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INTRODUCTION

What are modern soy protein ingredients?

Edible soy proteins are classifi ed according to minimum 
protein content on a dry (moisture free) basis:

Products    Protein Content (%)
Flours and grits  40-50
Concentrates   70
Isolates    90

Brief chronology/timeline of modern soy protein 
ingredients for food use.

1911 – Francis J.-G. Beltzer, who does his research in 
Cochin-China (today’s Vietnam; at the time a colony 
of France) describes the local production of “vegetable 
casein” from soybeans (caséine végétale du “soja”). A type 
of isolated soy protein, its manufacture is an established 
industry in Cochin-China. Defatted soybean meal from oil 
presses is ground between millstones with cold water to give 
a slurry which is fi ltered to obtain soymilk. The soymilk is 
heated to boiling, then calcium sulfate is added to precipitate 
the protein, which is collected (just like tofu curds) on fi lter 
cloths. Now, however, the curds are dissolved in diluted 
soda lye (sodium hydroxide), fi ltered, precipitated with 
acetic acid, left to evaporate in the open air, then dried to a 
yellowish powder at a low temperature, 100 gm of soybeans 
yield about 25 gm of this “vegetable casein,” which has both 
food and industrial uses. It is used industrially in paints, 
in dressings or waterproofi ng for textiles, and as a sizing 
(coating used to fi ll the pores) for paper (Beltzer 1911).
 Labbé (1911), of France, fi nds vegetable albumin 
(another name for isolated soy protein) to be as readily 
assimilated as animal albumin.

1921 Oct. – Sadakichi Satow of Japan develops isolated soy 
proteids for food use.

1930 March 5 – Charles Cone and Earl Brown (of Seattle, 
Washington) apply for the fi rst two U.S. patents to produce 
a soy protein particularly for use (in place of casein, a milk 
protein) in paper sizing and coating (industrial uses). U.S. 
Patents 1,955,375 and 2,006,229, which are assigned to The 
Glidden Company (Cleveland, Ohio) are issued on 17 April 
1934 and 25 June 1935. This basic research will eventually 
become the basis for making both industrial and edible soy 
protein isolate products.

1930s early – Henry Ford’s soy researchers Robert Boyer 
and Edsel Ruddiman develop an experimental soy ice cream 
at Greenfi eld Village in Detroit, Michigan. It is based on 

fresh tofu curds and soy protein isolates. By August 1935 
Henry Ford is serving soy ice cream for dessert at VIP and 
press luncheons held at the Ford Engineering Laboratory in 
Dearborn.

1932 early – The Glidden Co. begins research on the 
isolation of protein from soy beans (O’Brien, W.J. 1936. p. 
254-57; Adrian Joyce, July 1941. “Brief concerning soybean 
proteins”).

1934 Dec. 31 – In The Glidden Company’s annual report to 
shareholders, President Adrian D. Joyce writes that at the 
company plant in Chicago “there are now being installed 
facilities and equipment for the manufacture of Lecithin and 
Soya Protein. These departments will be in production within 
the next few weeks.”

1935 – “… after a successful operation of a pilot plant, a unit 
to produce fi ve tons of soy bean protein per day was built 
in Chicago. This plant was put in successful operation but 
was unfortunately destroyed in the fall of 1935. As a result 
of the information obtained from this plant regarding certain 
engineering features, the engineers of the Glidden Company 
have re-designed a new unit which has now [May 1936] 
started in operation.”
 The Glidden Co. now makes three grades of soy protein 
known as Alpha Protein, Beta Protein, and Gamma Protein. 
These are used for paper sizing and coating. Glidden worked 
with the Institute of Paper Chemistry for two years to develop 
a new and improved paper sizing process. There is a huge 
potential U.S. demand for these products to replace casein 
– about 14,500 tons of which are used for paper sizing and 
another 17,000 tons of which are used for paper coating 
each year. There is also large potential demand for making 
paint and glue for plywood and paper (O’Brien, W.J. 1936. 
p. 254-57; Adrian Joyce, July 1941. “Brief concerning 
soybean proteins.” Smith, A.K. 1952. Yearbook of Agriculture 
[USDA], p. 601-06).

1937 Sept. – Betty Monaghan-Watts discovers the whipping 
ability of soy protein. “Solvent-extracted soybean fl our 
dissolved in water whips to a stiff white foam greatly 
resembling egg white…” This discovery built an industry 
using modifi ed soy proteins in place of egg whites; the soy 
products have some superior characteristics (Industrial and 
Engineering Chemistry. Sept. p. 1009-11. Newsweek. 1940. 
Jan 22, p. 30. “Soybean ‘egg whites.’”).

1937 – During this year, the Glidden pilot plant in Chicago 
“produced 500 pounds per day of alpha protein. From this 
pilot plant a commercial unit was designed and this plant was 
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erected in 1937 and 1938.” It started with production of 2 
tons/day of alpha protein and has now increased output to 
7.5 tons/day working 24 hours a day. “In the development 
of alpha protein it has been found that soybean proteins, 
particularly the isolated protein (alpha protein) may be used 
satisfactorily as a substitute for milk casein in practically 
all of its applications” (Adrian Joyce, July 1941. “Brief 
concerning soybean proteins”).

1937 – Central Soya Co. develops the fi rst commercial 
isolated soy protein for use as an adhesive for pigment-
coated paper in the paper industry. Called “Alpha” protein it 
is the fi rst isolated plant protein ever to be manufactured on 
a commercial scale. Edwin Meyer is the director of research 
(Soybean Digest. 1959, Dec., p. 14-15).

1938 – Allan K. Smith and Sidney J. Circle of the U.S. 
Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois) write two very infl uential articles in scientifi c 
journals about the details of producing soy protein isolates. A 
now-famous curve in Industrial and Engineering Chemistry 
shows that the yield of isolates is maximized when the pH of 
an 8% protein solution is about 4.1 or 4.2.

1938 – Robert Boyer, while employed by the Ford Motor 
Co. in Detroit, Michigan, develops the fi rst soybean fi ber 
spinning pilot plant, which has a capacity of about 1,000 
pounds of soy fi ber a day. In 1939 the Ford Motor Co. had a 
machine to spin soy protein fi bers at the World’s Fair in New 
York. Boyer sent the fi ber to a mill where 1 part of soy fi ber 
would be blended with 3 parts wool to make sidewall (not 
seat) upholstery, which got less wear and wouldn’t mark like 
cotton in Ford cars. Henry Ford also had a suit made from 
soy protein fi ber. This fi ber was not edible but the soy protein 
isolate used to make the fi ber was edible (Rayon Textile 
Monthly. 1939. Nov. p. 633-35; Business Week. 1942. Jan. 3, 
p. 42; Economic Botany. 1954. Dec. p. 291-315). 

1939 – The world’s earliest known commercial soy protein 
food ingredient (i.e., one made with soy protein isolates or 
concentrates) is Albusoy, an enzyme-modifi ed isolated soy 
protein used as a whipping agent to replace egg whites. It is 
developed and launched by The Glidden Company’s Soya 
Products Division. The name “Albusoy” is derived from 
“soy” + “albumen” (a class of proteins found in egg whites). 
At the start of World War II it replaces dry egg whites that 
had been imported in large quantities from China, but had 
become very expensive. The enzyme is papain (Circle 1958, 
p. 402; Fischer 1967, p. 36).

1940 July 31 (date application fi led) – The term “isolated 
soybean protein” is fi rst used by Levinson, Julian and 
Engstrom of The Glidden Co. in U.S. Patent 2,381,407 to 
refer to its food uses – for foam retention and stabilizing 

agents in the preparation of confections and food products.
 In Nov. 1946 the term “isolated soy protein” is fi rst 
used by Fall and Fahs to refer to its food uses – as a candy 
ingredient.
 In Dec. 1947 the term “isolated soya protein” is fi rst used 
by Sullivan in the UK.

In 1958 the term “soy protein isolate” and the term 
“edible soy protein isolate” are fi rst used by Sidney J. Circle, 
a pioneer in this fi eld.
 In Feb. 1966 the term “soya protein isolate” is fi rst used 
by Stoddard in the UK.
 In July 1969 the term “soybean protein isolate” is fi rst 
used by Schneider.
 In July 1973 the term “protein 90” is fi rst used by J.C. 
Cowan to refer to a soy protein product that contains at least 
90% protein.

1941 May 10 – Robert Boyer, Joseph Crupi, and William 
T. Atkinson (all of Michigan) apply for the fi rst U.S. patent 
to produce spun soy protein fi ber for use in making textiles 
(in place of wool; an industrial use). U.S. Patent 2,377,853, 
which is assigned to the Ford Motor Co. (Dearborn, 
Michigan) is issued on 12 June 1945. This basic research 
will eventually become the basis for Boyer’s 1954 patent for 
making spun soy protein fi ber for food use.

1942 – Soy Whip, a whipping compound to replace egg 
albumin, is launched by Central Soya Co. (Fort Wayne, 
Indiana). It was developed by Lou Sair using isolated soy 
protein modifi ed with pepsin (Sair 1985).

1943 ca. – The Ford Motor Co. is now making soy milk 
from isolated soy protein prepared on a small scale at Ford’s 
Carver Laboratory (Ford News Bureau report. 3 p.). The 
isolate may be provided by Robert Boyer.

1944 – Soyco, launched by Soybean Products Co. in 
Chicago, is a hydrolyzed soy protein whipping agent used 
as an egg white substitute. It is made in Ottawa, Kansas, by 
Bennett Creamery Co. (Miller, E.S. 1944. American Miller. 
Dec. p. 40).

1944 – Isolated soy protein produced by alcohol extraction 
at the Northern Regional Research Lab. (Peoria, Illinois) 
(Soybean Digest. 1970. Aug., p. 76, with photo).

1945 March – Rich Products Co. (Buffalo, New York) 
introduces its fi rst soy protein product, Whip Topping (non-
dairy) initially based on “Soy Cream” from soy protein 
isolates, made by a process related to that developed by the 
Ford Motor Co. Whipping cream and whipped cream are still 
not available in retail stores due to government restrictions 
from World War II.
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1945 – The term “soy albumen” is coined by Mildred Lager 
(The Useful Soybean, p. 102) to refer to a new product, 
greatly improved during the past two years, now used to 
“replace egg albumen in candy manufacture.”

1946 – Borden Co., Whitson Products Div., launches Soyco, 
a water-soluble “soy albumen whipping agent” (which they 
apparently purchased). Soy protein whipping agents are now 
made by 2-3 prominent processors (Soybean Digest. 1948. 
Jan, p. 16-17).

1947 – Archer-Daniels-Midland Co., Soya Products 
Division, introduces Nutriwhip and Central Soya Co. 
launches Soy Albumen, both whipping agents based on soy 
protein (Soybean Blue Book. 1947. p. 73).

1949 – Gunther Products, Inc. is organized in Galesburg, 
Illinois. Gunther Soy Albumen, their fi rst product, an 
enzyme-modifi ed isolated soy protein for use as a whipping 
agent, is launched the same year. The manufacturing process 
is under license agreement with Central Soya Co. since J.K. 
Gunther developed the process while working there (Soybean 
Digest. 1950, Feb. p. 44).

1949 – Central Soya begins research to develop a food grade 
isolated soy protein (Soybean Digest. Nov., p. 14-15).

1949 – Gelsoy, developed by the Northern Regional 
Research Lab. (Peoria, Illinois) from alcohol-washed soy 
fl akes, has gel, food whip, and adhesive properties (Soybean 
Digest. 1970. Aug., p. 75).

1950 – Presto Food Products (of Industry, California) 
launches Mocha-Mix Coffee Creamer (later renamed Mocha 
Mix Non-Dairy Creamer), based on soy protein isolates.

1951 – Rich Products Corp. launches Chil-Zert, the fi rst non-
dairy frozen dessert (ice cream), based on soy protein.

1951 – Hoffman Products (York, Pennsylvania), Subsidiary 
of York Barbell Co., launches Bob Hoffman’s Hi-Proteen 
(powder), based on soy protein.

1952 – Rich Products Corp. launches Sundi Whip, a non-
dairy fountain topping in a pressurized can, based on soy 
protein.

1954 June 29 – Robert Boyer, a long-time employee of the 
Ford Motor Co. and close friend of Henry Ford, is issued 
U.S. Patent 2,682,466; application fi led 6 May 1952. This 
key patent for making spun soy protein fi laments/fi bers, 
starts the high-tech meat alternative industry. Boyer had fi rst 
applied for this patent on 28 Sept. 1949, but abandoned that 
application as his ideas expanded and grew clearer.

1954 Nov. – The Glidden Co. (Chicago, Illinois) is now 
making Promine, an edible isolated soy protein.
 In Nov. 1957 Chemurgic Digest reported (p. 9) that 
Glidden planned to build a $4 million “edible protein 
plant” in Indianapolis, Indiana, to produce Promine, which 
“has been available in limited quantities for the past three 
years.” This will be “the world’s fi rst facility for commercial 
production of this important soybean derivative.”

1954 – Flash desolventizing minimizes protein denaturation 
(Soybean Digest. 1970. Aug., p. 75).

1955 – The World Health Organization (WHO) of the United 
Nations establishes the Protein Advisory Group (PAG), an 
autonomous group of experts to aid in policy making (Smith 
and Phillips. 2000. p. 152).

1956 – Worthington Foods (Worthington, Ohio) launches 
Instant Soyamel, the world’s fi rst soymilk based on isolated 
soy protein. It comes in liquid or powdered forms, in plain or 
malt fl avors. It is not an infant formula. The isolate is made 
by Gunther Products in Galesburg, Illinois (Soybean Blue 
Book. 1958. p. 88. Alan Buller. 1981). Soy protein isolates 
soon replace soy fl our in most non-dairy infant formulas.

1958 Sept. 1 – The Glidden Company’s Chemurgy division 
is transferred to Central Soya Co. of Fort Wayne, Indiana. 
Central Soya will enter into a three-year lease with option 
to purchase. The Chemurgy facilities consist of soybean 
processing operations in Chicago and Indianapolis as well as 
grain storage facilities. Glidden makes edible and industrial 
soy protein, soya lecithin, soya fl our, etc. The edible isolated 
soy protein was developed by Sidney Circle (Wall Street 
Journal. July 30, p. 12; New York Times. July 30, p. 18; 
Associated Press. 1958. July 30; Circle & Johnson 1958, p. 
400-01; Frank and Circle 1959, p. 307-13).

1959 Oct. 27 – Wheeler McMillen of chemurgy and Farm 
Journal fame, delivers a paper titled “Launching a protein 
satellite” at the dedication, opening and open house of 
the Central Soya isolate plant at 1825 N. Laramie Ave. in 
Chicago. Promine brand soy protein isolate is 93% pure 
protein and “almost tasteless.” Central Soya makes 2 grades 
of edible soy protein isolate: Promine R is a water-insoluble, 
spray-dried isoelectric protein. Promine D is made by 
treating the protein with alkali during the slurrying step and 
then spray drying. Both products sell for 35 cents a pound in 
carlot loads. Central Soya also makes an industrial isolate. 
(Chemical and Engineering News, 1959, Nov. 9, p. 24; 
Chemurgic Digest. Oct. p. 12).

1959 – Unmodifi ed edible soy protein isolate as a major 
article of commerce is now available from Central Soya Co., 
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Inc. (Meyer 1967, p. 145; Meyer 1966, p. 97; Circle and 
Johnson1958).

1959 – Central Soya Co., founded in 1934 (by Dale W. 
McMillen, age 54, in the depths of the Great Depression), 
celebrates its 25th anniversary this year.

1959 – The world’s fi rst food-grade soy protein concentrates, 
Promax and Isopro, are introduced by Griffi th Laboratories 
in Chicago, Illinois. Each contains 70% protein on a dry 
basis.

1960s Overview: Oilseed Proteins and the Protein 
Gap. Worldwide, there is a growing consensus that Third 
World countries are facing a “protein crisis,” that protein 
malnutrition is the world’s most widespread defi ciency 
disease, and that low-cost oilseed proteins (such as defatted 
soybean meal and fl our) offer the most promising hope for 
remedying the problem. The leading architect and proponent 
of this view is Dr. Aaron Altschul of Georgetown University 
School of Medicine. The United Nations’ FAO/WHO/
UNICEF Protein Advisory Group, composed of the world’s 
leading authorities in the fi eld, is very active from the mid-
1960s to the mid-1970s, supporting wider use of soy protein 
products and soyfoods. 

1960s Interest in Modern Soy Protein Products. The 
1960s put soy protein products in the map. These new 
products, including soy protein isolates and concentrates, 
and textured soy protein products, now appear to have major 
potential in the food systems of all countries.

1960 March – The term “soy protein concentrate” fi rst 
appears. An entry in the Soybean Blue Book in the section 
on “Manufacturers and Handlers of Soy Foods” under 
“Proteins” reads (p. 89): “Chicago, Illinois – Griffi th 
Laboratories, 1415 W. 37th St. Soy protein concentrate.”
 In May 1961 Smith and Wolf refer to this same product 
as “protein concentrate 70,” where the “70” refers to the 
fact that it contains at least 70% protein on a dry basis. In 
Feb. 1962 Soybean Digest fi rst refers to it as “concentrated 
soy protein.” In April 1962 Mustakas et al. fi rst refer to it 
as “vegetable protein concentrate.” These are the fi rst four 
terms used to describe this new product in English. “Soy 
protein concentrate” eventually became the standard.

1961 Sept. 1 – Central Soya Co. exercises its option the 
purchase the Chemurgy division of the Glidden Co. which it 
has been operating on a three-year lease that expires Aug. 31. 
The purchase price is $8,550,000 (Wall Street Journal. 1961. 
Feb. 23, p. 13)

1961 Sept. 13-15 – A Conference on Soybean Products 
for Protein in Human Foods is held at the USDA Northern 

Regional Research Laboratory (Peoria, Illinois). The 106 
attendees are mostly PhDs and/or leaders in business, 
government, and scientifi c research. Many are pioneers in 
this fi eld. The proceedings are published in June 1962 (iii + 
242 pp.).

1962 Feb. – Central Soya announces plans for a new plant at 
the company’s Gibson, Illinois, facility to make Promosoy, a 
new concentrated soy protein food product, containing over 
70% protein. Developed at Central Soya’s chemurgy division 
laboratories in Chicago, Promosoy has been in production 
there for about a year (under the names Protein 70 or 
Pro-70), with capacity virtually sold out in recent months 
(Soybean Digest, 1962. Feb. p. 28; Huge 1962, p. 45-51).

1962 Oct. – Ralston Purina Company’s Special Soy 
Products Dept. launches Textured Edi-Pro, the world’s fi rst 
commercial spun soy protein fi bers. Most of the fi bers are 
sold to Worthington Foods (Worthington, Ohio) to be used 
in meat alternatives. These are made under a license from 
Robert Boyer, the inventor (see U.S. Patent 2,682,466 issued 
on 29 June 1954; application fi led 6 May 1952). In 1960 
Robert Boyer joins Ralston Purina as Protein Scientist. He 
serves in this capacity until his retirement in 1971.
 Also in 1962 Ralston Purina begins to sell spray-dried 
edible soy protein isolates, named Edi-Pro A and Edi-Pro N.

1963 March 4 – Central Soya Co. announces that it has 
just completed an expansion program costing more than 
$1,000,000 at its chemurgy division plant at 1825 N. 
Laramie Ave. The investment has “resulted in a tripling 
of the plant’s capacity to produce Promine, a natural food 
ingredient containing more than 97% pure protein.” The 
newly expanded plant went into operation last month 
(Chicago Tribune. March 4, p. B5). 

1964 May 11-15 – Mount Fuji international symposium 
on oilseed protein foods is held at the Mt. Fuji Hotel, Lake 
Yamanaka, Japan - sponsored by the International Institute 
of Food Technology. “The 85 technologists participating 
in the program represented 20 countries and included 30 
from Japan and 20 from the United States. An additional 26 
technical observers represented the Japanese food industry.” 
“The Mount Fuji symposium was a historic occasion for the 
advancement of oilseed protein foods, being the fi rst time an 
international conference was devoted solely to this subject” 
(Smith, A.K. 1964. Soybean Digest. Aug. p. 18-20.

1965 late – General Mills, Inc. introduces Bac*O’s, meatless 
fried bacon bits made from spun protein fi bers; they fi rst 
come on the market (in test market) in late 1965. That 
year the company announces its decision to market them 
nationally, as part of its Bontrae line of meat alternatives 
made from spun protein fi bers. Robert Boyer recalls that 
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when Bac*O’s hit the market they were a real sensation 
and the biggest thing that had happened with his patented 
idea to date. By Oct. 1966 Bac*O’s are under limited test 
market in both retail and institutional outlets, and frozen 
Bontrae is under development (Odell 1967). In the summer 
of 1969 General Mills gives further proof of the seriousness 
of their commitment to Bontrae by starting construction 
of a large soy protein spinning plant in Cedar Falls, Iowa. 
By Nov. 1969 Bac*O’s, still made in a pilot plant, are 
available nationwide except on the West Coast, and frozen 
Bontrae in fl avors like ham, beef, and chicken are being 
sold to restaurants, hotels, and other institutions in New 
York state and adjacent areas. These pioneering moves have 
a tremendous effect on the thinking of other large food 
companies indicating, as they did, that the time for the soy 
protein foods of the future has arrived.

1965 – The U.S. Agency for International Development 
begins to respond seriously to the world’s malnutrition 
problems. Of special importance is its three-volume Report 
on the World Food Supply, by the specially organized 
President’s Science Advisory Committee. It encourages 
private U.S. fi rms to develop commercially viable protein 
foods for developing countries in three phases: (1) Study 
the food habits and nutritional needs of a particular area. (2) 
Product development. (3) Limited market testing. The results 
of phases 1 and 3 would be available to the public. AID 
would reimburse the company up to $60,000 per project.

1965 – Fri-Chik, the fi rst meat alternative based on spun 
soy protein fi bers (sold frozen) is launched by Worthington 
Foods. The fi bers resemble the muscle fi bers in chicken meat 
(Food Processing, Sept. 1965, p. 115+).

1966 May – Food Engineering magazine runs a major story 
by John V. Ziemba titled “Let soy proteins work wonders 
for you.” The subtitle reads: “With far better quality and 
functional properties, soy proteins are fi nding ever-increasing 
uses in foods. You can ‘engineer’ new foods or improve your 
current products – at more profi t, too.” Spun soy protein 
fi bers are discussed at length. Last year an estimated 7 
million lb of concentrates and 9 million lb of isolates were 
used.

1966 spring – Central Soya announces construction of a 
plant for making soy protein isolates, having a capacity of 30 
million pounds per year.

1966 Oct. 17-19 – International Conference on Soybean 
Protein Foods held at the USDA Northern Regional Research 
Laboratory (in Peoria, Illinois). Many of the 274 attendees 
and speakers are pioneers in the fi eld. The proceedings, 
published in 1967, contain many excellent papers by various 
authors. A major theme at the conference is that protein 

malnutrition is the world’s most widespread defi ciency 
disease. Ed Meyer (p. 152) estimates that about 15 million 
pounds of commercial soy protein concentrates and 10 
million pounds of soy protein isolates are now sold each 
year. 

1966 – Hayes Ashdod Ltd. (of Ashdod, Israel) launches the 
world’s fi rst textured soy protein concentrates – Hayprotex 
and Contex. Compared to textured soy fl our (TSP), these 
new products have better fl avor and structural integrity, 
and contain less fl atulence-causing oligosaccharides. The 
company was founded and is owned by Daniel Chajuss 
(Chajuss. 1992).

1966 Dec. – Archer Daniels Midland Co. (ADM) in Decatur, 
Illinois, is now making TVP, a “textured vegetable protein 
product.” They probably started in April 1966 (Soybean 
Digest. 1966. Dec., p. 14).

1967 May – Ralston Purina Company’s Special Soy 
Products Dept. introduces the brand Supro® for its Supro 
610 isolated soy protein. For the next several decades Supro 
will be Ralston Purina’s leading brand for its various types of 
isolated soy protein.

1968 May – Conference on Protein Rich Food Products from 
Oilseeds is held by the USDA in New Orleans, Louisiana. 
Oilseed proteins are increasingly seen as the answer to the 
“protein crisis.”

1968 – “Feeding the Expanding World Population: 
International Action to Avert the Impending Protein Crisis,” 
a report (viii + 106 pp.) by the United Nations Advisory 
Committee on the Application of Science and Technology 
to Development, introduces the concept of a worldwide 
“protein gap.” It recommends soybeans as the single most 
promising protein source to close this “protein gap.”

1968 – Nisshin Oil Mills Ltd. builds Japan’s fi rst plant to 
spin edible soy protein fi bers.

1969 May – Stanford Research Institute publishes 
“Fabricated Foods” (Report No. 374, 16 p.) which contends 
that such foods have a bright future; it has a large impact on 
the U.S. food industry.

1969 June – A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949. 

1969 Oct. – Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
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1969 Nov. – Bac-o-Bits, meatless bacon bits made from 
extruded/textured soy fl our, start to be sold nationwide by 
General Mills. Its forerunner, Bac*O’s, made from spun 
soy protein fi ber, had been introduced in May 1966. Frozen 
Bontrae meat analogs are sold to the foodservice trade. This 
pioneering work by one of America’s largest food companies 
indicates to the U.S. food industry that the time for soy 
protein foods of the future has arrived.

1969 Nov. 17-21 – United Nations Industrial Development 
Organization Expert Group Meeting on Soya Bean 
Processing and Use held at Peoria, Illinois.

1969 – USAID starts actively encouraging U.S. businesses to 
launch low-cost commercial protein products in Third World 
countries.

1969 – General Mills wins the 20th Kirkpatrick Chemical 
Engineering Achievement award for soy protein meat 
analogs (Soybean Digest. 1970. Aug., p. 76).

1970s Overview – During this decade, modern soy protein 
products enter the U.S. mainstream.

1970 Jan. – Worthington Foods becomes a wholly owned 
subsidiary of Miles Laboratories (Elkhart, Indiana; makers 
of Alka-Seltzer® and One-a-Day Multiple Vitamins®). The 
acquisition was for $16.4 million of common stock, not 
cash. At the time, Worthington made about 65 protein food 
items. Worthington Foods is a pioneer is the technology of 
making textured vegetable proteins, especially those from 
edible spun soy protein fi bers, and soy beverages. It currently 
accounts for about 50% of the fabricated food market with 
trademarks such as Stripples®, Prosage® and Soyameat®. 
Worthington’s 1969 sales will be an estimated $5 million 
(Wall Street Journal. 1969. Dec. 22. p. 10).

1970 Jan. 6 – William T. Atkinson, assignor to the Archer 
Daniels Midland Co., is issued a key patent (U.S. Patent 
3,488,770) for a “Meat-like protein food product,” which 
was (and still is) widely sold under the registered trademark 
TVP®.

1971 Feb. 22 – Textured protein products are authorized for 
the School Lunch Program. On 22 Feb. 1971 the USDA’s 
Food and Nutrition Service issues FNS Notice 219 allowing 
federal reimbursement credit in the School Lunch Program 
for textured vegetable proteins, opening up a huge potential 
new market for TVP® type products. In practice, textured 
soy fl our (such as TVP) could be used as an extender 
for meat, poultry or fi sh up to 30% on a hydrated basis 
provided the soy protein ingredients are fortifi ed to meet 
certain nutritional specifi cations. Heretofore dry beans and 

peanut butter have been the only plant proteins allowed as 
substitutes for animal proteins in the Type A Lunch. The 
textured soy protein is used primarily as an extender for 
ground meat.
 The amount of products used jumped from 8.5 million lb 
dry weight in 1971-72 to 87.5 million lb in 1976-77 – a 10-
fold increase in fi ve years.

1971 Feb. – The Food Protein Council (renamed Soy Protein 
Council in Dec. 1981) is established as a trade association 
for major manufacturers of modern soy proteins for food use.

1971 – Soybeans as a Food Source, by Wolf and Cowan 
published by CRC Press. It focuses on modern soy protein 
products, offering an excellent review of the literature (86 
pages and 276 references). A revised edition is published in 
1975 (101 p., 416 references).

1972 – Soybeans: Chemistry and Technology. Vol. 1, 
Proteins, edited by Allan K. Smith and Sidney J, Circle is 
published by AVI Publishing Co. (xi + 470 pp.). It is one of 
the best and most comprehensive reviews on the subject, 
with extensive information on modern soy protein products. 
Each of the 12 chapters is written by an expert on the subject.

1973 May – Grain Processing Corp. (of Muscatine, Iowa) 
starts making soy protein isolates under the Pro-Fam brand. 

1973 – Meat-soy retail market mixtures. By 1973 U.S. meat 
prices have risen rapidly to all-time highs. In March 1973 
Red Owl Retail Food Stores in Minneapolis, Minnesota, 
introduce Juicy Burger II, a blend of 25% hydrated TSP 
and 75% ground beef. Soon similar beef-soy blends 
begin to appear under fanciful names such as Burger-Pro, 
Plus Burger, or Pro/Teen. Advertising stresses lower cost 
compared with all-beef products and less shrinkage in 
cooking. In late 1973, at the peak of interest, an estimated 
30-40% of all U.S. supermarkets carry beef-soy blends. The 
new blends retail for 15-25 cents a pound less than regular 
hamburger and from May to August 1973 they have captured 
about 29% of the market share for hamburger. In Sept. 1973 
beef prices tumbled. By March 1974 the market share of 
beef-soy blends had dropped to 20%, then to 10% by Nov. 
1975. Yet, as a result, millions of Americans have become 
familiar for the fi rst time with modern soy protein products 
and accepted them.

1973 Nov. – World Soy Protein Conference is held in 
Munich, Germany, and attended by over 1,100 delegates 
from 45 countries. The proceedings are published in the Jan. 
1974 edition of the Journal of the American Oil Chemists’ 
Society. The importance of the conference is underscored 
by the participation of U.S. Secretary of Agriculture Earl 
Butz and U.S. Senators Herbert Humphrey, Carl Curtis, and 
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Walter Huddleston. A high point in the growing acceptance 
of soy proteins in foods, the conference concludes that more 
and more of the rising demand for protein foods will have to 
be met from sources such as soy that were not traditional in 
the West.
 The conference in Munich starts a tradition and 
subsequent conferences (with much the same basic message 
and speakers) are held in Singapore (Jan. 1978), Amsterdam, 
The Netherlands (Oct. 1978), and Acapulco, Mexico (Nov. 
1980).

1973 – An estimated 10% of infants in the USA are being 
fed dairy-free infant formulas based on soy protein isolate 
(Fomon 1974).

1974 July 13 – A very infl uential article, “The Great 
Protein Fiasco: Dogma Disputed, by Donald S. McClaren is 
published is the prestigious British medical journal Lancet. It 
summarizes the history of the world’s preoccupation with the 
“protein gap” and in particular the reasoning by which UN 
agencies (especially the Protein Advisory Group or P.A.G.) 
came to identify protein as the weak point in the world’s 
nutritional defences. “ McClaren, a nutritional researcher, 
concludes: “Food consumption data and dietary surveys 
incriminate energy [calories] rather than protein defi cit.” In 
the cause, “poverty, ignorance, bad housing, poor hygiene, 
and lack of family planning all conspire.”

1974 Oct. – General Mills introduces meatless Betty Crocker 
Country Cuts, made from spun soy protein fi ber, frozen, 
ready to eat, in ham or chicken fl avors (Brody. 1974. Oct. 12, 
p. 62).

1974 – Griffi th Laboratories (Chicago, Illinois) is now 
making “Textured soy protein concentrates” (GL-219 and 
GL 9921) (Horan 1974, p. 380). By 1975 Central Soya Co. is 
making the same type of product (Response).

1974 late – Miles Laboratories (new owner of Worthington 
Foods) introduces a line of meat analogs based on spun 
soy protein fi ber and sold nationally at U.S. supermarkets 
under the Morningstar Farms brand. These sausage-like 
Breakfast Links and Patties, and ham-like Breakfast Slices 
represent the fi rst attempt to market soy protein meat analog 
entrees (not including Bac-O’s, a condiment) to mainstream 
America. These products are fi rst sold commercially in 
limited test markets and to the institutional trade in 1972. In 
the fall of 1975 bacon-like Breakfast Strips are introduced 
nationally. The company spends $7.5 million on a nationwide 
promotion campaign in 1974 featuring prime-time television 
commercials emphasizing the nutritional angle. About 10 
million Americans try the Morningstar Farms breakfast line 
in the fi rst 18 months, meeting the company’s goal, but fewer 
people than expected went back for seconds. In 1973 Miles’ 

offi cials had predicted sales of more than $100 million a 
year within the decade. But by 1977 sales are running only 
$15 million a year, less than half the levels expected at that 
time, though still indicating a rather favorable consumer 
response. In 1977 Miles introduces a new improved line of 
the same products said to be tastier, juicier, and meatier. The 
marketing focus has been narrowed to consumers desiring 
a protein source free of cholesterol and low in saturated fat. 
While consumers fi nd the quality of the new line improved, 
sales remain slow, partially because the new line, priced the 
same as the old line, was 2-27% more expensive than canned 
ham, prepared sausage, or bacon. By 1980 the advertising 
budget has been cut and the products are no longer found 
in a growing number of supermarkets. Nevertheless the 
traditional Worthington line continues to be successful and 
popular among motivated vegetarians (Rosenfi eld 1976).

1975 Aug. – Japan Vegetable Protein Food Association is 
founded to promote modern soy protein products, primarily 
soy protein isolates.

1976 Oct. 13-15 – Seminars on the use of soy protein for 
foods and meal for feeds are held in Moscow, sponsored 
jointly by the U.S. Foreign Agricultural Service, the 
American Soybean Assoc., and the Food Protein Council. 
More than 200 Soviet offi cials attended.

1977 May – Dawson Mills (Dawson, Minnesota) purchases 
the Bontrae spinning technology and equipment from 
General Mills. Dawson Mills moves the equipment to its 
headquarters. Construction of a new isolate processing and 
spinning facility begins in April. In 1980 Dawson announces 
a new line of such frozen meat alternatives under the brand 
name Anaprime (Food Technology.1977. May, p. 216).

1977 – Seven companies now have licenses on Robert 
Boyer’s 1954 patent for edible spun soy protein fi ber: Swift 
& Co., General Foods, Nabisco, General Mills, Ralston 
Purina, and Worthington Foods (all in the USA), and 
Unilever/Lever Brothers in England.

1978 Jan. – International Soya Protein Food Conference is 
held in Singapore; 400 people from 24 countries participate.

1978 May – The Keystone Conference on Soy Protein and 
Human Nutrition is held at Keystone Colorado. Sponsored 
by Ralston Purina Co., it presents a new view of soy 
protein’s nutritional quality – based on human nitrogen-
balance studies rather than older rat studies.

1978 Oct/Nov. – World Conference on Vegetable Food 
Proteins is held in Amsterdam, The Netherlands; More than 
1,000 people attend.
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1978 Nov. – Rich Products Corp. (of Buffalo, New York) 
introduces Bettercreme, a non-dairy icing that whips and 
is used primarily on cakes. It contains an enzyme-modifi ed 
isolated soy protein (made perhaps by A.E. Staley’s Gunther 
Products Div.).

1979 March – Food Protein Council holds an International 
Soybean Fair in Washington, D.C. Many congressmen, 
consular offi cials, etc. attend and sample soy protein 
products and tofu dips.

1980s Overview – During this decade the total market for 
soy protein food products grows very slowly, if at all.

1980 Aug. – Archer Daniels Midland Co. enters the soy 
protein isolate business with its purchase of Central Soya’s 
soy protein isolate plant.

1980 Nov. 9-14 – World Conference on Soya Processing 
and Utilization. Held in Acapulco, Mexico. More than 600 
registrants from over 40 countries attended. The proceedings 
are published in the March 1981 issue of the Journal of the 
American Oil Chemists’ Society.

1980 – Soy protein products are approved for use as a 
ground beef extender by the U.S. Armed Forces.

1981 Dec. – Food Protein Council, a trade association, is 
renamed Soy Protein Council, since all of its members make 
only soy protein products.

1982 Oct. 15 – 1982 Oct. 15 – Worthington is repurchased 
from Bayer AG (which just bought it from Miles 
Laboratories) by a group of three Seventh-day Adventist 
investors. During the 12 years under Miles, sales increased 
fi ve-fold. Sales volume in 1983 was an all-time high. The 
Worthington subsidiary employs 250 people.

1984 – Dr. Walter Wolf of the USDA Northern Regional 
Research Center estimates U.S. production of modern soy 
protein ingredients as follows: Soy protein concentrates 
36,000 tonnes (metric tons), soy isolates 41,000 tonnes, 
textured soy fl our 43,000 tonnes, and textured soy 
concentrates 4,000 tonnes. The segment showing greatest 
growth appears to be that of soy protein isolates, of which 
Ralston Purina/Protein Technologies International is the 
largest manufacturer.
 Roughly half of the textured soy fl our made in the U.S. is 
used in pet foods.
 Still there is widespread hope that, with the growing 
concern over dietary cholesterol, the low cost of soy protein 
relative to meat protein, the inevitable widening of this 
cost gap in the years to come, and the increasingly positive 
consumer attitudes toward soy protein products shown in 

polls, the market for these products will soon begin to realize 
its long-expected potential.

1985 April – Central Soya buys Griffi th Laboratories’ line of 
soy protein products.

1985 Aug. – Dale Johnson conducts an independent survey 
and compiles statistics on production and prices of soy 
protein products in the USA:
 Soy protein concentrates: 50,000 tonnes (metric tons) = 
110 million lb at 77-132 cents/kg = 35-60 cents/lb.
 Soy protein isolates: 70,000 tonnes (metric tons) = 154 
million lb at 220-243 cents/kg = 100-110 cents/lb.
 Textured soy fl ours + concentrates: 75,000 tonnes (metric 
tons) = 165 million lb. Textured soy fl ours sell for at 55-66 
cents/kg = 25-30 cents/lb. Textured soy protein concentrates 
sell for at 154-176 cents/kg = 70-80 cents/lb.
 Spun soy protein fi bers (Ralston Purina’s isolate product) 
sell for at 330 cents/kg = 150 cents/lb.
 Soy protein hydrolysates (Gunther’s product) sell for at 
550-600 cents/kg = 250-273 cents/lb.

1986 Feb. – Central Soya purchases the Staley protein 
line, including Mira-Tex, Procon (a textured soy protein 
concentrate), and Textured Procon brands.

1986 July – Ralston Purina Co. (St. Louis, Missouri) starts 
publication of Nutrition Overview, a newsletter focusing on 
soy protein and fi ber.

1987 July – Ralston Purina Co. establishes Protein 
Technologies International as a wholly-owned subsidiary to 
focus on manufacture and sales of soy protein ingredients 
for food uses. In 1986 the company’s sales of soy protein 
products were $139.8 million.

1988 June 30 – ADM acquires Grain Processing 
Corporation’s protein business, largely for their Pro-Fam line 
of soy protein isolates (GPC news release).

1995 – Quest International, a unit of Unilever, acquires the 
Gunther Products Div. from A.E. Staley (Food Technology. 
1995. April, p. 42).

1997 Aug. 23 – DuPont announces that it will acquire 
Protein Technologies International (PTI) from Ralston Purina 
for $1.5 billion in stock as part of its “fervent push into 
agricultural biotechnology” (New York Times. p. 35, 37). 
Last year PTI had $421 million is sales and $85 million in 
operating profi t (Wall Street Journal. 1997. Aug. 25, p. A4).

1999 Oct. 26 – U.S. Food and Drug Administration (FDA) 
authorizes the use of a health claim about the role of soy 
protein in reducing the risk of coronary heart disease (CHD) 
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on labeling of foods containing soy protein. In order to 
qualify for this health claim, a food must contain at least 6.25 
grams of soy protein per serving. A sample claim states: “25 
grams of soy protein a day, as part of a diet low in saturated 
fat and cholesterol, may reduce the risk of heart disease. 
A serving of GeniSoy Ultra-XT Vanilla Shake provides 14 
grams of soy protein.”
 This announcement starts a stampede among food 
manufacturers. Those which already have such foods on the 
marked, rush to put the FDA “heart healthy” claim and logo 
on their label and promotional materials. Other companies 
add enough soy protein (usually isolates) to existing products 
so that the fortifi ed product can make the FDA claim. And 
many companies which previously had little or no interest 
in soy, rush to launch new soy protein products which 
would qualify for the FDA heart-healthy claim. In the year 
2000 at least 33 new soy protein products are introduced by 
companies such as Genisoy Products Co., The Kellogg Co., 
Clif Bar, Dr.Soy.com, Energy Brands Inc. (Glacéau Soywater 
– water fortifi ed with soy protein isolate – in 3 fl avors), 
Galaxy Foods, Gardenburger Inc., etc. It was almost comical.

2000 Jan. 14 – DuPont, owner of Protein Technologies 
International, announces a partnership with General Mills 
to develop and sell new soy-based foods. General Mills has 
a retail food distribution system which DuPont does not 
(Agulnick. 2000).

2001 May 14 – General Mills and DuPont announce the 
launch of a new soymilk product in a joint venture. The new 
product is 8th Continent soymilk, made with soy protein 
isolates instead of the usual whole soybeans.

2001 – Worldwide production of soy protein isolates, 
concentrates, and soy fl our:
 The most important of the modern soy protein products 
are soy protein concentrates, of which about 350,000 tonnes 
are manufactured worldwide. This is up from a worldwide 
capacity 246,000 tonnes/year in 1997. About 130,000 tonnes 
of soy protein concentrates (both powdered and textured 
forms combined) are made in the USA.
 Production of soy protein isolate (worldwide) is now 
about 220,000 tonnes. Only a very small amount of textured 
soy isolate is produced in the form of spun soy protein fi bers. 
 Production of soy fl our (including textured soy fl our) 
worldwide is about 120,000 to 130,000 tonnes (metric tons). 
It has increased quite a bit in the last few years, especially 
textured soy fl our.

2003 Jan. 13 – DuPont and Bunge announce an important 
partnership that includes the creation of a stand-alone 
ingredients company, Solae, and alliances in agricultural 
production and biotechnology. 

2003 April 1 – Solae offi cially begins operations, owned by 
DuPont (72%) and Bunge (28%). To the partnership, DuPont 
contributed its Protein Technologies International soy protein 
isolate business and Bunge contributed its North American 
(Central Soya and CanAmera Foods) and European 
soy ingredients operations. At about that same time, for 
marketing purposes and from the public’s viewpoint, 
“Protein Technologies International” and “Central Soya” 
(pioneering and venerable business names in the soyfoods 
industry) are quietly and unceremoniously “disappeared.”

2005 – 8th Continent Premium Soymilk, the fi rst major 
soymilk in the USA made from isolated soy protein, is 
launched. It bears the Solae logo (DuPont & Bunge are 
not mentioned). It is made by 8th Continent L.L.C. and 
distributed by General Mills [also not mentioned]. 

2005 – The craze to launch new soy protein products has 
now begun to wear off. But by this time a new force has 
begun to emerge: the Web-based anti-soy crusade. Soy 
products, such as soymilk and meat alternatives, have begun 
to take signifi cant shelf space away from traditional dairy 
and meat products. Although only a few companies and 
individuals were involved, they created a huge anti-soy 
presence on the Web – where anyone can say anything they 
want. 
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ABOUT THIS BOOK 

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

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

• 69 different document types, both published and 
unpublished.

• 3125 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 438 unpublished archival documents.

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

• 1387 commercial soy products.

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

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as concentrate or soy 
protein.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Sauer, Arthur. Assignor to Deutsche Milchwerke. 1911. 
A method of producing albumen from Japanese soja. British 
Patent 9,478. Date of application: 18 April 1911. 2 p. 
Accepted 11 May 1911. Under International Convention, 18 
April 1910.
• Summary: The fi nely ground soya is lixiviated several 
times with warm water and the milky extract, after separation 
by fi ltration and pressure, is coagulated by addition of 
suitable acids (lactic acid, sulfuric acid, hydrochloric acid, 
acetic acid, etc.) or salts (magnesium chloride, or magnesium 
sulfate), or spontaneously by the action of enzymes extracted 
from the soya. The coagulated precipitate is dried and freed 
from fat or oil by extraction with a suitable solvent, the 
albumin being left as a white powder. When the product 
is to be administered to women to promote lactation, it is 
important that the enzymes present in the soya should not 
be destroyed, and no part of the process is carried out above 
65º-70ºC. Higher temperatures may be employed when the 
product is to serve only as a normal food.
 Note 1. This is the earliest document seen (Dec. 2015) 
concerning isolated soy proteins (other than simply isolation 
as part of nutritional research) for food use.
 Note 2. A search of the index of names of applicants 
for British Patents for the years 1910 and 1911 shows one 
application by A. Sauer in 1910 (Artifi cial India rubber, No. 
1,331) and 5 applications by A. Sauer in 1911, but none of 
them match this patent number or description. However there 
is a note to see “Deutsche Milchwerke.”
 Note 3. Webster’s Dictionary defi nes lixiviate (derived 
from the Latin lye and fi rst used in 1758) as “to extract a 
soluble constituent from (a solid mixture) by washing or 
percolation.” Address: PhD, Zwingenberg, Hessen, German 
Empire.

2. Beltzer, Francis J.-G. 1911. Études sur la caséine végétale 
du “soja” et ses applications [Studies on the vegetable 
casein of soybeans and its applications]. Revue Scientifi que 
49(23):716-20. June 10. [4 ref. Fre]
• Summary: The author did his research in Cochin China 
[today’s Vietnam], then a French colony. This is a very 
original and important article.
 Contents: Introduction. Vegetable milk [soymilk]. 
Vegetable cheese [tofu and fermented tofu]. Industrial 
vegetable casein (La caséine végétale industrielle; i.e. soy 
protein). Production of vegetable casein: Cleaning and 

washing the soybean seeds, extraction of the oil (which can 
be used in soap), extraction of the casein. Industrial [non-
food] applications of vegetable casein: Paint, paper coating, 
Galalith, etc. Conclusion.
 The preparation of vegetable milk and vegetable cheese 
are widely practiced today in Cochin China and in Annam 
[today’s North Vietnam], as recently discussed by Mr. Henri 
Labbé in Revue Scientifi que (11 Feb. 1911).
 Soymilk (lait végétal). After describing the process for 
preparing soymilk, the author notes: This soymilk serves for 
the feeding of infants and for general nutrition (Le lait sert 
à l’allaitement des enfants et à l’alimentation génerale); it 
can also be used for the production of a vegetable cheese 
(fromage végétal).
 Tofu (fromage végétale): When vegetable milk is treated 
with a mineral salt or an acid, playing a role analogous 
to that of rennet, it produces curds through coagulation, 
resembling those of ordinary casein. By draining and 
washing, one obtains a sort of white cheese (fromage blanc) 
which plays a major role in the nutrition of the peoples of the 
Far East. In Indochina the milk is coagulated by the addition 
of a very small quantity of a powder called Tchach-Kao 
or plaster [calcium sulfate], which comes from a selenite 
pulverised by the action of fi re.
 Tofu is generally eaten fresh, the same day it is made, 
but it can also be preserved by salting or smoking. In Annam, 
three main varieties of tofu are found: 1. Fermented tofu, 
gray or yellow in color, with a fl avor resembling Roquefort 
cheese; 2. White or salted tofu resembling goat’s cheese; 3. 
Baked or smoked tofu, resembling Gruyere cheese. At the 
market in Saigon, Chinese sell regular tofu to the natives for 
one-tenth the price of Gruyere cheese.
 Industrial vegetable casein: Defatted soybean meal 
from oil presses is ground between millstones with cold 
water to give a slurry that is fi ltered to obtain soymilk. The 
soymilk is heated to boiling, then calcium sulfate is added 
to precipitate the protein, which is collected (just like tofu 
curds) on fi lter cloths. The presscake is mixed with forage 
and molasses, then fed to livestock. The curds are then 
dissolved in diluted soda lye (sodium hydroxide), fi ltered, 
precipitated with acetic acid. The fi nely divided precipitate is 
fi ltered out, washed on the fi lter, left to evaporate in the open 
air, then dried to a yellowish powder at a low temperature. 
The casein thus obtained is white, and, from an industrial 
viewpoint, very pure. It is insoluble in water, but soluble in 
dilute caustic alkalies and in ammonia. It exhibits almost 

HISTORY OF MODERN SOY PROTEIN INGREDIENTS: 
SOY PROTEIN ISOLATES, CONCENTRATES AND 

TEXTURED SOY PROTEIN PRODUCTS



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   22

© Copyright Soyinfo Center 2016

precisely the same properties as the casein obtained from 
ordinary milk. It is found on experiment to be susceptible of 
the same industrial applications as animal casein, and may 
come to largely supersede this because of lower cost. 100 gm 
of soybeans yields about 25 gm of this “vegetable protein,” 
which has both food and industrial uses.
 Note 1. This is the earliest document seen (Aug. 2013) 
concerning isolated soy protein. The author says that his 
“vegetable protein” has both food and industrial uses.
 Note 2. This is the earliest French-language document 
seen (Aug. 2003) that uses the term caséine végétale du 
“soja” or caséine végétale industrielle to refer to isolated 
soy protein.
 Industrial applications of vegetable casein: “Like animal 
casein, industrial vegetable casein, free of fat or buttermilk, 
can be used in a host of applications. It can be used in 
making paints, and for the preparation of moisture-resistant 
products. Note 3. This is the earliest document seen (Oct. 
2001) that mentions the use of soy protein in paints.
 “It may be used also for the sizing (coating used to fi ll 
the pores) of paper, which consumes such large quantities 
of ordinary casein. Being soluble in ammonia and caustic 
solutions it is capable of forming a smooth and solid size.
 Note 4. This is the earliest document seen (Nov. 2015) 
concerning the use of soy protein as a sizing for paper.
 “Other uses are in certain manufacturing processes 
in the preparation of silks and artifi cial textiles, as well as 
of rubber, leathers, plastic materials, fi lms, photographic 
emulsions, etc.
 Note 5. This is the earliest document seen (Sept. 2001) 
concerning the use of soy protein to make silks, artifi cial 
textiles, or other industrial (non-food) fi bers.
 Note 6. This is the 2nd earliest document seen (Dec. 
2001) concerning the use of soy protein as a raw material for 
making plastics.
 Large amounts of animal casein are at present employed 
in the manufacture of ‘Galalith,’ from which are made 
numerous objects which imitate articles made from ivory, 
tortoise-shell, bone, horn, etc. The Soya casein, when free 
from fats, is equally well adapted for these purposes.
 “Formol acts upon this casein in the same way as on 
ordinary casein, rendering it insoluble. Hence it may be used 
for the water-proofi ng of fabrics, straw hats, etc., as well 
as for the preparation of sizes and dressings... A solution of 
vegetable casein and borax can be successfully utilized in the 
process of calico printing.”
 “It will be seen from the foregoing rèsumè, that the 
fabrication of vegetable casein for industrial purposes has 
immense possibilities, only exceeded in importance by the 
alimentary value of its food products for man and for beast.
 Note 7. Webster’s Third New International Dictionary 
(1963) defi nes Galalith (a registered trademark)–as “used for 
a hornlike plastic [also resembling ivory or bone] made from 
casein [milk protein] and formaldehyde and used especially 

in making small molded objects (as buttons, beads, or 
combs).” This is the earliest document seen (Nov. 2003) that 
mentions Galalith in connection with soy protein. Galalith, 
“a new horn-like product from cow’s milk,” was sold 
commercially by Nov. 1905 and the process was protected 
by patents “in all civilized countries” (Monthly Consular and 
Trade Reports, USA. 1905. No. 302. Nov. p. 243.)
 Conclusion: “A Chinese factory has already been 
established on the outskirts of Paris (at Vallées near 
Colombes) to make food products based on soya (produits 
alimentaires à base de Soja). This factory now produces tofu 
(Caséo-Sojaïne) and the following food products: Soy fl our, 
soy bread, soy sauce, sweet soya preserves (confi ture de 
Soja), soymilk (lait de soja), fermented soymilk (lait de Soja 
fermenté), tofu (fromage de Soja), etc.
 Note 8. We wonder: Was Beltzer infl uence more by Li 
Yu-ying, or was Li infl uenced more by Beltzer? Both did 
independent and original research, however by Dec. 1910, 
some 6-7 months before this article was published, Li had 
applied for two French patents and three British patents 
which describe how to make various soy products in detail–
including many of those products described by Beltzer. 
Therefore, we believe that Li infl uenced Beltzer more than 
Beltzer infl uenced Li.
 “The Indochinese prepare, in addition, a fermented 
liquor, a concentrated milk, an alimentary fl our, and a 
casein which forms the essential food of the people... Many 
Europeans are preoccupied with extracting part of the 
nutritive principles that exist so abundantly in the seeds, 
for the feeding of armies at war and of colonial troops... 
Hopefully the question of food uses of soy will be taken up 
at the same time as the manufacture of industrial casein, and 
that this will permit the utilization of the immense resources 
that our Indochinese colonies offer as raw materials.”
 Note 9. Later in 1911 this article was summarized in 
Scientifi c American Supplement and printed as a special 
booklet.
 Note 10. This is the earliest document seen (May 2000) 
that uses the term la Caséo-Sojaïne to refer to a food–
clearly to tofu. Li Yu-ying coined this term, apparently after 
considerable thought and research. However the author 
also uses the term fromage végétale to refer to tofu–perhaps 
more generically. Martine Liguori, a native French speaker 
who is interested in tofu, noted in an interview (May 2000): 
“This term for tofu doesn’t sound foreign. Rather it sounds 
somewhat scientifi c, learned, and upper-class, as from the 
techno-elite. If you don’t know what it means, that’s because 
you are not well enough educated. In France, people will 
adopt something that is upper class, but they resist foreign 
things–even foreign words. This whole idea originated in 
France when Napoleon created the Grandes Ecoles (French 
graduate schools) to develop an intellectual elite to replace 
the royal elite.”
 Note 11. This is the earliest document seen (April 2001) 
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that mentions dried tofu. Address: Ingénieur-chimiste.

3. Tonnelier, Adolfo C. 1912. Soja hispida, Moench: 
Metodos industriales de elaboracion de sus diversos 
derivados [The soybean: Industrial methods of 
manufacturing its various derivatives]. Revista Industrial y 
Agricola de Tucuman (Argentina) 3(6):236-39. Nov. See also 
p. 396. With 5 photos of soybean plants and soybeans. [Spa]
• Summary: Contents: Introduction. Vegetable milk (leche 
vegetal, soymilk). Vegetable cheese (queso vegetal) [tofu]. 
Oil and casein (aceite y caseina, including preliminary 
operations of washing the seeds, extraction of the oil (El 
aceite de Soja), extraction of the vegetable casein {caseina 
vegetal} which has numerous industrial applications, as in 
the preparation of water-resistant paints, in the textile, paper, 
silk, and artifi cial textile industries, rubber, leather, plastic 
materials, fi lms, photographic emulsions, etc.). Soy fl our 
(harina de soja). Artifi cial rubber (caucho artifi cial). Shoyu 
or soy sauce (choyou ó salsa de soja).
 “In the vicinity of Paris a factory for the production 
of soy-based food products has been founded. In England 
important manufacturers of soy fl our, soybean cakes, and 
the extraction of the oil are in operation. Mr. Karajama [sic, 
Katayama (1906)], a Japanese chemist, uses soybean seeds 
to prepare a concentrated milk, a fl our of the type that Nestlé 
makes, and biscuits (biscochos; not cookies), obtaining in 
this way a maximum of food and nutrition at very reduced 
volume.
 “The experiments carried out since one year ago at this 
part of the Experiment Station, attached to the National 
School of Agriculture at Córdoba, have verifi ed the easy 
acclimatization of this plant, the abundance and goodness of 
its products.
 “It is to be hoped that its cultivation with be extensively 
propagated in the zones that are favorable for it. This 
leguminous oilseed is not only of interest to the farmer, 
agriculturist, and landowner, but also to the industrialist, and 
on no smaller scale.
 “It is a new fountain / source of riches for the nation, 
that we must not neglect.”
 Note 1. This is the earliest Spanish-language document 
seen (Dec. 2015) that uses the term caseina vegetal to refer 
to isolated soy protein.
 Note 2. This is the earliest Spanish-language document 
seen (Sept. 2006) that uses the term El aceite de Soja to refer 
to soy oil.
 Note 3. This is the earliest Spanish-language document 
seen (April 2012) that uses the word choyou or the term 
salsa de soja to refer to soy sauce.
 Note 4. This is the earliest Spanish-language document 
seen (April 2013) that uses the term queso vegetal to refer to 
tofu.
 Note 5. This is the earliest Spanish-language document 
seen (Nov. 2013) that uses the term harina de soja to refer to 

soy fl our. Address: Chief of the Experiment Station, attached 
to the School of Agriculture, Argentina.

4. McCollum, E.V.; Simmonds, N.; Parsons, H.T. 1919. 
Supplementary relationships between the proteins of certain 
seeds. J. of Biological Chemistry 37(1):155-78. Jan. [17 ref]
• Summary: “It is well established that the proteins from 
different sources differ greatly in their values for the support 
of growth... The development of analytical methods for the 
approximate determination of several of the amino-acids 
which result from the hydrolysis of proteins led to the 
accumulation of evidence that there are great differences 
in the yields of the several cleavage products into which 
food proteins are resolved in digestion, and accordingly the 
conclusion was accepted that there probably existed marked 
differences in the nutritive value of the proteins of our 
several natural foodstuffs. This was demonstrated to be true 
for a number of isolated proteins by Osborne and Mendel” in 
6 articles published between 1911 and 1917.”
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “isolated proteins” 
(or “isolated protein”).
 “The best proteins for the support of growth in the 
rat are those of milk and eggs. Meats likewise apparently 
furnish proteins of relatively high value (Osborne & Mendel 
1917), but these have not been suffi ciently investigated... The 
proteins of the cereal grains have approximately one-third to 
one-half the value of the proteins of milk for the support of 
growth or maintenance in the rat.”
 The proteins of the soy bean are distinctly better than 
those of the navy bean or the pea, but soy bean proteins 
appear to be no better for support of growth than are those of 
the cereal grains. The soy bean contains about three times as 
much protein as do the cereal grains and can be fed at high 
planes of intake without evidence of the presence of anything 
injurious, and therefore appears from the results of certain 
feeding experiments to be of excellent quality.” (Daniels & 
Nichols 1917; Osborne & Mendel 1917).
 From various studies “the deduction is warranted that 
when two or more natural foodstuffs, each of which contains 
proteins not possessing high values for the support of 
growth, are fed together, it is probable that they will in some 
degree supplement each other’s defi ciencies, because of one 
furnishing somewhat more of that amino-acid which in the 
other forms the limiting factor for the support of growth.”
 Cereal grains have a remarkable value as supplementary 
sources of amino acids for certain vegetable proteins, 
including soybeans. A graph (p. 172) shows weight gain by 
rats fed a diet that contained 9% protein derived from soy 
beans (6%), and fl axseed oil meal (3%). The main dietary 
ingredient was dextrin. The young rats in this group grew 
slowly and no young were produced. Address: Lab. of 
Chemical Hygiene, School of Hygiene and Public Health, 
Johns Hopkins Univ., Baltimore [Maryland].
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5. Muggia, Alberto; Gasca, Enrico. 1921. Il latte vegetale di 
soia nell’alimentazione e nella terapia delle malattie gastro-
enteriche dei bambini [Soymilk for feeding and treating 
infants with gastro-enteric illnesses]. Gazzetta degli Ospedali 
e delle Cliniche 42(30):356-58. April 14. [10 ref. Ita; eng]
• Summary: Discusses soybean milk in feeding and in 
the treatment of gastro-enteritic illnesses in infants. “A 
suspension of soy-bean fl our (farina di soja) can be prepared 
which is stable, and which has a nutritive value closely 
approaching to that of cow milk. Comparative analyses 
are given. To prepare a liter of ‘vegetable milk,’ 150-160 
gm of the beans are steeped in tepid water for 12-24 hours, 
which causes considerable swelling. They are then carefully 
crushed, l liter of water is added, little by little, and the whole 
then boiled 15 minutes, and fi ltered through sterilized gauze, 
forming a white emulsion. If the taste is not agreeable it can 
be improved by the addition of a small amount of real milk. 
The suspension coagulates under much the same conditions 
as real milk, and similar precautions in its handling must be 
observed. Figures are given showing marked improvement 
and gain in weight of infants in whose diet the suspension 
was substituted wholly or in part for true milk. This was 
especially noticeable in gastrointestinal disorders, or where 
human or cow milk was not well tolerated. ‘What is most 
important from our point of view, is that the soy-bean milk, 
in the cases observed by us, shows itself to be more easily 
tolerated than the milk of animals, and sometimes more 
easily than human milk. The experiments will be continued 
on a larger scale and under more exact biochemical control, 
and we believe that we shall be able to show that in many 
affections of the digestive system of infants where there 
is evidence of intolerance toward animal milk, we shall 
be able to substitute the soy-bean milk wholly or partially, 
not only without inconvenience, but with improvement in 
the local condition of the digestive organs, and improved 
general conditions of the child.’ The use of soy-bean fl our in 
preparing food for diabetics, industrial uses of the oil, and of 
the ‘vegetable casein’ (la caseina di soja) are also suggested. 
References to the literature are given.”
 Note 1. This is the earliest Italian-language document 
seen (Dec. 2015) that uses the term caseina di soja to refer to 
isolated soy protein.
 Note 2. This is the earliest Italian-language document 
seen (Aug. 2013) that uses the term latte vegetale di soja or 
the term latte de soia to refer to soymilk. As of Aug. 2013 
latte di soia is the modern Italian term for soymilk. However, 
the term latte di soia appears only once in this article; the 
term latte di soja is used more than 10 times. Address: 1. 
Prof., Docente Clinica Pediatrica Università di Torino; 2. 
Dott., Direttore Generale del Dispensario per lattanti di 
Torino. Both: Torino, Italy.

6. Satow, Sadakichi. 1921. Researches on oil and proteids 

extraction from soy-bean. Tohoku Imperial University, 
Technology Reports (Sendai, Japan) 2(2):1-124 (41-164). 
Oct. 28 cm. [Eng]
• Summary: Contents: 1. General description of the soy-
bean: The use of the soy-bean (as a food-stuff [shoyu, 
miso, tofu, natto], soy bean oil [for the manufacture of 
soap, hydrogenated oils, paints, varnishes, oil-cloth, and 
rubber substitutes], and bean cake or waste residue from 
the manufacture of soy-bean oil [nitrogenous fertilizer, as 
a cattle food, Solite–a water-based paint]). 2. Classifi cation 
and analysis of soy beans and their standardization: By 
color, by protein / proteid content, conclusion of analysis 
(the best soy-beans are Tsurunoko and Kauro grown in 
Hokkaido): Standardization of the raw material, content of 
proteids, color of the raw material, moisture, regularity of 
the grain, specifi c gravity of the soy-bean, impurities. 3. 
Microscopical observations of soy-beans: Colour reactions of 
cellular substances, distribution of proteids and fatty acids, 
distribution of fatty oils. 4. Oil extraction (p. 17): Infl uence 
of hulls, infl uence of moisture, infl uence of oxidation, 
comparison of the dissolving power of various solvents, to 
fi nd the best conditions for the extraction of oil by means of 
benzine, how to extract the oil technically without denaturing 
the proteids and how to remove the retained solvent, on 
the apparatus employed in oil extraction, working of the 
extracting apparatus, recovery of solvent by application of 
the vacuum system, separation of oil from the solvent and oil 
refi ning, reserving the oil-freed soy-bean meal.
 5. Isolation of proteids out of oil-freed soy-bean (p. 35): 
General discussion, necessary and suffi cient conditions for 
the extraction of proteids (on the quality of isolated proteids 
[plasticity, solubility, coloration], on the purity of isolated 
proteids, to obtain a maximum yield).
 Note 1. This is the earliest English-language document 
seen (Dec. 2015) that used ther term “isolated proteids” 
(or “isolated proteid”) to refer to to a type of isolated soy 
protein.
 6. The extraction of proteids by means of water (p. 41): 
General properties of bean meal, on gummy substances 
and their properties (saccharo-colloids, incl. stachiose 
[stachyose], araban, galactan; p. 43), quantitative estimation 
of water-soluble proteids and carbohydrates, determination 
of the volume of water necessary for the extraction of soluble 
carbohydrates, relation of the duration of extraction to the 
quantity of extractable proteid and carbohydrates, effect 
of the process of water-extraction. 7. On the extraction of 
proteids by means of alkaline reagents: General properties 
of glycinin against alkaline reagents, classifi cation of 
alkaline reagents, comparisons of dissolving power of 
alkaline reacting compounds, relations of the plasticity 
and coloration of the proteid to various kinds of extracting 
agents, standardization of plasticity of isolated proteid, 
on the relations between plasticity and chemical reagents, 
comparative experiments relating to the extracting process 
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by means of sodium sulfi te and sodium hydroxide.
 8. The determination of the concentration, quantity, 
and other factors of Na2SO3 [sodium sulfi te] in the process 
of extraction (p. 69): Determination of the concentration of 
sodium sulfi te, the determination of the relation between 
the plasticity of the protein and the concentration of sodium 
sulphite, to determine the relation between the yield and the 
time of extraction, to fi nd out the actual yield of proteid, 
as well as the volume of sodium sulfi te solution provided 
the bean meal is previously extracted by water, then 
extracted with sodium sulphite, conclusion of this chapter. 9. 
Extraction of proteids by means of caustic alkalies [alkalis] 
(p. 80): To determine the concentration of the caustic soda 
[sodium hydroxide] solution, determination of the relation 
between the time of extraction and the yield of proteid, 
to determine the volume of caustic soda, the systematic 
extraction of proteids (using water, sodium sulphite, or 
alkali). 10. Clarifi cation of extracted proteid solution and 
precipitation thereof (p. 86): Precipitation of proteids, 
precipitation by means of alkaline earth metals (such as 
magnesium sulphate), by means of colour base (such as 
malachite green, methyl violet, brilliant green, auramine, 
or new fuchin), by means of alcohol, by means of heating, 
by means of formaldehydes, by means of fermentation, 
by means of acids (choice of acid, yield of precipitated 
proteid, quality of proteid). 11. Quantitative investigations 
on the precipitation of proteids (p. 101, 11 experiments with 
summary of conclusions). 12. Effect of heating on the yield 
of proteid (p. 115). 13. Separation of excess water from 
the proteidal precipitate (p. 118). 13A. Process for drying 
the proteidal mass and for drying the residue (p. 121). 14. 
Pulverizing the dried proteid (p. 122). 15. Recovery of 
carbohydrates from waste liquid (p. 123).
 World soybean production (in short tons): Manchuria 
1,850,000 (25% is used in Manchuria as food; 75% is 
exported to all parts of the world in the form of “bean cakes 
or bean meal”). Japan 450,000. Korea 322,500. Kantoshu 
15,400. Total of the above: 2,640,000 tons valued at more 
than 200 million Japanese yen (p. 2).
 The author investigated the use of soy-bean proteins 
in plastics. There are upwards of 30 varieties of soybeans 
which may be classifi ed into yellow, blue, and black. The 
fi rst contain the most protein and oil, the last the least. The 
protein content varies from 35-40.5% and the oil content 
from 15.4 to 20.9%. The mean analysis of 16 different 
varieties was: Water 10.2%, proteins 37.8%, oil 18.9%, 
carbohydrates 23.5%, fi ber 5.2%, and ash 4.4%. The 
carbohydrates consist mainly of non-reducing sugars with 
little or no starch. The cell membrane consists of galactan or 
hemicellulose, with a little free cellulose. The presence of the 
hulls in the crushed bean reduces the speed of extraction of 
the oil and the yield, and gives the oil and protein a brown 
color. Note 2. This is the earliest document seen (Dec. 2015) 
containing the word “hemicellulose.” Webster’s Dictionary 

defi nes hemicellulose, a word fi rst used in 1891, as “any of 
various plant polysaccharides less complex than cellulose 
and easily hydrolyzable to simple sugars and other products.” 
The sugar molecules in this polymer each contain 5 carbon 
atoms.
 Oil extraction: Benzene is the most suitable commercial 
solvent; the solvent must not be recovered by direct steaming 
of the meal, but by the use of a vacuum.
 Protein extraction: The soluble carbohydrates are 
removed from the meal by washing with very dilute acetic 
acid. The protein is then extracted in 3 stages, i.e. with 
water, with 0.2-0.4% sodium sulphite solution, and with 
0.2% sodium hydroxide solution. 20-30% of the total 
available protein is extracted in the fi rst stage, a further 
50% in the second, and the total yield is about 95%. The 
protein is fi nally dried at the lowest temperature and highest 
vacuum and in as short a time as possible. The dry protein 
is very tenacious and can only be ground in high-speed 
disintegrators; it is then suitable for the manufacture of 
plastic materials, lacquer, enamel, or imitation leather. The 
soluble carbohydrates, which amount to 10-12% of the 
meal treated, can be worked up into syrup or converted into 
alcohol or lactic acid by fermentation. The bean residue 
consists of fi ber, galactan, and protein and can be used for 
cattle feed or as an ingredient of linoleum-like products.
 Continued. Address: Kôgakuhakushi.

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

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

8. Piper, Charles V.; Morse, William J. 1923. Vegetable 
casein (Document part). In: Piper and Morse. 1923. The 
Soybean. New York: McGraw-Hill. xv + 329 p. See p. 233-
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34.
• Summary: “Vegetable casein can be prepared from soybean 
milk by precipitating the legumin from the milk, purifying 
by several washings and precipitations and fi nally by drying. 
The soybean casein obtained in this manner is a yellowish 
powder closely resembling animal casein prepared in the 
same manner. It is the general opinion that vegetable casein 
has a coeffi cient of digestibility much less than that of animal 
casein. According to the investigations of Labbé (1911 [“Le 
soja et ses usages”]), however, vegetable albumin is quite 
as readily assimilated as animal albumin. While vegetable 
casein has some differences from animal casein, about the 
same differences exist between the caseins of different 
animals.
 “According to Beltzer (1911 [see Scientifi c American 
Supplement, 19 Aug. 1911, p. 115]), the manufacture of 
vegetable casein from the soybean has become an established 
industry in Cochin China. The extraction of the casein for 
industrial purposes is obtained from the meal, after the 
extraction of the oil from the bean.”
 “The casein obtained from the soybean can be employed 
in the same ways as animal milk. This vegetable casein is 
utilized for food and for industrial purposes. The various 
uses of soybean casein are: Medium for paints, dressing for 
textiles, size [sizing] for paper, Galalith, waterproofi ng for 
textiles, etc. As a food it is used as ‘Soy-casein,’ a fl our like 
Nestle’s, with which sauces, bread, jam, milk, fermented 
milk, cheese, and concentrated biscuits may be made.”
 Note 1. See also the separate section in this book titled 
“Soybean fl our” (p. 222-25).
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soybean casein” or the 
term “Soy-casein” to refer to a soy protein products.

9. Choux, P. 1923. Revue générale de botanique, tropical and 
subtropical (1910-1919 (suite)) [Review of botanical works, 
tropical and subtropical (1910-1919) (conclusion)]. Revue 
Generale de Botanique 35:141-43. [24 ref. Fre]
• Summary: This is a brief and very limited review of the 
literature with 24 references–several of which contain errors. 
It begins:
 In France, in effect, the attention seems to have been 
attracted by the medical uses of the soybean and by soyfood 
products (les produits alimentaires à base de Soja): soymilk, 
soy cheese (fromage de soja), soy casein, fl our and bread, 
manufactured at the factory of Caséo-Sojaïne [the soy casein 
factory = tofu factory] installed at Vallés (Seine).
 Everyone knows that in China the soybean plays a 
very important role in the diet of several million people and 
forms the basis of an entire series of food products that have 
been brought to our attention by Messrs. Li Yu Ying and 
Grandvoinnet.

10. Mashino, Minoru. 1930. Daizu tanpakushitsu no seisei 

ni kansuru kenkyû. III. Kiyaku? teikyû arukooru suiyôeki 
ni yoru seisei ni oite san oyobi arukari no eikyô [On the 
purifi cation of soya bean protein, III. Infl uence of acid or 
alkali on the purifi cation of dilute lower alcohols]. Kogyo 
Kagaku Zasshi (J. of the Society of Chemical Industry, 
Japan) 33(2):147-52. Feb. An English-language summary is 
given on pages 55B-56B of this issue. [3 ref. Jap; eng]
• Summary: The lower alcohols are soluble in water; the 
higher alcohols are not.

11. Palladin, N.V.; Sitin, L.A. 1932. Die Gewinnung von 
technischem Sojaeiweiss (“Kasein”) und seine Verwendung 
zur Leimherstellung [The extraction of industrial soy protein 
(“Kasein”) and its use in glue production]. Schriften des 
Zentralen Biochemischen Forschungsinstituts der Nahrungs- 
und Genussmittelindustrie (Moscow) 1(6):235-64. (Chem. 
Abst. 27:5901). [3 ref. Rus; ger]*
• Summary: Describes the process for obtaining of 
commercial technical soybean casein by precipitation with 
hydrochloric acid, its properties, and its use in making 
adhesives.
 Note 1. This is the earliest German-language document 
seen (Aug. 2003) that uses the term technischem Sojaeiweiss 
or “Kasein” aus Sojamehl to refer to isolated soy protein. 
Address: USSR.

12. Glidden Company Annual Report. 1933-1959. Serial/
periodical. Chicago, Illinois. Available from: Glidden 
Coatings and Resins, 925 Euclid Ave., Cleveland, OH 44115.
• Summary: The early years were in the depths of the Great 
Depression. Glidden’s fi scal year ended on Oct. 31. In 1933, 
net profi ts were $1,432,863–after interest, depreciation and 
taxes. “During the year the Company has acquired a modern 
and fully equipped vegetable oil refi nery at Louisville, 
Kentucky which is being operated under the name of Van 
Camp Oil Products Company. This additional plant was 
purchased for cash at a very advantageous fi gure and rounds 
out the facilities of the Food Products Division.
 Note: Soy is fi rst mentioned in the report for 1934. 
Address: Chicago, Illinois.

13. Oil, Paint, and Drug Reporter. 1934. Glidden Company 
to make soya bean oil and meal. 126(23):52. Nov. 19.
• Summary: “The Glidden Company, Cleveland [Ohio], 
manufacturer of paints, has completed the erection of a plant 
in Chicago for the extraction of soya bean oil from soya 
beans. The plant will be run under the name of the Glidden 
Company, Soya Products Division.
 “The plant will be operated under German patents and 
is a process for the solvent extraction of the oil. That process 
will produce a superior grade of soya bean oil and a soya 
bean meal of very high protein content. The soya bean meal 
will be especially treated, and from this meal will be made 
a product known as ‘Alphaprotein’ [later named Alpha 
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Protein], which is of importance to the paper industry [for 
use as a coating/sizing].
 “In connection with the soya bean oil extraction plant, 
the company is also erecting a plant for the separation of 
lecithin from crude soya bean oil... The lecithin will be 
manufactured and refi ned under patents owned by the Hansa-
Muehle Company of Hamburg [Germany]. The product will 
be marketed under patents owned by the American Lecithin 
Corporation of the United States.”
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “Alphaprotein” (or 
“Alphaproteins”).

14. Product Name:  Soy Protein Concentrate (70% Protein).
Manufacturer’s Name:  Mead Johnson and Co.
Manufacturer’s Address:  Evansville, Indiana.
Date of Introduction:  1935?
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Fischer, R.W. 1967. “The 
use of soy in food products.” Soybean Digest. May. p. 29, 
31-32, 35-36, 38. See p. 35-36. “Isolates and concentrates: 
In the mid-1930’s processes for further refi ning the protein 
factors of soy began to appear. The fi rst 70% soy protein 
concentrate was turned out by Mead Johnson Co. using 
the Bonato process of sulfur dioxide and sulfurous acid 
extraction, but was discontinued for lack of adequate markets 
for the product.” Note: The year of introduction, the exact 
name, and the intended uses of this product are unknown.

15. Cheng, Libin T.; Hartman, R.J. 1936. Studies on soy-
bean proteins. I. A new method of preparing soy-bean 
proteins. J. of the Chinese Chemical Society 4(3):149-51. 
May. (Chem. Abst. 30:8420). [2 ref. Eng]
• Summary: “The soybean protein is composed chiefl y of 
glycinin (Osborne and Campbell 1898) along with small 
amounts of legumelin, phaseolin and proteose (Sato 1921). 
The glycinin and phaseolin are not water soluble, but are 
soluble in dilute NaCl solution. Legumelin and proteose are 
both water soluble. All of the constituents can be extracted 
by successive treatments with NaCl solution and water. It is 
a well known fact that proteins, whether soluble or insoluble 
in water, will form a colloidal suspension when ground or 
mixed intimately with water. It is also a well known fact that 
proteins can be precipitated by certain dilute acids. Using 
these principles, the authors have found that the soy-bean 
protein can be easily prepared by precipitating the protein 
with dilute acetic acid from its aqueous suspension. The 
protein, prepared by this new method, may contain not only 
the glycinin, but also some, if not all, of the other protein 
constituents which exist in the natural soybean protein. It 
is the hope of the authors that this new method may prove 
useful for technical purposes.”
 What is a proteose? “Any of various protein derivatives 

that are formed by the partial hydrolysis of proteins (as by 
enzymes of the gastric and pancreatic juices), that are not 
coagulated by heat, and that are soluble in water but are 
precipitated from solution by saturation with ammonium 
sulfate–compare peptone 1” (Merriam-Webster dictionary).
 “A new method of preparing whole soy-bean protein 
was found.” Soaked and well hydrated soy beans were 
ground with water, then the milky extract was squeezed out. 
The protein was precipitated at 37ºC and pH 5 with acetic 
acid. The protein was purifi ed with water and methyl alcohol 
successively.
 Note: One possible use of the resulting product is as 
acetic acid tofu. Address: 1. Dep. of Physiological Chemistry, 
Biological Lab., Science Society of China, Nanking; 2. Lab. 
of Colloidal Chemistry, Indiana Univ., Bloomington, Indiana.

16. O’Brien, W.J. 1936. Soy bean proteins. In: Farm 
Chemurgic Council, ed. 1936. Proceedings of the Second 
Dearborn Conference of Agriculture, Industry, and Science. 
Dearborn, Michigan. 409 p. See p. 254-60. Also in Oil and 
Colour Trades Journal, 90(1987):1434-36, 1442. Nov. 13, 
1936.
• Summary: Contents: Introduction. Extraction experiments. 
Research required. Paper industry uses. “Soy bean protein 
would be classed as a simple protein. It contains principally 
glycinin. Glycinin is a globulin and is soluble in weak acids, 
alkalis and neutral salts. Glycinin contains all the essential 
amino acids and like milk casein is able to sustain life... 
Biologically we have in soy beans a source of protein which 
can replace milk and meats and sustain life effi ciently. This 
fact has been demonstrated in Asiatic countries where for 
centuries the northern Asiatics have grown up largely on a 
diet of soy beans where cow’s milk and meat are very rarely 
used.”
 The calcium salts of soy protein behave quite differently 
from those of milk protein. “It also behaves differently on 
hydrolysis, producing only amino acids. It is therefore a 
distinctly different compound from milk casein.”
 “The isolation of protein from soy beans is necessarily 
a very diffi cult and intricate process. Because of the very 
sensitive nature of protein the successful extraction of 
the protein is dependent to a large extent upon the quality 
and previous history of the meal. The Glidden Company 
undertook the isolation of protein from soy beans in 1932. At 
that time we found that the ordinary type of soy bean meal 
such as the expeller or hydraulic meals, which were then 
available in the United States, was not suitable for obtaining 
a protein which would have the proper characteristics of 
color, purity, adhesion, viscosity, etc.”
 “In the meantime Messrs. Laucks, Davidson, Brown 
and Cone of the I.F. Laucks Company, pioneers in the fi eld, 
had discovered basic underlying facts about the extraction 
of soy protein, particularly the effect of calcium salts and 
denaturing of the protein on viscosity and pick tests. Because 
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of the great importance of this work, arrangements were 
made with the I.F. Laucks Company to take over their 
processes and to continue the work from where they had left 
off.”
 Glidden purchased a German [solvent] extractor, then 
modifi ed the process to extract at as low a temperature as 
possible, and to remove certain impurities that still existed in 
the meal. “By making these changes we were able to produce 
a protein of proper color, adhesion, and viscosity suitable for 
sizing material as well as glue.”
 “The effective isolation of the protein is dependent upon 
the solubility of the protein in acids, alkalis, and neutral 
salts. It is also dependent upon the fact that protein is an 
amphoteric product, having an isoelectric point between 4.3 
and 4.7 pH.”
 “In contrast to milk casein which has a tendency to 
form tight curds, soy bean protein on the other hand shows 
a distinct characteristic of forming colloids or very fi nely 
precipitated proteins.”
 “It is safe to say that if the Glidden Company had known 
of the many diffi culties to be encountered and the heavy 
expenditures involved to bring the problem to the present 
point of completion, they would have hesitated before 
embarking on such a program.
 “In 1935, after a successful operation of a pilot plant, 
a unit to produce fi ve tons of soy bean protein per day was 
built in Chicago. This plant was put in successful operation 
but was unfortunately destroyed in the fall of 1935. As a 
result of the information obtained from this plant regarding 
certain engineering features, the engineers of the Glidden 
Company have re-designed a new unit which has now [May 
1936] started in operation.”
 The Glidden Co. now makes “three grades of soy protein 
known as Alpha, Beta, and Gamma Protein. The difference 
between Alpha and Beta is largely due to the variance in 
viscosity when cut with alkalis, Alpha showing the lower of 
the two.”
 Glidden worked with the Institute of Paper Chemistry 
for two years to develop a new paper sizing process. As a 
result, “certain types of pulp, which heretofore have been 
very diffi cult to size were successfully treated. Marked 
improvement in the characteristics of the paper were 
shown... If the paper industry should generally adopt this 
sizing process and the trade demand a superior paper, it is 
estimated that this use alone... would require from 14,000 to 
15,000 tons of protein a year. Even this would involve only 
one-tenth of the entire paper industry.
 “In addition to this sizing process there is a very active 
demand for paper coatings. The consumption of milk casein 
in 1935 for the paper coating industry was approximately 
17,000 tons.” In recent years, much of this milk casein has 
been imported.”
 “Another promising fi eld for the use of protein is in the 
paint industry. It is found that soy bean protein in kalsomine 

and paints is more weather-resisting and more stable than 
other types of protein.” Another use is as a surface primer for 
steel.
 In the manufacture of plywood glue, preliminary work 
has shown that soy bean protein gives better results (much 
better adhesion) than soy bean meal. As a result of work 
done with the Institute of Paper Chemistry, a new water-
proofi ng process using soy bean protein has been developed; 
it is particularly adaptable to water-proofi ng paper, 
containers, etc.
 “It would also be well worth mentioning the large 
potential possibilities of the use of soy bean protein in 
foods.” Glidden’s experiments “have shown that various 
fl avoring compounds can be made from protein.”
 Tables show: (1) Analysis of glycinin into its elements 
(52.1% carbon, 26.3% oxygen, 7.53% nitrogen, 6.93% 
hydrogen, 0.75% sulphur). Typical analysis of Alpha and 
Beta Protein (88.8% protein). (2) Physical characteristics of 
Alpha Protein compared with milk casein: Color, fi nes, mesh 
size, pick test (a measure of adhesive strength), viscosity.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “Alpha Protein” (or 
“Alpha Proteins”), regardless of capitalization. Address: 
Vice-President, The Glidden Co., Cleveland, Ohio.

17. Breedlove, L.B. 1936. Soy bean–The magic plant: 
Source of manifold foods for man, woman, and child. Article 
VIII. Chicago J. of Commerce and La Salle Street Journal. 
June 18. p. 12.
• Summary: Contents: Introduction (experiments on the diet 
of prisoners; the scientifi c knowledge of foods in relation to 
life and work). Removing bitter taste. Composition of soy 
fl ours. The count in amino acids.
 One table shows the average composition of fi ve types 
soy bean fl ours made from: (1) whole soybeans, (2) high 
fat content cake, (3) medium fat content cake, (4) low fat 
content cake, (5) solvent extracted cake. Flour made from 
whole soybeans contains 20.45% fat and 36.63% protein. 
Flour made from solvent extracted cake contains 1.58% fat 
and 68.74% protein. A second table gives the “Composition 
of the principal protein of various grains,” as follows: Barley 
(hordein). Oats (glutelin, gliaden). Rice (globulin, glutelin). 
Rye (gliaden, glutelin). Wheat (glutin, gliadin, glutenin, 
leucosin). Soybean (glycinin). Navy bean (phaseolin).
 A large diagram titled “Uses of the soy bean,” shows 91 
different uses. For example: The plants can be used for green 
manure, forage, pasture, or soiling. The beans can be used 
to make meal, oil, dried beans, and green beans. The oil can 
be used to make 13 different non-food industrial products 
plus food products and lecithin. These food products include 
butter substitute, lard substitute, edible oils, and salad oils. 
Lecithin is used in leather tanning, candy manufacture, 
medicines, and as an emulsifi er. The dried beans can be made 
into 9 foods and beverages plus stock feed. The “vegetable 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   30

© Copyright Soyinfo Center 2016

milk” can be made into bean curd (which can be used fresh, 
dried, smoked, or fermented), “condensed soy milk, canned 
soy milk, fresh soy milk, soy milk powder, and soy casein.” 
The casein can be made into “paper sizing, paints, textile 
dressing, waterproofi ng for textiles, drugs, or synthetic 
wool.” Green beans can be used as a green vegetable, 
canned, or in salads.
 “History indicates that the Chinese because of the soy 
bean were fi rst among racial groups to have a well-balanced 
diet, and being better nourished, they were for centuries able 
consistently to drive off the barbarians.
 “Western nations took little interest in diet other than 
that which grew up in the customs born out of trial and error 
methods. For more than one hundred years after experiments 
on prisoners began, the whole matter was looked upon as one 
of economy for the state and it was not until Carl von Voit 
laid down seventy years ago, his famous dictum, i.e., a man 
doing little work should have daily 118 grams of proteins, 
500 grams of carbohydrates and 56 grams of fat, that any 
interest in a diet providing suffi cient nutrition became 
manifest.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2003) with the term “soy casein” to refer to 
isolated soy protein products.
 Note 2. This is the earliest English-language document 
seen (Dec. 2004) that uses the term “synthetic wool” to 
refer to spun soy protein fi ber used like a textile fi ber 
(such as wool). Address: Staff member, Chicago Journal of 
Commerce.

18. O’Brien, W.J. 1936. Soya bean proteins. Oil and Colour 
Trades Journal (London) 90(1987):1434-36, 1442. Nov. 13.
• Summary: This paper was read in May 1936 at the Second 
Dearborn Conference in Michigan, which see. Address: 
[Vice-President, The Glidden Co., Cleveland, Ohio].

19. Bowden, A. 1937. Use of soybean meal for adhesive 
purposes. Oil and Soap 14(5):114. May.
• Summary: “A paper presented at the Fall meeting of the 
American Oil Chemists’ Society, at Chicago, October 8-9, 
1936.”
 Results of tests on the relative strength of treated and 
untreated soybean meal are cited. “One of our soy-bean 
processing companies is meeting good results by extracting 
the protein from the residue left after extracting the oil. The 
soy-bean protein is obtained by treating this residue with 
0.2% causing soda solution and coagulating with 0.5% 
sulphuric acid solution. This is termed the Alpha protein. The 
untreated soya bean meal is termed Gamma.”
 “The conclusions are that while the Alpha soya has 
shown higher strength than the Gamma it is not quite good 
enough to replace casein where it is necessary to have high 
strengths.” Address: Henry Bosch Wall Paper Co., Chicago, 
Illinois.

20. Monaghan-Watts, Betty. 1937. Whipping ability of 
soybean proteins. Industrial and Engineering Chemistry 
29(9):1009-11. Sept. [11 ref]
• Summary: “Solvent-extracted soybean fl our dissolved in 
water whips to a stiff white foam greatly resembling egg 
white. The material whips best in concentrations of 7 to 8 per 
cent, and at pH values far removed from its isoelectric point 
of pH 4.1. Salt increases the whipping ability.
 “The soy fl ours on the market at present do not show 
this foaming ability, either because they have not been 
solvent-extracted, or because the proteins have been 
denatured by treatment designed to rid them of their raw 
bean fl avor. A method is here presented for removing the 
objectionable fl avor without denaturing the proteins.
 “It is suggested that a soy product of the type described 
could be utilized to replace egg white in many culinary 
operations.”
 “The isoelectric point of the mixed soy proteins in 
acetate buffers... was found to be at approximately pH 4.1... 
The foaming ability is least at the isoelectric point of the soy 
proteins, increasing both above and below this pH.”
 “Effect of salt: Sodium chloride markedly improves 
the whipping ability (8 minutes) of the soy proteins in 
concentrations of up to 2 per cent.”
 “Possible uses of soy whips. As a foaming agent, 
extracted soy fl our has a number of advantages over egg 
white: (a) It is extremely cheap. (b) It keeps indefi nitely and 
can be transported and handled easily and inexpensively. 
(c) It can be more easily standardized. (d) Whereas egg 
albumen is already diluted almost to its optimum whipping 
concentration, soy fl our is in a very concentrated form, so 
that it may be whipped with any of a number of liquids (skim 
milk, fruit juices, meat extracts, etc.), thus greatly increasing 
its possible usefulness in recipe combinations.”
 “It is doubtful whether soy foams can take the place of 
whipped egg white in baked dishes.”
 Note 1. No mention is made in this article of enzyme 
modifi cation of soy proteins to make whipping agents.
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that contains the term “soy proteins” (or 
“soy protein”).
 Note 3. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “raw bean fl avor” to 
refer to off fl avors in soybeans.
 Note 4. This is the earliest document seen (Dec. 2015) 
about the whipping ability of soybean proteins, or the use 
of soy proteins as whipping agents, a concept that later 
led to several major products from The Glidden Company 
(starting in 1939 with Albusoy), Soy Bean Products Co., then 
Borden’s Soy Processing Co. (starting in about 1942 with 
Soyco), and Gunther Products (starting in 1949 with Gunther 
Soy Albumen). Address: Univ. of California, Berkeley.
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21. D.H.K. [Killeffer, D.H.]. 1937. Meringue from soy 
beans. Scientifi c American 157:287. Nov.
• Summary: “When soy-bean fl our which has been 
completely freed of oil by solvent extraction is dissolved 
in water, the resulting solution can be whipped into a stiff 
white foam greatly resembling egg white... The whipping 
quality of soy meal is destroyed by the presence of fats and 
by the treatments used in the past to eliminate its raw bean 
fl avor. Complete removal of the fat or oil by ethyl ether or 
petroleum ether and defl avoring by heating in a vacuum 
to 130 degrees, Centigrade, leaves the meal with a high 
whipping characteristic. Advantages of the extracted soy 
meal over egg white are its cheapness, its keeping qualities, 
its ease of standardization, and its high concentration as 
compared with egg white, so that it may be whipped with 
many liquids. Its use is suggested in frozen desserts made 
in the electric refrigerator, with gelatin and cooked starch in 
whips, sponges, and molded desserts, and with cooked sugar 
in confectionery. Replacing egg white in baked dishes which 
depend upon the ease of coagulation of egg protein seems 
yet doubtful until new methods for using the soy protein are 
developed.”
 Note: The source of this information is an article titled 
“Whipping ability of soybean proteins” by Betty Monaghan-
Watts in the Sept. 1937 issue of Industrial and Engineering 
Chemistry (p. 1009-11). No mention is made in either article 
of the use of enzymes in this process to make a modifi ed soy 
protein. Address: Chemical Engineer.

22. Watts, Betty Monaghan. 1937-1940. See also Monaghan-
Watts, Betty.

23. Chang, Hung-Yuan; Chang, Te-Hui. 1937. [Extraction of 
soybean casein]. Hua Hsueh Kung Ch’eng (J. of Chemical 
Engineering, Tientsin, China) 4:177-79. (Chem. Abst. 
31:6761). [Chi]*
• Summary: Defatted soybean meal is extracted with dilute 
alkali solutions to yield a vegetable casein which is similar 
to animal casein in composition and properties. Potassium 
hydroxide and sodium hydroxide are equally effective for 
this purpose. The yield sodium hydroxide is about 80% of 
the total protein present in the meal and the quality of the 
product is entirely satisfactory for all commercial uses.

24. Descartes de Garcia Paula, Ruben. 1937. A soja como 
materia prima para industria [The soybean as a raw material 
for industry]. Rio de Janeiro, Brazil: Instituto Nacional 
de Technologia (Ministerio do Trabalho, Industria e 
Commercio). 21 p. 24 cm. [4 ref. Por; fre]
• Summary: Contents: Introduction. Names of the soybean in 
different languages. Table showing production of soybeans 
in leading countries: Manchuria, China, Japan and Korea, 
United States, Russia, Netherlands Indies. Chemical 
composition of soybeans in China and Japan, Russia, 

Hungary, England, and USA (tables {p. 9-11} showing 
chemical composition, based on research in USA and 
Brazil); for each variety is given the percentage composition 
of water, oil, protein (proteinas), carbohydrates, cellulose, 
and ash. Analyses of 7 soybean varieties (made in the USA 
by USDA): Austin, Ito San, Kingston, Mammoth, Guelph, 
Medium Yellow, Samarow. Analysis of 11 varieties grown in 
Sao Paulo, Brazil: Peking, Wilson Five, Minsoy, Dunfi eld, 
Mandarin, Haberlandt, Virginia, Habaro, Dixie, Mammoth 
Yellow. Analysis of 6 varieties grown in Parana (Aksarben, 
Edano, Hermann, Mammoth Yellow, Mammoth Brown). 
Brief studies of the chief soybean products: oil (oleo), cake 
(torta), fl our (farinha de soja), lecithin (lecithina), and casein 
(caseina de soja). List of potential industrial products. List of 
food products. French summary.
 Highlights the importance of the soybean in the general 
economy and especially as a raw material for industry. The 
possibilities of the crop for Brazil are considered.
 Note 1. This is the earliest Portuguese-language 
document seen (Sept. 2006) that mentions soy oil, which it 
calls oleo.
 Note 2. This is the earliest Portuguese-language 
document seen (Aug. 2003) that uses the term caseina de 
soja or proteinas to refer to protein in connection with 
soybeans. Address: Rio de Janeiro, Brazil.

25. Hayward, J.W. 1938. The proteins of soybeans and 
soybean oil meal. In: Soybean Nutritional Research Council, 
ed. 1938. The Composition and Nutritive Properties of 
Soybeans and Soybean Oil Meal; A Literature Review. 
Chicago: SNRC. 62 p. See p. 12-21. Oct. [41 ref]
• Summary: Contents: Amount of protein in soybeans and 
soybean oil meal and factors affecting same (Varieties: 
Manchu, Dunfi eld, Mandarin, Illini, Peking, Mukden, Illinois 
T 117, F.P.I. 54563-3, Scioto). Types of protein in soybeans 
and soybean oil meal. Amino acid content of the proteins 
in soybeans and soybean oil meal. Nutritive value of the 
proteins of soybeans and soybean oil meal. Effect of storage 
on soybean protein. Industrial uses of soybean protein: Glue, 
adhesive and sizing materials, plastics, water paint, foundry 
cores, artifi cial wool, whipping fl ours. Address: USA.

26. Weizmann, Charles. 1938. Process of degrading protein 
products. U.S. Patent 2,141,455. Dec. 27. 6 p. Application 
fi led 18 July 1935.
• Summary: “This invention relates to yeast preparations 
and to processes involving plasmolysis and autolysis of 
yeast with the object of preparing enzyme mixtures, more 
especially mixtures rich in proteolytic enzymes and protein 
degradation products, with the ultimate object of obtaining 
from yeast in an economical manner valuable substances 
rich in enzymes and/or vitamins, suitable for nutritive and/or 
medicinal uses.” Plasmolysis is a liquefaction process, which 
is followed by autolysis. The process can also use “vegetal 
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protein.”
 Example I consists of three steps: (1) Preparation of 
soy meal (extracted with acetone to remove the oil). (2) 
Preparation of autolyzed yeast. (3) Hydrolysis of the soy 
proteins by the autolyzed yeast. In Examples III and IV, soy 
meal is the main substance used in the fi rst step. Address: 
London, England.

27. Meyer, Georg. 1939. Manufacture of condensation 
products of totally hydrolized protein material and products 
thereof. U.S. Patent 2,143,490. Jan. 10. 2 p. Application fi led 
11 Jan. 1935.
• Summary: These products will be used for treatment of 
textiles, leathers, etc. Aminocarboxylic acid mixtures serve 
as initial materials; “soy bean fl our” is one natural protein 
substance that may be hydrolized.
 Soy oil fatty acid chloride may be substituted for oleic 
acid chloride. Address: Cologne-Mulheim, Germany.

28. Ferree, John Christian. 1939. Improvements relating to 
the production of foaming substances suitable as substitutes 
for egg white. British Patent 539,579. Application date: 23 
Aug. 1939. 6 p. Complete specifi cation left: 9 June 1941. 
Complete specifi cation accepted: 17 Sept. 1941.
• Summary: Uses a simple [soy protein] isolate, extracted 
with water. “Soya bean fl our, when whipped with water, 
shows little if any tendency to foam, but if the fat is removed 
from the fl our by extraction with a solvent, e.g. hexane or 
petroleum ether (boiling between 30 and 60ºC.), the residue 
remaining after the extraction shows some foaming power.
 “It has now been found that it is possible to extract 
from this residue by means of water a substance having a 
very high foaming power when whipped with water.” The 
resulting product is claimed to be suitable as a substitute 
for egg white. No enzyme modifi cation is used. Address: 
Springwell Lane, Rickmansworth, County Hertford, 
England.

29. Watts, Betty M.; Ulrich, Doris. 1939. An active whipping 
substance from soybean fl our. Industrial and Engineering 
Chemistry 31(10):1282-83. Oct. [5 ref]
• Summary: “The substance responsible for the whipping of 
undenatured, solvent-extracted soybean fl our is not glycinin. 
The whipping substance is extracted from the fl our at pH 
5.0, the isoelectric point of glycinin. This extract whips more 
readily and to a much greater volume than suspensions of the 
original fl our. It has a better fl avor and can be successfully 
used in place of egg white in many food preparations. About 
37 per cent of the weight of fl our is obtained as soluble 
extract. The residue may be used for the preparation of 
glycinin.”
 To prepare the whipping extract 160 gm of fat-free 
soybean fl our are mixed with 1 liter of water. The pH 
is brought to 5.0 by the addition of 5% (by weight) of 

hydrochloric acid (28.2 cc) to the water. After 30 minutes, 
the suspended material is centrifuged for 10 minutes. 
Approximately 750 cc of extract are recovered, which on 
subsequent drying yield 45 gm of solid material. A second 
extraction on the same material is carried out, yielding 14 gm 
of dried material. Note that no enzymes are added to modify 
the protein. The acid fi ltrate is then neutralized with sodium 
hydroxide and dried slowly for 4-8 hours.
 Note: In 1937 the fi rst author showed that “solvent-
extracted, undenatured soybean fl our suspended in water 
could be whipped up to a foam greatly resembling egg 
white.” Address: Univ. of California, Berkeley, California.

30. Bergen, Werner von. 1939. Soya bean fi ber and its 
identifi cation. Rayon Textile Monthly 20:633-35. Nov.
• Summary: “That the soya bean is not only an excellent 
food, and one of the best sources of oil, but that its protein 
can be converted to fi brous form, was brought home to 
the American people by the Ford exhibit at the New York 
World’s Fair.
 “The Glidden Company of Cleveland [Ohio] is 
preparing to set up a pilot plant for the experimental 
production of fi bers from the soya bean. This was made 
known by W.J. O’Brien, Vice-President of the concern.” 
Glidden now “produces the isolated soya bean protein in a 
plant in Chicago [Illinois], under the trade name of ‘Alpha’ 
protein. Its present production is about 7½ tons per day, with 
a future potential capacity of 15 tons per day. At present 
this protein is mainly used as a raw material for paints and 
plastics. It has also found an outlet for paper board coating 
and as a sizing agent for rayon and cotton.”
 “The soya bean fi ber produced on the preliminary 
machinery built by Glidden, is about in the same place 
that rayon was 15 years ago. But many improvements are 
expected from the new pilot plant.”
 The product’s main problem is that it is weak in strength 
compared with wool. Lanital, made from casein, had about 
the same weakness when it was fi rst introduced in 1935. 
The soy fi ber “shows the same defi ciency in tensile strength, 
approximately four times weaker than wool in the dry state 
and approximately eight times weaker in the wet state.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2003) that contains the term “isolated soya bean 
protein” (or “isolated soya bean proteins”).
 Note 2. Talk with Ed Meyer who worked at Glidden 
in 1939. 1993. May 10. The Glidden Company may have 
planned to set up a pilot plant making soy protein fi bers, but 
they never did so.

31. Meyer, Georg. Assignor to General Aniline Works, 
Inc. (New York, NY; a corporation of Delaware). 1939. 
Condensation products of hydrolized protein and their 
manufacture. U.S. Patent 2,183,856. Dec. 19. 2 p. 
Application fi led 15 June 1937.
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• Summary: These products are used for treating textiles, 
leather, etc. Soya bean fl our is one possible raw material. 
Address: Cologne-Mulheim, Germany.

32. Product Name:  Albusoy (Enzyme-Modifi ed Isolated 
Soy Protein Used as a Whipping Agent to Replace Egg 
Whites). Renamed New Albusoy in the early 1950s and 
purchased from Gunther Products.
Manufacturer’s Name:  Glidden Company (The), Soya 
Products Div.
Manufacturer’s Address:  5165 West Moffat St., Chicago, 
Illinois.
Date of Introduction:  1939.
Ingredients:  Incl. isolated soy protein.
New Product–Documentation:  The name “Albusoy” is 
derived from “soy albumen.” Ad in Soybean Digest. 1943. 
Sept. p. 53. “From Glidden, always a new development.” 
Lists all products made by Glidden’s Soya Products 
Division. “For confectionery use–Albusoy: A water-soluble 
proteinaceous material derived from the soybean–of a non-
coagulating nature–used as a whipping agent.” Note 1. This 
is the world’s earliest known commercial soy protein product 
(i.e., one made with soy protein isolates or concentrates) that 
is used as a food ingredient.
 Soybean Blue Book. 1947. p. 73. “Whipping Agents... 
The Glidden Co., Soya Products Div., 3165 W. Moffat St., 
Chicago 39, Illinois. 1958 was the last year this was listed 
under Glidden (Chemurgy Div., 1825 N. Laramie Ave., 
Chicago). Glidden was then acquired by Central Soya.
 Shurtleff & Aoyagi. 1985. April. “History of The 
Glidden Company’s Soya Products Division.” p. 10. “In the 
late 1930s Glidden became the fi rst company in America to 
do research on enzyme modifi cation of isolated soy proteins. 
The resulting fat-free product was sold as a whipping agent, 
largely for use in place of egg whites in confections. In 1939 
the company began small-scale production of America’s 
fi rst food-grade isolated soy protein. An enzyme-modifi ed 
isolate named Albusoy, it was made by hydrolyzing clean 
soybean meal with alkali, precipitating the soy protein at the 
isoelectric point, neutralizing the protein to pH 7, adding 
to the slurry papain (pronounced puh-PAIN, a proteolytic 
enzyme) equal in weight to 1% of the weight of the isolate, 
allowing it to stand at 120ºF, stopping the hydrolysis at the 
appropriate stage with hydrogen peroxide, then drying it on 
a Devine drum dryer. The product’s main weakness was that 
it was not denatured by heat. If the whip was put in or on a 
pie then baked, instead of setting up like egg whites, it would 
collapse. But it did work well in candies as a whipping 
agent. Over the next fi ve years or so several hundred tons 
a year were produced, largely to replace egg whites, much 
of which (surprisingly) came from China in dried form. Art 
Levinson played a key role in advancing this modifi ed isolate 
work. In 1945 Levinson, Julian, and Engstrom were granted 
U.S. Patent 2,381,407 (assigned to The Glidden Company) 

on their process for making whipping proteins. Ed Kruger, 
an old-time candy maker, was in charge of the product’s 
sales, and it was quite successful throughout the 1940s, in 
part because large imports of egg albumin from China had 
been cut off. After about 1949-1950 Albusoy was made for 
Glidden by Gunther Products.”
 Talk with Ed Meyer of Central Soya. 1993. April 3. 
Albusoy, introduced commercially in the late 1930s, was a 
pioneering product that went through a number of transitions. 
In the late 1930s the confectionery industry needed a 
replacement for Chinese egg albumin–which was imported 
in large quantities from China. In about 1937 at Glidden, 
Ed and Bernie Malter decided to make an enzyme-modifi ed 
product treated with the enzyme papain. Ed does not recall 
where they got the idea to do this; they may have read Betty 
Watts 1937 article (which discussed soy-based whipping 
agents but did not mention enzymatic modifi cation). They 
mixed the dry papain with dry industrial-grade soy protein 
(which was relatively clean); when this was heated in water 
and allowed to stand, the enzyme would act on the protein 
to produce a material that had some albuminoid qualities. 
To this day, the product is still enzyme modifi ed. This 
test product received a very cool reception because of the 
time and problems associated with getting it to whip. So 
they developed a wet process in one section of Glidden’s 
industrial isolate plant, with a drum dryer and later a spray 
dryer–which made it completely soluble. Ed would guess it 
went on the market in the early 1940s. It was used mostly 
in confectionery, especially in nougats. During the same 
time that Glidden was developing Albusoy, Ken Gunther 
at Central Soya was developing a pepsin-digested product. 
That product proved to be superior to Albusoy. When Ken 
Gunther left Central Soya, he got an exclusive license from 
Central Soya to manufacture this product. He started Gunther 
Products with a plant in his home town of Galesburg, Illinois. 
So in the late 1940s or early 1950s Glidden stopped making 
Albusoy and began to buy Ken Gunther’s product, which he 
made and bagged at his new company in Galesburg, Illinois, 
and which Glidden sold as “Premium Albusoy” or “New 
Albusoy.”

33. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part IV)]. Paris: Gauthier-Villars. x + 390 p. 18 
cm. [300 ref. Fre]
• Summary: Continued. Etymology: For “okara” Matagrin 
says Pulpe residuaire de la preparation du lait de soja.
 Dr. Bloch showed okara contained 88.75% water. 
Beltzer gave a microscopic analysis. Mlle. Castet, in tests 
with okara in 1918 in Algiers, added sugar and cooked for at 
least one hour to get something like an almond paste, which 
she used in patisserie. Also in 1918 Holmes of the USA 
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used dried okara in biscuits. Since then many recipes have 
appeared in America. Souffl e, Salad with apples, Sandwich 
fi lling, etc.
 Koenig did two analyses of miso, not stated when.
 Matagrin gave many detailed descriptions of process 
for making various soyfoods by various authors in many 
countries.
 Chinese Yeast, Kiu-tsee. This product, described by 
Daby de Thiersant, according to the practice in Kwantung.
 Lots on soy fl our; processes and recipes.
 Berczeller carried on the work of Haberlandt in Central 
Europe. But did Berczeller know of Haberlandt?
 Lecerf made bread entirely from soy fl our and Bourdin, 
of Reims, made “soy gluten” bread rich in carbohydrates. 
Heudebert made dietetic products from soy fl our. Breads 
for diabetics were made by Menudier (1890), Bloch, Labbe, 
Dujardin-Beaumetz, Martinet, Cazalis, Le Goff, etc.
 By 1930 solvent extractors were processing 1,000 
tonnes/day. The great oil mills of Hamburg-Harburg were 
processing up to 1,200 tons per 24 hours. A system consumes 
5.5 tonnes of steam and 30 kwh of power per ton of 
soybeans.
 At the Ford Motor Co., the Flumerfelt continuous 
extractor, inspired clearly by that of Ford (the former = U.S. 
Patent 1,920,499 of 1 Aug. 1933.) with a screw in a tube. For 
the Ford system it required only 1 man to process 1,800 kg in 
8 hours. Remarkable! The Ford extractor is very economical 
and all manual. Ford hopes it can be sold for about $3,000.
 Soy oil as food: In Haberlandt, C. Berndt submitted 
to pressure Chinese soybeans, which he had obtained from 
Japan and which also served as the fi rst European analysis of 
soybean samples, due to Steuf. Without ignoring the eventual 
industrial interest, in this oil, Berndt was interested in food 
uses. He said: “And I have also found a large proportion 
of oil in the cake, the pressing having been insuffi cient. I 
had a fried food / fritter (friture) prepared with the oil and 
found not the least after taste.” Better to translate directly 
from German. The experiment was not decisive. Nutritive 
properties of soy oil: Some (Dr. Petit among others) say soy 
oil is purgative. Kaempfer noted well in 1690 the medicinal 
use of black, dwarf? soybeans as an antiasthmatic powder. 
At Nutrition: Dr. Bloch showed that consumption of 100 gm 
of this oil causes no laxative effect. but rather a mechanical 
effect that lubricates the intestines.
 The abundance of olive oil in France has led to limited 
adoption of soy oil.
 As cottonseed declined, soy oil gradually replaced it. Is 
the decline of cotton related to synthetic fabrics or only to 
the boll weevil?
 Soy oil is most widely used in soaps in the USA and 
USSR where cotton oil use is dropping and imports of palm 
oil and coconut oil are large; they do not use soy oil alone. Is 
it usually or often hydrogenated?
 Tests on destructive distillation of soy oil started in 

Japan. In 1920-21 S. Satow formed a calcium soap with 
soy oil and submitted it to the usual procedure for cracking, 
obtained below 150ºC various fractions’ 20% light oil; 150-
300ºC 60% kerosene type oil; 300-330ºC heavy petrole 
fraction.
 Artifi cial rubber: In about 1915 Grosse and Sauer in 
Germany developed a process for making artifi cial rubber 
from soy oil. In 1921 a Canadian process was developed 
(W.G. Wright, British patent 142,416).
 Various processes for making plastics with soy fl our. 
In 1920 Hager in Portland, Oregon, developed and patented 
(British patent No. 140,781) a process for making a charge, 
for bandages, and rubber from soy fl our.
 The Ford Motor Co. uses annually in making its cars 
2,500 kiloliters of soy oil (of which about 1,625 kl for paint 
and enamel and the rest for foundry cores) and will also 
absorb 2,180 metric tons of soybean meal (defatted), 3/4 of 
which for window pane frames–as of Jan. 1937. Only at the 
River Rouge plant in Dearborn, Michigan.
 In Japan in 1938 many of the big companies such as 
Nippon Denko Kaisha, Allied Showa Industry, Japan Oil and 
Fats, Hohnen Oil, and Bean Chemical Industry, are starting 
to make soy casein (caseine de soja; p. 336.8).
 Li Yu-ying who, at least, would point out “Sojalithe,” 
soy glue, the fabrication of isolates (isolants) as applications 
of vegetable protein (p. 337). Preparation of vegetable casein 
(etymology). Beltzer wrote voluminously on this subject. So 
he may have preceded Li Yu-ying.
 Page 342: Process of H. Beaufour, 1929 French patent 
for ultrafi ltration for separation in colloidal solution, but no 
mention of soy.
 Lots being done by 1939 with isolates for industrial 
use. Long chapter on it and many patents. Much of the 
information is from Beltzer’s book Les Industries de la 
caseine et du lactose. Then we go on (p. 349). Utilization of 
la caseine vegetale du soja.

A. Food and Pharmaceutical uses. Curded products like 
tofu, long used in East Asia, are well suited for boulangerie 
and patisserie = for baking and making pastry. Their addition 
to fl our creates no diffi culties and gives a less special fl avor 
than whole soy fl our (la farine entiere de soja). Etymology. 
Who fi rst used this. Li Yu-ying? `
 It can be added to powdered foods such as milk, cocoa, 
or to food tablets. In the pharmaceutical industry, it serves 
also as an excipient (an inert substance that forms a vehicle, 
as for a drug). Presently several hundred tons a year are used 
in these two ways in Central Europe and the USSR.

B. Technical uses of vegetable casein (p. 350). In the US 
in 1936 consumption of vegetable casein approached 30,000 
tonnes, nearly 2/3 going to paper making [paper coating or 
sizing] and to plywood glues. The rest is going to paints or 
plastics. The future looks to be in plastics.
 Manufacture and utilization of sojalithe: This as well 
as Galalith was invented by Spitteler (German Patent 
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127,942) when Trillat recognized in 1892 that formol 
hardened albumenoids. International Galalith of Harburg 
and Gennevilliers only perfected the demineralization of 
casein. From 1901 to the present, via many processes, 
mostly German and French, have perfected the initial 
method. Beltzer designed an entire factory, with fl oor plans 
and machinery for treating / processing 10 tonnes a day of 
soybean vegetable casein. It requires defatted soybean meal. 
Washed in cold water, coagulated with gypsum. Break curd 
into pieces and wash over cloth with cold water. The casein 
is then dissolved in, then reprecipitated with acetic acid. 
and run through a fi lter press. The vegetable protein, after 
swelling for 10-12 hr in hot water, can be pressed into tablets 
and made insoluble by formol gas, or mixed with an aqueous 
solution of 24-42% formaldehyde, then add phenol as in the 
Ford process.
 Glues of vegetable protein: Add alkali to make it 
soluble. Paper glues. Glidden has a 1936 French patent.
 Paints and coatings of casein. Water-based, or 
whitewash.
 Soy cellulose for artifi cial silk.
 Lots of research on plastics from soybean oil and meal 
done at Iowa State College. Dailey 1933. Enemark 1935. 
Forster 1935, Campbell 1926 (p. 365-66). Zenor and Tillson 
1931; protein adhesives from soybean meal.
 Serious explosions in the USA with soy oil extraction. 
In Chicago on 7 Oct. 1935, 11 workers were killed and 55 
injured at the Glidden plant, while material damage was 
estimated at $600,000. Two months later an explosion of the 
same type in an extraction plant at Momence, Illinois, took 
four victims, killing 2!
 Li Yu-ying was right in his vision for starting a 
soy processing industry in France at Caseo Sojaine. He 
threatened many commercial industries, arousing the 
hostility of the dairies.
 This is a remarkable, fi ne, complete detailed book, 
covering on all aspects of soy. Address: France.

34. Newsweek. 1940. Soybean ‘egg whites’. 15:30. Jan. 22.
• Summary: Housewives, after using the whites of eggs in a 
recipe, often wonder what to do with the yolks. Sometimes 
they end up in the garbage pail. “This domestic dilemma, 
however, may be solved by the versatile soybean, which 
has already been used to make everything from printing ink 
to plastic automobile steering wheels. Mrs. Doris Ulrich 
Grundy, a graduate student in home economics at the 
University of California, and her instructor, Dr. Betty M. 
Watts, last week announced discovery of a new, as-yet-un-
named soybean extract that will serve as a synthetic egg 
white and eventually may be sold by grocers.
 “The material can be used as a substitute for egg whites 
in standard recipes for hard meringues, candies, frozen 
desserts, and other palatable dishes. It is a pale yellow 
powder which turns white when mixed with fi ve parts of 

water; it will foam to fourteen times its volume, and it is 
tasteless in cooking concentrations.
 “But the egg-white substitute wasn’t tasteless in 
1937, when the women researchers fi rst developed it. At 
that time they were trying to make mayonnaise from a 
soybean derivative and found the substance would whip. 
But it had a bitter, disagreeable taste. So they ground more 
soybeans, extracted all fats from the fl our by mixing it with 
petroleum ether and fi ltering the potion, and added dashes of 
hydrochloric acid which eliminated the material that made 
the original mixture bitter. This left an ideal ‘synthetic egg 
white.’
 “The same process had an industrial aftermath. Dr. Watts 
and Mrs. Grundy found that the eliminated bitter substance 
was glycinin which, like other soybean extracts, can be used 
in plastics and is particularly valuable in the manufacture of 
glue.”

35. Food Industries. 1940. Egg white from soy beans. 
12(3):81. March.
• Summary: “From the soy bean, the mother of automobile 
steering wheels, horn buttons, and other plastic gadgets, 
there now comes a substitute for the white of eggs.” On 
Jan. 8 a paper on this subject was presented to the American 
Chemical Society by Betty M. Watts and Ulrich, both 
scientists from the University of California [Berkeley].

36. Glidden Company (The), Soya Products Div. 1940. 
Glidden presents a complete line of soya products (Ad). 
Proceedings of the American Soybean Association p. 85.
• Summary: Feeds: 4-Hi brand soybean oil meal, fl akes and 
pellets (44% protein), Diamond “G” brand soybean oil meal 
and pellets (41% protein). Edible: Soyalose Flour (low fat), 
Soyarich Flour (full fat), Soyalose Grits (low fat), Soyafl uff 
Flour (practically fat free).
 Technical: Alpha Protein (a chemically isolated soybean 
protein), Gamma Protein (a mechanically treated soybean 
protein), Lecithin. Oil: Clarifi ed oil, crude expeller oil, crude 
extracted oil.
 Note: This is the earliest publication seen (Aug. 2005) 
that contains the word “Soyarich.” Address: 5165 W. Moffat 
St., Chicago, Illinois.

37. Glidden Company (The), Soya Products Div. 1940. 
When science and research make it so... the soybean is a 
“magic bean” (Ad). Soybean Digest. Nov. p. 11.
• Summary: “Originators of unusual products from 
the soybean.” “To that end The Glidden Company has 
expended many thousands of dollars in the development and 
production of unusual products from the Soybean. Glidden’s 
soybean products have been used in large and small amounts 
in the following industries:
 “Feed, fertilizer, shortening, paints, confectionery, 
lacquers, margarine, salad oil, sausage, baking, 
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adhesives, core oil, canned foods, paper manufacturing, 
pharmaceutical.”
 Note: This is Glidden’s fi rst ad in Soybean Digest. 
Address: 5165 West Moffat St., Chicago, Illinois. National 
Headquarters: Cleveland, Ohio.

38. Cummins, Earl H. Assignor to The Curtiss Candy 
Company (Chicago, Illinois). 1941. Process of 
manufacturing albumin-like substance from protein rich 
vegetable material. U.S. Patent 2,232,052. Feb. 18. 4 p. 
Application fi led 4 June 1938.
• Summary: The preferred vegetable material is soya beans, 
especially “oil-free soya bean fl our...” The method involves 
proteolytic enzymes, preferably “yeast endotryptase.” 
Albumin, widely obtained from eggs, is used, for example, in 
making nougat centers for candy. Address: Chicago, Illinois.

39. Roux, Charles. 1941. Le soja [The soybean]. Revue 
Internationale du Soja 1(1):4-20. Feb. [Fre]
• Summary: An introduction and overview. Contents: 
Introduction: Varieties, composition. Soybean cultivation. 
Feed, food, and industrial uses of soybeans.
 The author has recently discovered a way of making 
petroleum from soybeans (p. 18). Address: Directeur General 
de l’Association Technique Africaine.

40. Wahlforss, Eric; Satosky, John A. Assignors to The 
Glidden Company (Cleveland, Ohio). 1941. Process for 
the manufacture of isolated vegetable protein. U.S. Patent 
2,233,439. March 4. 2 p. Application fi led 17 Feb. 1937.
• Summary: John A. Satosky is now deceased, so the patent 
was assigned by Helen Satosky, administratrix, Cleveland, 
Ohio. Address: 1. Agelzy, Finland; 2. Cleveland, Ohio.

41. Butler, H.G. 1942. Soy produces a whipping agent. 
Manufacturing Confectioner (The) 22(4):12-14. April.
• Summary: In 1935 the author was appointed technical 
director for Soy Bean Products Co. in Chicago, where he 
developed the product described in this article. The brand 
name of the product is not given [but it was probably Soyco].
 “The results of large-scale purchases by our government 
for lease-lend [sic, Lend-Lease] purposes have been a 
curtailment of production of egg whites for the domestic 
market, and an almost three-fold rise in the price of egg 
albumen.”
 “This condition has brought into sharp focus a rather 
new product–soybean protein derivative–which can be used 
to replace egg albumen completely in some products, and 
to complement egg whites in other goods... [It] is of great 
interest to candy manufacturers, as well as bakers.”
 “Soybean supply sources today are selling their product, 
not as a complete replacement material for egg whites, but 
rather as a complementary material whose use together with 
egg whites will materially reduce the cost of ingredients, in 

candy... Most of the research work, covering a period of 3½ 
years, has been carried on by Dr. M.T. Hanke of Chicago and 
the author of this article.” Address: Soy Bean Products Co., 
Chicago, Illinois.

42. Julian, Percy L.; Malter, Bernard T. Assignors to The 
Glidden Company (Cleveland, Ohio). 1942. Process for 
isolating vegetable proteins. U.S. Patent 2,304,099. Dec. 8. 3 
p. Application fi led 8 April 1939.
• Summary: “The present invention relates to the preparation 
of isolated vegetable protein such as soy bean protein. Cone 
and Brown in United States Patent No. 1,955,375 described 
a process in which the extracted protein is subjected to a 
digestion with lime.”
 However this patent has certain commercial 
disadvantages. Improvements in the processing and protein 
can be obtained by hydrolyzing the protein with both caustic 
alkali and lime. Address: 1. Maywood, Illinois; 2. Chicago, 
Illinois.

43. Product Name:  Soy Whip (Whipping Compound to 
Replace Egg Albumen).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  300 Old First Bank Building, 
Fort Wayne 2, Indiana.
Date of Introduction:  1942.
Ingredients:  Incl. enzyme-modifi ed isolated soy protein.
New Product–Documentation:  Interview with Lou Sair. 
1985. March 16. While at Central Soya, Sair was assigned 
the job of coming up with a good whipping compound. He 
made isolated soy protein, then used a pepsin digestion to 
convert the isolate to a (fat free) compound that worked very 
well in whipped nougats and candy. Used in cakes, it rose 
beautifully during baking, then collapsed, since it was not 
denatured by heat. This product, called Soy Whip, was of 
excellent quality, and in about 1942 it was commercialized. 
Note: This is not a type of “Whip Topping” used as a 
replacement for whipped cream.

44. Smith, Allan K. 1942. Soybean protein. USDA Bureau of 
Agricultural Chemistry and Engineering. ACE-152. 4 p.
• Summary: “The large quantities of soybean meal left 
from the solvent extraction of oil from soybeans may be 
considered as a practically unlimited raw material for the 
production of soybean protein. If 10 percent of the 1941 
crop of soybeans, estimated at 107 million bushels, were 
processed for protein, we would have approximately a 
quarter of a billion pounds of this product. It is thus evident 
that raw material supplies are more than adequate for all 
visible needs.
 “Soybean protein is a relatively new commodity on 
our markets, and in order to fi nd a permanent place among 
other competing industrial proteins, synthetic adhesives, and 
plastics, it must meet competition in regard to both quality 
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and cost. It is not possible at this early stage of development 
to present trustworthy data relative to the cost of refi ning 
soybean protein. As regards cost of materials, however, the 
situation is very promising. If we take the value of solvent-
extracted, oil-free meal in normal times at 1½ cents per 
pound and the protein content as 44 percent, we have an 
initial cost of unrefi ned protein of about 3.4 cents per pound, 
ascribing no value to the nonprotein fraction of the meal. 
On this basis a liberal allowance can be made for processing 
costs and still there will remain a satisfactory price range to 
compete with other proteins which normally sell for 12 to 
16 cents per pound. The U.S. Regional Soybean Industrial 
Products Laboratory has made an extensive laboratory 
investigation of methods for separating the protein from the 
meal and is continuing these studies along with research 
on chemical and physical properties of the protein. The 
results obtained show that the separation of the unmodifi ed 
protein on a small scale by extraction of the meal with 
water or dilute alkali and subsequent precipitation with 
acid is not diffi cult. Extraction data for acids, bases, and 
salts are illustrated in Figures 1 and 2. On the other hand, 
the engineering problems such as clarifi cation, fi ltration, 
centrifugation, drying, and grinding which are encountered 
at various stages of large-scale production are not well 
understood and might offer considerable diffi culty to anyone 
undertaking commercial production.
 “There is also the problem of modifying the properties 
of soybean protein by chemical treatment to make it suitable 
for specifi c uses. This problem deserves a great deal of 
scientifi c investigation, and its solution will be the principal 
means of extending the industrial utilization of soybean 
protein and probably other proteins as well.
 “Soybean protein is comparatively new in the fi eld of 
industrial proteine, which include casein, gelatin, blood 
albumin, egg white, fi sh glue, and zein. These proteins have 
various physical and chemical characteristics in common, 
yet each one possesses an individuality which leads to some 
specifi c use. Proteins have the most complicated molecular 
structures of any substances with which the chemist works, 
and for this reason truly chemical exploitation will be slow.
 “Soybean protein resembles casein more closely than 
any other protein, and in the early attempts to introduce it 
to industry it was called ‘soybean casein’ with the object of 
trading on the good name of an already established product. 
In the long run, however, soybean protein must fi nd its place 
in industry on its own merits, and any attempt to confuse it 
with casein or other protein cannot be considered a sound 
policy.
 “While the isolation of soybean protein on a small 
scale is a relatively simple matter for a chemist, it should 
be pointed out that its production on a large scale and 
its utilization by industry require considerable technical 
skill and will result in disappointment to those attempting 
commercial processing without a careful study of the 

problems involved. Furthermore, when soybean protein is 
recommended for certain uses, one should not expect that it 
can be substituted in formulas established for other proteins 
with the same results, but rather that specifi c or modifi ed 
formulas will be required. It should be considered as a 
technical product and sold accordingly.
 “As intimated above, soybean protein may be modifi ed 
during the refi ning process so as to alter its solubility or 
dispersing characteristics, its adhesive strength, viscosity, 
color, and tolerance for formaldehyde. The simplest 
modifi cations are effected by a mild hydrolytic treatment 
with dilute alkali or by the action of proteolytic enzymes. 
These treatments alter several of the properties of soybean 
protein; for example, they make it more easily dispersible. 
Research is in progress on the substitution of organic groups 
in the protein molecule, because an appreciable change in 
physical end chemical properties may be expected from this 
type of chemical alteration.
 “Indications are that soybean protein will fi nd 
substantial use in paper coatings, paper sizing, water paints, 
plastics for buttons and buckles, leather dressings, and 
adhesives for various purposes, such as making furniture and 
abrasive paper. Research is in progress toward the production 
of a wool-like fi ber from soybean protein. Such a project, 
if successful, might consume a considerable tonnage of the 
protein.
 “The largest use of soybean protein in immediate 
prospect is for paper coating. Up to the present time soybean 
protein has not been completely acceptable for all grades 
of paper coatings, largely because it is slightly darker in 
color than casein, Recent work at the Soybean Laboratory 
indicates that a satisfactory bleach for soybean protein may 
have been found in sodium dithionite (Na2S204) or zinc 
dithionite (ZnS204). It has been shown in the laboratory that 
4 or 5 percent of one of these powerful reducing agents on 
the basis of the protein, added at the time of preparing the 
coating color results in a paper coating as bright in color as 
that prepared with a good grade of casein. This bleaching 
development is still to be proved satisfactory in plant 
production and printing tests, but the simplicity of operation 
favors its success. Since the beginning of the war emergency, 
much of the normal casein supply has been diverted to dry 
milk production, and we have an increasing shortage of 
milk casein, Commercial soybean protein which has been 
developed to the stage where it may satisfactorily take the 
place of casein in the paper trade can help to fi ll in this 
shortage. Perhaps more important in the present emergency 
than paper coating, however, is that portion of the plywood 
industry which depends upon casein as an adhesive and 
which consumes an estimated 200 tons of casein per month. 
An increased production of soybean protein would help to 
relieve the general industrial protein demand and aid in this 
essential war need.
 “It is impossible to predict at this early stage of research 
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and development what the future may be for soybean protein 
as an industrial product, but with all things considered it has 
many promising possibilities.”
 Two graphs (p. 4) show the extraction of nitrogen from 
oil-free soybean meal. Address: U.S. Regional Soybean 
Industrial Products Lab., Urbana, Illinois.

45. Glidden Company (The), Soya Products Div. 1943. From 
Glidden: Always a new development (Ad). Soybean Digest. 
Sept. p. 53.
• Summary: Lists all products made by Glidden’s 
Soya Products Division. “For bakery, meat products, 
confectionery, cereals, and institutional use–Soya fl ours and 
Soyalose grits. Available products include: Soyarich Flour–A 
full-fat soya fl our. Soyalose Flour–A low-fat soya fl our. 
Soyafl uff Flour–A practically fat-free soya fl our. Soyalose 
Grits -Low-fat soya grits–sized for specifi c uses in many 
food preparations.
 For household use–Watch for the names: Durkee 
Soyarich Flour and Durkee Soya Bits–Two new products for 
home use. Durkee Oleomargarine. Durkee Worcestershire 
Sauce. Durkee Salad Dressing.
 “For confectionery use–Albusoy: A water-soluble 
proteinaceous material derived from the soybean–of a non-
coagulating nature–used as a whipping agent.”
 Note. This is the earliest document seen (Nov. 2015) that 
mentions Albusoy.
 For industrial use, soya protein products include: Alpha 
Protein–An isolated protein for industrial uses. Prosein–A 
special soybean protein adhesive product. Spraysoy–A 
special soybean product for use as a sticker and spreader 
for agricultural spray materials. Mulsoya–A water-soluble 
isolated soybean protein derivative for textile sizing. Prosoy-
G–A fi ller and extender in molding resins.
 For pharmaceutical use: Two products synthesized from 
soybean sterols used in replacement therapy for endocrine 
defi ciencies.
 This ad also appeared in the Oct. 1943 issue. Address: 
5165 W. Moffat St., Chicago, Illinois.

46. Paddleford, Clementine. 1943. Candy for all: Yes, there 
are enough holiday sweets–but with wartime changes. Los 
Angeles Times. Dec. 19. p. G15.
• Summary: Despite shortages, candies still taste good. The 
ingenious candy makers are using substitutes galore. Dry 
egg-white albumen is an important ingredient that gives a 
light and delicate texture. But last year when our government 
took most dehydrated egg products for its lend-lease 
program, “the confectioners substituted a powdered soy bean 
protein derivative for the dry albumen and found it could be 
handled in much the same way.”
 Note 1. Enzyme-modifi ed isolated soy protein was used 
as a whipping agent in place of egg whites.
 There is less cocoanut now, but “Full-fat soya fl our 

obliges as a cocoanut stretcher. A much used substitute is 
untoasted corn fl akes and full-fat soya fl our working as a 
team.”
 With reduced nut supplies, “aerated toasted soya beans 
are pinch hitting in whole, granular and meal form.”
 New candies are being introduced. Hard candies are 
being made with “soy bean stuffi ngs... Sink your teeth into a 
dried fruit bar.”
 In short, soy protein can be used to fortify candy bars. 
Note 2. This is one in a series of articles titled “Food for 
Victory.”

47. Perri, Joseph Marco, Jr. 1943. A study of a limited 
lime hydrolysis of alpha soybean protein and the foaming 
properties of the resulting hydrolysate. PhD thesis, 
University of Pennsylvania. In: Doctoral Dissertations 
Accepted by American Universities, 1943. *
• Summary: The resulting foam was used during World War 
II as a fi re extinguisher. A liquid made from the soybean, 
when mixed with air and water in special nozzles, produces 
a thick, foamy blanket that clings to fl at and vertical surfaces 
like whipped cream. It is particularly valuable for smothering 
oil and chemical fi res. Address: Univ. of Pennsylvania.

48. Ford News Bureau. 1943? [Ford soy milk: Background–
not for release]. Administration Building, Dearborn, 
Michigan. 3 p. Typed. Double-spaced. Undated. Courtesy 
of Henry Ford Museum & Greenfi eld Village Archives 
(Dearborn, Michigan).
• Summary: This undated, untitled background document, 
probably written between 1943 and 1945, describes the 
production of soymilk based on isolated soy protein. “The 
undernourished of a war-devastated world will receive 
abundant protein as a result of a mass production process for 
making soybean milk now being perfected in the laboratories 
of the Ford Motor Company. Note: This is the earliest 
English-language document seen (Nov. 2002) that uses the 
word “undernourished.”
 “Since soy milk is laboratory and not animal produced, 
it is possible to scientifi cally control bacteria and procure–
quickly and cheaply–suffi cient quantities of protein-giving 
liquid at a cost equal to, or less than milk.
 “The implications of mass production of life-sustaining 
milk are of terrifi c import. Herds in occupied countries have 
been slaughtered. During the four to fi ve years that must pass 
before cow’s milk can be available to malnutrition-threatened 
millions, synthetic milk may supplement the world’s 
diminishing supply of proteins. Ford soy milk may enable 
the people of regions like the tropics, where the breeding of 
cattle is diffi cult and unsatisfactory, to receive the necessary 
benefi ts of dairy products...
 “Nine bushels of soybeans will produce one ton of milk, 
232 gallons or 928 quarts of milk.
 “Soy milk has been used for hundreds of years by 
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the Chinese and of recent years has been manufactured 
in considerable quantities to supply the dietary needs of 
children allergic to cow’s milk. However, soy milk made 
by the Chinese method is often inferior to cow’s milk in 
both composition and fl avor and those produced by many 
of the newer formulae, while comparing with cow’s milk 
in composition, are expensive and to many tests have an 
objectionable fl avor. The Ford chemists, under Mr. Ford’s 
personal direction, have developed a soy milk having similar 
appearance and composition to cow’s milk and which can be 
produced by mass production methods at a cost equal to, or 
less than, cow’s milk.
 “The process of manufacture of soy milk from the bean 
may be considered in three steps: fi rst, the separation of the 
oil from the bean and its subsequent hydrogenation and de-
fl avoring; second, the extraction of the protein from the oil-
free meal and its purifi cation; third, the mineralization and 
the mixing of the protein and the addition of the ingredients 
necessary to complete the product.
 “The oil is removed from the soybean at Saline, 
Michigan–an attractive, white frame, reconditioned mill–
located like 17 other Ford village industries near power-
producing streams and small country towns which furnish 
the labor.
 “As soybeans arrive from neighboring farms, the 
beans are cleaned, cracked, and conveyed from the Saline 
mill to another spotless building. From then on, gigantic 
telescope-shaped equipment separates oil from the meal in 
one continuous cycle of solvent extraction. The soybeans 
are pressed into yellowish bits similar to corn fl akes. These 
fl akes are carried countercurrent through a 32-foot tube 
where Hexane, a petroleum solvent, separates the oil and 
meal. After fl akes are freed from solvent and dried in the 
middle and lower tube, the solvent is fed into a long tube, or 
percolator, near the upper end. Flowing through a fi lter and 
into a still, the oil is freed from the solvent. The solvent from 
both sources is now collected and recovered in the decanter 
from which it is taken and used again. The extracted soybean 
oil fl ows into a container at one end of the unit; fl akes 
emerge in the fi nished form, ready for the next step.
 “The dry, protein-containing meal is taken to the George 
Washington Carver Laboratory, a neat sunlight-fi lled brick 
building near the little Michigan town of Dearborn. There, 
inside towering glass tubes, protein is extracted from the 
yellowish meal. Piped into a settling tank, most of the once 
pithy, fl aky meal separates from the yellow-greenish solution 
of water and protein. Any meal remaining in the mixture is 
removed by whirling centrifuges, their 6,000 revolutions per 
minute revolving like a cream separator. The combined water 
and protein goes to a de-airating [de-aerating] tank where 
any excess air is removed.
 “Looming over the shiny tanks and maze of giant tubes, 
controller-recorder dials chart a graphic red ink progress of 
precipitation of the proteins into bits of whipped-creamy 

white. Swirling water in huge tanks complete the purifi cation 
of the protein. At present, the George Washington Carver 
Laboratory produces enough protein in 24 hours for 300 
gallons of milk.
 “Since Ford soy milk is approximately the same 
composition as cow’s milk–3.5 per cent protein, 4.8 per cent 
carbohydrates, 3.5 per cent fats, and 0.7 per cent minerals–
the fi nal operation is simple mixing and addition of minerals, 
the proper amount of potassium phosphate, calcium chloride 
and citric acid. The glucose, maltose and dextrin found in 
corn syrup provide suffi cient carbohydrates without making 
the milk too sweet to be palatable. Refi ned, hydrogenated 
soybean oil forced through viscolizers at high pressure 
supplies fat with such reduced globules that they stay in 
suspension like those of homogenized milk. Vitamins are 
added to make the soy milk equal to the best grades of cow’s 
milk in this respect. The result is a tasty, more digestive 
beverage, Ford soy milk.
 “Daily, more and more soybean milk is being produced 
to meet the demands of experiments taking place at the 
Henry Ford Hospital in Detroit–dietary experiments 
conducted among children and infants to determine how 
completely vegetable protein may replace animal protein so 
vital to life. Synthetic dairies pouring forth soybean milk in 
mass production quantities may be on of the most important 
contributions of America to a war vitiated world.” Address: 
Dearborn, Michigan.

49. Product Name:  Soyco (Hydrolysed Soy Protein 
Whipping Agent Used as an Egg-White Substitute).
Manufacturer’s Name:  Soybean Products Co. (Marketer). 
Made in Ottawa, Kansas by Bennett Creamery Co.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1944 June.
Ingredients:  Defatted soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  E.S. Miller. 1944. 
American Miller. Dec. p. 40. “Albuminous soya powder.” 
Note: This product was apparently purchased by The Borden 
Co. by March 1946. According to Butler (1946), a whipping 
agent named Soyco was sold commercially by early 1942.

50. Belter, P.A.; Beckel, A.C.; Smith, A.K. 1944. Soybean 
protein production: Comparison of the use of alcohol-
extracted with petroleum-ether-extracted fl akes in a pilot 
plant. Industrial and Engineering Chemistry 36(9):799-803. 
Sept. [7 ref]
• Summary: Contents: Introduction. Raw materials 
and extraction. Separation of dispersion from fl akes. 
Clarifi cation. Precipitation, settling, and washing. Filtration 
and drying. Discussion. Note: This is the earliest document 
seen (Nov. 2015) on pilot plant production of soybean 
protein. Address: NRRL, Peoria, Illinois.
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51. Paddleford, Clementine. 1944. Food for conversation. 
Los Angeles Times. Oct. 8. p. F18.
• Summary: Candy makers are preparing to make candy rich 
in proteins, vitamins and minerals. The research department 
of the National Confectioners Association is testing formulae 
“using peanuts, soybeans, cottonseed and wheat protein 
fl ours; also dehydrated fruits, even vegetables.”

52. Miller, Edgar S. 1944. Albuminous soya powder: An 
account of the product and the process developed in a Kansas 
plant. American Miller 72(12):40-42. Dec.
• Summary: A large creamery in Ottawa, a small town in 
eastern Kansas, makes dried cow’s milk, dehydrates eggs, 
and processes a “minimum-fat” solvent-extracted soya 
meal (which is shipped to the plant in bags) to produce an 
albuminous powder called Soyco. The creamery, owned 
by Bennett Creamery Co., makes Soyco for the Soybean 
Products Co. of Chicago. It is marketed by the Chicago 
company. Soyco is used to produce a stable foam, used as 
an egg-white substitute. “Started as a pilot plant operation 
run under the general direction of Dr. Milton T. Hanke, 
consulting chemist for the Soybean Products Co., the special 
albuminous powder process was developed. About 40,000 
lb are now being produced each week, and an extension 
to facilitate operations and increase capacity is now under 
construction.”
 “Dr. Hanke’s problem was to develop from products 
of the beans an albuminous substance from which a stable 
foam, or fl uff, entirely free from any disagreeable fl avor, 
could be made. ‘Soyco’ is such a substance.”
 Photos show: (1) A small pile of low-fat soybean meal 
prepared by the solvent process. (2) Soyco, the “albuminous 
powder” produced through chemical treatment and fl ash 
dehydration. (3) “Foam made from the albuminous powder 
‘Soyco.’ This product quite satisfactorily displaces beaten 
egg whites in many baked goods and confections.”
 A detailed description and fl ow sheet of the process is 
given. At one step the mixture is subjected to an acid-alkali 
treatment; fi nally it is fl ash dried.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “albuminous soya” 
or the term “albuminous soya powder” or the word “soyco” 
to refer to an isolated soy protein product, in this case a 
whipping agent.

53. Burnett, R.S.; Roberts, E.J.; Parker, E.D. 1945. Viscosity 
patterns of peanut protein solutions: Comparison with 
other vegetable proteins and with casein. Industrial and 
Engineering Chemistry–Industrial Edition 37(3):276-81. 
March 13. [12 ref]
• Summary: One of the vegetable proteins used for 
comparison was soybean protein. Address: Southern 
Regional Research Lab., USDA, New Orleans, Louisiana.

54. Product Name:  Whip Topping (Non-Dairy, Initially 
Based on “Soy Cream” which Included Isolated Soy 
Protein). Renamed Rich’s Whip Topping in 1950.
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1945 March.
Ingredients:  Water, soy oil shortening, corn syrup, isolated 
soy protein, fl avoring, coloring, salt, propylene glycol 
monostearate (stabilizer).
Wt/Vol., Packaging, Price:  ½ pint wax paper carton in the 
shape of a truncated cone.
How Stored:  Refrigerated initially. But frozen after Oct. 
1945.

New Product–Documentation:  Ad in Quick Frozen Foods. 
1946. Jan. “A New Frozen Food! Whip Topping is a frozen 
pure-soy cream for whipping and baking.”

Soybean Digest. 1946. June. p. 26. “Grits and fl akes 
from the world of soy: A frozen soy cream for whipping and 
baking is ‘Whip Topping,’ manufactured by Rich Products 
Corp., Buffalo [New York]. Distributor is Famous Frosted 
Foods, New York.”

Soybean Digest. 1946. Dec. p. 31. “Whip topping by 
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plane to Alaska.” “Whip Topping is a pure frozen soy cream 
containing soy protein, vegetable fats, carbohydrates, salt, 
fl avoring, and coloring.”
 Soybean Blue Book. 1947. p. 73. Category is 
“Toppings.” Product name is “Whip Topping.” This 
product is listed every year from 1947 to 1958, and is the 
only product in the category. In 1959 the category was 
discontinued.
 Robert Rich. 1951. March. “Rich’s testimony.” 
Describes the early history of the development of this 
product and states that the company “put a soy cream on the 
market” on the last day of March [1945].
 Ad in Quick Frozen Foods. 1955. Feb. Congratulations! 
Rich’s Whip Topping, from Spencer Kellogg and Sons, 
Inc., Buffalo 5, New York. They have worked for 10 years 
with Rich Products and helped with the development of this 
product.
 Letter from H.R. [Herbert] Kusche to H.A. Chapin. 
1964. Sept. 2. Sales of Whip Topping in ½ pints decreased 
from $422,848 in 1946, to $111,366 in 1949, to $195 in 
1953, the last year it was sold.
 Shurtleff & Aoyagi. 1985. History of Rich Products’ 
work with soy proteins. The original “soy cream” 
formulation called for (in order of predominance): water, 
27% soy oil shortening, corn syrup, 1.5% isolated soy 
protein (slurried with water), fl avoring, coloring, salt, 
and the stabilizer they had developed (propylene glycol 
monostearate). The product was launched in April 1945 as 
a refrigerated product. It was introduced as a frozen product 
after about Oct. 1945. In Jan. 1946, the fi rst ad for the 
product, aimed to get national distribution, was run in Quick 
Frozen Foods. In late 1948 Whip Topping was introduced in 
a pressurized all-metal container.
 Note 1. This is the earliest known commercial soy (or 
non-dairy) product made by Rich Products of New York.
 Note 2. This is the earliest know commercial product 
named a “Whip Topping.”
 Note 3. This may well be the world’s earliest known 
commercial food product that uses a modern soy protein 
product (soy protein isolates) as an ingredient.
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was renamed Rich’s Whip 
Topping sometime in 1950. It was never made from Gunther-
type modifi ed/hydrolyzed soy protein isolates.

55. Levinson, Arthur A.; Julian, P.L.; Engstrom, A.G. 
Assignors to The Glidden Company (Cleveland, Ohio). 
1945. Protein composition of matter and method of making. 
U.S. Patent 2,381,407. Aug. 7. 4 p. Application fi led 31 July 
1940. 1 drawing.
• Summary: Describes the preparation of soybean products 
for use as foam retention and stabilizing agents in the 
preparation of confections and food products. The authors 
fi rst subject “isolated soybean protein” to an alkaline 

hydrolysis and then to a papain hydrolysis. The solution 
of the alkali metal proteinate formed by neutralizing the 
hydrolyzate is then dried.
 On page 1 is graph of viscosity vs. time; in Example 3, 
the viscosity falls rapidly for the fi rst 20 minutes, then rises 
steadily thereafter.
 Note: This is the earliest English-language document 
seen that uses the term “isolated soybean protein” (or 
“isolated soybean proteins”) to refer to its food uses. 
Address: 1. Chicago; 2. Maywood; 3. Itasca. All: Illinois.

56. Burnett, R.S. 1945. Peanut protein hydrates: Preparation 
and properties. Industrial and Engineering Chemistry 
37(9):861-64. Sept. [15 ref]
• Summary: One of the vegetable proteins used for 
comparison was soybean protein. “Certain peanut and 
soybean protein-water interrelations have been observed 
which not only have signifi cant theoretical aspects but, more 
important, open new fi elds of application for isolated peanut, 
soybean, and other vegetable proteins. The purpose of this 
paper is to describe some of these protein-water relations 
and, in subsequent communications, to discuss their practical 
applications.” Address: Southern Regional Research Lab., 
USDA, New Orleans, Louisiana.

57. Burnett, R.S.; Parker, E.D.; Roberts, E.J. 1945. Peanut 
protein hydrates: Utilization as tacky and remoistening 
adhesives. Industrial and Engineering Chemistry 
37(10):980-82. Oct. [7 ref]
• Summary: One of the vegetable proteins used for 
comparison was soybean protein. Address: Southern 
Regional Research Lab., USDA, New Orleans, Louisiana.

58. Lager, Mildred. 1945. The useful soybean: A plus factor 
in modern living. New York and London: McGraw-Hill 
Book Company, Inc. xii + 295 p. Illust. General index. Index 
of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 
warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 
(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
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soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the earliest English-language document 
seen (March 2001) that refers to tofu as ‘the meat without 
a bone.’ In 1938 Horvath called tofu ‘the meat without the 
bones.’ Note 2. This is the second earliest document seen 
(Aug. 2002) in which the soybean is called the “cow of 
China.”
 Note 3. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 

diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may 
be used in place of regular milk in ice-cream recipes... 
adding whipped cream”). Soy fruit ice cream. Soy chocolate 
dessert (Eggless) (p. 250-51). Soy shake “(p. 254, made in a 
“liquefi er or mixer”).
 The story of Allied aid to Greece [p. 24-26] is one of the 
great mercy stories of World War II. Starting in March 1942, 
as many Greeks were starving, the fi rst mercy ship sailed to 
Greece with food and medicine. Up to Nov. 1943, the United 
States through Lend-Lease sent 82 million pounds of food to 
Greece. A number of these foods (including soup powders, 
stew mixes, and spaghetti) were based on soy fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
experiments were made in a laboratory in connection with 
the Edison Institute in 1930. In these experiments, several 
tons of wheat were used, also several thousand bushels of 
carrots; sunfl ower seeds, which have a high oil content; 
cabbages; onions; and cornstalks. It was not until December, 
1931, after a long series of experiments with the soybean, 
that Mr. Ford and his chemists felt that they were at last 
approaching a solution to the problem of fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table product.”
 Note 4. This is the earliest published English-language 
document seen (Sept. 2013) that uses the term “Soy ice 
cream” (p. 250).
 Note 5. This is the earliest document seen (July 2007, 
one of two) that uses the word “Cinderella” in connection 
with the soybean. The author, however, does not elaborate on 
this idea.
 Note 6. This is the earliest English-language document 
seen (Nov. 2013) that contains the term “soy-fl our”–however 
it is used as an adjective. Address: Southern California.

59. Gunther, J.K. 1946. Re: Availability of isolated purifi ed 
soybean protein for food manufacturing use. Letter to Holton 
W. Diamond, 1648 May St., Dearborn, Michigan, Feb. 15. 1 
p. Typed, with signature on letterhead.
• Summary: Mr. Diamond wants to manufacture a soy-based 
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whip topping. In response to Mr. Diamond’s letter of Jan. 31, 
Ken Gunther writes: “I do not know of such a source at the 
present time, however, it is quite probable that you would not 
have very much diffi culty in having such a source develop, if 
a sizable market should appear for such a material. We have 
not produced pure protein on a commercial scale ourselves, 
but we have given considerable thought to the matter and 
would be interested in going into the matter with you if your 
plans are suffi ciently well advanced.
 “I have had a desire for some time to visit the Carver 
Laboratories at Dearborn and it may be possible for me to get 
to Dearborn within the next month. If this can be arranged I 
am wondering if you will be available for a discussion of the 
isolated protein matter.” Address: Research Director, Central 
Soya Company, Inc., Decatur, Indiana. Phone: 336.

60. Product Name:  Soyco (Whipping Agent).
Manufacturer’s Name:  Borden Co., Whitson Products Div.
Manufacturer’s Address:  Headquarters: 350 Madison 
Ave., New York, New York. Plant: Elgin, Illinois.
Date of Introduction:  1946 February.
Ingredients:  Incl. isolated soy protein.
New Product–Documentation:  Soybean Digest. 1946. Feb. 
p. 24. The Borden Co. plant in Elgin, Illinois, has announced 
the construction of new units for the production of Soyco, 
a soy albumen whipping agent. Whitsen [sic, Whitson] 
Products Division distributes Soyco.

Soybean Digest. 1947. Oct. p. 24. “Facts on Soyco have 
been gathered in a leafl et for candy manufacturers by the 
Whitson Products Div. of the Borden Co. Soyco’s use as a 
whipping agent is described and a number of formulas are 
suggested.”
 Soybean Blue Book. 1947. p. 73. “Whipping Agents... 
The Borden Co., Special Products Div., 350 Madison Ave., 
New York, NY. Soyco.”
 Borden’s Soy Processing Co. 1948. Soybean Digest. Jan. 
p. 16-17. “Soy Products in the Candy Industry.” Soybean 
Blue Book. 1948. p. 84. Company is now listed as “Whitson 
Products Co. Division of The Borden Co. 350 Madison Ave.”

61. Soybean Digest. 1946. Grits and fl akes... from the 
world of soy: The Borden Co. plant in Elgin, Illinois, has 
announced the construction of new units for the production 
of Soyco, soy albumen whipping agent. Feb. p. 24.
• Summary: “Whitsen [sic, Whitson] Products Division, 
distributors of Soyco, will transfer production of soy nuts 
from Chicago [Illinois], to Waterloo, Iowa.” Note 1. This is 
the earliest document seen (Aug. 2003) that mentions the 
“Whitsen [sic, Whitson] Products Division” of the Borden 
Co.
 Note: This is the earliest English-language document 
seen (Aug. 2003) with the term “soy albumen” in the title.

62. Butler, H.G. 1946. Soy albumen as a whipping agent: 

Soy protein derivative fi nding place in candy and bakery 
trades. Soybean Digest. March. p. 14-15.
• Summary: Soyco, a whipping agent derived from 
soybeans, is used by candy manufacturers and bakers in 
place of egg albumen. Developed as a wartime necessity 
after 3½ years of laboratory research, it is still used 
commercially. It is a spray-dried, water-soluble product 
processed from soybean oil meal. The Borden laboratories 
are located at 350 Madison Ave. in New York City.
 “Only after a great deal of development work, 
including tests made with hundreds of batches of candy, 
was the basis for soy albumen prepared. But by early 1942, 
chemical controls had been chartered for production of soy 
albumen assuring uniformity and control of whip function, 
maintaining volume after whip, color and taste in candy 
batches...
 “Laboratory men during the past few years have 
provided several improvements in the new product. The 
protein content has been increased to 75 percent. Color and 
taste have been refi ned. Moisture content has been decreased 
to a minimum. Whipping properties have been increased 
to the point where those of soy albumen compare equally 
pound for pound with those of egg.”
 “In some candy types, such as chewy nougat, egg 
albumen can be replaced entirely with soy albumen. For 
other types, where fl uffi ness and lightness are of greater 
importance, various proportions are used.”
 Soy albumen gives products a longer shelf life, since it 
does not dry out as quickly as egg albumen. “A combination 
of seven parts of egg albumin to three parts of soy protein 
derivative gives whipped creams, hand rolls and light, fl uffy 
nougats equal in quality to those made entirely with egg 
albumen. Soy whip also holds back the crystallization of 
sugar in cream centers and fudges, helping lengthen shelf 
life...”
 “For the baking industry, soy albumen led the way to a 
shorter and tenderer marshmallow for cookies when it was 
discovered the new product could be used with gelatin... It 
does this with considerable reduction in cost, compared with 
egg albumen, and with very little difference in technique or 
procedure.” Address: The Borden Co.

63. Paddleford, Clementine. 1946. Food for conversation. 
Los Angeles Times. April 21. p. F21.
• Summary: The section titled “Tomorrow’s candies” says 
they “will pack a mighty health wallop. Coming are dried 
fruit bars of the Army’s famous K rations but restyled, of 
course. One favorite GI mixture was a blend of ground, dried 
fruits sweetened with honey.”
 “New ingredients are being tested for candy: apple 
juice products, defatted peanut hearts, isolated peanut and 
soya proteins. These materials increase the sweet’s nutritive 
values, add unique fl avors.”
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64. Soybean Research Council, National Soybean Processors 
Assoc. 1946. Proceedings–Conference on Flavor Stability in 
Soybean Oil. Chicago, Illinois. 98 p. Held 22 April 1946 at 
the Bismarck Hotel, Chicago, Illinois. [53 ref]
• Summary: This historic meeting was called by Edward J. 
Dies, chairman of the board, National Soybean Processors 
Association. The 28 attendees, listed alphabetically, 
included: O.H. Alderks (The Procter and Gamble Co.), 
H.C. Black (Swift and Co.), R.A. Boyer (The Drackett 
Co.), G.N. Bruce (Durkee Famous Foods), John C. Cowan 
(Northern Regional Research Lab.), B.F. Daubert (Univ. of 
Pittsburgh), Edward J. Dies (National Soybean Processors 
Assoc.), Maurice Durkee (A.E. Staley Mfg. Co.), Herbert J. 
Dutton (Northern Regional Research Lab.), Egbert Freyer 
(Spencer Kellogg and Sons, Inc.), Calvin Golumbic (Univ. 
of Pittsburgh), Warren Goss (Northern Regional Research 
Lab.), Arne Gudheim (Lever Brothers), J.K. Gunther 
(Central Soya Co., Inc.), Fred Hafner (Archer-Daniels-
Midland Co.), R.G. Houghtlin (National Soybean Processors 
Assoc.), H.T. Iveson (The Glidden Co.), J. Jakobsen (General 
Mills, Inc.), N.F. Kruse (Central Soya Co., Inc.), Herbert 
W. Lemon (Ontario Research Foundation, Toronto, ONT, 
Canada), Herbert E. Longenecker (Univ. of Pittsburgh), 
Ralph H. Manley (General Mills, Inc.), Karl F. Mattil (Swift 
and Co.), R.T. Milner (Northern Regional Research Lab.), 
W.W. Moyer (A.E. Staley Mfg. Co.), F.W. Quackenbush 
(Purdue Univ.), H.E. Robinson (Swift and Co.), J.H. Sanders 
(The Procter and Gamble Co.), L.A. Spielman (The Glidden 
Co.). Edward J. Dies, the NSPA’s President, opened the 
conference with a plea for a joint effort: “Any advantage to 
an individual or a corporation in attaining a solution before 
the answer were generally known generally would be of 
only temporary and transitory value. It would appear to be a 
problem of general interest, and one whose solution could be 
brought about speedily through the composite talents of the 
group, and by reason of free and open exchange of ideas and 
recommendations” (“Introductory Remarks,” p. 3). Address: 
[3818 Board of Trade Building, Chicago, Illinois].

65. Perri, Joseph M., Jr.; Hazel, Fred. 1946. Lime hydrolysis 
of soybean protein: Foaming properties of the hydrolyzate 
[for use in fi re fi ghting]. Industrial and Engineering 
Chemistry 38(5):549-54. May. Based on his 1943 PhD thesis, 
Univ. of Pennsylvania. [9 ref]
• Summary: “Hydrolyzates can be prepared from Alpha 
protein which foam strongly and are suitable for combating 
fi res.” In this investigation, the hydrolysis of Alpha soybean 
protein with calcium hydroxide is studied under varying 
conditions to determine the effect of varying the protein-lime 
ratio and the duration of the hydrolysis on (1) the effi ciency 
of lime in peptizing or otherwise solubilizing the protein, 
and (2) the extent of the hydrolysis as indicated by the nature 
of the constituents and the alpha-amino nitrogen content of 
each of the hydrolysates. It is shown that the excess lime 

increases the extent of hydrolysis, and it is postulated that 
this effect is due to the surface of the solid lime. Address: 
Dep. of Chemistry and Chemical Engineering, Univ. of 
Pennsylvania, Philadelphia, PA.

66. Turner, J.R. 1946. Advancements in development and use 
of soy albumen. Manufacturing Confectioner (The) 26(6):36, 
38. June.
• Summary: “Soy albumen, although a product of war time 
scarcities, is rapidly growing up to fi nd a permanent ‘niche’ 
as an essential ingredient to the manufacture of certain types 
of candy.
 “The soy albumens available as late as 1945 were 
defi cient to such an extent that many manufacturing 
confectioners looked on them merely as substitutes and 
extenders for egg albumen. It was used extensively by 
the confectionery industry only because eggs had gone to 
war and egg albumen couldn’t be obtained in suffi cient 
quantities to go around. Several progressive confectionery 
manufacturers, seeing a place for an improved soy albumen 
in their industry encouraged the soy processors to institute 
extensive research programs in this fi eld. As a result, some of 
the leading soy processors have spent large sums of money 
and their chemical, engineering and food research staffs 
have devoted several years to perfecting soy albumen to its 
present high standards...
 “The new soy albumen is a relatively bland, white 
powder, which has exceptional ‘whipping’ or aerating 
properties in the preparation of such confectionery products 
as nougats, creams, kisses, fudge, divinity and the like.
 “Soy albumen proteins, unlike egg albumen proteins, 
do not coagulate on being subjected to heat. As a result, soy 
albumen produces a short tender texture which contributes 
improved eating qualities to candies made with it. The non-
coagulating properties of soy albumen proteins, produce 
moisture stability in the fi nished candy which prolongs 
‘freshness’.” Address: Food Products Div., Central Soya Co., 
Inc.

67. Diamond, Holton W. 1946. Re: Costs of manufacturing 
non-dairy whip topping, cheese, chocolate malted, and 
ice cream in a “soy bean dairy” using isolated soy protein 
rather than soy milk. Letter to Arthur M. Smith, Esq., 23913 
Michigan Ave., Dearborn, Michigan, Aug. 4. 4 p. Typed, 
without signature (carbon copy).
• Summary: Diamond gives material costs per day and per 
gallon for each of the 4 soy-based products listed above 
based on a production rate of 2,000 gallons per day. “I have 
come to the conclusion that the cheapest, most practical 
way to obtain the protein component of the soy bean foods 
is to purchase it from a large-scale processor. A spray-dried 
commercial product has advantages other than low cost. It 
can be stored without refrigeration, requires little storage 
space, and is light and much easier to handle than a ‘curd’ 
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which contains 95% water, has to be pumped from place to 
place, and must be used immediately.”
 “The Carver Lab protein cost us more than 5 dollars 
per pound to make, whereas chemically isolated industrial 
soy protein sells at 15 to 18 cents per pound... his use of 
skim milk powder [dairy, not soy] was a principal reason 
why [Herbert Marshall] Taylor, during October, November, 
and December of 1944, at a production rate of about 1,200 
gallons per day, was able to make more than $25,000 profi t 
each month.
 Diamond estimates that to process 2,000 gallons of 
liquid per day, the basic manufacturing equipment (but not 
all equipment) would cost roughly $17,675. He would like to 
make 1,000 gallons of topping, 1,800 gallons of ice cream, 
425 pounds of cheese, and 50 gallons of chocolate malted 
per day. “If we had an operating fund of $10,000 this would 
bring the capital investment required to start a ‘soy bean 
dairy’ to about $55,000. Of course, if we could buy some of 
this equipment used, we could whittle this down a little.
 “I believe you are right in thinking Rich [Bob Rich of 
Rich Products Corp.] has something in freezing his product 
[soy-based Whip Topping].” The late fall months, which 
include Thanksgiving and Christmas, are the months of peak 
demand for whip topping. But Diamond does not think he 
can get his proposed new company started by that time. He 
has “a feeling that research work along the line of soy foods 
is going on all over the country, and it just might be possible 
that someone else is as smart as we are.” He discusses The 
Borden Company, The Glidden Company (“the largest 
producers of industrial soy protein in the world”), the A.E. 
Staley Mfg. Co., and Central Soya.
 “Will you give me a ring when you have looked over 
these data and let me know what our next step should be?” 
Note: Arthur Smith was an attorney who Rex met through 
Florence Diamond (Smith lived 2 doors down the street from 
the Diamond family on Elmwood in Dearborn) and who 
helped Rex start Vegetable Products Corp. and fi nd investors. 
Later, president Eisenhower appointed Smith a judge to the 
U.S. Court of Customs and Patent Appeals in Washington, 
DC. Address: 1648 May St., Dearborn, Michigan.

68. McWethy, John A. 1946. Soybean success: War boom 
continues as many plants expand, bring out new products. 
Examples: Meat fl avor, wool-like fi bre, bottle cap adhesive, 
soymilk cheese. St. Louis meeting draws 400. Wall Street 
Journal. Aug. 31. p. 1.
• Summary: This article is about the 3-day meeting of the 
American Soybean Association in St. Louis, Missouri. The 
soybean industry thrived during the depression, more than 
doubled in size during World War II, and is now continuing 
to grow. The A.E. Staley Manufacturing Co., America’s 
largest soybean processor, has just started construction 
of a new $1 million plant that will turn soybeans into 
monosodium glutamate (MSG), making one million pounds 

a year. MSG has been previously made on a small scale in 
the USA from wheat, but Staley’s plant will be the fi rst to 
make it on a large scale from soybeans.
 The Drackett Co. in Cincinnati is putting the fi nishing 
touches on a commercial plant that will make a wool-like 
fi bre from soybeans. Robert A. Boyer, the fi rm’s research 
director, said the new fi bre will be used mostly for blending 
with rayon. He thinks it may sell for less than wool.
 ADM, one of America’s four largest soybean processors, 
earlier this year completed a plant to make a “whipping 
agent” from the versatile soybean; it can replace egg 
albumin, which is much more expensive.
 Dr. Harry W. Miller, president of the International 
Nutrition Laboratory (Mt. Vernon, Ohio), “started making 
soybean products in Shanghai, China, in 1935. Bombed out 
in 1937 by the Nips [Nipponese = Japanese], he came to this 
country and began making similar products here in 1939. 
Now his fi rm does a $500,000 a year business and could do 
a lot more if sugar and other ingredients used with soybeans 
were available.” His most popular items are [soy] milk, 
cutlets, and canned green soybeans. He says the milk tastes 
“rather like malted milk and is especially good for infants 
and others allergic to animal milk. His company has also 
developed a cheese made from soymilk, a prepared mix for 
ice cream from the soymilk, and “albumen sheets” [yuba], 
which are very popular in China.
 These sheets aren’t much thicker than a piece of paper 
and are used in China to make the layers of a loaf fi lled with 
mushrooms. The Chinese also use soybeans [yuba] to make 
products that taste like both fi sh and chicken. In American 
kitchens, an excellent substitute for butter can be made “by 
combining soya oil, soya milk,” carotene oil for color, and 
salt.
 One big American breakfast cereal maker is said to be 
planning to introduce a “soya fl ake cereal soon, similar in 
appearance to cornfl akes. Another may soon market a puffed 
soyabean cereal, a third may introduce a cooked cereal made 
from soybeans, oats and wheat.”
 General Mills is building a factory for producing a 
synthetic resin from soybeans–a product developed at the 
Northern Regional Research Laboratory in Peoria, Illinois. 
Dr. G.E. Hilbert, NRRL’s director, says this new resin shows 
“considerable promise as a protective coating and as a heat-
sealing and moisture-proofi ng agent.
 During the past few years, soybean processors have been 
switching to the solvent extraction systems, from the expeller 
system, for obtaining oil from soybeans. Most newer plants 
use hexane solvent. The advantage of the solvent system is 
that it removes all but about half of one percent of the oil, 
compared with 3½% to 5% left in the meal when expellers 
are used. The meal currently sells for 3 cents/lb compared 
with 11.75 cents/lb for the oil.
 NRRL has recently developed a process that uses 
alcohol instead of hexane. This yields superior “soyfl our.” 
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Before the war, production of soyfl our was 25 million lb/
year; this year it is expected to top 400 million lb. Roth 
Products Corp. of Chicago has already used 6 million pounds 
of soyfl our this year in its dehydrated soups, baked goods, 
pancake fl our mixes, and sausage fi ller.
 The soybean industry (especially the NRRL) is also 
working to make soybean oil more stable. It “has a tendency 
to develop a grassy or painty fl avor on standing.” A process 
obtained from Germany “goes a long way toward preventing 
the development of these objectionable fl avors.”
 The Lincoln soybean variety, developed at the U.S. 
[Regional] Soybean Laboratory at Urbana, Illinois, and fi rst 
made available to farmers during the war, is playing a major 
role in increasing yields. Today farmers in the corn belt are 
getting 25-30 bushels/acre with Lincoln, compared with only 
15-16 bushels/acre in the early 1920s with varieties then 
available. Moreover, today’s soybeans contain 20-21% oil 
compared with only 15-17% about 20-25 years ago.

69. Collins, Jimmy. 1946. Company converts soybeans into 
‘cream’ whip. Buffalo Evening News (New York). Sept. 18.

• Summary:  “The Rich Products Corporation, 1149 Niagara 
St., formed only a year ago, has hit the post-war consumer 
market with a new whipping cream derived from soybeans. 
Demand is exceeding production. The product already is 
being marketed in 30 states, Alaska, Hawaii and Bermuda, 
and will be distributed in other areas.
 “Headed by the youthful Robert E. Rich, the company 
markets the soybean cream under the trade name of ‘Whip 
Topping.’ The product consists of soy protein, vegetable 
fat, carbohydrates, salt, fl avoring and coloring. The soybean 
cream, packed in half-pint cartons, whips exactly as regular 
cream. It puffs up quickly to triple its bulk and may be used 

for dressing up pies and cakes and other delicacies.
 “The company has spent nearly $60,000 for new plant 
facilities and machinery to increase production. Mr. Rich 
said it is the nation’s only producer of soybean cream.
 “’We are producing approximately 1,000,000 half-pints 
a month but we expect we will have to step up production 
further in the near future,’ Mr. Rich said. ‘Our plant is 
working 24 hours a day, seven days a week and employs 47 
workers.’
 “Mr. Rich also is owner of the Wilber Farms Dairy, 
which is housed in the building in front of the structure 
occupied by Rich Products.
 “Mr. Rich said the volume of sales of the soybean 
product already exceeds milk sales by the dairy.”
 A photo shows Robert Rich and employee Marshall 
Golding standing next to a mixing vat. Rich is examining a 
temperature gauge as Golding “dumps a 50-pound cake of 
soy fat into a pasteurizer containing soy milk.” The caption 
reads: “Soybeans offer competition for ‘Bossie.’”
 Note: In the early years, when Rich Products Corp. used 
soy protein as the protein source in its non-dairy products, it 
obtained the protein from defatted soybean fl akes purchased 
from the Archer-Daniels-Midland Co. (ADM). Rich then 
used hot water to extract the soy protein from the fl akes. In 
effect, he was using isolated soy protein as the protein source 
for his whip topping.

70. Evans, Robert John. 1946. Hydrolysis of soybean oil 
meal proteins by some proteolytic enzymes. Archives of 
Biochemistry 11(1):15-21. Sept. [16 ref]
• Summary: Showed that autoclaving soybean meal at 
100-120ºC increased the amount of protein digested by 
the enzymes pepsin, trypsin, and erepsin–and various 
combinations of those three. Address: Div. of Chemistry, 
Washington Agric. Exp. Stations, Pullman, Washington.

71. Business Week. 1946. Soybean whip: Buffalo dairy is 
meeting housewives’ need for whipping cream substitute. 
New product nationally distributed. Oct. 12. p. 44, 46.
• Summary: The story of Rich Products Corp. “Long before 
present shortages developed, the Wilber Farms Dairy of 
Buffalo foresaw an extended scarcity of whipping cream. 
Wilber’s president, Robert E. Rich, then formed the Rich 
Products Corp. and began experimenting with a substitute 
made from soybeans. Now the new product is hitting the 
market under the brand name ‘Whip Topping,’ with initial 
distribution in 30 states, Alaska, Hawaii, and Bermuda. Other 
areas will be added as more product becomes available.
 “Frozen package–Whip Topping consists of soy protein, 
vegetable fat, carbohydrates, salt, fl avoring, and coloring. 
The mixture is sold in a frozen state and is said to fl uff up 
like regular cream.”
 Note: This is the earliest major article seen on Rich 
Products Corp. It is not clear exactly what is meant by the 
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term “soy protein.” It may well be isolated soy protein made 
on a small scale at Henry Ford’s Carver Laboratory.

72. Hall, H.H.; Fahs, Fred J. 1946. How to use isolated 
proteins as potential candy ingredients: Isolated proteins in 
candy making. Manufacturing Confectioner 26(11):27-28, 
77. Nov. [7 ref]
• Summary: Contents: Introduction. Candies containing 
isolated peanut protein. Candies containing isolated soy 
protein. Four formulas (each with a calculated analysis), 
including Honey nougat with soy protein, Hard candy with 
soy protein, and Vanilla cast creams. The term “isolated soy 
protein” is used throughout this article.
 Note 3. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “isolated soy protein” 
(or “isolated soy proteins”) to refer to its food uses. Address: 
1. Bureau of Agricultural and Industrial Chemistry, USDA, 
New Orleans, Louisiana; 2. Candy Maker, National 
Confectioners Assoc.

73. Soybean Digest. 1946. Whip Topping by plane to Alaska 
(Rich Products). Dec. p. 31.
• Summary: A photo shows an air stewardess “cutting a 
cake frosted with Whip Topping, a soy product. The cake is 
pictured atop other items taken on the fi rst weekly air-freight 
shipment of fresh and frozen foods from Los Angeles to 
Alaska recently initiated by American Air Lines. The Whip 
Topping used on the cake is a frozen soy cream for whipping 
and an ingredient in desserts and salads. It was introduced by 
Rich Products Corp., Buffalo, New York.
 “Over $60,000 has been spent by the fi rm in erecting a 
modern plant and purchasing new equipment to handle the 
consumer demand for Whip Topping, distribution of which is 
nationwide.
 “Whip Topping is a pure frozen soy cream containing 
soy protein, vegetable fats, carbohydrates, salt, fl avoring and 
coloring. The cream whips to three times its bulk in less than 
a minute. It is a perfect topping for desserts, cakes, gelatine 
and salads.
 “’We are producing approximately 1 million half-pints 
a month,’ said Robert E. Rich, president of Rich Products 
Corp., and also president of Wilber Farms Dairy of Buffalo, 
‘but we expect we will have to step up production further 
immediately. Our plant is working 24 hours a day, 7 days a 
week.’”

74. Soybean Blue Book. 1947-1964. Serial/periodical. 
Hudson, Iowa: American Soybean Assoc. Annual. Titled 
Soybean Blue Book from 1947-1966; Soybean Digest Blue 
Book from 1967-1979; Soya Bluebook from 1980 to present.
• Summary: A directory and information book for the 
soybean production and processing industries–but with 
much greater emphasis on processing and utilization. One 
of the most valuable sources of worldwide information on 

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

75. Glidden Company (The), Soya Products Div. 1947. 
Glidden Diamond G brand soya products for the food 
industry (Ad). Soybean Digest. March. p. 31.
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• Summary: “A complete line of soya fl our, soya grits, soya 
whipping agent, and prime edible soya lecithin.” “National 
headquarters–Cleveland, Ohio.” Address: 5165 W. Moffat 
St., Chicago 39, Illinois.

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

77. Product Name:  Wonder Whip (Soy-Based Non-Dairy 
Whipped Topping).
Manufacturer’s Name:  Vegetable Products Corporation.
Manufacturer’s Address:  Saline, Michigan.
Date of Introduction:  1947 September.
Ingredients:  28% vegetable [soy] proteins, water, salt, 
vitamins A, D, thiamine, B-1, ribofl avin B-2, niacin, 
hydrogenated vegetable oil, calcium, sodium, phosphorus 
and chlorine, also rich in dextrose, artifi cial fl avor and color 
added.
Wt/Vol., Packaging, Price:  ½ pint wax paper carton in the 
shape of a truncated cone.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. R.S. 
Burnett of Chicago, Illinois, cites the following private 
communication in 1951. Soybean Protein Food Products. 
In: K.S. Markley, ed. “Soybean and Soybean Products.” 
p. 986. It is a letter dated 12 Dec. 1947 to Burnett from 
H. [Holton] W. Diamond of Vegetable Products Corp., 
Saline, Michigan, concerning the use of soybean protein in 
toppings: “A topping which has whipping properties similar 
to whipped cream can be prepared with the type of soybean 
protein just described [neutral spray-dried soybean protein 
isolate]. About 30-40 parts fat having a suitable melting 
point, such as a margarine or butter fat, and containing a 
monoglyceride emulsifi er are homogenized at 105ºF with 
60-70 parts of a 3% solution of the neutral soybean protein. 
According to Diamond the composition of the resulting 
emulsion is approximately equivalent to ‘heavy cream’ but 
somewhat lower in fat and protein. The soybean protein is 

used in proportions of about 1-2% by weight of the total 
ingredients.”
 Talk with David and Harvey Whitehouse, formerly of 
Delsoy Products. 1992. Feb. 4. Originally Rex Diamond 
worked for Henry Ford (with Bob Smith) at Carter 
Laboratories. There he learned about use of soybeans 
in foods. Rex Diamond was never employed full time 
for Delsoy Products. In the early days he worked at the 
company for a day or two now and then in the plant doing 
soybean extraction–not as a consultant, but as a friend 
of Bob Smith’s. Then Rex pulled a fast one. He left, set 
up his own company named Vegetable Products Corp. in 
Saline, Michigan (located inside Henry Fords’ old soybean 
extraction plant there), and began to make a soy-based 
whipped topping named Wonder Whip (non-pressurized in a 
cone-shaped container), which was designed to be whipped 
with an egg beater. But he did not know how to run a food 
plant. One day Bob Smith was visiting one of his chain 
store accounts when the buyer told Bob that Rex Diamond 
was telling all the distributors that Delsoy Products had 
quit making their topping–so that Rex could take over the 
accounts. Diamond had so many problems with the quality of 
his product that his company never got off the ground, and in 
less than a year went out of business. He tried to sell his used 
equipment to Delsoy.
 Business card, letterhead, and label from 1947, plus 
ads from 1948, sent with note, by Florence Diamond, 
Rex Diamond’s widow. 1992. Dec. 17. The business card 
(blue and black on white) reads: “Wonder Whip. Vegetable 
Products Corporation, 25440 Five Mile Road, Detroit, 23 
Michigan. H.W. Diamond. Phone: RE 7755.” This was 
the location of Chris Bodkin’s Dairy, out of which the 
company operated for several months (but made no products) 
probably in early 1947. The letterhead (blue on white) reads: 
“Vegetable Products Corporation, Saline, Michigan. Wonder 
Whip.”
 The Label (blue on white), when folded, becomes a 
truncated cone, and contained ½ pint of Wonder Whip. 
Note that the ingredients (shown above) are apparently not 
in descending order of predominance. “Not so fattening. 
Hospitals use it. Delicious on jello, cakes, pies, puddings. 
Keep cool. Easy to use. Nothing to add. Shake contents well 
and whip.” On the 1.75-inch diameter top is written “The 
Tops in Topping. Sales Offi ce–L.C. Tabor.”
 Ad #1. Wonder Whip recipes. 1947-49. 2.25 by 3 inches, 
4 panels. Describes the product (It contains “easily digested 
hydrogenated vegetable oil, energy-producing dextrose 
from corn and nutritious soya protein”) and gives recipes 
for Frozen Pudding and Sherry Cream. Ad #2, 1948. “The 
tops in topping. Wonder Whip.” Tops on strawberries, cakes, 
pies, or gelatins. Tops with all the family. Ad #3, 6-14 Nov. 
1948. “Wonderful desserts made from sensational, new 
Wonder Whip. $0.25 per half pint.” Demonstrations Nov. 5 
and 6 at 8 packers outlets. Ad #4, 1948. “55,000 customers 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   49

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   50

© Copyright Soyinfo Center 2016

asked where to buy Wonder Whip.” They asked this after 
tasting the product in the Wonder Whip booth (a photo of 
which is shown) at the Michigan State Fair. The ad gives the 
names and addresses of 95 grocery stores in Detroit that sell 
Wonder Whip for $0.25 per half pint. Mass demonstrations 
of Wonder Whip will be conducted in 20 of Candlers Quality 
dairy Shops.

78. Soybean Digest. 1947. Facts on Soyco have been 
gathered in a leafl et for candy manufacturers by the Whitson 
Products division of the Borden Co. Oct. p. 24.
• Summary: “Soyco’s use as a whipping agent is described 
and a number of formulas are suggested.”

79. Downs, D.E. 1947. How to use soy albumen in making 
aerated candy. Manufacturing Confectioner 27(11):36, 63-
64. Nov. Summarized in Soybean Digest, April 1948, p. 36.
• Summary: “While the increase in the use of soy albumen 
by the confectionery industry may be attributed in part to 
continued improvements in the product, a large measure 
of its success is due to better appreciation of its properties 
and how to use it... Soy albumen whips up to full volume 
much faster than other aerating agents... Aerations made 
with top quality soy albumen do not break down on being 
overwhipped to the extent encountered with other aerating 
agents, and the breakdown does not occur as soon... A good 
soy albumen is standardized to produce uniform high quality 
results as the sole aerating agent for creams, nougats, kisses, 
divinity, fudge, and similar types of candy. It whips up 
rapidly and produces a good volume of small uniform air 
cells with good stand-up properties, without the necessity of 
adding any other whipping agents.” Includes basic recipes 
for: Basic fl uff batch. Short nougat. Chewy nougat. Fudge. 
Address: Confectionery Research Chemist, Central Soya 
Co., Inc., Fort Wayne, Indiana.

80. Glidden Company (The), Soya Products Div. 1947. 
Glidden Diamond G brand soya products: For the food 
industry–Bakery–meats, canned foods–confectionery (Ad). 
Soybean Digest. Nov. p. 31.
• Summary: “Research is blazing new trails to better living.” 
“A most complete line of soya fl ours, soya grits, soyabits, 
soya whipping agent, and prime edible soya lecithin.” 
“National headquarters–Cleveland, Ohio.” Address: 5165 W. 
Moffat St., Chicago 39, Illinois.

81. Hall, H.H.; Fahs, Fred J. 1947. An information study on 
how to use isolated proteins in hard candies. Manufacturing 
Confectioner 27(11):32, 35. Nov. Summarized in Soybean 
Digest, March 1948, p.40. [2 ref]
• Summary: “Improvements have been made in the quality 
of isolated soybean proteins by more complete removal 
of color and fl avor...” Table 1 shows the “Composition of 
isolated soybean proteins” (3 types; the fi rst was developed 

by the authors, while the other two were supplied by 
manufacturers). Address: 1. Agricultural Chemical Research 
Div., Bureau of Agricultural and Industrial Chemistry, 
Agricultural Research Administration, USDA, New Orleans 
19, Louisiana; 2. Candy Maker, National Confectioners’ 
Assoc.

82. Soybean Digest. 1947. To Central Soya [Harold G. 
Butler]. Dec. p. 24.
• Summary: “To improve its service to customers in the 
candy fi eld, Central Soya Co., Inc. has appointed Harold G. 
Butler to act as special representative and technical adviser 
on the use of soy albumen and other products, according 
to a recent announcement by J.R. Turner, manager of the 
company’s products division, Fort Wayne, Indiana.
 “Mr. Butler has been associated with the candy industry 
for over 30 years as production man and technical adviser. 
For the past 12 years, he has been with the Borden Co. as 
consultant on the use of soy products. He has written a 
number of articles on the use of soy protein as a whipping 
agent.”

83. Sullivan, Gene. 1947. Soya protein as a method of 
increasing the nutritive value of hard candy: Results of 
a NCA-sponsored research project show candymen how 
to change an unbalanced confection to a balanced food. 
International Confectioner 58(12):46, 50. Dec. Summarized 
in Soybean Digest, Feb. 1948, p. 24.
• Summary: “With the recent release of the study of the 
use of isolated soya proteins as an ingredient in hard 
candy, by the Agricultural Chemical Research Division 
of the Department of Agriculture at New Orleans. which 
has been working on the project under the auspices of the 
National Confectioners’ Association, the whole question 
of the desirability of such an addition to candy becomes 
increasingly pertinent.
 “Several types of isolated soya proteins were furnished 
to the research staff headed by H.H. Hall and Fred J. Fahs. 
Their principal objective was to investigate methods for 
the incorporation of the materials and to produce the most 
satisfactory product possible, consistent with acceptable 
standards of taste and physical characteristics.”
 “The addition of protein to candy by an enterprising 
manufacturer will indicate his desire to improve the 
nutritional balance and quality of his product. It will also 
indicate that he is in touch with the trend in the nutritional 
fi eld. Such a candy can be merchandised as a balanced food 
that will compare favorably with many well recognized 
wholesome foods. Health and growth factors can be stressed 
along with the quick-energy characteristics.”
 Two tested formulas for using soybean protein in hard 
candy are given in a sidebar on p. 50.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that uses the term “isolated soya protein” 
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(or “isolated soya proteins”) to refer to its food uses.

84. Product Name:  Nutriwhip (Whipping Agent).
Manufacturer’s Name:  Archer-Daniels-Midland Co. Soya 
Products Div.
Manufacturer’s Address:  600 Roanoke Building, 
Minneapolis 2, Minnesota.
Date of Introduction:  1947.
New Product–Documentation:  Soybean Blue Book. 1947. 
p. 73. “Whipping Agents... Archer-Daniels-Midland Co., 
Soya Products Div., 600 Roanoke Building, Minneapolis 2, 
Minnesota. Nutriwhip.”

85. Product Name:  Soy Albumen (Whipping Agent).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Fort Wayne, Indiana.
Date of Introduction:  1947.
New Product–Documentation:  J.R. Turner. 1946. 
Manufacturing Confectioner. June. p. 36, 38. “Advancements 
in development and use of soy albumen.” Turner was in the 
Food Products Div. at Central Soya.
 Soybean Blue Book. 1947. p. 73. No brand name 
given. Category is “Whipping Agents.” D.E. Downs. 1947. 
Manufacturing Confectioner. Nov. p. 36, 63-64. “How to 
use soy albumen in making aerated candy.” Downs was 
a Confectionery Research Chemist at Central Soya; R.S. 
Burnett and J.K. Gunther. 1949. U.S. Patent 2,489,173. Nov. 
22. Assigned to Central Soya Co. “Preparation of whipping 
composition and the resulting product.” Applied 6 June 1947. 
This was the pioneer patent that started the soy whipping 
protein industry and later Gunther products.

86. Beckel, A.C.; Belter, P.A.; Smith, A.K. 1948. Solvent 
effects on the products of soybean oil extraction. J. of the 
American Oil Chemists’ Society 25(1):7-9. Jan. [5 ref]
• Summary: Describes solvent extraction using ethyl 
alcohol. The solvents used in this study were carbon 
tetrachloride, trichloroethylene, ethylene dichloride, isobutyl 
alcohol, isopropyl alcohol, ethyl alcohol and hexane 
(boiling point range 38º to 60ºC). Hexane (which is very 
fl ammable) and the chlorinated hydrocarbons are known 
for their excellent oil solvent properties. The chlorinated 
solvents have the additional advantage of nonfl ammability 
but the disadvantage of corrosiveness. The alcohols are 
less favorable as oil solvents and must be used at high 
temperatures to be completely miscible with soybean oil.
 “A light-colored protein is essential for important 
industrial applications such as paper coatings and textile 
fi bers as well as for many food uses.” Isolated protein [soy] 
extracted with ethanol has a near-white color, whereas that 
extracted with hexane has a less desirable brownish color. 
Ethanol has another advantage; it extracts most of the bitter 
principle and much of the beany fl avor from soybean fl akes. 
Moreover, the crude soy oil from ethanol extraction is 

lightest in color, and lowest in fatty acids and break value. 
And ethanol can be removed from soybean oil at a lower 
temperature than can the higher alcohols, hexane, or the 
chlorinated hydrocarbons.
 Summary: “Ethanol extraction gave the best results 
with respect to the color of oil, meal, and protein, and it also 
served as a debittering agent for the soybean meal.” Address: 
NRRL, Peoria, Illinois.

87. Borden’s Soy Processing Co. 1948. Soy products in the 
candy industry. Soybean Digest. Jan. p. 16-17.
• Summary: Soy-based whipping agents and “soynuts” are 
increasingly used in candies. “Confectioners turned to soy 
during war-time shortages. Rapid improvement in quality 
as a result of research has now established a strong place 
for soy products in the confectionery trade.” Whipping 
agents (such as Soyco made by Borden) are now made 
by 2-3 prominent processors. “Since the introduction of 
these whipping agents about 8 years ago [i.e. early 1940], 
the whipping volume, stability and color of them has been 
vastly improved through constant research. In addition, 
some of them have been made practically non-hygroscopic, 
odorless and tasteless. This soy albumen offers two distinct 
advantages to the candy manufacturer over egg albumen as 
a whipping agent.” It is uniform in consistency, stability, and 
whipping quality, and it is always less expensive than egg 
albumen.
 “Candy manufacturers are using soy albumens in low-
boiled goods as mazetta, frappes and nougat cremes. They 
fi nd the stability of the product is nearly equal to that of egg 
albumen. Furthermore they have found that a very good 
chewy nougat can be made with the product...
 “The manufacturers are also using soy albumen 
in combination with egg albumen. A 70 percent egg 
albumen–30 percent soy albumen combination has worked 
most successfully in the manufacture of whipped cream hand 
rolls and light, fl uffy nougats...
 “Another expanding use of soy products in the candy 
trade is soynuts. In Waterloo, Iowa, Borden’s have installed 
one of the country’s most modern plants for the processing 
of soynuts. Through carefully controlled processes they are 
turning out uniform dry roasted, tenderized soybeans. They 
are available as whole nuts, coarse or fi ne toppers or meal 
(Grind).
 “Soynuts have assumed particular importance in the 
light of the candy industry’s present enrichment campaign. 
They contain approximately 37 percent protein. A crunch or 
brittle made with 40 percent soynuts will, therefore, have 
around 14 percent protein–a strong selling point on the 
grounds of enrichment. Some candy manufacturers have 
turned almost entirely to soynuts in place of peanuts.”
 “Soy fl our, of course, has gone into cocktail biscuits. 
And just recently a leading baker in the East has incorporated 
soynuts in a premium loaf with great success.”
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 Photos show: (1) A lady eating one of two candy bars 
that contain soy albumin; one brand is Old Nick. (2) The 
soaking tanks used in processing soynuts. (3) The equipment 
used for oiling and salting roasted soynuts.
 Note 1. This is the earliest document seen (Dec. 2012) 
that contains the term “Borden’s Soy Processing Co.”
 Note 2. This is the earliest document seen (Dec. 2012) 
that uses the term “dry roasted” to describe how soybeans are 
roasted to make soynuts.

88. Johnsen, Vernon L.; Smith, Allan K. 1948. Hydrolytic 
treatment of soybean protein with papain. Cereal Chemistry 
25(2):77-86. March. [12 ref]
• Summary: The authors studied the effect of the enzyme 
papain on the solubility of soybean protein determined at its 
isoelectric point. The substrate system was the water extract 
of soybean meal. While the pH of maximum activity was 
found to be about 8.0, there was good activity in the region 
of pH 5.0-9.0. After digestion for 3 hours at pH 6.6 and a 
temperature of 60ºC, 95% of the nitrogen became soluble at 
pH 4.2 when the ratio of enzyme to substrate nitrogen was 1 
to 15. Address: NRRL, Peoria, Illinois.

89. Beckel, Arthur C.; De Voss, L.I.; Belter, P.A.; Smith, 
A.K. Assignors to the USA as represented by the Secretary of 
Agriculture. 1948. Soy whip. U.S. Patent 2,444,241. June 29. 
2 p. Application fi led 21 May 1946. [2 ref]
• Summary: “We have discovered that, contrary to the 
teaching of prior art, soybean meal from which the oil has 
been removed by ethyl alcohol produces the most acceptable 
light, foamy material. That this light, foamy material does 
not contain the objectionable fl avors characteristic of other 
preparations has been determined by organoleptic tests. The 
reason that these undesirable fl avors are absent is due to the 
fact that bitter substances such as saponins... are present in 
plant materials as glucosides which are soluble in alcoholic 
solvents.” The soy whip can be used to make “candies, 
icings, meringues, cookies and/or the like.”
 One example of the process: Combine 1 part of fl aked 
soybeans with 6 parts of hot ethyl alcohol (95% pure by 
volume) until 95% of the oil and about 12% of the original 
soybean have been removed by [dissolved in] the alcohol. 
This takes about 1 hour at the boiling point of the alcohol. 
Use evaporation to remove all of the alcohol. The remaining 
solid residue is about 69% of the original bean. To 100 parts 
of this residue add 500 parts of water and allow to soak for 
30 minutes. Then strain the liquid extract from the solid 
residue. (Note: The entire mixture may also be used without 
straining off the liquid extract. The extract may also be 
evaporated to dryness after straining). This resulting liquid 
contains such a “concentration of the foaming principle that 
it may be whipped to a foam by mechanical means and may 
then be used for culinary purposes.”
 Note 1. The product resulting from this process was 

called “Gelsoy.”
 Note 2. No hydrolysis is involved in making “Soy 
whip.” Thus Gelsoy is a type of soy protein isolate. Address: 
NRRL, Peoria, Illinois.

90. Central Soya Co. 1948. Central soy albumen for 
confectioners. Technical Bulletin. June. *

91. Central Soya Co. 1948. Central Soy Albumen for 
confectioners. Central Soya Co. Technical Bulletin. June. *
• Summary: Data obtained by D.E. Downs shows the 
whipping rates of soybean and egg albumens in the 
preparation of nougat cream (i.e. mazetta, frappé and 
marshmallow cream) with high- and low-viscosity syrups. 
Address: Ft. Wayne, Indiana.

92. Smith, A.K. 1948. Food uses for soybean protein. USDA 
Bureau of Agricultural and Industrial Chemistry. AIC-197. 
4 p. July 21. Mimeographed. Presented at Cooperative 
Soybean Oil Mills Conference, Northern Regional Research 
Laboratory, Peoria, Illinois, 25-27 May 1948.
• Summary: “The introduction of soybeans into this country 
has given us an exceedingly versatile crop. It is more easily 
grown and harvested than most crops. It is at once the oil 
producer and a protein concentrate. Soy-bean oil meal and 
the various grades of protein derived from it enter into food 
and industrial uses. It is our No. 1 protein concentrate for 
stock feed mixtures.
 “We all know of the dependence of Oriental people 
on the soybean as a source of protein in their diet. As the 
population of a country increases beyond a certain density, 
as in China, Japan, and the East Indies, the unfavorable ratio 
of arable land to population forces a dietary shift away from 
protein derived from animal sources to that derived from 
vegetables.
 “The extensive use of the soybean by Oriental people 
has led us to believe that we can use it likewise as en 
economical source of food protein. Serious efforts to use 
soybean protein in our diet, as well as providing it to our 
World War II allies, dates from the beginning of the food 
shortage created by the war. The sudden desire at that time 
to turn soybean protein into food products caught our food 
technologists unprepared for the job. There was no backlog 
of technological information which could be used to make 
the conversion immediately practical and on a large scale.
 “Hasty projects were set up by interested groups with 
the idea of quickly breaking through our technical diffi culties 
to successful utilization. Briefl y, the results of these efforts 
were much less than we had hoped.
 “In summarizing our present position regarding the use 
of soybean protein in our diet, we can show that it is a highly 
nutritious protein and the most cheaply produced of any. But 
we are having diffi culty in showing our people how to use it 
satisfactorily. To state the diffi culty another may, our people 
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have well-established food habits which do not include the 
use of soybeans. Our epicurean customs, developed over the 
years, are directly related to the agriculture of our country. It 
is not easy to change them. When new foods are added to a 
people’s diet it must be done with no more than very minor 
alterations in the customary methods of food preparation in 
the kitchen, and without bringing too strange a fl avor to the 
table. The best approach to this problem will be to prepare 
soybeans so that the consumer hardly will be aware that he is 
eating them. A solution to this problem is not insurmountable 
but we anticipate that progress will be slow.
 “I believe that the greatest inspiration for directing 
our energies to food uses of soybeans comes from the high 
nutritional value of the protein.
 “Perhaps the most logical place to start is its use 
in combination with wheat fl our, for bread, spaghetti, 
vermicelli, doughnuts, griddle cakes, crackers, and other 
pastry products. In these applications it does a good job of 
supplementing the nutritional value of the wheat protein 
without altering food habits.
 “In 1900 the per capita consumption of wheat fl our was 
225 pounds, at present it is 154 pounds. Even at this lower 
level of consumption, wheat fl our plays an important part 
in feeding our population. It appears to me that enrichment 
of patent wheat fl our with complementary protein is as 
important to our food program as the practice recently 
adopted by the wheat milling industry for enriching bread 
with vitamins.
 “The work of the Northern Regional Research 
Laboratory has been occupied more with the basic properties 
of soybean food products than with the preparation of 
soybean dishes for the table. However, when time permits, 
we take an excursion into the culinary arts and try our hand 
at baking a crock full of soybeans or preparing a bowl of 
soybean soup and other dishes.
 “Some of our projects reveal information and develop 
new products which are useful in both industrial applications 
and food uses. In working on basic problems there is no 
sharp line between the two types of investigation. Our 
alcohol extraction process is such a project. The solution of 
the problem of alcohol extraction was undertaken because it 
improved the fl avor and color of the fl akes for the production 
of soy fl our and at the same time improved the color of the 
isolated protein for industrial applications.
 “Continued investigations of the alcohol-extracted fl akes 
has led to our discovery of other useful products. We found 
that the water extract of the alcohol-extracted fl akes could be 
whipped into a product similar to that obtained by whipping 
egg whites. It was discovered also that the dissolved material 
in this water solution had special adhesive properties.
 “Whipping agents made from soybeans are not new; 
several companies are marketing such a product derived 
from crudely isolated protein.
 “Their products fi nd special application in confectionery 

manufacture for making nougat cremes, frappes, and 
mazettas. In these applications, it is used at a low 
concentration to increase the volume of the whipped product. 
In making the commercial whip, an enzymatic hydrolytic 
treatment is an important step in the development of 
maximum foam volume.
 “The whipping agent derived from the alcohol-extracted 
fl akes as now produced has had no enzymatic treatment, 
therefore, it has properties different from the hexane-derived 
products now on the market, and should fi nd other fi elds 
of application. The alcohol-derived product has none of 
the beany fl avor so often associated with soybean products 
nor the bitter taste, which is invariably developed in the 
enzymatic hydrolysis of proteins. Its bland fl avor makes its 
use possible at a relatively high proportion in a food without 
deleterious effect on the taste of the product. On heating 
a solution containing about 5 percent protein or more, 
the alcohol-extracted product has the property of forming 
an irreversible gel and again is different from the hexane 
product in this respect. It is visualized that this important 
gelatinizing property may lead to the development of such 
food products as marshmallows. There is the likelihood also 
that it can be used as a fi ller for cookies, as an adjunct for 
making ice cream, for pudding-type desserts, and for other 
food products. It appears that probably the whipped product 
can be used also as a meringue for pastry goods. In this 
application it does not form a hollow shell when oven baked 
as so frequently happens with egg white. We have not had 
time to evaluate its use for all of these products but we are 
highly hopeful that it will fi nd application in most if not all 
of them.
 “Soygel: The water-soluble material derived from the 
alcohol-extracted fl akes, which for convenience I shall refer 
to as ‘soygel,’ not only whips like egg white but resembles 
egg white in that it makes a good glue and will coagulate 
or become insoluble when heated near the boiling point of 
water.
 “The adhesive and coagulation properties have been 
investigated as a special adhesive for sealing the cork 
into the crown type of bottle cap. The results were very 
satisfactory and several companies who manufacture crown 
seals have tried the adhesive in their production processes. 
The results of these tests have led them to request its 
manufacture. Since alcohol-extracted meal is not yet in 
commercial production, we have made further processing 
studies to solve the problem of obtaining the soygel from 
available material. Dr. Becke of this Laboratory discovered 
that if hexane-extracted fl akes are washed with ethanol, a 
gel-inhibiting substance is removed and the fl akes can then 
be used for making the soygel. A small-scale plant is now 
under construction by one soybean processor for washing 
commercially-extracted fl akes with alcohol. These fl akes will 
then be extracted with water and the fi nal product will appear 
as a spray-dried powder. The adhesive properties of the 
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soygel have been only partly surveyed.” Continued. Address: 
NRRL, Peoria, Illinois.

93. Smith, A.K. 1948. Food uses for soybean protein 
(Continued–Document part II). USDA Bureau of 
Agricultural and Industrial Chemistry. AIC-197. 4 p. July 21. 
Mimeographed. Presented at Cooperative Soybean Oil Mills 
Conference, Northern Regional Research Laboratory, Peoria, 
Illinois, 25-27 May 1948.
• Summary: Continued: “It adheres well to glass and tin 
as well as to wood and paper. These properties, which are 
different from those of other vegetable protein glues, should 
make it adaptable for a variety of adhesive applications.
 “Soybean Varieties: It is well known that the so-called 
vegetable or garden varieties of soybeans have better edible 
qualities than the fi eld type. But growing them on a large 
scale has been held back by the tendency of the seed to 
shatter as the pods approach maturity. Everyone is familiar 
also with certain differences between fi eld varieties, such 
as color of seed coat, size of bean, and compositional 
differences in oil, protein, sugars, and salts, but we know 
very little about the variations in the minor constituents of 
the soybean, or their edible qualities, or the color and other 
properties of protein isolated from them.
 “I believe that I am correct in saying that the Chinese 
select certain beans for edible uses. We have made a 
preliminary survey to estimate the differences existing 
in fi eld varieties of soybeans in respect to their edible 
characteristics. We are examining the cooked whole beans 
for fl avor, appearance, texture, and the time required for 
satisfactory cooking of the beans for the table. Other 
important comparisons are to be made on the color and the 
taste of the solvent-extracted fl akes and on the properties 
of the isolated proteins. The results are not yet ready for 
a formal report, but we can say defi nitely that substantial 
differences in the properties I have mentioned exist. Our 
results lead us to believe that by using the most suitable 
processing methods for improving fl avor and color, 
combined with selection of the most desirable types of beans 
for edible purposes, a remarkable improvement in the quality 
of the fi nished products will be made.
 “There are a number of other soybean food products 
which have the possibility of broad utilization in this country. 
Their development and use should be encouraged by the 
soybean industry. I should like to mention a few of these 
products rather briefl y.
 “Canned or frozen packed green beans are ‘good eating’ 
and rich in energy. They can be harvested and handled like 
green peas. Sprouted soybeans can be used in salads or fried 
in fat; when properly fried they are a very rich food and have 
a delicious fl avor. Also, they are very promising as a basic 
ingredient for canned soups. Soy fl our can be combined with 
milk curd to make good cheddar cheese. In the Orient bean 
curd in various stages of fermentation is the most popular 

method of using soybeans. Many persons have reported 
favorably on the fl avor of this fermented curd and although 
it is strange to our diet there are reasons to believe that a 
scientifi cally prepared product properly presented to the 
public would fi nd wide acceptance. A vegetable milk from 
soybeans is now produced and sold in this country; with 
some improvement in the taste of soy milk we should expect 
considerable expansion in its use.” Address: NRRL, Peoria, 
Illinois.

94. Beckel, Arthur C.; Belter, Paul A.; Smith, Allan K. 
Assignors to the USA as represented by the Secretary of 
Agriculture. 1948. Process of extraction from vegetable 
materials. U.S. Patent 2,445,931. July 27. 3 p. Application 
fi led 24 May 1946. [5 ref]
• Summary: Oil is extracted from soybeans (or other 
“vegetable materials”) with a lower alcohol, specifi cally 
ethyl alcohol, then the alcohol is cooled to about 30ºC so 
that the oil and a solid waxy product both separate from the 
alcohol. The cooling step permits repeated use of the alcohol. 
This process reduces fl avor and color of the meal and any 
soy protein separated from it. It also allows extraction of 
phosphatides. Address: 1&3. Peoria, Illinois; 2. Pekin, 
Illinois.

95. Paddleford, Clementine. 1948. Food in the news. Los 
Angeles Times. Oct. 17. p. H37.
• Summary: Nutritious candies are being developed, fortifi ed 
with milk solids, yeast, and “proteins isolated from soy 
beans and peanuts.” The writer recently sampled six of 
these sweets developed by the USDA in co-operation with 
the National Confectioners’ Association. The hard candies 
contained 7% protein but tasted no different from those 
which are pure carbohydrate.

96. Product Name:  Whip Topping (In a Pressurized Aerosol 
Metal Can: Non-Dairy, Based on Isolated Soy Protein). 
Renamed Rich’s Whip Topping in 1950.
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1948 October.
Ingredients:  Water, hydrogenated soya oil, soya protein, 
corn syrup, sugar, salt, propylene glycol monostearate 
(vegetable source), artifi cial fl avor, artifi cial color.
Wt/Vol., Packaging, Price:  Pressurized can.
How Stored:  Frozen.
New Product–Documentation:  Buffalo Evening News 
(New York). 1949. “Output tripled by Rich Products.” 
June 28. “The company, which makes a whipping cream 
derived from soybeans, has adopted a new pressurized metal 
container to package its product. Forty three employees 
have been added, $28,000 has been spent in new automatic 
equipment in the last month and output has been stepped up 
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to 47,000 container units a day.”
 Quick Frozen Foods. 1955. “The Rich story: 10th 
anniversary. 1945-1955.” Feb. p. 91-114. A photo shows 
the product, named “Rich’s Whip Topping,” in a 7-oz. 
pressurized can for retail stores. On the front panel is written: 
“Contains No Milk or Milk Fat!” One full-page ad by 
Crown Cork & Seal Company, Inc., Can Division (“One of 
America’s largest can manufacturers”), shows a large photo 
of the can, which is called “Crown Spra-Tainer, the world’s 
original and leading propulsion can.” A second ad by Super 
Whip Co. (715 South Damen Ave., Chicago 12, Illinois) 
describes how the company’s “Super Whip Pressure Valve” 
(an exploded view of which is shown) has allowed Rich’s 
Whip Topping to be packed under 90 pounds per square 
inch of gas pressure for months at a time at temperatures 
ranging from 40º below zero to 40º above using a simple, 
mass-produced valve costing only a few pennies. A third ad 
by Spencer Kellogg and Sons, Inc. (Buffalo 5, New York), 
reads: “Congratulations! Rich’s Whip Topping.” Spencer 
Kellogg has worked for 10 years with Rich Products and 
helped with the development of this product. A photo 
shows the product, named “Rich’s Whip Topping.” A fourth 
full-page ad shows that the top of the pressurized can was 
made of plastic by Sterling Molders, Inc., 277 Military Rd., 
Buffalo 7, New York. A fi fth full-page ad by Rich Products 
Corp. states that in 1954 housewives bought enough Rich’s 
Whip Topping to top more than 300 million desserts.
 Shurtleff & Aoyagi. 1985. History of Rich Products’ 

work with soy proteins. The product was launched in April 
1945 as a refrigerated product. It was introduced as a frozen 
product after about Oct. 1945. In Jan. 1946, the fi rst ad for 
the product, aimed to get national distribution, was run 
in Quick Frozen Foods. In late 1948 Whip Topping was 
introduced in a pressurized all-metal container; the size was 
half-pint for the retail trade and quarts for institutions and 
bakeries. A large photo of the can shows that the ingredients 
were: “A pasteurized blend of water, hydrogenated soya 
oil, soya protein, corn syrup, sugar, salt, propylene glycol 
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monostearate (vegetable source), artifi cial fl avor, artifi cial 
color. Charged with nitrous oxide and...” In 1949 the fi rst 
lawsuit was fi led against the product in California. Rich 
Product won this and all subsequent lawsuits. In the latter 
half of 1956 the Whip Topping sold to institutions started to 
be made without soy protein, which was replaced by methyl 
ethyl cellulose. In about 1965 Rich Products stopped using 
soy protein in its retail whip topping and switched to the 
formulation sold to institutions. A large black-and-white 
photo sent by Rich Products Corp. to Soyfoods Center shows 
the white pressurized can. Below the product name is a bowl 
of strawberries topped with the topping. Below that is written 
“Always Fresh!” Around the base of the lid is written “Low 
in calories.” Six ads from 1953 show Rich’s Whip Topping 
in a gable-top quart Pure-Pak carton; the slogan for each is 
“One always stands up!”
 Letter from H.R. [Herb] Kusche to H.A. Chapin. 1964. 
Sept. 2. Sales of Whip Topping in pressure cans rose from 
$104,478 in 1949 (the fi rst year it was sold) to $1,329,888 in 
1952, to $2,242,669 in 1962 (the peak year).
 Talk with Robert Rich, Sr., founder and chairman of the 
board of Rich Products Corp. 1993. July 13. This product 
came on the market in Oct. 1948. In 1949 the cans started 
coming back to Rich Products because the pressurized gas 
was escaping. After numerous attempts to solve the problem, 
they fi nally found the solution through Ed Germain, a 
friend of Bob’s at the Dunlop Company (experts in rubber 
products). Bob Rich strongly disagrees with Bob Smith’s 
statement that Delsoy was the fi rst non-dairy whip topping to 
be sold in a pressurized can. The fi rst dairy whipping cream 
to be sold in a pressurized can was Reddi-Wip, made by 
the Reddi-Whip Company, located in Chicago and owned 
by Bunny Lapin and Mark Lipsey. The second commercial 
dairy whipping cream to be sold in a pressurized can was 
Super Whip, made by the Illinois Creamery Supply Co., 
which also made Super Whip Pressure Valves. When Bob 
got interested in the idea, only these two dairy toppings were 
on the market; he could see that the new package would sell 
much better than his Pure-Pak container. Bob Rich went to 
Crown Cork and Seal Co. in Philadelphia, Pennsylvania. Dr. 
Graham, who worked there, said he might get into trouble 
with the Reddi-Wip Corporation (Crown’s big customer) if 
he okayed selling pressurized cans to Rich Products for use 
with a non-dairy topping. Nevertheless Bob Rich got the 
okay and he is almost certain that his product (Rich’s Whip 
Topping) was on the market in a pressurized can before 
Delsoy was, and that his product was the world’s fi rst non-
dairy whip topping sold in a pressurized can. The product 
in a pressurized can was sold frozen. By that time regular 
Rich’s Whip Topping was sold frozen in a Pure-Pak carton.
 Talk with Herb Kusche, executive vice president of 
Rich Products Corp. 1993. July 14. Herb thinks that Rich’s 
Whip Topping was on the market in a pressurized can before 
Delsoy’s product in a pressurized can. The valves that were 

used in this product’s pressurized can were purchased from 
Super Whip (in Chicago), a different company from Crown 
Cork and Seal Co.–but maybe there was some connection 
between the two. Rich Products initially had trouble with 
the valves, because when they froze the topping, the rubber 
in the valve would contact and allow the pressurized gas 
to escape. Then they discovered they could pack the cans 
upside to freeze the rubber, which prevented leakage. Herb 
recalls that the fi rst two dairy whipping creams on the market 
in a pressurized can were made by Reddi-Wip Corp., then by 
Super Whip Sales in Chicago (owned by Joe Rosen).
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was fi rst marketed in 
a pressurized container in Oct. 1948. At that time the 
company’s address was still 1149 Niagara Street. The 
product was renamed Rich’s Whip Topping sometime in 
1950. There was no connection between the valve company 
(Super Whip) and the can company (Crown Cork and Seal). 
Bunny Lapin was a partner with Mark Lipsey in forming the 
Reddi-Wip Company.

97. Alderks, O.H. 1949. The study of 20 varieties of 
soybeans with respect to quantity and quality of oil, isolated 
protein, and nutritional value of the meal. J. of the American 
Oil Chemists’ Society 26(3):126-32. March. [2 ref]
• Summary: Contents: Summary. The yield and quality 
of soybean oils from 20 varieties of soybeans: Pilot plant 
processing for oil, fatty acid composition of oils, edibility 
tests of oil from the twenty strains of soybeans. Yield and 
quality of alkali extracted protein: Pilot plant processing 
to obtain protein. Yield of protein. Solubility and color of 
purifi ed proteins. Amino acid composition and availability of 
amino acids to in-vitro digestion of solvent extracted fl akes 
from 20 varieties of soybeans: Amino acid composition, 
enzyme in-vitro digestion tests, descriptions of 20 varieties 
by J.L. Cartter.
 Note: This work was done in the pilot plant and 
laboratory of The Buckeye Cotton Oil Company (subsidiary 
of The Procter and Gamble Company). Address: Soybean 
Research Council, Technical Div., The Buckeye Cotton Oil 
Co., M.A.&R. Building, Ivorydale 17, Ohio. Subsidiary of 
Procter & Gamble Co.

98. Beckel, Arthur C. 1949. Alcoholic extraction of oil from 
soybeans. Soybean Digest. May. p. 20-21.
• Summary: The solvent extraction process using ethyl 
alcohol developed by the Northern Regional Research 
Laboratory produces superior products and also a whole 
series of new products. It is also a safer process. The 
development of the process stemmed from the original 
conviction of A.K. Smith, in charge of the protein section, 
that the type of solvent used has a considerable infl uence 
on both the oil and meal. Using ethyl alcohol produces an 
isolated soybean with a lighter color, more like that of casein.
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 This paper was presented at the Cooperative Soybean 
Oil Mills Conference, Northern Regional Research 
Laboratory, 25-27 May 1948. Address: NRRL, Peoria, 
Illinois.

99. Fortune. 1949. House that Joyce built [Glidden 
Company]. May. p. 94-99, 166, 168, 171.
• Summary: Subtitle: “From varnishes to paints and lead and 
zinc and rosin and margarine and Durkee’s mayonnaise and 
weed killers and cattle feed and sex hormones, the Glidden 
Co. grew–but not like crazy.” Adrian J. Joyce of Cleveland, 
Ohio, is Chairman of the Board of the prosperous and prolifi c 
Glidden Co. At age 76 he is a superb businessman. In 1948 
his company, which had gross income of $200 million, was 
composed of fi ve main divisions: (1) Paint and Varnish, (2) 
Durkee Famous Foods, (3) Soya Products and Stock Feeds, 
(4) Chemicals, Metals and Mining, and (5) Naval Stores. The 
food division turns out great quantities of edible oils in bulk. 
The soybean division makes the livestock feeds, lecithin, 
also fl our for human consumption, and the sterol chemicals 
and sex hormones.
 At the turn of the century Joyce, an ex-Iowa farm 
boy, was working for Swift & Co. in Chicago. Appalled at 
the waste in the meat-packing methods, he proposed the 
now basic scheme for converting the animal residues into 
fertilizers, and was immediately assigned to organize a 
department to organize such work. After leaving Swift, Joyce 
went to work for Sherwin-Williams Co. in the paint and 
varnish business. There he rose to be a general manager of 
sales and distribution. Then in 1917, at age 45, he purchased 
the ancient (established 1875) Glidden Varnish Co. of 
Cleveland. Mr. Glidden, nearing his 90th birthday, was in the 
mood for retirement, so he sold the company for $2,500,000–
including its well-known Jap-a-Lac trademark. A syndicate 
was organized, with Joyce at its head, and the purchase was 
effected by placing the stock in escrow until subsequent 
payments could be made out of earnings. Today Mr. Joyce’s 
paint company is one of the three biggest in the world.
 “The scientist and the soybean:” Joyce became 
interested in soybeans largely as a result of his European 
excursions. He fi rst sought in the soybean only a substitute 
for the expensive casein it needed to make paint. In Germany 
he spotted a process that extracted from soybeans a casein 
substitute. Joyce bought not only the process but also parts of 
the plant and shipped them to Chicago. Nobody in the USA 
knew much about soybean processing at the time, and while 
Glidden was learning, an explosion at its hexane solvent 
extraction plant one day in 1935 blew it to smithereens, 
leveling a city block, killing eleven people, and injuring 
45. But Glidden soon rebuilt the plant and made it a model 
of safety. From the soybean it extracted a material which it 
named “alpha protein, which could almost everything casein 
could do and a lot more.
 At about this time Mr. Joyce reached into the faculty of 

De Pauw [DePauw] University and plucked from relative 
obscurity a brilliant negro chemist, Dr. Percy Julian. Dr. 
Julian was so astonished by an offer to head Glidden’s soya 
research that he did not respond at once to Joyce’s $4,000 
a year proposition. “The legend is that while the young 
scientist was preparing his acceptance speech Glidden 
raised the ante.” Dr. Julian brought great innovation and 
creativity to Glidden. He gathered a small group of able, 
young scientists around him in his poky little laboratory and 
soon the soya operation began to sprout. He and his staff 
soon found it convenient and profi table to produce at least a 
dozen other soy products, ranging from foods to drugs. From 
crude soybean oil Glidden developed soy lecithin, foots (for 
fatty acids and soap stock), refi ned soybean oil (for paints, 
varnishes, and synthetic resins), soy sterols (from which it 
made sex hormones and cortical hormones), and edible oils 
(used in margarine, salad oil, shortening, and mayonnaise). 
From soybean meal Glidden made Glidnfoam, and edible 
soy fl our, and sold the meal for use in plywood adhesives 
and plastics. It also made Alpha Protein, Prosize (for paper 
sizing), Prosein, and Prosoy F-SG (all used in paper sizing, 
paper coatings, paints, wallboard, fl oor coverings, textiles, 
leather, and rubber). And it made Prosoy L (for use in 
adhesives), Prosoy T (for use as a crack fi ller), and Mulsoya 
(for textile sizing).
 The most spectacular development that came from 
Dr. Julian’s research was unquestionably “the successful 
production of sex hormones–both the male (testosterone) 
and the female (progesterone) from the soy-oil sterols. It 
was scarcely more than a decade since the sex hormones 
were fi rst isolated, and for most of their history synthetic 
production of testosterone and progesterone had been 
dependent on cholesterol, a sterol of animal origin. Some 
successful experimentation with vegetable sources had been 
reported from Sweden, and valuable theory developed at 
Harvard, but Glidden’s Dr. Julian, with his soybean and his 
back-room lab, was the fi rst in the U.S. to make a crashing 
success of vegetable-based hormones and to mass-produce 
them. (The fi rst pound of progesterone Dr. Julian so made 
was sent off for shipment in an armored car; it was valued 
at $63,500.) For this work, and for his contribution to the 
development, out of the alpha protein, of a fi re-fi ghting foam 
to smother gasoline fi res on Navy combat ships, Dr. Julian 
was awarded the Spingarn Medal in 1947.”
 In 1929 Glidden purchased seven good-sized food 
companies, including margarine factories and for $1,800,000 
the facilities of E.R. Durkee & Co. of Elmhurst, Long Island, 
New York. Durkee had an old and widely respected name in 
the food business.
 “Glidden’s earnings are excellent rather than 
fl amboyant: since 1930 it has never known an unprofi table 
year, and dividend payments have been continuous since 
1933... Since 1940 Glidden has quadrupled sales and 
advanced its net income from $1,700,000 to $9,200,000 in 
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1948.”
 Photos show: (1) Adrian D. Joyce. (2) Dr. Percy L. 
Julian, Chief of Glidden’s Soya Research, wearing a while 
lab coat, sitting at a desk surrounded by hundreds of research 
articles. (3) Glidden’s plant in Baltimore, Maryland, that 
makes titanium dioxide, a white pigment used in mixing 
paint. (4) The original Durkee plant at Elmhurst, Long 
Island, acquired by Glidden in 1929. (5) President Dwight P. 
Joyce. (6) The inside of Glidden’s soybean processing plant 
in Chicago. (7-8) W.J. O’Brien (once a chemist with the 
USDA, he joined Glidden in 1920) and P.E. Sprague.

100. Soybean Digest. 1949. Forms new agency. May. p. 35.
• Summary: “Following the recent decision of Central Soya 
Co. Inc., Fort Wayne, Indiana, to discontinue the production 
and sale of soy albumen and soy fl our, Ray Turner, sales 
manager of the products division for the past several years, 
announced the formation of a new sales agency to be known 
as Preferred Brands Co.” The new company, located in 
Chicago, will specialize in the sale of basic food materials, 
including soy products. Prior to joining Central Soya, Turner 
was manager of the powdered egg division, Armour & Co., 
Chicago, Illinois.

101. Archer-Daniels-Midland Co. 1949. Cracking the 
soybean. 600 Roanoke Building, Minneapolis 2, Minnesota. 
16 p. Undated. 26 cm. Summarized in Soybean Digest, July 
1949, p. 23.
• Summary: Contents: How America rediscovered the 
soybean. Edible oils from soybeans. Industrial oils from 
soybeans. High-protein foods from soybeans. High protein 
foods from soybeans. Milk, eggs and meat from soybean 
meal. Materials for modern living from soybeans. Products 
unlimited from soybeans. What next from the soybean? The 
meaning of “The scientifi c shortcut.” On each left-hand page 
is a full-page photo.
 “This company fi rst entered into soybean operations 
during the 1920’s. In 1934, after long study of European 
research, ADM opened the fi rst U.S. plant for extraction of 
soybean oil by the solvent process.” In recent years ADM 
has introduced new soybean oils for use in paints, varnishes, 
enamels, and lacquers: Soyagel, Varsoy, Soyalene, Ardol, 
and OKO. “Recently, ADM created a sensation with the 
introduction of Admerols–a series of basic new materials 
for paint-making.” Linoleum can now be made with a high 
content of ADM soybean oils.
 “Among the specialty soy food products created by 
ADM research are Bakers Nutrisoy, Packers Granular, 
various granulations of Soy Grits, Nutriwhip, and Archer 
Brew Flakes. Bakers Nutrisoy adds many values to baked 
goods of every kind. Packers Granular is a wholesome, 
nutritious binder used in making sausage and meat loaves. 
Nutriwhip, made from soybean grits, is a whipping agent 
used in marshmallow, frappe, [mazetta and nougat], and 

many delightful bakery and candy products. ADM Soybean 
Brew Flakes are used as a yeast food and foam stabilizer, in 
the fi nest modern brewing.”
 In 1947 nearly 25 million pounds of soybean adhesives 
were used in the manufacture of softwood plywoods. These 
adhesives, made by ADM, though not waterproof, are highly 
water resistant. ADM also makes Kaysoy, an adhesive which 
binds the decorative coating to wallpaper. Kaysoy proteins 
are also used in the manufacture of coated printed papers (to 
hold clay coating to the sheet), in making tape joint cement, 
in insecticide sprays (to make them spread easier and stick 
better), and cold water-based paints, and in many other 
industrial applications.
 ADM also makes lecithin for use in baking and candies, 
soaps and dry cleaners, cosmetics, gasoline and oils.
 In the section titled “What next from the soybean?” 
we read: “Or ponder this potent fact: Two acres of land can 
produce about 8 to 10 pounds of wool per year, but the same 
acres can produce about 400 pounds of soybean protein, for 
synthetic wool. Such facts and fi gures have explosive force, 
in any free economy.” Address: Minneapolis, Minnesota.

102. Soybean Digest. 1949. Allied Mills to produce Gelsoy. 
July. p. 31.
• Summary: “’Gelsoy,’ the U.S. Department of Agriculture’s 
new soy-protein product, will soon be in commercial 
production by Allied Mills at Peoria, Illinois, the USDA has 
announced. The company is building a new plant to make it.
 “The substance, said to be the fi rst vegetable protein 
product found which jells, can be whipped like egg white to 
make meringues for pies...
 “USDA scientists also anticipated that ‘Gelsoy’ will 
fi nd a place in making marshmallows, candy, puddings, ice 
creams, cookie and cake fi llings, prepared cold meats, soups, 
and other products.” Gelsoy comes in the form of a fi ne 
white powder. Credit for its discovery has been “awarded to 
Mrs. Letta I. DeVoss, a laboratory assistant at the USDA’s 
Northern Regional Research Laboratory at Peoria. Mrs. 
DeVoss discovered the gel properties of the new product 
when a batch she was supervising was overcooked. She was 
awarded the USDA’s superior service award by Secretary of 
Agriculture Charles F. Brannan.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that contains the term “soy-protein” (or 
“soy-proteins”).

103. Burnett, Raymond S.; Gunther, James K. Assignors 
to Central Soya Company. 1949. Preparation of whipping 
composition and the resulting product. U.S. Patent 
2,489,173. Nov. 22. 4 p. Application fi led 6 June 1947.
• Summary: This is one of the key pioneer patents that 
started the soy whipping protein industry (to replace egg 
whites) and later Gunther Products. Note that at the time 
of application, J.K. Gunther was an employee of Central 
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Soya Co. He left in the spring of 1949 to establish his own 
company, Gunther Products.
 Soybean fl akes are partially or completely leached in 
an aqueous solution at pH 4.0-5.0. Under these conditions 
the protein and a large portion of the carbohydrate material 
present in the fl akes are insoluble and, upon settling, the 
supernatant liquor containing the soluble salts, soluble 
carbohydrates, and nonprotein nitrogen compounds is drawn 
off. These soluble salts are excellent peptizing agents and if 
not removed will dissolve the high molecular weight protein 
fraction remaining after peptic hydrolysis. However, if 
suffi cient amounts of the salts are left in the hydrolyzate, the 
fi nished albumen also contains excessive amounts of soluble 
carbohydrates which will dilute the active ingredients and 
adversely affect the performance of the fi nished product.
 The protein in the leached fl akes is then modifi ed by 
enzymic hydrolysis in an aqueous solution at pH 2.5 and a 
temperature of 100ºF for about 20 hours with approximately 
0.35% of 1:10,000 strength pepsin, based on the amount 
of protein in the fl akes. After modifi cation, the pH of the 
fl ake slurry is increased to 3.5 with sodium hydroxide. At 
the same time the peptizing salt, usually sodium chloride, 
is added to increase the salt content of the solution by about 
0.2% thus bringing into solution the optimum amount of the 
less soluble protein fraction responsible for air-cell stability. 
The slurry is then fi ltered and the fi ltrate adjusted to pH 4.5 
before it is spray dried.
 This process is simpler than that described by Sair and 
Rathman in 1950 in that soybean protein is hydrolyzed 
prior to isolation from soybean fl akes. Sodium chloride 
(common salt) is added to the modifi ed fl ake slurry to adjust 
the salt concentration and thus insure the presence of the 
less soluble, high molecular weight fraction in the fi nished 
albumen which is responsible for air-cell stability. Address: 
Decatur, Indiana.

104. Turner, John R. Assignor to Central Soya Company. 
1949. Modifi ed soy protein and the preparation thereof. U.S. 
Patent 2,489,208. Nov. 22. 4 p. Application fi led 17 May 
1945. [13 ref]
• Summary: “This invention relates to modifi ed soy 
protein and the preparation thereof, and more particularly 
to modifi ed glycinin which is particularly adapted for use 
as a whipping agent for the preparation of nougats, fudge, 
divinity and cream candies, meringue powders, and the like.” 
The modifi cation is done using the enzyme pepsin. Address: 
Fort Wayne, Indiana.

105. Diamond, Holton W. 1949. Topping for salads, desserts, 
and similar products. U.S. Patent 2,487,698. Nov. 28. 3 p. 
Application fi led 21 Feb. 1946. [6 ref]
• Summary: Concerns a vegetable topping of predictable 
whipping qualities (it will incorporate and hold a 
predetermined quantity of air) made from 0.8%–1.5% 

vegetable protein (e.g. soy bean protein), 4-8% vegetable 
carbohydrate (e.g. dextrose or glucose), 25-35% plain refi ned 
vegetable oil (e.g. hydrogenated soybean oil), 0.8%–3.0% 
monoglyceride prepared from glycerin and an edible fat of 
vegetable origin (e.g. hydrogenated soy bean oil), 52.5%–
69.4% water, etc. Address: Dearborn, Michigan.

106. Beckel, A.C.; Belter, P.A.; Smith, A.K. 1949. Gelsoy: A 
new soybean product. Soybean Digest. Nov. p. 17-18, 40. [5 
ref]
• Summary: Contents: Introduction. Materials for 
production. Outline of process. Properties of Gelsoy. 
Application. Summary.
 Special undenatured soybean fl akes are washed with 
ethyl alcohol at 40-50ºC. Either a batch or a continuous 
countercurrent extraction process may be used. After spray 
drying, a yellowish powder results. “Gelsoy is not as yet in 
commercial production but in anticipation of this possibility 
its potential uses have been surveyed on a laboratory scale. 
When Gelsoy is whipped into a foam, the volume produced 
is equivalent to or greater than that of egg white, when 
measured on a nitrogen equivalent basis, and the foam 
has excellent stability. This foaming property suggests its 
use as a whipping agent or a meringue and for confections 
and other food products where egg whites are used.” “The 
whipping and gelling properties of Gelsoy suggest also its 
use in ice cream formulas as a stabilizer...” It is also a good 
adhesive.
 “Under a cooperative agreement with Allied Mills, 
Inc., Peoria, Illinois, a small-scale plant for production 
of this product has been constructed where studies on the 
production of this new protein material are being made.” 
Address: NRRL, Peoria, Illinois.

107. Product Name:  Gunther Soy Albumen. Renamed GPI 
Soy Albumen by Dec. 1964 (Gunther Whipping Proteins).
Manufacturer’s Name:  Gunther Products, Inc.
Manufacturer’s Address:  600 E. Main St., Galesburg, 
Illinois.
Date of Introduction:  1949.
New Product–Documentation:  Burnett & Gunther. 1949. 
U.S. Patent 2,489,173. Soybean Blue Book. 1950. p. 88. 
“Whipping Agents... Gunther Products Inc., 600 E. Main 
St., Galesburg, Illinois. Manufactures vegetable proteins and 
derivatives.” Soybean Blue Book. 1961. p. 106. Address is 
now 701 W. 6th St. in Galesburg. In 1967 Gunther was the 
only company listed in the category “Whipping Agents.” 
Central Soya had dropped out the year before. Then in 1974 
Gunther is fi rst listed under Staley; Manufacturer’s catalog. 
1980. January. Staley Protein Products.
 Staley/Gunther Products Technical Bulletin TDS 
215. 1971? (Undated). “Gunther’s Soy Albumen.” This 
is a “modifi ed vegetable protein produced by enzymatic 
treatment of soy protein under controlled conditions of time, 
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temperature, and pH.”
 Talk with Janice West. Lab. manager at Gunther. 
1988. Oct. 25. The fi rst product at Gunther was called Soy 
Albumen (pronounced al-BYU-men). Gunther Products 
started to produce it in about 1949. Ken Gunther and another 
man developed it at Central Soya in about 1947. It was 
produced by Gunther under a license from Central Soya for 
a while. Note: It was used mostly to replace egg whites in 
candies.

108. Lundgren, Harold P. 1949. Synthetic fi bers made from 
proteins. Advances in Protein Chemistry 5:305-51. [174* ref]
• Summary: Proposes a means of preparing edible structures 
from protein isolates and protein-rich vegetable meals. Soy 
is not mentioned, but note that this is a very early paper on 
edible spun protein fi bers. It was published the same year 
that Robert Boyer fi led his fi rst patent application for edible 
protein fi bers (28 Sept. 1949), and 3 years before Boyer fi led 
the application (May 1952) for the landmark patent that he 
was fi nally issued on 29 June 1954.
 Contents: Introduction. General considerations of 
proteins chain behavior. Preparation of fi bers from proteins: 
Outline of methods, chain length and fi ber strength, 
alkaline agents in protein fi ber preparation, factors relating 
to solubility, denaturation, and unfolding of proteins, 
application of detergents to protein fi ber preparation, 
complex formation of silk fi broin with cupriethylenediamine, 
synthetic fi bers made from collagen, extrusion of powdered 
proteins moistened with plasticizing agents, synthetic 
fi bers of proteins mixed with other linear polymers, 
summary. Molecular basis for mechanical properties of 
fi bers made from proteins: introduction, orientation and 
mechanical properties, crystallization in fi bers, folding 
and unfolding of chains in fi bers, mechanical properties 
related to chain folding and chain interaction, experimental 
methods in the study of molecular basis of fi ber behavior, 
theoretical interpretations of stress-strain behavior of fi bers, 
thermoelastic behavior as related to chain interaction, chain 
interaction in synthetic fi bers made from feather keratin. 
Summary and conclusion.
 Note: This is the earliest document seen (Jan. 2015) 
concerning textured soy protein isolates. Address: Western 
Regional Research Lab., USDA, Albany, California.

109. De Voss, Letta I.; Beckel, Arthur C.; Belter, Paul A. 
Assignors to the USA as represented by the Secretary of 
Agriculture. 1950. Vegetable gel. U.S. Patent 2,495,706. Jan. 
31. 3 p. Application fi led 29 Oct. 1947. [5 ref]
• Summary: This protein gel, which may be used in foods, 
is made from soybeans, extracted with ethyl alcohol. It soon 
came to be called Gelsoy. Address: 1-2. NRRL, Peoria, 
Illinois; 3. Pekin, Illinois.

110. Soybean Digest. 1950. Produces soy protein [Gunther 

Products of Galesburg, Illinois]. Feb. p. 44.
• Summary: “Gunther Products, Inc., 600 E. Main St., 
Galesburg, Illinois, was organized in 1949 to produce 
vegetable proteins and defatted soy fl akes. The fi rm is 
already in full production of soy albumen, it reports.

 “The corporation is headed by Dr. J. Kenneth Gunther, 
who is well known in the soybean industry. He was research 
director for Central Soya Co., Inc., Fort Wayne, Indiana, for 
a number of years. He also has served as chairman of the 
Soya Food Research Council of the Soy Flour Association.
 “Gunther and his associates developed the soy albumen 
at the Central Soya laboratories. It is a purifi ed protein 
derivative utilized chiefl y in both the confectionery and 
baking industries as a whipping aid.
 “The manufacturing process is under license agreement 
with Central Soya Co.”
 A portrait photo shows J.K. Gunther.
 Note: This is the earliest document seen (Dec. 2015) that 
mentions “Gunther Products, Inc.,” a pioneer manufacturer 
of modifi ed soy proteins.

111. Sair, Louis; Rathman, Richard. Assignors to Central 
Soya Company. 1950. Preparation of modifi ed soy protein. 
U.S. Patent 2,502,029. March 28. 3 p. Application fi led 26 
Jan. 1946.
• Summary: The authors describe a process for the 
preparation of a soybean whipping agent, as follows: 
Isolate the protein from solvent-extracted soybean fl akes by 
extracting it at pH values below 8.0 with an aqueous solution 
of sodium sulfi te. Precipitate the protein from solution with 
acid at the isoelectric point. Wash the soy protein curds, then 
modify them by subjecting them to controlled hydrolysis 
with 0.5% pepsin at a pH of 2.0 and temperatures of 100-
110ºF until 40% of the protein is soluble at pH 5.0. Address: 
1. St. Louis, Missouri; 2. Decatur, Indiana.

112. Sair, Louis; Rathman, Richard. Assignors to Central 
Soya Company. 1950. Preparation of modifi ed soy protein. 
U.S. Patent 2,502,482. April 4. 3 p. Application fi led 4 Sept. 
1945. [3 ref]
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• Summary: “This invention relates to the preparation of 
modifi ed soy protein, and more particularly to modifi ed 
glycinin which is particularly adapted to use as a whipping 
agent for the preparation of nougats, fudge, divinity and 
cream candies, meringue powders, and for a large of other 
food uses.” Address: Decatur, Indiana.

113. Turner, John R.; Sair, Louis. Assignors to Soya 
Derivatives, Inc., Fort Wayne, Indiana. 1950. Preparation 
of marshmallow. U.S. Patent 2,520,581. Aug. 29. 3 p. 
Application fi led 8 Oct. 1945.
• Summary: Modifi ed soy protein is used as a whipping 
agent in the marshmallow. Address: 1. Fort Wayne; 2. 
Decatur, Indiana.

114. Boyer, Robert Allen. 1950. Improvements in and 
relating to protein food products. British Patent 699,692. 
Date of application and fi ling complete specifi cation: 26 
Sept. 1950. 7 p. Complete specifi cation published: 11 Nov. 
1953. Application made in the USA: 28 Sept. 1949.
• Summary: “This invention relates to the manufacture 
of protein food products. More particularly, the invention 
relates to the manufacture of products which will have the 
fl avour, colouring, taste, and ‘chewiness’ of meat and which 
need not contain either actual meat or animal fl esh.”
 The author then describes in detail how to make protein 
fi laments, and to spin these fi laments for use in foods.
 The patent describes the process using words and terms 
such as “a food product... which will closely simulate the 
white meat of chicken or turkey, which will simulate a fi let 
mignon, or a pork chop...”, “manufacture of protein food 
products simulating meat...,” “Any protein capable of being 
made into fi laments... for example oil seed proteins such as 
soya bean.”
 “The fi laments are generally prepared by dispersing 
the proteins which are the starting material in a suitable 
dispersing medium such as an alkaline solution. Actually, 
depending upon the material dispersed, and the dispersing 
agent used, the dispersion may amount to a colloidal 
solution. This dispersion is then forced through fi ne orifi ces, 
for instance through a rayon spinneret, into a coagulating 
bath which is generally an acid salt solution. The streamlets 
coming through the spinneret are thus precipitated into 
the form of fi laments. Alternatively, coarser fi laments can 
be produced by the extrusion through dies of a plasticised 
mass of protein obtained by the addition of water, usually 
about 25%, to a protein, e.g. casein, in the form of a powder, 
and heating. The fi laments produced by this mechanical 
extrusion process will be of much greater thickness than 
those produced by a rayon spinneret. These coarser fi laments 
will be of a thickness of the order of paint brush bristles and 
even though they are stretched afterwards the fi nal fi lament 
will be relatively coarse. On the other hand the fi laments 
issuing from a spinneret, which actually is a small die 

having from perhaps fi ve thousand to fi fteen thousand holes 
each of the order of 0.003 inches in diameter, will be of a 
diameter of about 0.003 inches. When these fi laments are 
stretched they are elongated and reduced in diameter until 
the average thickness of such a fi lament is of the order of 20 
microns. Regardless of the initial procedure in producing the 
fi laments, the fi laments will normally be white and elastic 
and resemble muscle tissue...”
 “Thus, one spinneret usually produces several thousand 
fi laments which are very fi ne (about 20 microns in diameter). 
These several thousand fi laments constitute a group of 
fi laments or a bundle of fi laments which group or bundle 
may have a diameter of perhaps one-quarter inch. If a 
battery of spinnerets or dies as above outlined are provided, 
there will be a considerable number of bundles or groups of 
fi laments which, when assembled together, constitute what I 
have hereinafter called a ‘tow’ of fi laments...”
 “In my procedure of preparing fi laments I borrow the 
technique as it is known today in the textile fi eld.”
 Note 1. This is the earliest document seen (Nov. 2015) 
concerning spun soy protein fi bers for food use.
 See also Boyer’s U.S. Patent 2,682,466 (issued 29 June 
1954; application fi led 6 May 1952).
 Note 2. This is the earliest English-language document 
seen (Oct. 2015) that uses the word “spinneret” (or 
“spinnerets”) in connection with edible spun soy protein 
fi bers.
 Note 3. This is the earliest English-language document 
seen (Oct. 2015) that uses the word “tow” (or “tows”) in 
connection with edible spun soy protein fi bers. The defi nition 
of a “tow” is given above.
 Note 4. This is the earliest document seen (Oct. 2015) 
concerning the etymology of textured soy protein isolates. 
Address: 1596 Teakwood Ave., Cincinnati, Ohio.

115. Arnold, L.K.; Chen, S.L. 1950. Gelling properties of 
a water extract of trichloroethylene-extracted soybean oil 
meal. Soybean Digest. Sept. p. 26-27, 82. [4 ref]
• Summary: This product resembles “Gelsoy” developed 
by the Northern Regional Research Laboratory. This article 
contains 5 tables and 3 graphs.
 A large portrait photo shows L.K. Arnold. Address: 1. 
Prof. of Chemical Engineering; 2. Former graduate student. 
Both: Iowa State College, Ames.

116. Product Name:  Whipping Agent.
Manufacturer’s Name:  Allied Mills, Inc.
Manufacturer’s Address:  Board of Trade Building, 
Chicago, Illinois.
Date of Introduction:  1950.
New Product–Documentation:  Soybean Blue Book. 1950. 
p. 88. “Whipping Agents” No brand name is given. This 
product was probably manufactured for Allied Mills by some 
other company.
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117. Product Name:  Mocha-Mix Coffee Creamer. Later 
Renamed Mocha Mix Non-Dairy Creamer.
Manufacturer’s Name:  Presto Food Products.
Manufacturer’s Address:  P.O. Box 584, Industry, CA 
91748 (1/92).
Date of Introduction:  1950.
Ingredients:  In 1992: Water, partially hydrogenated 
soybean oil, corn syrup, mono & diglycerides, soy protein, 
dipotassium phosphate (buffering salt–controls acidity), 
polysorbate 60 (emulsifi er or stabilizer from soybean or 
cottonseed–Keep oil and water form separating), sodium 
stearoyl lactylate, salt, vegetable color (beta carotene), 
artifi cial fl avor (vegetable origin).
Wt/Vol., Packaging, Price:  1 pint, 1 quart, or ½ gallon 
Pure-Pak carton. Quart is $1.35, ½ gallon is $2.45 (1/92, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
“Brief history of Presto Food Products and Mocha Mix.” 
In: Tofutti & Other Soy Ice Creams: The Non-Dairy Frozen 
Dessert Industry and Market. Vol. 1. See p. 30, 49, 103, 108-
09, 113, 117, 131. In 1950 Melvin Morse and Dick Borne 
of Presto Foods introduced Mocha Mix Coffee Creamer, 
America’s fi rst such commercial non-dairy cream replacer, 
and the earliest known commercial product with the term 
“Coffee Creamer” in the name.
 Product purchased at Diablo Foods in Lafayette, 
California. 1985. Jan. 8. Sold between the half and half 
and the whipping cream, it is Oh Kay Pareve. Retails for 
$0.57/pint vs. $1.59/pint for whipping cream and $0.55 for 
half and half. Product with Label (Mocha Mix Non-Dairy 
Creamer) purchased at Safeway supermarket. 1992. Jan. 24. 
Pint carton. Blue and white on yellow. Illustration of cream 
being poured into a coffee cup. “For coffee, cereals, fruits, 
desserts and cooking. Great fresh taste. No cholesterol. Low 
in saturated fat. No tropical oils. 100% milk free. No coconut 
or palm oils. Low in sodium. No lactose. Do not freeze.” The 
company is now located at P.O. Box 584, City of Industry, 
CA 91747-0584. Soyfoods Center product evaluation. 1992. 
Jan. Flavor: Very good (much better than 7 years ago), but 
sometimes it seems to have a bit of a chemical aftertaste. 
Package design: Good. Product quality: One of the few “non-
dairy creamers” that really is non-dairy; most of the others 
use sodium caseinate, derived from cow’s milk.
 Talk with Jeremiah Ridenour. 1998. Oct. 20. Mocha Mix 
is now owned by Suiza Foods Corp. (pronounced SUI-zuh), 
a Texas-based company that is one of the very big, modern 
consolidators of the dairy industry. The acquisition took 
place quite a few years ago.

118. Product Name:  Whipping Agent.
Manufacturer’s Name:  W.A. Cleary Corp.
Manufacturer’s Address:  New Brunswick, New Jersey. 

Also Chicago, Illinois and Bellevue, Ontario, Canada.
Date of Introduction:  1950.
New Product–Documentation:  Soybean Blue Book. 
1950. p. 88. “Whipping Agents.” This product was probably 
manufactured for Cleary by some other company. 1959. Also 
in Skokie, Illinois. 1961 was last year of listing.

119. Burtis, E.L. 1950. World soybean production and trade: 
Soybean glue and other industrial products (Document part). 
In: K.S. Markley, ed. 1950. Soybeans and Soybean Products. 
Vol. I. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 106-07. [11 ref]
• Summary: “Dehulled soybean meal was fi rst used as a 
glue for bonding plywood in the mid 1920’s. The quantity of 
soybean glue used in softwood plywoods was fi rst reported 
in September, 1941. In the year beginning October, 1941, 
about 18,000 metric tons of soybean glue were used in 
making softwood plywoods. In more recent years, the use 
of soybean glue in softwood plywood has averaged about 
12,000 metric tons annually. Smaller quantities of soybean 
glue are used for bonding hardwood plywoods. In 1943-
1945, the only years for which data are available, the use of 
soybean glue in hardwood plywoods averaged a little under 
5000 metric tons a year.
 “Dehulled soybean meal is also used as a source of 
industrial proteins. Proteins in more or less pure form are 
isolated from the dehulled meal. Wall-paper coating is the 
largest and longest-established use for soybean protein. Other 
uses include paper coatings, water-thinned paints, adhesives, 
shotgun shell casings, and soybean albumen, a ‘whipping 
agent’ for candy fi llings. Substantial quantities of soybean 
protein were used during the war as a foam stabilizer in fi re-
extinguishing compounds used on naval vessels.” Address: 
Bureau of Agricultural Economics, USDA, Washington, DC.

120. Circle, Sidney J. 1950. Proteins and other nitrogenous 
constituents (of soybeans). In: K.S. Markley, ed. 1950. 
Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 275-370. Chap. 8. [495 ref]
• Summary: Contents: 1. Introduction: Distinction between 
isolated and in situ proteins, classifi cation of proteins, 
denaturation and denaturing agents. 2. Soybean meal: 
Criteria for denaturation of meal protein (water- and salt-
dispersible nitrogen, moisture-holding capacity, urease 
activity, “pat” test), denaturation during meal processing 
(heat and moisture, effect of solvent, oxidation, storage 
of soybeans, aging of meal, effect of grinding), detection 
of soybean meal or fl our in other materials. 3. Isolation of 
proteins from mature seed: Number and classifi cation (earlier 
work–globulin, glutelin, albumin, proteose; other protein 
fractions, more recent work, discrepancies in characterizing 
glycinin, relation of glycinin to glutelin, nomenclature 
of soybean protein fractions, enzymes and minor protein 
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fractions), practices in isolation (introduction, pilot plant 
production), peptization of protein from meal (water as 
extractant, saline extracts, acidic extractants, alkaline 
extractants, neutral salts, effect of acids and bases, combined 
effect of hydrogen ion and neutral salts, peptization of 
dialyzed meal, peptization in water-alcohol mixtures, 
dispersion behavior of soybean and other seeds, reactions of 
various chemicals with soybean meal intended for adhesive 
and other purposes), removal of acid-leachable soluble 
material, separation of insoluble residue, precipitation (acids 
and electrodialysis as precipitants, bases as precipitants, 
miscellaneous precipitants, precipitation of soluble proteins 
from whey), dewatering, drying and grinding, modifi cation 
of protein properties during isolation (introduction, effect of 
hydrolysis on yield of protein), summary of procedures in 
protein isolation.
 4. Chemical and physical properties of protein: 
Dispersion behavior (water, salts in neutral or slightly 
alkaline solution, alkalis and alkaline salts, inorganic acids, 
salts with acid reaction, organic bases, acids, phenols and 
other dispersants, plasticizers), reactions with various 
chemicals (formaldehyde, other tanning agents, carbon 
disulfi de, peroxides, esterifi cation and etherifi cation), heat 
and other denaturants (heat, reprecipitation, conversion 
of globular to fi brous form), nitrogen factor and purity 
(effect of alcohol extraction, effect of hulls, effect of pH 
of precipitation, other impurities, nitrogen factor), protein-
phytic acid relationship, isoelectric points and electrophoretic 
behavior (methods for determining isoelectric points, 
isoelectric points), viscosity of soybean protein dispersions, 
miscellaneous physical properties (absorption spectra, 
foaming capacity, heat of combustion, colloid stabilizing 
properties, x-ray structure). 5. Partial hydrolysis of soybean 
protein: Hydrolysis by steam, hydrolysis by acids, hydrolysis 
by alkalis, hydrolysis by enzymes, hydrolysis by yeasts, 
molds, and bacteria, soy sauce. 6. Complete hydrolysis of 
protein: Hydrolyzing agents, nitrogen distribution, amino 
acid content of soybean meal and protein.
 7. Other nitrogenous constituents in mature seed: 
Suppressive, toxic, and other factors (antioxygenic factor, 
allergenic factor, plant growth factor, goitrogenic factor, 
blood coagulant factors, antiamylase factor, antigrowth 
and antitryptic factor, anticoagulant action of crystalline 
antitrypsin, preparation of various antitrypsin factors), 
enzymes other than urease (introduction, allantoinase, 
amylase, ascorbic acid oxidase, carboxylase, catalase, Beta-
glycosidase, glyoxylase, lipase, lipoxidase, phytase, protease, 
uricase), urease (variation in urease content, detection 
and preparation, action and activators, inactivators, effect 
of temperature and other factors, physiological effects, 
uses), nonprotein nitrogen (introduction, determination 
of nonprotein nitrogen in soybeans). 8. Nitrogenous 
constituents of germinating seeds: Biochemical changes 
during germination, enzymes, nucleoproteins and nucleic 

acid, asparagine and other nitrogenous constituents. Address: 
Soya Products Div., The Glidden Co., Chicago, Illinois.

121. Beckel, Arthur C.; Belter, P.A. Assignors to the USA 
as represented by the Secretary of Agriculture. 1951. 
Reversible vegetable gel. U.S. Patent 2,561,333. July 24. 2 p. 
Application fi led 25 Jan. 1949.
• Summary: Soybean fl akes are extracted using ethyl alcohol 
solvent. Address: Pekin, Illinois.

122. Product Name:  Bob Hoffman’s Hi-Proteen [Powder].
Manufacturer’s Name:  Hoffman Products. Subsidiary of 
York Barbell Co.
Manufacturer’s Address:  North Broad St., York, 
Pennsylvania.
Date of Introduction:  1951.
Ingredients:  Soy protein [probably soy fl our initially], and 
dried milk solids [non-fat dry milk].
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Betty Seroy. 
1988. Sept. 23. The fi rst protein powder in the health food 
trade was made by Hoffman Products, run by Bob Hoffman, 
who was an Olympic champion weight lifter. He had a line 
of products for weight lifters from soy. They were kind of 
rough to taste. So many of the early products were that way. 
Ad in Natural Foods Merchandiser. 1988. Aug. Hoffman 
Products. A Div. of York Barbell Co., Inc., Box 1707, York, 
Pennsylvania 17405. Phone: 800-358-9675. Talk with John 
Terpak who has been with the company for about 50 years.
 Talk with Ben Kahan. 1988. Sept. 24. The earliest 
protein powder was introduced by Bob Hoffman. The 
company was York Barbell Co. in York, Pennsylvania. He 
was big on powdered mixes. He was the father of American 
weight lifting, and softball games for teenagers. He has a 
museum. Johnny Terpak, who was Bob Hoffman’s right hand 
man for many years, has a world of information. He thinks 
it was soy protein. Later he had high protein powder, tablets, 
and high-protein candy bar. They didn’t taste as good as they 
do today but it was the most popular protein supplement in 
its day. Joe Weider came out with similar products 2-3 years 
later.
 Talk with Johnny Terpak. 1988. Sept. 27. Mr. Terpak 
started working for Bob Hoffman in 1935. The product was 
called Bob Hoffman’s Hi-Proteen. It was sold originally as 
a powder, and shortly afterwards in tablets. It was launched 
in 1951 at a health food show in Florida by Hoffman 
Products, a subsidiary of York Barbell Co., which had been 
in business since 1932. He does not know from whom they 
bought the soy protein but he knows they did buy it; the 
names Glidden and Central Soya are both very familiar. The 
ingredients were soy protein and dried milk solids (non-
fat). There was no fl avoring initially; vanilla and chocolate 
were added several years later, followed by carob. Bob was 
a great promoter. He used to say that you could fl avor his 
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protein powder to your own taste. Later there were gain 
weight products. Initially it had not contained vitamins, 
minerals, or nutritional yeast. He will check their magazine 
Strength and Health (started 1932) for ads. Born in Nov. 
1898, Bob Hoffman was not an Olympic weight lifter, 
nor an offi cial Olympic coach, but he did help coach and 
fi nance the Olympic weight lifting teams at the 1932 and 
1936 Olympics. Many of the members of the U.S. Olympic 
weight lifting team were York Barbell lifters. He was their 
year-long coach at his club. Originally his main business was 
selling barbells and related equipment. That expanded into 
publishing and products.
 Talk with Ed Meyer of Central Soya. 1993. April 7. The 
original source of protein in this product was probably a very 
fi nely milled defatted soy fl our, which was widely available; 
it could not have been a soy protein isolate, since no food 
grade soy isolate was available until Promine was introduced 
in Oct. 1959.

123. Product Name:  Whip Powder (Whipping Agent).
Manufacturer’s Name:  John Sexton & Co.
Manufacturer’s Address:  Sexton Square, Chicago, Illinois.
Date of Introduction:  1951.
New Product–Documentation:  Soybean Blue Book. 1951. 
p. 94. Manufacturer.

124. Product Name:  Chil-Zert (Non-Dairy Soy Ice Cream).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.
Date of Introduction:  1951.
Ingredients:  Incl. isolated soy protein, soy oil, corn syrup.
How Stored:  Frozen.
New Product–Documentation:  Buffalo Evening News 
(New York). 1952. “FDA acts to seize Buffalo product 
in labeling case.” “The Food and Drug Administration 
said today it has brought a civil-seizure action in New 
Orleans [Louisiana] against a shipment of Rich Products 
Corporation’s Chil-Zert.” Kansas Supreme Court. 1964. 
Coffee-Rich, Inc., appellee vs. The Kansas State Board of 
Health. Appeal from District Court of Shawnee County, 
Kansas. This document discusses both Coffee-Rich and 
Chil-Zert (p. 15-17). “The ingredients of Chil-Zert and its 
method of manufacture were identical with that of ice cream 
except for the substitution of vegetable fat in Chil-Zert for 
the milk fat in ice cream. It was contended that the Chocolate 
Chil-Zert should be labeled “imitation chocolate ice cream” 
by virtue of Section 403 of the Federal Food, Drug and 
Cosmetic Act...” Page 16 states that Chil-Zert “contains 
the usual ingredients of chocolate-fl avoured ice cream in 
approximately the same proportions, except that soy fat and 
soy protein are used therein in place of milk fat and milk 
protein... The retail price of pint packages of chocolate Chil-
Zert is substantially lower than the average retail price of a 
pint of ice cream, as shown by Labor Department statistics 

for 1951, cited by the claimant.”
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 24. Based on a talk with Robert Rich, Sr. “The 
world’s fi rst soy-based commercial non-dairy frozen dessert 
having a registered trademark.” Shurtleff & Aoyagi. 1985. 
History of Rich Products’ work with soy proteins. p. 9.

125. Burnett, R.S. 1951. Soybean protein food products. In: 
K.S. Markley, ed. 1951. Soybeans and Soybean Products. 
Vol. II. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 949-1002. [125 ref]
• Summary: Contents: 1. Soybean fl our, grits, and fl akes: 
Introduction, early history, types of soybean fl our–standard 
defi nitions, amount of soybean fl our and related products 
produced, methods of manufacture, soybean fl our in bread, 
soybean fl our in other baked goods, soybean fl our in the meat 
industry, soybean fl akes in breakfast foods, soybean fl akes 
and derived peptones as brewing adjuncts, miscellaneous 
uses of soybean fl our.
 2. Isolated and modifi ed soybean proteins: Aerating 
agents for confections and related products, neutral 
spray-dried soybean protein [isolates], soybean protein 
in [whipped] toppings, soybean protein and fl our in 
confections, soybean protein and fl our in ice cream, soy 
sauce, monosodium glutamate from soybeans, soybean 
vegetable milk, tofu, miso, yuba, and other Oriental soybean 
foods (incl. natto and Hamanatto).
 Note 1. In this chapter Burnett rarely uses the word 
“isolated” or its congeners. He prefers the term “soybean 
protein.”
 The soy fl our industry in the U.S. has grown steadily in 
recent years. Deliveries of soy fl our “from the years 1930 
to 1940 averaged about 25 million pounds annually. The 
deliveries have increased considerably since 1940 partly 
as a result of an increase in domestic use and partly as a 
result of deliveries of soybean fl our to various government 
agencies, largely for export. In 1941, Federal purchases 
amounted to about 10 million pounds of soybean fl our. In 
1943, the amount increased to 170 million pounds when 
large shipments were made to Great Britain and the U.S.S.R. 
under lend-lease. Purchases of soybean fl our by the Federal 
government decreased for several years, but increased in 
1946 to an estimated 200 million pounds under the UNRRA 
[United Nations Relief and Rehabilitation Administration] 
program. Total soybean fl our deliveries for 1946 were 
approximately 380 million pounds. In the domestic market 
the bakery industry was the largest consumer. About 40% 
of the domestic sales of soybean fl our were for bakery use. 
Since the Bureau of Animal Industry has legalized the use 
of soybean fl our as a binder in meat products, about 20% 
of domestic sales are to the sausage industry. The balance 
is used in prepared dough mixes, macaroni, candy, and in 
institutional feeding.
 “In 1947, domestic sales of soybean fl our were over 60 
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million pounds. This amount, plus government purchases and 
exports, amounted to about 415 million pounds. Two-thirds 
or more of the present domestic consumption of soybean 
fl our is by the bakery, meat processing, and pet foods 
industries.”
 Table 155 (p. 953) shows Bushels of soybeans used 
for U.S. soy fl our production (1942-1947). In 1942-43, 
the amount of full-fat soy fl our produced in the USA was 
roughly 40% of the amount of defatted. In 1944-45 it was 
about 49%, but thereafter the percentage dropped rapidly to 
only 5% in 1946-47.
 Note 2. These statistics relate to Soya Corporation of 
America, Dr. Armand Burke, and Dr. A.A. Horvath.
 Concerning soybean fl akes and derived peptones as 
brewing adjuncts (p. 974-77): “Soybean fl akes and grits have 
been employed by the brewing industry to improve the body 
and fl avor of beer, to increase foam stability, and to stimulate 
yeast growth.
 “Improvement in foam stability and fl avor can also be 
attained by adding directly to the fi nished beer a hydrolyzed 
soybean protein which has been broken down to the peptone 
and proteose stage...
 “The early history of the use of soybean products as 
whipping agents is of interest since this work stimulated 
the development of processes which eventually led to the 
production of the present soy albumens. In 1939, Watts and 
Ulrich pointed out that an active whipping substance could 
be prepared from solvent-extracted soybean fl our in which 
the protein had not been heat denatured, by leaching it at 
the isoelectric point of the protein. This extract was found 
to whip more readily and to a much greater volume than 
suspensions of the original fl our... The active principle in 
the whipping substance prepared by Watts and Ulrich was 
probably the nonprotein nitrogenous material present in the 
soybean fl our which is soluble at the isoelectric point of the 
protein” (p. 953)
 Tables show: (155) Soybeans used in the production 
of low-fat and full-fat fl our and grits (1942-1947, 1,000 
bushels). (156) Peroxide value of fat extracted from pastries 
stored at -17.8ºC. (0ºF.), containing different percentages 
of soybean fl our for periods of 0-6 months. (157) Analysis 
of uncooked liverwurst emulsion and of processed (water-
cooked) sausage containing added soybean fl our and water. 
(158) Losses in cooking liverwurst containing added soybean 
fl our and water. (159). Analysis of frankfurter emulsion and 
of smoked sausage made with 3.5% of various binders. (160) 
Losses in smoking frankfurters made with 3.5% of various 
binders and after consumer cooking. (161) Effect of the 
addition of soybean peptone on volume and life of foam on 
beer. (162) Composition and pH of soybean albumens. (163) 
Composition of ice creams containing soybean fl our. (164) 
Comparison of soybean milk with cow milk. One sample 
of cow’s milk is compared with 4 samples of soybean milk 
(probably Oriental) and 3 samples of modern U.S. soybean 

milk reconstituted (Soyalac for infants, all purpose Soyalac, 
Soyagen canned from Loma Linda Food Co., California).
 Figures show: (199-201, p. 981) Comparison of 
whipping ability of egg albumen [egg white] and soybean 
albumen in different proportions and combinations. It “is 
now recognized that a properly prepared soybean product 
is equal or superior to egg albumen as an aerating agent 
in confections” (p. 979). (202) Flow sheet for the acid 
hydrolysis process used in making HVP soy sauce. Address: 
Protein By-Products Research, Research and Technical Div., 
Wilson & Co., Inc., Chicago, Illinois.

126. Burnett, R.S. 1951. Soybean protein industrial products. 
In: K.S. Markley, ed. 1951. Soybeans and Soybean Products. 
Vol. II. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 1003-54. [139 ref]
• Summary: One of the best early summaries of industrial 
uses of soybeans. Contents: 1. Manufacture of soybean 
protein: Introduction, nature and evaluation of protein 
modifi cation, choice of raw materials, industrial isolation 
and modifi cation processes, improvement of color, plant 
operation and equipment. 2. Industrial utilization of soybean 
fl our and isolated protein: Introduction, control of bacterial 
and mold growth, plywood glues, soybean fl our paper-
coating adhesives, Soybean protein [isolate] paper coating 
adhesives, paper and textile sizes (paper sizes, textile sizes), 
water-thinned paints, plastics, textile fi bers, fi re foam 
stabilizers, tacky and remoistening adhesives, printing inks, 
miscellaneous uses.
 “The fi rst large-scale industrial use of soy fl our was 
the development of plywood glue in the Pacifi c Northwest 
about 20 years ago by I.F. Laucks and Glenn Davidson, who 
imported specially prepared hydraulic pressed soybean meal 
from Manchuria. The Douglas fi r plywood industry needed 
a cheap, water-resistant adhesive. While casein was suitable 
for the purpose, it was more costly and subject to wide 
fl uctuations in price and availability. Soybean fl our adhesives 
produced a strong bond which, although not waterproof, is 
highly water resistant. Because the adhesive mixtures are not 
tacky, the glued veneer is easy to handle, and therefore the 
manufacturing process can be speeded up considerably... In 
1942, 60 million pounds of soybean glue (dry basis) were 
used for gluing plywood. This amount, together with a small 
amount of casein glue, represented 85% of the total plywood 
glue production. By 1945, the amount had fallen to 70%. In 
1947, consumption of soybean glue was 25 million lb. Dike 
(pers. comm. 1947) estimates that two-thirds of the 1947 
production of Douglas fi r plywood was glued with soybean 
adhesive and hence intended for interior use, while one-
third (wet basis) was glued with phenolics and intended for 
exterior use. In the plywood industry as a whole, soybean 
glues represent, on a dry basis, by far the largest tonnage of 
any type of adhesive.”
 “It is noteworthy that the single largest use of casein and 
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[isolated] soybean protein is in paper coatings. The average 
1940-46 consumption of casein in the U.S. was about 65 
million lb and of soybean protein about 15 million lb, 
approximately one half of each amount being consumed in 
paper coatings.
 “Production of soybean fi ber had reached 900,000–
1,200,000 pounds by 1939 in Japan. No production of 
soybean fi ber in Japan during and after the war has been 
reported. Pilot plant production of soybean fi ber by the Ford 
Motor Company reached 5,000 pounds per day in 1940, but 
production was subsequently discontinued and the plant and 
equipment disposed of to The Drackett Company.
 “The Federal Trade Commission, recognizing the 
potential and increasing importance of man-made protein 
fi bers, has adopted for them the general name ‘Azlon,’ 
following the same pattern of using ‘Rayon’ for synthetic 
cellulose fi bers... All protein fi bers made on a commercial 
or pilot plant scale possess low dry and especially low wet 
strength.”
 Synthetic protein fi bers can be classifi ed and discussed 
in terms of the “wool model” or the “silk model.” The 
mechanical properties of each of these two fi bers is related to 
its structure. Wool has long-range elasticity but moderately 
low strength, whereas silk has much greater strength, but a 
signifi cantly lower range of elasticity. The “full realization 
of the fact that that textile fi bers are, for the most part, made 
of fi brous molecules has undoubtedly been one of the major 
factors contributing to the present activity in the fi eld of 
synthetic fi bers.”
 “During World War II, the greater part of the isolated 
soybean protein produced was hydrolyzed and used by the 
U.S. Navy to prepare a foam for fi ghting oil and gasoline 
fi res on war ships. A soybean protein solution was fed into 
a water stream and the mixture converted into a foam by 
means of an aerating nozzle.”
 Tables show: (165) Effect of water-fl ake ratio on 
recovery of soybean protein. (166) Performance of 
gyrating screen with petroleum-naphtha extracted fl akes 
extracted at pH 9.5. (167) Properties of phenolic plastics, 
containing treated soybean meal, prepared by wet and dry 
compounding. (168) Properties of high-impact, cord-fi lled, 
soybean protein-modifi ed phenol-formaldehyde molding 
compounds. (169) Properties of Soybean Azlon Fiber (R.A. 
Boyer, The Drackett Co., private communication, 1 Nov. 
1948).
 Figures show: (203) Graph of viscosity-pH curves 
for 14% solutions of unmodifi ed soybean protein, 18% 
solutions of modifi ed soybean protein, and 18% solutions 
of casein. (204-210) Graphs concerning paper coating with 
isolated soybean protein: Parts of adhesive per 100 parts of 
pigment in Denison wax test; amounts of casein, soybean 
protein, oxidized corn starch, and thin boiling starch that 
must be used with clay and calcium carbonate to produce 
a coated paper with Denison wax test of 4-5; brightness of 

papers coated with clay and calcium carbonate, sized with 
soy protein and other sizings; opacity of papers coated with 
clay and calcium carbonate, sized with soy protein and 
other sizings; receptivity of ink on papers coated with clay 
and calcium carbonate, sized with soy protein and other 
sizings; smoothness of papers coated with clay and calcium 
carbonate, sized with soy protein and other sizings; gloss of 
papers coated with clay and calcium carbonate, sized with 
soy protein and other sizings, to produce a coated paper 
with Denison wax test of 4-5. Address: Protein By-Products 
Research, Research and Technical Div., Wilson & Co., 
Chicago, Illinois.

127. Glidden Company (The). 1952. Pacemaker in soya 
research... Your most dependable source for All Soya 
ingredients. Call on Glidden and keep your food products out 
ahead! (Ad). Soybean Digest. Feb. p. 37.
• Summary: This vertical, half-page ad states: “A complete 
list of soya edibles, including soya fl ours, soya grits, 
Soyabits, soya whipping agent and Prime Edible Soya 
Lecithin... for use in baked goods, meats, canned foods, 
confectionery goods.” An illustration shows Glidden’s huge 
Soya Products Division facility in Chicago.
 This ad also appeared in the July and November 1953 
issues.
 However in November (p. 36), instead of “edibles,” is 
a list of “Soya protein materials for industrial uses: Alpha 
Protein, Prosein, Spraysoy, Prosoy, and Mulsoya”–each 
having a registered trade mark. Address: Soya Products Div., 
1825 N. Laramie Ave., Chicago 39, Illinois.

128. Ichikawa, Morio. 1952. [Studies on the hydrolysis 
of soy bean protein. II. Hydrolysis of soy bean protein 
with acid, enzyme and alkali]. Hakko Kogaku Zasshi (J. 
of Fermentation Technology) 30(1):34-41. Jan. English-
language summary at start of issue, p. 4. [16 ref. Jap; eng]
Address: Dep. of Industrial Chemistry, Faculty of 
Engineering, Kyoto Univ., Japan.

129. Sevall, Herbert E.; Schaeffer, R.P. Assignors to The 
Borden Company (New York, NY). 1952. Whipping 
composition. U.S. Patent 2,588,419. March 11. 4 p. 
Application fi led 6 Oct. 1949. [6 ref]
• Summary: This is a hydrolyzed soy protein, designed 
to replace egg whites in food products. It is particularly 
useful in the manufacture of frappé or mazetta, or similar 
confections. The newly invented product (which contains 
no egg whites) has a “storage life before break-down of the 
whipped material that is twice the life previously possible 
with the vegetable protein material.” A product named 
“Whitson’s 100” or “Whitson 100,” made in accordance with 
the modifi cation, is widely discussed. The Borden Company 
is a corporation of New Jersey. Address: Elgin, Illinois.
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130. Glidden Company (The). 1952. From soybean city... 
this fast-growing family of food and industrial products! 
(Ad). Soybean Digest. Sept. p. 99.
• Summary: Lists and describes all soy products made by 
Glidden, as follows: “Edible soya products...–Soyarich 
Flour–a full-fat soya fl our; Soyafl uff Flour–a practically 
fat-free soya fl our; Soyalose Flours No. 103 and No. 105–
low-fat types of soya fl our containing fat in form of lecithin, 
a pure vegetable product; Soyabits–practically fat-free soya-
grit sized for specifi c food uses.
 “Premium Albusoy (soya albumin)–A superior water-
soluble, proteinaceous, non-coagulating material used as 
a whipping and foaming agent in confectionery goods and 
other products.
 “F. D. C. Certifi ed Food Colors–Pure, soluble, uniform, 
concentrated Food Colors.
 “Gliddenol–A special soybean derivative having unusual 
emulsifying, viscosity-controlling, anti-oxidant, wetting and 
dispersing properties; used in baked goods, confectionery 
goods, processed food products, vegetable fats and oils and 
many other products.
 “Gliddol–Special soybean derivative for the petroleum 
industry, used in lubricating oils and motor fuels.
 “Lecithin–Premium quality soya lecithin for edible 
and industrial uses, made to prescription standards by the 
Pacemaker in Soy Research.
 “Soya phosphatides (oil free)–For pharmaceutical use 
and many industrial applications.
 “Industrial soya proteins: Alpha Protein–Pure, isolated, 
soya protein used in making paper, paint, rubber, fl oor 
coverings, leather, fi re-fi ghting foam and other products. 
Prosein–A mechanically refi ned protein product used as an 
adhesive or binder in making paper, paint, fl oor coverings, 
insulating board, and other products. Spraysoy–A special 
soybean product for use as a sticker and spreader in 
agricultural spray materials.
 “Special soybean oil meal and fl akes–For use in soybean 
adhesives.
 “Prosize–A superior process for sizing paper, utilizing 
Glidden Alpha Protein.
 “Steroid hormones: Glidden Testosterone USP 
(Crystalline) and Glidden Testosterone Propionate 
USP (Crystalline)–Principal male sex hormone and the 
ester, synthesized from soya stigmasterol, and used for 
replacement therapy of endocrine defi ciencies. Glidden 
Progesterone USP (Crystalline)–An important female sex 
hormone synthesized from soya stigmasterol.
 “Commercial quantities of several interesting corticoids 
(such as Cortisone Acetate, Reichstein’s Substance S Acetate, 
and Desoxycorticosterone USP) are also available.
 “Other Glidden products include: 44% protein extracted 
soybean oil meal–a toasted meal for use in formula feed 
manufacture. Hi Prosoy–a toasted 50% protein soybean oil 
meal for specialized feed uses. Crude degummed soybean 

oil–an extracted oil for edible and industrial uses.”
 An illustration (top one-third of ad) shows Glidden’s 
huge Soya Products Division facility in Chicago.
 This ad also appeared in the Sept. 1953 issue.

131. Milner, R.T. 1952. Research studies in 1952 by the 
Northern Research Laboratory. Soybean Digest. Sept. p. 54-
55, 65.
• Summary: Contents: Introduction. Soybean protein. 
Gelsoy (a soy protein product). Soy fl our (“or as we prefer 
to say, soy powder.” When 5% soy powder is added to 
bread, its presence cannot be detected by skilled tasters). 
Trichloroethylene (a hazardous solvent). Growth inhibitor. 
Flavor problem (fl avor stability of soybean oil). Edible 
spread.
 A portrait photo shows R.T. Milner. Address: Director, 
NRRL, Peoria, Illinois.

132. Diamond, Holton W. 1952. Dessert mix and method 
of making the same. U.S. Patent 2,619,422. Nov. 25. 7 p. 
Application fi led 23 March 1950. [1 ref]
• Summary: Concerns the production of a “dessert mix” or 
“frozen dessert” made with the neutral sodium proteinate of 
soy protein, plus dextrose, sucrose, hydrogenated vegetable 
oil, stabilizer, water. “I have discovered that a frozen dessert 
of the ice cream type can be produced with acceptable 
body, texture, and overrun characteristics by effecting a 
partial reversal of the phases of the dessert mix emulsion 
during aeration and chilling.” In the 9 examples given, 
hydrogenated cottonseed oil is used as the source of fat in 7, 
but hydrogenated soy bean oil in the other two.
 Note: Rex Diamond was working for the American 
Maize Co. when he applied for this patent. Address: Whiting, 
Indiana.

133. Soybean Digest. 1952. 80th birthday for industrial 
pioneer [Adrian D. Joyce]. Dec. p. 22.
• Summary: Adrian D. Joyce (see next page), who 
transformed ideas into thousands of jobs and created the 
Glidden Co., one of America’s great industrial enterprises, 
was 80 years old Nov. 18.
 “In 1917 Joyce quit his job, sold his stock, mortgaged 
his home bought a small concern called the Glidden Varnish 
Co. It took every cent he could muster.
 “That year the Glidden Co. sold about 2 million dollars 
worth of paints and varnishes. Almost at once, however, 
Joyce’s ideas began to bear fruit in a steadily increasing 
volume of sales, plant capacity and new products. In the 
1951 fi scal. year, 34 years later, sales of the Glidden Co. 
were more than 228 million dollars.
 “Joyce was one of the earliest to sense the wisdom of 
decentralization and one of the fi rst to put it in practice.
 “Today Glidden makes paints and varnishes, food 
products of many kinds, vegetable oils, chemicals, pigments, 
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pharmaceuticals, animal and poultry feeds, naval stores, soya 
products, powdered metals and many other products.
 “Glidden is one of the two or three biggest paint makers 
in the world and one of the biggest producers of margarine.” 
A photo shows Adrian D. Joyce of the Glidden Co.

134. Product Name:  Sundi-Whip (Non-Dairy Fountain 
Topping in a Pressurized Can).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1952.
Ingredients:  Incl. soy protein isolate and soy oil.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz. pressurized cans.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1955. 
“The Rich story: 10th anniversary. 1945-1955.” Feb. p. 91-
114. “Within the last three years the original Whip Topping 
for home use was joined by two brothers–Rich’s Green Label 
Whip Topping for bakery and institutional use, and Sundi-
whip, a package for fountains and over-the-counter trade.” A 
photo shows the 8-ounce pressurized can “for fountains and 
over-the-counter sales” but not for retail sale.
 Spot. Date and source unknown. “Promotional posters: 
A set of fi ve free promotional posters are being offered by 
Super Sundi-Whip manufacturer, Rich Products. The full 
color, 17 inch by 22 inch window posters feature six of the 
most popular soft serve menu items: strawberry, peach, 
butterscotch, hot fudge sundaes, banana boats and chocolate 
sodas. For display continuity, all feature illustrations of 
happy, active children, a picture and name of the dessert 
that’s topped with Sundi-Whip, and three price slots. These 
posters are free upon request.” An illustration with the 
heading “Strawberry Sundae” shows a cartoon of a little boy 
holding up a huge sundae piled high with whipped topping.

 A photo sent by Rich Products Corp to Soyfoods Center 
shows a large pressurized can of Sundi-Whip on an exhibit 
display. It can be used to top pumpkin pie, hot chocolate, 
sundaes, sodas.
 Billoni. 1980. “Thirty Degrees Below Zero.” p. 10-12. 
“First of the new products was Rich’s Green Label Whip 
Topping which was developed for bakery and institutional 
use. This proved soy whipping cream could be whipped to 
stiffness never before attained by any cream or fi lled cream... 
Then came Sundi-Whip, which is used extensively by soda 
fountains and for over-the-counter sales.”
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was introduced in 1952. 
It was always sold frozen in pressurized cans–8 or 16 oz. 
The original ingredients included soy protein (which was not 
modifi ed/hydrolyzed) and soy oil. The company address in 
1952 was 1149 Niagara St., Buffalo 13, New York.

135. Burnett, R.S.; Eichenberger, W.R. 1952. Manufacture 
and chemistry of isolated soybean protein [for paper coating 
applications]. TAPPI Monograph Series No. 9. p. 84-88. 
(Protein and Synthetic Adhesives for Paper Coating. Chap. 
5). [3 ref]
• Summary: Contents: Introduction. Manufacture of isolated 
soybean protein. Viscosity-pH curves. Mechanism of alkali 
modifi cation. Note: This is the earliest English-language 
document seen (Aug. 2003) with the term “isolated soybean 
protein” (or “isolated soy protein,” or “isolated soya 
protein”) in the title. Address: 1. Research and Technical 
Div., Wilson & Co., Inc., Chicago, Illinois; 2. Research and 
Technical Div., A.E. Staley Mfg. Co., Decaturl, Illinois.

136. Smith, Allan K. 1952. Uses of soybean protein in 
industry. Yearbook of Agriculture (USDA) p. 615-18. For the 
year 1950-51. Crops in Peace and War.
• Summary: Use of soybean-meal glue in fabricating 
plywood from both hard and soft woods in peak years 
reached 45 million pounds. Wallpaper coating is another 
well-established and substantial use of the glue. Gelsoy 
is the name given a new product from soybeans coming 
on the market. It is about 55% protein and 45% soluble 
carbohydrates, ash, and nonprotein nitrogen. “When a water 
solution of about 10% total solids of the spray-dried product 
is heated to 212º F., it forms an irreversible gel–one that does 
not reverse to a liquid by change in temperature; hence the 
name Gelsoy.
 “A water solution of Gelsoy can be whipped into a 
meringue like egg white.” Address: Chemist, NRRL, Peoria, 
Illinois.

137. Product Name:  Rich’s Chocolate Eclairs (Non-Dairy 
and Frozen–Filled with Rich’s Whip Topping).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1145 Niagara St., Buffalo 13, 
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New York.  Phone: GArfi eld 3211.
Date of Introduction:  1953 February.
Ingredients:  Incl. soy protein isolate and soy oil.
Wt/Vol., Packaging, Price:  4 eclairs in an 8 oz. wax coated 
paperboard folding carton.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1955. 
“The Rich story: 10th anniversary. 1945-1955.” Feb. In 
early 1954 Rich Products Corp. conceived upon this product 
to serve as a companion product for Rich’s Whip Topping. 
Because of its potential sales volume, it could warrant a 
place in the already over-crowded frozen food cabinet. A 
photo shows a box of Rich’s Chocolate Eclairs. Each box 
contains 2 eclairs. The caption reads: “Newest addition to the 
Rich Products family... which, although only 6 months old, 
are already being distributed on a semi-national basis with 
further expansion limited only by production capacity.”
 A photo sent by Rich Products Corp. to Soyfoods Center 
shows a side view of a huge 16-wheeler semi truck, used for 
distribution by Pearce Young Angel Co. Large illustrations 
of three of Rich’s products appear on the side: Coffee Rich, 
Rich’s Whip Topping, and Rich’s Chocolate Eclairs.
 Letter from Robert E. Rich, CEO of Rich Products Corp. 
1993. July 26. This product was introduced in Feb. 1953. 
It was fi lled with Rich’s Whip Topping. It was always sold 
frozen, with 4 eclairs in an 8 oz. wax coated paperboard 
folding carton. The original ingredients were the same as for 
Rich’s Green Label; they included soy protein (which was 
not modifi ed/hydrolyzed) and soy oil. The company address 
in Feb. 1953 was 1149 Niagara St., Buffalo 13, New York.

138. Watanabe, Tokuji. 1953. Re: Questions about isolated 
soy protein. Photographs of the process for making Kori-
Tofu. Letter to Allan K. Smith, Northern Regional Research 
Laboratory, Peoria, Illinois, about May 1. 2 p. Handwritten, 
with signature. [Eng]
• Summary: Dr. Watanabe received, with many thanks, the 
sample of isolated soybean protein prepared in the pilot 
plant at Peoria, Illinois, and sent by Dr. Smith. It will be very 
useful for his research. He asks Dr. Smith to please tell him 
the procedure used in preparing the sample and the method 
for determining the degree of denaturation of the protein.
 He sends Dr. Smith seven small black-and-white photos 
plus two small illustrations (drawn by him) showing the 
process for preparing “Kori-Tofu, which is consumed in 
western Japan.” Below each is an explanation. “Although the 
procedure is very primitive as you see,” it is an interesting 
way to make soybeans more digestible and nutritious. If 
Dr. Smith is interested, Dr. Watanabe will send him more 
information about foods prepared from soybeans in Japan.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term Kori-Tofu (regardless of 
capitalization) to refer to dried-frozen tofu.
 The photos show the interior of a fairly small 

commercial tofu shop. The captions read: (1) Boiling of 
aqueous extract of ground soybeans. (2) Precipitation of 
protein by adding calcium chloride to the boiled extract. (3) 
Precipitate is poured into the frame [curds into forming box] 
and pressed. The result is tofu. (4) Tofu is preserved [kept 
fresh] by dipping in water. (5) The tofu is cut into slabs, and 
placed on wooden benches or tables outdoors in the winter; 
here it is exposed to the cold, dry air all night long. The slabs 
are then kept (aged) in a frozen state for 2 weeks. A freezer 
can also be used. (6) The pieces of frozen tofu are thawed 
by immersion in running water in a large sink. (7) The 
sponge-like tofu is pressed using a screw press to dehydrate 
it. (8) The dehydrated tofu is dried on racks by heating and 
ventilation. (9) The fi nal products spread on tables where 
they are selected and graded.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the word “sponge” or the term 
“sponge-like” to describe the texture of dried-frozen tofu.
 Note 3. Allan K. Smith earned his PhD degree in 
physical chemistry from Columbia University in New 
York City. Address: National Food Research Inst., Food 
Agency, Ministry of Agriculture and Forestry, Fukagawa-
Hamazonocho 2, Koto-ku, Tokyo, Japan.

139. Dean, R.F.A. 1953. Plant proteins in child feeding. 
Medical Research Council (London), Special Report Series 
No. 279. viii + 163 p. (Her Majesty’s Stationery Offi ce, 
London). [307 ref]
• Summary: Contains extensive information on the use 
of soya in feeding infants and children, including: The 
direct improvement of proteins by heat. Removal of the 
trypsin inhibitor. The trypsin inhibitor in human nutrition. 
Milk substitutes based on the soya bean. Disadvantages of 
soya preparations. The preparation of soya for food. The 
supplementation of plant proteins–Isolated proteins–The 
effects of supplementing whole foods. Human experiments 
in protein supplementation. Recommendations for future 
work.
 Dean investigated diets in post-war Germany. He found 
that as much as 50% of the total protein in diets of children 
of roughly 1-2 years of age were derived from soya. His 
conclusions are (a) that cereal and soya bean mixtures can 
probably be prepared which would take the place of most 
of the milk in children’s diets and might even replace it 
entirely; (b) that for children from one to two years old, at 
least two of the mixtures (used in feeding German children) 
may be almost perfect substitutes for all the milk in the diet 
there were, however, a number of mixtures that had to be 
discarded. Dean’s work in Germany was done in 1946 to 
1949. Address: Medical Research Council, 38 Old Queen St., 
London S.W.1, England.

140. Kondo, Kinsuke; Mori, Shigeki; Kajima, Morikazu. 
1953. Tanpaku ni kansuru kenkyû (56). Daizu no kisei-
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bun tanpaku (sono 1) [Studies on proteins (56). On the 
components of soybean protein, Part I.]. Kyoto Daigaku 
Shokuryo Kagaku Kenkyujo Hokoku (Bulletin of the 
Research Institute for Food Science, Kyoto University) No. 
11. p. 1-23. June. [12 ref. Jap; eng]
• Summary: “(a) We have prepared the soybean protein 
solution, which contained over 80% of the whole proteinous 
substances of the defatted soybean, by means of extracting 
the meal with 1.5 normal sodium chloride solution (Table 1), 
and confi rmed that the extracted proteins electrophoretically 
exhibited fi ve peaks in the phosphate buffer solution of pH 
8.2, two of which, namely Peak IIa and IIi, occupied about 
80% (a) of the area of the whole peaks (Fig. 1 and Table 
2). It was exemplifi ed that the soybean protein would be 
reversibly dissociable in the buffer solutions of various pH 
values (Fig. 1 and 2).
 “(b) We have fractionated the soybean protein into the 
so-called glycinin and phaseolin fractions, after the dialysis 
of the saline extracted solution against water.
 “It was proved electrophoretically that the glycinin 
fraction had consisted of at least three components, 
although the fraction migrated as a single boundary in the 
phosphate buffer solution. The phaseolin fraction exhibited 
the electrophoretical patterns similar to those of the mother 
protein solution (Table 4 and Fig. 3).
 “(c) We obtained three fractions from the saline 
extracted solution of the soybean meal after addition of 
the saturated Am2SO4 solution to be (33)-, (50)- and 
(65)-saturation successively and after addition of dilute 
H2SO4 to every solution to be pH 4.0. The proteins, which 
salted out at Am2SO4 (50) and pH 4.0, migrated as a single 
boundary in the phosphate buffer solution of pH 8.2, but 
it might be only an apparent homogeneous protein, which 
was consisted of some components of the so-called glycinin 
(Table 8 and Fig. 4).
 “(d) The glycinin fraction was separated into six 
fractions, four of these have exhibited single boundaries in 
the phosphate buffer solution of pH 8.2. However, it was 
proved that these fractionated proteins were heterogeneous 
and consisted of some components (Table 10 and Fig. 5).
 “(e) The phaseolin fraction was separated into seven 
fractions, and the major component (Peak IIa, Fig. 1) in the 
mother protein solution (Table 12 and Fig. 6).” Address: 
Research Inst. for Food Science, Kyoto Univ., Kyoto, Japan.

141. Cowan, J.C. 1953. Research developments at the 
Northern Regional Research Laboratory. Soybean Digest. 
Nov. p. 14-16. [6 ref]
• Summary: “From a talk before the annual convention of 
the American Soybean Association in St. Louis.” Contents: 
Introduction. Gelsoy–Bread softener. Edible spread. Factors 
in soy fl our use (potassium bromate increases loaf volume 
in 5% soy fl our bread). Flavor stability (of soybean oil). 
Address: NRRL, Peoria, Illinois.

142. Ofelt, C.W.; Smith, A.K.; Belter, P.A. 1953. Crumb 
softness from soy fractions. Food Technology 7(11):432-34. 
Nov. [6 ref]
• Summary: Gelsoy (a soy fl our fraction) and soybean whey 
solids caused a marked increase in bread dough softness. 
Pro-gel is the commercial counterpart of Gelsoy. Address: 
NRRL, Peoria, Illinois.

143. Product Name:  Dixie Whip (Non-Dairy Fountain 
Topping in a Pressurized Can).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1953.
Ingredients:  Incl. soy protein isolate and soy oil.
Wt/Vol., Packaging, Price:  Pressurized cans.
How Stored:  Frozen.

New Product–Documentation:  Letter from Robert E. Rich, 
CEO of Rich Products Corp. 1993. July 26. This product 
was introduced in 1953. It was sold in pressurized cans. The 
original ingredients included soy protein (which was not 
modifi ed / hydrolyzed) and soy oil. The company address in 
1953 was 1149 Niagara St., Buffalo 13, New York.
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144. Product Name:  Hi-Whip (Vegetable Albumen 
Whipping Agent).
Manufacturer’s Name:  Soya & Protein Products Ltd.
Manufacturer’s Address:  8/9 Great Pulterey Str., 
Piccadilly, London, W.1., England.
Date of Introduction:  1953.
New Product–Documentation:  Soybean Blue Book. 1953. 
p. 103. This may be the earliest commercial modern soy 
protein product in Europe, or outside the USA.

145. Product Name:  NV Protein. Later named Neutral 
Proteins (NVP).
Manufacturer’s Name:  Gunther Products, Inc.
Manufacturer’s Address:  701 West Sixth St., Galesburg, 
Illinois.
Date of Introduction:  1953?
New Product–Documentation:  Letter from J.K. Gunther 
to Dr. W.J. Wolf, Northern Utilization & Development 
Div., 1815 North University St., Peoria, Illinois. 1964. Dec. 
28. Describes NV Protein. Note: NV stands for “Neutral 
Vegetable.”
 Technical data on “NV Protein” from Gunther Products. 
1971? (Undated).5 p. 28 cm. “NV Protein is the water 
soluble form of purifi ed soy glycinin.”
 Gunther Products catalog. 1988. Mira-Pro NVP is 
a neutral isolate with very bland fl avor, low viscosity, 
moderate dispersibility, and high solubility. Talk with 

Janice West. Lab. manager at Gunther. 1988. Oct. 25. This 
line was originally called “Neutral Proteins” but the name 
was recently changed to Mira-Pro NVP (Neutral Vegetable 
Protein). The product was fi rst made at Central Soya but at 
Gunther they modifi ed the formula and started producing it 
in the early 1950s.

146. Product Name:  Bob Hoffman’s Hi-Proteen Tablets, 
and Flavored Powder [Vanilla, and Chocolate].
Manufacturer’s Name:  Hoffman Products. Subsidiary of 
York Barbell Co.
Manufacturer’s Address:  North Broad St., York, 
Pennsylvania.
Date of Introduction:  1953?
Ingredients:  Soy protein, dried milk solids [non-fat dry 
milk], and fl avoring.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Johnny Terpak. 
1988. Sept. 27. The tablets and the fl avored products were 
introduced a few years after the basic product was launched 
in 1951.

147. Glidden Company (The). 1954. Glidden: Pacemaker in 
soya research–A complete line of soya edibles (Ad). Soybean 
Digest. Feb. p. 35.
• Summary: This vertical, half-page ad lists: “Soya fl ours, 
soya grits, Soyabits, soya whipping agent and prime edible 
soya lecithin... for use in baked goods, meats, canned foods, 
confectionery goods. These products are the result of never-
ending research by the industry’s outstanding scientists.”
 An illustration shows The Glidden Company’s huge 
concrete soybean elevators. Superimposed on the left half 
of that is a research chemist, holding up a test tube, with a 
beaker on the surface in front of him. Address: Soya Products 
Div., 1825 N. Laramie Ave., Chicago 39, Illinois.

148. Kamada, Hidemoto; Watanabe, Tokuji. 1954. 
Tanpakushitsu bunkaibutsu o mochiiru happô shôka eki no 
seihô ni tsuite [On the study of soybean protein: The method 
of making hydrolyzed soy protein for fi re extinguisher 
liquid]. Shokuryo Kenkyujo Kenkyu Hokoku (Report of the 
Food Research Institute) No. 9. p. 121-26. April. [8 ref. Jap]
Address: Food Research Inst., Shiohama 1-4-12, Koto-ku, 
Tokyo, Japan.

149. Boyer, Robert A. 1954. High protein food product and 
process for its preparation. U.S. Patent 2,682,466. June 29. 5 
p. Application fi led 6 May 1952. [6 ref]
• Summary: This landmark patent, which describes the 
preparation of textured meatless foods from spun vegetable 
protein, started the spinning of soy protein fi laments. The 
patent begins: “This invention relates to a food product and 
is a continuation-in-part of my copending application, Serial 
No. 118,445, fi led September 28, 1949. In particular it relates 
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to synthetic meat and to methods of producing synthetically 
foodstuffs which will have the fl avor, coloring, taste and 
‘chewiness’ of meat. By the term meat I mean to include not 
only the meat of mammals, but also the meat of fi sh, fowl, 
shell fi sh and crustaceans.”
 “The stumbling block up to this point has been in the 
reproduction of the texture and appearance of natural meat, 
the texture of course involving the factor of ‘chewiness.’ 
Vegetable chops using wheat gluten as a base have a certain 
amount of ‘chewiness,’ but they do not duplicate the fi brous 
character of meat; and they fail to give that satisfaction 
that comes from the breakdown in the mouth during the 
mastication of a piece of meat.”
 “Artifi cial textile fi bers have been made synthetically 
from vegetable protein such as soy beans, corn, or peanut 
protein, as well as from animal proteins such as casein and 
keratin.”
 Filaments were prepared by dispersing the protein 
material, forcing the dispersion through a porous membrane 
such as a spinneret of the kind used in the production of 
rayon, coagulating the emerging streamlets in an acid bath, 
and stretching the oriented fi laments to develop desired fi ber 
strengths, each fi ber commonly having an average thickness 
of about 20 micrometers / microns. One spinneret was 
capable for forming several thousand individual fi laments 
or fi bers which are very fi ne and which when taken together 
exist as a group having an overall diameter of perhaps one-
quarter inch. “If a battery of spinnerets or dies as above 
outlined are provided, there will be a considerable number 
of bundles or groups of fi laments which, when assembled 
together, may constitute what I have hereinafter called a 
‘tow’ of fi laments, which tow, depending upon the number 
of dies or spinnerets used, may be conveniently three to four 
inches in diameter.”
 The formed fi laments are then placed in a salt solution 
to prevent them from dissolving. The pH of this solution is 
typically adjusted to be in the range of 5.6 to 6.4–the same 
as most meats. In this way a palatable food product can be 
produced without the use of binders or fats. The fi bers are 
stretched in this salt bath using a take-away reel or godet 
wheel. “In practicing my invention with soy bean protein 
I have applied stretching tensions satisfactorily as high 
as 400%.” To summarize: This is a process of preparing 
synthetic meat by preparing a quantity of fi laments of protein 
material, such as “fi laments of soy bean protein material.” It 
is: “A meat-like product comprising oriented edible fi bers” or 
“edible fi laments.”
 Note 1. This is the 2nd earliest document seen (Nov. 
2015) concerning the spinning of soy protein isolates to 
make spun soy protein fi bers for food use.
 Note 2. This is the earliest English-language document 
seen (Jan. 2015) that contains the term “synthetic meat” 
(or “synthetic meats”–with any combination of hyphens 
or quotation marks). The phrase “The process of preparing 

synthetic meat...” is used repeatedly in this patent.
 Note 3. This is the earliest English-language document 
seen (Nov. 2015) that uses the word “fi laments” or the term 
“edible fi laments” to refer to edible spun soy protein fi bers.
 Note 4. This is the earliest English-language document 
seen (Nov. 2015) that uses the term “edible fi bers” in 
connection with edible spun soy protein fi bers. Address: 
Cincinnati, Ohio.

150. Smith, Allan K. 1954. Isolation and utilization of 
vegetable proteins. Economic Botany 8(4):291-315. Dec. 
[161 ref]
• Summary: The lengthy subtitle reads: “Among these 
proteins, those of soybean are isolated in the United States 
to the extent of about 30 million pounds annually, more than 
half of which are used in pigment coating of paper. Others, 
also discussed in this article, are derived from the seed of 
fl ax, sunfl ower, castor, peanut, cottonseed, and corn.”
 Contents: Introduction. Vegetable protein sources. 
Raw materials for protein isolation. General procedures 
for protein isolation. Flax seed (Linum usitatissimum L.). 
Sunfl ower seed (Helianthus annuus L.). Soybean seed 
(Glycine max (L.) Merrill). Castor-beans (Ricinus communis 
L.). Seed of peanuts (Arachis hypogaea L.). Seed of cotton 
(Gossypium sp. L.). Corn (Zea Mays L.). Literature cited.
 “Introduction: Vegetable protein isolation on a 
large scale for use in industrial processing operations is 
comparatively new, having its beginnings in 1935 in a small 
plant in Chicago [run by the Glidden Co.]. The development 
of a process for vegetable protein isolation was preceded by 
the use of vegetable protein concentrates for plywood glue 
[by I.F. Laucks Co.], in the form of soybean meal containing 
40 to 50 percent protein, by the Douglas fi r plywood industry 
of the Northwest in the early 1920s... Looking backward it is 
easy to see that the slow development of protein utilization, 
even in recent history, is attributable to the highly complex 
structure of the protein molecule... The chemistry of protein 
lags far behind the chemistry of the other two classes of 
major agricultural chemicals produced in such abundance 
by nature, namely, the carbohydrates and fats.” The “process 
of building one pound of animal protein requires six to ten 
pounds of vegetable protein...” (p. 291).
 Worldwide, the soybean is by far the largest oilseed 
crop, followed by peanuts, then cottonseed. Before the 
soybean became a major crop in the USA, peanuts led all 
other oilseeds in world production. (p. 292).
 “Soybean protein is the only industrial protein isolated 
from oilseeds in the U.S.” Soy protein has a higher yield and 
better color.
 “The largest potential use of soybean protein is for 
textile fi bers, but this use has not yet been developed. Fibers 
comparable to the casein fi ber, Aralac, which was produced 
during World War II, have been made experimentally by 
the Ford Motor Co. (1937), The Drackett Company (1940), 
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and the U.S. Department of Agriculture (1942). The great 
weakness of Aralac was its wet strength, and commercial 
production did not prove feasible. The Japanese, who 
were experimenting with soybean fi bers before the war, 
have resumed their research. The British development of 
a commercial fi ber from peanut protein and the American 
development of a protein from zein support the belief that 
a successful fi ber can be made from soybean protein. Such 
a development might very well double the present rate of 
soybean protein production.”
 Soybean meal, when dehulled, contains about 50% 
protein and has several industrial uses including plywood 
glue, wallpaper coating, and adhesive formulations for 
the manufacture of paper products. A 1951 survey stated 
that 51.5 million lb of soybean meal were used in such 
industrial products. The largest single use, 35 million lb, was 
for plywood glue in Douglas fi r plywood. Recent reports 
indicate this application has increased to 60 million lb.
 Large amounts of wheat gluten and some corn gluten 
are used to make monosodium glutamate (MSG), which 
originated in Japan under the name “ajinomoto.” The MSG 
shaker is rapidly fi nding a place in American homes next to 
the salt and pepper shakers. Smaller amounts of wheat gluten 
are used to make a taste product somewhat resembling pork 
chops.
 Table I (p. 293) shows U.S. production of 7 oilseeds 
(soybeans, cottonseed, fl ax, peanut, castor bean, saffl ower, 
and sunfl ower) and protein concentrates made from them in 
1951-52. Apparently soybean meal is considered a protein 
concentrate, since 5,704,000 tons were made in 1951-52. By 
far the largest amount of “protein concentrate” is made from 
soybeans, followed by cottonseed (2.5 million tons), fl ax 
(495,000 tons), peanut (150,000 tons), and saffl ower (6 tons). 
Address: Northern Utilization Research Branch, Peoria, 
Illinois.

151. Product Name:  Versa-Whip (Enzyme-Modifi ed Soy 
Proteins) [500, 510, 520, 500K, 520K, 600K, 620K].
Manufacturer’s Name:  Gunther Products.
Manufacturer’s Address:  600 E. Main St., Galesburg, 
Illinois.
Date of Introduction:  1954.
Ingredients:  500: Modifi ed soy protein; 510: Modifi ed 
soy protein, sucrose; 520: Vegetable soy protein, sodium 
hexametaphosphate, sucrose.
Wt/Vol., Packaging, Price:  100-125 lb pack.
How Stored:  Shelf stable.
New Product–Documentation:  Gunther Products Catalog. 
1988. “These are the most versatile of our functional 
whipping and foaming agents. Extremely bland in fl avor, 
they are highly effi cient, demonstrating more than twice the 
whipping capabilities (in volume) or egg or soy albumen. 
Stable over a wide range of temperatures and pH, they 
may be processed by steam injection cooking or through 

HTST pasteurization equipment with no appreciable loss in 
aeration performance. They are suitable for use in a wide 
variety of desserts, frozen desserts, beverages, baked goods, 
marshmallows, icings, etc. to achieve aeration and/or texture 
modifi cation.”
 Talk with Janice West, Lab. manager at Gunther. 1988. 
Oct. 25. The Versa-Whip series was patented in 1954 and 
Bob Gunther thinks production started in about 1954. Versa-
Whip 500K is Gunther’s kosher product. Originally known 
as K88 and K44, it was fi rst produced in 1976. It won a new-
product award, an undated plaque, from the candy and snack 
industry magazine.
 Talk with Janice West. 1989. Sept. 7. This is Gunther’s 
most popular line. This enzyme modifi ed product is basically 
an egg replacer used in whipping applications such as 
nougats, mousses, cake mixes. Its key attribute is that it 
whips well in a system WITH fat. Mira-Foam requires a fat-
free or low fat system. Sales are booming. The company is 
30 days behind in its orders. Two factors seem to be driving 
demand: The current high price of eggs and consumer 
concerns with cholesterol. The biggest percentage growth 
has been in the kosher Versa-Whip products.

152. Product Name:  Rich’s Green Label Whip Topping 
(Non-Dairy, for Bakery and Institutional Use).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  1149 Niagara St., Buffalo 13, 
New York.
Date of Introduction:  1954?
Ingredients:  Water, hydrogenated soya oil with added 
propylene glycol monostearate, soy protein, corn syrup, salt, 
artifi cial fl avor and color.
Wt/Vol., Packaging, Price:  Pure Pack quart cartons.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1955. 
“The Rich story: 10th anniversary. 1945-1955.” Feb. p. 91-
114. “Within the last three years the original Whip Topping 
for home use was joined by two brothers–Rich’s Green 
Label Whip Topping for bakery and institutional use, and 
Sundi-whip, a package for fountains and over-the-counter 
trade.” A photo shows the product in 1-quart a Pure-Pak 
carton. The front panel reads: “Rich’s Whip Topping: A 
delicious topping for desserts and fruit salads–a fi lling for 
cakes and pastries.” The ingredients (though hard to read) 
appear to be: Water, hydrogenated soya oil with added 
propylene glycol monostearate, soy protein, corn syrup, salt, 
artifi cial fl avor and color. A full-page ad by Rich Products 
Corp. reads: “Rich’s Green Label Whip Topping. Less 
than a penny per serving. Keeps desserts fresh looking all 
day! Restaurants, cafeterias, and other large scale feeding 
operations often prepare desserts well before serving time. 
When decorated with ordinary topping, such desserts 
often lose their appetizing appearance and become soggy. 
Rich’s Whip Topping in quarts is designed to meet this 
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problem–and then some! For this amazing topping–prepared 
especially for institutional users–keeps desserts fresh looking 
and fresh tasting not only through meal hours, but actually 
for more than 24 hours! Rich’s Whip Topping in quarts is 
less expensive, too (just half the whipped cost of whipping 
cream, for instance), and the convenience of frozen storage is 
a strong selling feature.”
 Billoni. 1980. “Thirty Degrees Below Zero.” p. 10-12. 
“First of the new products was Rich’s Green Label Whip 
Topping which was developed for bakery and institutional 
use. This proved soy whipping cream could be whipped to 
stiffness never before attained by any cream or fi lled cream. 
It retained freshness, fl avor, and a ‘decorator’s edge’ for 
more than 48 hours at temperatures as high as 80 degrees 
fahrenheit [sic, Fahrenheit] with no overrun.”
 Letter from Robert E. Rich, CEO of Rich Products 
Corp. 1993. July 26. This product was introduced in the early 
1950s. The ingredients shown above are correct. The soy 
protein was not hydrolyzed. It was sold in Pure Pak quart 
containers, frozen.

153. Glidden Co. (The). 1955. Annual report, 37th for the 
fi scal year ended October 31, 1954. Cleveland, Ohio.
• Summary: Sales for the year were $209.083 million. Net 
earnings before taxes were $14.235 million. Net profi t after 
taxes and all charges was $7.093 million. Dwight P. Joyce 
has replaced his father as president of the company. In 1954 
Glidden sold its Indianapolis (Indiana) live stock and poultry 
feed business, but not the plant.
 “Your Directors have approved the immediate start of 
construction of a 6.5 million-bushel terminal grain storage 
elevator to be located on the Calumet River in Chicago. 
The new elevator will be the second largest in the Chicago 
switching area and will cost more than $5 million. This 
additional capacity will be of material aid to our Chemurgy 
Division in its soybean crushing and grain merchandising 
operations located in Chicago and Indianapolis. The elevator 
is also advantageously located in relation to handling grain 
for export when the St. Lawrence Seaway is completed.”
 “During the year we were able to sell our full productive 
capacity of isolated protein, soya fl our and lecithin products. 
We are now in the process of materially expanding this 
capacity and further major expansion is in the planning 
stage.”
 “We have adopted an aggressive marketing policy on 
Glidden ‘RG’ Soya Lecithin, a dietary source of choline, 
inositol and phosphorus. Present sales of this product 
are substantial even though it has not previously been 
advertised.” An illustration shows a bottle of Glidden “RG” 
Soya Lecithin with a hand pouring soybeans into it and many 
people (no taller than the bottle) around it.
 “We have licensed major paint producers in Australia, 
France, Sweden, Norway, Denmark, Belgium, Holland, 
Italy, Great Britain, Finland, Iceland, Japan and Cuba to 

manufacture Spred Satin and a number of companion lines.”
 “Without departing from our concept of decentralized 
divisional research, we established the Central Organic 
Research Laboratory in Chicago. This laboratory is engaged 
with projects in the fi eld of organic chemistry and nutrition 
for our Chemurgy, Food and Paint Divisions. We plan to 
emphasize and expand our research work still further.”
 At the end of comments by Dwight P. Joyce, president, 
is a brief obituary (“In Memoriam”) for Adrian D. Joyce 
(1872-1954), founder of The Glidden Company, which “pays 
tribute to a man who achieved greatness in his career and as 
a human being.” Address: Cleveland, Ohio.

154. Quick Frozen Foods. 1955. The Rich story: 10th 
anniversary. 1945-1955. 17(7):91-114. Feb. Repaginated and 
reprinted by Rich Products.
• Summary: Contains the best “offi cial” company version 
of its history seen, with many photos, of this company’s fi rst 
ten years making a soy-based non-dairy whipped topping. 
There is a good illustration of the original Whip Topping 
(p. 96). And there is a full-page message of congratulations 
from Spencer Kellogg and Sons, Inc. (Buffalo 5, New 
York), which has worked closely with Rich Products in the 
development of Rich’s Whip Topping.
 Contents: Introduction. The Rich family grows. A career 
is launched. Experimentation starts. A new product is born. 
The fi rst advertisement is run. New merchandising strategy 
evolved. Pressurized metal can appears. All channels cleared 
for marketing. Rich’s frozen chocolate eclairs. Production 
diffi culties overcome. The vision behind Rich Products.
 “Ten years ago, in April 1945, a new industry was 
founded when the newly organized Rich Products Corp. 
brought out a vegetable whipping cream. Whip Topping was 
born. Rich’s Whip Topping was a war baby...
 “Today Rich’s Whip Topping is sold in more than 
60,000 grocery stores in 48 states and possessions through 
38 frozen food brokers and more than 700 distributors... 
Within the last three years the original Whip Topping for 
home use was joined by two brothers–Rich’s Green Label 
Whip Topping for bakery and institutional use, and Sundi-
whip, a package for fountains and over-the-counter trade. 
And just six months ago a lusty addition to the family was 
born–Rich’s Frozen Chocolate Eclairs. Demand for this 
product has already outstripped Rich’s production facilities. 
As a result a second processing plant is being rushed to 
completion...
 “The industry founded by Robert E. Rich owes its 
inception to the food restrictions and government red tape 
imposed by World War II conditions. The word Ersatz 
became a temporary part of the nation’s language to defi ne 
products evolved as substitutes for staples which were 
unavailable or in short supply. Sales of whipping cream were 
forbidden during the war. So Bob Rich went to the soy bean 
to fi nd a substitute.”
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 One day in 1942 Bob Rich had “a chance meeting with 
the chief purchasing agent of Detroit’s Ford Hospital–a 
meeting which sparked Rich’s idea for soy bean whipping 
cream.” The man explained: “The hospital’s entire supply 
of milk and cream is produced by the George Washington 
Carver Laboratories–from soy beans!”
 “Those last words ignited a spark. Rich urged the 
hospital purchasing agent to tell him more about this soy 
bean cream. For 90 minutes he listened to the story of 
Carver’s scientifi c achievement.
 “He heard how the laboratories had evolved a 
continuous method of extracting soy protein from the bean as 
early as 1940; were able to produce soy milk and cream, but 
were still unable to produce a soy cream that would whip. 
Rich arranged to have himself invited to visit and inspect the 
Carver operation.
 “For almost three years Rich held to his idea of 
perfecting soy cream that would whip. After resigning 
from WFA, he returned to Buffalo and engaged chemists to 
help him transform his idea into reality. They worked with 
every known type of emulsifying agent in an effort to give 
whipping properties to the soy cream.
 “After several months of exhaustive study, the 
experiments bore fruit. Under the guidance of Dr. Alexander 
Schwarcmann, vice president and research director of 
Spencer Kellogg & Sons, a salable whipping cream was 
produced.
 “With the product ready to go into large-scale 
production, Rich wrote to the Carver laboratories for rights 
to its patented method of continuous extraction–a request 
he had been led to believe would be granted as a matter of 
routine.
 “The Carver laboratories, however, were reluctant to 
give up the rights to their extracting methods. Weeks passed.
 “Exasperated, Rich sought help from one of the nation’s 
leading dairy engineers. With his aid a new batch extraction 
method was developed. It surpassed the Carver system in 
effi ciency. Thus, in April, 1945, Whip Topping was born.” 
Note: No mention is made of Frank S. Mitchell.
 Some of the trade, institutional, and consumer 
magazines in which Rich Products advertises are Family 
Circle (May 1953), Parents’ Magazine (15 May 1953), 
Quick Frozen Foods (June 1953), Journal of the American 
Dietetic Society (July 1953), American Restaurant magazine 
(July 1953), Progressive Grocer (July 1953), Restaurant 
Management (Aug. 1953), Baking Industry (15 Aug. 1953), 
Institutions Magazine, Frosted Food Field, and The Ice 
Cream Trade Journal.

155. Hall, H.R. 1955. The use of isolated soybean protein in 
paper coatings. TAPPI 38(4):249-252. April. [10 ref]
• Summary: Two types of isolated soy protein are used in 
paper coatings. One type has been used in coating mills for 
several years, while the other has been in production only 

a short time. The unmodifi ed protein is ore viscous and can 
be expected to be cheaper than the modifi ed. However, the 
unmodifi ed may require special formulas and techniques. 
The addition of a reducing agent, sodium sulphite, to the 
unmodifi ed protein gives it properties similar to the modifi ed 
protein. Address: Asst. Technical Director, Allied Paper 
Mills, Kalamazoo, Michigan.

156. Diamond, Holton W. 1955. Vegetable fat whips for 
bakery and household use. Paper presented to the Institute of 
Food Technologists. 9 p. + 7 p. of descriptions of slides. June 
12.
• Summary: The term “vegetable whip fats” is used to mean 
whippable emulsions used as alternatives for whipping 
cream. “When we say that an emulsion is whippable, we 
mean that it is capable of undergoing a change in physical 
state from a liquid to a solid form by the retention of 
ingested air or other gas.” No one knows for sure why some 
emulsions are whippable and others are not.
 “In addition to fat and water, two other ingredients are 
essential in the formulation of whippable emulsions. One 
of these is a dispersant, generally a proteinaceous material 
of some kind; for example, non-fat milk solids, soy bean 
protein, gelatin, or whole egg. The other is a surface active 
material, without which the emulsion may be stable, but not 
whippable. Among the materials of this kind often used are 
mono- and diglycerides, phospholipids, sorbitan derivatives, 
and polyoxyethylene derivatives. Additional ingredients such 
as corn syrup solids, sucrose, and salt are usually added, but 
fat, surfactant, dispersant and water are the four essential 
elements of the emulsion.”
 Pages 4-5 state: “The use of special vegetable 
shortenings which contain not only hydrogenated vegetable 
oil, but also one or more surface active materials, is quite 
common in the topping business. It is well to remember in 
this connection that if these shortenings are made for some 
other use, they may introduce variations in the properties of 
the topping emulsions. A shortening containing mono and 
diglycerides may be controlled within tolerances which are 
adequate for its use in baked goods but not for its use in 
toppings.”
 “The careful selection and formulation of the essential 
emulsion ingredients comprises the most important factor in 
the control of whippable emulsion properties.”
 Note: Diamond felt this new understanding of the 
crucial role played by mono- and diglycerides represented an 
important discovery related to non-dairy whipped toppings. 
Address: American Maize-Products Co.

157. Ratner, Bret; Crawford, Lloyd V. 1955. Soybean: 
Anaphylactogenic properties. Annals of Allergy 13(3):289-
95. June. [11 ref]
• Summary: In 1934 Duke aroused interest in the “question 
of the allergenicity of soybean” when he reported one case 
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of a person who was “exquisitely sensitive to soybean.” His 
patient lived and worked near a soybean mill. Yet despite 
“Duke’s warning that soybean might become a source 
of allergy, there has been practically no evidence in the 
literature in the intervening twenty years that soybean is an 
important factor in this disease.” In 1942 Hill deduced that 
“soybean is a poor antigen.” Many soy products are now on 
the market.
 “Because of the use of soybean as a milk substitute 
in infant feeding, we undertook to investigate it from the 
standpoint of its allergenicity.”
 The materials used were raw dried soybean [whole dry], 
soybean fl our (Special X Brand, made by Spencer Kellogg 
and Sons, Inc.) and soybean extract (SBE). Each is described 
in detail (p. 290).
 “Summary and conclusions: Soybean was demonstrated 
to be a weak anaphylactogen when tested in the guinea 
pig. 2. The weak antigenicity is moderately enhanced 
when adjuvants are incorporated into the soybean antigen. 
3. Sensitization was not materially increased by multiple 
sensitizing injections” or “through inhalation of soybean 
fl our.” “6. The reduced amount of methionine present in 
the soybean protein might in part account for the lowered 
antigenic activity of soybean.”
 Note: Webster’s Dictionary defi nes anaphylaxis (a word 
fi rst used in 1907) as “1: hypersensitivity (as to foreign 
proteins or drugs) resulting from sensitization following prior 
contact with the causative agent. 2: anaphylactic shock.”
 It defi nes an antigen (a word fi rst used in 1908) as “a 
usually protein or carbohydrate substance (as a toxin or 
enzyme) capable of stimulating an immune response.” Note: 
This is the earliest document seen (Jan. 2006) that uses the 
word “antigen” or “antigens” in connection with soybeans. 
Address: 1. M.D., F.A.C.A., 50 East 78th St., New York, NY.

158. Glidden Co. (The). 1955. Annual report, 38th for the 
fi scal year ended August 31, 1955. Cleveland, Ohio. 7 + 2 p. 
26 cm.
• Summary: “The president’s report to the stockholders: 
November 7, 1955.
 “At the last annual meeting, the stockholders approved a 
change in the fi scal year-end from October 31 to August 31, 
and because of this your 1955 annual report covers results 
for ten months instead of the usual twelve.
 “It is gratifying to report that profi ts for this shorter 
period, both before and after taxes, exceeded those for the 
previous twelve months. Net profi t after taxes and all charges 
for the ten-month fi scal year was $7,112,567, equal to $3.10 
per share on the 2,295,350 shares outstanding August 31, 
1955. This compares to a twelve-month net profi t after taxes 
in 1954 of $7,093,043 or $3.09 per share on 2,293,455 shares 
outstanding at October 31, 1954.
 “Your management estimates that earnings would have 
amounted to $3.65 per share if 1955 had contained the usual 

twelve months. Sales for the short year were $180,524,822, 
an increase of 5.2% over the corresponding ten-month period 
of 1954.”
 The Paint Division continues to be the company’s largest 
profi t producer; it accounts for 32% of sales, compared with 
41% for Durkee Famous Foods and 16% for Chemurgy. An 
illustration (p. 4) shows “A typical Glidden drive-in paint 
branch.”
 “Chemurgy Division (p. 5): The relationship between 
the price of soybeans and their primary end products, meal 
and oil, continued to be unsatisfactory. For the past three 
years, the combination of government price support policies, 
adverse weather conditions and growers’ marketing practices 
has resulted in severe pressures on soybean processing 
margins. It seems unlikely that these conditions will continue 
to exist indefi nitely. Due to our policy of hedging inventories 
wherever possible and of chemically upgrading meal and oil 
into wider-margined products, our profi t decline was not as 
great as that of many soybean processors.
 “During the year we increased our productive capacity 
for isolated proteins by 67%. There is increasing acceptance 
of these products for use in paint, paper and other industrial 
products. A new edible protein is now being tested by several 
major food processors as a nutritional supplement for their 
products. The potential for this new protein is promising.
 “Our new $6,000,000 grain elevator on the Calumet 
River in Chicago is nearing completion. Due to the fact 
that a fi ve-year write-off will be taken, the operation of this 
elevator will not in itself signifi cantly increase profi ts during 
the write-off period. However, the completion of this unit 
will give the Chemurgy Division greater fl exibility in its 
processing and grain merchandising operations.”
 At the back of the report, on an unnumbered page, is 
a ¼-page devoted to a summary of each of the divisions: 
“Chemurgy Division. Willard C. Lighter, Vice President. 
Plants:
 Chicago, Illinois–Laramie Avenue: Crushes Soybeans 
for Meal and Oil. Produces Soya Products and Fine 
Chemicals. Federal Licensed Elevator for Grain Storage and 
Merchandising.
 Chicago, Illinois–Calumet River: Grain Elevator under 
Construction.
 Indianapolis, Indiana: Crushes Soybeans for Meal and 
Oil. Produces Soya Products. Federal Licensed Elevator for 
Grain Storage and Merchandising.
 Buena Park, California: Crushes Soybeans and Flaxseed 
for Meal and Oil.
 Products:
 Soybean Oil Meal
 Soybean Oil
 Linseed Oil Meal
 Linseed Oil
 Edible Soya Products:
 High Protein Flours for Bakers, Confectioners, Meat 
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Packers
 Lecithin: Food Emulsifi ers, Oil Free Phosphatides, for 
Pharmaceuticals RG * Soya Lecithin.
 Promine–Isolated Protein.
 Note: This is the earliest document seen (Dec. 2015) 
stating that Glidden is producing a edible isolated soy protein 
named Promine.
 Industrial Soya Products:
 Isolated Proteins
 Alpha * Protein
 Beta * Protein For Paint, Paper, Insulating Board and 
Allied Industries
 Protein Flours–Prosein
 Adhesives for Industry
 Lecithin–Gliddol
 For Oils and Fuels
 Fine Chemicals -
 Steroid Hormones
 Several Corticoids
 Grain Storage and Merchandising. Address: Cleveland, 
Ohio.

159. Product Name:  Promine (Edible Isolate Soy Protein).
Manufacturer’s Name:  Glidden Company (The), Soya 
Products Div.
Manufacturer’s Address:  825 N. Laramie, Chicago 39, 
Illinois.
Date of Introduction:  1955 November.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  -
How Stored:  Shelf stable.
New Product–Documentation:  Glidden Co. (The). 1955. 
“Annual report, 38th for the fi scal year ended August 31, 
1955.” Cleveland, Ohio. 7 p. A unnumbered page at the rear 
of the report states that among the edible soya products now 
made by Glidden is “Promine–Isolated Protein.”

160. Product Name:  Drackett Assay Protein C-1.
Manufacturer’s Name:  Drackett Products Co. Chemical 
Sales Div.
Manufacturer’s Address:  Executive offi ces: 5020 Spring 
Grove Ave., Cincinnati, Ohio. Factory: 2781 E. Sharon Rd., 
Sharonville, Ohio.
Date of Introduction:  1955.
New Product–Documentation:  Soybean Blue Book. 1955. 
p. 104. “A protein free of elements that limit results of diet 
experimentation.”

161. Product Name:  Soy Peptone SF.
Manufacturer’s Name:  Gunther Products, Inc.
Manufacturer’s Address:  Galesburg, Illinois.
Date of Introduction:  1955.
Ingredients:  Modifi ed soy protein.
Wt/Vol., Packaging, Price:  50 lb pack.

How Stored:  Shelf stable.
New Product–Documentation:  Gunther Products catalog. 
1988. SP 1000 (formerly called Soy Peptone) and SF 
2000 (formerly called Soy Peptone SF) are designed for 
fermentation preparations. Talk with Janice West. Lab. 
manager at Gunther. 1988. Oct. 25. Bob Gunther estimated 
that SF Petone was fi rst produced by Gunther in about 1955. 
It was developed at Gunther. Central Soya had soy peptones 
but none of these were the starch-free type.

162. Product Name:  Gunther G400V Series.
Manufacturer’s Name:  Gunther Products, Inc.
Manufacturer’s Address:  Galesburg, Illinois.
Date of Introduction:  1955.
New Product–Documentation:  Talk with Janice West. Lab. 
manager at Gunther. 1988. Oct. 25. Concerning the G400V 
series, a patent was applied for in 1955 and granted in 1958. 
Gunther started production in about 1955.

163. Hunt, John Robert. 1955. Studies on the prevention of 
a perosis-like condition in turkeys induced by an isolated 
soybean protein. PhD thesis, Washington State University. 
69 p. Page 423 in volume 16/03 of Dissertation Abstracts 
International. *
Address: Washington State Univ.

164. Boyer, Robert A. Assignor to Swift & Company 
(Chicago, Illinois). 1956. Method of manufacturing a high 
protein food product and the resulting product. U.S. Patent 
2,730,447. Jan. 10. 6 p. Application fi led 2 Feb. 1953. 5 
photos. [7 ref]
• Summary: A patent for spun soy protein fi bers for food 
use. Five photomicrographs show the cross section of these 
fi bers.
 “The present invention relates in general to the 
preparation of new food products and more particularly to 
methods of treating edible protein material preparatory to 
forming the same into fi bers or fi laments for incorporation 
into food products. This invention represents an 
improvement over the method disclosed and claimed in 
my earlier fi led application, Serial No. 118,445, entitled 
‘Synthetic Meat,’ fi led September 28, 1949, and now 
abandoned, and in the continuation-in-part thereof, Serial 
No. 286,447, fi led May 6, 1952, now Patent No. 2,682,466.
 Note: This is the 2nd earliest patent seen (Jan. 2015) 
concerning textured soy protein isolates. Address: Cincinnati, 
Ohio.

165. Boyer, Robert A.; Saewert, Harold E. Assignors to Swift 
and Company (Chicago, Illinois). 1956. Method of preparing 
imitation meat products (pH control). U.S. Patent 2,730,448. 
Jan. 10. 2 p. Application fi led 2 Feb. 1953. [7 ref]
• Summary: “The present invention relates in general to the 
treatment of edible protein material preparatory to forming 
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the same into food products. This invention represents an 
improvement over the method disclosed and claimed in 
the earlier-fi led application of Robert A. Boyer, Serial No. 
118,445, entitled ‘Synthetic Meat,’ fi led September 28, 1949, 
and now abandoned, and in the continuation-in-part thereof, 
Serial No. 286,447, fi led May 6, 1952, now Patent No. 
2,682,466.”
 In “the production of synthetic meat” soy protein 
is formed into fi bers or fi laments through the use of a 
“spinneret.” Groups of these “protein fi laments” “are formed 
into bundles or tows and then freed from excess liquid by 
squeezing or centrifuging. The bundles of fi laments are then 
mixed with a suitable binder...” Example II starts with “A 
tow of soybean fi bers...”
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “imitation meat” 
or “imitation meat products” (with any combination of 
quotation marks).
 Note 2. This is the earliest English-language document 
seen (Oct. 2015) that uses the term “protein fi laments” to 
refer to edible spun soy protein fi bers.

166. Glabe, Elmer F.; Goldman, P.F.; Anderson, P.W.; Finn, 
L.A.; Smith, A.K. 1956. Uses of Gelsoy in prepared food 
products. Food Technology 10(1):51-56. Jan. [15 ref]
• Summary: “Gelsoy, a bland-tasting water-soluble 
proteinaceous product isolated from soybean meal, 
shows promise as a water-binding material in prepared, 
comminuted meat products, such as frankfurters, meat loaf, 
and canned meat... A spray-dried mix consisting of Gelsoy, 
nonfat dry milk solids, sugars, vegetable oil, vegetable gum, 
and modifi ed starch, when reconstituted with water is frozen 
directly without further homogenization to provide a low-fat 
frozen confection of good quality and fl avor.” Address: 1-4. 
Food Technology, Inc., Chicago, Illinois; 5. NRRL, Peoria, 
Illinois.

167. Olendorf, H.A. 1956. Marketing vegetable protein. 
Douglas fi r plywood and pet foods are leading markets, but 
there are many others. Soybean Digest. Jan. p. 18-20. [3 ref]
• Summary: The largest consumer of edible soy fl our is 
the pet food canner. Most doughnut mixes contain soy 
fl our. “Soy aids in controlling grease absorption and crust 
browning. Most frozen waffl es also contain soy fl our. Here, 
fl avor is improved and an attractive light brown crust results.
 “Many pancake and waffl e mixes contain soy fl our for 
the same reason. A considerable volume of a specialty bread 
containing soy fl our is now available, especially in New 
York state. It is called the McCay loaf, High Protein loaf or 
Cornell Formula loaf.
 “A considerable quantity of soy is used as a binder and 
extender in sausage. The Bureau of Animal Industry permits 
3% in sausage formulas under federal inspection.”
 “Since 1916 there have been 9 processing companies in 

the soy fl our business during various periods. Today there 
are 5 companies... All 5 processors of edible soy fl our are 
contributing members to an organization called the Soya 
Food Research Council.”
 “In the early 1930s soy protein became a favored 
adhesive for Douglas fi r plywood... The glue manufacturers 
purchase soy products from the soybean processors. It is 
estimated they use about 30,000 to 33,000 tons of soy meal 
and soy fl our annually... Soy protein isolate has many uses 
in the industrial fi eld. Probably it is used in paper coatings 
as extensively as casein... In 1951 the total capacity for 
production was 30 million pounds per year. About 20 million 
pounds was used in paper production and the balance of 10 
million pounds was spread into water paints, felt base fl oor 
coverings, fi re foam liquids, solid fi berboards, printing inks 
and leather fi nishing... During World War II, while casein 
was scarce, soy fl our replaced large amounts of casein but 
lost position when casein was again freely available.”
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “soy protein isolate” 
(or “soy protein isolates”); it refers to industrial (rather than 
food) uses. Address: Spencer Kellogg & Sons.

168. McKinney, L.L.; Cowan, J.C. 1956. Need for research 
on soybean oil meal. Soybean Digest. Part I. April. p. 14-16; 
Part II. May. p. 14-16, 18. [60 ref]
• Summary: Contents: Part I: Introduction. Vitamins: 
Known, unknown. Estrogenic activity. Saponins. Part 
II: Amino acids. Isolated soybean protein in nutrition. 
Summary.
 “Estrogenic Activity: In 1946, reports began to appear in 
the Australian veterinary journals concerning the decrease in 
lambs from ewes grazing in subterranean clover [Trifolium 
subterraneum]. In some cases lambing fell below 10% of 
normal with 30% loss in ewes. During the period since 1950 
the Australians have isolated isofl avones from the clover 
and have shown that these natural yellow dyes, found in 
most plant materials, are the causative agents. Genistein, an 
isofl avone also found in soybean oil meal (SOM), was found 
to be the principal one involved.
 “The isofl avones have biological properties identical 
with those of stilbesterol (diethylstilbesterol) [stilbestrol, 
diethylstilbestrol]. Both of these compounds are proestrogens 
and are converted into the true hormones by the body. 
Stilbesterol is effi ciently converted into the true hormone and 
has about equal activity. The isofl avones are not effi ciently 
converted into the true hormone and have low activity. 
Genistein and diadzein [sic, daidzein], both of which are 
present in SOM, have about 1/50,000 of the activity of 
stilbesterol and the estrogenic activity varies considerably 
with the different isofl avones...
 “According to Markley [1950] the presence of six 
isofl avones, usually in the form of glucosides, has been 
reported. These are genistin, diadzin [sic, daidzin], 
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isogenistin, tatoin, methylgenistein, and methylisogenistein. 
The ‘in’ suffi x denotes glucosides and ‘ein’ denotes the free 
isofl avone...”
 Saponins: “Japanese workers pioneered the 
investigations on soy saponins and by 1940 they had shown 
that on hydrolysis four sapogenins along with glucose, 
galactose, rhamnose, arabinose, and glucuronic acid were 
obtained. They designated the sapogenins as soysapogenol 
A, B, C, and D. In 1950, Meyer, Jeger, and Ruzicka 
published their work leading to the structure of these four 
soysapogenols.”
 A graph shows (p. 14) U.S. high protein feed supply, 
1925-1955, soybean oil meal equivalent, or 44% protein 
basis. In about 1941 soybean meal passed cottonseed meal 
to become the leading U.S. source of high-protein feed. 
Address: NRRL, Peoria, Illinois.

169. Product Name:  Instant Soyamel (Soy Milk. Based on 
Isolated Soy Protein) [Powdered, or Liquid, in Plain, or Malt 
Flavors].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.
Date of Introduction:  1956.
New Product–Documentation:  See next page. Soybean 
Blue Book. 1958. p. 88. “Processing and packing powdered 
soy milk.” No brand name given. Wholesale price list. 1957. 
April 1; Letter from Allan Buller. 1981. April 29. Shurtleff 
& Aoyagi. 1984. Soymilk Industry and Market. p. 28. This 
was the “world’s fi rst soymilk to be made from soy protein 
isolate; the isolate was manufactured by Gunther Products in 
Illinois. This was not an infant formula.” Sold in 12 oz, 3 lb, 
or 15 lb sizes.

170. Chen, Philip S.; Chen, Helen D. 1956. Soybeans 
for health, longevity, and economy. South Lancaster, 
Massachusetts: The Chemical Elements. xii + 241 p. Illust. 
Index. 21 cm. 2nd ed. Jan., 1962, 242 p. [24 ref]
• Summary: A comprehensive review of the subject. 
Contents: Preface, by the author (South Lancaster, 
Massachusetts, July 1956). Foreword, by Geo. M. Strayer, 
Vice-President and Secretary-Treasurer, American Soybean 
Association. Introduction. Part I: Nutritive value of the 
soybean. 1. Protein (incl. Dr. Wolfgang Tiling of Hamburg, 
Germany; Dr. Harry Miller). 2. Fat (incl. phosphatides, 
sterols and hormones). 3. Carbohydrates and caloric value. 
4. Minerals. 5. Vitamins. 6. Soybeans and world population. 
7. Soybeans and disease (incl. Dr. Wolfgang Tiling of 
Germany).
 Part II: Soy products. 8. Soybean oil: Composition 
and properties, processing and refi ning, reversion, uses, 
phosphatides, margarine, mellorine (vegetable frozen 
dessert). 9. Soybean oil meal: Heat treatment, Gelsoy, Multi-
purpose Food. 10. Soy fl our: Uses, soy bread vs. enriched 

white bread. 11. Soy milk. 12. Soy cheese (or soybean 
curd, “aptly described by the Chinese as ‘the meat without 
bones’”–incl. pressed tofu sheets and yuba). 13. Soy sauce: 
Preparation of kojis, brine fermentation, production yields, 
microorganisms are available. 14. Soybean sprouts.
 Part III: Soybean culture and preservation. 15. Soybean 
culture: Two types of soybeans (commercial fi eld vs. edible 
or vegetable varieties), inoculation, fertilizer, cultivation, 
harvest. 16. Preservation of soybeans: Shelling, canning, 
freezing, dehydration, harvesting dry mature soybeans.
 Part IV: Recipes. 17. Soybeans and soybean pulp: Green 
or fresh soybeans, dry soybeans, soybean pulp (“prepared 
by pressing cooked soybeans through a coarse sieve or by 
grinding them in a food grinder”), recipes (incl. Soyburger, 
Scalloped green soybeans, and Roasted soybeans–dry roasted 
or deep-fried (p. 151). Describes how to make wheat gluten 
at home and praises monosodium glutamate for its ability to 
improve the fl avor of recipes–though its use is called for only 
in the recipe for Soyburger). 18. Soy fl our: Breads, cakes, 
cookies, pies, soups, other recipes (A recipe for Wafers, p. 
180, calls for “½ cup roasted soybeans, fi nely chopped”).
 19. Soy grits and soy fl akes. 20. Soy milk. 21. Soy 
cheese. 22. Soybean sprouts.
 Appendices: A. Soybean utilization (chart). B. 
Manufacturers and handlers of soy foods (Source: 1956 
Soybean Blue Book). C. References.
 Chapter 1, “Protein,” begins: “The soybean is best 
known for its high protein content (p. 7). It then discusses the 
work of Dr. Harry Miller (p. 14-15).
 Chapter 15, “Soybean Culture,” describes how to grow 
soybeans in a garden. Pages 126-27 discuss the two types of 
soybeans: the commercial fi eld type and the edible vegetable 
type. Five major differences between the two types are 
discussed (p. 126). The edible varieties are larger in size, do 
not yield as heavily (though they yield more heavily than 
snap beans or lima beans), are more prone to shatter as they 
near maturity in the fi eld, are superior in fl avor, texture, 
and ease of cooking, and some edible varieties are also 
superior in the manufacture of soybean fl our, soybean milk, 
roasted beans and other products. Table 31 (p. 130) lists 
eleven varieties of edible soybeans: Very early–Giant Green. 
Early–Bansei, Fuji. Midseason–Hokkaido, Jogun, Willomi. 
Late: Illington, Imperial, Funk Delicious, Emperor, Higan. 
Commercial–Illini.
 Chapter 16, “Preservation of Soybeans,” describes how 
to preserve “green soybeans” by canning, freezing, and 
dehydration.
 Photos show: (1) A sack of Lincoln soybeans (facing p. 
1). (2) Soybean plants, showing pods and leaves (p. 3 and 
4). (3) A beam balance with a small amount of soy fl our 
balancing many animal products. “The protein value of soy 
fl our: 1 lb. of soy fl our contains protein values equal to 2 
lbs. beef, or 34 eggs, or 6 quarts milk.” Source: Health and 
Character Education Institute (p. 6). A similar photo (p. 24) 
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states: “1 lb of soy fl our contains food calories equal to 3½ 
lbs beef, or 3 quarts milk, or 29 eggs. (4) Two views of a 
child. Left, suffering from marasmus. Right, after six months 
on a soy milk diet. Courtesy Dr. Wolfgang Tiling (p. 62). 
(5) A machine at the Northern Utilization Research Branch 
of USDA treating soybean oil with alkali (p. 72). (6) The 
distribution of MPF [Multi-Purpose Food] to starving Indian 
children (p. 91; Courtesy Meals for Millions Foundation). (7) 
Quaker City No. F4 grinding mill (p. 102; Courtesy Straub 
Co., 4059 Ridge Ave., Philadelphia, Pennsylvania). (8) Early 
soy cheese (tofu) production in the United States (p. 108; 
perhaps at Madison Foods). (9) The Northern Utilization 

Research Branch, Agricultural Research Service, USDA–
shows outside of the huge building (p. 113). (10). How to 
grow soy sprouts in a glass jar at home (p. 119). (11) Well 
nodulated soybean roots (p. 129; Courtesy The Nitragin Co.). 
(12) Baked soybeans in a crock (p. 144). (13) Soy fl our used 
in numerous baked products (p. 159; Courtesy ADM). (14) 
Griddle cakes [pancakes] made with soy fl our brown quickly 
(p. 173). (15) Soy peanut butter cookies (incl. peanut butter 
and soy fl our; p. 185). (16) Soy grits in a glass jar (p. 198). 
(17) Freshly-cooked crisp soybean sprouts in a raw vegetable 
salad (p. 219).
 Note 1. The fi rst printing of this book (1956) 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   81

© Copyright Soyinfo Center 2016

was dedicated “To Li Yu Ying and William J. Morse, 
The Soybean Champions of the Eastern and Western 
Hemispheres,” but by the second printing (April 1957) the 
dedication had changed “To William J. Morse and Harry W. 
Miller, The Soybean and Soy Milk Champions of Our Time.”
 The publisher of this third printing was unable to sell 
all the books printed, so Chen apparently arranged for a 
company named “Outdoor Pictures” (Box 1326, Escondido, 
California) to sell them. On the title page, Outdoor Pictures 
pasted their name and address over that of “The Chemical 
Elements.”
 Note 2. According to the National Union Catalog, 
Philip Stanley Chen was born in 1903. The rear cover 
states that he was born in China and is now a naturalized 
U.S. citizen. He is a graduate of Emmanuel Missionary 
College [in Berrien Springs, Michigan] and Michigan State 
University. Before writing this, his fi rst book on diet, health, 
or soybeans, he wrote several books on chemistry: (1) The 
Chloro Derivatives of m-cresol. 1933. Easton, Pennsylvania: 
Mack Printing Co. 7 p. (Abstract of his PhD thesis, Michigan 
State College of Agriculture and Applied Science); (2) 
The Chemical Elements, Rev. ed. 1948. South Lancaster, 
Massachusetts: Chemical Elements (fold chart). (3) 500 
Syntan Patent Abstracts, 1911-1950. 1950. South Lancaster, 
Massachusetts: Chemical Elements. 125 leaves. (4) Syntans 
and Newer Methods of Tanning. 1950. South Lancaster, 
Massachusetts: Chemical Elements. 128 p.
 In 1962 Chen wrote A New Look at God, published by 
Chemical Elements (288 p.). Address: 1. Prof. of Chemistry, 
Atlantic Union College, South Lancaster, Massachusetts; 2. 
National Science Foundation Fellow, Cornell Univ.

171. Andregg, Harriett. Assignor to Swift and Co. (Chicago, 
Illinois). 1957. Imitation nutmeats. U.S. Patent 2,776,212. 
Jan. 1. 3 p. Application fi led 11 June 1953. [5 ref]
• Summary: “Proteinaceous fi bers” can be made from 
casein, soybean protein, corn gluten, etc. These are cut 
into comparatively small pieces and treated to produce 
at “nutmeat-like product” or “synthetic nutmeats.” Also 
mentions “Soybean fi bers”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “Proteinaceous fi bers” (or 
“fi ber”) to refer to edible spun soy protein fi bers. Address: 
Chicago, Illinois.

172. Smith, Allan K.; Rackis, Joseph J. 1957. Phytin 
elimination in soybean protein isolation. J. of the American 
Chemical Society 79(3):633-37. Feb. 5. [13 ref]
• Summary: Phytin accounts for about 70% of the 
phosphorus in soybean meal. This phytin can be eliminated 
a water extract of soybean meal by a combination of dialysis 
and treatment with the anionic-exchange resin Dowex-
1-X10. Address: NRRL, Peoria, Illinois.

173. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Co. (New York, NY; a corporation of Maine). 
1957. Extraction of soy protein. U.S. Patent 2,785,155. 
March 12. 2 p. Application fi led 11 Jan. 1955. [4 ref]
• Summary: Soybean meal is suspended in “an aqueous 
solution containing calcium hydroxide in a concentration 
ranging from about 0.002 to about 0.004 molar at a 
temperature of about 60ºC, separating insoluble material 
from the resulting protein extract, adding acid to the extract 
to precipitate the protein, and separating the protein.” 
The resulting soybean protein is collected as a white cake 
containing 25-30% protein. It is free of off-color and off-
fl avor and gels readily. Address: 1. New York, NY; 2. West 
Englewood, New Jersey.

174. Dudman, Ruth K. Assignor to Swift & Company 
(Chicago, Illinois). 1957. Method of making high-protein 
food products [Meat analogs]. U.S. Patent 2,785,069. March 
12. 2 p. Application fi led 5 Oct. 1953. [1 ref]
• Summary: Describes the preparation of a meat substitute 
made from protein fi laments which are fused using heat 
alone. One object of this invention is “to provide a method 
for preparing food products from man-made, edible protein 
fi bers without the use of extraneous binders.” An additional 
object is “to utilize the protein fi bers themselves as the 
binding agent...” In this invention, “edible, man-made 
protein fi bers” are subjected to the action of heat alone, 
causing them to fuse.
 The author considers this process superior to the Boyer 
process. “Example 2. Soybean fi bers... with a pH of 5.2 and 
a salt concentration of 3%, were squeezed to remove excess 
moisture. One hundred grams of these fi bers were shaped 
into a 1 inch diameter bundle and placed on a rack in an 
uncovered pan in a 185ºF oven. Fusion required 2 hours of 
heating at this temperature. A similar run in a 240ºF oven 
required 1 hour of heating to produce fusion.”

175. Soybean Digest. 1957. ADM buys Drackett protein 
business. May. p. 41.
• Summary: Archer-Daniels-Midland Co., Minneapolis, 
Minnesota, has purchased from The Drackett Co., Cincinnati, 
their isolated soy protein business and all facilities located at 
Evendale, Ohio.
 “Announcement of the transaction, which will be 
effective July 1, was made by the two companies. The 
purchase price was not disclosed. Acquisition of the 
isolated soy protein facilities will be another step in the 
diversifi cation of ADM’s operations, according to A.C. 
Hoehne, vice president and manager of ADM’s soybean 
division.
 “R.G. Brierley, ADM vice president, will be responsible 
for operation of this new business under Hoehne’s direction. 
The plant employs about 200 persons. Brierley said no 
organizational changes are contemplated. Isolated proteins, 
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on which ADM has done extensive research, are versatile 
ingredients of many industrial and food products.”
 ADM is one of the largest processors of agricultural 
commodities in the U.S., with 147 plants and elevators 
nationwide and manufacturing operations in several foreign 
countries.
 Note: With this acquisition, ADM fi rst entered the 
business of making isolated soy protein.

176. Soybean Digest. 1957. Dr. A.K. Smith receives superior 
service award. July. p. 22.
• Summary: “Dr. Allan K. Smith, a member of the Northern 
Regional Research Laboratory, Peoria, Illinois, and an 
international authority on soybean protein and its uses, 
received a superior service award from Secretary Ezra T. 
Benson at the Department of Agriculture’s 11th annual 
awards ceremonies in Washington, D.C.
 “Dr. Smith received his award ‘for meritorious creative 
contributions advancing basic knowledge of soybean 
proteins leading to their isolation and characterization, pilot-
plant production, and increased industrial and food uses.’”
 “Dr. Smith started his research on the chemistry and 
uses of soybean protein at USDA’s Regional Soybean 
Industrial Products Laboratory at Urbana, Illinois. When that 
laboratory became an integral part of the Northern Regional 
Laboratory at Peoria in 1942, he continued his research on 
protein properties and food uses of oilseeds.
 “The basic research results on soybean protein 
conducted under his direction have made a major 
contribution to the estimated annual production of 50 million 
pounds of isolated soybean protein. Based on information 
developed in his studies, this protein is used in paper coating, 
in plywood adhesives, and in shotgun shell casings, as well 
as in such food products as bread, spaghetti, breakfast foods 
and cheese.”
 Note: This is the earliest document seen (Dec. 2015) 
that contains industry and market statistics for soy protein 
isolates (or concentrates, or textured soy protein products) by 
geographical region.
 A portrait photo shows Dr. Smith.

177. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Company (New York, NY; a corporation of 
Maine). 1957. Protein food product and process. U.S. Patent 
2,802,737. Aug. 13. 8 p. Application fi led 14 May 1954. [5 
ref]
• Summary: “This application is a continuation-in-part of 
our copending application Serial No. 304,844, fi led August 
16, 1952. The aforesaid copending application describes 
and claims the preparation from inexpensive protein sources 
of food products which simulate to a remarkable extent the 
chewiness, moistness, and texture of meat and meat products, 
both in the mouth and in appearance.” The products are 
based on a “dough” or “gel precursor” made from isolated 

soy or peanut proteins, not on spun protein fi bers. The 
resulting products resemble luncheon meats. Address: 1. 
New York, NY; 2. West Englewood, New Jersey.

178. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Company (New York, NY; a corporation 
of Maine). 1957. Protein food product and process for the 
preparation of the same. U.S. Patent 2,802,738. Aug. 13. 3 p. 
Application fi led 14 May 1954. [5 ref]
• Summary: Edible protein food of high nutritive value 
for use in special diets in lieu of meat. Vegetable proteins, 
preferably those of oilseed origin, such as soy protein, are 
partially digested by a proteolytic enzyme. The undigested 
protein, termed “structural protein,” gives body to the 
product. The resulting protein food, with a smooth, soft 
texture and substantially free of foo fl avor, “simulates baby 
food meat.” Address: 1. New York, NY; 2. West Englewood, 
New Jersey.

179. Glabe, Elmer F. Assignor to the USA as represented 
by the Secretary of Agriculture. 1957. Manufacture of 
emulsion-type sausages. U.S. Patent 2,803,547. Aug. 20. 3 p. 
Application fi led 7 June 1955. [6 ref]
• Summary: “This invention relates to the manufacture 
of emulsion-type sausages such as frankfurter sausages, 
Polish sausage, and Bologna. It relates more particularly 
to an emulsion-type sausage composition which possesses 
improved texture and general eating qualities, and possesses, 
moreover, a high stability against physical and structural 
deterioration.
 “This invention is related to the invention described and 
claimed in my application, Serial No. 382,492, fi led August 
11, 1953, and is an improvement thereover.
 “In my copending application referred to above, I have 
disclosed that the addition of Gelsoy to emulsion-type 
sausages results in improved texture, water retention, and 
stability of the sausages. The apparent action of Gelsoy is 
to stabilize or otherwise affect the emulsion character of the 
water and solids, permitting the latter to absorb and hold 
more water during the processing operations.”
 “The benefi cial effects of Gelsoy, according to this 
invention may be realized over the range of 0.1 to 1.0 percent 
based on the meat-fat formula.” Address: Chicago, Illinois.

180. East, Edward; Green, Edward. Assignors to Lever 
Brothers Company (New York, NY; a corporation of Maine). 
1957. Extruding protein solutions. U.S. Patent 2,809,090. 
Oct. 8. 6 p. Application fi led 18 Aug. 1953. 1 drawing. [2 ref]
• Summary: “This invention relates to the extrusion of 
protein solutions into a coagulating bath to form products 
such as, for instance, fi laments.” Hereinafter, these protein 
solutions will be “termed ‘spinning solutions,’ prepared 
from globular proteins,...” The spinning solution is generally 
made of oilseed proteins, of which soya bean and groundnut 
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protein are of particular importance. When the fi laments are 
to be used in food products, the solution should be aged for 
only a short period of time. The viscosity, pH, and protein 
concentration and temperature of the solution each effect 
the fi nal product. A diagram shows the process by which the 
fi laments are produced.
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the word “spinning” or the term 
“spinning solution” in connection with edible spun soy 
protein fi ber. Address: 1. Harrold, England; 2. St. Albans, 
England.

181. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Company (New York, NY; a corporation of 
Maine). 1957. Method of making protein food products and 
the resulting product. U.S. Patent 2,813,025. Nov. 12. 5 p. 
Application fi led 14 May 1954. [5 ref]
• Summary: This is a continuation of U.S. Patent No. 
2,739,923. “The present invention relates to protein food 
products which resemble meat and meat products from 
the standpoint of taste, texture, general appearance and 
nutritional value and to a method of making such products.” 
The process involves the use of a chewy gel binder (made 
from either peanut or soya meal) with protein fi laments.
 “A process of making simulated meat or simulated 
meat products from animal and vegetable proteins which are 
capable of being formed into fi laments... has been proposed 
in British Patent No. 699,692.” An “aqueous alkaline protein 
solution is spun or extruded” to create “protein fi laments.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “simulated meat” (or 
“simulated meats”) or “simulated meat products” (with any 
combination of quotation marks).
 Note 2: This is the earliest English-language document 
seen (Oct. 2015) that uses the word “spun” in connection 
with soy protein food ingredients created by spinning. 
Address: 1. New York, NY; 2. West Englewood, New Jersey.

182. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Co. (New York, New York; a corporation of 
Maine). 1957. Protein food product. U.S. Patent 2,813,024. 
Nov. 12. 3 p. Application fi led 14 May 1954. [5 ref]
• Summary: “This application is a continuation-in-part of 
our co-pending application Serial No. 304,844, fi led August 
16, 1952.” “The present invention is directed especially 
to a protein food product which simulates the potted meat 
products or spreads such as deviled ham and meat paste 
which are commonly sold in food stores, and to a process for 
the preparation of such products... We have discovered that 
products very similar in nutritive value, taste, and texture 
to the ordinary meat spreads can be made from relatively 
inexpensive proteins isolated from such plentiful sources 
as the soybean and the peanut. For the manufacture of such 
products, the present invention is particularly concerned with 

the utilization of gel precursors.” Heating converts the gel 
precursor into a chewy protein gel. The fi rst step in preparing 
the gel precursor is to either isolate soybean protein from 
soybean meal or to purchase a good quality edible isolated 
soy protein. It should be noted that soy protein as it exists in 
soy meal contains a gel inhibitor of unknown composition 
which sometimes interfered with the gelation of isolated soy 
protein.
 The fi nal product resembling a meat spread, but made 
with soybean protein, is in a fl avorful binder. Peanut protein 
can also be used. Note: Cogan et al. 1968 cite this when 
describing how isolated soy protein is made. Address: 1. 
New York, New York; 2. West Englewood, New Jersey.

183. Chemurgic Digest. 1957. Edible protein plant 
announced by Glidden. Nov. p. 9.
• Summary: To make Promine isolated soy protein at 
Indianapolis, Indiana. “A new $4,000,000 edible protein 
plant, the world’s fi rst facility for commercial production 
of this important soybean derivative, will be constructed at 
Indianapolis by the Glidden Company... The new protein 
product will be marketed under the registered trademark 
‘Promine.’... Already used in a wide range of food products, 
Promine has been available in limited quantities for the past 
three years. It promises a wide variety of uses in bakery 
products, all types of breakfast foods, senior foods, baby 
foods, desserts, and scores of other food items.”
 Note: This is the earliest document seen (Nov. 2015) 
stating that “Promine,” the world’s fi rst non-enzyme-
modifi ed edible isolated soy protein, has been available for 
the past three years (i.e., since about Nov. 1954).

184. Science Digest. 1957. Meatless hamburger. Nov. p. 94.
• Summary: According to a patent issued to M.L. Anson of 
New York City, and assigned by him to Lever Brothers Co. 
of New York, “meatless hamburgers, meatless meat-loaves, 
and meatless luncheon meats” can be made from soybeans 
and wheat. “The synthetic meat is a mixture of a chewy 
protein gel obtained from the oilseed of either soybeans 
or peanuts and a dough made of wheat or rye fl our. To this 
blended mixture is added fl avoring and coloring materials.”

185. Glabe, Elmer F. Assignor to the USA as represented by 
the Secretary of Agriculture. 1957. Manufacture of sausages. 
U.S. Patent 2,816,035. Dec. 12. 2 p. Application fi led 11 
Aug. 1953. [5 ref]
• Summary: This invention is based on the discovery that 
Gelsoy is capable of improving the texture characteristics 
of emulsion type sausages such as frankfurters and bologna. 
It stabilizes the emulsion. Typically 0.25% to 5% of Gelsoy 
is used, based on the meat-fat formula. Address: Chicago, 
Illinois.

186. Soybean Digest. 1957. Glidden will build edible protein 
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plant. Dec. p. 25.
• Summary: To produce Promine at Indianapolis, Indiana. 
For details see Chemurgic Digest, Nov. 1957, p. 9.

187. Soybean Digest. 1958. ADM protein plant at Evendale 
[Ohio]. Feb. p. 22.
• Summary: The plant where ADM produces isolated soy 
proteins is another step in the Minneapolis [Minnesota] 
company’s diversifi cation program. The isolates are 
ingredients of many industrial and food products. Their 
largest present use is in adhesives employed in the 
manufacture of high grade printing papers. Another major 
market is water base paint, where the soy proteins are used 
as emulsion stabilizers. The Evendale plant, which ADM 
purchased from The Drackett Co. of Cincinnati, employs 
about 200 persons. A aerial photo shows the plant.

188. Register, U.D.; Peterson, E.W. 1958. The infl uence of 
carbohydrate on the utilization of rations containing soybean 
alpha protein. J. of Nutrition 64(3):483-91. March. [13 ref]
• Summary: Soybean alpha protein (made by the Glidden 
Co., Chicago, Illinois) or casein, in rations containing 
12.5%, 25%, or 15.5% protein, was fed to rats, together with 
various combinations of sucrose or starch, methionine, and 
vitamin B-12 to measure the average gain per week over a 
5-week period. The highest average weight gain (39.1 gm/
week) was from alpha protein + starch + 0.5% methionine 
+ vitamin B-12. At the protein levels studied, alpha protein 
rations with starch supported better growth of rats than those 
with sucrose. This effect was not seen with casein or heated 
soybean protein. Address: Dep. of Biochemistry, College of 
Medical Evangelists, Loma Linda, California.

189. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Company (New York, NY; a corporation of 
Maine). 1958. Protein food products and methods of making 
same. U.S. Patent 2,830,902. April 15. 8 p. Application fi led 
16 Aug. 1952. [6 ref]
• Summary: A chewy protein gel was obtained from protein 
isolate by heat. “Among the sources of protein, we have 
found oil seed meals, such as peanut and soy bean meal to 
be very readily susceptible to treatment to produce a heat 
irreversible gel.”
 Note: This is the earliest document seen (Nov. 2015) 
concerning a textured modern soy protein product. Address: 
1. New York, NY; 2. West Englewood, New Jersey.

190. Diamond, Holton W. 1958. Re: Update on his life and 
work. Letter to Dr. O.F. Boyd, Prof. of Chemistry, Emeritus, 
Wilmington College, Wilmington, Ohio, April 15. 2 p. 
Typed, without signature (carbon copy).
• Summary: Prof. Boyd apparently taught Rex Diamond 
chemistry at Wilmington College in Wilmington, Ohio. 
“Following my graduation in 1936, I roved among a number 

of jobs and activities, never quite satisfi ed. This orientation 
period included a term in the Methodist ministry, at Drew 
University Graduate School of Theology. You may recall 
my interest in YMCA and Gospel Team Work while I was a 
student at Wilmington College.”
 “During 1942, while working in Detroit [Michigan], 
I enrolled in night school at Wayne State University [in 
Detroit], taking courses, among others, in Advanced Organic 
and High Polymers. From the University I obtained a 
position in the Research Department of the Ford Motor 
Company, in the synthetic rubber development department, 
supervising a project group on butadiene synthesis. When 
the entire synthetic rubber research program at Ford was 
abandoned, I was given a choice of three other jobs in the 
Company’s technical organizations, and chose to go to the 
George Washington Carver Laboratory in Dearborn, where 
I became acquainted with soy bean foods and the late Henry 
Ford, who maintained the laboratory as a sort of personal 
hobby, offi cially as a memorial to his good friend, Dr. 
Carver. Mr. Ford spent a great deal of time at the laboratory, 
usually dropping in two or three times a week to visit, and 
often spending the entire day with us. Working for him and 
sharing his ideas, as you can imagine, was a stimulating and 
interesting experience.
 “I also became acquainted at the George Washington 
Carver Laboratory with a girl whom I interviewed for a job 
in the laboratory, Florence Barbier, a graduate of Stephens 
College, and with whom I have since become much better 
acquainted. Before we were married, she washed the dishes 
for me.
 “I have been interested in soy foods, particularly ‘soy 
cream’, and the phenomenon involved in the ‘whipping’ or 
phase-reversal, of such emulsions, for the past fi fteen years.
 “Rich Products Corporation is America’s oldest and 
largest manufacturer of frozen whippable emulsions, and 
the oldest specialty packer in the entire frozen food industry. 
We carry inventories in over one hundred public warehouses 
across the country, and number the world’s largest users 
among our customers. We manufacture a variety of these 
emulsions, some for fountain use, some for household use, 
and others for bakery applications. Most people are a little 
surprised to learn of the large quantities of these materials 
used; as for example, a customer of ours in New England 
whips 700 to 1000 gallons of our emulsion per day, to cover 
the tops of ‘soft’ pies, chocolate, coconut cream, and the 
like. I have enjoyed very much being associated with such a 
new and growing technology, and being a part of a dynamic 
and thriving business. In January of this year I was elected 
to the Board of Directors of Rich Products Corporation, and 
appointed a vice-president.
 “We have no children, and Flo and I are conveniently 
cliff dwellers at the address shown above, on the top fl oor 
of Buffalo’s tallest apartment building.” Address: 800 West 
Ferry St., Buffalo, New York.
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191. Smith, Allan K. 1958. Use of United States soybeans in 
Japan. USDA Agricultural Research Service. ARS-71-12. iii 
+ 36 p. April. April. Illust. 28 cm. Typewritten.
• Summary: An extremely well researched, interesting 
document based on a survey conducted in 1957 in 
Japan. Contents: Defi nitions of Japanese food products. 
Introduction. 1. Problems of Japanese food processors in 
using U.S. soybeans: Food production problems, foreign 
material, broken and dark-colored soybeans in exports. 2. 
Analysis of the problems. 3. Research proposals. 4. Miso: 
Processing, uses, production, composition. 5. Tofu and 
its modifi cations: Processing fresh tofu and frozen tofu, 
aburage. 6. Natto. 7. Hamanatto. 8. Kinako. 9. New products 
research: Soybean “milk,” fermented cheese, soybean fl our 
and isolated protein for foods, isolated soybean protein. 
Acknowledgments.
 “Isolated soybean protein” (p. 34-35): “More than 50 
million pounds of isolated soybean protein are produced 
in the United States each year. Present construction will 
increase this capacity an estimated 30 percent. Current 
outlets in the U.S. for isolated soybean protein are mostly 
industrial, such as for paper coating, sizing, lamination, latex 
paints, fi re-extinguisher foam, and others. However, with the 
increasing interest in its use in foods, it is anticipated that 
such uses will soon catch up to and even surpass industrial 
uses. Japanese processors have had an interest in isolated 
protein for several years, but none is produced. Technical 
assistance to establish factories for isolating soybean protein 
would appear to be another means of increasing the export of 
U. S. soybeans.
 “Japanese oil processors use U. S. soybeans almost 
entirely. Because defatted meal is the base material for 
isolated protein, there will probably be no competition for 
U.S. soybeans in this area of utilization. Japan has industries 
where uses for the protein would be very similar to those in 
the United States.
 “Textile fi bers have been produced on an experimental 
scale from isolated protein in the United States, but further 
research is required to develop them into a commercial 
product. Because textile fi bers are a large and expanding 
market throughout the world and because Japan has 
practically no domestic wool, fi ber production from soybean 
protein is of interest to Japanese processors. Successful 
production of soybean fi bers in Japan would be an entirely 
new outlet for U. S. soybeans.”
 A graph on the front cover (and on p. 6) shows soybean 
production in the USA from 1938 to 1957 (in millions of 
acres harvested). Photos show: (1) Drying soybeans before 
threshing in Japan. (2) Manually operated threshing machine. 
(3) Power operated threshing machine. (4) Modern small-
scale equipment for cleaning soybeans and grading for 
size. (5) Straw weaving equipment. Straw bags are used for 
soybeans, rice, and other farm products. (6) Cooling roasted 

soybeans and hand cleaning for making kinako. (7) Soybean 
varieties: Lincoln, White Hilum Iwate, and Acadian (six 
photos, showing each variety wet and dry). (8) Wooden vats 
used for fermenting miso; each stands a little taller than a 
man, and is bound with 4 bamboo hoops. (9) Miso in wooden 
tubs [kegs] ready for market. (10) Hand assembly of wooden 
tubs for shipping miso and shoyu. (11) Stone mill for wet 
grinding of soybeans to make tofu. (12) A modern tofu shop, 
with boiler, pressure cooker, fi lter, and precipitation vat. 
Photos 11 and 12 courtesy of Sugiyama Chemical Research 
Inst., Tokyo. (13) Deep fat frying of tofu for making aburage. 
(14) Wooden kegs used for fermenting hamanatto. Stone 
weights are used to compact the beans during fermentation.
 Other fi gures: (1) Flow diagram of the miso 
manufacturing process (incl. koji). (2) Table showing total 
production of miso in Japan (about 1957) as reported by 
All Japan Miso Industrial Association. Factory made miso 
consists of: Rice miso 379,000 tonnes (metric tons), barley 
miso 146,000 tonnes, soybean miso 58,000 tonnes, total 
factory made 583,000 tonnes. Homemade miso of all types 
is 391,000 tonnes (67% of factory made). Total factory 
and home made: 974,000 tonnes. Ingredients used in this 
grand total: Soybeans 361,000 tonnes, rice 115,000 tonnes, 
barley 58,000 tonnes, salt 159,000 tonnes. (3) Table showing 
nutritional composition of rice miso, barley miso, and 
soybean miso. (4) Table showing composition of sweet miso, 
salty miso, and enriched miso. (5) Diagrammatic sketch of 
equipment used in making fresh tofu. (6) Flow diagram of a 
frozen tofu factory.
 Note: The author was in Japan from Oct. 24 to Dec. 
24, 1957. The principal localities visited were: Tokyo, 
Yokohama, Tochigi City, Nagano, Matsumoto, Suwa, 
Hamamatsu, Nagoya, Kyoto, Osaka, Fukuoka, Kumamoto, 
Nagasaki, and Sendai. His trip was sponsored by the 
Agricultural Research Service and the Foreign Agricultural 
Service of the USDA, and the American Soybean 
Association (Hudson, Iowa).
 Note: This is the earliest document seen (July 2000) that 
mentions “barley miso”–a type of miso made with barley 
koji, soybeans, and salt. Address: Head of Meal Products 
Investigations, Oilseed Crops Lab., NRRL, Peoria, Illinois.

192. Anson, Mortimer Louis; Pader, Morton. Assignors to 
Lever Brothers Company (New York, NY; a corporation of 
Maine). 1958. Method of making protein food product. U.S. 
Patent 2,833,651. May 6. 2 p. Application fi led 3 June 1954. 
[6 ref]
• Summary: “This application is a continuation in part of our 
co-pending application Serial No. 304,844, fi led Aug. 16, 
1952.
 “This invention relates to a method of making 
protein food products which resemble the texture, general 
appearance and other properties of meat or meat products.”
 It has been found that “meat-like properties may be 
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more closely simulated by converting the fi laments formed in 
the coagulating bath at least partly to a chewy protein gel.”
 “Usually the product also contains substances other 
than protein fi laments, such as dyes, fl avoring materials, 
fat, starch or fl our...” Address: 1. New York, NY; 2. West 
Englewood, New Jersey.

193. Smith, A.K. 1958. Progress in research on soybeans. 
Soybean Digest. Oct. p. 14-17. [9 ref]
• Summary: Contents: Introduction. Soybean oil stability. 
Alleged antithiamin factor. U.S. soybeans in Japan. 
Foreign matter and broken beans. Food problems. Varietal 
differences. New products research. Soy fl our and isolated 
protein for foods. Isolated soybean protein. Address: NRRL, 
Peoria, Illinois.

194. Meyer, Edwin W.; Circle, Sidney J. Assignors to The 
Glidden Company (Cleveland, Ohio). 1958. Acylated, 
isolated, partially-hydrolyzed, soya protein and process. U.S. 
Patent 2,862,918. Dec. 2. 6 p. Application fi led 12 March 
1956. 3 drawings. [3 ref]
• Summary: “Especially it relates to such acylated isolated 
soya protein compositions in which the isolated soybean 
protein has been hydrolyzed beyond the initial gel stage as 
hereinafter defi ned and then acylated, and to a novel process 
for preparing such compositions.
 “Our co-pending application, Serial No. 570,702, fi led 
March 12, 1956, describes and claims pigmented coating 
compositions containing an acylated, isolated, hydrolyzed 
soybean protein which can be prepared according to the 
present invention. Said pigmented compositions are suitable 
for the coating of paper and other cellulosic webs.
 Note: Soy is mentioned 57 times in this patent is the 
forms “hydrolyzed soybean protein compositions,” “isolated 
soya protein compositions,” “isolated soybean protein,” 
“acylated soybean protein,” “purifi ed soybean protein,” 
“soya bean,” “soya beans,” “unmodifi ed soybean protein,” 
“oil-free soybean fl akes” and “acid-precipitable soya 
protein.” Address: Chicago, Illinois.

195. Product Name:  [GranoVita Cutlets].
Foreign Name:  GranoVita Phag-Schnitten.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1958.
Wt/Vol., Packaging, Price:  270 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Form fi lled out and Label 
sent by DE-VAU-GE. 1990. June 11. Note: This is the 
earliest document seen (May 2015) concerning DE-VAU-GE 
and soy. This is the earliest known commercial soy product 

made by DE-VAU-GE.

196. Product Name:  NF Factors Protesoy (Protein Powder) 
[Vanilla, or Carob]. Also sold in the Seroyal line as Super-
Pro.
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
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California.  Phone: 800-533-1033.
Date of Introduction:  1958.
Ingredients:  Soy protein, casein, lactalbumin, lecithin, 
fortifi ed brewers yeast, bromelain (pineapple enzyme), 
papain (papaya enzyme), and natural fl avoring.
Wt/Vol., Packaging, Price:  16 oz can and 2.5 lb can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (half page) in Let’s 
Live. 1959. July. p. 15. “Protesoy–Whole protein food 
supplement.” This ad also appeared in the April 1960 issue 
(p. 44).
 Midwest Natural Foods Distributors, Inc. 1975. Catalog 
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 66-67. Protesoy 
instant powder comes in vanilla and carob fl avors, in 16 oz, 
2.5 lb, and 4 lb sizes. “NF Factors’ nutritional package...” 
This full-page ad shows a photo of the front of a can of 
Protesoy. “A pure edible whole protein food containing 
82% protein with low fat and carbohydrate content, 
and a balanced proportion of essential amino acids and 
B-complex.” Lafayette, CA 94549.
 Leafl et. 1983. Tastes great naturally. Shows 2 Labels. 
“Protesoy. A household word for over 20 years and still the 
leader in quality protein supplementation today! Low in 
calories. Less than 2½% carbohydrate, less than 1½% fat. 
Talk with Helen Nino of Harvest House (415-676-2305) in 
Concord, CA. 1988. Sept. 22. The Seroy family founded the 
company. Betty Seroy (whose husband was the nephew of 
the founder: 283-6561) and Skip (her son: 939-7241) live 
in the area. The actual founder was a colorful fi gure from 
Moraga. One of the company’s chemists was one of the fi rst 
people to chelate minerals.
 Interview with Betty Seroy. 1988. Sept. 23. The product 
was launched in 1958 by Seroyal Brands Inc. as part of their 
NF Factors line. In 1958 the company was located at about 
3616-3624 Mt. Diablo Blvd. in Lafayette, California. The 
two original fl avors were vanilla and carob, sold in 16 oz and 
2.5 lb cans. The formula hasn’t changed much. The protein 
was Promine, purchased from Glidden (who launched it in 
Nov. 1957), then Central Soya (1959). Seroy worked with a 
Dr. Shapiro, a biochemist, to develop the product as a well-
balanced, good-tasting protein product that dissolved easily. 
At about the same time Protesoy was introduced under a 
separate label to the Seroyal line as Super-Pro, which was 
sold only to drugless/chiropractic doctors. The fi rst product 
of this type was Hoffman Proteins, developed by Bob 
Hoffman, an Olympic champion weight lifter from New 
York; he died a few years ago. His product was for weight 
lifters and it was a little rough to taste. We were one of the 
fi rst companies to come out with a product that we thought 
was for everybody, and we tried to improve the taste. Bill 
Seroy was a nutritionist. He felt that the egg was the most 
perfect food, but Protesoy didn’t have any egg. Originally we 
mixed the product. As sales grew, Natural Formulas made it 
for us (contact Doug Gillespie 415-436-6600 or 254-4662, or 

Bill/Skip 939-7241 who did product formulation for 8 years). 
She was the wife of the founder of NF Factors, William W. 
Seroy. His uncle founded Seroyal Brands Inc. in 1940.
 Talk with Skip Seroy. In Lafayette, the company was 
fi rst located in a small upstairs room across from the Sutton 
Shell station. Later the warehouse moved to a warehouse 
now occupied by a BMW garage behind Cape Cod House. 
During the 1960s Protesoy was instantized. Bill Seroy may 
have gotten the idea for this from Dr. Shapiro of Shasta Labs 
and Ted Aherns of Protein Research Associates in Berkeley 
(415-845-7614) may have helped; he had a patent on the 
process for instantizing using lecithin. In about 1984 the 
brand NF Factors was changed to Nutritional Factors.
 Note: This is the earliest commercial soy protein powder 
seen (Oct. 2000).

197. Altschul, Aaron M. ed. 1958. Processed plant protein 
foodstuffs. New York, NY: Academic Press, Inc. xv + 955 p. 
Illust. Author index. Subject index. 24 cm. [3300 ref]
• Summary: This book contains 33 chapters by various 
authors; chapters related to soya are cited separately. 
Contents: List of contributors. Preface, by Altschul. 1. 
Introduction, by M.L. Anson and A.M. Altschul. Part I: 
General properties of plant proteins and their utilization. 2. 
Proteins, by C.M. Lyman. 3. Plant proteins, by A. Bondi. 
4. Processing of oilseeds, by H.D. Fincher. 5. Effect of 
heat on plant proteins, by Irvin E. Liener. 6. Effect of other 
processing factors on vegetable protein meals, by K.A. 
Kuiken. 7. Evaluation of protein quality, by C.R. Grau and 
R.W. Carroll. 8. Use of processed plant proteins in mixed 
feeds, by N.R. Ellis. 9. Use of processed plant proteins as 
human food, by R.F.A. Dean. 10. Vegetable protein isolates, 
by Allan K. Smith. 11. Potential uses of oilseed protein 
in foodstuffs, by M.L. Anson. 12. Chemical sources of 
nitrogen as supplements to protein feeds, by J.K. Loosli. 13. 
Supplementation of plant protein with amino acids, by J. 
Waddell.
 Part II: Processed plant proteins. 14. Soybean oil meal, 
by W.W. Cravens and Endre Sipos. 15. Edible isolated 
soybean protein, by Circle and Johnson. 16. Groundnuts 
(peanuts) and groundnut meal, by Gordon D. Rosen (J. 
Bibby & Sons, Ltd., Liverpool, England). 17. Cottonseed 
meal, by A.M. Altschul, C.M. Lyman, and F.H. Thurber. 18. 
Sesame meal, by Robert W. Caldwell. 19. Sunfl ower seed oil 
meal, by D.R. Clandenin. 20. Rapeseed, mustard-seed, and 
poppy-seed meals, by B.C. Christian. 21. Linseed oil meal, 
by Seth W. Peterson. 22. Minor oilseed and tree nut meals, 
by J.A. Kneeland (saffl ower, almonds, walnut, babassu, 
hempseed, pecans, Illipé nut). 23. Coconut oil meal, by Leo 
V. Curtin. 24. Palm kernel meal, by J.G. Collingwood. 25. 
Alfalfa and other leaf meals, by C. Ray Thompson. 26. Peas 
and beans, by I. Deschamps. 27. Fermentation feedstuffs, by 
C.S. Boruff and J.M. Van Lanen. 28. Milling feeds, by R.D. 
Seeley. 29. Microbial proteins, by J.L. Stokes. 30. The algae, 
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by W.A.P. Black. 31. Inedible oilseed meals, by Don S. 
Bolley and Raiford L. Holmes (castor, tung, aceituno, other). 
32. Plant residues and pomaces, by E.G. Kelley. 33. Amino 
acid composition of foodstuffs. Appendix: National average 
food supplies.
 Note: This is the earliest publication seen written by 
Aaron Altschul about soya. Address: USDA, New Orleans, 
Louisiana.

198. Anson, M.L. 1958. Potential uses of isolated oilseed 
protein in foodstuffs. In: A.M. Altschul, ed. 1958. Processed 
Plant Protein Foodstuffs. New York: Academic Press. xv + 
955 p. See p. 277-89. Chap. 11. [12 ref]
• Summary: Contents: Introduction. Preparation and 
advantages of isolated protein: Conditions for consumption 
of oilseed protein by man, soybean products eaten by man, 
oilseed components and isolation of the protein, advantages 
of protein isolation, soybean curd, modern possibilities of 
utilizing isolated soy protein, isolated soy protein. Uses of 
isolated protein: Fortifi cation of bread and cereals, products 
like animal protein products (products like milk products, 
meatlike textures, nutrition and fl avor, no necessity for 
perfect imitation of existing protein products), special uses 
for young mammals and the sick (isolated protein for young 
mammals, isolated protein for infants, isolated protein for 
the sick). Cost of isolated protein: Cost of protein for man, 
limitation of soy fl our. Fermentation products. Cheap animal 
products: Fish protein, skim milk powder. Summary.
 “The only oilseed protein consumed by man on a large 
scale in any form is soy protein. This has been done for 
thousands of years in the Orient as a basic part of the way 
of life for large populations, but only because methods were 
discovered for converting soybeans into acceptable products 
by radical processing beyond the mere removal of oil.”
 Soybean curd: “The ancient Chinese discovery of the 
technology of producing curd was a great historic step in 
the direct utilization of oilseed protein by man and has made 
possible a great protein nutritional experiment on many 
millions of subjects.
 “Modern possibilities of utilizing isolated soy protein: 
The traditional manufacture of soybean curd, which is still 
carried out on a vast scale in the Orient, points the way to a 
modern technology of using soy protein for man based on the 
separation of the soy protein from the other components of 
the bean. The wonder is that the oriental experience has been 
so long neglected.” (p. 279).
 Concerning products like milk products: “For a while 
during World War II, the Ford Motor Company, as a result of 
Henry Ford’s interest in soybean products, sold soybean ‘ice 
cream’ in its cafeterias. All the usual ingredients of ice cream 
were replaced by soy ingredients.” Note: This is the earliest 
document seen (April 2000) that mentions soy ice cream in 
connection with the Ford Motor Co.
 “My own opinion is that, just as the conversion of 

oilseeds to oilseed meals through processing created a 
revolution in animal feeding, so the further processing of 
oilseed meals into isolated protein and into complex foods 
containing isolated protein will create a second revolution. 
The millions of tons of oilseeds throughout the world, the 
basic complex raw materials which neither man nor beast 
can synthesize cheaply, are readily available as a starting 
point for the new technology.” Address: Cambridge, 
Massachusetts (Present address: 100 Eaton Square, London, 
S.W. 1, England).

199. Anson, M.L.; Altschul, A.M. 1958. Introduction. In: 
A.M. Altschul, ed. 1958. Processed Plant Protein Foodstuffs. 
New York: Academic Press. xv + 955 p. See p. 1-11. [5 ref]
• Summary: Contents: Contents of the book. Nutrition. 
Technology. Availability and cost. The future.
 There is evidence for radical changes in the processing 
of plant protein to form isolated protein for direct utilization 
by man and young mammals. “Soybeans, so plentiful in the 
United States, are not raised and are not widely used in the 
main tropical areas of the world.” Address: 1. Cambridge, 
Massachusetts (Present address: 100 Eaton Square, London, 
S.W. 1, England); 2. USDA, New Orleans, Louisiana.

200. Bondi, A. 1958. Plant proteins. In: A.M. Altschul, 
ed. 1958. Processed Plant Protein Foodstuffs. New York: 
Academic Press. xv + 955 p. See p. 43-66. Chap. 3. [122 ref]
• Summary: Contents: Introduction. Seed proteins: General 
discussion (preparation, classifi cation), cereal proteins 
(protein content of cereals, types of proteins, proteins 
of wheat {incl. gluten}, proteins of barley, amino acid 
composition), dicotyledonous seed proteins, proteins of other 
seeds. Leaf proteins: Effect of age and conditions of growth, 
isolation of protein, amino acid composition. Proteins from 
other vegetative parts of fl owering plants. Proteins of lower 
plants. The non-protein nitrogen of plants. Synthesis of 
amino acids and proteins. Enzymes. Differences between 
plant and animal proteins. Summary and conclusions. 
Address: Agricultural Research Station, Rehovot, Israel.

201. Circle, S.J.; Johnson, D.W. 1958. Edible isolated 
soybean protein. In: A.M. Altschul, ed. 1958. Processed Plant 
Protein Foodstuffs. New York: Academic Press. xv + 955 p. 
See p. 399-418. Chap. 15. [93 ref]
• Summary: Contents: Introduction. Isolated soy protein 
compared to soy fl our. Availability and forms of edible soy 
protein isolate: Soy protein and soy proteinate, modifi ed 
forms of soy protein isolate, partial isolates of soy protein 
and by-products. Properties of unmodifi ed isolated soy 
protein: Methods of dispersing protein and proteinate, 
viscosity behavior–effect of high temperature, fl avor. 
Nutritional value of edible isolated soybean protein: 
Nutritional value for human beings and animals (isolated soy 
protein, soybean oil meal, soybean milk, soybean curd, and 
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Oriental products), amino acid composition, supplementation 
(mutual supplementation, isolated soy protein as a source of 
lysine). Food uses of edible isolated soy protein: Dairy-type 
products (including recipes for All-vegetable coffee “cream,” 
All-vegetable whipped topping, All-vegetable “cream 
cheese,” Non-milk chocolate frozen dessert [ice cream], All-
vegetable high-protein chocolate drink, All-vegetable high-
protein non-starch chocolate pudding) meat-type products 
(including recipes for All-vegetable “meat loaf,” and All-
vegetable “frankfurters”), baked and cooked products based 
on dough, cereal-type products, macaroni-type products, 
oriental-type foods, specialty foods, confections and 
preserves, coatings, feed uses, modifi ed soybean protein 
products, summary and conclusions.
 Pages 400-401: Several types of edible isolated soybean 
protein... have already appeared in the United States market 
in both commercial quantities and pilot amounts. They range 
in price from 28 to 90 cents per pound (1957).”
 Note 1. The name of the manufacturer of this edible 
isolated soybean protein is not given. However hints on page 
402 suggest that it was either The Glidden Co. (Chicago, 
Illinois), The Drackett Products Co. (Cincinnati, Ohio), or 
Gunther Products, Inc. (Galesburg, Illinois).
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soy protein isolate” 
(or “soy protein isolates”) or the term “edible soy protein 
isolate” (or “edible soy protein isolates”) to refer to its food 
uses. However Circle generally prefers the term “isolated soy 
protein.”
 Pages 401-02: “Modifi ed forms of soy protein isolate: 
There are also available modifi ed, hydrolyzed, isolated 
soy protein products, about which there has arisen some 
confusion. Soy protein mildly hydrolyzed with alkali (Circle 
et al. 1952, U.S. Patent 2,588,392) is used in many industrial 
applications (Burnett 1951, vol. 2, chap. 24), mainly for its 
adhesive properties. It is not recommended for food uses, 
since its nutritional value has been damaged to some extent, 
and its physical properties adversely modifi ed for some food 
applications. (See also Chapter 10.)
 “The enzyme- and acid-hydrolyzed types (Burnett 
1951, vol. 2, chap. 23) are usually extensively hydrolyzed 
and can no longer be considered proteins. The enzyme-
hydrolyzed soybean protein products are sometimes referred 
to by the misnomer soy albumen, although they are mainly 
polypeptides; they are employed in food products chiefl y 
for their whipping properties. They have, however, some 
disadvantage fl avorwise unless used in relatively low 
concentration. The acid-hydrolyzed types are mixtures of 
peptides and amino acids high in content of monosodium 
glutamate, have meat-like fl avors, and are used mainly as 
condiments; the latter must compete in price with similar 
products made from corn and wheat glutens.” Address: The 
Glidden Co., Chicago, Illinois.

202. Liener, Irvin E. 1958. Effect of heat on plant proteins. 
In: A.M. Altschul, ed. 1958. Processed Plant Protein 
Foodstuffs. New York: Academic Press. xv + 955 p. See p. 
79-129. Chap. 5. [314 ref]
• Summary: Contents: Introduction. Processes involving 
the application of heat: Oil-bearing seeds (operations 
preceding the removal of oil, mechanical removal of the 
oil, solvent extraction of the oil, operations subsequent to 
the removal of the oil), cereal products, dehydrated foods 
and feed components. Effect of heat on the nutritive value: 
Soybean oil meal (benefi cial effects, adverse effects of 
overheating), other legumes (general properties, peanut 
meal, castor bean meal, peas), cottonseed meal (free 
gossypol theory, protein damage and gossypol inactivation, 
possible signifi cance of bound gossypol), cereal proteins, 
sunfl ower seed meal, linseed meal, rapeseed meal, mustard 
seed meal, tung meal, alfalfa leaf meal, protein isolates 
(soybean protein, other leguminous proteins, cottonseed 
protein, cereal proteins, hemp seed). Chemical and physical 
changes induced by heat: Destruction and inactivation of 
amino acids (general observations, the browning reaction), 
protein solubility (soybean oil meal, cottonseed meal, 
peanut meal, pea meal, wheat gluten), destruction of 
enzymes and antinutritional factors (urease, trypsin inhibitor, 
hemagglutinin), electrophoretic behavior (soybean protein, 
cottonseed protein). Importance of heat treatment in the 
industrial usage of vegetable proteins: Soybean protein (food 
products, industrial uses), cottonseed protein, peanut protein. 
Conclusions.
 This chapter is a review of the literature. Note 1. This 
is the earliest English-language document seen (April 2010) 
that uses the term “antinutritional factors.”
 Note 2. This is the earliest English-language document 
seen (Jan. 2008) that contains the term “rapeseed meal.” 
Address: Univ. of Minnesota, St. Paul, Minnesota.

203. Smith, Allan K. 1958. Vegetable protein isolates. In: 
A.M. Altschul, ed. 1958. Processed Plant Protein Foodstuffs. 
New York: Academic Press. xv + 955 p. See p. 249-76. 
Chap. 10. [143 ref]
• Summary: Contents: Introduction. Source materials for 
protein isolates: Oilseeds, cereal grains. Processing meal 
for protein isolation. Preparation and properties of isolated 
protein: Native proteins, commercial protein isolates, 
isolated proteins for food uses. The hull problem. Uses of 
protein isolates: Industrial applications, food uses. Selected 
oilseed protein isolates: Soybean (properties, soybean whey, 
commercial isolation, industrial and food uses), peanut 
(properties, utilization), cottonseed (properties, utilization), 
fl axseed, sunfl ower seed (source materials, isolation and 
properties). Cereal grain proteins: Corn protein (corn 
fractions, zein isolation, utilization), wheat proteins (gluten 
isolation, utilization).
 The most important uses for wheat gluten “are for 
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manufacture of monosodium glutamate and fortifi cation 
of weak fl ours to produce high-protein bread... The 
monosodium salt of the L-form of glutamic acid has the 
unique power... of enhancing the fl avor of many foods. Also, 
it is this salt which is largely responsible for the fl avoring 
quality of soy sauce. Monosodium glutamate was developed 
to a commercial stage in Japan during the 1920’s under the 
name Ajinomoto and was fi rst produced in the United States 
in 1934.” Five companies in the United States are now 
producing glutamate with an estimated annual capacity of 18 
million pounds.
 “The raw materials for glutamate in order of their 
importance are Steffen’s waste (Manning 1948), a by-
product of beet sugar refi ning, wheat gluten, and corn gluten; 
soybean meal has been used extensively in the Orient. The 
so-called Steffen’s waste... is now the cheapest raw-material 
source for glutamic acid and accounts for an estimated 50% 
of production.” Address: USDA NRRL, Peoria, Illinois.

204. Archer-Daniels-Midland Co. 1959. Some ADM 
products from soybeans (Ad). Soybean Blue Book. p. 95.
• Summary: Soybean Blue Book. 1959. p. 95. Photos show 
plants at Decatur, Illinois; Evendale, Ohio; and Mankato, 
Minnesota. Seven products are listed: Archer S (salad oil), 
Soybean oil, Archer 44% soybean oil meal, pea-size, pellets, 
fl akes, Archer 50% low fi ber soybean oil meal, Adpro 
isolated soy proteins, Soybean brew fl akes, R-Lecin (soybean 
lecithin), Soy fl our, Bakers Nutrisoy, Daniels’ Supreme, 
Kaysoy, Nutriwhip, Packers Granular, Soya fatty acids, 
Admex vinyl plasticizers, Archer Booster feeds, Aroplaz 
alkyd resins. Address: Minneapolis, Minnesota.

205. Johnson, Dale W.; Circle, Sidney J. 1959. Multipurpose 
quality protein offers “plus” factors. Food Processing 
(Chicago) 20(3):36-38, 53-55. March. Reprinted for Central 
Soya Co., Inc.
• Summary: Promine isolated soybean protein contains 
92% protein, is free of undesirable fl avor characteristics, 
and has no indigestible carbohydrates. Gives a list of almost 
100 products in which Promine may be used, including 
bakery products, cereal products, confections, “dairy type 
products (Cheddar-type cheese, ‘cream’, all vegetable,’ 
‘cream cheese,’ ‘cottage cheese,’ fl avored drinks, fortifi ed 
‘milk,’ frozen desserts, ‘ice cream,’ margarine, sour ‘cream,’ 
spreads, whipped toppings, ‘whipped cream,’ ‘yogurt’), egg 
type products, edible coatings, macaroni type products, meat 
and meat type products, oriental type food products (incl. 
tofu and yuba), specialty foods, and animal feeds.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Cheddar-type cheese” 
to refer to a Western-style soy cheese. Address: 1. Manager, 
Edible Protein Products; 2. Research Associate, Chemurgy 
Div., Central Soya Co., Inc.

206. Circle, Sidney J.; Julian, Percy L.; Whitney, Robert 
W. Assignors to The Glidden Co. (Cleveland, Ohio). 1959. 
Process for isolating soya protein. U.S. Patent 2,881,159. 
April 7. 5 p. Application fi led 2 April 1956. [9 ref]
• Summary: “This invention relates to improvements in the 
process for the isolation of soya protein. More particularly, 
it relates to the isolation of soya protein in a substantially 
unhydrolyzed, relatively undenatured state from heat treated 
oil-free protein source material.”
 “We have now made the surprising discovery that when 
heat treated or ‘debittered’ fl akes are used as the protein 
source material and such are leached or extracted with an 
aqueous solution, the pH of which is within the range of 
about 6 to 8, and at a temperature within the range of about 
100ºF to 180ºF, isolated protein of bland fl avor, light color, 
and in substantially unhydrolyzed condition, is obtained 
in excellent yield. Thus by practice of our invention we 
have extended the utilization of the usual commercial type 
‘debittered’ oil-free soya fl akes to the preparation in high 
yields of high grade substantially unhydrolyzed protein 
of bland fl avor and light color.” It is not clear whether the 
resulting product is intended for food or industrial (non-food) 
use. Address: 1. Chicago, Illinois; 2. Oak Park, Illinois; 3. 
Mundelein, Illinois.

207. Sair, Louis. Assignor to The Griffi th Laboratories, Inc. 
(Chicago, Illinois). 1959. Proteinaceous soy composition and 
method of preparing. U.S. Patent 2,881,076. April 7. 5 p. 
Application fi led 22 Sept. 1958. [5 ref]
• Summary: “The present invention relates to the preparation 
of an edible vegetable protein composition particularly 
useful for treating meats. It has particular reference to the 
conversion of defatted soybean material into a glycinin-base 
protein composition useful in the preparation of fresh and 
cured whole meat and comminuted meat products...
 “The principal protein of soybean is called glycinin, 
and it is the glycinin content which is the active agent in 
processing meat.”
 “The present invention aims to concentrate from 
defatted soybean material more of the glycinin content, 
including longer-chain components, in a protein composition 
free from the undesired taste of soybean. It is the principal 
object of this invention to produce an improved low-cost 
effi cient bland emulsifi er for fat in ground meat products.”
 “The following Example 1 illustrated the process: Sulfur 
dioxide is injected into 430 pounds (195 liters) of water 
heated to 105º F. (40.4º C.) until a pH of 4.2 is reached. Then 
12 pounds (5.45 kilograms) of defatted soybean material 
and sulfur dioxide are simultaneously introduced so as to 
maintain a pH within the range 4.0 to 4.8. Then 24 pounds 
(10.9 kilograms) more of the soybean material are added 
and hydrochloric acid rather than sulfur dioxide is used to 
maintain a pH between 4.0 and 4.5. The slurry is agitated for 
1½ hours. After settling for 6 hours the supernatant liquid is 
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decanted leaving an insoluble slurry which is then washed 
with one-half fold volume of water. The fi nal solids in the 
slurry is 14.3% and the yield of solids based on original 
soybean material is 70.2%. The material is then dewatered to 
a dry powder.”
 Note: This is the earliest document seen (Oct. 2015) 
concerning a soy protein concentrate–although the term 
“protein concentrate” does not appear in this patent. Also 
in 1959 Griffi th Laboratories introduced the world’s fi rst 
commercial soy protein concentrate products–Promax and 
Isopro.
 Note 2. Soy is mentioned 49 times in this patent in 
the forms “defatted soybean material,” “soybean fl our,” 
“undesired soy fl avor,” “soybean,” “soy protein,” “soy 
solubles,” “the undesired taste of soybean,” “defatted 
soybean fl akes,” “acid-washed soy fl our,” “defatted soy 
fl our,” “high-fat soy fl our,” “defatted soy material” and 
“defatted soybean meal.” Address: Evergreen Park, Illinois.

208. Alikonis, Justin J. 1959. Those new soy proteins: Come 
in striking variety, often out-perform others, cost you less. 
Food Engineering 31(4):104-5. April.
• Summary: Discusses the isolation of soybean proteins, with 
a table showing the amino acid content of these proteins. 
“Unmodifi ed” soy proteins are used in “all-vegetable frozen 
desserts.” The sodium proteinates are employed in fried 
foods as fat-blocking agents. Most extensively used are the 
chemically modifi ed whipping agents. Address: Director, Al-
Chem Lab., Inc., Bloomington, Illinois.

209. Frank, S.S.; Circle, S.J. 1959. The use of isolated 
soybean protein for non-meat, simulated sausage products 
Frankfurter and bologna types. Food Technology 13(6):307-
13. June. [35 ref]
• Summary: Discusses products processed under various 
conditions. Contents: Introduction. Simulated meat products. 
Frankfurter and bologna characteristics. Materials and 
methods. Results. Discussion. Summary. “A process has been 
developed for using edible isolated soy protein as the sole 
source of protein in all-vegetable products closely simulating 
fi ne-cut cooked sausage of the frankfurter and bologna types 
in appearance, fl avor, texture, color, nutritional value, and 
other properties.”
 Anson (1958) has pointed out that the only oilseed 
protein consumed by humans in any form, on a large scale, is 
soy protein in the Orient.
 Photos show the effect of the following variables on 
the appearance of the cross section of 6 cooked soy protein 
“frankfurters”: (1) pH. (2) Fat content. (3) Water content. (4) 
Cooking temperature. (5) Protein particle size.
 Note: While doing pioneering work on edible soy 
protein isolates (Promine) at the Glidden Co., shortly before 
Glidden’s Chemurgy Div. was sold to Central Soya, Sidney 
Circle hired Steve Frank, who had a MSc degree in food 

technology from Cornell University, New York, to help him 
develop new food applications using Promine. Frank stayed 
with Central Soya for only about 1 year before leaving to 
work for Campbell Soup Co., where he worked for many 
years. Campbell sent him to work at one of their subsidiaries 
in Australia for a while. Address: Chemurgy Div., Research 
& Development Lab., Central Soya Company, Inc., Chicago 
39, Illinois.

210. N-F Distributors. 1959. Protesoy–Whole protein food 
supplement (Ad). Let’s Live. July. p. 15.
• Summary: A photo shows a can of Protesoy powder and a 
bottle of the Protesoy Tablets. NF stands for Natural Food / 
Nutritional Factors. “More protein at less cost. Low calorie. 
Low carbohydrate. Low salt. Low fat. High in B complex 
from Brewer’s Yeast. Protesoy is the amazing whole protein 
food supplement everyone is raving about. In powder form 
it dissolves quickly. Can be used in low calorie milk-shake-
type drinks or with fruit juices for a pleasant fi ling treat. Or 
sprinkle it on cereals or salads. Mix it into any food before 
cooking. In convenient tablet form, Protesoy tastes good too. 
Enjoy high energy-good health by reaching for a Protesoy 
instead of a snack. Ask for it at your local Health Food [sic] 
store.” “Try a low calorie Protesoy milk-shake type drink. 
Add 4 heaping tablespoons Protesoy to a pint of nonfat 
milk and one mashed banana. Beat or blend until frothy. An 
illustration shows a woman holding a glass with two straws 
in it.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that uses the term “milk-shake-type drinks” 
to refer to non-dairy shakes made with soy protein. Address: 
Lafayette, California.

211. Gantt, B.J. 1959. Buckeye manufacturing history. 
[Memphis, Tennessee]. 21 p. Unpublished manuscript. 
Corrected by the author in Aug. 1959. 28 cm.
• Summary: The story began when Procter & Gamble 
Co. created/established Buckeye. “The Buckeye Cotton 
Oil Company had its beginning in the year 1901 when its 
parent company, The Procter & Gamble Company, leased 
a cotton oil mill at West Point, Mississippi, for one year in 
order to experiment with getting a steady supply of oil for 
P&G products. The experiment proved to be a wise one. The 
Buckeye Cotton Oil Company was incorporated in 1901. 
William Cooper Procter actively sponsored the business from 
the beginning. In 1902, The Buckeye Cotton Oil Company 
bought two six-press mills at Birmingham, Alabama, and 
Greenwood, Mississippi. With the purchase of these two 
mills, the fi rst Buckeye General Manager was appointed.
 “In 1903, mills were constructed at Augusta and Macon, 
Georgia; Jackson, Mississippi; Little Rock, Arkansas; 
and Selma, Alabama. The following year the Greenwood 
mill was practically rebuilt. The old mill at West Point 
later burned. In 1910, the press capacity of all the mills, 
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with the exception of Charlotte, was increased to 12. Also 
during this year, the fi rst mill laboratory was installed in the 
Birmingham mill. It was later made a division laboratory 
and moved to Atlanta.” In 1929 the company bought the 
Hollywood Mill in Memphis, Tennessee, and mills in 
Louisville, Kentucky, and Chattanooga, Tennessee.
 “In the fall of 1958, the company decided to sell 
four of its soybean processing mills to the Ralston-Purina 
Corporation.” A P&G news release describing the sale is 
quoted at length. “The mills involved in the transaction are at 
New Madrid, Missouri; Louisville, Kentucky; Raleigh, North 
Carolina; and the Binghampton mill at Memphis, Tennessee.
 “The sale of these mills, which virtually takes the 
company out of the soybean crushing business in this 
country, has resulted from changes which have taken place 
in marketing the end products from the soybean crushing 
operation.
 “Buckeye’s principal reason for crushing soybeans 
has been to supply soybean oil for Procter & Gamble food 
products... The company will continue to operate its seven 
crushing mills at Augusta, Georgia; Ft. Worth, Texas, 
Corinth, Mississippi; Montgomery, Alabama; Little Rock, 
Arkansas; Memphis, Tennessee (Hollywood Mill) and 
Toronto, Canada.
 “This drastic reduction in the number of operating mills 
brought about several major problems. First, how to deliver 
to the Ralston organization the four soybean mills in the 
middle of an operating season–December 1, 1958.”
 Note: This news release was reprinted 4 Nov. 1958 issue 
of the State Times (Jackson, Mississippi).
 “New Methods of Unloading: Around 1940, truck 
dumpers were being improved and the fi rst installation was 
made at one of the mills whereby a load of from 15 to 18 
tons could be unloaded within a few minutes... In the rapid 
increase to soybean usage, a much larger percentage of those 
were still received at the Louisville Mill by rail. Because 
of this problem, in 1957 a car vibrator-type unloader was 
installed at Louisville. This was the latest development for 
unloading soybeans from rail cars and will unload a 50-ton 
car in three or four minutes.
 “Solvent Extraction Process–First for Soybeans: The 
solvent extraction process was invented by the Germans to 
use gasoline, or hexane, to get the oil out of the cottonseed 
and soybeans. It was the fi rst process to replace the 
traditional hydraulic pressure in extracting oil. The machine 
for solvent extraction was patented. This patented unit, 
bought by Proctor & Gamble from Hans-Muhle was on the 
docks at Hamburg, Germany, awaiting shipment when the 
war broke out in 1939. Because of the blockade, it never 
left Germany. The only way to make-do was to go to the 
French Oil Mill Machinery Company in Piqua, Ohio, and 
try to have a similar unit built. As this was designed and 
built to Buckeye’s specifi cations all of the other features on 
the solvent extraction tower were worked out by Buckeye 

including the ‘basket on a ferris wheel’ for holding the meats. 
A year’s experimental work was done at the Louisville 
Mill and we fi nally began processing soybeans by solvent 
extraction at Louisville in 1941. The experience gained in 
Louisville permitted us to develop suffi cient confi dence to 
proceed with installations of solvent extraction units for 
cottonseed.”
 “Many improvements have been made to both 
equipment and solvent extraction processes for seed and 
soybeans and in 1958, 95% of all soybeans in Buckeye were 
processed by the solvent extraction method and 68% of the 
cottonseed also is processed on this type of equipment.
 “Soybean Crushing: Buckeye crushed the fi rst soybeans 
on expellers at the Louisville Mill in 1931-32. In 1935-
36, Binghamton at Memphis also processed a sizable 
quantity of 28,000 tons of soybeans. Louisville, that same 
year (1936) crushed about 15,000 tons. Since the 1937-
38 season, Binghamton was changed to process soybeans 
only, with all cottonseed being diverted to the Hollywood 
Mill in Memphis. The next year, 1938-39, Raleigh started 
crushing soybeans. Since that time, practically all mills 
have processed some beans and in 1958 the division of bean 
and seed crushing is about as follows: Crushing Soybeans 
Only: Louisville Mill (solvent extraction), Binghamton 
Mill (solvent), New Madrid, Missouri Mill (solvent). 
Crushing Soybeans and Cottonseed: Augusta, Georgia Mill 
(solvent), Little Rock, Arkansas Mill (solvent), Hollywood 
Mill (solvent), Raleigh, North Carolina Mill (started 
solvent–4/1/59)... With the advent of soybeans, 1931-32, the 
per cent of the total crush in soybeans has been increasing 
every year. In the fi scal year which ended on 30 June 1958, 
Buckeye processed 240,000 tons cottonseed (this does not 
include Traders Oil Mill, Ft. Worth, Texas, which crushed 
about 44,000 tons of cottonseed). In the same fi scal year, 
Buckeye processed 522,000 tons of soybeans.
 “Soybean Protein: In the fall of 1946, Proctor & Gamble 
needed a raw material to use in the new formula of Spic and 
Span. It was found that a protein product that could be made 
from soybeans at Louisville would supply this demand. As a 
result, a protein unit [for making industrial-grade isolated soy 
protein] was erected at the Louisville Mill and adequately 
took care of the Proctor & Gamble needs.
 “After a few years, the Spic and Span formula was 
changed again so there was less need for this protein product 
and it was necessary to develop outside markets where it was 
used largely as a substitute for casein in the paper trade.
 “One of the most interesting developments in the 
processing of soybeans recently has been the advent of 50% 
protein low-fi ber soybean meal. This is a premium product 
usually selling from $7 to $8 a ton over the regular soybean 
meal market, and is in great demand by the poultry trade. 
Buckeye started producing 50% soybean meal at Louisville 
and Binghamton Mills in 1956-57.”
 Talk with Ed Rider, corporate archivist, Procter 
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& Gamble Co. (who located and sent this valuable 
document). 1993. July 15. When B.J. Gantt wrote this 
history he was probably residing and working in Memphis, 
Tennessee, which is where P&G’s Buckeye subsidiary was 
headquartered. Address: Vice President and Superintendent 
of Manufacture, Buckeye [Memphis, Tennessee].

212. Soybean Digest. 1959. General Mills, Short [Milling 
Co.] to market isolated protein. Aug. p. 30.
• Summary: “A joint venture agreement for the production 
and marketing of an isolated soybean protein of unique 
properties has been announced by the J.R. Short Milling Co. 
of Chicago [Illinois] and General Mills’ oilseeds division of 
Minneapolis [Minnesota].”
 “S.D. Andrews, vice president of General Mills and 
general manager of the oilseeds division, said the agreement 
is effective at once. ‘Production on a limited scale will start 
as soon as possible, and future plans call for a commercial 
plant at one of the company’s soybean plants. General Mills’ 
oilseeds division has soybean plants at Belmond, Iowa, 
and Rossford, Ohio, which produce soybean fl akes, the 
primary raw material for manufacturing this unique isolated 
protein. Soybean meal is 44% protein, but this new process 
developed by the J.R. Short Milling Co. produces 100% 
protein.’”

213. Allison, J.B.; Wannemacher, R.W., Jr. 1959. 
Comparison of the nutritive value of Isopro and Promax with 
soy fl our and casein products. 7 p. Oct. 28. Unpublished 
manuscript.
• Summary: Tests, commissioned by Griffi th Laboratories 
and conducted on rats, showed that Isopro had a nutritive 
value very similar to that of casein. Promax and soy fl our had 
slightly lower nutritive values.
 Note 1. Isopro and Promax are both soy protein 
concentrates, although the word “concentrate” does not 
appear in this report.
 Note 2. A letter accompanying this report states: “During 
the development of the process for the manufacture of soy 
protein concentrate, we became interested in the nutritive 
value of these products. In 1959 Dr. J.B. Allison, considered 
one of the outstanding biochemists in the protein fi eld, was 
contacted.” The tests were conducted on 300 male weanling 
Wistar rats, divided into 25 groups with 12 rats per group. 
Address: Bureau Biological Research, Rutgers, The State 
Univ., New Jersey.

214. Product Name:  Promine D (Food-Grade Isolated 
Soy Protein–Dispersible), and Promine R (Food-Grade 
Isolated Soy Protein–Regular = Nondispersible/Insoluble, 
Precipitated at the Isoelectric Point). Named Amisoy before 
about 1955.
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 

Illinois.
Date of Introduction:  1959 October.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  50 lb multi-wall paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Promine, the world’s 
fi rst non-enzyme modifi ed, edible isolated soy protein, has 
an unusual history. This line of products having different 
functional properties was developed by The Glidden 
Company from 1955 to 1959 and was made available 
for testing by other major companies but never sold 
commercially by Glidden. It was only after Central Soya 
acquired the Chemurgy Division of the Glidden Co. and 
built a semi-commercial plant to make Promine in Chicago 
(opened 27 Oct. 1959) that the product was fi rst sold 
commercially. For details, see interviews with Edwin Meyer 
and Dale Johnson (1985, below).
 1955. Aug. 31. 38th Annual Report. Page 5 notes: 
“During the year we increased our productive capacity for 
isolated proteins by 67%. There is increasing acceptance of 
these products for use in paint, paper and other industrial 
products. A new edible product is now being tested by 
several major food processors as a nutritional supplement 
for their products. The potential for this new protein is 
promising.” Under “Chemurgy Division”–Edible Soya 
Products is a listing for “Promine–Isolated Protein.”
 The Glidden Co. 1956. Nov. 13. Annual Report. Page 13 
states: “Our work on the development of an edible protein is 
continuing. Its initial reception by the food industry as been 
promising, but extensive tests are still being conducted to 
obtain a proper evaluation.” On the same page the product’s 
name is given as Promine edible protein.
 Chemurgic Digest. 1957. Nov. p. 9. “Edible Protein 
Plant Announced by Glidden.” “A new $4,000,000 edible 
protein plant, the world’s fi rst facility for commercial 
production of this important soybean derivative, will 
be constructed at Indianapolis [Indiana] by the Glidden 
Company... The new protein product will be marketed under 
the registered trademark ‘Promine.’... Already used in a 
wide range of food products, Promine has been available in 
limited quantities for the past three years. It promises a wide 
variety of uses in bakery products, all types of breakfast 
foods, senior foods, baby foods, desserts, and scores of other 
food items.”

Soybean Digest. 1957. Dec. p. 25; Glidden Annual 
Report. 1957. p. 12. “On the basis of our technical and 
market development work on edible protein, we have started 
construction of a new protein plant at Indianapolis. Promine, 
our trade name for this edible protein, is an entirely new 
product.” Central Soya bought the Glidden plant in 1958.
 Food Processing. 1959. March. p. 36. “Multipurpose 
quality protein offers ‘plus’ factors.” Isolated soybean 
protein containing 92% protein, free of undesirable fl avor 
characteristics and no indigestible carbohydrates. Lists 
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almost 100 products in which Promine may be used.
Chicago Tribune. 1963. “Central Soya Co. spends a 

million to boost output.” March 5. p. B5. The expansion, 
involving the redesign of the facility and installation of 
added equipment, “has resulted in a tripling of the plant’s 
capacity to produce Promine. The newly expanded plant 
went into operation last month. It has been producing 
Promine on a semi-commercial basis since the product was 
launched in late 1959.
 Interviews with Edwin Meyer and Dale Johnson, who 
worked for both Glidden and Central Soya. 1985 and 1993. 
Dr. Sidney J. Circle, head of protein research, was in charge 
of the development of Promine, the world’s fi rst edible 
soy protein isolate product, which he called Amisoy until 
1955. It was produced in a small pilot plant constructed 
outside, behind the company’s laboratory in Chicago. 
The fi rst Promine that Circle made was not dispersible in 
water, because it had been precipitated at the isoelectric 
point and he did not have a good spray dryer. It had to be 
oven-dried in a range dryer (on a steam heated belt) then 
ground. It had to be dispersed with a food-grade alkali. 
Several hundred pounds a month of edible isolates were 
produced and Dale W. Johnson offered them to various 
food companies (such as General Foods and Pillsbury) for 
testing. Dr. M.L. (Tim) Anson of Lever Brothers (a division 
of Unilever) in New York tested Glidden’s non-dispersible 
isolate to make sheets, which were then laminated and 
fl avored to make meat analogs. He was issued a number 
of well-known patents on these inventions. Circle hired 
Steve Frank from Cornell University to help him develop 
new applications such as margarine, milk, and ice cream. 
The basic concept was to use small amounts of isolates (to 
bypass problems of beany fl avor) in foods containing small 
amounts of casein. With interest in Promine growing among 
major American food companies, but with no orders or sales 
yet, Glidden decided to take a risky gamble. In 1957 they 
began to build America’s fi rst real plant to produce edible 
soy protein isolates, next to their solvent extraction plant in 
Indianapolis. But then problems began to develop; Circle 
pointed out what he considered to be major fl aws in the 
design and Glidden halted production. Glidden then let it 
be known (unbeknownst to researchers in their Chemurgy 
Division) that this chemurgy division was for sale, because 
they were not making the return on their investment that they 
could make from selling paints at their new paint centers, 
a large store that sells paints both to retail customers and 
professional/trade painters. Ed later learned that Glidden 
had talked to Central Soya in the mid-1950s about buying 
Glidden’s Chemurgy Division and Central Soya turned down 
the offer. Glidden then came back later, in 1957-58 with a 
better offer and the deal was consummated. After almost 10 
years of inactivity in the fi eld of edible soy protein products 
(since early 1949), Central Soya jumped back into the fi eld 
in a big way–with the benefi t of Glidden’s outstanding 

research team. They formally acquired Glidden’s Chemurgy 
Division it on 1 Sept. 1958, starting with a 3-year lease, then 
purchasing it on 31 Aug. 1961. Central Soya scrapped the 
plant in Indianapolis and in late 1958 began construction of a 
new edible isolate plant in Chicago at 1825 N. Laramie Ave., 
adjacent to Glidden’s large old plant that made industrial 
isolates. Several doors connected the two buildings. This 
semi-works plant, a scaled-down version of the plant 
designed by Glidden’s engineers, opened to much fanfare 
and publicity on 27 Oct. 1959. At that time the fi rst Promine 
D and Promine R (D = Dispersible; R = Regular) were sold 
commercially–in small amounts. The plant had a capacity of 
5 million lb/year of edible isolates but it never made more 
than 3.5 million lb. The fi rst customer for Promine R was 
Picot Laboratory in Mexico, which made a high-protein 
nutritional food. Most of the Promine D was sold to the meat 
industry for use as emulsifi ers and/or binders in sausage-type 
products. Promine D would gel if heated to about 100º, but 
the gel would break if it was heated much higher. Ed Meyer 
visited Worthington Foods many, many times because, for a 
while, they were using Promine made by Central Soya as the 
basis of their spun soy protein fi ber.
 Booklet (8 pages) announced in Food Engineering. 
1977. June. p. ef-34 (In special section on Engineered 
Foods). On the cover of the booklet is a baby’s face in 
rectangle, surrounded by many foods.

215. Chemurgic Digest. 1959. Soya food protein plant 
dedicated by Central Soya. Oct. p. 12.
• Summary: “The world’s newest commercial soya food 
protein plant was formally opened in Chicago October 27 by 
the Central Soya Company... The protein–called Promine–is 
isolated from the soybean.”

216. McMillen, Wheeler. 1959. Launching a protein satellite. 
Paper presented at the dedication and open house program, 
Central Soya Isolated Soya Food Protein Plant, Oct. 27. 6 p. 
Unpublished manuscript.
• Summary: The new plant for making “isolated soya food 
protein” is in Chicago, Illinois. The word “Promine” is 
not mentioned in this article. “The achievement which we 
acclaim here marks a conspicuous milepost on the ever-
improving road toward man’s mastery of environment. 
Indeed this isolated soya food protein plant may be much 
more than a milepost; it may be–very likely is–an historic 
turning point.” He then discusses Malthus who published 
his famous essay in 1798 predicting that human population 
would inevitably outstrip its food resources.
 “The men of Central Soya have crashed the protein 
barrier. They have launched a new protein satellite which 
will benefi t many people of the world as it continues to orbit. 
I venture to propose to you that no metallic satellite in outer 
space will be able to match, in terms of happiness and well-
being for humankind, the contribution of this, the protein 
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satellite.” This year Central Soya is also celebrating its 25th 
anniversary. Today it processes more soybeans in one hour 
than its fi rst solvent extraction plant could handle in 24 hours 
in 1937. Today’s events mark a “turning point in nutritional 
history. Gentlemen of Central Soya, we salute you double! 
For the amazing accomplishment of the years behind you! 
And for the brilliant service isolated soya food protein will 
assure in your future!”
 Note: The world’s fi rst space satellite, Sputnik, was 
launched by the USSR on 3 Oct. 1957. The fi rst U.S. 
space satellite, Explorer I, went into orbit on 31 Jan. 1958. 
Address: Vice President, Farm Journal, Inc., Chairman of the 
Board, Chemurgic Council.

217. Chemical and Engineering News. 1959. Central Soya 
dedicated its new plant. Nov. 2. p. 19.
• Summary: Dedicated last week, the new plant in Chicago 
has a capacity of several [fi ve] million pounds a year of soya 
protein that is 93% pure protein on a dry basis–”isolated 
protein.” “Up until now, the company’s purest commercial 
soya protein contained only 54% protein.” Gunther 
Products of Galesburg, Illinois, has been making “purifi ed 
soy protein” for many years, but on a much smaller scale. 
“Several months ago, General Mills and J.R. Short Milling 
came out with joint plans to make 100% protein material 
(C&EN, July 27, p. 17).”

218. Chemical and Engineering News. 1959. New soya 
protein plant launched: Central Soya’s new Chicago plant 
makes 93% pure product that’s “almost tasteless.” Nov. 9. p. 
24-25.
• Summary: Central Soya’s plant in Chicago, which is now 
in production, can make several [fi ve] million lb/year of 
Promine, a “purifi ed edible soya protein,” which contains 
93% protein (dry basis). Promine R is a water-insoluble, 
spray-dried isoelectric protein. Promine D, a proteinate, 
is made by treating the protein with alkali during the 
reslurrying step to form a sodium, potassium, or ammonium 
salt; it is then spray dried.
 “Soya fl our, for many years one of Central Soya’s major 
products, contains only 55% protein.”
 Promine is made at one of the plants Central Soya got 
last year when it acquired the chemurgy division of the 
Glidden Co. Most of the personnel formerly with the Glidden 
division now work for Central Soya.
 Note: Dr. Walter Wolf’s talk with Dr. Sidney Circle. 
1959. Dec. 10. The food grade capacity of the plant is 5 
million lb/year. The total soy protein capacity (mostly for 
industrial uses) is 50 million lb/year.

219. Chemurgic Digest. 1959. Nowhere else in the world, 
so far as we know, is the word “Chemurgy” spelled out in 
bigger letters. Nov. p. 6.
• Summary: A large photo shows the plant of the Chemurgy 

Division of Central Soya in Chicago–owned by The Glidden 
Co. until recently. The caption continues: “The bridge across 
Laramie Avenue, Chicago, is 7 feet nine inches high and 80 
feet from building to building (with an additional 120 feet 
into the plant). The letters in ‘Chemurgy Division’ are 18 
inches high and extend 22 feet. Central Soya’s new isolated 
soya food protein plant is part of the site shown here.”

220. Vohra, Pran; Allred, J.B.; Gupta, I.S.; Kratzer, F.H. 
1959. Fractionation of soybean oil meal for growth and 
antiperotic factors. II. Studies with genistin and soysterols. 
Poultry Science 38(6):1476-77. Nov. [10 ref]
• Summary: “Soybean oil meal is an excellent source of 
growth promoting as well as antiperotic factors for turkey 
poults, and these can be concentrated in methanol extracts of 
soybean oil meal (Kratzer et al., 1959).”
 Table 1 shows the effect of the following supplements 
on the growth and perosis of turkey poults in three different 
diets fortifi ed with different amounts of zinc: None, 
soysterols, stigmasterol acetate, Beta-sitosterol, stigmasterol 
acetate + Beta-sitosterol, genistin, and methanol extract 
of soybean oil meal. Purifi ed diets containing isolated soy 
protein (Drackett C-1) were used. Only the methanol extract 
gave a signifi cant growth response (16-21%), however it 
improved perosis only when the diet was supplemented 
with zinc. The growth promoting behavior of the methanol 
extract is associated with its acetone insoluble fraction which 
contains phospholipids, and sterols in free, fatty ester, and 
glucoside form.
 All of the diets fortifi ed with 83 parts per million of 
zinc reduced perosis signifi cantly. Note: This is the earliest 
and only document seen (April 1996) that contains the word 
“soysterols.” Address: Univ. of California, Davis, CA.

221. Formo, M.W.; Peterson, R.V. 1959. Chemurgy: A way 
of doing business. Chemurgic Digest. Dec. p. 6-7.
• Summary: ADM treats “soybean oil with hydrogen 
peroxide to get a new product called epoxidized soybean oil. 
This is a plasticizer (a softener or fl exibilizer) for vinyl resins 
which are the common plastics in raincoats, automotive 
upholstery and crash pads, shower curtains, synthetic 
leather, footwear, basketballs, and many other products. 
The epoxidized oils have particular value in protecting the 
products from color changes and brittleness during aging.”
 Concerning “soyfl our,” the fi rst sales of this product 
were “largely for adhesive applications, particularly for 
plywood glues where soyfl our is the basis for the adhesive 
for approximately half our plywood. Similar types of 
“soyfl ours” were tried in foods and found lacking in quality.” 
But today many good soyfl ours are available for food use, 
including the ADM Nutrisoy line of soyfl ours. “Light 
colored improved Bakers Nutrisoy appears in many bakery 
products. Low fl avor level and light color make it an ideal 
replacement or supplement for milk.”
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 ADM is now also producing (on a pilot plant scale) an 
“edible grade isolated soy protein” with a protein content of 
96% or higher. Its “bland taste and pleasing odor will make 
isolated soybean protein extremely valuable as a high protein 
nutritional supplement for a wide variety of food items.” 
Preliminary tests show that this product “neither changes the 
fl avor of food products nor does it impart any undesirable 
characteristic fl avor of its own.”
 “In 1949 ADM marketed the nation’s fi rst 50% dehulled 
soybean oil meal. This higher protein content meal found 
widespread acceptance in the poultry industry. By giving 
more latitude for incorporation of feed ingredients, this 50% 
meal led to the high energy feeds which have resulted in 
such impressive gains in feed effi ciency. Partially as a result 
of these high energy feeds, the broiler industry has shown 
spectacular growth since 1950.” Address: Archer-Daniels-
Midland Company.

222. Soybean Digest. 1959. Central Soya Co. marks 25 years 
of progress. Dec. p. 14-15.
• Summary: Gives a brief history of the company, but 
focuses on Promine, the company’s new “commercial 
isolated soya food protein. The opening of the new Promine 
plant Oct. 27 [at 1825 N. Laramie in Chicago, Illinois] 
marked the latest milestone in the 25-year story of progress 
by Central Soya since it was founded in 1934. Offi cials of 
the company are very optimistic about their new product 
and the possibilities of uses are unlimited. Dr. Edwin Meyer, 
chemurgy research director, stated, ‘If we could convert the 
entire [U.S.] soybean crop into Promine it would supply 
our nation with enough protein for one year to maintain our 
present high protein diets.’”
 Dale W. McMillen founded Central Soya in the midst 
of the depression when he was age 54. “Mr. Mac” will soon 
celebrate his 80th birthday. Today Central Soya ranks 81st in 
gross sales and 4th in sales per employee among America’s 
500 largest industrial corporations.
 “Examples of present-day foods being improved by 
the addition of Promine include many baby foods, cereals, 
bakery products, confections, pressure dispensed whipped 
toppings, many types of prepared meats, and other high 
protein foods.” At the ceremony opening the new plant, 
samples of an “all vegetable ‘Hot Dog’ were dispensed” to 
visitors.
 Central Soya researchers were the fi rst “to developed the 
commercial isolation of a food grade soya protein in 1949.” 
Their fi rst commercial isolated soya protein product was 
“Alpha” protein, launched in 1937, for use as an adhesive in 
pigment coated paper by the paper industry. New edible soy 
fl ours include Soyafl uff, Soyalose, and Soyarich. Spraysoy, 
Prosein, and Prosoy have been developed for industrial 
use in plywood glue, wallpaper coating, and in light duty 
abrasives. Lecithin is used in margarine as an anti-spattering 
ingredient. A granular type RG Lecithin is being used as an 

aid in lowering blood cholesterol.
 Photos show: (1) An aerial view of the Chemurgy 
Division of Central Soya Co. in Chicago, including the 
recently completed Promine plant. (2) Promine being fi lled 
into 50 lb bags labeled “Promine D Edible Isolated Soya 
Protein.” (3) American Soybean Association’s president 
Carle G. Simcox and Central Soya’s founder Dale W. 
McMillen shake hands at the opening of the fi rm’s Promine 
plant on Oct. 27 in Chicago. (4-6) Small portraits of Dale W. 
McMillen, Harold W. McMillen, and Edwin W. Meyer.
 Note: This is the earliest document seen (Feb. 2002) that 
contains the term “food grade” in connection with soy.

223. Product Name:  Albusoy (Enzyme-Modifi ed Isolated 
Soy Protein Used as a Whipping Agent).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div. 
(Marketer-Distributor). Made in Galesburg, Illinois, by 
Gunther Products.
Manufacturer’s Address:  1815 N. Laramie Ave., Chicago 
39, Illinois.
Date of Introduction:  1959.
New Product–Documentation:  Soybean Blue Book. 
1959. p. 94. Last year listed is 1966. After that only Gunther 
Products is listed. Talk with Ed Meyer of Central Soya. 1993. 
April 7. This product was made by Gunther Products of 
Galesburg, Illinois. The Albusoy name was a carry-over from 
Glidden. The name was changed from New Albusoy back to 
the original Albusoy, since the “old” Albusoy had been long 
since forgotten.

224. Product Name:  Promax, and Isopro (Soy Protein 
Concentrates). Also spelled Iso-Pro in 1965.
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  1415 W. 37th St., Chicago, IL 
60609.
Date of Introduction:  1959.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Booklet 
from Griffi th Laboratories, Inc. 1959. “The successful soy 
proteins: Promax and Isopro–70% protein.” Chicago, Illinois. 
6. panels. 22 cm. “Griffi th is the fi rst to remove completely 
that stubborn soybean taste! The Griffi th process is patented: 
U.S. Patent No. 2,881,076 (April 7, 1959 [issued to Louis 
Sair, but assigned to Griffi th Laboratories]).” Note: This 
patent, titled “Proteinaceous soy composition and method of 
preparing.” was applied for on 22 Sept. 1958.

Soybean Blue Book. 1960. p. 89. “Proteins: Chicago, 
Illinois–Griffi th Laboratories, 1415 W. 37th St. Soy protein 
concentrate.”

Soybean Blue Book. 1965. p. 112. Under “Protein 
Concentrates” lists Promax, and Iso-Pro.
 Horan. 1974. Meat analogs. p. 380. Iso-Pro is a 
powdered soy protein isolate.
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 Ad in Journal of the American Oil Chemists’ Society. 
1979. March. p. 251A. “Griffi th Laboratories is introducing 
a BRAND NEW, highly functional soy protein concentrate–
Promax.” Griffi th Laboratories U.S.A., a division of Griffi th 
Laboratories Inc. is now located at 12200 South Central 
Ave., Alsip, Illinois, 60658.
 For details see interview with Edwin W. Meyer of 
Central Soya. 1993. April 7. “Development of the world’s 
fi rst food-grade soy protein concentrate.” Promax was made 
by the acidulated water leach process (also called water leach 
or aqueous acid leach).
 Note: These are the world’s earliest known edible 
commercial soy protein concentrate products. Similar 
products had been developed earlier for industrial 
applications, primarily for use as adhesives and as fi llers in 
phenolic resin molded products (Burnett 1951).

225. Product Name:  NF Factors Protesoy Tablets (Protein 
Powder Tablets) [Vanilla, or Carob]. Renamed Protesoy 
Snacks by Nov. 1975.
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
California.  Phone: 800-533-1033.
Date of Introduction:  1959.
Ingredients:  Soy protein, casein, lactalbumin, lecithin, 
fortifi ed brewers yeast, bromelain (pineapple enzyme), 
papain (papaya enzyme), and natural fl avoring.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1959. 
July. p. 15. “Protesoy–Whole protein food supplement.” 
Sold as a powder or in tablets. NF stands for Natural Food 
nutritional factors.
 Midwest Natural Foods Distributors, Inc. 1975. Catalog 
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 66. NF Factors. 
“Protesoy Snacks–Vanilla (1000’s) or Carob” (950s).
 Talk with Betty Seroy. 1988. Sept. 23. These snacks 
were large, dry tablets or wafers made from Protesoy plus a 
binder. They were introduced in about 1959. You’d chew a 
few of them; very crispy. The size of a nickel or dime. They 
would bring up your blood sugar level if you felt tired.

226. Griffi th Laboratories, Inc. 1959. The successful soy 
proteins: Promax and Isopro–70% protein. Chicago, Illinois. 
6 panels. 22 cm.
• Summary: On the cover of this brochure is a black-and-
white photo of numerous foods (incl. sliced bread, pasta, 
breakfast cereal, and hot dogs) against a dark background. 
At the bottom, in orange letters, is written: “Free of soybean 
taste!” The next two inside panels, titled “Success in soy,” 
describe the importance of soy products having a bland taste. 
“Griffi th is the fi rst to remove completely that stubborn 
soybean taste! The Griffi th process is patented: U.S. Patent 
No. 2,881,076 (April 7, 1959 [issued to Louis Sair]).” 
Behind the text is an orange line drawing of a scientist in a 

lab coat holding a test tube and a round-bottomed fl ask.
 The next two inside panels are titled “Promax and 
Isopro: Five ways outstanding in high-protein sales appeal.” 
The fi ve ways are 1. High concentration of protein: 67-70%. 
2. High lysine content. 3. Nutritional quality. 4. Bland taste. 
5. Economical. The next panel explains that “Research is the 
reason.” The panel after that shows the spray dryer used in 
the production of Promax and Isopro. A table compares the 
composition of these two products with soy fl our. The back 
panel discusses Promax in bread and other food products.
 Griffi th also has facilities at: (1) 4900 Gifford Ave., Los 
Angeles 58, California. (2) 855 Rahway Ave., Union, New 
Jersey.
 Note: The word “concentrate” does not appear in this 
booklet. Address: 1415 West 37th St., Chicago 9, Illinois.

227. Forbes, R.M.; Yohe, Martha. 1960. Zinc requirement 
and balance studies with the rat. J. of Nutrition 70(1):53-57. 
Jan. [17 ref]
• Summary: One of the protein sources used was “C-1 Assay 
Protein containing 30 ppm zinc (Archer-Daniels Midland 
Co., Cincinnati).” Address: Div. of Animal Nutrition, Univ. 
of Illinois, Urbana.

228. Soybean Blue Book. 1960. Proteins. p. 89.
• Summary: Entries include: “Chicago, Illinois–Griffi th 
Laboratories, 1415 W. 37th St. Soy protein concentrate.” 
Note: This is the earliest English-language document seen 
(Nov. 2015) that uses the term “soy protein concentrate” to 
refer to a product containing 70% protein on a dry-weight 
basis.
 “Galesburg, Illinois–Gunther Products, Inc., 600 E. 
Main St. Vegetable proteins.”

229. Product Name:  Loma Linda Dinner Cuts (Meatless 
Cutlets) [With Salt, or with No Salt Added].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Arlington, CA 
92505.
Date of Introduction:  1960 May.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
soy sauce, yeast extract, salt, MSG, dextrose, powdered 
onion, celery and parsley extracts.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 dinner cuts (3.5 oz–100 gm): Calories 110, 
protein 21 gm, carbohydrate 4 gm, fat 1 gm, cholesterol 0 
mg, sodium 30 mg, potassium 75 mg.
New Product–Documentation:  Today’s Food (Loma Linda 
Foods, Arlington, California). 1960. Spring. p. 4. Today’s 
Food. 1964. Autumn. p. 7. 20 oz. can retails for $0.74, serves 
5, and provides 65 gm of protein; Ad. 1981, undated. “Try 
improved Dinner Cuts. It’s no longer a tough choice. Let’s 
face it, our old Dinner Cuts–as delicious as they were–took a 
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lot of chewing. We took a lot of kidding... Dip in batter and 
wheat germ and brown in a skillet.”
 Seventh-day Adventist Dietetic Assoc. 1965. Diet 
Manual. 2nd ed. p. 104. Dinner Cuts contain 18.79% protein, 
1.00% fat, and 3.49% carbohydrate. One serving, 1 patty, 
weighs 125 gm.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Dinner Cuts are now sold in 14 oz, 19 oz, 28 oz, and 48 oz 
cans. A version with no salt added is sold in 20 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Dinner Cuts (Loma Linda).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned steak or burger-like product based on wheat protein.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Dinner Cuts (Loma Linda)” are “wheat 
protein, soy sauce, yeast extract, MSG, salt, powdered onion, 
L-lysine, dextrose, celery, parsley extract.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. The 
ingredients are now, for “No salt added”: Wheat gluten, 
water, oat fl our, wheat fl our, soy protein isolate, caramel 
color. Broth: Water, natural (vegetable) fl avors, onion 
powder, mono potassium glutamate, dextrose, L-lysine, 
spice. This product was introduced in 1963.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

230. Giddey, Claude. Assignor to F.P. Research 
Limited (Mobray, England). 1960. Artifi cial 
fi bers. U.S. Patent 2,947,644. Aug. 2. 4 p. 
Application fi led 4 March 1958. [5 ref]
• Summary: “These artifi cial fi bers consist 
predominantly of protein.
 “In the conventional processes for the 
production of protein fi bres, a relatively 
concentrated aqueous solution of protein is 
aged to increase its viscosity to a value suitable 
for spinning, and is then spun, i.e. extruded 
through a spinneret, into a coagulating bath.”
 Soy is mentioned 5 times in this patent, as 
“soya protein” or “isolated soya protein.”
 Note: Surprisingly, Robert Boyer is 
not cited as a reference. Address: Carouge, 
Geneva, Switzerland.

231. Nagata, Aikichi; Yamamoto, Hiroshi; 
Terashima, Shiro; Matsumoto, Taizi; Onishi, 
Shoichi; Konishi, Shimpachi. Assignors 
to Ajinomoto Kabushiki Kaisha (Tokyo, 
Japan) 1960. Verfahren zur Herstellung 
von Erfrischungsgetraenken aus oelfreien 

Sojabohnenfl ocken [Process for making soft drinks from 
defatted soybean fl akes]. German Patent 1,160,717. Sept. 12. 
4 p. Issued 2 Jan. 1964 (Chem. Abst. 61:6287h). [1 ref. Ger]
• Summary: The fi nal beverage is an orange juice substitute. 
Address: 2&5. Tokyo; 4&6. Kanagawa-ken. All: Japan.

232. Szczesniak, Alina S.; Engel, Eric. Assignors to General 
Foods Corp. (White Plains, New York; a corporation of 
Delaware). 1960. Protein food product and process. U.S. 
Patent 2,952,543. Sept. 13. 4 p. Application fi led 26 Aug. 
1958. [3 ref]
• Summary: A process for making spun soy protein 
fi laments. “The process of the present invention comprises 
preparing an acidic casein aqueous dispersion having a pH 
of 5.3-5.8; preparing an alkaline dispersion of essentially 
undenatured soy protein having a pH of 11-11.5; blending 
the casein and soy protein dispersions to provide a pH in the 
neighborhood of 8.5-9.3 whereat the dope solution can be of 
such viscosity and tackiness that it can be readily spun into 
fi laments the protein of which may thereafter be precipitated 
in an acid bath in order to produce a protein fi ber having 
a uniform texture throughout its cross-section and hence 
characterized by a freedom from either alkaline or acid 
centers as well as a freedom from an overly dense or fi rm 
curd skin around the fi ber.”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the word “dope” to refer to the 
protein mass from which edible spun soy protein fi bers are 
made. Address: 1. Yonkers, New York; 2. Levittown, New 
York.
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233. Marti, Fred R. 1960. European operations of the 
Soybean Council: The total U.S. production of soybeans 
could easily be absorbed by the world market (Continued–
Document part II). Soybean Digest. Sept. p. 45-47.
• Summary: “West Germany is the United States’ most 
important dollar market. In 1958-59 Germany imported 
430,000 metric tons of soybeans from the United States. 
Bean imports for 1959-60 are expected to reach over 650,000 
metric tons. Vegetable oil imports from the United States 
are expected to reach 125,000 metric tons in 1959-60, or 
double those of the previous year. Soybean meal imports are 
expected to reach 100,000 metric tons for 1959-60 compared 
to only 7,600 the previous year. The Council emphasized the 
value of high quality margarine produced with soybean oil 
as a major ingredient at relatively low prices and available 
in dependable supply. Increased exports of U.S. soybean 
oil is proof of the acceptability in Germany of margarine 
containing soybean oil.
 “As a result of Soybean Council programs, it is 
estimated that over two-thirds of all U.S. processed soybean 
oil and meal imported into Europe and the Near East this 
year will go to these four countries, as well as over one-third 
of soybean exports. In fact, it is now estimated that over 50% 
of all the U. S. vegetable oil imports from the United States 
will go to these four countries in 1959-60.
 “The importance of the export market is shown by the 
fact that currently every third bushel of beans produced 
in the United States is exported as soybeans or soybean 
products.
 “Member fi rms of the Soybean Council now have or are 
planning to grant licensing agreements on patents in Spain, 
Italy, Germany and Israel. Limited Council activities in other 
countries have stimulated similar arrangements there.
 “The surface has only been scratched for increasing the 
consumption of soybeans and soybean products in foreign 
markets. With the margarine, shortening, and mixed feed 
industries just getting under way in most of these countries 
there is an excellent opportunity for expanding oil and 
protein sales. This, coupled with the high interest in soy 
fl our, isolated proteins, lecithin, etc., presents the opportunity 
of a lifetime to get the soybean industry fi rmly established 
in foreign markets. Other nations are viewing our promotion 
work in the fats and oils fi eld and have requested the 
Soybean Council’s assistance to help them. Examples were 
given by President Roach in his remarks.
 “General Comments The interest generated concerning 
soybeans and soybean products, as elsewhere, is very high. 
In fact it is so high that one of the fi rst questions asked by 
people when the soybean story is told them is, ‘How can we 
grow more soybeans?’
 “In addition to pointing out why the United States 
is the largest producer of soybeans because of climatic 
conditions, mechanical harvesting equipment, etc., we still 

offer them limited information on growing soybeans for 
these reasons: We know they can only grow a small amount 
because of economic or climatic factors in most countries. 
This maintains the interest which, by having a few soybean 
growers in a country, puts the local government in a most 
favorable position when it comes to the importation of 
soybeans and soybean products regarding tariffs and so forth. 
This opens up markets tremendously and offers us unlimited 
possibilities for sales of soybean and soybean products.
 “The potential markets for soybeans and soybean 
products are unlimited and today’s total U.S. production 
could easily be absorbed in the world market. The legislative 
machinery that has been set up to promote foreign markets 
gives the industry the greatest opportunity it has ever had to 
expand and increase these markets.”
 A portrait photo shows Dr. Fred R. Marti. Address: 
PhD, Director of Overseas Operations, Soybean Council of 
America, Italy.

234. Soybean Digest. 1960. Liggett to special soy products 
section. Oct. p. 27.
• Summary: The chemurgy Division of Central Soya 
Co., Inc. announced the appointment of James L. Liggett 
to the special soya products’ technical sales and service 
organization in Chicago, Illinois. Liggett will work with the 
food trade in the application and marketing of Central Soya’s 
edible soya products, including soya fl our, soya grits, high 
protein soya products, isolated edible soya proteins, and 
lecithin.
 Before joining Central Soya, Liggett was chief chemist 
at Zion Industries.

235. Rackis, Joseph J.; Cowan, J.C. 1960. Progress in 
soybean protein utilization. Soybean Digest. Nov. p. 14-17. 
[16 ref]
• Summary: Contents: Introduction. Soybean oil meal. Soy 
fl our. Isolated protein (isolated soybean protein). Need for 
research. The future.
 A table shows the number of pounds of feed required to 
produce a dozen eggs or a pound of live weight in 1930 and 
in 1957.
 Eggs: 7.3 lb. decreased to 5.6 lb.
 Broiler: 5.0 lb. decreased to 2.4 lb.
 Turkey: 6.5 lb. decreased to 3.6 lb.
 Pork: 3.9 lb. decreased to 3.1 lb.
 A large photo shows Dr. J.J. Rackis using 
electrophoresis in research to determine the protein 
components of soybean meal. Address: NRRL, Peoria, 
Illinois.

236. Product Name:  Loma Linda Vegeburger (Canned 
Meatless Hamburger). Later renamed VegeBurger or Vege-
Burger.
Manufacturer’s Name:  Loma Linda Foods.
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Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1960.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Today’s Food (Loma Linda 
Foods, Arlington, California). 1960. Spring. p. 4-5. “Loma 
Linda Vegeburger.”
 Seventh-day Adventist Dietetic Assoc. 1960. Diet 
Manual. 1st ed. p. 95. Vegeburger contains 17.75% protein, 
0.92% fat, and 4.08% carbohydrate. See also reformulated 
1971 version that contains textured soy protein.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Vegeburger is now sold in 14 oz, 20 oz, 30 oz, and 51 oz 
cans. A version with no salt added is sold in 20 oz cans.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Vege-Burger” (or 
“Vege-Burgers”).

237. Product Name:  Loma Linda Vegelona (Meatless 
Bologna-like Loaf).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1960.
Ingredients:  Wheat gluten, water, dried yeast, corn oil, salt, 
soy fl our, vegetable mono- and di-glycerides, caramel color, 
natural (vegetable) fl avors, oat fl our, onion powder, L-lysine, 
wheat fl our, artifi cial colors, soy protein isolate, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).

Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ inch slice (2.4 oz–67 gm): Calories 100, 
protein 18 gm, carbohydrate 6 gm, fat 1 gm, cholesterol 0 
mg, sodium 210 mg, potassium 100 mg.

New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1960. Diet Manual. 1st ed. p. 95. Vegelona 
contains 25.38% protein, 5.45% fat, and 7.22% carbohydrate.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Vegelona is now sold in 14 oz, 20 oz, and 30 oz cans.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned bologna-like product.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1963.

238. Product Name:  Hi-Protein.
Manufacturer’s Name:  Weider Food Supplements Inc.
Manufacturer’s Address:  801 Palisade Ave., Union City, 
New Jersey.
Date of Introduction:  1960.
New Product–Documentation:  Natural Foods 
Merchandiser. 1988. July. p. 74-75. Weider. America’s total 
fi tness company. Weider Health & Fitness. 21100 Erwin 
St., Woodland Hills, California 91367. Phone: 800-423-
5502. Talk with Ben Kahan. 1988. Sept. 24. Joe Weider 
(pronounced WEE-dur) came out with similar products 2-3 
years after Bob Hoffman. Talk with Jack Schwartz. 1988. 
Sept. 25. Bob Hoffman was the pioneer. Weider’s products 
came out about 10 years later. Letter from Weider Health 
& Fitness. 1988. Nov. 1. The company’s fi rst product, Hi-
Protein, was introduced in about 1960 by Weider Food 
Supplements Inc., 801 Palisade Ave., Union City, New 
Jersey. They do not have a label and so do not recall the 
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ingredients. It was made for them by another company. They 
never purchased any soy protein directly.
 Spot in Whole Foods. 1989. March. p. 110. “Bios. 
Weider Health & Fitness, America’s total fi tness company, 
has provided a total approach to health and fi tness 
continuously since 1936. Weider products educate and 
inform through such magazines as Muscle and Fitness, 
Shape, Men’s Fitness, etc. Weider also produces many best-
selling nutritional supplements such as Anabolic [muscle 
building] Mega Packs, and the largest selection of exercise 
equipment.”

239. Product Name:  Cutlets in Gravy.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1960.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1960. Diet Manual. 1st ed. p. 95. Cutlets 
in gravy contain 14.37% protein, 3.68% fat, and 8.34% 
carbohydrate. Not listed in 1965 Diet Manual.

240. Neagle, Lyle Homer. 1960. Soya protein hydrolysates 
and supplemental enzymes in baby pig nutrition. PhD thesis, 
Iowa State University. 137 p. Page 1685 in volume 21/07 of 
Dissertation Abstracts International. *
Address: Iowa State Univ., Ames, Iowa.

241. Central Soya Co., Chemurgy Div. 1960? Promine: 
An isolated soya protein for the food industry (Brochure). 
Chicago, Illinois. 6 p. Undated. 22 cm. [1 ref]
• Summary: The cover of this glossy black-and-white 
brochure is black and white on grayish-green. Contents: 
Promine: An isolated food protein. Promine’s source: 
Soybeans. Promine’s properties. Promine uses.
 The date of this undated brochure can be estimated 
from a statement on the rear cover: “For more than 25 years, 
Central Soya has pioneered in the development of soybean 
processing.” Since Central Soya started in about 1935, 1935 
+ 25 = 1960. Also, Central Soya started making Promine in 
Oct. 1959. Address: 1825 North Laramie Ave., Chicago 39, 
Illinois.

242. Okuda, Y.; Sakka, A.; Tominaga, S. 1961. Daizu 
tanpaku no shôka kyûshuritsu (Nihon shoku no kenkyû No. 
38) [Digestibility and absorption coeffi cient of soybean 
protein (Studies on Japanese foods, Report 38)]. Fukuoka 
Igaku Zasshi (Fukuoka Acta Medica) 52(1):52-54. (Chem. 
Abst. 61:8683d). Jan. [12 ref. Jap]
• Summary: The digestibility and absorption of soybean 
protein was studied on albino rats with the following results 
for the absorption coeffi cient of protein: Boiled soybean 
96.46 plus or minus 0.94%. Soybean fl our 96.61 plus 

or minus 2.24%. Isolated soybean protein 97.31 plus or 
minus 1.97%. Address: Laboratory of Protein Chemistry, 
Yamaguchi Medical School. Students at Yamaguchi Kenritsu 
Ika Daigaku, Tanpaku Kagaku Kenkyusho.

243. Product Name:  N-F Instantized Protesoy (Protein 
Powder).
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  P.O. Box 125, Lafayette, 
California.
Date of Introduction:  1961 January.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page) in Let’s Live. 
1961. Jan. p. 25. “Quick energy with instantized Protesoy.” 
No blendors needed–No more lumps. 82% protein. Low 
calories. Low carbohydrate. Note: This is the earliest 
“instantized” soy protein product seen. Products are typically 
instantized by adding lecithin to make them dissolve more 
quickly and completely in liquids.
 Ad (½ page) in Let’s Live. 1962. April. p. 13. “A better 
balanced protein: With instantized or tablet. Protesoy.” “A 
blended combination of soya protein, casein, lactalbumin, 
and primary grown brewer’s type yeast.” “Low in cost: 
Powder–18 oz., $4.00; 2 lb., $7.00; 5 lb. 10 oz., $17.00, 
postpaid. Write for free literature.”

244. Wall Street Journal. 1961. Central Soya plans to buy 
Glidden’s Chemurgy unit. Feb. 23. p. 13.
• Summary: “Chicago–Central Soya Co., Ft. Wayne, 
Indiana, plans to exercise its option to purchase the 
Chemurgy division of Glidden Co. on September 1, Harold 
W. McMillen, chairman, said.” The option purchase price 
for the facilities is $8,550,000. The Chemurgy division 
manufactures industrial and edible soy fl ours and isolated 
soy proteins.

245. Diser, Gleason M. comp. 1961. Glossary of soybean 
terms. Soybean Blue Book. p. 61-64.
• Summary: This is the earliest known glossary with this title 
in the Soybean Blue Book. However in the fi rst Blue Book 
(1947, p. 17-19) there was a somewhat similar section titled 
“Terminology: Defi nitions and product descriptions for the 
soybean industry.”
 The following terms are defi ned in this glossary: 
Soybean(s), soybean processor, soybean processing (solvent 
extraction, mechanical pressing, hydraulic pressing), 
soybean oil, crude soybean oil, edible crude soybean oil, 
refi ned soybean oil, edible refi ned soybean oil, hydrogenated 
soybean oil, degummed soybean oil, winterized oil, technical 
grade refi ned soybean oil, soybean fatty acids, soybean 
soapstock, acidulated soybean soapstock, soybean lecithin, 
break material, sludge.
 Soybean products: Ground soybeans, soybean hay meal, 
soybean fl akes, 44% protein soybean oil meal, dehulled 
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soybean fl akes, 50% protein solvent extracted soybean oil 
meal, soybean proteins, soy fl our, soy grits, soybean oil meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting. Oriental soy foods: Soy sauce (shoyu), soy milk, 
miso, frozen tofu, aburaage, kinako, namaage, ganmodoki, 
tempeh, natto, yuba, moyashi (soybean sprouts). Address: 
Archer-Daniels-Midland Co., Minneapolis, Minnesota.

246. Shurpalekar, S.R.; Chandrasekhara, M.R.; 
Swaminathan, M.; Subrahmanyan, V. 1961. Chemical 
composition and nutritive value of soyabean and soyabean 
products. Food Science (Mysore, India) 10(3):52-64. March. 
Published in 1961 as a 32-page book by the Soybean Council 
of America in Hamburg, Germany. [178 ref]
• Summary: Contents: Introduction. Chemical composition 
and nutritive value. Soyabean oil. Carbohydrate in soyabean. 
Minerals in soyabean. Vitamins in soyabean. Factors 
affecting nutritive value: Trypsin and growth inhibitors, 
heat processing, other factors. Digestibility and biological 
value: Animal experiments, supplementation with sulphur 
amino acids, human feeding experiments. Supplementary 
value to other food proteins. Processed foods from soyabean: 
Soyabean milk, dried milk substitutes from soyabean, malt 
foods containing soyabean, soyabean fl our, multipurpose 
food (fortifi ed soyafl our), dehydrated soup mixture, balanced 
food, soyabean protein isolate. Fermented soyabean 
products: Soy sauce, tofu or soyabean curd, miso, natto, 
tempeh. Conclusion.
 Note 1. This is the earliest document seen (Jan. 2001) 
from India that mentions tempeh.
 Note 2. This is the earliest English-language document 
seen (Aug. 2003) that contains the term “soyabean protein” 
(or “soyabean proteins”).
 Note 3. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soyabean protein 
isolate” (or “soyabean protein isolates”) to refer to its food 
uses. Address: Central Food Technological Research Inst. 
(CFTRI), Mysore, India.

247. Berk, Zeki. 1961. Technological aspect of the utilization 
of soy proteins. Bulletin of the Research Council of Israel. 
Section C. Technology 9C(3):155-57. April. Symposia on 
Soybean Proteins and Technology of Edible Oils. [12 ref]
• Summary: Isolated soy proteins as supplements for bread 
dough. Address: Technion–Israel Inst. of Technology, Haifa.

248. Reznik, David; Berk, Zeki. 1961. Test on extraction and 
precipition [sic, precipitation] in the preparation of isolated 
soy proteins. Bulletin of the Research Council of Israel. 
Section C. Technology 9C(3):172-73. Israel Society of Food 
and Nutrition Sciences: Soybean symposium. [11 ref]
• Summary: “The most satisfactory method for the 
preparation of a white, tasteless, powdered [soy] protein 

isolate was found to be: (a) Extraction of dehulled soybean 
oil meal in water (with sodium hydroxide to neutralize the 
suspension to pH 7.0). (b) Filtration of extract from the non 
extracted material. (c) Precipitation of the protein curd by 
lowering the pH of the extract to pH 4.5. (d) Separation of 
the curd from the whey. (e) Resuspending the curd in water 
and neutralizing to pH 6 with dilute alkali. (f) Spray drying 
this suspension at a temperature of 70º-80ºC.
 “The possibility of adding such isolates to wheat fl our 
in the making of bread was tested. Doughs containing as 
little as 5% of the isolates (based on fl our weight) failed to 
give bread of reasonable loaf volume and texture.” Address: 
Div. of Food and Biotechnology Technion-Israel Inst. of 
Technology, Haifa, Israel.

249. Smith, Allan K.; Wolf, Walter J. 1961. Food uses and 
properties of soybean protein. I. Food uses. Food Technology 
15(5):4-6, 8, 10. May. [34 ref]
• Summary: Contents: Summary. Introduction. Commercial 
soybean protein fractions. Soybean foods: Soybean varieties 
(garden varieties vs. fi eld varieties, main differences between 
them, U.S. soybean breeding program). Trends in protein 
requirements (worldwide protein shortage). Soybeans and 
fractions used in food: Whole soybeans, defatted soybean 
meal, isolated proteins, protein concentrate (called “protein 
concentrate 70” in the summary), Gelsoy.
 Whole soybeans may be baked or boiled, or used 
to make sprouts, fresh or dried tofu, vegetable milk (or 
“soybean milk”), yuba, and many fermented food products, 
including “miso or soy paste, natto, hamanatto, shoyu (soy 
sauce), tempeh, and some less important foods.”
 “Protein concentrate: Extraction of dehulled and 
defatted meal with dilute acid (pH 4.5) removes soluble 
sugars, nonprotein nitrogen, and other low-molecular weight 
components and a small amount of protein. The fl avors are 
also mostly removed in the extract or in drying. The dried 
concentrate contains about 70% protein unless soybeans 
containing above-average protein are used.
 “This product, having a manufacturing cost between 
that of soy fl our and isolated protein, has been introduced 
recently into the food industry. This protein concentrate is a 
combination of the acid-precipitated protein plus the residue 
normally obtained in isolating the acid-precipitated protein... 
A protein concentrate can also be made by extraction of 
SOM [soybean oil meal] with about 70% ethanol at 50ºC or 
higher. This type of product is fi nding its place in the food 
industry.”
 Note: This is the earliest English-language document 
seen (Nov. 2015) that uses the term “protein concentrate 70” 
or the term “protein concentrate” to refer to a soy protein 
concentrate–containing 70% protein on a dry-weight basis. 
Address: NRRL, Peoria, Illinois.

250. Hoskins, Charles M. 1961. Soy in spaghetti. Soybean 
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Digest. June. p. 26.
• Summary: The term “Soy protein concentrate” appears in 
parentheses in Table 1, but its meaning is not explained and 
is not clear. Photos show: (1) The laboratory of Hoskins Co. 
at Food Technology Laboratories, Chicago. (2) Charles M. 
Hoskins (portrait photo). Address: Hoskins, Co., Libertyville, 
Illinois.

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

252. Product Name:  Hoffman’s Standard Hi-Proteen with 
Amisoy (Powder; More than 50% Protein).
Manufacturer’s Name:  Bob Hoffman–York Barbell Co.
Manufacturer’s Address:  York, Pennsylvania.
Date of Introduction:  1961 August.
Ingredients:  Probably: Soy protein isolate, and dried milk 
solids [non-fat dry milk].
Wt/Vol., Packaging, Price:  1 lb. can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, black and 
white) in Let’s Live magazine. 1961. Aug. p. 31. “A Hoffman 
Hi-Proteen for every taste and purpose.” A photo shows the 
front of the can. The text below the photo: “Few foods offer 
as much to your family’s health. Of all Hoffman Hi-Proteens, 
the Standard is lowest in cost–yet it is an excellent product, 
one of the best... a rare nutritional bargain.” “Bob Hoffman: 
World famous Olympic coach. A pioneer with special high 
protein foods... Sold in health food stores from coast to 
coast.”
 Note: In 1950 Dr. Sidney J. Circle was head of protein 
research for the Soya Products Division of The Glidden Co., 
Chicago, Illinois. He developed the world’s fi rst edible soy 
protein isolate product, which he called Amisoy until 1955.

253. Product Name:  Hoffman’s Hi-Proteen: Formula 63 
with Amisoy (Powder; More than 60% Protein).
Manufacturer’s Name:  Bob Hoffman–York Barbell Co.
Manufacturer’s Address:  York, Pennsylvania.
Date of Introduction:  1961 August.
Ingredients:  Probably: Soy protein isolate, and dried milk 
solids [non-fat dry milk].
Wt/Vol., Packaging, Price:  1 lb. can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, black and 
white) in Let’s Live magazine. 1961. Aug. p. 31. “A Hoffman 
Hi-Proteen for every taste and purpose.” A photo shows the 
front of the can. The text below the photo: “A good multi-
purpose high-protein product designed to supply high-quality 
protein at moderate price. A scientifi c blend of fi ve good 
proteins, it contains more Amisoy, 96.6% protein [i.e., soy 
protein isolate] than any other single element. Like other 
non-fl avored Hi-Proteens, it can be used in hundreds of 
healthful recipes.”
 Note: In 1950 Dr. Sidney J. Circle was head of protein 
research for the Soya Products Division of The Glidden Co., 
Chicago, Illinois. He developed the world’s fi rst edible soy 
protein isolate product, which he called Amisoy until 1955.

254. Product Name:  Hoffman’s Special Hi-Proteen 
(Powder; “Gain Weight.” More than 70% Protein).
Manufacturer’s Name:  Bob Hoffman–York Barbell Co.
Manufacturer’s Address:  York, Pennsylvania.
Date of Introduction:  1961 August.
Ingredients:  Probably: Soy protein isolate, and dried milk 
solids [non-fat dry milk].
Wt/Vol., Packaging, Price:  1 lb. can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, black and 
white) in Let’s Live magazine. 1961. Aug. p. 31. “A Hoffman 
Hi-Proteen for every taste and purpose.” A photo shows 
the front of the can. The text below the photo: “Designed 
for those who want to gain weight. For those who want to 
be bigger, stronger, healthier, and heavier. Added muscular 
pounds of bodyweight will improve appearance and provide 
a reserve against sickness and physical emergency.”

255. Product Name:  Hoffman’s Super Hi-Proteen (Powder; 
More than 90% Protein).
Manufacturer’s Name:  Bob Hoffman–York Barbell Co.
Manufacturer’s Address:  York, Pennsylvania.
Date of Introduction:  1961 August.
Ingredients:  Probably: Soy protein isolate, and dried milk 
solids [non-fat dry milk].
Wt/Vol., Packaging, Price:  1 lb. can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, black and 
white) in Let’s Live magazine. 1961. Aug. p. 31. “A Hoffman 
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Hi-Proteen for every taste and purpose.” A photo shows the 
front of the can. The text below the photo: “Want the best 
high-protein product on the market today? Well, this is just 
what you’re looking for! It is a blend of superior proteins of 
higher biological value. It’s a concentrated product, 96.6% 
protein. Two teaspoonfuls a day are plenty for the average 
user. We spared no expense to produce for you the best, 
really high-protein product which can be formulated.”

256. Sair, Louis. Assignor to Griffi th Laboratories (Chicago, 
Illinois). 1961. Method of extracting protein from defatted 
soybean material. U.S. Patent 3,001,875. Sept. 26. 3 p. 
Application fi led 28 May 1956. [3 ref]
• Summary: “The present invention relates to the preparation 
of modifi ed soy protein to provide a proteinaceous 
composition useful in preparing various forms of meat. In 
particular, it relates to the preparation of such a composition 
having great capacity for emulsifying fat in ground, cured 
and fresh meat products, and for binding water in such 
products and also in cured and fresh whole meats.”
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “modifi ed soy 
protein.”
 “It is the general object of the present invention to 
provide a method of deriving from soybeans a protein which 
derives from the glycinin content thereof, which protein is 
soluble when used in treating meat.”
 “Glycinin is the principal protein of soybean. It is 
not a defi nite chemical compound, and its constitution 
is usually expressed in terms of the analytical content of 
various amino acids, such as arginine, leucine, lysine, and 
others. Methods for concentrating it from soybeans are well 
known. These methods commonly employ soybean meal or 
fl akes, hereinafter referred to as defatted soy bean material. 
This is commonly the residue from extracting soybean oil 
from fl aked bean material by use of volatile solvents. The 
commercial defatted soybean material may contain a small 
percentage of residual oil which in no way interferes with 
processing it to concentrate glycinin therefrom.”
 Soy is mentioned 18 times in this patent, as “soybeans,” 
“soybean,” “soybean meal or fl akes,” “defatted soybean 
material,” “modifi ed soy protein” or “defatted soy fl our.” 
Address: Evergreen Park, Illinois.

257. Wilcox, R.A.; Carlson, C.W.; Kohlmeyer, W.; Gastler, 
G.F. 1961. The growth response of turkey poults to a water-
extract of soybean oil meal as infl uenced by different sources 
of isolated soybean protein. Poultry Science 40(5):1353-54. 
Sept. [3 ref]
• Summary: The following sources of isolated soy protein 
were used: (1) C-1 protein from Archer-Daniels-Midland 
Co., Cincinnati, Ohio; (2) PR protein from Central Soya Co., 
Inc., Chicago, Illinois; (3) 65 protein from Gunther Products, 
Inc., Galesburg, Illinois.

 It was found “that soybean proteins vary considerably 
in their effects on poult growth and that, in poult studies, the 
source of the protein needs to be considered.”
 Note: A “poult” is a young fowl, especially a young 
turkey. Address: Depts. of Poultry Husbandry and Station 
Biochemistry, South Dakota Agric. Exp. Station, Brookings.

258. Block, Richard J.; Mandl, R.H.; Howard, H.W.; Bauer, 
C.D.; Anderson, D.W. 1961. The curative action of iodine 
on soybean goiter and the changes in the distribution of 
iodoamino acids in the serum and in thyroid gland digests. 
Archives of Biochemistry and Biophysics 93(1):15-24. Nov. 
[29 ref]
• Summary: Rats were fed rations defi cient in iodine (0.7-
2.3 micrograms of iron per 100 grams of diet) based on raw 
soybeans, solvent-extracted soy fl our, isolated soy proteins, 
or soybean infant formulas–with or without added iodine. 
“Signifi cant enlargement of the thyroid gland occurred on the 
iodine-defi cient rations in 1 or 2 weeks. The addition of 160 
micrograms of iodine as KI [potassium iodide]/100 gm to the 
diet caused the hypertrophied gland to return to normal size 
in 2-3 weeks.
 “Although the lack of iodine is the principal cause of 
soybean goiter, raw soybeans, which contain more iodine 
than either solvent-extracted soy fl our or glycinin, produced 
greater thyroid hypertrophy. This observation suggests that 
raw soybeans have a goitrogenic activity (goitrogen?) which 
is removed or destroyed during processing.” Address: 1-2. 
Boyce Thompson Inst. for Plant Research, Inc. Yonkers, New 
York; 3-5. Borden Special Products Co., New York, NY.

259. Product Name:  Protein 70 or Pro-70 (Soy Protein 
Concentrate). Renamed Promosoy by Feb. 1962.
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago 
39, Illinois.
Date of Introduction:  1961.
New Product–Documentation:  Huge, Wilbert E. 1962. 
“Present and potential uses of soybean fl our, grits, and 
protein concentrates in foods.” In: USDA Northern Regional 
Research Laboratory, ed. 1962. Proceedings of Conference 
on Soybean Products for Protein in Human Foods. Peoria, 
IL: USDA NRRL. See p. 45-51. “For the purpose of 
simplicity, I am using the trade names of these products, that 
is Protein 70–to designate the concentrated soy protein,...” 
Note: This paper was presented in Sept. 1961. Huge was 
Vice President, Central Soya Company, Inc., Fort Wayne, 
Indiana.

Soybean Digest. 1962. Feb. p. 28. “Central Soya to build 
Promosoy plant in [Gibson City] Illinois.” Soybean Digest. 
1963. June. p. 20. “Central Soya expansion at Gibson City.” 
Soybean Blue Book. 1963. p. 98. “Promosoy. Central Soya 
Chemurgy Div., 1825 N. Laramie Ave., Chicago.” 1965. p. 
112.
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 Food Engineering. 1970. May. p. 78 “Soy protein in beef 
patties: Cost and nutrition factors.” About Promosoy, a soy-
protein concentrate.
 Central Soya Chemurgy Div. 1976? Product 
Characteristics: Promosoy, Soy protein concentrate. The 
product has a protein content of 70% on a moisture free 
basis.
 For details see interview with Edwin W. Meyer of 
Central Soya. 1993. April 7. “Development of the world’s 
fi rst food-grade soy protein concentrate.” He notes that 
Promosoy was introduced on a small commercial basis in 
about 1960-61; it was fi rst made at a large pilot plant on 
Laramie Avenue in Chicago, then by 1962-63 at a real food 
plant at Gibson City, Illinois.

260. Product Name:  Instant Mixing High-Protein Powder, 
and High-Protein Wafers.
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  1206 N. 31st Ave., Melrose Park, 
Illinois.
Date of Introduction:  1961.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Blue Book. 1961. 
p. 103. “Based on soya products.”

261. Product Name:  Fortifi ed Instant Soyamel (Soymilk).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.  Phone: Tuxedo 5-5359.
Date of Introduction:  1961.
Ingredients:  1985: Soy protein isolate, partially 
hydrogenated soybean oil, corn syrup solids, malt extract.
Wt/Vol., Packaging, Price:  2 lb can makes 2 gallons.
New Product–Documentation:  Wholesale price list. 1961. 
May 1; Shurtleff & Aoyagi. 1984. Soymilk Industry and 
Market. p. 28. “The fi rst fortifi ed soymilk based on isolated 
soy protein, it was NOT thought of or marketed as an infant 
formula.”

262. Bain, W.M.; Circle, S.J.; Olson, R.A. 1961. Isolated soy 
proteins for paper coating from a manufacturer’s viewpoint. 
TAPPI Monograph Series No. 22. p. 206-41. (Synthetic and 
Protein Adhesives for Paper Coating) (Technical Assoc. of 
the Pulp and Paper Industry, New York). [70 ref]
• Summary: Contents: Introduction. Types of commercial 
soy protein: Unhydrolyzed types (“unmodifi ed” or 
“undenatured”), hydrolyzed types (of high, medium, low, 
or extra low viscosity grades), chemically modifi ed types 
(acylated, hydrolyzed), enzyme-digested types (extensively 
hydrolyzed, not suitable for adhesive purposes). Chemical 
and physical properties of soy protein: Dispersion of protein 
from defatted meal, protein fractions by electrophoresis, 
“embryo” proteins, protein fractions by sedimentation in 
the ultracentrifuge, behavior of the 11S protein, molecular 

weight of unhydrolyzed soy protein, molecular weight 
of hydrolyzed soy protein, viscosity-pH relationship of 
unhydrolyzed and hydrolyzed soy proteins, amino acid 
composition of soy protein. Isolated soy protein for coating 
of paper and paperboard: Commercial isolated soy protein, 
isolated soy protein solutions, plant procedures for dissolving 
soy protein, isolated soy protein high solids coating colors, 
procedure using sigma blade mixer, procedure using kinetic 
dispersion mill, pigment formulations, isolated soy protein 
in size press coatings, defoamers, preservatives, status of 
isolated soy protein in paper coating. Isolated soy protein in 
color coating and printing of Kraft linear board: Coating and 
printing equipment, pigments, coating color formulation. 
Isolated soy protein in coating and printing of wallpaper: 
Preparation of soy protein solutions, defoamers, preparation 
of top colors, water resistance, mixing equipment for 
wallpaper colors, coating and printing equipment.
 “Commercially signifi cant quantities of soy protein 
suitable for paper coating applications fi rst became available 
in the United States in 1937... Isolated soy proteins are now 
routinely employed by many paper mills and converters 
as binder in pigment coatings, as well as in other uses. 
The quantity of soy protein used in coated papers in 1949 
was estimated at 14,500,000 lb; in 1958 the quantity was 
undoubtedly higher” (p. 206).
 Enzyme-digested types of commercial soy protein are 
“extensively hydrolyzed to a point where they are classed as 
polypeptides rather than proteins, and are no longer useful as 
adhesives.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) with the term “isolated soy proteins” (or 
“isolated soy protein”) in the title. Address: 1&3. Industrial 
Protein Sales; 2. Research Lab. All: Chemurgy Div., Central 
Soya Co., Inc., Chicago 39, Illinois.

263. Maner, Jerome Herman. 1961. Studies of factors 
affecting the utilization of isolated soybean protein by young 
pigs and rats. PhD thesis, Cornell University. 120 p. Page 
2537 in volume 22/08 of Dissertation Abstracts International. 
*
Address: Cornell Univ.

264. Grand Rapids Press. 1962. ‘Meat’ for vegetarians. He 
lost his job, but made a success manufacturing. Wonderland: 
The West Michigan Magazine. Jan. 21.
• Summary: “Cedar Lake’s Vep Sias faced a dilemma 
in 1949. The work he had been doing suddenly was 
discontinued when the Cedar Lake Academy-operated food 
processing plant closed its doors. He had purchased a new 
home shortly before; he had a family to support; and he did 
not want to leave that Montcalm County village. He faced 
the possibility of losing his new home unless he found other 
work in the area–a slim prospect.
 “Sias made a decision then that he has never regretted. 
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He purchased the food manufacturing rights from the 
academy, a Seventh Day Adventist high school, and started 
a business in the basement of his home that had proved 
unprofi table to its former owners. His wife, Ruth, whom 
he had met at the academy when both were students there, 
worked at his side, and thus was born Cedar Lake Foods, 
manufacturers of high protein meat substitutes.
 “As a small operation, Cedar Lake Foods caught on. 
There was a sizable demand for meatless chops, meatless 
burgers and other meat substitute products from persons 
under doctors’ orders not to use any form of animal proteins, 
from vegetarians, from some religious groups and from 
persons who simply wanted to replace meat in their diet 
without sacrifi cing the meat fl avor they liked.
 “By 1959, Sias found he had to expand and so 
brought his business out of his basement and into a newly-
constructed plant. He plans another expansion program this 
year for more equipment and more storage space.
 “Four persons are kept busy putting up frankfurters, 
chops and burgers without a trace of meat. They are made by 
combining the proteins of wheat and soya and certain spices 
into a palatable food simulating meat in fl avor and texture. 
The products are called vegetarian chops, vegeburgers and 
the like.
 “In connection with the manufacturing end, Sias also 
opened a retail unit in his plant where he stocks on his 
shelves his products as well as similar competitive products. 
‘I try to keep a complete vegetarian line, even including 
foods of my competitors, because this type of food isn’t 
available in every store, and there are people who aren’t 
always satisfi ed with one product or one man’s work,’ 
he said. His retail operation is but a small portion of his 
business. The bulk of his stock goes to distributing houses in 
the states of Washington and Florida, and Washington, D.C.
 You would think that Vep and Ruth Sias, who make 
nothing but vegetarian foods, and their fi ve children would 
be strict vegetarians.
 “’No,’ says Sias. ‘We eat a good deal of our vegetable 
foods, but we like meat, also. However, if the children have a 
choice they pick vegetarian chops every time over meat. The 
chops are as tasty as meat but they are not as tough and are 
easier to chew.’
 Photos show: (1) Vep Sias, his wife Ruth, and their 
son Bobbie. (2) Vep Sias checks his stock on shelves of the 
retail unit at his food factory. He handles only vegetarian 
and health foods, all meatless, and stocks his competitors’ 
products as well as his own. Address: Michigan.

265. Mankato Free Press (Minnesota). 1962. Mankato fi rm 
processes products from soybeans: Archer-Daniels-Midland. 
Feb. 23.
• Summary: Alan D. Colby, manager of the ADM plant 
in Mankato, Minnesota, says he processes soybeans into 
better foods, fi bers, plastics, coatings, and hundreds of other 

products. In 1961, the U.S. produced a record 693 million 
bushels of soybeans, up more than 25% from the previous 
year, while Minnesota’s 56.2 million bushes were up 34% 
from the 1960 crop.
 ADM, a research-minded company, is fi nding new 
industrial and nutritional uses for soybeans. ADM’s soy 
fl ours are used in the Food for Peace program and in milk 
replacements, their high quality soybean meal is a major 
ingredient in livestock and poultry feeds, and their soy 
protein for human foods is used “in the form of dairy 
products, beefsteaks and chicken.” A new ADM soy product, 
Ardex 550, is a protein supplement for macaroni and 
spaghetti products and a replacement for dry milk solids in 
bread.
 The major uses for soybean oil are in the manufacture of 
margarine, shortening, and cooking and salad oils. But it is 
also a key ingredient in many industrial non-foods products 
such as paints, varnishes and other protective coatings, of 
linoleum, oil cloth, foundry core oils, printing inks, synthetic 
rubber, plastics, and many industrial chemicals with highly 
specialized uses.
 Kaysoy fl our, made in Mankato, is the basis for 
adhesives used mainly by the plywood and wallpaper 
industries. “Soybean meal can be further processed into 
synthetic textiles...”
 ADM’s plant contributes more than half a million 
dollars to the Mankato community each year: $476,000 in 
wages and salaries, and $100,000 in real estate and personal 
property taxes. It also spent more than $25,000 in Mankato 
buying supplies.
 A large photo shows the ADM plant at Third Ave. and 
Harper St.

266. Soybean Digest. 1962. Edible gels and foams: made 
from soybean protein. Feb. p. 18.
• Summary: “Edible gels and foams made from refi ned 
soybean protein, potentially useful as food and industrial 
products, have been produced by U.S. Department of 
Agriculture chemists in research to fi nd additional market 
outlets for soybeans.
 “The new products, developed at the Northern 
Utilization Research and Development Division, Agricultural 
Research Service, in Peoria, Illinois, can add variety to 
diets and improve nutrition, especially in countries where 
meats are less plentiful than they are in the United States. 
A combination of the refi ned soybean protein and cereal 
products, the researchers believe, would provide a diet well 
balanced in amino acids.
 “The gels and foams may also prove useful in industry–
for example, as glues, binders, coatings, and thickening 
agents, according to A.C. Eldridge, W.J. Wolfe, and A.M. 
Nash, who worked out laboratory procedures for making the 
new products. The studies were conducted under leadership 
of A.K. Smith, head of protein investigations, and J.C. 
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Cowan, chief of the Division’s oilseeds laboratory.
 “The gels revert to liquid when heated and thicken 
again when cooled. They are the fi rst heat-reversible gels to 
be made from a vegetable protein. The foams are unusually 
stable–several times more so than other foam products tested 
for comparison. Both of the products are bland in taste and 
appearance. In laboratory tests, they proved compatible with 
various added fl avoring and coloring materials.
 “Development of pilot-plant procedures for producing 
the new gels and foams has not yet been attempted. But the 
simplicity of the laboratory procedure–plus the commercial 
availability of the starting material, soybean protein–
indicates commercial production would be feasible.
 “The soybean protein used in making the gels and foams 
was extracted by acid precipitation from soybean meal. The 
extracted protein was treated with an alcohol solution to 
remove water and fatty materials (lipids), then neutralized 
with sodium hydroxide. The resulting product was sodium 
proteinate, which is soluble in water. If heated and whipped, 
proteinate solutions form foams; if allowed to cool, they 
form gels. When reheated, the gels return to liquid.
 “A main key to success of the new method is correct 
concentration of the alcohol solution used to refi ne the 
soybean protein. The researchers found that any one of 
three solutions–95% methyl, 86% ethyl, or 82% isopropyl 
alcohol–removes lipids that apparently prevent the gelling or 
whipping of less refi ned protein.
 “The method of making the new gels and foams is 
based on earlier studies by Northern Division chemists, who 
refi ned soybean protein and described some of its properties.
 “Other soybean products developed at Peoria include 
protein-rich miso and tofu, traditional Japanese foods, from 
U.S. soybeans (Press Release USDA 158-60) and Gelsoy, 
the fi rst vegetable protein found to have gelling properties. 
Gelsoy can also be whipped, but being less refi ned, it does 
not form heat-reversible gels. Still other uses developed 
for soybean protein include glues for paper lamination and 
plywood, and soybean fl our for enriching food products.”
 A photo shows soybean protein gel being “topped with 
foam from the same source to demonstrate a heat-reversible 
vegetable protein gel developed by USDA chemists.”

267. Soybean Digest. 1962. Central Soya to build Promosoy 
plant in Illinois. Feb. p. 28.
• Summary: The new plant will be constructed at Central 
Soya’s existing facility at Gibson City, Illinois, according 
to Dale W. McMillen, Jr., company president. “Promosoy 
is a new concentrated soy protein food product, containing 
over 70% protein. Developed at Central’s chemurgy division 
laboratories in Chicago, Promosoy has been in production at 
the company’s Chicago plant for about a year, with capacity 
virtually sold out in recent months.” The product is been 
especially widely used by the baking industry. Production 
of Promosoy in Chicago will continue, even after it starts to 

be made at the new plant in Gibson City–expected by about 
Sept. 1.
 Note 1. This is the world’s second concentrated soy 
protein, after that developed by Griffi th Laboratories in about 
1960.
 Note 2. This is the earliest English-language document 
seen (Nov. 2015) that uses the term “concentrated soy 
protein” to refer to a product containing 70% protein on a 
dry-weight basis.
 Note 3. This is the earliest document seen (Nov. 2015) 
that uses the word “Promosoy” to refer to Central Soya’s 
new concentrated soy protein; it’s previous trade name was 
“Protein 70.”

268. Johnson, Dale W.; Lighter, Willard C. 1962. Growth 
developments in soybean products. Condensation of a paper 
presented at Meeting of the Chemurgic Council, 13 April 
1962. 12 p. 28 cm.
• Summary: “Much has been said about various aspects of 
the soybean industry, and most people are well acquainted 
with the growth of this industry and many of the diversifi ed 
products which have resulted. This presentation will stress 
the protein-containing products, with emphasis on the more 
recently developed protein products of interest to the food 
industry, and certain other aspects pertaining thereto.
 “Change in Values of Oil and Meal: The original interest 
in the soybean, in the United States, aside from its value in 
putting nitrogen in the soil and the plowing under of soybean 
crops for fertilizer, was for its oil, with the meal portion of 
relatively minor interest. As time progressed, the importance 
of meal in animal feeding became apparent, so, as a result, 
there has been a shift in the relative economic value of the 
protein-containing and the oil portions of the soybean. For 
example; even as late as 1951, the approximate value of the 
oil and meal in 100 pounds of beans was, respectively, $3.70 
and $2.80 (based on ceilings at that time) or a ratio of oil-
to-meal value of around 1.3. This compares, based on the 
market of April 4, 1962, with values of $1.82 for the oil and 
$2.28 for the meal, or an oil-to-meal value ratio of less than 
0.8; in other words, in 1951, the value of the oil was about 
30% more than the meal portion, while today, the oil is worth 
20% less than the meal. This change in relative value is due 
to the increased demand for meal in livestock feeding and 
the relative position of soybean oil to other oils in the world 
market.
 “The production of specialty products from the soybean 
essentially dates back to the middle ‘30’s when the solvent 
extraction process was introduced.
 “Soy Lecithin: In 1935 soy lecithin was one soy product 
which, for practical purposes, was not being produced in 
the U.S. It grew to an estimated 15 to 20,000,000 pounds 
production by 1951, while today it is estimated to be about 
50 to 60,000,000 pounds per year. This product, which is 
removed from crude soybean oil, could theoretically be 
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produced in this country at double the present production 
fi gure if all the oil were degummed. Soy lecithin is used in 
literally hundreds of applications, from gasoline to beverage 
products and from rubber goods to chewing gum. Soy 
lecithin has peculiar properties of emulsifying, wetting, 
moisture-holding, dispersing and release which result in its 
use, either alone or in combination with other agents, giving 
desired characteristics to a wide range of industrial and food 
products.
 “By way of a side-light, in view of the fact that 
soy lecithin is a good source of the so-called essential 
unsaturated fatty acids, there has been interest in its use for 
lowering blood cholesterol. Experiments were conducted 
in the laboratories of The Central Soya Company, with rats, 
where half of the fat in the diet of these rats was replaced 
with soy lecithin. These animals were allowed to live their 
normal life span. On analysis of the data, it was found that 
the rats on the lecithin containing diets lived on the average 
of about 10% longer than those on the control diet without 
added lecithin.
 “Soy Flour and Grits: Although soy fl our and grits in 
both foods and specialty industrial products, today, do not 
represent more than 2 to 3% of the beans crushed, the use 
of these materials in a wide variety of foods is steadily 
increasing. While it has long been recognized that the protein 
in soy fl our and grits is of excellent quality and can be used 
to improve the protein quality and increase the protein 
quantity in many foods, its use in foods (baby foods and 
pet foods excepted) has been primarily of interest because 
of certain functional characteristics which results in foods 
with better acceptance by the consumer. More recently, 
there has been a considerable increase in interest among 
food manufacturers in the use of these products to improve 
nutritional value. Defi nitions of Soy Protein Products
 “More recent developments in specialty products, which 
are the result of expanded chemurgy, include isolated soy 
proteins for both food and industrial use and soy protein 
concentrates primarily for food use. Defi nitions for these 
products were developed by interested people in the soy 
industry, and submitted to the Food and Drug Administration 
for their concurrence:
 “Soy fl our and/or soy grits is the mechanically classifi ed 
product obtained from high quality, sound, clean, dehulled 
soybeans by processing so as to yield products, on a 
moisture-free basis, in a range of 40 to 60% protein (N x 
6.25), and a fi ber maximum of 3.5%, with a variable fat 
content.
 “Soy protein concentrate is a product prepared from 
high quality, sound, clean, dehulled soybeans by removing 
most of the oil and water soluble non-protein constituents 
and shall contain not less than 70% protein (N x 6.25) on a 
moisture-free basis.
 “Isolated soy protein is the major proteinaceous fraction 
of soybeans prepared from high quality, sound, clean, 

dehulled soybeans by removing a preponderance of the 
non-protein components and shall contain not less than 90% 
protein (N x 6.25), on a moisture-free basis.
 “Industrial Proteins: Isolated soy proteins for industrial 
use have been produced commercially for approximately 25 
years [i.e., since about 1937]. At the present time, there are 
three major producers of these products, and the estimated 
production is probably in a range of 40 to 50,000,000 
pounds per year. The major uses for industrial isolated soy 
protein are as a binder for mineral coated paper, paperboard 
and joint cements, as a stabilizer in latex base paints, and 
a number of more minor uses, such as printing inks, shoe 
polish, some specialty coatings other than paper, specialty 
adhesives, etc. There has been some concern that some of 
the newer chemical polymers might eventually take over the 
role of isolated soy proteins in these applications. However, 
it appears that with expanded research and development to 
produce chemically modifi ed isolated soy proteins, the use of 
these products may be extended in known applications and in 
applications yet to be discovered.
 “Protein for Food: There is no question that for food 
use the protein of the soybean is the lowest priced, high 
quality protein available in commercial quantities in these 
United States. With soybean production at present levels and 
indications that these levels can be easily increased, the food 
manufacturers realize that, as demand increases, there is little 
likelihood the price of protein from soy will increase to any 
appreciable degree. Actually, as demand increases with larger 
production facilities and improved processes, these prices 
more than likely will decrease, giving the food manufacturer 
and ultimately the housewife and her family lower priced 
high quality protein-containing foods.
 “It should be pointed out that there are big differences 
in protein, from the standpoint of functional and nutritional 
characteristics. These differences exist in proteins from 
different sources and can be varied with a single type of 
protein product, depending on factors in processing. From 
the nutritional standpoint, in the human, the quality of a 
protein is dependent upon amino acid composition with 
particular recognition of the 8 essential amino acids. Also, 
in speaking of protein quality, or nutritional value, one 
must consider the animal being fed, because the amino acid 
requirement of different animals is not the same.” Continued. 
Address: Central Soya Co., Inc., Chemurgy Div. Johnson’s 
present address: Crest Products, Inc., 4830 S. Christiana 
Ave., Chicago 32, Illinois.

269. Johnson, Dale W.; Lighter, Willard C. 1962. Growth 
developments in soybean products (Continued–Document 
part II). Condensation of a paper presented at Meeting of the 
Chemurgic Council, 13 April 1962. 12 p. 28 cm.
• Summary: Continued: “It is very diffi cult to carry out 
accurate studies to determine the amino acid requirements 
of the human. Age, sex, state of health, size, hereditary 
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characteristics, which indirectly control metabolic functions, 
geographical area, degree of activity of individuals, and 
a host of other factors, have an infl uence on total protein 
intake need and amino acid requirements. The best that can 
be done is to make reasonable ‘guesstimates’ as to these 
requirements.
 “The perfectly balanced protein would be one which, 
when a given individual or individuals take in the optimum 
amount, supplies all of the amino acids in the exact 
proportion that is required to build body tissue and maintain 
exact nitrogen equilibrium.
 “It is common practice for nutritionists to use the white 
rat for evaluating protein quality. Unfortunately, there 
has been no true standardization of technique and diets 
between different laboratories. When diet composition and 
concentrations of dietary protein in these diets is considered, 
it is very diffi cult to convert data from such experiments 
directly to the human. It seems to be the usual practice to 
feed protein at levels near stress conditions, which usually 
do not exist in actual human feeding. Another common 
fault in judging values of proteins is the feeding of single 
sources of protein and the making of judgements based on 
the results obtained on these single proteins. When one feeds 
rats various proteins at higher than the common experimental 
level of approximately 10%, let us say up to levels of 20 to 
25%, the differences between the so-called poorer quality 
and the better quality proteins are not nearly so evident.
 “Results of feeding studies from many laboratories 
prove that the use of soy proteins, either in the form of soy 
fl our and grits or the specialty protein products, can be used 
advantageously to give the public higher protein foods with 
better protein quality at relatively low cost.
 “Protein Costs in Food: It is recognized that when 
a housewife buys an item in the grocery store or meat 
market, she is usually concerned only about the price she 
pays for the item in the package. She is not concerned 
about the detailed nutritional values, although she realizes 
the necessity for food in order to keep her family in good 
health, nor does she consider what she is paying for specifi c 
nutrients. Following are some data which give an indication 
as to what the housewife is paying for protein in those foods 
which do furnish dietary protein. These costs for protein are 
based on the retail prices for certain items in the grocery 
store; fi guring that the fat in these products is worth 20c per 
pound, the carbohydrate (sugars and starch) is worth 10C per 
pound and that the moisture, vitamins and minerals do not 
contribute to the value. On this basis, in dairy items, the price 
for protein will run from approximately $1.50 to $2.75 per 
pound. In meat and poultry items, from approximately $2.00 
to $7.00 per pound. In fi sh, from $3.00 to $5.00 per pound. 
In eggs, around $3.00 per pound and in bread, around $2.00 
per pound.
 “When one considers that the protein in soy fl our 
and grits, at the commercial level, on this same basis 

of calculation, is around 6½¢ per pound, in soy protein 
concentrates about 30¢ per pound and isolated proteins, 
about 40¢ per pound, and, considering that the major costs 
in food items is in packaging, labor, distribution, etc., rather 
than ingredients, it is obvious that the addition of small 
amounts of soy protein to such products to get improved 
nutritional value and increased protein content, really would 
contribute little to the cost per pound at the retail level of 
grocery items so fortifi ed.
 “As an example of such fortifi cation, we have made 
a calculation based on macaroni products. In a macaroni 
product selling at 25¢ per pound, at the retail level, (and this 
may be slightly low) and using a value of 10¢ per pound 
for the starch, ignoring fat, since there is very little there, 
the consumer is paying $1.37 per pound for protein. A 
good average fi gure for the protein content of macaroni, as 
purchased in the store, is around 12.7%. If a manufacturer 
were to prepare a macaroni product with the addition of 
approximately 14 pounds of an isolated soy protein to 86 
pounds of Semolina, it would nearly double the protein 
content of the product. Based on present market costs for 
these protein materials, the cost of the product, at the retail 
level, to maintain the same profi t level, as with the non-
fortifi ed product, would be increased approximately 6¢ 
per pound. But, let us assume that we increase the retail 
value to 35¢ per pound, giving the macaroni manufacturer 
and dealer a little higher profi t on an upgraded product, 
now the consumer is paying less than $1.19 per pound, 
as compared to the $1.37 per pound for the protein but, 
it should be emphasized, the quality of the protein in the 
fortifi ed macaroni, on an equal protein basis, would be more 
than doubled. Since in such a product we have doubled the 
protein content and doubled the protein quality per unit of 
protein, on a per serving basis, with the fortifi ed product, she 
would be getting about 4 times as much protein value for 
nearly the same cash outlay.
 “On the surface, it might appear that soy products are 
trying to compete to take away business from grain, meat 
and dairy products, but, in the American dietary, there is no 
need for such concern, because through the use of various 
mixtures of these materials, we can upgrade the nutritional 
quality of many food items and even increase the demand 
for all types of food products by using proper combinations. 
With the publicity given to the undesirability of calories from 
starch and fats, there is a place for soy products to fi t into 
foods containing fats and starch to make food items more 
acceptable to the public through improved nutrition and 
physical characteristics.
 “Isolated Soy Proteins: There is interest in the isolated 
proteins to take advantage of its nutritional value and the 
whipping, gelling, thickening, emulsifying, stabilizing, 
fi lm-forming, moisture-holding, fat binding, adhesive, 
cohesive and dough-forming properties. There is not an area 
of the processed food fi eld where the isolated soy proteins 
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cannot fi nd a place. Their use may be only for nutritional 
purposes or nutritional value plus certain desirable physical 
characteristics imparted to foods.
 “In the case of white fl our, the fi rst limiting amino 
acid is lysine. The use of isolated soy proteins, along with 
these grain products, helps to give a better overall balance 
of amino acids, resulting in improved nutritional value. 
Studies have shown that the addition of 10% isolated soy 
protein, based on the fl our, in making bread, will increase the 
protein content of such a loaf by about 75% but will improve 
the nutritional value by 200 to 300%. This nutritional 
improvement can be obtained through the addition of about 
0.25% lysine to white fl our. However, the addition of lysine 
does not result in increased protein content. Interestingly 
enough, the addition of lysine, along with the soy protein, 
gives a further boost to the protein value of such a bread by 
an additional 30 to 40%, making it possible to have a bread 
with a protein value nearly equal to that of meat.
 “Nutritionists agree that the ideal situation would 
be to have every mouthful of food that we take perfectly 
balanced insofar as nutrients are concerned. From a practical 
standpoint, this could not be done with all types of foods 
or beverages which we eat, but some standard foods can be 
markedly improved.
 “The isolated soy protein and protein concentrates have 
a place in the meat industry where they serve as binders 
to emulsify fats and hold moisture, giving these products 
better slicing and chewing characteristics making them more 
acceptable to the consumer. Shrink in processing is reduced 
and shelf life increased.
 “The isolated soy protein products, along with 
fl avor, carbohydrates, fats, minerals and vitamins, make 
it possible to manufacture tailor-made foods from a 
nutritional standpoint, with a variety of shapes and physical 
characteristics. These proteins can be spun into fi bers, which 
with added fl avors have characteristics of meats. It is also 
possible to simulate many dairy-type products, such as 
coffee cream, whipped cream, sour cream, ice cream, and 
cheese, using isolated soy protein in combination with other 
ingredients.” Continued. Address: Central Soya Co., Inc., 
Chemurgy Div. Johnson’s present address: Crest Products, 
Inc., 4830 S. Christiana Ave., Chicago 32, Illinois.

270. Johnson, Dale W.; Lighter, Willard C. 1962. Growth 
developments in soybean products (Continued–Document 
part III). Condensation of a paper presented at Meeting of the 
Chemurgic Council, 13 April 1962. 12 p. 28 cm.
• Summary: Continued: “Soy Protein Concentrates: The 
soy protein concentrates generally do not have the physical 
characteristics for as diversifi ed use as the isolated soy 
proteins. However, there are many food applications where 
they would fi t and will fi t in processed foods. In some areas 
they will be more acceptable than the isolated proteins, 
because they can be produced to sell at about 25% less, on a 

protein basis, than the isolated soy proteins.
 “World Protein Needs: Most of you know we are 
presently in a world food defi cit insofar as proteins 
are concerned. According to fi gures issued by the U.S. 
Department of Agriculture in 1961, a fi rst approximation 
shows that in 1958, worldwide, we had a shortage of protein 
calculated on the following shortage basis: animal protein, 
calculated as non-fat milk solids, 1,647,000 metric tons; 
pulse protein in terms of beans and peas, 352,000 metric 
tons; and other proteins in terms of wheat, 32,815,000 
metric tons. These calculations were made on the basis of 
the amount of protein as animal protein to bring the daily 
intake up to 7 grams. After this was satisfi ed, the pulses 
were calculated to bring protein up to 17 grams from animal 
and pulse protein sources combined, and the remainder as 
wheat, to bring the total up to 65 grams. If we calculate this 
as 100% protein, as protein from these sources, we were 
short 5,420,000 metric tons of protein. This is equivalent to 
523,000,000 bushels of soybeans. According to the estimates 
made in that report, by 1965 we will need about 16% more. 
This is not meant to infer that soy could, should or would be 
expected to supply all the protein defi cit, but to indicate the 
magnitude of the problem in simple terms.
 “Soybean Council Survey: In view of this situation, the 
Soybean Council, in cooperation with UNICEF and the U.S. 
Department of Agriculture, has sent out survey teams with 
the view of determining how soy products produced in the 
United States might be used in foods in various countries of 
the world. The problems of distribution were to be studied 
and the acceptability of certain standard types of products 
was to be learned. Initially, it would be necessary and logical 
for us to supply these protein-containing materials from the 
U.S. to gain the experience in how to use such products in 
foods native to developing countries. If they are accepted 
and a demand is created, the second stage would be to set 
up processing plants to produce soy products within the 
countries or areas where they would be used, shipping beans 
from the U.S. or other areas. The third stage would be to 
grow beans in those areas where it is possible to do so. In 
many cases, due to soil or climatic conditions it may be 
necessary to continue to get beans into these countries from 
abroad and, from our standpoint, we hope that it will be the 
United States. This program may cover several years, and, if 
it works, should benefi t all mankind and not harm American 
agriculture, because we still would, undoubtedly, continue to 
export some fair percent of products and beans and develop 
new products in the U.S. and abroad to improve the overall 
use and need for U.S. soybeans.
 “The successful development of the use of these 
products will depend upon the cooperation between 
the scientist, the politician, the businessman and the 
humanitarian. It is recognized that one cannot force these 
new foods on people of countries who are not acquainted 
with them. It is necessary for groups to work cooperatively 
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with the technicians in developing countries to determine 
how it may be possible to improve their staple foods and get 
them to accept new foods of nutritional benefi t. It is a well 
known fact that people generally do not eat food because of 
its nutritive value. This is true not only in the United States 
but even in countries of the world where under-nourishment 
is rampant. Food must have the proper fl avor and desired 
texture and appearance. In the introduction of new food 
ingredients, for use in old foods or in the production of 
new foods, such innovations must be done carefully or the 
acceptance of such products, as those from the soybean, will 
be delayed for many years if not properly introduced and 
handled.
 “The Protein Products team of The Soybean Council 
has found interest in the use of these materials in some of 
the foreign countries. However, soy fl our and grits are not 
on the PL480 list at present. It would seem that if we are 
to assist these nations, we should take immediate steps to 
put these materials on the PL480 list or fi nd some means 
whereby these countries can purchase soy products to get the 
experience on how to handle them in each nation’s dietary. 
Such a step, if properly handled, could go a long way to 
increasing the use of soy protein-containing products, thus 
helping American agriculture and hungry citizens in other 
parts of the world.
 “Protein in U.S.: When one considers the overall supply 
of protein in a variety of foods in the U.S., there is no 
question that, on the average, we have more than adequate 
protein supplies per capita. However, this does not mean that 
every single person is getting adequate protein. Available 
data supports the fact the large numbers of people, especially 
many pregnant women, are not getting adequate protein in 
their diets.
 “As mentioned earlier, in the U.S. the percentage 
of soybeans used for human food is relatively low. It is 
interesting to note that in Japan, over 50% of their soybean 
supply goes directly for human food. This does not mean 
that they eat the soybeans or meal as they are, but they are 
processed into foods which are acceptable to the Japanese.
 “In other areas of the Orient, the percentage use of 
soybeans for human food is as high or even higher than in 
Japan. The use of soybeans in the Orient could be compared 
to our use of meat, milk and eggs. The soybean technology 
in the Oriental countries is quite different from the United 
States. However, in Japan there is a great deal of interest in 
these new types of protein materials from the soybean. We 
may expect to see a change in some of the dietary habits of 
the Japanese and many new foods based on the more recently 
developed soy protein-containing products.
 “The Future: It would appear that the isolated soy 
protein and soy protein concentrates, along with the products 
which are now in development stages in the laboratory, are at 
a similar stage that meal was in the early 1930’s. When one 
considers the total tonnage of baked products, dairy products, 

meat products, cereal products, baby foods, etc., which can 
be improved through the addition of very small percentages 
of soy protein, it is not hard to visualize that even if a 
fraction of the total potential is realized in this country, the 
volume of such products will be substantial. As was pointed 
out, in the years to come, with the increasing population, 
the place for these materials will broaden of necessity. Soy 
proteins will not replace or diminish the need or demand for 
animal protein, but the soy proteins fi t very well with other 
vegetable proteins to give better balanced protein-containing 
foods.
 “Progress is being made in the use of soy protein-
containing products, and developments now underway in 
laboratories will open new vistas for the soybean grower 
and processor.” Address: Central Soya Co., Inc., Chemurgy 
Div. Johnson’s present address: Crest Products, Inc., 4830 S. 
Christiana Ave., Chicago 32, Illinois.

271. Mustakas, G.C.; Kirk, L.D.; Griffi n, E.L., Jr. 1962. 
Flash desolventizing defatted soybean meals washed with 
aqueous alcohols to yield a high-protein product. J. of the 
American Oil Chemists’ Society 39(4):222-26. April. [6 ref]
• Summary: The NRRL had previously developed a 
vapor-type desolventizer to recover hexane solvent and 
concentrated alcohols. This paper describes the use of this 
desolventizer to recover dilute alcohols. “Soybean meals 
washed with aqueous alcohols are debittered to yield a 
better fl avored product with a signifi cant increase in protein 
content.” Washing with methanol (which gave the best 
fl avor), ethanol, or isopropyl alcohol in a concentration 
range of 50-70% gave a vegetable protein concentrate whose 
protein content was increased to about 72-74% from about 
50%. Its Nitrogen Solubility Index (NSI) ranged from 4 to 
16.
 Note 1. This is the earliest document seen (Dec. 2015) 
that uses the term “Nitrogen Solubility Index” in connection 
with soybeans, or that uses the abbreviation “NSI” to refer to 
“nitrogen solubility index.”
 Note 2. This is the earliest document seen (Oct. 2015) 
that describes the use of alcohol to make soy protein 
concentrates.
 Note 3. This is a very important, pioneering document. 
Daniel Chajuss wrote (Dec. 2007) that his work at Hayes 
Ashdod Ltd. in Israel making soy protein concentrates using 
the aqueous alcohol wash was infl uenced by this important 
article and concept.
 Note 4. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “vegetable protein 
concentrate” to refer to soy protein concentrate. Address: 
NRRL, Peoria, Illinois.

272. Hayward, J.W. 1962. The increase in U.S. soybeans in 
recent years: Production and use of soybeans and products 
have increased more rapidly than any other U.S. industry. 
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Soybean Digest. May. p. 17-26. [11 ref]
• Summary: Contents: Introduction: Remarkable increase in 
production since 1924, characteristics which have increased 
the popularity of U.S. soybeans, importance of mechanized 
production, organizations currently allied with U.S. soybean 
production. Soybean oil. Soy lecithin (food and industrial 
uses). Soybean meal. Soy protein: Soy fl our and/or grits. Soy 
protein as concentrate and isolate (“soy protein concentrate 
and isolated soy protein”). Industrial use of soy protein 
products. Conclusions.
 “The 70% protein product is called a soy protein 
concentrate. It is a semi-refi ned product with a protein 
content of approximately 70% to 75% on a moisture-free 
basis, and in a range of 66% to 68% protein on an ‘as is’ 
basis. This protein concentrate is prepared from special soy 
fl akes by removal of water soluble nonprotein constituents, 
such as minerals and carbohydrates and certain factors 
responsible for the undesirable fl avor and bitterness 
sometimes associated with the soy fl our or grit products 
which have not been properly processed. In general, most 
of the protein present in the original fl akes is left in the soy 
protein concentrate.
 “Soy protein concentrate is recommended for use 
in cereal products, high protein breads, baked goods and 
prepared bakery mixes. It may be used as a binder in meat 
products, as a protein supplement in baby and geriatric 
foods and other dietary specialties. It is useful in adding 
desirable body and shelf life to caramel and fudge.” Soy 
protein concentrates sell for about $0.22 per pound, and 
isolated soy proteins for about $0.35 per pound. Photos 
show: (1) J.W. Hayward (portrait). (2) A ship bound for 
Puerto Rico being loaded with 30 tons of soybean oil from a 
tanker. The U.S. “is the world’s largest exporter of fats and 
oils.” (3) A combine, coming toward the viewer, harvesting 
soybeans. (4) A few of the food and non-food items that 
contain soybean products: Lecithin, cake mix, shortening, 
shampoo, margarine, fl oor enamel, dessert topping, lipstick, 
gasoline. (5) Swine in wooden pens at the A.E. Staley Mfg. 
Co. research center. Swine are a major consumer of soybean 
meal in the United States.
 Tables show: (1) Approximate Cost of 1,000 calories 
from 3 sources: Soybean oil 2.2 cents. Wheat fl our 3.2 cents. 
Rice 3.8 cents. (2) Typical fatty acid composition of soybean 
oil, hydrogenated soybean oil, and some other vegetable oils 
(cottonseed, corn, peanut, saffl ower, olive). (3) Approximate 
analysis of the natural or crude grades of lecithin: 35% 
soybean oil, 20% phosphatidyl choline, 20% phosphatidyl 
ethanolamine, 20% inositol phosphatide, 5% sugars, sterols, 
moisture, etc. (4) Estimated amount of soybean meal used in 
different types of livestock and poultry feeds. (5) Production 
of protein concentrates in the form of cake and meal, as 
from soybeans, cottonseed, milk products, tankage and meat 
scraps, linseed, etc.

273. Product Name:  Ardex 700 (Soy Protein Concentrate).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  733 Marquette Ave., Minneapolis 
40, Minnesota.  Phone: FEderal 3-2122.
Date of Introduction:  1962 June.
New Product–Documentation:  ADM. 1962, Sept. Annual 
report for the year ended June 30, 1962. “A new soy 
protein [concentrate] product, Ardex 700, was introduced 
for supplementing dietary and specialty foods, as well as 
for protein fortifi cation of a wide variety of baked goods, 
cereals, geriatric foods and meat products.”

274. Davis, P.N.; Norris, L.C.; Kratzer, F.H. 1962. 
Interference of soybean proteins with the utilization of trace 
minerals. J. of Nutrition 77(2):217-23. June. [15 ref]
• Summary: Isolated soy protein contains a component 
which combines with (and makes less available) the zinc, 
manganese, and copper. Iron availability is not affected. 
Address: Dep. of Poultry Husbandry, Univ. of California, 
Davis, CA.

275. Beaber, Nathaniel J.; Obey, James H. Assignors to 
J.R. Short Milling Co. (Chicago, Illinois). 1962. Method 
for producing organoleptically bland protein. U.S. Patent 
3,043,826. July 10. 8 p. Application fi led 20 Jan. 1959. [6 
ref]
• Summary: Describes solvent extraction of soybean fl akes 
using ethyl alcohol to give bland isolated soy proteins. A 
fl ow sheet (Fig. 1) shows the basic process.
 “The present invention relates to the recovery of isolated 
protein products from soybeans, and to the products so 
recovered.
 “It has long been proposed to recover protein from 
soybeans by fi rst de-oiling the beans, then extracting the 
protein from the de-oiled soybean material by means 
of an aqueous medium at a pH substantially different 
from the isoelectric point of the protein, recovering the 
protein by precipitation at its isoelectric point, and drying 
the precipitated protein. While the oil removal can be 
accomplished by a pressing operation, solvent extraction of 
the oil has proved more effective and it is now the common 
commercial practice to extract the oil by means of hexane.
 “While the isolated protein product recovered by such a 
procedure has attained considerable commercial acceptance 
for some industrial purposes, it has never been widely 
accepted for food applications in the United States. The 
primary reason for this is that the protein products recovered 
from commercially produced, hexane-extracted fl akes have 
a distinct, bitter, ‘beany’ taste which is highly undesirable in 
any food product other than those, such as certain types of 
candies, which are of such nature that the bitter taste can be 
masked. Another reason for lack of acceptance of isolated 
soybean protein products for certain food applications is 
the fact that the protein product should produce a thermally 
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irreversible gel, and many isolated soybean protein products 
have not possessed this capability. To overcome these 
disadvantages, it has been proposed to substitute ethanol 
for the hexane used in oil extraction, or to supplement the 
hexane extraction with a second extraction by ethanol, 
in order to remove certain non-oil solubles thought to be 
responsible for the bitter taste and the failure to form a gel.
 “The use of an alcohol solvent appears to have found 
its fi rst major success in Satow’s work, at the ‘Central 
Laboratory’ in Manchuria, where ethanol was used at 
elevated temperatures and pressures to extract the oil. The 
Manchurian work appears to have been directed primarily to 
oil recovery, with no particular attention given to the protein 
which could be recovered.”
 “The invention is applicable to all soybean materials 
from which the oil has been removed to a level of 2.5% 
by weight or lower but which still contain non-oil solubles 
which are extractable with alcohol.”
 Soy is mentioned 76 times in this patent (a record up 
to this time), as “soybeans,” “do-oiled soybean material,” 
“isolated soybean protein,” “soybean fl akes or meal,” 
“soybean ‘press-cake,’” or “soybean solubles.” Address: 1. 
Kansas City, Missouri; 2. Pittsburgh, Pennsylvania.

276. Rusoff, Irving I.; Ohan, William J.; Long, Calvin 
L. 1962. Protein food product and process. U.S. Patent 
3,047,395. July 31. 5 p. Application fi led 15 June 1960. [1 

ref]
• Summary: Proposes a means of preparing meat-like food 
products having a fi brous, shred-like texture from soy protein 
shreds, protein-rich vegetable meals, and meats. Defatted 
soy fl our is mixed with water to form a paste, which is then 
autoclaved with steam while being mixed at 400 revolutions 
per minute for 75 seconds. The paste was then cooled with 
water in circulating coils to 100ºC. Thereby the protein was 
coagulated to produce a shred-like fi brous material, which 
can then be further cooked to resemble meat.
 Note: This is the earliest document seen (Nov. 2015) 
related to textured soy fl our. Address: 1. Park Ridge, New 
Jersey; 2-3. New York City, NY.

277. Chopletter (Worthington Foods, Ohio). 1962. A new 
concept in foods. 15(3):1, 3. July.
• Summary: “A new concept in protein foods has recently 
been announced by Worthington Foods. After years of 
research involving a unique process in the spinning of 
protein fi bers, the Company has been successful in producing 
a food product with a texture and nutritional quality that 
are new and revolutionary. The new product is called 
Fibrotein, a name coined to identify the product and suggest 
its important qualities.” Fibrotein is spun soy protein fi bers, 
made under a patented process.
 “Worthington Foods has already been successful in 
utilizing Fibrotein to make vegetarian protein foods that 
resemble fried chicken, white meat of turkey, roast beef, and 
various other kinds of meats. Several of these products are 
already on the market. Others are to be introduced during the 
next few months.”
 “As a direct result of the development of fi brotein, and 
new line of Entrees has been introduced by Worthington 
Foods. A line of canned vegetarian proteins is also being 
developed to be marketed under the trade name Soyameat. 
All of these products contain the basic ingredient of 
Fibrotein.”
 “The enthusiasm of customers who have already tried 
Worthington Minute Entrees and Worthington Soyameat 
indicates a bright future for this type of food.
 A photo titled “Three New Fibrotein Products 
by Worthington” shows: (1) Sliced Whitemeat Style 
(Worthington Minute Entrees–Frozen; paperboard box); (2) 
Fried Chicken Style (Worthington Minute Entrees–Frozen; 
paperboard box); (3) Worthington Soyameat–Fried Chicken 
Style (9½ oz can).
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Soyameat” (with 
any combination of capitalization or quotation marks).
 Note 2. This is the earliest document seen (Nov. 2010) 
that contains the word “Fibrotein” which is Worthington’s 
registered trademark used to refer to spun soy protein fi bers. 
Address: Worthington, Ohio.
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278. Product Name:  Worthington Minute Entrees–Fried 
Chicken Style (Meatless Chicken–Frozen).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.
Date of Introduction:  1962 July.
Ingredients:  Incl. Fibrotein spun soy protein fi bers.
Wt/Vol., Packaging, Price:  6 oz. paperboard box. Or 15 lb.
How Stored:  Frozen.
New Product–Documentation:  Chopletter (Worthington 
Foods, Worthington, Ohio). 1962. July. p. 1, 3. “A new 
concept in foods.” This product, made with Fibrotein [spun 
soy protein fi bers], is already on the market. A photo shows 
the product.” Note: This is the earliest commercial soy 
product seen (one of three chicken alternatives introduced 
this month) in which Fibrotein is used as an ingredient.
 Wholesale price list. 1962. Oct. 1. Sold in 6 oz. portions 
(24 per case for $9.90, or 15 lb bulk for $1.25/lb). Note: No 
mention is made on this sheet of spun soy protein fi bers.
 George D. Kyd. 1963. Food Processing. May. p. 123-26. 
“Edible soy protein fi bers promise new family of foods.” The 
author, an employee of Ralston Purina Co., states that this 
product, which contains Textured Edi Pro (spun soy protein 
fi bers made by Ralston Purina) is already on the market. 
Page 126 describes the product as “frozen fried-chicken 
style Minute Entree.” These “are new but already fast-selling 
products, distributed largely through health food stores.” No 
photo of the package is shown.
 Note: This is one of the world’s fi rst three food products 
to contain a modern textured soy protein product.

279. Product Name:  Worthington Minute Entrees–Sliced 
Whitemeat Style (Meatless Chicken White Meat–Frozen).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.
Date of Introduction:  1962 July.
Ingredients:  Incl. Fibrotein spun soy protein fi bers.
Wt/Vol., Packaging, Price:  6 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Chopletter (Worthington 
Foods, Worthington, Ohio). 1962. July. p. 1, 3. “A new 
concept in foods.” This product, made with Fibrotein [spun 
soy protein fi bers], is already on the market. A photo shows 
the product.”
 Wholesale price list. 1962. Oct. 1. Sold in 6 oz. portions 
(24 per case for $9.90 or bulk rolls, frozen, for $1.25/lb). 
Rolls weigh approximately 8 lb. each and a packed 6 rolls 
per box. Note: No mention is made on this sheet of spun soy 
protein fi bers.
 George D. Kyd. 1963. Food Processing. May. p. 123-26. 
“Edible soy protein fi bers promise new family of foods.” The 
author, an employee of Ralston Purina Co., states that this 
product, which contains Textured Edi Pro (spun soy protein 

fi bers made by Ralston Purina) is already on the market. 
A photo shows the package–a thin paperboard box about 8 
by 10 by 3/4 inch thick. The label states: “New frozen food 
concept. Serve hot or cold. Contains no meat.” A photo 
shows three meatlike slices on a plate. These “are new but 
already fast-selling products, distributed largely through 
health food stores.”
 Soybean Blue Book. 1965. p. 112. “White Meat Style.”
 Note: This is one of the world’s fi rst three food products 
to contain a modern textured soy protein product.

280. Product Name:  Soyameat–Fried Chicken Style 
(Canned).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.
Date of Introduction:  1962 July.
Ingredients:  In 1965: Specially processed soybean protein 
(Fibrotein), corn oil, [egg] albumen, isolated soybean 
protein, salt, monosodium glutamate, vegetable gum, starch, 
hydrolyzed vegetable proteins, seasonings.
Wt/Vol., Packaging, Price:  9½ oz can. After 1965: 13 oz 
can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Chopletter (Worthington 
Foods, Worthington, Ohio). 1962. July. p. 1, 3. “A new 
concept in foods.” This product, made with Fibrotein [spun 
soy protein fi bers], is already on the market. A photo shows 
the product.”
 George D. Kyd. 1963. Food Processing. May. p. 123-26. 
“Edible soy protein fi bers promise new family of foods.” The 
author, an employee of Ralston Purina Co., states that this 
product, which contains Textured Edi Pro (spun soy protein 
fi bers made by Ralston Purina) is already on the market. 
A photo shows the can. The label states: “Worthington 
Soyameat. Vegetarian. 9¼ ozs. avd.” A photo, above the 
photo of the can, shows chunks of the chicken-like product 
on a plate. The caption below this photo reads: “Fried-
chicken style shown above has realistic texture; it came 
from the can shown below.” These “are new but already 
fast-selling products, distributed largely through health food 
stores.”
 Soybean Blue Book. 1963. p. 98. Wholesale price list. 
1966. Dec. 1. Hartman. 1966. Food Technology. 20(1):39-
40. “Vegetarian protein foods.” “The fi rst textured soybean 
protein fi ber product marketed in the U.S. is Worthington’s 
frozen ‘Fri-Chik,’ an extruded formulation simulating a small 
fried portion of white chicken meat. This same formulation 
was next canned in a light gravy and called ‘Soyameat–
Fried Chicken Style,’ and was also later marketed as frozen 
and canned ‘White-Chik’ in large rolls for slicing, dicing, 
etc. The approximate analysis of these simulated chicken 
products: protein 20-26%, fat 18-25%, and carbohydrate 
2-3%.”
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 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.” Photo of 6 cans.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. 
“Soyameat–Fried Chicken-like fl avor” is a canned chicken-
like product based on spun soy protein fi ber.
 Note: This is one of the world’s fi rst three food products 
to contain a modern textured soy protein product.
 Label sent by Dr. Walter Wolf. 2000. July. Since the fi rst 
ingredient is Fibrotein (spun soy protein fi bers), this label 
is probably from about 1965. Red, dark blue, and light blue 
on white. A small color photo shows two pieces surrounded 
by sprigs of parsley on a blue dish. “Vegetarian. The quick 
and easy dish with a chicken-like fl avor and texture. A new 
concept in foods.”

281. Senti, F.R. 1962. Central Soya plans to use fl ash 
desolventizer. Notes from the Director No. 638. p. 1. Aug. 
31.
• Summary: “Mr. Norman Witte, assistant technical 
director for Central Soya, Decatur, Indiana, visited Messrs. 
Griffi n and Mustakas (ED [Engineering & Development]) 
Wednesday to obtain information for designing a fl ash 
desolventizer to remove and recover aqueous alcohols from 
alcohol- extracted defatted soybean fl akes. Central Soya will 
soon install commercial facilities at Gibson City, Illinois, to 
make a concentrated edible protein by alcohol extraction of 
the defatted fl akes.”
 Note: This is the earliest document seen (Oct. 2015) that 
mentions the use of “alcohol extraction” or “alcohol wash” 
or “aqueous alcohols” (or “aqueous alcohol”) for making a 
soy protein concentrate. Address: Director.

282. Bhagavan, R.K.; Doraiswamy, T.R.; Subramanian, 
N.; et al. 1962. Use of isolated vegetable proteins in the 
treatment of protein malnutrition (kwashiorkor). American J. 
of Clinical Nutrition 11(2):127-33. Aug. [14 ref]
• Summary: Soy and groundnuts are used to treat 
protein malnutrition in children. Address: Central Food 
Technological Research Inst. (CFTRI), Mysore, India.

283. Knopf, H. 1962. Soya beans: Notes on their uses and 
the world market. Rhodesia Agricultural Journal 59(4):221. 
July/Aug.
• Summary: This is the summary of a lecture given by Mr. 
Knopf at a fi eld day for soya beans at Bauhinea Farm. He 
urges Rhodesian farmers to familiarize themselves with the 
world market and prices for soya beans. “The Canadian soya 
bean, enjoying Imperial preference of 5 per cent over beans 
from non-Commonwealth countries, is greatly favoured 
in the market in Britain due to its reputation for purity and 
consistently high quality.”
 “While we are gaining experience in handling the crop, 
soya beans which cannot be used locally for stock feed and 

seed, may be sold on the London or Liverpool markets, 
provided they are clean, sound, of good quality, and of 
suffi cient quantity.”
 Negotiations are now being conducted to establish a 
modern and effi cient solvent extraction plant in Rhodesia, 
in which Rhodesian Producer Farmers would provide the 
bulk of shareholders. By the use of solvent extraction, 1,000 
tons of beans would yield about 170 tons of crude oil and 
800 tons of meal with a residual oil content of only 1%. 
This meal can serve as an excellent stock feed or it may be 
refi ned and processed into a high protein fl our for human 
consumption, and used for fi lling sausages and meat loaves, 
in baby foods and in the bakery trade. It is used as a nutrient 
in the manufacture of yeast, antibiotics, beer and ale. Isolated 
protein is used in the confectionery trade...
 “The refi ned oil is making an excellent cooking oil and 
is also used pharmaceutically; in salad oils, mayonnaise, 
margarine, sandwich spreads, and special varnishes.” 
Address: Chairman, Glendale Intensive Conservation Area, 
Rhodesia.

284. Product Name:  Coffee Rich (Frozen Liquid Coffee 
Whitener).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.
Date of Introduction:  1962 August.
Ingredients:  1986: Water, corn syrup, partially 
hydrogenated soybean oil, mono and diglycerides. 
soy protein, sodium stearoyl lactylate, polysorbate 60, 
dipotassium phosphate, disodium phosphate, sodium acid 
pyrophosphate, artifi cial fl avor and color.
Wt/Vol., Packaging, Price:  1986: 16 oz (454 gm) Pure Pak 
gable top carton.
How Stored:  Frozen.
New Product–Documentation:  Ad (undated, about 1960s). 
“It takes just a little Coffee Rich to make a tremendous cup 
of coffee.” A small bottle of Coffee Rich is held between the 
thumb and forefi nger of someone’s hand.
 Leafl et (undated, about 1960s). “Technical information. 
New liquid Rich’s Coffee Rich.” A photo shows that Coffee 
Rich is sold in a quart Pure-Pak carton. It is “an all-vegetable 
fat emulsion designed primarily for use in coffee.” It can 
also be used in cooking, is non-perishable, has a good, 
uniform taste and its stability resists “feathering,” oiling off, 
and separation defects. “Economical: Coffee Rich is not a 
substitute product. It is a superior new product... Savings 
on present costs is but one important feature.” Quantitative 
analysis: Fat 12%, corn syrup solids 14%, sodium caseinate 
0.80% (used as a major emulsion stabilizer), sodium ion 
0.1%, cholesterol free, beta carotene supplies about 300 I.U. 
of vitamin A activity per quart, calories–160 per 100 gm.
 Shurtleff & Aoyagi. 1985. History of Rich Products’ 
work with soy proteins. When this product was launched in 
about 1960, it was based on coconut oil and contained no 
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protein. “The lack of protein gave the product a long shelf 
life when sold refrigerated in dairy cases, as was planned. 
But the product started settling out, so the company switched 
to using sodium caseinate as a protein source, then in about 
1963 began using soy protein (typically 0.75% by weight) as 
the main protein source. In the mid-1970s, soy oil replaced 
half the coconut oil, then later in the 1970s all of it. The dairy 
industry spent a small fortune trying to keep Coffee Rich 
off the market.” The fi rst lawsuit was in Louisiana in 1961. 
“By 1974 the number of court cases and victories for Rich 
Products had grown to 40. That year the Kansas Supreme 
Court declared Coffee Rich ‘a new and distinct food’ and the 
milk lobby gave up. Rich Products’ success in these suits led 
to the creation of a new product category: Coffee whitener.”
 Package with Label sent by Dr. Walter Wolf of Peoria, 
Illinois. 2000. Aug. 5. The package is copyrighted 1986. 
Blue and red on white. Front panel: Illustration of a 
coffee cup with steam rising in front of a red circle. Text: 
CoffeeRich. “Great fresh taste! No cholesterol. 100% milk 
free. Low in sodium and saturated fats. Keep frozen.”

285. Archer Daniels Midland Co. 1962. Annual report for 
the year ended June 30, 1962. General offi ces: Minneapolis, 
Minnesota. 14 p.
• Summary: Net sales and other operating income: 
$245,896,523, up 15%. Net earnings: $4,421,268, up 18%. 
Operating profi t: $3,626,528, up 19%. Employees: 3,685. 
Capital expenditures increased dramatically to $24,771,820. 
“In the Soybean Division, we closed an ineffi cient mill in 
Ohio, entered into a long-term lease for a mill in Decatur, 
Illinois, and started construction of a new production unit in 
Kansas.” The Soybean Division is part of the Agricultural 
Group. The company has soybean plants at Decatur, Illinois 
(2), Mankato, Minnesota, and Fredonia, Kansas. “A new soy 
protein [concentrate] product, Ardex 700, was introduced 
for supplementing dietary and specialty foods, as well as 
for protein fortifi cation of a wide variety of baked goods, 
cereals, geriatric foods and meat products.” The company, 
whose report now sports a new 4-cornered logo, now 
writes its name without hyphens and describes itself as 
“Processors of agricultural and chemical products.” Address: 
Minneapolis, Minnesota.

286. Soybean Digest. 1962. Boyer heads Ralston protein 
products sales. Sept. p. 72.
• Summary: “Robert A. Boyer has been named technical 
director, protein products sales, in the soybean division of 
the Ralston Purina Co., it has been announced by Donald 
B. Walker, Purina vice president in charge of the soybean 
division.
 “Mr. Boyer will headquarter at the company’s general 
offi ce in St. Louis. For the past 2½ years he has been serving 
as consultant to Purina on a full-time basis. His work has 
been in product development and technical sales in the 

special soy products department. He will continue in that 
fi eld, working with Wayne E. Tjossem, manager of the 
special soy products department.
 “Mr. Boyer has been a consultant in the edible 
protein fi eld since 1949, serving a number of large food 
manufacturers both in the United States and Europe. He 
developed and patented the technique for producing man-
made edible protein fi bers to be used in the fabrication of 
food products. The process developed by Mr. Boyer has 
far reaching implications in the food fi eld. For the fi rst 
time it makes possible the fabrication of food products to 
specifi cations, since now protein is prepared in a form that 
can be engineered into any desired form of human food.
 “Mr. Boyer’s career in research and product 
development goes back 35 years... In 1930 Mr. Boyer joined 
the Ford Motor Co... From 1943 to 1949 he was research 
director for The Drackett Co., Cincinnati, Ohio. Mr. Boyer 
and his wife and family have moved their home from 
Cincinnati to St. Louis [Missouri].”

287. Product Name:  Textured Edi-Pro (Spun Soy Protein 
Fibers).
Manufacturer’s Name:  Ralston Purina Co. Special Soy 
Products Dept.
Manufacturer’s Address:  Plant: Louisville, Kentucky. 
Offi ces: Checkerboard Square, St. Louis, MO 63102.
Date of Introduction:  1962 October.
New Product–Documentation:  G.H. Kyd. 1963. Food 
Processing (Chicago). May. p. 123-26, 138. “Edible soy 
protein fi bers promise new family of foods.” Ralston Purina 
makes “Textured Edi Pro,” an edible spun soy protein fi ber. 
Products amazingly like meat can be made from these fi bers.
 Soybean Blue Book. 1966. p. 111. “Textured Edi-Pro, 
spun edible isolated protein fi bers as a basis for unique and 
novel human foods. Provides both texture and excellent 
protein nutrition.”

Soybean Digest. 1969. Nov. p. 43. “Ralston Purina Co.” 
A photo (p. 40) shows “Chiplike products made from Ralston 
Purina’s textured Edi-Pro.” A chart of “Edible grade food 
ingredients” indicates that Ralston Purina makes only soy 
protein isolates and spun fi bers.
 W.Z. Gottschall. 1969. “Ralston Purina Yesterday and 
Today.” Nov. p. 15. “Textured Edi-Pro is purifi ed, isolated 
soy protein which has been converted into continuous 
fi lament or fi ber form by a patented process.”
 Horan, Odell & Forman. 1971. PAG Bulletin No. 13. 
p. 25. Textured Edi-Pro was “in commercial production 
beginning in 1967.” Shurtleff & Aoyagi. 1983. History of 
Worthington Foods. p. 7.
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21. “Worthington was 
too small to go into the business of crushing soybeans and 
disposing of the oil, or of purchasing the protein extrusion 
or spinning equipment. So [Robert] Boyer negotiated with 
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Ralston-Purina to set up a pilot plant to make the protein 
for Worthington. As it turned out, Ralston-Purina made the 
protein, did the spinning, and Worthington bought the output 
and put it into new products. When the new Ralston-Purina 
plant was operational, it had the capacity of 10,000 pounds a 
day. Worthington was not ready for this kind of volume, but 
working out these diffi culties involved Jim Hagle in further 
negotiations with executives of a large corporation. Finally, 
Worthington agreed to take all the production, and sales took 
off.”
 Talk with Ed Meyer of Central Soya. 1993. April 3. 
Ralston Purina went into a joint venture (for a short time) 
selling frozen spun soy protein fi ber with National Can Co., 
which had a small protein division, with they called National 
Protein.
 Letter from Susan W. Vorih, Communications Manager, 
Protein Technologies International. 1993. June 17. A semi-
works plant to produce edible soy proteins was erected in 
1961 at Louisville, and both spray-dried and spun fi ber 
proteins began to be produced and sold in October 1962.

288. Product Name:  Edi-Pro (Isolated Soy Proteins; 
powdered, spray-dried) [N = neutral, or A = isoelectric].
Manufacturer’s Name:  Ralston Purina Co. Special Soy 
Products Dept.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63102.
Date of Introduction:  1962 October.
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. May. p. 82-91. “Let soy proteins work wonders 
for you.” “Available in powder form is Ralston’s Edi-
Pro that is derived from purifi ed isolated protein (95%). 
Product is light in color, bland in fl avor, and available in 
a neutral product and an isoelectric protein (at pH 4.5). 
Neutral product is water dispersible. Isoelectric one is 
water dispersed with aid of food-grade alkalis.” In addition 
to protein enrichment, it provides functional properties: 
emulsifying, thickening, gelling, fi lm-forming, and water 
binding.
 Soybean Blue Book. 1966. p. 112. Under “Industrial 
Soy Proteins” we read: “St. Louis, Missouri 63102–Ralston 
Purina Co., special soy products dept., Checkerboard Square. 
‘Edi-Pro,’ isolated soy proteins, powdered, spray dried for 
protein fortifi cation and thickening, emulsifi cation, fat and 
water binding, gelling, etc.”

Soybean Digest Blue Book. 1969. p. 115. W.Z. 
Gottschall. 1969. “Ralston Purina Yesterday and Today.” 
Nov. p. 14. “Edi-Pro A & N” are chemically isolated soy 
protein powders.
 Ralston Purina Co. 1979. Purina Proteins: Product 
information. “Edi-Pro A–An isoelectric isolated soy protein 
(pH 4.5) for use in retorted applications such as infant 
foods and other heat treated products.” Produced at the 
isoelectric point of isolated soy protein, it is easily dispersed 

in water. “When neutralized to pH 6.5 to 7.5 it is capable of 
emulsifying, thickening, and water binding.” Note: Edi-Pro 
N is not listed.
 Letter from Susan W. Vorih, Communications Manager, 
Protein Technologies International. 1993. June 17. A semi-
works plant to produce edible soy proteins was erected in 
1961 at Louisville, Kentucky, and both spray-dried and spun 
fi ber proteins began to be produced and sold in October 
1962. The spray-dried edible isolates, brand-named Edi-Pro 
A and Edi-Pro N, were sold to food processors.

289. Davis, P.N.; Norris, L.C.; Kratzer, F.H. 1962. Iron 
defi ciency studies in chicks using treated isolated soybean 
protein diets. J. of Nutrition 78(4):445-53. Dec. [18 ref]
• Summary: The isolated soy protein used was ADM C-1 
Assay Protein, Archer-Daniels-Midland Co., Cincinnati, 
Ohio.
 “Reid et al. (1956) showed that molybdenum in isolated 
soybean protein was unavailable to the chick and that by 
use of this protein the dietary requirement was unfulfi lled.” 
Address: Dep. of Poultry Husbandry, Univ. of California, 
Davis, CA.

290. Oleagineux. 1962. Industrie du soja [The soybean 
industry]. 17(12):919-20. Dec. [3 ref. Fre]
• Summary: Contents (p. 919): Advantages of soy oil. 
Symposium on soy derivatives for human use will be held 
at the Northern Regional Research Laboratory on Sept. 13-
15. A symposium on soy oil has been organized in Tehran, 
Iran, on April 4-5 by the Soybean Council of America. 
Whey (Le petit-lait de soja), the fi ltrate obtained from the 
curds precipitated by the acid, left over when one isolates 
the protein from soybeans (isole de la protéine de soja). Soy 
fl ours.
 Page 920: Soy macaroni. Soy noodles (nouilles). Soy 
bread. Neutralization of soy oil to make soaps.
 Efforts in Paraguay (the government wants to develop 
soya cultivation; the crop was fi rst introduced in 1920 
by Prof. Ciancio, who was returning from a stay at the 
University of Naples, Italy, where he had studied the 
biological value of soy protein with Prof. Filippo Botazzi. 
From 1936 on some 161 ha of soya were growing in 
Paraguay of four varieties: Mammoth, Hollybrook, Shanghai, 
and Pekin. By crossing the two best {90% Mammoth and 
10% Hollybrook} a new variety was created named Soja 
Paraguaya).
 The soy oil market in Spain. Fertilizing soybeans in 
Arkansas. Autoxidation of soy oil.
 A large photo shows a ship discharging barrels of soy oil 
at the port of Cadix [Cadiz, Andalusia, southwestern Spain].

291. Soybean Digest. 1962. Francis Calvert joins Ralston 
Purina staff. Dec. p. 11.
• Summary: “Francis E. Calvert, nationally known chemist 
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in the industrial protein fi eld, has joined the staff of the 
special products research laboratories for the Ralston Purina 
Co. Mr. Calvert will headquarter in the company’s research 
laboratories in St. Louis and will work with W.B. Brew, 
manager of the special products research laboratories. 
He will be concerned with research in the utilization and 
production of isolated soy protein for industrial and edible 
purposes. He will also engage in customer service work. He 
assumed his new duties Nov. 5.
 “Since 1957, Mr. Calvert has been technical director, 
Evendale operations, for Archer Daniels Midland Co. at 
Evendale, Ohio. Prior to that he was research director for the 
Drackett Co. in Cincinnati. His principal fi elds of research 
have been organic and polymer chemistry.”

292. Vieira, Clibas. 1962. A soja e sua cultura [The soybean 
and its culture]. Boletim de Agricultura (Belo Horizonte, 
Brazil) 11(7-12):16-33. July/Dec. [19 ref. Por]
• Summary: A large chart (p. 18-19) lists the various ways 
of using the soybean plant and its seeds, including many 
foods and non-food industrial uses. From the cake or meal 
(torta) one can make adhesive materials, fertilizers, animal 
feeds, glue (cola), and plastics. Also food products: Flour, 
sauce (môlho), milk, etc. And industrial protein (proteína 
industrial).
 From soy oil one can make various food products 
including margarine (margarina), salad oil (óleo para 
salada), cooking oil (óleo para cozinha). The green seeds 
can be used to make conserves or canned foods (conservas), 
salad (salada), or cooked dishes (cozida). The dry seeds can 
be cooked, sprouted, or used to make fl our, milk, or animal 
feeds.
 Note 1. This is the earliest Portuguese-language 
document seen (Dec. 2015) that uses the term proteína 
industrial to refer to isolated soy protein for industrial uses.
 Note 2. This is the earliest Portuguese-language 
document seen that uses the term margarina to refer to 
margarine.
 Note 3. This is the earliest Portuguese-language 
document seen (June 2009) that uses the term graos verdes 
to refer to green vegetable soybeans. Address: Prof. de 
Agricultura Geral–E.S.A. da U.R.E.M.G.–Vicosa, Brazil.

293. Hilbert, G.E. 1962. Foreign research program of U.S. 
Department of Agriculture on soybean protein products 
under Public Law 480 (Continued–Document part II). In: 
USDA Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 93-98.
• Summary: Continued: A related project on miso is under 
consideration in Israel. This is based upon producing a miso-
type product from controlled amounts of oil ranging from 
none to that originally present in the bean. Japanese miso 

contains all the oil present in the bean.
 “We are negotiating one other project with the Food 
Research Institute in Tokyo. This project deals with 
the development of procedures for producing a yogurt-
type product from soy milk, and obtaining information 
on the changes that occur in the soybean components 
in the transformation. It is planned to have cooperative 
investigations on the nutritional value of the fermented soy 
milk conducted at the Institute of Nutrition Research under 
Dr. Arimoto. Although soy milk has been used for many 
years in the Orient as an infant food, the expansion of its use 
has been very slow, particularly in the underdeveloped areas 
of the world. At times, diffi culties have been encountered 
in its large-scale production due either to lack of technical 
knowledge or to inadequate control methods. Soy milk may 
cause diarrhea or fl atulence in some infants.
 “It is possible that fermented soy milk may have 
advantages over soy milk. One potential advantage of 
fermented soy milk is that the acid may destroy undesirable 
microorganisms that too often occur under unsanitary 
conditions in underdeveloped areas of the world. The 
widespread use of yogurt in the original primitive areas 
of Northeastern Europe and Northern Asia may well have 
resulted from the comparatively greater safeness and stability 
of this product over milk. At the present time, 45 percent 
of all milk consumed in the USSR is in the form of yogurt, 
attesting its popularity and the fact that a taste for it can 
be acquired. Nutritional studies conducted in Europe have 
shown that yogurt is a highly nutritious product, and that 
digestibility is increased during the fermentation. Likewise, 
the fermentation of soy milk may lead to an improvement in 
its food value. At any rate, our hopes are high on this project.
 “Fermented proteinaceous foods are produced and used 
in Indonesia. Three types are tempeh, ontjom, and ragi. 
Tempeh was just discussed by Dr. Steinkraus. Onjom is made 
by fermentation of peanut press cake with molds, probably 
the genus Neurospora. It is a popular food in West Java. Ragi 
is produced by a yeast-mold fermentation of rice fl our and 
sugar. Little is known about the micro organisms effecting 
this fermentation. Ragi is not served as food. It is used in 
recipes for the preparation of other foods.
 “More information on the microorganisms used in 
the fermentations to produce ontjom and ragi, and on the 
composition of these products, is needed. Similar types 
of products might be produced using other raw materials 
abundant in other underdeveloped countries. Knowledge 
on the quality of protein produced would be helpful in 
determining the usefulness of such products in upgrading the 
protein level of the diet.
 “A grant is being negotiated with the Bandung Institute 
of Technology, Indonesia, on the isolation of pure cultures 
of microorganisms present in tempeh, ontjom, ragi, and 
other Indonesian fermented foods produced by different 
manufacturers in different parts of Java, as well as other 
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islands of Indonesia. Variations of species used by different 
manufacturers and in different regions for the same type of 
food fermentation will be investigated under this grant also.
 “Studies will be made of the chemical changes and 
physical transformations brought about by the pure cultures. 
This will involve an investigation of the products produced 
in the fermentations including the proteins elaborated in all 
except the tempeh fermentation which already is receiving 
a great deal of attention. Pure cultures of the isolated 
microorganisms will be studied further and characterized 
at the Northern Utilization Research and Development 
Division.
 “A number of grants on soybean protein have been 
executed or are being negotiated with research institutes in 
Israel.
 “One of these deals with the effect of processing 
conditions on the yield and quality of isolated protein. 
This grant is being negotiated with Professor Zimmerman, 
of the Israel Institute of Technology. A great deal of work 
has been done in the United States and Japan on the 
commercialization of soy products. Large quantities are 
being produced, and some are being used for food purposes. 
However, there is need for more information on processing 
and drying of soy proteins, and the effect of processing 
conditions on fl avor and nutritive value. This is the kind of 
research to be carried out in Dr. Zimmerman’s laboratory. 
Also, he will study the fl avor and acceptability of isolated 
soy protein when used in various Israeli-type foods. The 
effect of processing on the nutritive value of isolated soy 
protein will be determined by animal feeding tests.
 “Although much information has been obtained by 
Dr. Allan K. Smith and others in the United States on the 
physical and chemical properties of soy protein, little is 
known about the complexes of protein in the bean or in 
the meal. There has been neglected the problem of protein 
complexes in the native state or formed in soybean oil meal 
processing operations. Whether protein-phytate complexes 
exist in the bean or result from interaction during processing 
operations is unknown. No information is available as to 
whether nucleoproteins, lipoproteins, and mucoproteins 
exist in soybeans. we have no knowledge, either, as to 
the interaction with protein of pigments, metal ions, and 
carbohydrates during processing of the beans.
 “However, these changes affect the color, fl avor, and 
(in view of the sensitivity of lysine) the nutritive value of 
the protein. This problem on the chemical, physical, and 
biochemical properties of protein complexes in soybeans 
will be studied under a grant which is being negotiated with 
Dr. Katchalski at the Weizmann Institute of Science. Dr. 
Katchalski’s team has a worldwide reputation for the fi ne 
work they have done on the structure and modifi cation of 
proteins. It is an ideal group to investigate this diffi cult and 
very important problem, the solution of which may lead 
to the enhancement of the food value of soy fl our and soy 

protein.
 “A grant is being negotiated with Dr. Guggenheim, 
at Hebrew University, on the development and biological 
evaluation of protein-rich foods from vegetable sources. 
Various mixtures of cereals with combinations of soya, 
sesame, sunfl ower, and chick peas will be studied. The 
nutritive value of different combinations of proteins will be 
assessed on growing rats. In vitro methods of measuring the 
essential amino acids will be made, also, and compared with 
levels of amino acids present in the blood of the portal veins 
of rats following a protein meal. Nutritional evaluation of 
the protein mixtures on humans will be carried out at a later 
stage.
 “There has been a real need for the development of a 
rapid chemical method for measuring the biological value 
of proteins. Such a test would be very helpful in measuring 
change in nutritive value of proteins, including soy protein or 
fl our, during processing and on storage. we are fi nancing two 
studies on the development of such a method. One line of 
work is being carried out at the Israel Institute of Technology 
under Dr. Zimmerman, and the other at the University of 
Cambridge, England, under Dr. K.J. Carpenter.
 “We are fi nancing three basic investigations on 
certain minor components of soybeans which may 
affect the nutritive value of soy products. One of these 
is a comprehensive study of the simple sugar and 
oligosaccharides in soybeans. This work is being done at 
the University of Caen, France. Another investigation deals 
with a detailed study of the polysaccharides of soybeans, 
and is being carried out at the University of Edinburgh, 
Scotland, under Professor Hirst. The third deals with the 
isolation and characterization of saponins in soybeans and 
various processed soy products. This study also will include 
the exploration of methods for inactivating saponins in 
the processing of soybeans. This work is being done by 
Professor Bondi, Hebrew University, Israel.
 “In this discussion I have summarized, briefl y, the 
various lines of activity we are sponsoring abroad under 
Public Law 480 on soy protein and proteinaceous soy foods, 
and related investigations affecting the food value of soy 
products. It is hoped these investigations in countries where 
no work on soybeans has been done previously will stimulate 
additional research on soybeans, and lead to an increased 
recognition of the importance of soy products in the diet. 
It is believed these investigations will provide information 
that should be helpful in guiding efforts to upgrade the diet 
in protein defi cient areas of the world.” Address: Director, 
Foreign Research and Technical Programs Div., USDA, 
Agricultural Research Service, Washington 25, DC.

294. Huge, Wilbert E. 1962. Present and potential uses of 
soybean fl our, grits, and protein concentrates in foods. In: 
USDA Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
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in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 45-51.
• Summary: New markets are opening “for specialized 
types of soy protein products. This area generally involves 
two classifi cations–soy protein concentrate–over 70 
percent protein on a dry basis, is produced by the removal 
of virtually all of the oil and water-soluble nonprotein 
constituents. The isolated soy protein–exceeding 90 percent 
protein on a dry basis, is virtually free of all nonprotein 
components.”
 “For the purpose of simplicity, I am using the trade 
names of these products, that is Protein 70–to designate 
the concentrated soy protein, and Promine–to designate the 
isolated soy protein. As you will observe from this table 
[Table 1], both soy proteins are defi cient in the sulfur-
containing amino acids.” Note 1. The term “Protein 70” is 
used throughout the rest of this paper.
 Note 2. This is the earliest English-language document 
seen (Nov. 2015) that uses the term “Protein 70” to refer to a 
product containing 70% protein on a dry-weight basis. This 
paper was presented in Sept. 1961, but not published until 
1962. Address: Vice President, Central Soya Company, Inc., 
300 Fort Wayne Bank Building, Fort Wayne 2, Indiana.

295. Miller, Harry W. 1962. Traditional methods of 
processing and use of soy liquid and powdered milk 
(Continued–Document part II). In: USDA Northern Regional 
Research Laboratory, ed. 1962. Proceedings of Conference 
on Soybean Products for Protein in Human Foods. Peoria, 
IL: USDA NRRL. iii + 242 p. See p. 149-56.
• Summary: Continued. “Once we have obtained a fi ber-
free milklike fl uid from the soybean, containing the water 
dispersal nutrients of protein, oil, carbohydrate, minerals, and 
vitamins processed to make them nutritionally acceptable, 
it no becomes a question as to formulation. No standards 
have yet been set for the resulting formula. Composition 
of soy milk today has been a matter largely decided by the 
respective manufacturers.
 “Dr. E. A. Ruddiman working in the early 4O’s at 
Dearborn with the Ford Foundation, tackled this subject 
in a paper to the A.S.A. suggesting that cow’s milk be the 
standard. Few pediatricians today accept that for infant 
feeding.
 “We know fairly well what are obtained from the 
hydrated bean with 7 parts of water to 1 part of bean by 
weight; namely, 3.64 percent protein; 1.8 percent fat; and 
considering 40 percent of carbohydrate to be edible, a usable 
1.5 percent dextrines, sucrose, and starch. In brief, the edible 
entities extracted from the soybean of fat and carbohydrates 
are each half that of the protein.
 “To this, additives can be added to formulate human 
milk, cow’s milk, cream, and ice cream mixes of any 
variation desired. The types of beans used, methods of 
manufacture, causes variation in availability of nutrients and 

elements found in various preparations, so that chemical 
formulae do not always coincide with usability of nutrient.
 “Thus far I have dealt with a nonfi ber soy milk made 
either from the whole soybean, or dehulled, using only 
the cotyledons. This is the practice of the Orient and it is 
my belief that human nutrition is so important that we can 
afford to sacrifi ce to animal feed the fi ber and small amount 
of ingredients that cling to it in order to obtain the rich 
ingredients in soluble form. It is still economical compared 
with other similar products on the market.
 “However, some researchers have been making milk 
from the whole dehulled soybean used in entirety, giving us 3 
percent fi ber on a dry basis. For older children and adults this 
can do quite well when formulated. We have objected to the 
fi ber on the grounds that animal milks are fi ber free, and on 
coagulation we get a rough, tough curd as compared with a 
smooth, jellylike curd made from a fi ber-free liquid. Isolated 
protein, either in entirety or combined with raw soy milk can 
be processed and formulated into a fi ber-free milk. Here we 
need to be careful of having the proper additives. We have 
made fi ber-free milk from the 70 percent soluble soy fl akes 
or grits, and when fortifi ed with vitamins and minerals, good 
growth records have resulted in animal feeding.
 “We may say that protein is protein from the soybean, 
but too long processing at too high temperature, and too 
much exposure to chemical changes leaves a question in 
our minds as to whether we destroy its soy nutritive values. 
We do know that all soy milk needs a heat treatment above 
boiling to destroy the trypsin inhibitors.
 “The one outstanding problem of soy milk, whether 
from the whole soybean, or its extracted solubles, is a 
characteristic soybean fl avor. Since soy milk looks white like 
animal milk, those accustomed to animal milk think it should 
taste like cow’s milk, especially since it is called a milk. 
The dairy people object to the word ‘milk’ used in reference 
to soy milk, claiming the term ‘milk’ designates an animal 
secretion.
 “Trying to overcome this prejudice of the laity has led 
to much experimental work. We shall not be able to simulate 
the taste of cow’s milk unless we use some derivative of 
animal milk, but we can mask the soy fl avor by processing 
methods, also by additives of distinctive fl avors.
 “I wish to conclude this paper by referring to the 
widespread possibilities of the utilization of the soybean, 
and the economics involved. We assume that for adequate 
nutrition all nations of mankind need a milk beverage, 
especially in the very earliest years of life to promote 
adequate nutrition. The possibility of achieving this lies only 
with the soybean. The human, as well as all other mammals, 
require a milk for post-natal feedings. Soybeans can make 
this possible for the entire human race through improved and 
extended agricultural production and effi cient processing 
methods, and within the reach of the meager economies of 
nations.
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 “Using the formula of animal milk, from l pound of 
soybeans we can obtain suffi cient protein extracted to 
formulate a gallon of milk. This pound of soybeans yields 
all needed protein, half of the required oil, and some of the 
edible carbohydrate. The B vitamins, together with some 
minerals are present, and other vitamins can be added at low 
cost. At the market value of the sum total of constituents 
needed to constitute a gallon of formulated vitamized soy 
milk less than 15 cents is required, and these fi gures answer 
quite well for most parts of the world. While vitamins cost 
more in certain areas than they do here, added carbohydrates 
and the oil is cheaper in certain areas. The greatest expense, 
of course, is in processing equipment. Low-cost small 
pilot plants operated by cheap labor in countries of low 
economic resources seem very practical. These fi gures and 
statements are verifi ed through the operation of several 
small pilot plants in Southeast Asia countries. The United 
States and China produce soybeans abundantly, and with 
the rising prices of soybeans, they are still the best buy of 
any agriculture product produced from the soil when their 
contained nutrients are used to sustain human life.
 “It must be remembered that nearly all Afro-Asiatic 
people cannot afford containers, or the overhead cost of 
merchandising. They live largely on foods they produce and 
prepare at a consumer cost little above what the agriculture 
producer gets for his crops.
 “The soybean is rightly called, because of its 
comparative wealth nutritionally, “gold from the soil.” 
It ranks as the most outstanding product Americans can 
export if rightly processed for world nutritional relief. Great 
progress has been made in the adaptation of soy formulated 
foods for animal and pet diets. The soybean, in the light of 
what role it has had in preserving the millions of Southeast 
Asia people for centuries, deserves the combined efforts of 
scientists, nutritionists, and fi nanciers to lift it into a human 
acceptable and economical available food.
 “The soybean is variously called ‘gold from the soil’ or 
‘meat without bones.’ With its multitudinous variety of ways 
to incorporate it in the human diet, I would like to give one 
more fi tting title to it as a ‘universal protective factor of diet.’ 
Animal milk has served this role in Western lands, but is of 
limited availability. Soybeans incorporated in the national 
diets as a milk and cheese, and its many other recipes, if 
supplied in adequate quantities insures balanced nutrition. 
It is a body builder from infancy to the age limit. It is 
unique compared with other agriculture products in that it is 
available as a liquid, curd, or solid, as whole beans and fl our.
 “Yet, as a food supplier, the soybean has had little 
scientifi c research or the help of modern trained technicians. 
We still hark back to the know-how of the Oriental people 
who have learned to relish the soybean and know of its 
building power, and enjoy its energy yield.
 “We depend on fl ash pasteurization and a vacuum 
pull to de-bitter the beany odor and taste, but no one has 

come up with the answer, to what it is and from what it 
comes–the fat or carbohydrate component. We have had 
some success in a cheddar cheese, but so far have not been 
able to make a cheese that melts. It is to be hoped as a 
result of the study and interest that prompted this assembly 
that chemists, technicians, and dietitians, along with the 
agriculturists, can solve these interesting problems. It may 
be that an agronomist will come up with a new soybean 
with a delicious fl avor.” Address: M.D., Director Emeritus, 
International Nutrition Research Foundation, 11503 Pierce 
Blvd., Arlington, California.

296. Talluto, Katherine F.; Altschul, Aaron M. 1963. 
Summary of [Seed Protein] Conference. In: A.M. Altschul, 
K.F. Talluto, and B.A. Sharer, eds. 1963. Proceedings. Seed 
Protein Conference. New Orleans, LA: USDA Agricultural 
Research Service. iv + 292 p. See p. 1-10.
• Summary: “Perhaps for the fi rst time in modern history a 
conference was devoted exclusively to seed proteins. This 
gathering was made possible by the resurgence of interest in 
seed proteins, in their isolation and chemistry, and in their 
role in plant physiology. Aaron M. Altschul (USDA, New 
Orleans), Chairman of the conference pointed out in his 
introductory remarks that although seed proteins always have 
been of practical interest as major sources of protein food 
for man and animal, there is a growing realization that seeds 
and seed proteins can serve as biological models for study of 
problems in growth and differentiation and for clarifi cation 
of certain aspects of protein chemistry.
 “The program included the following subjects:
 “1. Properties of pure seed proteins.
 “2. Questions on organization and conformation of seed 
proteins.
 “3. Recent progress in analysis and purifi cation of 
proteins.
 “4. Isolation and properties of certain biologically active 
seed proteins.
 “5. Subcellular location of seed proteins.
 “6. Synthesis of enzymes during germination.” Address: 
Southern Utilization Research and Development Div. (USDA 
ARS), New Orleans, Louisiana.

297. Soybean Digest. 1963. Communicates with packaging 
[Central Soya]. March. p. 26.
• Summary: Central Soya has a new bag design for their 
Promosoy line of high protein concentrate. The sewn, 
valve-type bag is produced by Crown Zellerbach Corp.’s 
multiwall bag division. “Central Soya (sales of $324 million) 
has grown so rapidly that management was concerned 
with unifying its various divisions under a readable, easily 
recognized symbol... The new corporate identifi cation 
system made its debut in 1960. Since that time, the corporate 
emblem, plant-like arrows rising from a symbolic world, 
has been used in virtually every identifying opportunity 
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throughout company operations...
 “The Master Mix brandmark of the McMillen Feed 
Division was modernized and retained in part so the equity 
of this well-known shield was not sacrifi ced.”

298. Product Name:  [Lactopriv {Soy Based Infant 
Formula} (Powder)].
Foreign Name:  Lactopriv.
Manufacturer’s Name:  Teopfer GmbH.
Manufacturer’s Address:  Heisingerstr. 6, Dietmannsried, 
West Germany.
Date of Introduction:  1963 April.
Ingredients:  Incl. soy protein isolate.
New Product–Documentation:  Honma and Nishihara. 
1963. Chiryo (Journal of Therapy, Tokyo) 45(4):705. “On 
the use of soybeans as a protein source in infant diets.” 
Lactopriv is mentioned as a soy-based infant formula but the 
manufacturer’s name is not given.
 Thomson. 1979. Journal of the American Oil Chemists’ 
Society. March. p. 386-88. The product is now based on soy 
protein isolates. The manufacturer is Topfer GmbH, located 
at Heisingerstr. 6, Dietmannsried, West Germany. Phone: 083 
74 80 41.
 Soyfoods Center Computerized Mailing List. 1982. 
July 23. An alternative address is Ferdinandstr. 12, D-2000 
Hamburg, West Germany. Phone: 04 03 01 31.

299. Dahl, Reynold P. 1963. Soybeans and soybean products 
in the Common Market. Soybean Digest. May. p. 22-24.
• Summary: “The six European countries (Belgium, France, 
Italy, Germany, Luxembourg and the Netherlands) which 
make up the European Economic Community (Common 
Market) are very important export markets for United States 
soybeans and soybean products. In the 1961-62 market 
year, the Common Market took 62 million bushels of U.S. 
soybeans or 40% of our total exports of this commodity. The 
Common Market took 546,000 short tons of U.S. soybean 
meal or 55% of total U.S. shipments. In addition, U.S. 
soybean oil shipments to the Common Market totalled 17 
million pounds.
 “Much has been said and written in recent months 
about the dire consequences that the Common Market will 
have on American agricultural exports. The hard cold facts 
are that the Common Market agricultural policy presents 
problems and challenges for certain of our commodities that 
have been exported to Europe in large volume. However, 
it is dangerous to generalize on the basis of the so-called 
‘problem’ commodities. This may result in conclusions that 
are gloomier than the facts warrant. We must consider the 
impact that unqualifi ed pessimism has on our own diplomats 
and policy makers as well as on our customers, which in this 
case are the six countries comprising the Common Market.
 “The Jan. 7 issue of Newsweek Magazine, international 
edition, which is sold here in Brussels, carried an article 

on the Common Market in which the results of a ‘gloomy 
projection’ were summarized. Professor Lawrence B. Krause 
cautions that the United States should be prepared for sizable 
reductions in our exports of many commodities to Europe, 
including oilseeds. He reasons that ‘ownership of African 
production is generally in the hands of European users of 
oilseeds and they will certainly use their own sources of 
raw materials before buying from outsiders.’ Furthermore, 
he anticipates growth in production of oilseeds in Africa 
due to investment of funds in commercial agriculture and a 
demonstrated ability to produce oilseeds.
 “African Share Declines: In analysing the validity of 
the above argument, it should be pointed out that European 
ownership in African production is not new. It has been 
part of the relationship between ‘mother’ countries and 
overseas territories for many years. Despite this ownership, 
Africa’s share of the total imports of oils and oilseeds into 
the Common Market countries declined from 35% in 1938 to 
28% in 1960. During the same period, the share of the United 
States rose from 12% to 37% (Figure I). The principal reason 
is the soybean–a crop that can be produced cheaply under 
mechanized agriculture in the United States. Europeans 
have found it to their advantage to buy large quantities of 
soybeans and soybean products from us.
 “There is good reason to believe that U.S. sales of 
soybeans and soybean products to the Common Market will 
continue to grow. The soybean contains a higher ratio of 
high protein meal to oil than almost any oilseed–about 83% 
meal to 17% oil on a weight basis. Soybean meal should 
enjoy a sizable increase in demand as livestock production–
particularly poultry–expands in the Common Market 
countries. In recent years, the demand for soybean meal in 
Europe has exceeded the meal extracted by local crushers, 
hence increased quantities have been imported. This will 
probably continue.
 “A Foreign Agricultural Service marketing specialist 
has recently projected an increase in U.S. exports to Western 
Europe of 40% for soybeans and 85% for soybean meal from 
1962 to 1965. He reports that U.S. soybean meal exports to 
Western Europe could increase from 800,000 metric tons in 
1962 to 1,500,000 metric tons in 1965. U.S. soybean exports 
to Western Europe may increase from 90 million bushels to 
nearly 125 million bushels in this period. (Footnote: U.S. 
Department of Agriculture, Foreign Agriculture Circular. 
November, F.F.0. 10-62).
 “Certainly, the United States soybean industry will have 
to compete with African producers of vegetable oilseeds 
and products in the European Market. We should not fear 
this competition of our African friends. Production of 
vegetable oils in Africa has not shown a marked upward 
trend in recent years. Furthermore, domestic demand may 
increase in these developing countries and it is possible that 
recent export levels will not be maintained. A recent FAO 
study, ‘Agricultural Commodities–Projections for 1970,’ 
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makes the following projection: ‘In the developing regions, 
the indicated increase in demand is overwhelmingly larger 
than the projected increase in production. Instead of having 
net exports of 1.9 million tons, as in 1957-59, Asia, Africa 
and Latin America as a group would have a net import 
requirement of 1.6 million tons. Only Africa would remain as 
a net exporting area.’
 “African groundnuts and groundnut oil have historically 
been able to capture a sizable share of the French market 
due to price supports provided by France and special trading 
arrangement. Although the new agreement between the EEC 
and the associated overseas countries (18 African states) has 
not been ratifi ed and the terms made public indications are 
that the EEC will provide price supports for certain African 
commodities (probably including groundnuts) on a declining 
scale over a 5-year period. At the end of this period, the 
only advantage that these products will presumably have in 
the European market will be a tariff-free access of the oil as 
such.
 “Tariffs on Soybean Products: An important factor 
contributing to the favorable outlook for U.S. sales of 
soybeans and soybean meal in the Common Market is their 
current duty-free status in each of the six countries. They are 
also scheduled to be duty-free under the common external 
tariff. The U.S. received a duty-free binding from the EEC 
on both soybeans and soybean meal in the fi fth round of 
tariff negotiations under the General Agreement on Tariffs 
and Trade (GATT).
 “As shown in Table I, import duties are currently 
assessed on other soybean products. The individual countries 
of the Common Market will gradually adjust their tariffs 
toward the common external tariff which will become 
effective by 1970, or possibly as early as 1967. The common 
external tariff will be 10% on crude soybean oil, 8% on 
full-fat soy fl our, 11% on lecithin and 10% on soy protein 
concentrate.
 “These duty rates have been bound to the United States 
under GATT negotiations. This means that should the EEC 
wish to raise the rates, they would have to be prepared to 
accept increases in the tariffs of other GATT members on 
an equal volume of trade. On the other hand, the EEC may 
lower these rates in return for tariff concessions granted by 
the United States in future GATT negotiations. The next 
round of tariff negotiations under GATT, will probably not 
take place until sometime in 1964.
 “The Trade Expansion Act gives the United States 
broader authority to reduce its own tariffs in return for 
reductions in tariffs on U.S. exports. Consequently, the 
prospects for a reduction of 20% and perhaps even more, 
in the EEC common external tariff on soybean oil appear 
favorable.
 “The common external tariff on soybean oil, currently 
scheduled at 10%, represents a doubling of the 5% duties 
that previously were in effect in the Benelux countries and 

West Germany. The present duties in these countries are 
6.5% as they are being increased in steps to the common 
external tariff. These increases will afford more protection 
to the European crushing industry and will tend to further 
restrict the relatively modest sales of U.S. soybean oil to 
Europe.”
 Table 1 shows current tariffs in individual countries 
of the common market and the common external tariff on 
soybean products. The countries are Germany, France, Italy, 
Benelux, and Common external tariff. The commodities 
are soybeans, soybean meal and defatted soy fl our, crude 
soybean oil, full fat soy fl our, lecithin and soy protein 
concentrate.
 Note: This is the earliest document seen (Aug. 2015) 
that contains the term “European Economic Community” 
in connection with soy. Address: PhD, E.E.C. Consultant, 
Soybean Council of America, Brussels.

300. Kyd, George H. 1963. Edible soy-protein fi bers promise 
new family of foods. Food Processing (Chicago) 24(5):122-
26, 138. May.
• Summary: “Products amazingly like meat such as the ham-
like product shown below and the chicken-style products 
shown on page 124 can be fabricated from protein fi bers 
shown opposite” (in a full-page photo), magnifi ed slightly 
more than two times. Ralston Purina now makes “Textured 
Edi Pro,” an edible spun soy protein fi ber made from “an 
isolated edible soy protein that is almost pure protein. It 
contains no fat.”
 Page 124 has the heading: “Is the web of spun soy-
protein fi bers fi rst of the modern superfoods? Meat-like 
production. These Textured Edi Pro foods–already on the 
market–look, taste, and chew amazingly like the meat item 
they so closely resemble, yet they may have a fat content 
as low as a fraction of one per cent, and a protein content 
of almost any level desired.” Photos show packages and 
labels of Chicken Style Roll (Minute Entrees, refrigerated 
roll), Worthington Soyameat Fried-Chicken Style (canned), 
Worthington Sliced Whitemeat Style (Frozen Minute 
Entrees). Shown without a package or label are is a ham-
shaped, ham-like product [Wham].
 Page 126 states: “Tons of the textured product [Textured 
Edi Pro] each week go into the following products made 
by Worthington Foods: canned ‘Soyameat’: refrigerated 
Chicken-Style Roll; frozen fried-chicken style Minute 
Entree; and frozen chicken whitemeat style Minute Entree. 
These products resemble chicken meat in taste and texture. 
They are new but already fast-selling products, distributed 
largely through health food stores.”
 “The edible soy protein work is being carried on under 
the direction of Dr. H.L. Wilcke, Purina Research Vice 
President, and D.B. Walker, Vice President in charge of the 
Soybean Division. Two nationally known scientists who have 
pioneered soy development have performed much of the 
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development work. They are Robert A. Boyer and Francis E. 
Calvert. Both at one time were associated with Henry Ford, 
and, through him, with Thomas A. Edison.
 “The work has been coordinated under supervision of 
W.E. Tjossem, Manager of Purina’s Special Soy Products 
Department, and W.B. Brew, Manager of Special Products 
Research. Ralston Purina is the largest manufacturer of 
animal rations, and one of the principal processors of 
soybeans in this country [USA]. Textured Edi Pro and 
Edi Pro are developments of Ralston Purina Company, 
Checkerboard Square, St. Louis 2, Missouri.”
 “Fifty million people in the U.S... are not able to eat the 
meat of animal or fowl some or all of the time by reason of 
their religions, restrictions of their doctors, or by personal 
preferences. For these many millions who for one reason 
or another cannot eat meats, the Textured Edi Pro meat-like 
products will supplement the supply of food items which 
they approximate... The versatility and adaptability of these 
new edible soy products make them ‘the most exciting 
and most promising group of new foods of this decade,’ 
says Purina vice president D. B. Walker. ‘They are so 
characteristic of present health theories that they are likely to 
establish themselves in diets of the future. And the meat- like 
products will fi nd an eager market among those 50 million 
who can’t eat real meat.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2015) that mentions Textured Edi Pro, made from 
spun soy protein fi ber.
 Note 2. This is the earliest English-language document 
seen (Oct. 2015) that uses the term “spun soy-protein fi bers” 
(with or without a hyphen) to refer to spun soy protein fi ber. 
Address: Ralston Purina Co., St. Louis, Missouri.

301. Senti, Frederic R. 1963. Current status of soybean 
utilization research under P.L. 480. Soybean Digest. May. p. 
28, 30-34.
• Summary: This is the third in a series of USDA research 
reports under the P.L. 480 program. Discusses progress on 
active projects: Soybean oil in Seville, Spain; Chemical 
changes in sterols during refi ning of soy oil by Prof. H. 
Niewiadomski in Gdansk, Poland; Flavor stability of soy oil 
in by Prof. Y. Toyama at Toyo Univ. in Japan; Improving the 
frying quality of soybean oil by Prof. G. Varela at Univ. of 
Granada, Spain; Meal constituents.
 Oriental foods: Production of shoyu (soy sauce) using 
U.S. vs. Japanese soybeans, use of dehulled soybean grits 
for making miso, miso-type food in Israel, use of U.S. 
soybeans in making tofu, or soybean curd, by the Japan Tofu 
Association, Tokyo.
 Industrial applications: Polymerization studied in Milan, 
Italy. Soybean constituents. Oriental foods #2: Dried tofu 
in Japan, Saccharomyces rouxii yeast in shoyu and miso, 
development of fermented products from soybean milk 
in Japan, fermented soybean cheese in Taiwan, fermented 

soyfoods (tempeh, ontjom, ragi) in Indonesia.
 Domestic research for increasing imports: Work with 
soy oil, UNICEF trainees from Brazil studying tempeh, 
projects saponins, protein complexes, and isolated protein 
quality in Israel.
 A small portrait photo shows F.R. Senti. Address: 
Director, Northern Utilization Research and Development 
Div. (also known as the Northern Regional Research Lab.), 
Agricultural Research Service, USDA, Peoria, Illinois.

302. Soybean Digest. 1963. Protein isolates coming industry. 
May. p. 12.
• Summary: Dr. A.M. Altschul notes that “Seed proteins are 
unquestionably the major source of protein for animals and 
man... These protein isolates are right now at the point of 
take off,” Dr. M.L. Anson [presently of London, England] 
said, and warned that manufacturers must recognize this as 
a whole new industry, not merely a few new products, and 
approach it accordingly.
 “Dr. Max Milner, who is associated with United Nation’s 
Children’s Fund (UNICEF), spoke on the world program 
now in progress under the auspices of UNICEF, Foreign 
Agricultural Organization, World Health Organization, and 
a number of other organizations, to improve nutrition. He 
stressed the importance of seed proteins in this program, 
because they are not only excellent sources of protein, they 
can be produced easily, cheaply, and in large quantities in 
countries where the need is greatest.”

303. Product Name:  Chicken Style Roll–Worthington 
Minute Entrees (Meatless; Resembles White Chicken Meat).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1963 May.
Ingredients:  1990: Textured vegetable protein (soy protein 
isolate and concentrate), egg whites, soybean and/or corn 
oil, salt, fl avorings (hydrolyzed vegetable protein, onion 
powder, turmeric, spice extractives), monosodium glutamate, 
carrageenan, niacinamide, iron (as ferrous sulfate), vitamin 
B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), artifi cial color, vitamin B-2 (ribofl avin), 
vitamin B-12.
How Stored:  Frozen.
New Product–Documentation:  George D. Kyd. 1963. 
Food Processing. May. p. 123-26. “Edible soy protein fi bers 
promise new family of foods.” The author, an employee 
of Ralston Purina Co., states that this product, which 
contains Textured Edi Pro (spun soy protein fi bers made by 
Ralston Purina) is already on the market. A photo shows 
the product–a cylindrical roll about 2½ inches in diameter 
and 10 inches long. The label states: “Chicken Style Roll–
Worthington Minute Entrees.” One end of the roll has been 
sliced, slivered, and diced. Page 126 describes the product 
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as “refrigerated Chicken-Style Roll.” These “are new but 
already fast-selling products, distributed largely through 
health food stores.”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Chicken 
Roll is a frozen product based on spun soy protein fi ber. Each 
roll weighs 72 oz.
 Manufacturer’s catalog. 1984, undated. Frozen Products.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Note: This product was introduced in May 1963, but 
textured soy protein concentrates were added later (in about 
1968-70), as an ingredient.

304. Ishler, Norman H.; MacAllister, Robert V.; Szcesniak, 
Alina S.; Engel, Eric. Assignors to General Foods Corp. 
(White Plains, New York; a corporation of Delaware). 1963. 
Process for preparing a food product having a fi brous texture 
and the resulting product. U.S. Patent 3,093,483. June 11. 5 
p. Application fi led 10 Aug. 1961. [2 ref]
• Summary: Proposes a means of preparing edible structures 
from protein isolates and protein-rich vegetable meals. 
Address: 1. Valley Cottage, New York; 2. West Nyack, New 
York; 3. Yonkers, New York; 4. Tarrrytown, New York.

305. Soybean Digest. 1963. Central Soya expansion at 
Gibson City [Illinois]. Expanded plant points to processing 
changes. June. p. 20.
• Summary: “Recent completion of a new, edible soy protein 
plant at Central Soya’s operations in Gibson City, Illinois, 
marks the company’s second advance in the past months 
into the fi eld of highly specialized soy proteins for the food 
industry. Expanded facilities at the Chemurgy division in 
Chicago, for producing isolated soy proteins were reported 
on full stream in February.
 “The latest expansion is a giant step toward large scale 
continuous processing of a 70% protein concentrate.” The 
product is to be marketed under the trade name of Promosoy.
 Central Soya’s Chicago-based Chemurgy division 
announces completion of expanded facilities for producing 
its newly improved protein which will be marketed under the 
trade name, Promine. Since February, the plant has tripled 
the capacity of the semi-commercial operation pioneered by 
the company in late 1959. Willard Lighter is vice president 
of the Chemurgy division. A photo shows a ground view of 
Central Soya’s Promosoy plant in Gibson City.

306. Meyer, Edwin W.; Lighter, Willard C. 1963. Soy protein 
usage in foods. Soybean Digest. Sept. p. 63-69.
• Summary: Contents: Introduction. Slow progress. Soy fl our 
usage. Protein malnutrition. Potential in foods (“Soy protein 
concentrate has been available in commercial quantities for 
only a short time,...”). Isolated soy protein. A photo shows 

Willard Lighter. Address: Central Soya Co., Chemurgy Div., 
Chicago, Illinois.

307. Soybean Digest. 1963. New development for soybeans 
in children’s food. Sept. p. 91.
• Summary: “A new way of preparing soybeans for 
use in children’s food in developing countries has been 
accomplished in an international research effort, the U.S. 
Department of Agriculture reports.
 “A full-fat soy fl our that can be made in simple, mobile 
equipment resulted from cooperation of USDA’s Agricultural 
Research Service, the United Nations Children’s Fund 
(UNICEF), and Wenger Mixer Manufacturing of Sabetha, 
Kansas.
 “This fl our, made from dehulled soybeans, contains 
40% of high quality protein and 20% of easily digestible fat. 
It can be used alone in beverage products such as soy milk 
and babies’ formulas or with cereal products in macaroni, 
noodles, baked goods, and soups. The combination of 
soybean and cereal protein is well balanced nutritionally for 
human food.
 “Full-fat soy fl our is being evaluated as food for 
children under 1 year old in Taiwan and Indonesia. It will be 
compared with other soy foods in tests by 3,000 children.
 “The new method of preparing soy fl our is called the 
‘extrusion’ or ‘expansion’ process. The soybean product 
expands when it is extruded to atmospheric conditions from 
conditions of high pressure and temperature.
 Note: This is the earliest document seen (Nov. 2013) that 
discusses the use of extrusion cooking or an extruder to make 
soy fl our–especially full-fat soy fl our.
 “The cooperation of ARS scientists at Peoria, Illinois, 
in these studies is part of USDA’s research effort to fi nd 
new uses for agricultural products. UNICEF is interested 
in simple, compact food-processing equipment suitable 
for mobile use in developing countries where large scale 
processing is not yet feasible. The studies were fi nanced 
largely by UNICEF funds.”

308. Lyon, Bill. 1963. New use for soybean protein additive 
in food: A concentrate from Champaign’s Swift and Co. mill. 
News-Gazette (Champaign, Illinois). Oct. 27.
• Summary: Swift and Company is now producing at its 
Champaign mill relatively small quantities of a bland 70 
percent protein concentrate, named Swift’s Food Protein, 
that can be added to food to beef up its protein content 
without affecting the taste. Patents have been applied for 
on this process. The concentrate can be used as a low-cost 
protein supplement for meat loaves, hamburgers, sausage, 
dehydrated foods, breakfast foods and cereals, breads and 
baked goods, gravies, soups, and casseroles.
 Swift fi rst entered the soybean business 25 years ago. 
In early research work, Swift scientists isolated the protein 
from soybeans and even produced soy protein fi bers for use 
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in proposed synthetic meat products. “The protein fi bers, 
however, had a somewhat impaired nutritional quality as 
a result of the processing involved, and the fl avor of the 
protein isolate was not considered completely satisfactory.” 
A photo shows a workman watching the protein concentrate 
being made, as it moves on a stainless steel belt into a steam-
heated drier. Address: News-Gazette staff writer.

309. Product Name:  Haypro (Soy Protein Concentrate).
Foreign Name:  Haypro.
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1963 October.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5 and 14. In 1963 Daniel Chajuss 
(pronounced ha-YUT) established and owned the fi rst 
soy protein factory (Hayes Ashdod Ltd., Habosem Street, 
Industrial Zone, P.O. Box 2230, Ashdod, Israel) which 
was using a newly self-developed, proprietary, counter 
current aqueous alcohol extraction system to obtain soy 
protein concentrate from non-toasted, hexane-extracted 
fl ash desolventized “white” soybean fl akes. An aqueous 
alcohol immersion extraction system was already in use 
commercially by Central Soya Co. (and is still used by 
Central Soya in the USA). The name of Hayes’ fi rst soy 
protein concentrate product, introduced in late 1963, was 
Haypro. It was the fi rst commercial soy protein concentrate 
manufactured outside the USA. The main applications for 
Haypro were as a meat extender, and in hypoallergenic 
formulas (especially for babies and children allergic to cow’s 
milk). Most of the product was sold outside Israel, mainly in 
Europe.
 Soy molasses, a concentrated extract of soy solubles 
obtained during the production of soy protein concentrate, 
was also introduced in 1963 by Hayes Ashdod Ltd. 
This product is used in animal feeds and as a source of 
oligosugars [oligosaccharides] for elderly people to maintain 
proper digestive-tract fl ora and regularity (mainly in Japan).
 Note 1. This is the earliest known commercial soy 
product made by Hayes Ashdod Ltd. (Israel).
 Note 2. This is the earliest known commercial soy 
protein concentrate made using the aqueous alcohol 
extraction or wash system.

310. Soybean Digest. 1963. Swift offers food protein. Oct. p. 
33.
• Summary: “Swift has started manufacture at Champaign, 
Illinois, of a high-analysis soy protein concentrate, S.E. 
Cramer, vice president announced.”
 Extraction of non-protein materials from soybeans 

results in “a bland, granular material with a 70% protein 
analysis.
 “This concentrate, known as Swift’s Food Protein, can 
be used as a high-protein supplement in many meat products, 
dehydrated foods, breads and baked goods, breakfast foods 
and cereals, gravies, soups, sauces and casseroles. It can also 
serve as a nutritional supplement in special diets requiring 
high-quality protein concentrates.
 “Cramer pointed out that introduction of the product 
comes during Swift’s 25th anniversary in the soybean 
business. Swift’s Food Protein is the result of years of 
research into ways of producing better protein products for 
human consumption.
 A photo shows Dr. A.H. Pritzlaff, chief project engineer, 
wearing a hardhat, examining a scoop fi lled with screened 
Swift’s Food Protein before it is weighed.

311. Product Name:  Swift’s Food Protein (SFP–70% Soy 
Protein Concentrate).
Manufacturer’s Name:  Swift Chemical Co., Vegetable 
Protein Products. Subsidiary of Swift & Co., Oak Brook, IL.
Manufacturer’s Address:  P.O. Box 366, Champaign, IL 
61820.
Date of Introduction:  1963 October.
New Product–Documentation:  Bill Lyon. 1963. Oct. 27. 
News-Gazette (Champaign, Illinois). “New use for soybean 
protein additive in food: A concentrate from Champaign’s 
Swift and Co. mill.” Swift and Company is now producing at 
its Champaign mill relatively small quantities of a bland 70 
percent protein concentrate, named Swift’s Food Protein, that 
can be added to food to beef up its protein content without 
affecting the taste.
 Food Processing. Nov. 1963. p. 109. “Swift offers 70% 
soy protein concentrate: Coarse granular product is free 
from bitter fl avor.” National Provisioner. 1964. Nov. 7. p. 16. 
“Swift weighs possibilities for its new protein ‘conditioner.’” 
Soybean Digest Blue Book. 1969. p. 114. Soybean Digest. 
1969. Nov. p. 42. “The soy foods companies.” “Swift’s Food 
Protein [a 70% soy protein concentrate] can be used as a 
low-cost protein supplement for meat loaves, hamburger, 
sausage, dehydrated foods, breakfast foods an cereals, bread 
and baked products, gravies, soups, sauces, and casseroles.”
 Interview with Don Aldon, formerly of Swift. 1985. 
Feb. 26. This was a water-extract, granular soy protein 
concentrate. It was Swift’s fi rst soy protein food product, 
made by their new Vegetable Proteins division. Commercial 
production started in early 1961.
 Note: This could be considered the world’s fi rst textured 
soy concentrate; although it had a “granular” texture, it was 
not deliberately texturized.

312. Product Name:  Prosage (Meatless Sausage Based on 
Spun Soy Protein Fibers) [Links, Patties, or Roll].
Manufacturer’s Name:  Worthington Foods, Inc.
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Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1963 October.
Ingredients:  In 1971: Water, wheat protein [wheat gluten], 
soya protein, corn oil, albumin [egg protein], dextrose, 
salt, hydrolyzed vegetable protein, MSG, vegetable gum, 
fl avorings.
How Stored:  Frozen.
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 112. “Prosage.” Buller & Klis. 1965. Food Processing. 
26(9):115-17, 120. Sept. “Spun Soy Protein Foods Get 
Supermarket Sales Test.” Prosage, a meatless sausage 
resembling pork sausage, is made with spun soy protein 
fi bers. A photo shows a man rolling a rack of Prosage into 
a room for quick freezing. “A 1½ ounce of Prosage can be 
fried without any loss in size or weight, as contrasted with 30 
to 40 per cent shrinkage of pork sausage.”
 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.” Photo of package.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Prosage (Worthington).” This is an 
institutional product.
 Ad (½ page) in Better Nutrition. 1974. Dec. p. 43. “New 
meatless Prosage Links.” A photo shows the package.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Label reads: “Vegetable Protein Food. Artifi cial Sausage 
Flavor.” Spot in Soybean Digest. 1970. April. p. 9. “50% less 
calories and 75% less fat in Prosage.” The product is being 
test marketed in Columbus, Ohio and South Bend, Indiana.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
frozen sausage-like product based on spun soy protein fi ber.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Prosage, frozen (Worthington)” are “wheat 
protein, corn oil, soy protein concentrate, oats, albumen [egg 
protein], corn syrup solids, artifi cial fl avors, soy protein, 
yeast extract, salt, HVP, malt extract, vegetable gum, 
sucrose, caramel coloring, niacin, thiamin, iron, vitamin B-6, 
ribofl avin, vitamin B-12.”
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21-22. Worthington’s 
fi rst products made with spun soy protein fi bers were White 
Chik, Beefl ike, Prosage, Stripples, and Holiday Roast (with 
a plastic wishbone). All were hits and sales took off. These 
products were sold frozen. In “October 1963 a series of 
television, radio and newspaper advertisements featuring the 
new frozen foods was introduced.”
 Color photo of package in Linda McCartney’s Home 
Cooking. 1990. p. 18.
 Talk with Ron McDermott of Worthington Foods. 
1992. Oct. 23. In 1968-70 Worthington developed a new 
generation of products containing wheat gluten; the fi rst of 

these was Prosage (rhymes with “Sausage”). For the fi rst 
time, fresh (not dried) wheat gluten was combined with spun 
soy protein fi bers and textured soy protein concentrates to 
give improved texture, fl avor, and nutritional value (through 
protein complementarity). Later the spun soy protein fi ber 
was removed but the textured concentrate remained. Miles 
Laboratories, which bought Worthington in March 1970, 
did a lot of further development on Worthington’s products; 
Breakfast Links, Breakfast Patties, etc. Morningstar Farms 
Breakfast Patties, a meatless sausage, which are an improved 
version of Prosage, were introduced to the mass market in 
1974, still featuring the gluten-soy combination.

313. Product Name:  White-Chik (Meatless Chicken Based 
on Spun Soy Protein Fibers–Frozen).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1963 October.
Ingredients:  Specially processed soybean protein 
(Fibrotein), corn oil, [egg] albumen, isolated soy protein, 
salt, monosodium glutamate, vegetable gum, trisodium 
phosphate, seasonings.
Wt/Vol., Packaging, Price:  Paperboard box or canned.
How Stored:  Frozen.
Nutrition:  Protein 20-26%, fat 18-25%, carbohydrate 2-3%.
New Product–Documentation:  Buller & Klis. 1965. Food 
Processing. 26(9):115-17, 120. Sept. “Spun Soy Protein 
Foods Get Supermarket Sales Test.” “White-Chik” is 
“simulated white meat chicken” based on spun soy protein 
fi ber. A photo shows the thin paperboard box in which it is 
sold, frozen.
 Hartman. 1966. Food Technology. 20(1):39-40. 
“Vegetarian protein foods.”
 “The fi rst textured soybean protein fi ber product 
marketed in the U.S. is Worthington’s frozen ‘Fri-Chik,’ 
an extruded formulation simulating a small fried portion of 
white chicken meat. This same formulation was next canned 
in a light gravy and called ‘Soyameat–Fried Chicken Style,’ 
and was also later marketed as frozen and canned ‘White-
Chik’ in large rolls for slicing, dicing, etc. The approximate 
analysis of these simulated chicken products: protein 20-
26%, fat 18-25%, and carbohydrate 2-3%.”
 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.” Photo of box.
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21-22. Worthington’s 
fi rst products made with spun soy protein fi bers were White 
Chik, Beefl ike, Prosage, Stripples, and Holiday Roast (with 
a plastic wishbone). All were hits and sales took off. These 
products were sold frozen. In “October 1963 a series of 
television, radio and newspaper advertisements featuring the 
new frozen foods was introduced.”
 Talk with Dick Leiss, Director of R&D at Worthington 
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Foods. 1993. June 30. This was an early product that 
contained spun soy protein fi ber but was not deep fried. The 
un-fried product was sold in 2 forms: A large frozen roll (3-4 
lb) or slices of it canned in a light broth.
 Label (undated) sent by Dr. Walter Wolf. 2000. July. 
Since the fi rst ingredient is Fibrotein (spun soy protein 
fi bers), this package is probably from about 1965. Red and 
white on dark blue. A large color photo on the front panel 
shows slices of White-Chik served with a few vegetables on 
a serving dish. On the front panel: “Minute main courses. 
Foods for 4. New frozen food concept. Contains no meat. 
Like white meat? Yes ma’m!”

314. Product Name:  Soya Meat–Beef Like, or–Chicken 
Like (Based on Spun Soy Protein Fibers).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1963 October.
Ingredients:  Incl. spun soy protein fi bers.
How Stored:  Frozen.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Soya 
Meat–Beef like and Chicken each contain 17.23% protein, 
13.61% fat, and 6.37% carbohydrate. One serving, 1 slice, 
weighs 35 or 36 gm, respectively.
 Soybean Blue Book. 1965. p. 112. “Canned and frozen 
soyameats, white meat style, fried chicken style, prime, 
prime-smoked and chipped, prosage, saucettes, wham, and 
veja-links.”
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21-22. Worthington’s 
fi rst products made with spun soy protein fi bers were White 
Chik, Beefl ike, Prosage, Stripples, and Holiday Roast (with 
a plastic wishbone). All were hits and sales took off. These 
products were sold frozen. In “October 1963 a series of 
television, radio and newspaper advertisements featuring the 
new frozen foods was introduced.”

315. Kjelson, Niles A. Assignor to General Mills. 1963. 
[Foods from protein fi bers]. Belgian Patent 634,140. Nov. 
4. 16 p. U.S. application fi led 26 June 1962. (Chem. Abst. 
61:3626a). [Fre]*
• Summary: Foods of the type called ground or minced 
synthetic meat are made by spinning fi laments from 
dispersions of edible proteins.
 Note 1. This is the earliest document seen (Oct. 2015) 
concerning General Mills and spun soy protein fi bers.
 Note 2. This is the earliest French-language document 
seen (Oct. 2015) that mentions edible spun soy protein fi bers.

316. Kuramoto, Simpey; Westeen, R.W.; Keen, J.L. 
Assignors to General Mills, Inc. 1963. [Meat substitute]. 
Belgian Patent 635,727. Nov. 29. 15 p. U.S. application fi led 

10 Aug. 1962. (Chem. Abst. 61:15272d). [Fre]*
• Summary: Describes production of spun soy protein fi bers.

317. Food Processing (Chicago). 1963. Swift offers 70% 
soy protein concentrate: Coarse granular product is free from 
bitter fl avor. 24(11):109-10. Nov.
• Summary: “Swift & Company has entered the soy protein 
market with a 70% soy protein concentrate which is granular 
in form and is essentially free of taste.” The product, named 
“Swift’s Food Protein,” contains 70% protein on a dry basis. 
On an as-is basis it contains maximums of 5% moisture, 
2% fat, 15% carbohydrate, and 5% crude fi ber. The coarse 
particles are screened to pass through a US #8 screen and 
be retained by a #20 screen. The light tan product absorbs 
more than twice its weight in water and binds about half its 
weight in fat. The concentrate is made at the Champaign, 
Illinois, soybean mill where Swift & Co. entered the soybean 
business 25 years ago. When used in bread, the coarse 
particles result in a “cracked wheat” type loaf. It may also be 
used in meat loaves and ground meat. For more information 
contact Swift & Company, 115 W. Jackson Blvd., Chicago 
4, Illinois. Photos show: (1) Dr. A.H. Pritzlaff, chief product 
engineer, holding a scoopful of the coarse particles. (2) A 
workman viewing a feeder distributor which spreads soy 
protein concentrate on a conveyor belt.
 Note: This product seems to be midway between a 
regular soy protein concentrate (powder form) and a textured 
soy protein concentrate (which is deliberately texturized).

318. Eldridge, A.C.; Hall, P.K.; Wolf, W.J. 1963. Stable 
foams from unhydrolyzed soybean protein. Food Technology 
17(12):120-23. Dec. [16 ref]
• Summary: Describes solvent extraction using ethyl alcohol. 
“After alcohol washing, unhydrolyzed acid-precipitated 
soybean protein can be whipped into extremely stable foams 
similar in appearance to egg whites...” Address: NRRL, 
Peoria, Illinois.

319. Wenger Mixer Manufacturing, Industrial Div. 1963. 
Protein... within the reach of all (Ad). Soybean Digest. Dec. 
p. 24.
• Summary: “Soybeans add a new dimension to their 
expanding horizon with the development of the Wenger 
process for cooking full fat soybeans. Full fat soy granules or 
fl our can now be produced at large capacities (1,000 to 8,000 
pounds per hour) in areas requiring protein enrichment of 
diets by using a new and simple system which assures: Rock 
bottom processing costs. A bland and palatable product...”
 Note: This is the earliest ad we have seen by Wenger.
 Note: This ad also appeared in the May 1964 issue (p. 
44), the July 1964 issue (p. 32), the Sept. 1064 issue (p. 39), 
and the July 1965 issue (p. 23) of this magazine. Address: 
1802 Federal Reserve Bank Bldg., Kansas City 6, Missouri. 
Phone: BA 1-5084.
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320. Product Name:  Loma Linda Little Links (Meatless 
Frankfurters).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1963.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
vegetable oil, brown rice, defatted wheat germ, dried yeast, 
soy protein, salt, potato fl our, onion powder, MSG, lecithin, 
caramel color, hydrolyzed vegetable protein, garlic powder, 
L-lysine, seasonings.
Wt/Vol., Packaging, Price:  14 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Little 
Links contain 16.60% protein, 12.17% fat, and 5.82% 
carbohydrate. One serving, 2 links, weigh 47 gm.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161. 
Lists the ingredients in “Little Links (Loma Linda).”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that uses the term “Loma Linda Little 
Links” to refer to meatless soy hot dogs.

321. Product Name:  Loma Linda Linketts (Meatless 
Frankfurters). Renamed Linketts by 1965.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1963.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
vegetable oil, dried yeast, salt, soy fl our, MSG, caramel, 
onion powder, lysine, garlic, U.S. certifi ed color, seasonings.
Wt/Vol., Packaging, Price:  20 oz can.
How Stored:  Shelf stable; refrigerate after opening.

Nutrition:  1988: Per 2 links (2.6 oz–74 gm): 
Calories 150, protein 15 gm, carbohydrate 5 
gm, fat 8 gm, cholesterol 0 mg, sodium 340 
mg, potassium 75 mg.
New Product–Documentation:  Seventh-day 
Adventist Dietetic Assoc. 1965. Diet Manual. 
2nd ed. p. 104. Linketts contain 18.70% 
protein, 10.38% fat, and 5.70% carbohydrate. 
One serving, 1 link, weighs 42 gm.
 Note: This is the earliest English-language 
document seen (Aug. 2003) that uses the term 
“Loma Linda Linkettes” to refer to meatless 
soy hot dogs.
 Loma Linda Food Co. 1969. “Wholesale 
Price List.” Linketts are now sold in 13 oz 
and 20 oz cans. Big Franks are sold in 20 oz 
cans. And Little Links are sold in 14 oz cans.
 Seventh-day Adventist Dietetic Assoc. 
1971. Diet Manual, Utilizing a Vegetarian 

Diet Plan. 3rd ed. p. 161. Lists the ingredients in “Linketts 
(Loma Linda).”

 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned frankfurter-type product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Linketts (Loma Linda)” are “Wheat 
protein [wheat gluten], soy oil, dried yeast, salt, HVP, soy 
protein concentrate, fl avoring, defatted soy fl our, mono- and 
diglycerides of vegetable origin, lecithin, L-lysine, onion 
powder, caramel, artifi cial color, garlic powder, hickory 
smoke fl avor.”
 Recipe booklet. 1979.
 Label sent by Loma Linda Foods. 1988. Oct. 5. 
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Ingredients for Linketts are now: Wheat gluten, corn oil, 
water, dried yeast, soy protein concentrate, artifi cial and 
natural (vegetable) fl avors, soy fl our, vegetable mono- and 
di-glycerides, soy lecithin, L-lysine, onion powder, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin). 
Broth: Water, salt. This product was introduced in 1982. A 
less sophisticated version of this product with the same name 
was introduced in 1953.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

322. Product Name:  Loma Linda Stew-Pac (Meatless 
Stew).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1963.
Ingredients:  Wheat gluten, corn oil, water, oat fl our, soy 
protein concentrate, dried yeast, onion powder, soy lecithin, 
caramel color, natural (vegetable) fl avors, L-lysine, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin.) 
Stew broth: Water, natural (vegetable) fl avors, salt, dextrose, 
L-lysine, onion powder.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 oz (57 gm): Calories 70, protein 10 gm, 
carbohydrate 4 gm, fat 2 gm, cholesterol 0 mg, sodium 220 
mg, potassium 60 mg.

New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1963.

323. Product Name:  Loma Linda Redi-Burger (Meatless 
Hamburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1963.
Ingredients:  Wheat protein [wheat gluten], soy oil, defatted 
wheat germ, yeast extract, brown rice, soy fl our, salt, potato 
fl our, onion powder, MSG, lecithin, caramel color, HVP, 
garlic powder, L-lysine, fl avoring.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ inch slice (2.4 oz–68 gm): Calories 130, 
protein 14 gm, carbohydrate 5 gm, fat 6 gm, cholesterol 0 
mg, sodium 370 mg, potassium 120 mg.

New Product–Documentation:  A less sophisticated version 
of this product was fi rst introduced in 1953. Seventh-day 
Adventist Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 
104. Redi-Burger contains 21.80% protein, 12.20% fat, and 
8.58% carbohydrate. One serving, ½-inch slice, weighs 75 
gm.
 Loma Linda Food Co. 1969. “Wholesale Price List.” 
Redi-Burger is now sold in 19 oz cans.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Redi-Burger (Loma Linda)” are given.
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 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1963. A less sophisticated version 
of the same product with the same name was introduced 
in 1953. The ingredients are now: “Wheat gluten, corn oil, 
water, wheat germ, rice fl our, dried yeast, soy fl our, natural 
(vegetable) fl avors, potato fl akes, onion powder, oat fl our, 
caramel color, salt, soy lecithin, wheat fl our, garlic powder, 
L-lysine, soy protein isolate, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).”

324. Product Name:  Whitehouse Whipped Topping, 
Whitehouse Whipped Topping Base, and Whitehouse Presto 
Whip.
Manufacturer’s Name:  Whitehouse Products, Inc.
Manufacturer’s Address:  Livonia Dairy, 2001 S. Telegraph 
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction:  1963.
New Product–Documentation:  Talk with David and 
Harvey Whitehouse of Delsoy Products and Whitehouse 
Products. 1992. Feb. 4. Harvey Whitehouse bought out 
Bob Smith in 1963, and a month or so thereafter David 
became president of the company. Shortly after the buyout, 
the company name was changed from Delsoy Products to 
Whitehouse Products. The brand and logo then became 
Whitehouse and product names were changed. Delwhip 
Topping became Whitehouse Whipped Topping, Delwhip 
Topping Base became Whitehouse Whipped Topping Base, 
and Presto Whip became Whitehouse Presto Whip. All 
continued to be made with soy protein. At about the same 
time, the company began to private label their products for 
other companies under other brands. They continued to sell 
the products under their own brands as well.

325. Anson, M.L. 1963. The future of isolated oilseed 
proteins in foods. In: A.M. Altschul, K.F. Talluto, and B.A. 
Sharer, eds. 1963. Proceedings. Seed Protein Conference. 
New Orleans, LA: USDA Agricultural Research Service. iv 
+ 292 p. See p. 281-84.
• Summary: “Although Aaron Altschul is a very old friend 
of mine, he has asked me to predict the future of isolated 
oilseed protein in foods. This is the second time I have been 
asked to indulge in such prophecy in public. The fi rst time 
was for a Symposium on post-war trends in food technology 
which the I.F.T. rather boldly held in 1944 (Footnote: Proc. 
Inst. Food Technologists, 5th Conference, Chicago [Illinois], 
1944, p. 131).
 “The predictions of 1944 have turned out to be correct, 
luckily... Since 1944, however, a lot of work has been done, 
which I shall try to summarize briefl y.
 “First, the commercial production of isolated soy 
protein.” Millions of pounds are produced each year at the 
fairly reasonable price of 35 cents a pound. With an adequate 
supply at a reasonable price, large food companies can 

safely go ahead, and have gone ahead, with research on food 
products based on isolated protein. Secondly, researchers 
have learned how to create desirable structures resembling 
those of animal products, such as chewy gels and fi bers. And 
there have been discoveries on how to produce desirable 
fl avors cheaply. Thirdly, it has proved possible to make 
desirable foods from isolated oilseed protein. “Some of these 
will soon face the trials of the marketplace.”
 Now for predictions. “The production of isolated 
protein, I feel sure, will go up to a hundred million pounds a 
year, or to hundreds of millions of pounds. The price will go 
down, perhaps to 25 cents a pound... The quality will become 
better, and there will be a greater variety of forms.”
 “To summarize, I feel sure we are at the take-off stage 
not of the creation of a few new grocery items but of the 
creation of a new, revolutionary and major sector of the 
food industry. Man instead of feeding plant materials into 
an animal and using the animal as a source of protein foods 
will, in some measure, feed plant materials into a factory 
and come out with foods that fulfi ll the functions of animal 
protein foods, without necessarily being imitations. Man 
is now in a technical position to replace processing in the 
animal with processing of human design.”
 Note: This is the earliest document seen (Oct. 2001) 
that contains industry and market statistics for soy protein 
isolates (or concentrates, or textured soy protein products) by 
geographical region. Address: Consultant, London, England.

326. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. The 
soybean cookbook: Adventures in zestful eating. New York, 
NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth Stout. 
Index. 22 cm.
• Summary: The copyright page states: “Note: This is a 
revised and updated version of a privately printed book, 
How to Use the Soybean, by Mildred Lager which was fi rst 
printed in 1955 and reprinted in 1959.” This lacto-ovo-
vegetarian cookbook contains over 350 recipes, including 72 
tofu recipes.
 Contents: Preface to 1955 edition. Preface to 1963 
edition. Part I: The versatile soybean. History of the soybean. 
Nutritional value. Abbreviations and special terms. Soup 
to nuts: Introduction, green soybeans [green vegetable 
soybeans], dry soybeans, roasted soybeans, sprouted 
soybeans, the cow of China–soy milk (kinds of soy milk), 
“the meat without a bone”–tofu or soy cheese, the little giant 
among protein foods–soy fl our, soy grits and bits (puffed 
grits), soy oil and soy butter, meat replacement foods, 
sandwich spreads, malts, coffee substitutes, soy sauce, other 
soy products (soy albumen, Glidden’s product that contains 
on a dry basis 96.6% protein [soy protein isolate]).
 Part II: Soybean recipes. Green soybeans. Dry soybeans. 
Roasted or toasted soybeans. Sprouted soybeans. Meat 
replacement dishes. Soy noodles, macaroni, and spaghetti. 
Sauces and gravies. Soy soups. Salads. Soy spreads and soy 
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butter [“a butter resembling peanut butter may be made from 
fi nely ground soybeans or soy fl our... Roasted soy butter 
is made from the roasted beans that have been ground into 
a fi ne fl our.”]. Soy milk. Tofu or soy cheese. Soy cereals 
and breakfast dishes. Soy desserts. Soy candies. Soy fl our 
breads: Full-fat soy fl our, low-fat or fat-free soy fl our. Pastry. 
Cookies. Cakes. Extra tips. Appendix. Menus.
 The chapter titled “History of the Soybean” (p. 
3-7) discusses: W.J. Morse and the U.S. Department of 
Agriculture, Dr. J.A. LeClerc, the American Soybean 
Association (which has held a national convention every 
year since it was founded in 1920), its publication Soybean 
Digest, Henry Ford and his work with both industrial and 
edible soy products, T.A. Van Gundy, Harry W. Miller, M.D., 
Dr. Clive McCay of Cornell University (Ithaca, New York), 
and the Sept. 1961 Conference on Soybean Products for 
Protein in Human Foods (held at Peoria, Illinois).
 Concerning T.A. Van Gundy we read (p. 5): “The father 
of one of the authors, T.A. Van Gundy, became interested in 
the nutritional value of soybeans while attending the World’s 
Fair in San Francisco in 1915, where they were featured in 
the Oriental exhibits. Upon going home he purchased some 
soybeans and began experimenting in them. As far as we 
know he was the fi rst person on the Pacifi c Coast to develop 
a line of commercial foods from this wonder bean. By 1927 
he had developed a number of palatable products which he 
manufactured and sold through health food stores. Soybean 
foods were virtually unknown at this time, and it took 
courage and perseverance to put them across.”
 Recipes for “Soy Ice Cream” (p. 175-76) now include 
vanilla, maple nut, orange, and strawberry fl avors. A recipe 
for “Granola” (p. 161) calls for 1 cup soy fl our. The rest of 
the ingredients (such as wheat and barley fl our) appear to be 
similar to those found in the earliest granola recipes of the 
mid-1800s. Address: Southern California.

327. Westeen, Richard W.; Kuramoto, Simpey. Assignors 
to General Mills, Inc. (A corporation of Delaware). 1964. 
Preparation of shaped protein products. U.S. Patent 
3,118,959. Jan. 21. 5 p. Application fi led 6 Feb. 1963. 4 
drawings. [2 ref]
• Summary: This invention describes a continuous process 
for producing fi bers from proteins for use in meat substitutes, 
and the preparation of textured foods from spun vegetable 
protein by “extruding the stream of spinning solution through 
an extrusion device immersed in an acid coagulating bath to 
form the shaped protein product.” The extrusion device looks 
like an extrusion cooker, with a long screw at its center. 
Address: Minneapolis, Minnesota.

328. Product Name:  Pro-Dell Protein Loaf: A Ham 
Flavored Protein Food (Meatless & Ready to Use).
Manufacturer’s Name:  Brown’s Frosted Foods.
Manufacturer’s Address:  Philadelphia, Pennsylvania.

Date of Introduction:  1964 January.
Ingredients:  Soy bean protein (spun soy protein isolate), 
dried egg white, skim milk powder, sugar, hydrolyzed 
vegetable protein, dried yeast, salt, water, carrageenan, 
vegetable mono and diglycerides, monosodium glutamate, 
sodium phosphate, artifi cial coloring and fl avoring, 
propylparaben (added as a preservative).
How Stored:  Refrigerated.
New Product–Documentation:  Quick Frozen Foods. 1964. 
“Protein controlled simulated meat concept opens unlimited 
frozen potential: Food of tomorrow, today.” Jan. A black-
and-white photo shows two large loaves of the refrigerated 
product based on spun soy protein fi ber, which is produced 
under a license from Ralston Purina Co. The Label is clearly 
visible but the list of ingredients is not legible. However the 
article lists the product’s ingredients.

329. Quick Frozen Foods. 1964. Protein controlled simulated 
meat concept opens unlimited frozen potential: Food of 
tomorrow, today. 26(6):79-82. Jan.
• Summary: A whole array of new simulated meats are 
made from edible soy protein, in the form of spun soy 
protein fi bers, as the basic ingredient. Two companies are 
presently marketing these new foods: Worthington Foods, 
Inc., Worthington, Ohio, and Brown’s Frosted Foods, 
Inc., Philadelphia, Pennsylvania. A table lists nine “Major 
advantages of soy protein ‘meat.’”
 Worthington has registered the trademark “Fibrotein” to 
identify its edible soy fi bers, which are produced thanks to 
the aid of a “revolutionary, scientifi c breakthrough which has 
converted the soy bean into a magic wonder-bean capable 
of playing a number of profi table roles.” Worthington’s 
president James L. Hagle discusses the nutritional and 
economic advantages of his company’s new foods. Allan 
R. Buller, general manager, describes how Fibrotein is 
made using a viscous liquid of soy protein that is “extruded 
under pressure through platinum spinnerettes having holes 
1/4000th of an inch in diameter.” The resulting fi ne fi laments 
of protein are “formed into a ‘tow’ which can be cut, twisted, 
chopped, or rolled into various forms for use in foods.”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the word “spinnerettes” (or 
“spinnerette”) in connection with edible spun soy protein 
fi bers.
 Mr. Buller’s fi rm has been successful in using Fibrotein 
to make frozen vegetarian foods that resemble fried chicken 
(Fri-Chik, 8 oz carton), white turkey meat (White-Chik, 8 
oz carton), roast beef slices (Prime, 8 oz carton), and ham 
(Wham). Worthington has entered the frozen fi eld with 
a new line of vegetarian foods it calls “Minute Entrees.” 
Worthington also makes Prosage (like sausage) packed in 1 
pound casings.
 Worthington is also making seven frozen foods for the 
institutional market, including chicken style rolls (8 lb roll), 
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chicken sliced or diced white meat (5 lb packages), and fried 
chicken style (1¼ oz portions). The fi rm also makes a canned 
line under the brand “Soyameat.”
 Photos show: (1) Prime, smoked and chipped, in a 4 oz 
transparent pouch. (2) A Chicken Style Roll next to a deli 
slicer. (3) An 8 oz carton of Fri-Chik. (4) An 8 oz carton of 
Prime. (5) A roll of Prosage.

330. Product Name:  Prime (Slices), Prime-Smoked and 
Chipped (Meatless Meats).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1964 January.
Ingredients:  Fibrotein (soybean protein), water, corn oil, 
vegetable shortening, [egg] albumen, hydrolyzed vegetable 
protein, salt, caramel coloring, monosodium glutamate, 
fl avorings, U.S. certifi ed color.
Wt/Vol., Packaging, Price:  8 oz. Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods. 1964. 
“Protein controlled simulated meat concept opens unlimited 
frozen potential: Food of tomorrow, today.” Jan. Fibrotein 
is the basic ingredient in Worthington’s new “Meat-like 
but meat-free foods.” A photo shows a package of “Prime” 
identical to that sent by Dr. Wolf in July 2000.
 Soybean Blue Book. 1965. p. 112.
 Buller & Klis. 1965. Food Processing. 26(9):115-17, 
120. Sept. “Spun Soy Protein Foods Get Supermarket Sales 
Test.” A photo shows the thin paperboard box in which 
Prime is sold, frozen, and a plastic bag in which it is sold in 
granular form.
 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.” Photo.
 Label (undated) for Prime (slices), Beef fl avor sent 
by Dr. Walter Wolf. 2000. July. Since the fi rst ingredient 
is Fibrotein (spun soy protein fi bers), this package is 
probably from about 1964. Red and white on dark blue. A 
large color photo on the front panel shows the slices served 
with a few vegetables on a white serving dish. On the front 
panel: “Minute main courses. Foods for 4. New frozen food 
concept. Contains no meat. Like beef? Yes ma’m!”

331. Irmiter, Theodore F. 1964. Foods from spun protein 
fi bers. Nutrition Reviews 22(2):33-35. Feb. [5 ref]
• Summary: Isolated soy protein has been spun into fi bers, 
which can be combined to make high-protein foods that 
closely resemble meats in texture, appearance, taste, and 
composition. Address: Foods & Nutrition Dep., Michigan 
State Univ., East Lansing, Michigan.

332. National Food Research Institute (Shokuryo Kenkyujo). 
1964. Daizu tanpakushitsu shokuhin no bussei [Physical 
characteristics of soy protein foods]. Shokuryo: Sono Kagaku 

to Gijutsu (Food: Its Science and Technology) No. 7. p. 55-
65. March. [Jap]
• Summary: Discusses soymilk, tofu, aburage, soy protein 
gel and curd, Gelsoy, isolated soy protein (bunri tanpaku).
 Note: This is the earliest Japanese-language document 
seen (Nov. 2015) that uses the term bunri tanpaku to refer to 
soy protein isolates. Address: Tokyo.

333. Food Processing (Chicago). 1964. The courts are 
raising the ‘imitation barrier.’ 25(4):25-27, 30-32, 34. April.

• Summary:  “In an unbroken series of favorable decisions, 
nine different courts in seven states have recognized the legal 
right of Coffee-Rich, Inc. of Buffalo, New York, not to use 
the crepe-word ‘imitation’ on the company’s new coffee-
Rich coffee whitener–a replacement for traditional dairy 
cream.
 “Because the issues involved in the Kansas decision 
are typical of all seven states in which Coffee-Rich has 
overcome the legal challenge of local dairy interests, Food 
Processing is reproducing in toto the Syllabus and opinion 
handed down by the Kansas Supreme Court.”
 The states in which Rich Products has won its legal 
battles against the dairy industry and the dates of the 
decision are as follows: Louisiana, 17 Nov. 1961; Indiana, 
18 May 1962; Virginia, 29 Oct. 1962; Kansas, 4 Sept. 1962; 
Washington state, 28 Jan. 1963; Wisconsin, 1 Nov. 1963; 
Michigan, 23 Dec. 1963. In each case it was decided that 
Coffee-Rich was not an imitation cream, milk, or half-and-
half and therefore did not need to have the word “imitation” 
printed on its label. “General Counsel for Rich Products 
Corporation and its wholly owned subsidiary, Coffee Rich 
Inc., is Arnall, Golden & Gregory of Atlanta, Georgia. All 
of the successful litigation has been handled by Ellis Arnall, 
Senior Partner, and Elliott H. Levitas, Junior Partner. Mr. 
Arnall is former Attorney General and Governor of Georgia.”
 Within the article is a 2-page sidebar titled “How a 
man’s vision furthers new forms of food.” A small portrait 
photo shows Robert E. Rich. and states: “Weaning the world 
from the cow by means of tailor-made vegetable-fat and 
vegetable-and-protein products that do specifi c jobs better 
than their cow-born counterparts–and usually at much lower 
cost–has been almost a personal crusade for Robert E. Rich, 
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President of Rich Products Corporation and Coffee-Rich, 
Inc., its wholly owned subsidiary.
 “Like all crusades, this one is costly; Rich has spent 
upwards of a half-million dollars and continues to spend 
large sums of money for legal fees, court costs, etc., as he 
‘blazes the trail’ for technological advance in state after state 
(see box score at left).
 “Interestingly, considering the consternation he produces 
among entrenched dairy interests, Rich has a dairy-plant 
background, and even today continues to head up the largest 
solely-owned dairy in the U.S.
 “Rich’s pioneering in non-dairy whip toppings and 
whippable emulsions began immediately after World War II. 
As milk order administrator for the state of Michigan during 
the war, he had learned about the Ford Motor Company’s 
George Washington Carver Laboratories’ successful 
development of a continuous method of producing soy milk 
and cream by extracting soy protein from the bean
 “In April, 1945, using a new batch-extraction process 
that surpassed the original Carver extraction method in 
effi ciency, Rich produced his original soy-cream Whip 
Topping. By freezing it, he was able to market it throughout 
the U.S., over extended periods of time.
 “The new synthetic product had several advantages over 
cream. It could be re-whipped, even several days after initial 
whipping. It produced almost twice the whipped yield of 
regular cream–more than tripling its liquid bulk when it was 
whipped. Stiffness and overrun were retained longer, and the 
product possessed markedly better keeping qualities. And, it 
cost less.
 “In addition, when kept frozen, it can be stored for more 
than two years–then thawed and used. This is utterly beyond 
the capabilities of whipping cream.
 “In 1956, Rich acquired the research “jewel” who since 
has boosted the company into the position of largest U.S. 
specialist manufacturer of whippable emulsions. Holton 
W. Diamond, who had been chief chemist of The George 
Washington Carver Laboratory of The Ford Motor Company, 
came to direct Rich Products’ research.
 “Diamond’s ‘Diamond Process’ patents for producing 
vegetable-fat whippable emulsions enabled Rich to market 
a line of bases and toppings with remarkable shelf-life, 
resistance to mechanical breakdown, compatibility with fruit 
acids and other qualities that could not be approached by 
conventional cream-derived products.
 “Newest all-vegetable-fat emulsion product–liquid 
‘Coffee-Rich’ is a coffee ‘whitener’ which, although shipped 
frozen, exhibits great stability after thawing, remaining 
fresh up to two-to-three weeks under normal refrigeration. 
This unusually protracted shelf-life results principally 
from absence of protein–except for .8 per cent of sodium 
caseinate, used as stabilizer.
 “Since Coffee-Rich is slow to sour or spoil or curdle, it 
eliminates a major problem encountered with coffee-vending 

machines. Restaurants, hospitals, cafeterias and other large-
volume feeding outlets also are prime prospects.”
 Concerning Chil-Zert soy ice cream: In United States v. 
651 Cases, Etc. the court held that Chil-Zert was an imitation 
of chocolate ice cream since it “contained the identical 
ingredients of Chocolate-fl avored ice cream in approximately 
the same proportions, ‘except that soy fat and soy protein are 
used therein in place of milk fat and milk protein’; that it was 
manufactured in substantially the same manner as Chocolate 
ice cream, and with the use of similar machinery; that it was 
similar in taste, appearance, color, texture, body and melting 
qualities; that it had identical use and that ‘its composition 
differs only from ice cream in the substitution of a cheaper 
ingredient; namely vegetable oil in place of milk products.’”

334. Circle, S.J.; Meyer, E.W.; Whitney, R.W. 1964. 
Rheology of soy protein dispersions: Effect of heat and other 
factors on gelation. Cereal Chemistry 41(5):157-172. May. 
[26 ref]
• Summary: With the recent growth of interest in the food 
uses of edible isolated soy protein, the need for quantitative 
information on its function properties has become more 
important.
 “The rheological properties of relatively concentrated 
aqueous dispersions of a commercial edible isolated 
soy proteinate preparation were studied. In the absence 
of heat, the viscosity rises exponentially with increased 
concentration. In concentrations above 7% by weight, 
heat causes thickening and then gelation, the temperature 
threshold being 65ºC.” Address: R&D Lab., Chemurgy Div., 
Central Soya Co., Chicago, Illinois.

335. Circle, S.J.; Meyer, E.W. 1964. Soy isolated protein 
and partially isolated protein: Production and properties. 
Presented at International Symposium on Oilseed Proteins. 
Held May 10-15 at Fuji National Park, Japan. *

336. Fitch, Coy D.; Harville, W.E.; Dinning, J.S.; Porter, 
F.S. 1964. Iron defi ciency in monkeys fed diets containing 
soybean protein. Proceedings of the Society for Experimental 
Biology and Medicine 116(1):130-33. May. [11 ref]
• Summary: “Certain foods reduce iron absorption from the 
gastrointestinal tract. In comparison to many foods the iron 
of soybeans and of diets containing isolated soybean protein 
has been found to be well absorbed.” The isolated soy 
protein used in this experiment was ADM C-1 Assay Protein, 
Archer-Daniels-Midland Co., Cincinnati, Ohio.
 The results showed reduced gastrointestinal absorption 
of iron and iron defi ciency anemia in monkeys receiving a 
diet containing this isolated soy protein. Address: Univ. of 
Arkansas School of Medicine, Little Rock.

337. Hafner, Fred H. 1964. Adapting soy protein products to 
food use. Cereal Science Today 9(5):163-64, 166. May.
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• Summary: The author discusses some of the variables 
found in soy protein products and their effect on 
functionality. Contents: Introduction. Oil spectrum. PSI 
(protein solubility index) spectrum. Enzyme activity. 
Color index. Granulation spectrum (of soy fl our and grits). 
Viscosity.
 The “Protein Solubility Index” is defi ned as “the 
percentage of total protein that will dissolve in water under 
standardized conditions.” A diagram titled “PSI Spectrum” 
shows PSI, which can range from 0 to 100 is defi ned as 
percentage of soluble protein divided by percentage of total 
protein, divided by 100. The PSI of toasted soy protein 
products is in the range of 0 to 20, while the PSI of raw, 
unprocessed soy protein products is in the range of 80 to 
100. Enzyme activity is high at high PSI and low at low PSI. 
Product color is light (creamy white) at high PSI and darker 
(deep buff) at low PSI. Note: This is the earliest document 
seen (Oct. 2000) that uses the term “protein solubility index” 
or PSI in connection with soybeans.
 Table 1, titled “Enzyme activity on soy protein 
products,” shows the activity of the enzymes lipoxidase, 
urease, diastase (beta), lipase, and protease, in four soy 
protein products whose PSI ranges from high to low. 
Address: General Mills, Inc., Minneapolis, Minnesota.

338. McAnelly, John Kitchel. Assignor to Swift & Company 
(Chicago, Illinois). 1964. Method for producing a soybean 
protein product and the resulting product. U.S. Patent 
3,142,571. July 28. 4 p. Application fi led 7 March 1962. [1 
ref]
• Summary: “This invention relates to manufactured protein 
food products and to methods of making such products 
and, more particularly, to the production of edible, bland, 
highly nutritious protein derivatives obtained from vegetable 
sources.
 “With the increased emphasis on the nutritional aspects 
of various food materials, ‘high-protein’ products have 
received considerable attention. High-protein meat dishes, 
cereals, meat loaves, hamburger, dehydrated foods, sausages, 
baked goods, gravies, sauces, soups, casseroles and the like 
have increased in popularity to the point where consumers 
in many cases expect that certain products will be fortifi ed 
insofar as protein content is concerned. As a result, the 
provision of a bland, edible protein supplement having the 
ability to increase the total protein content in foods in which 
it is embodied is of substantial importance.”
 “Example I: 550 grams of 60 mesh soybean fl our was 
mixed for three minutes in a mixer with 450 grams of water. 
The resulting dough was passed through a food grinder 
equipped with a 1A inch plate. The strands extruded from 
the grinder were placed on a screen in an autoclave. The 
temperature in the autoclave was raised to 121ºC. with live 
steam. This temperature was maintained for 5 minutes. At 
the end of this time the pressure within the autoclave was 

released within 1 to 1½ minutes. The cooked strands were 
chopped in a food chopper to obtain smaller pieces and 
100 grams of the cooked, chopped strands were placed in a 
beaker containing 900 grams of water heated to 180ºF. The 
beaker contents were stirred occasionally for 15 minutes and 
the water then was poured off and replaced with an equal 
volume of fresh water at 180ºF. The contents of the beaker 
again were stirred occasionally for 15 minutes at which 
time the water was poured off and replaced with an equal 
volume of fresh water at 180ºF. This water was allowed to 
remain in contact with the cooked pieces of product for 3 
minutes. At the end of this time the water was poured off and 
the particles were dried in a forced air oven at 180ºF. for 2 
hours. The dried particles were light tan in color and when 
rehydrated and tested they were found to be spongy and 
elastic and possessed no fl avor.”
 Note: Soy is mentioned 28 times in this patent in the 
forms “soybeans,” “the ‘beany’ and bitter taste which 
consumers detect in soybean products,” “soya fl our,” 
“soybean fl our,” “defatted soybean fl our,” “extracted soya 
fl akes,” “soya protein” and “soybean fl avor.” Address: Park 
Forest, Illinois.

339. Smith, A.K. 1964. The Mount Fuji meeting. An 
international symposium on oilseed protein foods. Soybean 
Digest. Aug. p. 18-20.
• Summary: The symposium, sponsored by the International 
Institute of Food Technology, was held on May 11-15 
at the Mt. Fuji Hotel, Lake Yamanaka, Japan. “The 85 
technologists participating in the program represented 20 
countries and included 30 from Japan and 20 from the United 
States. An additional 26 technical observers represented the 
Japanese food industry.” “The Mount Fuji symposium was 
a historic occasion for the advancement of oilseed protein 
foods, being the fi rst time an international conference was 
devoted solely to this subject.”
 “Dr. Y. Sakurai of Tokyo University and George F. 
Stewart of the University of California, Davis, were co-
chairman for the meeting. Dr. T.M. Anson, assisted by others, 
developed the program. Dr. Masahiro Nakano was chairman 
of a committee to collect and display oilseed protein foods.”
 “Soybeans, peanuts, cottonseed, sesame, and coconut 
were the fi ve oilseeds included in the program as sources of 
food proteins. Because of their long history and extensive 
use for food, soybeans were the topics of a major part of the 
papers and discussion.”
 “Among the newer developments in the Orient, K.S. 
Lo of Hong Kong reported on his successful commercial 
operation in the daily production of 24,000 cases of soybean 
milk in his two plants. His milk is made from well-washed 
and dehulled soybeans. It contains about 3% protein, 
2-3% fat, and 5-7% carbohydrates, with added vitamins 
and calcium. Mr. Lo’s methods for marketing soymilk are 
unique; he is also a large dealer in bottled soft drinks, and he 
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markets soy milk as a soft drink. His milk competes with soft 
drinks rather than with other forms of milk or other health 
foods. Regardless of his method of marketing, he feels that 
the product is serving an important nutritional function in the 
Hong Kong area.” Note: Vitasoy is once again being fortifi ed 
with vitamins and calcium.
 Dr. Tokuji Watanabe of the Food Research Institute 
reported on new ways of making tofu, such as “packed or 
bagged tofu” which is increasing in popularity. The soymilk 
is coagulated with calcium sulfate inside a polyethylene 
or vinylidene chloride plastic bag followed by heating in a 
water bath. This new process saves time and labor. Several 
plants are now producing 20,000 bags per day. Tofu is now 
also being freshly prepared in the home from spray-dried soy 
milk, coagulated with calcium. “More than 285,000 metric 
tons of soybeans and 65,000 metric tons of soybean meal 
are consumed annually for making fresh tofu in Japan, and 
because of low cost and high food quality, its consumption is 
said to be increasing.
 Concerning miso, koji is now being made by a 
continuous method in 20-inch deep metal trays. Miso soup 
is now sold in a dried form. Shoyu production consumes 
250,000 metric tons of soybeans of the equivalent as meal.
 “The use of soy fl our and grits in the United States for 
edible purposes was estimated at 200 million pounds and in 
England at 40 million pounds. The largest use of soy fl our 
in the United States was estimated at 50 million pounds for 
bread and other baked products. In England, most soy fl our is 
the full fat, enzymatic active type and is used at about 0.75% 
for improving color and fl avor of baked goods.”
 “While isolated soybean protein for industrial uses has 
been produced since 1937, the production for food protein 
dates only from 1959. The production of industrial protein is 
carried on by two U.S. producers and annual production was 
estimated to be in the range of 40-50 million pounds. Four 
U.S. companies were reported to be producing or engaged 
in extensive research on isolated protein for food uses. 
The newest to be manufactured is referred to as a protein 
concentrate. It is prepared by washing soy fl akes either with 
80% alcohol or with water at the isoelectric point of the 
protein (pH 4.5). The concentrates must contain 70% protein 
whereas the isolate is 95% or more. The largest use of the 
isolate and concentrate is in comminuted or ground meat 
products, also referred to as sausage-type meats. Soy protein 
concentrate can be legally used in sausage-type meats up 
to 3.5% of the fi nished product.” Address: NRRL, Peoria, 
Illinois.

340. Mustakas, G.C.; Griffi n, E.L., Jr.; Allen, L.E.; Smith, 
O.B. 1964. Production and nutritional evaluation of 
extrusion-cooked full-fat soybean fl our. J. of the American 
Oil Chemists’ Society 41(9):607-14. Sept. [14 ref]
• Summary: The abstract begins: “A processing method for 
preparing full-fat soybean fl ours for human consumption 

by a new extrusion cooking method was developed.” The 
paper continues: “The extrusion equipment described in this 
paper was used in 1961 to convert soybeans directly to full-
fat meals for feed mixing. Swine feeding tests carried out 
on these meals at Purdue University [Indiana] were reported 
[Jimenez et al. 1961, in Feedstuffs 33(44):42] to give 
comparable weight gains and feed conversion effi ciencies of 
regular defatted soybean meal with added fat.
 “On the basis of the Purdue experiment, it was 
conceived that it might be possible to apply the cooker-
extruder process to dehulled soybeans to produce an edible-
grade full-fat soybean product which could be ground to a 
highly nutritious fl our for human foods.”
 “A collaborative project was therefore sponsored by 
UNICEF, and undertaken by the Northern Utilization Res. 
& Dev. Div., ARS, USDA [NRRL], and the Wenger Mixer 
Manufacturing [Sabetha, Kansas] to develop and evaluate 
and evaluate a simplifi ed extrusion cooking process for 
the production of full-fat soybean fl our for edible uses.” 
Contains an analysis of 12 soybean fl ours processed under 
different conditions. “The United Nations Children’s Fund 
(UNICEF) has been improving local diets in the developing 
countries, especially of children and of pregnant and nursing 
mothers. Since [cow’s] milk is a logical food for this group, 
UNICEF has assisted in building and equipping over 200 
milk-processing plants in the developing countries to provide 
safe milk or milk powder.”
 “Asians have traditionally used soybean foods, generally 
in a moist form. Some of these are: soy milk (a water extract 
of the ground whole bean); tofu (a precipitated curd similar 
to cottage cheese); and tempeh (a fermented product of the 
decorticated bean). Because of their relatively short shelf life 
they are usually made locally each day as a cottage or small 
village industry.”
 The product fl avor was evaluated. “The prevention of 
off-fl avors and odors which result from fat deterioration is 
of major importance.” Only one lot was stabilized with an 
antioxidant. Accelerated stability tests were conducted on 
two lots at 100ºF and 113ºF for 1-39 weeks. The higher-
temperature lot began to show evidence of rancidity by its 
elevated peroxide value of 6.4 at the end of 15 weeks, and 
this rancidity was strong at the end of 26 weeks when the 
peroxide value reached 54. The fresh products had a desired 
nutty fl avor, and the strong beany-bitter fl avor had been 
removed.
 “Proposed Clinical Testing. A 1,000-lb lot of the 
milled soy fl our has been forwarded to the P.N. Sarihusada 
Co., Jogjakarta, Indonesia, where it will be formulated 
and packaged for acceptability testing in the areas now 
supplied by the plant with the dried water-extracted soya 
milk formulation. Clinical and acceptability testing is being 
done by the College of Medicine of the National Taiwan 
University, Taipei, Taiwan. It is part of a large-scale clinical 
test with infants up to 12 months of age to compare the 
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extruded soy fl our formulated as a milk, with various other 
soybean products.” Two illustrations show the extrusion 
equipment, which was operated by LaVon Wenger.
 Note: This is the earliest document seen (Dec. 1997) 
that discusses extrusion cooking in connection with soybeans 
for food uses. This appears to be the fi rst production of full-
fat soy fl our (FFSF) by an extrusion cooker. Address: 1-2. 
NRRL, Peoria, Illinois; 3. Food Conservation Div., UNICEF, 
United Nations, New York; 4. Wenger Mixer Manufacturing, 
Kansas City, Missouri.

341. Longenecker, John B.; Martin, W.H.; Sarett, H.P. 
1964. Improvement in the protein effi ciency of soybean 
concentrates and isolates by heat treatment. J. of Agricultural 
and Food Chemistry 12(5):411-12. Sept/Oct. [15 ref]
• Summary: Protein effi ciency values were determined, 
using rats, for 3 soybean concentrates (approximately 60% 
protein) and 4 soybean isolates (ca. 90% protein) before and 
after mild heat treatment. Values for the unheated samples 
were 0.34 to 1.91; mild heat treatment improved the protein 
effi ciency values to 2.02 to 2.29, except for one which 
remained low (1.46). Address: Dep. of Nutritional Research, 
Mead Johnson Research Center, Evansville, Indiana.

342. Product Name:  [Naga-Sonda {Powdered Soy 
Beverage for Enteral Tube Feeding}].
Foreign Name:  Naga-Sonda {Pulver}.
Manufacturer’s Name:  Nago Naehrmittel AG. Then Lindt 
& Spruengli from 1971. Then Galactina Ltd. from 1980.
Manufacturer’s Address:  CH-4600 Olten, Switzerland. It 
was partly made at a plant in Sursee. Then Kilchberg near 
Zurich, Switzerland. Then Belp, Switzerland.
Date of Introduction:  1964 October.
Wt/Vol., Packaging, Price:  108 gm or 500 gm heavy 
paperboard tube, lined inside with aluminum foil, and having 
aluminum and plastic lids.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm powder: Protein 19.4 gm, fat 15.7 
gm, carbohydrate 57.9 gm, minerals 3.2 gm, water 3.8 
gm, calories 463 kcal, sodium 296 mg, potassium 579 mg, 
chloride 528 mg, calcium 324 mg, phosphorus 347 mg, 
magnesium 111 mg, iron 5.9 mg, copper 0.7 mg, manganese 
0.8 mg, zinc 4.6 mg...plus 13 vitamins.
New Product–Documentation:  In French, sonde means 
“probe.” This product is typically administered to a patient 
through a tube that goes in through the nose and down into 
the stomach. This is called enteral tube feeding or simply 
tube feeding. Products so fed may be called “tube feeding 
formulas.”
 Brochure published by Nago Nährmittel AG, Olten, 
in about 1966. “Naga-sonda. Biologisch vollwertige 
Sondennahrung.” 4 p. 14 cm. square. Gives the nutritional 
composition, preparation, concentration, dosage, and 
indications in German, French, and Italian.

 Talk with Peter Speck. 1983. This product, introduced 
in 1969, is sold to the dietetic and pharmaceutical markets 
for enteral tube feeding. Shurtleff & Aoyagi. 1984. Soymilk 
Industry and Market, Update. The company is presently 
making 40,000 liters/week of various types of soymilk 
from whole soybeans. Soya Bluebook. 1985. p. 85; 1986. p. 
104, 111. Soya Bluebook. 1986. p. 111; 1989. p. 131. Talk 
with Peter Speck. 1990. June 2. Soya Bluebook contains a 
misprint. Naja Sonda (Dry product for enteral tube feeding) 
is actually Naga Sonda.
 Galactina Diätetica. 1986. Naga-Sonda: Vollbilanzierte 
Trink- und Sondennahrung auf natuerlicher Basis [Naga-
Sonda: A natural, fully-balanced drink and special food]. 
18 page booklet with 15 references. This easily digestible 
product is a nutritionally balanced, low-bulk, natural drink 
and enteral food made with soy protein. It contains the 
required essential amino acids, essential fatty acids, minerals 
and vitamins, and trace elements. It contains no lactose, 
gluten, purines, or cholesterol. It is used mostly by doctors. 
Letter from Peter Speck. 1988. March 11. “Naga Sonda was 
launched in 1969 in dry form.”
 Letter (fax) from Mr. Heinz Knell of Lindt & Spruengli, 
Olten. 1990. July 12. This product was launched in Oct. 1964 
by Nago, Nährmittel, CH-4600 Olten. It was partly made in 
Sursee/Sprueken? It came in 500 gm doses, in aluminum foil 
packets in a carton. It was a powder, which was dissolved in 
water for complete nutrition via a navel tube. This was one 
of the three pioneering soy products he developed. Each was 
the fi rst of its type, as far as he knows, based on soya.
 Letter (fax) from Conrad Seewer of Galactina. 1990. 
July 13. The soybeans for this product, even at the time it 
was launched, were purchased from the USA. From the 
soybeans a soymilk was made and vitamins and minerals 
were added.

343. National Provisioner. 1964. Swift weighs possibilities 
for its new protein “conditioner.” 151(19):16-17, 20. Nov. 7.
• Summary: Swift & Co., the meat packer in Chicago, 
Illinois, has developed and is marketing a high-protein 
conditioner named Swift’s Food Protein, made from soy 
protein concentrate (containing 70% protein). Sold as a free-
fl owing, bland powder, it is recommended for use in making 
meat products such as frankfurters (a formula is given), 
meat loaf, etc. Its adds protein, absorbs fat and moisture, and 
binds the mass as an emulsion. Dr. M.D. Wilding is head of 
vegetable protein research at Swift.

344. Fomon, Samuel J.; Owen, G.M.; Thomas, L.N. 1964. 
Methionine, valine and isoleucine: Requirements during 
infancy: Growth and nitrogen balance studies with normal 
fullterm infants receiving soybean protein. American J. of 
Diseases of Children 108(5):487-93. Nov. [12 ref]
Address: Dep. of Pediatrics, State Univ. of Iowa, Iowa City, 
IA 52241.
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345. Gunther, J.K. 1964. Re: Description and samples of 
NV Protein and GPI Soy Albumen. Letter to Dr. W.J. Wolf, 
Northern Utilization & Development Div., 1815 North 
University St., Peoria, Illinois 61604, Dec. 28. 2 p. Typed, 
with signature on letterhead.
• Summary:  “We have your recent letter and are mailing 
you today one pound samples of the NV Protein and Soy 
Albumen. Note: NV stands for “Neutral Vegetable.”
 “The enclosed bulletin on the NV Protein gives a typical 
analysis, etc, but nothing is said about the process employed 
in making it. This is more or less secret but we can tell you 
that we extract the protein under mild pH and temperature 
conditions from fat free fl akes having about 65% protein 
water solubility. After pH adjustment and heating to 180 
Deg. F. (82ºC.) the solution is vacuum evaporated and then 
spray dried. We believe that we have the highest solubility 
and least fl avor of the proteinates. The NV Protein is 
currently priced at $0.70/lb., f.o.b. Galesburg, Illinois.
 “The GPI Soy Albumen is an older product that is losing 
out to our newer G-400 and D-100 products. We still have a 
good volume on it however due to its relatively low cost of 
$0.725/lb.
 “The GPI Soy Albumen is an enzyme modifi ed protein 
product containing both high and low molecular weight 
fractions. The pepsin acts in a carefully controlled sodium 
chloride concentration which allows only slightly hydrolyzed 
protein to dissolve along with proteoses, peptones, etc.”
 “We are including with this letter a data sheet on the Soy 
Albumen as well as a bulletin on its use.
 “The ‘D’ series bulletin is to introduce these products 
that are also pepsin modifi ed soy proteins. They are highly 
refi ned to a practically bland fl avor and have the most 
powerful whipping action. If you would like to include the 
D-100 W.A. in your tests we would be glad to furnish the 
sample.” Address: Gunther Products, Inc., 701 West Sixth 
St., Galesburg, Illinois. Phone: 342-0119.

346. Product Name:  G-400 and D-100 Series Whipping 
Proteins.
Manufacturer’s Name:  Gunther Products, Inc.
Manufacturer’s Address:  701 West Sixth St., Galesburg, 
Illinois.
Date of Introduction:  1964 December.
New Product–Documentation:  Letter from J.K. Gunther 

to Dr. W.J. Wolf, Northern Utilization & Development Div., 
1815 North University St., Peoria, Illinois. 1964. Dec. 28. 
“The GPI Soy Albumen is an older product that is losing out 
to our newer G-400 and D-100 products.”
 Gunther Technical Bulletin No. 106. 1967? (Undated). 
“The ‘D-100 Series’ Whipping Proteins.” 4 p. 28 cm.
 Staley/Gunther Products Technical Bulletin TDS 220. 
1971? (Undated). “Gunther’s G-400H and G-400V whipping 
agents.” This are “enzyme-modifi ed vegetable proteins 
developed exclusively for the confectionery industry.” 
Formulas are given for using G-400V to make: Chewy 
nougat (with honey). Coconut bar center. Short nougat.

347. Product Name:  Enzyme Hydrolyzed Soy Protein.
Manufacturer’s Name:  Crest Products, Inc. (Handler. 
Manufacturer’s agents and consultants).
Manufacturer’s Address:  4830 S. Christiana Ave., 
Chicago, IL 60632.
Date of Introduction:  1964.
New Product–Documentation:  Soybean Blue Book. 
1964. p. 109. Soybean Digest Blue Book. 1967. p. 105; 
D.W. Johnson. 1967. USDA Agricultural Research Service 
ARS-71-35. p. 195-204. “Marketing soy protein products 
and problems of acceptance in foreign countries.” Johnson. 
1969. “Isolated soy proteins and soy protein concentrates.” 
Presented at United Nations Industrial Development 
Organization Expert Group Meeting.

348. Product Name:  Affair (Non-Dairy Soy Ice Cream).
Manufacturer’s Name:  Presto Food Products.
Manufacturer’s Address:  Kansas City, Missouri.
Date of Introduction:  1964.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 29-30. “The world’s 
second soy-based commercial non-dairy frozen dessert 
having a registered trademark.” In 1964, after 9 years 
of R&D by RGB Laboratories, Presto Foods launched 
America’s second commercial soy ice cream. Called Affair, 
it was a delicious product made for Presto by Swift & Co. 
at their kosher supervised ice cream plant, using soy protein 
from Central Soya and coconut fat. Targeted primarily 
to the kosher Jewish market in New York, it was kosher 
pareve and came in chocolate, vanilla, and strawberry 
fl avors. The demand for the product was there but Presto 
had great diffi culty getting it distributed. The ice cream 
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distributors wouldn’t touch it and Presto did not have their 
own distribution. So it failed and was withdrawn after about 
a year. In 1965 Presto licensed Nissei Co. in Osaka, Japan 
to make their soy ice cream, which Nissei was still doing in 
1985, although at some point they changed the protein source 
from isolated soy proteins to casein. It was not until 1981 
that Presto Foods tried to introduce a frozen dessert again, 
this time with Mocha Mix Non-Dairy Frozen Dessert (Borne 
1985, personal communication).

349. Allred, J.B.; Kratzer, F.H.; Porter, J.W.G. 1964. Some 
factors affecting the in vitro binding of zinc by isolated 
soya-bean protein and by -casein. British J. of Nutrition 
18(4):575-82. [10 ref]
• Summary: It is well established that soya-bean protein 
contains some compound that renders zinc in the food 
unavailable and increases the turkey’s apparent requirement 
for it.
 Summary: “5. The amount of Zn bound by isolated 
soya-bean proteins and by alpha-casein was relatively low at 
pH 4 but increased markedly as the pH was increased to 5.3.
 “6. The amount of Zn bound by ADM assay protein and 
by alpha-casein increased markedly, particularly at pH values 
below 4.5, in the presence of sodium phytate.
 “7. ADM assay protein from which part of the phytic 
acid had been removed bound less Zn than the original 
protein.
 “8. The signifi cance of these fi ndings is discussed in 
relation to the availability of Zn in diets for chicks and turkey 
poults.” Address: 1-2. Dep. of Poultry Husbandry, Univ. of 
California, Davis; 3. National Inst. for Research in Dairying, 
Shinfi eld, Reading, Berkshire, England.

350. Belden, Gail Chester; Congleton, W.L.; DeVoto, W.R.; 
et al. 1964. The protein paradox: Malnutrition, protein-rich 
foods, and the role of business. Management Reports, 38 
Cummington St., Boston, MA 02215. ix + 145 p. No index. 
Also published by Nimrod Press, Boston, in 1965. 28 cm. 
[101 ref]
• Summary: Contents: Foreword by Nevin S. Scrimshaw, 
Massachusetts Inst. of Technology (MIT). Preface (by the 
10 authors, May 1964). I. The problem and the challenge: 
Population and food supply, protein and nutrition, protein 
quality, getting the protein into the diet, the need for action. 
II. Pioneering commercial efforts–Approaches to product 
development and marketing: 1. ProNutro in South Africa: 
Incumbe–the initial product, development and testing 
of ProNutro, commercial test marketing, fi rst national 
campaign, second national campaign, results of the national 
campaigns. 2. Incaparina in Latin America: Development 
of Incaparina, fi eld trials, commercial policies on INCAP, 
advertising policies. 3. Incaparina in El Salvador and 
Nicaragua. 4. Incaparina in Guatemala. 5. Incaparina in 
Mexico. 6. Incaparina: Early development, test marketing, 

results of the fi rst three months. 7. A protein-rich concentrate 
for Africa: Product development, commercial introduction. 
8. Other approaches: Nestle corn-soy weaning food in Brazil, 
India [no soy], Senegal [no soy], Saridele [which means 
“essence of the bean”; a soymilk] in Indonesia, started 
in mid-1957. 9. Lessons from the case histories: Product 
development, price, packaging, distribution, promotion, 
grass roots facilities versus incremental expansion, results, 
government and medical support.
 III. A look at quality problems and processing 
soybeans: Solvent extraction, water-extracted soy protein, 
full-fat soy fl our. Cottonseed: Expeller process, pre-
press solvent extraction. Peanuts. Fish: VioBin process 
(p. 78), Chile process, Bureau of Commercial Fisheries. 
Other protein sources: Protein isolates, protein from 
petroleum, other oilseeds, other plants. Conclusion. Note: 
The VioBin Corporation produces commercially a fi sh 
protein concentrate or fi sh fl our at plants in New Bedford, 
Massachusetts; Monticello, Illinois; and Greenport, New 
York. “Ezra Levin, president of VioBin, states that his 
process can solve the malnutrition problem and that a 
one-time $300 million investment could fi nance enough 
permanent, self-sustaining facilities to overcome the world’s 
animal protein defi cit indefi nitely.” He has written a paper 
titled “The VioBin process for solvent extraction and 
dehydration of wet-fat products” (Monticello, Illinois, Sept. 
1963) (p. 78).
 IV. Are potential protein resources available?: Animal 
vs. vegetable protein. Oilseed resources. Marine resources. 
Protein resources and individual countries. V. The role 
of governments: United States government: Cooley 
loans, guarantees, information, research, Food for Peace, 
competition. Local governments.
 VI. Commercial feasibility–attitudes and opinions: 
How well is industry informed? What approaches are being 
considered?: Commercial ventures, individual projects, 
incremental basis, licensing arrangements, cooperative 
efforts, government involvement. What are the bottlenecks?: 
Finding the commercial market, distribution, changing food 
habits, product development, motivation and personnel, 
technical problems, risk and economic return. What are the 
opportunities?: Profi tability, future markets, public relations 
value, local government relations, social responsibility. Lack 
of consensus.
 VII. Conclusions, refl ections, and advice: Product 
development, production, promotion, distribution, getting 
started, words of caution. VIII. Bibliography. IX. Appendix.
 Concerning Food for Peace (p. 102-04). “The Food for 
Peace program was an outgrowth of Public Law 480, passed 
in 1954. The original purpose of the law was to provide 
the United States with a means of disposing of surplus 
commodities by selling them for local currencies of needy 
countries. Total exports under this law accounted for 28% of 
total U.S. agricultural exports for the fi rst nine years the law 
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has been in operation.” These exports were composed of the 
following: wheat and wheat fl our (56%), fats and oils (16%), 
cotton (13%), feed grains (5%), rice (4%), dairy products 
(2%), and other commodities (4%). “In 1963 these exports 
amounted to 34% (in dollars) of the total United States 
economic assistance effort abroad.
 “In administering Public Law 480 the various agencies 
involved are governed by the provisions of the four sections: 
Title I–sales for foreign currencies (63% of total shipments); 
Title II–emergency relief and economic development (11%); 
Title III–donations through voluntary agencies (25%); Title 
IV–credit sales for dollars (1%).
 “The Department of Agriculture administered the 
program from 1954 until 1960, when President Kennedy 
created the offi ce of the Director of Food for Peace 
program. This person reports directly to the President and 
coordinates the efforts of the many governmental agencies 
that are involved in the administration of Public Law 480.” 
A diagram (p. 103) shows the Food for Peace operational 
[organization] chart. Immediately below the Director of 
Food for Peace are USDA, AID (Agency for International 
Development), State Department, Treasury Department, 
BOB [Bureau of the Budget, later Offi ce of Management and 
Budget], Defense USIA & OEP Commerce [OEP is Offi ce 
of Economic Programs within the Business and Defense 
Services Administration].
 “Much of the free food is distributed through voluntary 
agencies (‘Volagencies’ on the chart). Such organizations as 
CARE, the Church World Service, Catholic Relief Services, 
the Jewish Joint Distribution Committee, and others have 
many projects that are largely dependent on PL–480 for food 
and seed. Shipping charges on these products are often paid 
by AID. Within the recipient country, the local government 
usually pays the distribution charges...”
 “Perhaps the broadest Food for Peace activity is the 
school lunch feeding program under which 40 million 
children (as of August, 1963) receive daily lunches in many 
countries. Another important use of this food is as wages 
for community development projects; present Food for 
Work projects in 22 countries employ an estimated 700,000 
workers. In this manner, the food has been used to encourage 
the building of schools in Bolivia, the planting of trees in 
Tunisia, and the construction of a road in Iran.”
 Note: This is the earliest document seen (Nov. 1999) 
that mentions Nestle’s work with soy. Address: Boston, 
Massachusetts.

351. Bressani, Richardo; Behar, Moises. 1964. The use 
of plant protein foods in preventing malnutrition. In: 
Proceedings of the Sixth International Congress of Nutrition. 
Edinburgh and London: E. & S. Livingstone Ltd. xv + 
683 p. See p. 181-206. Held 9-15 Aug. 1963 at Edinburgh, 
Scotland. INCAP Publication I-281. [75 ref]
• Summary: Contents: Introduction. Vegetable protein 

sources for human feeding: Cereal grains, legume seeds, 
oleaginous seeds and their industrial by-products the oil-seed 
cakes, nuts, palm kernels, leaf protein and algae protein, 
microbial proteins such as plankton, yeasts and others. 
Factors affecting protein value: Amino acid composition, 
other factors. Utilization of vegetable proteins: Basic 
studies, biological trials in human beings, acceptability and 
market trials. Other vegetable protein mixtures. Summary. 
References.
 The authors stress the equivalency of proteins from 
vegetables with those of animal origin, indicating that 
amino acids, and not proteins, should be considered as the 
basic nutritional units. Address: Inst. of Nutrition of Central 
America and Panama (INCAP), Guatemala.

352. Goldblith, Samuel A.; Joslyn, Mayard A. eds. 1964. 
Milestones in nutrition. An anthology of food science. Vol. 2. 
Westport, Connecticut: AVI Publishing Co. xv + 797 p. Illust. 
Portraits. No index. 24 cm. [500+* ref]
• Summary: Facsimile reprints of historically important 
articles on nutrition. Much of the early research on vitamins 
was done not at medical research centers as might be 
supposed, but at agricultural colleges and their experiment 
stations, such as those at the University of Wisconsin, site of 
much pioneering work in the fi eld of vitamins.
 Jack C. Drummond (of the Institute of Physiology, 
University College, London) did much to clarify and unify 
the system of vitamin nomenclature by suggesting that the 
terminal “e” be dropped from the word “vitamine” and 
by using simple alphabetical letter such as A, B, C, etc. in 
place of the often cumbersome nomenclature such as “water 
soluble B” or “fat soluble A.”
 In 1929 Burr and Burr demonstrated that there must be 
one or more essential fatty acids in the diet, but they did not 
show which ones these were.
 The late 1700s saw a revolution in the science of 
chemistry that later revolutionized the science of nutrition. 
Men like Henry Cavendish (1731-1810, noted for his 
discovery of hydrogen or what he called “fl ammable air”), 
Joseph Priestly (1733-1804, usually credited with the 
discovery of oxygen), and Antoine Lavoisier (1743-1794; he 
recognized and named oxygen {1778}, hydrogen {1783}, 
abolished the phlogiston theory, wrote the fi rst extensive list 
of elements, and helped to reform chemical nomenclature); 
they introduced careful measurement and unifi ed the work 
of their predecessors. Their research was essential to a 
nutritional theory of metabolism.
 Note; Phlogiston was a hypothetical substance once 
believed to be present in all combustible materials and to be 
released during burning / combustion.
 In 1823 the French chemist Michel E. Chevreul (1786-
1889) announced the chemical composition of fat. His work 
with fatty acids led to early applications in the fi elds of art 
and science.
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 Justus von Liebig (1803-1873) applied chemistry to 
physiology. Liebig, like Lavoisier and Carl von Voit (1831-
1908, a German physiologist and dietitian), was a major 
fi gure in the fi eld of nutrition.
 The science of nutrition, formerly the property of 
Europe (primarily England, Germany, and France), partially 
passed to the United States in the early 1900s with the work 
of Thomas B. Osborne and Lafayette B. Mendel (of Yale 
University, Connecticut); they did extensive work isolating 
proteins (incl. from the soybean), feeding these isolated food 
substances to animals, and conducting nitrogen-balance 
experiments.
 One could say that the science of nutrition was fi rst 
centered in Italy, then England, then France (1700s), then 
Germany (1800s). Famous early U.S. nutritionists (mainly 
in the 20th century) were Chittenden, Mendel, Osborne, 
Atwater, Sherman, McCullum, Steenbock, and Rose. 
McCullum was a pupil of Mendel, and Steenbock a pupil of 
McCullum.
 Casimir Funk (1884-1967) was a Polish biochemist. 
He is generally credited with the fi rst formulation of the 
concept of vitamins in 1912; he called them “vital amines” or 
“vitamines.” His key 1912 paper in this fi eld was titled “The 
etiology of defi ciency diseases.”
 Note: Casimir Funk was not the discoverer of vitamins. 
Many researchers went before him, including James Lind 
(1716-1794; he was a pioneer of naval hygiene in the 
Scottish and Royal navies. By conducting the fi rst ever 
clinical trial, he developed the theory that citrus fruits cured 
scurvy) and Christiaan Eijkman (1858-1930; was a Dutch 
physician and professor of physiology whose demonstration 
that Beriberi is caused by poor diet led to the discovery of 
vitamins. Together with Sir Frederick Hopkins, he received 
the Nobel Prize for Physiology or Medicine).
 Historically it was chiefl y the researches in beriberi (by 
Eijkman), and this discovery of vitamins, that put an end to 
the former classical theory of nutrition.
 In 1584 Ronsseus, a Dutch physician, was the fi rst 
to recommend oranges as the antiscorbutic for sailors. 
Unfortunately, it was to be over 200 years before this 
addition to the diet of sailors became mandatory. James 
Lind’s monumental A Treatise of Scurvy was published 
in 1753, based on one of the fi rst modern nutritional 
experiments. Yet it took another 50 years before his 
recommendations were widely adopted.
 Pages 541-52 contain short bibliographies and photos 
of Thomas B. Osborne, L.B. Mendel, and William C. 
Rose. Address: 1. Dep. of Nutrition & Food Science, MIT, 
Cambridge 39, Massachusetts; 2. Dep. of Nutritional 
Sciences, Univ. of California, Berkeley, CA.

353. Roberts, Donald Clair. 1964. Studies on the proteins of 
soybean isolation and characterization of the 7S component 
of the globulin fraction. PhD thesis, University of Minnesota. 

212 p. Page 4946 in volume 25/09 of Dissertation Abstracts 
International. *
Address: Univ. of Minnesota.

354. Soybean Digest. 1965. Protein authority retires [A.K. 
Smith]. Jan. p. 16.

• Summary: Dr. Allan K. Smith, pioneer and international 
authority in research on uses for soybean protein, 
retired Dec. 1. He had been with the U.S. Department of 
Agriculture’s Northern Utilization Research Laboratory, 
Peoria, Illinois, since 1942. In 1932, he began studying 
soybean protein at the Institute of Paper Chemistry, an 
industrially fi nanced laboratory at Appleton, Wisconsin, 
and continued this research from 1936 to 1942 at USDA’s 
soybean laboratory, Urbana, Illinois.
 “His basic studies on isolating the protein of soybean 
meal were the fi rst published that provided basic information 
on solubility, precipitation, and adhesive properties. These 
publications enabled other scientists to isolate the protein 
and study it further and laid the groundwork for industrial 
processes.
 “The most recent development under Dr. Smith’s 
leadership is the increased use of U.S. soybeans in traditional 
Oriental foods such as shoyu (soy sauce) and tofu (gelatin-
like food used in soup or for frying). This research at the 
Northern laboratory and in Japan, under Public Law 480, 
shows promise for fi nding high-protein foods to supplement 
diets in countries where meat, eggs, and other sources of 
protein are in limited supply.
 “Dr. Smith’s work has taken him all over the world: 
Japan, China, and Korea–1948; England, Italy, India, and 
Japan–1962; and Japan–1957, 1961, and 1964.
 “Earlier, Dr. Smith led research on separating sugars 
and other non-protein components from soybean protein 
by a process of washing soybean meal with alcohol. A food 
product of this research, called ‘gelsoy,’ is manufactured and 
used in Japan today. Soy protein, used in meat products in 
this country, is an outgrowth of the alcohol-washing studies.
 “Dr. Smith’s studies at Appleton were among the fi rst on 
using soybean protein as paper sizing and coating adhesive. 
Most paper-coating adhesives now contain soy protein.
 “In 1963, the Northern laboratory chemist was elected 
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to honorary life membership in the American Soybean 
Association. He received USDA’s Superior Service Award in 
1957.
 “Dr. Smith is a member of the American Association 
of Cereal Chemists (AACC) and chairman of its soybean 
activities committee. This committee is providing a forum in 
the cereal chemists’ organization for chemists who study the 
proteins of oilseeds such as soybeans. He will keynote the 
soybean session at the AACC golden anniversary meeting in 
Kansas City next spring.
 “Dr. Smith expects to continue writing, editing, and 
consulting in his fi eld. He and Mrs. Smith have moved to 6 
Japonica Drive, Pass Christian, Mississippi.”
 A small portrait photo shows Dr. A.K. Smith.

355. Wolf, Walter J. 1965. Chemistry of soybean proteins. 
Paper presented at National Dairy Products Corp., Glenview, 
Illinois. 17 p. Feb. 4. Typed, without signature (carbon copy).
• Summary: This lecture is a “broad review of current 
knowledge with emphasis on chemical properties which may 
be important in food properties of soy proteins.” It included 
20 slides, each described briefl y in a “List of slides” at the 
end of the paper.
 Correspondence in connection with this lecture shows: 
(1) That Dr. Wolf and Dr. H.L. Wang of the NRRL were 
each invited by Dr. Hugh Mottern (Manager, Long Range 
Planning) to present papers on Feb. 4; expenses will be paid 
by NDPC–which appears to be related to Kraft Foods. The 
title of Dr. Wang’s talk will be “Fermented Soybean Foods” 
and she will discuss primarily [fermented] soybean cheese, 
tempeh, and miso. Initially Mottern asked Dr. Wolf to give a 
seminar on full-fat soy fl our, but that was later broadened to 
soy proteins. NDPC is currently having a series of seminars 
on soybeans and soybean products (8, 11, and 18 Jan. 1965; 
1 Feb. 1965). Address: Northern Regional Research Lab., 
Peoria, Illinois.

356. Mottern, H.H. 1965. Re: Thanks for presenting 
interesting seminar on soybeans at NDPC. Letter to Dr. W.J. 
Wolf and Dr. H.L. Wang of NRRL, Peoria, Illinois, Feb. 26. 
1 p. Typed, with signature on letterhead.
• Summary: The presentations on the “Chemistry of soybean 
proteins” and “Fermented Soybean Foods” stimulated a 
lot of interest and discussion and have “catalyzed thought 
in the direction of more extended use of soybean meal. 
Such cooperation helps to extend the purpose for which the 
regional laboratories were established, the greater utilization 
of agricultural products.”
 A copy of the letter was sent to Dr. Robert Dimler of 
NRRL. Note: NDPC appears to be related to Kraft Foods. 
Address: National Dairy Products Corp., Research and 
Development Div., Glenview, Illinois 60025. Phone: 724-
8000.

357. Kuramoto, Simpey; Westeen, Richard W.; Keen, 
James L. Assignors to General Mills, Inc. (A corporation 
of Delaware). 1965. Process of preparing spun protein food 
products using sulfur dioxide. U.S. Patent 3,177,079. April 6. 
3 p. Application fi led 10 Aug. 1962. [8 ref]
• Summary: This invention relates to a process for 
improving the fl avor of synthetic food products prepared 
from protein fi bers by treating the precipitated fi laments or 
fi bers with sulfur dioxide. In examples 1 and 2 a spinning 
solution composed of water, 18% soy protein (by weight), 
and 7% sodium hydroxide and having a viscosity of about 
20,000 cps. [centipoise] and a temperature of 40ºC was 
used to prepare the fi bers. Address: 1. St. Louis Park; 2. 
Minneapolis; 3. St. Paul. All: Minnesota.

358. Miller, E.R.; Ullrey, D.E.; Zutaut, C.L.; Hoefer, J.A.; 
Luecke, R.L. 1965. Comparisons of casein and soy proteins 
upon mineral balance and vitamin D-2 requirement of the 
baby pig. J. of Nutrition 85(4):347-54. April. [31 ref]
• Summary: Results indicate that the vitamin D-2 
requirement of the baby pig receiving purifi ed diets 
containing isolated soybean protein is greater than the 
100 IU/kg requirement level of casein diets. Thus isolated 
soy protein appears to have rachitogenic (antivitamin D) 
activity in swine–though the word “antivitamin” is not used. 
Address: Depts. of Animal Husbandry and Biochemistry, 
Michigan State Univ., East Lansing, MI.

359. Thulin, W.W.; Kuramoto, S. 1965. A new class of 
textured ingredients from spun protein (Abstract). In: 25th 
Annual Meeting of the Institute of Food Technologists, 
Program. See p. 43. Held 16-20 May 1965 in Kansas City, 
Missouri.
• Summary: This abstract states: “Spun oilseed proteins, 
when combined in a shaped system with fats, fl avors and 
coloring, yield a series of new protein foods which contribute 
texture, visual appeal and nutritional quality to formulated 
foods. They are less costly than meat, signifi cantly more 
stable, and their fl avor, texture, and appearance can be 
tailored to meet the needs of specifi c food systems. While 
these new textured foods may contain meat, they can be 
meat-free to allow use in situations where meat cannot be 
handled or consumed, and their caloric and other nutritional 
characteristics can be precisely controlled.
 “Illustrative applications in institutional and consumer 
products will be outlined.”
 Note: The theme of IFT’s 25 Annual Meeting is “Ideas 
and technology for changing food concepts.” This paper 
was presented on Monday afternoon, May 17, in the session 
titled “Special purpose rations.” The authors are describing 
Bontrae. Although that word does not appear in this abstract, 
it may well have appeared in the paper / speech that was 
presented–which was published in full in the Feb. 1967 issue 
of Food Technology under the title “’Bontrae’–A new meat-
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like ingredient for convenience foods.” Address: James Ford 
Bell Research Center, General Mills, Inc., 900 Plymouth 
Ave., North, Minneapolis, Minnesota.

360. Worthington Foods, Inc. 1965. New food concepts 
made with Fibrotein (Leafl et). Worthington, Ohio. 2 p. May 
15. Single sided. On letterhead. 28 cm.
• Summary: Contents: What is Fibrotein? Varieties of 
simulated meats made from Fibrotein. Form in which 
Fibrotein meat is available. Applications and uses of 
Fibrotein. Advantages of Fibrotein. Food value of Fibrotein. 
Price of Fibrotein. For further information. Address: 900 
Proprietors Rd., Worthington, Ohio 43085. Phone: (614) 
885-9511.

361. Witham, W.C. 1965. Food uses of soy protein increase. 
Notes from the Director of the Northern Division No. 767. p. 
2. July 2.
• Summary: “Dr. Edward Meyer, director of research for 
the chemurgic division of Central Soya and a member of 
USDA’s Utilization Research and Development Advisory 
Committee, conferred Wednesday on OC [Oilseed Crops] 
studies on the fl avor and fl atus of soybean products, 
including edible oil, and methods of testing for fl avor quality. 
Dr. Meyer indicated that production of isolated soybean 
protein is being increased in two stages. By spring of 1966 
an annual capacity of 30 million pounds is expected. This 
capacity represents a sixfold increase since initial production 
began in 1959.” Address: Acting Director.

362. Federal Register. 1965. Title 9. Animals and animal 
products. July 9. p. 8673-74.
• Summary: Established regulations for isolates in sausage 
and use of titanium dioxide.

363. FAO/WHO/UNICEF Protein Advisory Group (PAG). 
1965. Dairy-type foods based on soy protein isolates. New 
York. R.1/Add.16. July. *

364. Horan, F.E. 1965. Contribution of non-animal proteins 
and fats. Soybean Digest. Aug. p. 21-24. [11 ref]
• Summary: If we try to look 15 years into the future, to 
1980, we will see that non-animal proteins and fats will 
probably have become increasingly important.
 “At this stage of population development, the 
oilseed proteins can play an important role in giving a 
better nutritional balance to the diet. The most promising 
possibilities lie in the soybean, cottonseed and peanut. In 
fact, soybeans have been a staple in the Oriental diet for 
centuries.
 “The soybean is truly one of the outstanding phenomena 
in the entire history of agriculture in the United States–it 
is well called the miracle crop of the 20th century. It is 
undoubtedly the fastest growing segment of American 

agriculture.
 “Although soybeans were grown in the United States 
as early as 1804, they remained an agricultural curiosity and 
minor crop for over a century. In 1924–just 40 years ago–the 
total production of soybeans in the United States was less 
than 5 million bushels; last year the United States production 
was somewhat over 700 million bushels. Approximately 70% 
of this total was crushed to yield 5 billion pounds of oil and 
11 million tons of meal. Approximately 98% of the meal is 
eventually consumed as animal feed.
 “At present a relatively small amount of the meal is 
upgraded commercially into edible soy fl our products, which 
contain 50% protein. A soy protein concentrate with 70% 
protein and a soy protein isolate containing 90% protein 
are also available. The nutritional values of soy protein 
compared to other types of proteins are given in table 4.
 “A comparison of the basic cost of soy protein with 
other proteins is given in table 5. “Recognizing the 
nutritional value of the soybean protein in itself may be 
insuffi cient. The material still must be agreeable to the palate 
and must have certain aesthetic qualities to be accepted 
in many diets. Therefore, a challenge exists to change the 
forms of the base material in such a way as to build in fl avor, 
texture and mouth-feel. “One approach to this problem has 
been the application of spinning technology, taken from the 
textile industry, using isolated soy protein to produce very 
fi ne proteinaceous fi laments which can then be molded and 
fabricated into a variety of fi nished food shapes. Another 
development concerns the extrusion of soy fl our products 
into forms which can be dried and stored, but later hydrated 
to give particles with textural characteristics.
 “Whether these products should be considered as meat 
substitutes or supplements, or as entirely new forms of 
nutritious protein matter will perhaps ultimately be decided 
by the consumer–and we should have the answer by 1980.” 
Address: Manager, Agricultural Research Div., ADM, 
Minneapolis, Minnesota, MN.

365. Product Name:  Plantmilk (Soymilk. Renamed Plamil 
by Oct. 1966. Called Soya Plantmilk in Feb. 1979. Later 
renamed Soya Milk).
Manufacturer’s Name:  Plantmilk Ltd. (Renamed Plamil 
Foods Ltd. in 1972).
Manufacturer’s Address:  Tithe Farm, High St., Langley, 
Slough, Buckinghamshire, England.
Date of Introduction:  1965 August.
Ingredients:  Incl. soya protein isolate.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  The British Vegetarian. 
1965. July/Aug. p. 316. “Availability of Plantmilk.” “Our 
private carrier service makes deliveries to the London and 
Birmingham areas, and to most towns in the following 
counties:-” Seventeen counties are listed. “Plantmilk may, 
therefore be obtained from your nearest Health Food Store 
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in the above defi ned areas... Those living outside these 
counties may obtain supplies by mail order service from: 
‘Healthiways’, 5 Tranquil Passage, Blackheath, London, S.E. 
3.”

The British Vegetarian. 1966. Jan/Feb. p. 34-38. 
“The development of Plantmilk.” Plantmilk is sold in 
cans as a liquid, concentrated to twice the recommended 
concentration. “The protein content of plantmilk is higher 
than human milk and about the same as cow’s. It is derived 
from two sources–leaves and soya.”

The British Vegetarian. 1966. Sept/Oct. p. 444. 
“Plantmilk News.” “The availability of ‘Plamil’ and 
other products made by Plantmilk Ltd. is now improved 
by the recent extension of our distribution service to 
Staffordshire, Worcestershire, Warwickshire, Derbyshire, 
Northamptonshire, Leicestershire, Bedfordshire, Hunts. [sic, 
Hampshire], Rutland, and North Norfolk. From 1st October 
supplies of our lines will be available to Health Food Stores 
anywhere in England, Scotland, Wales and Northern Ireland.

The British Vegetarian. 1967. March/April. p. 147. 
“Attractive new label for ‘Plamil’” Cans of liquid Plamil 
plantmilk will soon be appearing in Health Food Stores with 
a more attractive label, bearing a pleasant scenic design in 
white and green, giving a fresh, country appearance.” On 
p. 180, in a letter from C.A. Ling, we learn that Plantmilk 
Ltd. is located at Langley, Buckinghamshire, England. In 
the May/June 1967 issue, p. 246, we learn that the protein in 
Plamil “now comes mainly from soya (one of the best plant 
proteins nutritionally).”
 Ad (full-page) in The British Vegetarian. 1968. Jan/
Feb. p. 5. “The milk of tomorrow, today!” The label reads: 
“Plamil- Use like milk. Delicious used neat as a cream.”

The British Vegetarian. 1969. Sept/Oct. p. 461-63. 
“Plantmilk.”
 Letter to The British Vegetarian. 1970. May/June. p. 
206. “Cost of Plantmilk.” The writer complains that at 3/4d. 
per tin it is too expensive.
 Ad (¼-page) in The British Vegetarian. 1970. May/June. 
p. 207. “Meat and Milk.” “You can’t have one without the 
other!” Letter to The British Vegetarian. 1970. July/Aug. p. 
290, 290. “Plantmilk” It is too expensive. “After all, 2s. 6d. 
per pint for Plamil against 11d. per pint for cow’s milk is a 
big difference. [Note: Since 12d. = 12 pence = 1 shilling, 
Plamil costs 2.7 times as much as cow’s milk.] Letter from 
Frank Wokes to The British Vegetarian. 1970. Sept/Oct. p. 
462. It would be easier and cheaper to prepare plantmilk in 
India from soya beans grown domestically using Dr. Harry 
Miller’s original method. The product would be cheaper than 
cow’s milk.

Alive magazine. 1978. June. p. 14-15; Ad in Alive 
magazine. 1979. Jan/Feb. p. 19. Letter from Plamil Foods 
Ltd. They were the pioneers in liquid soya milk in England 
in 1965.
 Shurtleff & Aoyagi. 1984. Soymilk Industry & Market. 

p. 118. “One of the fi rst successful soymilks in Europe after 
World War II.” The fi rst soymilk made or sold in England 
after the war.

366. O’Hara, James B.; Schoepfer, Arthur E. Assignors to 
A.E. Staley Manufacturing Co. (Decatur, Illinois). 1965. 
Process for countercurrent extraction of vegetable material 
by sequential contacting of the material with mutually-
miscible high-aquosity organic solvents. U.S. Patent 
3,207,744. Sept. 21. 5 p. Application fi led 3 April 1961. 1 
drawing. [5 ref]
• Summary: “The present invention relates generally to 
extracting soluble matter from solid material by the use of a 
mixed solvent liquid. More specifi cally, it relates to certain 
improvements and innovations in the production of soy 
protein concentrate by extracting non-protein components 
from defatted or oil-free soybean fl akes, meal or fl our with 
aqueous lower alcohols.
 “It is well known to move a stream of material counter 
current to a solvent liquid for extracting solubles into the 
liquid and providing a residual solid wet with fresh liquid, 
usually volatile, so that the wetting liquid may be removed 
by evaporation. Among these processes are those in which 
the solvent liquid is a mixed solvent, such as an aqueous 
alcohol, or an aqueous mixture of two or more alcohols, or 
an aqueous mixture of an alcohol and another liquid, such as 
acetone or benzol.”
 “The present invention is particularly useful in the 
production of soy protein concentrate from the residue of 
extracting oil from soybean fl akes by use of hexane or other 
solvents used in the so-called solvent extraction process. 
Such residue is commonly designated as I-fl akes or F-fl akes 
in the soybean processing industry, the former being the 
industrial grade of fl akes and the latter being the food 
grade. The main difference is that the I-fl akes are toasted 
at lower temperatures and therefore show less toasting and 
a higher content of soluble protein. Such fl akes contain 
protein, carbohydrates, ash, fi ber and minor quantities of 
other materials. In order to up-grade such fl akes in protein 
and to remove other solubles and adverse taste-ingredients, 
they have been subjected to aqueous aliphatic monohydric 
alcohol, particularly methanol. This is effective to remove 
carbohydrates and to increase the content of protein to 
upwardly from about 70% by weight.”
 Soy is mentioned 28 times in this patent, as “soy protein 
concentrate,” “oil-free soybean fl akes,” “defatted soybean 
fl akes,” “the soybean material,” “oil-free soybean material,” 
“soybean material, i.e., I-fl akes, F-fl akes, soybean meal, or 
soy fl our,” “defatted soybean material” or “undissolved soy 
residue.” Address: Decatur, Illinois.

367. Dechaine, Robert C.; Callaghan, Robert W. Assignors 
to General Mills, Inc. 1965. Method and apparatus for 
processing protein fi ber. Canadian Patent 718,858. Sept. 28. 
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Summarized in Soybean Digest, Feb. 1966, p. 52. *

368. Buller, Allan R.; Klis, John B. 1965. Spun soy 
protein foods get supermarket sales test: Duplicating meat 
fi bers, protein value. Improved meat substitutes, recently 
established in health food stores, win chain-store distribution. 
Food Processing (Chicago) 26(9):115-17, 120. Sept.
• Summary: “Health food stores have been the traditional 
outlets for meat-alternate products, but Worthington Foods, 
Inc. Worthington, Ohio, has taken the initial steps toward 
moving these products into general distribution.
 “Using spun soy protein fi ber as the basic ingredient, 
Worthington Foods has developed a full line of products that 
look, taste, and chew like chicken, pork and beef products. 
Test marketing of two items is being done in three chains in 
Columbus, Ohio–Alber’s, Big Bear, and Kroger. The two 
spun soy protein foods, Wham, a ham-like product, and 
White-Chik, simulated white meat chicken, are both being 
well received by consumers in these marketing tests... Use 
of the fi bers in foods is subject to a patent owned by Ralston 
Purina Company. In Columbus, both Wham and White-
Chik are priced at $0.69 for an 8-oz package. New foreign 
distribution, principally in Norway and Sweden, has already 
added some volume.”
 A large photo bears the caption “Worthington’s line of 
spun soy protein meat-like products are packed in canned, 
frozen, and dehydrated forms.” Frozen products is thin 
paperboard boxes include White-Chik, Fri-Chik, Prime, 
and Wham. Canned moist products include Veja-Links, 
Soyameat (many fl avors), Saucettes. Meat Loaf Mix is a dry 
canned product. Prime is in a plastic pouch.
 A newspaper ad for frozen Wham stresses the 
product’s low fat content (“65% less fat than cured ham”), 
convenience, and the fact that it contains no meat.” A photo 
shows a rack of meatless Prosage, which resembles a pork 
sausage made by Worthington, ready for quick freezing. 
Prosage does not shrink when fried.
 “Edible spun soy protein fi bers, sold under the trademark 
Fibrotein, are supplied in fresh frozen and dehydrated forms 
to the food processing industry by Worthington Foods, Inc., 
900 Proprietors Rd., Worthington, Ohio 43085. The company 
also supplies imitation meats made from Fibrotein in fresh, 
frozen and dehydrated forms. The imitation meats are 
available in slices, cubes, chips, granules, round rolls, square 
logs and in other shapes and sizes.”
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “imitation meats” 
(with any combination of quotation marks). Address: 1. 
General Manager, Worthington Foods, Inc; 2. Assoc. Editor.

369. Ehle, Sharon R.; Jansen, G.R. 1965. Studies on breads 
supplemented with soy, nonfat dry milk, and lysine. I. 
Physical and organoleptic properties. Food Technology 
19(9):129-33. Sept. [17 ref]

• Summary: The soy products used were soy fl ours, Promine 
R (an isolated soy protein made by Central Soya), toasted 
soy (General Mills, 100 mesh). Address: Research Div., 
Electrochemical Dep., E.I. du Pont de Nemours & Co., 
Wilmington 98, Delaware.

370. Wenger Mixer Manufacturing. 1965. Soy enriched 
foods for protein malnutrition (Ad). Soybean Digest. Sept. p. 
69.
• Summary: “Since development of the Wenger process 
for cooking full fat soybeans, people everywhere can have 
access to low cost protein-enriched diets. Wenger’s new 
and simple system of producing full fat soy granules or 
fl our–at rates of 600 to 4,000 pounds per hour–ensures: Low 
processing costs. A bland and palatable end product. Top 
biological value of proteins and vitamins. Effective control 
of growth inhibitors. Trouble-less control of sanitation. 
Long shelf life and product stability.” Address: 1802 Federal 
Reserve Bank Bldg., Kansas City, Missouri 64106. Phone: 
816 BA 1-5084.

371. Product Name:  Wham (Meatless Ham) [Slices, or 
Rolls].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965 September.
Ingredients:  In 1965: Specially processed soybean protein 
(Fibrotein), corn oil, egg albumen, hydrolyzed vegetable 
proteins, salt, lactose, brown sugar, monosodium glutamate, 
vegetable gum, fl avorings, U.S. certifi ed color. In 1971: 
Soybean protein, corn oil, albumin [egg protein], hydrolyzed 
vegetable protein, corn syrup solids, salt, MSG, fl avorings, 
U.S. certifi ed color.
Wt/Vol., Packaging, Price:  8 oz paperboard box or can.
How Stored:  Frozen or canned (Sept. 1965).
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 112. Buller & Klis. 1965. Food Processing. 26(9):115-
17, 120. Sept. “Spun Soy Protein Foods Get Supermarket 
Sales Test.” Wham, a ham-like product, is made with spun 
soy protein fi ber. A photo shows the thin paperboard box in 
which Wham is sold, frozen, and the large can in which it is 
sold in canned form. An ad announces that Wham contains 
65% less fat than cured ham. “What a menu-maker for Lent 
and meatless days.”
 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.”
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 164. 
Lists the ingredients in “Wham (Worthington).” This is an 
institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is 
a canned or frozen product based on spun soy protein fi ber. 
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The frozen slices are available in 8 oz. or 24 oz. sizes.
 Photo. Manufacturer’s catalog. 1984, undated. Frozen 
Products.
 Label (undated) for “New Wham imitation ham” sent 
by Dr. Walter Wolf. 2000. July. Since the fi rst ingredient is 
Fibrotein (spun soy protein fi bers), this package is probably 
from about 1965. Red and white on dark blue. A large color 
photo on the front panel shows slices of Wham served a 
white serving dish surrounded by sliced pineapple rounds 
with a red cherry at the center of each. On the front panel: 
“Contains no meat. 65% less fat than cured ham.”

372. Product Name:  Fibrotein (Spun Soy Protein Fibers) 
[Fresh, Frozen, or Dehydrated].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965 September.
New Product–Documentation:  Buller & Klis. 1965. Food 
Processing. Sept. p. 117. “Edible spun soy protein fi bers, sold 
under the trademark Fibrotein, are supplied in fresh frozen 
and dehydrated forms to the food processing industry by 
Worthington Foods, Inc., 900 Proprietors Rd., Worthington, 
Ohio 43085. The company also supplies imitation meats 
made from Fibrotein in fresh, frozen and dehydrated forms. 
The imitation meats are available in slices, cubes, chips, 
granules, round rolls, square logs and in other shapes and 
sizes.”
 Ziemba. 1966. Food Engineering. May. p. 91. “Let soy 
proteins work wonders for you.” “Worthington’s simulated 
meats made from spun soy protein fi bers (Fibrotein) come 
in cubes, slices, chips, granules, rolls, square logs, or other 
shapes and sizes. They are in fresh, frozen, or dehydrated 
forms.”

Soybean Digest. 1969. Nov. p. 44. “Since 1966, 
Worthington Foods has manufactured its own spun protein, 
which it formerly purchased from Ralston Purina Co., for its 
meatless meats.”
 Shurtleff & Aoyagi. 1983. History of Worthington 
Foods. p. 8.

373. Product Name:  Veja-Links (Made with Spun Soy 
Protein Fibers–Canned or Frozen).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.  Phone: 614-885-9511.
Date of Introduction:  1965 September.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Canned or frozen.
New Product–Documentation:  Buller & Klis. 1965. Food 
Processing. 26(9):115-17, 120. Sept. “Spun Soy Protein 
Foods Get Supermarket Sales Test.” Photos show: (1) The 
can in which Veja-Links are sold; the caption says that they 
contain spun soy protein fi bers. (2) Two women packing 

Veja-Links into cans. The caption states that these meatless 
frankfurters are packed in both canned and frozen forms.
 Hartman. Ziemba. 1966. Food Engineering. May. p. 82-
93. “Let soy proteins work wonders for you.” A photo shows 
the package.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Veja-
Links is a canned frankfurter-type product.
 American Soybean Assoc. 1974? “Soybeans: From 
America’s fertile soils the world’s versatile protein resource.” 
A photo shows the can.

374. Kjelson, Niles A.; Page, John A. Assignors to General 
Mills, Inc. (A corporation of Delaware). 1965. Preparation of 
spun protein food products. U.S. Patent 3,210,195. Oct. 5. 3 
p. Application fi led 26 June 1962. Summarized in Soybean 
Digest, Feb. 1966, p. 53. [4 ref]
• Summary: This invention relates to the preparation of 
chipped beef type products from spun soy protein fi bers. 
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Address: Minneapolis, Minnesota.

375. National Provisioner. 1965. New foods from spun 
protein. 153(15):15-18. Oct. 9. [13 ref]
• Summary: “Will emerging food technology’s version of a 
protein spinning wheel, actually more like the nylon factory’s 
counterpart of the spinneret in the head of a silkworm, send 
livestock the way of the silk stocking?
 “Is there danger that new structured food products which 
can be made from many varieties of spun vegetable protein, 
and are being made from soy protein isolates, will make 
meat animals, eat and meat packers obsolete?”
 Dr. Arthur D. Odell and W.W. Thulin, both of the James 
Ford Bell Research Center, General Mills, Inc., Minneapolis, 
feel that spun protein fi bers, rather than being a competitive 
threat, “can improve the market for natural meat while 
serving special dietary needs, adding variety to menus and 
helping to close the widening world food gap.”
 Last month Odell gave a “talk on the new structured 
foods at the Minnesota Nutrition Conference in St. Paul,” 
where samples of the new foods made of “spun fi brils” were 
also served.
 “The fi rst edible fi ber was made in 1949 under the 
direction of Robert A. Boyer at a Connecticut factory where 
vegetable protein was being spun for textiles. Boyer obtained 
a patent on the process (U.S. 2,682,466) in 1954. Originally, 
fi ve companies were licensed to manufacture edible fi ber 
under this patent but only two, General Mills and Ralston 
Purina, have continued using the process.” Development of 
the fi rst undenatured, edible soy protein [isolate, Promine] 
by Central Soya Co. in 1958 stimulated other fi rms to engage 
in similar research for a widely available protein product. 
Details of the process for making spun soy protein fi bers are 
given; a fl ow chart is also given. “Smoky Bits” simulating 
bacon are being test marketed in peanut butter. Complete 
citations for 13 patents issued in connection with the new 
spun protein foods are given.
 A photo shows a kit distributed by General Mills; 
it contains spun soy fi brils in the middle compartment 
and dehydrated foods made from the fi brils in six other 
compartments.
 Note 1. This is the earliest English-language document 
seen (Oct. 2015) that uses the word “structured” to refer to 
soy protein products, or specifi cally to new “spun protein 
foods analogous to meat.”
 Note 2. This is the earliest English-language document 
seen (Oct. 2015) that uses the word “fi brils” or the term 
“spun fi brils” to refer to edible spun soy protein fi bers.

376. Gunther, Robert C. 1965. Re: The difference between 
various Gunther protein products. Letter to Dr. W.J. Wolf, 
Oilseed Crops Lab., Northern Utilization & Development 
Div., 1815 North University St., Peoria, Illinois 61604, Oct. 
12. 1 p. Typed, with signature on letterhead.

• Summary: “I admit that the three different names used with 
the NV Protein over the past several years could indeed be 
confusing to you. First, let me say that NV Protein, Special 
and NV Protein, Regular, are one and the same product. 
About 8 years ago we designated our present NV Protein 
as ‘Special’ but we dropped this nomenclature about 4-5 
years ago, and just call it NV Protein now. The NV Protein, 
Experimental which you received in March 1957 was an 
experimental soy proteinate and was and is quite different 
from our regular NV Protein. We did not develop the NV 
Protein, Experimental any further and consequently we have 
none of this material at the present time.”
 “I am sending you today an 8 oz. sample of our NV 
Protein...” Address: Gunther Products, Inc., 701 West Sixth 
St., Galesburg, Illinois 61401. Phone: 342-0119.

377. Product Name:  Skippy Peanut Butter with Smoky 
Crisps (or Bits).
Manufacturer’s Name:  Corn Products Co., Best Foods 
Div.
Manufacturer’s Address:  -
Date of Introduction:  1965 October.
New Product–Documentation:  National Provisioner. 1965. 
Oct. 9. p. 17. “New foods from spun protein.” “’Smoky Bits’ 
simulating bacon are being test marketed in peanut butter.”
 Odell. 1966. Cornell Hotel and Restaurant 
Administration Quarterly. Aug. p. 24 “Meat analogues: A 
new food concept.” A product closely similar to General 
Mills’ Smoky Chips “is being supplied to the Best Foods 
Division of Corn Products as ‘Smoky Crisps’ for inclusion in 
a new version of Skippy Peanut Butter.”
 Wall Street Journal. 1969. Oct. 2. p. 1. “Meatless 
‘meats.’” “One of the fi rst products to use analogs, Skippy 
Peanut Butter with Smoky Crisps (simulated ‘bacon’ bits), 
was dropped last year after little more than a year in test 
markets.”

378. Giddey, Claude. 1965. Artifi cial edible structures from 
non-animal proteins. Cereal Science Today 10(9):516-518, 
514. Oct.
• Summary: Foods made from plant proteins require the 
building of a more or less sophisticated physical structure. So 
plant protein foods need both fl avor and structure.
 The physical structure of traditional solid foods involves 
consistency, elasticity, rigidity and toughness. This paper is 
mostly about three factors that limit the “mobility of proteic 
chains in water”: (1) Promoted insolubility by intra- or inter-
chain crosslinking. (2) Insolubility of the proteins at their 
iso-electric points. (3) Native insolubility of the proteins 
in the surrounding fl uid (natural crosslinking, molecular 
bonds, etc.). An illustration shows each of these three factors. 
Address: Institut Batelle, Geneva, Switzerland.

379. Eldridge, Arthur C.; Nash, Arlo M. Assignors to the 
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USA as represented by the Secretary of Agriculture. 
1965. Process of producing soybean proteinate. U.S. 
Patent 3,218,307. Nov. 16. 2 p. Application fi led 1 
Aug. 1961. [7 ref]
• Summary: Describes solvent extraction using ethyl 
alcohol to produce a vegetable-protein gel. “This 
application is a continuation-in-part of application S.N. 
[Serial No.] 41,213, fi led July 6, 1960, now abandoned.
 “This invention relates to novel soybean 
protein products and to compositions therewith. It 
is believed that our herein described novel products, 
which are proteinaceous and contain 15.5 to 17.0 
percent nitrogen, constitute the fi rst instance of a 
vegetable-derived protein that can form edible and 
esthetically acceptable thermo-reversible hydrogels 
having characteristics that are similar to those of the 
traditional commercial dessert gelatin of animal origin.
 “More particularly, this invention pertains 
to the products obtained by treating (extracting) 
the acid-precipitated (isoelectric) soybean protein 
fraction obtained by acidifying the separated aqueous 
supernatant of a neutral or slightly alkaline aqueous 
dispersion or slurry of hexane extracted soybean meal 
with a lower alcohol or an aqueous solution thereof.”
 “Example 1: 200 g. of hexane-extracted soybean meal 
were mechanically stirred in 2000 ml. of water and the 
suspension was repeatedly adjusted to pH 7.4-7.6 with alkali 
during the one-hour of stirring. The suspension was then 
centrifuged, and the separated solids were stirred in another 
1000 ml. of water for 30 minutes before centrifuging. The 
two centrifugation supernatants were combined, and HCl 
[hydrochloric acid] was added to lower the pH to 4.2-4.7. 
The precipitated protein was isolated by centrifugation, and 
the moist curd (56 g. dry basis) was dispersed 5 separate 
times in 300 ml. portions of 85 percent (v./v.) aqueous 
ethanol in a blender. Then the fi ltered ethanol-moist cake was 
vacuum-dried at 30º C., yielding 53.2 g. of material which, 
for convenience, was then dispersed in alkali (pH 7.5), the 
residue from centrifuging was discarded, and the solubles 
were freeze-dried to yield our alcohol-treated sodium 
proteinate product.”
 Soy is mentioned 25 times in this patent, as “soybean 
proteinate,” “soybean protein products,” “the acid-
precipitated (isoelectric) soybean protein fraction,” “hexane-
extracted soybean meal,” “soybean-derived hydrogel-
forming products,” “soybean protein products,” “pure 
isolated soya protein that is widely used as a paper coating,” 
“alcohol-extracted soybean fraction” and “water-soluble 
soybean proteins.” Address: Peoria, Illinois.

380. Odell, A.D. 1965. World crisis in dietary protein. 
Progress Thru Research (General Mills, Inc., Minneapolis, 
Minn.) 19(1):1-3, 10-12. Fall.
• Summary: A large, famous striking photo on the cover of 

this issue shows two hands (of a well-dressed man) spreading 
a “tow” of pure white spun soy protein fi bers into a the 
shape of a parallelogram–against a dark background. The 
article is about how General Mills and vegetable proteins 
can help solve the world protein crisis and help alleviate 
world hunger. Soybeans are discussed, along with proteins 
grown on petroleum, etc. By a process similar to that used 
for making “synthetic textiles, “oilseed proteins, whether 
they arise from soy, sunfl ower, cottonseed or peanuts, can be 
spun into very fi ne, edible fi brils. These edible fi brils serve 
as both a nutritional and textural component for a completely 
new class of textured foods.” A portrait photo shows Dr. A.D. 
Odell.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that uses the term “edible fi brils” to refer 
to edible spun soy protein fi bers. Address: Manager, Isolated 
Protein Program, Central Research Laboratories, General 
Mills, Inc.

381. Miller, D.L. 1965. Re: Soybeans–NU developments–
Visit of 3 people from Grain Processing Corporation, 
Muscatine, Iowa, to NU on December 9. Letter to fi les, 
NRRC, Peoria, Illinois, Dec. 10. 1 p. Typed, without 
signature.
• Summary: The three visitors from Grain Processing Corp. 
were Dr. Ronald G. Malzahn, Mr. Robert E. Olson, and 
Mr. Harvey McFate. The “visitors came to NU [Northern 
Utilization] for a discussion of our soybean developments 
and their possible utilization by Grain Processing 
Corporation. During the day, visitors had discussions with 
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Drs. Cowan, Wolf, and Rackis (OC), Messrs. Griffi n and 
Mustakas (ED), in addition to the writer.
 “Grain Processing has an idle solvent-extraction plant. 
They now have under consideration the possible reopening 
of this plant, or as an alternate, the purchase of soy fl our 
or protein and upgrading it. The discussions of the day, 
therefore, were centered around the soy-protein-derived meat 
substitutes, the full-fat soy fl our, and the various soybean 
isolates and products derived therefrom... Interesting 
comment during our discussion by one of the visitors was 
that Grain Processing has undoubtedly taken more advantage 
of NU investigations than any other company.” Address: 
Asst. Director, Peoria, Illinois.

382. Product Name:  Bac*O’s (Meatless Fried Bacon Bits 
from Spun Soy Protein Fiber).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1965 December.
Wt/Vol., Packaging, Price:  Frozen or dried (3.25 oz jar).
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. 38(4):58-60. April. “Create new foods with 
textured soy proteins.” General Mills is test marketing this 
product as Bacon Bits (as garnish or condiment) in Bac-O-
Chips for the institutional trade and Bac*Os under the Betty 
Crocker consumer label. GMI has registered these textured 
meat analogs under the name Bontrae. They are made from 
spun soy protein fi bers. “These spun monofi brils are then 
blended with supplementary ingredients (fats, egg solids, 
sugars, etc.), binders, fl avors, and colors. They are then 
cooked (to heat-set) and shipped frozen (55 to 60% moisture) 
or dried (2% moisture). A.D. Odell is manager of the GMI 
Isolated Protein Program. A photo shows the label of a jar of 
Betty Crocker Bac*Os. “New. Net wt. 3.25 oz. Say ‘BAY-
kôz. Crispy bits with a fl avor like smoke-cured bacon. High 
in vegetable protein.”
 Ziemba. 1966. Food Engineering. May. p. 82-91. “Let 
soy proteins work wonders for you.” Business Week. 1966. 
July 23. p. 82-87. “Soybeans move up on the menu.”
 David Sanford. 1968. New Republic. May 18. p. 13-
15. “Unfoods: Do you know what you’re eating?” Indicates 
that test marketing of Bac*Os in Denver, Buffalo, and 
Sacramento began in about Dec. 1966 and that they are about 
to be advertised nationally. The label now reads “Bac*Os–
Crispy Bontrae bits with a fl avor like bacon.” They are made 
with spun soy protein isolate fi bers.

Soybean Digest Blue Book. 1969. p. 114, 112. Bac*O’s 
are made from spun soy protein fi ber. Company is at 9000 
Plymouth Ave. N., Minneapolis, Minnesota 55427. Head 
offi ce at 9200 Wayzata Blvd., Minneapolis. American 
Soybean Assoc. 1974? “Soybeans: From America’s fertile 
soils the world’s versatile protein resource.” A photo shows 
the jar.
 Talk with Pam Becker of General Mills in Minneapolis 

(Phone: 612-540-2470). 1989. Dec. 13. She reads from 
an undated internal company publication compiled by the 
Consumer Relations Dept. and titled “Consumer Foods 
Products Information.” This product was introduced to test 
markets in December 1965. The introduction was the result 
of extensive R&D work which began in the late 1950s. 
Foreseeing the future problem of increased worldwide 
malnutrition, General Foods acquired a patent license for 
a process then only in the initial stages of development to 
spin soy protein fi bers (like the techniques used for Nylon 
or Rayon) into a fi brous material similar in form and 
consistency to meat. The fi bers were combined with such 
binding ingredients as egg albumen and wheat gluten with 
oils, fl avors, and dies to produce a high protein food. After 
considerable consumer research, the decision was made 
to fi rst market isolated soy protein in the form of bacon 
(Bac*O’s). Bacon was a popular food with consumers but 
was considered to be expensive and often a nuisance to 
prepare. In Dec. 1965 Bac*O’s was test marketed in Buffalo 
and Syracuse (New York), Sacramento, Stockton, and Fresno 
(California), and Denver (Colorado). It was extremely 
convenient, required no cooking or refrigeration, and there 
was no waste. It contained 67% more protein, 42% less fat, 
and 19% fewer calories than bacon. It contained no animal 
or meat fat and was kosher. 1 tablespoon (¼ oz.) contained 
35 calories, 2 gm of fat, 3.6 gm of protein and no cholesterol. 
It was sold in glass jars. A variety of recipes were developed 
with the crispy vegetable protein bits including egg dishes, 
salads, and sandwiches. It was expanded out of test market to 
all areas but the West Coast in 1968, and it became available 
nationally in Dec. 1969.
 In 1983 Bac*O’s was reformulated to improve fl avor 
and color. It had a less salty, milder, and less smoky fl avor. 
In March 1985 Bac*O Bits were introduced nationally. They 
were smaller sized pieces which could be used as a more 
subtle seasoning.
 Dawson Foods bought the Bontrae spinning line, plus 
exclusive rights to General Mills soy isolate and patented 
spinning technology, equipment, and frozen spun products 
marketed to food processors and institutional customers. 
Central Soya got a long term leasing and licensing agreement 
for exclusive rights to General Mills’ patented steam textured 
vegetable protein technology, equipment, and products to 
market to institutional customers and food processors. The 
company archivist, who knows history well, is Jean Toll (X-
2679).
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. 
The ingredients in “BacO’s (General Mills)” are soy protein, 
vegetable oil, salt, HVP, sugar, dried egg white, artifi cial 
fl avor, artifi cial color.

383. Kutscher, W.; Langnau, Doris. 1965. Ueber 
die biologische Wertigkeit von Soja-Eiweiss und 
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aufgeschlossenem Milcheiweiss: Eine kritische Betrachtung 
[The biological value of soya protein and hydrolyzed milk 
protein: A critical consideration]. Fleischwirtschaft (Die) 
45(12):1432-34. Dec. [Ger]
• Summary: “In the publication ‘Isolated soya protein, a 
possible help for canned frankfurters which are to be stored 
for long periods’ [by W. Bocksch], which appeared in Die 
Fleischwirtschaft, no. 7, 1965, p. 799, some formulations 
have given the wrong impression, and it has been assumed 
in practice that soya products are of equal value from the 
nutritional and physiological point of view to protein isolated 
from milk and, particularly, to hydrolyzed milk protein. 
The author has followed up on this error.” Address: Aus 
dem Physiologisch-Chemischen Institut der Universitaet 
Heidelberg, West Germany.

384. Pearson, A.M.; Spooner, M.E.; Hegarty, G.R.; Bratzler, 
L.J. 1965. The emulsifying capacity and stability of soy 
sodium proteinate, potassium caseinate, and nonfat dry milk. 
Food Technology 19(12):103-07. Dec. [6 ref]
• Summary: “Soy sodium proteinate, potassium caseinate, 
and nonfat dry milk, which are used as protein additives for 
sausage products, were tested for emulsifying capacity and 
the stability of the emulsions at ionic strengths of 0.05 and 
0.3, at pH values of approximately 5.4, 6.8, and 10.5, and in 
water solutions.” Address: Dep. of Food Science, Michigan 
State Univ.

385. Virendrasingh, Maharajkumar. 1965. Soybean–The 
crop without a peer: Answer to India’s protein malnutrition. 
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual 
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean 
dates back about 5,000 years. It was fi rst described in a 
materia as long ago as 3838 B.C. prepared by the Chinese 
Emperor Sheng-Nung [sic], who was known as the 
“Heavenly Farmer.”
 “Soybean eaters are more physically fi t and have more 
stamina than people who subsist on rice, millet and other 
grains.”
 In 1804 the soybean was introduced to the USA [sic]. 
In 1898 many soybean varieties were imported and tested, 
but not until 1924 did it enter into the offi cial record [sic], 
“according to pioneer, Bill Baker from California of soybean 
fame.” The USA discovered the value of soybean during 
World War I, but gave it its rightful place during World War 
II.
 “In India, as nutritionists and agronomists came to know 
of the immense possibilities and nutritional value of the 
soybean, attempts were made to grow it, but it has not caught 
on, perhaps because the varieties tried were unsuitable for 
propagation in the soil and climate of our country. Further, 
there was no ready market to take the small produce and it 
did not prove of economic advantage.

 “High nutritive value at low cost: The soybean can 
be virtually regarded as ‘the miracle golden bean of the 
twentieth century,’ because it is an oilseed with a high 
protein content. The country that has this crop on a major 
scale or can develop it need not worry about protein 
malnutrition among its people.
 “The soybean has the supreme quality of being the 
only vegetable protein to possess all the essential amino-
acids required for maintenance and growth. It is a complete 
vegetable protein like meat, milk, eggs and cheese,...”
 “Research workers at the Central Food and 
Technological Research Institute at Mysore maintain that 
the soybean contains twice the quantity of protein as the 
common pulses of India.” For Indians today, the best 
source of oilseed protein from crops grown in India is the 
groundnut. “However, on equal production per acre, the 
soybean yields twice the quantity of protein. Therefore, if 
soybean growing can be developed, we stand a better chance 
of meeting the protein needs of our people.
 “Uses in Indian diet: The Indian diet has a 
preponderance of cereals, especially rice and wheat, which 
of themselves do not have enough proteins and protective 
elements to build and maintain health.
 “The soybean is described as the poor man’s meat.”
 “Other protein products developed recently are soy 
beverages and soy soups. Soy beverage can replace milk. 
Two tablespoons stirred in a glass of water can provide 
the protein defi ciency in our diet. Soy protein fi bres have 
been developed and when fl avoured can be so prepared that 
vegetarians can have the pleasure of having chicken and 
meat made from vegetable protein.
 “Miss T. Phillip, Principal of the Institute of Catering 
Technology and bean Council of America, Inc., provided. 
The work was sponsored by us. These products can be 
incorporated in popular Indian dishes as Nimki, Sev, 
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee, 
Dalwada, Rava dosa, Oppuma and sweets like Ladoo, 
Shakarpara, pooran poli, Sooji Halva. Soy fl our did well 
in bakery product. Miss Phillip has reported excellent 
acceptability.”
 Soybean is an excellent source of low-priced, edible 
vegetable oil. “The fi rst ever major agreement by the U.S. 
for the supply of soybean oil to India was signed on 30th 
September 1964 for a quantity of about 75,000 metric 
tons valued at about Rs. 9 crores. The oil began coming in 
March 1965. The price has averaged Rs. 1,525 a metric ton 
inclusive of freight and duties. On the whole, it has been half 
the price of domestic peanut oil. It has helped the vanaspati 
industry to meet its requirement of raw materials... Soybean 
oil helped to keep the price of vanaspati at a reasonable 
level as compared with liquid edible vegetable oils. The 
industry has approached the Government of India to request 
for another 150,000 metric tons of U.S. vegetable oil, and it 
is hoped at the time of writing this that it will come through. 
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U.S. vegetable oil can be supplied under title I of P.L. 480.”
 Contains a long quotation by Glenn H. Pogeler, 
President of the Soybean Council of American, in a Dec. 
1964 address to the Delhi Fats and Oils Symposium. 
It begins: “The United States consumer pays a smaller 
proportion of his income for food than any other consumer in 
this world.”
 Tables show: (1) India: Production of the fi ve major 
oilseeds and their products (1958-59 to 1963-64)–Groundnut 
(by far the largest), rape and mustard, sesamum, linseed, 
and castor seed. (2) Oilseed yields (pounds per acre) of the 
above fi ve (1958-59 to 1963-64): Peanuts (in the shell) have 
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of 
protein content of major foods (wholesale on world market): 
The 3 least expensive sources (in U.S. cents per kg) are 
defatted soybean fl our (40), fi sh fl our (50), dried skim milk 
(51). (3) USA soybean oil and meal, supply and disposition. 
(3a) Consumption per caput per annum of (visible) food 
fats and oils (in lbs.): Netherlands 70, West Germany 56, 
Australia 49, USA 46, India 11. Address: Director for India, 
Soybean Council of America, Inc.

386. Bocksch, W. 1965. Isoliertes Sojaeiweiss, 
ein moeglicher Hilfstoff fuer lang zu lagernde 
Bruehwurstkonserven [Isolated soy protein, a possible aid in 
the manufacture of canned Frankfurter-type sausages, of long 
storage stability]. Fleischwirtschaft (Die) 45(7):779-84. July. 
[Ger; eng; fre; spa]
• Summary: Promine D, isolated soya protein, was tested for 
its suitability in making canned Frankfurter-type sausages 
made from raw meat of low water-binding capacity, and in 
making luncheon meat. It was found that Promine D made it 
possible to achieve a considerable reduction in fat and jelly 
deposits, and therefore to improve binding.
 Note: Some formulations in this article give the incorrect 
impression that soya products are of equal value from the 
nutritional and physiological point of view to protein isolated 
from milk and, particularly, to hydrolyzed milk protein.
 Note 1. This is the earliest German-language document 
seen (Aug. 2003) that uses the term Isoliertes Sojaeiweiss to 
refer to isolated soy protein. Address: PhD, Bundesanstalt 
fuer Fleischforschung, Kulmbach, West Germany.

387. Product Name:  Fearn Soya Protein (97% Protein).
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  1206 N. 31st Ave., Melrose Park, 
Illinois.
Date of Introduction:  1965.
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 112.

388. Product Name:  Proteinate GL 301. Renamed simply 
“GL-301” by 1973 (Soy Protein Concentrate Emulsifi er).
Manufacturer’s Name:  Griffi th Laboratories.

Manufacturer’s Address:  1415 W. 37th St., Chicago, IL 
60609.
Date of Introduction:  1965.
New Product–Documentation:  Soybean Blue Book. 
1965. p. 112. Under “Protein Concentrates” lists “Proteinate 
GL 301; Promax; Iso-Pro” as being made by Griffi th 
Laboratories.

Soybean Blue Book. 1969. p. 114. Under “Soy protein 
concentrates,” lists “Proteinate GL 301; Promax; Iso-Pro; 
Patti-Pro” as being made by Griffi th Laboratories.
 Philip S. Chen and Helen D. Chung. 1973. Soybeans for 
Health and Longer Life. New Canaan, Connecticut: Keats 
Publishing, Inc. (A Pivot Health Book). 178 p. Page 69 
states: “Griffi th Laboratories describe its isoelectric method 
for making their soy protein concentrates Isopro and GL-301 
as follows: ‘Finding the taste constituents in soy fl our to be 
water soluble, the research team suspended defatted soy fl our 
in water–adding an acid to adjust its pH to the isoelectric 
point of glycinin, thus keeping the protein insoluble. The soy 
fl our was then washed thoroughly with water at a pH of 4.0–
4.5 to remove the soy fl avor. The insoluble components were 
adjusted to a ph of 5.5, then spray-dried to produce Isopro. 
When the pH was adjusted to the range of 6.7–7.0 followed 
by spray drying the end product became GL-301.’”
 Ad in Food Processing (Chicago). 1975. Aug. p. 29. 
“Solving the puzzle of soy proteins.” Griffi th now makes 
four protein products including: “GL-301–Soy protein 
concentrate emulsifi er (70% protein). Patti-Pro–Soy protein 
concentrate extender (70% protein).” Note: Neither Promax 
nor Isopro are mentioned.
 A catalog (about 1978) titled “The Griffi th Laboratories 
story: A history of over 55 years of leadership, innovation 
and service to the food industry” states that soy-based 
products available now include: GL-301 (soluble soy protein 
concentrate). Patti-Pro (a granular or fi ne ground 70% soy 
protein concentrate of lower solubility than GL-301).
 Eldridge, Arthur C. 1982. J. of Agricultural and Food 
Chemistry 30(2):353-55. March/April. “Determination of 
isofl avones in soybean fl ours, protein concentrates, and 
isolates.” The soy protein concentrates tested were: Response 
(Central Soya Co.), Food protein concentrate (Swift & 
Co.), Pro Con 2000 (Staley), Promosoy 100 (Central Soya), 
and GL-301 (Griffi th Labs). GL-301 had the highest total 
isofl avone content (317) and Promosoy 100 had the lowest 
(16)–a dramatic difference. Those with the highest isofl avone 
content were prepared by aqueous leaching of defatted 
soybean fl ours, whereas those with the lowest content were 
prepared by extracting hexane-defatted soybean meals with 
alcohols, which removed some of the isofl avones from the 
meal.
 Central Soya Co., Inc. news release. 1985. April 11. 
“Central Soya to acquire Remington protein plant” [from 
Griffi th Laboratories, U.S.A., Inc.]. Trademarks included in 
the acquisition are GL-301 and Promax.
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389. Product Name:  Prosobee (Non-Dairy Infant 
Formula Based on Soy Protein Isolates) [Ready to Feed, or 
Concentrated Liquid].
Manufacturer’s Name:  Mead Johnson & Co.
Manufacturer’s Address:  2404 W. Pennsylvania Ave., 
Evansville, IN 47721.
Date of Introduction:  1965.
Ingredients:  Incl. soy protein isolate and water.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Fomon. 1967. Infant 
Nutrition. Page 230 states that ProSobee contains a “soy 
isolate fortifi ed with methionine.” Harkins & Sarett. 1967. 
Journal of Nutrition. 91(2):213-18. Part I; Thomson. 1979. 
Journal of the American Oil Chemists’ Society. March. p. 
386-88; Shurtleff & Aoyagi. 1979. Soymilk Industry and 
Market. p. 11, 25, 28. “The fi rst true infant formula based 
on soy protein isolates.” Sold at Bill’s Drugs in Lafayette, 
California. 1989. Sept. 7. A 13 oz can of concentrated 
formula, to which water must be added, retails for $1.69.

390. Product Name:  Purina Protein, and Purina Pro-Cote.
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Factory: Soybean Division, 2441 
S. Floyd St., Louisville, Kentucky. Offi ces: 835 S. 8th St., St. 
Louis, Missouri.
Date of Introduction:  1965.
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 112. These products are listed under the category “Protein 
Isolates.” It is not clear which are edible and which are 
industrial products.
 Business card and envelope. 1965. Aug. “Purina Pro-
Cote” is made by the Soybean Division, 2441 S. Floyd 
St., Louisville, Kentucky. J.B. Dore is manager, Industrial 
Protein Research, Soybean Division, Ralston Purina Co., 
Checkerboard Square, St. Louis. Missouri. Phone: CHestnut 
1-3600.
 Soybean Blue Book. 1966. p. 112. Under “Coated 
Papers, Leather Dressing,” we read: “St. Louis, Missouri 
63102–Ralston Purina Co., special soy products dept., 
Checkerboard Square. ‘Pro-Cote’ proteins for board, 
wallpaper and paper coatings, on and off machine at all 
solids levels, sizing, calendar and size press; paints pigment 
dispersants; printing inks; joint cements and water putties; 
general coatings and adhesives.”

391. Product Name:  Soy Protein Concentrates, and Isolates 
(Promine, Edi-Pro).
Manufacturer’s Name:  Worthington Foods, Inc. (Handler, 
not manufacturer).
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965.
New Product–Documentation:  Soybean Blue Book. 

1965. p. 112. They also now operate International Nutrition 
Laboratories. Soybean Digest Blue Book. 1970. p. 118. 
Name of INL is now Nutrition International Corp., Box 415, 
Madison, Tennessee 37115.

392. Product Name:  Saucettes (Meatless Sausage-like 
Links).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
corn oil, soya protein (Fibrotein spun soy protein fi bers), 
albumin [egg protein], dextrose, salt, hydrolyzed vegetable 
protein, MSG, seaweed extractive, fl avorings, U.S. certifi ed 
color.
Wt/Vol., Packaging, Price:  19 oz can. Retails for $2.85 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Note: This product was 
originally introduced by Battle Creek Food Co. in about 
1936. Buller & Klis. 1965. Food Processing. 26(9):115-17, 
120. Sept. “Spun Soy Protein Foods Get Supermarket Sales 
Test.” A photo shows the small can in which Saucettes are 
sold. A caption states that the product contains spun soy 
protein fi bers. Soybean Blue Book. 1965. p. 112. Seventh-
day Adventist Dietetic Assoc. 1971. Diet Manual, Utilizing a 
Vegetarian Diet Plan. 3rd ed. p. 164. Lists the ingredients in 
“Saucettes (Worthington).” This is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned frankfurter type product based on spun soy protein 
fi ber.
 Shurtleff & Aoyagi. 1983. History of Worthington 
Foods. p. 11.

393. Product Name:  Fri-Chik (Meatless Chicken Based on 
Spun Soy Protein Fibers–Frozen).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965.
Ingredients:  Water, textured soy protein isolate, egg 
whites, soybean and/or corn oil, fl avorings (hydrolyzed 
vegetable protein, onion, turmeric, spice extractives, 
disodium guanylate, disodium inosinate), modifi ed 
corn starch, salt, monosodium glutamate, carrageenan, 
niacinimide [niacinamide], iron (as ferrous sulfate), vitamin 
B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), artifi cial color, vitamin B-2 (ribofl avin), 
vitamin B-12.
Wt/Vol., Packaging, Price:  25 oz can. Retails for $4.89 
(12/80). 12.5 oz can retails for $2.35 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
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New Product–Documentation:  Buller & Klis. 
1965. Food Processing. 26(9):115-17, 120. Sept. 
“Spun Soy Protein Foods Get Supermarket Sales 
Test.” A photo shows the thin paperboard box in 
which Fri-Chik is sold, frozen.
 Seventh-day Adventist Dietetic Assoc. 1965. 
Diet Manual. 2nd ed. p. 104. Frozen Fri-Chik 
contains 25.61% protein, 25.06% fat, and 2.04% 
carbohydrate. One serving, 2 pieces, weighs 84 gm.
 Hartman. 1966. Food Technology. 20(1):39-
40. “Vegetarian protein foods.” “The fi rst textured 
soybean protein fi ber product marketed in the U.S. 
is Worthington’s frozen ‘Fri-Chik,’ an extruded 
formulation simulating a small fried portion of 
white chicken meat. This same formulation was 
next canned in a light gravy and called ‘Soyameat–
Fried Chicken Style,’ and was also later marketed 
as frozen and canned ‘White-Chik’ in large rolls for 
slicing, dicing, etc. The approximate analysis of these 
simulated chicken products: protein 20-26%, fat 18-
25%, and carbohydrate 2-3%.”
 Ziemba. 1966. Food Engineering. May. p. 82-93. 
“Let soy proteins work wonders for you.” Photo of box. 
Consumer Reports. 1980. June. p. 357-65. The protein 
PER is 2.60. Sensory comments: Too moist. Perceived as 
chickenlike or spongelike.

 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. Contains no cholesterol. Certifi ed Kosher/Pareve. 
Shelf life is approximately 3 years under proper storage 
conditions.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. 12.5 oz can. The 
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main ingredients are now: Textured vegetable protein (soy 
protein isolate and concentrate), egg whites, soybean oil, 
corn oil, natural and artifi cial fl avors from non-meat sources, 
salt, dextrose, vegetable gum, onion, turmeric, celery, niacin, 
iron, etc.
 Talk with Dick Leiss, Director of R&D at Worthington 
Foods. 1993. June 30. This was an early product that 
contained spun soy protein fi ber and was deep fat fried.

394. Product Name:  Vegetable Skallops (Regular, or 
Without Added Salt or MSG).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1965.
Ingredients:  Regular: Skallops: Textured vegetable protein 
(Wheat gluten, soy protein concentrate). Broth: Water, salt, 
monosodium glutamate, L-lysine hydrochloride (an essential 
amino acid).
Wt/Vol., Packaging, Price:  20 oz (567 gm) can. Regular 
retails for $2.60, and “No salt or MSG” retails for $2.70 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Vegetable 
Skallops contain 16.80% protein, 0.60% fat, and 10.70% 
carbohydrate. One serving, 3 pieces, weighs 62 gm.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 

California: Seventh-Day Adventist Church. p. 118. This is a 
canned fi sh-like product based on spun soy protein fi ber.
 Ad in Whole Foods. 1983. Sept. p. 45. in 20 oz. cans. 
This product and Vegetarian Burger are being promoted 
as “Salt Shakers.” Both are available in versions with and 
without salt and MSG. For the hypertensive and sodium-
conscious. A black-and-white photo shows the can and label. 
The text reads: “Contains no meat. A vegetable protein 
product. No added salt or MSG.”
 Products with Labels purchased at Adventist Book 
Center in Pleasant Hill, California. 1990. July 19. The 
regular fl avor is red, white, yellow, and blue. The “No added 
salt or MSG” is blue, black, and yellow on white.
 Soyfoods Center Product Evaluation. 1992. Feb. 16. 
This product is delicious when prepared as follows: Drain, 
break large pieces into smaller ones, dust in wheat fl our, 
dip in beaten egg, dust in Japanese bread crumbs (which 
are made without sugar, and are bigger and fl atter than their 
Western counterparts), then deep fry. Serve with Japanese-
style Tonkatsu sauce or tartar sauce.
 Talk with Dick Leiss of Worthington Foods. 1993. July 
30. This was an old Battle Creek Foods product. Dick is 
quite sure that it never contained spun soy protein fi bers. It 

was also based on gluten.
 Note: This product was 
introduced in 1965, but textured soy 
protein concentrates were added later 
(in about 1968-70), as an ingredient.

395. Altschul, Aaron M. 1965. 
Proteins: Their chemistry and politics. 
New York, NY: Basic Books, Inc. 
xii + 337 p. Illust. Index. 22 cm. 
Summarized in Soybean Digest, April 
1966, p. 38. [300* ref]
• Summary: Contents: Foreword. 
Preface. Part I: Introduction. 1. 
Introducing proteins. 2. The protein 
content of tissues. Part II: Amino 
acids, proteins, and proteolysis. 3. 
Amino acids. 4. The primary structure 
of proteins. 5. The size and shape 
of protein molecules. 6. Proteolytic 
enzymes and proteolysis.
 Part III: Proteins in food. 7. The 
protein requirements of Homo sapiens: 
I. 8. The nutritive value of proteins. 9. 
The role of amino acid composition. 
10. The protein requirements of Homo 
sapiens: II. The effect of heat on food 

proteins. 12. Proteins in food–Some things to think about.
 Part IV: Protein food supply. 13. The protein food 
problem I: A general discussion. 14. The protein food 
problem II: Some details. 15. Examples of partial solutions 
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to the protein problem. 16. The animal protein defi cit. 17. 
Possibilities of increasing food supplies. 18. Vegetable 
protein concentrates. 19. Soybeans, cottonseed, and peanuts. 
20. A matter of sophistication.
 This is an early statement of the protein gap and 
“proteins are limiting” theory. The author believes it will be 
impossible to meet the needs of children in needy countries 
through the traditional means, such as milk supplies. “For 
this reason, United Nations agencies are assisting programs 
to provide low-cost processed, protein-enriched foods 
capable of meeting in an economical manner the nutritional 
needs of children in low-income urban groups.”
 Dr. Altschul gives a clear statement of the damaging 
effects of hunger (p. 11): “Hunger is beginning of a 
downward spiral; begotten by it are impaired growth, 
reduced resistance to infection, and loss of ambition and 
ability to work. There is a lowering of the standard of living 
and a further reduction in the ability to produce food, starting 
thereby another downward turn of the spiral.” Address: Chief 
Research Chemist, USDA Seed Pioneering Research Lab., 
New Orleans, Louisiana.

396. Worthington Foods, Inc. 1965? Recipes: Delight the 
family with Worthington... “Foods of the future” today! 
(Brochure). Worthington, Ohio. 12 panels. Undated. Each 
panel: 21 x 10 cm.
• Summary: On the cover of this brochure, printed with 
dark blue ink on white, is a woman holding up an oval 
serving plate on which are round sliced meat-like products. 
The Worthington products called for in these recipes and 
shown in these photos are all made with Fibrotein, which 
Worthington’s registered trademark used to refer to spun 
soy protein fi bers. Photos shows fi ve cans of Soyameat 
in Fried Chicken Style, Sliced Chicken Style with Gravy, 
Diced Chicken Style, Beef Style Slices with Gravy, and 
Diced Beef Style. They also show three frozen products 
in cartons: White-Chik, Fri-Chik, and Wham (like ham). 
Prime–Smoked & Chipped is in a plastic pouch, and Prosage 
is in a 1 lb sausage-shaped chub pack. Recipes are given for 
each. On the back panel is information about these products 
and Fibrotein, which is produced under U.S. Patent No. 
2,682,466. Address: 900 Proprietors Rd., Worthington, Ohio 
43085.

397. Hartman, Warren E. 1966. Vegetarian protein foods. 
Food Technology 20(1):39-40. Jan.
• Summary: “Early Worthington products bore the mark 
and infl uence of John Harvey Kellogg and the Seventh-Day 
Adventists. In 1866 the Adventists established the forerunner 
of the Battle Creek Sanitarium and the Battle Creek Food 
Company, in Michigan. Continuous experimentation with 
materials and methods to provide a wholesome palatable 
non-fl esh diet led to the invention of breakfast cereals, 
peanut butter, cereal coffee substitutes, and decaffeinated 

coffee. It is not generally realized that these products, now a 
regular part of the diet of both meat-eaters and vegetarians, 
emanated from the vegetarian habits of the early Adventists.”
 “Until recently, the majority of the U.S. population was 
totally unaware of the so-called vegetarian protein food 
products, and the food industry gave them little more than 
passing attention. Undoubtedly, the greatest contribution to 
the present technology and status of vegetarian protein foods 
was that of Robert A. Boyer and his method of processing 
edible protein, fi rst by solubilizing and then utilizing textile 
spinning techniques to orient the molecules in continuous 
fi laments. Convinced of a future for vegetarian protein foods, 
Worthington obtained a license in 1957 under the Boyer 
patent...”
 “In 1960, Worthington acquired Battle Creek Food 
Company, pioneer of the vegetarian protein foods industry. 
And in line with its modernization and diversifi cation policy, 
Worthington has recently acquired Nutrition International 
Corporation and its subsidiary, Madison Foods, Tennessee. 
Prime interest focused on ‘Infa-soy,’ Nutrition International’s 
highly palatable hypoallergenic liquid soy formula for 
infants. Another important addition to the Worthington 
complex is the new Research and Development Center...
 “The fi rst textured soybean protein fi ber product 
marketed in the U.S. is Worthington’s frozen ‘Fri-Chik,’ 
an extruded formulation simulating a small fried portion of 
white chicken meat. This same formulation was next canned 
in a light gravy and called ‘Soyameat–Fried Chicken Style,’ 
and was also later marketed as frozen and canned ‘White-
Chik’ in large rolls for slicing, dicing, etc. The approximate 
analysis of these simulated chicken products: protein 20-
26%, fat 18-25%, and carbohydrate 2-3%.”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “soybean protein fi ber” to 
refer to edible spun soy protein fi ber. Address: Worthington 
Foods, Inc., Worthington, Ohio.

398. Boyer, Robert A.; Schulz, A.A.; Schatzman, E.A. 
Assignors to Ralston Purina Company. 1966. Method of 
manufacturing a protein food product. Canadian Patent 
727,064. Feb. 1. 10 p.
• Summary: Describes production of soy protein fi ber.
 “This invention relates to a method of manufacturing a 
protein food product and more specifi cally to the preparation 
of a product which is an improvement over those disclosed in 
U. S. patents 2,682,466, 2,730,2447 and 2,730,448.
 “Briefl y, the present invention prepares an improved 
product by mixing a sulfi te with an edible protein to improve 
the physical characteristics of the product and to facilitate its 
preparation.
 “Among the several objects of this invention are the 
preparation of an edible protein product in fi lament form 
having improved fl avor; the preparation of such a product 
which is lighter in color; the preparation of such a product 
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which breaks without rubberyness; and a product of the type 
indicated which can be more easily prepared. Other objects 
will be in part apparent and in part pointed out hereinafter.
 “The invention accordingly comprises the methods 
hereinafter described, the scope of the invention being 
indicated in the following claims.
 “While valuable edible protein products can be prepared 
utilizing the teachings of U. S. patents 2,682,466, 2,730,447 
and 2,730,448, these products may be darker in color than 
desired, may possess suffi cient rubberyness so that they 
cannot be masticated in the same way that natural meat 
products are masticated, for example, and the fl avor thereof 
often possesses undesired characteristics. In addition, the 
spinning solution possesses a higher viscosity in operation 
than is preferred.”

399. Jensen, Leo S.; Mraz, Frank R. 1966. Rachitogenic 
activity of isolated soy protein for chicks. J. of Nutrition 
88(2):249-53. Feb. [11 ref]
• Summary: Chicks fed a diet with 40% unheated isolated 
soybean protein and recommended levels of calcium, 
phosphorus and vitamin D-3 had reduced bone ash, thus 
indicating rachitogenic activity in isolated soy protein. 
Supplementation with soybean meal, autoclaving the 
isolated soybean protein or reducing level of soybean 
protein improved bone ash. The authors believe that isolated 
soy protein simply interferes with the normal absorption 
of calcium or phosphorus or both of these minerals. The 
rachitogenic properties of soy protein may be due to its 
phytic acid–although the evidence on this point is not 
conclusive.
 Note: These observations may be explained by the fact 
that isolated soy protein is known to exhibit metal-binding 
properties. Soybeans appear to have antivitamin D activity. 
Address: Agricultural Research Lab., Univ. of Tennessee, 
Oak Ridge.

400. Stoddard, Alan. 1966. The development of plantmilk. 
British Vegetarian. Jan/Feb. p. 34-38.
• Summary: The article begins: “In 1847 the Vegetarian 
Society was founded. In 1944 the Vegan movement was 
started. In 1956 the Plantmilk Society was inaugurated. 
These are the historical dates of progressive humanitarian 
ideas in this country.”
 A number of nutritious alternatives to cow’s milk have 
been put on the market: Velactin, Wanderlac, Soyalac, and 
Almondlac. The latest product is called Plantmilk. It is 
sold as a liquid, concentrated to twice the recommended 
concentration. “The protein content of plantmilk is higher 
than human milk and about the same as cow’s. It is derived 
from two sources–leaves and soya. The fat is derived from 
the soya bean and palm oil, the carbohydrate from cane sugar 
and soya, the minerals from leaves and soya. Calcium is 
added to bring the level near to human milk and vitamins A 

and D and B-12 are also added.” Vitamin B-12 is added at 
the level of 0.5 microgram per 100 gm of Plantmilk.
 About £20,000 has already been spent on the research, 
development and production of Plantmilk. “Further 
improvements will be made until a perfect food is evolved.
 “Most of the research into the formulation of the milk 
has been in the extraction of protein from leaves, cabbage, 
caulifl ower, pea pods, etc.,” and the greatest diffi culty 
has been to separate the chlorophyll–the green part of the 
leaf–from the protein. It has fi nally been accomplished with 
activated carbon.
 “First of all the cleaned cabbage leaves are broken down 
by an apparatus called a ‘food Tec’ which has large numbers 
of sharp blades which divide the cabbage into minute pieces. 
Water is added to carry the product to the next stage which is 
that of the separation of the chlorophyll by charcoal from the 
protein. This gives an almost clear fl uid which is then heated 
to precipitate the protein. The fi ltrate is then concentrated to 
form what is now called the ‘curd.’ This vegetable protein 
has most of the amino-acids contained therein, but as it is 
lacking in two essential ones–methionine and cystine, we 
now have to add soya protein necessary for maintaining life.
 “Complete analysis of protein into its component 
amino-acids is a complex and costly procedure. We have 
as yet, not had a quantitative analysis of the amino-acid 
content of Plantmilk but we do know that the sources–viz., 
the combination of leaf protein and soya protein contain the 
complete range of known amino-acids, and we are satisfi ed 
that Plantmilk alone would sustain healthy life from the 
protein point of view.”
 “A small amount of starch comes from the soya protein 
‘isolate.’” The various ingredients are placed in a mixer 
and then de-aerated before being fed into a Fryma, which 
homogenizes them.
 Unfortunately reconstituted Plantmilk costs twice as 
much as cow’s milk. And even at this price, the company is 
operating at a loss. The author urges all vegetarians to buy 
and use the product. The company’s fi rst goal is to make 
and sell 5,000 cans of Plantmilk a week. By comparison, 
50 million pints of cow’s milk are consumed each day in 
Britain. However its present plant and machinery is capable 
of producing only 2,000 cans/week. So they need bigger 
machinery and more staff.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “soya protein isolate” 
(or “soya protein isolates”). Address: Chairman, Plantmilk 
Ltd.

401. Kelley, John J.; Pressey, Russel. 1966. Studies with 
soybean protein and fi ber formation. Cereal Chemistry 
43(2):195-206. March. [16 ref]
• Summary: The authors have used physical and chemical 
methods to determine the effects of alkali, urea, and 
mercaptoethanol on soy protein, and have proposed a 
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theory for the fi ber formation. They suggest that dispersing 
the isolated soy protein mixture in alkali causes unfolding 
of the native globular proteins (globulins) and, perhaps, 
dissociation to proteins of lower molecular weight. The 
alkaline conditions favor a sulfhydryl-disulfi de interchange 
that results in new disulfi de linkages, forming a fi brous 
protein which may be reinforced structurally by hydrogen 
bonding during the subsequent extrusion spinnerettes and the 
acid-salt coagulation bath. In short, “many of the properties 
which these spun fi bers possess may be attributed to the 
action of hydrogen, ionic, and disulfi de linkages.” Address: 
General Mills.

402. Smith, A.K.; Rackis, J.J.; Isnardi, P.; Cartter, J.L.; 
Krober, O.A. 1966. Nitrogen solubility index. Isolated 
protein yield and whey nitrogen content of several soybean 
strains. Cereal Chemistry 43(2):261-70. March. [15 ref]
• Summary: Protein or nitrogen solubility measures the 
amount of undenatured protein and acceptability of meal for 
protein isolation. Address: 1-3. NRRL, Peoria, Illinois; 4-5. 
U.S. Regional Soybean Lab., Urbana, IL.

403. Wolf, Walter J. 1966. Re: Visit of R.L. Hawley, Ralston 
Purina Company. Letter to OC (Oilseed Crops Lab.) Files, 
NRRL, Peoria, Illinois, April 4. 1 p. Typed, without signature 
(carbon copy).
• Summary: Mr. Robert L. Hawley, Manager, Supro 
Products Development Division, Ralston Purina Co., St. 
Louis, Missouri (see attached business card) spent most of 
the morning of March 28 with A.C. Eldridge and Dr. Wolf 
discussing research and technology of soybeans and soybean 
protein.
 A food technologist, he joined Ralston 3 months ago 
to head up the Supro Products Development Division who 
responsibility is to develop food products for the retail 
market from soybeans or soybean products, such as isolated 
protein. The name of the division is a contraction of “super 
protein.” Hawley said his major problems are (1) fl avor, 
and (2) variability in physical properties such as texture, 
viscosity and color. He has repeated some of the NRRC’s 
work on alcohol washing of soybean proteins and their 
foaming properties. Address: Principal Chemist, Meal 
Products Investigations, Oilseed Crops Lab., NRRL, Peoria, 
Illinois.

404. Davis, S.; Hodges, Robert E.; Krehl, W.A. 1966. Use 
of isolated soybean protein (ISP) in experimental diets in 
man (Abstract). Federation Proceedings (FASEB) 25(2):300 
(Abst. #624). April 13.
• Summary: Human subjects were maintained in good health 
for 6 months on diets in which meat-like products made from 
soy protein fi ber supplied 14% of the calories as protein. 
A soybean compound was fed to prison volunteers and 
students. The blood cholesterol of the subjects dropped from 

about 300 mg per 100 gm to 200 or less. Address: Dep. of 
Internal Medicine, The Univ. of Iowa, Iowa City, Iowa.

405. Product Name:  TVP Textured Vegetable Protein 
(Textured Soy Flour) [Meat Flavors, Nut Flavors, and 
Unfl avored].
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1966 April.
Ingredients:  Defatted soybean meal.
Wt/Vol., Packaging, Price:  Sold in bulk.
How Stored:  Shelf stable.
Nutrition:  Moisture 6%, protein 52%, fat 1%, ash 6%, 
crude fi ber 3%, other carbohydrates 32%, calories 280/100 
gm.
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. May. p. 82-93. Soybean Digest. 1966. Dec. 
p. 14. “ADM Begins Production of New Protein Foods.” 
Soybean Digest Blue Book. 1968. March. p. 112. Company 
is now at 733 Marquette Ave., Minneapolis, Minnesota. 
Soybean Digest. 1968. May. p. 38. “Atkinson Pioneered 
Textured Protein.” Ad in Soybean Digest. 1969. May. p. 
9-12. “A fabulous new food: TVP. Dip in batter, saute, and 
see what you can do with it.” Soybean Digest Blue Book. 
1969. p. 114. Company is now at 4666 Faries Parkway, 
Decatur, IL 62526. “TVP, via extrusion process, in meat 
fl avors, nut fl avors, and unfl avored.”
 William Atkinson. 1970. U.S. Patent 3,488,770. 
Predicasts. 1974. World Manufactured Soybean Foods. p. 
9. “Archer-Daniels-Midland (Decatur, Illinois), through 
its ADM Protein Specialty Division, has been the world’s 
leading producer of soybean protein foods since 1965. Its 
‘TVP’ extruded textured soy protein is used in meat patties, 
pizzas, chili, stews and a myriad of other prepared meat 
products.” Main soy meat extender plants are in Decatur, 
Illinois and Fredonia, Kansas.

406. Steggerda, F.R.; Richards, E.A.; Rackis, J.J. 1966. 
Effects of various soybean products on fl atulence in the adult 
man. Proceedings of the Society for Experimental Biology 
and Medicine 121(4):1235-39. April. [4 ref]
• Summary: Four adult males served as subjects for the 
experiments. Each experiment lasted 6 days during which 
time the subject consumed at each meal a measured amount 
of muffi ns and mush containing known amounts of wheat 
fl our, soybean meal (or other soybean products), and 
cornmeal. The total amount of soybean products consumed 
each day was 146 gm. The following soybean products 
produced the following average amounts of fl atus (in cc/
hour): Sodium soy proteinate 2, 21, 39, 52. Water-insoluble 
residue [okara] 13. Dehulled full-fat soybean meal 30. Soy 
protein concentrate 36, 58, and 138. Dehulled defatted 
soybean meal 71.
 By comparison, a basal diet (with no beans) gave 14 
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cc/hr, and a navy bean meal gave 179 cc/hour. Thus “navy 
beans contain the fl atus-producing factor in signifi cantly 
higher quantities than do soybeans... These experiments 
also showed that the soybean hulls, fat, water-insoluble 
polysaccharides, and protein are not associated with 
fl atulence production to any signifi cant degree. Caseinate and 
soybean proteinate appear to inhibit fl atulence.”
 Note 1. This is the earliest document seen (May 2005) 
on fl atulence in soyfoods.
 Note 2. This is the earliest English-language document 
seen (June 2013) that uses the term “Water-insoluble 
residue” to refer to okara. Address: 1. Dep. of Physiology 
and Biophysics, Univ. of Illinois.

407. Ziemba, John V. 1966. Create new foods with textured 
soy proteins. Food Engineering 38(4):58-60. April.
• Summary: The subtitle reads: “Spending big money on 
meats in formulation of new products? Then consider using 
meat analogs which have texture and fl avor resembling 
regular meats–beef, ham, bacon, chicken, seafood.”
 Discusses Bac*Os and Bontrae. Textured soy proteins 
recently developed by General Mills, Inc. (GMI) are already 
being used commercially as a “Smoky Crisp” ingredient 
in Corn Products’ Best Foods Div. Skippy peanut spread. 
General Mills is test marketing them as Bacon Bits (as 
garnish or condiment) in Bac-O-Chips for the institutional 
trade and Bac*Os under the Betty Crocker consumer label. 
These products are “textured meat analogs, which GMI has 
registered under the name Bontrae.” They are made from 
spun soy protein fi bers. “These spun monofi brils are then 
blended with supplementary ingredients (fats, egg solids, 
sugars, etc.), binders, fl avors, and colors. They are then 
cooked (to heat-set) and shipped frozen (55 to 60% moisture) 
or dried (2% moisture). A.D. Odell is manager of the GMI 
Isolated Protein Program.
 Label are shown for a jar of Bac*Os and a jar of Skippy 
Peanut Butter with Smoky Crisps.
 Note 1. This is the earliest English-language document 
seen (Nov. 2015) that contains the word “analogs” (or 
“analog”) or the term “meat analogs” (or “meat analog”).
 Note 2. This is the earliest document seen (Nov. 2015) 
that mentions “Bontrae,” General Mills’ new line of textured 
soy protein products based on spun soy protein fi bers. 
Address: Senior Assoc. Editor, Food Engineering magazine, 
Chicago.

408. Product Name:  Bontrae (Meat Analogs Based on Spun 
Soy Protein Fibers) [421-01 Ground Beef Analog, 637-00 
Diced Ham Analog, or 837-00 Diced Poultry Analog].
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, MN 55427.
Date of Introduction:  1966 May.
Wt/Vol., Packaging, Price:  Costs 1/3 to 2/3 the cost of the 
corresponding cooked meat.

Nutrition:  40% spun protein fi bers, 10% protein binding 
system, 20% fat, 30% fl avors, colors, and supplemental 
nutrients.
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. May. p. 82-91. “Let soy proteins work wonders 
for you.” Ziemba 1966. Food Engineering. 38(4):58-60. 
“Create New Foods With Textured Soy Proteins.” Thulin and 
Kuramoto. 1967. Food Technology. Feb. p. 64-67. “Bontrae: 
A New Meat-Like Ingredient for Convenience Foods.”

409. Product Name:  Textrasoy (Textured Soy Flour: 
Extruded).
Manufacturer’s Name:  H.B. Taylor Co.
Manufacturer’s Address:  4830 S. Christiana Ave., 
Chicago, IL 60632.
Date of Introduction:  1966 May.
How Stored:  Shelf stable.
Nutrition:  51-53% protein, 0.5 to 1% fat.
New Product–Documentation:  Ziemba. 1966. Food 
Engineering. May. p. 83, 91. “Let soy proteins work wonders 
for you.” “H.B. Taylor offers Textrasoy–a dry, defatted 
product with crispy texture and mild, nutlike fl avor. Soy 
grit product is like a crunchy breakfast cereal when eaten 
raw. It is similar in texture to cooked rice or even cooked 
ground meat. And, upon eating, it doesn’t form a pasty 
mass in the mouth. Product (51-53% protein and 0.5-1.0% 
fat) is produced by a company-developed thermoplastic 
compacting technique. Commercial sizes range from ‘fl our’ 
to pea size and from a thick fl ake to coarse chunks (about 1 
in. long).” Acknowledgment to A.A. Levinson of H.B. Taylor 
Co., Chicago, Illinois.
 Kiratsous. 1969. Cereal Science Today. April. p. 148. 
“Meat analogs & fl avors.” “’Textrasoy,’ offered by H.B. 
Taylor Co., is a soy grit, crunchy product, crisp in texture 
when raw; when cooked its texture is similar to that of 
cooked ground meat. It is produced by a thermoplastic 
compacting technique. Particle sizes range from fi ne to 
1-inch pieces.”

Soybean Digest Blue Book. 1969. p. 114. “A line of 
thermoplastic protein products used in a wide variety of 
foods for both functional characteristics and nutritional 
values.” Note that address is same as Crest Products Inc.
 Gentry & Connolly. 1969. Stanford Research Institute, 
Report No. 374. “Fabricated Foods.” p. 10. H.B. Taylor 
Co. in Chicago, Illinois. “Sells Tetrasoy [sic, Textrasoy], an 
expanded soy textured protein.
 Wolf and Cowan. 1971. CRC Critical Reviews in Food 
Technology. April. p. 142. “Soybeans as a Food Source.”

Soybean Digest Blue Book. 1972. p. 111. The company 
is now a division of the National Can Corp.; 1973. p. 110. 
The company is now named National Protein Corp.
 Duda. 1974. Vegetable protein meat extenders and 
analogues. p. 81. H.G. Taylor Co. (wholly owned subsidiary 
of National Can Corp., 4830 South Christiana Ave., Chicago, 
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Illinois 60632), makes Textrasoy, a textured soy protein 
product.
 Horan. 1974. Meat analogs. p. 380. This product is 
made of textured soy fl our (50% protein). It is “extruded-
compacted,” not expanded, which makes it closely related to 
soy grits.

410. Today’s Food (Loma Linda Foods, Riverside, 
California). 1966. None of these healthy youngsters was 
reared on milk. 11(1):1-3. Spring.
• Summary: Photos show many healthy infants and children. 
Commercial soymilk products include:
 Soyagen: all-purpose, malt fl avored, or carob fl avored; 
in liquid or powdered form.
 “Multigen: This new soy milk just now being placed 
on the market, is specially formulated to supply a total diet 
for those on a restricted menu. It supplies a higher fat and 
carbohydrate content and all the nutrition needed for those 
on a liquid dietary.
 High-So-Pro: a high-protein powdered soymilk, low in 
fat, salt, and carbohydrates that is especially good for those 
on weight-reducing programs and ideal for diabetics.
 “Instagen: an isolated protein soy milk, fortifi ed to 
provide the essential vitamins and minerals. Instagen has a 
little lighter color, a little milder fl avor, and is a little lower in 
price.
 Whether or not you have dietary problems, if you wish 
to lower your cholesterol level, or would like to become a 
complete vegetarian, Loma Linda soy milks provide the easy 
answer.
 “As to those who in years past complained of a ‘beany’ 
fl avor in soy milk: try it once more–today’s product is 
vastly improved! And for the diehard who still demands a 
completely different taste, the new Carob Soyagen with its 
rich chocolate-like fl avor comes not only ready to drink, but 
may be used in any number of tasty recipes for puddings, ice 
cream, and other dishes.”

411. Ziemba, John V. 1966. Let soy proteins work wonders 
for you. Food Engineering 38(5):82-84, 87-90, 93. May.
• Summary: The subtitle reads: “With far better quality and 
functional properties, soy proteins are fi nding ever-increasing 
uses in foods. You can ‘engineer’ new foods or improve your 
current products–at more profi t, too.”
 Contents: Introduction to soy proteins–fl ours, 
concentrates, and isolates. Soy fl ours and grits. Who’s 
supplying what. Benefi ts in quality, cost. Values of soy 
concentrates. Varieties of concentrates. Highest protein: 
Isolates. Soy proteins added to egg albumen. Versatility 
of isolates. Foams and gels. Fiber technique emerges: 
Worthington’s accomplishments (“First textured soy protein 
fi ber product marketed as Worthington’s frozen Fri-Chik–an 
extruded formulation simulating a fried portion of white 
chicken meat”), problems ahead. Texturizing in other ways.

 “New process techniques have been ‘engineered’ into 
making soy proteins better so far as quality and function are 
concerned... Last year about 250 to 300 million lb of soy 
fl ours and grits went into formulating food products. About 
7 million lb of concentrates and 9 million lb of isolates were 
used. Present estimates indicate that fl ours and grits are 
increasing at a 5% per year rate, concentrates and isolates at 
about 10% each.” Who supplies what? Soy fl ours and grits: 
ADM, Central Soya, Crest Products, Staley. Soy protein 
concentrates: ADM, Central Soya, Crest, Griffi th, Gunther 
Products, Ranell Labs., Swift & Co. Isolated Soy Proteins: 
Central Soya, Crest, Gunther, Ralston Purina. Spun isolate 
fi bers: ADM, General Mills, Ralston Purina, Worthington 
Foods. Textured Soy Proteins (extruded grit-type): ADM, 
H.B. Taylor.
 “Archer Daniels Midland is currently researching with 
a patent-applied-for extrusion process. Product (about 50% 
protein) can be shaped into many fi brous, textured forms 
Ä chips, chunks, fl akes, slabs, wafers, or puffs. But whole 
meat-resembling pieces can’t be formed.
 “Company’s selling product-development lots in various 
sizes, shapes and fl avors. Customers are planning or test-
marketing ADM’s ‘fabricated protein’ in stews, chili, and 
casserole products. Potential market for chunky, ground or 
snack-type products is likely to be much greater than the 
one for simulated whole meats.” Note: This is the earliest 
document seen (Sept. 2003) that mentions textured soy 
fl our or grits produced by an extrusion process–later widely 
known by its ADM trademark as TVP.
 “Worthington’s simulated meats made from spun soy 
protein fi bers (Fibrotein) come in cubes, slices, chips, 
granules, rolls, square logs, or other shapes and sizes. They 
are in fresh, frozen, or dehydrated forms” (p. 93).
 Photos show: (1) Soy protein fi bers, plus chunks and 
cubes made from fi bers. The caption reads: “Simulated 
meats can be ‘engineered’ readily from soy protein fi ber 
shown in the center of these General Mills products.” At 
lower left, going clockwise: ‘bacon’ chips, ‘beef’ granules, 
‘chicken, ‘beef’ chunks, ‘ham,’ and ‘seafood.’ (2) Many of 
Worthington Foods’ packaged meatless foods made from 
textured soy protein fi ber; they are canned, frozen, smoked, 
diced, sliced, or formed into rolls or sausages. (3) Spun soy 
protein fi ber coming out of a spinnerette head (in a glass 
beaker). (4) Joseph Rakosky operating an electrophoresis 
apparatus at USDA’s Northern Regional Laboratory 
(NRRL, in Peoria, Illinois). (5) Edible soy protein foam on 
a meringue pie, developed by USDA at NRRL. (6) A.K. 
Smith watching Tokuji Watanabe making “tofu cake” by an 
improved process at NRRL. Address: Senior Assoc. Editor, 
Food Engineering magazine, Chicago.

412. Rock, H.; Sipos, E.F.; Meyer, E.W. 1966. Soy protein–
Its role in soy processed meat production. Meat (London) 
32(6):52-54, 56, 85. June.
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• Summary: “Advances in soy food technology now provide 
the meat processor with three principal classes of protein 
products for use in manufacturing meat products. These are 
soy fl our and grits, soy protein concentrates and soy protein 
isolates, with each class differing as to protein content along 
with other chemical and physical characteristics.”
 This article discusses their composition, functional and 
nutritional properties, and fl avor contribution to the end 
product–with emphasis on formulation of sausages. Contains 
6 tables and 4 fi gures. Address: Research and Development 
Dep., Central Soya Co., Chemurgy Div.

413. Time. 1966. Commotion in the bean pit. 88:77-78. July 
8.
• Summary: The soybean is now “the hottest item in the 
seething U.S. commodities market. Last week futures for 
soybeans, soybean oil and soybean meal set seasonal records 
after a month of wild trading.” Prices tripled during the 
month.
 “Introduced to the U.S. from Asia in 1804, the soybean 
did not become a signifi cant agricultural product until World 
War II cut off normal U.S. imports of fats and oil. From a 
crop of 193 million bu. in 1945, output rose to 843.7 million 
bu., worth nearly $2.5 billion last fall. Soybeans are the 
U.S.’s most valuable agricultural export, ranking ahead of 
wheat and corn...
 “Worthington Foods Inc. takes edible soybean 
fi ber produced by Ralston Purina, turns it into meatless 
frankfurters, roast beef and fried chicken, sells them to 
Seventh-day Adventists and vegetarians. Archer-Daniels-
Midland Co. is testing a soy beverage to be sold in powder 
form, and Central Soya has developed an ice cream-like 
frozen dessert made of soybeans.
 “What interests researchers the most about the soybean 
is its high protein content (up to 50%), and this month 
Central Soya will begin mass production of Promine, an 
isolated soybean protein, at a new Chicago plant. Promine 
binds and emulsifi es pulverized meats, such as sausages, 
meat loaf and bologna.”

414. Business Week. 1966. Soybeans move up on the menu. 
July 23. p. 82, 84, 87.
• Summary: “General Mills, under its Betty Crocker Red 
Spoon trademark (A.D. Odell in charge), is test marketing 
the fi rst of a series of projected foods spun out of a protein 
isolated from soy. Called Bac*Os, it is designed as a 
condiment and looks and tastes like lean, crumbled, cooked 
bacon. Priced at $0.69 for 3.25 ounces, the jar is equal to 1 
lb of cooked bacon.” Corn Products’ (CPC) Best Foods Div. 
is marketing Skippy peanut butter containing the product. 
“Thomas J. Lipton, Inc., a Unilever subsidiary, recently 
launched four dried gourmet main dish meals including 
beef stroganoff and chicken la scala. Lipton has patented a 
process to use isolated soy protein (ISP) as a binder for dried 

meats... Ralston Purina has developed a series of spun soy 
protein foods resembling ham, chicken, and turkey out of 
ISP. It is selling its spun ISP base, Edi-Pro, to Worthington 
Foods Inc. Worthington has developed its own line of 
chicken and ham-like products for sale to religious groups.
 “Central Soya makes an isolated soy protein binder 
called Promine, which goes into sausage and other processed 
meats. Sales of the binder at $0.35/lb–twice the cost of the 
binder it is replacing–are so promising that production will 
be doubled to 2.5 million lb monthly when a new plant 
opens in Chicago next month... In addition the company this 
fall hopes to start exporting a frozen soy dessert to tropical 
countries with no dairy industries.” General Mills, Ralston, 
ADM, Central Soya, and Worthington combined spend 
some $4 million annually on research. Half of this sum is 
going into basic research and half into product development. 
ADM recently shipped 3 million lb of a new protein rich soy 
beverage to Latin America and the East Asia under a USDA 
program.

415. Kozlik, Robert F.; Swanson, James L. Assignors to 
General Mills, Inc. (A corporation of Delaware). 1966. 
Preparation of whippable compositions. U.S. Patent 
3,266,907. Aug. 16. 3 p. Application fi led 25 June 1962. [9 
ref]
• Summary: This invention to a “process for preparing a 
composition which can be whipped to provide a dessert 
topping or icing for cakes and the like.” The formula given in 
Example 1 includes the following by weight: Sucrose (white 
sugar) 51.4%, corn syrup solids 30.0%, margarine oil (lightly 
hydrogenated blend of cottonseed oil and soybean oil) 9.0%, 
glyceryl lactopalmitate 5.0%, sodium caseinate (protein) 
3.0%, lecithin 0.8%, etc. Fatty acids of soybean oil may be 
used to prepare the emulsifi er. Protein is used in this topping.
 “A wide variety of proteinaceous materials can be 
employed. Representative thereof are non-fat milk solids, 
whey solids, water soluble soy protein derivatives, egg 
albumen, dried cream cheese, gelatin and sodium caseinate. 
The protein stabilizes the topping or icing prepared from the 
whippable composition and is preferably sodium caseinate.” 
Address: Minneapolis, Minnesota.

416. Berry, T.H.; Combs, G.E.; Wallace, H.D.; Robbins, 
R.C. 1966. Responses of the growing pig to alterations in the 
amino acid pattern of isolated soybean protein. J. of Animal 
Science 25(3):722-28. Aug. [8 ref]
• Summary: Methionine is the fi rst-limiting amino acid for 
pigs when feed consumption, weight gain, feed effi ciency 
and plasma non-protein nitrogen (NPN) are used as criteria. 
Lysine is probably the second-limiting. Address: Florida 
Agric. Exp. Station, Gainesville.

417. Odell, A.D. 1966. Meat analogues: A new food concept. 
Cornell Hotel and Restaurant Administration Quarterly 
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7:20-24. Aug.
• Summary: “Despite spectacular increases in food 
production, the stupendous growth in total world population 
spells drastic food shortages ahead.” Food science is 
focusing efforts on the development of new solutions to the 
food dilemma. The conversion of “feedstuffs by animals into 
meat is often less than, and seldom better than, 10 percent.” 
We can shorten the food chain by developing new man-made 
protein sources. “One such candidate is the new class of 
textured, high-protein foods which has been made possible 
by the application of textile technology to the purifi ed 
proteins which may be extracted and isolated from soybean 
meal, for example.”
 “The name Bontrae has been coined for General Mills’ 
spun specialties.” A diagram shows how Bontrae granules, 
cubes, bits, and slices are made from “protein spinning 
dope” by spinning to give “protein fi brils.” Photos show: 
(1) A “tow” or “tissue” of “16,000 individual, endless 
monofi laments, spun from soy protein through a spinneret 
with holes of 0.003 inch diameter” [by General Mills]. (2-4). 
Smoky Chips (a soy product tasting like crisp bacon), ham, 
chicken, and fi sh analogs, Sloppy Joe, etc. A product closely 
similar to General Mills’ Smoky Chips “is being supplied to 
the Best Foods Division of Corn Products as ‘Smoky Crisps’ 
for inclusion in a new version of Skippy Peanut Butter.”
 “The Isolated Protein Program of General Mills 
represents a major research effort involving nearly fi fty 
people, which is dedicated to the above objectives. Although 
currently still in the research phase, various Bontrae items 
are now emerging into the commercial test market. Full 
scale commercialization, if warranted, will probably not be 
achieved before early 1968. Other commercial fi rms, notably 
Ralston-Purina Company and Worthington Foods, are 
engaged in similar programs.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that uses the term “meat analogues” (or 
“meat analogs”) in the title.
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that uses the word “monofi laments” to refer 
to edible spun soy protein fi bers. Address: PhD, Manager, 
Isolated Protein Program, General Mills, Inc., Minneapolis, 
Minnesota.

418. British Vegetarian. 1966. “Soya Steaks.” Sept/Oct. p. 
411. [1 ref]
• Summary: This article is excerpted from SCATS Sentinel, 
Journal of the Southern Counties Agriculture Trading 
Society, June 1966.
 A recent technical report from Trouw & Co., N.V., of 
Amsterdam, states that products resembling steaks, chickens, 
and ham are now being made from soya, using spun soy 
protein fi bers. In the USA, General Mills, Ralston Purina 
Co., and Worthington Foods (Ohio) are working on spinning, 
and in England Unilever is reported to be interested. 

Worthington Foods has developed a full line of products that 
look, taste, and chew like chicken, beef, and pork products. 
Wham is a ham-like product and White Chic is simulated 
chicken. A photo shows a label of Worthington Soyameat 
Salisbury Steak Style.

419. Product Name:  Plamil Fudge.
Manufacturer’s Name:  Plantmilk Ltd. (Renamed Plamil 
Foods Ltd. in 1972).
Manufacturer’s Address:  Tithe Farm, High St., Langley, 
Slough, Buckinghamshire, England.
Date of Introduction:  1966 October.
Ingredients:  Incl. Plamil plantmilk (made with soya protein 
isolate), chocolate, sweetener.
Wt/Vol., Packaging, Price:  Half-pound block, ready cut for 
ease of breaking, fi lm wrapped.
New Product–Documentation:  The British Vegetarian. 
1966. Sept/Oct. p. 444. “Plantmilk News.” “Jack 
McClelland, the well-known swimming champion, has been 
acting as dietetic advisor to a number of athletes who are 
competing in the Commonwealth Games in Jamaica; and 
priority of place has been given to Plamil Fudge. It provides 
the easily assimilated energy needed by those undertaking 
long endurance races. Plamil Fudge has therefore become an 
integral part of the ‘equipment’ taken to Jamaica.”

The British Vegetarian. 1967. Sept/Oct. p. 456. “Plamil 
Fudge Goes Mountaineering.” “The Midlands Hindukush 
Himalayan Expedition (1967), now in the Himalayas, has 
taken a supply of Plamil Fudge as part of its food supplies... 
All Plamil Products (Plamil Plantmilk, Chocolate and 
Fudge)” contain no animal products.

The British Vegetarian. 1969. Sept/Oct. p. 463. “Plamil 
Fudge” is now available in a 2-color carton with an inner 
wrapping of white waxed paper. Each half-pound block, as 
before, is ready cut for easy breaking.

420. Product Name:  Plamil Chocolate.
Manufacturer’s Name:  Plantmilk Ltd. (Renamed Plamil 
Foods Ltd. in 1972).
Manufacturer’s Address:  Tithe Farm, High St., Langley, 
Slough, Buckinghamshire, England.
Date of Introduction:  1966 October.
Ingredients:  Incl. soya protein isolate.
New Product–Documentation:  The British 
Vegetarian. 1967. Sept/Oct. p. 456. “Plamil Fudge Goes 
Mountaineering.” “All Plamil Products (Plamil Plantmilk, 
Chocolate and Fudge)” contain no animal products.
 Ad in The British Vegetarian. 1969. May/June. p. 219. 
“The vegetarian chocolate is Plamil Chocolate.” It is made 
by Plantmilk Ltd., Tithe Farm, High Street, Langley, Slough, 
Bucks. [Buckinghamshire], England. “This chocolate is also 
intriguingly different, and has just the kind of velvet-smooth 
taste that just asks for more... and more...”
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421. Smith, Allan K. 1966. Grundlagen des Stickstoff–
Protein–Umrechnungskoeffi zienten fuer Soja-Protein, 
bezogen auf den Naehrwert [Basis of nitrogen to protein 
conversion factor for soy protein in relation to nutritive 
value]. Fleischwirtschaft (Die) 46(10):1106-10. Oct. [38 ref. 
Ger; Eng; fre; spa]
• Summary: “It has come to the writer’s attention that an 
issue has been raised in a recent article ‘On the Biological 
Value of Soy Protein and Sodium Caseinate’ appearing 
in Die Fleischwirtschaft, Nr. 12/1965, pp. 1432-33 (1), 
concerning the nitrogen to protein conversion factor for 
isolated soy protein. As one who has for many years been 
occupied with studies on preparation and properties of soy 
protein in various aspects including nitrogen content and 
factor (2, 3), properties (4), food uses (5), and amino acid 
composition (6, 7), it is disturbing that this article attempts to 
demean the nutritive value of soy protein by placing undue 
emphasis on its nitrogen to protein conversion factor.
 “Apparently there is a confusion on the part of the 
authors of this article (1) with respect to the term ‘Biological 
Value’ and the more general term ‘Nutritive Value,’ as 
used by nutritionists...” Address: 6026 Charlotte Dr., New 
Orleans, Louisiana 70122.

422. Swaminathan, M. 1966. The use of soyabean and its 
products in feeding infants and in the prevention of protein 
malnutrition in weaned infants and pre-school children in 
developing countries. Indian J. of Nutrition and Dietetics 
3(4):138-50. Oct. [63 ref]
• Summary: Contents: Introduction. Chemical composition: 
Carbohydrates, fat, minerals, vitamins, proteins. Factors 
affecting the nutritive value of soya proteins: Trypsin and 
growth inhibitors, heat processing, other factors. Nutritive 
value of soya proteins (with or without methionine 
supplementation): Experiments with animals, experiments 
with human beings, supplementary value to other food 
proteins. Processed foods from soyabean for feeding 
infants and preschool children: Milk substitutes and infant 
foods, processed protein foods based on soya (soya fl our, 
Multipurpose Food or MPF, soup powder). Foods based on 
soyabean and other oilseed meals: Precooked roller dried 
foods, extrusion-cooked full-fat soybean fl our. Other soya 
products (soy protein isolate, tofu, natto, miso, tempeh, soy 
sauce). Conclusion. Address: Central Food Technological 
Research Inst. (CFTRI), Mysore, India.

423. Wenger Mixer Manufacturing. 1966. Wenger cooked 
foods low cost answer to protein malnutrition (Ad). Soybean 
Digest. Oct. p. 19.
• Summary: “Since development of the Wenger process 
for cooking full fat soybeans, people everywhere can have 
access to low cost protein-enriched diets. Wenger’s new 
and simple system of producing full fat soy granules or 
fl our–at rates of 600 to 4,000 pounds per hour–ensures: Low 

processing costs. A bland and palatable end product. Top 
biological value of proteins and vitamins. Effective control 
of growth inhibitors. Trouble-less control of sanitation. 
Long shelf life and product stability.” Address: 1802 Federal 
Reserve Bank Bldg., Kansas City, Missouri 64106. Phone: 
816 BA 1-5084.

424. Bean, Louis H. 1966. Discussion: Statistical needs in 
a changing agriculture. J. of Farm Economics 48(5):1686-
1690. Dec. See p. 1689.
• Summary: Page 1689: “We know now that man does not 
need animal protein if he has properly structured vegetable 
protein.” Address: Economic Consultant, Arlington, Virginia.

425. Randolph, Chet. 1966. New vegetable protein foods are 
now available: International Protein Conference [at Peoria]. 
Soybean Digest. Dec. p. 9-10.
• Summary: “Over 250 people attended the International 
Conference on Soybean Protein Foods at Peoria, Illinois, 
Oct. 17-19. They came from many states, nine countries, and 
the United Nations.
 “At a similar conference 5 years ago many questions 
were raised as to how we might meet the protein needs of 
the world and whether or not the necessary foods could be 
developed and marketed successfully. At this conference it 
became clear that scientists have developed the formulas and 
techniques and that foods are now available from vegetable 
protein sources. How to distribute or market the foods is not 
so clear.
 “Orville G. Bentley, dean of the College of Agriculture 
at the University of Illinois, who opened the conference, 
referred to the soybean as the golden nugget of the Orient 
that is now recognized worldwide as the effi cient producer of 
high-quality protein and oil. The United States produces 71% 
of the world soybean supply.
 “The need for protein in the underdeveloped countries 
was clearly reestablished at the conference. Dr. Ricardo 
Bressani, of the division of agricultural and food chemistry 
in Guatemala, Dr. Fred T. Sai of the University of Ghana 
Medical School, and Dr. Kamaluddin Ahinad of the 
University of Dacca in East Pakistan all reported graphically 
the need for protein, especially for children and in particular 
those just weaned. In the underdeveloped areas the infant 
is taken from the mother’s breast and abruptly placed 
on a starch gruel which may be made from corn, casava 
[cassava], or rice. At the very time when they need the 
greatest protection against childhood diseases they are given 
a strange gruel, in many cases with only half the protein 
requirements.
 “Several men in the medical profession reported on 
experimental work proving that vegetable sources can supply 
the needed protein where milk is not available or is too high 
priced. Dr. George C. Graham of Baltimore City Hospitals 
reported on a detailed study of undernourished infants who 
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responded to vegetable proteins. Dr. Po-Chao Huang of the 
Massachusetts Institute of Technology had returned to his 
native Formosa where he had an experiment with 57 babies 
that averaged 3 months of age. He compared cow’s milk, soy 
beverage, and some soy fl our and rice formulas. In all cases 
he found that the growth rate, skin texture and smile of the 
babies were equal whether the protein was from vegetable or 
milk protein sources. He even had two sets of identical twins 
which added to the study.
 “Sales of Incaparina: John W. Money with Quaker Oats 
Co., working in Colombia in South America, reported that 
Incaparina was beyond the experimental stage and they were 
actually selling it. This high-protein formula is supplying 
the protein needs of children in that area to the equivalent 
of 5 million glasses of milk a month. They have priced their 
product just below the second staple food, rice.
 “We had reports of the many uses of soy fl our and 
soy grits and beverages that can come in an almost infi nite 
variety of forms. One type of soy fl our is used in baked 
goods, another in doughnuts. Soy grits are widely used in 
dog food, with another type of soy fl our fi nding increased 
use as a calf milk replacer. Different companies are prepared 
to sell soy fi ber foods with fl avors similar to those of fi sh, 
ham, chicken, or pizza. Dr. Arthur D. Odell of General Mills, 
Inc., reported on the techniques and sales of their meat-
like products made from modifi ed vegetable tissues. such 
items as their bacon chips are on the market and beyond the 
research stage.
 “Others reported on sales of the modifi ed vegetable 
proteins to hotels and restaurants. This is the sophisticated 
type of food that goes with a suitable income. People enjoy it 
as a convenience item.
 “We had a report on several formulations of very basic 
foods primarily for nutrition to sell at the lowest possible 
cost. General Mills, Archer Daniels Midland Co., Central 
Soya, and Ralston Purina Co. have highly specialized 
machinery and equipment for spinning the fi bers or preparing 
the foods.
 “Gus C. Mustakas of the Northern Regional Research 
Laboratory at Peoria, Ill., reported on his work to develop a 
simple technique that can be used in any village in India or 
Ghana. This involved soaking the soybeans in a sack, boiling 
on an open fi re and running through a small hand grinder. He 
reported that with such simple equipment they could make 
300 pounds a day to provide half the daily protein needs of 
1,600 people.
 “It was agreed that one of the big needs is for more 
know-how in marketing in many areas of the world where 
cultural, ethnic, and religious backgrounds and tastes vary so 
widely. Dale W. Johnson, executive vice president of Crest 
Products, Inc., and Hugh Robinson of Foreign Agricultural 
Service, Washington, D.C., among others, reported on 
the complexities of the problems that must be overcome, 
including the tariffs and government restrictions, as well as 

such things as the taste habits and advertising patterns in the 
many different countries.
 “Dr. Sai told of Ghana farmers who were quite pleased 
with the new soybeans they were taught to raise. There 
was a celebration at harvest time. But they will never raise 
soybeans again in that area. The reason is that it took so long 
to cook the soybeans that all of the fuel in that area was used 
up before the winter was over.
 “Soybeans in India: Stories were told of planting 
soybeans in India. But at harvest time there was no place to 
sell them because of the lack of processing facilities. The 
University of Illinois indicated they will cooperate with 
India to use soybeans as a teaching tool, in which they are 
stressing the interdependence of the experiment stations, 
extension, and teaching. This is the basis of our Land Grant 
Colleges, but it is something new in other parts of the world. 
They feel that even if soybeans are not successful in India 
the teaching techniques will be worthwhile. They plan to 
approach the problem on a team basis, taking into account 
not only production but also processing, distribution, and 
food uses and tastes.
 “Dr. Joseph J. Rackis of the Northern Laboratory and 
Dr. Frederic R. Steggerda of the University of Illinois 
reported considerable progress in overcoming the fl avor and 
fl atulence (gas) problems in soybeans.
 “Dr. Edwin W. Meyer of Central Soya predicted that 
some day, when the volume is high enough, a 70%-protein 
product can be sold as low as 130 per pound. Some 
companies reported success in the products that will go 
through freezing and then heating, such as added chunks in 
frozen corn that is then heated for food for the table.
 “Dr. Odell reported that two University of Iowa men, 
working with prisoners, found an excellent response in adult 
human volunteers who subsisted on a strictly vegetable 
source of protein. After 6 months they were in excellent 
health.
 “Other nutrition studies by the Wisconsin Alumni 
Association, as well as those in Guatemala, indicate that 
enough is known now about soy protein so that it can be 
utilized as the sole source of protein, with no adverse effects 
on any species of animal on which it is tested. Dr. Odell 
indicated that it need not cost more than one-half low-quality 
hamburger per unit of protein. However, again soy foods in 
this country are expected to fi nd their way into new markets 
mostly as convenience foods.
 “Dr. Clifford W. Hesseltine of the Northern Laboratory 
reported a former worker is now in Indonesia supplying 
low-cost protein foods at cost to students and faculty at his 
university.
 “Dr. Lester J. Teply of UNICEF reported that while 
the soybean is native to the Orient and has been known for 
centuries, it has not been generally substituted for milk, 
contrary to popular belief. That is why this is a new area. The 
familiarity of the Orientals with soybeans may make it easier 
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to introduce soy beverage to provide children with needed 
protein after weaning. (Some soy milk has been available in 
the Orient due to the efforts of such men as Harry W. Miller 
and K.S. Lo.)
 “Dr. George L. Mehren, Assistant Secretary of 
Agriculture, said if we can add protein to the rice, corn, and 
casava [cassava] already in the diet and get it to the children 
we can make a dent in the serious problems of malnutrition. 
He added his offi cial voice to the call for immediate action.
 “It was made clear at the conference that the need 
is there. Scientists have developed the foods and the 
techniques. There is no doubt now as to the direction we 
must take. The question now is how do we move in specifi c 
areas and how soon are we prepared to move.”
 Across the top of the fi rst page is a portrait photo of 7 of 
the conference speakers. Address: Field Director, American 
Soybean Assoc.

426. Soybean Digest. 1966. ADM begins production of new 
protein foods. Dec. p. 14.
• Summary: One of the new foods being manufactured 
at the company’s plant in Decatur, Illinois, is a textured 
vegetable protein product which ADM president John H. 
Daniels termed “truly an exciting development for ADM.” 
“’Developed by ADM research, it has the texture of meat, it 
can be fl avored to taste like meat, and it “chews” like meat,’ 
he said. ‘This textured vegetable protein (TVP) can be used 
in any foods where meat in granular, chunk or strip form is 
an ingredient. Patents on our manufacturing process for this 
product have been applied for and we have a strong patent 
position.’...
 “Mr. Daniels said the new Decatur food plant also is 
producing three high-protein food products for the foreign 
feeding programs conducted by the U.S. government. These 
include a soy beverage, a corn-soy-dry-milk food and 
Ceplapro, a cereal protein product. He said the company 
expects this business to grow.”
 Note: This is the earliest document seen (Dec. 2015) that 
mentions “TVP.”

427. Product Name:  Isomil (Non-Dairy Infant Formula 
Based on Isolated Soy Protein) [Ready to Feed, Concentrated 
Liquid, or Powder].
Manufacturer’s Name:  Abbott Laboratories (Ross).
Manufacturer’s Address:  625 Cleveland Ave., Columbus, 
OH 43216.
Date of Introduction:  1966.
Ingredients:  Incl. soy protein isolate and water.
New Product–Documentation:  Fomon. 1967. Infant 
Nutrition. Page 230 states that Isomil contains a “soy isolate 
fortifi ed with methionine.” Dean. 1973. Medical Journal of 
Australia. 1(26):1289-93. June 30; Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. The 
second isolate-based infant formula after Mead Johnson’s 

Prosobee.
 Italian-language Label for powdered Similac Isomil. 
1985. Ingredients include corn syrup solids, saccharose, soy 
protein isolate (proteine di soja isolate), corn oil and coconut 
oil, mineral salts (calcium phosphate, calcium carbonate, 
potassium citrate, potassium chloride, magnesium chloride, 
sodium chloride, ferrous sulfate, zinc sulfate, cupric sulfate, 
potassium iodide,...), methionine,...
 Sold at Bill’s Drugs in Lafayette, California. 1989. Sept. 
7. One quart ready to feed retails for $2.95.

428. Hartman, Warren E. 1966. Research and development 
in synthetic foods. New York State Association of Milk and 
Food Sanitarians, Annual Report [19 ref]
• Summary: “Research and development in synthetic foods 
is no longer a skeptical venture. Today it is fast becoming 
an alarming necessity! Two most basic and major problems 
face the world today (1) The world population explosion 
accompanied by (2) The skyrocketing need for food. 
Synthetic foods are already a part of big business.”
 “Worthington Foods has been in the vegetarian protein 
food business for some 25 years. Primarily, the business 
was concerned with supplying such foods to consumers 
who had medical, philosophical, or religious reasons for 
wanting them. Early products were based on wheat proteins 
or ‘gluten.’ Worthington had accumulated considerable 
fl avoring ‘know-how’ by the time soy products such as 
fl akes, toasted grits and isolated protein became available. 
One of the fi rst Worthington products based on soy protein 
was a powdered milk-like product, Soyamel, which was 
designed primarily as a hypoallergenic formula for infants 
and children who were allergic to milk... Perhaps one of the 
fi rst companies to explore the protein spinning technique 
developed by Robert Boyer (U.S. Pat. # 2,682,466) was 
Worthington Foods. For the past ten years Worthington has 
pioneered in the fi eld of vegetarian protein foods; seeking 
suitable protein isolates for spinning, developing spinning 
technology, formulating and adapting these spun protein 
fi bers to acceptable consumer end-products.”
 “The present technology of spinning as practiced by 
Worthington Foods, uses as a raw material relatively pure 
soy protein isolate as obtained from Ralston Purina, Central 
Soya or other suppliers of protein isolates.”
 A photo shows Hartman, who has been with 
Worthington Foods since 1947. “His academic training was 
acquired at Andrews University, Berrien Springs, Michigan; 
University of Michigan, Ann Arbor; and at Massachusetts 
Institute of Technology. Dr. Hartman was employed as a 
biochemist- bacteriologist for four years by the Michigan 
State Department of Health Laboratories in Lansing, 
Michigan, and was a consultant-instructor for a year for the 
U.S. Public Health Service.” Address: Director of Research 
and Development, Worthington Foods, Inc., Worthington, 
Ohio.
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429. Product Name:  Hayprotex, and Contex (Textured Soy 
Protein Concentrates).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1966.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5 and 14. In 1966 Hayes Ashdod Ltd. 
introduced texturized soya protein concentrates under the 
brand names Hayprotex and Contex. Hayprotex was mainly 
designed as a minced meat extender, while Contex was 
mainly designed for vegetarian analogs.
 Letter (e-mail) from Daniel Chajuss. 2005. April 8. “The 
Hyprotex and Contex textured soy proteins were started on 
a small scale in late 1966. The technology was simple; we 
used the same technology used by Shefa Protein Industries in 
Arad, Israel.” They used a Wenger single screw extruder to 
extrude defatted, non-toasted soy fl our obtained from sifted 
“fi nes” from white fl akes (used for soy protein concentrate 
production). Hayes used the same extruder.
 Note: This is the world’s earliest known textured soy 
protein concentrate, developed by Daniel Chajuss of Hayes 
Ashdod Ltd.

430. Product Name:  Loma Linda Instagen (Based on 
Isolated Soy Protein) [Fortifi ed Concentrated Liquid].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1966.

Wt/Vol., Packaging, Price:  16 oz. can.
New Product–Documentation:  Today’s Food. 1966. 
Apparently not an infant formula; Wholesale price list. 1968. 
Instagen All Purpose Fortifi ed. Sold in 16 oz. cans for $1.05 
retail. Shurtleff & Aoyagi. 1984. Soymilk Industry and 
Market. p. 28. Later renamed “i-Soyalac.”

431. Product Name:  Loma Linda Chili Beans (Meatless 
with Pinto Beans and Soy Protein).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1966.
Ingredients:  Water, pinto beans, tomato puree, textured soy 
granules, corn oil, salt, paprika, spice, natural (vegetable) 
fl avor, wheat fl our, onion powder, sugar, monosodium 
glutamate, garlic powder, soy lecithin.
Wt/Vol., Packaging, Price:  15 oz or 48 oz cans.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1987, undated. “Meatless chili with a zesty fl avor. Made of 
pinto beans and tasty soy protein. Heat and serve.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1966.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

432. Product Name:  Loma Linda Big Franks (Meatless Hot 
Dogs).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1966.
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Ingredients:  In 1971: Wheat protein [wheat gluten], 
vegetable oil, water, dried yeast, wheat germ, garlic, paprika, 
soy fl our, MSG, onion, fl avorings, caramel and U.S. certifi ed 
color.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per one frank (1.8 oz–51 gm): Calories 100, 
protein 10 gm, carbohydrate 4 gm, fat 5 gm, cholesterol 0 
mg, sodium 220 mg, potassium 75 mg.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 160. Lists the ingredients in “Big 
Franks (Loma Linda Foods).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 

canned frankfurter-type product.
 Seventh-day Adventist Dietetic 
Assoc. 1975. Diet Manual, Utilizing a 
Vegetarian Diet Plan. 4th ed. p. 174. 
Lists the ingredients in “Big Franks 
(Loma Linda).” Lysine has been added.
 Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was 
introduced in 1966. The ingredients 
are now: Wheat gluten, corn oil, water, 
dried yeast, soy protein concentrate, 
artifi cial and natural (vegetable) 
fl avors, wheat germ, soy fl our, onion, 
vegetable mono-and di-glycerides, 
garlic powder, salt, soy lecithin, caramel 
color, L-lysine, paprika, artifi cial color, 
spice, vitamins (niacinamide, D-calcium 
pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). Broth: Water, salt.
 A less sophisticated version of 
this product with the same name was 
introduced in 1953.

433. Photograph of a 1966 color ad for 
Bac*Os by General Mills. 1966.
• Summary: See next page. Courtesy 

General Mills, Minneapolis, Minnesota. Address: 
Minneapolis, Minnesota.

434. Taylor (H.B.) Co. 1966. Tetrasoy, a practical soybean 
food. Topic 105. 4 p. *

435. Product Name:  Soyameat (Meatless Meats) [Fried 
Chick, Sliced Chick Style, Diced Chick Style, Sliced Beef, 
Diced Beef Style, or Salisbury Steak].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  Beef: Slices: Textured soy protein isolate, 
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egg whites, soybean oil, wheat fl our, partially hydrogenated 
soybean and cottonseed oil, yeast extract, fl avorings 
(hydrolyzed vegetable protein, monosodium glutamate, 
onion powder, artifi cial fl avor), caramel color, corn syrup 
solids, salt, dextrose, niacinamide, iron (as ferrous sulfate), 
artifi cial color, vitamin B-1 (thiamine mononitrate), disodium 
guanylate, disodium inosinate, vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12. 
Broth: Water, modifi ed corn starch, soybean oil, yeast 
extract, fl our, fl avorings (onion powder, celery extract), 
dextrose, caramel color.
Wt/Vol., Packaging, Price:  13 oz can. Sliced Beef Style (13 
oz) retails for $2.20. Sliced Chik (13 oz) retails for $2.30. 
Diced Chik (13 oz) retails for $2.45 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening. Or, 
Frozen.
Nutrition:  Per 2 slices (56 gm drained): Calories 90, protein 
8 gm, carbohydrate 4 gm, fat 5 gm, cholesterol 0 mg, sodium 
290 mg, potassium 45 mg.
New Product–Documentation:  Soybean Blue Book. 1965. 
p. 112. “Canned and frozen soyameats, white meat style, 
fried chicken style, prime, prime-smoked and chipped, 
prosage, saucettes, wham, and veja-links.” Worthington 
Wholesale price list. 1966. Dec. 1.
 W. Hartman. 1966. Food Technology. 20(1):39-40. 
“Vegetarian protein foods.” The fi rst textured soy protein 
fi ber marketed in the U.S. was frozen “Fri-Chik.” “This 
same formulation was next canned in a light gravy and called 

“Soyameat–Fried Chicken Style,” as was also later marketed 
as frozen and canned “White Chik” in large rolls for slicing, 
dicing, etc.”
 Ziemba. 1966. Food Engineering. May. p. 82-93. “Let 
soy proteins work wonders for you.” Photo of 6 cans.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Diced Beef Style Soyameat 
(Worthington).” This is an institutional product. The 
ingredients are now: Water, soybean protein (Fibrotein), 
vegetable shortening, corn oil, albumin [egg protein], yeast 
extract, hydrolyzed vegetable proteins, salt, fl avorings, 
caramel color, MSG, starch, U.S. certifi ed color.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. 
“Soyameat–Salisbury Steak-like fl avor” and “Soyameat–
slices with beef-like fl avor” are canned beef-like products 
based on spun soy protein fi ber.
 Product with Label purchased at Adventist Book Center, 
Pleasant Hills, California. 1990. July 8. Sliced Chicken is 
now called Sliced Chik, Diced Chicken is called Diced Chik, 
and Sliced Beef is called Sliced Soyameat–Sliced Beef Style. 
The main ingredients for Diced Chik are now: Textured 
vegetable protein (soy protein isolate and concentrate), egg 
whites, water, soybean oil, natural and artifi cial fl avors from 
non-meat sources, modifi ed food starch, salt, vegetable gum, 
onion, turmeric, celery, niacin, iron, etc.
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436. Product Name:  Salisbury Steak.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
textured soybean protein, vegetable shortening, oats, albumin 
[egg protein], yeast extract, hydrolyzed vegetable protein, 
plant extractives, fl avorings, caramel color, MSG, vegetable 
gum, U.S. certifi ed color.
How Stored:  Frozen (in 1975).
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 163. Lists the ingredients in “Salisbury 
Steak (Worthington).” This is an institutional product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Salisbury Steak, frozen (Worthington)” are 
“wheat protein [gluten] and soy protein, Fibrotein [spun soy 
protein fi ber], corn oil, vegetable shortening, albumin [egg 
protein], mushrooms, modifi ed corn starch, yeast extract, 
artifi cial fl avorings, salt, HVP, caramel color, MSG, dextrose, 
vegetable gum, wheat and soy fl ours, sucrose, niacin, U.S. 
certifi ed food color, iron, thiamin, vitamin B-6, pantothenic 
acid, ribofl avin, vitamin B-12.”

437. Product Name:  Soyameat–Beef Style with Gravy.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  In 1971: Water, soybean protein, vegetable 
shortening, albumin [egg protein], yeast extract, hydrolyzed 
vegetable proteins, salt, plant extractive fl avorings, caramel 
color, monosodium glutamate, starch, U.S. certifi ed color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 164. Lists the ingredients in 
“Soyameat–Beef Style with Gravy.” This is an institutional 
product.

438. Product Name:  Soyameat Diced Chick Style.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  In 1971: Water, textured soybean protein 
[Fibrotein spun soy protein fi ber], corn oil, albumin [egg 
protein], soybean protein, salt, monosodium glutamate, 
vegetable gum, starch, hydrolyzed vegetable proteins, 
fl avorings.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 

Diet Plan. 3rd ed. p. 164. Lists the ingredients in “Soyameat 
Diced Chick Style (Worthington).” This is an institutional 
product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. The 
ingredients in “Chick Style, canned plain (Worthington)” 
are: Fibrotein [textured soy protein fi ber], corn oil, egg 
white solids, HVP, starch, soy protein, salt, seasoning, MSG, 
carrageenan, certifi ed color.

439. Product Name:  Soyameat Fried Chick.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  In 1971: Water, textured soybean protein 
[Fibrotein spun soy protein fi ber], corn oil, egg albumin, 
soybean protein, salt, MSG, vegetable gum, starch, 
hydrolyzed vegetable proteins, fl avorings.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 164. Lists the ingredients in “Soyameat 
Fried Chick (Worthington).” This is an institutional product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. 
The ingredients in “Chick Style, fried (Worthington)” are 
“Fibrotein [textured soy protein fi ber], corn oil, egg white 
solids, HVP, modifi ed corn starch, soy protein, salt, MSG, 
artifi cial fl avoring, carrageenan, niacinamide, thiamin, iron, 
vitamin B-6, U.S. certifi ed color, ribofl avin, vitamin B-12.”

440. Product Name:  Soyameat Sliced Chick Style.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966.
Ingredients:  In 1971: Soybean protein [spun soy protein 
fi ber], corn oil, albumin [egg protein], isolated soybean 
protein, salt, MSG, vegetable gum, hydrolyzed vegetable 
protein, seasonings.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 164. Lists the ingredients in “Soyameat 
Sliced Chick Style (Worthington).” This is an institutional 
product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. 
“Soyameat–Sliced Chicken-like fl avor” is a canned chicken-
like product based on spun soy protein fi ber.

441. Milner, Max. 1966. General outlook for seed protein 
concentrates. Advances in Chemistry Series No. 57. p. 52-64. 
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Chap. 5. World Protein Resources. [8 ref]
• Summary: “Seed proteins, particularly those of the cereals 
and legumes, are mainstays of human protein nutrition, 
providing several times more of this nutrient than animal 
proteins...
 “World Protein Resources: The cereals contribute in 
round numbers 75 million metric tons of protein, of which 
wheat provides 25 million, rice 12 million and corn 20 
million tons. The legumes, consisting of various beans, peas 
and lentils, in aggregate, provide, surprisingly, only about 8 
million tons. Additional but minor plant sources of protein 
are tubers, including potatoes, and nuts. The world animal 
protein supply, including principally meat, milk, eggs, and 
fi sh, has been estimated to be about 20 million metric tons. 
And fi nally, the potential contribution of the oilseeds, which 
include principally soybeans, cottonseed, and peanuts, can be 
considered to be about equal to that of all the animal protein 
now available, 20 million tons per annum.”
 A long section titled “Soybeans” (p. 57-59) discuses 
soybeans and soyfoods, including tofu, miso, natto, tempeh, 
soybean milk, full-fat soybean fl our, soy protein concentrates 
and isolates, and spun soy protein products. Address: 
UNICEF, United Nations, New York, NY; Present address: 
Offi ce of Technical Cooperation and Research, Agency for 
International Developement, Washington, DC.

442. Product Name:  Chickettes (Meatless Chicken).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1966?
Ingredients:  Incl. tofu, gluten, seasonings.
New Product–Documentation:  Chickettes are based on 
Sam’s Chicken (developed by Sam Yoshimura), which 
was made from tofu, gluten and seasonings. Worthington 
substituted soy protein for the tofu.

443. Worthington Foods, Inc. 1966? Soyamel–Fresh tasting: 
Five different ways (Leafl et). Worthington, Ohio. 4 panels 
each side. Each panel: 22 x 9 cm. Undated.
• Summary: In the middle of the front panel is a photo of a 
boy and girl drinking soymilk from glasses. At the bottom 
of this panel is a photo of 5 cans of Worthington Soyamel: 
All Purpose, Instant Malt Flavor, Instantized All Purpose. 
Banana Beverage. And Fortifi ed Soyamel: A Powdered Soy 
Milk.
 Two pages of the leafl et describe these products and 
their nutritional composition. “Regular Soyamel, Fortifi ed 
Soyamel, and Soyamel Banana Beverage are packed in a 1 
lb. can, 4 lb. can and a 20 lb. carton. Instant Soyameal and 
Instant Malt Soyamel are packed in a 12 oz. can, 3 lb. can 
and 15 lb. carton.” The ingredients of Soyamel are: “Soy 
bean protein [probably soy protein isolate], soy bean oil, 
dextrose, soy bean lecithin, dextrins and maltose, sucrose, 

barley malt, salt, dicalcium phosphate, and added vitamin 
B-12. To make 1 glass of regular Soyamel place 1 cup 
of water in high-speed mixer or blender and add 6 level 
tablespoons of Soyamel. Mix until powder is dissolved. 
Refrigerate until used. To make instant Soyamel, add 1/3 cup 
of powder to 1 cup water. Stir until dissolved, or use blender. 
One pound of Soyamel will make a gallon of delicious, 
wholesome soy drink. When mixed, a quart of Soyamel will 
cost a little as $0.25 depending upon the richness desired.”
 Four pages of recipes are given. Address: 900 
Proprietors Rd., Worthington, Ohio 43085.

444. International Nickel Co., Inc. 1967. Where no metal but 
Platinum will do the job as well: Worthington Foods, Inc. 
uses platinum alloy spinnerettes to guard product purity of 
synthetic meat fi bers (Ad). Industrial Research. Jan. p. 40-
41.
• Summary: Soy protein is extruded through the 15,000 
tiny holes of a three-inch-diameter platinum spinnerette. 
Platinum is non-corrosive and non-reactive. Photos show: (1) 
A 3-inch-diameter platinum alloy spinnerette. (2) Strands of 
spun soy protein fi bers after extrusion. Address: 67 Wall St., 
New York, NY 10005.

445. Food Processing & Marketing. 1967. Meat-textured 
protein in commercial production. Feb. p. 46.
• Summary: Textured vegetable protein (TVP) is now being 
produced commercially by Archer Daniels Midland Co. It 
can be used as an ingredient in any foods in which meat, in 
granular, chunk, or strip form is presently being used.

446. Food Technology. 1967. Soybean protein products new 
entry in market. 21(2):72. Feb. Cover story.
• Summary: “A specially-built plant of the Archer Daniels 
Midland Company (ADM–Minneapolis, Minnesota) is 
now in operation, producing new products from vegetable 
proteins for use in foods. The plant has been erected within 
the soybean processing complex of ADM at Decatur, Illinois. 
Textured vegetable protein products are among the fi rst of a 
number of new foods to be produced at the plant.”
 Photos show TVP used in a cheese loaf, a sukiyaki-style 
dish, a pizza topped with TVP instead of meat. Three basic 
forms of TVP are beef-fl avored strips, chunks, and granules.

447. Hodges, R.E.; Krehl, W.A.; Stone, D.B.; Lopez, A. 
1967. Dietary carbohydrates and low cholesterol diets: 
Effects on serum lipids of man. American J. of Clinical 
Nutrition 20(2):198-208. Feb. [40 ref]
• Summary: Isolated soy protein (in the form of a textured 
soy protein fi ber product supplied by General Mills of 
Minneapolis, Minnesota) completely replaced animal protein 
in a diet fed to 6 human subjects for 28 days. As soon as 
vegetable protein replaced animal protein, serum cholesterol 
levels decreased markedly (42% on average) and remained 
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low regardless of the source of carbohydrate (sugar versus 
starch) or the level of fat (15 versus 45% of calories) in the 
diet. Thus current theories, which state that changes in blood 
cholesterol concentration are related to the amount and type 
of fats consumed, are inadequate to explain both observed 
clinical changes and the differences between cholesterol 
and other lipid levels in the blood of people from East Asia 
compared with Westerners.
 Note: This is the earliest English-language document 
seen (July 2005) showing reduction of cholesterol levels in 
response to soy protein in a scientifi c human study. Address: 
Dep. of Internal Medicine, The Univ. of Iowa, Iowa City, IA.

448. Nash, A.M.; Eldridge, A.C.; Wolf, W.J. 1967. 
Fractionation and characterization of the alcohol extractables 
associated with soybean proteins. Nonprotein components. J. 
of Agricultural and Food Chemistry 15(1):102-08. Jan/Feb. 
[31 ref]
• Summary: Isolated soybean proteins extracted with 
86% (vol/vol) of ethyl alcohol yielded 3.7% of a light 
brown semisolid. When fractionated by chromatography, 
it was found to contain phosphatidyl choline, phosphatidyl 
ethanolamine, saponins, sitosterol glycoside, and genistein. 
About 25% of the alcohol extract was a yellow oil containing 
triglycerides and other neutral compounds. Address: NRRL, 
Peoria, Illinois.

449. Rakosky, Joseph, Jr. 1967. Soy products as functional 
ingredients in food and industrial applications. Paper 
presented at 8th Annual Symposium on Cereal Flours, 
sponsored by the Central States Section of American Assoc. 
of Cereal Chemists. 17 p. Held 17-18 Feb. 1967 at St. Louis, 
Missouri.
• Summary: “The soybean, which had its origin in China, 
was introduced into this country around the turn of the 
century. Although the purpose in bringing it into America 
was to improve soil fertility, it gradually became an 
important source of oil when cotton seed oil was in short 
supply. Shortly thereafter, the protein content of soybeans 
also became an important consideration–fi rst for animal feed, 
later for industrial and edible uses. In the forty years from 
1924 to 1964 the U.S. crop increased from 5 to 700 million 
bushels. This past year the American farmer produced 931 
million bushels, 70% of the world’s supply. The soybean 
crop in the U.S. is the No. 3 cash crop, preceded by corn and 
cotton, and a major dollar earner in the export market.
 “Most of the soybeans produced in this country are 
grown in the corn belt. However, many of the southern and 
southeastern states have become increasingly important in 
contributing to U.S. crop size.
 “There is considerable confusion as to identity and use 
of the many soy products in various applications, especially 
in the food industry. It is my purpose to clarify this by 
describing how these products are made, how they differ 

From one another, and then how their various functional 
properties are utilized in a number of food and industrial 
applications.” Address: Central Soya Co., Chemurgy Div., 
Chicago, Illinois.

450. Thulin, W.W.; Kuramoto, S. 1967. “Bontrae”–A 
new meat-like ingredient for convenience foods. Food 
Technology 21(2):64-67. Feb. [14 ref]
• Summary: Bontrae is made from spun soy protein fi bers. 
“Although regeneration of oriented protein systems had been 
studied earlier (Lundgren, 1949), techniques for spinning 
protein were reduced to practice in the early 1930s by a 
group at the Ford Motor Company led by Robert A. Boyer. 
The Ford efforts were directed toward textile applications.” 
In 1954 Boyer was granted a patent for using spun protein 
fi bers to create edible structures. Research directed to this 
end has been undertaken by a number of food processors 
including Swift & Co., Unilever, General Foods, National 
Biscuit Co., Worthington Foods, Ralston Purina, and General 
Mills.
 A photo shows two hands holding a “protein ribbon 
expanded to display individual fi laments.” A note at the end 
of the article states: “Presented at IFT 25th Annual Meeting.”
 Note: The 25th Annual Meeting of the Institute of Food 
Technologists was held 16-20 May 1965 in Kansas City, 
Missouri. An abstract (10A) of this paper appears on p. 43 
of the program. Address: James Ford Bell Research Center, 
General Mills, Minneapolis, Minnesota 55427.

451. Food Product Development. 1967. New route to texture, 
fl avor, or color control of product uses “tailored” proteins 
[Texgran from Swift & Co.]. 1(1):35-36. Feb/March.
• Summary: Texgran is a family of products. Density ranges 
from 9 to 25 lb per cubic foot. Flavors can be bland or 
toasted. Colors are light to dark tan. Shapes include granules, 
dices, slices, or fl akes.

452. Food Product Development. 1967. Textured vegetable 
proteins offered in 4 fl avors, many forms. 1(1):38. Feb/
March.
• Summary: TVP is now available from Archer Daniels 
Midland Co. in chicken, ham, beef, or bacon fl avors. The 
various forms include granules, chunks, strips, or chips. The 
products contain, on average, 50% protein, 5% moisture, 
3% fi ber, and 1% fat. They are generally used in recipes and 
formulations in place of meat.

453. Mizrahi, Sylvia; Zimmermann, G.; Berk, Z.; Cogan, U. 
1967. The use of isolated soybean proteins in bread. Cereal 
Chemistry 44(2):193-203. March. [23 ref]
• Summary: Isolated soybean proteins can be used, but they 
are too expensive. Address: Dep. of Food and Biotechnology, 
Technion, Israel Inst. of Technology, Haifa, Israel.
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454. Product Name:  Texgran (Textured Soy Flours–
Extruded).
Manufacturer’s Name:  Swift & Co. Vegetable Protein 
Products Div.
Manufacturer’s Address:  Champaign, Illinois.
Date of Introduction:  1967 March.
Ingredients:  Defatted soybean meal.
How Stored:  Shelf stable.
New Product–Documentation:  Food Product 
Development. 1967. Feb/March. p. 35-36. “New route to 
texture, fl avor, or color control of product uses “tailored 
proteins.”

Soybean Digest. 1968. Aug. p. 54. “Swift building 
edible soy protein facility.” Ad in Soybean Digest. 1969. 
Nov. p. 2. “Texgran: The all-around textured soy protein.” 
Soybean Digest Blue Book. 1969. p. 114. “Swift Chemical 
Co., Vegetable Protein Products, P.O. Box 366, Champaign, 
IL 61820. Subsidiary of Swift & Co., 1211 W. 22nd St., 
Oakbrook, Illinois 60521. Texgran–textured soy fl our 
(extruded).
 Gentry & Connolly. 1969. Stanford Research Institute, 
Report No. 374. “Fabricated Foods.” p. 10. “Swift & Co. 
sells textured vegetable protein products under the trade 
name Texgran. This textured soy fl our ($0.33 per pound) can 
be used as a fl avor carrier. A product which has been further 
processed, fl avored, colored, and sized, ($0.45-80 per pound) 
is used by food processors in convenience foods.”
 Soybean Digest Blue Book. 1973. p. 110. Company is 
now Swift Edible Oil Co., Vegetable Protein Products, 115 
W. Jackson Blvd., Chicago, Illinois 60604.
 Interview with Don Aldon, formerly of Swift. 1985. Feb. 
26. This was a textured soy fl our. It was Swift’s second soy 
protein food product, made by their new Vegetable Proteins 
division, and invented by Dean Wilding in about 1963-64.

455. Archer Daniels Midland Co. 1967. TVP–Textured 
vegetable protein: Technical Bulletin 1126 (Booklet). 
Minneapolis, Minnesota. 25 p. April. 28 cm. [1 ref]
• Summary: Contains technical information about TVP 
and many bulk recipes. Address: 733 Marquette Ave., 
Minneapolis, Minnesota 55440.

456. Martin, Roy E.; Leclair, David V. 1967. For creating 
products–textured proteins. Food Engineering 39(4):66-69. 
April.
• Summary: Subtitle: “Swift is texturing soy fl ours with 
a variety of built-in properties which can aid product 
improvement and new product development. Price is right 
too.”
 Contents: Soy fl ours: Swift’s Texgran; patent applied 
for process. The economics. Where and how used. Specifi c 
properties built in: Textures, densities, particle sizes, shapes, 
water and fat absorption, color retention is good, fl avor 
carriers.

 Photos show: (1) Labeled transparent containers of 
the following fl avors: Raspberry, chicken, walnut, beef, 
strawberry, beef base, coconut, bacon, orange, pineapple. 
(2) Three types of new soy proteins impart texture when 
incorporated into such products as these–chicken a la king, 
Spanish rice, chili with beans.
 Tables show: Typical chemical analysis: 52% protein, 
30% carbohydrates, 8% moisture, etc. Address: 1. New 
Products Manager; 2. Texgran Products Manager. Both: Oil 
Mill Dep., Swift & Co., Chicago, Illinois.

457. Hartman, Warren Emery. Assignor to Worthington 
Foods, Inc. (Worthington, Ohio). 1967. Vegetable base high 
protein food product. U.S. Patent 3,320,070. May 16. 7 p. 
Application fi led 27 May 1963. [3 ref]
• Summary: Describes a method for preparing from spun soy 
protein fi bers a bacon-type product resembling the natural 
product in being sliceable and in having zones resembling 
the fat and lean portions of the natural product.
 Soy is mentioned 50 times in this patent, as “soybean 
protein,” “spun soybean fi bers,” “neutralized soya protein,” 
“soya type proteins,” “isolated soya proteinates,” “soya 
sodium proteinate binder, “soybean binders,” “soya 
proteinate,” “soy protein binder,” “protein tow (spun 
and stretched soybean protein fi bers),” soybean fi bers,” 
“neutralized soya sodium proteinate,” “soy bean fi bers” and 
“transversely sliceable slab of a multiplicity of alternatively 
disposed layers of molecularly oriented man-made fi bers of 
soybean protein held together by a proteinaceous binder.” 
Address: Worthington, Ohio.

458. Wall Street Journal. 1967. Archer-Daniels-Midland says 
it sold chemical business for $65 million. May 16. p. 3.
• Summary: Minneapolis [Minnesota]–ADM has sold its 
chemical business to Ashland Oil & Refi ning Co.
 During the current fi scal year, ADM spending will 
include: acquisition of a barge fl eet for transporting 
agricultural products; construction of a new soybean 
processing plant in Lincoln, Nebraska; “expansion of present 
Decatur, Illinois, plants and construction of a new plant in 
Decatur to make textured vegetable proteins for foods.”

459. Cogan, Uri; Yaron, A.; Berk, Z.; Mizrahi, S. 1967. 
Isolation of soybean protein: Effect of processing conditions 
on yield and purity. J. of the American Oil Chemists’ Society 
44(5):321-24. May. [13 ref]
• Summary: “The process of soybean-protein isolation, 
comprising extraction in dilute calcium hydroxide and 
precipitation with hydrochloric acid at pH 4.5 was 
evaluated.” Address: Dep. of Food and Biotechnology, 
Technion-Israel Inst. of Technology, Haifa, Israel.

460. Fischer, R.W. 1967. The use of soy in food products. 
Soybean Digest. May. p. 29, 31-32, 35-36, 38.
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• Summary: An excellent overview, with considerable 
history. Contents: Introduction. Grisly hand of hunger. 
Soybean oil. Oriental soy foods. Soy fl our and grits (with a 
good history of Berczeller, A.E. Staley, Shellabarger, Allied 
Mills, J.R. Short Milling Co. and Wytase). Isolates and 
concentrates. The war years (during and immediately after 
World War II, soy fl our and grits come to be widely disliked). 
New products and know-how.
 “Oriental soy foods:... In the Orient soybeans have, for 
centuries, played an important part in human diets as soy 
milk for infants, shoyu, or soy sauce as we call it, miso, tofu, 
tempeh, kinako, natto, yuba, etc.”
 “Isolates and concentrates: In the mid-1930’s processes 
for further refi ning the protein factors of soy began to 
appear. The fi rst 70% soy protein concentrate was turned 
out by Mead Johnson Co. using the Bonato process of 
sulfur dioxide and sulfurous acid extraction, but was 
discontinued for lack of adequate markets for the product. 
In 1936 the Glidden Co. began working on the production 
of an isolated protein [90-100% protein] from extracted soy 
fl akes for industrial uses. Glidden, as a major manufacturer 
of resin, wanted the isolate as a stabilizer for the resin used 
in sizing paper to provide wet strength. By 1939 Glidden 
was producing an enzyme hydrolyzed isolated protein 
to be used with egg albumen for its whipping capacity 
in producing food toppings... Over the years soy protein 
isolates have found their greatest application in the industrial 
fi eld, particularly as paper coatings for high gloss products 
that are used to reproduce various colors in the printing 
processes. Because of their lower fi ber content, greater 
dispersibility and high moisture retaining properties, soy 
protein concentrates and isolates have both found their major 
food application in the meat fi eld serving the same functional 
purposes as mentioned above for soy fl our, but with overall 
superior performance. During the past 2 years, as the world’s 
milk surplus has disappeared, demand for these products has 
increased sharply as replacements for both industrial and 
edible caseins.
 “Soy protein isolates have also found some limited 
use at low levels in dairy-type products such as mellorine, 
in the dry synthetic coffee creams or ‘coffee whiteners,’ in 
a number of the whipped topping or whipped-cream-type 
products which are sold in pressurized cans, in icings and in 
other whipped foods where a light, fl uffy structure is desired.
 “Once again it is to be noted that most of the technology 
for producing the various soy protein products was worked 
out some years ago, and their nutritional values were well 
known and repeatedly reverifi ed in tests with both animals 
and humans.
 “The War Years: During and immediately after World 
War II, when the specter of hunger and malnutrition stalked 
the continent of Europe as well as the underdeveloped 
countries of the world, a great deal of emphasis was given to 
the use of soy protein products to meet the food crisis over 

there and to ease the pinch of rationing here at home. Some 
of the products were successful. Most of them were not, 
and the reasons for both the successes and failures deserve 
attention in the light of our new position in the World War on 
Hunger.
 “The net effect of these war feeding programs was 
illustrated by Howard Roach from a press conference he held 
in England in the early 1960’s as president of the Soybean 
Council of America. One of the reporters said to him, ‘Mr. 
Roach, the best thing you could do to encourage the use of 
soy in Great Britain would be to change its name.’
 “’Why ?’ asked Mr. Roach.
 “’Because,’ said the newsman, ‘during the war you 
shipped us a lot of soybean fl our which went into our 
breakfast sausage. It started out all right, with a little soy and 
a lot of sausage. Then the sausage makers found they could 
include a lot of soy and less pork and increase their profi ts. 
Before they got through, we could scarcely eat the bloody 
things, and no Englishman has liked any food with the name 
soy in it since.’ This, of course, was no fault of the soy fl our’ 
manufacturer or of the U.S. government.
 “Up and down Europe you could hear hundreds of 
stories of the same kind: soy fl our rotting on the docks 
because no one knew how to use it. Bad-fl avored soy fl our 
and grits. Soy fl our with brown specks in it–no doubt 
from the hilum. of the bean, but undistinguishable from 
contamination. Soy fl our that made the bread loaves smaller, 
or the bread darker, or changed the fl avor and so on and on.
 “What went wrong? A lot of things. I’ll mention only a 
few:
 “1–At that time many companies were in the business 
of producing soy fl our and grits. Some, in an attempt to 
get more business, began to ship merchandise that met the 
chemical specifi cations of the government purchase orders, 
but fell short in fl avor, structure and other organoleptic 
characteristics required to make good foods.
 “2–Many otherwise good products were misapplied 
for lack of knowledge at the other end of the line–or in 
the rush to ship a product regardless of its intended use. 
As one company executive put it, ‘The idea of making a 
product that related to anything went down the drain.’ Fully 
toasted products were used where the less cooked products 
should have been employed–and vice versa. Soy fl our was 
used where soy grits were indicated and, again, vice versa. 
As in the case of the English sausages, soy products were 
incorporated at too high a level, with disastrous results to 
the end products. You can misuse any good product–just as 
you can burn a steak. In the hodgepodge, the idea of soy as a 
good nutritious food was set back for 2 decades or more.
 “3–Some blended products were formulated from 
political considerations rather than sound food technology. 
For example, a soup base for use in school lunches was 
formulated from one-third soy fl our, one-third peanut fl our 
and one-third cottonseed fl our. This formula was fostered 
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by the respective commodity groups who wanted part of the 
war-foods bonanza. The three commodity groups were all 
happy. The product was terrible. I know. I ate some of it.
 “In the midst of all the hubbub, the voices of competent 
food technologists and marketing specialists could be 
heard–crying in the wilderness: ‘Stop this nonsense. Study 
the tastes and food customs of the people. Tailor the soy 
ingredients to the accustomed food. Show them how they 
should be used.’ But to no avail.
 “Some excellent products were produced and shipped 
and found ready acceptance. I remember one in particular–a 
pea legume soup containing 20% soy, 60% pea fl our and 
5% dried milk with some other ingredients. It was good. 
Soy fl our in canned pork sausage which kept the fat from 
separating out during autoclaving also helped produce a 
better product, but on the whole we learned too late that it is 
not enough to satisfy a man’s hunger if we do not also satisfy 
his palate. In the intervening years the number of companies 
producing soy fl our for human consumption in the United 
States has diminished from several dozen in the middle 
1940’s to only three or four today.”
 A photo shows cans of Worthington Choplets, Soyameat 
(3 varieties), and Numete–all made from spun soy protein 
fi bers. Address: Soypro International Inc.

461. Johnson, Dale W. 1967. Marketing soy protein products 
and problems of acceptance in foreign countries. USDA 
Agricultural Research Service. ARS-71-35. p. 195-204. May. 
Proceedings of International Conference on Soybean Protein 
Foods. Held 17-19 Oct. 1966 at Peoria, Illinois.
• Summary: “These edible products include soy fl our 
and grits, isolated soy proteins, soy protein concentrates, 
soy milk products, and enzyme hydrolyzed soy proteins.” 
Address: Executive Vice President, Crest Products Inc., Park 
Ridge, Illinois.

462. Meyer, Edwin W. 1967. Soy protein concentrates and 
isolates. USDA Agricultural Research Service. ARS-71-35. 
p. 142-55. May. Proceedings of International Conference 
on Soybean Protein Foods. Held 17-19 Oct. 1966 at Peoria, 
Illinois. [28 ref]
• Summary: This is a very important paper, widely cited.
 “Over the past 10 years, much attention has been 
focused on the commercial production and utilization of 
food-grade soy protein products. This ever-growing interest 
has been the result of a number of factors, among which can 
be mentioned the recognition of, and widespread concern 
for, the serious food protein shortages existing in many areas 
of the world, a better understanding of the technological 
function, and nutritional contribution of these protein 
products in food systems. During these same years, we have 
witnessed the commercial development and introduction of 
refi ned soy protein products designed for use in conventional 
processed foods and in totally new food items.”

 Soy protein concentrates can be made by any of three 
processes: (1) Aqueous alcohol leach process: a water-
alcohol mixture is used to remove the soluble non-protein 
constituents of the fl akes; (2) Moist-heat process: the fl akes 
are treated with moist heat which denatures the protein 
and makes it insoluble in water. The carbohydrates remain 
soluble and can easily be separated from the protein; (3) 
Dilute acid leach method: the soy fl akes are suspended in 
water and adjusted to pH 4.5, the isoelectric point of soy 
protein. Most of the soy protein precipitates. After removing 
the soluble, non-protein part, one can reconstitute the 
protein by neutralizing the solution. The composition of the 
concentrates made by these three methods is similar (70-
72% protein, 3.7-4.5% crude fi ber, and 3.8-6.0% ash on a 
dry weight basis), but the solubility of the protein differs. 
Methods (1) and (2) give a low solubility product, with 
a nitrogen solubility index (NSI) of 5 and 3 respectively. 
Method (3) gives a concentrate which is soluble in water 
(NSI = 69).
 Page 145: “Large-scale factory production of a soy in 
isolate in the United States dates from 1937 and was, and 
still is, concerned with the manufacture of modifi ed products 
suitable for adhesive purposes in paper coating applications. 
The fi rst commercial-scale plant for the production of edible 
grade soy protein isolate went into operation in the United 
States in 1959. Since that date the production capacity 
for the food-grade products has been expanded by several 
companies.
 “Although large quantities of both edible and industrial 
grades of soy protein isolate are produced in this country, 
there exists little published information with respect 
to the specifi cs of design, equipment, and operation of 
processing plants. This is understandable because the large-
scale commercial know-how is limited to a few industrial 
organizations. Nonetheless, the general principles of process 
and product chemistry are fairly well documented.” These 
are then described.
 Page 152: In closing, I want to comment on current 
pricing and estimated sales volumes of soy protein 
concentrates and soy protein isolates, and then to make some 
rough projections on pricing in the near future. At present, 
the soy protein concentrates sell for 18 to 28 cents per 
pound; the isolates sell for about 35 to 38 cents per pound. 
In presenting the estimates of current sales volume, I wish 
to emphasize that these fi gures are really ‘guesstimates,’ 
because such data are not available.
 “Nonetheless, it is my opinion that the soy protein 
concentrates are now selling at a level approaching 15 
million pounds per year and the isolates at a level of about 
10 million pounds per year. This past spring [1966], Central 
Soya announced the construction of a plant for soy protein 
isolates having” a capacity of 10 million pounds per year. 
“With continuing technological improvements, the price of 
soy protein concentrate may drop to 14 cents per pound over 
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the next 5-year period. During the same period, it may be 
predicted that the price of soy protein isolate may decrease to 
about 28 cents per pound. Necessarily, such price decreases 
can come about only through increase in the volume of usage 
and through process and product improvements.
 Tables: (1) Percentage composition of 3 soy protein 
concentrates. The protein content (N x 6.25) on a moisture-
free basis (m.f.b.) ranges from 70.9% to 72.2%.
 (2) Amino acid composition of soy protein concentrates 
as determined by 3 different methods.
 (3) Proximate analysis of 4 commercial soy protein 
isolates. The protein content (N x 6.25) on a moisture-free 
basis ranges from 97.4% to 100.0%.
 (4) Amino acid composition of soy protein isolates as 
determined by 3 different methods.
 (5) Food uses of soy protein concentrates: Comminuted 
meat products. Sausage. Luncheon loaves. Patties. Chili con 
carne. Breading. Breakfast cereal. Dietary wafers.
 (6) Food uses of soy protein isolates: Comminuted meat 
products, Frankfurters. Bologna. Miscellaneous sausage. 
Luncheon loaves. Canned luncheon loaves. Poultry products. 
Dairy-type products. Coffee whiteners. Whipped toppings. 
Frozen dessert. Beverage powder. Dried soup mixes. Infant 
formulations. Special dietary items.
 (7) Soy protein concentrates–protein quality (based on 
rat feeding studies, 10% protein in diet, 4 week period). The 
corrected PER of 3 commercial concentrates ranges from 
2.16 to 2.36; but when 0.15% DL-methionine is added, that 
range increases to 2.88 to 3.00.
 (8) Nutritional value of soy protein products (based on 
rat feeding studies, 10% protein in diet, 4 week period). Soy 
protein concentrate 2.02 to 2.48. Soy protein concentrate + 
1.5% methionine 3.09 to 3.24. Isolated soy protein 1.08 to 
2.11. Isolated soy protein + 1.5% methionine 2.11 to 2.45.
 Note: This is the 2nd earliest document seen (Dec. 2015) 
that uses the term “nitrogen solubility index” in connection 
with soybeans. Address: Chemurgy Div., Central Soya Co., 
Inc., Chicago, Illinois.

463. Odell, Arthur D. 1967. Meat analogues from modifi ed 
vegetable tissues. USDA Agricultural Research Service. 
ARS-71-35. p. 163-69. May. Proceedings of International 
Conference on Soybean Protein Foods. Held 17-19 Oct. 1966 
at Peoria, Illinois. [7 ref]
• Summary: Discusses work on spun soy protein fi bers 
(“protein monofi laments”) and meatlike products made 
therefrom. This program has been underway at General 
Mills for 4 years. Gives a detailed description of the process 
and equipment used to produce the bundles of fi brils, or 
“tows.” Bontrae is the registered trademark of General Mills, 
Inc. for spun protein food. A bacon analog named Bac*Os 
is discussed and shown in a photo. There are also photos 
showing analogs of a diced ham, chicken, seafood, sloppy 
joe, and hamburger. A typical fi nished product contains (on a 

dry weight basis) 60% protein, 20% fat, 17% carbohydrate, 
and 3% ash. Roughly 1/3 to 2/3 of the fi nished product (on 
a dry weight basis) is spun protein fi bers. “The balance 
is composed of vegetable or animal fats or both, fl avors, 
supplemental nutrients such as vitamins and minerals, an 
all-important thermo-setting binding system [such as egg 
albumin], and other edible materials almost at the whim of 
the fabricator.” Address: Central Research Labs., General 
Mills, Minneapolis, Minnesota.

464. Product Name:  Supro 610 (Isolated Soy Protein). 
Renamed PP610 by Nov. 1987.
Manufacturer’s Name:  Ralston Purina Co. Special Soy 
Products Dept.
Manufacturer’s Address:  Plant: Louisville, Kentucky. 
Offi ces: Checkerboard Square, St. Louis, MO 63199.
Date of Introduction:  1967 May.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1967. 
Aug. p. 30. “Purina’s Supro 610 for protein enrichment.” 
“Ralston Purina Co. has achieved a ‘break-through’ with the 
development of a new protein powder made from soybeans 
which will be used by food manufacturers for the protein 
enrichment of existing foods and as a main ingredient in 
new foods. Announcement of the product, called Supro 
610, was made by D.B. Walker, Ralston Purina corporate 
vice president. The ‘break-through’ came in the elimination 
of the ‘beany’ fl avor which has always characterized and 
limited soy protein powders in the past. ‘Supro 610 has 
accomplished complete blandness of taste, which has long 
been the objective of soy protein researchers but has never 
before been achieved,’ Mr. Walker said... ‘Preliminary 
studies have shown that Supro 610, supplemented with 
methionine, is superior to the other standard protein food 
ingredient [sodium caseinate] against which high grade 
food proteins are measured.” The product is made at 
the company’s plant in Louisville, Kentucky. The fi rst 
commercial quantity was shipped in May [1967].

Food Engineering. 1967. Aug. p. 154. “Soy protein 
without the soy taste.” Supro 610, a spray-dried powder, is 
completely bland and contains more than 94% protein.
 Soybean Digest Blue Book. 1969. p. 114. “Supro 610, 
bland isolated soy protein, spray dried powder, neutral for 
use as a protein food ingredient and protein fortifi cation in 
food products. Specialty proteins for emulsifi cation and high 
solubility.”
 Gentry & Connolly. 1969. Stanford Research Institute, 
Report No. 374. “Fabricated Foods.” p. 10. “Ralston Purina 
manufactures Supro 610, a soybean protein powder, for use 
as a supplement and as a main ingredient in new foods such 
as instant breakfasts, dry soup mixes, dietetic foods, and 
instant high protein beverages. One of the largest producers 
of soy protein products.” W.Z. Gottschall. 1969. “Ralston 
Purina Yesterday and Today.” Nov. p. 13. “Supro 610 is 
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NEW!”
 Ad (full-page) in Soybean Digest. 1972. Nov. p. 14. 
“You make the choice.” Compares Ralston Purina’s Supro 
610 (“a spray-dried, isolated soybased protein”) with sodium 
caseinate, which are shown on opposite sides of a balance 
scale. Supro 610 costs $0.40 a pound in carload quantities 
F.O.B. Louisville, Kentucky. Sodium caseinate can “cost you 
as much as 50% more than Supro 610.”
 Horan. 1974. Meat analogs. p. 380. This product is a 
powdered soy protein isolate.
 Letter from Susan W. Vorih, Communications Manager, 
Protein Technologies International. 1993. June 17. Supro 610 
was fi rst produced and sold in October 1966.

465. Wolf, Walter J. 1967. Trypsin inhibitors, 
hemagglutinins, saponins, and isofl avones of soybeans. 
USDA Agricultural Research Service. ARS-71-35. p. 112-28. 
May. Proceedings of International Conference on Soybean 
Protein Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [71 
ref]
• Summary: Contents: Introduction. Soybean protein 
isolation. Soybean trypsin inhibitors. Soybean 
hemagglutinins. Soybean saponins. Soybean isofl avones. 
Conclusions.
 Concerning soybean isofl avones: Physical and chemical 
properties–Yellow color, phenolic in character, glucosides, 
insoluble in water but soluble in alcohol (methanol and 
ethanol). They occur in soybeans mainly as the glucosides, 
genistin and daidzin. Both isofl avones give characteristic 
spectra in the ultraviolet region, which are useful in their 
identifi cation. Of the two isofl avones, genistein has been 
studied in greatest detail for its biological activities. 
Responses depend on the dosage. Possible estrogenic 
responses are increased uterine weight, vaginal cornifi cation, 
and infertility. Genistein can also inhibit growth. Address: 
NRRL, Peoria, Illinois.

466. Gorrill, A.D.L.; Thomas, J.W. 1967. Body weight 
changes, pancreas size and enzyme activity, and proteolytic 
enzyme activity and protein digestion in intestinal contents 
from calves fed soybean and milk protein diets. J. of 
Nutrition 92(2):215-23. June. [19 ref]
• Summary: Milk and soybean sources of dietary protein 
for calves were compared on the basis of growth, pancreatic 
enzymes, and intestinal proteolysis. Soy protein concentrates 
(called 71% crude protein soybean fl our) gave better results 
than soy fl our in calf milk replacers. This was attributed, at 
least in part, to the negligible trypsin inhibitor content of the 
soy protein concentrates. Address: Dep. of Dairy, Michigan 
State Univ., East Lansing, Michigan.

467. Schmutz, W.G.; Cravens, W.W.; Soldner, W.L.; Hughes, 
D.L. 1967. Evaluation of a soybean protein concentrate in 
calf milk replacers (Abstract). J. of Dairy Science 50(6):993 

(Abst. #P118). June.
• Summary: The authors compared an all milk control to 
three experimental milk replacers containing 8, 10, or 16.0% 
of an alcohol extracted “soy protein concentrate (Promosoy)” 
during a 4 week trial. “A commercial calf starter was also fed 
on an ad libitum basis.”
 Note: This is the earliest English-language document 
seen (Nov. 2015) that uses the term “soybean protein 
concentrate” to refer to a product containing 70% protein 
on a dry-weight basis. Address: Central Soya Co., Decatur, 
Indiana.

468. Zimmerman, Gideon; Berk, Zeki. 1967. Investigation of 
the effect of processing conditions on the yield and quality 
of isolated soybean protein. Haifa, Israel: Technion Research 
and Development Foundation. 99 p. Final report. PL 480 
Project no. UR-A10-(40)-30. Grant no. FG-IS-143. Report 
period July 1962–June 1967. 27 cm. [76 ref]
• Summary: Contents: Part 1. Production and properties of 
isolated soybean protein: 1. Effect of processing conditions 
on yields and purity. 2. 2. Effect of processing conditions 
on the nutritive value of isolated soybean protein. Part II. 
Utilization of isolated soybean proteins in food products: 2. 
Use of isolated soybean protein in bread. 4. Use of isolated 
soybean protein as a spray-drying aid. 5. Utilization of 
isolated soybean protein in cheese-like products. Address: 
Technion Research and Development Foundation Ltd., Haifa, 
Israel.

469. Smith, Oak B. 1967. Pre-cooking of cereal and protein 
blends. Paper presented at International Symposium on 
Oilseed Proteins and Concentrates, July 3. 16 p. Held at 
CFTRI, Mysore, India. [15 ref]
• Summary: Contents: Introduction. Methodology of short 
time, high temperature extrusion cookers. Short time / 
high temperature extrusion cooking of oilseed proteins. 
Heat labile growth inhibitors in soybeans and certain 
pulses (trypsin inhibitors; hemagglutinin inhibitors). The 
precooking of cereals and oilseed proteins. Product forms 
of protein-enriched foods. Processing costs abroad for short 
time / high temperature cooking. Cooking of cereals with 
synthetic amino acids (especially lysine). Conclusions. 
Address: Director of Market Research, Wenger Mixer 
Manufacturing, Kansas City, Missouri.

470. Horton, Yvonne. 1967. Soybean products: Candid 
consumer. Christian Science Monitor. July 6. p. 10.
• Summary: Increasingly sophisticated edible plant proteins 
are now available to American consumers, after getting their 
start in institutions.
 Synthetic bacon bits, named Bac-Os, made by General 
Mills, Inc. from isolated soy protein under the trade name 
Bontrae, resemble crisp fried pieces of lean bacon without 
fat. They are being test marketed in Buffalo and Syracuse, 
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New York; in Sacramento and Stockton, California; and in 
Denver, Colorado.
 Before being test marketed at retail outlets, Bac-Os 
were used for salads on Eastern Airlines fl ights and for 
bacon, lettuce and tomato sandwiches in restaurant chains, 
university dining halls, etc.
 Another high-protein product made from Soybeans by 
General Mills is Modern Protein Food (MPF), also called 
Multi-Purpose Food; it is recommended by the maker for 
stocking fallout shelters, for stretching food budgets, and for 
vegetarian or other special (religious) diets.
 Many other food manufacturers are doing research on 
“vegetable protein products.” Archer Daniels Midland Co. 
of Minneapolis [Minnesota] makes TVP (Textured Vegetable 
Protein), which contains no waste, less than 1% fat, and can 
be cooked in many ways. Other companies involved in the 
fi eld are Central Soya Co., Ralston Purina Co., Swift and 
Co., and Worthington Foods. Address: Home economics 
writer, Christian Science Monitor.

471. Food Engineering. 1967. Soy protein without the soy 
taste: Complete blandness of the 94%-protein isolate plus 
its high nutritive value promise wide application as protein 
supplement and major food ingredient. 39(8):154. Aug.
• Summary: Supro 610, a spray-dried powder, is completely 
bland and contains more than 94% protein. A table shows the 
nutritional composition, including the essential amino acids 
(in grams per 100 gm of pure protein).

472. Mizrahi, Sylvia; Berk, Zeki; Cogan, Uri. 1967. Isolated 
soybean protein as a banana spray-drying aid. Cereal Science 
Today 12(8):322, 324-25. Aug. [6 ref]
• Summary: Isolated “soybean protein at levels ranging from 
4 to 20% on a dry basis may be used as a spray-drying aid, 
as an anticaking agent, or as a nutritional supplement in the 
manufacture of banana powder.” Address: 1&3. Technion, 
Israel Inst. of Technology, Haifa; 2. MIT, Cambridge, 
Massachusetts.

473. Soybean Digest. 1967. Changes in soybean division at 
Purina. Aug. p. 50-51.
• Summary: “Ralston Purina Co.’s soybean division has been 
broadened in name and scope, and has been restructured to 
accommodate growth opportunities, it has been announced 
by W.L. Golden, divisional vice president in charge of the 
division. The soybean division will now be called the protein 
division. Activities will be directed toward the development 
of new protein sources and the marketing of many refi ned 
and isolated protein products.”
 “Work has started on a new Ralston Purina Co. offi ce 
building and research complex at Checkerboard Square in 
St. Louis. Total cost of the project will be in excess of $10 
million. The new offi ce building, to be known as The Tower 
to Ralston Purina people, will rise 15 stories above the 

ground when completed, reaching an elevation of 192 feet.” 
A photo shows W.L. Golden.

474. Woodard, James C.; Alvarez, Marvin R. 1967. Renal 
lesions in rats fed diets containing alpha protein. Archives of 
Pathology 84(2):153-62. Aug. [28 ref]
• Summary: “Alpha protein” is the commercial name for the 
globulin fraction isolated from soy protein. Modifi ed through 
alkaline treatment to develop optimum adhesive qualities, it 
has been used rather extensively in nutritional experiments. 
This protein contains no vitamin B-12 and has a very low 
content of sulfur-containing amino acids.
 When rats are fed such diets, they develop a unique 
renal [kidney] lesion “characterized by nephrocalcinosis 
and cytomegalic changes in the straight portion of proximal 
tubule.” Many highly magnifi ed photos show these lesions. 
Address: 1. DVM [Doctor of Veterinary Medicine], PhD; 2. 
PhD. Both: Dep. of Pathology, J. Hillis Miller Health Center, 
Univ. of Florida, Gainesville, FL 32603.

475. Archer Daniels Midland Co. 1967. Fiscal 1967 annual 
report. 733 Marquette Ave., Minneapolis, Minnesota 55440. 
18 p.
• Summary: “In our 65th year, ADM is a company 
expanding and broadening its activities in the whole wide 
fi elds of agricultural processing and marketing.” Net sales 
and other operating income: $371,625,700. Earnings before 
taxes: $5,341,730. Net earnings: $4,370,293. Current assets: 
$91,128,025. Current liabilities: $29,243,634. “This was a 
year of momentous change for ADM. It marked a turning 
point in the Company’s structure and purpose. As we start 
the new fi scal year, the processing and merchandising of 
agricultural products, the development and marketing of food 
and feed ingredients are our single business. Through the 
sale of the chemical business, we have freed $65,000,000 for 
investment in new enterprises... ADM did not receive any 
income from the Chemical Group after April 1, 1967.” The 
Chemical Group was sold to Ashland Oil & Refi ning Co.
 “During the past year TVP moved from the development 
stage to commercial production. A plant to produce this 
new concept in nutritious high protein food was placed 
in operation at our Decatur, Illinois, soybean processing 
complex. Since then, sales of the protein product to food 
manufacturers have grown steadily. We expect sales of TVP 
to increase substantially in the year ahead. To supply the 
increasing demand for TVP, we have expanded the Decatur 
plant and plan future additions to its capacity.”
 ADM is constructing a new soybean processing plant 
at Lincoln, Nebraska. “When completed in November 1967, 
the Lincoln plant will have the capacity to process 33,000 
bushels of soybeans daily and can be expanded to 50,000 
bushels of soybeans daily with the addition of modular 
equipment.” Address: Minneapolis, Minnesota.
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476. Watanabe, Bunzo. 1967. Report from Japan [on the 
Japanese soybean crushing industry]. Soybean Digest. Sept. 
p. 64-66.
• Summary: “Thirdly, I wish to mention the advanced usages 
of soy protein in Japan. You may already be aware of the 
large quantities of soybeans that are used in a broad range 
for the production of traditional Japanese foods, such as soy 
sauce, miso (a soup base in paste form), tofu (bean curd) and 
others. Studies on concentrated soy protein are conducted 
by scholars and soybean processing fi rms for various uses, 
chiefl y as food products. Soy protein is already used in 
large quantities in bakery products, confectioneries, ice 
cream, fi sh sausages, processed meat products, alimentary 
pastes, etc., and further applications are under research. At 
present, approximately 110,229,000 pounds of soy protein 
are consumed for such purposes. Soy protein of special high 
content is marketed for specifi c uses, and concentrations 
of even over 90% [soy protein isolates] protein are being 
developed.”
 “Fourthly, I would like to make a request, which I 
believe should be for the benefi t of all.
 “At present, 2% is set as the maximum allowance of 
foreign matter for No. 2 yellow soybeans, but the actual 
imports to Japan show this allowance is taken for granted 
as a privilege. The 1966 crop proved to be better than the 
1964 crop, but 30% of the arrivals were at the maximum 
allowance of 2% or more. Forty-seven percent of the 1965 
crop arrivals fell in this poor category. It is a great loss to 
the Japanese processors, who are not receiving guaranteed 
quality products, on top of which they are paying extra 
freight and other charges for the extra foreign matter.
 “Pure-soybean basis: As all crushers naturally prefer to 
take delivery of clean beans, some inducement, if necessary, 
should be given to transactions on a pure-soybean basis. 
This problem is so grave that I hope it will be given prompt 
consideration and cooperation by all the people concerned, 
from growers to shippers, exporters or any others involved in 
the distribution channel.”
 A small portrait photo shows Bunzo Watanabe. Address: 
President, Japan Oilseed Processors Assoc., Tokyo, Japan.

477. Gunther, J.K. 1967. Re: Soy fl ake specifi cations for 
isolated soy protein. Letter to Dr. John Cowan, Northern 
Regional Research Lab., USDA, 1815 North University St., 
Peoria, Illinois 61604, Oct. 2. 2 p. Typed, with signature on 
letterhead.
• Summary: “I have discussed the matter of soy fl ake 
specifi cation with Bob Gunther, and I can give you below 
the typical specifi cation that is now employed by us in 
purchasing soy fl akes for isolated protein manufacture.
 “Extracted Soy Flakes or Grits for Isolated Protein
 “Moisture * 10.0 (Maximum)
 “Protein (N x 6.25) 51.0 (Minimum)
 “Water Soluble Protein 63.0 (Minimum)

 “Fat 0.6 (Maximum)
 “Total Carbohydrates 32.0 (Maximum)
 “Crude Fiber** 2.5 (Maximum)
 “Ash 6.4 (Maximum)
 “Water Absorption 380 (Minimum)
 * % of Total Protein
 ** Included in Total Carbohydrates
 “The above specifi cation, as you will note, called for 
63.0% water soluble protein which is a satisfactory fi gure 
for us based on the particular method of extraction that we 
employ. We use a pH of 8.5 and a temperature of 450ºC. 
in the extraction, and this makes it possible for us to use 
any soy fl ake that has a water soluble protein over 50%. If 
everything else is satisfactory, we prefer the fl ake with the 
highest water soluble protein since this always is conducive 
to good yields. But, if the procedure is on the order of what 
we employ, any fl ake that has. 50% or higher water soluble 
protein is suitable.”
 “There is one characteristic of edible fl akes that 
infl uences the processing and that is the particle size. It is 
highly desirable to keep the amount of fi nely ground fl akes 
to a minimum since these offer a considerable problem in 
separation of the protein solubles from the insolubles in the 
centrifuging step. This is purely a matter of proper screening 
and most manufacturers do a good job in this respect. The 
ideal particle size would be somewhere in the range of 10-50 
mesh. The material fi ner than 100 mesh should be defi nitely 
avoided.
 “I hope that the above will be of some value to you, and 
if you have any questions, please do not hesitate to call me.
 “With my best regards, Sincerely yours,...” Address: 
Gunther Products, Inc., 701 West Sixth St., Galesburg, 
Illinois. Phone: 342-0119.

478. Nutrition Reviews. 1967. Soy fi bers–A new approach to 
vegetable protein acceptability. 25(10):305-07. Oct. [6 ref]
• Summary: The subtitle summary states: “Fibers have been 
formed from soybean protein and incorporated into meat 
analogs. The process, its nutritional and economic aspects, 
and the mechanism of fi ber formation are described.”
 Traditional foods made from soybeans include tofu, 
natto, miso, and tempeh. U.S. food manufacturers have 
developed a new process for making “fi bers from isolated 
soy protein, and for incorporating these fi bers into meat-like 
analogs which may fi nd consumer acceptance as a meat 
substitute in this country. These products should be cheaper 
than meat and can be made as or more nutritious than meat 
by addition of the missing vitamins and minerals.” The fi nal 
products, meat analogs, typically contain (on a dry basis) 
40% soy fi ber, 10% protein binder (usually egg albumin), 
0-50% fat and/or 0-50% fl avors, colors, and supplemental 
nutrients.

479. Archer Daniels Midland Co. 1967. TVP: Add whatever 
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you like and see what you can do with it (Ad). Food Product 
Development 1(5):[11-13]. Oct/Nov.
• Summary: On the fi rst page of this 3-page color ad is a 
skillet, with an unusual handle, fi lled with strips of TVP. 
On the inside 2-page spread is a red bowl of chop suey with 
chopsticks on the right side. Address: 733 Marquette Ave., 
Minneapolis, Minnesota 55440.

480. Bressani, Ricardo; Viteri, F.; Elías, L.G.; de Zaghi, S.; 
Alvarado, J.; Odell, A.D. 1967. Protein quality of a soybean 
protein textured food in experimental animals and children. 
J. of Nutrition 93(3):349-60. Nov. [18 ref]
• Summary: “Studies were carried out in experimental 
animals and children to evaluate the protein quality of 
a textured food simulating ground beef, and made from 
isolated soy protein with added egg albumin and wheat 
gluten. On the basis of a PER value for casein, the PER of 
the textured food and of natural dehydrated beef was 2.30 
and 2.34 respectively.” The research was done using a grant 
from General Mills. Address: INCAP, Guatemala.

481. Brewster, L.R. 1967. The market for soybeans in East 
Europe. The story of a U.S. trade mission. Soybean Digest. 
Nov. p. 16-18.
• Summary: “May Day, 1967, will always be a memorable 
day in my life because on that day I was one member of a 
22-man trade mission which headed for Moscow, Warsaw, 
Bucharest, and Belgrade behind the Iron Curtain. This 
3-week trade mission was sponsored by the Minneapolis 
Chamber of Commerce and approved by the U.S. 
government.
 “I was the only member of the mission interested 
primarily in the sale of ingredients for formula feeds.
 “My two main objectives were:
 “1–To survey the animal feed industry with the intention 
of selling various feed ingredients which the Eastern 
European countries are either not using now, or of which 
they could be using more (primarily soybean meal and meat 
meal).
 “2–To determine the possibilities of selling certain 
edible soybean products (including artifi cial meat products 
manufactured from soybeans).
 “For sake of simplicity I am breaking this report into 
four parts, each part covering fi ndings and conclusions for 
the country under consideration.
 “The USSR: In Moscow I did have an opportunity to 
visit with M. Kalganov, chief, directorate of feeds, meadows, 
and pastures. Mr. Kalganov had a speaking knowledge of the 
Soviet formula feeding program, but it was apparent from 
our discussion that their main ingredients are sunfl ower cake, 
cotton cake, fi sh meal, leguminous plants and a few animal 
byproducts–almost all of these are indigenous products.
 “According to Mr. Kalganov, cattle in most areas 
are wintered in stables in areas of pastureland, and fed in 

pastures whenever possible. When necessary to be fed in 
stables, they feed a mixture of silage, hay, sugar beets, and 
a feed concentrate (he had no idea of the analysis of the 
concentrate). At the present time they are not interested 
in protein ingredients or formula feeds. However, he did 
acknowledge their need for information about our animal 
feeding program.
 “The director of V/O Exportkhleb, a state trading 
organization responsible for importing ingredients ordered 
by their customers, commented that the farmers feed their 
cattle only what is available locally. It appears that they 
do not know much of the sophisticated formula feeding of 
animals as we know it in the United States.
 “Soybeans formerly were imported from China 
primarily for the oil and they used the soybean meal in their 
feeding operations only because it was available–not because 
they respected the high nutritional value of soybean meal.
 “The Soviet sunfl ower crop has expanded rapidly, 
and the oil content has been increased to 52% to 55%. 
This production currently supplies them with their full 
requirements of this type of oil–consequently they use the 
residual sunfl ower cake in their animal feeding operation 
because it is available.
 “I was one of 10 who visited a collective farm at 
Krasnodar, about 1,000 miles south of Moscow. We were 
given an excellent tour of the 30,000-acre farm, but did not 
see any major animal feeding units–this was primarily a 
wheat and sugar beet farm. I do not anticipate any immediate 
trading with the USSR. I do anticipate trading with them 
in the future, assuming the ‘bridges to East-West trade’ are 
eventually completed. Lack of suffi cient amounts of hard 
currency for other than industrial equipment is a problem to 
be recognized from the beginning.
 Poland: In Warsaw, those people I contacted were very 
knowledgeable about formula feeding in general and with the 
Polish formula feeding program.
 “Poland is the world’s largest producer of rapeseed 
meal. As a result, they import a relatively small quantity 
of other meals. Depending on the success of their rapeseed 
crop, Poland imports 50,000 to 200,000 tons of oilseed 
cake and/or meals per year in various forms such as fl akes, 
meals and pellets. They import those oilcakes that are the 
most economical at the time of need. The volume of imports 
usually are in this order:
 “1–Groundnut meal.
 “2–Soybean meal.
 “3–Cottonseed meal.
 “4–Linseed meal.
 “5–Some each of sesame meal and sunfl ower meal.
 “The soybean meal which they import is primarily from 
the United States, although they prefer Danish production 
because it is somewhat higher in protein and lower in 
fi ber than U.S. soybean meal. All of their soybean meal is 
imported in bulk in cargo-lot shipments.
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 “The Polish total formula feed program is less than 8 
years old and their broiler industry only 2 years old. They 
raise over 13 million swine per year. These swine are fed 
potatoes as part of their ration, and they claim this gives 
them the special fl avor which Polish hams are famous for. 
(Polish hams are exported all over the world, including the 
United States.)
 “Less bread per capita is consumed each year and 
more meat per capita is consumed in Poland. This trend is 
bound to increase the demand for formula feeds and feed 
ingredients. The volume potential for the immediate future 
will be affected by rapeseed production, but as they become 
more experienced with formula feeds, and if they fi nd ways 
to obtain more hard currency, I predict a greater interest in 
feed ingredients that will give them a continuous formula 
feed program to improve the effi ciency of their feeding 
operations.
 “I also had some very interesting discussions about 
edible soy products for use in both their sausage and baking 
industries. They have requested and have received followup 
in this area.
 “My observations of the visit to Poland are summarized 
as follows:
 “1–There has been a reasonable beginning in formula 
feeding of all types of animals. Although I did not get to 
see a feed plant, I was at least given a few samples of their 
mixed feed which I have had analyzed since returning 
home. The contacts I made should prove very benefi cial in 
continuing my investigation in this market.
 “2–I found enough interest in our edible soybean 
products to warrant continued investigation of this market.
 “3–I had expected a fair reception in Poland, but I felt 
we were even better received than I could have hoped for. 
The biggest problem I see in doing business with the Polish 
trading organizations is their lack of hard currency.
 “Romania: The Romanian Chamber of Commerce was 
responsible for all of our contacts with the various Romanian 
trading organizations.
 “During my personal contacts we discussed soybean 
meal and meat meal. These people are well versed both in 
the market and in the need for such products. They want 
and use both. However, U.S. meat meal has not been able 
to compete with meat meal from Argentina. The soybean 
meal they have used to date has usually been imported from 
the United States in cargo-lot shipments of bulk material.” 
Continued. Address: Wellens and Co.

482. Wenger Mixer Mfg. 1967. The low-cost answer to 
protein malnutrition (Ad). Soybean Digest. Nov. p. 17.
• Summary: “The Wenger process for cooking full fat 
soybeans allows people everywhere the opportunity of 
obtaining low cost, protein enriched foods. Through this 
simple, yet highly reliable system, full fat soy granules or 
fl our can be produced at rates of 600 to 4,000 pounds per 

hour. Processing costs are low. Top biological value or 
proteins and vitamins, in a bland and palatable end product 
is assured. Control of sanitation is troubleless, with shelf life 
and product stability high.
 “This same Wenger process will also cook complete 
protein enriched foods in palatable expanded forms from 
blends of vegetable proteins and locally available cereals. 
These precooked protein enriched foods may be produced 
in the forms of beads, fl akes, sticks, or wafers. The product 
is ready-to-eat in this form as a snack, a breakfast cereal, a 
candy, or it may be reduced to fl our, reconstituted as a liquid, 
gruel, pasta or atole.” Address: 1808 Federal Reserve Bank 
Bldg., 925 Grand Ave., Kansas City, Missouri 64106. Phone: 
(816) BA 1-5084.

483. A.F.P. 1967. Artifi cial meat from soyabean. Times of 
India (The) (Bombay). Dec. 28. p. 9.
• Summary: Tokyo, Dec. 27. Artifi cial “meat” made from 
soyabeans has been developed by Nisshin Seiyu (“oils 
and fats”) Company, of Yokohama–a food manufacturing 
company. The company plans, within the year, to test-
produce the “meat” for mixing into processed meat such as 
sausages, meat balls, and meat paste. The company claims 
that its new plant in Yokohama is the largest of its kind in the 
world.
 The company also claims that the new product, made 
from defatted soybean meal, will make the meat items less 
expensive and more nutritious, without affecting the taste of 
the meat.
 “Its selling price will be one-eighth the price of beef and 
one-third the price of pork or chicken in Japan.”

484. Rakosky, Joseph, Jr. 1967. Soy proteins–Their 
preparation and uses in comminuted meat products. Meat 
Hygiene Abstracts 8(6):1-11. Nov/Dec.
• Summary: Contents: Introduction. Soybean processing. 
Soy protein products: Soy grits and fl our, textured soy 
proteins (TSP), hydrolyzed vegetable protein (HVP), 
fatted or lecithinated soy fl ours, soy protein concentrates 
(3 commercial methods are used to immobilize the protein: 
heat, iso-electric wash, and organic solvent wash), edible 
isolated soy protein (ISP). The use of soy proteins in 
meat applications. Summary. List of product in which soy 
derivatives are used, and the permitted level: Cooked or fresh 
sausage, chili con carne, spaghetti with meat balls, Salisbury 
steak, imitation sausage, soups, stews, nonspecifi c loaves, 
scrapple, tamales, meat pies, pork with barbecue sauce, beef 
with barbecue sauce, patties. Address: Director, Technical 
Services, Chemurgy Div., Central Soya, Chicago, Illinois.

485. Aoki, Hiroshi. 1967. Tanpakushitsu kôgyô [Protein 
factories]. Kindai Kogyo Kagaku (Modern Industrial 
Chemistry) No. 22. p. 395-467. (Asakura Shoten, Tokyo). 
Revised 1972. [379 ref. Jap]
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• Summary: Concerns the manufacture and processing of 
vegetable proteins (p. 395-438) and animal proteins (p. 439-
463). This book is number 22 in a series of 23 monographs. 
Address: Ajinomoto Co. Ltd.

486. Product Name:  Neo-Mull-Soy (Non-Dairy Infant 
Formula Based on Soy Protein Isolate).
Manufacturer’s Name:  Borden, Inc. Pharmaceutical 
Products Div.
Manufacturer’s Address:  Headquarters: 350 Madison 
Ave., New York, NY 10017. Plant in Elgin, Illinois.
Date of Introduction:  1967.
Ingredients:  Incl. water, soy protein isolate, vitamins and 
minerals.
New Product–Documentation:  Bates et al. 1968. Annals 
of Allergy. 26(11):577-83. Nov. “Milk and soy formulas: 
A comparative growth study.” Syntex. 1990. Press 
backgrounder. In 1967 The Borden Company developed 
Neo-Mull-Soy and Cho-Free, highly specialized infant 
feeding formulas designed for children who were allergic to 
milk products, or in the case of Cho-Free, to carbohydrates.

487. Product Name:  High-Protein Tablets [Vanilla, 
Chocolate, or Carob by 1968].
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  1206 N. 31st Ave., Melrose Park, 
IL 60160.
Date of Introduction:  1967.
New Product–Documentation:  Soybean Blue Book. 1967. 
p. 105. “Based on soya products.” These could be the same 
as or closely related to the wafers. 1968. p. 114.
 Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 15. 
“Protein 600 Tab.” in vanilla or chocolate. 325’s [325 tablets 
per bottle?].

488. Product Name:  [Fuji Pro (isolated soy protein)].
Foreign Name:  Fuji Pro.
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Toyama Building 121, 2-chome 
Azuchi-cho, Higashi-ku, Osaka, Japan.
Date of Introduction:  1967.
Ingredients:  Defatted soybean meal.
How Stored:  Shelf stable.
New Product–Documentation:  Fuji Seiyu K.K. (Fuji Oil 
Co.). 1977. Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–
Showa 51 nen 3-gatsu [Fuji Oil Company Ltd.: 25-year 
history, Nov. 1946 to March 1976]. Tokyo: Fuji Oil Co. 622 
p. See p. 418. This was the fi rst soy protein isolate made in 
Japan.

489. Product Name:  [Soymee (Meatlike Soy Protein 
Product) {Renamed Soymea then back to Soymee in 
1970s}].

Foreign Name:  Soymea.
Manufacturer’s Name:  Nisshin Oil Mills Ltd. (Nisshin 
Seiyu).
Manufacturer’s Address:  Shinkawa 2-2, Chuo-ku, Tokyo, 
Japan.
Date of Introduction:  1967.
New Product–Documentation:  “Nisshin: The new soybean 
protein food (red, yellow & white leafl et). 1990.4 p. See p. 
3. “1967–”Soymee was fi rst manufactured and commercial 
production began.” Note: It is fi ber-type soybean protein.

Soybean Digest. 1968. March. p. 7. “Meatlike product 
produced in Japan.” The product was named “Soymee” at 
this time. Soybean Digest. 1969. June. p. 44. “Nisshin Oil 
Co. markets Soymea, leads in manufacture of vegetable 
protein in Japan.” Soybean Digest Blue Book. 1970. p. 108. 
“Soymea.” Soya Bluebook. 1981. p. 63. It is now called 
“Soymee Soy Protein.” Also 1982. p. 67; 1984. p. 60.

490. Product Name:  [Nutana Beefl ike Slices, and 
Chickenlike Slices].
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1967.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. John. 1981. 
Adventist Food Industries: Recent Developments. Spectrum. 
Feb. Interview with Eric Howse. 1981. Feb. In 1981 
Nutana was doing the most advanced work with soy of any 
Adventist food company outside the U.S. They started in 
the early 1960s importing spun protein fi bers (SPF) from 
the U.S. Now they import soy fi bers spun by DE-VAU-GE 
in Germany and use them to make a range of meat analogs. 
Labels in Danish, Dutch, and Finnish.
 Note: This is the earliest known commercial soy product 
made in Denmark.

491. Fomon, Samuel J. 1967. Infant nutrition. Philadelphia, 
Pennsylvania: W.B. Saunders Co. 299 p. Illust. 25 cm. See p. 
228-33, Formulas from Protein from Soy. [86* ref]
• Summary: In Chapter 12, titled “Milk-free formulas” 
Table 12-1, “Formulas with protein from soy” (p. 229) gives 
detailed nutritional information on the following products: 
“Sobee (Mead), Mull-Soy Liquid (Borden), Mull-Soy 
Powder (Borden), Soyalac Liquid (Loma Linda), Soyalac 
Powder (Loma Linda), ProSobee (Mead), and Isomil 
(Ross).” A footnote states: “Protein of ProSobee and Isomil 
is the acid precipitated fraction, called soy protein isolate.”
 Page 230 continues: “Protein. Although two soy 
formulas made with soy fl our (Mull-Soy and Sobee) have 
for years been widely used as milk substitutes, the greater 
whiteness and improved palatability of water-soluble soy 
isolates makes it likely that in the future such isolates will 
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replace soy fl our as the source of protein for most soy 
formulas. ProSobee and Isomil contain a soy isolate fortifi ed 
with methionine.” Analyzes commercial formulas in terms 
of protein (incl. PER comparisons), carbohydrate, minerals, 
vitamins, and heat labile substances. Also describes the 
use of a soy formula to treat disaccharide intolerance and 
disaccharidase defi ciency. Address: Iowa State.

492. Keys, Margaret; Keys, Ancel Benjamin. 1967. The 
benevolent bean. Garden City, New York: Doubleday and 
Co. 192 p. 2nd ed. 1972. 192 p. See p. 167-77. 22 cm.
• Summary: The authors include a long chapter titled 
“Soybeans” (p. 167-77), which starts with a lengthy 
introduction followed by sections (each with recipes) on: 
(1) Dried soybeans (including homemade tofu and dry 
soybeans). (2) Green soybeans. (3) Soy fl our. (4) A new 
soy product (Textured Vegetable Protein). Address: Lab. of 
Physiological Hygiene, School of Public Health, Univ. of 
Minnesota, Minneapolis, Minnesota.

493. Loma Linda University, School of Medicine, Women’s 
Auxiliary to the Alumni Association. 1967. An apple a day: 
Vegetarian cookery by doctors’ wives. Pasadena, California: 
Typecraft Inc. & WAAA. 296 p. 23 cm. Recipe index.
• Summary: A Seventh-day Adventist lacto-ovo vegetarian 
cookbook. Soy-related recipes include: Tofu loaf (p. 51). 
Soy cheese scallops (with tofu, p. 54). Soyameat–vegetable 
loaf (with 1 lb. Soyameat Chicken Style, p. 95; many recipes 
on pages 95-103 use Soyameat, which comes in 13 oz cans 
or frozen, and is made by Worthington Foods). Roasted 
soybeans (Nepalese, p. 258). Soy cheese roast (Korean, with 
tofu, p. 268). Chop Chai #1 (Korean mixed vegetables with 
2 cups soy bean threads, p. 269). Pineapple soy chicken 
curry (Polynesian, with Chicken Style Soyameat, p. 274). 
Polynesian soya meat with cling peaches (with Chicken Style 
Soyameat, p. 274). Address: Loma Linda Univ., School of 
Medicine, Los Angeles, California.

494. Meyer, Edwin W. 1967. Eiweissreiche Sojakonzentrate 
und isoliertes Sojaeiweiss [Protein-rich soya concentrates 
and isolated soy protein]. Hamburg, West Germany: Soybean 
Council of America. [Ger]*
• Summary: Note: This is the earliest German-language 
document seen (Nov. 2015) that mentions soy protein 
concentrates, which it calls Sojakonzentrate. Address: 
Central Soya Co., Chemurgy Div., Chicago, Illinois.

495. SoyaScan Notes. 1967. Chronology of Arran 
Stephens: Early years in preparation for work with natural 
foods, vegetarianism, and Lifestream Natural Foods Ltd. 
(Vancouver, then Richmond, BC, Canada). Part I (1944–
1967). Compiled by William Shurtleff of Soyfoods Center.
• Summary: The focus of Arran’s life has been his spiritual 
practice; his work with food has taken an important 

supporting role as service to others. He has written his 
autobiography, published as Journey to the Luminous: 
Encounters with Mystical Adepts of our Century (Seattle, 
Washington: Elton Wolf Publishing. 1999. 380 p. with 70 
black and white photos). An expanded version, titled Moth 
& The Flame: Adventures with Spiritual Adepts of Our 
Time is now available free of charge on the Web at www.
ArranStephens.com.
 1944 Jan. 6–Arran Blackburn Stephens is born in 
Duncan, on southeast Vancouver Island, British Columbia, 
Canada–at King’s Daughter Hospital, about 10 miles from 
the family farm. He is the youngest of three brothers, the 
others being John Rutherford Jamieson (Gwen’s son from 
her fi rst marriage. John was born on 20 Sept. 1931 in 
New Zealand, the son of William John Jamieson, a New 
Zealand sheep farmer) and Godfrey (born on 28 Oct. 1939). 
Arran’s father, Rupert Edward Cripps Stephens, was born 
on 4 April 1896 in or near Plymouth, UK. Arran’s mother, 
Gwendolyn Minnie Elise Hopkins was born on 4 Nov. 
1909 in Kent, King Co., Washington. Arran’s parents run 
Mountain Valley Farm, the family farm of 89 acres of hard 
living they inherited from Rupert’s father; there they grow 
fi eld berries. Rupert had been a captain in World War I and 
saw some brutal action in Belgium and Germany; he would 
never talk about it. Rupert’s father, “Surgeon Commander, 
Dr. Harold Frederick Dale Stephens,” was in the Royal Navy 
and saw action in the Boer War in South Africa. Arran’s 
paternal grandmother (his father’s mother), Agnes Grace 
Cripps, daughter of Lieut.-General J.M. Cripps and Agnes 
Grace Cripps, had been born in about 1857 in Peshawar, in 
India’s North-West Frontier (in today’s Pakistan). Agnes 
married Lt. General J.M. Cripps, who had lived in colonial 
India from 1839 to 1878. General Cripps wrote a book 
titled Recollections of My Indian Career, illustrated with 25 
exquisite original watercolors by his wife, Agnes. Aaron later 
wrote: “In my child’s mind’s eye, India’s mystery beckoned, 
like a distant voice from a faded dream.”
 At Mountain Valley Farm, the Stephens family lives in a 
“hand-hewn log-house, overlooking the Goldstream Valley,” 
surrounded by natural beauty, a waterfall, and wilderness. 
 1947–When Arran is age 3, the family sells Mountain 
Valley Farm and moves to Goldstream, about 40 miles 
south, closer to Victoria, where they wrest Goldstream 
Berry Paradise farm from the forest. Arran’s parents have 
renounced modern chemicals and mechanization, fi nding 
simple, economical methods (such as sawdust mulch and 
earthworms) to strengthen soil fertility and the health of 
plants, Rupert’s credo is: “Always leave the soil better than 
you found it.” They establish a roadside “berry stand” from 
which to sell their berries and other produce directly. 
 1951–Rupert’s treatise Sawdust is My Slave, is published 
extolling the methods he had discovered. When not working 
the land, Rupert wrote the lyrics for hundreds of songs, 
poems, and articles.
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 1955–After attending a Christian Bible camp Arran’s 
interest in God begins to awaken. He feels called to the 
ministry. His dad takes him to a pristine forest behind their 
farm and tells him: “Arra-boy, this is our church; this is our 
cathedral.”
 1957 Jan.–The family (with Arran age 13) sells the farm 
(Goldstream Berry Paradise) and moves from Vancouver 
Island to Southern California. “The songwriter in Rupert’s 
heart was restless for fame and Hollywood.” The family 
settled in a “rented palm-shaded hacienda in the Hollywood 
Hills.” Arran quickly learned to his dismay that violent gangs 
controlled the schools and streets. This urban concrete jungle 
was a different world.
 1959–At age 15, Arran’s “secure, trusting world abruptly 
ended: mum and dad separated” (temporarily). Brother 
“Godfrey roared off on his Harley motorcycle for New 
Orleans [Louisiana] and high adventure;” he later became 
a renowned artist. Confused and desperate, Arran decided 
to become an artist and poet. He encountered the Beat 
generation and the counterculture of the 1960s.
 1961–Arran (now 17) has one of his poems published in 
the Mendicant Poetry Journal. He struggles to navigate the 
psychedelic 1960s, becomes a spiritual seeker, reads books 
of many spiritual traditions, meets Eden Ahbez, the fi rst 
vegetarian he had ever met, “part of a handful of health and 
fi tness devotees from the Hollywood Hills, including well-
known Gypsy Boots and Al Jacobson. But every hope, each 
oasis, turned into an empty mirage.” “Often broke, I slept 
on the beach, drunk or high on cheap wine or high on drugs, 
sometimes crawling into a cardboard box to mitigate the 
winter cold. When hungry, I ate discarded food or begged. 
When I could I painted. Misery was my companion,... a 
course which took but two years to break mind, body, and 
spirit.” By age 17 he “was a haggard alcoholic and drug-
dazed atheist railing against the Author of pain.” One day 
he tried to end it all in the Ocean waves off Venice Beach in 
California. But after a momentary experience of serenity, he 
pulled back from the brink.
 Then he heard of a monastic retreat named Fountain 
of the World in the hills above smoggy Los Angeles. 
One week after his arrival he had an experience that 
profoundly changed the course of his life. During an evening 
group Concentration, he experienced brilliant light and 
“intoxicating waves of Unconditional Love... This was 
my fi rst taste of a state of Reality–something beyond the 
senses; something beyond intoxication; perhaps something 
I had always been blindly hoping and groping for.” Similar 
experiences returned repeatedly but were not encouraged 
by his fellow monastics. After two months, and increasing 
pressure to “renounce the world and become a full-fl edged 
monastic brother,” he decides to leave.
 1963–In San Francisco, Arran experiences how this 
spiritual light can miraculously save the life of a person 
about to be run over by a bus. He “never hesitated to 

investigate any teacher, religion or teaching.” “From 1961 
to 1964, with one or two exceptions, the springs of Divine 
Light all but dried up as this prodigal profl igate wandered 
and squandered the spiritual capital we all come into the 
world with.”
 1964 April–Arran’s parents, now back together, move 
back to British Columbia from southern California. They 
now live in Victoria on Vancouver Island.
 1964–Arran (now 20) has several one-man shows of 
paintings under his belt. He leaves San Francisco for lovely 
Mendocino County, then, en route to Tangiers, he arrives 
in New York’s Greenwich Village–almost broke. He paints 
and reads spiritual books. After a two-year lapse he starts 
daily sitting meditation again. Many brief and isolated 
inner experiences of light and peace lifted him “above an 
otherwise sordid existence.” Craving discipline and order, 
he joins a group and for 9 months studies Gurdjieff whose 
“principal teaching was that we are all ‘asleep,’ and must 
awaken in a higher sense through various esoteric practices, 
including self remembering and sacred dance.” He earns 
money at odd jobs, including as a waiter in a macrobiotic 
restaurant, the Paradox (owned by Richard Lane). Arran 
becomes interested in the vegetarian aspect of macrobiotics. 
He recalls (2006): I “largely ate macrobiotic for years at a 
stretch, but I also experimented with various diets, such as 
vegan, mucusless (Arnold Ehret), fruitarian, raw foods, and 
some fasting.” But increasingly he yearns to meet a living 
perfect master and experience mystical union with God. 
After reading about Sri Ramakrishna, he gives up his bad 
habits and returns to being a vegetarian.
 “From 1964 to 1965 my life revolved around art and 
the inner quest. One day, when shown photos of Hazur Baba 
Sawan Singh (1858-1948) and his disciple, Kirpal Singh 
(both great Sikh masters), and given a book by the latter, he 
is deeply moved. When he learns that Kirpal Singh is alive, 
he knows has almost found what he has been looking for. 
Meeting the Master in person became his passion. He writes 
Kirpal Sing (in India) asking for initiation.
 1965 March 28–Arran receives a written reply, with 
instructions. “I was accepted for initiation... My feet were 
on the Path at last.” He meditates, keeps a diary, and writes 
questions to his Master. Written answers return. He returns 
to Vancouver and opens the East West Gallery, eager to save 
enough money to go to India.
 1967 Jan. 20–He departs for India, welcomed by his 
Master. He stays at the Master’s Sawan Ashram, in Shakti 
Nagar, near Delhi, and has many wonderful experiences, 
beautifully and humbly described in detail. Most important 
are love, attending satsang, practicing meditation, not 
creating either bad or good karma, and weeding out personal 
shortcomings. Part of the practice is to eat a vegetarian 
diet and avoid all intoxicants. After exactly 7 transforming 
months in India he returns home. “Before leaving India, the 
Master authorized me to begin work as his representative 
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in Western Canada.” Continued. Address: Vancouver, BC, 
Canada.

496. SoyaScan Notes. 1967. Chronology of the work of 
Arran Stephens with natural foods, vegetarianism, and 
Lifestream Natural Foods Ltd. (Vancouver, then Richmond, 
BC, Canada). Part II (1967–1971). 24 Sept. 1992. Compiled 
by William Shurtleff of Soyfoods Center.

• Summary: Continued: 1967–Arran begins his fi rst food 
business when he starts the Golden Lotus restaurant at 
2936 West 4th Ave. (at Bayswater), Vancouver. Serving 
natural, vegetarian and macrobiotic foods, it is the city’s 
fi rst vegetarian restaurant. Before he left India, his Master 
had encouraged him to take up this “right livelihood” 
and promised to extend “all feasible help, both inside and 
outside.” A place was found and the necessary money 
appeared as if by magic. Most of the workers were spiritual 
seekers. All lived upstairs, above the restaurant. 

 Arran was one of the cooks; he had learned how to cook 
brown rice, veggies, hijiki, wakame and miso soup while 
working as a waiter at the Paradox Restaurant in New York 

City in 1964; he learned the rest by trial and error, including 
the use of macrobiotic and vegetarian cookbooks such as 
Vegetarian Cookery, by Pietro Rotondi, and (later) Ten 
Talents by Frank and Rosalie Hurd.
 “Amazingly, the rather monastic rules–including regular 
meditation and celibacy–were accepted and enthusiastically 
followed. In the communal setting, all worked without pay 
for the fi rst 9 months. “Before the year was out, bills and 
loans were entirely repaid and all began receiving hourly 
wages, benefi ts, room and board. The numbers attending our 
weekly satsangs outgrew the upstairs, and the venue shifted 
downtown to the YMCA.” One photo shows Arran standing 
in front of the Golden Lotus restaurant in 1968 and another 
standing inside in 1969.
 1968 Oct.–Arran and three others return to India to 
be with Master Kirpal Singh, having received his written 
permission. On the way they visit Ram Das (the former 
Richard Alpert) who was in retreat at his father’s large New 
Hampshire estate. In India Arran lives close to Kirpal Singh. 
The Master will not initiate those who beg for food, only 
those who earn an honest living.
 1969 March 4.–Arran, with the Master’s blessing, 
marries an Indian woman, Rattan Mala Bagga, age 22, in a 
traditional Sikh marriage. She comes from a good family, 
has an M.A. degree, and is a lecturer at a girls’ school in 
Moradabad. The Master, who changes her name to Ratana 
(“jewel”) encourages family life and the tender bonds of 
matrimonial love and responsibility.
 1969 April–Arran and sari-clad Ratana return to 
Vancouver, Canada, after nearly 6 months in India. He has 
changed from ascetic to householder. They settle into a 
little room above the restaurant, sharing a bathroom with 14 
others and working, on average, 12-16 hours a day to get the 
restaurant fi rmly established. In May and December, Kirpal 
Singh writes with wise advice. As a result: “In three months 
we saved $1,000 to make a down payment on a little two-
bedroom house with a garden. Ratana was already pregnant 
with our fi rst child, and we had had our fi ll of communal 
living.”
 “Considerable agitation began among the more left-
leaning workers to turn the Golden Lotus into a commune. 
After a lot of soul-searching, we decided to make a clean 
break, and sold the restaurant to the group for a paltry 
$3,000, wishing them all success.” Soon after the Golden 
Lotus restaurant became defunct.
 1970 Jan.–Arran opens a little store named Jyoti 
Importers and Natural Foods at West 4th Ave., near Yew 
Street on the same street as the Golden Lotus, but on top 
of the hill. He sells “Indian bedspreads, clothing, classical 
musical instruments, and healthy and organic foods. Food 
soon edged out the other wares. It became obvious that 
my destined vocation was connected to organic foods and 
wholistic living.” After several years of growth, the business 
moves into a much larger building at 1813-1817 West 4th 
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Ave., a corner location and opens as Lifestream Natural 
Foods on 1 Jan. 1971. Then Lifestream expanded to a second 
store on Broadway at Trafl agar (See: Shared Vision 1990, p. 
9).
 1970 April 4–Arran and Ratana’s fi rst child is born at 
St. Paul’s hospital in Vancouver by natural childbirth. Master 
telegrammed. “You may name the baby Shanti” (the ancient 
Sanskrit word for “peace”). Note: All the Stephens’ children 
were born at this same hospital. Arran writes: “I was present 
at the miracle of each birth. On the birth of two of our 
children, Ratana was blessed with the vision of our Master, 
and she also experienced great light within.”
 1970 spring–On an impulse, Arran gives half of his 
business, Jyoti, to Peter Harwood, his friend and fellow 
disciple of Kirpal Singh; Peter becomes a working partner.
 1970 June–Arran attends the founding meeting of 
Organic Merchants (OM), held outdoors on the side of Mt. 
Shasta. Lifestream becomes one of the founding members. 
OM was the fi rst trade association for natural food retailers 
on the West Coast and the fi rst organic trade association. 
Arran also remembers OM meetings at Blake Rankin’s, at 
Lifestream, and at Pajaro Dunes.
 1971 (1990 Shared Vision article says Lifestream 
opened 1970 Jan. 1). Jan. 1–Arran opens Lifestream Natural 
Foods in Vancouver, British Columbia, Canada, just north 
of the U.S. border, at 1813-1817 West 4th Ave. (at Burrard). 
It is Canada’s fi rst large natural foods retail store. His father 
suggests the name. “Free fresh carrot juice drew in crowds; 
an electric powered 20-inch stone-buhr mill, visible through 
a window from the street, ground tons of fresh whole-
grain fl our every day; alfalfa sprouts were grown in our 
nearby warehouse / factory; fresh nut butters were roasted 
and milled to order; natural candy bars and cookies were 
extruded and baked; egg-free cakes and muffi ns popped from 
the ovens; pies, crunchy granola, bulk foods, and wholesome 
artisanal breads were baked and sold by the hundreds. These 
were all fi rsts in Canada.” The inspiration came from many 
sources, but was not macrobiotic. The Lifestream brand was 
represented by a woman gathering sheaves of wheat into a 
basket. “Teachers brought classes of school children on tours 
to see how wholesome foods were made. The store became 
so busy that it was often diffi cult to wade through the crowds 
of shoppers and hangers-on... Sales doubled every year for 
seven years, and the business quickly branched out into 
wholesale distribution.”
 1971 or 1972–A separate small vegetarian restaurant, 
named Mother Nature’s Inn (MNI) was started as a separate 
business in the rear of the large retail store (on West 4th 
Ave.) by Victor Yankowich,...” But after about a year MNI 
was purchased from Victor (for a pittance) for Ratana, who 
showed her business skills by running it very successfully 
and profi tably. The company’s best-known products are 
its line of Essene sprouted grain breads–moist, heavy, and 
delectable.

 1972–Lifestream opens its own Bread of Life bakery 
(100% owned by Lifestream) in North Vancouver because of 
the area’s scarcity of organic and natural baked items. The 
original Lifestream Essene Bread, developed by Arran at 
that bakery, was one of the Lifestream’s fi rst baked products. 
Essene Bread was always made with organic grain–from the 
Alvin Scheresky and David Orchard organic grain farms in 
Saskatchewan province. 

 A 1971 color photo shows Arran, smiling, holding a loaf 
of Essene Bread.
 1971–At about this time Lifestream Natural Foods 
Ltd. moves to 724-26 W. 6th Ave., Vancouver 9, BC, 
Canada. This was a combination headquarters, warehouse, 
manufacturing and packaging facility. It housed a fl our 
mill, alfalfa sprout operations, nut butter operation, tamari 
nut roasting and packaging, plus packaging a wide range 
of organic grains, beans, nuts, seeds, fl ours, etc. When this 
facility opened, the only other Lifestream operation was the 
retail store.
 1971–Since there was a scarcity of natural and organic 
foods, Lifestream began to do wholesale distribution. Frank 
Ford, founder of Arrowhead Mills in Texas, appointed 
Lifestream as distributor in Canada for the entire Arrowhead 
Mills’ range of organic grains, beans, fl akes, hot cereals, and 
fl ours. Hundreds of products were developed and marketed 
under the Lifestream brand: Breads, other baked goods, 
fruit & nut-based energy bars, juices, trail mixes, tamari 
roasted nuts and seeds, preserves, yogurt, granolas, mueslis, 
sprouts, soyfoods, expeller-pressed oils, and a wide range of 
imported Japanese macrobiotic products. During the 1970s 
Lifestream’s profi ts came from a blend of manufacturing, 
wholesaling, and retailing–but not even the accountants 
knew what percentage of the total came from each of 
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these activities. Continued. Address: 724-26 W. 6th Ave., 
Vancouver 9, BC, Canada.

497. SoyaScan Notes. 1967. Chronology of the work of 
Arran Stephens with natural foods, vegetarianism, and 
Lifestream Natural Foods Ltd. (Vancouver, then Richmond, 
BC, Canada). Part III (1972–1980). 24 Sept. 1992. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: Continued: 1972–A third partner, Louis Kiraly, 
joins Lifestream; he, too, is a disciple of Kirpal Singh. Louis 
contributed part of his outside job wages to help support the 
business during the fi rst year. The three partners become 
equal owners of the company, which was incorporated at 
about this time as Lifestream Natural Foods, Ltd.–a limited 
corporation.
 1972 Nov.–Sant Kirpal Singh visits Vancouver on his 
third world tour. He visits Arran and Ratana’s home, and 
encourages Arran to build Lifestream into a large, successful 
business. Doing such service need not interfere with his 
spiritual practice.
 1972-73–Lifestream starts importing products from 
Muso Shokuhin (macrobiotic) in Japan. Blake Rankin 
and George Gearhart of Janus Foods in Washington state 
were good friends of Arran’s. Their two companies did not 
compete. Canada had its own packaging regulations and 
Lifestream developed a complete line of Japanese products 
under the Lifestream brand for Canada.
 1973 Feb. 1–The Stephens’ 2nd child is born; the 
Master names her Gurdeep (Lamp of the Lord). Oct. Arran 
and Ratana, with both children, make another pilgrimage 
to India. One day “Yogi Bhajan, the founder of the 3HO 
Society, arrived at the ashram with a large retinue of Sikh 
followers. Yogi Ji was of gigantic stature, with a big black 
beard, fl owing robes, jewelled rings, necklaces, and a 
commanding personality.” The Stephens attend Kirpal 
Singh’s 80th birthday on 6 Feb. 1974 then they return to 
Vancouver.
 1974 Aug. 21–Sant Kirpal Singh returns to the Source, 
leaves his body (dies). Arran immediately fl ies to India, 
and arrives in time to see his Master’s body cremated on a 
funeral pyre at Kirpal Bagh in Old Deli, a few miles from the 
Yamuna River. Bereft, he stays for about a month, searching 
for the Master’s successor, then fi nally returns home–the 
succession enigma unresolved. He tries to return to being “a 
successful businessman responsible for more than a hundred 
employees, a devoted husband and father, etc.” But for the 
next two years he is torn by the pangs of separation.
 1974–Arran and Ratana buy 2 acres of land and a ranch 
house on Panorama Ridge, Surrey, BC, out in the country, 
about 15 miles southeast of Vancouver. They move there 
from their little house in Vancouver, work with others 
to build an ashram for those interested in Kirpal Singh’s 
practice, and they live there for the next 5 years.
 1974 Nov.–Lifestream is a member of the Natural Foods 

Distributors Assoc. (NFDA).
 1974–A 4-page menu (black on yellowish-tan paper) 
from Mother Nature’s Inn this year still exists, along with a 
black-and-white photo of Lisa serving food in the restaurant.
 1974 or 1975–Lifestream starts to lease space at 12411 
Vulcan Way, Richmond, BC; it was converted from a pet 
food factory to completely vegetarian use. Here Lifestream 
operates its bakery and wholesale distribution; this continues 
until 1981.
 1976 Jan.–Lifestream is still distributing products 
imported from Muso Shokuhin in Japan.
 1977 July 23–A third child and daughter, Jyoti, is born 
in Vancouver.
 1977 July–The Lifestream Cookbook is published by 
Lifestream (58 p.).
 1978 June–Lifestream is now located in Richmond, BC, 
Canada V6V 1J7.
 1978 Oct.–Arran and his family (wife and 3 children) 
return to India; he is still torn by the succession question. 
At fi rst he tentatively but sincerely comes to believe that 
the “Desert Baba” in western India was Kirpal Singh’s 
true successor; he shares his belief with other Kirpal Singh 
initiates. On Nov. 5 and 6 he realizes (to his immense relief 
and embarrassment) that Darshan Singh, Kirpal’s eldest son, 
is his true successor and mystically one with his father. “The 
successor will bind you to your Master and not to himself.”
 1978 Dec.–When Arran returns from India he receives 
a letter (which he still has) which basically excommunicates 
him from the community of initiates and from the Ashram 
in Surrey, BC, which he and Ratana had helped to motivate, 
build, and fi nance. One of his partners at Lifestream could 
not handle the fact that Arran was no longer a follower of the 
“Desert Baba” any more, and soon that partner left to go see 
him in India. The advice he received in India was not helpful 
for his relationship with Arran, and soon he began a program 
of systematic non-cooperation with Arran in the business. 
The third partner remained fairly neutral and would not take 
sides. Yet it is soon clear that the Lifestream partnership has 
become unworkable. Yet as president, Arran has most of the 
responsibility. He was the fi rst to arrive at work each day and 
the last to leave. And there were other inequities. The bank 
had only Arran as a secured creditor, yet the three partners 
were paid equally. Lifestream was always profi table, but the 
rapid growth meant tight cash fl ow. With no clear leadership 
at the top of the company, the Lifestream partnership begins 
to unravel.
 1979 early–Arran and family move from their former 
community in Surrey, BC, in the “country back to the city, 
drawn to a gracious old house in a quiet neighborhood, 
surrounded by a high-hedged secluded garden.” They live 
and raise their family in this house for the next 23 years.
 1979 April–Arran returns “alone to India for 3 weeks, 
to fortify and deepen my connection to the Divine working 
through Darshan, the poet-saint.”
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 1979 Sept.–Fourth printing of The Lifestream Cookbook;
it eventually sells over 100,000 copies. The company is now 
at 12411 Vulcan Way.
 1979–Lifestream opens a big Lifestream Natural Foods 
retail store (#2) at 2582 West Broadway in Vancouver. On 
the 2nd fl oor above this new store, Woodlands Natural 
Restaurant (vegetarian) opens. However the restaurant, 
owned by Ratana and Arran, is kept separate from 
Lifestream. The original Lifestream retail store at 1813-1817 
West 4th Ave. continues to operate at its original location. 

  A photo shows the Lifestream crew in about 1980.
 1980–”Annual sales of Lifestream brand products reach 
$9 million, making the line one of Canada’s leading natural 
food brands.” Continued. Address: 724-26 W. 6th Ave., 
Vancouver 9, BC, Canada.

498. SoyaScan Notes. 1967. Chronology of the work of 
Arran Stephens with natural foods, vegetarianism, and 
Lifestream Natural Foods Ltd. (Vancouver, then Richmond, 
BC, Canada). Part IV (1981–1989). 24 Sept. 1992. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: Continued: 1981–Annual sales of Lifestream 
brand products jump to a record $12 million, and there 
are about 100 employees. All the retail sales and sales of 
Lifestream’s distribution company are in Canada. However, 
the majority of Lifestream’s Manna Bread, natural energy 
bars, and organic baked goods are in the USA. An estimated 
25% of Lifestream’s total sales were in the USA to wholesale 
distributors.
 1981–Arran refuses to co-sign a bank loan for 
Lifestream, in an attempt to resolve partnership problems 
at Lifestream, by trying to force his disaffected partner to 
either buy his shares at a price for which Arran was willing 
to sell them, or to let Arran buy his shares at the same price. 
But the disaffected partner refuses to sell his shares to 
Arran, and he doesn’t have the means to buy Arran’s shares. 
The third partner wouldn’t decide one way or the other. 

Parshan Sahota, an Indian man, owns 8% of the shares; a 
hardworking, loyal employee, he had $60,000 to invest, 
an amount calculated to equal 8% of Lifestream’s shares. 
Parshan is now operating a successful Lifestream distribution 
operation out of Ontario, is behind Arran all the way (he is 
not an initiate), however even with his support, Arran does 
not have the requisite 51% ownership or backing to gain 
control of the company. Despite the company’s success, the 
only alternative at this point is to sell to an outsider. Arran 

and Ratana do not want to sell the Lifestream baby, 
as they felt very much identifi ed with it. This is a 
painful but valuable lesson for them. A buyer is 
found.
 1981 July or Aug.–Lifestream is reluctantly sold to 
a holding company controlled by investment bankers 
Gordon Byrne and David Mindell. They hire Arran 
to remain as president, but renege on a promise to 
give him back 10% of the company, so he resigns 
as president by the end of August. He recalls that 
they effectively cheated him out of approximately 
$200,000 in the technicalities of the sale. Several 
months later, on the advice of a seasoned attorney, 
Hyma Altman, Arran decides to seek legal recourse 
for the recovery of the promised 10%; the defendant 
settles out of court. Gordon sells his shares to David 
Mindell and they hire an ex-executive of a large 
consumer goods fi rm to run the company. Under 

the new ownership, Lifestream has diffi culties in the 
marketplace and labor problems at the stores, which they sell 
or close.
 After Arran resigns from the company, he goes back 
to work at Woodlands Natural Foods (the family restaurant 
business), and abides by a 3-year non-compete agreement 
which restricts him from going into retail, wholesale, or 
manufacturing.
 1981 Aug.–Nabob Foods (Canada’s #2 brand of coffee) 
buys (from David Mindell) the much weakened Lifestream 
manufacturing operation at 9100 Van Horne Way, Richmond, 
BC. Nabob invests heavily in the Lifestream brand.
 1981 Oct. 11–Arjan, the Stephens’ fourth child and 
fi rst son, is born–on Canada’s “Remembrance Day.” Arran 
recalls: “From early ages, our kids worked for hourly wages 
at our various enterprises, as they wanted spending money. 
We told them that if they wanted money, they needed to earn 
it, and learn valuable life skills along the way.”
 1981 to 1985–During these three years when his non-
compete agreement was in effect, Arran helped Ratana at 
the Woodlands vegetarian restaurant. He recalls: “She was 
the heart and smarts behind the restaurant operation. I was 
the builder, the Don Quixote, tilting at Windmills. I did 
wait on tables, chop vegetables, clean toilets, sweep the 
parking lot.” Using the initial large restaurant at 2582 West 
Broadway as a central bakery and commissary, they supply 
the old Mother Nature’s Inn–still there in the back of the 
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original Lifestream store (it is a tenant of the store), convert 
it to a Woodlands, and open and supply two additional 
Woodlands restaurants and stores in Vancouver (permitted in 
the non-compete agreement). Arran continues: “But it was 
very diffi cult to keep it all organized and profi table, and the 
world load was excessive. Ratana had the three daughters 
and now out newborn son to look after, plus she helped out 
with the main restaurant. She was the real hero that kept it 
together. The various Woodlands satellites were becoming 
increasingly diffi cult to manage properly and cash fl ow was 
in a dangerous position We decided to sell off the two outlets 
at a loss, and contracted back to the two original, profi table 
restaurants. But now we did have a nice bakery built in the 
back of Woodlands on Broadway, and it was out of this little 
bakery [in 1985] that we began Nature’s Path Manna Bread.”
 1982 July–Lifestream is selling (and perhaps making) 
Vegi-Patties, which are meatless burgers made with textured 
soya fl our and wheat gluten.
 1985 Jan.–Arran Stephens founds Nature’s Path, Ltd.–
supported by Ratana and her restaurant–and launches the 
company’s fi rst product, Manna Bread, at Natural Products 
Expo West. As a limited corporation (an “Ltd.”), Nature’s 
Path takes in over 20 small investors, but this becomes 
unwieldy, and the investors have very high expectations. So 
Arran and Ratana buy back the shares at cost plus interest.
 1985 end–Nature’s Path soon outgrows the Woodlands 
and moves to a much larger leased building on Simpson 
Road in Richmond, BC. Ratana continues to profi tably 
manage Woodlands, while Arran works very hard to establish 
the Natures Path bakery. Arran would drive a truck each 
week, loaded with bakery products, all the way down to 
Portland, Oregon, making store deliveries. There were 
diffi culties with the fresh bread, however, as most stores 
wanted guaranteed sales, and the stale bread returns were 
sometimes unbelievable. Yet Manna Bread was the staple 
seller. Arran then “shifted emphasis toward more shelf-stable 
organic bakery products, and introduced a line of sprouted, 
organic breakfast cereals under the Manna / Nature’s Path 
banner.”
 1988 Feb.–Arran makes his tenth pilgrimage to India. 
“Weary of our ups and downs in business, Ratana urges me 
to ask Master [Sant Darshan Singh] for his advice to help 
set my feet fi rmly on the path to consistent profi tability.” 
Very humbly and graciously Darshan gives three basic 
principles: (1) “Keep to quality. Quality should never be 
sacrifi ced either for quantity or money. Be honest.” (2) “We 
should expand our business to the extent that we can control 
it personally.” No more. (3) “We should be progressive, 
do our best, and make the most of our business, but not be 
too ambitious. Be very cautious–expansion is very easy; 
retreating is very diffi cult. We should be contented with 
whatever the Master blesses us.” Arran deeply appreciated 
the wisdom of this extemporaneous and free advice. He later 
recalled: “Sales began to take off. We then started effectively 

competing with Health Valley, Lifestream, Arrowhead Mills, 
Erewhon and others. It was a lot of fun, and the growth was 
explosive.”
 1988–”Multigrain, Multigrain ‘n Raisin, and Millet Rice 
are the very fi rst Nature’s Path cereals. All are still for sale 
today.” Continued. Address: 724-26 W. 6th Ave., Vancouver 
9, BC, Canada.

499. SoyaScan Notes. 1967. Chronology of the work of 
Arran Stephens with natural foods, vegetarianism, and 
Lifestream Natural Foods Ltd. (Vancouver, then Richmond, 
BC, Canada). Part V (1990 on). 24 Sept. 1992. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1989–The Lifestream store at Broadway is 
sold and becomes Kitsilano Natural Foods. But Arran and 
Ratana Stephens continue to own the Woodlands vegetarian 
restaurant upstairs at this location.
 1990 Nov.–A nice article (with 3 portrait photos) about 
Arran and Ratana, Lifestream, Woodlands, and Nature’s Path 
appears in Shared Vision magazine in Vancouver. Nature’s 
Path is located at 7453 Progress Way, Delta, BC V4G 1E8. 
Ratana continues to run Woodlands vegetarian restaurant at 
2582 West Broadway in Vancouver. Arran discusses the great 
importance of staying true to one’s vision, spiritual practice, 
and principles.
 1991–Arran now owns a company named Manna 
Milling, which is a very big purveyor of natural cereals 
in Canada and the USA; their brand name is Nature’s 
Path. Lifestream had an eastern branch in Toronto, named 
Lifestream East, which then became LifeSource, which is 
now run by Parshan Sahota (see above), who now owns a 
remnant of what used to be Landstrom.
 1992–Ratana leaves Woodlands vegetarian restaurant to 
help Nature’s Path full time as chief operating offi cer (COO).
 1993–Nabob Foods is purchased by Kraft Foods / 
Phillip Morris.
 1994–Kraft approaches Arran and offers to sell him 
Lifestream, since Nature’s Path was seriously trouncing 
Lifestream in every market. Lifestream had shrunk 
dramatically and was losing near $2 million per year. Arran 
offered to pay Kraft the value of Lifestream’s assets, but 
Kraft rejected this offer with the comment, “This company is 
worth three times what you are offering. Six months later the 
Kraft attorney called again, saying that they were prepared to 
accept Arran’s offer. Arran replied, “My offer just dropped.”
 1995–Arran and Ratana fi nally purchase back the assets 
of Lifestream from Kraft–14 years after they were forced 
to sell it. Their objective was to restore the LifeStream 
(new spelling) brand and real estate, but not necessarily the 
manufacturing, as Nature’s Path already had a state of the 
art cereal processing and baking facility at 7453 Progress 
Way, in nearby Delta, BC. So Nature’s Path closed the old 
Lifestream facility (at 9100 Van Horne Way, Richmond, BC), 
consolidated its usable assets in their Delta plant, then leased 
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out the building on Van Horne Way. It took nine months to 
reverse Lifestream’s losses.
 1995–Nature’s Path opens up a large plant in Blaine, 
Washington state (USA).
 1995–Ratana and Arran sell Woodlands (formerly 
Mother Nature’s Inn) to Ratana’s sister, in order to be 
able to devote their full attention to Nature’s Path. Arran: 
“Woodlands was highly profi table and provided a much-
needed service to the community. Sales from the West 
Broadway restaurant were over $1,000,000 per year. It was 
common to experience line-ups at Woodlands for every 
lunch and dinner. It had a wonderful atmosphere, but with 
the great growth and potential of Nature’s Path, we couldn’t 
handle the restaurant as well as Nature’s Path, which led to 
the decision to sell it.”
 1996-2002–Arran serves on the board of the Organic 
Trade Association (OTA).
 2002–Arran and Ratana purchase and move to their 
current house, named Shalimar, on 2.2 acres of land near the 
University of British Columbia, overlooking the water, the 
rain forest, and a canyon. There they developed a refl ecting 
pond, a large and gorgeous organic garden (both foods and 
ornamentals) and a fully-equipped cabin for guests.
 2004–Nature’s Path is now North America’s largest 
certifi ed-organic cereal company.
 2004 May. Natural Foods Merchandiser (p. 29), in an 
article titled “25 who championed a cleaner plate,” one in a 
series of articles celebrating the magazine’s 25th anniversary, 
honors Arran as a pioneer–and shows a nice color portrait 
photo. He has been in the natural foods industry for 37 years. 
At age 23, he owned Canada’s fi rst vegetarian restaurant, the 
Golden Lotus. One challenge was transforming himself from 
a recluse to a professional leader and entrepreneur. He would 
like his epitaph to read: “Nurturer of people, nature and 
spirit.”
 2006 Feb. 1–Nature’s Path Baking Inc. opens in 
Mississauga, just east of Toronto, Ontario, Canada. Arjan 
Stephens (the son) is the overall manager of this leased 
36,000 square foot organic toaster pastry plant. A very bright 
young man, also devoted to the spiritual path, he earned his 
MBA in 2005 from the Stuart School of Business, Chicago, 
Illinois. Before he could fi nish his law degree, Arran asked 
him to help with the family business. 2006 July–The great 
majority of Nature’s Path production is from the facility at 
Blaine, Washington (USA), with this plant and the one in 
Delta, BC, operating 24 hours a day, 7 days a week (24/7). 
Arran adds: “Nature’s Path currently owns and operates more 
than 400,000 square feet of buildings and leases the 36,000 
square foot plant in Mississauga. We are now looking at a 
very interesting opportunity in the Midwest for a new plant 
and distribution center, that will signifi cantly reduce miles 
traveled. For example, most of our production currently takes 
place in the Pacifi c Northwest, but half of our business is east 
of the Rockies. Much of our grain supply comes from east of 

the Rockies. By locating an additional plant in the Midwest, 
in the middle of the Grain Belt, we can more cost effectively 
produce and deliver for all markets east of the Rockies. 
The freight savings alone will be in the millions annually. 
With the soaring costs of the fossil fuel economy, we have 
to do everything to reduce energy consumption and move 
as quickly as possible to renewable, greener energy. Our 
goal as a company is to be zero waste by 2010 and climate 
neutral by 2020. Of course, this can only happen by creating 
signifi cant carbon offsets. We already have been doing this to 
some extent by supporting sustainable, organic agriculture, 
but we have a long way to go to create the offsets for fuel 
and energy consumption.”
 “My diet for decades now has consisted of whole grains, 
vegetables. fruits, nuts, seeds, beans, and small quantities 
of organic dairy. I haven’t eaten meat, fi sh, fowl or eggs or 
anything containing them since 1964, and at 62 am quite 
healthy and vigorous.”
 Note: This is the earliest document seen (Feb. 2010) 
concerning Arran Stephens, Lifestream Natural Foods, 
or Nature’s Path Foods, Inc. (British Columbia, Canada). 
Address: 724-26 W. 6th Ave., Vancouver 9, BC, Canada.

500. Ziabicki, Andrzej. 1967. Physical fundamentals of the 
fi ber-spinning process. In: Herman F. Mark, S.M. Atlas, 
and E. Cernia, eds. 1967. Man-made Fibers: Science and 
Technology. Vol. 1. New York: Interscience Publishers. xi + 
432 p. See p. 13-94. [209 ref]
• Summary: Contents: Introduction. General principles 
of the spinning process. Spinnabilty of liquids. Rheology 
of spinning. Mechanics of spinning: Flow in the spinneret 
channel, the exit zone, elongation of free fl uid jet. 
Kinematics of solidifi cation. Formation of fi ber structure: 
Molecular orientation, crystallinity, microscopical structure. 
Glossary of symbols. References.
 “Nylon 66 is the fi rst synthetic polyamide to be 
developed of technical importance. It was invented by W.H. 
Carothers in the laboratories of DuPont in February 1935 and 
has opened a new era in the fi eld of synthetic fi bers.
 “The history of the development of nylon is described 
by Bolton and Mark and Whitby. It is a member of the large 
group of polycondensation products of dicarboxylic acids 
and diamines with fi ber-forming properties...” Address: 
Polymer Physics Lab., Inst. of General Chemistry, Warsaw 
Zoliborz, Poland.

501. Gunther Products, Inc. 1967? Where to use–How to 
use–GPI Soy Albumen, the scientifi cally controlled vegetable 
protein for the food industries (Brochure). Galesburg, 
Illinois. 8 p. Undated. 23 cm.
• Summary: The cover of this brochure has blue and 
black writing on a white and blue background. Contents: 
Introduction: Soy Albumen is a “pure vegetable product that 
was developed as a complete replacement for egg albumen 
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in whipping and other processes.” General observations on 
the use of GPI Soy Albumen. Should GPI Soy Albumen be 
used straight or mixed with egg albumen. Product color with 
Soy Albumen. Production results with Soy Albumen. GPI 
Soy Albumen in frappes and mazetta: Replacement tables 
for liquid and dried egg albumen. Nougats, kisses, etc. Cast 
and hand rolled creams. Fudge. Short creamy or grained 
marshmallow. Formulas: Basic frappe, chewey nougat 
[chewy], short nougat, chocolate wholesale fudge, short 
marshmallow. On the rear cover: “The advantages of using 
soy albumen.”
 The inside front cover states: “GPI Soy Albumen: 
Whips faster. Producers smaller, more uniform air cells, 
which means more uniformity of product. Will not break 
down if whipped beyond peak volume, in fact, extra 
whipping improves the fi rmness of the batch. Withstands 
higher temperatures without breaking down. Retains the 
true color of chocolate and cocoa in fudge and chocolate-
fl avored centers, for many products, will help get better 
color with less chocolate. Is a high quality protein food, 
containing relatively high percentages of the essential amino 
acids.” Address: Gunther Products, Inc., 701 West Sixth St., 
Galesburg, Illinois 61401. Phone: 342-0119.

502. Product Name:  Prime Stakes: A Vegetable Protein 

Product.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1967?
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate, wheat gluten), egg whites, soybean 
and/or corn oil, fl avorings (hydrolyzed vegetable protein, 
onion, turmeric, spice, spice, salt, extractives of celery 
& spice), potatoes, partially hydrogenated soybean and 
cottonseed oil, modifi ed corn starch, oat fl our, wheat fl our, 
modifi ed tapioca starch, yeast extract, caramel color, onion, 
carrageenan, niacinimide [niacinamide], iron (as ferrous 
sulfate), vitamin B-1 (thiamine mononitrate), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-2 (ribofl avin), vitamin 
B-12.
Wt/Vol., Packaging, Price:  13 oz (368 gm) can. Retails for 
$2.35 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation: Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1980. Sept. 11.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19.
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503. Circle, Sidney J.; Whitney, Robert W. Assignors to 
Central Soya Company (Chicago, Illinois). 1968. Process 
of non-evaporative countercurrent concentration of solids 
in the processing of protein and carbohydrate-containing 
materials from soybeans. U.S. Patent 3,365,440. Jan. 23. 12 
p. Application fi led 21 April 1965. 2 drawings. [6 ref]
• Summary: “This application is a continuation-in-part of 
Serial No. 837,893, fi led Sept. 3, 1959, now abandoned.
 “This invention relates to the recovery of solids and, 
more particularly, to a process involving non-evaporative, 
countercurrent concentration of solids in the processing 
of protein and carbohydrate-containing materials from 
soybeans, and their fractionation.
 “Illustrative of the utility of this invention is the 
separation of the water-soluble solids from soybeans. 
These water-soluble solids contain commercially valuable 
protein, specifi cally alkali-soluble, acid-precipitable protein 
sometimes termed ‘glycinin’ or ‘globulin,’ or ‘glutenin,’ 
or ‘glutelin.’ They also contain other valuable soluble 
matter including water-soluble or acid-soluble protein (also 
termed ‘albumin’), sugars, vitamins, enzymes, minerals, 
phosphatides, pigments, gums, saponins, isofl avones, etc. 
and ‘beany’ or bitter principles.”
 “According to Smith et al. (Journal of Agricultural and 
Food Chemistry, vol. 10, p. 302, col. 1, 1962): ‘The B.O.D. 
(biological oxygen demand) of soybean whey from a plant 
with a 5-ton daily capacity of isolated protein is estimated 
to be equivalent to that needed by a city of 25,000 to 30,000 
population using 80 to 100 grams of oxygen requirement per 
day per capita. As an economical recovery method has not 
yet been developed, whey represents a serious waste disposal 
problem’; also ‘soybean whey... represents about one-third of 
the meal.’
 “The magnitude of the problem is indicated by the 
production fi gure of 27 million pounds of isolated soy 
protein for the year 1951, as reported by Smith in chapter 
10, page 261 of Processed Plant Protein Foodstuffs, A. 
Altschul, editor, Academic Press, New York, 1958. On page 
259, he states, ‘a yield of 30% would be considered good’ 
of isolated protein from soybean meal commercially. Thus, 
the production of each pound of isolated protein generated at 
least a pound of soybean whey, total production of which in 
1951 would have involved a sewage disposal problem with a 
population equivalent of 180,000 to 220,000. Since the trend 
of isolated soy protein production and utilization has been 
reported as increasing (Smith, page 261), the whey disposal 
problem is growing in seriousness.”
 Soy is mentioned 67 times in this patent in the forms 
“whole soybean,” “soybean solubles,” “soybean insolubles 
(protein & fi ber),” “soybean feed,” “soybean protein,” 
“soybean feed,” “soybean whey,” “soybean meal,” “isolated 
soy protein,” “soybean feed,” “soybean source material,” 
“soybean fl akes,” “fl aked, full-fat soybeans,” “soybean 
hulls,” “soy fractions,” “fractionation of soybeans” and 

“soybean oil.” Address: 1. Chicago, Illinois; 2. Mundelein, 
Illinois.

504. Call, D.L. 1968. The impact of meat analogs: Expanded 
use of soy products in the meat industry is seen as favoring 
the expansion of animal agriculture. Meat (Minnesota) 
33(13):34-37. Jan. (Actually: Vol. 34, No. 1). [6 ref]
• Summary: The use of soy protein concentrates and isolates 
in sausage and prepared meats is the most important for 
soy proteins that could be considered as competition for the 
meat industry. An estimated 4.2 billion pounds of sausage 
are made in the USA, and an estimated 75% of this is 
supplemented with dried milk, soy or other ingredients. If 
soy protein isolates were used at the 2% level to supplement 
all of this 75%, over 60 million pounds would be needed. 
This is not about to happen, since current production of 
isolated soy protein for all purposes is about 15 million 
pounds per year.
 “Since Henry Ford ‘discovered’ the soybean, large 
amounts of time and money have been spent in attempts 
to unlock the potentials of this bean. The two ‘F’s’ fl avor 
and fl atulence, have been tough to conquer but soy protein 
isolate and other forms seem to have great potential as raw 
materials.”
 “The expanded use of soy products in the meat industry 
is seen as favoring the expansion of animal agriculture.” 
Address: Graduate School of Nutrition, Cornell Univ., Ithaca, 
New York.

505. Food Product Development. 1968. Concentrated, 
isolated soy protein is bland, light colored and water 
dispersible. 1(6):56. Dec/Jan.
• Summary: Supro 610 is made by Ralston Purina Co., 
Special Soy Products Dept. It contains 95% protein with 
none of the typical “beany” fl avor. When supplemented with 
methionine, it has a PER of 2.72.

506. Food Product Development. 1968. Legal developments: 
Identity proposals for vegetable protein herald future control 
of fabricated entrees. 1(6):10. Dec/Jan.
• Summary: Two innocent looking documents appeared 
in the Federal Register of 13 Oct. 1967 concerning the 
establishment of an identity for fabricated foods developed in 
the future. “General Mills has petitioned the FDA to establish 
an identity for a new class of foods” based on spun soy 
protein fi bers to be called Bontrae. This “fi brous, textured 
food, prepared from soy protein isolate.” Part of the proposed 
identity “defi nes the process of preparing this fi lamented 
food product by a form of extrusion (spinning). General 
Mills is offering to relinquish its trade mark registration for 
the name if its proposal is accepted.
 In the second proposal, Archer-Daniels-Midland Co. 
calls for an identity standard for the ingredient “textured 
vegetable protein” made from one or more proteinaceous 
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materials. Labeling standards are similar in each proposal.
 According to the introduction, the FDA would like to 
establish a single standard for what appears to be two unique 
classes of food materials. The FDA has seized Bac*Os, 
believing the product must be labelled “imitation bacon.” Yet 
such as name could deceive the consumer, who might think 
this product need not be cooked or fried like natural bacon.
 Another key aspect of the proposal hinges on 
whether the identity of a product depends on its chemical 
and physical properties alone, or whether biological 
considerations should apply. Comments are requested by 
FDA.

507. Product Name:  [Saci {Liquid Soymilk} (Chocolate, or 
Caramel)].
Foreign Name:  Saci.
Manufacturer’s Name:  Coca-Cola Refrescos, S.A.
Manufacturer’s Address:  Rio de Janeiro, Brazil.
Date of Introduction:  1968 March.
Ingredients:  Soybean protein [isolate], powdered [cow’s] 
milk, hydrogenated fat, sugar, carbohydrate, cocoa powder.
Wt/Vol., Packaging, Price:  Sold in 6 oz soft drink bottles, 
sterilized with crown cap in 1968. Sold dry in multiwall 
paper bags. $1.76/kg in 1981.
How Stored:  Shelf stable.
Nutrition:  Biological value is 90% of casein. Per 100 
gm: Protein 3 gm, fat 1.7 gm, with 15% added sucrose and 
vitamins A, D, B-1, B-2, B-6, B-12.
New Product–Documentation:  Soybean Digest. 1968. 
March. p. 45. “Protein beverage by Coca-Cola.” Soybean 
Digest. 1968. May. p. 23. “New weapons for the war on 
hunger: Latest high-protein soy beverage.”
 Bird, Kermit. 1968. “Foods of the future: Part I. Using 
conventional materials.” Food Product Development. Oct/
Nov. p. 32, 34. In Rio de Janeiro, Brazil, the Coca Cola Co. 
has been test marketing a beverage named Saci, bottled like 
a soft drink. A chocolate-fl avored energy drink containing 
3% protein; the protein comes from local Brazilian soybeans. 
The drink is promoted (see ad) as “Powerful” with “delicious 
energy.” Photos show: (1) A bottle of Saci; (2) A graphic ad 
for the drink.
 Russo, J.R. 1969. Food Engineering. June. p. 81-82. 
“Can new protein sources avert world shortage? Part II.” 
In Brazil, Coca-Cola Co. has introduced Saci, a beverage 
containing about 3% protein. Saci is a chocolate fl avored 
drink, made from cocoa beans and soybeans. Acceptance 
of chocolate Saci was encouraging and led to the recent 
introduction of caramel fl avored Saci. Protein-rich Saci is 
sold in a 7-oz soft-drink type bottle (with a crown cap), 
which contains 6 gm of protein. A photo shows the bottle.
 E. Orr. 1972. Tropical Products Inst. G73. The use of 
protein-rich foods for the relief of malnutrition in developing 
countries: an analysis of experience. p. 29-30. “Saci is 
manufactured by a branch of the Coca Cola company in 

Brazil. The enterprise had its roots in a decision by the parent 
company that since there was a need for protein products 
in developing countries there might be a demand for a 
nutritional beverage which the company could, with profi t, 
meet. The company’s food scientists were accordingly given 
the brief of developing a beverage with a good nutritional 
quality and a pleasant fl avour which could be made available 
at a ‘minimum price’. After more than a year’s work a 
product was considered ready for consumer testing. Brazil 
was chosen for the initial launch primarily because soya is 
grown there and the bottling plant there is company-owned 
and not under franchise. (It might be noted that the company 
did not expect the production of Saci to reduce the market for 
Coca Cola and its other soft drinks since Saci is considered 
to be ‘at the opposite end of the taste spectrum’ from these). 
Consumer acceptability tests were carried out, leading in 
particular to the selection of chocolate as the fl avour for 
the product. A well-known fi rm of industrial designers was 
employed for package design and the initial promotion was 
arranged by the Brazilian Offi ce of McCann-Erickson Inc., 
one of the giants in the advertising fi eld. Test marketing 
began in a small suburb of a major city in February, 1968. 
Certain changes were made as a result of this experience, e.g. 
an additional fl avour was made available and the advertising 
was changed, to emphasise the healthful qualities of the 
product rather than attempting to explain protein defi ciency 
and its consequences. No offi cial information is available 
about the operational status of the Saci enterprise. However, 
no attempt has been made to launch it outside the market 
trial area, and in general there is reason to believe that the 
market response has been discouraging, and possibly so 
discouraging that the enterprise will be abandoned.”
 E. Orr. 1977. Food and Nutrition (U.N.). 3(2):2-10. 
“The contribution of new food mixtures to the relief of 
malnutrition.”
 Soya Bluebook. 1980. p. 50-51. For Brazil. Address is 
P.O. Drawer 1734, Atlanta, GA 30301; Pereira & Campos. 
1981. Journal of the American Oil Chemists’ Society. March. 
p. 357. Gives ingredients. Aguilera and Lusas. 1981. Journal 
of the American Oil Chemists’ Society. March. p. 519. 
“Coca-Cola introduced a caramel-fl avored protein beverage, 
Saci, which contained 3% soya protein, in Brazil in 1969. 
By 1976 the production was terminated and a new type 
of beverage using whey powder was being considered.” 
R.H. Moretti. 1981. Journal of the American Oil Chemists’ 
Society. March. p. 521. “Soy milk developments in Latin 
America.” Saci was introduced in Brazil in 1968.
 D.S. Bhatia. 1981? “Developing and marketing of 
protein-containing beverages.” This unpublished manuscript, 
written by the Director of the Corporate Research and 
Development Department, The Coca-Cola Co., Atlanta, 
Georgia, contains the best discussion seen of Saci and its 
development. The sterilized beverage was launched in early 
1968 in Rio de Janeiro, Brazil, and marketed for about 3 
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years.
 Brian Fitzpatrick. 1982. Soya Milk in Asia. p. 261. 
States that Coca Cola Co. test marketed SACI in Brazil in 
1969; Shurtleff & Aoyagi. 1984. Soymilk Industry & Market. 
p. 125-26. Marketing stopped in 1976.

508. Soybean Digest. 1968. Meatlike product produced in 
Japan. March. p. 7.
• Summary: “Successful development of a meatlike 
product from soy protein on a commercial basis was 
recently announced by Nisshin Oil Mills Ltd., Tokyo, 
Japan. The new product, marketed as Soymee [it may have 
been later renamed Soymea], is the fi rst of its kind to be 
commercialized in Japan...
 “Soymee will be sold initially to meat processors for 
manufacture of hamlike and sausagelike products or for 
mixing with beef and pork for processing.”

509. Cogan, Uri; Yaron, Anina; Berk, Zeki; Zimmermann, 
Gideon. 1968. Effect of processing conditions on the 
nutritive value of isolated soybean proteins. J. of Agricultural 
and Food Chemistry 16(2):196-98. March/April. [17 ref]
• Summary: The Protein effi ciency ratio (PER) of spray 
dried isoelectric proteins was signifi cantly higher than that of 
the same proteins that had been freeze dried. “Toasting of the 
spray-dried proteins did not improve their nutritional value.” 
PER of isolated soy proteins from unheated and from toasted 
meal showed identical values. Address: Dep. of Food & 
Biotechnology, Technion, Israel Inst. of Technology, Haifa, 
Israel.

510. Sanford, David. 1968. Unfoods: Do you know what 
you’re eating? New Republic 158(2):13-15. May 18.
• Summary: Discusses (critically) the meat-like products 
made by Thomas J. Lipton Co., Loma Linda Foods, 
Worthington Foods, and General Mills (Bac*Os). “Swift & 
Co. markets a soy larded chili, salisbury steaks, canned meat 
loaf and sloppy joes to restaurants, which call them pretty 
much what they like.
 “The transforming of soy protein into edibles involves, 
in the case of Worthington Foods, General Mills and Ralston 
Purina a process licensed by Robert Boyer, an inventor and 
protégé of Henry Ford.” Note: No mention is made of Loma 
Linda using spun soy protein fi bers. Many legitimate issues 
regarding the labeling of modern soy protein products are 
raised.
 “Bac*Os, the bacon-like bits test marketed over the past 
18 months in Denver [Colorado], Buffalo [New York] and 
Sacramento [California], is about to be advertised nationally. 
Two years ago a token quantity of Bac*Os was seized by 
the Food and Drug Administration in Buffalo and a case was 
brought in the US Federal District Court (Western Region) in 
New York to force General Mills to identify their product as 
‘imitation bacon.’...

 “Bac*Os bottles didn’t say that Bac*Os were bacon, just 
that they were a lot like bacon... Its label now reads ‘Crispy 
Bontrae bits with a fl avor like bacon.’ Bontrae, the label 
explains, is a registered trademark for a vegetable protein 
product. Arthur Odell, who manages General Mills’ isolated 
protein program, thinks that that is suffi cient.”

511. Feedstuffs. 1968. ADM moves two division offi ces. 
May 25.
• Summary: President Lowell W. Andreas announced that 
the Archer Daniels Midland Co. will move the headquarters 
of two of its divisions–soybean products and food products–
from the company’s Minneapolis headquarters to Decatur, 
Illinois. In Decatur, ADM has two soybean processing plants, 
soybean oil refi ning and hardening facilities, and a plant that 
makes TVP–a new food ingredient now being sold world-
wide. ADM emloyes about 400 people in Decatur.

512. Soybean Digest. 1968. Atkinson pioneered textured 
protein. May. p. 38.
• Summary: William T. Atkinson invented the method for 
manufacturing textured vegetable protein (TVP), a new and 
versatile soybean-derived food. “Atkinson started his soy 
research in the 1930s when he developed an automobile 
upholstery fi ber from soybean meal while working for 
Henry Ford. He continued with the fi ber operation after it 
was sold to The Drackett Co. and moved to Archer Daniels 
Midland Co. when Drackett sold the agricultural portion of 
its business to Archer Daniels.” Atkinson is now active in 
other area’s of ADM’s food research program. A photo shows 
William T. Atkinson.

513. Product Name:  “Beef” Stroganoff, “Turkey” 
Primavera, “Chicken” Baronet, or “Chicken” La Scala (With 
Isolated Soy Protein).
Manufacturer’s Name:  Thomas J. Lipton Co.
Manufacturer’s Address:  Englewood Cliffs, New Jersey.
Date of Introduction:  1968 May.
How Stored:  Shelf stable.
New Product–Documentation:  David Sanford. 1968. New 
Republic. May 18. p. 13. “Unfoods: Do you know what 
you’re eating?” The stroganoff “is a one-pot, main-dish 
meal prepared by adding boiling water to dry ingredients 
and baking for 15 minutes. It would be stretching a point to 
suggest–as the company does in its advertising and in the 
picture of ‘tender beef’ on the box–that the resemblance 
between the ‘beef’ in this beef stroganoff and fresh meat is 
strong. A certain, unspecifi ed amount of beef is said to be in 
the product, but the exciting thing about the new Lipton main 
dishes (you may also have ‘turkey’ primavera, ‘chicken’ 
baronet, or ‘chicken’ la scala) is the isolated soy protein 
which gives the product its meaty bulk.”

514. Wilcke, H.L.; Martinez, W.; Calvert, F.E. 1968. Oilseed 
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meals and fl ours for food use: Export issue. Soybean Digest. 
May. p. 18, 20.
• Summary: Contents: Introduction. Flour for humans. 
Categories of use: Functional characteristics (binder, 
emulsifi er, etc.), texture, color, nutrition. We never buy 
protein (“In fact, if the average housewife were asked to 
defi ne protein, she would probably respond in terms of meat, 
milk, or eggs”).
 Flour from oilseeds (at a 6% moisture level) typically 
contains about 50% protein, 1½% fat, and 3% fi ber. Full-fat 
soy fl our is available on the market, as well as the typical 
defatted fl our.
 Soy concentrate has been defi ned as, “The product 
prepared from high-quality, sound, clean dehulled soybeans 
by removing most of the oil- and water-soluble nonprotein 
constituents and shall contain not less than 70% protein (N x 
6.25) on a moisture-free basis.
 “The isolates, as the name implies, are protein fractions 
isolated from the defatted fl akes or fl our. The protein content 
of the isolate, when calculated on a nitrogen x 6.25 basis, 
varies from approximately 92% to 95%, or on a moisture-
free basis from approximately 97% to 100% protein 
equivalent. The fi ber is quite low and the ash is also low. 
This the protein is provided in a much more concentrated 
form, and consequently less of these products are added than 
when the fl our is used directly.”
 Note: Frank E. Calvert came to Ralston Purina from the 
Ford Motor Company, where he did research on soy proteins. 
Address: Ralston Purina.

515. Wilding, M.D.; Alden, D.E.; Rice, E.E. 1968. Nutritive 
value and dietary properties of soy protein concentrates. 
Cereal Chemistry 45(3):254-59. May. [6 ref]
Address: Swift & Co. Research & Development Center, 
Chicago, Illinois.

516. Cherry, Flora F.; Cooper, M.D.; Stewart, R.A.; 
Platou, R.V. 1968. Cow versus soy formulas. Comparative 
evaluation in normal infants. American J. of Diseases of 
Children 115(6):677-92. June. [20 ref]
• Summary: Soy formula was fed to premature infants with 
good results. One factor that may impair growth or bone 
mineralization in infants fed soy-based formula is the low 
methionine content. Address: Dep. of Pediatrics, Tulane 
Medical School, New Orleans, Louisiana.

517. Knightly, W.H. 1968. The role of ingredients in 
the formulation of whipped toppings. Food Technology 
22(6):73-74, 77-78, 81, 85-86. June. [14 ref]
• Summary: Contents: Introduction. Proteins. Carbohydrates. 
Stabilizers (incl. methyl, hydroxypropyl methyl 
{Methocel, registered trademark of Dow Chemical Co.}, 
an dhydroxypropyl ethers of cellulose {Klucel, registered 
trademark of Hercules, Inc.}). Flavor and color. Acid stable 

toppings. Protein-less toppings. Processing fl uid and frozen 
emulsions. Processing powdered topping concentrates.
 Simulated whipping cream has been known technically 
for several years. H.W. Diamond was a pioneer in this 
fi eld. Whipped toppings, generally based on vegetable fats, 
offer some advantages over natural products: lower cost, 
uniformity of whip, and good acceptability. Proteins may or 
may not be used. “Vegetable-derived proteins such as soya” 
differ in performance depending on type and processing. 
The primary purpose of protein in a topping is to act as 
a fi lm former. Address: Atlas Chemical Industries, Inc., 
Wilmington, Delaware 19899.

518. Koury, Suzanne D.; Hodges, Robert E. 1968. Soybean 
proteins for human diets? Wholesomeness and acceptability. 
J. of the American Dietetic Association 52(6):480-84. June. 
[29 ref]
• Summary: Soy protein foods, processed to resemble 
familiar animal protein foods, were found to be both 
nutritious and acceptable as the major source of protein in 
the diet. The authors noted in passing that the soy protein 
has a cholesterol-lowering effect on human subjects after 
4 weeks of approximately 100 mg. per milliliter. Address: 
Univ. of Iowa Hospitals.

519. Soybean Digest. 1968. Two ADM divisions to move to 
Decatur, Illinois. June. p. 36.
• Summary: “Archer Daniels Midland Co. has announced 
that the headquarters of two of its divisions–soybean and 
food products–will be moved from Minneapolis, Minnesota, 
to Decatur, Illinois.
 “Lowell W. Andreas, ADM president, said the relocation 
of the divisions is necessary because of the increasing 
importance of the Decatur soybean processing complex in 
the operations of the two divisions.
 “ADM has two soybean processing plants in Decatur 
as well as soybean oil refi ning and hardening facilities and a 
plant to produce TVP textured vegetable protein, a new food 
ingredient now being marketed worldwide.
 Vice President Raymond E. Fiedler, of the soybean 
division, and Harry K. Bean, vice-president of the food 
products division, will move their offi ces to Decatur as soon 
as possible.
 “Construction of additional soybean oil refi ning capacity 
and of an oil hardening [hydrogenation] plant has just been 
completed at Decatur and both plants now are producing oils 
for the food industry. Modern [solvent] extraction equipment 
also is being installed there to replace outmoded machinery, 
and the textured vegetable protein plant is being enlarged.”
 ADM “has formed a new food products division to 
market the company’s soy food products and food-grade 
vegetable oils...
 “The division is headed by Harry K. Bean, vice 
president, and includes the former vegetable oils division 
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and the soy specialties department.” It will “coordinate 
marketing activities for a broader thrust by ADM into the 
food business.”

520. Fujimaki, Masao; Kato, H.; Arai, S.; Tamaki, E. 1968. 
Applying proteolytic enzymes on soybean. I. Proteolytic 
enzyme treatment of soybean protein and its effect on the 
fl avor. Food Technology 22(7):77-81. July. [9 ref]
• Summary: It is demonstrated that enzymatic proteolysis 
is useful for removing trypsin inhibitors and undesirable 
fl avors from soy protein concentrate under mild conditions. 
Spray-dried soy sodium proteinate (Promine-D from 
Central Soya Co.) was as the substrate; it contain 97% 
protein on a dry basis. Three well-known enzymes (papain, 
bromelin, and pepsin), and nine commercial proteolytic 
enzyme preparations of microbial origin (Molsin, Rapidase, 
Prozyme, Takadiastase-SS, Coronase, Thermoase, Pronase, 
Bioprase, and alkaline proteinase of Bacillus subtilis) were 
tested. Molsin gave the best results; optimum conditions are 
given (incl. pH 2.8, temperature 60ºC).
 Undesirable fl avors were mostly removed by treating 
the soy protein preparation with an appropriate proteolytic 
enzyme. Beany fl avor generally decreased in the early 
stage of digestion/fermentation, however bitter fl avor often 
increased with increasing digestion time. In some cases 
astringent fl avor and oily or maltol-like fl avor appeared, the 
latter being prominent after long digestion.
 Takadiastase-SS was produced from Aspergillus oryzae 
by Sankyo Co. in Japan. Address: Dep. of Agricultural 
Chemistry, The Univ. of Tokyo.

521. Wenger Mixer Manufacturing. 1968. This is a weapon 
(Ad). Soybean Digest. July. p. 25.
• Summary: Half of this ad is blank space. Above the title, 
which is in the middle of the blank space, is a photo of one 
small soybean. The text reads: “The enemy is malnutrition. 
The ammunitions are protein enriched foods. Full fat 
soy granules or fl our may be produced at rates of 600 to 
4,000 lbs. per hour... anywhere... with the Wenger process. 
Wenger’s X-150 and X-200 Continuous Cooker-Extruders 
minimize production costs and are designed to withstand 
rugged use.” Address: 1808 Federal Reserve Bank Bldg., 925 
Grand Ave., Kansas City, Missouri 64106. Phone: (816) 221-
5084.

522. Calvert, F.E. 1968. Re: Your request for fresh sample 
of Textured EdiPro (spun protein fi ber). Letter to W.J. Wolf, 
Acting Head, Meal Products Investigations, USDA ARS 
Northern Utilization Research and Development Div., 1815 
N. University St., Peoria, Illinois 61604, Aug. 30. 1 p. Typed, 
with secretary’s signature on letterhead. [1 ref]
• Summary: In response to Wolf’s letter of Aug. 28, Calvert 
is sending a 1-quart sample of fresh Textured EdiPro.
 Note 1. This is the earliest English-language document 

seen (Oct. 2015) that mentions Textured EdiPro (with 
“EdiPro”) spelled as one word. Address: Director, Protein 
Research, Protein Div., Ralston Purina Co., Checkerboard 
Square, St. Louis, Missouri 63199. Phone: CHestnut 1-3600.

523. Eley, Cleveland P. 1968. Food uses of soy protein. 
USDA Economic Research Service, ERS No. 388. p. 27-30. 
Aug. Also in Marketing and Transportation Situation MTS-
170, p. 27-30.
• Summary: Contents: Introduction. Forms of soy protein. 
Food uses of soy proteins and reasons for use. Simulated 
meat products. Limitations of soy protein for food use. Price 
and quantity of soy protein manufactured. Past growth and 
market potential.
 The author believed that the use of soy proteins was 
increasing at the rate of 5-7% a year at that time. Estimated 
1967 production and July 1968 prices of various soy proteins 
are given: Soy fl our and grits (120-126 million lb, 6½-7 
cents/pound). Soy concentrates (17-30 million lb, 18 cents/
pound). Soy isolates (20-25 million lb, 35-39 cents/pound). 
Enzyme modifi ed soy meal products (small, 70-120 cents/
pound).
 Estimated uses of soy fl our in 1967 (in million lb). 
Domestic use: Baked goods 50, incl. 6 million lb of 
enzyme active fl our. Meat products 30. Soy beverage 
products 10. Dry cereals and baby foods 6. Enzyme active 
fl ours 7. Brewers fl akes 3. Pasta and macaroni products 
1. Miscellaneous 5-10. Commercial exports 10. U.S. 
Government purchases for CSM 100. Address: USDA, 
Marketing Economics Div.

524. Wanderstock, J.J. 1968. Food analogs. Cornell Hotel 
and Restaurant Administration Quarterly 9:29-33. Aug. *

525. Page, John A.; Bauer, Walter G. Assignors to General 
Mills, Inc. (A corporation of Delaware). 1968. Method for 
processing protein fi bers. U.S. Patent 3,402,027. Sept. 24. 9 
p. Application fi led 6 May 1965. 5 drawings. [3 ref]
• Summary:  “This invention relates to a method and 
apparatus for treating a spun protein product, and more 
particularly to methods and apparatus for treating edible 
fi brous protein products by treating the products in the 
presence of a fl uid additive.
 “It is well known that artifi cial textile fi bers can be 
prepared from vegetable and animal protein, such as soy 
protein, corn protein, peanut protein, casein and keratin. 
It is also known that such fi bers can be used to prepare 
meat substitutes which can be made to simulate meat as to 
texture, fl avor and appearance. As disclosed in Boyer Patent 
2,682,466, a meat substitute can be produced from edible 
protein material by forming protein fi bers or fi laments and 
then by suitable means, binding the fi bers. These protein 
fi bers are prepared from a spinning dope of protein which 
is forced through a porous membrane such as a spinneret 
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to form fi bers which are coagulated in a bath containing 
suitable acids and salt and oriented by suitable means, 
such as by a series of rolls revolving at increasing speeds. 
The fi bers are placed in a salt solution such as sodium 
chloride of suffi cient concentration to prevent the fi bers 
from redissolving. Groups of these fi bers in accordance with 
the method disclosed in the Boyer patent, are freed from 
excess liquid by squeezing or centrifuging. The toughness or 
tenderness of the resulting product can also be controlled to 
a degree by the amount of stretch which is imparted to the 
fi bers in the initial forming procedure. This stretching results 
in an orientation of the molecules in the protein fi bers. The 
fi ber bundles can be arranged so that they simulate the meat 
of mammals, fi sh, fowl, and shell fi sh.
 “The fi bers are normally treated further in order to 
produce a satisfactory simulated food or meat product since 
fat, fl avoring, coloring, and the like must be added to achieve 
the desired meat characteristic...” Address: 1. Minneapolis; 2. 
Hopkins. Both: Minnesota.

526. Archer Daniels Midland Co. 1968. Fiscal 1968 annual 
report. 733 Marquette Ave., Minneapolis, Minnesota 55440. 
18 p.
• Summary: Net sales and other operating income: 
$280,771,608. Earnings before taxes: $5,145,669. Net 
earnings: $4,413,558. Current assets: $96,325,590. Current 
liabilities: $27,061,523.
 “In order to sharpen the coordination among production, 
sales and research, the administrative offi ces of the Food 
Products and Soybean Divisions and the entire Research 
Department are being moved to Decatur [Illinois]. Division 
personnel will be relocated there before September 1 and 
research personnel will follow in the summer of 1969. By 
then a new offi ce building and research laboratory will have 
been completed at the Decatur East plant.” Photos show: 
(1) Lowell W. Andreas and John H. Daniels. (2) An aerial 
view of ADM’s new soybean processing plant at Lincoln, 
Nebraska, which began production in early 1968. (3) TVP 
on display at a food exposition in Cologne, Germany. (4) 
Boxes of labeled TVP on pallets being hoisted by a forklift. 
(5) Various TVP ads. (6) Each of the 10 members of the 
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board of directors, including Lowell (president) and Dwayne 
Andreas (chairman of the fi nance committee). (7) Each of 
the 8 members of the president’s staff. Address: Minneapolis, 
Minnesota.

527. NewsTime (Scholastic). 1968. Next TVPburgers? 
33(6):2. Oct. 18.
• Summary: Switzerland’s largest supermarket chain is 
selling TVP, an American-made substitute for meat, made 
from soybeans. TVP stands for “Textured Vegetable Protein.” 
Its makers hope the Swiss won’t think it stands for “tastes 
very poorly.”

528. Archer Daniels Midland Co. 1968. A fabulous new 
Food. TVP: Add eggs or a tangy dip and see what you can 
do with it (Ad). Food Product Development 2(5):73-75. Oct/
Nov.
• Summary: On the fi rst page of this 3-page color ad is a 
stainless-steel spatula with reddish strips of TVP on it–above 
a wooden table. Below two large eggs and a feather at the top 
of the page is written: “A fabulous new food.”
 On the inside 2-page spread is a skillet fi lled with 
cheese-topped TVP and eggs, also above a wooden table. 
Address: 733 Marquette Ave., Minneapolis, Minnesota 
55440.

529. Bates, Richard D.; Barrett, W.W.; Anderson, D.W.; 
Saperstein, S. 1968. Milk and soy formulas: A comparative 
growth study. Annals of Allergy 26(11):577-83. Nov. [13 ref]
• Summary: Discusses Mull-Soy (made with soy fl our) 
and Neo-Mull-Soy (made with soy protein isolate), both 
manufactured by Borden, Inc. A detailed nutritional analysis 
of both products is given. Concludes the Neo-Mull-Soy 
“supported growth and development of infants comparable 
to that of children raised on the soy fl our (Mull-Soy) or milk 
formulas. A signifi cant advantage of the formula used here, 
formulated from a soy protein isolate, was a lower incidence 
of anal irritation and loose stools as compared to any other 
soy formulations.” Address: 1-2. Southwestern Medical 
School, Univ. of Texas, Dallas, TX; 3-4. Borden, Inc., 350 
Madison Ave., New York, NY 10017.

530. Dethmers, Arye. 1968. Experienced vs. inexperienced 
judges for preference tasting. Food Product Development 
2(5):22-24. Oct/Nov.
• Summary: Both types of panels are useful. “The use of 
experienced laboratory judges to determine direction of 
preference appears to be valid...”
 Photos show: (1) A glass-walled sensory evaluation 
laboratory with a taste-panel seated in chairs inside; (2) Cans 
of Swift’s Texgran Smoked Soy Bits–Imitation bacon bits, 
and the bits themselves on a table surrounded by dishes of 
prepared food.
 In this sample test, Swift’s Texgran Smoked Soy Bits 

was selected as the test product. Since the Bits are an 
ingredient product, a cream cheese base was selected as the 
carrier base.
 The following samples were selected for the study:
 1. Imitation Bacon Bits–Low Fat.
 2. Imitation Bacon Bits–High Fat.
 3. Canned, prefried, crumbled natural bacon. The cream 
cheese carrier was used for all samples. Address: Head, 
Sensory Evaluation Div., Swift & Co., Oak Brook, Illinois.

531. Milleville, Howard P. 1968. ‘Designing’ tomorrow’s 
foods. Food Processing (Chicago). Autumn. p. F4-F6. Foods 
of Tomorrow section.
• Summary: Soy protein in various forms is being used as a 
building block in many new scientifi cally “designed” foods. 
In the form of textured vegetable protein, it simulates meat in 
texture, and lends meat-like fl avor to new dishes. Moreover, 
as a meat-like product, it is being used in place of ham as 
a convenience food to serve with eggs–as in a Denver type 
sandwich. A large color photo, from the cover of the General 
Foods’ 1978 annual report, shows three such foods that have 
recently appeared on grocery shelves. Address: Consulting 
Technical Editor.

532. Witham, W.C. 1968. Advisory committee member 
confers. Notes from the Director of the Northern Division 
No. 921. p. 1. Dec. 13.
• Summary: On December 10-11, Dr. Edwin W. Meyer, 
Manager of Protein Research, Central Soya Co. visited 
and discussed NU’s [Northern Utilization’s] progress 
during the past year with many researchers. In Oilseeds, 
he “characterized the present status of soy products as that 
of a ‘consolidating’ action. Many new soy products have 
been developed: textured vegetable protein, food fi ber, and 
improved functional isolates and concentrates. Current 
industrial activity is directed primarily toward expanding soy 
products in the market place.
 “Dr. Meyer stated that fl avor is of paramount concern 
and that a basic understanding of the physical chemistry 
of protein structure as related to functionality in food 
systems is essential in developing the next generation of 
products. He predicts that dairy-type products, with soy 
protein formulations, can well be the next major use. Flavor 
and some aspects of functionality and nutritive value are 
obstacles. So-called “tasteless” sodium caseinate, prepared 
from imported caseins (approximately 30-40 million pounds, 
edible grade) have a fl avor threshold of 1% in many dairy-
type products.
 “Central Soya continues to operate the plant at Gibson 
City, Illinois, for protein 70 concentrate (Promosoy). This 
company also markets a concentrate, Promocalf, as a milk 
replacement concentrate for calves. Extruded full-fat soy 
fl our was discussed as a lower-cost alternative product for 
this application.”
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 “The soybean industry needs a greater profi t margin 
in its operations–lower cash prices for soybeans or higher 
prices for its products. Competition from Russian sunfl ower 
oil has depressed oil prices. Meal surpluses are coming and 
the industry needs to prepare for them.
 “Dr. Meyer feels that a desirable project would be to 
study conditioning, dry milling, and factionating of soy fl our 
to produce concentrates containing at least 70% protein. A 
concentrate of 80% or more protein costing 20-25 cents per 
pound would be even more attractive
 “In Cereal products, he conferred with Mr. Rist and Dr. 
Mehltretter on paper sizing and coatings.”
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the term “protein 70” to refer to 
a soy protein concentrate. Address: Acting Director [Peoria, 
Illinois].

533. Product Name:  Textrol.
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
IL 60639.
Date of Introduction:  1968 December.
Ingredients:  Incl. soy protein concentrate, and lightly 
toasted soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  Turro and Sipos. 1968. 
Baker’s Digest. Dec. p. 44. Table 1 gives the chemical 
composition of a special-process soy fl our (marketed under 
the trade name of Textrol).
 Central Soya Co., Chemurgy Division. 1968? (Undated). 
“Technical Service Bulletin. Product information sheet. 
Textrol. A special soy protein.” “Textrol is a specially 
processed soy protein product designed specifi cally for 
baking applications. Its typical protein content is 60%. 
Federal Bread Standards permit Textrol’s use up to a level of 
3% without label declaration.” It is a cream-colored powder.
 Talk with Ed Meyer of Central Soya. 1985. May 4, and 
1993 April 7. Textrol was introduced in about 1968. It was 
a mix of soy protein concentrate and soy fl our, designed 
for use in bread made by the continuous process (a process 
that had become popular several years earlier for making 
standard commercial white bread). The bakers wanted the 
absorptive action of the concentrates, the protein content, 
and the bleaching action provided by the lightly toasted soy 
fl our. This fl our is not to be confused with an enzymatically 
active, untoasted soy fl our such as Wytase. Textrol was used 
to replace nonfat dry milk which, in the continuous process, 
interfered with the liquid fermentation. Textrol did not prove 
to be a major product. It was used by only several customers, 
and it remained on the market for only about 2 years. 
General Mills used it, and Central Soya never knew how 
or why since they did not make bread–although they made 
several other baked products.

534. Product Name:  Plamil Pease Pudding.
Manufacturer’s Name:  Plantmilk Ltd. (Renamed Plamil 
Foods Ltd. in 1972).
Manufacturer’s Address:  Tithe Farm, High St., Langley, 
Slough, Buckinghamshire, England.
Date of Introduction:  1968 December.
Ingredients:  Incl. soya protein isolate.
Wt/Vol., Packaging, Price:  15½ oz can or 7.75 oz can.
New Product–Documentation:  The British Vegetarian. 
1968. Nov/Dec. p. 533. “New Products by Plantmilk Ltd.” 
This vegan product is available at “Health Stores” in two 
sizes of cans. The Family Size (15½ oz) retails for 1 shilling 
7 pence, and the Picnic Size (7.75 oz.) retails for 11 pence.

535. Product Name:  Texgran Smoked Soy Bits: Imitation 
Bacon (Textured Soy Flours–Extruded).
Manufacturer’s Name:  Swift & Co. Vegetable Protein 
Products Div.
Manufacturer’s Address:  Champaign, Illinois.
Date of Introduction:  1968 December.
Ingredients:  Defatted soybean meal.
How Stored:  Shelf stable.
New Product–Documentation:  Food Product 
Development. 1968. Nov/Dec. p. 23. A photo shows three 
cans of Texgran Smoked Soy Bits: Imitation Bacon, and 
some of the product itself on a table.
 Interview with Don Aldon, formerly with Swift & Co. 
1985. Feb. 26. “Work with Swift & Co. and non-dairy frozen 
desserts.” The fi rst retail product in which Texgran was used 
was artifi cial bacon bits, the fi rst such product on the market. 
Don developed this product, which was launched in about 
1977-78. It was based on Texgran, with fl avors added then 
smoked in a smokehouse. Right after that, General Mills 
introduced Bac*O’s.

536. Tawa, Andre. 1968. Marketing soy proteins in the 
Lebanon. Soybean Digest. Dec. p. 13-14.
• Summary: “More than 50,000 people visited the soy 
protein stand at the Food Fair at Beyrouth and sampled 
ADM’s textured vegetable protein in Lebanese foods.”
 “The Lebanon, a tiny Arab republic tucked away on the 
eastern corner of the Mediterranean Sea, is well known in 
international fi nance as the oil banker of the Gulf.
 “The 2 million people of Lebanon, in ritzy-Riviera-like 
Beyrouth, or on the snow covered slopes of the ski resorts 
in the Cedars, do make an ideal market for any new food 
product.”
 “Estimated consumption of all meats is around 40,000 
mt/year, 90% of which is imported.” Note: “mt” = metric 
tons.
 “Poultry growing is expanding rapidly and has become 
one of the major agricultural industries.”
 “Last year’s imports of soybean meal rose to about 
10,000 m.t., mostly bulk, from the U.S.”
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 “A more challenging market, which is practically 
untouched, is the one for soy proteins in human 
consumption.”
 ADM is introducing its TVP to Beyrouth, Lebanon 
under the brand name Aminos; their goal is 1 lb/year 
per capita consumption. “Other soy proteins just being 
introduced to this market are soy fl our for bakery products, 
soy milks, and other soy extenders for the meat packing 
industries.”

537. Araujo, T.M.V.C. de.; Lago, E.S.; Costa, L.P. da. 1968. 
Valor nutritivo da farinha de soja, proteina isolada da soja e 
farinha de algodao [Nutritive value of soy fl our, isolated soy 
protein and cottonseed meal (Abstract)]. Simposio Brasileiro 
de Alimentacao e Nutricao, Anais (Recife) 2:57-58. Recife: 
Universidade Federal de Pernambuco. [Por]*
• Summary: Note: This is the earliest Portuguese-language 
document seen (Dec. 2015) that uses the term proteina 
isolada da soja to refer to isolated soy protein. Address: 
Brazil.

538. Product Name:  Bacon Bits.
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1968.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. Manufacturer’s catalog. Talk with ADM sales dept. 
1988. Sept. 15. This product was launched in about 1968, 
about a year after the company started to make TVP. It is 
made by texturizing soy fl our, and may not be a registered 
trademark.

539. Product Name:  Dairene Cream Cheese.
Manufacturer’s Name:  Dairene.
Manufacturer’s Address:  Miami, Florida.
Date of Introduction:  1968.
New Product–Documentation:  Talk with Eddie Goldstein. 
1989. Feb. 27. These products were launched in 1968 in 
Miami, sold only to institutions.

540. Product Name:  [GranoVita Sausages (Regular, or 
seasoned Frankfurter Style)].
Foreign Name:  GranoVita Soja-Wuerstchen (Regular, or 
nach Frankfurter Art).
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1968.
Ingredients:  Vegetable oils and fats, water, soya protein, 
egg protein, onions, natural spices, wheat gluten, salt, 
glucose, yeast, rolled oats, bread crumbs.
Wt/Vol., Packaging, Price:  275 gm can of either 

wholesales for DM 6,30; 140 gm can for DM 4.
How Stored:  Shelf stable.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag.
 DE-VAU-GE leafl ets. 1980? Rezepte aus der GranoVita 
Versuchskueche. And Neue Rezepte mit Soja-Wuerstchen 
Frankfurter Art. “Did you know that soyfoods (Soja-Kost) 
are free of cholesterol and low in purines?” Manufacturer’s 
catalog. 1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 
p.
 Letter from H.J. Gruetzmann of DE-VAU-GE. 1981. 
May 18. “Our company started producing foods in 1899. Our 
fi rst Soja-product was produced around 1970. We started 
with Soja-sausages. Our current Soja-line contains Soja-
cutlets, Soja-sausages, Soja-ready-dish, and Soja spreads. 
Our most popular products currently are the sausages and 
the cutlets, followed by the spreads and the ready-dish 
(Fertiggerichte). We are enclosing our current price list, 
where we marked the Soja-products. Note: At the top right 
of the letterhead and price list is written, in large letters, 
“granoVita.”
 Manufacturer’s catalog. 1983. GranoVita. Health-food & 
natural food from Germany. 6 p. plus 3-page price list. With 
color photos and ingredients for all products.
 Form fi lled out and Labels sent by DE-VAU-GE. 1990. 
June 11.

541. Product Name:  M-L-O Weight Gain (Bar).
Manufacturer’s Name:  Fillmore Foods, Natural Protein 
Products Div.
Manufacturer’s Address:  San Jose, California.
Date of Introduction:  1968.
Ingredients:  Calcium or sodium caseinate, soy protein 
isolate, corn syrup, plus some kind of fat.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mel Williams, 
founder and owner of MLO Products Co., Fairfi eld, 
California. 2000. Sept. 20. His fi rst company was named 
Fillmore Foods. Its fi rst bar was the M-L-O Weight Gain 
bar, introduced in 1968. The bar was uncoated and the main 
ingredients were calcium or sodium caseinate, soy protein 
isolate, corn syrup, plus some kind of fat. Though it was 
called a “weight gain” bar or “dietary food for those who 
wish to gain weight,” the concept was clearly a nutrition 
bar rather than a candy bar. Mel made these in a semi-hand 
operation. He would roll them out on slabs with a rolling pin, 
put a frame around them, cut them with gang cutters, then 
wrap them by hand. They were fi rst made in either Hayward 
or San Jose. The bars were sold by the box and there were 
21 individually wrapped bars per box. If a bodybuilder ate 
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3 bars a day, as prescribed, he would fi nish the box in one 
week.

542. Product Name:  Haypro-T (Calf Milk Replacer Based 
on Soy Protein Concentrate).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1968.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 
1992 June 23, and 1993 Jan. 5 and 14. “In 1968 Hayes 
[Ashdod Ltd.] started producing Haypro-T, a special soy 
protein concentrate, free of trypsin inhibition and free of 
antigenicity, for calves milk replacers as a substitute of milk 
proteins.” Note: This is the earliest known commercial soy 
product used as a calf milk replacer.

543. Product Name:  Loma Linda Canned Meatless Slices 
(Based on Spun Soy Protein Fiber) [Chicken-Like Slices, 
Beef-Like Slices, Turkey-Like Slices, or Luncheon-Like 
Slices].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1968.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold in 14-ounce cans. Note: This is the earliest commercial 
product seen (Oct. 2014) that is a meatless alternative to 
turkey (one of six products).

544. Product Name:  Loma Linda Luncheon Slices (Frozen 
and Meatless; Based on Spun Soy Protein Fiber) [Chicken 
Slices, Smoked Beef-like Flavor, Corned Beef-like Flavor, 

Smoked Turkey Flavor].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1968.
How Stored:  Frozen (in 1973).
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. Luncheon slices are frozen 
products that come in smoked beef-like fl avor, corned beef-
like fl avor, and smoked turkey fl avor. They are based on spun 
soy protein fi ber, which Loma Linda probably purchased 
from General Mills.
 Sold frozen in 1 or 2 lb packages. Note: This is the 
earliest commercial product seen (Aug. 2002) that is a 
meatless alternative to turkey (one of six products).

545. Product Name:  [Nutri-Soja {Soy Isolate-Based Infant 
Formula} (Powder, or Concentrated Liquid)].
Foreign Name:  Nutri-Soja.
Manufacturer’s Name:  N.V. Nutricia.
Manufacturer’s Address:  Stationstraat 186, Zoetermeer, 
Netherlands.  Phone: 21 92 50.
Date of Introduction:  1968.
Ingredients:  Glucose syrup [corn syrup solids], vegetable 
oil, soy protein isolate, minerals, vitamins, methionine, 
taurine, trace elements, L-carnitine.
Wt/Vol., Packaging, Price:  400 gm can.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm powder: Protein 14.2 gm, fat 
(vegetable) 28.3 gm, carbohydrates 52.7 gm, moisture 3 gm, 
minerals 2.1 gm, vitamins 0.2 gm, energy 522 kcal (2215 kJ).
New Product–Documentation: Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. 
Soyfoods Center Computerized Mailing List. 1982. July 
23. Product brochure. 1989. Nutri-Soja: When nature fails, 
Nutricia helps. This is a milk-free, saccharose-free infant 
formula made with soy protein isolate supplemented with 
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L-methionine.
 Letter from Barbara B. Rumpff. Loma Linda Foods. 
1989. Nov. 30. Nutri-Soja was introduced in Europe in 1968. 
Nutricia N.V. was founded in 1901.
 Label. 1989, received. 12.75 by 4.5 inches. Dark blue, 
black, red, orange, yellow, and green on orange. Illustration 
of bottle, teddy bear, and fl owers. “Complete soy-based 
infant food.” This is a powdered soymilk.

546. Paulet, J. 1968. Récents apports de la recherche et 
de l’industrie dans le domaine des aliments riches en 
protéines. Les concentrés en protéines [Recent research and 
industry fi ndings in the area of foods rich in protein. Protein 
concentrates]. Industries Alimentaires et Agricoles 4:381-87. 
[Fre]*
• Summary: Note: This is the earliest French-language 
document seen (Nov. 2015) that mentions soy protein 
concentrates, which it calls Les concentrés en protéines.

547. Roane, J.; Crawford, L.V.; Hilty, L.; Stout, R.H. 1968. 
Observations on isolated protein soy formula as a feeding 
for infants with allergic disease. Lecture presented at the 
Annual Meeting of the American Medical Assoc. Held in San 
Francisco, California. *

548. Robinson, A. 1968. Introduction and use of soy protein 
concentrates in Uganda. FAO doc. 1/23. CF/05403. *

549. Product Name:  Shaklee’s Instant Protein Powder 
[Vanilla, Cocoa].
Manufacturer’s Name:  Shaklee Products. Formulated by 
Worthington in Richmond.
Manufacturer’s Address:  1992 Alpine Way, Hayward, CA 
94547.  Phone: 415-954-3000.
Date of Introduction:  1968.
Ingredients:  Lecithinated soy protein.
Wt/Vol., Packaging, Price:  1 lb can.
How Stored:  Shelf stable.
New Product–Documentation:  John R. Caella. 1978. 
Cooking naturally: An evolutionary gourmet cuisine of 
natural foods. p. 18. The author describes “Instant protein 
powder” which contains soya protein concentrate, fructose, 
lecithin, calcium carbonate, yeast, potassium chloride, 
and natural fl avors. He then says that his favorite brand is 
“Shaklee’s Instant Protein.”
 Talk with Ted Aarons of Protein Research Associates in 
Berkeley. 1988. Sept. 23. The fi rst commercial application of 
the lecithinated protein process was with Shaklee’s Instant 
Protein Powder, launched in about 1969. The process was 
licensed to Worthington, a custom formulator in Richmond 
or San Pablo that prepared the product for Shaklee. It was 
sold in 1-lb cans in vanilla, chocolate, and strawberry fl avors. 
It sold very well to the general public via Shaklee’s pyramid-
type marketing organization. Dr. Shaklee (who may have 

gotten his doctorate in religious studies) founded Shaklee 
Products in 1948. He sold biodegradable soaps, cosmetics, 
and other health aids. For details, contact Shaklee in San 
Francisco (415-954-3000).
 Letter and two Labels from John Westerdahl, MPH, 
RD, Project Manager, Health Sciences, Shaklee U.S., Inc., 
444 Market St., San Francisco, California 94111. 1993. Aug. 
31. The two undated Labels are for Instant Protein Drink 
Mix. “The earliest information I can fi nd is that Instant 
Protein was on the market in 1968. The fl avors were Vanilla 
and Cocoa. We’ve never had a strawberry fl avor.” The 
ingredients on the undated Cocoa fl avor are: “Soy protein 
isolate, fructose, cocoa, tricalcium phosphate, calcium 
carbonate, glucose, soy lecithin, natural fl avors, primary 
grown yeast, di-methionine, ferrous fumarate, niacin, 
calcium pantothenate, ribofl avin, thiamine hydrochloride, 
pyridoxine hydrochloride.”

550. Udvary, R. 1968. Proteina issolada de soja [Isolated 
soy protein (Abstract)]. Simposio Brasileiro de Alimentacao 
e Nutricao, Anais (Recife) 2:141-42. Recife: Universidade 
Federal de Pernambuco. [Por]*
Address: Brazil.

551. Product Name:  Luncheon Slices, or Frozen Roll 
[Meatless Corned Beef, Meatless Smoked Beef, or Meatless 
Smoked Turkey].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1968.
Ingredients:  Meatless Corned Beef: Textured vegetable 
protein (soy protein isolate, wheat gluten and fl our), egg 
whites, soybean and/or corn oil, partially hydrogenated 
soybean and coconut oils, fl avorings (hydrolyzed vegetable 
protein, yeast extract, garlic and onion powder, natural 
smoke fl avor, artifi cial fl avors, spice), sugar, salt, artifi cial 
colors, disodium guanylate, disodium inosinate, niacinamide, 
etc.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1968. p. 110. “Luncheon Slices.” Manufacturer’s catalog. 
1984, undated. Frozen Products. Label reads: “Vegetable 
Protein Slices. Rich in Vegetable Protein. Artifi cial Flavor.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. The ingredients in the Meatless Corned Beef (rolls, 
or luncheon slices) are those given above. Note: This is 
the earliest commercial product seen (Aug. 2002) that is a 
meatless alternative to turkey (one of six products).

552. Product Name:  Holiday Roast (Meatless Turkey-like 
Product Based on Spun Soy Protein Fibers).
Manufacturer’s Name:  Worthington Foods, Inc.
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Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1968.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1968. p. 110. Perhaps later renamed Dinner Roast (1980).
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Holiday 
Roast is a frozen turkey-like product based on spun soy 
protein fi ber.
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21-22. Worthington’s 
fi rst products made with spun soy protein fi bers were White 
Chik, Beefl ike, Prosage, Stripples, and Holiday Roast (with 
a plastic wishbone). All were hits and sales took off. These 
products were sold frozen. In “October 1963 a series of 
television, radio and newspaper advertisements featuring the 
new frozen foods was introduced.” Note: This is the earliest 
commercial product seen (Aug. 2002) that is a meatless 
alternative to turkey (one of six products).

553. Product Name:  Turkey Style.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1968.
New Product–Documentation:  Soybean Digest Blue Book. 
1968. p. 110. Note: This is the earliest commercial product 
seen (Aug. 2002) that is a meatless alternative to turkey (one 
of six products).

554. Product Name:  Smoked Beef (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1968.
Ingredients:  Soybean protein, water, wheat protein [wheat 
gluten], corn oil, vegetable shortening, egg albumin, wheat 
fl our, yeast extract, hydrolyzed vegetable protein, fl avorings, 
salt, corn syrup solids, MSG, caramel, U.S. certifi ed color.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1968. p. 110. “Luncheon Slices.”
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 164. 
Lists the ingredients in “Smoked Beef (Worthington).” This 
is an institutional product.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Label reads: “Vegetable Protein Slices. Rich in Vegetable 
Protein. Artifi cial Flavor.”

555. Product Name:  Smoked Turkey (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 

Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1968.
Ingredients:  Soybean protein, water, wheat protein [wheat 
gluten], water, corn oil, egg albumin, soy protein, hydrolyzed 
vegetable protein, salt, MSG, sugar, fl avoring, vegetable 
gum, onion powder, U.S. certifi ed color.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1968. p. 110. “Luncheon Slices.”
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 164. 
Lists the ingredients in “Smoked Beef (Worthington).” This 
is an institutional product.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Label reads: “Vegetable Protein Slices. Rich in Vegetable 
Protein. Artifi cial Flavor.” Note: This is the earliest 
commercial product seen (Aug. 2002) that is a meatless 
alternative to turkey (one of six products).

556. Borgstrom, Georg. 1968. Principles of food science: 
Food microbiology and biochemistry (Vol. 2). New York, 
NY: Macmillan. xiv + 473 p. Index. 26 cm. [9 ref]
• Summary: In Chapter 4, “Fermentation,” is a section titled 
“soybeans” (p. 110-12) which discusses: Tofu or teou-fu, 
miso, sufu, natto, tempeh, taotjo and ketjap (shoyu / soy 
sauce).
 “Frozen tofu (kori tofu, or koya dofu) is tofu that has 
been frozen for several weeks and dried. Aburage is fresh 
tofu dried in deep fat. Namaage is fresh tofu that has been 
surface-fried.”
 In Chapter 10, “Trends in food utilization,” is a section 
titled “Soybean” (p. 297-301) which discusses: Soybean 
products and fermented products (“These foods are all rather 
unknown among Western peoples, although they are eaten by 
millions of people and constitute some of the most common 
foods on earth.” Yet some “typical oriental soy foods,” such 
as tofu and tempeh, are fi nding acceptance in the West. 
One soy product that is widely used in most parts of the 
world is soy sauce. Soy fl our and soy grits were fi rst made 
commercially in the USA in the early 1930s. Milk made 
from the soybean is important in China {see Vol. I, Chap. 
15}. Fermented products include taotjo, soy sauce or ketjap). 
Soybean protein, including soybean oil and defatted soybean 
oil meal (In 1961, 9.5 million tons of soybean oil meal was 
used in the USA, mainly for animal foods, with special 
grades used for food and industrial products, such as isolated 
soybean protein. Purifi ed proteins extracted from dehulled 
and defatted meal, when toasted, are used in “Civil Defense 
emergency rations” and by the “international organization 
Meals for Millions.” Some 90% of the processed soybean 
oil in the USA now goes into food uses. Soybean oil is 
now the most important ingredient in oleomargarine {see 
Fig. 10.1}. About one-third of the soybeans moved off the 
farm are exported; Japan is our biggest customer {taking 
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about 57%} followed by Western Europe {27%}, Canada 
{8%} and Israel {5%}). Soybean uses (Despite its nutritive 
value, “the soybean is not looked upon with favor in many 
areas” for two main reasons: it does not soften well during 
cooking and it is diffi cult to digest. Many other legumes 
share these problems, but they are generally require less 
cooking. When soy fl our is used, alone or with cereal 
fl ours, the drawbacks almost vanish. “Soybean milk is not 
comparable to animal milk or human milk except in protein 
content.” And it usually has an unpleasant, bitter taste, but 
this can be removed at least cost by bulk processing. When 
soybean curd is made in the typical way, “many nutritious 
components are lost,” yet it is easy to digest. Soy sauce can 
be used only as a condiment because of its high salt content. 
Germinated soybeans make an excellent vegetable, which is 
rich in vitamin C).
 Table 10-1 (p. 300) shows utilization of soybean oil 
(in millions of pounds) (1947-49 to 1967). The columns 
are: Shortening (the largest use and steadily increasing), 
margarine, cooking, salad and other edible oils (No. 2), total 
for food uses, total nonfood uses.
 Toasted soy protein (Made by General Mills, starting in 
Belmont, Iowa, and named Hi-Pro and Protein Plus. “The 
Belmont plant has been running at capacity to supply for 
American Civil Defense stockpiling of toasted soy protein”). 
MPF (Multi-Purpose Food) made by a joint venture between 
General Mills and the Meals for Millions foundation. 
Gelsoy (the “fi rst vegetable protein found to have gelling 
properties”). Promine (an edible soy protein). Fibrotein (soy 
protein spun into edible fi laments). Soybean oil (The initial 
purpose of the U.S. soybean crushing industry was to obtain 
oil. The residual meal was considered virtually useless).
 Chapter 13, titled “The world food issue,” is about world 
hunger, which is “an ever-present specter for 2.3 billion 
people of the present world population of 3.4 billion.” These 
people are concentrated largely in warm parts of the globe. 
Also discusses “protein malnutrition” (the main problem) 
and the need for more animal protein. North America has 
an animal protein “intake nine times that of the Far East.” A 
section on “Plant milks” (p. 428-29), which are made from 
pulses and cereals, includes a subsection titled “Soybeans” 
which begins: “Soybeans form the basis of the most widely 
used and successful plant milks in China, Hong Kong, 
Indonesia, and the Philippines. Such milk has recently 
become available in Europe and the United States, primarily 
for clinical purposes”–for children allergic to the proteins in 
cows’ milk.
 Notes: Many references, divided into English and non-
English, books and papers, are given at the end of each 
chapter. Address: Michigan State Univ.

557. Bressani, Ricardo; Elías, Luiz G. 1968. Processed 
vegetable protein mixtures for human consumption in 
developing countries. Advances in Food Research 16:1-103. 

(Academic Press). INCAP Publication I-424. [432* ref]
• Summary: Contents: Introduction. Vegetable protein 
sources for human feeding: Raw or processed products and 
concentrates, vegetable-protein isolates. Factors affecting 
protein value. Improvement of nutritive value of vegetable 
proteins: Amino acid supplementation, supplementation with 
other protein sources, combination of two or more proteins. 
Utilization of vegetable proteins: Protein rich foods based on 
soybeans, protein rich foods based on peanut protein, protein 
rich foods based on cottonseed, protein rich foods based on 
beans, protein rich foods based on other products, evaluation 
of other products. Some observations on the utilization of 
vegetable proteins. General conclusions. Address: INCAP, 
Guatemala.

558. Thompson, Owen Joscelyn. 1968. Characteristics of the 
rachitogenic activity in isolated soybean protein. PhD thesis, 
South Dakota State University. 101 p. Page 2691 in volume 
29/08-B of Dissertation Abstracts International. *
• Summary: Autoclaving isolated soybean protein for 60 
minutes caused the greatest destruction of the rachitogenic 
properties of the protein and was more effective in this 
respect than supplementing the diet with vitamin D-3. 
Calcium levels in the serum were increased by feeding the 
autoclaved protein, whereas increasing the vitamin D-3 
levels did not affect serum calcium to any signifi cant extent. 
For these reasons, the authors considered the possibility that 
the effect of autoclaving is mediated by a pathway different 
from that involved in the control of rickets by vitamin D-3 
additions. Note: Thus soybeans appear to have antivitamin D 
activity. Address: South Dakota State Univ.

559. Watanabe, Tokuji. 1968. Advanced technology in 
non-fermented soybean foods in Japan. JARQ (Japan 
Agricultural Research Quarterly) 3(4):9-13. [7 ref. Eng]
• Summary: A landmark article, fi lled with new and accurate 
information. Contents: Introduction. Tofu and derived foods: 
Fresh tofu (incl. “momen tofu,” “kinugoshi,” and “packed 
tofu.” Glucono-delta-lactone has been known for the past 
several years as a coagulant for kinugoshi and packed tofu), 
aburage (“Thin sliced tofu”), kori-tofu (also called “dried 
tofu” it is made by freezing hard fresh tofu). Soybean protein 
concentrates: Dried soybean milk, 70% protein concentrates, 
soybean protein curd. Isolated soybean protein. Soybean 
protein fi ber (a thick solution of alkaline isolated soybean 
protein is forced through spinnerettes into a batch consisting 
of an acid and salt mixture). Conclusion.
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term momen refer to a type of 
tofu.
 Each year about 2,000,000 metric tons of soybeans 
are consumed in Japan. Most of these are imported from 
the United States or Communist China. Of this total, about 
1,300,000 metric tons are crushed to make soybean oil and 
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meal; about 75% of defatted soybean meal is fed to animals. 
Of this total, one million metric tons (included a portion of 
the defatted soybean meal) are used by the food industry to 
make human foods and condiments.
 Although the demand for soybeans in Japan is increasing 
steadily, domestic production is decreasing, largely because 
imported soybeans are less expensive.
 Traditional Japanese fermented soybean foods include 
miso, soysauce, and natto. Traditional non-fermented foods 
include tofu, aburage, koritofu, and kinako. Moreover a 
number of new foods or food materials are derived from 
defatted soybeans; they can be used in fi sh and meat 
products.
 In fresh tofu, a nitrofuran derivative is permitted to be 
added as a preservative in amounts up to 5 parts per million.
 Kinugoshi is made by mixing thick soybean milk at 
about 70ºC with calcium sulfate suspended in water in a box 
which has no holes. The milk coagulates into a homogeneous 
gel without separation of curds and whey.
 Packed tofu is made by mixing cold thick soybean milk 
with a calcium salt in sausage-shaped plastic fi lm bags. 
Each bag is then sealed closed and immersed in hot water 
at 90º C for 40 minutes. The soybean milk coagulates into 
a homogeneous gel like kinugoshi. “Packed tofu is more 
sanitary, transportable and preservable than momen or 
kinugoshi.”
 In some modern factories, aburage is made on a larger 
scale than momen tofu, using a continuous deep-fryer. 
There are more than 10-20 aburage factories in Japan which 
consume at least 600 kg of soybeans per day.
 A detailed description of the process for making kori-
tofu is given. Several kori-tofu factories consume at least 10 
metric tons of soybeans a day.
 Small photos show: (1) Fresh tofu soaked in cold water 
ready to be sold. (2) Continuous manufacture of packed tofu 
(made with GDL). (3) Equipment for making packed tofu 
from spray dried soybean milk. (4) Continuous deep-frying 
equipment for making aburage. (5) Bird’s-eye view of a 
large-scale kori-tofu factory. (6) Soaking tofu cakes in cold 
water for pre-cooling and removing excess calcium chloride 
in making kori-tofu. (7) Continuous freezing of cut tofu 
cakes in making kori-tofu.
 Flow sheets show: (1) Kori-tofu making. (2) Fresh 
tofu making. Address: Head, Food and Nutrition Div., Food 
Research Inst., Japan.

560. Boyle, Judith R. 1969. New soybean products use 
textured protein. Crops and Soils Magazine 21(4):12-13. Jan.
• Summary: To produce “meat” directly from soy proteins, 
spun fi bers of “isolated soy protein” are bound together 
and fl avored. Address: Undergraduate in agronomy and 
agricultural education, Univ. of Nebraska.

561. Morgan, S.K. 1969. Vitamin K in bleeding infants: 

Report of two cases. J. of the South Carolina Medical 
Association 65(1):5-6. Jan. *
• Summary: Reports of vitamin K defi ciency among infants 
fed soy isolate formulas unsupplemented with vitamin K.

562. Dimler, R.J. 1969. Soybeans–Love and marriage. Notes 
from the Director of the Northern Division No. 930. p. 2. 
Feb. 28.
• Summary: “Flavor and functionality are like that in 
soybeans. For more universal acceptance of soy protein, 
better fl avor and functionality must be achieved, Ed Meyer 
and Andre Sipos of Central Soya told Dr. Cowan (OC 
[Oilseed Crops]) in Chicago on Feb. 26 during a requested 
consultation. Functionality includes such properties as 
emulsifi cation, moisture-binding, fat absorption, and 
retention of texture or absorption of juices. Present state of 
the art indicates that many products will permit the use of 
soy proteins based on fl avor alone. For example, as much 
as 6-9% of toasted, defatted soy fl our can be incorporated 
in white bread, and even higher percentages in cracked 
wheat bread without appreciable effects on odor and fl avor 
response, but in dairy-type products many soy proteins affect 
fl avor.
 “The fl avor of soy protein concentrates is not a problem 
at present in sausages, frankfurters, meat patties, and other 
processed meats. However, objectionable fl avors were noted 
when concentrates were evaluated for use in a new product 
being developed by a cereal manufacturer. This problem 
brought Drs. Louis Sair (ex-NU) and Don Quass of Griffi th 
Laboratories, Inc., of Chicago to confer with Drs. Wolf and 
Rackis (OC) on Feb. 19. Griffi th is the largest manufacturer 
of soy protein concentrate (70% protein) prepared by an 
isoelectric wash (pH 4.4) of dehulled, defatted soybean 
fl akes. Dr. Sair was interested in our hexane-absolute alcohol 
azeotropic solvent extraction to remove fl avor components.
 “This solvent system for removal of phospholipids, 
described in 1960 by K. Nielsen, the Danish Soyacake 
Factory Ltd., in Copenhagen, also reduces the fl avor of raw 
defatted meal. Dr. Sair will try the azeotropic solvent on 
100 pounds of meal which will be converted into protein 
concentrate for evaluation by the cereal customer. The 
azeotropic will be concentrated and sent to us for our studies 
on fl avor constituents of soybean meal.” Address: Director.

563. Food Processing (Chicago). 1969. Soy protein debuts 
as main course. Winter. p. F4-F7. Foods of Tomorrow 
section.
• Summary: About textured soy protein products that can 
take the place of meat, especially Bontrae (from General 
Mills, Inc., Minneapolis, Minnesota), TVP from ADM 
(Minneapolis, Minnesota), and Stripples from Worthington 
Foods (Worthington, Ohio). The costs vary widely. 
“Unfl avored spun soy fi bers in an acid-salt media [medium] 
cost about 50 cents a pound.” Prices of the fi nished products 
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to consumers are about 2/3 to 3/4 of that of the meat they can 
replace. “Expanded-soy textured protein [extruded textured 
soy fl our] is less expensive. Cost in chunk or dry granular 
form ranges from 12 to 40 cents a pound. Since it rehydrates 
with 2 parts water, the cost on an as-served basis ranges from 
4 to 13 cents a pound.”
 Bontrae comes in the form of frozen, free-fl owing, pre-
cooked crumbles or dice packed in 5-lb cartons. “General 
Mills is making a sizable increase in the capacity of its pilot 
plant for the production of Bontrae...” Bontrae is presently 
being marketed mainly to Minnesota State institutions, 
hotel, restaurant, and institutional accounts in Albany, New 
York, and college food service accounts in the Baltimore 
(Maryland), and Washington, DC, area.
 ADM “calls its expanded-soy textured vegetable protein 
TVP” (registered trademark). The company “had the fi rst 
production-size facility for textured soy protein and is now 
in the midst of a major expansion.” In the U.S., TVP has 
been sold mainly to food processors for use in canned, 
dehydrated, and frozen foods. But in Europe it is sold mostly 
to consumers, in 200 gm (7 oz) retail packages.
 Swift & Co. (Chicago) entered the market 2 years ago 
with Texgran, expanded soy protein. In less than a year, 
sales exceeded capacity. A new plant, being constructed in 
Champaign, Illinois, should be fi nished soon.
 H.B. Taylor Co. (Chicago) sells Textrasoy, an expanded-
soy textured protein, which is the lowest cost textured 
protein available. Until about a year ago it was sold to the pet 
food industry.
 “Six years ago [1963], Worthington Foods introduced a 
line of simulated meats based on spun-soy textured protein 
supplied by Ralston Purina.” In 1966, Worthington built 
its own plant for making the “spun-soy fi bers.” A new 
line has just been developed for the institutional market. 
Worthington’s latest product is Stripples, which can replace 
bacon. It undergoes no shrinkage in preparation for serving, 
compared with a loss of about 25% of its weight when 
bacon is broiled or fried. Although it costs twice as much 
as bacon, “the as-served cost is only half that of bacon.” 
Ralston Purina still makes spun-soy textured protein in the 
form of unfl avored fi bers in an acid-salt media, or in fl avored 
dehydrated form.
 Color photos show: (1) A table set with 4 ready-to-eat 
dishes, each containing “Bontrae spun-soy textured protein,” 
which “is being successfully market tested in restaurants and 
institutions.” On one side is a menu with the bold title “C’est 
Bontrae.” (2) A smiling lady placing silver platters of food 
on a sideboard. The caption: “TVP expanded-soy textured 
protein is penetrating the home market in Europe.” (3) Three 
traditional bacon dishes on a table, each containing Stripples. 
The “latest soy protein convenience food,” its hickory-
smoked strips can be used in place of bacon. Both the light 
and dark stripes are protein.

564. Knightly, W.H. 1969. The role of ingredients in the 
formation of coffee whiteners. Food Technology 23(2):37-39, 
43, 46, 48. Feb. [14 ref]
• Summary: In recent years, “coffee whiteners” have come 
to be increasingly important in our food industry. While the 
primary purpose of a coffee whitener is the development 
of a desirable color change, it also imports a cream-like 
fl avor, adds body to the coffee, and softens the acrid fl avor 
of the so-called caffetannic acids–which are not true tannins. 
Coffee whiteners are presently available in powdered, fl uid, 
and frozen forms; all are emulsions and fat is the most 
important ingredient in the formulation
 Table 1 shows the main ingredients in a typical 
powdered coffee whitener formulation: Vegetable fat 10%, 
protein 2%, sucrose 2.5%, corn syrup solids 2.5%, emulsifi er 
0.5%, stabilizer (colloid) 0.15%, stabilizing salts 0.15%. 
Distilled water, fl avor, and color are added to make 100%.
 Note: This is the earliest document seen (Jan. 1999) with 
the term “coffee whiteners” (or “coffee whitener”) in the 
title. Address: Atlas Chemical Industries, Inc., Wilmington, 
Delaware 19899.

565. Rakosky, Joseph, Jr. 1969. Will you be using soybeans 
for new, improved candies? Manufacturing Confectioner 
49(2):47-50. Feb.
• Summary: Contents: Introduction. General usage. Soy 
fl our. Soy protein concentrate (contains 70% protein on a 
dry basis). Isolated soy protein (at least 90% protein on a 
dry basis, but more often contains about 97% protein. The 
greatest application today is in the meat industry. It can 
also be used in imitation dairy products. Gelation is also 
possible). Specialty products (spun soy protein fi bers). 
Conclusion.
 “Soy protein is now used in candy-making as a 
whipping agent (G-400). However, protein has become a 
prime ingredient in new snack food items and it is in this 
area that real sales progress is likely to be made in the food 
industry.” Address: PhD, Chemurgy Div., Central Soya.

566. Lorant, George John. Assignor to General Foods Corp. 
(White Plains, New York; a corporation of Delaware). 
1969. Product and process for preparing frozen whipped 
topping composition. U.S. Patent 3,431,117. March 4. 3 p. 
Application fi led 29 Oct. 1965. [5 ref]
• Summary: “Abstract of the disclosure: A frozen whipped 
topping comprising fat, protein, emulsifi er, stabilizer 
and water is prepared by homogenization of the mix of 
ingredients at pressures above 6000 p.s.i., followed by 
whipping and freezing the homogenized mix; the topping 
is characterized by its stability both upon thawing and 
refrigerated storage.
 This invention relates... to a process for preparing a 
frozen whipped topping composition suitable for use as a 
whipped cream substitute and as a topping for desserts, icing 
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for cakes, and the like.
 The protein which may be employed may be of any of a 
large group including non-fat milk solids, water soluble soy 
protein derivatives, egg albumen, gelatin, sodium caseinate, 
calcium caseinate, and the like, and mixtures thereof. 
The protein apparently serves to effect stabilization of the 
whipped topping composition.”
 Sodium caseinate appears to be the preferred protein 
ingredient. Fatty acids of various oils, including soybean oil, 
may be used to make the emulsifi er.
 Example 1 calls for the following main ingredients by 
weight: Water 47.15%, fat (hydrogenated vegetable) 25.77%, 
carbohydrate (sugar) 22.60%, fl avor (vanilla) 1.61%, protein 
(sodium caseinate) 1.14%, stabilizer (carrageenan and guar 
gum) 0.76%, etc. Address: Scarborough, New York.

567. Central Soya Co. 1969. We see a great future (Ad). 
Soybean Digest. March. Rear cover.
• Summary: An illustration shows a crystal ball on a stand; 
inside of it is a trifoliolate soybean leaf consisting of three 
leafl ets and the petiole. The pattern formed by these 3 leafl ets 
is the basis of Central Soya’s logo. The text begins: “When 
Americans gang up on a problem, it’s usually not long until 
they start fi nding solutions. That’s why we see great things 
ahead for the soybean.”
 “Our Chemurgy Division has already patented such 
things as special protein paper coatings, Promosoy and 
Promine for making hamburgers and hotdogs juicier, Textrol 
to make bread more nutritious and help it stay fresh longer, 
special soy protein to better feed hungry people, and even 
dietary foods for people too well fed. And more.
 “Of course, we make lots of un-exotic things from 
soybeans, too. Like nutritious Master Mix livestock feeds 
that help increase a hungry world’s supply of meat, milk and 
eggs.
 “We believe that what’s happened up to now is just a 
sample of what the bean is capable of doing. No telling what 
it will amount to with so many more hands pushing for it.
 “No wonder we can predict such great things for the 
bean.”
 “Central Soya–The Foodpower People. Overseas offi ce: 
Central Soya International, Inc., 66 rue Royale, Brussels 1, 
Belgium.” Address: Fort Wayne, Indiana.

568. Fujimaki, Masao. 1969. Fundamental investigation of 
proteolytic enzyme application to soybean protein in relation 
to fl avor. Tokyo: University of Tokyo. 112 p. Final technical 
report. P.L. 480 project no. UR-A11-(40)-8. Grant no. FG-
Ja-111. For period Oct. 1964–March 1969. [176 ref]
• Summary: “The ultimate aim of this study is to obtain 
basic information for preparing enzymatic modifi ed soybean 
protein having less odor and less taste.” Address: Dep. of 
Agricultural Chemistry, Univ. of Tokyo, Bunkyo-ku, Tokyo, 
Japan.

569. Product Name:  Soy Protein Isolates.
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  JFB Research Center, 9000 
Plymouth Ave. N. Minneapolis, MN 55427.
Date of Introduction:  1969 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1969. p. 114.

570. Product Name:  Bac-o-Bits (Meatless Bacon Bits from 
Extruded Textured Soy Flour).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  9000 Plymouth Ave., 
Minneapolis, MN 55427. Head offi ce 9200 Wayzata Blvd., 
Minneapolis.
Date of Introduction:  1969 March.
Ingredients:  In 1971: Soy fl our [textured, extruded], 
vegetable oil, hydrolyzed vegetable protein, salt, sugar, 
natural and artifi cial color, and artifi cial fl avor.
New Product–Documentation:  Soybean Digest Blue Book. 
1969. p. 114.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 160. 
Lists the ingredients in “Baco Bits.”
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. The 
ingredients in “Baco-O-Bits (General Mills)” are soy fl our, 
vegetable oil, salt, hydrolyzed vegetable protein (HVP), 
sugar, dried egg white, artifi cial color, artifi cial fl avor.

571. Product Name:  Patti-Pro (Soy Protein Concentrate).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  1415 W. 37th St., Chicago, IL 
60609.
Date of Introduction:  1969 March.
Ingredients:  Soy protein concentrate.
How Stored:  Shelf stable.
Nutrition:  70-73% protein.
New Product–Documentation:  Soybean Blue Book. 
1969. p. 114. Under “Soy protein concentrates,” Griffi th 
Laboratories now makes: “Proteinate GL 301; Promax; Iso-
Pro; Patti-Pro.” Gentry & Connolly. 1969. Stanford Research 
Institute, Report No. 374. “Fabricated Foods.” p. 10. “Patti 
Pro, a 70% to 73% protein concentrate sold as a binder for 
meat patties.”
 Ad in Food Processing (Chicago). 1975. Aug. p. 29. 
“Solving the puzzle of soy proteins.” Griffi th now makes 
four protein products including: “GL-301–Soy protein 
concentrate emulsifi er (70% protein). Patti-Pro–Soy protein 
concentrate extender (70% protein).”

572. Product Name:  Purina Assay Protein RP-100 
(Standardized Assay Isolated Soy Protein for Nutritional 
Research on Laboratory Animals).
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Manufacturer’s Name:  Ralston Purina Co. Special Soy 
Products Dept.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63199.
Date of Introduction:  1969 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1969. p. 114. W.Z. Gottschall. 1969. Nov. “Ralston Purina 
Yesterday and Today.” Purina Assay Protein RP-100 is used 
for laboratory research on many experimental animals.

573. Product Name:  Texgran (Textured Soy Flours: 
Extruded) [Beef, Chicken, Cheese, Orange, Strawberry, 
Raspberry, Pineapple, Banana, Walnut, Maple, Pecan, and 
Coconut Flavors].
Manufacturer’s Name:  Swift Chemical Co., Vegetable 
Protein Products. Div. of Swift & Co.
Manufacturer’s Address:  P.O. Box 366, Champaign, IL 
61820.
Date of Introduction:  1969 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1969. p. 114. Soybean Digest. 1969. Nov. p. 42. “The soy 
foods companies.” “Concerning Texgran, Textured protein, 
Swift states what’s unique is its approach to employing these 
textured fl ours as a principal carrier of fruit and nut fl avors. 
They are available with orange, strawberry, raspberry, 
pineapple, banana, walnut, maple, pecan, and coconut fl avors 
These are in addition to beef, chicken, bacon, and cheese 
fl avors.”

574. Breth, Fred E. 1969. Ersatz-foods: The danger ahead. 
British Vegetarian. March/April. p. 141-45.
• Summary: Writing in a critical tone, the author discusses 
the various products resembling meat and dairy products 
now available to American shoppers. “Turkey meat that has 
never held a feather and milk that has never been near a 
cow... These foods are making progress in markets around 
the world. Like the prospect or not, it is obvious we shall 
have to live with laboratory-bred proteins in the not-too-
distant future.” For more than a decade, food companies have 
been developing imitation animal proteins, based largely on 
soya bean proteins. Soya bean derivatives are being used to 
“stretch” low-cost meats.
 “The American dairy industry has yet to fi nd an answer 
to soya-protein based coffee whiteners, whipped cake 
toppings, cream-type and frozen desserts. The consuming 
public has fully accepted them some time ago–and likes 
them. Are synthetics a real threat to animal products? Expert 
opinion on this question is deeply divided.” Mr. J.L. Hagle, 
president of Worthington Foods Inc. (“at present the major 
producer of ‘synthetic foods’”) believes that “Granted 
enough time, the relative effi ciency of man-made foods will 
work in their favour.”
 “Professor C.O. Chichester, University of California, put 
it even more bluntly: ‘... the isolation of plant proteins and 

their processing into textured products may very well result 
in a major change in the eating habits of the world.’”
 “’Meatless’ meats, also called ‘synthetic meats,’ 
‘analogue meats’ and ‘textured meats’ are made from isolated 
soya-protein (90 per cent. protein), which is a tasteless, 
odorless powder.”
 “Worthington Foods Inc. is already marketing about 
30 different ‘meat’ items, including fried chicken, dried 
beef, meat loaf casserole, croquettes, chicken show mein, 
‘soymeat’ sandwiches, sandwich spread, bacon bits and so 
on.”
 Experts predict plenty of competition in the fi eld of 
“high-protein drinks” (H.P.D.s). Large companies like 
Monsanto (a chemical company), Pillsbury (a fl our mill), and 
Swift (a meat packer) have already entered this market. They 
are all aware of the success story of “Vita-Soy” [Vitasoy], “a 
straight, three per cent. protein soya-bean milk drink,” which 
sells 60 million bottles a year and has captured 25% of the 
Hong Kong soft drink market; it sells for as little as 5 pence 
per bottle. And they are aware of a similar powdered soy 
protein drink [Saridele] which contains 18% protein and is 
being marketed successfully in Djakarta, Indonesia and was 
introduced in 1957; 300 tons/year are now being produced.
 The author concludes that these new foods are a 
necessity from the viewpoint of global nutrition. Three other 
publications also used this term later in 1969.

575. Cowan, Claude C., Jr.; Brownlee, R. C., Jr.; DeLoache, 
W.R.; Jackson, H.P.; Matthews, J.P., Jr. 1969. A soy protein 
isolate formula in the management of allergy in infants and 
children. Southern Medical Journal 62(4):389-93. April. [10 
ref]
• Summary: The soy formula was successful in alleviating 
symptoms of allergy and maintaining an adequate nutritional 
state. Address: Chrisite Pediatric Group, Greenville, South 
Carolina.

576. Guenther, F.; Burckhardt, O.; Oostinga, I. 1969. 
Zur Unterscheidung von Fleisch- und TVP-Erzeugnissen 
[Differentiating between products made with meat and those 
made with TVP]. Fleischwirtschaft (Die) 49(4):474-76. 
April. [14 ref. Ger; eng; fre; ita]
• Summary: “In July 1968 a new food product appeared on 
the German food market which its manufacturers–United 
Food Group N.V.–called TVP” meaning textured vegetable 
protein. It is made from defatted soybeans, hydrolyzed 
protein, spices and salt. The aim of this paper is to determine 
which components will enable meat to be distinguished 
from TVP products. Preliminary experiments indicate the 
creatinine content. Address: Chemical analysis dep. of the 
city of Emden, Bolardusstrasse, 2970 Emden, West Germany 
[Aus der Chemischen Untersuchungsamt der Stadt Emden].

577. Kiratsous, Arthur S. 1969. Meat analogs & fl avors. 
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Cereal Science Today 14(4):147-49. April. Summarized as 
“Meat analogs will have impact on world’s food” in Soybean 
Digest, July 1969, p. 30. [18 ref]
• Summary: Contents: Introduction. Protein fi bers and meat 
analogs. Other types of meat analogs. Meat fl avors. Mode of 
meat fl avor application. Challenges ahead.
 “The most important of the fl avor industry in recent 
years are the meat fl avors and meat fl avor aids which call 
upon a vast reservoir of knowledge and technological 
skills.” This knowledge, applied to the segments of the food 
processing industry dealing with meat products, “shows up 
the tremendous potential of meat fl avors for the expanding 
world food industry.” Address: Pepsico, 500 Park Ave., New 
York, NY.

578. Moede, Herbert H.; Rogers, G.B.; Agnew, D.B.; 
Duewer, L. 1969. Synthetics and substitutes for agricultural 
products, a compendium: Meat and poultry substitutes. 
USDA Economic Research Service, Miscellaneous 
Publication No. 1141. p. 34-40. April.
• Summary: “Dale Johnson, an industry representative, 
estimated the following end uses for soy protein and grits 
to replace an animal-source raw material in commercial 
products in August 1967.” The estimated quantity is in 
million pounds per year: Pet food 120, meat products–fresh, 
smoked, and canned 30, calf milk replacers 15, soy milk and 
beverage products 10. Address: USDA.

579. Soybean Digest. 1969. Worldwide oils and fats. April. 
p. 58.
• Summary: Discusses: Rapeseed. Thailand. Palm oil. Spain. 
Korea. Asia. World. Iran.
 “Thailand: The fi rst Thai International trade fair–held 
Dec. 12-29 in Bangkok–drew over 750,000 people and 
introduced them to 422 U.S. food products including new 
textured vegetable protein items made from soybeans.”
 “Korea: Response to a new U.S. soy beverage tested as 
part of a Korean school lunch program has encouraged early 
introduction into the commercial market.”
 “Iran: Vegetable oil extraction and processing equipment 
worth $750,000 has been ordered by Iran from a British 
engineering fi rm...”

580. Nagle, James J. 1969. Iowa plant to produce soy 
protein. New York Times. May 18. p. F15.
• Summary: General Mills announced that it has begun 
construction of a multimillion dollar plant in Cedar Rapids, 
Iowa, for the production of soy protein foods marketed under 
the brandname Bontrae. The plant is necessary because 
demand for the company’s Bontrae products has outstripped 
the present capacity of the pilot plant that makes them.
 General Mills has invested millions of research 
dollars and “more than 300 man years of effort” in Bontrae 
foods, which are made from defatted soybean meal that 

is transformed into spun soy protein fi ber. Bac-O, the fi rst 
product, went into test markets several years ago and is now 
distributed nationally through retail food stores.
 Soy protein products made by Swift & Co., ADM, and 
Worthington Foods are also discussed.

581. Product Name:  Imitation Vienna Sausage.
Manufacturer’s Name:  Bryan Bros. Packing Co. 
Subsidiary of Consolidated Foods Corp.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1969 May.
Ingredients:  Incl. sodium caseinate and soy protein 
concentrate.
New Product–Documentation:  Gentry & Connolly. 1969. 
Stanford Research Institute, Report No. 374. “Fabricated 
Foods.” p. 10.

582. Call, D.L. 1969. A market orientation for protein-rich 
foods. USDA Agricultural Research Service ARS 72-71. p. 
129-30. May. Proceedings of Conference on Protein-Rich 
Food Products from Oilseeds. Held 15-16 May 1968 at New 
Orleans, Louisiana.
• Summary: This presentation is part of a panel discussion: 
“Marketing of protein products from oilseeds.” The author is 
gratifi ed that the organizers of this conference felt it desirable 
to have a session on marketing–even if it is at the end of the 
program.
 “For years many have labored under the false 
assumption that new technology could bring forth a new, 
cheaper source of protein, and that people the world over 
would rejoice and automatically buy this new food product. 
Unfortunately, nothing could be further from the truth. No 
one eats FPC, no one eats cottonseed fl our, no one eats 
soybean protein concentrates, no one eats single cell protein, 
and few, if any, people in the world eat protein as such. 
People eat food, and they eat the food that their forefathers 
ate, or they eat the food which their mothers place in front of 
them, and they are very reluctant to change these traditional 
food habits. This is why the marketing people get involved, 
since it is assumed that effective marketing can change food 
habits. The real job of the marketer is to build effective 
demand for a desirable product.” Address: Cornell Univ., 
Ithaca, New York.

583. Central Soya Co. 1969. Guess where the Soybean-8 gets 
its good looks (Ad). Soybean Digest. May. Rear cover.
• Summary: An illustration shows a modernistic car with a 
red body. Central Soya’s soybean products are used to make 
many parts of the car. Oils and lecithins are used in the paint. 
Soybean products help make the vinyl or leather upholstery 
soft. Lecithin is used as a gasoline additive. At the bottom is 
the Central Soya logo in red. “The Foodpower people.”
 This ad also appeared on the rear cover of the Sept. 1969 
issue. Address: Fort Wayne, Indiana.
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584. Food Engineering. 1969. Vegetable ‘meats’ look good 
for the ‘70s. 41(5):85-87. May.
• Summary: Pioneer producer Worthington Foods, Inc. of 
Worthington, Ohio, now makes more than 60 “meatless-meat 
products.” Sales are growing 20% a year, quality is steadily 
improving, and consumer awareness is growing. A larger 
proportion of the simulated meats has been sold to people 
abstaining from meat for religious, health, or philosophical 
reasons, but purchases have also been made by the meat-
consuming public.
 Worthington is taking a sophisticated new marketing 
approach with its bacon-like slices named Stripples, which 
are made from randomly layered, spun soy protein fi bers. 
The process of making Stripples is described. The company 
spins soy protein isolate purchased from Ralston Purina, 
Central Soya, and others. Address: Worthington Foods, Inc., 
Worthington, Ohio.

585. Gentry, Robert E.; Connolly, Eleanor M. 1969. 
Fabricated foods. Stanford Research Institute, Report 
No. 374. 16 p. May. (Menlo Park, California, and Zurich, 
Switzerland).
• Summary: This is subtitled “A research report by the 
Long Range Planning Service.” Contents: Executive 
summary. Scope and defi nitions. Present status and outlook: 
Changes in product mix, changing technology. Impact on 
food processing industry: Markets, marketing strategies, 
processing, research and development. Impact on food 
service industry. Impact on food wholesalers and retailers. 
Impact on fl avor technology. Impact on packaging materials. 
Impact on agriculture: Meat and poultry, dairy products, 
oilseeds, grains. Impact on petroleum, natural gas, and coal. 
Boxes: New protein sources. Approval by the Food and Drug 
Administration (FDA). Representative groups of companies 
developing new sources and forms of food. Examples of 
fabricated foods–1980.
 This report predicts that sales of fabricated foods in 
the USA will increase from about $1,500 million in 1969 
to approximately $7,000 in 1980, but will still account for 
only 5% of total sales of the food processing industry. The 
primary impact during the 1970s will be on convenience, 
snack, and other specialty foods.
 “Sales of meat, seafood, and poultry analogs amounted 
to only about $2.5 million in 1966. Worthington Foods and 
Loma Linda Foods were the major suppliers to a primarily 
religious and vegetarian market. In the past few years, 
several major food companies have entered the market and 
sales have risen to an estimated level of $10 million. As 
fl avor and texture improve, 1980 sales will soar to $1,500 
million to $2,000 million.” The foodservice industry will be 
a prime outlet for the new products.
 The most important food analog in America today is 
margarine. Among dairy foods, margarine accounts of about 

66% by volume of the butter market, nondairy whipped 
toppings have about 60% of the whipped cream market, 
and coffee whiteners have about 35% of the cream market. 
In terms of sales: In 1968 sales of margarine are $475 
million out of $1,150 million (41%) for the total butter and 
margarine market. By 1980 this is predicted to increase 
to $750 million out of a total $1,250 million (analogs will 
have 60% of the total market). Sales of coffee whitener are 
$30-35 million out of $85-100 million (35%) for the total 
coffee cream and coffee whitener market. By 1980 this is 
predicted to increase to $100 million out of a total $130-150 
million (71%). Sales of nondairy whipped topping are $25 
million out of $40-50 million (55.5%) for the total whipped 
cream and nondairy whipped topping market. By 1980 this 
is predicted to increase to $50-60 million out of a total $80-
100 million (61%). Sales of fi lled and imitation milks are 
$3-4 million out of $3100-3200 million (0.11%) for the total 
milk and imitation milk market. By 1980 this is predicted to 
increase to $600 million out of a total $3800-4000 million 
(15%, the biggest percentage increase). Sales of mellorine 
and other “frozen desserts” are $45 million out of $1200-
1300 million (3.6%) for the total frozen dessert market. By 
1980 this is predicted to increase to $80-90 million out of a 
total $1500-1700 million (5.3%).
 A table (p. 5) titled “Soy Protein Products” discusses 
soy fl our and grits, soy protein concentrate, and soy protein 
isolate, describing briefl y the protein content, processing, 
price per pound, 1967 U.S. consumption, and applications. In 
1967 soy fl our and grits sold for $0.075/pound and 105-110 
million pounds were consumed. Soy protein concentrate sold 
for $0.18/pound and 17-30 million pounds were consumed. 
Soy protein isolate sold for $0.37/pound and 22-35 million 
pounds were consumed.
 Page 10 lists representative companies developing new 
sources and forms of food. For each, the company name, 
city, state, and product name or names are given. Companies 
selling soy protein products include Archer-Daniels-Midland 
(Minneapolis, Minnesota), Bryan Bros. Packing Co. 
(Subsidiary of Consolidated Foods Corp, Chicago, Illinois), 
Central Soya Co., General Mills Inc. (Minneapolis), Griffi th 
Laboratories, Inc. (Chicago), Loma Linda Foods (Riverside, 
California), Ralston Purina Co., Swift & Co. (Chicago), 
H.B. Taylor Co. (Chicago), USDA (“Developing edible 
forms of soybean protein”), and Worthington Foods, Inc. 
(Worthington, Ohio).
 Note: This is the earliest document seen (Aug. 2002) 
containing statistics on the meat alternatives industry 
or market–by geographical region. Address: 1. Senior 
economist; 2. Industrial economist, Stanford Research Inst., 
Menlo Park, California 94025. Phone: 415-326-6200.

586. Groot, A.P. de; Slump, P. 1969. Effects of severe 
alkali treatment of proteins on amino acid composition and 
nutritive value. J. of Nutrition 98(1):45-56. May. [26 ref]



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   212

© Copyright Soyinfo Center 2016

• Summary: Soy protein, especially isolated soy protein 
(ISP–Promine D made by Central Soya Co., Chicago, 
Illinois) is discussed throughout this paper. The amount of 
lysinoalanine (LAL), an amino acid derivative, formed in ISP 
upon exposure to aqueous alkali at pH 12.2 increased with 
rising temperature and longer exposure period. The presence 
of LAL in proteins was accompanied by decreased contents 
of cystine and lysine, and decreased net protein utilization 
(NPU).
 Table 3 (p. 50) shows the amino acid composition and 
nutritive value after various treatments of ISP. Table 4 shows 
the effect of amino acid (methionine alone or with lysine) 
supplementation and the nutritive value of ISP before and 
after standard alkali treatment.
 Note: This is the earliest document seen (July 2009) 
that mentions lysinoalanine in connection with soy. Address: 
Central Inst. for Nutrition & Food Research TNO (CIVO), 
Zeist, Netherlands.

587. Hedges, Irwin R. 1969. Soybeans in the war on hunger. 
Soybean Digest. May. p. 13-17.
• Summary: Discusses protein-rich cereal-soy blends such 
as CSM (“the high-protein blend”) and WSB (Wheat-Soy 
Blend) used in the Food for Freedom program. The article 
begins: “War on hunger: The U.S. government launched a 
War on Hunger 3 years ago [1966, under President Lyndon 
Johnson], based on the conviction that next to the pursuit of 
peace the world faces no issue more important than solving 
the food / population problem... world population was 
growing at a rate that would double the number of earth’s 
inhabitants by the year 2000, while food production was 
lagging considerable behind the population growth rate.”
 “AID is providing incentive to private industry to 
develop, test and eventually produce for commercial 
distribution low-cost, high-protein foods and beverages. 
Under these incentive contracts, food processors receive 
grants to survey the market, determine costs and availability 
of indigenous commodities, and develop and test market for 
prototype foods and drinks.” Under this plan, contracts have 
been signed with Monsanto for a soybean drink in Brazil, 
with Swift & Co. for soybean-based foods in Brazil, with 
Archer Daniels Midland for textured vegetable protein and 
other foods in Thailand, and with General Mills for a high-
protein product in Pakistan. Monsanto’s research in Brazil 
has already shown good results.
 Concerning food and population: “Many developing 
countries show population growth rates of 2.5% to 3.5% per 
year, rates that double their population in 20 to 30 years. 
Two-thirds of the world’s population live in the developing 
countries.
 “Must curb population: These same countries also 
have great potential for increasing food production by the 
application of modern science and technology. But unless 
measures are taken to curb population growth, any likely or 

possible increase in food production will only postpone the 
crisis.”
 Photos show: Dr. A.M. Altschul and Dr. Max Milner. 
Address: Acting administrator, War on Hunger, Agency for 
International Development.

588. Meyer, E.W. 1969. Soy-protein products for food. 
USDA Agricultural Research Service ARS 72-71. p. 95-
100. May. Proceedings of Conference on Protein-Rich Food 
Products from Oilseeds. Held 15-16 May 1968 at New 
Orleans, Louisiana. [28 ref]
• Summary: The article begins: “A recent report of the 
United Nations emphasizes the tragic fact that despite all 
efforts to date, world food production is falling behind 
population growth with a widening of the protein gap.”
 Page 97: “Since their commercial introduction in 1959 
(Meyer 1967), the isolates have received much attention. 
This attention, in part, has been the result of the recognition 
of their compositional and functional characteristics which 
are of value in a wide variety of food systems, high protein 
content and ready dispersibility not being the least of these.
 “The basic elements of soy protein isolation are quite 
simple as shown in fi gure 3. The principles of processing are 
well documented (Cogal et al. 1967; Meyer 1967).
 Page 99: “The pricing of soy protein products has not 
changed materially within the past several years. The soy 
fl ours are now selling at about 7 to 8 cents per pound, the 
concentrates at 18 to 24 cents per pound, and the isolates at 
about 35 to 40 cents per pound. The volume of soy fl our and 
grits produced for food, exclusive of pet foods and specialty 
animal feeds, is estimated to be about 200 million pounds 
per year. The soy concentrates are now selling at a level of 
about 22 million pounds per year and the isolates at about 15 
million pounds per year. These estimates are all higher than 
those I reported in 1966 (Meyer 1967, p. 152).
 “In conclusion, I hope that the progress in the domestic 
production and utilization of soy protein products can 
provide some guidelines on the approaches that will be of 
value in increasing the food use of oil-seed crops in the 
protein short areas of the world.”
 Tables: (1) Typical proximate analyses of soy fl ours. (2) 
Composition of 3 soy protein concentrates. (3) Proximate 
analyses of 4 commercial soy protein isolates. (4) Amino 
acid composition of defatted soy fl our, soy protein 
concentrate, and isolated soy protein. (5) PER and corrected 
PER of soy protein concentrates (with and without 0.15% 
DL-methionine) based on rat feeding studies–10% protein in 
diet for 4 weeks. (6) PER and corrected PER of isolated soy 
protein (with and without 0.15% DL-methionine) based on 
rat feeding studies–10% protein in diet for 4 weeks. Address: 
Central Soya Co., Inc., Chicago, Illinois.

589. Moss, M.H. 1969. Hypoprothombinemic bleeding 
in a young infant. Association with a soy protein formula. 
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American J. of Diseases of Children 117(5):540-42. May. *
• Summary: Report of vitamin K defi ciency among infants 
fed soy isolate formulas unsupplemented with vitamin K.

590. Odell, A.D. 1969. Marketing considerations for textured 
protein products. USDA Agricultural Research Service 
ARS 72-71. p. 131-32. May. Proceedings of Conference on 
Protein-Rich Food Products from Oilseeds. Held 15-16 May 
1968 at New Orleans, Louisiana.
• Summary: “We have already heard much about the present 
and future ways and means by which soy fl our, concentrates, 
and isolates are gaining, and should continue to gain, greater 
acceptance in the human dietary. To the extent that these 
advances in utilization can produce a profi t at the far end, 
they are permanent advances and, as such, will have long 
term commercial viability. Where no such profi t motivation 
is demonstrable, there can be no industrial incentive, no 
spurs to in-depth research by the technically competent and, 
in the foreign markets, no shoring-up of the economic infra-
structure of those developing nations who can and should 
be involved with these commodities and their end-product 
extensions. Until it is eaten, any food is merely a collection 
of organized chemicals of greater or lesser complexity. Since 
foods are not eaten because they are liked, but are liked 
because of the learning process of eating them, marketing’s 
job is to get the consumer to take the fi rst swallow. With 
an unconventional food, this requires sophisticated and 
strenuous marketing effort, no matter how brilliant the 
background research to create the food, or how obvious the 
need may be for the product itself.
 “Marketing, then, of a rather special type holds the key 
to the future of consumer products from these raw materials. 
Why marketing of a special type? Simply because, with the 
exception of certain parts of the Orient, and even there, in 
only a limited sense, the new and “never before” foods which 
can be created from these fl ours, concentrates, and isolates 
are totally strange to the consumer. Novelty in foods poses an 
acceptance problem even among the highly sophisticated in 
the affl uent nations. Greater convenience, better packaging, 
freezing, freeze drying, and other technical advances applied 
to traditional foods create no insurmountable obstacles on the 
domestic scene. A totally new food, however, creates its own 
problems.
 “General Mills, Inc., Ralston-Purina, Worthington 
Foods, Swift, Archer-Daniels-Midland, and others are, as 
all of you know, engaged in the creation and introduction 
of both processor- and consumer-oriented foods from 
various forms of soy protein. The structural integrity that is 
engineered into these foods by chewy gels, extrusion puffi ng, 
or spinning has, as its purpose, the creation of products 
that fi t into a prized sector of the menu–texture, chewiness, 
proper mouth disappearance, and general gustatorial 
gratifi cation. As such, all of the products on which all of us 
are working have nutritional excellence, can be shelf stable, 

can possess a considerable degree of mimicry of the familiar, 
can be used to extend traditional foods, and can certainly be 
designed to meet parochial preference patterns. Given all 
these attributes and economy along with them, one would 
be tempted to conclude that these products are a cinch to 
succeed in the market place. Such a conclusion would be 
absurd.” Address: Central Research Laboratories, General 
Mills, Inc., Minneapolis, Minnesota.

591. Product Name:  [SVP {Structured Vegetable Protein}].
Foreign Name:  Ptitai Soya.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  Industrial Zone, Arad, Israel.
Date of Introduction:  1969 May.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  For export and foodservice: 12 
kg cardboard cartons with a plastic liner; For retail, 500 gm 
plastic bag, later in small paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Horan, Odell, and Forman. 
1971. PAG Bulletin No. 13. p. 26. “Shefa Protein Foods, 
Ltd. (Israel). The company manufactures texturized soy food 
products by thermoplastic extrusion.”
 Horan. 1974. Meat analogs. p. 401. This product is made 
of soy fl our (50% protein). It is probably extruded.
 Duda. 1974. Vegetable protein meat extenders and 
analogues. p. 89. The company, now named Shefa Protein 
Industries, Ltd., is listed as the only manufacturer of soy 
protein products in Israel.
 Call Israeli Consulate, Economic Dept. in San Francisco. 
1991. March 25. The 1988-89 directory shows the parent 
company located at P.O. Box 707, Haifa 31006. Phone: 972 
4-721-141. The manufacturing company is located at P.O. 
Box 39, Arat 80700, Israel. Phone: 972-57-957860. Fax: 
972-57-958049.
 Talk with Mrs. Ronit Sklar, Plant Manager of Shefa. 
1991. March 27.
 Letter (fax) from Daniel Chajuss, Managing Director of 
Hayes General Technology Co. Ltd. in Israel and founder of 
Hayes Ashdod Ltd. in 1963. 1993. Jan. 14. “The fi rst TVP 
type product in Israel was made in about 1965 by Dr. Sol 
Katzin [Katzen] in a company named Shefa Ltd., situated in 
Arad.”
 But note: Letter from Mrs. Ronit Sklar, Plant Manager, 
Shefa Protein Industries Ltd. 1991. April 14. The company’s 
fi rst product was Schnitzel Cotlett, a Soya Hamburger.
 Talk with Sol Katzen, co-founder of Shefa Protein 
Industries Ltd. 1993. March 14. SVP (like today’s TVP) 
was Shefa’s fi rst product, launched in 1969–not 1965. The 
company got a registered trademark on the name. The name 
in Hebrew is Pitay Soya (pronounced pee-TAY SO-ya) but 
“SVP” was written on the package in roman (not Hebrew) 
letters. The only ingredient, defatted, fl ash-desolventized soy 
fl our, was imported by the container load from Central Soya. 
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The soy fl our could not be heated much during defatting so 
that it maintained a high nitrogen solubility index (NSI), and 
it must be food grade. As far as they knew, no company in 
Israel was making defatted soybeans. Eventually they used 
defatted soy fl our made in Israel; they worked with several 
Israel crushers to install the necessary fl ash desolventizing 
equipment. The product was sold only for food use to 3 
markets: (1) About 50% was exported, mainly to Iran, 
France, Sweden, Italy, and the USA (in descending order 
of importance); (2) About 30% was sold to foodservice 
institutions in Israel; and (3) About 20% was sold to 
consumers via food stores in Israel. Initially the packaging 
for export and foodservice was 12 kg cardboard cartons with 
a plastic liner. But soon they found a way to condense the 
product, remove the air without harming the structure, so 
they could sell 24 kg in the same sized box, which halved 
their shipping costs. This product came in only one size or 
shape (chunks) and one fl avor (plain). Recipes appeared on 
the package. To reduce the fl atulence factor, consumers were 
encouraged to soak the SVP in excess water, then squeeze 
out the water thoroughly.
 Talk with Daniel Chajuss of Hayes. 2005. April 13. 
The taste of this product was problematic, but you can mask 
the taste. The larger problem is that soya fl our, which is not 
alcohol washed, contains 3 antigenic proteins–2S, 7S, and 
11S. People gradually developed an aversion to this product 
because of an immunological reaction. Of course, there are 
also fl atulence factors in the soy fl our. If they eat it only once 
a week or in small amounts with meat, it does not matter. But 
if they eat a lot of it, it affects them badly. We didn’t know 
this until many, many years later. We have also learned that 
you cannot feed soya fl our to calves without it hurting them 
through an immunologic reaction.

592. Wenger Mixer Mfg. 1969. Proven process combats 
malnutrition (Ad). Soybean Digest. May. p. 73.
• Summary: “Precooked, protein enriched foods to combat 
malnutrition may now be processed economically anywhere. 
The low-cost Wenger process for cooking full fat soybeans 
produces full fat soy granules or fl our at rates of 600 to 
4,000 pounds per hour. Your production costs are low and 
the rugged equipment is designed to withstand hard use. 
High nutritional values of soy proteins and vitamins are 
maintained due to short time / high temperature extrusion 
cooking. Product stability and shelf life is high with trouble-
free sanitary production.
 “The same Wenger process also produces protein 
enriched, cereal-based foods in bead, fl ake, stick, wafer or 
expanded form from blends of vegetable proteins and local 
cereals with minerals, vitamins, sugar and fl avorings.”
 A photo of soybeans forms the top and right borders 
of this ad. Address: 1808 Federal Reserve Bank Bldg., 925 
Grand Ave., Kansas City, Missouri 64106. Phone: (816) 221-
5084.

593. Wilcke, H.L. 1969. Summation of conference. USDA 
Agricultural Research Service ARS 72-71. p. 140-41. May. 
Proceedings of Conference on Protein-Rich Food Products 
from Oilseeds. Held 15-16 May 1968 at New Orleans, 
Louisiana.
• Summary: “I am just going to give you a few of the 
thoughts that this Conference is leaving with me.
 “Now, the world’s production of the three major 
oilseeds, including USSR, according to the President’s 
Science Advisory Committee Report on World Food Supply, 
in 1961 to 1962, was: soybeans–31 million metric tons; 
cottonseed–20.6 million metric tons; and peanuts in the 
shell–14.1 million metric tons–a total of 65.7 million metric 
tons.
 “If we translate this into proteins, that means 18.1 
million metric tons of protein, which is a lot of protein.
 “Now, the work reported from Mexico emphasized the 
possibility of the adaptation of further crops–sesame and 
chick peas. These, of course, would add to this as well as 
many of the others such as sunfl ower. Certainly, we are not 
using the protein from these sources as well as we might, 
particularly when quantities of a product that could be high 
quality often are used as fertilizer or even dumped. So, it is 
very appropriate that we be considering at this Conference 
the protein-rich food products from oilseeds.
 “Because of the fact that cotton is indigenous to many 
of the protein-defi cit areas, it should certainly be used more 
extensively as a direct human food. The work reported from 
the Southern Utilization Research and Development Division 
points to the possibility of solving the problems of gossypol 
through two new methods of producing protein concentrates, 
providing a high-protein concentrate, and also providing a 
means of inactivating mycotoxins–even though additional 
work needs to be done to reduce these methods to the realm 
of practicality and economic feasibility.
 “Further work has resulted in methods for the production 
of protein isolates with quite differing and very intriguing 
properties. These now await practical evaluation.
 “Peanuts are providing very useful fl ours, concentrates, 
and isolates.
 “Soybean fl our and grits, concentrates and isolates are 
being produced and marketed in the United States, at least, 
and many new and exciting products are being produced 
from these soybean-protein sources.
 “The versatility of all of these oilseed proteins has been 
emphasized in this Conference by the description of their 
possible and probable uses. At this Conference, it has been 
recognized that protein cannot be separated from the total 
food problem. It has also been recognized that all forces, 
including government, universities, private industry, must be 
involved in working out these problems.
 “It has also been recognized that we cannot be interested 
in the protein for the sake of protein. It must be a form that 
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will be consumed because it is desired–not because we want 
somebody to consume it. It is of no value until it has been 
eaten and utilized by the body–whether human or animal.
 “Now, we have recognized too that there are many ways 
in which the protein supplies of the world can be increased. 
Some very signifi cant progress has been made in some of 
the fi elds, such as the production of new IR8 rice; in the 
production of higher protein wheat in Mexico; and, in the 
potential of corn with a protein of higher biological value.
 “In looking at these protein sources from the viewpoint 
of this country, I would like to ask the question: Why 
should oilseed protein products be labeled as substitutes? 
Has our consumption pattern been so perfect that it can’t be 
improved? Can we expect the perfect product from any of 
these?
 “I submit that the emphasis for economy, nutrition, 
palatability, and functionality should be upon the fi nal 
product and not on the individual components.
 “Why then ask a protein source to be odorless, tasteless, 
colorless, and then very frequently reject the product because 
it does not add to these characteristics? Isn’t it time to 
classify oil-protein sources as products in their own right and 
to recognize them as something new and exciting? Just as 
much as it is time, or past time, for the dairy industry to take 
the halo off of their products and look at them for what they 
are.
 “Now, when I eat peanuts, I am eating peanuts. I am not 
under any delusion that I am eating steak. So, I think there 
is no reason why these products should not be considered 
as new products, to be sure, but products which should be 
taking their place.
 “Quite often we discard useful products–those which 
may have one or more useful and desirable characteristics–
simply because they do not possess all of the things that 
we would want. This has been pointed out by our speaker 
this noon, that we do this particularly when we are judging 
by U.S. standards. We must recognize that preferences for 
taste, colors, textures, and other criteria vary drastically 
in different areas. There is nothing more dangerous than 
generalization. We must focus upon specifi c needs and 
specifi c characteristics.
 “This Conference, certainly, has brought together an 
invaluable summary of the present status of protein from 
oilseeds by the many outstanding speakers. I think one of 
the major results of the concern for world food supplies, 
and more specifi cally for world protein supplies, is the 
attention focused upon all available sources of protein and 
the acquisition of a library of information which we can put 
to very good use domestically. This will serve the United 
States well when there is a need for protein sources of 
differing characteristics–functional, economic, palatability, 
or otherwise.
 “Now, if we fulfi ll our promises and our moral 
obligations to those countries which face serious protein 

defi cits, we will continue with a real sense of urgency to 
seek new technology and to apply existing technology to the 
development of protein sources–indigenous, if possible, but 
certainly products that are not only acceptable but desirable 
by each of the populations we are working with–that they be 
made available at minimum cost, and in so doing, we will 
acquire this information to which I referred before.
 “We will supplement our research–basic, applied, 
developmental–toward the elucidation and identifi cation 
of properties, both unique and conventional, of our protein 
resources-be they animal, plant, fi sh, single cell, or others. 
So that when the food fabricator desires certain properties, 
he may quickly identify possible sources that are practical 
and economical. There must be the goals, not for the simple 
purposes of utilizing oilseed, but to place these products in 
their proper perspective in helping to provide food for the 
future.
 “I think that is what this Conference was about.” 
Address: Ralston Purina Co., St. Louis, Missouri.

594. “The Times of India” News Service. 1969. $14 
million UNICEF aid for fi ve projects. Times of India (The) 
(Bombay). June 2. p. 1.
• Summary: The section on “Protein foods” states: “Having 
already equipped the Bombay and Coimbatore groundnut 
fl our pilot plants, and assisted the Kaira weaning food project 
in Gujarat, utilising soyabean, UNICEF is now assisting 
in the production of low cost high protein foods through a 
greater blending of locally available edible protein materials 
with different cereals.
 “With a new allocation $150,000... for 1969-70, 
UNICEF is expected to initiate additional projects for 
the production of groundnut fl our, soya fl our, and protein 
isolates.”

595. Davison, A.G. 1969. Soyabean and groundnut proteins, 
nutritional value, application, acceptability. Voeding 
30(6):286-96. June 5. [11 ref. Eng]
• Summary: Groundnuts and soybeans are two of the major 
oilseed crops produced today. “Of the so-called ‘new protein 
sources’ for human food these were the fi rst to receive 
serious attention.” However, in many parts of the world 
they are not new. In some parts of the world where they are 
indigenous, they are part of the traditional diet although 
any contribution they make to protein nutrition may well be 
accidental. Methods of preparation were probably designed 
mainly to increase their palatability, with no conscious 
consideration of their nutritional contribution.
 In East Asia, for soybeans have been have long been 
used, in both fermented and unfermented forms, as a part of 
the daily diet of all classes of people.
 After World War I an increase in vegetable oil 
production gave rise to an increased availability of the 
oilseed cake by-products, particularly those derived from 
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groundnuts and soybeans. Since World War II an awareness 
of the nutritional needs of people in many developing 
countries has increased. The idea of producing protein foods 
directly from the soil, without fi rst running them through 
livestock, has become popular. “It is not surprising that 
agriculturists and food technologists turned to the oilseeds, 
and in particular, groundnut and soy as a protein source for 
human feeding.” Soy protein is superior to groundnut in 
terms of amino acid content.
 They key points are:
 1. Appeal and acceptability of the foods is of 
fundamental importance.
 2. Cereals will remain the staple in most countries which 
have a nutritional for a long time to come.
 3. In some cases there has been a preoccupation with 
high protein foods which is not warranted on practical 
grounds–except for nursing mothers and pre-school children. 
But as D.S. Miller (1968) has suggested, in populations that 
suffer from malnutrition, the need for calories is often at least 
as great as the need for protein.
 4. The long term success of a feeding program will 
only be realised when the food products can be made and 
“distributed at a cost which is acceptable to the consumer, 
and when product appeal is such that the consumer accepts it 
as a way of life, and is prepared to pay for it.”
 Tables show: (1) World soybean and groundnut 
production, by region and country, in 1964/65. The USA 
produces 60% of the world’s soybeans. (2) Composition 
and uses of the basic components of soybeans and 
groundnuts (whole seeds, full-fat fl our, defatted fl our, protein 
concentrate, and protein isolate). For example, the whole 
seeds can be used to make traditional foods, milk, curds, 
fermented foods, and snacks.
 Figures show: (1) The basic process for making full-fat 
fl our, defatted fl our, protein concentrate, and protein isolate 
from oilseeds (especially soybeans and groundnuts). (2) 
Pre-pressing combined with solvent extraction. Four main 
operations are involved: (a) Cleaning and breaking the seeds. 
(b) Low pressure expulsion. (c) Solvent extraction. (d) 
Desolventization. Address: Unilever Research Lab., Bedford, 
England.

596. Melnychyn, P.; Stapley, R.B. 1969. Acetylated soybean 
protein for coffee whiteners. South African Patent 68-07,706. 
June 27. *

597. Altschul, A.M. 1969. Combating malnutrition: New 
strategies through food science. Plant Foods for Human 
Nutrition 1(3):149-61. June. [7 ref]
• Summary: This article begins: “We might describe what 
has happened in the past 25 years as a derangement of our 
ecosystem caused by rapid increase in population density 
without concurrent increased in wealth and the capacity to 
produce food.”

 Note: In 1974 world hunger and malnutrition, along with 
human population growth worldwide, were considered the 
two great problems on the planet. Another major problem 
was the “protein gap.”
 Contents: Introduction. New protein foods. Vegetable 
protein mixtures (soy protein concentrate, CSM). Improved 
cereal products. Domestic food production (malnutrition 
among the poor in the USA).
 Protein beverages: Vitasoy, successfully marketed in 
Hong Kong, is a soybean beverage that contains nearly 2.5% 
protein; it competes successfully with the most popular 
soft drinks on the market. Monsanto Co. has signed an 
agreement with K.S. Lo of Vitasoy, for marketing Puma, a 
soy beverage, in other parts of the world. Coca-Cola recently 
announced that Saci, which contains 3% soy protein, is 
now being test-marketed in Brazil. Textured foods (General 
Mills makes Bac*Os from spun soy fi bers. Ralston Purina 
manufactures these soy fi bers. Worthington Foods makes and 
sells a line of textured meatlike products based on spun soy 
protein fi bers. Swift’s Texgran and Archer Daniels Midland’s 
TVP are made by extruding defatted soy fl our. H.B. Taylor 
Co. makes Textrasoy by thermoplastic compacting of the 
defatted soy fl our).
 Soybeans (the fi ve categories of processed products 
are: full-fat soy fl our, defatted soy fl our, a 60-70% protein 
concentrate, soy milk, isolated soy protein–the modern 
version of Oriental soy curd {tofu}). Cottonseed. Peanuts. 
Other sources (copra from coconuts, sesame, fi sh protein 
concentrate). Private sector’s role (AID program, Quaker 
Oats, Hinds Co., Vitasoy, Coca-Cola Co.). Photo and brief 
biography of Dr. Aaron M. Altschul.
 Page 76: Photos show bottles of Puma (Guyana), Saci 
(Brazil), and Vitasoy (Hong Kong). For each is given: The 
percentage and source of protein. The percentage of calories 
from protein. The cost per bottle in U.S. cents (range 3.5 to 5 
cents).
 Fig. 3 (p. 152) is a graph that shows, for various 
countries of the world, the percentage of total grain supplies 
fed to animals (Denmark and USA are highest at 72-78%) 
versus animal protein consumption (pounds per person 
per year) (Denmark and USA are highest at about 45 lb). 
Address: Special Assistant for Nutrition Improvement to the 
U.S. Secretary of Agriculture, USDA, Washington, DC.

598. Folman, Y.; Pope, G.S. 1969. Effect of norethisterone 
acetate, dimethylstilbesterol, genistein and coumestrol on 
uptake of [3H] oestradiol by uterus, vagina and skeletal 
muscle of immature mice. J. of Endocrinology 44(2):213-18. 
June. [8 ref]
• Summary: Alcohol extraction of soy protein concentrates, 
and some soy protein isolates, depending on the method of 
processing, may cause them to lose as much as 90% of their 
isofl avones.
 “Both norethisterone acetate and coumestrol enhanced 
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uptake of [3H] oestradiol by the uterus and vagina measured 
1 hour after injection of the two compounds; the effect 
was, however, transient. Otherwise all the weak utero-
vaginotrophic compounds markedly inhibited uptake of [3H] 
oestradiol by the uterus and vagina.” Address: National Inst. 
for Research in Dairying, Shinfi eld, Reading RG 2 9 AT, 
England.

599. Kosikowski, Frank V. 1969. Role of imitation milk 
in feeding of tomorrow’s population. J. of Dairy Science 
52(6):756-60. June. [7 ref]
• Summary: Contents: Introduction. Present state of fi lled 
milk evolution in developing countries. Synthetic-like 
imitation milks. Growth of protein concentrate beverages. 
Acceptance, usage, costs and safety of imitation beverages. 
Attitudes. Role of imitations.
 “Examples of protein concentrate beverages now 
available commercially or in pilot plant state include ‘Saci,’ a 
sterilized, noncarbonated chocolate-fl avored, 3% soy protein 
nutrient beverage distributed by the Coca-Cola Company in 
Brazil.”
 There is a bright future for the synthetic-like imitation 
milk described earlier. “These imitations are bound to 
improve with time and it is likely that soybean isolates will 
replace sodium caseinates as the protein source.” These 
imitation should try to attain protein and calcium levels 
equal to that of cow’s milk. Address: Dep. of Food Science, 
Cornell Univ., Ithaca, New York 14850.

600. Soybean Digest. 1969. General Mills breaks ground for 
new protein plant. June. p. 40.
• Summary: In Cedar Rapids, Iowa, General Mills has 
begun construction of the “world’s fi rst major commercial 
plant to make a new group of foods from spun soy protein; 
they will be marketed under the “Bontrae” brand name. 
Demand for the company’s Bontrae foods has outstripped 
the present pilot plant’s capacity. The Cedar Rapids plant 
will be completed in about 1 year and initially will employ 
about 100 people. The fi rst such product, Bac*Os, is now in 
national distribution through retail stores.
 James P. McFarland, president of General Mills, said 
the Bontrae foods will be less expensive than their natural 
counterparts, ranging in price from $0.40/lb to $0.85/lb 
in moist frozen form. Manager of the new plant in Cedar 
Rapids will be J. Brent Adair, age 34. The multi-million 
facility will make highly sophisticated engineered meat-
like foods. An architect’s drawing (illustration) shows the 
Bontrae plant. Small photos show James P. McFarland and 
Brent Adair.

601. Wall Street Journal. 1969. Staley to acquire food 
concern. July 23. p. 2.
• Summary: “Decatur, Illinois–A.E. Staley Manufacturing 
Co. said it agreed to acquire Gunther Products Inc., 

Galesburg, Illinois.”
 Gunther makes specialty vegetable protein products 
(modifi ed soy proteins), while Staley makes corn and 
soybean products.

602. Andrews, Billy F.; Cook, Larry N. 1969. Low birth-
weight infants fed a new carbohydrate-free formula with 
different sugars. I. Growth and clinical course. American J. 
of Clinical Nutrition 22(7):845-50. July. [25 ref]
• Summary: Thirty premature infants were fed a new 
carbohydrate free formula (based on soy protein isolate) to 
which glucose, sucrose, and lactose were added. Growth of 
the infants was normal. The authors suggest “further clinical 
trials to explore the diagnostic and therapeutic uses of such 
carbohydrate-free formulas.” Address: Univ. of Louisville 
School of Medicine, Kentucky.

603. Fisher, Hans; Griminger, P.; Budowski, P. 1969. Anti-
vitamin E activity of isolated soy protein for the chick. 
Zeitschrift fuer Ernaehrungswissenschaft 9(4):271-78. July. 
[9 ref. Eng; ger]
• Summary: Soy protein isolate was reported to increase 
the requirement for alpha-tocopherol in the chick as 
measured by growth, mortality, exudative diathesis, and 
encephalomalacia. Thus soybeans appear to have antivitamin 
E activity.
 Note: Whether this factor is the -tocopherol oxidase 
described by Murillo and Gaunt (1975) remains to be proved. 
Address: 1. Dep. of Nutrition, Thompson Hall, Rutgers Univ. 
New Brunswick, New Jersey 08903.

604. Schneider, Donald L.; Sarett, Herbert P. 1969. Growth 
of baby pigs fed infant soybean formulas. J. of Nutrition 
98(3):279-87. July. [18 ref]
• Summary: “Newborn pigs were used to compare the 
nutritional quality of a recently developed soybean protein 
isolate (supplemented with methionine) with that of milk 
protein in 31-day studies.”
 This study had two parts. Results from Part I showed 
that the protein quality of the infant soybean formulas with 
isolate plus methionine was approximately 85% that of the 
milk protein.
 Note: This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soybean protein 
isolate” (or “soybean protein isolates”) to refer to its food 
uses. Address: Dep. of Nutritional Research, Mead Johnson 
Research Center, Evansville, Indiana.

605. Product Name:  Protoveg (Meatlike Products Based 
on TVP) [Flavors are Ham, Beef, Bacon, and Unfl avored. 
Textures are mince, and chunky. Also Smokey Snaps (which 
resembled bacon bits)].
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Greatham, Liss, Hampshire, 
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England.
Date of Introduction:  1969 August.
Ingredients:  TVP (made by ADM) plus fl avoring.
Wt/Vol., Packaging, Price:  5 oz or 10 oz double cellophane 
bag.
How Stored:  Shelf stable.
New Product–Documentation: Mail-order catalog and 
price list from Direct Foods Ltd. 1969. “The Protoveg Food 
Range.” The company address is Copse House, Greatham, 
Liss, Hants. 6 panels. Dark green and yellow on light green. 
Flavors are ham, beef, bacon, or unfl avoured. Pack sizes are 

standard or large. Textures are mince or chunky. There are 14 
products total.
 Export price list from Direct Foods Ltd. 1974. Oct. 1. 
Protoveg comes in beef, ham, pork, or natural fl avors. Sizes 
are 5 oz, 10 oz, 10 lb, or 50 lb. 10 products total.
 Ad in The Vegetarian Health Food Handbook (UK). 
1974. p. 88. “Born free? Probably not.” An illustration of 
a bull is shown. “Now you can eat beef without butchery. 
Protoveg brings you a complete range of meat fl avour foods. 
Protoveg is a natural food made from soya beans.” Direct 
Foods Ltd. is located at Bedford Rd., Petersfi eld, Hampshire. 
Phone: (0730) 4911 / 2.
 Eva Batt. 1976. What’s Cooking, rev. ed. p. xvi, xviii. 
This is a soya-based meat-like product. The unfl avoured 
variety contains added vitamin B-12.
 Trade catalog and price list from Direct Foods Ltd. 
1977. April 25. Protoveg comes in beef, ham, pork, or 
natural fl avors, plus Smokey Snaps. Sizes are 5 oz, 15 oz, 
and 10 lb (catering size). 14 products total.
 Interview with Peter Roberts, founder of Direct Foods 
Ltd. 1990. Dec. 12. This was Direct Foods’ fi rst product, 
based on ADM’s TVP purchased from British Soya Mills 
(British Arkady). BSM offered to supply Peter but would not 
offer any exclusive arrangement. BSM agreed not to compete 
with Peter, saying they were interested only in selling to 
food manufacturers, not to the retail market. Peter accepted 
and in 1969 placed a trial order of about 10 lb of beef 
chunks or mince. The Roberts called their product Protoveg 
(pronounced PRO-toe-vej, a registered trademark), and sold 
it in 9 different fl avors and textures (see above): They packed 
it in 4.5 oz. double cellophane bags with a label between 
the two bags, developed a recipe leafl et and order form, and 
distributed it via their Compassion in World Farming and via 
Beauty Without Cruelty (Lady Dowding’s anti-fur-trapping 
group). The 4.5 ounces yielded 1 pound of hydrated product; 
the mince hydrated in 2 minutes and the chunks in 15-20 
minutes. By the mid-1970s a typical label read: Protoveg: 
Textured Soya Protein. Beef-Style Chunks.* *Contains no 
meat. Vegetarian.

606. Worthington Foods, Inc. 1969. Create! Improve! 
Processed plant protein (Portfolio). Worthington, Ohio. Eight 
inserts. 28 cm.
• Summary: These 8 glossy color leafl ets have a full-page 
photo on one side and a description of one product on the 
other. The cover letter (on Worthington letterhead) from 
Radcliffe F. Robinson, dated 22 Aug. 1969, explains that 
these are new vegetable protein products that Worthington 
now supplies to the food industry. The products are: Ground 
beef type granules. Chicken-alike cubes. Red meat extender. 
Fibrotein–spun protein fi bers. Dehydrated ham-alike 
nuggets. Bacon-style chips. Chicken meat extender. Textured 
simulated meats.
 Note: This is the earliest English-language document 
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seen (Nov. 2014) that uses the term “Chicken-alike cubes” or 
“ham-alike nuggets” to refer to meatless meatlike products 
made from soy. Address: 900 Proprietors Rd., Worthington, 
Ohio 43085.

607. Mann, Wendell E. 1969. Central Soya’s role in soy 
food. Soybean Digest. Sept. p. 34, 36.
• Summary: Central Soya annual sales volume for each of 
the past 3 years has exceeded $500 million. Central Soya is a 
leading processor of soybeans, with a capacity for processing 
90 million bushels annually at nine locations. “Master Mix 
feeds are now produced at 25 different plants in the eastern 
two-thirds of the country, plus three foreign countries. 
Master Mix feeds are sold by nearly 3,000 independent 
dealers and have become the second largest selling brand in 
the nation.”
 The chemurgy division produces and markets a broad 
line of soy fl ours and upgraded lecithin products for both 
industrial and edible applications. “We produce an industrial 
isolate (97% protein) for use in paper and boxboard coatings. 
Our edible isolates and soy protein concentrates are products 
we believe hold great potential. These products are now 
being used primarily in the meat industry.” Address: Vice 
President, Chemurgy Div., Central Soya, Chicago, Illinois.

608. McCammon, J.F. 1969. Ralston Purina’s position in soy 
proteins. Soybean Digest. Sept. p. 34.
• Summary: Ralston Purina makes both edible isolates for 
human consumption (including spun soy protein fi bers) and 
soy protein for many industrial uses, including coatings 
for fi ne papers. In the edible isolate fi eld, Ralston Purina 
has no consumer food products for sale. A photo shows 
McCammon. Address: General Manager, Protein Dep., 
Ralston Purina Co., St Louis, Missouri.

609. Mustakas, G.C. 1969. The work at Northern Laboratory. 
Soybean Digest. Sept. p. 36.
• Summary: “The world hunger has brought soybeans into 
the limelight as a primary source of food that can help 
alleviate caloric and protein malnutrition.” Historically, 
soybeans have been fractionated into three basic intermediate 
products. Defatted or full-fat soy fl ours contain 40-50% 
protein and cost $0.06 to $0.08 per pound. Soy protein 
concentrates contain about 70% protein and cost $0.20 to 
$0.25 per pound. Soy protein isolates contain 95% protein 
and cost $0.35 or more per pound.
 The NRRL’s work has focused on “full-fat soy fl our 
because of the importance of both calories and protein in 
feeding hungry people around the world... An important 
outcome of our work was to develop an enzyme inactivation 
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procedure that ensured high-oxidative stability in high-fat 
products.” This work was carried out under support from the 
Agency for International Development (USAID). A portrait 
photo shows Gus Mustakas. Address: NRRL, Peoria, Illinois.

610. Sair, Louis. 1969. Soy protein concentrates. Paper read 
in Sweden, September 5. 17 p.
• Summary: “It is a pleasure to come from the United States 
to present work we have been doing for years which involves 
soy proteins.
 “Before getting into the topic of soy protein 
concentrates, I do think that I should give you a little 
background on the company which I represent.
 “I have worked for the Griffi th Laboratories for over 20 
years and I am Vice President and Director of Research. The 
company is now 50 years old and the founder, E.L. Griffi th, 
and his two sons, C.L. Griffi th and F.W. Griffi th, realized 
that there was a need in the United States for a company that 
would work with the Meat Industry and specifi cally with the 
Sausage Industry.
 “Some 40 or 50 years ago, most of the processes 
were trade secrets and there was a great lack of technical 
knowledge on what was actually going on. The Griffi ths 
felt that the use of chemistry and science in meat processing 
could do nothing but help the industry and in turn develop a 
good company for the Griffi ths.
 “The thinking and vision which they showed has 
resulted in a vibrant, strong company with six manufacturing 
plants in the United States, one in Mexico, two in Brazil, 
two in Canada, and a new plant in Holland. During these 
50 years the Griffi ths have pioneered many facets in the 
Meat Industry. These have included the development of a 
uniform foolproof meat cure called “Prague Powder” and 
the pioneering of gas sterilization with ethylene oxide and 
propylene oxide. The initial conception of arterial pumping 
of hams came from Australia but it was the Griffi ths who 
largely introduced this process into the United States and 
in order to make the process successful, they developed 
stainless pumps and scales to insure uniformity of pumping. 
The Griffi ths appreciated the variability in spices and 
seasonings and much work was done on the development 
of procedures and methodology which would bring a better 
chemical understanding to this diffi cult fl avor problem.”
 “The movement into the soy protein business by Griffi th 
came about through two particular situations. The fi rst was 
prior to going with Griffi th, I had been in charge of Protein 
Research for one of the largest soy companies in the United 
States and the second was the fact that one of our salesmen 
brought back a sample of sodium caseinate with him from 
Europe. This sample of caseinate has virtually changed the 
whole movement of additives or extenders in meat products.
 “On looking at sodium caseinate we found that the 
addition of 2 to 3 pounds of sodium caseinate to 100 pounds 
of meat in an emulsion defi nitely aids in emulsifi cation. The 

sodium caseinate did a superior job as far as our experience 
is concerned to either milk or to the cereals which were 
normally sold for this fi eld.
 “This brought us to think of the soy proteins and to 
wonder why we could not apply soy proteins to the Meat 
Industry.
 “The growth of the Soy Industry in the United States has 
been a very remarkable one. Within only a decade we now 
produce, in the United States, over a billion bushels of soy. 
Nature endowed this plant with remarkable properties with 
regard to a high content of an edible oil and a very high level 
of nutritious protein.
 “In order to utilize the soy, normally the fat is fi rst 
removed and in almost all cases this is brought about through 
solvent extraction with hexane. The oil is refi ned and sold for 
edible purposes.
 “The defatted soy [meal] contains about 50% protein 
and after suitable heat treatment it has become the backbone 
of the Feed Industry in the United States. The soybean 
meal offers a highly nutritious low cost feed ingredient for 
commercial feeding. The success in using soy for feed has 
not paralleled a similar pathway in its use for humans.
 “Nature endowed the soybean with excellent qualities 
but in addition gave the soy a fl avor factor which most 
humans fi nd unsuitable to their palate. The fl avor is 
described as beany or bitter.
 “An enormous amount of effort has gone into work 
attempting to remove this beany fl avor and most of the 
processes involve some form of steam or heat treatment. 
Progress has been made but the soy fl our or fl akes for edible 
use still have, more or less, a beany fl avor.
 “Chemists, appreciating this problem, have taken 
different approaches. The fi rst approach has involved a 
procedure to remove the soy protein from the fl our or fl akes 
and in so doing end up with a protein product from soy 
with little of the beany fl avor. The product produced by this 
process is referred to as soy protein isolate and two major 
manufacturers in the United States are Central Soya and 
Ralston Purina.
 “The process is a comparatively simple one and largely 
comes about from work that was developed in Japan in the 
very early 1900’s.
 Sair then describes how Griffi th Labs. started developing 
an “isoelectric soy protein concentrate.”
 Page 5: “We suspended the soy fl our or fl akes in water, 
just as you do in making the isolate. Then, rather than add 
alkali to dissolve the protein, we did exactly the opposite. 
We immediately added acid to bring the soy protein glycinin 
to its isoelectric point; that is the point where it has the 
minimum of solubility in water which is in the pH range 
of 4.0. We now have the soy fl our or fl akes suspended in a 
dilute acid medium where the protein was insoluble but the 
sugars, color, and the fl avor factors were soluble. We then 
exhaustively washed the suspended insoluble protein in 
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water to remove the ingredients which we wished to remove 
and after completely washing the protein we suspend the 
insoluble protein in water, bring the pH up to 6.5, which 
solubilizes the protein, followed by spray drying.
 “In the manufacture of the isoelectric wash soy we 
remove essentially all the extraneous factors in soy which 
are removed in the manufacture of the isolate except in our 
process we do not remove the fi ber present in soy or the 
polysaccharides which are present in fat-free soy. As a result 
in the manufacture of isoelectric washed soy, you end up 
with a product which has 70% protein minimum on a dry 
basis rather than 90% protein when the isolate is made.
 “In order to clearly defi ne the distinction between the 
soy protein isolate and the soy protein concentrate, I would 
like to cover the individual manufacturing steps as shown in 
Table I.”
 This table compares the two processes, step by step. 
Address: Vice President and Director of Research, Griffi th 
Laboratories, Chicago, Illinois.

611. Soybean Digest. 1969. Soy foods given big play at 
ASA’s 49th convention [in South Carolina]. Sept. p. 15.
• Summary: More than 1,000 people attended the American 
Soybean Assoc. convention. “The panel on ‘Latest 
Developments in Soy Foods,’ with representatives of leading 
soy foods processors and of the Northern Regional Research 
Laboratory at Peoria [Illinois] was well attended; and the soy 
foods luncheons sponsored by Archer Daniels Midland Co. 
and Central Soya were crowded to overfl owing...
 “Archer Daniels Midland featured TVP (its textured 
vegetable protein) throughout the whole meal from the salad 
through the main course, along with soy fl our and soybean 
oil shortening.”

612. Prestbo, John A. 1969. Meatless ‘meats’: Several fi rms 
develop soybean-based copies of beef, pork, chicken. Some 
now on market mixed with real thing; low cost, high-protein 
food is aim. Questions about taste, labels. food aim. Wall 
Street Journal. Oct. 2. p. 1, col. 1 and p. 21, col. 4.
• Summary: Discusses soy-based “pork, beef, and nuts” 
made by 6 U.S. companies including ADM, General Mills, 
Swift & Co., Worthington Foods, and Ralston Purina Co. 
Americans are eating more of these meat analogs than they 
may realize. “Soup mixes, canned stews and chili, frozen 
ravioli and prepared, frozen hamburger patties are among a 
growing number of grocery store staples that now contain 
relatively small amounts of fl avored, textured soybean 
‘meats’ along with real meat. In many instances, the only 
mention of the analogs on the labels of these convenience 
foods is in the fi ne-print list of ingredients. Analogs also 
are being tested in restaurants, factory cafeterias and 
institutions.”
 “Since last year, the New York State Department of 
Mental Hygiene has been adding General Mills Inc.’s 

meatless crumbled ‘beef’ and diced ‘ham’ and ‘chicken’ to 
meals for its 90,275 patients in 49 institutions.”
 Sales of soy-based analogs this year are estimated at $10 
million and growing fast, up from about $3 million 5 years 
ago. “One study conducted by a West Coast research fi rm 
forecasts sales of $1.5-$2 thousand million for the products 
by 1980, which would equal 5-6% of the meat and poultry 
market now projected for that year.”
 “One of the fi rst products to use analogs, Skippy 
Peanut Butter with Smoky Crisps (simulated ‘bacon’ bits), 
was dropped last year after little more than a year in test 
markets.”
 “Last year a cattlemen’s convention innocently devoured 
a banquet entree of ‘meat loaf,’ only to be jolted later by a 
speaker who told them they had eaten soybeans, not beef.”
 “Right now, most meat analogs retail for as much or 
more than the real meat they imitate. But eventually analogs’ 
biggest attraction is expected to be low cost–roughly half 
that of trimmed, boned and cooked real meat.”
 Extruded soy “meats” wholesale for an average of 
$0.35/lb., while those made from spun soy protein fi bers 
range from $0.45 to $0.80/lb. General Mills is building its 
fi rst meat analog plant at Cedar Rapids, Iowa. Worthington 
Foods makes a bacon analog named Stripples, which 
sells for $0.79 per half pound package. “Worthington is 
also developing meatless breakfast sausages with similar 
characteristics which it plans to call Sizzles.
 “Other food makers are trying different approaches to 
using analogs. Nalley’s Fine Foods division of W.R. Grace 
& Co. is test-marketing Meat Mate, a package containing 
dehydrated, textured soy particles. When mixed with a 
pound or more of ground meat and some water, the particles 
expand, extending the meat weight by up to 50%. Different 
types of Meat Mate contain various spices.” Other products 
include Wham, Bac-Os, and Bac’n.

613. Hartman, Jane. 1969. Versatile meat analogs will satisfy 
individual needs. Modern Hospital. Oct. p. 138.
• Summary: “If you think that meat analogs are nothing 
more than ‘fake food,’ you have a pleasant surprise in store.”
 “General Mills, the Ralston-Purina Company, 
Worthington Foods and other food processors are all actively 
researching and test marketing meat analogs.” A diagram 
(courtesy of General Mills) shows how textured soy protein 
meat analogs, made from spun soy fi bers, are manufactured.
 A small portrait photo shows Miss Hartman. Address: 
Food Service Consultant, Baltimore, Maryland.

614. Lawler, Frank K. 1969. UNIDO catalyzes food 
processing: 44 developing nations being assisted this year to 
improve and establish food industries by action-oriented UN 
arm. Activities challenge food and equipment manufacturers. 
Food Engineering 41(10):69-72. Oct.
• Summary: Lawler visited UNIDO (United Nations 
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Industrial Development Organization) headquarters in 
Vienna, Austria, to study activities and problems. Contents: 
Introduction. Opportunity knocks. Projects aid 44 countries. 
Needs know-how transfer (one need is for know-how for 
making textured protein isolates and simulated meats). 
Program is realistic. Recruits experts. Aims broad and 
specifi c (interested in isolated soy protein, fi sh protein 
concentrate {FPC}, and producing protein from petroleum). 
Supporting activities. How UNIDO was born (began 
activities in Jan. 1967; Light industry division is headed by 
M. Mautner). Wide scope of activity. Develops information 
(Special information is developed through discussion by 
technical experts at sessions arranged by UNIDO. One such 
session, on soy proteins, will be held in Nov. 1969, with 
attendance by invitation). Address: Editor, Food Engineering.

615. Odell, A.D. 1969. Technological aspects of developing 
new foods. Canadian Institute of Food Science and 
Technology Journal 2(4):A69-71. Oct.
• Summary: “As an example of such a venture, I would 
like to share with you some of the adventures and 
accomplishments of General Mills’ protein research and 
development which have culminated in the new line of 
textured protein foods which are so analogous to natural 
products that we prefer to call them analogs of various food 
classes, such as meat analogs, for example. During the past 
seven years, with a total effort of about 300 man years, 
we have built upon prior knowledge of wet spinning of 
vegetable proteins, more specifi cally those of the soybean, 
to produce edible and digestible monofi laments which 
serve as the texture base for these new foods. By so doing, 
we and others have helped to move fat-free soybean meal 
up the menu ladder without the intervention of the meat 
animal, with an effi ciency of roughly ten times greater 
than that of our bovine, porcine, ovine, or other barnyard 
friends.” Address: Director, Special Programs, General Mills, 
Minneapolis.

616. Proceedings of All India Workshop Conference on 
Processing, Utilisation & Marketing of Soybean (Second). 
1969. Experiment Station, Pantnagar, Uttar Pradesh, 
India. (Govind Ballabh Pant Krishi Evam Prodyogik 
Vishwavidyalay). 181 p. Unnumbered. Held 7-9 Oct. 1969 
at Uttar Pradesh Agricultural University, Pantnagar (District 
Nainital). 26 cm. [73 ref]
• Summary: Contents: Objectives and sponsors. Programme. 
Working committees. Welcome address. Inaugural 
address. Papers: Technology of processing soybeans, by 
M.W. Formo. Technology of soybean utilization, by S.S. 
Kalbag. Marketing of soy products, by S. Ghose. The role 
of the Government of India and international agencies in 
development of soybean in India, by P.R. Krishnaswamy & 
S. Ghose. Agro-economics aspects of soybean production 
in India, by I.J. Singh. Prospects for soybean foods in India, 

by N. Subramanian. Utilisation of soy fl our for infant foods 
and foods for weaned children, by M.R. Chandrasekhara. 
Defatted and full-fat soy fl ours by conventional process, by 
F.E. Horan. Soy protein concentrates and isolates, by E.W. 
Meyer. Alternative processes for full-fat soy fl ours for use in 
developing countries, by G.C. Mustakas. Potential and use of 
soy protein for low-cost infant foods in India, by R.A. Hill. 
Potentials in marketing soy foods, by James J. O’Connor. 
Marketing soy protein products and problems of acceptance, 
by D.W. Johnson. Role of imitation milk in the feeding of 
tomorrow’s population, by F.V. Kosikowski.
 Conference sponsors: The Protein Food Assoc. of India; 
University of Illinois/USAID; Jawahar Lal [sic, JNKVV] 
Agricultural University; Indian Council of Agricultural 
Research; Uttar Pradesh Agricultural University. Address: 
Pantnagar, India.

617. Product Name:  [Vegetarian Schnitzel / Cutlet {Dry}].
Foreign Name:  Schnitzel Tsimchi.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  P.O. Box 39, Industrial Zone, 
Arad, Israel.
Date of Introduction:  1969 October.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  250 gm paperboard box with a 
liner.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Mrs. Ronit 
Sklar, Plant Manager, Shefa Protein Industries Ltd. 1991. 
April 14. The company’s fi rst product was Schnitzel Cotlett, 
a Soya Hamburger [or Cutlet].
 Letter from Daniel Chajuss, Managing Director, Hayes 
General Technology Company Ltd. 1993. Jan. 14. “Dr. Sol 
Katzin [Katzen], the founder of Shefa Protein Industries Ltd. 
(the correct full name) is still alive and lives at 62 Itzakhi 
St., Herzelia [Herzliyya, or Hertseliya], Israel (Phone: 972-
52-586369). Although commercial production of texturized 
soy fl our probably started in 1967 (as Mrs. Sklar, the present 
Managing Director of Shefa Protein Industries Ltd. told 
you), trials and fi rst the fi rst non-commercial production 
of texturized by Shefa were probably earlier. If I am not 
mistaken, I was shown samples by Dr. Katzin as early as 
1965.”
 Talk with Sol Katzen, co-founder of Shefa Protein 
Industries Ltd. 1993. March 14. Very shortly after Shefa’s 
fi rst product, SVP, was launched, they realized that they 
wanted a larger chunk in the shape of a cutlet. In Arad they 
built a die that cut and shaped this cutlet as it emerged from 
the extruder. Then it dropped directly into a roller (while it 
was still plastic), which compressed it to twice its original 
density and gave it a much meatier texture. A typical 
schnitzel (which was a dry product) was about 3 inches wide 
by 4 inches long. There were many schnitzels in each 250 
gm box. The product was sold only to retail consumers in 
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Israel. The Hebrew word “tsimchi” is pronounced “Tsim-
HEE”. The instructions read: “In order to use SVP it must be 
hydrated in a ratio of 1 to 2 in water, in either of two ways: 
Approximately 5 minutes in boiling water or in cold water. 
In both cases the SVP has to be soft inside. To make sure 
there is not too much water, we usually advise to squeeze 
out the excess while fl attening the schnitzel. In both cases, 
instant chicken soup, salt, pepper, garlic, onion, and cumin 
is added to the rehydration water. Then when the schnitzel 
is rehydrated and fl attened, you treat it in the same way as 
regular schnitzel, dipping it in beaten eggs, and then bread 
crumbs, and fi nally frying until it is brown.”

618. VJG. 1969. Advanced technology in non-fermented 
soybean foods in Japan, by T. Watanabe. Food Science and 
Technology Abstracts 1(10):1236. Oct. [1 ref]
• Summary: This is a summary (by VJG) of an article that 
appeared in Japan Agricultural Research Quarterly 3(4):9-
13 (1968) [7 refs., Eng.].
 The article discusses: “Preparation of fresh tofu, aburage 
(dehydrated and deep-fried tofu slices) and kori-tofu (frozen 
fresh tofu). Composition and methods of preparation of 
soybean protein concentrates (dried soybean milk, 70% 
protein concentrates, soybean protein curd),...”
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the term “fried tofu slices” or 
the term “deep-fried tofu slices.”
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term “frozen fresh tofu” to 
refer to dried-frozen tofu.

619. Wolf, W.J. 1969. Chemical and physical properties of 
soybean proteins. Baker’s Digest 43(5):30-37. Oct. [45 ref]
• Summary: Contents: Introduction. Role of soy proteins in 
baking. Cellular structure of soybeans. Solubility of soybean 
proteins. Disulfi de polymers. Heat denaturation of soybean 
proteins. Conclusions.
 One fi gure is an electron micrograph of a section 
of mature soybean cotyledon. Seed was soaked in water 
overnight, fi xed with osmium tetroxide, and stained 
with uranyl acetate and lead citrate. Protein bodies (PB), 
spherosomes (S), and cell wall (CW) are identifi ed.
 Tables: (1) Commercial forms of soybean protein. (2) 
Role of soybean proteins in bakery products. (3) Essential 
amino acid content of soybean proteins (grams amino acid 
per 16 grams of nitrogen). Address: NRRL, Peoria, Illinois.

620. Product Name:  Stripples (Meatless Bacon-like Strips 
Based on Spun Soy Protein Fibers).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1969 October.
Ingredients:  Incl. spun soy protein fi bers.

Wt/Vol., Packaging, Price:  5 oz.
How Stored:  Frozen.
New Product–Documentation:  Notes by Dr. Walter Wolf 
of Peoria, Illinois. 1969. April 16. Worthington is now test 
marketing Stripples, a frozen product. Upon heating, there 
is no shrinkage or fat loss. Wall Street Journal. 1969. Oct. 2. 
p. 1. “Meatless ‘meats.’” Stripples retail for $0.79 per half 
pound package. Spot in Food Product Development. 1969. 
Jan. p. 13. A photo shows a package of Stripples. 8 oz sells 
for $0.69. Spot in Soybean Digest. 1970. April. p. 9. Being 
test marketed in Fort Wayne, Indiana. Stripples do not shrink.
 H. Hellman. 1972. Popular Science. Oct. p. 78-80, 164. 
This product is made from spun soy protein fi bers.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
frozen pork-like product based on spun soy protein fi ber.
 Horan. 1974. Meat analogs. p. 380. Ad (½ page) in 
Better Nutrition. 1974. Dec. p. 45. “Now they’re back. 
Meatless Stripples.” A photo shows the package.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Label reads: “Artifi cial Bacon Flavor. Textured Vegetable 
Protein Strips.” Frozen.
 Worthington Foods. 1989. “The Tradition of Healthy 
Foods” (50th anniversary booklet). p. 21-22. Worthington’s 
fi rst products made with spun soy protein fi bers were White 
Chik, Beefl ike, Prosage, Stripples, and Holiday Roast (with 
a plastic wishbone). All were hits and sales took off. These 
products were sold frozen. In “October 1963 a series of 
television, radio and newspaper advertisements featuring the 
new frozen foods was introduced.”

621. Altschul, A.M. 1969. Food: Proteins for humans. 
Chemical and Engineering News 47(49):68-81. Nov. 24. [11 
ref]
• Summary: This article begins: “We might describe what 
has happened in the past 25 years as a derangement of our 
ecosystem caused by rapid increase in population density 
without concurrent increased in wealth and the capacity to 
produce food.”
 Note: In 1974 world hunger and malnutrition, along with 
human population grow worldwide, were considered the two 
great problems on the planet. Another major problem was the 
“protein gap.”
 Contents: Introduction. New protein foods. Vegetable 
protein mixtures (soy protein concentrate, CSM). Improved 
cereal products. Domestic food production (malnutrition 
among the poor in the USA).
 Protein beverages: Vitasoy, successfully marketed in 
Hong Kong, is a soybean beverage that contains nearly 2.5% 
protein; it competes successfully with the most popular 
soft drinks on the market. Monsanto Co. has signed an 
agreement with K.S. Lo of Vitasoy, for marketing Puma, a 
soy beverage, in other parts of the world. Coca-Cola recently 
announced that Saci, which contains 3% soy protein, is 
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now being test-marketed in Brazil. Textured foods (General 
Mills Makes Bac*Os from spun soy fi bers. Ralston Purina 
manufactures these soy fi bers. Worthington Foods makes and 
sells a line of textured meatlike products based on spun soy 
protein fi bers. Swift’s Texgran and Archer Daniels Midland’s 
TVP are made by extruding defatted soy fl our. H.B. Taylor 
Co. makes Textrasoy by thermoplastic compacting of the 
defatted soy fl our).
 Soybeans (the fi ve categories of processed products 
are: full-fat soy fl our, defatted soy fl our, a 60-70% protein 
concentrate, soy milk, isolated soy protein–the modern 
version of Oriental soy curd {tofu}). Cottonseed. Peanuts. 
Other sources (copra from coconuts, sesame, fi sh protein 
concentrate). Private sector’s role (AID program, Quaker 
Oats, Hinds Co., Vitasoy, Coca-Cola Co.). Photo and brief 
biography of Dr. Aaron M. Altschul.
 Page 76: Photos show bottles of Puma (Guyana), Saci 
(Brazil), and Vitasoy (Hong Kong). For each is given: The 
percentage and source of protein. The percentage of calories 
from protein. The cost per bottle in U.S. cents (range 3.5 to 5 
cents).
 Discuses private companies making protein foods as 
part of a USAID 3-year grant program to encourage U.S. 
companies to develop commercially viable protein foods for 
production and marketing in developing countries. A total of 
14 projects were funded. Address: Special Asst. for Nutrition 
Improvement to the U.S. Secretary of Agriculture.

622. Atkinson, William T. Assignor to Archer-Daniels-
Midland Company (Minneapolis, Minnesota; a corporation 
of Delaware). 1969. Process for preparing a high protein 
snack. U.S. Patent 3,480,442. Nov. 25. 3 p. Application fi led 
22 June 1966. [8 ref]
• Summary: “Abstract: A process for the precipitation of a 
friable, crisp, edible snack in which the cells are of random 
distribution and size of high protein content obtained by 
extruding a protein mix of a solid protein derivative having 
a protein content of at least 30% by weight of the solid 
and from 12 to 20% by weight of the mix of water at a 
temperature of 20 to 480ºF. at a pressure of at least 1000 
p.s.i.”
 “The preparation of expanded cellular carbohydrates in 
the form of cheese and meat-fl avored snacks by the so-called 
puffi ng techniques is known to the art. Such techniques are, 
however, not satisfactory in the preparation of expanded, 
cellular products from edible, bland protein derivatives such 
as [solvent] extracted oil seed proteins, fi sh proteins, and 
animal proteins. Nevertheless it would be highly desirable to 
produce such protein snacks in view of the high nutritional 
value and low caloric content of the described protein 
derivatives.” Address: Minneapolis, Minnesota.

623. Abel, Mary A. 1969. Soy proteins work for 
homemakers. Soybean Digest. Nov. p. 29-32.

• Summary: Cakes containing soy fl our have an unusual 
tenderness and fi ne texture with a fragrant aroma, good 
fl avor and a unique moistness when served. Photos show 
various foods containing soy proteins made by A.E. 
Staley Mfg. Co., General Mills, Worthington Foods (hors 
d’oeuvres), and Archer Daniels Midland Co. (TVP beef-
fl avored sukiyaki). Three photos show General Mills Bontrae 
food products, including Bontrae crumbles with a fl avor like 
beef, Bontrae rice with a fl avor like chicken, and dice with a 
fl avor like ham.
 “Soy protein is also making possible the development of 
new foods. One new line of products, developed by Thomas 
J. Lipton Inc., recently won the Institute of Technology’s 
1969 Industrial Achievement Award, the most coveted food 
industry award. The winning products are the main dish 
dinners, nationally distributed and well known to many 
homemakers. The dehydrated, shelf-stable dinners require 
only a few minutes preparation to become gourmet main 
dishes for either family or guests.” Address: Central Soya.

624. Gordon, H.T. 1969. You can’t believe everything you 
eat: Soybean meat. Mechanics Illustrated 66:50-51. Nov. *

625. Gottshall, W.Z. 1969. Ralston Purina yesterday 
and today. Paper presented at United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use. 17 p. Held 17-21 Nov. 1969 at 
Peoria, Illinois.
• Summary: Contents: Introduction. Agricultural products 
and services. Consumer products. Restaurants and food 
service. International operations. Protein production and 
marketing. New ventures. Corporate departments. Purina 
people and the future. Five protein products.
 A good history of the company on the year of its 75th 
corporate birthday, or Diamond Jubilee [this would give its 
founding date as 1894]. It employs more than 23,000 people, 
has operations throughout the USA and in some 30 foreign 
countries, and transacts more than $1,000 million of business 
annually. The manufacture and sale of Purina Chows for 
livestock and poultry still represents the largest source of 
business volume for the company.
 “From a little scoop shovel, horse feed fi rm in St. 
Louis in 1894, Ralston Purina’s Chow Division in the 
Agricultural Products Group has grown to the world’s largest 
manufacturer of rations for animals. It is the only feed 
manufacturing business which markets its products in all 50 
states of the United States.”
 Although Ralston Purina has sold human foods since 
1898, the company’s fastest growth in this area has come 
since the late 1950s. “The fi rst food product was Ralston 
Whole Wheat Cereal, named after Dr. Ralston, the leader 
of a health club of the 1890s.” Chex cereals are also well 
known. In 1926 the purchase of the Ry-Krisp Company of 
Minneapolis, Minnesota, added a Scandinavian-style rye 
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cracker to the company’s product line. In 1957 the company 
entered the pet food market with Purina Dog Chow, followed 
by Purina Cat Chow in 1962. In 1963 a major acquisition 
added the famous Chicken-of-the-Sea brand of tuna.
 Protein isolated from soybeans was found to have many 
uses in food and industrial products. “Today these protein 
products are used in a wide variety of foods and products 
such as plastics, paints, paper coatings and adhesives.”
 Note: In early 1959 a special soy products was formed 
as part of the soybean division with Wayne E. Tjossem as 
manager. Donald B. Walker was director of the soybean 
division. In mid-1967 the soybean division was renamed 
the protein division. Activities were directed toward the 
development of new protein sources and the marketing of 
many refi ned and isolated protein products. In late 1971 the 
protein division assumed complete operating stature. P.H. 
Hatfi eld was been named division vice president.
 The fi ve protein products (each made from isolated soy 
protein) are: Supro 610, Edi-Pro A & N, Textured Edi-Pro 
(spun soy protein fi bers), and Purina Assay Protein RP-
100 (used for laboratory research on many experimental 
animals). Address: Ralston Purina.

626. Johnson, Dale W. 1969. Isolated soy proteins and soy 
protein concentrates. Paper presented at United Nations 
Industrial Development Organization Expert Group Meeting 
on Soya Bean Processing and Use. 43 p. Document: ID/
WG.45/6. Held 17-21 Nov. 1969 at Peoria, Illinois.
• Summary: Contents: Introduction. Functions infl uencing 
yield. Isolated soy protein process: The process (U.S. Patent 
#2,881,159 issued 7 April 1959). equipment fl ow diagram, 
product yield considerations, fl ake cost calculations, 
depreciation costs, manufacturing cost, estimated total 
production cost, other cost factors, waste considerations.
 Soy protein concentrates: Heat-treated fl ake-water 
extraction process, aqueous alcohol extraction process, acid-
leach process, selling price of soy protein concentrates, waste 
considerations, general comments.
 Figures: (1) The process for producing isolated 
soy proteins from soybean fl akes (Based on U.S. Patent 
#2,881,159). (2) Flow diagram: isolated soy protein 
production. (3) Flow diagram of the leach process to produce 
soy protein concentrates... (8) Flow diagram for the Sair 
process of producing soy protein concentrate.
 Plus nine tables. Address: Crest Products, Inc., Park 
Ridge, Illinois.

627. Kapsiotis, G.D. 1969. PAG and the FAO/WHO/
UNICEF Protein Food Programme with special reference 
to soybean products. New York. 4 p. Nov. 13. Soy Products 
Document 2.1/25.
• Summary: Contents. 1. Brief history–The FAO/WHO/
UNICEF Protein Advisory Group was established in 1955 
with the purpose of advising WHO on nutritive problems 

concerned with the development of special protein-rich 
foods. 2. PAG’s scope of activities–Focus on development of 
protein foods for infants and children. 3. Focus on utilization 
of soy-beans and soy-bean products in human feeding–since 
1956. 4. Attention to fermented soya bean products. 5. 
Saridele project for spray dried soy bean extract [soy milk] in 
Indonesia.
 6. Survey of soy products available for human 
consumption. 7. Development of processing equipment 
for full fat soy bean fl our. One Wenger unit, donated by 
UNICEF, has been installed in Taiwan. Another unit, also 
provided by UNICEF, will be installed at the Kaira Dairy 
Cooperative in India for the production of protein food 
mixtures for infants and children. 8. Dairy type foods based 
on soy protein isolates. 9. Studies on the economics of soy 
bean production, supply, processing and marketing. Two 
projects, in Turkey and Madagascar, are discussed briefl y. 10. 
Conclusion.
 The two projects: “One refers to Turkey where soy 
beans are produced in a restricted area on the Black Sea. The 
remodelling of the soy processing facilities through UNICEF 
and FAO assistance makes it possible to produce edible soy 
bean protein concentrates for the production and distribution 
of an enzyme treated and precooked infant food in Turkey. 
The second project, in its very early stage of preparation 
concerns Madagascar where there is a very serious effort of 
the Government to expand the culture of soy beans. Here 
it is anticipated that the commercial production of protein 
mixtures based essentially on rice and soy for infant and 
young children could be developed. In the same country, 
where there is a substantial production of bananas, some 
development work encouraged by FAO is now under way for 
the production of soy fl our-banana mixtures for feeding of all 
age groups.
 “In conclusion, it could be said that the PAG and its 
sponsoring Agencies are trying to fi nd ways and means for 
introducing and expanding the culture of soy and for the 
utilization of it and its products in human feeding.” Address: 
Nutrition Div., Rome, Italy.

628. Martin, R.E. 1969. Legal problems faced by soy 
proteins on state and national levels. Soybean Digest. Nov. p. 
19, 51.
• Summary: “Soy proteins with their unique ability to 
function both as food ingredients and as prime bases for 
totally engineered foods are having problems... in the 
percentage that is permitted to be used, in the naming, 
labeling, in education as to their identity, and the methods 
used for their detection and identifi cation.
 “Big problem with meat applications: To date, the 
principal problem in the area of control and regulation has 
been concerned with meat applications. Future years will 
see these same concerns applied to synthetic and imitation 
dairy products. We have within that round golden bean the 
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potential, depending on how we chemically and physically 
treat it, to reproduce very effectively the properties we 
associate with the many families of foods we normally like 
to eat. It is for this reason that we in the industry are faced 
with regulatory problems as we attempt to cultivate the 
marketplace.
 “Until recently the use of soy protein in meat products 
was fairly well defi ned. Approvals were given to soy fl ours, 
soy protein concentrates and isolated soy protein, based 
on the binding and functional properties of these added 
ingredients.
 “Isolated soy protein was approved after a long and 
diffi cult period which resulted in this material being tagged 
with a titanium dioxide tracer. This tracer monitors the 
amount of isolate in a fi nished product. It is needed because 
there are no practical analytical methods that distinguish 
between meat protein and isolated soy protein.
 “Generally, the use level of the soy proteins mentioned 
above ranges from 3% to 4%. Even with the above federal 
approvals defi nitions the industry still had to deal with local 
and state regulations, some partially restricting their use, 
others totally preventing it. Some states with other principal 
agricultural interests also legislated against the use of soy 
proteins. With the Wholesome Meat Law of 1967 coming 
into total force, many local problems will be eliminated on 
the traditional soy proteins just mentioned.
 “But there now have appeared on the scene products 
of the isolated soy protein, soy protein concentrate, and soy 
protein categories that have been modifi ed by adding such 
substances as beef extract, spices, fl avors, and colors, alone 
or in combination, to the soy product. The modifi ed soy 
product is sometimes formed so as to have the appearance of 
meat that has been ground, fl aked, chopped, or diced.
 “Soy products that have the appearance of diced, fl aked, 
or ground meat, even though labeled ‘soy fl our,’ ‘isolated 
soy protein,’ ‘soy protein concentrate,’ or ‘soy protein,’ 
cannot be used in the formulation of a meat food product 
unless specifi cally approved by the Labels, Standards and 
Packaging Branch of the Technical Services Division, 
Consumer and Marketing Service, Washington, D.C.
 “Much uncertainty in the industry: This seeking of 
specifi c approval has caused the industry much uncertainty 
and a great deal of delay in new product introductions by 
food processors. USDA has not seen fi t to devise a fi rm 
regulation or principle that will permit users to anticipate 
what labeling will be required for each situation. USDA has 
set an unoffi cial guideline that at levels over 3% labeling 
must prominently, call attention to the presence of the soy 
protein ingredient. At levels of 3% or less declaration is 
required only in the ingredient statement. Unfortunately, this 
`3% rule’ has been useless as a guide because of numerous 
individual exceptions. Such ad hoc approval has caused 
many serious delays in developing new businesses and puts 
a cloud over future soy protein developments for the meat 

industry.
 “Another such situation deals with newer soy 
derivatives, capable of even greater functionality in certain 
standardized meat products than older approved ingredients. 
These cannot be used until tracers are approved that will 
permit their qualitative and quantitative identifi cation.
 “New products have been waiting for years to have a 
tracer assigned. We must be concerned when new product 
concepts are canceled because of such delays.
 “The Food and Drug Administration has also entered 
the soy protein picture by approving labeling of a baconlike 
analog to be consumer marketed, and then changing its 
original opinion and seizing the product as mislabeled. The 
fi nal outcome of this case is still pending. It also has led to 
the possible development of a standard of identity, for what 
might be called textured oilseed proteins, the basic building 
blocks of meatlike analogs.
 “The industry is presently considering this standard and 
attempting to reach an agreement on both what it should 
permit and restrict. Confusion originally resulted from 
having two basic types of soy protein considered as textured: 
namely, spun protein fi bers, produced similar to that of 
textile fi bers, and the newer expanded soy fl ours.
 “Because of the basic technological difference–
differences in what are considered adequate amounts of all 
signifi cant nutrients in the foods that will ultimately be built, 
engineered or imitated–the relative infancy of this part of the 
soy protein business, and the attempt to push for a standard 
of identity on a new food ingredient rather than a complete, 
established consumer-known food as was past practice, I 
personally question the need for a standard while we are 
still in the formative stage of understanding how to best use 
textured oilseed proteins.
 “As soy proteins are asked to play an increasingly larger 
role in solving world food problems by certain segments of 
government, they should not be subjected by other segments 
of the same government to legislation that unduly restricts 
and needlessly delays the growth and development of new 
food products, which in turn help to generate the funds 
necessary for supporting such international action programs.”
 A portrait photo shows R.E. Martin. Address: General 
Manager, Vegetable Protein Products Dep., Swift Chemical 
Co.

629. Sakaguchi, Yukio. 1969. Soy protein foods in Japan. 
Soybean Digest. Nov. p. 28.
• Summary: “In Japan the soybean has been called “the meat 
of the fi eld” [hatake no niku] and has been an important 
protein source since olden times. With an outstandingly high 
nutritive value, soybeans have been providing traditional 
Japanese foods such as miso, soy sauce, tofu, natto and 
others, and have become indispensable in our eating habits.
 “However, as the Westernization of the people’s eating 
habits has progressed rapidly in recent times, food intake 
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has shifted from the traditional products to protein of animal 
origin–livestock products. On the other hand. from an 
international viewpoint, the increase in supplies of animal 
protein (such as fi sh and meat) cannot catch up with the 
growth of world population. Especially in Japan it is diffi cult 
to hope for marked development of animal husbandry due 
to the restrictive climatical and geographical condition in 
this country. Thus, the shortage of animal protein presents a 
signifi cant problem for the near future.
 “Demonstrate merits of vegetable protein: If the 
familiar soy protein is introduced in the modernized style in 
the people’s diets in order to cover the shortage of animal 
protein, meeting the rapidly increasing demand, this will 
serve to demonstrate more defi nitely the merits of vegetable 
protein. This is the background of our marketing of new food 
products based on vegetable protein.
 “Nisshin Oil Mills Co. marketed Soymee, a fi ber-form 
soy protein food [soy protein isolate fi ber], in January last 
year, the fi rst of its kind in Japan. Since then, similar new 
food products based on soy protein or wheat protein [gluten] 
in fi ber form, textured form, or powder form have been 
introduced to the market one after another. As a result, 18 
manufacturers of such vegetable protein foods organized 
the New Protein Foods Council in March of this year. The 
objective of the organization is to popularize vegetable 
protein and development of this industry through the 
promotional activities for such new protein food products.
 “We are aiming to develop a new phase in people’s diets 
by supplying entirely new protein foods, not substitutes for 
fi sh and meat. Such food products will demonstrate their 
merits perfectly as health foods in spite of their low cost.
 “Is extender and improver: In Japan, also, soy protein 
has been used so far as an extender and improver of food 
products processed from fi sh and meat, of milk products, 
bread and confectionery. For such uses the soy protein has 
all been marketed in the powder form. However, since last 
year many such products have been marketed in the highly 
purifi ed fi ber form, textured form, and block form. Moreover, 
these products have gone beyond the boundary of ingredients 
of food products and are now cooked in their original 
forms. It appears processed products to be served directly 
at the table will increase rapidly in production, actually 
establishing themselves as new food products compatible 
with fi sh and meat.
 “We want to develop more inexpensive and delicious 
new protein food products by enhancing the outstanding 
nutritive value of soy protein in order to contribute toward 
dietary improvement in Japan.”
 Note: An example of such new foods, soon to be 
developed, is surimi–a crab meat alternative. Address: 
President, New Protein Foods Council, Japan.

630. Soybean Digest. 1969. Burket will head new ADM 
specialty division. Nov. p. 50.

• Summary: “Archer Daniels Midland Co. has formed a 
new specialty division to market a variety of specialty items 
in the food and industrial areas, Lowell W. Andreas, ADM 
president, has announced. The division will be responsible 
for marketing industrial and edible soy products, including 
TVP textured vegetable protein.
 “The division is to be headed by Richard E. Burket, who 
is joining ADM as vice president, specialty division... Mr. 
Burket joins ADM after 15 years with Central Soya... He 
will headquarter at ADM’s new corporate offi ces in Decatur, 
Illinois, 4666 Faries Parkway.” A photo shows Richard 
Burket.

631. Soybean Digest. 1969. The soy foods companies: Swift 
Chemical Co. (Document part). Nov. p. 42.
• Summary: “Swift & Co. is a major processor and refi ner 
of soybeans and other oilseeds with soybean processing 
plants at fi ve points and refi neries at 10. Swift’s soy protein 
operations are directed from Swift Chemical Co., Oak Brook, 
Illinois. Its edible protein plant is located at Champaign, 
Illinois.
 “Products produced are: Swift’s Food Protein, a 70% 
soy protein concentrate; Texgran, textured soy protein; 
Mellasoy branded soy fl ours; Mellabits branded soy grits; 
and Provide, a newly developed blend of soy protein 
and whey. ‘Swift since 1960 has been producing edible 
proteins as part of a long-range program to better utilize the 
tremendous potential that soy and its derivatives offer,’ says 
Roy Martin, general manager.”

632. Soybean Digest. 1969. The soy foods companies: 
Worthington Foods (Document part). Nov. p. 44.
• Summary: “Worthington Foods at Worthington, Ohio, is 
a foremost producer of some 55 vegetable protein foods, 
including vegetarian entrees, meatless meats, and milks. 
Many simulate meat, fi sh, fowl, or nuts. They have been on 
the scene only since 1962.
 “Worthington’s vegetable protein foods are marketed 
frozen, dehydrated, or canned, or as an ingredient in other 
foods. Since 1966, Worthington Foods has manufactured its 
own spun protein, which it formerly purchased from Ralston 
Purina Co., for its meatless meats.”

633. Ziemba, John V. 1969. Simulated meats–How they’re 
made. Food Engineering 41(11):72-75. Nov.
• Summary: The long subtitle: “Products from fi let mignon 
to meat ‘bits’ are made from low cost vegetable proteins 
and other raw materials. Here’s a rundown of the processes 
involved.”
 Texturizing is the key. Thermoplastic extrusion. Spun 
fi ber technique... Address: Senior Assoc. Editor, Food 
Engineering.

634. Chemical Engineering. 1969. General Mills’ engineered 
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foods score high in technical, commercial and sociological 
impact. Dec. 1. p. 79-85. [10 ref]
• Summary: General Mills has won the 1969 Kirkpatrick 
Chemical Engineering Achievement Award based on its 
innovative work with spun soy-protein monofi laments. 
The fi rm’s Bontrae line of protein foods fi rst won strong 
consumer retail acceptance “with an analog of bacon, 
Bac*Os.” This product is already widely sold in grocery 
stores throughout the USA (except on the West Coast, 
due to lack of production capacity). “Meanwhile, quick-
frozen, precooked chunks and crumbles of analogs of beef, 
poultry, and a frozen ham-analog sandwich spread, have 
been successfully test-marketed at hotels, restaurants and 
institutions in Albany, New York, as well as in certain outlets 
of national restaurant chains. What’s more, General Mills 
is supplying its new textured-foods line as ingredients for 
products sold by Thomas J. Lipton, Inc., Hunt Foods & 
Industries, Inc., Lawry’s Foods, Inc. and others.
 Dr. Arthur D. Odell (Director of Special Programs) has 
been the prime mover in the development of this product 
line. He often cites the “protein gap” that exists in many 
poorer parts of the world. Photos show: (1) Dr. Odell with 
a quotation from him on the dire consequences of dietary 
protein inadequacy. (2) Five views of the process and 
products (with meat analog fl ow sheet). (3) Half-fi nished 
plant in Cedar Rapids, Iowa, that is scheduled to start 
operation in April 1970 and to produce 20 to 30 million lb/
year of “wet” or “dry” meat analogs.
 Also discusses: Nutrition, versatility, acceptance. 
Solving upstream problems. Complications during spinning.
 The initial base patent for this process was U.S. patent 
2,682,466 (Boyer 1954).

635. Christianson, George; Carroll, D.A.; Kuramoto, 
S. Assignors to General Mills, Inc. (A corporation of 
Delaware). 1969. Process for preparing dry and semi-dry 
sausage. U.S. Patent 3,482,996. Dec. 9. 4 p. Application fi led 
17 Feb. 1966. [5 ref]
• Summary: Edible spun soy protein fi bers may be mixed 
with meat to make semi-dry and dry sausages. Address: 1. 
Wayzata, Minnesota; 2-3. Minneapolis, Minnesota.

636. Wall Street Journal. 1969. Miles Labs set to buy 
fabricated-food maker: Worthington to be purchased for 
$16.4 million of common. Makes about 65 protein items. 
Dec. 22. p. 10.
• Summary: “Elkhart, Indiana–Miles Laboratories Inc. has 
agreed in principle to acquire all the outstanding stock of 
Worthington Foods.”
 Worthington Foods is a pioneer is the technology of 
making textured vegetable proteins, especially those from 
edible spun soy protein fi bers, and soy beverages. It currently 
accounts for about 50% of the fabricated food market 
with trademarks such as Stripples, Prosage and Soyameat. 

Worthington’s 1969 sales will be an estimated $5 million.

637. SoyaScan Notes. 1969. Chronology of soybeans, 
soyfoods and natural foods in the United States 1969 plus 
overview of the 1960s (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science 
and Technology Abstracts published; the earliest records in 
it go back to Jan. 1968. It is created from the world’s fi rst 
computerized database specializing in food.
 1969 Jan. Richard M. Nixon inaugurated as President of 
the United States. Clifford M. Hardin of Indiana is Secretary 
of Agriculture.
 1969 March. Paul Hawken takes a 9-month trip to Japan 
and arranges for Mitoku and Muso Shokuhin to export 
natural foods to Erewhon.
 1969 March. Soybean yields in tests top 100 bushels/
acre for the fi rst time.
 1969 March. Essene Macrobiotic Supply starts business 
in Philadelphia, Pennsylvania. Denny Waxman and Charles 
Smith are founders.
 1969 June. A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
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no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 
is a growing consensus that Third World countries are facing 
a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 
concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 

been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 
South Africa and Ethiopia.
 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 
of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

638. Dean, R. Hal. 1969. Foods for babies, pregnant mothers, 
all ages: Ralston Purina’s position in soy proteins. Soybean 
Digest. Dec. p. 17.
• Summary: “Ralston Purina was founded 75 years ago in St. 
Louis, Missouri, as an animal feed company. The company 
today is the world’s largest producer of formulated livestock 
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and poultry feeds with plants in over 40 states and 30 foreign 
countries.”
 Ralston has recently “developed an isolated edible 
soy protein product for human consumption with excellent 
nutritional and formulatory properties... Our company 
is in the process of submitting a proposal for a 1-year 
clinical observation test feeding program for the Phoenix 
[Arizona] area. The product to be used during the test period 
is a recently developed highly nutritious food beverage 
supplement.” Address: Chairman of the Board, Ralston 
Purina Co.

639. Gorrill, A.D.L.; Nicholson, J.W.G. 1969. Growth, 
digestibility and nitrogen retention by calves fed milk 
replacers containing milk and soybean proteins supplemented 
with methionine. Canadian J. of Animal Science 49(3):315-
21. Dec. [13 ref]
• Summary: “Milk replacers containing zero (all milk) 
or 70% of the total protein from a soybean protein 
concentrate..., with or without methionine supplementation, 
were fed to Holstein calves... It was concluded that the 
soybean protein concentrate could supply a major portion of 
the protein in milk replacers for rearing dairy calves.” The 
soy protein was supplied by Promosoy, a soybean protein 
concentrate, supplied by Central Soya (Decatur, Illinois). 
Address: Research Station, Canada Agriculture, Fredericton, 
New Brunswick.

640. Karmas, Endel. 1969. A time to propose. Look to the 
rainbow! Food Technology 23(12):116, 114. Dec.
• Summary: Mankind has graduated from the industrial 
revolution and entered a new phase: the scientifi c revolution. 
“One can predict with confi dence that science will, in 
coming decades, vastly increase our ability to synthesize a 
world of our choosing. This ability will have an enormous 
impact on food preparation.
 “A bit of history: the year was 1828. Wöhler synthesized 
the fi rst organic compound: urea. This shattered the belief 
that a substance elaborated by living cells could not be 
synthesized in the laboratory.
 “The year was 1888. Emil Fischer synthesized 
fructose and glucose. And six years later, in 1894, Emil 
Fischer became the fi rst to prepare synthetic peptides from 
hydrolyzed amino acids and thus to establish the general 
structure of proteins. Today all 20 common amino acids have 
been synthesized.
 “The year was 1927. The fi rst vitamin–thiamine–was 
isolated. During the following two decades, all the common 
vitamins were isolated and their structures became known. 
Today nearly all vitamins are produced more economically 
by synthesis than by isolation... There is no medical or 
health reason for shunning the use of synthetic foods.” Yet 
eventually humans may long for a return to the good old 
days of natural foods.

641. Reynolds, W.B. 1969. Fundamentally, research is 
applied. Progress Thru Research (General Mills, Inc., 
Minneapolis, Minn.) 23(2):1-5.
• Summary: Includes a discussion of the company’s protein 
operations designed to develop and commercialize “new 
and never before foods.” One of these was spun soy protein 
fi bers–monofi laments made in an acid, high electrolyte bath, 
then sold as Bac*Os, the company’s fi rst product of this 
type to appear in the consumer market. This “bacon analog” 
used this rather sophisticated technology. “The semi-works 
facilities at the James Ford Bell Technical Center are now 
producing these products on a dry weight basis at close 
to two million pounds per year.” The monofi laments are 
converted into meat analogs as seen in Life magazine a few 
months ago.
 “The Bac*Os brand product is a dry, shelf stable 
product. The beef, ham, and poultry products are moist, 
fast-frozen and free fl owing and are ready for immediate 
use after thawing.” They are sold under the registered 
trademark Bontrae. General Mills is testing these products 
in Guatemala and West Pakistan. Photos show three dishes 
containing these new protein products. Address: Vice 
President, Research & Engineering, General Mills, Inc.

642. Product Name:  Worthington Tamales.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1969 December.
Ingredients:  In 1971: Textured soy proteins (incl. 
Fibroprotein spun soy protein fi bers), tomato paste, corn 
meal, corn oil, dehydrated onion, rolled oats, hydrolyzed 
vegetable protein, salt, sugar, corn starch, sweet peppers, 
MSG, garlic spices, caramel color, water to process.
Wt/Vol., Packaging, Price:  20 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Worthington Foods Dealer 
wholesale price list–order blank. 1969. Dec. 15. Lists 
“Tamales.” Note: This is the earliest meatless tamale seen. 
Webster’s Dictionary defi nes tamale (derived from Nahuatl 
tamali), a word fi rst used in English in about 1854, as 
“ground meat, seasoned usually with chili, rolled in cornmeal 
dough, wrapped in corn husks, and steamed.”
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 
162. Lists the ingredients in “Worthington Tamales 
(Worthington).”
 Ad in Whole Foods. 1983. Sept. p. 45. in 20 oz. cans. 
This product and Vegetable Skallops are being promoted 
as “Salt Shakers.” Both are available in versions with and 
without salt and MSG. For the hypertensive and sodium-
conscious. A black-and-white photo shows the can and label. 
The text reads: “Contains no meat. A vegetable protein 
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product. No added salt or MSG.”
 Worthington Yesterday and Today. 1984. p. 11. Nutrition 
Action Healthletter. 1987. Oct. p. 13. Critical treatment of 
this product which contains 790 mg of sodium vs. only 65 
mg for lean beef. Much of the sodium comes from MSG. 
The “no salt added” label is highly misleading though 
technically legal. It also contains caramel coloring. Thus it is 
not necessarily more healthful than beef.

643. Product Name:  Stripple Zips (Dehydrated; Smoky 
Bacon-like Flavor).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.  Phone: 614-885-9511.
Date of Introduction:  1969 December.
Ingredients:  In 1971: Wheat, soy and yeast protein, corn 
oil, egg albumin, brown sugar, salt, U.S. certifi ed color, 
seasonings, MSG, carrageenan, fl avorings, nucleotides.
Wt/Vol., Packaging, Price:  6 x 11.5 oz.
New Product–Documentation:  Worthington Foods Dealer 
wholesale price list–order blank. 1969. Dec. 15.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 164. 
Lists the ingredients in “Stripple Zips (Worthington).” This is 
an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
dehydrated product with a smoky, bacon-like fl avor.

644. Product Name:  Worthington “209.”
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio 43085.  Phone: 614-885-9511.
Date of Introduction:  1969 December.
Ingredients:  In 1971: Water, textured soybean protein 
(Fibrotein spun soy protein fi bers), vegetable oil, wheat 
protein [wheat gluten], egg albumin, soybean protein, 
salt, brown sugar, starch, wheat fl our, vegetable extractive 
fl avorings, MSG, seasonings.
Wt/Vol., Packaging, Price:  12 x 14 oz.
New Product–Documentation:  Worthington Foods Dealer 
wholesale price list–order blank. 1969. Dec. 15. Lists 
‘Worthington “209”’. Seventh-day Adventist Dietetic Assoc. 
1971. Diet Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. 
p. 164. Lists the ingredients in “209 (Worthington).” This is 
an institutional product.

645. Product Name:  [Fuji Nikku (Textured soy protein)].
Foreign Name:  Fuji Nikku.
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Toyama Building 121, 2-chome 
Azuchi-cho, Higashi-ku, Osaka, Japan.
Date of Introduction:  1969.
Ingredients:  Defatted soybean meal.

How Stored:  Shelf stable.
New Product–Documentation:  Fuji Seiyu K.K. (Fuji Oil 
Co.). 1977. Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–
Showa 51 nen 3-gatsu [Fuji Oil Company Ltd.: 25-year 
history, Nov. 1946 to March 1976]. Tokyo: Fuji Oil Co. 622 
p. See p. 418. This was the fi rst textured soy protein product 
made in Japan.

646. Product Name:  Primepro (Soy Protein Concentrate 
with Enhanced Functionality and Solubility).
Manufacturer’s Name:  Hayes Ashdod Ltd. Renamed 
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1969.
How Stored:  Shelf stable.
New Product–Documentation:  Letters from Daniel 
Chajuss, founder and owner of Hayes Ashdod Ltd. 1992 
June 23, and 1993 Jan. 5. “In 1969 Hayes [Ashdod Ltd.] 
started to produce Primepro, a more functional and soluble 
soy protein concentrate, by further treatment of the aqueous 
alcohol extracted soy protein concentrate (Haypro), for use 
as a substitute for soy protein isolates and for caseinates 
in various food systems, especially in the meat processing 
industries.”

647. Product Name:  [Puma {Soymilk}].
Foreign Name:  Puma.
Manufacturer’s Name:  Lomond Ltd. Subsidiary of 
Monsanto Co.
Manufacturer’s Address:  Hong Kong.
Date of Introduction:  1969.
Ingredients:  Incl. isolated soy protein, banana fl avor, sugar, 
vitamins.
Wt/Vol., Packaging, Price:  Glass bottle with crown cap.
How Stored:  Shelf stable.
Nutrition:  2.5% protein.
New Product–Documentation:  Soybean Digest. 1968. “To 
introduce soy drink in South America.” Aug. p. 26.
 Time. 1968. “Sipping soya through a straw.” Nov. 
15. p. 102. Lomond Ltd., a joint venture of Monsanto and 
Hong Kong Soya Bean Products Co. Ltd., made a powder 
concentrate for Puma, based on isolated soy proteins, in 
Hong Kong, then shipped it to Guyana for bottling.
 Chemical and Engineering News. 1970. Aug. 10. p. 37. 
“Fortifi ed foods: the next revolution.” “Puma (Beverage) 
by Dih, Ltd., Guyana; Monsanto. Composition: Vegetable 
protein, sugar, vitamins, fl avor. Market status: Good 
acceptance after one year; marketed through soft drink 
system.”
 E. Orr. 1972. Tropical Products Inst. G73. The use of 
protein-rich foods for the relief of malnutrition in developing 
countries: an analysis of experience. p. 16. “The sale of 
Puma in Guyana is of relatively recent origin, dating from 
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1969. The concentrate was originally manufactured by the 
Monsanto company, which developed the product in the 
U.S.A., and bottled and distributed in Guyana by a local fi rm 
under the type of franchise arrangement characteristic of 
the soft drink industry. This fi rm also has the franchise for 
other conventional soft drinks. Monsanto sold Puma to the 
Quaker Oats Company in 1971. Monsanto, whose primary 
business is in chemicals, but which has diversifi ed into food 
and other products, is known to have explored the possibility 
of entering the protein-rich food fi eld for a considerable time 
before manufacturing Puma. The decision to concentrate 
on a beverage was made in view of the relatively high 
consumption of soft drinks in developing countries and the 
existence of ‘excellent’ channels of distribution; while the 
franchise system has certain economic advantages to both 
the lessor and the licensee. The company is stated to have 
carried out extensive research and development work for 
several years before formulating Puma. Its fi rst concern was 
to get an acceptable product, after which considerations 
affecting other aspects of production, such as raw materials 
and processing, could be settled. ‘We fi rmly believe that the 
reason for the failure of former protein or protein-enriched 
foods was that consumer acceptability was not considered 
of paramount importance. We believe it is the single 
most important factor of success of any food or beverage 
program’. Therefore the research and development work 
was carried out in conjunction with the programme of panel 
testing and consumer group testing which the company 
would carry out for any new food product it was developing.
 “Puma is based on a soya isolate. It is strongly fl avoured 
with banana, and in appearance resembles the conventional 
soft drink and not the usual soya milk type of beverage. The 
product ‘image’ which the publicity is primarily designed 
to promote is ‘vigour’. The product was launched with a 
promotional campaign similar in type to the launching of a 
new food product in a sophisticated market, and apparently 
without assistance from Government or any other external 
agency. Sales are believed to be wholly on the retail market. 
Sales volume was around 29 million bottles per year in the 
early years and was said to have far exceeded the original 
target.”
 E. Orr. 1977. Food and Nutrition (U.N.). 3(2):2. By 
1976, Puma was still in regular production.
 Aguilera and Lusas. 1981. Journal of the American Oil 
Chemists’ Society. March. p. 516. Monsanto launched Puma 
in Guyana in 1969. Based on Soya Isolate (ca. 2.5%), Puma 
had a strong banana fl avor. In the early years, sales volume 
was around 29 million bottles/year, entirely on the retail 
market.
 Note: This is the earliest known commercial soy product 
made in British Guiana.

648. Padilha, Alvaristo do Amaral. 1969. Soja [Soya]. Porto 
Alegre, Brazil: Departamento Estadual de Estatistica, Rio 

Grande do Sul. 55 p. [15 ref. Por]
Address: Porto Alegre, RGS, Brazil.

649. Product Name:  [“Proteimax” Isolated Soy Protein].
Foreign Name:  Proteimax.
Manufacturer’s Name:  S.A. Moinhos Rio Grandenses 
(SAMRIG).
Manufacturer’s Address:  Rua de Coneicao, 195, Porto 
Alegre, RGS, Brazil.
Date of Introduction:  1969.
New Product–Documentation:  Soybean Digest Blue Book 
Issue. 1969 (March). p. 100. “Isolated protein.” Soybean 
Digest Blue Book Issue. 1970 (March). p. 104. “’Proteimax’ 
Isolated protein.” The abbreviation “(SAMRIG)” is fi rst used 
in the Blue Book on this page.
 Journal of the American Oil Chemists’ Society. 1975. 
June. p. 349A. The section tiled “Brazil,” by R.F. Kohlman 
states: “For over 5 years, isolate [sic] and concentrated soy 
protein has been manufactured in Brazil by S.A. Moinhos 
Rio Grandenses–SAMRIG, at a rate of 1,000 tons yearly. The 
expanding market for the products has induced the company 
to project a duplication [doubling] of this production in the 
near future.” Note: In the Soybean Digest Blue Book Issue 
and in the Soya Bluebook we can fi nd no indication that 
SAMRIG has produced a soy protein concentrate; we looked 
at every issue up to and including 1980.

650. Product Name:  Sanitarium Health Foods Vegetarian 
Rediburger (Canned Vegetarian Loaf).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1969.
Ingredients:  Wheat protein, vegetable oil, wheat germ, soy 
protein, hydrolysed vegetable protein, dried yeast, salt, yeast 
extract, brown rice, onion, caramel, colouring, Savex.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sanitarium 
Health Food Co. 1981. Label. 10 by 4 inches. Full color. 
Photo shows a burger on lettuce and a bun topped with 
catsup and onion rings. “Vegetable Protein” Recipes for 
Company Roast and Golden Hot-Pot.
 Letter and Label sent by Sanitarium Health Food Co. 
1990. June 25. Gives product introduction date as 1969.

651. Tomorrow’s Foods Today. 1969. Serial/periodical. 
Worthington, Ohio: Worthington Foods, Inc. Quarterly. *
• Summary: Continues: Chopletter. Address: Worthington, 
Ohio.

652. Cowan, J.C. 1969. Soybeans. In: Encyclopedia of 
Chemical Technology. Vol. 18. 2nd ed. New York: John 
Wiley & Sons (Interscience Publishers). See p. 599-614. 27 
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cm. [44 ref]
• Summary: Contents: Introduction: Composition, standards 
and trading rules. Handling and storage. Processing: 
Preparation, screw-press and extruder-cooker operations, 
solvent extraction. Soybean products: Oil, meal and meal 
products, soy fl our and related products, soy sauce and other 
food specialties (soybean milk, tofu, miso, natto, tempeh, 
sprouted soybeans, green vegetable soybeans). Production 
and export. Bibliography.
 “An estimated 50 million lb of soy fl our was marketed 
in 1967. About one-half of this went into pet foods and the 
rest into foods for humans.” Address: USDA.

653. Hegsted, D.M. 1969. Nutritional value of cereal 
proteins in relation to human needs. In: M. Milner, ed. 1969. 
Protein-Enriched Cereal Foods for World Needs. St. Paul, 
MN: American Assoc. of Cereal Chemists. x + 343 p. See p. 
38-48. [38 ref]
• Summary: Contents: Introduction–The problem of protein 
quality requires that we consider two problems: (1) What is 
protein quality, how does one measure it {BV, NPU}, and 
why do proteins differ in quality. (2) What are the minimal 
and the optimal protein needs for people of different ages, 
sexes, environmental conditions, etc. Conclusion.
 Protein effi ciency ratio (PER) is the method most 
commonly used to evaluate protein quality, but Hegsted 
thinks it is not an adequate method (see Hegsted and Chang 
1965). It will usually indicate whether the proteins compared 
are different “but it is theoretically unsound and does not 
give the kind of qualitative data needed.”
 Biological value, as defi ned by Mitchell et al. (1945), 
is generally considered the method of choice. However this 
method is very diffi cult to execute; it still rests on some 
unproven assumptions and probably overestimates the 
quality of proteins of poor nutritional quality (see Hegsted 
1964).
 “Net protein utilization (NPU) has recently become 
quite fashionable and is undoubtedly one of the better 
methods” (Miller & Bender 1955; Miller 1963). However 
the technique has been criticised and the interpretation of the 
results may be considerably in error (Miller & Payne 1961).
 Hegsted prefers the “slope ratio” technique which, 
although subject to the same criticisms as NPU has a much 
better statistical foundation.
 A second very important question is whether the 
“nutritive value” is a constant or whether it depends on the 
subject to which the protein is fed or the conditions under 
which it is fed. For example, is the nutritive value of the 
proteins in a certain food the same for a growing infant and 
for the adult man and woman, for a weanling rat and an adult 
rat? Despite considerable evidence to the contrary, there has 
been a signifi cant tendency recently to ignore this problem.
 A third question is what determines the nutritive value 
of proteins. As Block and Mitchell (1946) “showed when 

they fi rst computed the chemical score on the basis of the 
most limiting essential amino acid, there is no doubt that a 
substantial amount of the variation in nutritional quality can 
be explained by the essential amino acid content. However 
the correlation coeffi cient between the computed value and 
the value measured by animal tests was 0.86.”
 Tables: (1) Relative nutritional value and utilizable 
protein in various protein sources. Relative to lactalbumin 
(a protein contained in milk and whey; casein is another 
milk protein) equal 100, defatted egg is 99, casein is 75, fi sh 
protein concentrate is 77, cottonseed fl our is 66 to 48, soya 
fl our, heated is 60, full fat soya fl our is 58. Many other values 
based on other measured are also given. (2) Supplementary 
effects of amino acids and protein concentrates on cereal 
proteins. Soy protein concentrate is used in experiment III. 
Address: Dep. of Nutrition, Harvard School of Public Health, 
Boston.

654. Noyes, Robert. 1969. Protein food supplements. Food 
Processing Review No. 3. 412 p. (Noyes Development Corp., 
Park Ridge, New Jersey). [80+ ref]
• Summary: A review of more than 80 patents on soybean 
processing. Address: Park Ridge, New Jersey.

655. Obara, Tetsujiro; Kobayashi, M.K.; Kobayashi, 
T.; Watanabe, Y.; Ohata, M.; Tanaka, M. 1969. Basic 
investigations on the development of foods from 
enzymatically treated soybean protein concentrates to 
increase the use of United States soybeans in Japan. Tokyo: 
Dep. of Agricultural Chemistry, Faculty of Agriculture, 
Tokyo University of Education. 97 p. Undated. Final report, 
P.L. 480. Project no. UR-A11-(40)-26. Grant no. FG-Ja-122. 
Report period: 13 Oct. 1965–12 Oct. 1968. Summarized in 
Soybean Digest, May 1969, p. 77. [12 ref. Eng]
• Summary: The group prepared a cheese-like soy protein 
food by enzymatic treatment. They began by extracting 
soymilk. The enzymes papain, Bioprase, and Pronase were 
tested. Address: Dep. of Agricultural Chemistry, Tokyo Univ. 
of Education, Komaba 2-19-1, Meguro-ku, Tokyo, Japan.

656. Smith, O.B. 1969. History and status of specifi c protein-
rich foods: Extrusion-processed cereal foods. In: M. Milner, 
ed. 1969. Protein-Enriched Cereal Foods for World Needs. 
St. Paul, MN: American Assoc. of Cereal Chemists. x + 343 
p. See p. 140-53. [17 ref]
• Summary: Soybeans are mentioned throughout. Contents: 
Introduction. Control of heat-labile growth inhibitors. 
Simultaneous extrusion cooking of oilseed or pulse protein 
with cereal fl ours. Advantages of precooked protein-
enriched cereal foods: Advantages which proper cooking 
can give to food mixtures, advantages of using pre-cooked 
foods in the home, regional or local economic advantages. 
Bacteriological status, sanitation, vitamin stability, and 
typical analyses of extrusion cooked protein-enriched foods. 
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Processing costs for short time / high temperature cooking. 
Summary. Address: Wenger Mixer Manufacturing Co., 
Kansas City, Missouri.

657. Soypro International Inc. 1969. A study of business 
prospects in the food industry of India. Cedar Falls, Iowa. iv 
+ 87 p. Summarized as “Soybeans have good future in India” 
in Soybean Digest. 1969. Dec. p. 28. 28 cm. [20 ref]
• Summary: As part of The Canadian Food Advisory Team. 
For Malwa Economic Development Society (MEDS), Indore 
(which has expressed an interest in entering some aspect of 
the food industry in India). Sponsored by United Church of 
Canada.
 Contents: Objectives and guidelines. Part I: Food 
resources and malnutrition. Food grains and pulses. Calories. 
Proteins: Legumes, oilseeds, milk, fi sh, poultry, meat. Fats 
and oils. Areas of food needs: Under-nourishment protein 
malnutrition. Summary and conclusions.
 Part II: Food marketing. The non-market. Primary 
factors of the real market. Guidelines for product selection 
and production. Selling the product.
 Part III: What is being done. Food ingredients: Grain 
processing, oilseeds for human nutrition. Consumer 
products: Protein foods for infants and children, foods for 
general consumption.
 Part IV: Prospects for soybean production and soya food 
processing. Production: Yields, crop input, returns in relation 
to other crops. Market outlets and prices: Domestic markets 
for soy products, estimated prices. Soybean processing: 
Processing plants, storage, transportation, plant investment 
costs (new plants, converting existing plants to soybean 
processing). Low fi ber meal and soy fl our: Investment cost 
for production, marketing. Full-fat soy fl our. Soy protein 
isolates. Specialty soy foods: Soy milk and related products, 
soy-based snack foods, cereals, dal. Conclusions.
 Part V: Potential projects. Storage. Rice milling. Pulse 
milling. Soybean processing for soy fl our, soy protein 
isolates. Sesame processing. Bread. Baby foods. High 
protein mixes. Synthetic milk or base for toned milk–related 
dairy products. Extruded high protein snacks / cereals. Low-
cost quick-cooking dal. Food marketing and distribution.
 List of references. Appendixes. Population of India. 
Recent production trends and current yields of key crops in 
India. Rough calculations of gross protein availability from 
local production in India.
 This practical, business-oriented report focuses on low-
cost high-protein foods designed to help private business 
meet India’s problems of protein malnutrition, especially 
among infants and children. “Similarly, with fast rising 
interest in soybean production and utilization, considerable 
early attention had been given to this particular fi eld...” 
In 1965-66, and in 1966-67 India had two devastating 
drought years. Prior to this, India has experienced four 
major droughts accompanied by famines since 1900: 1907-

08, 1918-19 (the worst, with a 32.3% drop in agricultural 
output), 1920-21 (the second worst; 24.0% drop), and 1923-
24 (16.6% drop).
 Pulses, mostly in the form of dal (“the poor man’s 
meat”) have for many years been second only to food 
grains as a source of protein in Indian diets. Most pulses 
are dehulled by hand-powered stone mills at home before 
cooking, with a wastage of about 10%. However pulses 
are not keeping pace with the food grains in India’s 
Green Revolution. Average yields are relatively low and 
response to fertilizer is low. Per capita consumption is 
static, or declining. India’s main oilseeds in 1967-68 were 
(in descending order of output in million metric tons): 
groundnuts in the shell (5.83), cottonseed (2.00), rapeseed 
and mustard (1.48), sesame (0.42), and niger seed (0.10). 
Only groundnut, sesame, and niger also provide signifi cant 
amounts of protein for humans. Yet after the oil is removed, 
most of the protein-rich oilseed cakes are used in livestock 
feeds or fertilizer, or exported; only about 10% of the 
available protein is used directly in human diets. There is 
now much interest in using more groundnut protein (as fl our 
or isolate) in human foods; it has been used in toned milk. 
India’s major source of animal protein is milk (both from 
water buffaloes and cows), with per capita daily consumption 
being 123 gm (4.4 oz).
 Relatively little red meat is consumed in India; many 
states prohibit slaughter of cows. Goats and water buffaloes 
are the major sources of meat. According to CFTRI, 39% 
of Indians are defi cient in proteins, and a high proportion 
of these are infants and children. Per capita availability of 
oils is 9.3 lb/year. 70 to 75% of all food produced stays on 
the farm and is consumed directly by the producers. Wheat 
is the main grain in north India, and rice in south India. 
About 25% of Indians are vegetarian by conviction, and 
“75% are now willing to eat animal products, with the latter 
percentage increasing every year. In practice, diets are still 
largely vegetarian because of the scarcity and cost of animal 
products.” Prestige is the single most important marketing 
factor in part because India is still a highly class-conscious 
society. The market is highly segmented. Products need to be 
targeted separately at the top 3 or 4 of the 5 class segments. 
The high class line should be introduced fi rst. Cheap food 
or “food for the poor” has little chance of succeeding in 
commercial channels. Except as food for children, it is very 
hard to sell food on the basis of its nutritional or health-
giving benefi ts. Sampling is the most effective promotional 
technique.
 Several companies produce dried baby foods from milk 
and sell them in tin cans. In 1968 the biggest seller was 
Amul (3,500 to 3,800 tons), made by Kaira Dairy Coop. The 
pioneer commercial weaning food in India was Farex, made 
by Glaxo and sold in tins at Rs. 13 per kg. Kaira Dairy Coop 
launched Bal-Amul at Rs. 11 per kg and now produces 1,000 
tons/year, expected to grow to 5,000 tons by 1974. Bal-Amul 
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contains about 25% full-fat soy fl our, 25% rice and wheat 
fl our, 20% gram fl our, 11% sugar, 10% nonfat dried milk, 
and 6-8% moisture. Processing equipment was donated 
by UNICEF. Soy fl our and milk powder were donated by 
USAID. It will soon be offered in plastic bags at Rs. 7 to 
8 per kg to reach a broader market. CSM contains 25% 
defatted or low-fat soy fl our. Bal-Ahar contains 65% bulgur 
wheat, 25% groundnut fl our, 10% Bengal gram [chickpea] 
fl our plus vitamin/mineral pre-mix. Requiring 10-15 minutes 
cooking in water, it does not contain any soy. Use of CSM 
and Bal-Ahar is limited to food relief programs; they are not 
sold commercially.
 MPF (Multi-Purpose Food, formulated under 
sponsorship of the Meals for Millions Foundation in the 
U.S.) consists of 75% groundnut fl our, 25% Bengal gram 
fl our, plus a vitamin/mineral pre-mix. Containing 45% 
protein, it sells for only Rs. 3.5/kg and is thus the cheapest 
protein source on the market and one of the best. However 
it has not met with any real success. 7 plants have been 
authorized to produce MPF in India. None are operating 
at capacity and most are not operating at all. Total output, 
currently 600 tons/year, is purchased largely by OXFAM for 
the Meals for Millions Foundation.
 UNICEF is supplying an X-25 Wenger Cooker-extruder 
to CFTRI to experiment with extruded high-protein snacks. 
Note: The Wenger X-25 is a low-cost extrusion cooker / 
extruder. This is the earliest document seen (Jan. 2011) that 
mentions the use of a low-cost extrusion cooker.
 The population of India has grown from 314.8 
million in 1941 to about 533.3 million in 1969. Each year 
the population is growing by about 13 million people. 
Roughly 80% lives in rural areas. In terms of gross protein 
availability, the main sources produced in India (in million 
metric tons of protein) are: rice 3.03, pulses 2.69, wheat 2.49, 
groundnuts 1.12, milk 1.05, and jowar (sorghum) 0.91. Soy 
is not listed. Address: Cedar Falls, Iowa.

658. Soypro International Inc. 1969. Part IV. Prospects for 
soybean production and soya food processing (Document 
part). In: A Study of Business Prospects in the Food Industry 
of India. 1969. Cedar Falls, Iowa. iv + 87 p. See p. 54-75. [7 
ref]
• Summary: Contents: Production: Yields, crop input, 
returns in relation to other crops. Market outlets and 
prices: Domestic markets for soy products, estimated 
prices. Soybean processing: Processing plants, storage, 
transportation, plant investment costs (new plants, converting 
existing plants to soybean processing). Low fi ber meal and 
soy fl our: Investment cost for production, marketing. Full-fat 
soy fl our. Soy protein isolates. Specialty soy foods: Soy milk 
and related products, soy-based snack foods, cereals, dal. 
Conclusions.
 “Several years ago, test trials with soybeans indicated 
that they could be produced successfully and economically 

over a substantial portion of Central India. These included 
tests by the Indian Agricultural Research Institute near Delhi 
in 1956, tests by Michigan State researchers at Ranchi and 
by Missouri University at a number of stations in 1962.
 “Since that time agricultural stations in many parts of 
India have been conducting studies on soybean production 
on a very wide scale, and at great depth. Many hundreds of 
soybean varieties from all over the world have been tested 
for adaptability to Indian growing conditions. Extensive tests 
of response to a wide range of agronomic conditions have 
been carried out...
 “The most intensive work has been at Pantnagar (U.P.) 
and Jabalpur (M.P.) under a cooperative project of US/
AID with the University of Illinois, the Indian Council of 
Agricultural Research, and the two Agricultural Universities, 
UPAU and JNAU.”
 Yields of 3,000 to 4,000 kg/ha have been reported in 
various locations. In general, soy is not competitive with 
groundnuts for the same land. Good soybean land is too 
heavy for groundnuts, and good groundnut land too light 
for soy. Soy can fi t into maize cropping rotations, and it 
will apparently compete successfully with pulses for land 
because of the much higher yields and comparable market 
value. “Thus, if the industry provides a processor-market 
for domestic soybeans, it appears that soybean acreage and 
production will expand dramatically in the next few years...
 “Many assumptions were being seriously discussed at 
the time of the Team’s visit including: 1. That the market can 
take very large quantities (up to 1 million tons) of soy fl our 
and soy proteins for human consumption. 2. That existing 
oilseed processing industry, operating at 60% capacity or 
less, is not properly located or equipped to crush soybeans.
 “Investigations of the industry and the market indicated 
the following: 1. Soybean oil is well known to the trade 
due to large P.L. 480 receipts in recent years. It will sell at 
about 10% discount to groundnut oil on the open market. 
Present demand exceeds 100,000 tons per year–equivalent to 
500,000 tons of beans. 2. A small tonnage of soybean meal 
could be sold in India for poultry feed at about 10% premium 
over groundnut meal... 3. Foreseeable potential demand for 
soybean fl our or soy proteins, including its use in antibiotic 
manufacture, could scarcely exceed 100,000 tons per year 
within the next fi ve years, even with heavy demand by 
Government and relief agencies for fortifi cation and public 
feeding projects. However, since soy fl our and soy protein 
are easier to use in foodstuffs than groundnut products, they 
would gradually tend to displace the latter in most bread and 
bakery products, confections, beverages, etc.
 “Thus at one-ton-per-acre yields, 250,000 acres of 
soybeans would saturate the potential market in India for soy 
proteins for some time to come. Any larger acreages would 
be producing soybean meal for export. However, 250,000 
acres would only meet about half of India’s immediate needs 
for edible oils...
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 “Because of the large number and wide diversity of 
oilseed processing plants in India, the latitude for size and 
type of plant which might feasibly process soybeans is 
much greater than in any other country in our experience.” 
A 300 ton/day plant operating 300 days/year would require 
90,000 tons of soybeans. A new solvent extraction plant with 
this capacity would cost about $900,000 (Rs. 67.5 lakhs). 
Groundnut processing plants could be adapted to process 
soybeans without great expense (about $140,000 or Rs. 10.5 
lakhs for a 300 ton/day plant). Tata indicated they would be 
glad to take all the soybeans they could get.
 Potential markets are estimated as follows: For soybean 
fl our (in tons/year): bread and related products 1,000, 
biscuits and confections 600, weaning foods 600, fortifi ed 
fl our (commercial) 500, and snack foods 500. This is about 
10 tons/day. Note that Bal-Amul presently uses full-fat soya 
fl our from the U.S. But it is very diffi cult to manufacture 
a good-quality full-fat soy fl our, and it must be tailored to 
each application. For 50% protein (low-fi ber) soybean meal: 
Pharmaceutical manufacturers 4,000, poultry feeders 4,000 
minimum.
 “Considerable interest is expressed in soy protein 
isolates, especially for toning milk and other dairy foods. 
Since the color and fl avor of the best soy isolates is 
somewhat better than that of groundnut protein isolates, 
India could offer a good potential market in this area. If 
available, some soy isolates would also probably be used 
in lieu of groundnut isolates in biscuits, confections, and 
pharmaceutical lines.”
 Of the various potential specialty soy foods, “In terms 
of existing market demands, the most interesting product 
is soy-based synthetic milk, or a soy-protein milk-base for 
sale to dairies to be used in milk toning.” Packaging will be 
a major problem. There is a severe milk shortage in most 
parts of India, and soy milk is superior in quality, as a base, 
compared with groundnut milk.
 “Eventual market demand for soy fl our could be 
substantial, depending on government policy and the 
continuing programs of relief agencies. It will hinge on the 
use of soy fl our to fortify atta and maida, to use in high-
protein gruels for relief feeding, and to supplement school 
lunch and institutional diets in various foods.” Address: 
Cedar Falls, Iowa.

659. Thurmon, Jimmie Joan. comp. 1969. Adventures in 
vegetarian cooking: Over 200 meatless main dish recipes. 
Nashville, Tennessee: Southern Publishing Assoc. 128 p. 23 
cm.
• Summary: The author of this Seventh-day Adventist 
vegetarian cookbook is a woman. Interesting recipes include: 
Nut Cheese (no. 1 & 2, with peanuts or peanut butter and 
gluten fl our, p. 11). Tomato Nuttose (with nut butter, p. 11). 
Homemade Nuttose (with nut butter, p. 12). Homemade 
Protose (with peanut butter and mashed beans (p. 12). 

Homemade Nutmeat (dark) (with gluten fl our, peanut butter, 
and Vegex, p. 12-13). Homemade Nutmeat (light) (with 
raw nut/peanut butter and fl our, wheat meal, or soybean 
meal, p. 13). Nuttolene (with peanut butter and eggs, p. 
13). Homemade gluten (with Vegex or soy sauce, p. 14). 
Granola. Preparing and cooking dry soybeans (p. 15). This 
page describes how to make “soybean pulp,” an ingredient 
is subsequent recipes. “Press cooked soybeans through 
a coarse sieve or grind in a food grinder. Use in making 
soups, croquettes, loaf, or souffl é. Cold, the pulp makes a 
nutritious and fl avorful fi lling for sandwiches when mixed 
with chopped onion and enough salad dressing or milk to 
make it easy to spread. May be used like pumpkin or squash 
with milk, eggs, and spices as a fi lling for pie. May be used 
in place of burger in chili.”
 Soybean loaf (p. 19). Soybean cheese loaf (with 1 can 
(14 oz.) soy cheese [tofu] and Savita, p. 21). Gluten roast no. 
1 (with gluten burger, p. 21). Soybean loaf, p. 27). Soybean-
rice loaf (p. 28). Gluten roast no. 1 & 2 (p. 29). Baked 
soybean croquettes (with soybean pulp, p. 36-37). Soyameat 
patties (p. 37). Cheese-nut burgers (with VegeChee [tofu, 
made by Loma Linda Foods], p. 37). Soyameat tetrazzini 
(p. 52). Soybean casserole (with Wham, p. 52-53). Soybean 
souffl e (with soybean pulp, p. 53). Tofu with mushroom 
sauce (p. 90; Tofu is “A fresh soybean milk curd obtainable 
at Oriental markets, or canned under the trade name 
VegeChee” [by Loma Linda Foods]). Puree of soybean soup 
(with soybean pulp, p. 110).
 Pages 121-22 list “Vegetable protein brand names.” 
All products are made by Seventh-day Adventist food 
manufacturers. Brand name codes: B = Battle Creek. C = 
Collegedale. L = Loma Linda. M = Madison. S = Sunnydale. 
W = Worthington. 1. Nut meats (canned): Not-Meat (M). 
Numete (W). Nuteena, Proteena, and Vegelona (L). Protose 
(B).
 2. Gluten burgers: Choplet Burger (W). Collegedale 
Burger (C). Madison Burger, and Zoyburger (M). Prime 
Vegetable Burger (B). Redi-Burger, and VegeBurger (L). 2. 
Gluten steaks: Big Pat, and Fry Sticks (W). Chic-Ketts (S). 
Collegedale Chops (C). Dinner Cuts, Dinner Rounds, Vege 
Cuts, and Vegetables ‘n Gravy (L). Vegetable Skallops, and 
Vegetable Steaks (B).
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Gluten burgers” (or 
“Gluten burger”).
 4. Wieners and sausages: Big Franks, and Linketts (L). 
Saucettes (B). Veja-Links (W). 5. Frozen foods: Chipped 
Prime, Prosage, Vegetarian Luncheon Slices (Chicken and 
Beef Style), Wham (W). Note 2. Worthington was the fi rst 
Adventist company to make frozen meatlike products.
 6. Soy meats: Soyameat (Diced Chicken Style, or Diced 
Beef Style) (W). VegeChee [Tofu] (L).
 Frequently used seasonings in vegetarian entrées. (p. 
122). Accent. Bac-O-Chips (General Mills). Bakon Yeast. 
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Gravy Quik (L). G. Washington Broth. McKay’s Chicken 
Style Seasoning. Savita. Savorex, and Smokene (L). Sovex. 
Tartex. Tastex. Vegex.
 Update. 1995. Oct. 25. Jimmie Joan Thurmon, a 
Seventh-day Adventist, is retired and lives with her husband 
at 128 Mountain Ridge Dr., S.E., Cartersville, Georgia 
30120-6951. Phone: 770-974-9218. She learned how to 
make wheat gluten from Seventh-day Adventist women, who 
had been making it for years. In addition Loma Linda Foods 
in California and Sanitarium Food Co. in Australia had 
many products containing wheat gluten on the market by the 
1960s. Address: Nashville, Tennessee.

660. Product Name:  Whitehouse Coffee Fresh (Non-dairy 
Soy-based Coffee Creamer).
Manufacturer’s Name:  Whitehouse Products, Inc.
Manufacturer’s Address:  Livonia Dairy, 2001 S. Telegraph 
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction:  1969?
New Product–Documentation:  Talk with David and 
Harvey Whitehouse of Delsoy Products and Whitehouse 
Products. 1992. Feb. 4. In the late 1960s, Whitehouse 
Products (formerly Delsoy Products) developed a soy-based 
non-dairy creamer named Whitehouse Coffee Fresh. After 
several years the soy was replaced by another ingredient.

661. Atkinson, William T. Assignor to Archer Daniels 
Midland Company (Minneapolis, Minnesota; a corporation 
of Delaware). 1970. Meat-like protein food product. U.S. 
Patent 3,488,770. Jan. 6. 6 p. Application fi led 7 March 
1969. 1 drawing. [8 ref]
• Summary: This is ADM’s basic U.S. TVP patent based 
on extrusion cooking of defatted soybean fl akes. “Abstract 
of the disclosure: A hydratable food product is obtained by 
forming a protein mix of a proteinaceous material having 
protein content of at least 30 percent, and preferably a 
solvent-extracted oil seed protein material, with 20-60 
percent of water based on the weight of the protein mix, 
masticating this mix at temperatures substantially above the 
boiling point of water, and thereafter extruding this mix at 
elevated pressures and temperatures through an orifi ce into a 
medium of lower pressure and temperature.
 This application is a continuation-in-part of application 
Ser. No. 587,939, fi led Aug. 17, 1966, which in turn is a 
continuation-in-part of application Ser. No. 369,189, fi led 
May 21, 1964, now abandoned. The present invention relates 
to the production of meat-like food products from vegetable, 
fi sh, and similar protein sources. More particularly, the 
present invention relates to the production of protein 
structures having a texture and appearance very similar to 
muscle protein found in common meat products like steaks, 
fowl, chops, hams, and the like.”
 In Example 1 the following components, listed in the 
order that they are added, were mixed in a ribbon blender at 

120ºF for about 20 minutes: 11,350 gm of extracted soybean 
fl akes containing 50% soy protein and 6.5% moisture; 45 ml 
of 50% hydrogen peroxide for purposes of fl avor and odor 
control dilutes in 380 ml water; 1,700 gm imitation beef 
seasoning; 3,785 ml of water, 90 gm of 97% pure sodium 
hydroxide; and 340 gm of calcium chloride dissolved in 500 
ml of water. The resulting mixture was extruded.
 In “Meat Analogs,” Horan (1974, p. 375) notes that 
the product described in this patent has probably had 
“the greatest impact in bringing the low-cost, textured 
vegetable products into commercialization: defatted soy 
fl ake or fl our (50% protein) is put through a continuous 
process in an extruder to give an expanded and molecularly 
oriented material having textural properties described as 
plexilamellar. The product contains an open cell structure in 
which the majority of the cells have dimensions of greater 
length than average width and are aligned in the direction of 
fl ow of the plastic mass through the extruder. These types are 
commonly referred to as thermoplastic-extruded products.”
 Brian (1976) reports that “Approximately 60% of 
the soy fl our and grit texturizing capacity in the U.S. is 
licensed under this Atkinson patent.” The process yields 
a plexilamellar fi bril and is best know in ADM’s product 
trademarked TVP. The product resulting from Atkinson’s 
patent was given a large new market in 1971 when it was 
accepted into the school lunch program in the USA.
 Note 1. The Atkinson patent dominated the industry 
from 1970 to 1976, and during that time ADM very 
effectively marketed and promoted TVP. However in Feb. 
1976 a very similar U.S. patent (No. 3,940,495) was issued 
to Ronald J. Flier and assigned to Ralston Purina. A lawsuit 
and trial concluded that the Flier patent now dominated the 
Atkinson patent because it could be traced back to a July 
1964 patent application. Thereafter most large manufacturers 
of textured soy fl our took licenses on the Flier patent–even 
ADM!
 Note 2. Interview with Don Aldon, former soy 
researcher at Swift & Co. 1985. Feb. 26. In about 1963-64 
Dean Wilding of Swift invented a product named Texgran; 
it was a textured soy fl our, somewhat like today’s TVP. 
Wilding invented a texturization process while trying to 
fi nd a way to extrusion cook soy fl our. He visited Wenger 
and saw a variety of products they made. He recognized 
their value and bought a machine. Aldon worked for about 
18 months developing the process, doing research, and 
generating information to be used in the patent. Swift started 
selling the product before they applied for the patent. “As 
soon as our competitors saw this product, they recognized 
its value because they had been extruding dog food. Ralston 
Purina slammed things together and got a patent application 
in fi rst. Two weeks later ADM had one in. Then 3-4 weeks 
later Swift applied.” Swift started selling Texgran in 1964-
65. The patent was fi nally issued in about 1971-72. Litigation 
went on for years and years between the three companies. 
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Finally Ralston got the basic patent since they had applied 
fi rst. ADM and Swift got a royalty-free license. They did that 
just to settle the litigation. Address: Minneapolis, Minnesota.

662. Martin, R.E. 1970. Soybean protein’s move from fi eld 
to table. Soybean News (NSCIC) 21(2):3. Jan.
• Summary: Food grade isolated soy protein was introduced 
in 1946, soy protein concentrate in 1960, spun soy protein 
fi bers in 1963, and textured soy fl our in 1966. Address: 
General Mgr. Vegetable Protein Products Dep., Swift 
Chemical Co., Chicago, Illinois.

663. Soybean Digest. 1970. General Mills forms new protein 
division. Jan. p. 36.
• Summary: “The textured vegetable protein food business 
was given added stature at General Mills recently when it 
was designated as a separate operating department called the 
protein products division. General Mills TVP called Bontrae 
has won two awards this year... Carson J. Morris was named 
general manager of the new protein products division.”

664. Jenkins, Sherman L. Assignor to Ralston Purina 
Company (St. Louis, Missouri). 1970. Method for preparing 
a protein product. U.S. Patent 3,496,858. Feb. 24. 7 p. 
Application fi led 9 Dec. 1966. 4 drawings. [4 ref]
• Summary: This product is textured soy fl our. “A method 
of preparing an expanded protein food product somewhat 
resembling meat directly from soybean meal itself, which 
utilizes soybean meal that has substantially all the fat or oil 
removed. A predetermined proportion of sulfur or sulfur 
compounds is added to the soybean meal and this mixture 
is then aqueously moistened. The moistened soybean meal 
mixture is agitated, heated and pressurized in an extruder 
chamber to cause conversion of the meal to a fl owable 
substance which is forced through restricted orifi ce means 
into a zone of lower temperature and pressure, normally 
atmospheric to obtain an expanded food product stable in 
water.
 “In recent years, Ronald J. Flier, a co-worker of 
the inventor herein, conceived and developed a unique 
method of producing a novel meat simulating food product 
from relatively inexpensive protein-containing vegetable 
materials. This concept is set forth in copending patent 
application Ser. No. 381,853, entitled Protein Product, fi led 
July 10, 1964, now abandoned, and its continuation-in-
part application entitled Protein Product and Method and 
Apparatus for Forming Same, fi led Dec. 9, 1966, Ser. No. 
600,471. this present invention is an improvement over the 
basic invention set forth therein.” Address: Ava, Missouri.

665. Elliot, Rose. 1970. Cooking with Protoveg (TVP). 
British Vegetarian. Jan/Feb. p. 154-57.
• Summary: Made from soya protein and highly nutritious, 
Protoveg “brings a new dimension to vegetarian cooking 

because it can be used for so many dishes where nuts 
would be unsuitable, or as a change from nuts.” Protoveg 
can be obtained by mail order from Direct Foods Ltd., 
C.I.W.F. [Compassion in World Farming], Copse House, 
Liss, Hants. [Hampshire, England]. It is also for sale at the 
Beauty Without Cruelty Boutique, 49 Upper Montagu Street, 
London, W.1.
 Gives recipes for Protoveg Bechamel and for Protoveg 
Roast with Lemon and Parsley Stuffi ng.

666. Gould, Ira A.; Hansen, Paul M.T.; Harper, W.J.; 
Mikolajcik, E.M.; Vakaleris, D.G. 1970. Using soy 
proteins in new dairy foods. Ohio Report on Research and 
Development 55(1):20. Jan/Feb.
• Summary: “Dairy food scientists in the Department of 
Dairy Technology have been actively engaged in a variety 
of studies to determine the quality and characteristics of 
different soy protein isolates to be used in foods and how 
these may best be incorporated into different dairy-type 
foods and beverages.
 “The development of fl uid milk-based beverages 
containing soy protein,... has been hampered in the past 
by extreme sensitivity of soy proteins to calcium and 
magnesium, especially under the effects of heat. In addition, 
soy proteins possess a characteristic ‘beany-type’ fl avor 
which limits the amount of protein which can be used in 
bland, unfl avored foods.”
 Research shows that soy protein can be made resistant 
to the harmful effect of calcium by the use food stabilizers 
(hydrophilic colloids) and by proper use of other minerals.
 “Selected food stabilizers, such as Kappacarrageenin, 
carboxymethyl cellulose, and the Kappa fraction of milk 
casein, were all found to be effective in preventing the 
destabilization of soy protein in systems containing calcium 
in relatively high concentration. Also, heat-stable, fl uid 
products were produced by a sequential incorporation of 
citrates, phosphates, and calcium in the fl uid food to give a 
balance of minerals similar to that found in normal [cow’s] 
milk.”
 “In one experiment, the fl avor of soy protein isolate 
was improved by culturing a solution of the protein with 
lactic acid producing bacteria and then precipitating and re-
isolating the protein.” Address: Dep. of Dairy Technology, 
Ohio Agricultural Research and Development Center 
(OARDC), and Ohio State Univ.

667. Ohio Report on Research and Development. 1970. 
Special Report: Soybean Research. 55(1):1-24. Jan/Feb.
• Summary: Contains various articles by different authors, 
each of which is cited separately. Address: Wooster, Ohio.

668. Soybean Digest. 1970. Business must help bridge 
nutrition gap. Feb. p. 50.
• Summary: So says James A. Summer, who has just been 
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elected president and CEO of General Mills, the food 
company based in Minneapolis, Minnesota. “’Engineered, 
structured, formulated, or fabricated foods–call them what 
you will–represent a class of foods whose time has arrived,’ 
said Dr. Arthur D. Odell, director of special programs 
activity for General Mills and the man who directed the 
development of the company’s line of Bontrae textured 
vegetable protein foods.” A photo shows Dr. Odell.

669. Associated Press (AP). 1970. Test meal turns out 
exciting. Hartford Courant (Connecticut). March 29. p. 19A.
• Summary: Secretary of Agriculture Clifford M. Hardin 
sat down to a meal composed–as the offi cial menu said–of 
“textured vegetable protein products.” These were made 
largely from soybeans. “The hors d’oeuvres, which contained 
no meat, included scallop coquilles, jambon diable [ham], 
pinwheels and empenados.
 The three entrees, which contained both soy and meat, 
were meat loaf (38% soy), meat patties (30% soy), and 
sloppy joes (40% soy). There were also soy-oriented dessert, 
cookies, and candy.
 The luncheon was sponsored by General Mills and 
Archer Daniels Midland, two of America’s largest food 
processors and users of agricultural products. It is part of a 
larger trend in the food industry to “help improve nutrition at 
lower costs to consumers.”
 Dr. Aaron M. Altschul, an expert in the fi eld, “said the 
textured soy food already has involved a high degree of 
sophistication.”
 A chart was displayed at the luncheon showing the cost 
savings that can be expected by the use of soy extenders in 
large lots of ground beef. For example, if 40.2 pounds of 
textured soy protein is added to 100 pounds of ground beef, 
the cost savings would be 23% or 12 cents a pound.

670. Product Name:  [Burgmate].
Manufacturer’s Name:  Morinaga Confectionery Co. Ltd.
Manufacturer’s Address:  Shiba 5-33-1, Minato-ku, Tokyo, 
Japan.
Date of Introduction:  1970 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 108.

671. Product Name:  [Nikopron-sss, Nikomeat, Nikophimea 
{Textured Soy Proteins}].
Foreign Name:  Nikopron-sss, Nikomeat, Nikophimea.
Manufacturer’s Name:  Nihon Koyu Co. Ltd.
Manufacturer’s Address:  Kazama Building, Surugadai 
Kanda 4-4, Chiyoda-ku, Tokyo, Japan.
Date of Introduction:  1970 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 108.

672. Product Name:  [Texgran (Textured Soy Flour. 

Extruded)].
Manufacturer’s Name:  Nihon Soda. Affi liate of Swift & 
Co.
Manufacturer’s Address:  Shin-Otemachi Bdlg., Chiyoda-
ku, Tokyo, Japan.
Date of Introduction:  1970 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 108.

673. Product Name:  [Isopron].
Foreign Name:  Isopron.
Manufacturer’s Name:  Nikka Oil Co. Ltd.
Manufacturer’s Address:  9, Kamakura-cho, Kanda, 
Chiyoda-ku, Tokyo, Japan.
Date of Introduction:  1970 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 108.

674. Archer Daniels Midland Co. 1970. See what you can 
do with TVP, fabulous new food (Ad). Food Engineering 
42(4):Inside front cover. April.
• Summary: In the top half of this ad is color photo of an 
overhead view of what looks like a meat and vegetable stew 
in a cast-iron pot.
 The text below reads: “This dish was made with fresh 
vegetables and TVP ® textured vegetable protein. It could 
also have been made with TVP plus meat. Either way, it 
could hardly look or taste better... or be more nutritious or 
economical.
 “TVP is the exciting, new all-vegetable textured protein 
source made by ADM and marketed world-wide.
 “It is available in granular, chunk, strip, and chip 
forms. It comes unseasoned, or with fl avoring of almost any 
kind–meaty, nutty, tangy, and salty. Easy to handle and to 
store and completely controlled in texture, fl avor, and color, 
TVP textured vegetable protein is exceptionally well-suited 
for institutional feeding and restaurants. It’s an excellent 
enrichment for casseroles, snacks, stews, gravies, sausages, 
ground meats, and many convenience foods.”
 In the bottom right is a coupon. Address: 4666 Faries 
Parkway, Decatur, Illinois 62526.

675. Soybean Digest. 1970. General Mills forms new protein 
division. April. p. 53.
• Summary: General Mills has announced that it has 
combined its food service and protein products divisions 
into a new food service and protein products division. The 
new division will handle “convenience foods and Bontrae 
textured vegetable protein foods.” William R. Humphrey Jr. 
will become general manager of the new division.
 “The new division will operate the food service plant 
at St. Charles, Illinois, and two new food plants now under 
construction at Cedar Rapids, Iowa. One of the Cedar Rapids 
plants will produce the Bontrae foods, while the other 
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will process frozen and canned convenience foods, some 
containing Bontrae.”

676. Product Name:  Add-a-Bits.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1970 April.
New Product–Documentation:  H. Hellman. 1972. Popular 
Science. Oct. p. 78-80, 164. This product, made of spun soy 
protein fi bers, consists of small rectangular dehydrated bits 
of fried meatless bacon, used for garnishing salads or as a 
snack. They are basically small pieces of Stripples. Horan. 
1974. Meat analogs. p. 380.

677. Lambert, Eugene I. 1970. Re: Petition to establish a 
defi nition and standards for a new class of foods to be known 
as Tegretein products. Letter to Commissioner of Food and 
Drugs, Dep. of Health, Education and Welfare, 5600 Fishers 
Lane, Rockville, Maryland 20852, May 20. 29 p. Typed, 
without signature (carbon copy).
• Summary: This petition consists of three parts: (1) Cover 
letter (2 p.). (2) Attachment A–Proposed regulations: 
Tegretein products; identity; label statement of optional 
ingredients. Tegretein products; quality; label statement of 
substandard quality (8 p.). (3) Attachment B–Statement of 
grounds. Introduction: History of the proposal. The general 
approach: A single standard. Detailed explanation: Identity 
standard, quality standard, summary (19 p.).
 The cover letter (from attorneys for the Tegretein 
Industry Group) begins: “The undersigned submit this 
petition pursuant to Section 701(e)(1)(B) of the Federal 
Food, Drug, and Cosmetic Act with respect to the issuance 
of regulations under Section 401 of the Act to establish a 
defi nition and standard of identity and standard of nutritional 
quality for a new class of foods to be known as Tegretein 
products. This landmark proposal is the culmination of many 
years of cooperative industry, scientifi c, and government 
effort, and represents a breakthrough in the creative use of 
existing statutory authority to advance institutional goals.”
 Note: This is the earliest document seen (March 2009) 
that contains the word “Tegretein,” a word which abandoned 
in Nov. 1970. Address: Covington & Burling, 888 Sixteenth 
St., N.W., Washington, DC 20006. Phone: (202) 293-3300.

678. Archer Daniels Midland Co. 1970. A fabulous new 
food–TVP: Add eggs or a tangy dip and see what you can do 
with it (Ad). Food Engineering 42(5):137-39. May.
• Summary: On the fi rst page of this 3-page glossy color ad 
(on cardstock paper) is a stainless-steel spatula with reddish 
strips of TVP on it–above a wooden table. On the inside 
2-page spread is a skillet fi lled with cheese-topped TVP and 
eggs, also above a wooden table. Address: 733 Marquette 
Ave., Minneapolis, Minnesota 55440.

679. Food Engineering. 1970. Soy protein concentrate 
binder... Cuts beef patty shrinkage by more than 20%. 
42(5):16-17. May.
• Summary: About how the use of “granulated soy protein 
concentrate” can solve problems for food processors by 
reducing weight loss during cooking, and preserving fl avor 
and tenderness in beef patties. Promosoy, soy protein 
concentrate, is available from Central Soya Co., Chemurgy 
Div., 1825 N. Laramie Ave., Chicago, Illinois 60639. Four 
photos show the product being used. Address: Food Staff.

680. Food Engineering. 1970. Soy protein in beef patties: 
Cost and nutrition factors. 42(5):78. May.
• Summary: Promosoy, a soy-protein concentrate made by 
Central Soya’s Chemurgy Div., Chicago, enables reduction 
of the ingredient cost of beef patties while also increasing 
their nutritional value. Tables show: (1) How SPC improves 
the nutritional value of beef patties at different levels of use. 
(2) Cost comparisons when 6% of Promosoy is added to all-
beef patties, with lean beef at $0.65½/lb and Promosoy at 
$0.24/lb.

681. Tape, Norman W. 1970. Rapeseed–Canada’s soybean. 
Canadian Food Industries 41(5):45-49. May. [12 ref]
• Summary: “Oilseeds have been with us for centuries but 
the role their products have played in food manufacture has 
been insignifi cant until recent years. Oilseeds now supply a 
large portion of the world’s edible fats and oils and protein 
supplement for animal feeding. In addition, the quantity 
of oilseed protein used by food processors has increased 
dramatically in the past decade...
 “This increase in the use of oilseed protein in human 
foods is signifi cant since it heralds the new area of ‘food 
tailoring’, where pseudo-animal products will be derived 
from plant sources. We see many products of this type in 
our supermarkets today. More foods will be fabricated from 
the basic ‘building blocks’ (i.e. protein, carbohydrate, and 
oils or fats) with the appropriate natural or artifi cial fl avors, 
colors and odors. The ‘building blocks’ will be purchased on 
a ‘cost-plus-function’ basis...
 “This paper describes the current and future market for 
oilseed protein in food manufacture, the present use of soy 
protein, the growing Canadian rapeseed industry, and the 
possibility of using rapeseed protein in food manufacture.
 “Soybean technology has set the pace and goals for 
other oilseeds... At present, 92% of the soybean oil in the 
U.S. is used for edible purposes, primarily shortening, 
margarine, and salad oils. Eighty-fi ve per cent of soybean 
meal is used in animal feeds; 10% is used for industrial 
purposes (e.g. paper coating, glue, fermentation substrates, 
etc.) and export; while 5% go into edible applications, such 
as meat extenders, meat analogues, dairy-type products, 
infant formulations and special dietary items...
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 “At the present time there are approximately 15,000,000 
lbs. of isolated soy protein, 20,000,000 lbs. of soy protein 
concentrates and 200,000,000 lbs. of soy fl our used for 
edible purposes in the U.S.” Address: Food Research Inst., 
Canada Dep. of Agriculture, Ottawa, ONT, Canada.

682. Wenger Manufacturing. 1970. Looking at extrusion 
cooked soy foods? (Ad). Soybean Digest. May. p. 71.
• Summary: “Do you want to cook full fat soybeans for 
control of growth inhibitors?
 Desire to produce textured soy proteins from defatted 
soy fl ours or mixtures of isolates and cereal fl ours?
 “Want to produce cereal based protein enriched foods 
as snacks, breakfast cereals, beverage powders, infant foods, 
weaning foods, atoles, pasta products or school lunch wafers 
for home, school, industry or institutional feeding?
 “Plan to produce full fat soy fl ours for fortifying bread 
or other cereal based foods to correct the defi ciency of lysine 
in cereals while economically increasing total protein and fat 
content in the food?”
 A photo of soybeans forms the top and right borders of 
this ad. Address: 1807 Federal Reserve Bank Bldg., Kansas 
City, Missouri 64106. Phone: (816) 221-5084.

683. Dimler, R.J. 1970. IFT meeting. Notes from the Director 
of the Northern Division No. 987. p. 2. June 5.
• Summary: “Mr. Bookwalter (ED [Engineering and 
Development]) attended the 30th annual Institute of Food 
Technologists meeting in San Francisco [California], May 
24-28. Among the exhibit highlights was Central Soya’s 
demonstration of an excellent all-vegetable, soft-serve frozen 
dessert called ‘Rich Freeze,’ containing isolated soy protein 
as a replacement for milk solids.” Address: Director.

684. Althoff, J.D. 1970. Die Stickstoffbilanz in einem 
Ernaehrungsversuch mit TVP [Nitrogen balance in a 
nutritional study with TVP (textured vegetable proteins)]. 
Medizinische Klinik (Munich) 65(25):1204-07. June 19. [15 
ref. Ger]
Address: Inst. fuer Ernaehrungswissenschaft I der Justus 
Liebig Universitaet Giessen.

685. Elliot, Rose. 1970. Cooking with Protoveg (TVP). 
British Vegetarian. May/June. p. 256-57.
• Summary: Gives recipes for Protoveg Slices, Protoveg 
Fritters, and Protoveg Stew.

686. Ralston Purina Magazine (St. Louis, Missouri). 1970. 
Thanks to Mr. Ford. May/June. p. 26-29.
• Summary: Henry Ford had an eye for promising young 
men. And two of Ralston Purina’s key research men, Frank 
Calvert (R&D director for new venture management) and 
Bob Boyer (senior scientist, central research) received a truly 
unique education.” In 1930 the new Chemical Laboratory 

opened in Greenfi eld Village; Calvert and Boyer were among 
the 15 boys from the Ford Trade School, Henry Ford’s 
technical school in Massachusetts, who were chosen to 
work there. Boyer, age 21, who had attended the Ford Trade 
School [at the Rouge Plant in Dearborn, Michigan] from 
1927 to 1930, was put in charge of the project. After deciding 
to focus on soybeans in 1931, they developed a process for 
extracting soybean oil. Every morning at 8:00 sharp, Henry 
Ford used to appear at Boyer’s offi ce to see how his pet 
project was going.
 “In 1938 Frank Calvert joined The Drackett Company 
in Cincinnati [Ohio], and he was followed in a few years 
by Boyer. ‘At Ford we were trying to make synthetic wool 
out of [soy] protein but the war cut these efforts short,’ says 
Boyer.
 The work on ‘soybean fabric’ continued at The Drackett 
Company during the early 1940s. ‘We tested the wool fabric 
for salt content and other factors and one day–I’ll never 
forget it–it occurred to me that if we could make something 
for the outside of man, why not for the inside.’ That’s how it 
came about that in 1949 Bob Boyer fi led the patent for edible 
soy protein fi ber.
 “He obtained the use of a textile pilot plant and hand 
made samples of ‘synthetic meats.’ Later that year, armed 
with a soy protein ‘ham loaf’ he contacted Worthington 
Foods, a fi rm making meat substitutes for people who shun 
meat for religious, health or other reasons “If they hadn’t 
shown interest I probably would have dropped it because I 
had no income at the time.’
 “Swift was the fi rst company to take out a license on 
the patent and Worthington followed not far behind. Soon 
several companies were licensed to use the patent and Boyer 
was kept busy with consulting work...
 “In 1957 The Drackett soybean operation was sold to 
Archer Daniels Midland, and Calvert became technical of 
their protein operations. The paths of Boyer and Calvert 
crossed again in 1962 when they both joined soybean 
research activities at Ralston Purina. Boyer had worked as a 
consultant to Purina when the company began investigating 
industrial and edible uses of soybean. When he joined the 
company he assigned his patent ownership to Purina.”
 “’Back in the 1930s many people thought our work was 
crazy,’ recalls Boyer. ‘But Mr. Ford was shrewd enough to 
know’ better. ‘The best thing he did was to help popularize 
the soybean.’”
 Photos show: Calvert and Boyer, together and 
separately. The automotive products made at Ford’s lab 
being displayed in New York in 1931; Calvert and Boyer 
are present. Boyer and Ford conversing. Ford and Boyer 
standing behind the famous white “plastic” car.

687. Wolf, Walter J. 1970. Re: Memorandum–Visit by Mr. 
Jose Zilio from Brazil on June 1. Memorandum to OC 
(Oilseed Crops) fi les, June 2. 2 p. Typed, without signature 
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(carbon copy).
• Summary: Mr. Zilio is associated with S.A. Moinhos 
Rio-Gradenses [Samrig] (in Porto Alegre, Brazil), which 
is in turn associated with the Bunge Corporation. About 3 
years ago his company made an agreement with Gunther 
Products, Inc. (in Galesburg, Illinois) to assist them in setting 
up a protein isolation plant. Gunther’s know-how cost them 
$26,000. A new plant was built for $800,000, including 
$200,000 for a spray drier and $100,000 for centrifuges. The 
plant’s capacity is 2 million lb/year (compared to 20 million 
lb/year for Central Soya according to Zilio’s estimates).
 The Brazilian plant is presently producing 60-80 tons/
month of soy protein isolate (1.4 to 1.9 million lb/year) 
named Proteimax, of which 90-95% is going to the meat 
industry for functional purposes (to bind fat, etc.). They 
are interested in improving the quality of their product by 
reducing fl avor and color. They hope to use their improved 
isolates in dairy products (such as ice cream), bakery 
products, and infant foods. A description of their process is 
given. They are not presently using a fl ash desolventizer. 
Their yields are 20-24% based on the weight of starting 
fl akes; Central Soya’s yields are said to be about 29%. 
Although Gunther Products is now owned by Staley and 
Co., Zilio recently spent a week at the Gunther plant and 
became familiar with all of their operations except the pepsin 
modifi ed protein which was not covered in their original 
agreement for technical assistance.
 Zilio’s company also makes edible oil, margarine, 
lecithin, soaps and detergents. They hope to begin production 
of soy protein concentrate soon. Griffi th Labs fi led for a 
Brazilian patent for concentrate but Zilio’s company fi led a 
protest, which will delay the patent 5 years–if it is granted 
at all. Address: Head, Meal Products Investigations, Oilseed 
Crops Lab.

688. Saffl e, Robert. 1970. See yourself as processor of food 
to prosper in ‘70s. National Provisioner 163(1):46-48. July 
4.
• Summary: “I believe the most signifi cant changes that 
will occur in meat technology in the seventies will be the 
production of a number of items in which approximately 50 
percent of the protein will come from meat and 50 percent 
will come from non-meat sources. Although some of these 
products may look and taste like hot dogs or bologna, they 
will not have the name imprinted on the label. Instead, they 
will have new, imaginative and exciting names...
 “I think all of you are familiar with the fact that one 
company in this country has sold in the past year more than 
1,000,000 lbs. of all-vegetable simulated meat items. Most 
of these sales have been to ethnic groups.” Address: Prof. of 
Food Science, Univ. of Georgia, Athens, Georgia.

689. Product Name:  Ultra-Soy (Textured Vegetable 
Protein: Extruded Textured Defatted Soy Flour).

Manufacturer’s Name:  Far-Mar-Co, Inc.
Manufacturer’s Address:  St. Joseph, MO 64502.
Date of Introduction:  1970 July.

New Product–Documentation:  Food Processing (Chicago). 
1970. July, p. 38. “Silent partners (for profi ts): Ultra-Soy 
may prove to be a refreshing...” Soybean Digest. 1970. 
Dec. p. 24. “Formulation for vegetable proteins.” Horan et 
al. 1971. PAG Bulletin No. 13. p. 26. “The Farmarco Co. 
(Kansas, USA). “This company manufactures texturized 
soy food products for food processors and institutional use; 
process used is thermoplastic extrusion.”
 Soybean Digest Blue Book. 1973. p. 110. Extruded 
textured vegetable proteins. Address is now 960 N. Halstead, 
Hutchinson, Kansas 67501. Wolf and Cowan. 1971. 
Soybeans as a food source. p. 69. Ultra-Soy is textured 
vegetable protein simulated meats, made from defatted soy 
fl our.
 Horan. 1974. Meat analogs. p. 380. Calls its Ultrasoy.
 Duda. 1974. Vegetable protein meat extenders and 
analogues. p. 81. Far-Mar-Co, Inc. (960 North Halstead, 
Hutchinson, Kansas) now makes Ultra Soy, a textured soy 
protein product.
 Ad in Processed Prepared Foods. 1978. June, p. 68. Says 
Ultra Soy was fi rst introduced in 1968.
 Soya Bluebook. 1981. p. 57. “Ultra-Soy textured soy 
protein.” The company is now Farmland Agriservices, Inc. 
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Hutchinson, Kansas.

690. Far-Mar-Co. 1970. Silent partners (for profi ts): Ultra-
Soy may prove to be a refreshing and profi table new partner 
for you (Ad). Food Processing (Chicago). July. p. 38.
• Summary: A photo shows three Ultra-Soy textured soy 
protein products, each on a Liberty silver dollar: Chunks #1, 
Chunks 10-D, and Chiplets. Note: These are textured soy 
fl ours. Address: Foods Div., 960 North Halstead, Hutchinson, 
Kansas 67501. Phone: (316) 663-1571.

691. Food Engineering. 1970. Improves properties of 
textured proteins. 42(7):161. July.
• Summary: Mira-Tex 100 and Mira-Tex are now being sold 
by A.E. Staley Mfg. Co. of Decatur, Illinois. Each series 
consists of three products, each differing in particle size. 
Both hydrate rapidly, retain about 3½ times their weight 
of water, and are relatively inexpensive, selling for about 
$0.30/lb as is and $0.07/lb hydrated. The 100 series is tan 
in color and has an expanded open structure. The 200 series 
particles are light tan in color and have a “tight” texture with 
a parallel, meat-like fi ber confi guration.

692. Food Processing (Chicago). 1970. 15 new food plants... 
increasing production, minimizing construction $. July. p. 16.
• Summary: An illustration shows a plant being constructed 
for General Mills, Inc. in Cedar Rapids, Iowa, to make 
textured vegetable protein foods. Scheduled for completion 
this summer. Architect and Engineer: General Mills 
Corporate Engineering Department. General contractor: 
Loomis Bros., Cedar Rapids.

693. Hammonds, Timothy M.; Call, David L. 1970. 
Utilization of protein ingredients in the U.S. food industry. 
Part I. The current market for protein ingredients. New York 
Agricultural Experiment Station (Ithaca), A.E. Research No. 
320. 29 p. July. [17 ref]
• Summary: Contents: Introduction. The current market: 
Estimation techniques, estimated 1969 wholesale value, 
quantity and protein content for selected categories of 
processed food products. Market characteristics. Current 
domestic usage of protein ingredients. Conclusions. 
Standards of identity.
 In 1969 food utilization of protein ingredients was 
as follows: soy fl our and grits 121 million lb, soy protein 
concentrates 33 million lb, soy protein isolates 38 million lb, 
casein 100.4 million lb, nonfat dry milk 1,106.5 million lb.
 Soy fl our and grits are used as follows (million lb): 
Bakery 57.9, processed meats 34.9, beverages 11.7, breakfast 
cereals 7.0, macaroni/pasta 0.2, all other uses 9.3. Total 
121.0. Casein is widely used in coffee whiteners. Address: 
Dep. of Agricultural Economics, Cornell Univ. Agric. Exp. 
Station, New York State College of Agriculture, A Statutory 
College of the State Univ., Ithaca, New York.

694. Witham, W.C. 1970. Re: Memorandum–Three items 
of information regarding soybean operations. Letter to 
F.R. Senti, Deputy Administrator, USDA, ARS, NCIUR 
[Nutrition, Consumer, and Industrial Use Research], 
Washington, DC, Aug. 27. 1 p. Typed, without signature 
(carbon copy).
• Summary: While at the annual meeting of the American 
Soybean Association, Dr. Cowan was given the following 
information. (1) Cargill is constructing a plant to 
manufacture textured soy proteins from soy fl our at their 
facility in Cedar Rapids, Iowa. These products will be similar 
to those produced by Swift and ADM. Staley also announced 
its intention to make such products, but may be delayed 
because of a strike that is now 4 weeks old.
 (2) Land O’Lakes has purchased the Felco operations, 
a cooperative in Iowa with one division operating a 700- to 
1000-ton a day soybean processing plant. Note: This is the 
earliest document seen (March 2008) that mentions “Land 
O’Lakes” in connection with soybeans, or that mentions 
Felco (in any connection).
 (3) “The General Mills’ plant at Cedar Rapids has gone 
on-stream for the manufacture of Bac*Os. They expect to be 
making a complete line of Bontrae products shortly before 
or just after Labor Day [the fi rst Monday in September]. The 
latter will be sold to institutions, restaurants, etc. initially.” 
Address: Acting Director of Div., NRRL, Peoria, Illinois.

695. Feedstuffs. 1970. Central Soya expands Promosoy 
operations. Aug. 29. p. 43.
• Summary: Central Soya Co. has announced a signifi cant 
expansion of its Promosoy plant in Gibson City, Illinois. 
When completed in late 1971, this will more than double 
the capacity of the plant. Central Soya has been making 
Promosoy since 1962.

696. Ashton, Maureen R.; Burke, Carole S.; Holmes, 
A.W. 1970. Textured vegetable proteins. British Food 
Manufacturing Industries Research Association, Scientifi c 
and Technical Surveys No. 62. 36 p. Aug. [92 ref]
• Summary: Contents: Introduction. Protein sources. 
Extraction. Spinning. Extrusion. Gelation. Other methods 
for generating texture. Commercial aspects. Nutritional 
aspects. Legal aspects. References. Appendix. The appendix 
contains an extensive list of patents (mostly British and U.S.) 
on textured vegetable proteins grouped by the company 
assigned to or inventor. For each patent, the inventors, 
country, patent number and year are given, with a brief 
description of the subject. No patent titles are given in either 
the appendix or bibliography. The companies/inventors are 
Archer Daniels Midland Co. (2 patents), R.A. Boyer (3), F.P. 
Research Ltd (1), General Foods Corp. (7), General Mills 
Inc. (23), C. Giddey (1), J.H. Kellogg (2), Lever Bros. and/
or Unilever (20), G.K. Okumura and J.E. Wilkinson (1), 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   245

© Copyright Soyinfo Center 2016

Ralston Purina (4), Swift & Co. (4, including 2 listed for 
R.A. Boyer), Dr. A. Wander A.-G. (2 Swiss), Worthington 
Foods Inc. (2), C.L. Wrenshall (1). Address: 1-2. BSc; 3. 
PhD, FRIC. All: British Food Manufacturing Industries 
Research Assoc., Randalls Road, Leatherhead, Surrey, 
England.

697. Berk, Zeki. 1970. Soy protein concentrates and isolates. 
In: Proceedings SOS/70 of the Third International Congress, 
Food Science and Technology. 951 p. See p. 242-44. Held 
9-14 Aug. 1970 at Washington, DC. [9 ref]
• Summary: Contents: Introduction. Statistics. Process 
description. Product properties and uses. Nutritional aspects. 
Economic aspects.
 “There are no published statistics on the volume of 
production of isolates and concentrates. One estimate 
for production in 1967 in the United States is 17 to 30 
million pounds for isolates and 22 to 35 million pounds for 
concentrates. Guesses for the present production volumes 
range from 5 to 20 million pounds for isolates and from 30 
to 40 million pounds for concentrates.” Address: Technion–
Israel Inst. of Technology, Haifa, Israel.

698. Food Processing (Chicago). 1970. Textured vegetable 
protein granules have natural meaty fl avor. Summer. p. 
F10-F11. Foods of Tomorrow section.
• Summary: About Ground Beef-Like Granules, “spun soy 
granules,” made by Worthington Foods, Worthington, Ohio. 
“The granules are made from spun soy protein fi bers, plus 
binders and fl avoring; no animal products are used in their 
production.” They closely match the fl avor, texture, and 
appearance of cooked ground beef. Advantages of the dry 
granules over beef: Less than half the calories, no fats, no 
cholesterol, and less than half the cost. A full-page color 
photo shows the product, as sold, and in a casserole.

699. Hammonds, Timothy M.; Call, David L. 1970. 
Utilization of protein ingredients in the U.S. food industry. 
Part II. The future market for protein ingredients. New York 
Agricultural Experiment Station (Ithaca), A.E. Research No. 
321. 36 p. Aug. [9 ref]
• Summary: Contents: Introduction. Functional 
characteristics of current ingredients. Usage of major food 
categories. A market guide. Growth detriments. Growth in 
the canned and processed meat industry. Growth in other 
major product categories. The market potential for fi sh 
protein concentrate. Summary: Parts I and II. Conclusions: 
Parts I and II. References.
 The authors forecast that soy extenders and analogs will 
constitute 10% of U.S. meat consumption by 1985. A.E. 
in the journal title stands for “Agricultural Economics.” 
Address: Dep. of Agricultural Economics, Cornell Univ. 
Agric. Exp. Station, New York State College of Agriculture, 
A Statutory College of the State Univ., Ithaca, New York.

700. Hartman, Warren E. 1970. Textured soy proteins. In: 
SOS/70 Proceedings of the Third International Congress, 
Food Science and Technology. 951 p. See p. 245-47. Held 
9-14 Aug. 1970 at Washington, DC.
• Summary: “Worthington is currently offering four types 
of plant-protein products. The fi rst type of product must be 
classifi ed as a raw material. This major raw material is the 
textured spun-protein fi ber [made of soy protein]. The second 
type of product is a mixture of raw materials formulated 
to have a specifi c function. Among these are extenders for 
poultry meat and extenders for red meat. These mixtures 
contain fi bers, binders, emulsifi ers, fi llers, color, and fl avors 
similar to those in the extended product. Hamburger chain-
outlets are looking with renewed interest at the fi ber red-
meat extenders.
 “The third type of products are special formulations 
with or without fi ber which may be mixed and extruded 
to produce units simulating ground beef or other meatlike 
portions. These bits, or granules, may be large or small, 
colored or uncolored, fl avored or unfl avored...
 “The fourth type of Worthington’s food ingredients 
consists of the present end-products. This includes all the 
simulated meats and the various canned foods currently 
available from Worthington Foods. These products are sold 
fresh or frozen or canned. The simulated meats may also be 
purchased diced, air-dried, or freeze-dried...
 “Early this year [March 1970], Worthington Foods 
became a totally owned subsidiary of Miles Laboratories, 
of Elkhart, Indiana. The objective is to become to a greater 
degree, architects of change rather than victims of change!...
 “Whether the products of our technology be called 
‘Fake Steak,’ ‘Sham Ham,’ or ‘Phoney Baloney’ [Phony], 
these protein fabricated foods will survive. And they will 
fi nd extended and varied uses.” Address: Worthington Foods, 
Worthington, Ohio 43085.

701. Arai, Soichi; Noguchi, M.; Kaji, M.; Kato, H.; Fujimaki, 
M. 1970. n-Hexanal and some volatile alcohols: Their 
distribution in raw soybean tissues and formation in crude 
soy protein concentrate by lipoxygenase. Agricultural and 
Biological Chemistry 34(9):1420-23. Sept. [8 ref]
Address: Dep. of Agricultural Chemistry, Univ. of Tokyo, 
Japan.

702. Arai, S.; Noguchi, M.; Yamashita, M.; Kato, H.; 
Fujimaki, M. 1970. Applying proteolytic enzymes on 
soybean. VII. Properties of soy protein treated with microbial 
acid protease (Molsin). Agricultural and Biological 
Chemistry 34(9):1338-1345. Sept. [20 ref]
• Summary: Molsin, a microbial protease produced by the 
mold Aspergillus saitoi, has been evaluated as the most 
effective in removing undesirable fl avors from soy protein 
concentrates. Address: Dep. of Agricultural Chemistry, Univ. 
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of Tokyo, Tokyo, Japan.

703. Bure, Jean. 1970. La production de viandes végétales 
[The manufacture of meat alternatives {vegetable meats}]. 
Economie Rurale (L’) No. 85. p. 177-81. July/Sept. [Fre]
• Summary: Some cereal and animal proteins share a 
common past (e.g., the experience of Beccari in 1728, 
Liebig’s hydrolysates, etc.) However, most of the new 
synthetic meats appearing in the U.S. are derived, not from 
cereals, but from the soybean.
 Huge milling groups have put on the market these new 
“vegetable meats.” These products were presented in France 
at the Salon des Industries de l’Alimentation (S.I.A.L.) in 
1966 and 1968.
 The making of “vegetable meats” consists in the 
production of protein fi bres from a concentrated extract to 
which a structure similar to that of meat is given. This is 
done by spinning out and by shredding.
 The makers are well aware that they cannot compete 
with meat, but they want to create new money-making 
products completing their ever-expanding range of 
convenience foods.
 Note: Within this article is another article (p. 176-81) 
titled Le Fabrication de Viandes Vegetales, by M. Munier 
(Ingénieur ENSIA à l’ARIA) which has these contents: 
Historical (Boyer, how to make spun protein fi bers). 
Importance of research enterprises. Production of protein 
fi bers: Extraction of pure proteins [soy protein isolates], 
formation of the fi bers. Research on a structure analogous 
to that of meat. Other processes for the manufacture of 
vegetable meats: Shredding (U.S. Patent 3,047,395 of 1962), 
extrusion–expansion (British Patent 1,049,848), others (aside 
from Ford, the great captains of industry have likewise 
obtained patents: Swift, Unilever, General Foods, Nabisco, 
Worthington Foods, Ralston Purina, General Mills, Pillsbury 
Mills, etc.). Some new products: Bontrae, TVP, Textrasoy, 
Texgran, Edi Pro. Organoleptic and nutritional aspects: 
Organoleptic problems, nutritional problems. In conclusion, 
by J. Bure. FAO estimates the as follows the annual protein 
available to human beings: (1) Animal proteins, 30 million 
metric tons, of which about 10 million come from meat and 
poultry, about 4 million come from fi sh and other seafood, 
and about 2 million come from eggs. (2) Vegetable proteins, 
150 million tons. of which about 110 million come from 
cereals, about 20 million come from oilseed cakes (including 
soya), and nearly 10 million come from legumes.
 Therefore, there is 5 times as much vegetable protein 
available as animal protein. But animal protein is of higher 
quality. Address: Directeur du Département des industries 
céréales de l’Ecole nationale supérieure des industries 
agricoles et alimentaires.

704. Food Product Development. 1970. Legal developments: 
Nutritional quality is basis for identity standard for proposed 

class of functional proteins. 4(5):12. Aug/Sept.
• Summary: “A new class of materials, Tegretein products, 
will be established if a recent proposal from Archer Daniels 
Midland and General Mills is enacted by FDA.” The 
biological quality (biological activity) of tegretein must be at 
least 70 per cent that of casein.

705. Wenger Manufacturing. 1970. Join the march to soy 
foods production (Ad). Soybean Digest. Sept. p. 61.
• Summary: “Produce textured soy proteins from defatted 
soy fl ours or protein concentrates, or mixtures of isolates and 
cereal fl ours.
 “Cook full fat soybeans for control of growth inhibitors.
 “Produce cereal based, protein enriched, precooked 
foods as snacks, breakfast cereals, beverage powders, infant 
foods, weaning foods, atoles, and pasta products.
 “Produce full fat soy fl ours for fortifying bread, pastas, 
or other cereal based foods to correct that defi ciency of 
lysine in cereals while economically increasing the total 
protein and fat content in the food.
 “Wenger’s short-time / high-temperature extrusion 
cooking systems economically and effi ciently do all or any 
of the above.”
 A photo of soybeans forms the left and bottom borders 
of this ad.
 Note This add also appeared in the March 1971 issue 
(p. 32). Address: 1807 Federal Reserve Bank Bldg., Kansas 
City, Missouri 64106 USA. Phone: (816) 221-5084.

706. Wosje, Duane C. 1970. Textured vegetable proteins 
to alleviate world food problems. J. of Milk and Food 
Technology 33(9):405-09. Sept. [10 ref]
• Summary: Discusses world protein defi ciencies, population 
growth, and hunger. The author argues that one answer is 
General Mills’ Bontrae line of textured vegetable protein 
products, made mostly from spun soy protein fi bers. Address: 
Technical Services, Food Service and Protein Products Div., 
General Mills, Inc., Minneapolis, Minnesota 55427.

707. Yamashita, Michiko; Arai, S.; Gonda, M.; Kato, H.; 
Fujimaki, M. 1970. Enzymatic modifi cation of proteins in 
foodstuffs. II. Nutritive properties of soy plastein and its 
bio-utility evaluation in rats. Agricultural and Biological 
Chemistry 34(9):1333-37. Sept. [8 ref]
• Summary: Soy protein was hydrolyzed with pepsin. The 
hydrolyzate was incubated with a commercial microbial 
protease (Bioprase) to obtain soy plastein. Address: Dep. of 
Agricultural Chemistry, Univ. of Tokyo, Japan.

708. Dimler, R.J. 1970. Expanded soybean and corn uses. 
Notes from the Director of the Northern Division (Peoria, 
Illinois) No. 1005. p. 2. Oct. 23.
• Summary: “Miles Laboratories has announced two major 
changes of direct interest to NU products and developments. 
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One is a multimillion-dollar expansion in Worthington 
Food Division for the manufacture of textured protein foods 
primarily based on soybean isolates and wheat gluten. The 
other is the formation of a new Division called Marschall 
which incorporates its Union Divisions (wet-milling) and 
other industrial operations, including dialdehyde starch, citric 
acid, enzymes, and chemicals.” Address: Director.

709. Corkern, Ray S.; Dwoskin, Philip B. 1970. Consumer 
acceptance of a new bacon substitute. USDA Economic 
Research Service, ERS No. 454. p. 1-10. Oct. [2 ref]
• Summary: “Abstract: A new striplike bacon analog was 
market tested successfully in Fort Wayne, Indiana, from 
September 1968 through February 1969. The product was 
introduced with a substantial promotional campaign that 
emphasized the analog’s uniqueness related to health and 
economy. Sales data from store audits indicate a fairly 
favorable response by consumers. Ratio of sales, bacon/
bacon analog, was 24 to 1 in phase I (heavy promotion 
period) and 79 to l in phase II (little or no promotion). The 
test product attained a market share of 4 percent initially, 
which declined to 1.3 at the end of the test period. A fairly 
strong promotional campaign and some measure of control 
over display and store stocks will be necessary if a high level 
of sales is to be maintained. The consumer survey revealed 
little aversion to a vegetable protein bacon substitute. It also 
revealed no appreciable substitution effect on bacon sales in 
the short run.
 “Preface: In September 1968, a small food manufacturer 
specializing in meat-substitute products introduced in the 
Fort Wayne, Ind., market a bacon substitute made from 
vegetable protein materials. Before and during the market 
test, the U.S. Department of Agriculture (USDA) had, at 
the request of this fi rm, provided informal consultation 
on proper research methods to use in readying a product 
for commercial introduction. The Department has had 
considerable product- and market-testing experience 
because of product development activities of its utilization 
laboratories. In return for its help, USDA was given, for 
the purpose of information and publication if desired, 
the nonproprietary information collected during the test 
period. Publication was deemed desirable since it will 
allow the entire food industry to more realistically appraise 
the potential of meat analogs. This, in turn, should give 
decisionmakers in both the public and private sectors a better 
understanding of the impact of these new food forms.”
 Note: The product was probably Stripples (Meatless 
Bacon-like Strips Based on Spun Soy Protein Fibers) made 
by Worthington Foods, Inc. (Worthington, Ohio). Address: 
1-2. Agricultural Economists. Both: USDA ERS Marketing 
Economics Div., Washington, DC 20250.

710. Product Name:  Bac*Os Chips (Resembles Bacon).
Manufacturer’s Name:  General Mills, Inc.

Manufacturer’s Address:  Cedar Rapids, Iowa.
Date of Introduction:  1970 October.
How Stored:  Shelf stable.
New Product–Documentation:  Witham, W.C. 1970. Re: 
Memorandum–Three items of information regarding soybean 
operations. Letter to F.R. Senti, Deputy Administrator, 
USDA Agricultural Research Service, NCIUR, Washington, 
DC, Aug. 27. 1 p. “The General Mills’ plant at Cedar Rapids 
[Iowa] has gone on-stream for the manufacture of Bac*Os. 
They expect to be making a complete line of Bontrae 
products shortly before or just after Labor Day [the fi rst 
Monday in September]. The latter will be sold to institutions, 
restaurants, etc. initially.”
 Mercedes A. Bates. 1970. Soybean Digest. Nov. p. 9-11. 
“Proteins in the age of Aquarius.” Three recipes for the 
product, with photos, are given.

711. Lane, Mary Margaret. 1970. Tomorrow’s foods today. 
Nursing Homes 19(10):28-29. Oct.
• Summary: The author visited the Worthington Foods plant 
near Columbus, Ohio. There she saw foods made from spun 
soy protein fi bers, such as Prosage, Stripples, corned beef, 
smoked beef, and turkey-style slices. “The meat shortages of 
World War II brought meatless protein into popular demand. 
Only in 1962, however, did Worthington begin to turn its 
attention to the manufacture of analogues–those products 
which taste and look like meats.” The vegetarian products 
in the Worthington line of “meatless meats” include “fried 
chicken, choplets, cutlets, pot pies, Skallops which are like 
seafood, and Veja-Links which contain only 15% fat–half 
that of regular frankfurters.” Address: R.D.

712. Sault, J.L.; Gale, J.B. 1970. A review of developments 
in simulated meats. Quarterly Review of Agricultural 
Economics (Australia) 23(4):209-221. Oct. [42 ref]
• Summary: Contents: Introduction. Nature of simulated 
meat products: Sources of raw material, processing methods. 
Production and marketing: The United States market 
(where virtually all production has been based on soya bean 
protein), the Japanese market, the Western European market, 
other countries (South Africa, Canada, Australia). Factors 
infl uencing competition with natural meats: Differences 
in properties, increases in incomes and changes in tastes, 
relative prices, promotion, government regulations. 
Summary and conclusions.
 “The United States and Japan are the two main 
producers of simulated meats and account for most of world 
consumption... Virtually all of the United States’ commercial 
production of simulated meats has been based on soya bean 
protein.” At least 15 companies made simulated meat in 
1969, but six of these produce most of the items marketed. 
A number of the manufacturers (such as General Mills) 
are very large and have invested large amounts of time and 
money in the process.
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 In Japan, production of western-style simulated meats 
is a very recent development. Consumption of such items 
is still very small, though it appears to be rising. “In 1968 
domestic production plus imports of simulated meats totalled 
37.7 million lb, and during the fi rst six months of 1969 
they amounted to 25.9 million lb.” Most of these products 
are made in Japan by at least 19 fi rms. One feature of the 
Japanese industry has been the importance of wheat gluten as 
a protein source. In 1968 and the fi rst half of 1969 some 36% 
of Japan’s output was derived from wheat gluten; virtually 
all of the rest was based on soy protein.
 Sales of simulated meat products in Western Europe 
have been considerably lower than those in the USA 
and Japan. The main developments have occurred in 
the Netherlands, West Germany, and Sweden. In the 
Netherlands, imports rose from 44,000 lb in 1967 to 
1,166,000 lb in 1968, then fell the next year. In West 
Germany, simulated meats were fi rst introduced to the trade 
and consumers in mid-1968.
 “In South Africa one fi rm is manufacturing a simulated 
meat from soy protein by what appears to be a thermoplastic 
extrusion process. The product is being used as a meat 
extender rather than as a complete meat substitute. It is 
reported to be of a dry and wiry texture requiring a good deal 
of seasoning to make it palatable.” Its price is higher than 
that of natural meat.
 Note: This is the earliest document seen (Dec. 1997) that 
uses the term “thermoplastic extrusion” in connection with 
soy.

713. Theuer, Richard C.; Sarett, Herbert P. 1970. Nutritional 
adequacy of soy isolate formulas in rats: Choline. J. of 
Agricultural and Food Chemistry 18(5):913-16. Sept/Oct. 
[22 ref]
Address: Mead Johnson Research Center, Evansville, Indiana 
47721.

714. Wilding, M.D. 1970. Oilseed proteins. Present 
utilization patterns. J. of the American Oil Chemists’ Society 
47(10):398-401. Oct. [10 ref]
• Summary: A review of the uses of soy protein. Soybean is 
the most economical source of protein in terms of yield/acre. 
Flavor problems have been solved. Textured soy protein is 
reported. Figure 1 shows the relative effi ciencies of protein 
conversion from some major protein sources. “The time has 
now come as predicted by Harry W. Miller in 1943, that our 
chief interest in the soybean is in its value as a human food.”
 The fi rst signifi cant development in texturizing proteins 
was made by Robert Boyer in 1947; he developed an edible 
soy protein fi ber using a process similar to that for making 
textile fi bers. This process is described. Today such fi bers are 
being produced commercially by General Mills, Worthington 
Foods, and Ralston Purina, and used in some very 
sophisticated “engineered meat-like items.” General Mills 

recently announced its intention to construct a multimillion 
dollar plant to make these “fabricated engineered foods.”
 Figure 1 shows the number of days of protein 
requirement (by a moderately active man) produced by one 
acre, yielding selected food product. Legumes make very 
effi cient use of the land, grains make fairly effi cient use, and 
livestock make very ineffi cient use. Soybeans make the most 
effi cient use of the land to produce protein; they will sustain 
a man for 2,224 days. Beef cattle make the least effi cient use; 
they will sustain a man for only 77 days.
 Tables show: (1) The estimated production and prices 
of soy proteins. Soy fl our and grits (120-126 million lb, 7-8 
cents/pound). Soy concentrates (19-33 million lb, 18-26 
cents/pound). Soy isolates (24-38 million lb, 35-45 cents/
pound). (2) Amount of soy fl our (million lb) used in various 
applications (both extrapolated from Eley 1968). (3) Physical 
properties and functional advantages of textured soy protein.
 Large amounts of soy protein are also now being used 
to make fl uid beverages. In Brazil, the Coca-Cola Co. has 
launched Saci, a chocolate fl avored soy beverage. In British 
Guiana, Monsanto is making Puma. In Hong Kong Vitasoy 
is a commercial success. Address: Research & Development 
Center, Swift & Co., Oak Brook, Illinois.

715. Archer Daniels Midland Co. 1970. You think maybe 
people won’t like your pizza if it looks and tastes better and 
costs less? (Ad). Soybean Digest. Nov. p. 26-27.
• Summary: An ad for TVP brand Textured Vegetable 
Protein. Address: Box 1470, Decatur, Illinois 62525.

716. Bates, Mercedes A. 1970. Protein in the age of 
Aquarius. Soybean Digest. Nov. p. 9-11.
• Summary: Discusses Bac*Os Chips, the fi rst product in the 
Bontrae line made by General Mills from spun soy protein 
fi bers. Three recipes using Bac*Os Chips are given. A photo 
shows Mercedes Bates. Address: Vice President, General 
Mills, Director, the Betty Crocker Kitchens.

717. Davidheiser, Ed. 1970. Are consumers ready for soy 
products? A survey tested consumer attitudes. Soybean 
Digest. Nov. p. 12-13.
• Summary: “In 1969 Central Soya asked an independent 
market research organization to design and conduct a study 
to delve into consumer attitudes concerning protein in 
general and soy protein in particular.” The soy protein used 
in this study was Central Soya’s Promine-D, an isolated soy 
protein. The study found that consumers cannot detect soy 
protein in meat products at normal levels of use. Consumers 
could not distinguish between an all-meat wiener and one 
containing 2% “isolated soy protein.” Consumers generally 
feel that soy proteins improve product quality, making 
a healthier, more nourishing, less fattening product. The 
main thing consumers don’t like in meat products is fat. 
Price is the main factor infl uencing consumers in selecting 
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a particular brand of meat products. Address: Director of 
Marketing, Central Soya, Chemurgy Div.

718. Dimler, R.J. 1970. Soy food opportunities through 
research. Soybean Digest. Nov. p. 17-23. [13 ref]
• Summary: Contents: Introduction. Research on edible oil. 
The use of plant proteins for food. Comparative cost of food 
proteins. Alternative plant protein sources. Food uses of soy 
protein (soy fl our or grits, concentrates, and isolates). Full-
fat soy fl our. Cereal-soy combinations (e.g., CSM, which “is 
intended primarily to be a food supplement for children”). 
The market in Oriental foods [tofu. miso, soy sauce]. 
Conclusion.
 Photos show: (1) A small portrait photo shows R.J. 
Dimler. (2) Foods containing full-fat soy fl our: soy milk, 
chapatis, soy cookies, and CSM. (3) Meatloaf, without and 
with soy protein. (4) Peruvian children sitting in the rubble 
of the earthquake on 31 May 1970 that killed 66,000 people. 
“Fifty tons of high-protein food (TVP) were recently shipped 
by CROP, the community hunger appeal of Church World 
Service to earthquake victims.”
 Tables show: (1) Flavor score improvement of soybean 
oil with new copper catalyst (plus linolenic acid content). 
(2) Comparison of fl avor scores of copper-reduced (+ no 
linolenic acid) soybean oil with cottonseed oil. (3) Effi ciency 
of land use. Soybeans (yield: 24 bushels/acre) can produce 
500 lb of protein per acre, compared with 320 lb for corn, 
180 lb for wheat, 100 lb for milk, and 60 lb for beef. (4) 
Comparative prices of edible protein products: Beef costs 
$2.55 per pound of protein, whole milk solids $1.00, isolated 
soy protein $0.40, and 50% soy fl our $0.14. (5) Costs and 
production estimates of soy proteins: Flours and grits, 40-
50% protein, costs 6.5 to 7¢ per pound, 105-110 million lb 
produced in 1967. Concentrates, 70% protein, costs 18¢ per 
pound, 17-30 million lb produced in 1967. Isolates, 90-95% 
protein, costs 35-39¢ per pound, 22-35 million lb produced 
in 1967. (6) Food uses of soy protein: Whipping agents in 
confections and dessert mixes, infant foods, breakfast foods, 
bakery products, beverages, meat products, simulated meats, 
fl avoring agents, dietary foods. (7) World protein defi cit, 
1970. Fish protein concentrate: 3.0 million tons = 240 
million bushels of soybeans. Dry beans and peas: 6.7 million 
tons = 160 million bushels of soybeans.
 Pie charts show: (1) Disposition of U.S. soybean oil 
(1969, forecast): Shortening 30%, margarine 19%, cooking 
and salad oil (29%), exports (16%), nonfood use (6%). Total: 
7.7 billion lb.
 (2) Disposition of U.S. soybean meal (1968-68): 
Domestic feed use (76%), exports (21%), nonfeed use (3%). 
Total: 14.3 million tons. Address: Director, NRRL, Peoria, 
Illinois.

719. Food Processing (Chicago). 1970. Protein adds 
nutritional ‘punch’ to snacks. Autumn. p. F6-F7. Foods of 

Tomorrow section.
• Summary: The section titled “Soy protein” notes: TVP 
Smoky Chiplet is a high-protein snack made by Archer 
Daniels Midland Co. (Decatur, Illinois). Soy specialties as 
ingredients for high protein snack foods are available from 
Cargill Inc. (Minneapolis, Minnesota). For soy protein isolate 
ingredients contact Ralston Purina Co. (St. Louis, Missouri). 
For soy fl our information contact A.E. Staley Mfg. Co. 
(Decatur, Illinois). Three brochures about soy protein, 
soybean oil, and soybean processing are available from the 
National Soybean Processors Assoc. (1225 Connecticut Ave., 
N.W., Washington, DC). “Soy protein concentrate for snack 
formulation is available from Swift Chemical Co.” (Oak 
Brook, Illinois).

720. Food Processing (Chicago). 1970. Toaster cookie has 
protein quantity/quality of an egg. Autumn. p. F12. Foods of 
Tomorrow section.
• Summary: The oatmeal toaster cookie, with a variety of 
fi llings, is enriched mainly with “soy protein concentrate,” 
which supplies about 40% of the total protein. For details 
about the formulation and about soy proteins contact Central 
Soya Co., 1825 N. Laramie Ave., Chicago, Illinois 60639.

721. Food Processing (Chicago). 1970. “Textured protein 
products” replaces “Tegretein...” 31(11):91. Nov.
• Summary: “... as a generic designation for vegetable 
protein foods in the food standard proposal submitted 
by Archer-Daniels-Midland and General Mills.” Better 
consumer understanding of the term was given as the reason 
for the proposed change.

722. Food Processing (Chicago). 1970. Twice the protein 
of all-meat franks in natural tasting snacks. Autumn. p. F13. 
Foods of Tomorrow section.
• Summary: “Snack chips, rings, puffs, and curls–as well 
as cookies, crackers, and other snacks–can have twice the 
protein of all-meat franks (10% protein). And the added 
ingredients cost is less than 4 cents per pound of fi nished 
product. For Technical Service Bulletins describing 
“Promosoy Concentrate (70 per cent protein) and Promine 
Soy Isolate (90 per cent protein) contact Central Soya Co., 
1825 N. Laramie Ave., Chicago, Illinois 60639.

723. Gerhardt, U. 1970. Sojaeiweiss: Hochwertiges Eiweiss 
fuer Nahrungsmittelzwecke aus der Sojabohne [Soybean 
protein: Valuable food protein from soybeans]. Gordian 
(Hamburg) 70(11):460, 463-64. Nov.; 70(12):494, 497-99. 
Dec. [22 ref. Ger; eng]
• Summary: Discusses the properties and potential 
applications of various commercial soy protein products. 
When soybeans are cleaned, crushed, dehulled, tempered 
and rolled they yield full-fat soy fl akes (vollfette Sojafl ocken) 
and hulls (Schalen). When the fl akes are extracted with 
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solvent, steamed, toasted and cooled, they yield heat-
treated soy fl our (erhitztes Sojamehl), defatted soy fl akes 
(entfettete Sojafl ocken), crude lecithin (Rohlecithin), and 
soy oil. The defatted fl akes can then be processed to yield 
textured soy protein (strukturiertes Sojaeiweiss), soy 
protein hydrolysate (Sojaeiweiss-hydrolysat), isolated soy 
protein (isoliertes Sojaeiweiss), soy protein concentrate 
(Sojaeiweiss-konzentrat), soy fl our and soy grits, defatted 
(Sojamehl, Sojagries, entfettet), enzyme-active soy protein 
(enzymaktiviertes Sojaeiweiss).
 Note 1. This is the earliest German-language document 
seen (Nov. 2015) that uses the term Sojaeiweiss-konzentrat 
to refer to soy protein concentrate.
 Note 2. This is the earliest German-language document 
seen (June 2013) that mentions soy hulls, which it calls 
Schalen. Address: PhD, Biochemiker, Korntal [Germany].

724. Graham, George G.; Placko, R.P.; Morales, E.; 
Acevedo, G.; Cordano, A. 1970. Dietary protein quality in 
infants and children. VI. Isolated soy protein milk. American 
J. of Diseases of Children 120:419-23. Nov. [20 ref]
Address: 1,3-5. Grace Dep. of Research, British American 
Hospital, Lima, Peru; 1-2&5. Dep. of Pediatrics, Baltimore 
City Hospital and Johns Hopkins Univ. School of Medicine, 
Baltimore, Maryland.

725. Kreh, Kent Q. 1970. Consumer marketing of textured 
vegetable protein products. Soybean Digest. Nov. p. 28-31.
• Summary: “It will probably surprise the average 
homemaker to learn that one process for producing the new 
textured vegetable protein foods is similar to that for making 
nylon or rayon.” Another method is “by extruding the soy 
protein through dies that form the desired shape.” These new 
foods are convenience foods, easy to prepare.
 Discusses Bontrae and Bac*Os made by General Mills. 
A photo shows a large factory with the caption: “At this new, 
ultramodern plant in Cedar Rapids, Iowa, General Mills has 
begun volume production of new textured vegetable protein 
foods. The plant produces Bac*Os, textured protein chips 
fl avored like bacon, and Bontrae textured protein granules, 
cubes, and dice with fl avors like beef, ham, and chicken.
 “General Mills, several years ago when introducing 
its Bac*Os brand of baconlike-fl avored chips, began to 
develop historical data refl ecting consumer attitudes toward 
new, innovated food products.” They held intense, in-depth 
consumer interviews in many major cities throughout the 
U.S.
 “We see food processors who currently are incorporating 
vegetable protein in their new food product developmental 
work. For example, Keebler Bacon Toast Crackers, 
Wishbone Hickory Bits Salad Dressing, Henri’s Smoky Bits 
Salad Dressing, Fritos, Bacon-Onion Dip, and others.”
 “We sometimes feel frustrated, even impatient, when 
we hear or read references to phoney [phony], ersatz, fake, 

or imitation meat. We think cattle and poultry raisers are 
mistaken and misguided when they look on these new 
textured vegetable protein foods as competitors.” A photo 
shows Kent Kreh. Address: Marketing Manager, Food 
Service and Protein Products Div., General Mills, Inc.

726. Martin, R.E. 1970. Contradiction 1970 style: A soy 
protein marketing dilemma. Soybean Digest. Nov. p. 15-16.
• Summary: Discusses new labeling requirements and 
regulations for textured soy protein products. A photo shows 
Martin. Address: General Manager, Vegetable Protein 
Products, Swift Chemical Co.

727. Rakosky, J., Jr. 1970. The use of soy protein in 
school lunches. Paper presented at Symposium held at 
Texas Technical University, 20 Nov. 1970. Unpublished 
manuscript. *
Address: Central Soya, 1825 N. Laramie Ave., Chicago, 
Illinois 60639.

728. Edwards, Charles C. 1970. Textured protein 
products: Proposed standard of identity. Federal Register 
35(236):18530-31. Dec. 5. 21 CFR Part 15. [2 ref]
• Summary: This section begins: “Notice is given that a 
petition has been fi led jointly by Archer Daniels Midland 
Co., Post Offi ce Box 1470, Decatur, Illinois, 62525, and 
General Mills, Inc., 9200 Wayzata Boulevard, Minneapolis, 
Minnesota, 5540, proposing the establishment of a defi nition 
and standard of identity for a class of foods to be known as 
‘textured protein products,’ prepared from vegetable protein 
and other ingredients. If such identity standard is established, 
the Commissioner of Food and Drugs proposes that it be 
added to Part 15–Cereal Flours and Related Products under a 
new Subpart D–Textured Protein Products.
 “In the Federal Register of October 13, 1967 (32 F.R. 
14237), a notice of proposed rule making was published 
based on a petition for ‘bontrae’ fi led by General Mills, 
Inc., and a petition for ‘textured vegetable protein’ fi led by 
Archer Daniels Midland Co., both for vegetable protein type 
products.”
 “4. The petition initially proposed ‘tegretein products’ 
as the class name for the subject foods. Additional research 
by the petitioners, however, resulted in their concluding 
such name would be meaningless to consumers without 
a considerable explanation. The petitioners changed their 
petition to apply the name ‘textured protein products.’” 
Address: Commissioner of Foods and Drugs, FDA, 
Washington, DC.

729. Gonzales, Antonia L.; Claudio, Teresita R.; Mañalac, 
Guillermina C. 1970. Studies on the preparation of new 
forms of protein isolates suitable for culinary use. Philippine 
J. of Science 99(3-4):117-29. Sept/Dec. See p. 123-25. [17 
ref]
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• Summary: The abstract begins: “Coconut protein was 
isolated from the water extracts of defatted coconut fl our” 
using three different methods.
 A comparison of the analysis of coconut protein isolates 
(wet) with that of baked cakes (“tokwa”) is presented in 
Table 4 (p. 123). Also on p. 124. Page 125: “Wet [coconut] 
protein isolates when fried and served with sauce in the same 
manner as ‘tokwa’ was very acceptable.” Address: National 
Inst. of Science and Technology, Manila.

730. Gorrill, A.D.L. 1970. Physical and chemical 
characteristics of soybean and milk proteins before and after 
treatment with dilute alkali. Canadian J. of Animal Science 
50(3):745-47. Dec. [6 ref]
• Summary: Promosoy, a soybean protein concentrate 
(SPC) supplied by Central Soya (Decatur, Indiana) readily 
dispersed in dilute alkali to yield a thick syrup-like mixture, 
which does not settle out in a liquid diet. “It had a smooth, 
bland taste, compared with a chalk-like taste when mixed 
with water. In vitro protein digestion by pepsin was also 
increased by this mild alkali treatment.” Address: Research 
Station, Canada Agriculture, Fredericton, New Brunswick.

731. Huffman, D.L.; Powell, W.E. 1970. Fat content and 
soya level effect on tenderness of ground beef patties. Food 
Technology 24(12):100-01. Dec. [3 ref]
Address: Dep. of Animal Science, Auburn Univ., Alabama 
36830.

732. Lefebvre, Jacques. 1970. La production d’aliments 
textures destinés à l’alimentation humaine à partir de 
protéines végétales [Production of textured human foods 
from vegetable proteins]. Cahiers de Nutrition et de 
Dietetique 5(4):45-55. Oct/Dec. [49 ref. Fre]
Address: INRA (Institut National de la Recherche 

Agronomique), Station de Biochimie et Physico-Chimie des 
Cereales, 91–Massy, France.

733. Rackis, Joseph J.; Honig, D.H.; Sessa, D.J.; Steggerda, 
F.R. 1970. Flavor and fl atulence factors in soybean protein 
products. J. of Agricultural and Food Chemistry 18(6):977-
82. Nov/Dec. [29 ref]
• Summary: “Gas-producing factors in soybeans reside 
mainly in the water-soluble, low-molecular-weight 
carbohydrate fraction. Human and dog experiments indicate 
that soybean fl atulence is caused by anaerobic fermentation 
of carbohydrates in the ileum and colon, with egestion of 
high concentrations of carbon dioxide and hydrogen gas.” 
Address: 1-3. NRRL, Peoria, Illinois. 4. Univ. of Illinois.

734. Rakosky, Joseph, Jr. 1970. Soy products for the meat 
industry. J. of Agricultural and Food Chemistry 18(6):1005-
09. Nov/Dec. [34 ref]
• Summary: “Soy products as additives can contribute 
nutrition, fl avor, and valuable functional properties to meat 
preparations. When used as emulsifi ers, binders, moisture 
retainers, and stabilizers, soy proteins can alter or improve 
the appearance, taste, and texture of the fi nished product. 
Soy proteins can also be used to extend or simulate meats. 
On the basis of protein content, soy proteins are the lowest 
cost functional proteins commercially available.” Address: 
Central Soya, 1825 N. Laramie Ave., Chicago, Illinois 
60639.

735. Soybean Digest. 1970. Formulation for vegetable 
proteins. Dec. p. 24.
• Summary: Formulations are now available from Far-
Mar-Co. Inc. (Hutchinson, Kansas) for the use of Ultra-Soy 
textured vegetable protein products in a wide variety of 
commercial meat products.
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736. Wolf, Walter J. 1970. Soybean proteins: Their 
functional, chemical, and physical properties. J. of 
Agricultural and Food Chemistry 18(6):969-76. Nov/Dec. 
[65 ref]
• Summary: Contents: Introduction. Forms of soybean 
proteins: Flours and grits, concentrates, isolates. Prices and 
production. Functional properties. Chemical and physical 
properties: Amino acid composition, protein solubility, 
solubility of isolates, complexity of soybean proteins, 
properties of 7S and 11S globulins, effect of heat on soybean 
proteins. Conclusions. Address: NRRL, Peoria, Illinois.

737. Busta, F.F.; et al. 1970. Effects of isolated soy proteins 
on the growth of Clostridium perfringens. Bacteriological 
Proceedings p. 2-3. *

738. Product Name:  [GranoVita Tender Soymeat Cutlets].
Foreign Name:  GranoVita Soja-zart (Zartes Sojafl eisch).
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1970.
Ingredients:  Soya protein, water, corn-germ oil, egg 
protein, salt, dextrose, spices.
Wt/Vol., Packaging, Price:  175 gm can wholesales for DM 
4.65; 350 gm for DM 6.95 (1980).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  14% protein.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag.
 DE-VAU-GE leafl et. 1980? Rezepte aus der GranoVita 
Versuchskueche. Manufacturer’s catalog. 1981. May 1. DE-
VAU-GE Sortiments-Preisliste. 4 p. Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products.
 Label sent by Anthony Marrese. 1990. Jan. 10.5 by 2 
inches. Red, green, and white on beige. Color photo shows 
the product, resembling a golden-brown tofu burger with 
sesame seeds showing, surrounded by peas and carrots. 
“Soyameat in slices (Sojafl eisch in Scheiben).” Neuform 
certifi cation symbol. Ingredients now read: Whole soybean 
puree, water, soy oil, egg protein, soy protein, wheat 
protein, salt, seasonings, dextrose, celery, carob bean fl our 
and guar seed fl our as thickeners, onions, spices. Sauce: 
Water, seasonings, soy sauce, salt. 8 slices per can weigh 
200 gm, but 310 gm with sauce. Retails for DM 4.98 (1/90). 

Composition per 100 gm.: Protein 15 gm, fat 16 gm, usable 
carbohydrates 5 gm, calories 221.

739. Eldridge, Arthur C.; et al. 1970. Sensory evaluation of 
soy fl ours and protein isolates from hexane-alcohol extracted 
fl akes (Abstract). In: Abstracts of the 55th Meeting of the 
American Association of Cereal Chemists. See p. 61. *
Address: NRRL, Peoria, Illinois.

740. Leeuwen, J.M. van; Weide, H.J.; Braas, C.C. 1970. 
De voederwaarde van sojabloem, mede in vergelijking met 
mager melkpoeder [The nutritive value of soybean oil meal 
in comparison with dried skimmed milk]. Verslagen van 
Landbouwkundige Onderzoekingen (Wageningen) No. 732. 
19 p. [28 ref. Dut; eng]
• Summary: “Summary and conclusions: In fattening 
trials with veal calves the effects of different treatments of 
soybean oil meal on its nutritive value were measured. The 
production of antibodies against the proteins of soybean 
oil meal given with the food, was checked through serum 
agglutination. Amino acid contents in the soya products were 
analysed as well. Soya protein (promine-d) isolated from 
untoasted soybean oil meal (5.5% in milk substitute) affected 
growth and slaughter quality of the animal and caused high 
antibody titers against soya protein.
 “Dry toasting of soybean oilmeal (10% in milk 
substitute instead of dried skimmed milk) made some 
improvement, especially when followed by a light chemical 
(hydrolisation) or heat (autoclave) treatment, as was shown 
by results of fattening and lower antibody-titers compared 
with promine-d. The optimum in autoclaving of dry toasted 
soybean oilmeal for veal calves was at 120ºC, under 1 
atmosphere steam pressure, by 3 cm thickness of the layer 
and for 30 minutes.
 “The hemagglutination reaction used is described.” 
Address: Instituut voor Veevoedingssonderzoek, Hoorn.

741. Product Name:  Loma Linda Canned Meatless Loaves 
(Based on Spun Soy Protein Fiber) [Meatless Chicken 
Loaf, Meatless Beef Loaf, Meatless Smoked Turkey Loaf, 
Meatless Ham-like Loaf, or Meatless Luncheon Loaf].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening. Or, 
Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
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Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162. 
Lists the ingredients in “Beef-Like Loaf (Loma Linda).” This 
is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. Turkey-
like Loaf is a canned product and Smoked Turkey Loaf (72 
oz) is a frozen product. Both are based on spun soy protein 
fi ber.

742. Product Name:  Loma Linda Soy Sausages (Three 
Varieties).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. Loma Linda probably purchased the spun soy 
protein fi bers from General Mills.

743. Product Name:  Loma Linda Chicken-Like Loaf.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, rice 
fl our, hydrolyzed vegetable protein, yeast extract, plant 
extractive fl avorings, sugar, monosodium glutamate, onion 
powder, salt, soybean lecithin, carrageenan, seasonings.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Chicken-Like Loaf (Loma Linda).” 
This is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
canned chicken-like product based on spun soy protein fi ber.

744. Product Name:  Loma Linda Beef-Like Loaf.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, 
vegetable shortening, rice fl our, brown sugar, caramel, 
salt, plant extractive fl avorings, yeast extract, hydrolyzed 
vegetable proteins, soybean lecithin, carrageenan, MSG, 

onion powder, seasonings, and U.S. certifi ed color.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162. 
Lists the ingredients in “Beef-Like Loaf (Loma Linda).” This 
is an institutional product.

745. Product Name:  Loma Linda Luncheon Loaf (Chicken, 
Turkey, Beef, and Ham-like Flavors).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1970.
Ingredients:  In 1971: Water, textured soybean protein, 
vegetable oil, albumin [egg protein], soybean protein, 
vegetable shortening, hydrolyzed vegetable protein, yeast 
extract, rice fl our, monosodium glutamate, onion powder, 
brown sugar, plant extractives, fl avorings, salt, soybean 
lecithin, carrageenan, seasonings, caramel, U.S. certifi ed 
color.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening. Or, 
Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1970. p. 114. “Soy loaves (chicken, turkey, beef, and hamlike 
fl avors).” Loma Linda probably purchased the spun soy 
protein fi bers from General Mills. Sold frozen in 1 or 2 lb 
packages.
 Seventh-day Adventist Dietetic Assoc. 1971. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 163. 
Lists the ingredients in “Luncheon Loaf (Loma Linda).” This 
is an institutional product.
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is 
a canned or frozen (4 lb) product based on spun soy protein 
fi ber.

746. Product Name:  [Krunch {Crunch, Breakfast Cereals} 
(Korn Krunch, Bran Krunch, Malt Krunch {Barley with 
Malt}, Wheat Krunch)].
Foreign Name:  Krunch.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  Industrial Zone, Arad, Israel.
Date of Introduction:  1970.
Ingredients:  80% cereal, 20% whole (full-fat) soy fl our, 
sweeteners, vitamins.
Wt/Vol., Packaging, Price:  Cardboard cartons.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Sol Katzen, co-
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founder of Shefa Protein Industries Ltd. 1993. March 14. 
This was the company’s third product, introduced in 1970. 
They made their own full-fat soy fl our from soybeans. They 
mixed all ingredients and extruded them together. It was sold 
only to retail consumers in Israel. They sold fairly well.

747. Product Name:  Mira-Tex 100, and Mira-Tex 200 
(Textured Soy Flour).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1970.
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  50 lb poly-lined multi-wall 
paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 50%, moisture 7%, ash 7%, fi ber 3%, fat 
1%, carbohydrates 32%.
New Product–Documentation:  Food Engineering. 1970, 
July. 42(7):161. “Improves Properties of Textured Proteins.” 
Mira-Tex 100 and Mira-Tex are now being sold by A.E. 
Staley Mfg. Co. of Decatur, Illinois. Each series consists of 
three products, each differing in particle size. Both hydrate 
rapidly, retain about 3½ times their weight of water, and are 
relatively inexpensive, selling for about $0.30/lb as is and 
$0.07/lb hydrated. The 100 series is tan in color and has an 
expanded open structure. The 200 series particles are light 
tan in color and have a “tight” texture with a parallel, meat-
like fi ber confi guration.
 Ad in Food Technology. 1971. 25(8):61. Aug. “Mira-Tex 
textured vegetable protein. A great way to beef up school 
lunches and beat down cost.” Soybean Digest Blue Book. 
1971. p. 116. “textured vegetable proteins [extruded].” Ad 
(full-page) in Food Technology. 1972. May. p. 55. “Mira-Tex 
textured vegetable protein: Food for thought!”
 Manufacturer’s catalog. 1980. Staley Protein Products. 
Soya Bluebook. 1981. p. 58. “Mire-Tex.”

748. Product Name:  Fibroprotein–Spun Protein Fibers 
[Ground Beef-Type Granules, Textured Simulated Meats, 
Bacon-Style Chips, Dehydrated Hamlike Nuggets, Chicken 
Meat Extender, Chickenlike Cubes, or Plain Spun Protein 
Fibers].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1970.
New Product–Documentation:  Horan, Odell, & Forman. 
1971. PAG Bulletin. No. 13. p. 25. “Textured Vegetable 
Proteins.” These are all institutional products.

Soybean Digest Blue Book. 1972. March. p. 108. 
“Vegetable protein entrees–over 45 canned, frozen, and 
dehydrated products, simulating beef, pork, and poultry.”

749. Product Name:  Beef Style.

Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1970.
Ingredients:  In 1971: Soybean protein [Fibroprotein spun 
soy protein fi bers], water, corn oil, vegetable shortening, egg 
albumin, wheat fl our, yeast extract, hydrolyzed vegetable 
protein, fl avorings, salt, corn syrup solids, MSG, caramel 
color, sodium phosphate, U.S. certifi ed color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 162. Lists the ingredients in “Beef Style 
(Worthington).” This is an institutional product.
 Horan, Odell, & Forman. 1971. PAG Bulletin. No. 13. p. 
25. “Textured Vegetable Proteins.” These are all institutional 
products.

Soybean Digest Blue Book. 1972. March. p. 108. 
“Vegetable protein entrees–over 45 canned, frozen, and 
dehydrated products, simulating beef, pork, and poultry.”

750. Product Name:  Corn Beef Style.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1970.
Ingredients:  In 1971: Soy protein [Fibroprotein spun soy 
protein fi bers], wheat protein [wheat gluten], water, corn 
oil, vegetable shortening, wheat fl our, egg albumin, sugar, 
hydrolyzed vegetable protein, salt, MSG, garlic and onion 
powder, caramel color, fl avoring, U.S. certifi ed color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 163. Lists the ingredients in “Corn Beef 
Style (Worthington).” This is an institutional product.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. 
The ingredients in “Corn-beef Style, frozen, Worthington” 
are “Fibrotein [spun soy protein fi ber], wheat protein, corn 
oil, partially hydrolyzed vegetable oils, egg white solids, 
wheat fl our, yeast extract, HVP, sucrose, salt, artifi cial 
fl avorings, garlic powder, onion powder, caramel color, 
spices, disodium inosinate/disodium guanylate, certifi ed 
coloring, niacinamide, thiamin, mononitrate, iron, vitamin 
B-6, ribofl avin, vitamin B-12.”

751. General Mills. 1970. The easy way with Bontrae. 
Minneapolis, Minnesota: Food Service Div. *

752. Kanthamani, S. 1970. Recipes from textured soybean. 
Jabalpur, India: Directorate of Extension, Jawaharlal Nehru 
Krishi Vishwa Vidyalaya. *
Address: India.

753. Lawrie, R.A. ed. 1970. Proteins as human food. 
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London: Butterworths; or AVI Publishing Co. in USA and 
Canada. 525 p. Proceedings of the Sixteenth Easter School in 
Agricultural Science, Univ. of Nottingham, 1969.
• Summary: See p. 42-43, 54, 57, 143-46, 247, 346-60. 
Address: Prof. of Food Science, Univ. of Nottingham School 
of Agriculture, Sutton Bonington, Loughborough, England.

754. Meyer, Edwin W. 1970. Soya protein isolates for food. 
In: R.A. Lawrie, ed. 1970. Proteins as Human Food. London: 
Butterworths; Westport, CT: AVI Publishing Co. xvii + 525 
p. See p. 346-62. Proceedings of the 16th Easter School in 
Agricultural Science, Univ. of Nottingham, England, 1969. 
[57 ref]
• Summary: Contents: Introduction. Processing of soya 
protein isolate. Composition of soya protein. Properties 
of soya protein isolate. Food uses of soya protein isolate: 
Processed meat and meat-like products, bakery products, 
dairy-type products, miscellaneous food uses. Nutritional 
properties of soya protein isolates.
 “The volume of soya protein isolate now being sold for 
food use in the U.S.A. is estimated to be about 15 million 
pounds per year. This is 50 per cent higher than an estimate 
reported in 1967 (Meyer, 1967). The isolate is now selling 
for about 35-40 cents per pound.” Address: Central Soya Co., 
Chicago, USA.

755. Singh, Rajeshwari (Mrs). comp. and ed. 1970. Soyahar: 
Indian recipes of soybean. Pantnagar, Nainital, India: U.P. 
Agricultural University. xxviii + 216 p. Illust. 25 cm. Also 
published in Hindi.
• Summary: Contents: 1. Acknowledgment. 2. List of 
contributors. 3. Preface (by Singh). 4. General information: 
Introduction, how to soak soybeans, how to make soybean 
milk (at home or commercially), how to make soybean curd 
[tofu] (at home or commercially), how to make soybean 
fl our (at home or commercially), cultivation of soybeans in 
India. Tables show: (1) The amino acid content of various 
vegetable and meat products. (2) Nutritive value of important 
legumes–groundnut, pigeon pea (arhar), chick pea (Bengal 
gram), soybean. (3) Chemical composition of some soybean 
products (seed, meal, fl our, full fat fl our, protein concentrate, 
isolate, textured food, beef analogue). (4) Nutritional value 
of the soybean compares with selected other foods. (5) 
Composition of mature green soybean [green vegetable 
soybeans, 70% water]. (6) Composition of dry soybeans. (6) 
Uses of vegetable protein products (soybean fl ours, soybean 
concentrates, isolated soy proteins, textured foods–incl. 
simulated meats). 5. Milk products (including homemade 
soy milk, homemade soy curd {dahi}, homemade soy 
cheese {paneer}). 6. Cereals and lentils. 7. Soups, curries, 
vegetables, chutney & raita. 8. Snack foods. 9. Indian sweets. 
10. Cookies and confections. 11. Meat products (mostly 
meatless / vegetarian, but includes mutton and fi sh). 12. 
Useful cooking information. 13. Glossary: Hindi-English and 

English-Hindi. Contains 221 recipes. 4 p. of errata.
 Photos show: On the cover, a young Indian girl drinking 
soymilk from a large glass (color). (1) The seven women 
who comprise Pantnagar’s Soybean Utilization Team. (2) 
Mrs. D.P. Singh, honorary leader of the Team, explains a 
fi ne point to Prof. Alvin Nelson. (3) Many Indian ladies in 
traditional Indian clothing standing behind a long table on 
which are soybean delicacies prepared in a conventional 
Indian kitchen. There are many color photos of prepared 
dishes. (4) A soybean plant with pods and leaves. Address: 
Pantnagar, India.

756. Soy protein isolate replaces milk solids in Central 
Soya’s all-vegetable frozen dessert; it was named Rich 
Freeze (Early event). 1970.
• Summary: Soybean Digest. 1970. Aug. p. 70.

757. Weiss, Theodore J. 1970. Food oils and their uses. 
Westport, Connecticut: AVI Publishing Co., Inc. vii + 224 p. 
2nd ed. 1983. [291* ref]
• Summary: Contents: Preface. 1. Chemical and physical 
properties of fats and oils (p. 1). 2. Commercial oil sources 
(p. 26). 3. Basic processing of fats and oils (p. 47). 4. 
Chemical adjuncts (p. 68). 5. Shortening–Introduction (p. 
81). 6. Bakery shortenings (p. 97). 7. Frying shortenings and 
their utilization (p. 108). 8. Household shortenings (p. 126). 
9. Margarine (p. 130). 10. Mayonnaise and salad dressings 
(p. 145). 11. Peanut butter (p. 177). 12. Confectionery 
coatings (p. 194). 13. Imitation dairy products (p. 214).
 Discusses: Soybean oil and its fatty acid composition. 
“It is diffi cult to realize that soybean oil was hardly known 
in the United States prior to World War II. Since that time, 
the use of soybean oil has expanded in this country until 
its consumption for edible purposes amounts to 73% of 
all vegetable oils consumed.” “Partially hydrogenated 
soybean oil is the major component of vegetable shortenings 
and ordinary margarines as currently formulated. Fully 
hydrogenated soybean oil crystallizes at the beta phase which 
limits its usage in this form (p. 27-28).
 Hydrogenation, selectivity, and trans-isomers. Table 
12 shows the composition of selectively and nonselectively 
hydrogenated soybean oil. Table 13 shows the fatty acid 
composition of hydrogenated soybean oil. Table 14 shows 
SFI [Solid Fat Index] values for soybean oil hydrogenated to 
various hardness levels and with a decrease in iodine value. 
“Contrary to popular opinion, ordinary margarines contain 
only a trace more of saturated fats than the oils from which 
they were prepared. They are harder because they contain 
higher levels of trans-acids which are, in fat, unsaturated.” 
“Refractive index correlates very well with iodine value 
which is a good general method for expressing hardness of 
an oil. The relationship of iodine value to hardness depends 
on the type of oil in question. For example, hydrogenated 
cottonseed oil has a lower iodine value, perhaps by four 
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units, than hydrogenated soybean oil of an equivalent degree 
of hardness” (p. 53-55).
 Table 18 (p. 83) shows the “Hydrogenated soybean oil 
blend for margarine” with various iodine values, melting 
points, and SFI values.
 “Liquid soybean oil develops a fi shy odor on frying 
which is highly objectionable Soybean oil has been used 
in kitchens with exceptional ventilation to remove frying 
odors... Lightly hydrogenated and winterized soybean oils 
are available for frying purposes” (p. 114). Certain types 
of soybean oils can be used in frying potato chips (p. 120), 
or making oil-blanched French-fried potatoes (p. 123) or 
pressure-fried chicken (p. 123-24).
 Solid shortenings: Most lard was used for making 
pie crusts and for frying. Some all-vegetable brands of 
shortening use as the base oil hydrogenated soybeans oil 
with an iodine value of 80-85. Some meat fat shortenings 
may contain tallow and hydrogenated soybean oil as well (p. 
126-27).
 Hydrogenated soybean oil with an iodine value of about 
60 is widely used in margarine. Some brands of regular 
margarine contain 5-10% unhydrogenated liquid soybean 
oil “without apparent fl avor problems.” But it is normally 
too unstable to be used at high levels (p. 136). Bakery 
margarines are different from and more dense than bakery 
shortenings. They are used in baking cookies, pound cakes, 
and pastries. Lecithin is often omitted as bakery margarines 
are not used for frying (p. 140).
 Chapter 11 (p. 177-93) discusses peanut butter and 
includes a section titled “Soybean butter” (p. 182-83, soynut 
butter). Special attention is given to the method used by 
Pichel and Weiss to make “soybean butter.”
 The chapter titled “Imitation dairy products” (p. 214-
18) notes: “There are two types of dairy-like products 
containing fats other than butterfat. ‘Filled’ products are 
made essentially from defatted milk, usually milk solids 
nonfat (msnf) or fl uid skim milk, and a vegetable oil or 
fat. ‘Imitation’ dairy products contain no milk as such. In 
most cases, imitation dairy products are made from sodium 
caseinate, the major protein derived from milk sources.” The 
sodium salt of soy protein (sodium soy proteinate) is also 
used in place of isolated milk protein.
 Note 1: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “soybean butter” to refer 
to soynut butter.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “dairy-like” (or “dairy 
like”) to refer to products resembling dairy products. 
Address: Research Chemist, USDA, Agriculture Research 
Service, Eastern Utilization Research and Development Div., 
Dairy Products Lab., Washington DC.

758. Product Name:  Ranch House Vegetable Mince, 
Bolognese, Curry, Stew, Goulash.

Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Petersfi eld, Hampshire, GU32 
3EW, England.
Date of Introduction:  1970?
Ingredients:  Macaroni Mix: Wholemeal macaroni, textured 
soya protein. dehydrated onions, green bell peppers, peas, 
mushrooms, vegetable oil, sea salt, corn fl our, raw sugar, 
yeast extract, spices, herbs.
Wt/Vol., Packaging, Price:  Macaroni: 141 gm plastic bags 
for ½ pound.
How Stored:  Shelf stable.
New Product–Documentation:  Brochure (4-panel color) 
from Direct Foods Ltd. 1970? “Protoveg Meat Substitute 
and Ranch House Convenience Meals.” “Reduce your meat 
bill using Direct Foods.” The company address is now 
Petersfi eld, Hants. GU32 3EW. Phone: Petersfi eld 4911/2. 
Contents: What is Protoveg? How is it used? How is it 
made? How is it sold? Is it as good for you as meat? Typical 
analyses.
 Export price list from Direct Foods Ltd. 1974. Oct. 1. 
Ranch House Meals (each 112 gm) include Vegetable Mince, 
Vegetable Bolognese, Vegetable Goulash, Vegetable Stew, 
Vegetable Curry. There is also a catering pack consisting 
of 50 lb of any fl avour. Sosmix–meatless sausage mixture 
(13 oz). is also listed. The company address is now Bedford 
Road, Petersfi eld, Hants.
 Trade catalog and price list from Direct Foods Ltd. 
1977. April 25. The product line is the same as in 1974 
except for the addition of: 10 lb sizes for each fl avor, and 
Sizzleberg.
 Food Report (Lehmann). 1982. Jan.
 Talk with Peter Roberts. 1990. Dec. 12. In about 1970, 
Direct Foods Ltd. introduced a line of about 20 vegetarian 
protein products, all replacements for meat and all sold under 
the Ranch House brand.

759. Product Name:  Sosmix.
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Petersfi eld, Hampshire, England.
Date of Introduction:  1970?
Ingredients:  Macaroni Mix: Wholemeal macaroni, textured 
soya protein. dehydrated onions, green bell peppers, peas, 
mushrooms, vegetable oil, sea salt, corn fl our, raw sugar, 
yeast extract, spices, herbs.
Wt/Vol., Packaging, Price:  Macaroni: 141 gm plastic bags 
for ½ pound.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1982. Jan. Talk with Peter Roberts. 1990. Dec. 12. In the 
early 1970s British Arkady was making a product named 
Banger Mix (a “banger” is a sausage), made with soya 
protein and pig fat. Peter asked them to replace the pig 
fat with a hardened vegetable oil. The Roberts named the 
resulting product Sosmix. Introduced in about 1970, it was a 
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dry sausage mix and soon became Direct Foods’ best-seller. 
To prepare the product, you mix the dry product with water, 
let it hydrate for about 2 minutes, roll it into sausage shapes 
(or croquette shapes), then fry it. Or you can put it around an 
egg to make a Scotch egg.
 As Peter Roberts tells the story: Once the labeling 
division of the county public analyst’s department threatened 
a lawsuit if Direct Foods did not change the product’s name. 
They felt that the name implied that the product name was a 
“phonetic crib on the word sausage, which suggests that the 
product is a sausage with a meat content, and as such should 
come under the sausage regulations.” Peter Roberts politely 
explained that “the term Sosmix had an entirely different 
origin. Down in the West Country around Devon and 
Cornwall there is an old country tradition of ‘sosing,’ which 
means to swill a food around in the frying pan as its frying. 
The authorities took on a glazed look in their eyes and went 
away. They didn’t bother us after that.”
 Letter from Peter Roberts. 1991. Oct. 15. Sosmix was 
not part of the Ranch House line. It stood on its own.

760. Product Name:  Friday Man Vegetarian Chili with 
Beans. Renamed Chilli Man Vegetarian Chili with Beans in 
about 1978.
Manufacturer’s Name:  Milnot Co.
Manufacturer’s Address:  120 W. St. John, Litchfi eld, IL 
62056.  Phone: 217-324-2146.
Date of Introduction:  1970?
Ingredients:  In 1990: Water, soaked beans, partially 
hydrogenated soybean oil, textured soy protein concentrate 
(caramel color), spices, tomato paste, onion, salt, garlic, 
imitation beef fl avorings (hydrolyzed plant protein, dry 
yeast, soy fl our, partially hydrogenated vegetable oil).
Wt/Vol., Packaging, Price:  15 oz can. Retails for $0.95 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1990. July 19. Talk with Craig Klatt, manager 
of the Center. He thinks this is one of the best vegetarian 
chilies, but it has a rather high oil content. Introduced about 
20 years ago, its original name was Friday Man Chilli, and 
it was sold to Catholics who did not eat meat on Friday. Not 
many Catholics observe the penance of meatless Fridays any 
more. It was given its present name in about 1978.

761. Rakosky, Joseph, Jr. 1971. Vegetable protein-meat 
mixtures. National Provisioner. Jan. 16. p. 13-15, 17-21, 24-
25.
• Summary: A photo shows Dr. Joseph Rakosky. Address: 
Director, Technical Marketing Service, Chemurgy Div., 
Central Soya Co.

762. Harris, Jean. 1971. Engineered food is on the way! 

News and Observer (Raleigh, North Carolina). Jan. 17.
• Summary: Henry Ford’s desire to make cloth from soy 
protein started the original research on “meat analogues.” 
The technology for producing spun soy protein products 
developed from a process to produce casein fi bers in Italy 
in the mid-1920s. A second group of “soy meats,” called 
textured meat analogues, is made by an extrusion process 
applied to textured vegetable proteins made from soy protein 
isolates; one example is Bac-Os.
 “Most of these soy meats are available only to the 
institutional trade. They are now in use in prisons, hospitals, 
and orphanages.” Two manufacturers of such products are 
Loma Linda Foods and El Molino Mills.
 In North Carolina a full soybean product, made from 
toasted soybeans, is sold under the name of Golden Nuggets; 
all Raleigh seems to be eating them.
 Recipes are given for: Soya cake (with sifted soya fl our). 
Soyanaise (with Soyamel soymilk). Golden nut pie crust 
(with soya fl our). Soya cookies (with soya fl our). Roasted 
soybeans (made from canned soybeans, either dry roasted at 
350 degrees or deep fat fried). Puree of soybean soup (with 
sieved soybean pulp). Address: Food editor.

763. Odell, A.D. 1971. Meat analogs–Potential in developing 
countries. Report to the FAO/WHO/UNICEF Protein 
Advisory Group. 9 p. Presented at the 18th PAG Meeting in 
Rome. 8 Jan. 1971. Document 2.44/1.
• Summary: “Meat analogs possess the ability to 
supply precisely reproducible balanced dietary inputs of 
essential amino acids. Their structural matrix permits the 
incorporation of non-protein aliments of nearly unlimited 
choice range. Thus, they can be designed to fi t into any 
food pattern with any nutritional impact desired. In the 
U.S.A. there is a growing acceptance at all income levels. 
The potential for developing countries depends on the 
ability to meet or surpass practical requirements of utility, 
marketability and viability.
 “The ‘Spun’ monofi lament products sell at present 
in the U.S.A. for 20-25% less than meats, but are still too 
expensive to be of interest for developing countries. The 
extrusion-expansion products, however, sell for 10-15¢ per 
pound.” Address: General Mills.

764. Pitcher, S. 1971. Soybean production in Brazil. USDA 
Foreign Agricultural Service. FAS M-225. 13 p. Jan.
• Summary: The section titled “Marketing of soybean 
products” states: “Many fi rms refi ne and package edible oils, 
either processing their own crude oil or buying it from other 
mills. Nonetheless, about fi ve fi rms dominate the production 
of canned soybean oil for the retail market. These same fi rms 
manufacture margarine and account for most of Brazil’s 
margarine output. The wholesale prices of edible oils, 
including soybean, are price controlled by a Federal agency 
(CIP).
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 “Domestic consumption of soybean cake and meal in 
mixed feeds is increasing, but exports continue to take the 
majority of the output. Brazil’s commercial feed industry is 
centered in Sao Paulo and dominated by fi ve or six fi rms, 
at least two of which crush soybeans. The industry’s feed 
output is estimated at 120,000 metric tons monthly. Poultry 
feed accounts for about 70 percent of the commercially 
manufactured feeds in Brazil; dairy feed, 15 to 20 percent; 
and hog feed, about 5 percent. Soybean meal is the major 
protein meal used in formulated feeds, whereas corn is the 
major feed ingredient. Generally most of the peanut meal 
produced in Brazil is exported. Cottonseed meal and cake are 
fed to dairy cattle to supplement grass and silage. Practically 
all of Brazil’s beef cattle are grass fed and fattened. Very 
little supplemental feeding is done, even during the dry 
season when pastures in many areas are inadequate.
 “In late 1969, a factory was opened [by SAMRIG] near 
Porto Alegre in Rio Grande do Sul for isolating soy protein. 
The capacity of this plant is 1,000 metric tons [2.2 million 
pounds] of product per year. Soybean fl ours of various kinds 
are produced by a number of Brazilian companies, the largest 
of which has a yearly output of 2,000 to 3,000 tons.”

765. Ziemba, J.V. 1971. Showcase plant spins soy protein. 
Food Engineering 43(1):66-69. Jan.
• Summary: General Mills’ new multi-million dollar 
computer-controlled facility at Cedar Rapids, Iowa, is 
spinning texturized vegetable protein foods, which are 
“laying the groundwork for many of tomorrow’s foods... 
Flexibility is evidenced by the highly diversifi ed line of 
products is being turned out They’re in dry and frozen forms, 
in different shapes and sizes, with varying textures and 
fl avors, etc.
 “Included are Bac*Os, spun protein chips fl avored 
like bacon; and textured protein cubes, granules and dice 
(tradename Bontrae) with fl avors like ham, beef and 
chicken.” Photos show the spinning line and the computer 
control room, and details of the spinning process are given. 
Soy protein isolate is made into a slurry or dope, which 
is extruded into streamlets or fi laments by a battery of 
spinnerets (each having about 16,000 holes) into a protein-
coagulating acid-salt bath. “A series of take-away rolls, 
revolving at increasing speeds, stretch-pulls each tow of 
fi bers through a second heat-treating bath. To a degree, 
tenderness or toughness is controlled by the amount of 
stretch imparted to fi bers during initial forming steps. Each 
tow is then washed with rolls squeezing out excess water.”
 GMI makes two basic types of products. “In making the 
Bac*Os and Bac O Chip bacon analogs, the continuous tow 
is impregnated with additives–fl avor, color, binders, etc. The 
impregnated tow is then slit, cross-cut, dried and coated with 
vegetable oil.
 “The other type is precooked, IQF (individually quick 
frozen) chunks, bits and analogs of ham, beef, chicken, etc. 

To produce them, continuous tows are cut into short staple 
fi bers. These are also impregnated with additives. The short 
fi bers are carried through a specially designed cooker. The 
discharged, cooked slab is fi nally cut into desired shapes.” 
Address: Associate Editor, Food Engineering.

766. Gunderson, Gordon W. 1971. The National School 
Lunch Program: Background and development. FNS Notice 
No. 218. Feb. 22. [65* ref]
• Summary: Contents: Early European experience (with 
school food services): Count Rumford (1790 in Munich 
by American-born Benjamin Thompson / Count Rumford, 
later in London 60,000 people were fed daily from 
Count Rumford’s soup kitchen), Germany (1875 by The 
Philanthropic School Society in Hamburg, 1880 in Dresden, 
1890 in Leipzig, government report of 1896, expansion), 
France (1865 in Guernsey [Channel Island] by Victor Hugo, 
1891 by the Society for People’s Kitchens in the Public 
Schools in Angers, 1849, 1862, and 1867 law in Paris, 1877 
Paris school canteens, in 1908-09 there were 853 canteens 
in the schools of Paris supplying meals to 588 schools with 
38,531 children–68% were served free and 32% were paid 
for by participating children; outside of Paris, 2,867 canteens 
served free lunches to 147,949 children), England (In Dec. 
1905 the passage of the Education {Provision of Meals} Act 
was the culmination of the efforts of 365 private charitable 
organizations to provide meals at school for needy children), 
Holland (1900 royal decree), Switzerland (1903), Other 
European cities (by the early 1900s school feeding had 
spread to most of Europe).
 Early programs in the United States (1904 key book 
titled Poverty, by Robert Hunter published): Philadelphia, 
Pennsylvania (1894, 1909, 1912, 1915), Boston, 
Massachusetts (1908, 1910), Milwaukee, Wisconsin 
(1904), school feeding supported (1905 second key book, 
The Bitter Cry of the Children, by John Spargo published, 
with Introduction by Robert Hunter; estimates after very 
careful study that “not less than 2,000,000 children of 
school age in the United States are the victims of poverty 
which denies them the common necessities, particularly 
adequate nourishment. Such children are in very many 
cases incapable of successful mental effort, and much of our 
national expenditure is in consequence an absolute waste”), 
New York (1853 Children’s Aid Society, 1908 Dr. William 
H. Maxwell, until Jan. 1920, lunches in the elementary 
schools of New York had been supported by volunteer social 
organizations), Cleveland (Ohio, 1909), Cincinnati (Ohio, 
1909), St. Louis (Missouri, 1911), Chicago (Illinois, 1910), 
Los Angeles (California, 1918, 1921), rural schools (all had 
problems, since there was no room for setting up a kitchen 
and dining area).
 State legislation and programs (by 1937 some 15 states 
had passed laws specifi cally authorizing local school boards 
to operate lunchrooms. Most laws authorized the serving of 
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meals at cost, and only 4 states made special provisions for 
needy children–Indiana, Vermont, Missouri, Wisconsin). 
Early federal aid (started with loans in 1932 and 1933 from 
the Reconstruction Finance Corporation). Commodity 
donation program (Public Law 320 of 24 Aug. 1936). 
W.P.A. assistance. N.Y.A. assistance. Effects of World War 
II. Authorization of federal funds. National School Lunch 
Act approved. Additional commodities authorized. National 
School Lunch Act amended. Special food assistance to 
needy schools. 1962 amendments. National School Lunch 
Week established. Authorization to buy dairy products. Child 
Nutrition Act of 1966. Special Milk Program extended. 
Pilot Breakfast Program. Nonfood assistance funds. State 
administrative funds. Centralized school food programs 
authorized. 1968 amendments. Public concern. National 
nutrition status. Action demanded. Action by the president. 
Nutrition, behavior, and learning. Malnutrition a national 
problem. School Lunch Program a remedy. Technical 
developments in School Food Service. Engineered foods. 
Equipment and service. Congressional action. Free and 
reduced-price lunches. Public review. Uniform criteria. 
Monthly reports. Section 11 revised. Planning for annual 
expansion. Appropriations. Nutrition education and 
research. Special developmental projects. State Matching 
Requirement. National Advisory Council. School Milk 
Programs.
 Announces approval of textured vegetable proteins 
(especially textured soy fl our, TVP) for use in the National 
School Lunch Program.
 Note: This is the earliest document seen (Jan. 2005) 
concerning USDA’s Food and Nutrition Service (FNS). 
Address: USDA Food and Nutrition Service (FNS), 
Washington, DC 20250.

767. USDA Food and Nutrition Service (FNS). 1971. 
Textured vegetable protein products (B-1) to be used in 
combination with meat for use in lunches and suppers served 
under child feeding programs. FNS Notice No. 219. Feb. 22. 
4 p. [1 ref]
• Summary: Includes various dated attachments: (1) 
Textured vegetable protein products (B-1). 1971 July 22. 2 p. 
Discusses ingredients, chemical composition, and biological 
of the protein (PER). A table gives maximum and minimim 
and minimum values for key nutrients.
 (2) Information on using textured vegetable protein 
in child feeding programs. 1971 Nov. 7 p. Contents: 
Introduction. Background. Forms of textured vegetable 
protein products (TVPP). Requirements for using TVPP in 
school lunch recipes. Procedures for calculating the amount 
of raw meat, TVPP and water to use. Recipes using TVPP: 
Beef patties, Chili con carne with beans, Lasagna, Meat loaf, 
Pizza, Meat sauce.
 (3) Guidelines for the formulation of CN Pizzas (Type 1 
and Type 2) for use in the Food and Nutrition Service, Child 

Nutrition Programs. 1973 July. 1 + 11 p.
 Note: This is the second earliest document seen (Aug. 
2003) concerning USDA’s Food and Nutrition Service 
(FNS), but published on the same day as the earliest. 
Address: Washington, DC 20250.

768. Archer Daniels Midland Co. 1971. You think maybe 
people won’t like your pizza if it looks and tastes better and 
costs less? [TVP] (Ad). Food Processing (Chicago). Winter. 
p. F18-F19. Foods of Tomorrow section.
• Summary: See next page. On the left half of this gorgeous 
2-page color ad is a large round tray of baked pizza, cut 
into pieces, on a natural wood background, with the round 
cutter atop the pizza. The text begins: So why not add TVP 
textured vegetable protein? This fabulous new high protein 
food can be textured and fl avored to complement sausage or 
pepperoni... or pork or beef, for that matter.
 “Adding TVP is like adding more meat–better, in fact, 
because of its absorbent qualities. And hydrated, it costs 
about one-fourth the price of meat.
 “TVP is ideal for pizza, and for casseroles, sauces, 
sloppy joes, tamales, patties–any product that contains 
ground beef or pork. And ADM makes the widest range of 
seasonings, fl avorings, colors, particle sizes and densities of 
any source.”
 “TVP (trademark) Textured Vegetable Protein.” Address: 
Box 1470, Decatur Illinois, 62525. Phone: (217) 423-2571.

769. Burke, Carole S. 1971. Textured vegetable proteins. II. 
Survey of the U.K. and U.S. patent literature. British Food 
Manufacturing Industries Research Association (BFMIRA), 
Scientifi c and Technical Surveys No. 68. 35 p. Feb. (Ardland 
& Son, Ltd., Bartholemew Press, Dorking, Surrey, England). 
[51 ref]
• Summary: Contents: Foreword. Introduction. Protein 
sources. Extraction of protein. Spinning. Extrusion. Gelation. 
Other methods for producing texture: Beating, fi lm drying, 
autoclaving. References. Appendix.
 This survey was originally conducted for J. Bibby Food 
Products Ltd. as a non-confi dential sponsored project. It is 
now being published as a follow-up to Scientifi c & Technical 
Surveys No. 62 titled “Textured Vegetable Proteins.” 
Address: BSc.

770. Food Processing (Chicago). 1971. Aerate, stabilize 
many new food products: Versatile vegetable proteins. 32:34-
35. Feb.
• Summary: Discusses the many uses of whipping agents, 
as in baked foods and confections. Products include G-400H 
and G400V, and the new D-100 series. Four photos show 
use of the whipping agents. Contact Gunther Products, a 
division of A.E. Staley Manufacturing Co., 701 W. Sixth St., 
Galesburg, Illinois.
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771. Horan, F.E.; Odell, A.D.; Forman, M.J. 1971. Textured 
vegetable proteins. PAG Bulletin (Protein Advisory Group, 
WHO / FAO / UNICEF) 2(1):22-26. Winter. No. 13.
• Summary: This paper was compiled from background 
documents presented by the authors at the 18th PAG [Protein 
Advisory Group] meeting held on 9-12 Feb. 1971 at Rome, 
Italy. Contents: Introduction. Spun monofi lament products. 
Extrusion-expansion products (currently marketed at about 
$0.45/lb). General considerations. Case studies: Thailand 
(ADM’s TVP), Brazil (Swift & Co.’s textured meat analogs), 
India (Swift & Co., ditto). Textured vegetable protein 
products: Fibroprotein–Spun Protein Fibers (Worthington 
Foods Div., Ohio), Textured Edi-Pro (Ralston Purina Co., 
Missouri), Texgran (Swift & Co., Illinois), Bontrae (General 
Mills, Minnesota; spun vegetable protein products), Carne 
Vegetal (Industria e Comercio de Productos Alimenticios 
Vegetal Ltd., Brazil). LiveLong–VP (Nisshin Flour Milling 
Co. Ltd., Japan; a wheat gluten extract in the form of a dried 
or frozen mincemeat-like product. “It seems to be made by 
a fi lament extrusion process using isolated wheat gluten 
protein”). The Farmarco Co. (Far-Mar Co., Kansas), The Fuji 
Oil Co. (Japan; thermoplastic extrusion), and Shefa Protein 
Foods Ltd. (Israel) each manufactures texturized soy food 
products by thermoplastic extrusion.

 Introduction: “The chief virtue of the individual 
members of this new class of foods rests in their ability to 
supply precisely reproducible balanced dietary inputs of 
essential amino acids with greatly enhanced agronomic 
effi ciency and with high consumer acceptance... At the 
moment two broad classes of meat analogues are apparent. 
The extrusion–expansion products sell for US 10-15¢ per 
pound; the spun monofi lament products sell at present in the 
USA for 20-25% less than meats, but are still too expensive 
to be of interest for developing countries.”
 “General considerations: Meat analogs do not appear 
to have a negative connotation to vegetarians; there are 
many examples of eager acceptance of meat analogs by 
such groups. The textured protein approach is also a stride 
forward in food effi ciency, since conversion of soy to animal 
protein averages about 7% effi ciency.”
 “Over the past few years US/AID has entered into 
contracts with twelve different U.S. commercial companies 
to investigate and evaluate low-cost proprietary protein 
products in some ten developing countries.”
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the word “Fibroprotein” to refer 
to edible spun soy protein fi ber. Address: 1. ADM, Decatur, 
Illinois; 2. General Mills, Minneapolis, Minnesota.
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772. Manley, William T.; Gallimore, William W. 1971. 
Emerging product inroads into agriculture: Synthetics and 
substitutes. In: USDA Economic Research Service. 1971. 
Proceedings of the 1971 National Agricultural Outlook 
Conference. Washington, DC. See p. 6-11. Held 24 Feb. 
1971 in Washington, DC.
• Summary: Contents: Introduction (Increasing concern 
about the ability of the world’s population to feed and 
clothe itself, the search for substitutes, discovery of new 
food processing techniques). Meat and poultry substitutes. 
Implications.
 Vegetable proteins can be used as partial or complete 
substitutes for meat in processed items (patties, chili, etc.)” 
or as meat analogs which resemble meats in texture, color, 
and fl avor. Soy fl our, grits, or concentrate are the usual 
extenders, while the concentrate or isolate is either spun or 
textured by some other method to be used in fabricating the 
analogs” (p. 7).
 “Four major types of defatted soy protein products 
are now being used for human food. They are fl our and 
grits, concentrates, isolates, and textured items... From a 
nutritional viewpoint, they are comparable to meat in amino 
acids, although slightly lower in methionine and lysine. Flour 
and grits are simplest in form, lowest in protein, with prices 
ranging from 5½ to 11½ cents per pound. Concentrates (65-
70 percent protein) and isolates (90-97 percent protein) have 
prices from 18 cents to 45 cents per pound... Textured items 
have prices over 50 cents per pound and are the fabricated 
foods that appear, bite and taste most like natural animal 
products.
 “A recent survey of the producers of soy proteins for 
human use showed 11 fi rms producing soy fl our and grits 
with a 1970 production of 325-500 million pounds. Four 
companies produced concentrates at a level of 29-30 million 
pounds. Three companies produced 25 million pounds of 
isolates. Eight fi rms produced textured products (extruded 
and spun), and volumes were around 25 million pounds... 
In all, 17 fi rms produced soy protein in one form or another. 
However, in 1969 the soybeans used for human food was 
[sic] less than 2 percent of total U.S. soybean production.”
 Table 1, titled “Soy protein foods” shows: Type of soy 
protein food, percent protein, price range, 1970 estimated 
volume of production in the U.S., and current uses. The 
volumes produced (in million lbs) are: Soy fl our & grits: 
325-500. Concentrates: 25-30. Isolates 20-25. Textured: 25.
 Table 2, titled “relative costs of net utilizable protein 
coming from selected sources” shows, for example: Beef 
costs $0.49/lb but $3.26 per pound of net utilizable protein. 
Soybean fl our, the least expensive protein source shown, 
costs $0.08/lb but only $0.31 per pound of net utilizable 
protein–less than one-tenth the cost of beef on an NPU 
basis! Address: Marketing Economics Div., USDA, ERS, 
Washington, DC.

773. Meyer, E.W. 1971. Progress in soy protein products for 
food. USDA Agricultural Research Service. ARS-72-84. p. 
62-68. Feb. In: Proceedings of the Nineteenth Cottonseed 
Processing Clinic. Held 16-17 Feb. 1970 at New Orleans, 
Louisiana. [14 ref]
• Summary: Contents: Introduction. Processing of soy 
protein products: Soybeans, soy fl our, grits and fl akes 
(“Although full fat soy fl our has never become a signifi cant 
factor in the United States soy fl our market, the product has 
received renewed attention in more recent years... it is a low-
cost protein- and calorie-rich food ingredient which can be 
made in simple processing units located in areas of need”), 
soy protein concentrates, soy protein isolates, composition of 
soy protein products.
 Utilization of soy protein products for food: 
Introduction. Soy fl ours and grits, soy protein concentrates, 
soy protein isolates (“Since their commercial introduction 
in about 1959, the food-grade isolates have grown in 
production to an estimated 18 million pounds per year. Much 
of this growth has been due to the functional properties of 
isolates...”). Pricing of soy protein products. Food laws and 
regulations.
 Figures show: (1) Diagram of soy protein ingredients 
for food: soy milk (fl uid and dried), full-fat fl ours (extrusion 
cooked, village process), defatted fl ours and grits, 
lecithinated defatted fl ours, concentrates, isolates. (2) Soy 
protein concentrate processing from defatted soybean fl akes 
or fl our (3 processes). (3) Soy protein isolation from defatted 
soybean fl akes.
 Tables: (1) Proximate analysis of commercial soy 
protein products. (2) Amino acid composition of soy protein 
products (average values for defatted soy fl our, soy protein 
concentrate, isolated soy protein) Address: Central Soya Co., 
Chicago, Illinois 60639.

774. Robinson, R.F. 1971. Plant proteins: Their advantages 
as extenders in meat products. Meat Processing 10(2): Feb.
• Summary: “Extruded plant protein products are available 
which are made from soy fl ours and soy concentrates.” “The 
spun protein fi bers today are opening a new horizon to the 
meat processor...”
 “Meat extenders made with spun vegetable protein fi ber 
have a shelf life longer than the products which they are 
extending.” “Fibered extenders have a stabilizing effect on 
comminuted meat products.” “The price of fi bered extenders 
is lower than the cost of the natural product and therefore the 
fi nal convenient extended meat item is more economical to 
the consumer.” The cost of “fi bered plant protein extenders 
has been gradually going down.”
 Note 1. It is interesting that the term “plant proteins” 
rather than “vegetable proteins” is generally used in this 
article.
 Note 2. This is the earliest English-language document 
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seen (Nov. 2015) that mentions textured soy protein 
concentrates which it calls “Extruded... soy concentrates.” 
Address: Marschall Div., Miles Labs., Inc.

775. Smith, Oak B. 1971. Why use extrusion. Paper 
presented at Symposium on Extrusion Cooking. Feb. 12. 
25 p. Held in St. Louis, Missouri. Organized by American 
Assoc. of Cereal Chemists. [27 ref]
• Summary: Contents: Introduction. Methodology of 
extrusion cooking. The texturing of extrusion cooked 
products. Why use extrusion cooking? Structured chewy 
gels by extrusion cooking of defatted vegetable proteins. 
Extrusion cooking for control of heat labile growth 
inhibitors. Protein enriched cereal based foods. Address: 
Director of Market Research, Wenger Manufacturing, 
Missouri.

776. National Provisioner. 1971. USDA authorizes use 
of textured vegetable protein in school lunch meat items. 
164(10):113-14. March 6.
• Summary: Textured soy proteins may be used in the Type 
A School Lunch.

777. “The Times of India” News Service. 1971. Crash plan 
to increase soyabean output. Times of India (The) (Bombay). 
March 19. p. 11.
• Summary: Pantnagar, March 18–When Mahatma Gandhi 
tried to popularise soyabean production and utilization in 
1932, he was about 30 years ahead of his time.
 Agricultural experts, who have now revived Gandhi’s 
soyabean movement, emphasise that soyabean provides the 
answer to malnutrition, especially among young children.
 According to one soyabean specialist at the Uttar 
Pradesh Agricultural University here, ‘soyabean can 
effectively close the protein and edible oil gap in India.’”
 All that is needed for a crash programme to increase 
soyabean production to begin is a soyabean processing plant 
with a capacity of about 250 tonnes a day. An American fi rm 
has said it would be willing to collaborate with an Indian 
partner in setting up such a plant, which would cost about 
Rs. 3 crores (30 million rupees). The plant would also have 
export potential.
 One can make almost anything from the soybean–
soymilk, milk shakes, soups, “kabab” and “Texgran” curry 
(which tastes very much like chicken curry), and chicken 
pulao.
 Atta is the main ingredient of most varieties of Indian, 
Bangladeshi and Pakistani bread. It is a whole wheat-fl our 
made from hard wheat grown across the Indian subcontinent. 
Flatbread made from atta, such as chapati, roti, naan and 
puri, are an integral part of Indian cuisine. Since hard wheats 
have a high gluten content, doughs made from atta fl our are 
strong and can be rolled out very thin. Production of atta in 
India is now about 800,000 tonnes a year. It could be fortifi ed 

by adding about 5% “soyfl our” to make a protein-rich bread.

778. Anderson, Earl V. 1971. The new priorities. Food: 
Preventing hunger and malnutrition. Chemical and 
Engineering News 49(10):19-22. March.
• Summary: This special report looks at new opportunities 
for chemists and chemical engineers in three areas: food, 
shelter, and health. Technology can help in solving the 
problems of world hunger and malnutrition. FAO “estimates 
that 2 billion people are hungry or undernourished, including 
several million Americans.” USDA’s Aaron M. Altschul 
believes that food technology, properly directed, can help 
solve these problems. In addition to the Green Revolution, 
there has been “the other Silent Revolution of this century,”... 
the explosive growth in our knowledge of foods and 
nutrition, and in the ability to engineer foods.
 The emphasis has been on protein foods “because 
protein defi ciency is the most universal nutritional problem... 
Of the 82 million tons consumed in the world, only 25 tons 
[31%] come from animal sources.” Most of the animal 
protein is consumed by the 1 billion people in developed 
countries.
 Protein defi ciencies can be overcome by fortifying 
grains or natural protein concentrates–as from soybeans–with 
amino acids such as lysine. Or we can use new techniques 
for converting “inexpensive vegetable proteins into textured 
foods that look and taste much like the more expensive 
animal foods. Products have been made from vegetable 
protein that closely resemble beef, chicken, seafood, ham, 
and bacon. They cost less than the real thing yet they are 
nutritious and attractive. Such products from textured soy 
already are being widely marketed in the U.S., western 
Europe, and Japan. In time they may become new protein 
sources in the less-developed countries.
 “In fact, AID now is sponsoring studies of textured 
products in less developed countries. Archer-Daniels-
Midland is conducting one in Thailand and General Mills in 
Pakistan.”
 But what should we call these new products? You 
can’t call it meat because it isn’t. “You can call it soybeans 
because nobody would buy it. These products have been 
called animal protein food analogs... But that’s not a 
marketable name either. The name that industry and the 
Government seem to be settling on is textured protein 
products (TPP).” The FDA has proposed a standard for TPP.
 “Vitasoy, a soybean soft drink that has been sold in 
Hong Kong for 25 years, has captured 25% of the soft 
drink market there.” Based on that success, “Monsanto is 
marketing a soy protein beverage called Puma through a 
franchiser in Guyana. It is now the second most popular soft 
drink in the country (Coke is fi rst). Coca Cola, meanwhile, 
is marketing a fruit-fl avored beverage, Samson, in Dutch 
Guiana (Surinam).
 “So far, soybeans are the major source of vegetable 
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proteins used in food fortifi cation and TPP products.”
 Also discusses: Cottonseed protein, proteins from 
peanuts, sunfl ower, and saffl ower seeds, fi sh protein 
concentrate (FPC), and single-cell protein from petroleum, 
computer controlled food processing lines, etc.
 Photos show: (1) “Liquid protein fed into this spinning 
machine emerges as bands of tiny food fi bers.” The 
machine is tended by a man in a white hard hat. (2) A black 
boy drinking Puma in Guyana. (3) “British Petroleum’s 
protein-from-petroleum plant at Grangemouth, Scotland.” 
It produces 4,000 tons/year of animal-grade protein by 
fermentation of Candida yeasts on a petroleum substrate. 
Address: Senior Editor, New York City.

779. Gunther, Robert C. 1971. Re: Technical data sheets 
on Gunther vegetable proteins. Letter to readers of Food 
Processing magazine who requested information, Feb. issue. 
1 p. Typed, with signature on letterhead.
• Summary: Contains three technical bulletins (for Gunther’s 
D-100 Whipping Agents, Soy Albumen, and G-400H and 
G-400V Whipping Agents) and three formulas for using 
G-400V. Address: Manager, Technical Sales and Service, 
Gunther Products, a Div. of A.E. Staley Manufacturing 
Company, 701 West Sixth St., Galesburg, Illinois 61401. 
Phone: 309/342-0119.

780. Martin, Roy E. 1971. Edible soy proteins: Challenge 
and opportunity. Soybean Digest Blue Book Issue. p. 26-30, 
32-33. March. [6 ref]
• Summary: Contents: Introduction (“A new frontier is being 
forged in food technology with the development of soy 
protein for human consumption”). The proteins defi ned (Soy 
fl our, fl akes, and grits). Types of soy fl our (Full-fat, low-fat, 
defatted). Soy proteins. The concentrates. The isolates. The 
spun proteins. Textured proteins. Soy milk. Soy beverages. 
Blended foods (USDA CSM, WSB). Special products for 
overseas (Puma, Sobee {“A U.S. full-fat soy fl our product 
nutritionally adequate to support infant growth, introduced 
in Taiwan”}, Cerealina, Pro-Nutro, Saridele, Saci, Nutresco, 
Nestle’s soy-corn fl our marketed in Brazil). How large is the 
market? Further reading.
 Soy milk: “Soy milk has been used for centuries in 
the Orient for infant feeding [sic] and other purposes... the 
process has been refi ned and its application greatly extended 

in the Far East by Dr. H.W. Miller and others. K.S. Lo 
[of Vitasoy, Hong Kong] has been bottling soy milk as a 
nutritious low-cost soft drink and selling many millions of 
bottles yearly.” In 1959 the World Health Organization built 
a $1 million soy milk plant in Indonesia [to make spray-dried 
Saridele]. In the Western world soy protein [isolate] is used 
in soy-based infant forumlas. “It is also used by adults with 
allergies, diabetes, or who for other reasons prefer” a non-
dairy milk.
 Tables show: (1) New Protein Food Program of the 
Agency for International Development (an independent 
federal agency). Five columns show: Country. U.S. company. 
Date of product [launch]. Product description & contract [no 
product names are given]. Raw materials. Of the 11 products 
in 7 countries, eight contain soya. They are: Brazil, Krause 
Milling Co., March 1967. Brazil, Monsanto, June 1967. 
Brazil, Swift, April 1967 (two products). Kenya, Del Monte, 
June 1968. Pakistan, General Mills, June 1968. Thailand, 
ADM, Aug. 1968. India, Swift, July 1968.
 (2) Protein cost per pound of various foods:
 Beef (retail) $4.44.
 Chicken (dressed) $1.50.
 Wheat fl our $0.60.
 Bulgar wheat [bulgur] $0.47.
 Peanut meal (defatted) $0.43.
 Dry skim milk [nonfat dry milk] $0.40.
 Wheat (whole) $0.30.
 Cottonseed fl our $0.17.
 Fish meal (food) $0.14.
 Soy fl our (food) $0.11 (from Bean 1966).
 (3) Effi ciency of land use for protein production. Three 
columns give the name of the crop or animal, average yield 
per acre, and pounds of protein per acre.
 Soya bean, 24.2 bu, 508 lb.
 Other legumes, 20.7 bu, 293 lb.
 Maize, 64.2 bu, 323 lb.
 Wheat, 25.1 bu, 180 lb.
 Milk, 2,780.0 lb, 97 lb.
 Beef, 342.0 lb, 58 lb.
 Note: No earlier source of this table can be found; it is 
not in Bean (1966).
 Photos show: (1) Sukiyaki made with textured vegetable 
protein. (2) A stable whip of soy protein being ejected 
from the spout of a pressurized can onto the top of a parfait 
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dessert. (3) Defatted soy fl akes, which are the raw material 
for defatted soy fl our, special soy protein, soy protein 
concentrate, isolated soy protein. Address: General Manager, 
Vegetable Protein Products, Swift Chemical Co.

781. Product Name:  Potato Crispers (Protein Supplemented 
Potato Chips).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1971 March.
Ingredients:  Incl. dehydrated potatoes, hydrogenated 
vegetable oil, isolated soy protein, modifi ed food starch, salt, 
glyceryl monostearate.
Wt/Vol., Packaging, Price:  4.5 oz box. Retails for $0.39 
(1971).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Food Product 
Development. 1971. Feb/March. “Entering markets.” Two 
photos show the front and back of the box.

782. Product Name:  Neo-Mull-Soy (Infant Formula Based 
on Soy Protein Isolate) [Ready to Feed, or Concentrated 
Liquid].
Manufacturer’s Name:  Syntex Laboratories.
Manufacturer’s Address:  3401 Hillview Ave., Palo Alto, 
CA 94303.
Date of Introduction:  1971 April.
New Product–Documentation:  Thomson. 1979. Journal of 
the American Oil Chemists’ Society. March. p. 386-88.
 Syntex. 1990. Press Backgrounder. In April 1971 Syntex 
acquired the Neo-Mull-Soy and Cho-Free infant formulas 
from The Borden Company. The acquisition included a 
primary manufacturing facility at Elgin, Illinois. In March-
April 1978 Syntex ceased adding salt (sodium chloride) 
to the products out of concern that the sodium levels were 
too high. In July-August 1979 Syntex learned of an illness 
alleged to be related to the Use of Neo-Mull-Soy and Cho-
Free. In Dec. 1980 Syntex ceased production of infant 
formulas due to lack of demand.
 Talk with Linda Thomas, Manager of Media Relations 
at Syntex. 1990. Dec. 18. The only product Syntex bought 
from Borden was Neo-Mull-Soy. It was an unfortunate 
product and the lawsuits are still going on. It is still not clear 
that Neo-Mull-Soy caused the problems that many parents 
claim it did. A number of articles (see Michael Malloy’s 
in Pediatrics) have been published in scientifi c journals 
vindicating Neo-Mull-Soy. Syntex is a research oriented drug 
company. Their best-selling product is Naprosyn (naproxen), 
America’s largest selling prescription medicine for arthritis, 
which has been on the market for about 15 years. The second 
best seller is Anaprox. In 1944 Syntex, S.A. was founded in 
Mexico. The name was drawn from the word “synthesis.” 
Several of the founders were Hungarian. Its initial work was 
with steroid hormones, especially progesterone, which were 

then used in oral contraceptives. Originally the hormones 
were extracted from the root of the barbasco yam plant, but 
soon they were synthesized.
 According to the 1990 company brochure titled “Syntex 
Corporation:” In 1957 Syntex was incorporated in Panama, 
and in 1958 the company became publicly owned. In 1964 
Syntex introduced its own branded oral contraceptive, 
Norinyl. U.S. administrative/research headquarters were 
established in Palo Alto, California. In 1972 Syntex 
introduced Naprosyn (naproxen), a non-steroidal anti-
infl ammatory drug. In 1981 Syntex was listed on the New 
York Stock Exchange. In 1987 Syntex sales reached $1,000 
million.

783. Wolf, W.J.; Cowan, J.C. 1971. Soybeans as a food 
source. CRC Critical Reviews in Food Technology 2(1):81-
158. April. [276 ref]
• Summary: For the contents, see the 1971 book edition 
published by CRC Press. Address: NRRL, Peoria, Illinois.

784. Times of India (The) (Bombay). 1971. Soyabean, maize 
plants given green signal. May 19. p. 4.
• Summary: Delhi–”The Food and Nutrition Board of the 
Union [Indian] Government has cleared projects for the 
setting up of a soyabean processing plant with UNICEF 
assistance and a maize processing plant by the Food 
Corporation.”
 It approved the continuation of existing projects for the 
development and popularisation of balahar (a protein-rich 
fl our), fortifi ed atta, toned milk with isolated protein, and a 
weaning food.

785. Times of India (The) (Bombay). 1971. Jagatjit Industries 
Limited: Speech of the chairman and managing director, Mr. 
L.P. Jaiswal. Company meeting. May 28. p. 4.
• Summary: He proposes to promote [establish] a company 
for the processing of soyabeans. There is protein shortage in 
India ad the production of Soyabean based products would 
have great potential. In the United States, soyabean has been 
a very benefi cial crop to producers and Indian farmers are 
thinking along similar lines. During the next three years, he 
predicts that soyabean cultivation in India will be extended 
to near ten lakh [1 million] acres. Processing these soyabeans 
will yield Soya-Oil and Soya-fl our [sic, defatted soyabean 
meal]. “Soya-fl our will form raw material for the production 
of Soya Protein Concentrates, Isolates and formulated 
products like Infant weaning foods, High Protein foods, 
Soya milk and other beverages.” This project will cost about 
Rupees three crores [30 million rupees]. A portrait photo 
shows Mr. L.P. Jaiswal.
 Note: This is the earliest English-language document 
seen (Nov. 2015) that uses the term “Soya Protein 
Concentrates” [or Concentrate, regardless of capitalization] 
to refer to a product containing 70% protein on a dry-weight 
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basis.

786. Food Engineering. 1971. Replacement products: 
Challenge of the ‘70’s. 43(5):141-43. May.
• Summary: This article was summarized from a talk 
presented by W.T. Manley and W.W. Gallimore of USDA’s 
Marketing Economics Div. at a recent National Agricultural 
Outlook Conference in Washington, DC.
 Estimates of 1970 production of soy protein foods in 
million lbs are: Soy fl our and grits 325-500 million lb; soy 
protein concentrates 25-30; isolates 20-25; textured extruded 
products 25. Current uses for each are given.
 “By 1980, vegetable protein extenders will probably 
displace 15 to 20% of the meat in meat-type foods in both 
institutional and retail markets.” The low cost of soy proteins 
provides a strong incentive to use them in place of meat. 
Soy fl our (costing $0.08/lb) is the least expensive source of 
net utilizable protein based on the portion of nitrogen intake 
retained in the human body ($0.31/lb vs. $3.26 for beef and 
$2.47 for chicken).

787. Martin, R.E.; Wiggins, R.; Ziemba, J.V. 1971. Textured 
vegetable proteins come of age. Food Engineering 43(5):80-
82. May.
• Summary: Usually formulated from soy fl ours, these 
ingredients can boost protein content and add functional 
properties to new or existing products. They have been 
approved for school lunches.

788. Product Name:  Temptein (Spun Soy Protein Fibers) 
[Meat-Like Nuggets, Bacon-Like Chips, Seapro, Ham-Like 
Cubes, Pepperoni-Like Links, or Pro-Lean 45].
Manufacturer’s Name:  Miles Laboratories, Inc. Marschall 
Div.
Manufacturer’s Address:  Elkhart, Indiana 46514.
Date of Introduction:  1971 May.
New Product–Documentation:  Ad in Food Technology. 
1971. 25(5):44-45. May. “These spun vegetable fi bers could 
revolutionize your new foods. Temptein: The spun textured 
protein.”
 Miles Laboratories Inc. Marschall Div. 1973. Jan. 
Technical information on Temptein spun textured vegetable 
protein. Ad in Soybean Digest. 1973. Nov. p. 19A-B. “From 
Miles–Six specifi c ways to whittle costs in your meat and 
seafood formulations. And maintain quality.”

789. Miles Laboratories, Inc. Marschall Div. 1971. These 
spun vegetable fi bers could revolutionize your new foods. 
Temptein: The spun textured protein (Ad). Food Technology 
25(5):44-45.
• Summary: Temptein, the new textured protein from 
Miles, is signifi cantly different because its spun. “We spin 
refi ned soy isolate (more than 90% protein) using platinum 
spinnerettes, each containing 15,000 tiny holes. The result is 

a highly manageable protein ‘tow.’”
 Much more easily than other forms of protein, it 
“assumes the texture of almost any food you choose. The 
genuine texture. Of anything from ground beef to chicken, 
lobster to scallops. Moreover, Temptein accepts fl avors, 
colors and additional nutrients in precisely measurable 
quantities. his means that variables like taste, texture, bulk 
density and nutritional content are calculable. Controllable.”
 A large photo shows Temptein held between a thumb 
and forefi nger.
 Note: This is the earliest English-language document 
seen (Oct. 2015) that mentions Temptein spun soy protein. 
Address: Elkhart, Indiana. Phone: (219) 264-8716.

790. Wenger Manufacturing. 1971. Extrusion cooking of soy 
foods (Ad). Soybean Digest. May. p. 63.
• Summary: “Wenger Extrusion Cooking Systems offer a 
whole range of profi table and industry-proven products to the 
food processor:
 “Textured vegetable proteins from defatted soy fl ours or 
fl akes, protein concentrates or isolates, can be produced as 
chewy bits that have great market potential as meat extenders 
in soups, stews, hamburger, gravies, chili, meat loaf, dry 
soup mixes, sausages, wieners, curry, pot pies, tacos, 
enchiladas, stuffi ng, etc.
 “Full fat soy can be cooked in such a way by extrusion 
cooking methods to control its growth inhibitors... these full 
fat soy proteins may be reduced to a fl our for use in bread, 
pasta, infant foods, soy milk, soft drinks, allergy foods, and 
vegetarian diets.”
 “Precooked, cereal based, protein enriched foods.” A 
photo of soybeans forms the top and right borders of this ad.
 Note: This is the 2nd earliest document seen (Nov. 
2015) concerning textured soy protein concentrates. Address: 
1807 Federal Reserve Bank Building, Kansas City, Missouri 
64106.

791. Zilio, Jose. 1971. Visit with Dr. Wolf at NRRL 
(Interview). Conducted by Dr. Walter Wolf of NRRL, Peoria, 
Illinois 61604, June 1. 1 p. transcript.
• Summary: On June 1, Mr. Jose Zilio, engineer associated 
with Samrig, a subsidiary of Bunge Corporation, Porto 
Alegre, Brazil, stopped at NU [Northern Utilization] to 
discuss soy processing.
 Samrig is the largest soy processor in Brazil and is 
located in the southern state of Rio Grande do Sul, where 
soybean production is concentrated. Plant production will 
shortly be at 1,400 tons of soybeans per day with most of 
this production going into animal feed for export and oil 
for domestic production. They recently built a soy isolate 
plant producing 60-80 tons of isolate per month and will 
market their product as a fat stabilizer in frankfurters. 
In the future, they hope to market the isolate for baby 
foods and ice cream products. Mr. Zilio was interested in 
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the NU fl ash desolventizer for producing a high quality, 
undenatured product as a raw material for the isolate process. 
Yields of the isolate are affected by denaturation during 
desolventizing. Also they would like to improve low yields 
caused by loss of curd during the centrifugation and washing 
operations.
 Jose Zilio’s business card is attached.
 Note: In about 1967 Samrig made an agreement with 
Gunther Products in Galesburg, Illinois, to assist them in 
constructing a protein isolation plant. Gunther’s know-how 
cost them $26,000. The new plant was built for $800,000, 
of which $200,000 was spent on a spray drier and $100,000 
on centrifuges. The annual capacity of the plant is 2 million 
pounds. Address: S.A. Moinhos Rio Grandenses (SAMRIG), 
Rua de Coneicao, 195, Porto Alegre, RGS, Brazil.

792. Fujimaki, Masao; Kato, H.; Arai, S.; Yamashita, M. 
Assignors to the USA as represented by the Secretary of 
Agriculture. 1971. Enzymatic improvement of soybean 
fl avor and stability. U.S. Patent 3,585,047. June 15. 3 p. 
Application fi led 30 Oct. 1968. [1 ref]
• Summary: The bitter and beany (astringent) fl avors 
of soybean curd [tofu] or defatted soybean fl our can be 
greatly reduced by applying a proteolytic enzyme. For 
example, suspend 10 gm of soybean curd in 1,000 ml of 
dilute hydrochloric acid (HCl) (pH2.8) and allow it to be 
digested at 50ºC with 0.1 gm of commercially obtained 
aspergillopeptidase-A (Molsin, made by Seishin Seiyaku 
Co. of Japan), produced by Aspergillus saitoi. After 2 hours, 
stop the digestion by neutralization with sodium hydroxide 
(NaOH), obtain a precipitate by fi ltration or centrifugation, 
and treat it with 10 times its weight of 50% ethanol to 
remove the liberated beany and astringent fl avors. Remove 
the wash liquid by fi ltration and lyophilize the treated curd. 
Address: Tokyo, Japan.

793. Wolf, Walter J. 1971. Re: Soy protein concentrate 
plant. Letter to Wayne Henry, Far-Mar-Co, Inc., 960 North 
Halstead, Hutchinson, Kansas 67501, July 6. 1 p. Typed, 
without signature (carbon copy).
• Summary: Dr. Wolf encloses two reprints dealing with 
the composition of whey solids, as requested. He adds a 
handwritten note at the bottom: “Henry said that EMI is 
setting up a plant for them for preparation of soy protein 
concentrates by alcohol extraction.”
 Note: On Aug. 31, Dr. Henry called A.C. Eldridge at 
Peoria and enquired about patents on the use of alcohol for 
producing protein concentrates. “Apparently Far-Mar-Co is 
building a three million dollar concentrate plant and planning 
to use isopropyl alcohol.” Address: Head, Meal Products 
Investigations, Oilseed Crops Lab. [NRRL, Peoria, Illinois].

794. Morrill, J.L.; Melton, S.L.; Dayton, A.D.; Guy, 
E.J.; Pallansch, M.J. 1971. Evaluation of milk replacers 

containing a soy protein concentrate and high whey. J. of 
Dairy Science 54(7):1060-63. July. [13 ref]
• Summary: The soy protein concentrate used was 
Promosoy, made by Central Soya Co. Address: 1-3. Depts. 
of Dairy and Poultry Science, and of Statistics and Computer 
Science, Kansas State Univ., Manhattan, Kansas 66502; 
4-5. Dairy Products Lab., Eastern Utilization Research and 
Development Div., Washington, DC 20250. Melton’s present 
address: 1804 Bob White Drive, Maryville, Tennessee 
37801.

795. Hadsell, Robert M. 1971. Food processing: Search for 
growth. Concern for nutritive value, additives, convenience 
items, and new products, as well as diversifi cation, mark this 
$90 billion industry. Chemical and Engineering News. Aug. 
23. p. 17-27.
• Summary: The food industry is one of the largest segments 
of the U.S. economy. The $90-billion food processing 
industry, noted for its low profi t margins and steady growth, 
is always looking for new growth areas. In 1960 U.S. 
consumers spent 20.0% of their disposable income on food, 
but only 16.6% in 1970. There is a long-term trend toward 
convenience foods–those that require less preparation 
before serving. Sales of snacks are booming. There has been 
a major shift to vegetable sources of oils and fats, away 
from animal sources such as butter and lard. Proteins are 
increasingly used as ingredients in foods.
 Hammonds and Call of Cornell University [Ithaca, 
New York] found (1969, 1970) that the four largest selling 
proteins in human foods were nonfat dry milk (1,020 
million lb), whole dry milk (50 million lb), soy protein (192 
million lb), and casein (100 million lb). Others included 
egg proteins, hydrolyzed vegetable proteins [from wheat 
and soybeans], and whey. They point out that many of these 
protein ingredients are added to foods for functional rather 
than nutritional reasons. “Soy proteins in particular are noted 
for their ability to bind water and fats.” The retention of 
water improves the freshness of baked goods, for example. 
In processed meats, added protein retains natural juices 
and fl avor, and may help bind ground particles together–as 
in hamburger patties. “Proteins also act as stabilizers for 
whipped dairy products. Of the vegetable proteins, soy 
protein is most widely used as a food ingredient. “Dr. 
Hammonds and Dr. Call estimate that 121 million pounds of 
soy fl our and grits were used in food products for human use 
in 1969, along with 33 million pounds of soy concentrates 
and 38 million pounds of soy isolates.” The fl our and grits 
(40-55% protein) cost 5.5 to 11 cents/lb, the concentrates 
(60-79% protein) cost 18-25 cents/lb, and the isolates (90-
97% protein) cost 35-45 cents/lb.
 In 1970 Dr. William T. Manley and Dr. William W. 
Gallimore, economists in the USDA’s Economic Research 
Service, came up with slightly different estimates. 
Production in a fourth category, textured soy proteins, was 
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about 25 million pounds. They cost about 50 cents/lb and 
up, depending on the type. If all of Manley and Gallimore’s 
soy protein products were used in human foods, “per capita 
consumption in 1970 would have been less than 3 pounds.” 
Yet they predict that by 1980 vegetable protein extenders 
will displace 15-20% of the meat in food preparations.
 A photo shows two hands spreading a tow of spun soy 
protein fi bers. Each tow contains 16,000 monofi laments.
 The section titled “Integration” discusses ADM, 
Central Soya, and A.E. Staley Manufacturing Co. how 
they specialize in soybean processing, and how they are 
undergoing vertical integration. The 1970 acquisition of 
Gooch Food Products marked ADM’s entry into the sale of 
consumer products. ADM makes and “markets a line of soy 
protein ingredients, including textured soy protein made by 
extrusion in a 3,000 ton-per-month plant at Decatur, Illinois.” 
One of ADM’s textured soy protein products resembles bits 
of bacon; it is sold to other food companies to market–not to 
consumers. Address: Asst. Editor.

796. American Assoc. of Cereal Chemists, Southern 
California Section. ed. 1971. Soy: The wonder bean. 
California. 140 p. Proceedings of a symposium held 19-21 
Aug. 1971 at Miramar Hotel, Santa Barbara, California. [340 
ref]
• Summary: Contains 11 chapters by various authors, plus 
contributors’ biographies at the rear. Contents: Soybean 
varieties and geographical distribution, by Richard L. 
Cooper. Processing of soybeans, by Dean M. Wilding. 
What is soy protein, by Walter J. Wolf. Biologically active 
constituents of soybeans, by Samuel Lepkovsky. Indigenous 
and derived fl avor constituents in soy products, by Joseph 
Maga. Soybean lecithins and proteins as emulsifi ers, by 
Gabor Puski and Bernard Szuhaj. Soybean components 
in cereal fl ours, by Akiva Pour-El. New concepts for use 
of soy fl our in baking, by Cho C. Tsen. Afl atoxin in soy 
and cereal products, by Dean Thomas. Texturization of 
vegetable proteins, by N. Richard Lockmiller. Production 
and processing of perishables in East Pakistan, by David L. 
Meggison. Address: California.

797. Busta, F.F.; Schroder, D.J. 1971. Effect of soy 
proteins on the growth of Clostridium perfringens. Applied 
Microbiology 22(2):177-83. Aug. [4 ref]
• Summary: Although some soy proteins had a stimulatory 
effect on the growth of Clostridium perfringens, others had 
an inhibitory effect its growth. In a liquid medium in which 
meat or soy meat was the source of protein, there was a 
signifi cant stimulation by beef, chicken, and soy beef. Soy 
chicken supported growth at a lower rate than observed with 
Trypticase. Under actual meat loaf conditions, the addition 
of soy meat or protein additives to meat did not affect the 
growth of C. perfringens. Address: Dep. of Food Science and 
Industries, Univ. of Minnesota, St. Paul, Minnesota 55101.

798. Laine, Iris Coyn. 1971. Soy goes to school. School 
Lunch Journal 35(7):41-43. July/Aug.
• Summary: “On February 22, 1971, USDA authorized the 
use of textured vegetable protein, fortifi ed with vitamins 
and minerals, to meet part of the minimum requirement of 
two ounces of cooked meat for the Type A school lunch.” 
Discusses: What this means: Main dishes, sandwiches. 
What are textured vegetable proteins? Look and taste. 
Nutritional content. What products are available? Want more 
information? Contact the Food Protein Council. The nine 
regular members of the Council are listed: ADM, Cargill, 
Central Soya Co, Far-Mar-Co, Griffi th Laboratories, Miles 
Laboratories, Ralston Purina Co., A.E. Staley Manufacturing 
Co., and Swift Chemical Co.
 “For schools that prepare their own foods, there are 
several recipes in USDA’s ‘Quantity Recipes for Type 
A School Lunches’, that are ideal for including textured 
vegetable protein products.” The names of ten main dishes 
(with the USDA Card No. for each) and 2 sandwiches are 
given. A photo shows three school lunch dishes which 
include textured vegetable proteins: Hamburger, sloppy 
joe, and spaghetti sauce. Address: Foodservice Relations 
Director, Food Protein Council.

799. Laine, I.C. 1971. A protein breakthrough with new 
cost-saving nutritious vegetable protein products. Catholic 
Institutional Management. July/Aug. *

800. Lockmiller, N.R. 1971. Texturization of vegetable 
proteins. In: American Assoc. of Cereal Chemists, Southern 
California Section, ed. 1971. Soy: The Wonder Bean. 
California (Symposium). 160 p. See p. 137, 143-50.
Address: Manager Special Products, A.E. Staley Mfg. Co., 
Decatur, Illinois.

801. Puski, Gabor; Szuhaj, Bernard F. 1971. Soybeans 
lecithins and proteins as emulsifi ers. In: American Assoc. of 
Cereal Chemists, Southern California Section, ed. 1971. Soy: 
The Wonder Bean. California (Symposium). 160 p. See p. 
69-92. [38 ref]
• Summary: Four classes of agents which can be used to 
stabilize emulsions. Address: Central Soya Co., Chicago, 
Illinois.

802. Walker, D.B.; Horan, F.E.; Burket, R.E. 1971. 
Engineered foods: The place for oilseed proteins. Food 
Technology 25(8):55-60. Aug. [12 ref]
Address: 1. President of Processing Co.; 2. Director of 
Research; 3. V.P. of Soy Specialties. All: Archer Daniels 
Midland Co.

803. Witham, W.C. 1971. New soy protein concentrate 
plant licenses NMN patent. Notes from the Director of the 
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Northern Division (Peoria, Illinois) No. 1045. p. 2. Sept. 17.
• Summary: “Far-Mar-Co offi cials visited OC [Oilseed 
Crops] and ED [Engineering and Development Laboratory] 
on September 9 to discuss alcohol extraction and fl ash 
desolventizing of defatted soybean meal. Far-Mar-Co. 
(organized from four marketing cooperatives) plans to 
build a plant at Hutchinson, Kansas, to produce protein 70 
concentrate. The process to be used in this 3 million dollar 
plant will be based on our U.S. Patent 3,268,503, ‘Method of 
Preparing Edible Soybean Characterize by Greatly Enhanced 
Water Absorption,’ by G.C. Mustakas and E.L. Griffi n (ED). 
The Department has issued Far-Mar-Co. a nonexclusive 
license. Engineering Management, Inc. [EMI], Des Plaines, 
Illinois, will be designing and building the plant installation.
 “Far-Mar-Co. now has an extrusion-cooking plant in 
operation, producing textured soy protein; marketing of this 
product has been quite successful and sales are going very 
well. In November 1968, 5 months after this organization 
was formed, Far-Mar-Co. offi cials visited us to explore 
possible diversifi cation into more profi table end products.”
 Note 1. NMN probably stands for Northern Marketing 
and Nutrition Division–according to Dr. Walter Wolf who 
worked there for many years. It was later called Northern 
Regional Research Center (Peoria, Illinois). Note 2. Attached 
to this document is a business card from Floyd K. Shoup, 
Ph.D., Group Leader of Far-Mar-Co., Inc., Research Center, 
Hutchinson, Kansas. Address: Acting Director.

804. Food Processing (Chicago). 1971. What can textured 
vegetable protein mean in your formulation? Far-Mar-Co’s 
Dr. Wayne Henry and his laboratory staff will be happy to 
explore the possibilities of Ultra-Soy in your products (Ad). 
Sept. p. 41.
• Summary: A photo shows Dr. Wayne Henry. Note: He 
earned a PhD in food science from Michigan State Univ. 
in 1962. Worked at Carnation Research as a group leader 
starting in 1962. Address: Foods Div., Far-Mar-Co, Inc., 960 
North Halstead, Hutchinson, Kansas 67501. Phone: (316) 
663-1571.

805. Food Product Development. 1971. Growth for protein 
products analyzed by special SRI investigation. 5(5):9. Sept.
• Summary: Stanford Research Institute is preparing a 
sponsored study that will require 18 months to complete. It 
is estimated that less than 50 million pounds of soy protein 
isolate is used for foods, but that fi gure could rise to 5 billion 
pounds by 1985.

806. Food Product Development. 1971. Nutrition notes: 
Where are we going with school feeding? 5(5):79. Aug/Sept.
• Summary: About the Food and Nutrition Service, USDA, 
and textured vegetable proteins.

807. McCormick, Richard D. 1971. Let’s look beyond 

nutrition to identify proteins. Food Product Development 
5(5):6. Aug/Sept.
• Summary: It is not clear why FDA requires a “single 
standard for two totally different materials–the textured form 
of these vegetable proteins and the products formed from 
spun fi laments.” USDA’s Food and Nutrition Service, in FNS 
Notice 219, has no such problem in permitting the “partial 
replacement of meat, fi sh, or poultry with textured vegetable 
proteins from soy. These are identifi ed as meeting the cost 
and nutritional objectives of the feeding programs that are 
impossible with straight animal proteins.” FDA is said to be 
planning to propose a protein quality equivalent (PER 2.5) 
implying total replacement. Address: Editorial Director.

808. Meyer, Edwin W. 1971. Oilseed protein concentrates 
and isolates. J. of the American Oil Chemists’ Society 
48(9):484-88. Sept. [39 ref]
Address: R&D Dep., Central Soya Co., 1825 N. Laramie 
Ave., Chicago, Illinois.

809. Nitsan, Zafrira; Volcani, R.; Gordin, S.; Hasdai, A. 
1971. Growth and nutrient utilization by calves fed milk 
replacers containing milk or soybean protein-concentrate 
heated to various degrees. J. of Dairy Science 54(9):1294-99. 
Sept. [16 ref]
• Summary: A locally-made “soybean protein concentrate, 
Hypro” (produced by Hypro {Ashdod} Ltd., Ashdod, Israel) 
was tested as a substitute for all of the nonfat dried milk in 
a commercial calf milk replacer formula (Milkvit). Hypro is 
made from unheated dehulled defatted soybean meal from 
which some of the high molecular weight carbohydrates 
have been removed. Heating improved the digestibility of 
the soybean protein from 72% for the raw to 88% for the 
heated. Soybean diets diminished markedly the incidence 
and severity of diarrhea. Address: 1. Dep. of Poultry 
Science; 2-4. Dep. of Dairy Science. All: The Volcani Inst. of 
Agricultural Research, Bet-Dagan, Israel.

810. Wilding, M.D. 1971. Textured and shaped oilseed 
protein food products. J. of the American Oil Chemists’ 
Society 48(9):489-91. Sept. [8 ref]
• Summary: Contents: Abstract. Introduction. Discussion. 
Photos: A piece of extruded textured soy protein showing 
the structured form of the protein. Figures: (1) Bar chart 
showing the relative cost of protein from selected edible 
raw material sources. Most expensive by far is beef (1.62), 
followed by chicken, fi sh fl our, and dry skim milk (all 
from animal sources). Least expensive is soy fl our (0.14), 
followed by cottonseed fl our and whole wheat. (3) A typical 
schematic fl ow chart for the process of making spun fi ber 
food products. (4) An approximate composition comparison 
(dry basis) of selected meat products with a typical spun soy 
protein analog (Bontrae, ready to eat; contains 60% protein).
 The Abstract begins: “The major emphasis in 
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developing textured and shaped protein foods has been 
with the use of soy proteins.” Their price is low and stable, 
their protein content and quality is high, and the inherent 
chemical properties of the protein allow for unique structure 
development.
 In 1947 Robert Boyer made the fi rst textured vegetable 
proteins from edible soy fi ber. Address: Research & 
Development Center, Swift & Co., Oak Brook, Illinois.

811. Central Soya Co. 1971. Now with Promosoy 
S/L vegetable protein you can profi tably help school 
administrators combat poor learning, poor attendance and 
early dropout (Ad). Food Processing (Chicago) 32(10):11. 
Oct.
• Summary: “New U.S.D.A. rules now make it possible to 
provide over 25% more meat portions for school lunch–with 
an equally high level of nutrition–at no increased cost.
 “It’s a giant step forward in our national effort to expand 
child feeding programs.” Now, with Promosoy, fi ve students 
can be fed for what it used to cost to feed four.
 A large photo shows a boy, seated with elbow on knee, 
looking discouraged. Address: 1825 N. Laramie Ave., 
Chicago, Illinois 60639. Phone: (312) 237-8600.

812. Sugimoto, H.; Van Buren, J.P.; Robinson, W.B. 1971. 
An enzymatic process for a protein-containing beverage 
based on soybean protein and lemon juice. J. of Food 
Science 36(5):729-31. Sept/Oct. [25 ref]
• Summary: Cooked suspensions of isolated soy protein 
were mixed with a small amount of acid protease preparation 
from Trametes sanguines. Address: New York State Agric. 
Exp. Station, Cornell Univ., Geneva, New York 14456. 
Sugimoto is presently with Kikkoman, at Noda, Japan.

813. Burket, R.E. 1971. Protein markets for 1972: 
Combining soy protein with meat offers livestock growers 
a better market for parts of carcass not sold as retail cuts. 
Soybean Digest. Nov. p. 5-7. [4 ref]
• Summary: In 1970, estimated volume of production for soy 
protein foods in the U.S. was as follows, in million lb: Soy 
fl our and grits 325-500 ($0.065/lb), soy protein concentrates 
25-30 ($0.20-25/lb), soy protein isolates 20-25 ($0.38-45/
lb), textured soy protein products 25 (extruded dry is $0.27+/
lb, and spun fi bers containing 60% moisture are $0.50+/
lb). A portrait photo shows Mr. R.E. Burket. Address: Vice 
President, Specialty Div., ADM.

814. Food Engineering. 1971. Trends & forecasts [soy 
protein]. 43(11):7. Nov.
• Summary: USDA reports that production of textured soy 
protein foods, made by extrusion and spinning, totaled 25 
million lb last year. Production of soy protein concentrates 
reached 25-30 million lb. Use of soy protein isolates in meat 
analogs totaled 20-25 million lb.

815. Food Processing (Chicago). 1971. Textured vegetable 
protein in school lunch program: Reduces ingredient cost for 
meat dishes up to 20 per cent. Autumn. p. F4-F9. Foods of 
Tomorrow section.
• Summary: A major, comprehensive cover story with 3 
color photos and one black-and-white photo. Discusses: 
“Textured vegetable protein” [textured soy fl our], “hydrated 
vegetable proteins,” “products fabricated from spun 
fi bers,” “spun protein products,” “extruded and expanded 
products,” FNS Notice 219 (by USDA’s Food & Nutrition 
Service), “vegetable protein ingredients,” spun vegetable 
protein–Bontrae from General Mills, Temptein from Miles 
Laboratories, “granular soy concentrate” [from Swift & Co.], 
Promosoy SL from Central Soya, Mira-tex 210-1 from A.E. 
Staley Manufacturing Co., unfl avored textured vegetable 
protein from ADM, Ultra-Soy from Far-Mar-Co, and Patty-
Pro from Griffi th Laboratories.
 Note: This is the earliest English-language document 
seen (Nov. 2015) that contains the term “granular soy 
concentrate.” It refers to a type of extruded textured soy 
fl our.

816. Soybean Digest. 1971. A protein division for Ralston 
Purina. Nov. p. 30.
• Summary: “A newly formed protein division of Ralston 
Purina Co. has assumed complete operating stature and will 
report to W.L. Golden, corporate vice present, the company 
reports. P.H. Hatfi eld has been named division vice president. 
Products currently available from the division include the 
Supro and Edi-Pro lines of refi ned and modifi ed soy isolates 
for the food industry. Expansion of volume will focus on 
values of soy proteins to the development and fortifi cation of 
food products.”

817. USDA Food and Nutrition Service. 1971. Information 
on using textured vegetable protein in child feeding 
programmes. Washington, DC. Nov. *

818. Wenger Manufacturing. 1971. Protein, anyone? (Ad). 
Soybean Digest. Nov. p. 13.
• Summary: “In the dark about protein enrichment of new 
or present cereal based foods? Textured soy? Full fat soy? 
Protein-enriched snacks, breakfast cereals, pastas, beverage 
powders, baby foods and others?
 “Wenger’s Short Time/High Temperature (ST/HT) 
extrusion cooker is your answer. Wenger pioneered the 
whole concept of ST/HT extrusion cooking to elevate 
processing temperatures to the desired peak only during 
the last few seconds in the extrusion cooker... If engineered 
protein foods are your aim, Wenger is the name.”
 A photo shows the left half of a man’s face, looking 
from right to left, against a dark background. Address: 
Sabetha, Kansas. Industrial Div.: John Hancock Building, 
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Kansas City, Missouri 64112; Export Div.: 1807 Federal 
Reserve Bank Bldg., Kansas City, Missouri 64106 USA. 
Phone: (816) 221-5084.

819. SoyaScan Notes. 1971. Chronology of soybeans, 
soyfoods and natural foods in the United States 1971 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication in 
Boston, Massachusetts.
 1971 Feb. Westbrae Natural Foods, founded in late 
1970, opens for business in Berkeley, California, as a natural 
foods retail store.
 1971 Feb. Essene Traditional Foods begins operation 
as a macrobiotic natural foods distributor in Philadelphia, 
Pennsylvania. They sell miso and tamari.
 1971 May. Tree of Life opens as a natural foods retail 
store in St. Augustine, Florida, founded by Irwin Carasso.
 1971. The Food Protein Council (renamed Soy Protein 
Council in Dec. 1981) is established as a trade association 
for major manufacturers of soy protein for food use.
 1971 Aug. 15. Richard Nixon devalues the U.S. dollar 
by cutting its tie with gold. It starts to fl oat, thus changing 
many of the basics of international trade.
 1971. India’s fi rst soyfoods development project starts at 
G.B. Pant University.
 1971 Feb. 22. Textured soy protein products authorized 
for use as meat extenders in National School Lunch Program.
 1971 Sept. Diet for a Small Planet, by Frances Moore 
Lappé, published by Ballantine Books. A landmark book that 
plays a major role in the rise of interest in meatless diets.
 1971 Sept. 3. Stephen Gaskin and several hundred 
friends and disciples purchase a 1700-acre farm at 156 
Drakes Lane, Summertown, Louis County, Tennessee. 
Vegans (complete vegetarians) and long-haired hippies, 
they fi rst planted soybeans in the spring of 1972. In 
December 1971 Alexander Lyon, who has a PhD degree in 
biochemistry, begins the community’s fi rst serious library 
research on soyfoods, especially soymilk and tempeh.
 1971 Aug. 23. Laurelbrook Foods begins operation 
as a macrobiotic natural foods distributor in Forest Hill, 
Maryland–founded by Rod and Margie Coates. They kept a 
post offi ce box in nearby Bel Air.
 1971 fall. Eden Foods in Ann Arbor, Michigan, begins 
distributing macrobiotic natural foods. In June 1971 they had 
begun wholesaling these foods out of the back of their retail 
store.
 1971. Shadowfax begins operation as a natural food 
distributor, founded by Charlie Smail.
 1971. This year the natural foods boom in America 
can be said to have begun, pioneered by macrobiotic food 
distributors. Soyfoods rode to popularity on this wave. Food 
for Life in Chicago, Ceres in Colorado Springs, The Well in 
San Jose (CA), and Lifestream in British Columbia (Canada) 

also started at about this time.
 1971. Soybeans as a Food Source, by Wolf and Cowan 
published by CRC Press. It focuses on modern soy protein 
products, offering an excellent review of the literature (86 
pages and 276 references). A revised edition is published in 
1975 (101 p., 416 references).
 1971. First modern study on the effect of dietary 
protein on blood lipids titled “Plasma cholesterol levels and 
liver cholesterol biosynthesis in rabbits fed commercial or 
semisynthetic diets with and without added fats and oils,” 
by Dr. K.K. Carroll (Dep. of Biochemistry, University of 
Ontario, Canada) published in Atherosclerosis. From 1977 on 
a group led by Sirtori in Milan, Italy, was actively pursuing 
this same line of research which showed that even in fat-
free diets, animal proteins raise serum cholesterol and soy 
proteins lower it. As early as 1908 the Russian Ignatowski 
had shown that dietary protein plays a signifi cant role in the 
development of atherosclerosis in rabbits, but his fi ndings 
had been forgotten.
 1971. African soybean production fi rst tops 100,000 
metric tons.
 1971–Earl L. Butz replaces Clifford Hardin as U.S. 
Secretary of Agriculture, ushering in an era of free market 
agriculture which favors large producers.

820. Eldridge, Arthur C.; Kalbrener, J.E.; Moser, H.A.; 
Honig, D.H.; Rackis, J.J.; Wolf, W.J. 1971. Laboratory 
analysis of hexane:alcohol azeotrope-extracted soybean 
fl akes as a source for bland protein isolates. Cereal 
Chemistry 48(6):640-46. Nov/Dec. Presented at 55th Annual 
AACC Meeting, Minneapolis, Oct. 1970. Contribution 
from Northern Marketing and Nutrition Research Div., 
Agricultural Research Service, USDA. [8 ref]
Address: NRRL, Peoria, Illinois 61604.

821. Gorrill, A.D.L.; Cameron, C.D.T.; Nicholson, J.W.G. 
1971. Growth, digestibility and nitrogen retention by lambs 
fed liquid diets containing milk and soybean proteins. 
Canadian J. of Animal Science 51(3):663-67. Dec. [7 ref]
• Summary: “The soybean protein concentrate settled out of 
the liquid diet and therefore was not suitable for ad libitum 
feeding.” Address: Research Station, Canada Agriculture, 
Fredericton, New Brunswick.

822. Kalbrener, J.E.; Eldridge, A.C.; Moser, H.A.; Wolf, 
W.J. 1971. Sensory evaluation of commercial soy fl ours, 
concentrates, and isolates. Cereal Chemistry 48(6):595-600. 
Nov/Dec. [16 ref]
Address: NRRL, Peoria, Illinois.

823. Kies, Constance; Fox, Hazel M. 1971. Comparison of 
the protein nutritional value of TVP, methionine enriched 
TVP and beef at two levels of intake for human adults. J. of 
Food Science 36(6):841-45. Sep/Oct. [14 ref]
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• Summary: Three groups of adult men were fed beef, an 
extruded soybean product resembling beef (TVP; textured 
soy fl our produced and supplied by the Archer Daniels 
Midland Co.), and a 1% DL-methionine fortifi ed product–at 
two levels of nitrogen intake. Mean nitrogen balances of 
subjects fed 8.0 gm nitrogen per subject per day were: beef 
+0.74 gm nitrogen per day, TVP +0.78, methionine fortifi ed 
TVP +0.72. Mean nitrogen balances of subjects fed 4.0 gm 
nitrogen per subject per day were: beef -0.30 gm nitrogen 
per day, TVP -0.70, methionine fortifi ed TVP -0.45. DL 
methionine fortifi cation at the 1% level of the TVP was 
demonstrated to be partially effective in improvement of 
nitrogen balance at low nitrogen intakes. Address: Univ. of 
Nebraska, Lincoln, Nebraska.

824. Yamashita, Michiko; Arai, Soichi; Tsai, Shun-Jen; 
Fujimaki, Masao. 1971. Plastein reaction as a method for 
enhancing the sulfur-containing amino acid level of soybean 
protein. J. of Agricultural and Food Chemistry 19(6):1151-
54. Nov/Dec. [25 ref]
Address: Dep. of Agricultural Chemistry, Univ. of Tokyo, 
Bunkyo-ku, Tokyo, Japan.

825. Product Name:  Bacon Tasters.
Manufacturer’s Name:  Borden, Inc.
Manufacturer’s Address:  Headquarters: 350 Madison 
Ave., New York, NY 10017.
Date of Introduction:  1971.
Ingredients:  Incl. soy protein isolate.
New Product–Documentation:  Wolf and Cowan. 1971. 
Soybeans as a Food Source. p. 69. The product is made from 
soy protein isolate. It is probably spun into fi bers.

826. Product Name:  Dellac 25-28 SX (Whole Milk Powder 
Replacer).
Manufacturer’s Name:  Deltown Chemurgic Corp.
Manufacturer’s Address:  -
Date of Introduction:  1971.
Ingredients:  Incl. soy protein isolate.
New Product–Documentation:  Wolf and Cowan. 1971. 
Soybeans as a Food Source. p. 69.

827. Product Name:  Heller’s Non-Dairy Frozen Dessert 
Mix.
Manufacturer’s Name:  Heller Enterprises.
Manufacturer’s Address:  New York.
Date of Introduction:  1971.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 36-37. “In 1970, after the 
termination of his non-compete clause with Presto Foods, 
Seymour Heller (who had developed a noncommercial 
soy ice cream about 5 years earlier) and Carl Tropper (a 
pharmaceutical chemist) became partners and founded Heller 
Enterprises to make a line of non-dairy products similar 

to those Heller had made while a Presto franchisee: coffee 
creamers, whip topping, and a sour cream analog.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that contains the term “sour cream analog.”
 “Working together, they soon developed a new liquid 
mix for a soft-serve non-dairy frozen dessert based on their 
non-dairy creamer, which contained isolated soy proteins 
purchased from Central Soya. Called Heller’s Non-Dairy 
Frozen Dessert Mix, it was introduced commercially in 
mid-1971. Heller went around trying to sell the mix, and a 
soft serve machine to process it in, to caterers. At fi rst the 
big caterers thought it looked like a good idea, and soon 
six or more had a machine and were buying from Heller. 
As Tropper recalls: ‘Our item completely duplicated ice 
cream. We broke the taste barrier. I think it was the fi rst 
commercially successful non-dairy frozen dessert based 
on isolated soy proteins. When big companies like Kraft 
and Hunt-Wesson tried our product they couldn’t believe it 
contained no dairy products.’ But before long the caterers 
found that after calculating the cost of the mix, plus the 
$3,000 or more for the machine (not to mention repairs), plus 
the cost of a man to run the machine, they were not saving 
much money, if any. So quite a few dropped the program. 
A major buyer from 1976 to October 1983 was Jerrand 
Caterers, whom Heller helped to get started. Jerrand’s 
subsidiary, Parvelle, processed the mix to make ready-to-
serve ice cream. Initially Parvelle used this ice cream in its 
own catering, but soon began to sell it in bulk, wholesale to 
other Jewish caterers. Later Heller Enterprises sold its mix to 
pizza stores and even shipped some to Africa.”

828. Product Name:  [Vegetable Meat].
Foreign Name:  Carne Vegetal.
Manufacturer’s Name:  Industria e Comercio de Productos 
Alimenticios Vegetal, Ltd.
Manufacturer’s Address:  Brazil.
Date of Introduction:  1971.
Ingredients:  Wheat gluten enriched with soy protein isolate.
New Product–Documentation:  Horan et al. 1971. PAG 
Bulletin No. 13. p. 26. “This product is made from wheat 
gluten enriched with soy protein isolate and looks like 
ground meat. It is in small commercial production and is sold 
in supermarkets and specialty food shops. It is a relatively 
expensive product.”
 Note: This is the earliest Portuguese-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls Carne Vegetal (vegetal meat).

829. Product Name:  Loma Linda Vita-Burger (Meatless 
Dehydrated Beef-like Product) [Chunks, or Granules].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1971.
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Ingredients:  Soy fl our, salt, natural (vegetable) fl avor, 
caramel color, artifi cial fl avor, spices, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin), ferrous sulfate.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  Per ¼ cup (0.75 oz–21 gm): Calories 70, protein 
15 gm, carbohydrate 6 gm, fat (less than one gm), cholesterol 
0 mg, sodium 150 mg, potassium 460 mg.

New Product–Documentation:  Recipe booklet. 1979, 
dated. Comes in “regular or chunks (see next page).”
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
dehydrated beef-like product.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1971.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

830. Product Name:  Loma Linda Vegeburger (Meatless 
Hamburger–With Soy Flour). Later renamed VegeBurger or 
Vege-Burger.

Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1971.
Ingredients:  In 1971: Wheat protein [wheat gluten], water, 
soy fl our, hydrolyzed vegetable protein, salt, yeast extract, 
dextrose, powdered onion, caramel color, lysine, MSG, 
celery and parsley extractives.
Wt/Vol., Packaging, Price:  19 oz can. Retails for $2.13 

(12/80).
How Stored:  Shelf stable; refrigerate 
after opening.
Nutrition:  Per ½ cup (3.8 oz–108 
gm): Calories 110, protein 22 gm, 
carbohydrate 4 gm, fat 1 gm, cholesterol 
0 mg, sodium 190 mg, potassium 110 
mg.
New Product–Documentation:  
Seventh-day Adventist Dietetic 
Assoc. 1971. Diet Manual, Utilizing a 
Vegetarian Diet Plan. 3rd ed. p. 162. 
The ingredients in “VegeBurger (Loma 
Linda)” are: Wheat protein [wheat 
gluten], water, soy fl our, hydrolyzed 
vegetable protein, salt, yeast extract, 
dextrose, powdered onion, caramel 
color, lysine, MSG, celery and parsley 
extractives.
 Patricia H. Black and Ruth L. 
Carey. 1971. Vegetarian Cookery. 5 
vols. This set of vegetarian cookbooks 
contains at least one recipe calling for 
“Vegeburger” (see Vol. 3, p. 18; Oatmeal 
Herb Loaf).
 It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: 
Seventh-Day Adventist Church. p. 118. 
VegeBurger is a canned steak or burger-
like product based on wheat protein.
 Recipe booklet. 1979, dated. 

Consumer Reports. 1980. June. p. 357-65. The protein PER 
is 1.21. Sensory comments: Slight meat fl avor. Spicy. Salty. 
Smoky fl avor. Vegetable-oil fl avor. Too moist. Crumbly. 
Granular.
 Label for Vege-Burger sent by Loma Linda Foods. 1988. 
Oct. 5. This product has been reformulated, so that one of the 
ingredients is now soy protein isolate.

831. Product Name:  McCormick/Shilling Bac’n Pieces 
(Imitation Bacon) [Bits, or Chips].
Manufacturer’s Name:  McCormick & Co., Inc. (Marketer-
Distributor).
Manufacturer’s Address:  East Coast: 414 Light St., 
Baltimore, Maryland; West Coast: Salinas, California.  
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Phone: 301-771-7301.
Date of Introduction:  1971.
Ingredients:  In 1989: Textured soy fl our, partially 
hydrogenated soy oil, salt, corn starch, artifi cial and 
natural fl avorings, monosodium glutamate, caramel color, 
hydrolyzed vegetable protein, FD&C Red #3, BHA as an 
antioxidant.
Wt/Vol., Packaging, Price:  3.25 oz (92 gm) tall plastic jar. 
Retails for $1.69 (12/89 California).
How Stored:  Shelf stable.
New Product–Documentation:  Wolf and Cowan. 1971. 
Soybeans as a food source. p. 69. Made from defatted soy 
fl our. The product name is given as Imitation Bacon Bits.
 Label. 1989, Dec. Fill color. Brown, green, and red on 
yellow. “No cholesterol. Uses: Delicious in tossed or pasta 
salads. Sprinkle over baked potatoes. Spread over cooked 
hamburgers; add cheese and broil.”
 Talk with Polly Murray, head of Consumer Affairs, 
McCormick & Co. 1991. March 28. The parent company, 
McCormick & Co. purchased Shilling, a west coast 
company, in 1947. They still sell their products under the 
Shilling brand in the western USA (they have a plant in 
Salinas, California), and McCormick in the eastern USA. 
This product was introduced in the late 1960s or early 
1970s. Jim Sullivan, who is not retired, did a lot of work 

on it. When the company headquarters were moved from 
Baltimore to Hunt Valley about 2½ years ago many older 
fi les were discarded.

832. Product Name:  Sanitarium Health Foods Vegelinks 
(Vegetarian Frankfurter).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1971.
Ingredients:  Wheat protein, vegetable oil, yeast, soy 
protein, salt, Savex, hydrolysed vegetable protein, onion.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sanitarium 
Health Food Co. 1981. Label. 10 by 4 inches. Full color. 
Photo shows a frankfurters on a bed of sauerkraut “Vegetable 
Protein–Serve fried, boiled, barbecued, roasted or grilled.” 
Recipes for Party Pleasers and Danish Open Omelette.
 Letter and Label sent by Sanitarium Health Food Co. 
1990. June 25. Gives product introduction date as 1971. But 
note that Worthington Foods introduced a product by this 
name in 1960, and in 1971 its main ingredient was Fibrotein, 
spun soy protein fi ber.

833. Product Name:  [Vegetarian Hamburger, and 
Vegetarian Schnitzel {Rehydrated, Seasoned and Frozen}].
Foreign Name:  Frozen Schnitzel Tsimchi.
Manufacturer’s Name:  Shefa Protein Industries Ltd.
Manufacturer’s Address:  12 Htaasya St., Arad, Israel.
Date of Introduction:  1971.
Ingredients:  Textured soy fl our, hydrolyzed yeast.
Wt/Vol., Packaging, Price:  ½ kg or 1 kg shallow tray pack 
with a fi lm wrap overlay.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Sol Katzen, 
co-founder of Shefa Protein Industries Ltd. 1993. March 
14. These were was Shefa’s fourth and fi fth products. Sol 
and his brother set up a food processing line in the Shefa’s 
plant. They purchased fresh yeast, when they hydrolyzed. 
They made a solution of this yeast hydrolyzate, dehydrated 
onion and garlic (both locally produced), and pepper. Then 
they rehydrated their dry Vegetarian Schnitzel and their 
SVP in this solution to yield a frozen Vegetarian Schnitzel 
and Vegetarian Hamburger. The yeast hydrolysate served 
two purposes: (1) It fl avored the structured soy protein; and 
(2) It reduced the fl atulence factor. The idea of producing a 
frozen TVP-type product was quite novel at the time. They 
marketed it for various applications: It could be mixed with 
egg or egg white and fried to make vegetarian patties, or it 
could be mixed with meat and served as desired.

834. Product Name:  Meat Loaf Mix.
Manufacturer’s Name:  Worthington Foods, Inc.
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Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1971.
Ingredients:  Textured soybean protein [Fibroprotein spun 
soy protein fi bers], rolled oats, vegetable shortening, rice 
fl our, egg albumin, nonfat milk solids, bread crumbs, wheat 
protein [wheat gluten], dehydrated onions, potatoes, celery, 
carrots, parsley, sweet red and green peppers, hydrolyzed 
vegetable protein, salt, MSG, fl avorings, caramel, U.S. 
certifi ed color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 163. Lists the ingredients in “Meat Loaf 
Mix (Worthington).” This is an institutional product.

835. Product Name:  Redi-Loaf Mix.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1971.
Ingredients:  Textured soy protein, albumin [egg protein], 
vegetable oil, soy protein, vegetable shortening, plant 
fl avorings and seasonings, rice fl our, hydrolyzed vegetable 
proteins, brown sugar, caramel color, dried onion, salt, yeast, 
monosodium glutamate, soy lecithin, carrageenan, vegetable 
mono- and diglycerides, U.S. certifi ed color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 3rd ed. p. 163. Lists the ingredients in “Redi-Loaf 
Mix (Worthington).” This is an institutional product.

836. De, Sasanka S. 1971. Technology of production of 
edible fl ours and protein products from soybean. FAO 
Agricultural Services Bulletin No. 11. 151 p. AGS: ASB/11. 
[37 ref]
• Summary: Contents: Preface. Introduction. Oil milling 
operations. Quality control of edible fl our and grits. Process 
procedure for production of soya fl our and grits. Production 
of full-fat soya fl our: Wenger process, Buehler process, 
simple process for villagers. Protein isolate: Advantages, 
process, yield and quality, Alfa-Laval process, estimated 
cost and calculations on economic return. Production of 
other soya products: Soy milk, Saridele, Stork method of soy 
milk production, pilot plant production of tempeh, protein 
fi bers and meat analogs, extrusion-expansion products (meat 
analogs), bean curd (tofu). List of equipment suppliers. 
Annexes: PAG Microbiological requirements. 27 tables. 23 
fi gures.
 Note: This is the earliest document seen (Aug. 2015) 
concerning Alfa-Laval’s work with soy products (soy protein 
isolate). Address: Senior Food and Agricultural Industries 
Offi cer, Food and Agricultural Industries Service, FAO.

837. Watanabe, Tokuji; Ebine, Hideo; Ohta, Teruo. eds. 

1971. Daizu shokuhin [Soyfoods]. Tokyo: Korin Shoin. 271 
p. Illust. Index. 22 cm. [134 ref. Jap; eng+]
• Summary: This is the best book published to date on 
soyfoods in Japan; however it is written in Japanese. 
Contents: 1. Classifi cations and varieties of soybeans (p. 1). 
2. Physical characteristics of soybeans (p. 5). 3. Chemical 
characteristics of soybeans (p. 9). 4. Standards and methods 
of examining soybeans (p. 47). 5. Special characteristics and 
problems of using soybeans for food (p. 53).
 6. Current status of the soybean industry in Japan (p. 
63). 7. Soymilk and various types of tofu: Aburage (deep-
fried tofu pouches), ganmodoki (deep-fried tofu burgers), 
kôri-dofu (dried frozen tofu), soymilk, and yuba (p. 75). 8. 
Fermented soyfoods: Natto (p. 123-40), shoyu (p. 141-67), 
miso (p. 168-95), fermented tofu (rufu) (p. 196-202). 9. 
Other soyfoods: Kinako (p. 203-04), soy sprouts or moyashi 
(p. 206-08), tempeh or tenpe (p. 209-17). 10. Quality and 
usage of defatted soybeans (dasshi daizu) (p. 219).
 11. New food uses of soybeans and especially defatted 
soybeans (incl. 70% soy protein powder, soy protein curds, 
soy protein isolate, surimi gel, spun soy protein fi bers) (p. 
229-56). More specifi cally:
 11.1 Ippan Shukuhin-yô Dasshi-daizu (Defatted soybean 
meal for general food use).
 11.2. Kansô Tônyû (Dehydrated / Dried Soymilk).
 11.3 70% Tanpaku Daizuko (Soy Protein Concentrate, 
with 70% protein).
 11.4 Daizu Tanpaku Kâdo (Soy Protein Curds).
 11.5 Bunri Daizu Tanpaku (Isolated Soy Protein)
 11.6 Daizu Tanpaku-ko matawa Daizu Tanpaku-geru 
(Soy Protein Flour or Soy Protein Gel).
 11.7 Daizu Tanpaku Seni (Spun Soy Protein Fibers).
 11.7.1 Daizu Tanpaku Seni no Seizôhô (How Spun Soy 
Protein Fibers are Made).
 11.7.2 Tanpaku Seni ni yoru Niku-ruiji-shokuhin no 
Seizohô (How to Make Meat Analogs Using Spun Soy 
Protein Fibers)
 11.7.3 Sôsêiji Konô Sozai toshiteno Daizu Tanpaku Seni 
(Textured Soy Protein as one of the ingredients for making 
sausage).
 Note 1. This is the earliest Japanese-language document 
seen (Dec. 2015) that mentions soy protein concentrates, 
which it calls 70% Tanpaku Daizuko.
 Note 2. This is the earliest Japanese-language document 
seen (Nov. 2015) that uses the term bunri daizu tanpaku to 
refer to soy protein isolates.
 12. Advice regarding supplying protein from 
organizations such as the United Nations and FAO (p. 257).
 A 47-page translation of portions of this book (parts 
of Chapter 6 and all of Chapter 7) by Akiko Aoyagi and 
Chapters 8.1 and 8.2 by Alfred Birnbaum are available at 
Soyfoods Center.
 Tokuji Watanabe was born in 1917. Hideo Ebine was 
born in 1921. Teruo Ota was born in 1926.
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 Note: This is the earliest Japanese-language document 
seen (Oct. 2015) that mentions spun soy protein fi bers (p. 
246-48). Address: National Food Research Inst., Tokyo.

838. Wolf, W.J.; Cowan, J.C. 1971. Soybeans as a food 
source. Cleveland, Ohio: CRC Press, and London: 
Butterworth & Co. 86 p. Illust. No index. 28 cm. [276 ref]
• Summary: Contents: Introduction. Seed structure and 
composition. Soybean production: Early history, areas of 
production, production, importance of varieties. Disposal 
of the crop: Grading standards, disposition. Processing 
soybeans into oil and meal: Storage, preparation of 
beans, extraction, desolventizing, degummed oil and 
lecithin separation. Conversion to edible oil products: 
Alkali refi ning, bleaching, hydrogenation, deodorization. 
Soybean oil products: Salad and cooking oils, shortening 
and margarine oils, fl avor stability of soybean oil, soybean 
lecithin–products and use. Food uses of soybean proteins: 
Physical and chemical properties (solubility as function of 
pH, molecular size, reactions of the 7S and 11S globulins, 
solubility of isolates, denaturation, amino acid composition), 
forms of soy proteins (whole soybeans, processed soybean 
protein products–soy fl ours and grits), selling prices and 
production estimates, functional properties (emulsifi cation, 
fat absorption, water absorption, texture, dough formation, 
adhesion, cohesion, and elasticity, fi lm formation, color 
control, aeration), nutritional properties (antinutritional 
factors, protein quality of soybean products), foods 
containing soy proteins (oriental foods, domestic foods), 
problem areas. Conclusions.

 An excellent source of information on soy fl our and 
modern soy protein products, this book contains surprisingly 
little information about traditional East Asian soyfoods such 
as tofu, soymilk, miso, tempeh, etc., even though a number 
of the latter foods are much more widely used worldwide. 
Moreover, scientists at the USDA laboratory in Peoria 
where both authors work wrote or published more than 45 
documents on miso between 1948 and 1971, and more than 
40 documents on tempeh between 1960 and 1971. The book 
would be greatly improved by the addition of an index. The 
extensive bibliography would be greatly improved by the 
inclusion of the titles of the articles. Address: 1. Head, Meal 
Products Investigations; 2. Chief, Oilseed Crops Lab. Both: 
NRRL, Peoria, Illinois.

839. Product Name:  Schutter’s Bit-O-Honey [Candy Bar].
Manufacturer’s Name:  Schutter Candy Company.
Manufacturer’s Address:  Chicago, Illinois 60651.
Date of Introduction:  1971?
Ingredients:  Corn syrup, sugar, almonds, vegetable oil, 
condensed skim milk, fi lberts, corn starch, dextrose, soya 
protein, honey, dried egg albumen, salt, lecithin, artifi cial 
fl avor.
Wt/Vol., Packaging, Price:  1 3/16 oz. in candy bar 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Schutter 
Candy Company on recommendation of A.E. Staley. 1971. 
Label is blue, yellow and white on red. In large letters: “Try 
the Chocolate Sponge. Luscious Honeycomb Center” (made 
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with modifi ed soy protein).

840. B.A.S. 1972. Food of the future? Hospital food notes. 
Hospitals 46(1):69. Jan. 1.
• Summary: Victor F. Froelicher, M.D., fellow in cardiology 
at the Univ. of Alabama Medical Center, Birmingham, 
Alabama, held a special luncheon for physicians, research 
fellows, and medical students “to demonstrate that fat-
modifi ed diets can be enjoyable and that soybean imitation 
products could be the ‘food of the future.’” He believes these 
meatlike products, which are free of cholesterol and low in 
saturated fat, can and should be used to reduce the rate of 
heart disease. Seventh-Day Adventists make and have been 
using these products for many years.

841. Dimler, R.J. 1972. Re: Misuse of the abbreviation TVP 
for textured vegetable protein. Letter to F.R. Senti, Deputy 
Administrator, MNR, ARS, Jan. 6. 1 p. Typed, without 
signature (carbon copy).
• Summary: “I fi nd that some of my people are falling into 
the bad habit of using ‘TVP’ as an abbreviation for the term 
textured vegetable protein. Unfortunately, TVP is a registered 
trademark of the Archer Daniels Midland Company, 
therefore we all need to be very careful to avoid using TVP 
except in specifi c reference to the ADM products.
 “I am sure that the ADM choice of trademark is going to 
prove awkward and inconvenient for many people. It is too 
obvious an abbreviation for the class term textured vegetable 
proteins.” Address: Director of Div. [Peoria, Illinois].

842. Food Processing (Chicago). 1972. Non-standard, high-
protein sausage formula sells. 33(1):29. Jan.
• Summary: Edwards Sausage Co. of Lawrenceburg, 
Kentucky, has added 10% soy protein concentrate (dry 
weight, meat basis) to its lean franks. This has reduced the 
fat content of the fi nished product from the usual 29-30% 
(the legal limit) to 22-23%, decreased the selling price by 6-7 
cents per pounds, and increased the protein content to 14-
14½% from the typical 12-13%. Hydrated soy concentrate is 
added to the chopped meat. The product is retailed in 12 oz 
packages, labeled Home Plate Brand Treats. The soy protein 
concentrate is made by Griffi th Laboratories in Chicago.

843. Arndt, Robert H. Assignor to Ralston Purina Company 
(St. Louis, Missouri). 1972. Method of preparing a simulated 
skim milk. U.S. Patent 3,642,492. Feb. 15. 6 p. Application 
fi led 1 June 1967. [5 ref]
• Summary: “A method of preparing a commercially 
acceptable, nutritious substitute for dry skim milk as a food 
additive, comprising the basic steps of pretreating sweet 
dairy whey, separately pretreating isolated vegetable protein, 
particularly soy protein, by a dynamic physico-thermo-vapor 
fl ash treatment to remove objectionable fl avors and odors, 
blending these pretreated ingredients in a certain controlled 

ratio, and adjusting the hydrogen ion content to a specifi c 
controlled range. The product is preferably fl ash dried to a 
powder.” Address: St. Louis, Missouri.

844. Arndt, Robert H. Assignor to Ralston Purina Company 
(St. Louis, Missouri). 1972. Method of preparing a 
simulated milk product. U.S. Patent 3,642,493. Feb. 15. 7 p. 
Application fi led 1 June 1967. [5 ref]
• Summary: “A method of preparing a simulated whole 
milk beverage product by physico-thermo-vapor fl ash 
pretreating isolated vegetable protein, preferably isolated 
soy protein, and combining it with sweet dairy whey and 
special vegetable oil or fat formed by hydrogenating oil in a 
special procedure, and in controlled proportions, involving 
mixing of the isolated protein and vegetable oil together 
while reliquifying or suspending them in water, reliquifying 
the whey separately, if in dry form, blending the materials, 
adjusting the pH to a certain range, and homogenizing the 
materials in a special multiple stage manner.” Address: St. 
Louis, Missouri.

845. Jones, David. 1972. Synthetic foods: North Sea steak 
comes that much nearer. Times (London). Feb. 25. p. 23, 
cols. 1-3.
• Summary: The race to produce large amounts of protein 
from petroleum is on. High-protein microorganisms (such 
as yeast) which consume petroleum or natural gas are 
harvested. ICI announced it is spending £1 to build a pilot 
plant in Billingham [north England]. BP [British Petroleum] 
is a leader in the fi eld; it has a plant in France with a capacity 
of more than 16,000 tons of yeast and one in Scotland with 
some 4,000 tons [per year?]. The yeast, used as an “animal 
foodstuff, will save the EEC on imports.
 “RHM (formerly Ranks Hovis McDougall) grow 
fungus on starch”–such as rice or bananas to produce a sort 
of porridge which, when dried, can be dressed up to have a 
fi brous, meaty texture and fl avor.
 “Again Courtaulds are in the spun steak business. The 
textile group has worked with RHM to turn a type of soya 
bean into protein powder, which can then be spun (rather 
as rayon is produced) into a meaty fi bre [spun soy protein 
fi ber].
 “When people throw up their hands in horror at the 
very thought of ‘plastic’ foods, it is worth remembering that 
the RHM and Courtaulds process [sic] are only extracting 
and concentrating protein from basic foods that we already 
eat but at an unnatural speed. The petrochemical routes of 
ICI and BP, on the other hand, start with hydrocarbons that 
do not form part of most people’s diet; so far production is 
being confi ned to animal feedings stuffs. The longer-term 
implications of attacking world hunger hardly need spelling 
out...” These new technologies for producing “protein-
concentrate economically” seem to hold promise.
 Note 1. A brief chronology of RHM: 1885/86–Joseph 
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Rank built his fi rst roller mill in Hull, England.
 1889–Joseph Rank Ltd. is formed.
 1933–Joseph Rank Ltd. becomes a publicly owned 
company named Ranks Ltd. It became the UK’s largest fl our 
producer.
 1962. Ranks Ltd. acquires the Hovis McDougall 
company to become “Ranks Hovis McDougall.”
 1964 Dec.–The Ranks Hovis McDougall Group now 
has a logo with the white letters “rhm” against a black 
background.
 1967 Jan.–The company now uses the names “RHM” 
and “Ranks Hovis McDougall” interchangeably. Mr. A.H. 
Hunt is chairman of “RHM Agricultural Industries Limited,” 
which bills itself as “Partners in British farming.”
 1992–RHM is acquired by Tomkins plc and 
subsequently delisted from the London Stock Exchange.
 2005 July–After several changes of ownership, RHM 
plc is relisted on the London Stock Exchange with a market 
capitalisation of £958 million.
 Note 2. A brief chronology of Courtaulds, a leading 
world producer of fi bres. Samuel Courtauld & Co. Ltd. 
was a leading silk weaver in the 19th century; success and 
profi tability had been built on the fashion for black silk 
mourning crepe. In 1906 the company began spinning 
Viscose, an early artifi cial silk. The fi rst fabrics were woven 
in March 1906 at Courtauld and Co.’s Halstead Mill in 
Essex. Gradually the company got into the business of 
producing man-made fi bers. They were among the fi rst to 
spin soy protein into fi bers for food use.

846. Ament, Marvin E.; Rubin, Cyrus E. 1972. Soy protein–
another cause of the fl at intestinal lesion. Gastroenterology 
62(2):227-34. Feb. [25 ref]
• Summary: Soy protein can cause signs of gastrointestinal 
intolerance in infants. “This is a prospective study of the 
pathogenesis of a violent gastrointestinal reaction to soy 
protein in an infant. Within 24 hours of changing this 
6-week-old infant’s formula to soy milk, he developed 
sequentially: fever, leukocytosis, cyanosis, vomiting, massive 
blood-tinged mucoid diarrhea, dehydration, and metabolic 
acidosis. All symptoms disappeared after discontinuing soy 
milk. At 6 and 10 months the patient was given a single 
test feeding of soy milk formula and soy protein isolate 
respectively. All symptoms recurred promptly... This is the 
fi rst documentation of a reversible fl at jejunal lesion caused 
by feeding soy protein to a susceptible infant.” Address: Dep. 
of Medicine, Univ. of Washington, Seattle, WA.

847. Gerrard, F. 1972. Fabricated protein. Meat Trades 
Journal. Feb. 10. p. 13. *

848. Janes, F.; Ziemba, J.V. 1972. Makes better patties. Food 
Engineering 44(2):52-54. Feb. [7 ref]
• Summary: Discusses A.E. Staley’s Mira-Tex. Textured 

vegetable protein with meat. Address: 1. A.E. Staley 
Mfg. Co., Decatur, Illinois; 2. Senior Assoc. Ed., Food 
Engineering magazine, Chicago.

849. Gallimore, William W. 1972. Synthetics and substitutes 
for agricultural products: Projections for 1980. USDA 
Economic Research Service, Marketing Research Report No. 
947. 64 p. March.
• Summary: Contents: Highlights. Introduction. Main 
areas of substitution: Food and beverages, Apparel and 
furnishings, Industrial. Projected substitution for animal 
products: Substitutes for meat, Dairy products, Leather, 
Wool. Projected substitution for plant products: Cotton, 
Sweeteners, Citrus juices. Impact and implications. Glossary. 
Appendix tables.
 The subsection titled “Substitutes for meat” (p. 18-
28) contains the most information related to soy protein 
products. Table 4, titled “Estimated production of soy protein 
foods, 1970” (p. 20) gives the following fi gures: Flour and 
grits 500 to 600 million lb at 5½-11½ cents/lb. Concentrates 
35 million lb at 18-25 cents/lb. Isolates 25 million at 35-45 
cents/lb. Textured items–Extruded 30 million lb at 28 cents/
lb and up. Spun–Unknown at 50 cents/lb and up. For each 
of the above is also given: Protein content and current uses. 
Address: Agricultural Economist, Marketing Economics 
Div., USDA, Washington, DC 20250.

850. Hammonds, T.M.; Call, David L. 1972. Protein use 
patterns: Current and future. Chemtech 2(3):156-62. March. 
[11 ref]
• Summary: Both authors received their PhD degrees from 
Cornell University. Address: 1. Asst. Prof., Oregon State 
Univ., Dep. of Agricultural Economics; 2. Prof. of Food 
Economics, Graduate School of Nutrition, Cornell Univ.

851. Product Name:  Vytal (Textured Soy Flour used in Dog 
Food).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  Decatur, IL 62525.
Date of Introduction:  1972 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1972. p. 111. “textured vegetable proteins [extruded].”

852. Product Name:  Low Fat Soy Flour, and Grits 
(Expeller Process); Textured Soy Flour (Extruded).
Manufacturer’s Name:  Universal Proteins Inc.
Manufacturer’s Address:  9100 W. Bloomington Freeway, 
Minneapolis, MN 55431.
Date of Introduction:  1972 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1972. p. 110-11.

853. USDA Food and Nutrition Service. 1972. List of 
companies producing brands of textured vegetable proteins. 
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Washington, DC. March. *

854. Wall Street Journal. 1972. Ralston, Archer, Swift 
accord. April 6.
• Summary: The three companies announced jointly 
settlement of litigation concerning a vegetable protein 
product, in federal district court at Peoria, Illinois. Ralston 
and Swift agreed to pay Archer a royalty for a nonexclusive 
license to make, use, and sell textured protein products made 
under a patent held by Archer.

855. Journal Star (Peoria, Illinois). 1972. Agreement 
reached on soybean patent. April 9.
• Summary: Discusses the settlement of litigation entered 
into by ADM, Ralston Purina Co. and Swift & Co. involving 
a high-protein meat-like product made from soybeans. Swift 
claims that “Morris D. Wilding fi led for the patent March 1, 
1965. ADM says William T. Atkinson applied for the patent 
Aug. 7, 1966, and Ralston claims Ronald J. Flier fi led for it 
Sept. 9, 1966.
 “On Aug. 13, 1971, the U.S. Patent Offi ce Board of 
Patent Interferences wrongly rule that Flier was the inventor, 
says ADM’s suit. Ralston contests ADM’s claim.”

856. Journal Star (Peoria, Illinois). 1972. Soybean dispute 
settled. April 11.
• Summary: On 18 Aug. 1971 ADM fi led against Ralston 
Purina Co. (St. Louis, Missouri) and Swift and Co. (Chicago, 
Illinois). They fi led countersuits. Each of the companies 
claimed the patent for making simulated meat from vegetable 
sources (mainly soybeans; for human consumption and pet 
foods) had been assigned to them by inventors. ADM granted 
to Ralston and Swift a nonexclusive license to make and sell 
products under a process patented by William T. Atkinson. 
They will pay ADM a $30,000 royalty.
 Ralston Purina granted to ADM a license to make and 
sell the product under a patent of Ronald J. Flier; ADM will 
pay a royalty of up to $30,000. Swift granted to ADM and 
Ralston a royalty-free license.

857. Lime, Bruce J.; Cruse, Robert R. 1972. Beverages from 
whole citrus fruit puree. J. of Food Science 37(2):250-52. 
March/April. [12 ref]
• Summary: Supplemental protein at levels of 1.5 to 3.5% 
from soy, cottonseed, and dairy sources was added to the 
basic beverage formula by fi rst solubilizing the protein. 
Soy and cottonseed proteins gave fl avors which were 
not compatible with citrus. Address: USDA Food Crops 
Utilization Research Lab., Southern Marketing and Nutrition 
Research Div., ARS, Weslaco, Texas 78956.

858. Pratt, Dan E. 1972. Water soluble antioxidant activity in 
soybeans. J. of Food Science 37(2):322-23. March/April. [6 
ref]

• Summary: Natural antioxidants from fl avenoids in 
soybeans can retard auto-oxidation in meat. Address: Dep. 
of Foods & Nutrition, Purdue Univ., West Lafayette, Indiana 
47907.

859. Rosenfi eld, Daniel. 1972. What’s new in foods? Food 
and Nutrition 2(2):11-13. April.
• Summary: One section of this article, in a question and 
answer format, is titled “Textured vegetable proteins.” 
Q. “What are textured vegetable proteins?” A. The 
specifi cations allowing them as a partial meat alternative 
are contained in FNS Notice 219. “Soybeans are a common 
source material.
 Q. “What is the USDA’s interest in textured vegetable 
proteins?” A. They offer a new choice in protein foods 
and can help to reduce the cost of school lunches without 
sacrifi cing nutritional value.
 Q, “How should textured vegetable protein be mixed in 
a school kitchen? A. It may be hydrated fi rst and then mixed 
with meat.
 Q. “Is it necessary to develop new recipes for use of 
textured vegetable protein-meat mixtures? A. Yes. Some 
companies have developed such recipes and FNS has a fact 
sheet describing their hydration and use.
 A photo shows Dr. Daniel Rosenfi eld.
 Note: The Food and Nutrition Service (FNS), an agency 
of the United States Department of Agriculture (USDA) was 
established on 8 Aug. 1969 by President Richard M. Nixon 
to eliminate hunger and malnutrition in the United States. 
FNS is the federal agency responsible for administering the 
nation’s domestic nutrition assistance programs, including 
the Food Stamp Program (FSP, operating since 1964), the 
National School Lunch Program (NSLP, operating since 
1946), etc. Address: Director, Nutrition and Technical 
Services Staff, Food and Nutrition Service (FNS), USDA.

860. Soybean Digest. 1972. New TVP fi rm in Japan. April. 
p. 36.
• Summary: “General Mills, Minneapolis, Minnesota, 
announced that it has licensed a Japanese fi rm to produce 
textured vegetable protein foods. Takeda Chemical Industries 
Ltd., Osaka, a leading Japanese pharmaceutical and food 
company, and Yoshihara Oil Mill Co. will produce the new 
foods at a plant to be built in Osaka by Japan Soy Protein 
Co. Ltd., a joint venture of the two Japanese fi rms.” The new 
company will make Bontrae type products.

861. Product Name:  [Textured Vegetable Protein (Frozen 
Spun Soy Protein Isolates)].
Manufacturer’s Name:  Takeda Chemical Industries Ltd.
Manufacturer’s Address:  Osaka, Japan.
Date of Introduction:  1972 April.
New Product–Documentation:  Soybean Digest. 1972. 
April. p. 36. “New TVP fi rm in Japan.” General Mills 
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licensed the Bontrae process to Takeda.

862. Yasumatsu, Katsuhara; Toda, J.; Wada, T.; Misaki, 
M.; Ishii, K. 1972. Studies on the functional properties of 
food-grade soybean products. Part III: Properties of heat-
coagulated gels from soybean products. Agricultural and 
Biological Chemistry 36(4):537-543. April. [9 ref]
• Summary: “Food-grade soybean products have various 
functional properties, such as emulsifi cation properties, 
whipping properties, dough forming properties, gel forming 
abilities and so on.”
 It is already known that soybean protein has the ability 
for form a gel. For example, “tofu’ (soybean curd) is a kind 
of Ca-coagulated gel of soy protein.” There are also “heat-
coagulated gels.”
 Note: This is the earliest English-language document 
seen (June 2009) that contains the term “food-grade 
soybean” (or “food grade soybean”)–perhaps as a synonym 
for vegetable-type soybeans. Address: Food Research Labs., 
Food Products Div., Takeda Chemical Industries Ltd., Osaka, 
Japan.

863. Yasumatsu, Katsuhara; Toda, J.; Kajikawa, M.; et al. 
1972. Studies on the functional properties of food-grade 
soybean products. I. Classifi cation of soybean products 
by their chemical constituents and protein properties. 
Agricultural and Biological Chemistry 36(4):523-31. April. 
[17 ref]
• Summary: Chemical analyses of 43 commercial soybean 
products were conducted. Figures show: (1) Chemical 
composition of these commercial products. The horizontal 
axis shows content of chemical constituent. The vertical 
axis shows the number of products. (2) Protein properties of 
commercial products, including: Water dispersible nitrogen. 
Amount of native protein. Dispersible nitrogen in 3% NaCl. 
Dispersible nitrogen in acetic acid. Dispersible nitrogen in 
pH 2.0 solution. Dispersible nitrogen in pH 11.08 solution. 
Dispersible nitrogen in phosphatase, pH 5.
 “The principal component analysis was applied to 
correlation matrix among chemical constituents.” “The same 
procedure was applied to correlation matrix among protein 
properties.”
 “Discussion: Food-grade soybean products are 
generally classifi ed according to their processing method 
or protein contents. They are usually designated as soy 
fl our, soy protein extract, soy protein concentrate and soy 
protein isolate, in order of increasing protein contents.” 
A brief description of how each is made and its typical 
protein content is given. “Soy protein extract consists of 
water extractable components of defatted soy fl our. This is 
produced by drying the so-called soy-milk.”
 Note: This is the earliest English-language document 
seen (June 2009) that contains the term “food-grade 
soybean” (or “food grade soybean”)–referring to edible soy 

products. It is also the earliest English-language document 
seen (July 2009) that contains the term “food-grade soybean 
products” (or “food grade soybean products”). Address: 
Food Research Labs., Food Products Div., Takeda Chemical 
Industries, Ltd., Osaka, Japan.

864. Hoer, Ralph A. Assignor to Ralston Purina Company 
(St. Louis, Missouri). 1972. Protein fi ber forming. U.S. 
Patent 3,662,672. May 16. 5 p. Application fi led 19 May 
1969. [3 ref]
• Summary: “A process of continuously forming tender 
textured protein structures is disclosed. The structures are 
formed from an aqueous slurry of a proteinaceous material 
having a solids content of up to about 35% by weight. The 
proteinaceous solids should be of a fairly high purity. The 
proteinaceous slurry is formed into textured fi laments or 
fi bers by continuously heating the slurry under pressure 
and cooling the slurry. The texture of the protein structures 
can be readily controlled by the process conditions, starting 
material, or reagents used in the process.” Address: Ballwin, 
MO.

865. Altschul, A.M.; Hornstein, I. 1972. Food in changing 
world: Exciting forecasts by two experts who take a long 
look ahead. Food Engineering 44(5):78-79. May.
• Summary: These are excerpts from a paper presented 
at American Chemical Society meeting. There will be 
more nutrition awareness. Cereal grains will become more 
important as a source of protein and calories. There will be 
more convenience foods, and food service will grow. Food 
materials will change: “Five years ago, U.S. per capita 
consumption of soy protein was close to zero. Now it is 
about ¼ lb per year. Five years from now it may be 5 lb. And 
in 20 years a conservative estimate may be 20 lb... Textured 
foods from oilseed proteins and other protein sources will 
take an increasingly large share of the market during the next 
decade. However, their impact on markets for natural animal 
foods probably will be small.”
 Engineered foods will be basic. Diets will fi t consumer 
needs. Address: 1. USDA and Georgetown Univ. School of 
Medicine, Washington, DC; 2. AID.

866. Food Engineering. 1972. Ingredients expand food 
frontiers. 44(5):69-73. May.
• Summary: Textured soy proteins “are creating new meat 
extenders and simulated meat products.” For example, 
Maxten, made by Miles Laboratories, is formulated to have 
the appearance of cooked ground meat.

867. Food Engineering. 1972. Ingredients ‘72. 44(5):63-68. 
May.
• Summary: “Makes soya into nutlike ingredient” (p. 64-65). 
Pro-Nuts (roasted soybeans made by Soy Products, Inc.) 
are made by expanding soybeans to 2½ times their original 
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size. The product contains 48% protein, 26% fat and 16% 
carbohydrates. It is relatively high in protein compared with 
30% protein in peanuts, 19% in almonds, 9% in pecans 
and 21% in black walnuts. Note: In Dec. 1970 Edible Soy 
Products Inc. was manufacturing Pro-Nuts in Hudson, Iowa. 
The company name given above as “Soy Products, Inc.” 
should probably be “Edible Soy Products, Inc.”
 “Textured soy protein saves meat” (p. 68). Textratein, a 
meat extender, is made by Cargill, Inc.

868. Food Product Development. 1972. Meat pattie chosen 
fi rst product to gain nutritional, textural advantages of new 
protein fi ber. 6(3):18. May.
• Summary: Textured Edi-Pro 200, a soy protein fi ber made 
by Ralston Purina Co., contains all the vitamins and minerals 
necessary to meet the requirements of the school lunch 
program as described in FNS Notice 219. (Note: FNS is 
USDA’s Food & Nutrition Service). Larry’s Food Products 
of Gardena, California, is the fi rst processor to incorporate 
this fi ber into a line of pre-cooked meat products. Larry’s 
produces more than 250,000 hamburger patties daily.

869. Food Technology. 1972. Fibrous soy protein goes 
commercial June 1. 26(5):25, 28. May.
• Summary: “Ralston Purina Company’s new fi brous form of 
textured soy protein (Textured Edi-Pro 200) will go into full 
commercial production on June 1, 1972.”

870. Food Technology. 1972. Staley doubles Gunther protein 
capacity. 26(5):28. May.
• Summary: “A.E. Staley Mfg. Co. has announced the 
doubling of capacity for producing enzyme-modifi ed 
proteins at its Gunther Products facility at Galesburg, 
Illinois... The enzyme-modifi ed proteins produced by 
Gunther are used as whipping agents in confections, baked 
goods and other food products.”

871. Lockmiller, N.R. 1972. What are textured protein 
products? Food Technology 26(5):56, 58. May. [3 ref]
Address: A.E. Staley Mfg. Co., 2200 E. Eldorado St., 
Decatur, Illinois 62525.

872. McCormick, Richard D. 1972. Nutrition upgraded, fi nal 
texture controlled using new structured protein fi ber. Food 
Product Development 6(3):23, 26. May.
• Summary: Textured Edi-Pro 200 is a soy protein fi ber 
made by Ralston Purina Co.
 Note: This is the earliest English-language document 
seen (Oct. 2015) with the word “structured” in the title, 
referring to type of soy protein product, and particularly to 
soy protein fi ber. Address: Editorial Director.

873. Robinson, Radcliffe F. 1972. What is the future of 
textured protein products? Food Technology 26(5):59-60, 

62-63. May.
• Summary: Contents: Introduction. How it all began. 
Two types of products developed: Spun protein (1957), 
and extruded protein (“Soy fl our, soy concentrate, or soy 
isolate–individually or in combination, with or without 
fi bers–can be combined with other ingredients, including 
colors and fl avors, and extruded to form beef-like strips, 
meat-like nuggets, or various other analogs in various 
shapes and sizes. The extruded products are usually sold as 
a dehydrated ingredient for use in place of or in conjunction 
with fresh meat.”) Products improved: New uses and 
products, improved characteristics, specifi cations, supply, 
and cost. Effect on industry. Effect on institutions. Effect 
on consumers. Educational program necessary. Major effort 
required (The plant protein industry has great potential).
 “How it all began: Dr. John Harvey Kellogg started 
the plant protein industry in 1866. He was one of the early 
pioneers in the fi eld of nutrition who are today referred to as 
food faddists.”
 “In 1879, Dr. Kellogg married a girl from New 
York whose hobby was running an experimental kitchen. 
They worked together to invent the toasted wheat fl ake, 
decaffeinated coffee, and a peanut butter and also made 
many clever products which tasted vaguely like beef or pork 
or veal–the fi rst protein analogs. Dr. John Harvey Kellogg 
created an industry, but he never became a part of it. Plant 
proteins per se had no economic place in the food picture of 
1879 when meat was plentiful, and his meat analogs were 
destined to be used only by vegetarians who for religious, 
ethnic, or health reasons preferred not to eat meat.
 “He died in 1942, probably one of the greatest 
serendipitists of our times. Although he had pioneered the 
plant protein industry as a healthful and expedient way to 
escape the putrefactive and disease-causing factors in the 
meat and perishable commodities of his time, what he really 
did was develop a means of nourishing a world with high 
quality protein when the price of meat or its availability 
become factors in family nutrition.
 “Plant protein products today differ greatly from the 
prototype veal steaks which Dr. Kellogg and his wife made 
from fresh wheat gluten.” Address: Manager, Product 
Development- Food Ingredients, Marschall Div., Miles 
Laboratories, Elkhart, Indiana 46514.

874. Wolf, W.J. 1972. What is soy protein? Food Technology 
26(5):44-45, 48, 50, 52-54. May. [43 ref]
• Summary: This is a section on “Ingredients.” Contents: 
Introduction. Cellular structure. Common forms: Flours, 
concentrates, isolates. Amino acid composition. Protein 
classifi cation. Solubility of proteins. Solubility of 
isolates. Ultracentrifuge fractions of soybean proteins. 
Molecular size distribution. Gel electrophoretic behavior. 
Association-dissociation reactions. Sub-unit structure 
(or 7S and 11S globulins). Effects of heat. Denaturation 
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studies: Solubilization, high concentrations, lipids, low 
concentrations, purifi ed 11S, turbidity. Further research 
needed.
 Retention of maximal functionality of soluble soy 
protein remains a problem during the heat inactivation of 
soybean trypsin inhibitors. Address: Head of Meal Products 
Investigations, Oilseed Crops Lab., NRRL, Peoria, Illinois 
61604.

875. Yasumatsu, Katsuhara; Sawada, K.; Moritaka, S.; 
Misaki, M.; Toda, J.; Wada, T.; Ishii, K. 1972. Studies on the 
functional properties of food-grade soybean products. IV. 
Whipping and emulsifying properties of soybean products. 
Agricultural and Biological Chemistry 36(5):719-27. May. 
[10 ref]
• Summary: A series of investigations is being “undertaken 
to investigate the functional properties of food-grade soybean 
products in relation to both their chemical properties and 
their practical food applications.” Native defatted soybean 
fl our, which contained native and soluble protein, exhibited 
excellent whipping properties. Address: Food Research 
Labs., Food Products Div., Takeda Chemical Industries Ltd., 
Osaka, Japan.

876. Lockmiller, Richard. 1972. Textured protein for meat 
enhancement. National Provisioner 166(23):98-100. June 3.
• Summary: We are seeing an increased use of vegetable 
proteins in a variety of foods. Most of these are dried foods, 
such as soups, casseroles, or hamburger helper-type products.
 Many of the textured proteins are appearing in snack 
foods, in peanut butter, ham and bacon bits, seasoning mixes, 
scalloped potatoes with ham fl avored bits, tacos, pizza, etc.
 “Soy protein products: The soybean industry is a rather 
recent industry. It started in the early 1920s” [sic]. Among 
the fi rst products produced for the food industry were the so-
called grits and fl ours, which have a protein level of 50-55%. 
Soy protein concentrates contain 70% protein on a dry basis 
and soy isolates have 90% protein on a dry basis.
 Now we have textured proteins. The USDA recently 
offered a defi nition of textured proteins which states: 
“Textured vegetable protein products are food products 
made from edible protein sources and characterized by 
having structural integrity and an identifi able texture such 
that each unit will withstand hydration in cooking and other 
procedures used in preparing the food for consumption.”
 A photo shows Richard Lockmiller. Address: A.E. Staley 
Mfg. Co., 2200 E. Eldorado St., Decatur, Illinois 62525.

877. Mustakas, G.C. 1972. Re: Memorandum–Extrusion 
cooking research as related to textured protein patents. Visit 
of Mr. Endre Sipos of Central Soya Co. Letter/Memorandum 
to E.D. (Engineering & Development Lab.) fi les, June 27. 1 
p. Typed, without signature (carbon copy).
• Summary: Endre Sipos is assistant director of research 

at Central Soya Co., 1825 North Laramie Ave., Chicago, 
Illinois. He visited and spent about 2 hours “seeking 
background information on the relevancy of our early 
extrusion-cooking studies with the textured soy protein 
patent applications. ADM has been issued a product patent, 
and in the near future a Ralston-Purina employee will 
be issued a process patent; the latter will be assigned to 
ADM who will control the patent rights. In a recent court 
settlement, Ralston-Purina and Swift will get use of the 
patents on a royalty-free basis.
 “Central Soya does not feel that the patent claims 
are justifi able based on prior art both at NMN [probably 
Northern Marketing and Nutrition Division, later called 
Northern Regional Research Center, Peoria, Illinois] and in 
their own research laboratories. Their patent attorneys are 
now studying the case and feel that their company could 
make a good case in any infringement suit.
 “Mr. Sipos questioned me extensively about our early 
extruder work, our patent, and our affi liations with UNICEF, 
AID, and the Wenger Company.
 “In discussing current research, Mr. Sipos emphasized 
their continuing interest in protein isolates and concentrates 
commenting that this market will continue to grow. A large 
obstacle involves the whey disposal problem and it must be 
solved. He thought this was an area in which the regional 
laboratories should be getting into. Central Soya currently 
has a government grant to work on the problem. He feels that 
ultrafi ltration (UF) and reverse osmosis have promise but 
there are some engineering problems remaining to be solved. 
They are assigning 40 cents per pound to the value of the 
protein recovered by UF. I mentioned that we had a defi nite 
interest in soy whey disposal for future work pending 
availability of funds and personnel.
 “When I asked about protein yields in the commercial 
isolate process, he said they are around 30 to 35 percent 
depending on how much washing they give the curd. This 
agrees somewhat with Dale Johnston’s (Crest Products) 
published fi gures of 25 to 50 percent. Such low yields are 
a deterrent to the development of low-cost foods from 
isolates.”
 Note: This is the earliest document seen (March 2002) 
that uses the term “reverse osmosis” in connection with 
soy. Address: Principal Chemical Engineer, Engineering & 
Development Lab., NRRL, Peoria, Illinois.

878. Altschul, Aaron M.; Hornstein, Irwin. 1972. Foods of 
the future. J. of Agricultural and Food Chemistry 20(3):532-
37. May/June. [15 ref]
• Summary: “Five years ago U.S. per capita consumption 
of soy protein was close to zero, now it is about 0.25 lb 
per year.” Based on a personal communication from H.E. 
Robinson (Swift and Co., Chicago, Illinois), the authors 
state: “Five years from now it may be 5 lb per year and in 
20 years [in 1992] a conservative estimate may be 20 lb per 
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year.
 The USDA estimates that extender products will replace 
up to 20% of the meat in processed foods by 1980. Address: 
Offi ce of Nutrition, AID, Washington, DC.

879. Nitsan, Zafrira; Volcani, R.; Hasdai, A.; Gordin, S. 
1972. Soybean protein substitute for milk protein in milk 
replacers for suckling calves. J. of Dairy Science 55(6):811-
21. June. [20 ref]
Address: The Volcani Center, Agricultural Research 
Organization, Bet-Dagan, Israel.

880. Nitzan, Zafrira; Volcani, R.; Hasdai, A.; Gordin, S. 
1972. Soybean protein substitute for milk protein in milk 
replacers for suckling calves. J. of Dairy Science 55(6):811-
21. June. [20 ref]
• Summary: Soy protein concentrates give better results 
than soy fl our. Address: The Volcani Center, Agricultural 
Research Organization, Bet Dagan, Israel.

881. Product Name:  [Soja Semp {Powdered Infant 
Formula Based on Soy Protein Isolate}].
Foreign Name:  Soja Semp.
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 166, 
Box 231 42, S-104 35 Stockholm, Sweden.  Phone: 08-729-
9700.
Date of Introduction:  1972 June.
Ingredients:  Incl. soy protein isolate.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Thomson. 1979. Journal of 
the American Oil Chemists’ Society. March. p. 386-88. Form 
fi lled out by Anders Eriksson. 1981. Nov. “Soja Semp is 
similar to Pro-Sobee, an infant formula based on soy protein 
isolate.”
 Soyfoods Center Computerized Mailing List. 1982. July 
23. Phone: 08 24 77 00.
 Talk with Ted Nordquist of Aros Sojaprodukter. 1988. 
March 27. He thinks the product was introduced in about 
1970-72. The key man was Leif Christensen, with whom 
Ted now works; it was his formula. AB means Corporation 
(Aktiebolag).
 Talk with Leif Christensen. 1990. July 6. Followed by 
letter (fax) of July 10. This was Semper’s fi rst product made 
from soybeans. The name is pronounced “SO-ya Semp.” It 
was introduced in June 1972 as a complete mother’s milk 
substitute in the form of a powdered infant formula based on 
soy isolate. At the time the following imported products were 
competitors: Sobee powder, based on soy fl our, from Mead 
Johnson. Mullsoy liquid concentrate, based on soy fl our, 
from Syntex. In the Netherlands Abbott (M&R Laboratories) 
had a factory where they produced Isomil powder, based 
on soy isolates. In Feb. 1975 Semper introduced a new 
Soja Semp, a liquid concentrate, which see. Note: Anders 

Eriksson recently left to work at another company.
 Note: This is the earliest known commercial soy product 
made in Sweden.

882. Tsai, Shun-Jen; Yamashita, M.; Arai, Soichi; Fujimaki, 
M. 1972. Effect of substrate concentration on plastein 
productivity and some rheological properties of the products. 
Agricultural and Biological Chemistry 36(6):1045-49. June. 
[8 ref]
• Summary: Discusses the tastes of a proteinase-modifi ed 
soybean protein. A plastein is any of several substances 
that resemble proteins and are precipitated by the action of 
proteolytic enzymes (as pepsin or papain) on the digestion 
products of protein. Address: Dep. of Agricultural Chemistry, 
Univ. of Tokyo, Tokyo, Japan.

883. Agricultural Situation. 1972. Soy proteins: Soaring 
markets. July. p. 2-3. Summarized in Soybean Digest, Dec. 
1972, p. 20.
• Summary: “Soy proteins have come of age in the United 
States.” “Soybean proteins are penetrating the meat market 
in two ways:–As analogs which resemble specifi c meats 
in color, taste, and texture; and–As substitutes for meat 
in processed items (patties, chili, casserole-type dishes, 
et cetera).” The meat extenders “have the greatest growth 
potential this decade.”
 The soy products include soy fl our and grits, soy 
concentrates, soy isolates, and textured soy proteins that are 
extruded or spun. The price of each type is given (per pound 
of net utilizable protein) and compared (on the same basis, 
in graph form) with price of protein foods frequently used 
in institutional feeding programs (e.g., Beef $3.26, chicken 
$2.47, milk $2.34, eggs $2.09 etc.).
 A table (p. 3) shows “Projected soy protein use in 
processed meats by 1980.” Address: USDA.

884. Arai, Soichi; Yamashita, M.; Fujimaki, M. 1972. 
Glutamyl oligopeptides as factors responsible for tastes of 
a proteinase-modifi ed soybean protein. Agricultural and 
Biological Chemistry 36(7):1253-56. July. [11 ref]
Address: Dep. of Agricultural Chemistry, Tokyo Univ., 
Tkoyo, Japan.

885. Cumming, D.B.; Stanley, D.W.; deMan, J.M. 1972. 
Texture-structure relationships in texturized soy protein. II. 
Textural properties and ultrastructure of an extruded soybean 
product. Canadian Institute of Food Science and Technology 
Journal 5(3):124-28. July. [6 ref. Eng; fre]
Address: Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

886. Food Engineering. 1972. Ingredient news: Soy isolates 
provide high, low solubility. 44(7):44-45. July.
• Summary: Grain Processing Corp. in Muscatine, Iowa, has 
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introduced two new 90% soy-protein isolates. Pro-Fam 90/
HS has high solubility Pro-Fam 90/LS has low solubility. 
Both have superior fat-emulsifi cation and water-binding 
properties. Similar products with high and low solubilities 
are also available as 70% isolates [actually soy protein 
concentrates].
 Note: This is the earliest document seen (July 2008) 
concerning the manufacture of soy products by Grain 
Processing Corp.

887. Food Processing (Chicago). 1972. Textured protein 
produced in-plant: Low-cost, versatile ingredient can be 
varied for specifi c use and made from many protein sources. 
33(7):F4-F5. Foods of Tomorrow section. Summer/July.
• Summary: “In processing the protein in the plant an 
aqueous dispersion of the starch (described as a genetically-
modifi ed common corn–not a new starch) plus soy isolate 
or other protein in the approximate ratio of one part starch 
to three parts protein is cooked in a steam injection cooker 
for 2 to 3 seconds. The cooked slurry is pumped from the 
cooker into a water bath (32 to 100F) or air blast and cooled. 
Rapid cooling of the protein-starch produces a homogeneous, 
chewy product; slower cooling produces a cheesier, softer 
texture.
 “The fi brous protein ingredient retains its chewy, meat-
like texture through retorting at 250F for periods as long as 
one hour. When blended with meat in sausage products or 
meat patties, the protein is virtually indistinguishable from 
the meat components.”
 A do-it-yourself system, featuring Amylomaize II, is 
offered by American Maize-Products Co., 250 Park Ave., 
New York, NY 10017.

888. Food Processing (Chicago). 1972. Color and “crunch” 
at a fraction of the expense. Textured vegetable garnishes 
simulate mushrooms, peppers. 33(7):F12-F13. Foods of 
Tomorrow section. Summer/July.
• Summary: Discusses Mira-Tex 315 (imitation unfl avored 
mushrooms, cost $0.57/lb), and Mira-Tex 310-7 and 310-8 
(imitation red and green bell peppers, $0.80/lb), varieties 
of textured soy fl our made by A.E. Staley Manufacturing 
Co., Industrial Products Group, 2200 Eldorado St., Decatur, 
Illinois 62525.
 “Although the initial area of acceptance for textured 
vegetable protein has been in meat analogs, partial meat 
replacers, and binders, a new important area for use of these 
ingredients is opening. Nutritious garnishes formulated 
with textured vegetable proteins perform better than dry 
vegetables in many applications, and add color and ‘crunch’ 
at much lower costs than dehydrated or freeze-dried 
ingredients...
 “Suggested applications for the unfl avored mushroom 
imitators include dry soups, gravies, sauces, pizza and 
spaghetti sauces, and various processed or dry ethnic style 

foods.
 “They also replace bell pepper... Suggested uses include 
ala king mixes, soups, ‘fi esta’ corn, frozen or canned main 
dishes, dehydrated casseroles, and dips.”
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “meat replacers” 
(or “meat replacer”–with any combination of hyphens or 
quotation marks).

889. Product Name:  Mira-Tex 315 (imitation unfl avored 
mushrooms), and Mira-Tex 310-7, and 310-8 (imitation red 
and green bell peppers).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  Industrial Products Group, 2200 
Eldorado St., Decatur, IL 62525.
Date of Introduction:  1972 July.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing. 1972. 
Foods of Tomorrow insert. Summer/July. p. F12-13. These 
nourishing garnishes may perform better than dry vegetables.

890. Stanley, D.W.; Cumming, D.B.; deMan, J.M. 1972. 
Texture-structure relationships in texturized soy protein. I. 
Textural properties and ultrastructure of rehydrated spun soy 
fi bers. Canadian Institute of Food Science and Technology 
Journal 5(3):118-23. July. [18 ref. Eng; fre]
Address: Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

891. Jagatjit Industries Limited. 1972. Display ad: Company 
meeting. Times of India (The) (Bombay). Aug. 19. p. 8.
• Summary: This ad contains the text of a speech delivered 
by Mr. L.P. Jaiswal, chairman and managing director, at the 
company’s 27th annual meeting.
 “In regard to the Soya Bean Project you will be pleased 
to note that the State Industrial and Investment Corporation 
of Maharashtra Ltd. (SICOM) have agreed in principle to 
collaborate in the said project. This is a very interesting 
project. We propose to enter the protein fi eld in a big way 
realising that mal-nutrition is one of the greatest problems 
facing our country at present. The problem of protein 
shortage and mal-nutrition is faced by most of the developing 
countries. We propose to be of help in tackling this problem 
by developing and marketing cheap protein foods made from 
Soya, which is a vegetable source, to supplement the diet of 
the vulnerable sections of the vast population of our country. 
It is proposed to set up in the State of Maharashtra, Plants for 
the manufacture of Soya-fl our, Soya Protein Concentrates, 
Isolates, Formulated Products and Soya Milk Beverages.”
 A portrait photo shows Mr. L.P. Jaiswal. Address: 
Jagatjit Nagar, District Kapurthala, Punjab, India.

892. Irwin, William E.; Hartman, Warren E. 1972. “Textured 
vegetable proteins:” Their method of manufacture, properties 
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and use in food processing. Paper presented at the American 
Chemical Society National Meeting. 10 p. Held Aug. 27–
Sept. 1, 1972 at New York, New York. [10 ref]
• Summary: “Textured vegetable protein analogs are 
appearing in increasing numbers on the grocery shelves. 
My talk today is about natural foods which by engineering 
and fabricating techniques have a different texture, taste and 
appearance.
 “These products are of particular interest to the chemist 
because his knowledge of chemistry and processing 
techniques are what has made these foods possible.” 
Address: Worthington Foods (a subsidiary of Miles 
Laboratories, Inc.), 900 Proprietors Rd., Worthington, Ohio 
43085.

893. School Foodservice Journal. 1972. Notebook on soy: 
Why engineered foods at school? 26(7):51, 53-54, 56. July/
Aug.
• Summary: “At USDA’s Food and Nutrition Service, 
new combinations and compositions of natural foods are 
being allowed for use in the school lunch program. Why 
these foods are being developed and how they can be used 
is explained by the staff at FNS’s Nutrition and Technical 
Services Section.”

894. School Foodservice Journal. 1972. Notebook on soy: 
USDA answers questions about new foods. 26(7):61-62. 
July/Aug.

895. School Foodservice Journal. 1972. Notebook on soy: 
Whats and whys of textured vegetable protein. 26(7):64, 66, 
67-68, 70. July/Aug.

896. School Foodservice Journal. 1972. Notebook on soy: 
Textured vegetable protein. Product fact sheet. 26(7):72-77. 
July/Aug.

897. School Foodservice Journal. 1972. Notebook on soy: 
How to use soy in recipes. 26(7):78, 80-81, 83. July/Aug.

898. School Foodservice Journal. 1972. Notebook on soy: 
Florida’s soy questions. 26(7):84. July/Aug.

899. Williams, S.W.; Rathod, K.L. 1972. Prospects and 
emerging problems of market development for soybeans in 
India. Indian Society of Agricultural Economics, Seminar 
Series X. p. 65-84. Aug. (Seminar on Emerging Problems of 
Marketing Agricultural Commodities). [16 ref]
• Summary: This paper begins: “During the past six years, 
extensive trials have been made of improved, cream-colored 
varieties of soybeans in India. These trials were started 
at Uttar Pradesh Agricultural University, Pantnagar and 
at Jawaharlal Nehru Krishi Vishwa Vidyalaya, Jabalpur. 
However, under an All-India Co-ordinated Research Project, 

in the last two or three years they have been carried on in 
many parts of the country. These trials have shown that, 
particularly in North-Central India, potential yields from 
soybeans should be comparable with yields in the United 
States, which now is the major soybean producing country. 
So far, most of the attention has been upon soybeans as a 
kharif season crop, but experiments in other growing seasons 
have suggested that, particularly in some parts of Uttar 
Pradesh, there may be a place for soybeans as an early spring 
crop.
 “As a result of these fi ndings, farmers have started to 
grow soybeans. In the fi rst two or three years production was 
used almost entirely for seed multiplication but in 1970, with 
a crop of approximately 20,000 hectares, soybeans began to 
be available for commercial use (Table I).”
 Tables show: (1) Progress and target of soybean acreage 
in India by state: In 1971 the total acreage (sole crop + 
mixed crop) was: Maharashtra 8,461 ha. Gujarat 3,200 ha. 
Uttar Pradesh 2,862 ha. Madhya Pradesh 1,600 ha. Himchal 
Pradesh 8000 ha. Four other states: 494 ha. Total: 17,417 ha.
 (2) India’s imports of soybean oil from the United 
States, 1966-67 to 1970-71. Year is April to March. 1966-67: 
31,300 tonnes (metric tons). 1967-68: 109,400 tonnes. 1968-
69: 76,400 tonnes. 1969-70: 101,400 tonnes. 1970-71 (until 
October): 47,800.
 Food uses of soybeans: (1) Soybean fl our. “A few 
private organisations have already come into the market with 
soy fl our and biscuits and others plan to enter the market 
soon. Amul, an enterprising farmers’ co-operative in Gujarat, 
has been selling Balamul, a weaning’ food which contains 
ingredients from soybeans. The Indian Government has a 
supplementary feeding program involving Balahar, a food 
containing 15 per cent soybean fl our, 15 per cent groundnut 
fl our; and 70 per cent wheat fl our. Production of Balahar 
approximates 50,000 tons this year with a goal of 60,000 
tons next year.”
 (2) Soybean beverage (milk). (3) Textured soybean 
products, soybean concentrates and soybean isolates are 
more sophisticated high protein foods that have numerous 
potential uses. (4) Simple processed foods containing 
soybeans are now being developed. Examples include a soy-
banana weanling food and use of whole soybeans in canned 
foods.
 Problems in developing soybean marketing. Decisions 
in establishing processing facilities: In India, the scarcity 
and high price of edible oil will provide a strong incentive 
to extract oil from soybeans to be sold separately from the 
meal.” The most effi cient way to extract this oil is using 
large-scale solvent extraction plants.
 Making best use of soybean meal. With “minor 
exceptions, the soybean foods of the Orient are not made 
from soybean meal. Consequently, if India is to develop 
large-volume use of soybean meal in human foods, it must 
fi nd ways to do it which no other country has yet developed 
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on that scale.” “Exports offer a potentially larger market 
soybean meal.”
 USAID is the U.S. Agency for International 
Development. Address: Univ. of Illinois/USAID and 
Jawaharlal Nehru Krishi Vishwa Vidyalaya, Jabalpur -4, 
Madhya Pradesh.

900. Product Name:  GranBurger (Dehydrated Granular 
Burger-like Product).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1972 August.
Ingredients:  In 1975: Soy protein concentrate, Fibrotein 
[spun soy protein fi ber], isolated soy protein, onion powder, 
HVP, sucrose, salt, caramel color, artifi cial color, niacin, 
iron, calcium pantothenate, vitamin B-6, ribofl avin, thiamin, 
vitamin B-12.
Wt/Vol., Packaging, Price:  Dehydrated in 10 oz Pure Pak 
paper carton (like milk). Retails for $2.70 (7/90, California).
New Product–Documentation:  Worthington Foods, 
Division of Miles Laboratories. 1972. “Happy cooking: With 
recipes by Worthington” (Leafl et). Worthington, Ohio. 3 
panels each side. Contains a recipe using Granburger (dry).
 It’s Your World Vegetarian Cookbook. 1973. Glendale, 
California: Seventh-Day Adventist Church. p. 118. This is a 
dehydrated beef-like product based on spun soy protein fi ber.
 Predicasts. 1974. World Manufactured Soybean Foods. 
p. 13. Horan. 1974. Meat analogs. p. 380. This product is 
made of textured soy fl our (50% protein).
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. The 
ingredients in “Granburger (Worthington)” are given.
 Worthington Foods. 1981. Feb. 1. Dealer wholesale 
price list–order blank. Lists Granburger.
 Shurtleff & Aoyagi. 1983. History of Worthington 
Foods. p. 11.
 Color photo of package in Linda McCartney’s Home 
Cooking. 1990. p. 18. The package is a Pure-Pak gable-top 
carton (like a milk carton). The label is orange, brown, red, 
and white. 10 oz. 283 gm. “Vegetable protein granules. 
Artifi cial beef fl avor. Contains no meat. Use like ground 
beef. Makes over 1.8 pounds.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. 
Appendix A.6-27. Ingredients are now: Textured soy protein 
concentrate and isolate, onion powder, hydrolyzed vegetable 
protein, sugar, salt, artifi cial color, iron (as ferrous sulfate), 
niacinimide [niacinamide], natural smoke fl avor, calcium 
pantothenate, vitamin B-6 (pyridoxine hydrochloride), 
sulfating agents, vitamin B-2 (ribofl avin), vitamin B-1 
(thiamine mononitrate), vitamin B-12.

901. Norman, Barry. 1972. Meat on his feet. Guardian 
(England). Sept. 18. p. 13.
• Summary: The quality of life seems to get better and 
better: “how does Kesp grab you, for a start–ready-spun, 
machine-woven, pre-shrunk meat made of beans. Eat it or 
wear it, presumably the choice is yours.”
 Courtaulds says that spinning protein “’gives the product 
a fi brous texture not unlike meat or chicken.’”
 The other night on television, Professor Jacques Monod 
and colleagues “were discussing the attractions of genetic 
engineering,...” Ah, the future is beginning to take shape. 
Before long we will be sitting down to enjoy “roast sirloin 
of bean, leg of bean, and fi llet of bean au poivre. Or, to put it 
another way, delicious, mouth-watering Kesp.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2015) that mentions Kesp, a meat alternative 
made by Courtaulds–probably from spun soy protein fi bers 
made from soy protein isolates.
 Note 2. This is the earliest document seen (Oct. 
2015) that mentions Courtaulds in connection with Kesp. 
Courtaulds is a pioneering British spinning company, 
founded in 1794 as George Courtauld & Co. that initially 
spun silk and made crepe and textiles in north Essex. In 1909 
Courtaulds entered the market of cellulosics (man-made 
fi bers such as viscose and acetate) in North America with the 
setting up of the American Viscose Corporation. Kesp is also 
made from man-made fi bers.
 Note 3. We are not told from what kind of bean Kesp is 
made, nor whether it is being sold commercially. Actually, it 
is made from spun soy protein fi bers.

902. Times (London). 1972. Synthetic foods ‘watchdog’ 
established. Sept. 22. p. 2, col. 4.
• Summary: Britain’s Ministry of Agriculture, Fisheries and 
Food has established “an intelligence unit to watch over the 
research and manufacture of synthetic and unconventional 
protein foods for people and animals...
 “The unit, part of the ministry’s London-based food 
science division, will report on new processes for converting 
natural vegetable products and industrial residues and 
materials [such as petroleum] into food protein.
 “Kesp, a man-made ‘meat’ with a sponge texture based 
on soya protein, is being launched next month by Courtaulds 
and RHM (Rank Hovis McDougall) to caterers in the North-
west.”
 Note 1. This is the earliest document seen (Oct. 2014) 
that mentions RHM (Rank Hovis McDougall) in connection 
with Kesp, a meat alternative.

903. P.A. 1972. This homes-spun steak never chewed the 
cud! Irish Times (Dublin). Sept. 29. p. 1.
• Summary: Starting next month, edible spun protein (“mock 
meat for the uninitiated”) is expected to appear on the menu 
of factory canteens.
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 Courtaulds, the fi bre giant, has spent three years 
perfecting the techniques of spinning a steak from vegetable 
protein. The product is named Kesp and it will be available 
to hundreds of industrial workers in the north-west of 
England–as they join the “eating revolution.” The word 
“Kesp” is derived from Courtaulds edible spun protein.
 Yesterday, Courtaulds held their fi rst public tasting 
session in Coventry and opinions of Kesp varied widely; 
some thought it was a very acceptable alternative to beef 
and chicken. The menu included: “Kesp apple salad; Kesp 
mushroom vol-au-vent; Kesp stockholme (home spun meat 
balls); Kesp cutlets and Kesp Kromeskies, which are a sort 
of sweet and sour” Kesp. Kesp can be deep fried, and it 
often relies heavily on the use of sauces. Most recipes can be 
prepared in about ten minutes.
 “And, assured the Kesp man, it will not cause nylon 
hairs to grow on your chest.”
 Note: Apparently either testing or test marketing is 
scheduled to start in Oct. 1972. Again, we are not told from 
what Kesp is made.

904. Saio, Kyoko; Watanabe, Tokuji. 1972. Advanced 
food technology of soybean and other legumes in Japan. 
Tropical Agriculture Research Series No. 6. p. 209-16. Sept. 
Symposium on Food Legumes.
• Summary: The following amounts of whole soybeans (in 
1,000 metric tons) are used in Japan to make these products: 
Tofu and fried tofu 295, miso 169, natto 47, Kori-tofu (dried 
or frozen tofu) 34, shoyu 15, kinako 12, others 70. Total 642.
 The following amounts of defatted soybeans (in 1,000 
metric tons) are used in Japan to make these products: Shoyu 
154, tofu and fried tofu 77, miso 8, others 45. Total 284. 
Grand total: 926. Address: 1. Senior Research Offi cer; 2. 
Director. Both: National Food Research Inst., Shiohama 1-4-
12, Koto-ku, Tokyo.

905. Cockburn, Claude. 1972. That immanent catastrophe. 
Irish Times (Dublin). Oct. 6. p. 12.
• Summary: “Experts at Courtaulds have, it is reliably 
reported, at length found practical means to by-pass the 
cow.” The new, nutritious stuff is named Kesp. Experts say 
it will take some time “before it gets from the laboratories’ 
mass production and thence to the corner kesp-shops and 
super-kesperies.”
 By that time farmers will hopefully fi nd “gainful 
employment in other spheres of useful activity,” and society 
will fi nd some way of preventing “some powerful group or 
groups of kesp-tycoons” from cornering the marketing and 
driving up prices until they guarantee a 25% return on their 
investment.

906. Gordon, Arthur L. 1972. Re: Increasing the quality of 
soy protein by means of a plastein reaction. i.e., a reversal of 
enzymatic proteolysis. Letter to Dr. Walter Wolf of NRRL, 

Peoria, Illinois, Oct. 27. 1 p. Typed, with signature on 
letterhead.
• Summary: This work was reported by Japanese researchers 
in the Journal of Agricultural and Food Chemistry 19:1151 
(1971). In this reaction they incorporated methionine in the 
protein and thereby increased the PER from 1.20 to 3.38. 
Gordon asks whether “this research is being pursued by one 
of the government labs such as yours at Peoria.”
 Dr. Wolf replied (14 Nov. 1972) that it was not being 
pursued. He cites a more recent reference to the work of Dr. 
Fujimaki’s group, then adds: “Major factors to be considered 
in this type of product are cost, fl avor and uniformity of 
the fi nal product. These factors have not been discussed 
in the papers that I have read.” Address: Ph.D., Kraftco 
Corp., Research and Development Div., 801 Waukegan Rd., 
Glenview, Illinois 60025.

907. Product Name:  Kesp (Meat Alternative Made from 
Spun Soy Protein Fibers).
Manufacturer’s Name:  Courtaulds.
Manufacturer’s Address:  England.
Date of Introduction:  1972 October.
Ingredients:  Based on Soy protein.
New Product–Documentation:  Norman, Barry. 1972. 
“Meat on his feet.” Guardian (England). Sept. 18. p. 13. 
Discusses Kesp.

Times (London). 1972. “Synthetic foods ‘watchdog’ 
established.” Sept. 22. p. 2, col. 4. “Kesp, a man-made 
‘meat’ with a sponge texture based on soya protein, is being 
launched next month by Courtaulds and RHM (Rank Hovis 
McDougall) to caterers in the North-west.”

908. Hellman, Hal. 1972. The story behind those meatless 
“meats.” Popular Science. Oct. p. 78-80, 164.
• Summary: Discusses the production of meat analogs from 
soybeans, with their economic and health advantages. The 
article focuses on meatlike products made from spun soy 
protein fi bers by Worthington Foods of Ohio. Gives the 
history of how Robert Boyer and Henry Ford developed spun 
soy protein fi bers.
 Color photos show: (1) Spun soy protein fi bers and 
yellow soybeans against a blue background. (2) A “meat 
loaf” which is half meat and half textured protein granules. 
(3) Worthington’s Wham, a meatless-meat resembling ham, 
sliced and shown in a hero sandwich, a chef’s salad, and 
with two poached eggs. (4) A casserole with “beef” chunks 
of meatless meat. (5) Every kind of meat that has been 
duplicated. (6) About 50 of Worthington’s “meatless meats,” 
most of which are canned.
 Four small black-and-white photos show how spun 
protein fi bers are made into meatless meats (such as Stripples 
and Add-A-Bits) in the Worthington plant. Frank Poston 
predicts that the “meat analogs will be generally available in 
supermarkets by 1975.” Worthington president Jim Hagle is 
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more cautious, putting the date at 1976 or 1977.

909. Murphy, W.B. 1972. Some things you might not know 
about the foods served to children. Nutrition Today 7(5):34-
35. Sept/Oct.
• Summary: The writer opposes the use of textured soy 
protein products as partial replacements for meat in the 
school lunch program. “The problem now is twofold; fi rst, 
the lower price of textured protein products developed from 
the soybean is causing them to be substituted for traditional 
higher-grade proteins an second, this substitution is not an 
open book.” Many parents are not aware that such foods are 
being fed to their children. These soy protein products “have 
not been put through long-term feeding tests.” Address: Past 
President, Campbell Soup Co.

910. Product Name:  Nutri Nugget (Textured Soy Flour) 
[Chunks, Granules, or Powder].
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1972 October.
How Stored:  Shelf stable.
Nutrition:  50% protein.
New Product–Documentation:  Leafl et. 1973? “Recipes 
for Nutri Nuggets (Chunks). Vegetable Protein Food from 
Soybeans.” 4 panels, containing 19 recipes.
 Dr. Surjan Singh. 1978. “Potential of soy protein in 
improving Indian diet.” In: International Soya Protein 
Conference, Proceedings, Singapore. p. 71. “Systematic 
research on soybean utilization was initiated at the G.B. Pant 
University of Agriculture & Technology in 1971 with the 
technical collaboration of both the Nave Technical Institute 
Shahjahanpur and the University of Illinois U.S.A. Some 
of the products developed include: Nutrinugget [sic, Nutri 
Nugget] (a textured product made from 100% defatted 
soyfl our...)” Nutrinugget caters to the consumer market.
 B.B. Singh. 1979. Indian Farming. Jan. p. 9. “Soybean 
production in India.” Nutri Nugget contains 50% protein. 
it is made by SPRA in conjunction with G.B. Pant Univ. of 
Agric. & Technology, and has become extremely popular.
 SPRA. 1981? Poster. 14 by 19 inches, color. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
“Anytime is Nutri-time! Nutri Nugget. Easy to use.”
 Interview with Bob Nave of SPRA. 1982. Nov. 25. Nutri 
Nugget started to be made and sold in the fall of 1972. It was 
SPRA’s fi rst commercial product. The company now makes 
about 2,000 tons/year of Nutri Nuggets.
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Nutri-nuggett is now sold commercially.
 B.B. Singh. 1987. “Soybean research and development 
in India.” p. 114. Discusses the origin of this product at the 
Knave Technical Inst. in about 1970. It was one of India’s 

fi rst (if not THE fi rst) commercial soyfood products.

911. Lancet. 1972. Synthetic foods. ii(7785):1012-13. Nov. 
11. [12 ref]
• Summary: To make soy protein isolates, soya beans are 
“pulverised, extracted with hexane (a petroleum fraction), 
dissolved at pH 8, precipitated with food-grade hydrochloric 
acid, dispersed with sodium hydroxide, and spray-dried 
into a powder. This powder [according to Central Soya 
sales material] can be used for many purposes–including 
sausage manufacture... Courtaulds Edible Spun Protein 
(‘Kesp’) is made from [soy] beans, and is being introduced 
quite honestly as an ‘alternative to meat.’” Over 60% of the 
calories in Kesp come from animal fat.
 The British diet is not defi cient in protein. A 1969 food 
survey showed an average at-home protein consumption 
of 74 gm per person per day–193% of the minimum 
requirement.
 For single-cell proteins the “problems of toxicity are 
far more direct. First, one has to be sure that there is no 
contamination of the product by microbial toxins or heavy 
metals, solvents, and carcinogenic hydrocarbons from the 
growth and extraction media. Furthermore, the high nucleic-
acid content of these microorganisms means that one should 
not eat too much; and individuals liable to gout could be 
particularly at risk.” Address: England.

912. Archer Daniels Midland Co. 1972. If you think there’s 
no place in your product line for TVP... Think again (Ad). 
Soybean Digest. Nov. p. 2 (Inside front cover).
• Summary: The top two-thirds of this full-page color ad 
shows mock-up packages of many imaginary commercial 
products: Pizza, chili, tamales, meat ball stew, meat loaf 
frozen dinner, frozen sausage & cheese snack rolls, canned 
sloppy joe, dry soup mix, and omelet with with imitation 
bacon bits.
 The text states: “TVP–The original textured vegetable 
protein.” Covered by U.S. patent 3,488,770. “You’ll fi nd 
TVP already on the shelves in a great variety of brand name 
consumer products.” It is the answer to ever-increasing costs. 
Address: Box 1470, Decatur, Illinois 62525.

913. Product Name:  Fearn Soya Protein–96%.
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  Melrose Park, IL 60160.
Date of Introduction:  1972 November.
Ingredients:  Soy protein isolate.
Wt/Vol., Packaging, Price:  10 oz or 2½ lb.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann 
Arbor, Michigan. 58 p. See p. 15. Fearn Soya Foods. “Soya 
Protein–96%. 10 oz or 2½ lb.”

914. Product Name:  Fearn High Protein [Carob, Chocolate, 
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or Vanilla].
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  1206 N. 31st Ave., Melrose Park, 
IL 60160.
Date of Introduction:  1972 November.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann 
Arbor, Michigan. 58 p. See p. 15. Fearn Soya Foods. “High 
Protein” in carob, chocolate or vanilla fl avors. 1 lb. The 
vanilla also comes in 4 lb.

915. Food Product Development. 1972. Specialty entrees 
use textured vegetable proteins, reconstituted and cooked in 
package. 6(7):23. Nov.
• Summary: Trail Chief Foods, division of Engineered 
Foods, Inc., Los Angeles, has incorporated Mira-Tex textured 
vegetable proteins into its various lines of dehydrated 
foods. Now campers, backpackers, and hikers can have 
convenience, nutrition and economy right in their packs. 
“Items are packed in dry form in patented cook-in vinyl bags. 
To prepare, the outdoorsman adds water to the pouch, reseals 
the pouch with pressure, and drops it into boiling water. The 
meal can be eaten right from the pouch.
 “Two years ago, the fi rm began using textured vegetable 
proteins, and last year switched all of its dishes containing 
dried beef to textured vegetable protein. This year, chicken 
dishes were switched also. Use of textured vegetable protein 
ranges from fi ve per cent in scrambled eggs and bacon bits to 
100 per cent in high protein meat-fl avored chunks.”

916. Product Name:  Bontrae Chunks (With Chicken 
Flavor).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  9200 Wayzata Blvd., 
Minneapolis, MN 55440.
Date of Introduction:  1972 November.
New Product–Documentation:  Ad in Soybean Digest. 
1972. Nov. p. 27. “New from General Mills, Inc. Bontrae 
chunks with a fl avor like chicken.” “Prime chunks of 
textured vegetable protein add economy, versatility and 
variety to any menu. Use them for casseroles, salads, 
sandwich fi llings and creamed dishes. Made from natural 
vegetable protein and contains no animal-poultry fats or 
meat, Bontrae provides complete protein and good nutrition 
by design. Meets nutritional specifi cation FNS 219 for 
the school lunch program. (Note: FNS is USDA’s Food & 
Nutrition Service). Bontrae is fully cooked and free-fl owing 
frozen so it can be added to recipes without thawing. Bontrae 
can be used alone or in combination with poultry meat. Use 
a pound of Bontrae chunks where you would use a pound of 
fully cooked chicken.”

917. Mann, W.E. 1972. Soy protein: A worldwide food 
supply. Soybean Digest. Nov. p. 10-13.

• Summary: “Five years ago the U.S. per capita consumption 
of soy protein was close to zero. Today it is about ¼ pound 
per year. Five years from now if may be 5 pounds, and in 20 
years who can guess what the consumption will be.
 “It is somewhat sobering to realize that the Orientals 
produced many soy foods in their own way for a long, long 
time.”
 “The different soy products:” Defi nes each of the 
following and gives typical uses: Soy fl ours, soy grits, soy 
protein concentrate, isolated soy protein. The school lunch 
program: The fi rst big breakthrough came in Feb. 1971 
when FNS Notice 219 was issued. Food problems in other 
countries. Address: Vice President, Central Soya, Chemurgy 
Div.

918. Wenger Manufacturing. 1972. Variety! Versatility! 
Volume! (Ad). Soybean Digest. Nov. p. 13.
• Summary: “A whole range of profi table and industry-
proven soy products can be created with the Wenger 
Extrusion Cooking System.
 “Textured vegetable proteins from defatted soy fl ours 
or fl akes, protein concentrates or isolates, can be produced 
as chewy bits. These economical proteins have great market 
potential as meat extenders in soup, stews, hamburgers, 
gravies, chili, dry soup mixes, sausages, wieners, curry, pot 
pies, tacos, enchiladas, meat loaf and oriental foods.”
 Photos show: (1) Soybeans scattered around the top, 
right, and bottom borders of this ad. (2) A large Wenger 
extruder, with a man in a white lab coat standing beside it. 
Address: 1807 Federal Reserve Bank Bldg., Kansas City, 
Missouri 64106 USA. Phone: 816 / 221-5084.

919. Costa, Sebastiao Irineu da. 1972. Consideracoes sobre 
a utilizacao da farinha de soja no enriquecimento proteico de 
alguns alimentos [Considerations on the use of soy fl our for 
protein enrichment of some foods]. Boletim do Instituto de 
Tecnologia de Alimentos (Campinas, Sao Paulo, Brazil) No. 
32. p. 23-38. Dec. [8 ref. Por]
Address: Brazil.

920. Gorrill, A.D.L.; Nicholson, J.W.G. 1972. Alkali 
treatment of soybean protein concentrate in milk replacers: 
its effects on digestion, nitrogen retention, and growth of 
lambs. Canadian J. of Animal Science 52(4):665-70. Dec. 
[11 ref. Eng; fre]
• Summary: “Alkali treatment to disperse a soybean 
protein concentrate (SPC) was studied in two milk replacer 
experiments, in which the SPC supplied 50% of the total 
nitrogen.” Six lambs were used. Growth to 10 weeks of age 
was similar.
 Note: This is the earliest French-language document 
seen (Nov. 2015) that uses the term un concentré de 
protéines de soja to refer to a soy protein concentrate. 
Address: Research Station, Canada Agriculture, Fredericton, 
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New Brunswick.

921. Hagenmaier, Robert. 1972. Water binding of some 
purifi ed oilseed protein: A research note. J. of Food Science 
37(6):965-66. Nov/Dec. [13 ref]
• Summary: Soybean isolates were obtained from Central 
Soya Co. (Promine D) and Grain Processing Corp. (Pro Fam 
90 H/S). As the pH increased, the amount of bound water 
increased. Most protein sources tested had about the same 
water binding capability (in gm of water per 16 gm nitrogen), 
ranging from 16.0 for cottonseed isolate II to 29.5 for serum 
isolate. Profam was 20.3 and Promine D was 19.2. Address: 
Food Protein Research & Development Center, Texas A&M 
Univ., College Station, Texas 77843.

922. Manes, J. Damon; Fluckiger, H.B.; Schneider, D.L. 
1972. Chromatographic analysis of vitamin K-1; Application 
to infant formula products. J. of Agricultural and Food 
Chemistry 20(6):1130-32. Nov/Dec. [12 ref]
• Summary: Vitamin K-1, the antihemorrhagic vitamin, 
occurs primarily in green plants. Infant formulas based on 
soy protein isolates have higher levels of vitamin K (74-
94 micrograms/quart) than does cow’s milk (18-53 mcg/
quart). Address: Dep. of Nutritional Research, Mead Johnson 
Research Center, Evansville, Indiana 47721.

923. Product Name:  [Isomil {Powdered Infant Formula 
Based on Soy Protein Isolate}].
Foreign Name:  Isomil.
Manufacturer’s Name:  Abbott (M&R Laboratories).
Manufacturer’s Address:  The Netherlands.
Date of Introduction:  1972.
Ingredients:  Incl. soy protein isolate.
How Stored:  Shelf stable.
New Product–Documentation:  Letter (fax) from Leif 
Christensen of Semper. 1990. July 10. At the time Soja 
Semp was launched by Semper in June 1972, Abbott (M&R 
Laboratories) had a factory in the Netherlands where they 
produced Isomil powder, based on soy isolates.

924. Central Soya Chemistry. 1972. Soy protein isolates 
(Leafl et). Brussels, Belgium. *
Address: Rue Royale 66, 1000 Brussels, Belgium.

925. Product Name:  Dairene Ice Cream.
Manufacturer’s Name:  Dairene.
Manufacturer’s Address:  Miami, Florida.
Date of Introduction:  1972.
New Product–Documentation:  Talk with Eddie Goldstein. 
1989. Feb. 27. This product was launched in 1972 in Miami, 
sold only to institutions.

926. Product Name:  Vitamite Non-Dairy Beverage Mix.
Manufacturer’s Name:  Dairy Specialties International 

(DSI).
Manufacturer’s Address:  10800 Ambassador Blvd., St. 
Louis, Missouri.
Date of Introduction:  1972.
Wt/Vol., Packaging, Price:  25 oz. can.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Tom Mekus, 
Vice President of Sales and Marketing, at DSI toll-free 
number (1-800-643-3930). 1995. Nov. 13. The company’s 
fi rst product was a powder, introduced in 1972 and sold by 
mail order. Vitamite powder now comes in a 25 oz can which 
makes 8 quarts of liquid for less than the cost of cow’s milk. 
It is sold at some drug stores (retails for about $6.99) and 
supermarkets ($5.99), but much of their business is by mail 
order. Two canisters via mail order cost $14.00 postpaid, 
delivered by UPS; so 16 quarts of liquid cost $0.88/quart. Six 
canisters at $34.50 delivered make 48 quarts, costing about 
$0.72/quart.

927. Product Name:  Protoveg Pork Chunks (Meatlike 
Products Based on TVP).
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Greatham, Liss, Hampshire, 
England.
Date of Introduction:  1972.
Ingredients:  TVP (made by ADM) plus fl avoring.
Wt/Vol., Packaging, Price:  5 oz or 10 oz double cellophane 
bag.
How Stored:  Shelf stable.
New Product–Documentation:  Rose Elliot. 1972. Not just 
a load of old lentils. p. 151. Recipe for “Vegetarian Pork 
Chunks in Ginger Cream Sauce” calls for “1 cup Protoveg 
pork chunks.”
 Export price list from Direct Foods Ltd. 1974. Oct. 1. 
Protoveg comes in beef, ham, pork, or natural fl avors. Sizes 
are 5 oz, 10 oz, 10 lb, or 50 lb. 10 products total.

928. Lenderink & Company N.V. 1972. Methode ter 
bereiding van roomijs [Method for manufacturing ice 
cream]. Netherlands Patent Application 7,009,789. [Dut]*
• Summary: A soft serve ice cream contains 0.2 to 0.8% (on 
a dry weight basis) of partially hydrolyzed protein, obtained 
by alkaline, acid, or enzymic hydrolysis of casein, soy 
protein, or wheat protein. The composition is adjusted to pH 
less than 7, preferably less than or equal to 5, by adding an 
edible acid.

929. Product Name:  Vitpro Soya Protein Food [Mince, or 
Pieces, Brown, or Natural].
Manufacturer’s Name:  Marigold Health Foods Ltd.
Manufacturer’s Address:  2d Lindfi eld Gardens, London 
NW3 6PU, England.
Date of Introduction:  1972.
How Stored:  Shelf stable.
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New Product–Documentation:  Rose Elliot. 1972. Not just 
a load of old lentils. p. 151. Recipe for “Textured Vegetable 
Protein Curry” calls for “1 cup of reconstituted Protoveg or 
Vitpro chunks.”
 Eva Batt. 1976. What’s Cooking, rev. ed. p. xvi, xviii. 
This is a new soya-based meat-like product. The unfl avoured 
variety contains added vitamin B-12.
 Listing in International Vegetarian Health Food 
Handbook (UK). 1979-80. p. 165, 199.

930. Meat Producer and Exporter. 1972. The meat situation. 
26(11):1. *

931. Product Name:  Hostess Non-Dairy Frozen Dessert (a 
few years later called Double Good or Double Whip).
Manufacturer’s Name:  Pure Pak Products.
Manufacturer’s Address:  Arlington, Tennessee.
Date of Introduction:  1972.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 37. “Louis Santi was 
an ice cream manufacturer who got out of ice cream and 
into the non-dairy business, founding Pure Pak Products 
in Arlington, Tennessee. The company’s fi rst product was 
a pre-whip topping. Then Santi had hired two researchers 
away from RGB Laboratories (Presto) in Kansas City to help 
him develop a frozen dessert made by rippling non-dairy 
whip topping into a casein and coconut oil base. In about 
1972 Pure Pak launched Hostess (brand) Non-Dairy Frozen 
Dessert. It was fi rst marketed in Detroit, and targeted for 
those with lactose intolerance. A few years later the name 
was changed to Double Good or Double Whip (depending on 
the area). The product immediately ran into huge opposition 
from state dairy associations; the entire fi rst shipment 
was returned. Nevertheless, many larger dairies wanted to 
distribute it with their ice cream and it eventually sold fairly 
well in Detroit and elsewhere. Yet many states had special 
laws requiring the product to have special labels and names, 
such as ‘parevine’ in the Northeast, ‘imitation mellorine’ in 
the Southwest, or ‘imitation ice cream’ in some other areas. 
This was a nuisance and raised costs. After about 1978 soy 
protein and soy oil became the key ingredients when coconut 
oil prices started to rise. A trickle of the product remained 
available over the years. The Kellogg Co. bought Pure Pak 
in 1978-79 and in 1983 test marketed basically the same 
product (called Kellogg’s Double Good) in St. Louis, but it 
didn’t get off the ground (Dick Borne 1985; Frank Macko 
1985; Tarn Hilton 1985; personal communications).”

932. Wipf, V.K. 1972. Structured foods. Activities Report 
of the Research and Development Associates Military Food 
Packaging Systems 24:125. *

933. Blair, G.T. 1972. Exotic cuisine from dry mixes based 
on spun vegetable protein. In: Food Products Development. 

Chicago: Arlington Publishing Co. *

934. Brown, Lester R. 1972. World without borders. New 
York, NY: Random House. 395 p. [30+ ref]*
• Summary: The New Yorker described World Without 
Borders as “an encyclopedic, lucid assessment of some 
of the world’s persistent problems... and some carefully 
documented, highly plausible suggestions for solving them. 
[Brown] persuasively argues... that the day of the militaristic 
nation state is over, and that a unifi ed global society is the 
only hope for survival.” This book was about globalization 
well before the concept was widely used.
 General Mills’ Bac-O’s are seen as a meat substitute. 
Address: Washington, DC.

935. California Health and Safety Code: Food, Drug and 
Cosmetic Law. 1972. Sacramento, California. Div. 21. Chap. 
5. Article 7. Sections 26595-26599.
• Summary: Article 7 (popularly referred to as the 
“Brigg’s Amendment”) is titled “Hamburger and imitation 
hamburger.” “Article 7 was added by Stats. 1972 [Statutes], 
c. 1364, p. 2714, #1, operative July 8, 1974.” It defi nes 
“hamburger” and says that if it contains added water, 
binders, or extenders, it becomes “imitation hamburger, and 
must be labeled as such. The term “restaurant” is defi ned to 
include schools, hospitals, vending machines or any other 
place where food is served to the public. “(a) If imitation 
hamburger is sold or served in restaurant a list of ingredients 
thereof shall appear on the menu, or, if there is no menu, 
such information shall be posted as state department shall by 
rules and regulations require. No list of ingredients, however, 
shall be required for imitation hamburger which contains not 
more than 10 percent added protein and water, and which 
does not contain other binders or extenders.
 “(b) No restaurant shall use the terms ‘hamburger,’ 
‘burger,’ or any cognate thereof in any advertisement, or 
menu to refer to any imitation hamburger...” Note: This is a 
revision of the 1939-40 California law. Address: Sacramento, 
California.

936. Circle, S.J.; Smith, A.K. 1972. Processing soy fl ours, 
protein concentrates, and protein isolates. In: A.K. Smith and 
S.J. Circle, eds. 1972. Soybeans: Chemistry and Technology. 
Westport, CT: AVI Publishing Co. xiii + 470 p. See p. 294-
338. Chap. 9. [119 ref]
• Summary: Contents: 1. Introduction: Practical and 
commercial fractions of soybeans. 2. Defatting of soybeans: 
Bean preparation, solvent extraction, desolventizing. 3 
Protein dispersibility: Water dispersibility of protein, effect 
of pH variation, effect of temperature variation, effect of 
aging, effect of phytates. 4. Processing soy fl our and grits: 
Description of soy fl our, types and composition, moist heat 
treatment, bean selection, full-fat soy fl our, defatted soy 
fl our, extruder-cooker processing, debittering methods. 5. 
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Processing soy protein concentrate: Description and history 
(composition, volume, uses and price), processing, disposal 
or use of solubles, nutritive value, fl our-concentrate mixture. 
6. Processing soy protein isolate: Description and history 
(volume and price), processing (source material, schematic 
process fl ow, aqueous extraction, clarifi cation, precipitation, 
curd-whey separation, drying step), disposal and utilization 
of by-products, sanitation in operating practices, economics 
of operation (yield, other factors). 7. Modifi ed soy protein 
isolates: Spun fi ber textured protein “tows,” enzyme 
modifi ed proteins. 8. Functional properties of soy protein 
products: Introduction, delineation of functional properties, 
functional properties of soy fl our and protein concentrate 
products (soy fl our and grit products [Lemancik and Ziemba 
1962; Ziemba 1966], soy protein concentrates [Ziemba 
1966]), functional properties of soy protein isolate, tests for 
functional properties, water absorption and NSI (aerating 
capability, emulsifying capacity of soy protein isolate, 
rheological properties of soy protein isolate).
 Concerning soy protein concentrates: “Although they 
had not yet been so defi ned, products conforming to this 
defi nition were made in years past for industrial applications 
(Burnett 1951B), primarily for adhesive uses and as fi llers 
in phenolic resin molded products. It is only since 1959 
that edible products of this type have become commercially 
available in response to the need for a blander derivative 
of soybeans than the soy fl our products extant. Several 
companies have ventured into this fi eld in the United States, 
but only three at present are believed to be in commercial 
production. Each uses a different approach, based on 
wet processing, for obtaining the protein concentrate 
from defatted fl akes or fl our; other approaches have also 
been described. All of these depend on the concept of 
immobilizing the major protein fractions while permitting 
the soluble carbohydrates, salts, and other soluble low 
molecular weight components of the fl akes or fl our to 
diffuse or be leached from the cellular matrix comprising 
the defatted crushed cotyledons (see Fig. 9.15 for schematic 
of process fl ow). The protein is prevented from diffusing 
by one of several treatments: (a) leaching with 20-80% 
aqueous organic solvent, the concentration range in which 
the proteins are insoluble but which extracts the nonprotein 
solubles (Circle and Whitney 1968); (b) leaching with 
aqueous acids in the isoelectric range of minimum protein 
solubility, pH 4-5 (see Fig. 4.4 of Chap. 4); (c) leaching with 
chilled water in the presence or absence of alkaline earth 
cations; or (d) leaching with hot water of cooked or toasted 
soy meal having a low NSI. In the fi rst three methods the 
soy fl akes may have a high NSI, which may or may not be 
retained in the end product, depending on the processing.”
 Concerning disposal or use of solubles resulting from 
making soy protein concentrates (p. 317-19): Fig. 9.15, 
a schematic of the process fl ow, shows that “Soy ‘whey’ 
(syrup) is a major by-product; when dried, it yields “soy 

solubles.” In process (a) using aqueous organic solvents, 
recovery and reuse of the organic solvent is mandatory 
because of its expense. “During such recovery the solubles 
may be concentrated suffi ciently to permit their economical 
recovery in the form of a syrup or in a dry state.” In either 
form, the solubles may be added to animal feeds.
 Note: This is the earliest document seen (April 2004) 
which mentions the “syrup” (later called “soy molasses”) 
that is a by-product of making soy protein concentrate by the 
aqueous alcohol wash process.
 Concerning soy protein isolate: “Historically, as in 
the case of the concentrate, initial commercial interest in 
soy protein isolate in the early 1930’s was for industrial 
purposes. So-called soy ‘casein’ was used as a replacement 
for bovine casein in paper coatings, in which it served as a 
pigment binder. Signifi cant quantities became available in 
1937. The authors estimate that current consumption world 
wide for paper coatings is in excess of 50 million pounds 
annually. Reviews on industrial soy protein are available in 
the literature (Bain et al. 1961; Burnett 1951B). Unmodifi ed 
edible soy protein isolate as a major article of commerce 
appeared in 1957 (Meyer 1969, 1967; Circle and Johnson 
1958). But earlier reference (Burnett 1951A) had been made 
to relatively small quantities of neutral soy protein and 
enzyme-modifi ed soy protein being sold as ingredients of 
confections, toppings, and other applications using minor 
amounts.
 “In 1967, it was estimated that production of the isolate 
was in the range of 22-35 million pounds annually, and of the 
modifi ed, about 1 million pounds.” Address: NRRL, Peoria, 
Illinois.

937. Circle, S.J.; Smith, A.K. 1972. Functional properties of 
commercial edible soybean protein products. In: G.E. Inglett, 
ed. 1972. Symposium: Seed Proteins. Westport, Connecticut: 
AVI Publishing Co. 320 p. See p. 242-54. Chap. 17. [51 ref]
• Summary: Contents: Introduction. Functional properties of 
soy protein products: Delineation of functional properties, 
tests for functional properties (water absorption and NSI, 
aerating capability, emulsifying capacity of soy protein 
isolate, rheological properties of soy protein isolate). 
Functional properties in food applications: Comminuted 
meat products and meat analogs (spun fi ber products, 
extrusion-cooked products, heat-gelled products, meat fi bers 
in heat-gelled protein matrix), other food applications (soy 
fl our and grit products [Lemancik and Ziemba 1962; Ziemba 
1966], soy protein concentrates [Ziemba 1966], soy protein 
isolates [Circle and Smith 1972], enzyme-modifi ed soy 
protein products). Address: NRRL, Peoria, Illinois.

938. Elliot, Rose. 1972. Not just a load of old lentils. Liss, 
England: White Eagle Publishing Trust. vii + 216 p. Portrait. 
Illust. Index. 22 cm.
• Summary: A vegetarian cookbook. Soy-related recipes 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   293

© Copyright Soyinfo Center 2016

include: Soya mayonnaise (with soya fl our, p. 73). Soya 
bean and sultana curry (p. 110-11). Nuttolene with lemon 
mayonnaise sauce (with nuttolene, or a 13 oz can of chicken 
fl avoured soya protein, drained and rinsed, p. 150). Textured 
vegetable protein curry (with Protoveg or Vitpro chunks, p. 
151). Vegetarian pork chunks in ginger cream sauce (with 
Protoveg pork chunks, p. 151). Address: England.

939. Furia, Thomas E. ed. 1972. CRC handbook of food 
additives. 2nd ed. 2 vols. Cleveland, Ohio: CRC Press (a 
Division of The Chemical Rubber Co.). Vol. 1: xi + 998 p. 
Vol. 2. 412 p. Index. 27 cm. [624* ref]
• Summary: The many chapters are published by various 
authors. Contents of Vol. 1: Introduction. 1. Enzymes. 2. 
Vitamins and amino acids. 3. Antimicrobial food additives. 
4. Antioxidants as food stabilizers. 5. Acidulants in food 
processing. 6. Sequestrants in food. 7. Gums. 8. Starch in 
the food industry. 9. Surface active agents. 10. Polyhydric 
alcohols. 11. Natural and synthetic fl avorings. 12. Flavor 
potentiators. 13. Nonnutritive sweeteners. 14. Color additives 
in food. 15. Phosphates in food processing.
 Contents of Vol. 2: Legal considerations on food 
additives. Antioxidants as stabilizers for fats, oils, and 
lipid-containing foods. Enzymes. Nonnutritive sweeteners: 
Saccharin and cyclamate. New sweeteners. Natural and 
artifi cial fl avors. Synthetic food colors.
 Vol. 1: Chapter 12, titled “Flavor potentiators” (p. 513-
21), by Loren B. Sjöström (Vice-President, Arthur D. Little, 
Inc., Cambridge, Massachusetts) notes (p. 513): “In the 
context of fl avor, the term ‘potentiator’ is only a few years 
old. The identifi cation of fl avor potentiators is a twentieth 
century accomplishment, an area of research still in its 
infancy.” Yet seasonings (such as salt), as well as herbs and 
spices, have been used since ancient times.
 The section on “Flavor enhancers” begins (p. 515): 
“The best known and most widely used fl avor enhancer is 
monosodium glutamate (MSG). In 1866, a German chemist, 
Ritthausen, isolated glutamic acid. Later another chemist 
converted the acid to a sodium salt, monosodium glutamate. 
In doing their work, neither had any interest in fl avor.
 “More than 40 years later, in 1908, a Japanese chemist 
at the University of Tokyo, Dr. Kikunae Ikeda, discovered 
the fl avor enhancing properties of MSG. Dr. Ikeda had set 
out to fi nd out why and how a certain seaweed, Laminaria 
japonica, affected fl avor. Japanese cooks had used this 
seaweed for centuries to improve the fl avor of soups and 
certain other foods. Dr. Ikeda discovered that the ingredient 
in the seaweed that made the difference was MSG, and that 
it had an unusual ability to enhance or intensify the fl avor of 
many high protein foods.
 “After isolating MSG, Dr. Ikeda developed a process 
for extracting it from wheat fl our and other fl ours. Working 
with the Japanese chemical company, Suzuki and Co., he 
supervised the construction of a plant and, as a partner with 

the company, began commercial production of MSG in 1909.
 “There were several attempts to produce MSG in the 
United States in the years following, but it was not until 
the 1940’s that large-scale MSG production began in this 
country. By 1968, U.S. production had grown to 46 million 
pounds per year and world consumption had increased to 
more than 150 million pounds per year.”
 The section titled “Types of potentiators” discusses 
5’-nucleotides, maltol, dioctyl sodium sulfosuccinate, and 
several others. The 5’-nucleotides are synergistic with salt, 
and especially with MSG; they can have something like a 
multiplier effect in increasing the effectiveness of salt or 
MSG.
 Note: Soy does not appear in the index of this book. 
Nor can we fi nd it mentioned in Chapter 12. Yet there 
are scattered mentions throughout the book: Soy protein 
concentrate (p. 5). Soy sauce, tamari sauce, and miso–made 
for centuries in the Orient using fungal protease (p. 59). 
Studies on breads supplemented with soy, nonfat dry milk, 
and lysine (p. 114).
 Experimental use of esters of p-hydrobenzoic acid in 
soy sauce and other foods (p. 128). Gas sterilants: Ethylene 
and propylene oxides. The ethylene oxide process was used 
during World War II to reduce the bacterial counts in soy 
fl our and cereal products used in processed meat products for 
the Armed Forces (p. 156). An excellent acidulant for hams 
and soy bean curds [tofu] has been obtained by coating citric 
acid with suitable animal or plant oils (p. 242-43).
 “Synthetic aroma for soy sauce,” by K. Ebihara. 1954 
Japanese patent No. 5250’54 (p. 258). Soy fl our as a widely 
used binder for processed meat (p. 425). Soy fl akes (31.5% 
parts by weight) and soy hulls (3.0%) as ingredients in “Soft 
moist pet food” (p. 445).
 Cake doughnut mixes sometimes contain soy fl our (p. 
656). Completely synthetic coffee whiteners usually contain 
a combination of vegetable fats, sodium caseinate or soy 
protein, gums as viscosity stabilizers, phosphate or citrate 
salts as stabilizers for the proteins and as buffering agents, 
corn syrup solids or sugar as sweeteners and bodying agents, 
liquid-type emulsifi ers, and colors to duplicate the color of 
cream (p. 671-72). Whipped toppings are used to replace 
high-fat cream products just as coffee whiteners are used to 
replace low-fat cream products. Both use protein, which may 
be soy protein (p. 672).
 Imitation sour cream, sour cream dressings, and chip 
dips. Replacements for fermented cream products represent 
a growing market These non-dairy products contain 
vegetable oil / fat, protein (either soy protein or sodium 
caseinate [derived from milk], gum stabilizers, etc., p. 
673). When partially hydrolyzed soy protein and sodium 
hexametaphosphate (SHMP) are added to dried egg white, 
an angel food cake mix can be prepared in which all of the 
ingredients can be included in a single mixing stage (p. 
679). Gelsoy, a patented soy protein made from specially 
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processed, defatted and dehulled soybean fl akes, is reported 
to have improved water- and fat-binding capabilities when 
treated with SHMP (p. 746, 778).
 Improving protein whipping properties: Sevall and 
Schaeffer prepared protein whipping compositions from 
soy protein by combining the protein with SHMP etc. (p. 
747). Gunther made an entirely new whipping protein 
composition by combining an enzyme-modifi ed soy protein 
similar to Gelsoy, with gelatin and a polyphosphate (p. 747). 
A long table on the regulatory status of direct food additives 
mentions “Isolated soy protein” (p. 874-75); its use as a 
binder is regulated by the Meat Inspection Division (MID) of 
the USDA.
 The word “soybean” is mentioned on 22 pages; all 
of these concern soybean oil except when noted (p. 65 
{soybean protein}, 67 {soybean meal, soybean fl our / 
fl ours}, 99, 114 {soybean products}, 192, 193, 197, 198, 
207, 221, 222, 263, 264, 280, 289, 290, 319 {the soybean 
plant resembles the guar plant}, 350 {soybean protein, 
soybean methylcellulose}, 424, 746 {soybean fl akes}, 747 
{soybean protein}, 749 {soybean milk}). Address: Technical 
Development Manager, Industrial Chemicals Div., Geigy 
Chemical Corp., Ardsley, New York; President, Intechmark 
Corp., Palo Alto, California.

940. Hayden, Naura. 1972. The hip, hi-prote, low-cal, easy-
does-it cookbook. New York, NY: Dodd, Mead & Company. 
xvii + 195 p. Index. 22 cm. [8 ref]
• Summary: This book strongly advocates a high-protein 
diet, without meat but with eggs, milk, and dairy products. 
Each recipe gives the number of grams of complete 
protein and the number of calories per serving. It makes 
a clear distinction [where none exists] between complete 
proteins and incomplete protein (p. xv). “The best sources 
of complete protein are eggs, milk, yogurt, cheeses, wheat 
germ, powdered yeast, noninstant powdered milk, soybeans, 
sunfl ower seeds, sesame seeds, meat, fi sh, and fowl. Certain 
nuts, beans, peas, vegetables, fruits and grains contain 
incomplete protein.”
 Many recipes (which are not listed in the Index under 
soy) are fortifi ed with soy powder (we are not told what 
that is) and soy grits. For example, in Chapter 1, “Dynamite 
for breakfast” we fi nd (p. 6+): Breakfast cake go-go (with 
“½ cup soy powder” and “½ cup soy grits”). Apple crunch 
pancakes (with “½ cup soy powder” and “¼ cup soy grits”). 
Banana loaf (with “3/4 cup soy powder”). Whole wheat 
muffi ns (with “½ cup soy powder”). Waffl e crunch (with “½ 
cup soy powder” and “½ cup soy grits”), etc.
 There are also two recipes for soybeans: Soybeans 
Orientale (with “1½ cups soybeans frozen in ice tray,” p. 
65), and Soybean salad (with “1 heaping tablespoon soy 
powder” and “3 cups cooked soybeans {1 cup becomes 3 
cups cooked}”).
 In the chapter titled “Chart of complete protein” is 

a section on soybeans (p. 180) which gives the amount 
of protein in grams and the number of calories for the 
following:
 Soybeans, uncooked ½ cup–34 / 403.
 Soybeans, cooked (they absorb a lot of water) 1 cup–22 / 
260.
 Soy grits, uncooked ½ cup–34 / 403.
 Soy grits, cooked 1 cup–34 / 403.
 Soy powder, low fat 1 cup–43 / 356.
 Soy powder, low fat 1 heaping tablespoon–7 / 59.
 The chapter titled “Good things to know” (p. 183+) 
has entries for carob powder, lecithin, vegetable oil (incl. 
soybean oil), each of the vitamins, wheat germ, and yogurt.
 The chapter on “Suggested supplements” lists: Yeast 
(powdered)–2 tablespoons in morning in orange juice and 2 
tablespoons at night in milk.
 Lecithin–2 tablespoons in morning with yeast in orange 
juice and 2 tablespoons at night with yeast in milk. Plus 
saffl ower oil, 5 vitamins, calcium, and magnesium. Wow! 
Address: Cook, restaurateur and actress.

941. Hermansson, A.M. 1972. Functional properties of 
proteins for foods-swelling. Lebensmittel-Wissenschaft + 
Technologie (Zurich) 5(1):24-29. [6 ref. Eng]
• Summary: Recently there has been much interest in the 
preparation of protein products with a high nutritional value 
from unconventional sources. For incorporation into foods, 
such products should have certain functional properties, 
the requirements of which differ with different kinds of 
foods. “It seems likely, therefore, that functional properties 
rather than the nutritional value will determine the range of 
application of a new protein isolate or concentrate.”
 “A good correlation was found between gel strength 
and swelling ability especially for soybean protein isolate.” 
Address: Lund Inst. of Technology, Sweden.

942. Hooton, D.E.; Johnson, D.W. 1972. Marketing of 
soybeans and their protein products. In: A.K. Smith and S.J. 
Circle, eds. 1972. Soybeans: Chemistry and Technology. 
Westport, CT: AVI Publishing Co. xiii + 470 p. See p. 420-
37. Chap. 12. [16 ref]
• Summary: Contents: 1. The marketing function: Terms 
and defi nitions, marketing philosophy, conclusion. 2. The 
marketing of beans: The commodity environment (soybean 
futures), the farmer as a producer, the farmer as a marketer 
(options), the soybean distributor. 3. The marketing of meal 
and oil. 4. The marketing of refi ned proteins: History (fl our 
and grits, isolates), major use classes of proteins (substitutes, 
extenders, basic ingredient, nutrition as a use class), 
obtaining demand (product planning, personal selling), 
generating and servicing demand (market research, technical 
service, some related considerations (new economics, a 
new attitude, a new result)). Address: 1. Anderson, Clayton 
& Co., Houston Texas; 2. Executive Vice President, Crest 
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Products, Inc., Minneapolis, Minnesota.

943. Koaze, Yoshihisa; Nakajima, Yutaka; Eida, Toshiaki. 
1972. Improvement of soybean products by microbial means. 
In: Proceedings of the [Sixth] International Symposium 
on Conversion and Manufacture of Foodstuffs by 
Microorganisms. Tokyo: Saikon Publishing Co. viii + 297 p. 
See p. 41-52. Held 5-9 Dec. 1971 at Kyoto, Japan. [19 ref]
• Summary: Starting with dehulled defatted soybean 
fl our, and using a fermentation process followed by a 
purifi cation process, the authors have developed a series 
of “Bland Soybean Protein Products.” These products 
consistently received higher scores than isolated soy protein 
in organoleptic evaluation tests. Address: Food Research & 
Development Labs., Meiji Seika Kaisha Ltd., Kanagawa, 
Japan.

944. Liener, I.E. 1972. Nutritional value of food protein 
products. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 203-77. Chap. 7. [417 ref]
• Summary: Contents: 1. Introduction. 2. Protein and 
amino acid requirements of man: Protein requirements, 
amino acid requirements. 3. Evaluation of protein quality: 
Amino acid composition, biological techniques involving 
animals, protein effi ciency ratio (PER), N-balance studies, 
plasma amino acids, experiments with human subjects, 
amino acid availability, in vitro techniques (physical tests, 
available lysine, tests for biologically active components 
[urease, trypsin inhibitor], enzymatic and microbiological 
techniques). 4. Nutritional signifi cance of other soybean 
constituents: Available energy, vitamins (fat-soluble 
vitamins, water-soluble vitamins), minerals (calcium, 
phosphorus, zinc, other minerals), unknown growth factor(s).
 5. Factors affecting the nutritive properties of soybean 
protein: heat treatment, supplementation with amino acids, 
storage, germination, effect of antibiotics, dietary source 
of carbohydrate. 6. Soybean products used for human 
consumption: Soybeans as a vegetable, soybean fl our (incl. 
Multi-Purpose Food {MPF}), “toasted full-fat soy fl our” 
{referred to in Japan as “kinako”}, soybean milk, soybean 
curd, other fractions, protein concentrates, protein isolates 
(use in infant foods, use in textured foods), fermented 
products (tempeh, natto, miso).
 Note. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “toasted full-fat soy 
fl our” to refer to kinako.
 7. Use of soybean products as protein supplement: As 
supplement to wheat protein (bread, other baked goods), as 
supplement to corn, as supplement to rice, use in vegetable 
protein mixtures, peanut and other oilseed proteins, blends 
containing corn, other cereals and legumes. Address: Univ. 
of Minnesota.

945. Poullain, B.; Guisard, D.; Debry, G. 1972. Étude 
de l’infl uence des protéines texturées de soja sur le bilan 
azoté de l’homme [Study of the infl uence of textured soy 
proteins on the nitrogen balance in humans]. Nutrition and 
Metabolism 14(5):298-306. [15 ref. Fre]
Address: 1-2. Dep. de Nutrition et des Maladies 
Metaboliques, Universite de Nancy I; 3. Director, Groupe 
des Recherches de Nutrition et de Dietetique de l’INSERM 
U 59, 40 rue Lionnois, F-54000 Nancy, France.

946. Rackis, Joseph J. 1972. Biologically active components. 
In: A.K. Smith and S.J. Circle, eds. 1972. Soybeans: 
Chemistry and Technology. Westport, CT: AVI Publishing 
Co. xiii + 470 p. See p. 158-202. Chap. 6. [336 ref]
• Summary: Contents: Introduction. Enzymes: Amylases, 
lipases, lipoperoxidase, lipoxygenase (lipoxidase), 
proteinases, urease. Proteinase inhibitors: Isolation and 
characterization, physicochemical and enzymatic properties, 
mechanism of interaction, physiological signifi cance, 
assay procedures, effect of processing, nutritional and 
physiological effects of proteinase inhibitors (general 
aspects, pancreatic hypertrophy and enzyme secretion, 
proposed mechanisms). Hemagglutinins: Isolation and 
characterization, biological effects and detection. Allergenic 
factors. Flatus factors: Human studies, in vivo and in vitro 
studies, other considerations. Saponins. Sterols and triterpene 
alcohols. Goitrogens: Soybean goitrogenicity, antithyrotoxic 
factor (ATF). Growth-vitamin-mineral factors: Growth-
promoting and antiperotic factors, mineral availability, 
rachitogenicity (rachitogenic factors). Phenolic constituents 
(Genistein, daidzein, genistin, daidzin). Other factors.
 Concerning phenolic constituents: “Since most naturally 
occurring estrogenic substances show only weak activity, it 
is doubtful that normal consumption of foods that contain 
estrogens would provide suffi cient amounts to elicit a 
physiological response in humans.”
 Much information has been published about the 
effects of soybean meal and soy protein isolates (mostly 
unheated) on the availability of vitamins and minerals, and 
on growth of animals. It is increasingly evident that some 
of these undesirable effects may be due, in part, to phytic 
acid. Soybeans (especially when unheated) also increase 
the requirement for vitamin B-12, vitamins D-2 and D-3, 
calcium, phosphorus, zinc, and other essential trace minerals. 
Studies on various animals have shown that poor growth, 
perosis (weak bones), rickets, and other bone calcifi cation 
problems occur in diets containing high levels of soy protein 
isolates. Yet soybeans also appear to contain an unidentifi ed 
growth-promoting factor.
 Note: This is the earliest document seen (Oct. 1999) 
with the term “biologically active” in the title–and with the 
article about that subject. Address: NRRL, Peoria, Illinois.

947. Smith, A.K.; Circle, S.J. 1972. Protein products as 
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food ingredients. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 339-88. Chap. 10. [180 
ref]
• Summary: Contents: 1. Flavor: Taste panel results, 
fl avor components, plastein formation and fl avor, plastein 
formation and nutrition, some food uses tolerant of soy 
fl avor. 2. Bread and pastries: Soy fl our history, effect of soy 
fl our on baking characteristics, soy protein isolate in bread, 
soy fl our and fl avor, enzyme active soy fl our, soy fl our in 
Britain, detecting of soy fl our in wheat fl our. 3. Other baked 
goods: General, doughnuts, snack products. 4. Breakfast 
cereals. 5. Macaroni products. 6. Dairy-type products: 
Imitation milk, soy milk, fi lled milk, soybean cheese, 
imitation cream cheese, coffee whiteners, whip toppings, and 
frozen desserts, yogurt type products. 7. Comminuted meat 
products and meat analogs: Comminuted meat products, 
meat analogs, spun fi ber type meat analog, extrusion-cooked 
type meat analog, heat-gelled type meat analog, meat fi bers 
in heat-gelled protein matrix, assay of soy protein products 
in meat-type foods. 8. Gelling and aerating agents: Gelsoy as 
gelling agent, soy protein isolate as gelling agent, soy protein 
isolate as aerating agent, soy whey protein as aerating agent, 
enzyme modifi ed isolates as aerating agent, foam-mat drying 
adjunct, foaming agent for soda water. 9. Miscellaneous 
food applications: Brew fl akes, soups, gravies and sauces, 
confections, imitation nut meats, and [soy] nut butters, spray 
drying adjunct. 10. Nonfermented Oriental soybean foods: 
Introduction, Chinese soy milk, dried soybean whole and 
defatted milks, tofu (fresh tofu, bagged tofu, dried tofu, fried 
tofu), yuba, kinako (“The Japanese have a product which is 
similar to full-fat soy fl our except that it is made from whole 
roasted soybean and this contains the seed coat”), soybean 
sprouts (compositional changes).
 Concerning Brew Flakes (p. 373): “Soy fl akes, grits, 
and peptones have been used since about 1937 or earlier 
(Burnett 1951) as adjuncts in brewing beer. Grits and ground 
meal from screw press processing were the fi rst products 
used in brewing but later they were replaced by solvent-
extracted fl akes. The best results are obtained with fl akes or 
fl our having a high NSI (nitrogen solubility index) with a 
minimum of heat treatment in processing. Up to 0.75 lb. of 
fl akes per barrel of beer has been recommended by Hayward 
(1941).
 “The fl akes may be used in the normal mashing 
operation to provide amino acids, peptides, minerals, and 
vitamins as nutrients for the yeast. It was reported by 
Wahl (1944) and Wahl and Wahl (1937) that addition of 
hydrolyzed soybean protein directly to the beer improves 
foam stability, fl avor, and body of the beer.” Address: NRRL, 
Peoria, Illinois.

948. Smith, Allan K.; Circle, Sidney J. eds. 1972. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Westport, 

Connecticut: AVI Publishing Co. xi + 470 p. Illust. Index. 24 
cm. [500+ ref]
• Summary: One of the best and most comprehensive 
reviews on the subject, with extensive information on 
modern soy protein products. Each of the 12 chapters 
is written by an expert on the subject, and each is cited 
separately. Volume 2 was never published. Address: 1. PhD, 
Oilseeds protein consultant, New Orleans, Louisiana; 2. 
PhD, Director, Protein Research, W.L. Clayton Research 
Center, Anderson Clayton Foods, Richardson, Texas.

949. Smith, A.K.; Circle, S.J. 1972. Appendixes: Glossary 
of soybean terms: Terms used in conjunction with the 
processing of soybeans and the utilization of soy products. 
Offi cial standards of The United States for soybeans. In: 
A.K. Smith and S.J. Circle, eds. 1972. Soybeans: Chemistry 
and Technology. Westport, CT: AVI Publishing Co. xiii + 470 
p. See p. 438-56. Appendix. [4 ref]
• Summary: Glossary: Soybean(s), soybean processor, 
soybean processing (solvent extraction, mechanical 
processing, pre-press solvent processing), soybean oil, 
crude soybean oil, edible crude soybean oil, refi ned soybean 
oil, edible refi ned soybean oil, hydrogenated soybean oil, 
degummed soybean oil, winterized oil, technical grade 
refi ned soybean oil, soybean fatty acids, soybean soapstock, 
acidulated soybean soapstock, soybean lecithin, break 
material, sludge.
 Soybean products: Ground soybeans, ground soybean 
hay, soybean hulls, solvent extracted soybean feed, soybean 
meal, dehulled solvent extracted soybean meal, soybean mill 
feed, soybean mill run, heat processed soybeans, nitrogen 
free extract (N.F.E.).
 Standard specifi cations: Soybean chips, soybean cake, 
41% protein soybean meal, soybean fl akes, 44% protein 
soybean meal, dehulled soybean fl akes, 50% protein solvent 
extracted soybean meal.
 Soybean proteins: Soy fl our, soy grits, soybean meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting, textured protein products (TPP), meat analogs. 
Defi nitions: Soy grits and/or soy fl our, isolated soy protein, 
soy protein concentrate.
 Vegetable fats: Margarine, vegetable shortening.
 Oriental foods: Soy sauce (shoyu), soy milk, miso, tofu, 
dried tofu, aburaage, kinako (“Ground toasted soybeans, 
used for making Japanese-style cakes” [confections]), 
namaage, ganmodoki, tempeh, natto, yuba, moyashi 
(soybean sprouts), vanaspati, ghee.
 Offi cial standards of the U.S. for soybeans. Soy 
fl our standards. Analytical data range of commercial soy 
protein. Some U.S. companies marketing soy protein 
food ingredients. Nitrogen solubility index (NSI). Protein 
dispersibility index (PDI). Urease activity. Water absorption 
of soy fl our. Address: 1. Oilseeds Protein Consultant, New 
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Orleans, Louisiana; 2. Director, Protein Research, Anderson 
Clayton Foods, Richardson, Texas.

950. Snider, Nancy. 1972. Soybean (protein) recipe ideas. 
New York, NY: Arco Publishing Co., Inc. 112 p. Illust. Food 
category / recipe index. 18 cm.
• Summary: Contents: Preface. About this book. Who makes 
what: Archer Daniels Midland Co. (TVP), Central Soya 
(Promosoy), Far-Mar-Co (Ultra-Soy), General Mills, Inc. 
(Bac*os, Bontrae), The Griffi th Laboratories, Inc., Ralston 
Purina Co. (Edi-Pro), A.E. Staley Co. (Mira-Tex), Swift & 
Co. (Texgran), H.B. Taylor Co. (Textrasoy), Worthington 
Foods, Inc. (Fibrotein). The facts about soy protein. Soy 
what? Cooking with soy protein. Cover-ups. Things to do 
with bacon-fl avor soy protein. Soy cooking tips. Breakfast 
ideas. Breakfast put-ons. Appetizers. Soups. Garnishes for 
soups. Entrees. Soy sandwiches. Breads. Desserts. Food 
category / recipe index (within each major food category 
{appetizers, bread, breakfast ideas, desserts, etc.}, recipes are 
listed alphabetically).

951. Parkin, Michael. 1973. A committee test for Kesp. 
Guardian (England). Jan. 24. p. 7.
• Summary: “Secrecy was lifted yesterday from trials at 
three Leeds schools where Kesp, a vegetable protein made 
by Courtaulds, has been substituted for meat in school 
meals.” But the children were not told of the substitution or 
of what they were eating.
 The chairmen of two committees decided that the 
children should be informed when Kesp was included in their 
meals. “If parents objected, the children would be offered 
another dish.” The experiment ids scheduled to continue until 
the end of February.
 Kesp, which is made from fi eld beans, “has occasionally 
been included in meals at a junior high school, a middle 
school, and a high school in recent weeks. It was well 
disguised in made-up dishes described as cottage pie or 
savoury pie.”
 A table shows that Kesp contains more protein, fat, and 
calcium, and less carbohydrate than steak. It also is said to 
cost about half the price of meat.
 Note: Leeds is in northern England; historically it was 
part of the West Riding of Yorkshire.

952. Rowe, Philip. 1973. Learning from silkworms: Textiles. 
Guardian (England). Jan. 29. p. 20.
• Summary: Less than 100 years, humans started copying the 
silkworm and the spider, by extruding viscous substances to 
make fi laments for textile industry. The carbon fi bers, based 
on a tow of acrylonitrile, were fi rst introduced to combine 
strength and lightness in critical aircraft parts.
 Kesp, an “alternative to meat” made by Courtaulds in 
the UK, also starts life as a continuous extruded tow. It is 
based on protein extracted from fi eld beans. “Coming from 

a fi bre-oriented research organisation, Kesp appears to differ 
from any of the other meat alternative protein products:...” 
It has a texture that is remarkably similar to that of meat, in 
part because of its short staple fi bres about half an inch in 
length.

953. Fomon, Samuel J.; Thomas, L.N.; Filer, L.J., Jr.; 
Anderson, T.A.; Bergmann, K.E. 1973. Requirements for 
protein and essential amino acids in early infancy. Studies 
with a soy-isolate formula. Acta Paediatrica Scandinavica 
62(1):33-45. Jan. [23 ref]
• Summary: Rates of gain in length and weight by fullsize 
infants receiving 6 to 7 percent of calories from cow milk 
protein or soy protein were found to be similar to those by 
breastfed infants. Address: Dep. of Pediatrics, Univ. of Iowa, 
Iowa City.

954. Food Engineering. 1973. New packages and products. 
45(1):40-41. Jan.
• Summary: The section titled “Substitutes for Meat” 
discusses Beef Crumbles, a versatile alternative to ground 
meat, from the Purdy Steak Corp. of Cudahy, Wisconsin. 
Pre-cooked, it is made for food service operations.

955. Gutcho, Marcia H. 1973. Textured foods and allied 
products. Food Technology Review No. 1. x + 315 p. Jan. 25 
cm. (Noyes Data Corp., Park Ridge, New Jersey). [82 ref]
• Summary: Gives the patent number and describes 
the contents of 82 U.S. Patents from 1960 to 1973 but, 
unfortunately, the patent names are not given.
 Contents and subject index: Introduction. (1) Edible 
spun fi bers for meat-like products:
 “Boyer Processes for the Production of Edible Fibers
 “Oriented Edible Protein Fibers Made by Stretching 
Filaments
 “Modifying Agent Added Prior to Spinning to Insure 
Uniform Distribution
 “Controlling and Adjusting Degree of Toughness in 
Fibers by pH Control
 “Preparation of Protein for Use in Spinning Solution
 “Bacteria-Inhibited Protein-Alginate Composition
 “Spinning Dope from Blend of Casein and Soy Bean 
Meal Dope Moieties
 “Use of Saffl ower Meal Without First Isolating Protein
 “Heat Gelable Soybean Protein Which Can Be Spun at 
pH 6.5 “Gelled Fibers from Polymeric Carbohydrate Gel 
Precursor Containing Farinaceous or Proteinaceous Material
 “Coagulating Bath Modifi cations
 “Coagulating Bath Containing Alkaline Earth Metal Salt 
and Soluble Aluminum Salt
 “Acid Salt Coagulating Bath Containing Sulfur Dioxide
 “Advantages of Sulfi te in Coagulating Bath and Other 
Stages of Production
 “Binders for Holding Spun Fibers Together
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 “Three Component Binder–Albumen, Gluten, Defatted 
Oil Seed
 “Binder is Protein-Polysaccharide Complex
 “Chewy Protein Gel Binder for Protein Filaments
 “Eliminating Use of Extraneous Binder
 “Methods for Impregnating and Compressing Tows of 
Filaments
 “Vibration of Bath and Tow
 “Tow Directed Through Tortuous Path
 “Augering Action to Align and Compress Fibers to 
Simulate Meat
 “Continuous Process–Filaments Prepared from Aqueous 
Protein Slurry of pH Less than 7
 “Meat-Like Products Made from Spun Protein Filaments
 “Smoke Flavored Simulated Meat Product
 “Sliceable Bacon-Like Product with Simulated Lean and 
Fat Areas
 “Meat-Like Rehydratable Dehydrated Protein Product
 “Simulated Chopped Beef Product
 “Other Uses for Spun Fibers.
 (2) Other techniques for obtaining meat-like textured 
foods.
 (3) Simulated meat products.
 (4) Other simulated textured foods.
 (5) Simulated fl avoring agents.
 Company index. Inventor index. U.S. patent number 
index.

956. Product Name:  Beef Crumbles.
Manufacturer’s Name:  Purdy Steak Corp. (Marketer-
Distributor).
Manufacturer’s Address:  Cudahy, Wisconsin.
Date of Introduction:  1973 January.
Ingredients:  Beef, water, textured vegetable protein, soya 
protein concentrate, soya fl our, nonfat dry milk, dehydrated 
vegetable protein, pepper.
Wt/Vol., Packaging, Price:  5 lb plastic bags, 2 bags per 
box.
How Stored:  Frozen.
New Product–Documentation:  Spot in Food Engineering. 
1973. Jan. p. 40-41. “New packages and products.” This is 
versatile alternative to ground meat, from the Purdy Steak 
Corp. of Cudahy, Wisconsin. Pre-cooked, it is made for food 
service operations.

957. Product Name:  C-Pro (Soy Fiber from Processing 
Isolated Soy Proteins).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.
Date of Introduction:  1973 January.
How Stored:  Shelf stable.
New Product–Documentation:  Richard H. Lalumondier 
asked the NRRC at Peoria, Illinois, for information about 

the residue fraction from their isolate process which they 
call “C-Pro.” It has the following composition. Protein 25%, 
water 10%, carbohydrate 50%, ash 5%, and fat 2%. The 
company is looking for industrial uses.

958. SoyaScan Notes. 1973. Ralston Purina has two isolate 
plants coming on stream in March (Overview). Jan. 18. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The plant at Memphis, Tennessee, will make 
edible isolates and the plant at Louisville, Kentucky, will 
make industrial isolates. The output of whey from the 
Memphis plant is anticipated to be equivalent of the BOD for 
sewage from a city of 300,000. This calculates to an isolate 
output of about 20 million lb/year.

959. Grocer (The) (London). 1973. Vegetable proteins: 
Will there be a harvest for the supermarkets [in the U.K.]? 
194(6069):38-39. Feb. 24.
• Summary: With the “move by Courtaulds to sell 
Kesp vegetable protein pies, reported last week, there is 
speculation on the future of this type of food in the grocery 
trade. It is thought that it will be at least a year or so before 
this type of food will be available in any large quantity for 
retail sale... Of course vegetable protein products are already 
selling in health food stores with a range of brands offering 
meat substitutes.”

960. Cowan, J.C. 1973. Soybeans: Their uses are many and 
expanding all the time. Crops and Soils Magazine 25(5):10-
14. Feb.
• Summary: Contents: Introduction. Processing needed. 
Oil products. Lecithin. Protein products. Texturized protein 
products. Foreign and fermented products. Future prospects. 
Address: NRRL, Peoria, Illinois.

961. Food Engineering. 1973. Ingredient news: Flake-form 
TVP permits faster hydration. 45(2):47. Feb.
• Summary: The Mira-Tex 400 series of fl ake-form textured 
vegetable protein products, made by A.E. Staley Mfg. 
Co., have the same absorption capacity as granules, but an 
absorption rate 60-70% faster.

962. Kosaric, Naim; Singh, Narendra. 1973. Nutrition–Two 
views. Kosaric: develop new technologies. Singh: research 
is on the wrong track. Ceres: FAO Review on Development 
6(1):32-40. Jan/Feb.
• Summary: Discusses: Population explosion, amino acid 
fortifi cation of foods, fi sh protein concentrate, leaf proteins 
and leaf protein concentrate, single-cell proteins (especially 
petroleum-grown yeast protein), ramie (Bohemeria nivea), 
etc.
 Singh argues that corporate elites from developed 
countries set the R&D priorities and patterns in Third World 
countries for their own (elite) benefi t, while disregarding 
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simple, local solutions to nutritional problems. “Soy 
interests have extensively supported specifi c R & D use of 
the soybean. TVP promotion is the latest manifestation of 
their pursuits. In India, even research on groundnuts was 
supported by North American interests because of the market 
potential for soybean technology. Now, overt and covert 
promotional pressures have started to displace groundnut by 
soybean, even in raw material research and development.”
 Singh notes that leaf protein research started over 40 
years ago and research on petroleum-grown yeast protein 
(SCP) started about 10 years ago. There are large sidebars 
on “Amino acid fortifi cation of foods” and “Leaf protein 
concentrate” based on information provided by the Joint 
FAO/WHO/UNICEF Protein Advisory Group. Address: 
1. Assoc. Prof., Faculty of Engineering Science, Univ. of 
Western Ontario, Canada; 2. Inst. for Storage and Processing 
of Agricultural Produce, Wageningen, Netherlands.

963. McFadden, Charles B. 1973. Cost-saving soybean 
product marketed. Minneapolis Tribune. March 8. p. 1A, 5A.
• Summary: General Mills announced Wednesday that a 
new textured protein product, obtained from soybeans and 
designed to blend with ground beef. Assuming the cost of 
ground beef to be $0.95/lb, a pound of the mixture of ground 
beef and Bontrae would be about $0.76/lb, for a savings 
of 20%. Available in a wide range of fl avors and textures, 
Bontrae can be made to resemble beef, ham, chicken, 
or fi sh–or even fruit and nuts. These products have been 
incorporated into stews, casseroles, salad dressings, spreads, 
dips, pizza, and snacks by some food processors.
 “The U.S. Department of Agriculture has approved 
the product’s use in school lunches at a 30 percent level in 
combination with meat, fi sh, and poultry.”
 General Mills said that various vegetable proteins 
could be used to make Bontrae, but the soybean was chosen 
because “it is the highest among vegetable proteins in the 
quality and quantity of the amino acids so necessary for 
human health and growth.” Address: Staff Writer.

964. Hart, Mary. 1973. Red Owl will sell soybean, beef mix. 
Minneapolis Tribune. March 9. p. 1A, 4A.
• Summary: “Fresh ground beef blended with textured soy 
protein and seasonings will be available for 75 cents a pound 
in twin cities Red Owl Stores by Sunday.” Juicy Burger II is 
an alternative to regular ground beef that presently retails for 
95 cents a pound. Its introduction was announced at a press 
conference Thursday afternoon at the Radisson South Hotel 
by Val Schultz, executive president of the food chain. He 
said that this is the fi rst time fresh meat mixed with textured 
vegetable protein has been available at retail chain stores. 
This totally new product is a blend (by weight) of 75% lean 
ground beef and 25% textured vegetable protein (Bontrae, 
made by General Mills at Cedar Rapids, Iowa). It contains 
only 25% fat, whereas regular ground beef can contain up 

to 30% fat. Reporters sampled and viewed the product in its 
raw state and in cooked meat patties, meat balls, meat loaves, 
and a casserole.
 Many agreed that the new food looked, tasted, smelled, 
and had the same mouth feel as ground beef or products 
made from it. “Some thought the products prepared from 
Juicy Burger II were juicier and more fl avorful.”
 “Children in Minneapolis public schools have been 
eating textured protein mixed with ground beef since 
September [1972], said Elizabeth Goodman, director of 
school lunches.” She thinks the children are not aware of 
what they have been given to eat. Meat prices have been 
rising for the last two months.
 Talk with Dr. Walter Wolf. 2005. Jan. 18. The hamburger 
extender was Bontrae spun soy protein fi ber. Address: Staff 
Writer.

965. Product Name:  Textured Soy Flour (Extruded).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  1415 W. 37th St., Chicago, IL 
60609.
Date of Introduction:  1973 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1973. p. 110.

966. Horan, F.E. 1973. Meat analogues. In: Congressional 
Record, Senate, April 4, 1973. See p. S 6653–S 6656. *
• Summary: This paper was originally presented at the 
third meeting of the Working Group on Integrated Meat 
Development, Industry Cooperative Programme, 22 March 
1973, FAO Headquarters, Rome, Italy. Address: ADM, 
Decatur, Illinois.

967. Lockmiller, N.R. 1973. Increased utilization of protein 
in foods. Cereal Science Today 18(3):77-81. March. [13 ref]
• Summary: Details are given on each type of soy protein 
product and the way each is used. Table 4 gives the price per 
pound for various soy protein foods, the estimated annual 
production in 1972, and the current uses. Soy fl our and grits, 
$0.15-$0.17/lb, 352-500 million pounds produced in 1972. 
Used as ingredients for baked goods, dog foods, sausages.
 Soy protein concentrates, $0.21-$0.25/lb, 40-50 million 
pounds produced. Used in manufacturing textured products. 
Ingredients in processed meats, baby foods, and health foods.
 Soy protein isolates: Regular $0.41-$0.45/lb, modifi ed 
isolates $0.92-$1.33/lb. Production of both types: 35-40 
million pounds. Regular isolates are used in manufacturing 
analogs such as meatless ham, bacon, hot dogs, etc. Modifi ed 
isolates are used in whipping agents.
 Textured soy protein products: Extruded fl ours, $0.27/
lb and up. Spun isolates $0.50/lb and up. Production of 
both combined: 35-40 million pounds in 1972. Textured 
soy protein products are use in bacon bits, bacon strips and 
similar foods.
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 Table 6 shows what companies supply which of the 
following types of edible soy-based ingredients: Soy fl our 
and grits (defatted, low-fat, full-fat), concentrates, isolates, 
spun fi bers, textured soy prod. The companies are ADM 
(soy fl our and grits–defatted, low-fat, and full fat, textured 
soy prod.), Cargill, Central Soya, Far-Mar-Co, General 
Mills, Griffi th Labs, Gurley, Inc., Lauhoff Grain Co., Miles 
(Worthington), National Protein, Ralston Purina, A.E. Staley, 
Swift & Company. Address: A.E. Staley Mfg. Co., Decatur, 
Illinois.

968. Product Name:  Soy Protein Isolates, and Spun Soy 
Protein Isolates.
Manufacturer’s Name:  Miles Laboratories, Inc.
Manufacturer’s Address:  1127 Myrtle St., Elkhart, IN 
46514.
Date of Introduction:  1973 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1973. p. 110.

969. Product Name:  Textrasoy (Textured Soy Flour: 
Extruded).
Manufacturer’s Name:  National Protein Corp. Subsidiary 
of National Can Corp.
Manufacturer’s Address:  4830 S. Christiana Ave., 
Chicago, IL 60632.
Date of Introduction:  1973 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1973. p. 110; 1976. p. 49. Address is now 8101 W. Higgins 
Rd., Chicago, Illinois 60631.

970. Product Name:  Supro (TM) 50 (Extruded Textured 
Soy Flour).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, MO 63188.
Date of Introduction:  1973 March.
New Product–Documentation:  Soybean Digest Blue Book. 
1973. p. 110. Soybean Digest Bluebook. 1979. p. 102. Now 
named simply “Supro 50.”

971. Register, U.D.; Sonnenberg, L.M. 1973. The vegetarian 
diet: Scientifi c and practical considerations. J. of the 
American Dietetic Association 62(3):253-61. March. [37 ref]
• Summary: “Without sound nutritional knowledge, 
following a vegetarian diet can be hazardous. However, 
as shown by a number of studies reviewed here, it is 
perfect possible to construct a vegetarian diet that provides 
all essential nutrients.” One section in this article, titled 
“Soy products,” discusses spun soy protein isolates, and 
textured soy protein products. Another discusses “The Pure 
Vegetarian [Vegan] Diet.”
 The introduction states: “The use of Zen macrobiotic 
diets is a well known example of problems that potentially 
may develop when the diet is improperly selected.

 “The Zen macrobiotic regimen basically consists of ten 
diets, ranging from the lowest level (Diet -3) which includes 
fruits, vegetables, and some animal products in addition 
to cereals, to the highest level (Diet 7) made up entirely of 
cereals. Individuals who persist in following the more rigid 
diets are in great danger of developing serious nutritional 
defi ciencies. Cases of scurvy, anemia, hypoproteinemia, 
hypocalcemia, emaciation due to starvation, and other forms 
of malnutrition, in addition to loss of kidney function due 
to restricted fl uid intake, have been reported, some of which 
have resulted in death.”
 This review of the literature was reprinted in: Ioannis S. 
Scarpa and Helen C. Kiefer, eds. 1978. Sourcebook on Food 
and Nutrition. p. 220-28. Address: Dep. of Nutrition, School 
of Health, Loma Linda Univ., Loma Linda, California.

972. Forbes. 1973. Why the makers of Alka-Seltzer want to 
help reduce your meat bill. April 1. p. 25-26.
• Summary: Miles Laboratories, the $319-million-a-year 
pharmaceutical company of Elkhart, Indiana, is famous 
as the maker of Alka-Seltzer. The company’s food group 
[Worthington Foods] has sales estimated at $18 million a 
year. The company’s “newest products are Morningstar 
Farms breakfast ‘sausage’ and ‘ham.’ They are currently 
being test-marketed in Florida and soon will be in Arizona 
and Southern California. Earlier tests, in Erie, Pennsylvania, 
and Fresno, California, were very successful. If the latest 
tests confi rm the earlier results, Miles reportedly will go 
national next year, backed with a $9 million advertising 
campaign.” Currently the biggest problem with these 
products is that they cost more than meat.
 In one sidebar, titled “How it all happened,” Robert 
Boyer tells how he developed spun soy protein fi bers, 
starting with his work at the Ford Motor Co. “I fi rst 
approached Worthington when I fi led my fi rst patent 
on an edible fi ber in 1949 and they became interested 
immediately.” A photo shows Boyer, who is now building a 
house in Florida, where he plans to retire eventually.
 A second sidebar, titled “Verdict: Not as good, but not 
bad, either,” gives the results of a 15-member taste panel 
test for taste and texture. 11 participants ranked the products 
as good in taste as their meat counterparts; 1 said excellent 
and 3 said fair. In texture, 4 said excellent, 9 said good, and 
2 said fair. “As to price, four of the participants said they’d 
buy the products if they could save 10% on meat price; 11 
said the prices would have to be 20% cheaper or more. One 
participant (middle-aged) said he’d consider buying the 
products at full meat prices because of the anticholesterol 
feature. The overwhelming conclusion was that most 
participants would prefer meat, but that price advantage 
could make them switch.”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “Morningstar Farms” in 
connection with products made from edible spun soy protein 
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fi ber.

973. Fischer, Norman H. 1973. Beanburgers–More 
Americans turn to soybean products as meat substitutes: 
Restaurants, stores fi nd consumers like the taste and 
especially the price. Wall Street Journal. April 3. p. 1, col. 1. 
Midwest ed.
• Summary: In the continuing struggle against high meat 
prices, King’s Food Host, a restaurant chain based in 
Lincoln, Nebraska, has been adding TVP for several months 
now to its Big King burgers at about 20 of its 140 branches. 
It sells these “soyburgers” for $0.49, which is 10 cents less 
than usual. Sales have been very good, with no complaints.
 In the past, soybean products have been slipped into a 
variety of consumer foods, but during the past few months, 
they have been increasingly advertised as extenders in 
hamburgers. Consumers seem to welcome the reduction in 
meat prices.
 “The future is now: Over the past several years, such 
companies as General Mills Inc., Archer-Daniels-Midland 
Co., Ralston Purina Co., and the Worthington Foods 
subsidiary of Miles Laboratories Inc., have developed 
soybean products that have virtually the same appearance, 
texture and taste as beef, pork, poultry, seafood and even 
nuts. Some of these all-soy products already are on the 
market, and more are being added annually.
 “U.S. Agriculture Department [USDA] researchers say 
that by 1980 soy protein could account for as much as 8% of 
the nation’s ‘meat’ requirements.”
 This is good news for those who grow and process 
soybeans. The National Soybean Processors Association says 
that sales of soy protein products for use in human foods 
totaled about $75 million last year, a ten-fold jump from 
fi ve years earlier. And buoyed by the growing use of soy as 
an extender for ground beef, sales this year are expected to 
reach $120 to $140 million.
 “The biggest move was made in mid-March by Red 
Owl Stores Inc. in Minneapolis [Minnesota], when it 
introduced ‘Juicy Burger II’ in the fresh-meat counters of its 
51 supermarkets in the Minneapolis-St. Paul area and its six 
Duluth stores. ‘Juicy Burger II’ is 75% ground beef and 25% 
soy protein, plus a few fl avorings. It is selling for about 75 
cents a pound, 20 to 25 cents less than all-beef hamburger 
sells for.” Address: Staff reporter.

974. Frazeur, Dean Russell; Huston, Robert Bruce. Assignors 
to Grain Processing Corp. (Muscatine, Iowa). 1973. Protein 
and method of extracting same from soybeans employing 
reverse osmosis. U.S. Patent 3,728,327. April 17. 4 p. 
Application fi led 10 April 1972. [3 ref]
• Summary: “An aqueous homogenized slurry of soybean 
particles is subjected to a separation so as to separate 
insoluble materials from liquid and the liquid is subjected 
to reverse osmosis to obtain as a retentate soy proteins 

including both those which are insoluble and soluble in water 
at the protein isoelectric point.”
 Note: This is the earliest document seen (March 2002) 
that applies reverse osmosis to soybean processing. Address: 
Muscatine, IA.

975. Conway, H.F.; Anderson, R.A. 1973. Protein-fortifi ed 
extruded food products. Cereal Science Today 18(4):94-97. 
April. [10 ref]
• Summary: The high-protein materials used for enrichment 
of cereal grains to make “protein-fortifi ed cereal blends” 
were selected from the following commercial products: 
defatted soy fl akes, defatted soy fl our, soy isolate (90% 
protein), soy concentrate (70% protein), and vital wheat 
gluten (70% protein). A Wenger X-5 laboratory extruder 
(made by Wenger Mfg., Sabetha, Kansas) processed the 
materials using a high-temperature, short-time cook. The 
extruded products, which were completely cooked, could be 
used as a base for soups or gruel, as a beverage (especially if 
sweetened and fl avored), and as a high-protein snack (after 
coating with oil and adding seasoning). A photo shows the 
extruder and some of its key parts. Address: NRRL, Peoria, 
Illinois.

976. Woodard, J. Carroll.; Short, Dennis D. 1973. Toxicity of 
alkali-treated soyprotein in rats. J. of Nutrition 103(4):569-
74. April. [11 ref]
• Summary: “The feeding of Alpha Protein, an industrial 
soyprotein, resulted in cytomegalic alterations of the 
renal tubular cells. The nephrotic factor was found to be 
heat stable... The toxin was not indigenous to soybeans 
but resulted when soyprotein was modifi ed by alkaline 
treatment,” resulting in the formation of lysinoalanine. 
Address: Dep. of Pathology, College of Medicine, Univ. of 
Florida, Gainesville, FL 32601.

977. Strommer, Palmer K. Assignor to General Mills. 
1973. Continuously puffi ng fi nely-divided particulate food 
materials utilizing opposing steam forces. U.S. Patent 
3,730,729. May 1. 6 p. Application fi led 27 July 1970. 7 
drawings. [8 ref]
• Summary: The 7 illustrations (line drawings) show how 
particulate food materials, such as “the protein concentrates 
and isolates” of defatted oil seed materials (such as 
soybeans) which react to heat and pressure, are textured by 
steam in a revolving small cylinder. Rapid ejection from 
the high-pressure treatment zone results in the food “being 
either puffed, texturized, gelatinized, homogenized, or 
agglomerated.”
 Example IV calls for “texturizing” a dry blended 
mixture that includes 140 parts soy fl our (Textrol, made by 
Central Soya Co. and containing at least 63.5% protein), 
60 parts protein isolate (Promine R, made by Central Soya 
Co. and containing about 95% protein), 1 part glycerol 
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monostearate, and 2 parts caramel color.
 The term “Texturized protein material” is used 
frequently in this patent. Note 1. This is the earliest English-
language document seen (Nov. 2015) that uses the word 
“texturized” in connection with protein concentrates from 
soybeans. Address: Osseo, Minnesota.

978. Rice, William. 1973. The fair-skinned soybean. 
Washington Post. May 10. p. E1, E16.
• Summary: The title of the continuation of the article on p. 
E16 is “The treasures beneath the surface of the fair skinned 
soybean.” Mirror, mirror on the wall... The soybean is the 
fairest vegetable of all, for its dull yellow surface covers 
a treasure of protein and other nutrients. It is presented in 
many guises: “tofu (used in Oriental cooking as bean curd), 
green (fresh) soybeans (prepared as fresh limas, or eaten 
blanched or raw when very young), dried soybeans (eaten 
as peanuts or used as other dried beans in cooked dishes), 
soybean fl our (can be mixed with other fl ours but lacks 
gluten and can therefore replace only 15 per cent or so of 
wheat fl our in recipes), soy sauce (essential in Oriental 
cooking and mistakenly used in the manner of ketchup 
by many Americans ‘eating Chinese’), tamari (pure soy–
preferred by vegetarians), miso (fermented soybean paste), 
soybean milk (liquid or powdered), soybean grits and fl akes, 
lecithin (supplement to control cholesterol build-up) and 
some others. Soybeans have long been available in health 
food stores.”
 Rising beef costs have led to the use of “textured 
vegetable protein” as an “extender” in ground beef products. 
Contains 4 recipes using cooked, canned or dry soybeans, or 
soy fl our.

979. Business Week. 1973. Making it cheaper to eat protein. 
May 12. p. 184, 186.
• Summary: Skyrocketing food prices are forcing the food 
industry to develop new textured soy protein products to 
extend or substitute for meat, suing either of three general 
methods: Spinning (Miles Laboratories/Worthington Foods), 
concentrating (Central Soya Co. concentrates), or extruding 
(ADM, this is now the leading method for making textured 
vegetable protein).
 “Archer Daniels Midland vigilantly protects both its 
broad product patent and its copyright on the initials TVP 
(for textured vegetable protein). The company cemented its 
patent position with a court suit in 1971. Today, fi ve of its 
eight competitors–Cargill, Miles Laboratories, A.E. Staley, 
Swift, and Ralston Purina–sell vegetable protein lines under 
license from ADM.
 “Burger mixes: TVP got its fi rst big boost when the 
Agriculture Dept. [USDA] in 1971 approved its use in the 
national school lunch program. By the end of 1972, total 
demand had grown to about 55-million lb. a year, with 
ground beef as the largest single market.

 “Red Owl Stores, Inc., sells such burger mixes across 
its butcher counters, usually in a mix of 75% meat to 25% 
vegetable protein. Called Juicy Burger II, or Juicy Blend 
II, the product sells for $0.75 a lb., compared with $0.99 a 
lb. for ground beef. Red Owl says that the mixture outsells 
whole meat by 3 to 1. Kroger Co., the nation’s third-largest 
food chain, last month came out with its own mix of ground 
beef and textured vegetable protein, called Burger Pro.
 “Dr. Virgil O. Wodicka, director of FDA’s Bureau of 
Foods, says: ‘Don’t tell consumers what it isn’t–tell them 
what it is.’”

980. Hayes, Lester P.; Simms, Ross P. Assignors to A.E. 
Staley Manufacturing Company (Decatur, Illinois). 1973. 
Defatted soybean fractionation by solvent extraction. U.S. 
Patent 3,734,901. May 22. 10 p. Application fi led 28 Sept. 
1970. [12 ref]
• Summary: “Soya protein concentrates are prepared by 
removing residual lipid and water-soluble constituents from 
defatted soybean fl akes. The residual lipids are initially 
extracted from the soybean fl akes with a hydrocarbon/
monohydric alcohol solvent followed by aqueous extraction 
of the water-soluble constituents. A high lecithin-containing 
oil is obtained by admixing the resultant lipid miscella 
and aqueous miscella and then effectuating an oil phase 
separation from the admixture.” Address: Decatur, Illinois.

981. Iacobucci, Guillermo Arturo; Myers, Dirck van Buren; 
Okubo, Kazuyoshi. Assignors to The Coca-Cola Company 
and Kikkoman Shoyu Company, Ltd. (Tokyo, Japan), 
fractional part interest to each. 1973. Process for preparing 
protein products. U.S. Patent 3,736,147. May 29. 10 p. 
Application fi led 5 April 1971. 6 drawings. [5 ref]
• Summary: Process for preparing plant protein products 
having low phytic acid content by subjecting protein isolates 
to ultrafi ltration in the presence of a suitable chemical 
reagent. Address: Coca-Cola Co., Atlanta, Georgia 30301.

982. Business Communications Co. 1973. Engineered 
protein foods: What’s happening. Stamford, Connecticut. *
• Summary: A market study of textured vegetable protein 
products. About 56% of the 1972 total of 52 million lb 
of textured vegetable protein went into the school lunch 
program. Address: Stamford, Connecticut.

983. Food Engineering. 1973. TVP simulates pepperoni. 
45(5):72. May.
• Summary: Temptein Pepperoni-like Links are made 
from spun soy isolate by the Marschall Division of Miles 
Laboratories. The product costs 25% less than meat 
pepperoni. Typical analysis of the links is: Protein 18.2%, fat 
27.1%, carbohydrates 17.6%, ash 4.9%, and moisture 32.2%. 
Two photos show the product.
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984. Food Engineering. 1973. Substitute for meat has added 
protein. 45(5):18. May.
• Summary: “Beef Crumbles, a versatile ground meat 
alternate from Purdy Steak Corp., Cudahy, Wisconsin, is 
proving popular with food service operations.” Sold and 
stored frozen, they are made of “beef, water, textured 
vegetable protein, soya protein concentrate, soya fl our, 
nonfat dry milk, dehydrated vegetable protein, and pepper.”

985. Food Engineering. 1973. TVP fl akes hydrate faster. 
45(5):G-31. May.
• Summary: Mira Tex 400, made by A.E. Staley Mfg. 
Co., has the same absorption capacity as granules but an 
absorption rate 60-70% faster in cold water. The fl akes come 
in several sizes.

986. Food Engineering. 1973. Bell peppers from soy protein. 
45(5):G-31. May.
• Summary: R.T. French Co., Industrial Products Div., 
Rochester, New York, supplies synthetic green bell pepper 
pieces made from textured soy fl our. They are similar in 
shape, texture, color and fl avor to the natural product.

987. Kadane, V.V. 1973. Vegetable proteins. Paper presented 
at Symposium on “Protein Utilization in Meat Products in 
Europe.” Held spring 1973 in Denmark, Poland, France, and 
the U.K. *
Address: Central Soya.

988. Miles Laboratories, Inc. 1973. Which of your food 
ingredients is becoming too expensive? (Ad). Food 
Processing (Chicago) 34(4):Inside front cover. Spring. Foods 
of Tomorrow section.
• Summary: “Is it a meat product? Then Miles Laboratories 
can help cut your costs. With Temptein spun textured 
vegetable protein meat-like nuggets and beef-like granules.”
 “Temptein extenders, derived from soy isolate (over 
90% protein), and spun into fi bers. So the cost is signifi cantly 
less than meat. After all, an acre of soybeans yields 10 times 
as much protein as the same land would feeding animals. 
Production, shipping and handling are less costly too.
 “No skinning, boning, curing or trimming. And no waste 
or shrinkage. Temptein–a versatile product that can be stored 
conveniently at room temperature... Extenders engineered for 
up to 100% meat replacement. To cut ingredient costs in your 
existing food products. Or help you design delicious new 
foods.”
 The bottom half of the ad contains a photo of various 
colorful vegetables, mushrooms, grains, beans and pasta. Just 
above it is a smaller photo of Temptein spun fi bers. Address: 
Marschall Div., Elkhart, Indiana 46514.

989. Business Week. 1973. Dwayne Andreas’ affair with the 
soybean. June 2. p. 54.

• Summary: Andreas has great interest in and hopes for 
TVP, though it presently accounts for only a tiny fraction 
of ADM’s total sales. “Andreas believes its potential as a 
food extender and meat substitute in the U.S. could lead 
to sales of 2.7 billion pounds by 1980. Now ADM has an 
estimated 60% of the business, with the rest produced under 
license. Talks are also under way for ADM to construct TVP 
plants in Brazil and Yugoslavia, an ADM TVP plant is under 
construction in Great Britain and one is in the planning 
stages in Australia.
 “The 55-year-old Andreas seems the very antithesis 
of an entrepreneur... His father, Reuben P. Andreas, was 
farming at Lisbon, Iowa, near Cedar Rapids, when he took 
over a bankrupt country elevator during the Depression and 
ran it as a family enterprise with his four sons. Honeymead 
Products Co. [sic, R.P. Andreas & Son], as it was called, 
bought processed soy meal until 1938, when the 20-year-
old Dwayne persuaded his father to buy the machinery to 
process its own. Honeymead built the plant in Cedar Rapids.
 “In 1945, the Andreases sold the family-owned business 
to another private company, the giant Cargill, Inc., in 
Minneapolis [Minnesota]. For seven years Andreas ran 
Cargill’s soybean business.
 “In 1952, he left Cargill and again set up Honeymead [in 
Mankato, Minnesota], which promptly reentered the soybean 
business in competition with his former employer. Andreas 
and his brothers, Lowell, Albert and Glenn, sold Honeymead 
to the Grain Terminal Association, which operated the 
soybean business of Farmers Union, a large farmer-owned 
co-operative...
 “In 1966, Minneapolitans were startled to learn that he 
had bought an interest in Archer Daniels Midland, an old-line 
family-controlled grain company. With a foothold in ADM, 
which Andreas says he was ‘invited’ to take by the Archer 
family, Andreas began buying ADM stock on the open 
market. Andreas was invited to sit on the board, and became 
chairman of the executive committee in 1968. ‘I knew that 
ADM was a dozen years ahead of everyone else in textured 
vegetable protein research, and I believed that was where 
the important action was going to be,’ Andreas recalls. ‘One 
of the fi rst things I did was to take the edible soy out of the 
lab and construct a plant in Decatur to make all the grades of 
edible soy protein in 1969. When we fi rst built it, we thought 
we had the capacity to make all the product we could sell 
through 1976. We have already doubled production, and are 
short.’”
 A photo shows Dwayne Andreas.

990. Cranebrock, Al Van. 1973. Archer-Daniels-Midland 
getting fat on soybean hamburger diet. Los Angeles Times. 
June 3. p. 3, 6.
• Summary: Supermarket chains in growing numbers are 
buying TVP to mix into their meat. “Just in the last week or 
so, Jewel Cos. Inc., whose food stores dominate the grocery 
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business in the Chicago area, has begun selling TVP by itself 
in a private-label package and displayed next to beef in the 
meat departments. The idea is that the TVP can be mixed 
with the beef in the home to suit a family’s taste.”
 ADM is currently sold out of TVP, is producing around 
the clock seven days a week, and will have expanded its 
capacity by 50% next month and an additional 50% by 
December. ADM has licensed Ralston Purina, Swift, and 
A.E. Staley Mfg. Co., among others, to produce TVP. It 
is estimated that TVP now accounts for 25% of ADM’s 
earnings but only a small fraction of that in sales.

991. Riley, Cyrilla. 1973. Saga of the soybean. Detroit News. 
June 13. p. E-1, col. 1. p. E-14, cols. 1-3.
• Summary: Starts with a brief and largely incorrect history 
of the soybean, followed by a discussion of its nutritional 
value, its many food uses (margarines, salad dressings, 
mayonnaise, salad and cooking oils, fl our, or meat extenders 
such as textured soy protein or textured vegetable protein), 
plus recipes.
 The soybean is called a “Symbol of thrift... poor man’s 
beef.” The Michigan Bean Co., a division of the Wickes 
Corp. of Saginaw, is introducing dry soybeans in 1-pound 
packages in major supermarkets in the Detroit metropolitan 
area at approximately 50 cents per pound. A recipe for 
cooking these soybeans is also given. Address: Household 
Editor, Detroit News.

992. Dean, M.E. 1973. A study of normal infants fed a soya 
protein isolate formula. Medical J. of Australia 1(26):1289-
93. June 30. [8 ref]
• Summary: A powdered soy formula (Similac-Isomil) when 
fed for 6 months to healthy, full-term infants, gave good 
growth. “The soya bean isolate formula appears to be an 
adequate nutritional source for normal Australian babies and 
compares at least as well as one of the most commonly used 
infant feeding formulæ in this country. The newer soya bean 
isolate appears to have none of the disadvantages previously 
associated with soya bean formulæ, apart from some perianal 
irritation in the fi rst two weeks of life.” This study was 
supported by Ross Laboratories. Address: Dep. of Pediatrics, 
Adelaide Children’s Hospital, North Adelaide, SA 5006, 
Australia.

993. Better Nutrition. 1973. Soybeans are called “protein 
power.” June. p. 30, 36, 38.

994. FAO Committee on Commodity Problems, Inter-
governmental Group on Meat. 1973. Review of the world 
meat situation and outlook. Current market developments 
and short-term outlook. Rome, Italy. Third Session held 25-
29 June 1973 at Rome. CCP:ME 73/2. *

995. FAO Committee on Commodity Problems, Inter-

governmental Group on Meat. 1973. Meat-like products and 
their possible impact on the demand for meat. Rome, Italy. 
Third Session held 25-29 June 1973 at Rome. CCP:ME 73/3. 
April. *

996. Food Engineering. 1973. Cholesterol-free meat 
substitute: New products have all the advantages of real 
meat, but no cholesterol or animal fat. 45(6):60-61. June.
• Summary: Shows large labels of two Morningstar Farms 
products from Miles’ new textured vegetable protein line. 
“Textured Vegetable Protein” and “Breakfast Patties.” A 
nutritional comparison is made with an equivalent weight of 
pork sausage. An 8-oz package retails for $0.79.

997. Food Processing (Chicago). 1973. Textured vegetable 
protein for school lunch program. 34(6):11. June.
• Summary: USDA proposes to issue regulations which 
will authorize the use of alternative foods, such as textured 
vegetable protein, in meals served under the national school 
lunch program, the school breakfast program, and other 
special food service programs for children. The product may 
be prepared only in combination with meat, poultry, or fi sh.

998. Food Processing (Chicago). 1973. Protein products–
Grain Processing Corp., Muscatine, Iowa. 34(6):15. June.
• Summary: A photo shows a multi-million dollar 
processing plant designed to produce soy protein isolates 
and concentrates with high and low solubility. It is due to 
be completed in the summer of 1973, and is designed for 
expansion to six times its original capacity.

999. Food Processing (Chicago). 1973. 21 outstanding new 
food plants: For making new and better products, increasing 
production, lowering costs [Ralston Purina’s plant for soy 
protein isolates]. June. p. 14.
• Summary: Ralston Purina Co. has built a 50,000 square 
foot plant to make soy protein isolates in Memphis, 
Tennessee. Innovations include spray drying in a 92-foot tall 
tower. It was completed in May.
 Ralston has also built a 275,000 square foot pet foods 
plant in Atlanta, Georgia. Completed in 1972.

1000. Product Name:  [Soyamin 90, Soyamin 70, Soyamin 
50T, Soyamin 50 E].
Foreign Name:  Soyamin 90, Soyamin 70, Soyamin 50T, 
Soyamin 50 E.
Manufacturer’s Name:  Lucas Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1973 June.
New Product–Documentation:  Lucas Meyer Technical 
Bulletin NE 5. 1973. Soyamin.

Lecithos: Lucas Meyer Information 1974. No. 1. p. 5. 
Aug. “Edelsoja–A complete programme.” Soyamin 90: A 
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soy protein isolate. Soyamin 70. A soy protein concentrate. 
Soyamin T: A 50% soy protein concentrate of high biological 
value from which the bitterness has been removed. Soyamin 
50E: A deoiled / defatted soybean protein of high albumin 
dispersibility.

1001. Feedstuffs. 1973. ADM adds protein specialty division. 
July 23.
• Summary: Richard E. Burket has been named president of 
the newly formed division, which will market the company’s 
TVP brand of textured vegetable protein and its line of soy 
fl our and grits.

1002. Product Name:  Pro-Fam 90/HS, or 90/LS (Soy 
Protein Isolate; High, and Low Solubility). Pro-Fam 70/HS, 
or 70/LS Soy Protein Concentrate [High, or Low Solubility].
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.  Phone: (319) 264-4278.
Date of Introduction:  1973 July.
New Product–Documentation:  Spot in Food Engineering. 
1972. July. p. 44-45. “Ingredient news: Soy isolates provide 
high, low solubility.”
 R. Hagenmaier. 1972. Journal of Food Science. 
37(6):965-66. Nov/Dec.
 Article in Food Processing (Chicago). 1973. June. p. 
15. “Protein products–Grain Processing Corp., Muscatine, 
Iowa.” A photo shows a multi-million dollar processing plant 
designed to produce soy protein isolates and concentrates 
with high and low solubility. It is due to be completed in the 
summer of 1973, and is designed for expansion to six times 
its original capacity.
 Soybean Digest Blue Book. 1974. p. 123-24. “Soy 
protein (70%) high and low solubility... High and low 
solubility isolates (90%) from soy fl akes.” Ad in Soybean 
Digest. 1976. Nov. p. 201. “Pro-Fam soy protein isolates.” 
Product specifi cation sheet. 1977. March. “Suggest trial 
formula. Compound coating.” Two-page “Product data 
sheet” for Pro-Fam 90/LS from about June 1977 shows 
that this is a “soy protein isolate–low solubility” containing 
93.0% protein.
 Product catalog from GPC. 1981. “Tailored food 
proteins” The names of two Pro-Fam soy protein 
concentrates (70/HS and 70/LS) are listed on the cover 
and detailed specifi cations are given inside. But a note 
on the cover, written by Dr. Walter Wolf, says that they 
discontinued these concentrates 4-5 years ago, i.e., in about 
1976-77. Note: This is the earliest document seen (July 
2000) that contains the terms “70/HS” or “70/LS.” Booklet. 
1984. “Pro-Fam, Isolated Soy Protein Products.” 13 p. Soya 
Bluebook. 1985. p. 86. Now called “Isolated Soy Protein.”

1003. Harper, Anne. comp. 1973. Soybean processing 
and utilization: A partially annotated bibliography. 

Jakarta, Indonesia: Lembaga Ilmu Pengetahuan Indonesia 
(Indonesian Inst. of Sciences), Jl. Tjhik Ditiro 43, Jakarta. vi 
+ 56 leaves. 30 cm. [440 ref. Eng]
• Summary: Contents: Preface (by Prof. Sarwono 
Prawirohardjo, Chairman, ASEAN Permanent Committee 
on Science and Technology). Introduction: The soybean 
(Glycine max), soybean meal and oil, food uses, industrial 
uses, scope of the bibliography (“excludes references to 
non-alimentary utilisation of soybeans” and to “references 
to alimentary utilisation where the harvested plant has 
not undergone processing by either fermentation or oil 
extraction”), terminology of soybean processing (soybean 
meal, soy fl ours and grits, solvent extraction, miscella, 
desolventizer-toaster, defatted soy fl our, low-fat soy fl our, 
high-fat soy fl our, full-fat soy fl our, lecithinated soy fl our, 
soy protein concentrates, soy milk, Saridele, yuba, soybean 
curd [tofu], aburage, koritofu [kori-dofu, dried frozen 
tofu], soy protein isolate, protein fi bre products {spun, 
spinnerettes}, extrusion-expansion products, fermentation 
products {ontjom, Neurospora sitophila, soysauce, shoyu, 
Aspergillus oryzae, koji, moromi, tamari, koikuchi, natto, 
miso, tempeh, Rhizopus oligosporus, soybean cheese, sufu, 
Mucor sufu}, Zygosaccharomyces).
 General (p. 1). Fermentation products (p. 2-16). Soybean 
oil, meal, and protein (p. 17-42). Nutrition (p. 43-56). Note: 
500 copies were printed. Address: Indonesia.

1004. Roozen, J.P.; Pilnik, W. 1973. Ultrafi ltration controlled 
enzymatic degradation of soy protein. Process Biochemistry 
8(7):24-25. July. [17 ref]
• Summary: “Because of their taste, most hydrolysates 
formed by enzymatic degradation are not used in foodstuffs. 
Enzymatic depolymerisation in an ultrafi ltration cell 
continuously separates peptides of desirable molecular 
weights from the reaction mixture. For application, the 
molecular weight has to be low enough to ensure solubility 
in acid fruit juice media, but not so low as to give a bitter 
taste.”
 Soy proteins of middle molecular weight are most 
suitable for introducing into fruit juices. These intermediate 
proteolytic products can be isolated by fi rst digesting a soy 
protein solution with enzymes, then subjecting the mixture to 
ultrafi ltration as the digestion proceeds.
 Promine D, a commercial neutral isolated soybean 
protein in the sodium form, was purchased from Central 
Soya’s plant in Chicago, Illinois. The following enzymes 
were studied: Pankreasproteinase A and Bakterienproteinase 
N (Röhm [Roehm] GmbH, Darmstadt, Germany), FAAN 
type A and Saure Protease SPR (Schweiz Ferment AG, 
Basel, Switzerland), HT Proteolytic 200 (Takamine, Miles 
Labs Inc.), and Rhozyme P-53 conc (Rohm & Haas, 
Philadelphia, Pennsylvania). The hydrolysis was carried out 
in a 142 mm Hi-Flux Ultrafi ltration Cell (Millipore) placed 
in a thermostat. The ultrafi ltration membrane was the DDS 
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800 membrane (De Dansk Sukkerfabrikker, Copenhagen, 
Denmark) with a nominal 100% rejection of molecules larger 
than 6,000 daltons. The pressure on the cell varied from 2 to 
8 atmospheres.
 The authors conclude that absence of beany fl avor and 
bitterness is a very attractive property of these instant soluble 
hydrolysates. Therefore ultrafi ltration appears to be a useful 
means of preparing high-grade food peptides. Address: 
Dep. of Food Science, Agricultural Univ., Wageningen, 
Netherlands.

1005. Food Engineering. 1973. New plant for textured 
vegetable protein. 45(8):57. Aug.
• Summary: Construction has begun on the new plant 
which will signifi cantly increase the capacity of Far-Mar-
Co, Inc. (Hutchinson, Kansas) to make Ultra-Soy textured 
vegetable protein. The $2 million expansion is scheduled for 
completion in mid-September, 1973.

1006. Food Technology. 1973. Food industry news: Ralston 
Purina has new protein plant. 27(8):56. Aug.
• Summary: The new 50,000 square feet soy protein 
processing facility has opened on a 40-acre site in Memphis, 
Tennessee. It is producing the following soy protein isolate 
products for food use: Edi-Pro A and N, and Supro 610, 620, 
630, 350, and 7.

1007. Korslund, Mary; Kies, C.; Fox, H.M. 1973. 
Comparison of the protein nutritional value of TVP, 
methionine-enriched TVP and beef for adolescent boys. J. of 
Food Science 38(4):637-38. July/Aug. [6 ref]
Address: Dep. of Food & Nutrition, Agric. Exp. Station & 
College of Home Economics, Univ. of Nebraska, Lincoln, 
NE 68503.

1008. Rosenfi eld, Daniel. 1973. Feeding children through 
USDA programs. Food Technology 27(8):36-38. Aug.
• Summary: The author was formerly Director of Nutrition 
and Technical Services Staff of USDA’s Food and Nutrition 
Service (FNS). The largest USDA program is the School 
Lunch Program, in which approximately 25 million children 
participate. These child food service programs, which have 
a turnover of over $2,600 million per year, encompass much 
more than feeding children lunch. The Child Nutrition 
Division of the U FNS operates three programs: School 
Lunch, School Breakfast, and Special Food Service. The 
FNS was established in 1969.
 Textured vegetable proteins are now allowed to be used 
in combination with meat, poultry, or fi sh is the School 
Lunch Program and the lunch and supper of the Special Food 
Service Program. The maximum rate is 30 parts of hydrated 
textured vegetable protein to 30 parts of uncooked animal 
protein on the basis of weight. Address: Director of Nutrition 
Planning, Miles Laboratories, Inc., 1127 Myrtle St., Elkhart, 

Indiana 46514.

1009. Rossen, Jack L.; Miller, Robert C. 1973. Food 
extrusion. Food Technology 27(8):46, 48-53. Aug. [3 ref]
• Summary: Contents: Introduction. Classifi cations of 
extruders. Power requirements. Various designs developed. 
Typical operating data. Specifi c types of extruders. 
Nomenclature.
 The single-screw extruder was fi rst applied to food 
processing in 1935 for the continuous extrusion of pasta 
products. Address: Nabisco, Inc., Research Center, 2111 
Route 208, Fair Lawn, New Jersey 07410.

1010. Williams, S.W.; Rathod, K.L. 1973. Potential 
utilization of soybeans for human food. Agriculture and 
Agro-Industries Journal (Bombay) 6(8):11-17. Aug. [18 ref]
• Summary: Contents: Introduction. Considerations in using 
soybeans for foods. Soybean products for human food. 
Whole bean food products: Fermented soy products (shoyu 
{soy sauce}, miso, sufu, tempeh, natto and hamanatto). 
Soybean beverage (“milk”). Simply processed soybean 
foods (“Boiled immature soybeans are a tasty vegetable.” 
Also soy-banana weanling food). Soy protein products. 
Soybean fl our and grits. Refi ned high protein soy foods (soy 
protein concentrate, soy protein isolate). Opportunity and 
challenge: “If soybeans prove to be a competitive crop on a 
large scale, they could plan an important role in alleviating 
nutritional defi ciencies in India. But, if they are to do this, 
vast quantities of acceptable soybean products must be made 
available for human food at low cost. To accomplish this will 
be a tremendous challenge to both industry and government.”
 Endnote 7 states that CFTRI at Mysore is reported to 
have developed a spray-dried soy beverage powder having 
a good fl avor. Address: 1. Prof. in Agricultural Economics, 
Univ. of Illinois, Illinois; 2. Marketing Economist for 
Soybean, Jawaharlal Nehru Krishi Vishwa Vidalaya, 
Jabalpur, Madhya Pradesh, India.

1011. Forbes. 1973. The hamsoyburger: Science made it 
possible but high meat prices made it practical–The hybrid 
hamburger, which is in many ways better than the real thing. 
Sept. 15. p. 85-86.
• Summary: For years, American companies have been 
experimenting with the idea of using soybeans to make 
meat go further, but it took soaring beef prices to make 
the idea a reality. It all started at Red Owl Supermarkets 
in Minneapolis, Minnesota. In March 1973, the 400-store 
chain introduced Juicy Burger II at 50 of its stores. The new 
product, 75% hamburger and 25% soybean extender, was 20 
cents a pound less expensive than its all-meat counterpart. 
But it also contained less cholesterol, fewer calories, and 
less shrinkage. The labeling was very clear; consumers 
knew what they were buying. The chain has already sold 
one million pounds of the new product–which is outselling 
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regular ground meat 6-to-1 and is now called Juicy Blend 
II–in response to loud complaints from the state department 
of agriculture.
 After Red Owl broke the imaginary barrier, hundreds 
of other supermarket chains started to carry the product: 
Safeway, Kroger, Grand Union, Stop & Shop, etc.

1012. Product Name:  [Proteida (Sausage Extended with 
Textured Soy Flour)].
Foreign Name:  Proteida.
Manufacturer’s Name:  IDA (Empresa Estatal. State 
Government Enterprise).
Manufacturer’s Address:  Mexico.
Date of Introduction:  1973 September.
Ingredients:  30% lean beef, 30% textured soy fl our, 20% 
pork trimmings, 16% wheat fl our, 4% condiments.
Nutrition:  Per 100 gm: Moisture 41%, crude protein 20%, 
fat 7.5%, minerals 10%, carbohydrates 21%, calories 232.
New Product–Documentation:  Soybean Digest. 1974. 
March. p. 34. “Soy-enriched meat products in Mexico.” 
Soybean Digest. 1975. May. p. 8. “ASA [American Soybean 
Assoc.] promotes soy for nutrition.” Proteida resulted from 
the fi rst government effort to introduce texturized soy protein 
(TSP) into meat products. The factory to produce Proteida 
was inaugurated by Mexico’s President Echeverria in Sept. 
1973. Initially only a few hundred pounds of meatballs 
and a pre-cooked patty called “Milanesa” were produced. 
“This patty requires no refrigeration and was developed by 
the National Nutrition Institute. Now this product is being 
sold in the government CONASUPO stores at a rate of 
approximately 110,000 lb/day at a very low price in low 
income areas. At a 25% TSP level this amounts to 27,500 
lbs. of TSP daily.” Proteida is produced by the Mexican 
government packinghouse.
 Bourges. 1975. p. 39. H.L. Wang, et al. 1979. Soybeans 
as human food–Unprocessed and simply processed. p. 
36. “In 1973, the Mexican Government inaugurated a 
group of soy supplemented meat products under the 
name PROTEIDA. Meat-soy products were made with 
approximately 25% texturized soy protein (TSP) and 75% 
ground meat. For example, one product, a precooked patty 
called Milanesa, required no refrigeration. It was developed 
by the National Nutrition Institute. The products used TSP 
from defatted soy fl our purchased by the government from 
private Mexican fi rms, were formulated and packaged in 
a government packinghouse, and then distributed by the 
government.” Personal communication with J.L. Camacho, 
National Nutrition Institute, Mexico City, Mexico. 1976. 
J. Ponce Aguirre. 1982. History of Soyfoods in Mexico. In 
1974 the government enterprise IDA developed Proteida, 
which was a sausage (embutido), extended with textured soy 
fl our. By 1975 about 3 tons a day were sold.

1013. Stanley, D.W. 1973. Soybean protein–Its role as a 

food in Canada. In: Ontario Soya-Bean Growers’ Marketing 
Board, ed. 1973. Ontario Soybean Symposium 1973. Ottawa: 
Agriculture Canada. 110 p. See p. 52-56.
• Summary: Soy processors view soy protein as a food 
ingredient that “offers the triple advantages of desirable 
functional properties, high nutritional level and low cost.” 
“To the health food faddists, soybeans and soy proteins 
provide a reasonable alternative to consuming meat...”
 “The four common forms of soy protein are full-fat 
fl ours, defatted fl ours, concentrates and isolates–in increasing 
order of protein content.” Soy protein can also be extruded 
or spun, and made into simulated meat (meat analogs). Also 
discusses the major uses of soy proteins (in baking, in meat 
products, etc.), fl avor problems and acceptance, nutritional 
value, labeling and advertising. Address: PhD, Food Science 
Dep., Univ. of Guelph, Guelph, ONT, Canada.

1014. Lanier, Verle E. 1973. Soybeans: Feed today, food 
tomorrow. Foreign Agriculture. Oct. 15. p. 8-9.
• Summary: Refl ecting the soybean’s changing role, U.S. 
fi rms this year have exhibited prepared soy foods in both 
the UK and Italy, with much favorable reaction. Canada has 
begun importing U.S. soy protein for use in ground beef, 
called “superburgers,” and Sweden recently relaxed trade 
restrictions to allow imports of textured soy products. This 
rising interest in soybean food uses is part of the concern 
worldwide over the inability of traditional industries to meet 
rapidly expanding protein needs.
 Current trade estimates indicate that use of U.S. 
soybeans in protein products for human consumption in both 
domestic and foreign markets is running about 16 million 
bushels a year–hardly a dent in a 1,000 million-bushel 
crop. This amounts to only about 3% of total soy protein 
produced in the U.S., compared with the 85% that goes 
into animal feeds and 13% into industrial uses. However, 
a much brighter future is in prospect, with some experts 
predicting that the U.S. soy protein market might reach 
$2,000 million by 1980, contrasted with $75 million or so 
today. It took modern technology to develop soy products 
into desirable food items. One example of the possibilities is 
the growing acceptance of soy-extended ground beef, which 
is increasingly being seen in supermarkets at prices below 
those for the all-meat products.
 In addition, the institutional trade already is using soy 
protein to a considerable degree, not only in ground beef, but 
also in other meat dishes. The major breakthrough here was 
made in 1971, when the USDA authorized use of textured 
vegetable protein, fortifi ed with vitamins and minerals, in the 
Type A School Lunch Program and in lunch or supper of the 
Special Food Service Program for Children. Textured soy 
protein can now make up as much as 30% of meat patties, 
stews, sauces, and similar meat, poultry, or fi sh dishes. The 
article defi nes soy fl our and grits, soy protein concentrates, 
isolated soy proteins, textured soy proteins, extruded soy 
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protein products, spun soy protein products, and soy protein 
concentrate products. Address: Fats and Oils Div., Foreign 
Agricultural Service.

1015. Fuji Oil Company, Ltd. 1973. Improvements in and 
relating to cheese. British Patent 1,434,298. Application 
fi led: 23 Oct. 1973. 5 p. Complete specifi cation published 
5 May 1976. Convention application fi led (Japan): 23 Oct. 
1972.
• Summary: This invention relates to “methods of making 
fi rm, cutable, processed cheese-like, products from soy 
cheese as a part or the major ingredient thereof.” It is a fact 
that “natural soy cheeses are not readily adaptable as a raw 
material in conventional processes for making processed 
cheese.”
 Various soy cheeses are described. Some are fermented, 
made with soymilk extracted from defatted soybean protein. 
Some are non-fermented, engineered soy-based cheeses 
made with soy protein isolate and carrageenan. Address: 
Azuchimachi 2-12, Higashiku, Osaka, Japan.

1016. Hoffman’s Laboratories. 1973. Especially for you–
Hoffman’s Special Hi-Proteen with Lecithin and Papain 
(Ad). Today’s Living (Syndicate Magazines, New York) 
4(1):1. Oct.
• Summary: “Hoffman’s Laboratories have painstakingly 
blended the world’s fi nest 90% protein [isolated soy protein] 
food with exactly the right amount of Lecithin and Papain. 
The result is... an unexcelled bodybuilding and body 
maintenance food, high in energy and low in calories.” A 
large photo shows a glass of the white liquid drink with 
a straw in it, in front of a can of the powdered product 
which contains “more than 90% protein”–against a black 
background.
 Note: 1. The word “soy” is not mentioned in the ad. 
However the main protein source in the product is probably 
soy protein isolate. Note 2. A follow-up ad (p. 51) gives a 
brief biography of Bob Hoffman, Olympic Weightlifting 
Coach, with a collage of illustrations showing his portrait 
surrounded by bodybuilders and weightlifters.

1017. Ilany (Feigenbaum), J. 1973. Soybean food for today 
and tomorrow. Gordian (Hamburg) 73(10):390-91. Oct.; 
73(11):428-30. Nov.; 73(12):464-65. Dec. [21 ref. Eng; ger]
• Summary: “This is a short review of what is chiefl y 
known at present of this wonderful bean, which only a few 
years ago, constituted a strange and exotic food.” Contents: 
Introduction. Composition and nutritional value. Green 
soybeans. Sprouted soybeans. Soybean fl ours. Isolated 
proteins. Soy-food products of the Far East: Kinako, 
soymilk, yuba, “tofu or curd–soycheese,” aburage, natto, 
Hamanatto, tempeh, miso, shoyu or soy sauce. Soybean oil. 
Lecithin.
 Concerning tofu: Tofu made in the regular way “is called 

‘Fresh Tofu.’ It does not keep long, even under refrigeration, 
unless it is further processed. For this purpose it may be 
canned, frozen, fried, smoked, or fermented.”
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term “soycheese”; it uses 
this term to refer to regular tofu.

1018. Maga, Joseph A. 1973. A review of fl avor 
investigations associated with the soy products raw 
soybeans, defatted fl akes and fl ours, and isolates. J. of 
Agricultural and Food Chemistry 21(5):864-68. Sept/Oct. 
[65 ref]
• Summary: The products mentioned above are excellent 
sources of protein and are widely available. “However, one 
of the primary limitations on their more widespread use 
is the objectionable fl avor normally associated with these 
products.” This article is a review of the literature on fl avor 
aspects of these products. Address: Colorado State Univ., 
Dep. of Food Science and Nutrition, Fort Collins, Colorado 
80521.

1019. Manchester, Harland. 1973. And a new way to trim 
your meat bill. Reader’s Digest. Oct. p. 119-21.
• Summary: About the rise of TVP in the USA as a meat 
extender. It started to be used in school lunch programs but 
has now moved into supermarkets. In March 1973 “Red Owl 
Stores, Inc. of Minneapolis [Minnesota], placed a ground-
meat product containing 25-percent soybeans and selling 
for about 20 cents a pound less than the all-beef hamburger 
at the meat counters of 51 of its stores in the Minneapolis-
St. Paul area. It outsold all-beef hamburger three to one 
and is now marketed in all 136 Red Owl Stores, as well as 
200 franchise stores. Red Owl also sells frozen pizzas and 
patties in which soybean proteins are used.” Discusses ADM, 
Worthington Foods, Henry Ford, and Robert Boyer.

1020. Ranhotra, G.S.; Loewe, R.J.; Lehmann, T.A. 1973. 
Breadmaking characteristics of wheat fl our fortifi ed with 
various commercial soy protein products. Cereal Chemistry 
51(5):629-34. Sept/Oct. [17 ref]
• Summary: In a study of the characteristics of breads 
fortifi ed with fi fteen commercial soy protein products, it 
was found that most soy fl ours, especially full fat and high 
fat products, permitted fortifi cation at the 15-20% level and 
produced breads of acceptable volume, fl avor, and overall 
quality with resultant substantial increase in protein content 
and greatly improved amino acids balance. Address: 1-2. 
Nutrition Lab.; 3. Pilot Bakery, American Inst. of Baking, 
Chicago, Illinois 60611.

1021. Ross, Irwin. 1973. Dwayne Andreas’s bean has a heart 
of gold. Fortune. Oct. p. 136-41, 243-45.
• Summary: One of the best articles and histories seen on 
Dwayne Andreas and A-D-M. In the 7 years since Andreas 
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took over the leadership of A-D-M, he has nearly tripled 
sales (from $371,626,000 in fi scal 1967 to $967,710,000 
in fi scal 1973) and quintupled operating profi ts (from 
$3,225,000 to $16,895,000). Meanwhile, the price of the 
stock has nearly quadrupled.
 Dwayne Andreas was born in 1918, the fourth son in a 
family of 5 boys and a girl. They lived on a 160-acre farm in 
Lisbon, Iowa. “His father, Reuben, came from a Mennonite 
family, and the children were brought up in something akin 
to Mennonite discipline–no movies, no Sunday papers, no 
ball games on Sundays, a surfeit of religious devotions, and 
unending hard work.
 “In 1928, Reuben Andreas was persuaded by the local 
banker to take over a bankrupt grain elevator in Lisbon. The 
whole family worked at the business, and it prospered. After 
graduating from high school, Dwayne went off to Wheaton 
College, in Illinois, for a year and a half and then entered 
the family business. Once a year he would travel 300 miles 
to Decatur, Illinois, to negotiate for his annual supply of 
soybean meal from the A.E. Staley Manufacturing Co. On 
a memorable day in 1938, Staley took him to lunch and 
suggested that the Andreases build a soybean-crushing plant 
in Iowa. Staley pointed out that Iowa farmers were about 
to plant a lot of soybeans; Staley’s people did not want to 
expand geographically, so here was a golden opportunity. 
A few days later, the Andreas family contracted to build a 
factory in Cedar Rapids. Business was excellent...
 “By 1945 the Honeymead Products Co., Inc., was 
earning $150,000 a year after taxes. Dwayne Andreas was by 
now largely running the business, his father having retired 
and his older brother Albert having sold out. Dwayne was 
classifi ed 1A in the draft, and in anticipation of departure 
for the Army he sold the Cedar Rapids plant, and later two 
smaller operations, to Cargill. In the end, Andreas was not 
called up and he found himself the 40 percent owner of a 
corporate shell, still called Honeymead, with a net worth of 
about $2.5 million. Thus he became a millionaire at the age 
of twenty-seven.
 “After the sale, Andreas went to work for Cargill, whose 
president, John H. MacMillan Jr., offered him a 4 percent 
stock interest. Andreas remained for seven years, making 
a $400,000 after-tax profi t when he sold his stock back 
to the company. He built a number of soybean and other 
oilseed plants, traveled widely, and for the fi rst time got 
an inside view of the operations of an international trading 
organization.
 “Meantime, his younger brother Lowell had come out 
of the Army and put Honeymead Products back into the 
soybean business in Mankato, Minnesota. Dwayne by this 
time owned the bulk of Honeymead shares. He left Cargill 
and went to work developing export markets and handling 
transportation logistics at Honeymead, while Lowell ran the 
plant. In seven years after-tax earnings went from $300,000 
to $1 million.

 “In 1960, Andreas received a phone call from M.W. 
Thatcher, the veteran manager of the Grain Terminal 
Association, which represented thousands of farmers 
in Minnesota and the Dakotas who sold soybeans to 
Honeymead. Thatcher told him that his farmers now wanted 
to process their own beans and share in the profi ts.”
 So G.T.A. bought Honeymead for a sum that eventually 
came to about $10 million. “The proceeds went to a 
corporate shell named First Interoceanic Corp., and both 
brothers were hired by G.T.A., Dwayne becoming executive 
vice president.” But they were not happy there, in part 
because of the very different ways that cooperatives and 
private companies run their businesses.
 The Andreases used Interoceanic to invest in several 
small businesses, and to buy a soybean crushing plant in 
Decatur. In 1963 they put up $2.5 million to start the fi rst 
new bank in downtown Minneapolis in over 40 years; in 
June 1964 the National City Bank opened and was very 
successful.
 “The move into Archer-Daniels-Midland came in 
September, 1965, in an unusual way: the Andreases were 
invited in to provide new leadership. A-D-M not only was a 
diversifi ed agricultural processing company, but also had a 
large chemical operation. It was controlled by the Archer and 
Daniels families of Minneapolis; John Daniels, a grandson 
of a founder, had served as president since 1958. In 1965, 
after a three-year decline in earnings, the company could 
not cover its dividend. Shreve M. Archer Jr., a director, 
took the lead in inviting the Andreases to join the company, 
offering to sell a block of 100,000 shares from the holdings 
of the Archer trust... To Dwayne Andreas, the request to lead 
A-D-M out of the doldrums looked almost irresistible...
 “There were more practical considerations, of course. 
The stock was a good buy, for at $33 a share it was nearly 
$26 below book value. Andreas could also see great growth 
potential in A-D-M... Moreover, Andreas was greatly 
impressed with textured vegetable protein (TVP), a soybean 
product edible by humans, which A-D-M’s laboratories had 
developed. At the time, TVP was being produced only in the 
lab, but Andreas could see a host of possibilities for it as a 
meat extender and as a cheap protein in a variety of foods–
from cereals to tuna-fi sh salad...
 “Through First Interoceanic the Andreases bought 
100,000 shares of A-D-M, later extending their holdings to 
181,900 shares. They assumed personal authority gradually 
and with faultless diplomacy. Dwayne joined A-D-M’s 
board and executive committee in February, 1966; early the 
following year Lowell became executive vice president in 
the newly created offi ce of the president, where he formally 
shared authority with John Daniels. After a year, Lowell 
became president and Daniels chairman of the board. While 
Lowell ran the company on a day-to-day basis, Dwayne, 
who owned most of Interoceanic, became the ultimate boss 
in everything but title. He fi nally assumed the title of chief 
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executive in 1971.
 “In 1969, A-D-M and First Interoceanic merged, with 
the result that the two Andreases increased their holdings 
to 16.6 percent of the shares, and A-D-M became owner of 
the Minneapolis bank. Lowell Andreas remained president 
until 1972, when he retired at the age of fi fty, as he had long 
warned he would.
 “The Andreases’ fi rst signifi cant move to revamp A-D-M 
came in April, 1967 when the entire chemical division was 
sold to Ashland Oil for $65 million... Later in the year A-D-
M’s unprofi table alfalfa-dehydrating plants were sold for $5 
million... With this sizable bundle of cash, expansion started 
in a big way.” They invested much of the new money in 
soybean processing and constructing a TVP plant in Decatur. 
They increased the capacity of one Decatur soybean crushing 
plant to 4,000 tons a day–making it the largest single 
soybean plant in the world. During a 3-year period A-D-M’s 
soybean crushing capacity was increased to 120 million 
bushels a year from 50 million.
 Two dramatic graphs show: (1) U.S. soybean 
production, exports, and cash price per bushel from 1964 
to 1974 est. (2) A-D-M’s net sales and net earnings during 
the same period. The caption: “As the bean goes... so goes 
Archer-Daniels-Midland.”

1022. Smith, G.C.; Juhn, H.; Carpenter, Z.L.; Mattil, K.F.; 
Cater, C.M. 1973. Effi cacy of protein additives as emulsion 
stabilizers in frankfurters. J. of Food Science 38(5):849-55. 
Sept/Oct. [18 ref]
• Summary: The following soy protein products are used as 
additives for frankfurter manufacture: Soy protein isolate 
(high or low nitrogen solubility; made by Chemurgy Div., 
Central Soya Co., Chicago, Illinois). Soy fl our (high or low 
nitrogen solubility; made by Central Soya). Soy protein 
concentrate (high nitrogen solubility made by Griffi th 
Laboratories, Chicago, Illinois; low nitrogen solubility made 
by Central Soya). Address: Texas Agric. Exp. Station & 
Texas A&M Univ., College Station, TX 77843.

1023. Wolf, W.J.; Thomas, Betty W. 1973. Acylated 
steryl glucosides from soybean globulins: Isolation and 
characterization. Cereal Chemistry 50(5):580-89. Sept/Oct. 
[18 ref]
• Summary: These glucosides are a new fraction extractable 
with 86% (v/v) ethanol from freeze-dried acid-precipitated 
soybean globulins. Previous studies at the NRRL showed 
that isolated soybean proteins contain materials extractable 
with aqueous alcohols consisting of phosphatides, saponins, 
Beta-sitosteryl glucoside, genistein, triglycerides, and 
unidentifi ed compounds. Address: NRRL, Peoria, Illinois.

1024. Adams, Valerie. 1973. Two soy suppliers test own 
burger extenders. Advertising Age. Nov. 5. p. 1, 75.
• Summary: Staley is marketing Burger Bonus, and Cargill 

Burger Plus (“the high protein hamburger stretcher”). 
Address: Chicago.

1025. Alfi n-Slater, Roslyn B.; Jelliffe, Derrick B. 1973. 
Centuries-old cuisine of China is healthful, well balanced: 
SFH–Science, food, health. Los Angeles Times. Nov. 18. p. 
S70.
• Summary: “The Chinese diet, as might be expected, varies 
considerably from one region of the country to another. Yet 
it falls into two main groups, based on rice or wheat, the 
cultural superfoods.”
 “In traditional Chinese culture, no animal milk or its 
products, such as cheese, are eaten at all. It is perhaps for 
this reason that the soya beans has been” called “the cow of 
China.”
 “Soya curd (tofu),” precipitated by calcium, has an 
appearance and consistency very similar to those of cream 
cheese, and is also an important source of calcium in the 
Chinese diet, which is otherwise rather low in this mineral.
 Interestingly, “appropriately fl avored soya curd was 
consumed by Buddhists at feasts hundreds of years ago as 
a sort of artifi cial meat–long antedating the present-day 
textured vegetable protein (TVP) products, mainly derived 
from soya, which can be processed to give the appearance, 
texture and fl avor of various meats.”

1026. Product Name:  Textratein Textured Soy Protein 
(Extruded Textured Soy Flour).
Manufacturer’s Name:  Cargill, Inc.
Manufacturer’s Address:  1200 Cargill Building, 
Minneapolis, MN 55402.
Date of Introduction:  1973 November.
New Product–Documentation:  Ad in Soybean Digest. 
1973. Nov. p. 53. “Textratein: It helps take the bite out of 
meat costs. By at least 30%.” Soybean Digest Blue Book. 
1976. p. 49. Predicasts. 1974. World Manufactured Soybean 
Foods. p. 10. “Cargill’s main soybean food plant is in 
Dallas, Texas, where it manufactures extruded textured soy 
fi ber which it supplies as a meat extender to institutional 
users.” Duda. 1974. Vegetable protein meat extenders and 
analogues. p. 81. Cargill, Inc. makes Textratein.

1027. Product Name:  Burger Plus (Hamburger Extender 
with Textured Soy Flour).
Manufacturer’s Name:  Cargill, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1973 November.
New Product–Documentation:  Adams. 1973. Advertising 
Age. Nov. 5. p. 1, 75. “Two Soy Suppliers Test Own Burger 
Extenders.” Predicasts. 1974. World Manufactured Soybean 
Foods. p. 10. Cargill is a leader in packaged hamburger 
extenders (Burger Plus) for retail supermarket sales.
 Changing Times. 1974. Feb. p. 53. “Now there’s 
‘meatless meat.’ Late last year Cargill, Inc. a large grain 
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company, entered the consumer market in the Southwest 
with Burger Plus, a lightly seasoned textured soy protein. It 
test-marketed three-ounce packages at two for 49 cents. Each 
package of mix and water stretched a pound of ground beef 
to a pound an a half.”

1028. Greenberg, Daniel S. 1973. Slaughterhouse zero: How 
soybean sellers plan to take the animal out of meat. Harper’s 
247:38-43. Nov.
• Summary: Discusses economics and marketing in the 
growing industry that makes meatlike products from 
soybeans. “Among some dozen major fi rms in America’s 
vast culinary-industrial complex, the rise of simulated meats 
is regarded as the biggest opportunity for the triumph of an 
ersatz product since margarine took over two-thirds of the 
nation’s butter trays.”
 “Numerous regional hamburger chains now serve mass-
produced ‘extended’ hamburger patties, and all-vegetable 
simulations of breakfast sausage and patties are routinely 
available in supermarkets.”
 “Research on the texturizing process began in the 1930s, 
when the elder Henry Ford became fascinated with the 
soybean and assigned a team of researchers to transform it 
into products ranging from fenders to upholstery material. 
Following laboratory successes that were not economical 
enough for the production line, the team eventually split up, 
but two of the researchers, Robert A. Boyer and William T. 
Atkinson, maintained an interest in rendering the soybean 
palatable to American tastes. In 1954, Boyer patented 
a process for isolating protein from soybean meal and 
spinning it into resilient threads that could be fabricated into 
simulated meat products, known in the trade as ‘analogs.’ 
In other words, they look and taste like the real thing. The 
process, however, was relatively expensive, and beyond 
the vegetarian market there was little demand for these 
simulations.
 “The real break came in 1970, when Atkinson patented 
a cheap and comparatively simple process for imparting 
‘chew’ to soybean fl our by moistening it into a ‘plasticized’ 
mass, bringing it to a high temperature, and rapidly forcing it 
through perforated dies into a chamber of lower temperature 
and pressure. The result is a neutral-tasting granular material 
of any desired size and shape, depending on the dies, which 
contains about fi ve percent moisture. When these granules 
are mixed with water, they retain their structural integrity, 
and in feel and texture resemble moist bits of hamburger.”
 “Dr. Aaron M. Altschul, head of the nutrition program 
at the Georgetown University School of Medicine, is more 
outspoken: ‘The ability to produce texture out of soy fl our 
will probably rank with the invention of bread as one of the 
truly great inventions of food.’”
 “ADM... is venturing beyond the hamburger market. 
Its subsidiary, Gooch Foods, Inc., of Lincoln, Nebraska, is 
marketing ‘Noodles Stroganoff with Beef-fl avored Vegetable 

Protein Chunks,’ as well as other dishes containing simulated 
beef.”
 “In February 1971, after years of badgering by the 
industry, the Food and Nutrition Service of the U.S. 
Agriculture Department fi nally sanctioned the use of 
extenders for the meat portion of the school diet to a 
maximum of 30 percent. The enabling document–FNS 
Notice 219–is generally regarded as the Magna Carta 
of textured vegetable protein. During the fi rst year of 
certifi cation, the schools used 23 million pounds of the stuff; 
this year they’re up to 40 million pounds, and with meat 
prices soaring, no one thinks it unreasonable to expect at 
least a doubling of that amount in the next year or two.”
 “The Red Owl supermarket chain, some 130 stores in 
the Midwest, had recently introduced ground meat extended 
25 percent with textured vegetable protein, labeled ‘Juicy 
Blend II’ to conform with a Minnesota ban on using ‘burger’ 
for extended products. It sells at about 20 cents a pound 
below the undiluted version, and is said to be outselling the 
all-meat counterpart by three and four to one.”
 “The old rules specifi ed that ‘A food shall be deemed 
to be misbranded’ if it is an ‘imitation’ of another food and 
does not bear the word ‘imitation’ on the label. The new 
rules simply say that ‘nutritional inferiority’ shall be the only 
criterion for evaluating the difference between reality and 
verisimilitude. The man-made version, if it’s nutritionally 
equal, need not bear the pejorative ‘imitation,’ though it may 
not be labeled as the real thing either.” Address: Publisher 
of Science and Government Report, a Washington-based 
newsletter.

1029. Liener, Irvin E. 1973. Toxic factors associated with 
legume proteins. Indian J. of Nutrition and Dietetics 
10(6):303-22. Nov. [80 ref]
• Summary: Contents: Introduction. Protease inhibitors 
in soybeans (Glycine max) and other legumes: Historical 
background, mode of action in the animal organism, factors 
affecting the trypsin inhibitor content (heat treatment, 
germination, fermentation, soybean isolates), varietal 
differences, possible signifi cance in human nutrition. Other 
anti-nutritional factors in legumes: Phytohemagglutinins, 
goitrogens, cyanogenic glycosides, anti-vitamin factors, 
metal-binding constituents (incl. phytic acid binding soy 
protein), estrogenic factors, toxic amino acids (mimosine, 
djencolic acid), unidentifi ed growth inhibitors. Lathyrogens. 
Favism. Conclusion.
 Tables show: (1) The effect of heat and methionine 
on the nutritive value of soybeans for rats. (2) The trypsin 
inhibitor activities of soybean fl our / soyfl our (unheated), 
soybean isolate, soybean fi ber, chicken analog, ham analog, 
beef analog [the last 3 probably containing spun soy 
protein fi ber]. (3) Growth inhibitory effect of the soybean 
hemagglutinin (SBH). (4) Effect of heat on nutritive value 
of some legumes. (5) Hemagglutinating and antitryptic 
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activities of crude extracts of raw legumes.
 Figures show: (1) Scatter diagram relating trypsin 
inhibitor activity to protein effi ciency ratios of various 
soybean samples. Taken from Kakade et al. 1972. (2) 
Relationship of weights of pancreas to protein effi ciency 
ratios of various soybean samples. r = coeffi cient of 
correlation = -0.77. Taken from Kakade et al. 1972. The 
points form an approximately straight line; the lower the 
protein effi ciency ratio, the heavier the relative weight of 
the pancreas. (3) Effect of soybean trypsin inhibitor and 
ovomucoid on the activities of human and bovine trypsin. 
Based on data from Coan and Travis (1971). (4) Effect of a 
soybean diet with and without iodine on the thyroid gland of 
the rat. Taken from Anderson (161). Potassium iodide cases 
the thyroid gland of the rat to decrease in weight. Address: 
Dep. of Biochemistry, College of Biological Sciences, Univ. 
of Minnesota, St. Paul, Minnesota 55101.

1030. Miles Laboratories, Inc. Marschall Div. 1973. From 
Miles: Six specifi c ways to whittle costs in your meat and 
seafood formulations. And maintain quality (Ad). Soybean 
Digest. Nov. p. 19A-19B.
• Summary: “Meat and seafood prices are on the rise. 
And what a crimp that puts in your new food product 
development. Miles has designed special textured vegetable 
proteins to extend or replace these costly ingredients. To 
whittle the costs.
 “Temptein, our spun textured vegetable protein, is 
derived from the most refi ned soy isolate (90% protein).” 
Temptein comes in: (1) Meat-like Nuggets (Think about: 
Enchilada casserole, meat loaf squares, Beef balls in 
blankets, Porcupines or Rigatoni). (2) Bacon-like Chips 
(Think about: Bacon-like chips and peanut butter toaster 
pop-ups, Bac-omelet, Bacon and cheese rarebit, Bac-olive 
appetizers). (3) Ham-like cubes. (4) Pepperoni-like Links. (5) 
Seapro (developed to improve seafood specialties). (6) Pro-
Lean 45 (“The fi rst vegetable protein to be used successfully 
at 45% meat extension levels in patty formulations”). A large 
color photo shows different types of meat and crab. Address: 
Marschall Div., Elkhart, Indiana 46514.

1031. Odell, A.D. 1973. Texturization: Vegetable proteins. 
PAG Bulletin (Protein Advisory Group, WHO / FAO / 
UNICEF) 3(3):19-21. Fall. [2 ref]
• Summary: Approximately 20 major fi rms in the USA alone 
are now engaged in the manufacture of textured vegetable 
protein products. Most of the products are made using 
extrusion or expansion technology. Address: Industrial Grain 
Products Ltd., Montreal, Canada.

1032. Product Name:  Burger Bonus (Hamburger Extender 
with Textured Soy Flour).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  Decatur, Illinois.

Date of Introduction:  1973 November.
New Product–Documentation:  Adams. 1973. Advertising 
Age. Nov. 5. p. 1, 75. “Two Soy Suppliers Test Own Burger 
Extenders.” Predicasts. 1974. World Manufactured Soybean 
Foods. p. 13. A hamburger meat extender.
 Changing Times. 1974. Feb. p. 53. “Now there’s 
‘meatless meat.’” “Other recent market entries include... A.E. 
Staley’s Burger Bonus.”

1033. Turk, R.E.; Cornwell, P.E.; Brooks, M.D.; Butterworth, 
C.E. 1973. Adequacy of spun-soy protein containing egg 
albumin for human nutrition. J. of the American Dietetic 
Association 63(5):519-24. Nov. [20 ref]
• Summary: Nitrogen balance studies were carried out 
on 5 young adults and 3 teen-agers during 5 consecutive 
1-week periods in which spun-soy protein foods constituted 
the principal source of dietary nitrogen. The spun-fi ber 
soy product used in these studies was Soyameat, made by 
Worthington Foods, Inc., and available either canned or 
frozen in beef or chicken fl avor. Egg albumin, added to 
facilitate the commercial spinning process, represented 
slightly less than one-third of the total available dietary 
protein in these studies. It enhanced the nutritional quality 
of the fi nished product. “We conclude that spun fi ber 
foods of the type employed in this study represent a high 
quality of protein for teen-agers and adults.” Address: The 
Nutrition Program, Univ. of Alabama School of Medicine, 
Birmingham, Alabama.

1034. Wenger Manufacturing. 1973. Quick change! From 
one protein product to another: One hour cleans system and 
changes extruder components (Ad). Soybean Digest. Nov. p. 
39.
• Summary: “A wide-opening, split extruder, plus a 
specially splined shaft gives the X-200 its quick product 
change capability. Screws slide off and on easily, permitting 
exchange to compatible extruder screws of differing design 
so you can quickly convert from, say, textured soy protein to 
full fat soy or protein enriched cereal-based foods in about 
the time an hour hand moves.
 “No need to worry about extruder sanitation, either. 
When extruder jaws swing open, you have full access for 
easy and thorough cleanout. Same applies to removable top 
panel in preconditioner.
 “Think about it: in one work week you could skip from 
full fat soy... to textured soy protein... to protein enriched 
cereal-based foods... to infant foods–all at the greatest 
production capacity of any extrusion cooker in the world.” 
A photo shows a front view of this huge Wenger X-200 
continuous extruder with its jaws wide open to left and right 
on the central screw. A control panel is to the left and a little 
man to the right.
 Note: This ad also appeared in the Feb. 1974 issue 
(p. 34) and the April 1974 issue (p. 34) of this magazine. 
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Address: Wenger plant and general offi ces: Sabetha, Kansas 
66534. Industrial Sales Div.: John Hancock Building, Kansas 
City, Missouri 64112; Export Div., Wenger International Inc:. 
1807 Federal Reserve Bank Bldg., Kansas City, Missouri 
64106 USA. Phone: (816) 221-5084.

1035. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 
explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 
supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.

 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 
March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 
University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

1036. ADM–Archer Daniels Midland Company. 1973. The 
possibilities are infi nite (Ad). Soybean Digest. Dec. p. 2.
• Summary: A full-page illustration shows the moon in 
the foreground with the earth rising behind it. “The simple 
soybean. People never thought of it as much more than 
animal feed–until ADM research perfected TVP textured 
vegetable protein.” “The originators of textured vegetable 
protein.” Address: Decatur, Illinois. Phone: 28541.

1037. Kies, Constance; Fox, Hazel M. 1973. Effect of 
varying the ratio of beef and textured vegetable protein 
nitrogen on protein nutritive value for humans. J. of Food 
Science 38(7):1211-13. Nov/Dec. [7 ref]
Address: Dep. of Food & Nutrition, Nebraska Agric. 
Exp. Station, and College of Home Economics, Univ. of 
Nebraska, Lincoln, Nebraska 68503.

1038. Product Name:  Arkady T.V.P. Textured Vegetable 
Protein (Textured Soy Flour) [TVP Mince 120, Mince 240, 
and Chunk 10].
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Manufacturer’s Name:  British Arkady Co. Ltd.
Manufacturer’s Address:  Old Trafford, Manchester, M16 
0NJ, England.  Phone: 061-872-7161.
Date of Introduction:  1973.
Nutrition:  Per 100 gm.: Protein 51.5 gm, fat 1.0 gm, 
moisture 6.5 gm, ash 6.0 gm, crude fi bre 3.0%, total 
carbohydrate 32.0 gm, dietary fi bre 19.0 gm, calories 250.
New Product–Documentation:  Letter from W. Pringle of 
British Arkady. 1990. May 30. “British Arkady began to sell 
T.V.P. in 1965, but we did not produce on this site until 1973. 
The product we sold was ADM’s, and we were their agent in 
the UK.”
 Manufacturer’s brochure. 1989? T.V.P. Textured 
Vegetable Protein: Quality, Nutrition, Economy. 4 p. 
Discusses: How the product is made into chunks, strips, 
granules, and mince. Applications: Meat products, catering, 
vegetarian dishes. Methods of use. Nutritional analysis. 
Packaging (in 5 kg and 25 kg multi-ply paper sacks) and 
storage.
 Interview with Peter Roberts, founder of Direct Foods 
Ltd. 1990. Dec. 12. British Arkady had tried to sell their 
Arkady TVP to the retail trade through the Cash and Carry 
chain but had failed–at considerable expense to Arkady. In 
1985 Arkady bought Direct Foods Ltd.

1039. Central Soya Chemistry. 1973. Soy fl ours and soy 
grits. Soy protein concentrates (Leafl ets). Rue Royale 66, 
1000 Brussels, Belgium. *
• Summary: These are two separate leafl ets describing the 
company’s products available in Europe. Address: Brussels, 
Belgium.

1040. Product Name:  Joshua Fillet.
Manufacturer’s Name:  Food Producers, Inc., Joshua Foods 
Div.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1973.
New Product–Documentation:  J.E. Austin et al. 1978 “The 
marketing factor for nonconventional protein products.” 
p. 121. “The fi rst 100% all-vegetable beef substitute made 
from textured soy protein to be introduced in the U.S. was 
produced under the brand name of Joshua Fillets and sold in 
pound packages containing ten individual fi llets.”

1041. Product Name:  Loma Linda Tender Bits (Fish-like).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1973.
Ingredients:  In 1973: Incl. spun soy protein fi bers.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 

Adventist Church. p. 118. Tender Bits is a canned fi sh-like 
products based on spun soy protein fi ber.
 Recipe booklet. 1979, dated.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. The ingredients 
are now: Vegetable protein (wheat [gluten] and soy), rice 
fl our, corn or soy oil, oat fl our, dried yeast, onion powder, 
soy lecithin, L-lysine, natural (vegetable) fl avors, vitamins 
[niacinamide, D-calcium pantothenate, thiamine (vitamin 
B-1), vitamin B-6, ribofl avin (vitamin B-2), vitamin B-12]. 
Broth: Water, salt, natural (vegetable) fl avors, cottonseed oil. 
Label printed March 1990.

1042. Product Name:  Loma Linda Little Links (Meatless 
Frankfurters Based on Spun Soy Protein Fibers).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Riverside, 
CA 92515.
Date of Introduction:  1973.
Ingredients:  Incl. spun soy protein fi bers.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  1988: Per 2 links (1.6 oz–46 gm): Calories 80, 
protein 8 gm, carbohydrate 2 gm, fat 5 gm, cholesterol 0 mg, 
sodium 210 mg, potassium 40 mg.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. This is a canned frankfurter type 
product based on spun soy protein fi ber which Loma Linda 
probably purchased from General Mills.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The 
ingredients in “Linketts (Loma Linda)” are “wheat protein, 
vegetable oil, brown rice, defatted wheat germ, dried yeast, 
soy protein, salt, potato fl our, onion powder, MSG, soybean 
lecithin, caramel color, HVP, garlic powder, L-lysine, 
fl avorings.”
 Recipe booklet. 1979.
 Label sent by Loma Linda Foods. 1988. Oct. 5. 
The ingredients are now: Wheat gluten, corn oil, water, 
wheat germ, dried yeast, rice fl our, soy fl our, natural 
(vegetable) fl avors, potato fl akes, onion powder, oat fl our, 
caramel color, soy lecithin, wheat fl our, garlic powder, 
L-lysine, soy protein isolate, spice, vitamins, (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: 
Water, salt. This product was introduced in 1963. A less 
sophisticated version of this product with the same name was 
introduced in 1953.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1043. Lucisano, M. 1973. Ottenimento di isolati proteici di 
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soia per untrafi ltrazione-diafi ltrazione [Production of soy 
protein isolates by ultrafi ltration and diafi ltration]. Thesis, 
University of Milan (Italy). [Ita]*
• Summary: The traditional process and technology for 
making soy protein isolates causes a signifi cant denaturation 
of the proteins with a proportional loss of solubility in the 
fi nal product. This thesis reports the results of purifi cation 
experiments conducted on aqueous protein extracts through a 
combines process of ultrafi ltration and diafi ltration.
 Note: This is the earliest Italian-language document seen 
(Dec. 2015) that uses the term isolati proteici de soia to refer 
to isolated soy protein. Address: Univ. di Milano, Milan, 
Italy.

1044. Meat (London). 1973. Stretching meat for markets. 
46(6):16. *

1045. Meat (London). 1973. Novel proteins extend meat 
stocks. 46(6):21-29. *

1046. Nabisco, Inc. 1973. Technical bulletin: Textured 
vegetable proteins (Leafl et). *

1047. Product Name:  Dari-Pro 36A, 36S, 33A (Dairy 
Analogs Made from Soy Protein Isolates plus Whey or 
Caseinates).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, MO 63188.
Date of Introduction:  1973.
New Product–Documentation:  Soybean Digest Blue Book. 
1973. p. 109. Food Product Development. 1974. Oct. p. 73 
“Functional milk proteins, blends designed to match product 
requirements.”

1048. Product Name:  Protesnac.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1973.
How Stored:  Shelf stable.
Nutrition:  15% protein.
New Product–Documentation: Leafl et. 1975? “Protesnac. 
The Soyarice Snack with Protein Punch.” 2 panels. 
Containing a recipe for Raita and nutritional information.
 Dr. Surjan Singh. 1978. “Potential of soy protein in 
improving Indian diet.” In: International Soya Protein 
Conference, Proceedings, Singapore. p. 71. “Protesnac (a 
fl avoured and spiced snack item, made from a combination 
of 84% rice, 14.3% defatted soyfl our...)” Protesnac caters to 
the consumer market.
 B.B. Singh. 1979. Indian Farming. Jan. p. 9. “Soybean 
production in India.” Proteinsnack [sic] contains 15% 
protein. it is made by SPRA in conjunction with G.B. Pant 

Univ. of Agric. & Technology, and has become extremely 
popular.
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Protesnac is now sold commercially.
 Interview with Bob Nave of SPRA. 1982. Nov. 25. 
SPRA’s second product, after Nutri Nugget, was Protesnac, 
which was introduced in about 1973. It was a snack food 
similar to the popular Indian puffed rice, but fortifi ed with 
soy fl our. The product is especially popular in Bengal on 
festive occasions. Protesnac is now SPRA’s only other real 
product; about 120 tons/year are sold.

1049. Product Name:  Make-a-Better-Burger.
Manufacturer’s Name:  Thomas J. Lipton Co.
Manufacturer’s Address:  Englewood Cliffs, New Jersey.
Date of Introduction:  1973.
How Stored:  Shelf stable.
New Product–Documentation:  Lublin. 1977. Wall Street 
Journal. Oct. 26. p. 1, 27. “Soybean Saga... But as beef prices 
tumbled after September 1973, demands for the substitutes 
diminished. Thomas J. Lipton’s Make-a-Better-Burger is the 
only home-use extender still available...”
 J.E. Austin et al. 1978 “The marketing factor for 
nonconventional protein products.” p. 121. “Lipton’s ‘Make 
a Better Burger’ product, available in four fl avors, may 
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succeed because it is promoted as a way to fl avor hamburger, 
not just as a way to cheapen a hamburger through a price 
advantage.”

1050. Product Name:  Williams Textured Vegetable Protein 
with Seasonings (Extruded Textured Soy Flour) [Chili, Taco, 
Hamburger, Sloppy Joe, Spaghetti, and Meat Loaf].
Manufacturer’s Name:  Williams Foods, Inc.
Manufacturer’s Address:  1502 S. Madison, Webb City, 
MO 64870. Offi ce: 1900 W. 47th Place, Westwood, KS 
66205.
Date of Introduction:  1973.
Ingredients:  Textured soy fl our, bleached wheat fl our, salt, 
seasonings.
Wt/Vol., Packaging, Price:  4 oz paper/foil/poly fl exible 
pouch, except Chili (3 oz) and Spaghetti (13.5 oz) Each 
retails for $0.59 (1979).
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest Blue Book. 
1978. p. 36. Food Product Development. 1979. Aug. p. 66-
67. The product, launched in 1973, has withstood the test of 
time and during the past 6 years built a brand image which 
continues to reap benefi ts of consumer loyalty. The line 
continues to have 6 fl avors, and all products are preseasoned. 
The company uses Cargill’s Textratein 5-F textured vegetable 
protein, a vitamin-fortifi ed, caramel-colored product. The 
new package (Label, photo in article) adds the phrase 
“Ground Beef Extender.” Graphics are four color.

1051. Product Name:  Fish Fillets (Imitation Fish). Later 
renamed Vegetarian Fillets.
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1973.
Ingredients:  In 1975: “Wheat protein [wheat gluten], 
Fibrotein [spun soy protein fi ber], cracker meal, corn oil, 
egg white solids, hydrogenated vegetable oils, dehydrated 
potato, nonfat dry milk, artifi cial fl avoring, soy protein, HVP, 
MSG, dehydrated onions, salt, dextrose, disodium inosinate/
disodium guanylate, niacinamide, thiamin, iron, vitamin B-6, 
ribofl avin, vitamin B-12.”
Wt/Vol., Packaging, Price:  6 fi llets in 10½ oz paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. Fish Fillets (9 oz. or 6 lb) is a 
frozen fi sh-like product based on spun soy protein fi ber.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 175. The 
ingredients in “Fillets, frozen (Worthington) are given.
 Label. 1976, undated. “A Vegetable Protein Product. 

Artifi cial Fish Flavor.” Consumer Reports. 1980. June. p. 
357-65. The protein PER is 2.53. Sensory comments: Faint 
fi shy fl avor and aroma. Spicy. Dry. Chewy. Flaky; dark tuna 
color.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. Ingredients for “Fillets, frozen, Worthington Foods” 
are “textured soy protein concentrate and isolate, fl avorings 
(artifi cial fl avors, salt, sugar, spices, onion, garlic, celery, 
parsley), egg whites, soybean and/or corn oil, partially 
hydrogenated soybean and cottonseed oil, modifi ed tapioca 
starch, corn syrup solids, monosodium glutamate, disodium 
inosinate, vitamin B-6 (pyridoxine hydrochloride), vitamin 
B-2 (ribofl avin), vitamin B-12.”
 Note: This is the earliest commercial meat alternative 
seen which has a name clearly indicating that it is an 
alternative to fi sh fi llets.

1052. Product Name:  Worthington’s Meatless Chili.
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1973.

1053. Product Name:  FriPats (Meatless Hamburger 
Patties).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1973.
Ingredients:  In 1984: Textured vegetable protein (soy 
protein concentrate and isolate, wheat gluten), soybean and/
or corn oil, fl avorings (hydrolyzed vegetable protein, salt, 
spices, spice extractives, onion, garlic powder, paprika), egg 
white solids, partially hydrogenated soybean and cottonseed 
oil, calcium caseinate, modifi ed tapioca starch, caramel color, 
emulsifi ers (mono- and diglycerides, glyceryl lacto esters of 
fatty acids), yeast extract, niacinimide [niacinamide], iron (as 
ferrous sulfate), vitamin B-1 (thiamine mononitrate), vitamin 
B-6 (pyridoxine hydrochloride), vitamin B-2 (ribofl avin), 
vitamin B-12.
How Stored:  Frozen.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Label reads: “Vegetable Protein Patties. Artifi cial Hamburger 
Flavor. Completely Meatless.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1054. Product Name:  Chic-Ketts (Meatless Chicken).
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Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, Ohio.  Phone: Tuxedo 5-5359.
Date of Introduction:  1973.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate and isolate), water, soybean and/or 
corn oil, yeast extract, salt, monosodium glutamate, onions, 
hydrolyzed vegetable protein, niacinamide, etc.
Wt/Vol., Packaging, Price:  1 lb (in 1973).
How Stored:  Frozen.
New Product–Documentation:  It’s Your World Vegetarian 
Cookbook. 1973. Glendale, California: Seventh-Day 
Adventist Church. p. 118. This is a frozen product with 
chicken-like fl avor based on spun soy protein fi ber. Each 
pack weighs 1 lb.
 Manufacturer’s catalog. 1984, undated. Frozen Products. 
Seventh-day Adventist Dietetic Assoc. 1990. Diet Manual, 
Including a Vegetarian Meal Plan. 7th ed. Appendix A.6-27.
 Note: This product was fi rst introduced in 1960, but did 
not contain textured soy protein concentrate or isolate until 
1973.

1055. Adolphson, Vivian. 1973. Texpro cookbook (textured 
protein). n.p. 17 p. No index. 22 cm.
• Summary: Texpro, made by ADM, would later be known 
as TVP. Contents: Dedication. The meat that never moved 
a muscle: Introduction to textured proteins. Nutritional 
breakdown of Texpro per 100 grams: Bacon fl avor, ham 
fl avor, beef fl avor, plain. Recipes: Bacon fl avor, ham fl avor, 
beef fl avor, plain. Texpro meat ratios for school lunch.
 The Introduction states that it “has been used for 
several years now by food processors and institutions such 
as hospitals, orphanages, and schools. However it has not 
been readily available to housewives except in the form of 
imitation bacon bits.” It is sold in three fl avors: Bacon, ham, 
beef, plain, and U-218. Note: Vivian is the wife of L.C. 
Adolphson, who works for ADM. Address: USA.

1056. Caldwell, B.E. ed. 1973. Soybeans: Improvement, 
production, and uses. American Society of Agronomy, 677 S. 
Segoe Rd., Madison, WI 53711. xviii + 681 p. Illust. Index. 
24 cm. Agronomy series: No. 16. [1500+ ref]
• Summary: Contains 20 chapters by various authors, each 
cited separately. Address: USDA, Beltsville, Maryland.

1057. Chen, Philip S.; Chung, Helen D. 1973. Soybeans 
for health and longer life. New Canaan, Connecticut: Keats 
Publishing, Inc. (A Pivot Health Book). xii + 178 p. Index. 
18 cm.
• Summary: A revised and condensed pocketbook version 
of Chen and Chen 1956. Contents: Preface. Foreword. 
Introduction. Part I: Nutritive value of the soybean. 1. 
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4. 
Minerals. 5. Vitamins. 6. Soybeans and world population. 7. 

Soybeans and disease.
 Part II: Soy products. 8. Soybean oil: Phosphatides, 
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose 
Food. 10. Soy fl our. 11. Concentrated soy protein products: 
Soy protein concentrates (Griffi th Laboratories makes Isopro 
and GL-301), soy protein isolates, and textured or spun soy 
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce. 
15. Soybean sprouts.
 Part III: Soybean culture and preservation. 16. Soybean 
culture. 17. Preservation of soybeans (preserving green 
soybeans by canning, freezing, and dehydration).
 Part IV: Recipes. 18. Soybeans and soybean pulp. 19. 
Soy fl our: Breads, cakes, cookies, pies, soups, other recipes. 
20. Soy grits and soy fl akes. 21. Soy milk. 22. Soy cheese. 
23. Soybean sprouts. Appendix: Soybean utilization (chart). 
References.
 Note: Helen Chung is the daughter of Philip S. Chen. 
Address: USA.

1058. Cowan, J.C. 1973. Processing and products 
[soybeans]. In: B.E. Caldwell, ed. 1973. Soybeans: 
Improvement, Production, and Uses. Madison, Wisconsin: 
American Society of Agronomy. xviii + 681 p. See p. 619-
64. Chap. 20. [52 ref]
• Summary: Contents. 1. Introduction. 2. Processing for 
oil and meal: Preparation of fl akes, solvents, extraction, 
desolventizer-toaster, degumming. 3. Conversion to 
edible oil products: Refi ning, bleaching, deodorization, 
hydrogenation. 4. Edible fat products: Salad and cooking 
oils, status of fl avor stability, shortenings and margarine 
oils, lecithin. 5. Essential fatty acids and atherosclerosis. 
6. Industrial uses of oil. 7. Meal for livestock and poultry: 
Nutritional aspects, factors affecting use of meals. 8. Edible 
protein products: Soy fl our, concentrates and isolates, 
textured protein products (textured soy fl our or textured 
soy protein fi bers made into “meat analogues” resembling 
chicken, bacon, etc.). 9. Fermented and specialty foods: 
Tofu, soybean milk (an intermediate step in the manufacture 
of tofu), miso, shoyu (tamari, light-colored shoyu), sufu, 
tempeh, hamanatto, and natto.
 Soybeans fl ow through a crushing plant as follows: First, 
they are cracked to release or loosen the hull and to break the 
cotyledon into about 4 parts. Shakers and aspirators separate 
the hull from the cracked cotyledons and rollers fl ake 
them. “Purifi ed petroleum hydrocarbons known as hexane 
extract the oil from the fl akes and the solvent is recovered. 
Moistened fl akes are heated to inactivate the antinutritional 
factors and are converted to feeds for livestock and poultry. 
A small proportion of the fl akes goes to a wide variety 
of soybean protein products including fl our, isolates, and 
concentrates.”
 Tables show: (1) Utilization of soybean in U.S. in 
million pounds, every 5 years from Oct. 1933 to 1970 
(Kromer 1970). (2) Use of soybean meal in the USA for 
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feeding livestock and poultry (million tons). In 1969, the 
estimated amounts used were as follows: Cattle 3.43. Hogs 
1.69. Other livestock 1.73. Total livestock: 6.85. Broilers 
3.07. Hens and pullets 1.28. Other poultry 1.10. Total 
poultry 5.45. Total livestock + poultry 12.30. Note that 
cattle are the single biggest users. (3) Bleaching soybean 
oil (process, % clay and type, change in Lovibond color 
rating). (4) Effect of bleaching, citric acid, and light exposure 
on soybean salad oil. (5) Specifi cations for soybean oil. 
(6) Effect of linolenate content on fl avor of soybean oil at 
elevated temperatures. (7) Composition of certain edible oil 
products from soybean oil and related products (salad oil, 
hydrogenated-winterized soybean salad oil, hydrogenated 
soybean oil liquid shortening, plastic shortening types I and 
II). (8) Changes in iron and copper content of soybean oil in 
commercial refi ning. (9) Properties of all-purpose and high-
stability shortenings from all-hydrogenated vegetable oils 
and blends of animal fat and/or vegetable oil (iodine value, 
melting point, % linoleic acid, solid fat index {% solid at 
temperatures indicated}). (10) Typical analyses for mellorine 
and cookie and confectioner’s fat. (11) Analytical data for 
typical margarine oils low and high in polyunsaturates 
(iodine value, melting point, % linoleic acid, solid fat index 
{% solid at temperatures indicated}). (12) NSPA–tentative 
lecithin specifi cations (NSPA, 1969-1970). (13) Composition 
of soybean lecithins. (14). Approximate composition of 
soybeans and meal products (whole bean, cotyledon, hull, 
hypocotyl, meal {cake–extruded, fl akes–solvent extracted, 
dehulled fl akes–extracted, mill feed–separated hulls, mill 
run–separated hulls}). (15) Amino acid analysis of soybean 
meal (44% protein and 49% protein {dehulled}) and corn. 
(16) Amino acid analysis of blends of soy fl our with cereals 
and milk (Inglett 1968; Corn soy milk {CSM}, Millet soy 
milk, Wheat soy milk, etc.). (17) Partial formulas for young 
swine and boiler rations in percent total rations. (18) Partial 
formulas for dairy feeds (14% protein). A supplement to 
forage or roughage. (19) Soybean grits and fl our–screen size. 
(20) Composition of soy fl our. (21) Composition of 4 types 
of soy protein concentrates. (22) Uses for high-protein soy 
products (protein 70 [concentrates] and protein 90 [isolates]).
 Note: This is the earliest English-language document 
seen (Dec. 2015) that uses the term “protein 90” to refer to a 
soy protein isolate.
 (23) Amino acid analysis of fractions derived from 
dehulled extracted fl akes (Rackis et. 1961, 1970). (24) Effect 
of cooking in salt solutions on texture of structured granules. 
(25) Composition and use (1,000 metric tons in 1964 and 
1967) of soybeans for traditional foods in Japan (Use of 
whole soybeans in 1967 in 1,000 metric tons: Miso 169. 
Shoyu 15. Natto 47. Tofu 329. Total 642. Use of defatted 
fl akes or grits in 1967 in 1,000 metric tons: Miso 8. Shoyu 
154. Natto 0. Tofu 77. Total 284).
 Figures show: (1) Flowchart: Processing of soybeans 
to oil and meal using hexane extraction. (2) Illustration: A 

modern soybean processing facility (aerial view, Central 
Soya, Inc.). (3) Schematic diagram / fl owchart: Manufacture 
of edible soybean oil products (salad oil, salad and cooking 
oil, shortenings, margarines, liquid shortening). (4) 
Illustration: A continuous deodorizer for soybean oil. (5) 
Graph: Effect of prolonged storage at 100ºF on fl avor score 
of hydrogenated-winterized soybean oil or soybean salad oil 
(nitrogen packed, air packed). (6) Illustration: Continuous 
chilling and working equipment for margarine production 
(Votator Div., Chemetron Corp.). (7) Flow diagram; 
Conversion of emulsions of margarine oils and ripened milk 
to conventional stick, whipped stick, and tub margarines 
(Votator Div.) (8) Chemical structure of prostaglandin-E2, 
a fatty acid with hormone activity. (9) Diagram: Vapor- 
desolventizer- deodorizer for soybean fl akes (Blaw-Knox 
Co.). (10) Flowchart and diagram: Operations with extruder-
cooker. (11) Flow diagram: Manufacture of protein 70 [soy 
protein concentrate]. (12) Schematic diagram: Manufacture 
of soy protein isolate (Protein 90). (13) Photo: Chicken-
simulated soy protein “meat” in three forms (Swift Edible 
Oil Co.). (14) Photo: Protein tow containing 16,000 
monofi laments spread apart to show its fi brous nature; other 
tows in background (General Mills, Inc.). Address: NRRL, 
Peoria, Illinois.

1059. Dawson Mills. 1973. Annual report. Dawson, 
Minnesota. 16 p. 22 x 28 cm.
• Summary: The report “To the members, by Joe Givens 
(p. 1-2), notes that the fi scal year ended 31 Aug. 1973 was 
“exceptionally good by almost any statistical measure. Net 
savings for patrons of $5,670,269 were 7 times larger than 
the previous year... Over 12 million bushels of soybeans 
were processed–an increase of 15 per cent. Prices paid for 
soybeans were at the highest levels in history.
 “The reasons for this year’s large net savings were many. 
However the most important reason was the tremendous 
demand for soybeans and soybean products by people all 
over the world which pulled prices up to unprecedented 
levels. The strong demand for soybean meal and oil resulted 
in excellent ‘crushing margins’ for the industry during most 
of the year. Some of the increase in demand was brought 
about because: (1) the protein usually supplied by fi sh 
caught off the shores of Peru was not available, (2) much 
of the world had poor crops, (3) large sales of soybeans 
and soybean products were made into new markets (mainly 
Russia and China), and (4) the devaluation of the dollar 
which made U.S. farm commodities a more attractive buy for 
people in other countries.”
 “The decision was made during the year for your 
cooperative to enter the soy food specialties fi eld as soon as 
possible. The opportunities in manufacturing and marketing 
specialty products from the meal portion of the soybean have 
been studied for several years. Conditions developed during 
the year which prompted a decision to go ahead rapidly. 
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Demand for food products made from soybeans which are 
high in protein and relatively low in price developed strongly 
during this year. Edible soy grits were manufactured most 
of the past year and this business has been profi table. The 
opportunities to manufacture and market more specialized 
soy products appear promising for the future. At the present 
time special desolventizing, grinding, screening, and 
texturizing equipment has been ordered and construction 
has begun on a soy specialties building. The cost of this 
project is expected to be about two million dollars. By the 
end of fi scal 1974 this new plant should be ready to produce 
a number of different types of soy fl ours, grits and texturized 
soybean products. This expansion should result in an 
improved market for your soybeans.”
 Page 5, titled “What is Dawson Mills? Aims and 
purposes,” is by E.S. Boraas, president.
 Pages 8-12 show patronage refunds by state (Minnesota, 
South Dakota, Iowa, and North Dakota), and within each 
state by cooperative elevator name. Dawson Mills’ total 
assets are now $25,340,650–more than double the previous 
year. In the report are color photos of Givens, members of 
the board of directors, and some employees and facilities. 
Address: Dawson, Minnesota. Phone: 612/769-4386.

1060. Hardinge, Mervyn G.; Scharffenberg, J.A.; Sanchez, 
A.; Baldwin, M.; Sonnenberg, L.M.; Vyhmeister, I.B.; 
Crooks, H. 1973. Vegetarianism. Washington, DC: Review 
and Herald Publishing Assoc. 52 p. 29 cm. Life and Health 
Supplement. [81* ref]
• Summary: Contents: Vegetarianism–a new concept? Is man 
designed to eat meat? Why be a vegetarian? Is a nonfl esh diet 
adequate? Plant foods and your diet. But what about protein? 
Still skiing at eighty-four! (ski champion Anders Haugen). 
Something new and different (meat-like products made from 
soybeans). Now, how?

1061. Hermansson, Anne-Marie. 1973. Determination of 
functional properties of protein foods. In: J.W.G. Porter and 
B.A. Rolls, eds. 1973. Proteins in Human Nutrition. London 
and New York: Academic Press. xi + 560 p. See p. 407-20. 
Chap. 27. [7 ref]
• Summary: Contents: Introduction. Water solubility. 
Swelling. Do properties of added proteins affect food 
texture? Acknowledgements. Includes 10 fi gures and 2 
tables. Promine-D, a dispersible food-grade isolated soy 
protein is discussed at length. Address: Lund Inst. of 
Technology, Sweden.

1062. It’s your world vegetarian cookbook. 1973. Glendale, 
California: Seventh-day Adventist Church. 128 p. Foreword 
by U.D. Register, and Clive McCay. Illust. 23 cm.
• Summary: It’s Your World” is a television series hosted 
by Art Linkletter (his photo faces table of contents) and 
sponsored by the Seventh-day Adventist Church in Glendale, 

California. Soy-related recipes include: Saucy soy sizzlers 
(no eggs, p. 10). Carrot nut loaf (with soy fl our, p. 12). 
Millet gourmet balls (no eggs, with soy beans, p. 13). Danish 
Proteena balls (p. 17). Rediburgers (with Rediburger, p. 18). 
Festive loaf (with Vegeburger, p. 22). Mayfl ower loaf (no 
eggs, with soy beans, p. 22). Fresh tofu loaf (p. 25). Soy 
beans Hawaiian (with Loma Linda Boston Baked Beans, 
p. 37). Baked soybeans Americana (p. 39). Plantation 
soy special (with soy beans, p. 39). Browned tofu with 
mushrooms (p. 42). Viking Roast (with Holiday Roast 
[frozen, ready-to-bake soy loaf with a smoked turkey fl avor], 
p. 56). Scrambled tofu (p. 56). Crispy tofu sticks (p. 57). Bit 
o’soy waffl es (with soy fl our, p. 65). Soy-oat waffl es (with 
soy beans, p. 66). Soy cream topping (with Soyamel powder, 
p. 114). Soy nut milk (with soy milk powder, almonds, 
and cashews, p. 116). Soy half-and-half (with All Purpose 
Soyagen, p. 116).
 Pages 118 and 119 list all commercial vegetable 
protein analogs made by Loma Linda Food Co (Arlington, 
California) and Worthington Foods, Inc. (Worthington, 
Ohio). Address: Glendale, California.

1063. Miller, Harry W., Jr. 1973. Observations from forty 
years of soy protein processing and engineering (Continued–
Document part II). Cedar Falls, Iowa: Soypro International, 
Inc. 8 p. Undated. Unpublished manuscript.
• Summary: Continued: “Flavor was no problem as the 
public enjoyed the bean-like cereal fl avor of soy. We 
calculated that, if we could produce a product of high 
keeping quality and automate the production, we could 
produce and sell soy milk for $0.20 a quart in comparison 
to cow’s milk at $1.00 per quart. To do this we used wide 
mouth bottles with a metal crown cap. By sterilizing 
these bottles in a pressure retort, we had a milk that kept 
indefi nitely without refrigeration. This allowed us to divide 
the city into four quarters, and by delivering a week’s supply 
at a time we were able to provide house delivery with one 
fourth the equipment and personnel of our competitors. 
We had many customers living in other cities that bought a 
month’s supply at a time and carried the empty bottles back 
to us.
 “During our fi rst month of operation, the cost was $1.10 
per bottle. The second month was $0.40 per bottle, the third 
month $0.19 per bottle and the fourth month $0.12 per 
bottle, which allowed a reasonable profi t. We were unable to 
proceed further as the Japanese blew up the plant on August 
7, 1937.
 “Realizing the nutritive value of soy and its possibilities, 
and no longer being able to continue in the Far East, we 
established the ‘International Nutrition Laboratory’ in Mt. 
Vernon, Ohio.
 “At fi rst our endeavor was to perfect manufacturing 
equipment so we could return to the Orient and develop 
foods for low-income population. As a result, we worked 
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with soy fl our manufacturers and oil meal developers. 
Although many experiments were conducted in testing 
baking and roasting the bean, we learned very early that 
moist heat was best for developing high assimilability of this 
rich protein source.
 “I believe I built some 21 different types of moist heat 
processors from pressure steam cookers to blowing line 
steam jets through liquid falls of the extracted protein. One 
day my father remarked, ‘Son, you have more equipment out 
on the scrap pile than you have in the plant.’
 “As World War II progressed, we found ourselves 
producing high protein products for feeding of people that 
had been undernourished due to the enemies’ confi scation of 
food materials. However, as the war drew to a close, we saw 
a need for a change of income source. So, with the assistance 
of Dr. Baxter of Ohio State University, Soylac was brought 
on the market. Although we had to overcome diarrhea and 
other feeding problems, it was found that, with proper moist 
heat treatment and a proper balance of various carbohydrates 
and vegetable oil, we produced an infant milk that was 
readily accepted by the pediatricians.
 “As we had a greater amount of soy protein fi ber [okara] 
than extracted protein, we at fi rst dried this and sold it for 
livestock feed.
 “It was felt that meat analogs could not be produced 
from this protein casein residue. Again special equipment 
had to be made to handle and process this product so that 
palatability and high food value would result. With specially 
designed heat processes and modifi ed meat manufacturing 
equipment, bolognas and beef-like cutlets were produced at 
fi rst with the addition of wheat protein [gluten], later with 
soy spun protein fi bers. As discussed in the latter part of this 
dissertation, we were also able to produce very satisfactory 
meatlike products entirely from the residue.
 “In the late summer of 1960, I received a call from my 
father inviting me to a luncheon conference. Here I met 
Ronald Hill of UNICEF.
 “After being introduced I was informed that UNICEF 
intended to install an infant formula plant in Indonesia under 
the direction of Dr. S.S. De of F.A.O.
 “We were invited to be designers of the plant and I was 
to supervise the installation and training of the personnel to 
operate the installation.
 “I was most fortunate to be assisted in the project by Dr. 
E.L. Rowe, a graduate Ph.D. from the University of Southern 
California. With his help at the Institute of Nutrition of 
Indonesia, and the assistance of the College of Medicine 
of the University of Indonesia we were able to determine 
the causes of diarrhea in infant feeding and correct it in our 
formula and processing methods.
 “As in every country the natives of that locale must 
have a product that suits their individual organic reaction to 
nutrition in-take.
 “It has not been possible to produce a product acceptable 

in all countries and cultures. Thus it has been necessary to 
adapt both production methods and formula to each area 
individually. In Indonesia we had a very delicate pH balance 
to maintain, and moisture quantities had to be regulated so 
the infant obtained a nutritious substance that its body could 
absorb without ill effects.
 “Shortly after my return to the United States and 
during a periodic visit of my father, Dr. Perry Webber 
called upon us to assist Madison Foods to develop their soy 
products for greater market acceptance. They had some very 
commendable meat analogs using the combination of both 
soy and wheat derivatives. However, they wished to explore 
in the infant formula fi eld which was creating a sizable 
market. Infasoy was originated at this time and a process 
was developed to increase the normal extracted quantity 
of protein from the traditional extraction method. This was 
done by the use of mechanical equipment and formulations. 
It was here, with a great quantity of wheat fi ber in use, that 
we derived a method of using the soy residues [okara] to 
manufacture meat loaves, sausages, wieners, and bolognas 
entirely of soy except for seasoning materials and added fats. 
This greatly increased the nutritional value as well as the 
income derived from the sale of these products.
 “As we were perfecting and developing equipment and 
products at Madison, a call came from Brazil for assistance 
in developing a soy and cow milk formula.
 “As the Brazilian government felt that some animal 
product should be incorporated in this kind of formulation, 
processing experiments were carried out. As a result much 
was discovered in fl avor control. It had long been determined 
that you could not mask the fl avor of the soybeans. It was 
entirely a matter of using some of the fl avors in the bean and 
eliminating the objectionable ones.
 “While still at Madison I had a call to install a traditional 
soy milk plant in the Far East. Our technologies had 
progressed to the point that we had diffi culty at fi rst to retain 
suffi cient soy fl avor to satisfy the palate of the local clients. 
However, this was accomplished to the satisfaction of the 
customers.
 “The last three years have been used in developing 
sophisticated analogous types of meat and milk. This has 
been accomplished in the laboratory and we feel will soon 
be available for countries now pressed with shortage of milk. 
Should milk fall short in dairy farming countries, we know 
we can supplement this shortage with a vegetable source as 
acceptable as the product in shortage.
 “In summary let me review:
 “1. We are facing shortages in milk, which is produced 
with a ratio of 8 lbs. of feed to produce one gallon. We can 
produce a gallon of vegetable milk with a total of l lb. of fat, 
carbohydrate, and beans.
 “2. A breakthrough in fl avor control has been achieved, 
which eliminates the former taste objections.
 “3. Breakthroughs have also been made in using the 
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soy milk by-products for low cost meat analogues which are 
highly acceptable and nutritious.
 “We have approached the time that the soybean protein 
will not only relieve food shortages but will also satisfy the 
most sophisticated taste.” Address: Cedar Falls, Iowa.

1064. Mors, W.B.; Nobre, A.; Orlando, J.C.; Pape, G.; 
Leme, M.P.J. 1973. Enriquecimento nutricional da farinha 
de mandioca com proteina de soja [Nutritional enrichment 
of manioc fl our with soy protein]. Centro de Tecnologia 
Agricola e Alimentar, Boletim Tecnico (Rio de Janeiro) No. 
6. 15 p. [18 ref. Por]
Address: Ministerio da Agricultura, Rio de Janeiro, Brazil.

1065. Mousseri, Joseph. 1973. Processing conditions for 
and quality of soybean meal suitable for direct food use. 
PhD thesis, University of Illinois at Urbana-Champaign. 129 
p. Page 710 in volume 34/02-B of Dissertation Abstracts 
International. *
Address: Univ. of Illinois at Urbana-Champaign.

1066. Nobre, Adilson; Orlando, José Camoes. 1973. Farinha 
de mandioca enriquecida com farinha de soja especial 
[Cassava fl our enriched with special soy fl our]. Centro de 
Tecnologia Agricola e Alimentar, Boletim Tecnico (Rio de 
Janeiro) No. 5. 8 p. [17 ref. Por; eng]
• Summary: Several experiments were conducted to fortify 
cassava (manioc) fl our with either isolated soy protein 
or special soy fl our. The soy fl our mixture gave the best 
results in terms of both price and acceptability; it had the 
following composition; protein 47.3%, water 10%, fat 0.6%, 
ash 6.5%, and fi ber 6.4%. The mixture could be dry-mixed 
with cassava fl our; it did not impart any fl avor and required 
no sophisticated techniques or apparatus for the mixing. 
Address: Engenheiro-Agronomo do CTAA, Rua Jardim 
Botánico 1.024, Rio de Janeiro.

1067. Nobre, Adilson; Tavares, M.; Orlando, J.C. 1973. 
Viabilidade tecnica-economica do enriquecimento proteico 
da farinha de mandioca [Technical and economic viability of 
enriching manioc fl our with protein]. Centro de Tecnologia 
Agricola e Alimentar, Boletim Tecnico (Rio de Janeiro) No. 
9. p. 1-26. [8 ref. Por]
• Summary: The manioc fl our was enriched with soy fl our, 
soy protein isolate, and calcium caseinate. Address: 1. 
Engenheiro Agronomo do Centro de Tecnologia Agricola 
e Alimentar (CTAA)–Rua Jardim Botanico, 1.024 Rio 
de Janeiro. Bolsista do Conselho Nacional de Pesquisas 
(CNPq); 2. Economista.

1068. Rosen, G.D. 1973. Factors governing the use of soya-
bean and other oilseed proteins. In: J.W.G. Porter and B.A. 
Rolls, eds. 1973. Proteins in Human Nutrition. London and 
New York: Academic Press. xi + 560 p. See p. 383-95. Chap. 

25. [2 ref]
• Summary: Contents: The importance of economic factors. 
Production infl uences. Protein-containing derivatives of 
oilseeds. Non-protein factors affecting utilization. New 
specialty products. Current and future competition for 
oilseed proteins.
 Table IV on p. 292 lists the “Use of some soya-bean 
specialty products in the USA in 1969-70.” Figures are in 
tons. Values in parentheses are in million dollars: Products: 
Coffee whiteners 35,000 ($63.0; Relatively little soya-bean 
material is used as yet in these materials due to inadequate 
functional and fl avor properties), Industrial isolates 26,000 
($12.5), Protein concentrates 18,000 ($7.5), Edible isolates 
16,000 ($11.5), Textured soy fl ours 13,000 ($7.5), Soya-bean 
milk products 6,000 ($?), Soya-bean isolate meat analogs 
1,500 ($3.2), Whipping isolates 600 ($1.0).
 Applications: Pet foods 100,000, Industrial applications 
70,000, Food aid programs 50,000, Baked goods 40,000, 
Meat products 20,000, Other food uses 18,000, Calf-milk 
replacers 10,000, Fermentation processes 6,000. The author 
concludes: “Table IV refers to approximately 400,000 tons 
of soya-bean-based specialty products in the USA, and 
this should be compared with 17½ million tons of soya-
bean cakes and meals used in animal feeding.” Address: 
Birchwood Lodge, The Birches, Farnborough, Kent, 
England.

1069. Salsbury, Barbara G. 1973. Tasty imitations: A 
practical guide to meat substitutes. Bountiful, Utah: Horizon 
Publishers. vii + 75 p. No index. 22 cm.
• Summary: This is a book of TVP recipes from a Mormon 
perspective. Contents: Foreword. About the author 
(autobiographical). Protein and proper nutrition. Textured 
soy protein: Soybean lore, what is T.S.P., types, availability, 
and storage. Suggestions for cooking with T.S.P.
 Ten chapters of recipes use a different fl avor of T.S.P. in 
each chapter with either “regular grocery items” or “home 
storage items.” The latter are typically part of a Mormon 
food storage program. The T.S.P. fl avors used are beef, 
bacon, chicken, ham, and sausage.
 Chapter 14, “Legumes or dried beans,” includes recipes 
for cooked or dry soybeans. Address: Orem, Utah.

1070. Food Protein Council. 1973? Soy protein in school 
foodservice (Leafl et). Chicago, Illinois: FPC. 12 panels. 
Front and back. Each panel 21 x 13 cm. Undated.
• Summary: Contents: Vegetable protein and USDA. 
How is vegetable protein obtained? Products approved for 
school foodservice: Textured vegetable protein (extruded 
or expanded products, spun products, granular soy protein 
concentrate [Swift’s Texgran, and extruded textured soy 
fl our]). What about nutrition. What about economy? How is 
vegetable protein used? What do school foodservice directors 
say? What do the experts say? (Dr. Aaron M. Altschul, Dr. 
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Jean Mayer). School foodservice questions and answers. 
Address: 111 East Wacker Dr. Chicago, Illinois 60601..

1071. Soya Production and Research Association. 1973? 
Nutri Nugget. Golden nuggets of nutritious protein. Recipes 
for Nutri Nugget Granules (Leafl et). Bareilly, UP, India. 4 
panels each side. Each panel: 18 x 9.2 cm. Undated. [Eng; 
Hin]
• Summary: Printed with blue ink on grayish paper. Contains 
13 recipes for using Nutri Nugget Granules. Address: 182 
Civil Lines, Bareilly, UP 243 001, India.

1072. Araujo Neto, Julio Silva. 1974. Food staples as 
vehicles for protein concentrates. Nutrition Reports 
International 9(1):85-90. Jan. [11 ref]
• Summary: Soy protein isolate or soy fl our can be used to 
enrich corn meal or cassava meal foods. “Soy protein isolate 
was kindly supplied by the distributors of Proteimax (Sanbra, 
Brazil).” Address: Dep. of Pharmacy, Fluminese Federal 
Univ. Niterói, Rio de Janeiro, Brazil.

1073. Butz, Earl L. 1974. World protein markets: A 
supplier’s view. J. of the American Oil Chemists’ Society 
51(1):57A-58A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. Soy protein–
basis for better eating. Uses of textured vegetable protein in 
schools. Expanding commercial opportunities.

 “It was not until the mid-1960s that the western world 
began to give serious consideration to soybeans as food, 
other than for babies and dietetic uses.”
 “Food use accounts for only ca. 3% of U.S. soybeans 
crushed and exported, compared with 85% that goes into 
animal feeds and 12% into industrial uses.” Address: U.S. 
Secretary of Agriculture, Washington, DC.

1074. Circle, Sidney J. 1974. Soy proteins in dairy-type 
foods, beverages, confections, dietary, and other foods. J. 
of the American Oil Chemists’ Society 51(1):198A-199A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Preparation and properties of the following 
soy-based product groups are given: Beverages: traditional 
unfermented soy milks, traditional fermented–yogurt-like 
milks, simulated milks based on soy protein isolate incl. 
fermented yogurt-like types, still non-carbonated beverages, 
carbonated beverages.
 Simulated sweet creams. Sour cream. Margarine and 
spreads. Cheese-like foods: Tofu, sufu, simulated cream 
cheese, simulated cured and processed cheese, cheese 
spreads and dips. Frozen desserts (incl. ice cream and 
sherbet). Whipped toppings. Substitute nuts and fruits.
 “Table vegetable, green soybeans, and [soy] bean 
sprouts. Available in canned form, also fresh in season in 
some areas. Dry beans can be sprouted in home.
 “Soups. Protein fortifi cation as thickener (soy fl our, 
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soy protein concentrate, or soy protein isolate) or in high 
protein noodles or croutons. Oriental use of yuba.” Address: 
Anderson Clayton Foods, Richardson, Texas.

1075. Claus, W.S. 1974. Soy products in other applications. 
J. of the American Oil Chemists’ Society 51(1):197A-98A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Coffee whiteners. Whip 
toppings. Nutritional beverages. Address: Research Labs., 
Carnation Co., Van Nuys, California.

1076. Debry, G.; Poullain, B.; Bleyer, R. 1974. Study of 
nutritive and biological value of textured soy proteins in 
adults, children, and rats. J. of the American Oil Chemists’ 
Society 51(1):203A-04A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Study of acceptability 
of textured soy proteins by adults for a 3 week period. 
Comparison of the acceptability of a fi xed diet and an ad 
libitum diet by children. Comparative nitrogen balance 
of adults fed both a normal diet and a diet containing 
soy protein for one week each. Comparison between the 
effi cacy of casein and the effi cacy of textured protein on 
the nutritional recuperation of rats fed a protein free diet for 
14 or 42 days. Address: 1. Dep. of Nutrition and Metabolic 
Diseases, Univ. of Nancy, Nancy, France; 2-3. Research 
Group of Nutrition and Dietetics, National Inst. of Health 
and Medical Research, Nancy, France.

1077. Decock, Alain. 1974. Soy protein isolates in 
hypoallergenic infant formulations and humanized milks. 
J. of the American Oil Chemists’ Society 51(1):199A-200A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Soy protein isolates. 
Humanized milks. Address: Purina Protein Europe, Brussels, 
Belgium.

1078. Good Housekeeping. 1974. Those new vegetable-
protein products. 178:147. Jan.
• Summary: “New processed foods can help you cope with 
the price of meat. Here are the facts” about these meat 
extenders and meat “analogs.”

1079. Hamdy, M.M. 1974. Nutritional aspects of textured 
soy proteins. J. of the American Oil Chemists’ Society 
51(1):85A-90A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [19 ref]
• Summary: Contents: Abstract. Introduction. Studies on 
the biological value (BV) of textured soy proteins. Facts 
on nutrients in textured soy proteins. The biochemical 
and physiological effects of textured soy proteins in 
humans. Quality assurance aspects in textured soy proteins. 

References.
 The availability of iron in soy proteins appears to be 
relatively high. Address: Lauhoff Grain Co., Danville, 
Illinois.

1080. Hashida, W. 1974. Flavour potentiation in meat 
analogues. Food Trade Review 44(1):21-32. Jan. [55 ref]
• Summary: In Japan, the use of soybeans for production 
of spun, textured, or powdered vegetable proteins increased 
from 6,536 tons in 1968 to 15,895 tons in 1971, while the 
use of wheat protein [gluten] in these foods grew from 5,605 
tons to 11,414 tons during the same period. In 1971 some 21 
fi rms were engaged in the production of protein meat analogs 
in Japan. Address: Fuji Oil Co Ltd., Japan.

1081. Horan, Frank E. 1974. Soy protein products and 
their production. J. of the American Oil Chemists’ Society 
51(1):67A-73A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [12 ref]
• Summary: Contents: Abstract. Introduction. History of 
the soybean in the U.S. Economic impact. Soybean protein. 
Textured soy protein. References.
 Table XII states that U.S. producers of edible soy protein 
products are: ADM, Cargill, Central Soya, Far-Mar-Co, 
General Mills, Griffi th Labs, Lauhoff Grain Co., Miles Labs 
(Worthington), National Protein, A.E. Staley, Swift & Co. 
All make textured soy protein products except National 
Protein (which makes only grits and fl ours). Central Soya, 
Ralston Purina, and Staley make soy protein isolates. Central 
Soya, Far-Mar-Co, Griffi th Labs, and Swift & Co. make soy 
protein concentrates. Address: Archer Daniels Midland Co., 
Decatur, Illinois.

1082. Jakubzyk, Tadeusz; Haberona, Hanna. 1974. Soy fl our 
in European-type bread. J. of the American Oil Chemists’ 
Society 51(1):120A-122A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973. [9 
ref]
• Summary: “European-type bread refers to bread produced 
from fl our, yeast, salt, and water without other ingredients, 
such as nonfat dry milk (NFDM), sugar, or shortening. 
It is our opinion that enrichment of bread with protein, 
such as soy products or NFDM, not only has nutritional 
but economical advantages, owing to better bread protein 
utilization by the human organism.” The effects of soy fl our, 
soy protein concentrate and isolate (used at levels of 1.5, 
3, and 5%) on dough and loaf properties was investigated. 
Adding soy fl our increased water absorption. Taste panels 
rated bread highest when it contained 1.5 or 3% soy fl our, 
and lowest (but still acceptable) when it contained 3 to 5% 
soy protein concentrate. Address: Dep. of Food Technology, 
Warsaw Agricultural Univ., Warsaw, Poland.

1083. Karpati, György. 1974. Chemical-nutritional 
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physiological evaluation of a few products manufactured 
with the use of soy protein. J. of the American Oil Chemists’ 
Society 51(1):159A-60A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. Institute 
studies on meat analogues. Substances used for 
supplementing and publication of the products thus obtained. 
Address: Central Research Inst. for the Food Industry, 
Budapest, Hungary.

1084. Kikuchi, Saburo. 1974. Soy protein development 
in Japan (Especially for isolated soy protein). J. of the 
American Oil Chemists’ Society 51(1):189A-90A. Jan. 
Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Development of soy protein in Japan 
yesterday and today. Development of isolated soy protein in 
Japan. Isolated soy protein made by Fuji Oil. Address: Fuji 
Oil Co., Ltd., Higashi-ku, Osaka, Japan.

1085. Kolb, Erich. 1974. Use of soy protein isolate in 
slimming food. J. of the American Oil Chemists’ Society 
51(1):200A-02A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [12 ref]
• Summary: Contents: Introduction. Factors involved in 
slimming food development. What is best protein source. 
Soy protein isolates. References. Address: Firma Peter 
Eckes, Nieder-Mainz, West Germany.

1086. Levinson, Arthur A.; Lemancik, John F. 1974. Soy 
protein products in other foods. J. of the American Oil 
Chemists’ Society 51(1):135A-37A. Jan. Proceedings, World 
Soy Protein Conference, Munich, Germany, Nov. 11-14, 
1973.
• Summary: It was reported that the high protein snacks 
made from corn curl and 30% soy fl our have a protein 
content of 20% as compared to a standard corn curl which 
only has 7% protein.
 Contents: Abstract. Introduction. Value and properties of 
soy proteins. Functional properties of soy proteins in baked 
goods. Nutrition and soy protein. Address: National Protein 
Corp., Chicago, Illinois.

1087. Mansvelt, J.W. 1974. Protein based whipping agents. 
J. of the American Oil Chemists’ Society 51(1):202A-03A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Surface active agents. 
Beating or whipping. Advantages of aeration. Uses of 
aeration. Address: Lenderink & Co. B.V., Schiedam, The 
Netherlands.

1088. Mattil, Karl F. 1974. Composition, nutritional, and 
functional properties, and quality criteria of soy protein 

concentrates and soy protein isolates. J. of the American Oil 
Chemists’ Society 51(1):81A-84A. Jan. Proceedings, World 
Soy Protein Conference, Munich, Germany, Nov. 11-14, 
1973.
• Summary: Contents: Abstract. Introduction. Analytical 
characteristics. Organoleptic attributes. Sample testing. 
Address: Food Protein R&D Center, Texas A&M Univ., 
College Station, Texas.

1089. McCloud, J.T. 1974. Soy protein in school feeding 
programs. J. of the American Oil Chemists’ Society 
51(1):141A-142A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. National 
school lunch program. Memphis city schools. Astrofood. 
Preportioned meat entrees. Textured vegetable protein.
 When the U.S. Congress passed the National School 
Lunch Act in 1946, its declared objective was “to safeguard 
the health and well-being of the nation’s children and 
to encourage the domestic consumption of nutritious 
agricultural commodities and other food.” Since that time 
the National School Lunch Program has grown steadily. The 
Memphis City School System offers food service to 118,000 
students but has only $0.18 budgeted to spend for each meal. 
Last year the system served over 13,200,000 Type A lunches. 
Meanwhile the price of ground beef has skyrocketed from 
$0.56/lb in Sept. 1969, to $0.59/lb in Sept. 1970, to $0.69/
lb in Sept. 1972, to $01.15/lb in Sept. 1973. At the same 
time the fat content has increased from 22% in 1969-72 
to 39% in Sept. 1973. In Feb. 1971 the USDA permitted 
TVP to be used in school lunches but only in a 30% or less 
hydrated ratio. This permits schools to mix 1 part TVP and 2 
parts water with 7 parts ground beef or pork. Dry TVP costs 
$0.383/lb in 30 lb cartons; rehydrated, it costs only $0.128. 
Theoretically this school system could save over $100,000 a 
year by using TVP with its ground beef products.
 Note: This is the earliest document seen (Dec. 2015) 
describing the use of textured soy proteins in the National 
School Lunch Program. Address: Board of Education, 
Memphis, Tennessee.

1090. Meyer, Edwin W. 1974. Introduction to round-table 
discussion on soy protein in dairy-type foods, beverages, 
confections, dietary, and other foods. J. of the American Oil 
Chemists’ Society 51(1):197A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: “This session provides a forum for the 
discussion of the uses of soy protein products in specifi c 
foods such as: infant formulations and baby foods; coffee 
whiteners; whip toppings; cheese-like foods; frozen and 
chilled desserts; margarine and other spread products; 
beverages, including dietary and nutritional beverages of 
the carbonated, still, or milk-like varieties; confections, 
including candies; imitation nut meats and nut butters; 
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whipping agents; and dietary foods, including calorie-
reduced foods.” Address: Central Soya Co., Chicago, Illinois.

1091. Mussman, Harry C. 1974. Regulations governing the 
use of soy protein in meat and poultry products in the U.S. 
J. of the American Oil Chemists’ Society 51(1):104A-106A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: For many years, up to 3.5% soy fl our and soy 
protein concentrate have been permitted as binders in cooked 
sausages such as frankfurters and bologna. In 1964, soy 
protein isolate was permitted at the level of 2% for use as 
a binder in these types of meat products. During the same 
year, textured soy fl our was introduced as a food ingredient. 
Address: Scientifi c and Technical Services, MPI, Animal and 
Plant Health Inspection Service, USDA, Washington, DC.

1092. Rackis, Joseph J. 1974. Biological and physiological 
factors in soybeans. J. of the American Oil Chemists’ Society 
51(1):161A-74A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [218 ref]
• Summary: Contains the fi rst discussion of the role of 
cholecystokinin-pancreozymin (CCK-PZ: pronounced kol-
uh-sis-to-KAI-nin; CCK-PZ stimulates enzyme synthesis in 
the pancreas for repletion of digestive enzymes) and of an 
allergen in soy protein.
 Contents: Abstract. Introduction. Biological factors 
in soy protein products: Raw soybean meal, soy by-
products, protein isolates and concentrates, toxicity a 
misnomer, unidentifi ed growth factors. Elimination of 
antinutritional factors: Heat treatment, other processing 
techniques. Interrelationship between antinutritional factors: 
Available energy, amino acid supplementation. Proteinase 
inhibitors: Natural occurrence, nutritional signifi cance 
of other proteinase inhibitors, pancreatic hypertrophy 
and enzyme secretion (CCK-PZ), proposed mechanisms. 
Phytohemagglutinins. Antivitamin and mineral factors: 
General considerations, effect of phytic acid, zinc, iron, 
vitamin B-12 (raw soy fl our, but not toasted soy fl our, 
increases vitamin B-12 requirements in rats), vitamin D 
(the rachitogenic activity of soy protein isolates might 
be due to phytic acid), other vitamins. Goitrogenicity: 
Iodine, antithyrotoxic factor (ATF). Allergenicity. Other 
factors: Saponins, sterols, phenolic compounds (mainly the 
isofl avones, genistein and daidzein). Flatulence: Human 
studies, animal and in vitro studies, elimination of fl atulence.
 A weak allergen has been isolated in crude form from 
soybeans. Nevertheless, soybeans can be regarded as 
hypoallergenic in the sense that less of the population display 
a sensitivity to soy than to either other legumes or cow’s 
milk.
 The major phenolic compounds in soybeans are the 
isofl avones, genistein and daidzein, which occur mainly as 
the respective glycosides, genistin and daidzin. Genistin 

accounts for most of the estrogenic activity in soybeans. 
“The isofl avone content of soy protein isolates is extremely 
low.” “Most likely soybean isofl avones have no nutritional 
signifi cance in man.” Address: NRRL, Peoria, Illinois.

1093. Rakosky, Joseph, Jr. 1974. Soy grits, fl our, 
concentrates, and isolates in meat products. J. of the 
American Oil Chemists’ Society 51(1):123A-27A. Jan. 
Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973. [9 ref]
• Summary: Contents: Abstract. Introduction. Basic soy 
protein products. Meat applications. References. Address: 
Chemurgy Div., Central Soya Co., 1825 N. Laramie Ave., 
Chicago, Illinois.

1094. Rosenfi eld, Daniel; Hartman, Warren E. 1974. Spun-
fi ber textured products. J. of the American Oil Chemists’ 
Society 51(1):91A-94A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [7 ref]
• Summary: Contents: Abstract. Introduction. Spun-fi ber 
production (a diagram shows the Miles process for spinning 
soy isolate into fi bers). Textured product production. 
Nutritional considerations. Concluding remarks. References. 
Address: 1. Miles Laboratories, Elkhart, Indiana 46514; 2. 
Worthington Foods, Miles Laboratories, Worthington, Ohio.

1095. Schweiger, Richard G. 1974. Soy protein concentrates 
and isolates in comminuted meat systems. J. of the American 
Oil Chemists’ Society 51(1):192A-94A. Jan. Proceedings, 
World Soy Protein Conference, Munich, Germany, Nov. 11-
14, 1973.
• Summary: Contents: Soy protein isolate. Soy protein 
concentrate. Address: Central Soya International, Brussels, 
Belgium.

1096. Weisberg, Samuel M. 1974. Nutritional experience 
with infant formulas containing soy. J. of the American Oil 
Chemists’ Society 51(1):204A-07A. Jan. Proceedings, World 
Soy Protein Conference, Munich, Germany, Nov. 11-14, 
1973. [35 ref]
• Summary: Contents: Introduction. Development of soy-
based infant formulas. Problems with soy-based formulas 
and remedial measures. Clinical feeding results. Soy-
cereal food blends. Technological and marketing aspects. 
References.
 Of the various commercial soy-based infant formulas 
made in the USA, Isomil (Ross), Neo-Mull-Soy (Syntex), 
and ProSobee (Mead) are made from soy protein isolates, 
whereas Sobee (Mead) and Mull-Soy (Syntex) are made 
from soy fl our. A detailed nutritional analysis of the two 
types of products is given.
 “Development of soy-based infant formulas: It has been 
estimated that in 1973 ca. 10% of infants in the U.S. will be 
fed formulas based on soy protein isolate (1). In the U.S. in 
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the 1950’s and 1960’s, infant formulas based on soy fl our as 
the protein source in place of milk proteins were developed 
and marketed. These were among the better milk substitutes. 
However, the formulas often produced loose, malodorous 
stools and caused chafi ng in the diaper area.
 “In the mid 1960’s, water dispersible soy protein isolates 
became available. These permitted the formulation of infant 
foods white in color nearly odorless, and seldom causing 
loose or malodorous stools. In the process for producing 
the soy protein isolate, it became possible to remove 
indigestible or irritating components. In the 1970’s, formulas 
based on soy protein isolate have largely replaced the soy 
fl our formulas.” Address: League for International Food 
Education, Washington, DC.

1097. Wilding, M. Dean. 1974. Textured proteins in meats 
and meat-like products. J. of the American Oil Chemists’ 
Society 51(1):128A-30A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973. [6 
ref]
• Summary: Contents: Abstract. Introduction. Improved 
functionality. Fat control. Nutritional qualities. How to use 
textured soy protein. Bacteriology and color. References. 
Address: R&D Center, Swift & Co., Oak Brook, Illinois.

1098. Wolf, W.J. 1974. Soybean proteins: Their production, 
properties, and food uses. A selected bibliography. J. of 
the American Oil Chemists’ Society 51(1):63A-66A. Jan. 
Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973. [118 ref]
• Summary: Contents: Abstract. Introduction. Classifi cation 
and subject guide to selected bibliography: Production of 
soybean protein forms (full-fat and defatted fl ours, protein 
concentrates, protein isolates, spun protein fi bers, extruded 
fl ours, cereal-soy blends, quality control aspects, statistics 
and projections), properties of soybeans and soybean 
proteins (structure of soybeans, composition of soybeans 
and soybean proteins, functionality of soybean proteins, 
nutritional properties of soybean proteins, physiologically 
active factors in soybeans, fl avor of soybean proteins and 
protein products, detection, determination, and regulation of 
soy proteins in foods), food uses of soybean proteins (baked 
goods, processed meats and meat analogs, cereal-soy blends, 
beverages and other products, oriental soybean foods). 
Selected bibliography.
 Note: This is the earliest English-language document 
seen (Nov. 2013) that uses the term “cereal-soy blends.” 
Address: NRRL, Peoria, Illinois 61604.

1099. Wolford, Kenneth M. 1974. Beef/Soy: Consumer 
acceptance. J. of the American Oil Chemists’ Society 
51(1):131A-33A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Earliest description of the retail sale of 

blends of ground beef and textured soy protein. Contents: 
Abstract. Introduction. Concept breakthrough. Processing 
and production. Business philosophy. Consumer benefi ts. 
Independent buying decision. Altered tradition. Address: 
Mgr. of Commercial Development, General Mills Protein 
Operations, Box 1113, Minneapolis, Minnesota.

1100. Yasuda, Kosaku. 1974. Soy proteins in meat-like 
products in Japan. J. of the American Oil Chemists’ Society 
51(1):195A-96A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Spun soy protein. 
Textured vegetable protein.
 Concerning spun soy protein fi ber: About ten years ago 
Nisshin Oil Mills, Ltd. “started research work on utilization 
of soybean meal as new products for human consumption. 
In 1968 top management of our company decided to enter 
into the spun soy protein business and built a new, modern 
commercial plant which is the only commercial plant in 
Japan built to help avoid shortage of meat products in the 
future. In the beginning we had many problems. These are 
discussed below.” Flavor, color, chewiness, processing cost 
and labeling. “We organized a new society, Association of 
Vegetable Protein Products, of which Y. [Yukio] Sakaguchi, 
president, Nisshin Mills, is chairman. This organization is 
composed of representatives from more than 15 companies 
that deal with vegetable protein, including wheat protein 
[gluten].” Address: Nisshin Oil Mills, Ltd., Tokyo, Japan.

1101. Gooch Foods, Inc. 1974. A new way to trim your meat 
bill. Red Skillet TVP Dinners (Ad). Journal Star (Peoria, 
Illinois). Feb. 27.
• Summary: Note: Gooch Foods is owned by ADM, maker 
of TVP brand textured vegetable protein. Address: Lincoln, 
Nebraska.

1102. Journal of Commerce (London). 1974. New soya 
edible protein plant set. Feb. 27.
• Summary: Amsterdam–Cargill Soja Industrie, part of the 
Cargill-Tradax Group, will soon start construction of a large 
edible soya protein plant adjacent to its present complex in 
the Vlothaven. This will be the fi rst such plant built outside 
the United States.
 Initial production is scheduled to be 15,000 tons/year 
of textured protein and 50,000 tons/year of soya fl our for 
customers throughout Eastern and Western Europe. However 
the plant is designed so that production can easily be 
quadrupled. In Amsterdam, Cargill presently has a solvent 
extraction plant that produces soybean meal and oil.
 Ad Blankenstijn, president of Cargill Soja Industrie, 
said that Amsterdam was chosen for this facility because of 
its excellent links with the hinterland. The rising costs of 
shipping edible protein from the USA was another reason 
given for local production.
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 Note: Vlothaven is part of the seaport city of 
Amsterdam, which (in 2014) is the 4th most active port 
in Europe (in terms of transshipments) after Rotterdam 
[Netherlands], Antwerp [Belgium], and Hamburg [Germany].

1103. Jewel Food Stores. 1974. Janie reports: How to use soy 
protein products! (Ad). Chicago Tribune. Feb. 28. p. S_A23.
• Summary: Jane Armstrong, Jewel’s home economist, 
begins: “In a recent column I discussed what soy protein 
foods are and why they are important. This week I’d like to 
tell you how to prepare and use them.
 “There are two primary uses for textured vegetable 
protein: as extenders for ground meat and analogs, used 
as alternatives for meat, fi sh or poultry protein.” “TVP 
products” include “Burger Plus, Proteinettes, Williamson, 
and Red Skillet Dinners.”
 “Meat alternatives are available in frozen forms 
(Morningstar Farms breakfast foods and Freezer Queen 
skillet dinners for example), dehydrated, and fresh forms.”
 You may be surprised to learn that “One acre of land 
produces 500 pounds of soybeans, but only 58 pounds of 
beef! So, you can see what future implications are with 
TVP... Quite a few TVP products are now available at Jewel, 
so why not try one this week?
 A portrait photo shows Jane Armstrong. Address: 1955 
North Ave., Melrose Park, Illinois.

1104. Burket, R.E. 1974. Blending animal and vegetable 
proteins for today’s market. Soybean Digest. Feb. p. 16.
Address: Protein Specialty Div., ADM Co.

1105. Central Food Technological Research Inst. (CFTRI). 
1974. International Symposium on Protein Foods and 
Concentrates, Proceedings. Mysore, India: CFTRI. vii + 450 
p. Held 27 June–4 July 1967 at CFTRI, Mysore.
• Summary: This symposium was sponsored by the Council 
of Scientifi c and Industrial Research, India, and the Offi ce of 
International Research, National Institutes of Health, U.S.A., 
and co-sponsored by the Food and Agriculture Organisation 
of the United Nations, with the active participation of the 
World Health Organization and the Association of Food 
Technologists, India.
 Page 293 discusses kinugoshi tofu. Address: Mysore, 
India.

1106. Changing Times (The Kiplinger Magazine). 1974. 
Now there’s “meatless meat:” It cuts your food costs and 
may be healthier too. 28(2):53-54. Feb.
• Summary: Discusses textured vegetable proteins. “With 
the exception of the imitation bacon bits, such as Bac-Os 
from General Mills and Stripples from Worthington Foods, 
the textured vegetable proteins have not been available on 
most supermarket shelves. Now you can expect to see more 
of them...

 “The big breakthrough for textured vegetable proteins 
came in February 1971 when the U.S. Department of 
Agriculture approved their use in the national school lunch 
program. Soy proteins, fortifi ed with vitamins and minerals, 
can replace up to 30% of the meat in patties, stews, poultry 
and fi sh dishes served for school lunches...
 When meat prices soared, soy processing companies 
began to market a new class of nutritious, dehydrated meat 
extenders in two- to three-ounce “envelopes,” similar to 
dry soup. They are often sold near the meat counter or with 
“other semiprepared dinner mixes, such as Hamburger 
Helper. The packets may contain natural soy crumbles or 
caramel-colored granules that blend well with beef. They 
also come unfl avored, so you can add your own seasonings, 
or preseasoned...”
 Note: This is the earliest English-language document 
seen (Aug. 2011) that uses the term “soy crumbles,” 
probably to refer to small chunks of textured soy fl our.
 “Last summer, a midwestern food chain took a full-page 
newspaper ad to inform shoppers of the advantages of TVP, 
the trademark for Archer Daniels Midland’s product...
 “Late last year Cargill, Inc., a large grain company, 
entered the consumer market in the Southwest with Burger-
Plus, a lightly seasoned textured soy protein. It test-marketed 
three-ounce packages at two for 49 cents. Each package 
of mix and water stretched a pound of ground beef to a 
pound and a half. Other recent market entries include Grand 
Union’s seasoned and unseasoned ‘meat’ mixes, General 
Mills’s Burger Builder and A.E. Staley’s Burger Bonus. 
More fi rms plan to package soy products.”

1107. Crenwelge, D.D.; Dill, C.W.; Tybor, P.T.; Landmann, 
W.A. 1974. A comparison of the emulsifi cation capacities of 
some protein concentrates. J. of Food Science 39(1):175-77. 
Jan/Feb. [14 ref]
• Summary: “The emulsifi cation capacity of proteins is of 
utmost importance to their utilization in salad dressings and 
comminuted meat products.”
 “The emulsifi cation capacity of four protein preparations 
was compared over a range of protein concentrations. The 
two plant proteins studied were a glandless cottonseed fl our 
(57.5% protein) and a soybean concentrate (67.5% protein). 
The two proteins of animal origin used were a decolorized 
bovine hemoglobin... (90.1% protein) and a low-heat nonfat 
dry milk (35.4% protein).”
 “The [bovine] globin produced the best emulsion of the 
four protein preparations studied when they were compared 
on a unit protein basis.” Address: Depts. of Animal Science 
and Biochemistry, Texas A&M Univ., College Station, Texas 
77843.

1108. Dovring, Folke. 1974. Soybeans. Scientifi c American 
230(2):14-21. Feb. Cover story.
• Summary: The subtitle reads: “Now in a class with 
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wheat and not far behind corn as a major U.S. crop, they 
have become one of the nation’s main exports. They are 
thus playing an important role in balancing payments for 
imports.”
 A chart (p. 19) shows that in the year ending 30 June 
1973, soybeans and soybean products were America’s largest 
agricultural export, followed by wheat and fl our, feed grains, 
animals and animal products, fruits and vegetables, cotton, 
tobacco, and rice, in that descending order. Soybeans now 
account for more than 5% of all U.S. exports.
 A map (p. 16) shows soybean growing areas in the USA; 
Each dot represents 10,000 acres planted to soybeans as 
determined by the 1964 census of agriculture. Most soybeans 
are grown in the Midwest (Ohio, Indiana, Illinois, Iowa), 
north of the Ohio River, and all along the Mississippi and 
Wabash Rivers.
 Photos show: (1) A close-up of a page full of harvested 
soybeans. (2) A fi eld of soybeans. (3) A man standing atop a 
large quantity of soybeans, surrounded by metal silos.
 A nice illustration shows a soybean plant heavy with 
pods, and a close-up of two soybeans in a pod.
 Graphs show: (1) Production of soybeans from 1935 
to 1973, worldwide, USA, China, and Brazil. (2) U.S. 
consumption of margarine and butter (total and individually) 
from 1930 to 1972, plus use of soybean oil for making 
margarine. Consumption of margarine in the U.S. passed 
that of butter in about 1955-56. (3) Consumption of meat, 
poultry, and energy; both are rising in the USA, leading 
simultaneously to an increased dependence on imports of 
petroleum and meat, and to the use of more farmland to raise 
food for domestic animals.
 Page 17: Over the past fi ve years or so, foreign trade 
in soybeans has become the largest item among U.S. 
agricultural exports, exceeding in value both wheat and corn.
 The idea of producing soy protein foods for direct 
human consumption is not just a thing of the future. “Meat 
analogues and other soy-protein dishes that many people fi nd 
tasty are already on the market.”
 Concerning dietary changes (p. 19): “Soy protein is 
nutritionally somewhat less complete than meat, but the few 
defi ciencies can be made up easily from other vegetables, 
including corn. A complete [vegan] diet without animal 
products is therefore readily attainable. Many more meat 
imitations than are currently available could be made from 
soybeans, including analogues of several boneless meat and 
poultry cuts.
 “A move toward a more vegetable diet would have 
several advantages for the public, such as lowering the cost 
of living and reducing the ingestion of fat. It would lessen 
the pressure of economic activity on the environment, since 
the current energy crisis is symptomatic of an impending 
scarcity of resources that would be greatly relieved if less 
land were used to feed domestic animals.
 “The production of natural bacon, for example, requires 

ten times as much cropland as the same quantity of bacon 
analogue from soybeans; beef production calls for from 
15 to 20 times as much land as is needed for soy protein. 
Moreover, since soybeans obtain their own nitrogen 
fertilizer, they draw less on the energy intensive industries 
that manufacture commercial fertilizers. The ecological 
pressure from high levels of application of nitrogen 
fertilizers would also diminish, because less nitrogen would 
leak into the ground water and streams.” Address: Prof. of 
Agricultural Economics, Univ. of Illinois, Urbana.

1109. Far-Mar-Co, Inc. 1974. Other vegetable protein 
suppliers copy our claims. But they can’t copy our people 
(Ad). Food Processing (Chicago). Feb. p. 37.
• Summary: Far-Mar-Co claims to make “the best textured 
vegetable protein available today.” Address: Foods Div., 960 
North Halstead, Hutchinson, Kansas 67501-. Phone: (316) 
663-5711.

1110. Fleming, S.E.; Sosulski, F.W.; Kilara, A.; Humbert, 
E.S. 1974. Viscosity and water absorption characteristics of 
slurries of sunfl ower and soybean fl ours, concentrates, and 
isolates. J. of Food Science 39(1):188-91. Jan/Feb. [15 ref]
Address: Depts. of Crop Science and Dairy & Food Science, 
Univ. of Saskatchewan, Saskatoon, Saskatchewan, Canada 
S7N OWO.

1111. Product Name:  Hamburger Helper (Textured Soy 
Flour Extender for Ground Beef).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1974 February.
New Product–Documentation:  Changing Times. 1974. 
Feb. p. 53. “Now there’s ‘meatless meat.’” Hamburger 
Helper is already on the market.

1112. Product Name:  Burger Builder.
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.
Date of Introduction:  1974 February.
New Product–Documentation:  Changing Times. 1974. 
Feb. p. 53. “Now there’s ‘meatless meat.’” “Other recent 
market entries include... General Mills’s Burger Builder.”

1113. Hunter, Beatrice Trum. 1974. Textured vegetable 
proteins: Satisfactory meat substitutes. Consumers’ Research 
Magazine 57(2):32-35. Feb. [2 ref]
• Summary: The author concludes that “Soy proteins are 
not an adequate substitute for meat, poultry, and fi sh.” This 
articles focus mostly on TVP brand textured soy protein, 
which has been widely promoted. TVP products are inferior 
in nutrient quality to traditional animal protein sources. They 
are indigestible for some individuals and produce fl atulence. 
Blended with ground beef at levels up to 25%, the TVP can 
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leave an aftertaste. “It was estimated that by the summer of 
1973 one out of every four food stores across the country 
was selling such blends. Such sales have often outstripped 
sales of pure ground beef... Vegetable proteins are now said 
to be selling at a total rate of $83 million annually, but the 
industry anticipates sales to reach $1,500 million by the end 
of the present decade.
 “Clearly, TVP products do not represent a move toward 
the rational use of plant protein in a world headed toward a 
serious shortage of animal protein. Rather, these products 
must be viewed as a new triumph of food technologists 
and processors who have succeeded in persuading many 
individuals to substitute such ‘reasonable facsimiles’ for real, 
natural foods.”

1114. Judge, M.D.; Haugh, C.G.; Zachariah, G.L.; Parmelee, 
C.E.; Pyle, R.L. 1974. Soya additives in beef patties. J. of 
Food Science 39(1):137-39. Jan/Feb. [3 ref]
• Summary: Either 4 lb or 6 lb of “soya fl our” or “soya 
protein concentrate (SPC)” were used as meat extenders 
in beef patties containing either 20% or 30% fat. The soy 
additives reduced shrinkage by about 13-16%. Address: 
Depts. of Animal Sciences and Agric. Engineering, Purdue 
Agric. Exp. Station, West Lafayette, Indiana 47907.

1115. Singleton, A.D.; Robertson, R.G. 1974. Nutritionally 
equivalent replacement of nonfat dry milk in bread. Baker’s 
Digest 48(1):46-49. Feb.
• Summary: Kraft is marketing a replacement for nonfat 
dry milk (NFDM) used in bread. While NFDM, used at 
6% of fl our, signifi cantly improves the quality of bread (as 
measured by PER), the cost of NFDM has unfortunately 
tripled in the last few years, and the cost of casein has 
increased rapidly.
 Discusses: (1) The meaning of protein quality; “Soy 
protein is one of the better vegetable proteins.” (2) The 
meaning of PER (protein effi ciency ratio), “a test which 
measures the growth of very young rats when they are fed a 
single protein source in an otherwise adequate diet. The PER 
is the ratio of weight gain (growth) to the amount of protein 
consumed. (3) How different proteins (which are large 
molecules) are digested in the human body, being broken 
down into individual free amino acids, which “may be 
converted into blood protein, bone protein, muscle protein, 
enzymes, hormones, cartilage, hair, etc.–whatever the body 
requires at that time.” (3) Complete, partially complete, 
and incomplete proteins. “An incomplete protein is entirely 
lacking in one or more of the essential amino acids. Gelatin 
is an incomplete protein” having a PER of -1.2, meaning that 
young animals consuming it actually lose weight during the 
test period.
 A NFDM replacement, marketed by Kraft under the 
trade name of Bread Classic, has recently been developed. It 
is a carefully tested blend of cheese whey and whey protein, 

combined with specially treated soy fl our, calcium minerals 
and added Vitamin B-2 (ribofl avin). Whey protein is an 
exceptionally good source of both lysine and tryptophan... 
Combining the soy fl our and whey protein gives the essential 
amino acid fortifi cation needed for wheat protein at the 
lowest cost.”
 “Soy fl our is permitted in the standards for bread, but 
the concentrated soy proteins are not included, and should 
not be used in bread unless the standards are changed. Soy 
concentrate, sold under many trade names, contains 70 per 
cent protein, while soy isolate contains 90 per cent protein.”
 Tables show: (1) Protein effi ciency ratio (PER) for some 
common proteins. Whole egg is highest (3.5), followed 
by whey protein (3.2) and milk (2.7). Soy fl our is 2.0 and 
soy protein isolate is 1.7. (2) Comparison of the chemical 
analyses of nonfat dry milk and Kraft’s replacement blend. 
(3) PER values (from 3 laboratories) of commercially baked 
enriched white bread made with either 6% NFDM of 6% 
replacement blend. (4) Example of a nutritional label from 
either of the two types of bread.
 Figures show: (1) Photo of slices of the two types of 
bread. (2) Three farinograms for the soy fl our used in this 
study. Address: Kraft Foods Co., Glenview, Illinois.

1116. Sipos, E.F.; Turro, E.; Williams, L.D. 1974. Soy 
protein products for baked foods. Baker’s Digest 48(1):29-
31, 34-35, 38, 67. Feb. [23 ref]
• Summary: Contents: Introduction. Processing. Soy protein 
concentrate. Soy protein isolates. Nutritive value of soy 
proteins. Supplementation value. Baking applications: High 
water-soluble protein soy fl our, special process soy fl our, 
and new composite special process soy fl our (White bread 
products, cake formulations, miscellaneous applications), 
low water-soluble protein soy fl our, coarse low water-soluble 
protein soy fl our, enzyme active soy fl our, lecithinated soy 
fl our (5-15%), soy protein concentrate, isolated soy protein. 
Summary.
 Tables: (1) Typical analyses of soy protein products (9 
products; Soyafl uff 200T and 200W, and Soyabits 25T (soy 
fl ours), Hizyme 280 (enzyme-active soy fl our), Soyalose 
105W and Soyarich 115W (lecithinated soy fl ours), Baker’s 
Concentrate (composite special process soy fl our), Promosoy 
(soy protein concentrate), Promine-D (soy protein isolate)). 
(2) Essential amino acid composition of soy protein 
products. (3) Protein effi ciency ratios (PER) of soy protein 
concentrates. (4) Protein effi ciency ratios (PER) of soy fl our 
products. (5) Advantages of wheat protein blends made 
with soy proteins. Address: Central Soya Co., Inc., Chicago, 
Illinois.

1117. Smith, A.K. 1974. Soybean protein concentrates. In: 
International Symposium on Protein Foods and Concentrates, 
Proceedings. Mysore, India: Central Food Technological 
Research Inst. (CFTRI). See p. 139-147. Held 27 June–4 
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July 1967 at CFTRI, Mysore. *
Address: NRRL, Peoria, Illinois.

1118. Soybean Digest. 1974. Soy food processing facilities 
expanded. Feb. p. 34.
• Summary: “A.E. Staley Mfg. Co. of Decatur, Illinois, and 
Cargill Soja Industrie N.V., Amsterdam, the Netherlands, 
have announced plans to build large soy foods processing 
facilities.” Ad Blankestijn is the general manager of Cargill 
Soja. The new Cargill Soja plant should be operating some 
time in 1974. The expansion will mark Staley’s entrance 
into the soy protein concentrate business. Staley has been 
a prominent producer of soy fl our since 1926. Work on the 
Staley expansion, which will also soy fl our and soy protein 
concentrate, will be partially completed within 12 months, 
with all phases operational by 1975.

1119. Yeutter, Clayton. 1974. Rules and regulations: Food 
and Nutrition Service [7 CFR Parts 210, 220] National 
School Lunch Program; Special Food Service Program for 
Children. Federal Register 39(60):11247-52. March 27.
• Summary: “c. A number of respondents [from the meat 
industry, p. 11247] made the point that “textured vegetable 
protein products” and “enriched macaroni with fortifi ed 
protein” products should be used as supplements to, and not 
substitutions for, meat components.”
 “d. Textured Vegetable Protein Products. Some 
respondents maintained that there has been no long-term 
testing results available on these products. In addition, some 
respondents maintained that potential allergic reactions from 
these products could have an adverse effect on children.”

1120. Bird, Kermit M. 1974. Plant proteins: Progress and 
problems. Food Technology 28(3):31-32, 36, 39. March. [10 
ref]
• Summary: The author predicts that within a year, at least 
70% of the supermarket stores in America will be selling 
meat/textured soy protein blends.
 He also gives the following estimates for vegetable 
protein (mostly soy) sold to schools (dry weight per school 
year):
 1971-72–9 million lb.
 1972-73–19 million lb.
 1973-74–24 million lb. Address: Head, Nutrition 
Programs Group, Nutrition and Technical Services Staff, 
Food and Nutrition Service, USDA, Washington, DC 20250.

1121. Product Name:  Bac-O-Bits, and Bontrae (Now made 
from Textured Soy Flour).
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  9200 Wayzata Blvd., 
Minneapolis, MN 55440.
Date of Introduction:  1974 March.
New Product–Documentation:  Soybean Digest Blue Book. 

1974. p. 124. “Textured Vegetable Proteins (Extruded).” 
Note that General Mills has reformulated their crumbled 
bacon analog to include textured soy fl our as the main 
ingredient. It was formerly named Bac-O*s and made with 
spun soy protein fi bers.

1122. Leake, Rosemary D.; Schroeder, Kathleen C.; Benton, 
D.A.; Oh, W. 1974. Soy-based formula in the treatment 
of infantile diarrhea. American J. of Diseases of Children 
127(3):374-76. March. [12 ref]
• Summary: A lactose-free formula containing isolated soy 
protein has been successful in treating infants with diarrhea 
during the gastroenteritis recovery phase. Twenty-two infants 
hospitalized for severe diarrhea were given, at random, a 
formula based on either soy protein isolate or skim milk. 
Infants recovering from nonbacterial gastroenteritis and fed 
a soy-based lactose-free formula had a 9% rate of diarrhea 
recurrence, contrasted with a 64% rate of recurrence for a 
similar group fed a milk-based formula. The researchers 
speculated that lactose intolerance secondary to diarrhea 
could be an important factor in causing recurrent diarrhea in 
infants fed a milk-based formula.
 “The carbohydrate source is another major difference 
between soy- and cow’s milk-based formulas. The lactose-
free characteristic of soy-based formula could account for 
the higher success rate.” “Lactose intolerance is particularly 
common among black and Oriental infants (Chung 1968; 
Bayless 1969). Black and Oriental infants were of equal 
distribution in our two groups and constituted 45% of the 
patients studied.” Endnote: “A grant for this investigation 
and the formula used were provided by Ross Laboratories, 
Columbus, Ohio.”
 Note: This is the earliest document seen in which a 
soy formula or beverage is specifi cally recommended as a 
solution to the problem of lactose intolerance. Address: Dep. 
of Pediatrics, Harbor General Hospital, UCLA School of 
Medicine, 1000 W. Carson St., Torrance, California 90509.

1123. Meade, Laurel C. 1974. Status of the soybean industry. 
Tennessee Valley Authority, Bulletin Y-69. p. 151-54. March.
• Summary: Contents: Introduction. Supply and demand. 
Factors affecting plantings. Intensifi ed production. Effi cient 
protein use. More soy demand. Controls isolate market. 
Great agriculture record. Factors in export growth. Moving 
from restrictions. Buyers must compete. Impact of exports. 
Bright future.
 Export growth: “There are several reasons for this 
tremendous increase in exports.
 “1. There were severe droughts in Asia and Eastern 
Europe.
 “2. The tight oilseed meal situation was created partly by 
the short fi sh catch off the Peruvian coast.
 “3. Standards of living of peoples of the world. 
especially in Japan, Western Europe, and even Eastern 
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Europe, have moved up. As this happened, their diets shifted 
to one calling for more meats. In turn, the needs for more 
feedstuffs for the feeding of livestock increased.
 “4. The revaluation of U.S. currency made it easier for 
other nations to buy our goods.
 “5. The work that has been done by both trade 
associations, and local and Federal governments in 
developing unique and effective marketing programs.
 “6. World population is increasing and will virtually 
double between now and year 2000.
 “The boom in U.S. agricultural exports is one of the 
main factors in this tremendous improvement in our trade 
balance. It has helped to stabilize the dollar, strengthen our 
international trade posture and help pay for much needed 
oil and consumer goods that add to our level of living 
affl uence.” Address: Formerly General Sales Manager, 
USDA, Washington, DC.

1124. Mimoso, Eileen Denver. 1974. Soybeans: The meat 
stretchers. Get more burgers for less money. American Home 
77(3):27. March.
• Summary: “The plain old hamburger may soon be extinct–
its replacement the soybean/beef burger.”

1125. Soybean Digest. 1974. Soy-enriched meat products in 
Mexico. March. p. 34.
• Summary: “Since November 1973, the Mexican 
government has been selling two kinds of soy-fortifi ed meat 
products in their super-markets: meat balls and ‘milanesas,’ 
a kind of breaded cutlet. Both products are precooked and do 
not need refrigeration.
 “The formula for the products was developed by the 
National Nutrition Institute and are manufactured and 
packaged by the Proteida division of Industrial de Abastos, 
S.A...
 “Three hundred gram packages of the product are sold 
at 5.50 pesos (U.S. 44¢). This amounts to about 66¢/lb 
of ground meat product, 70% meat and 30% textured soy 
protein.
 “Mexico purchases soybeans to the exclusion of all other 
oilseeds, purchasing 18½ million bushels of U.S. soybeans in 
1973 up from zero 3 years ago.”

1126. Tennessee Valley Authority, Bulletin. 1974. Soybean: 
Production, marketing and use. Y-69. 187 p. March. 
Foreword by Gerald G. Williams, Agricultural Development, 
Tennessee Valley Authority. Illust. No index. 28 cm. [265 
ref]
• Summary: Contents: Foreword. The soybean, status and 
trends. Soybean production. Harvesting soybeans. Storage 
and handling. Marketing and use. Strategies for reaching 
potentials.
 This conference was sponsored by the Tennessee Valley 
Authority, American Soybean Association, National Soybean 

Crop Improvement Council, and land-grant universities of 
seven valley states. It represents a multi-institutional, multi-
disciplinary approach to identifying and developing the 
potentials for soybeans in this region.
 On page 117, titled “Marketing and Use,” a full-page 
black-and-white photo shows various soy-related food 
products: Soy Town Roasted Soy Beans (Sea Salted), 
Wesson Pure Vegetable Oil, Kroger Bac’n Buds, Jell-o 
Whip’n Chill (Deluxe Dessert Mix), Nabisco Famous 
Cookie (Sampler, incl. Oreo, Lorna Doone, Cameo, etc.), 
Worthington Stripples, Butternut Candy Bar, Red Bird 
Imitation Vienna Sausage, Kroger’s Pro Beef and Hydrated 
Textured Vegetable Protein Mix (keep refrigerated), Soft 
Parkay Margarine, Nestlé Crunch, Lipton Onion Soup and 
California Dip, Kraft Creamy Dressing, plus frankfurters and 
bread. Address: Muscle Shoals, Alabama.

1127. Newsweek. 1974. Running out of food? April 1. p. 40-
41.
• Summary: “In the last two years, famine has threatened 
India and visited widespread misery upon the sub-Sahara 
nations of Africa where an estimated quarter million people 
have died. Scarcely less shocking, half of the world’s 3.7 
billion people live in perpetual hunger. The industrial nations 
are swiftly buying up the dwindling supplies of food and 
driving up food prices so high that poorer countries cannot 
afford to pay them.
 “Prospects for the future are clouded by the old 
Malthusian specter of population growth. A year from now 
there will be 4 billion human beings on earth, and by the 
end of the century that fi gure is expected nearly to double 
to 7.2 billion. Food production is simply not growing fast 
enough to feed that many mouths, and it is unlikely to do 
so in the decades ahead. A complicating factor in the race 
between food and people is the burgeoning affl uence in 
such parts of the world as Western Europe, Japan and the 
Soviet Union. Rising expectations in these areas have bred 
strong new demands on the world’s food supplies. More and 
more people want their protein in the form of meat rather 
than vegetables, and this in turn has driven up the need for 
feed grains for the growing herds of livestock. ‘Affl uence,’ 
argues economist Lester Brown, ‘is emerging as a major new 
claimant on world food resources.’
 “Even Agriculture Secretary Earl Butz, a notorious 
optimist on the subject of food, concedes that Americans 
may have to substitute vegetable for animal protein. ‘We 
have the technology,’ Butz told Newsweek’s Tom Joyce 
reassuringly, ‘to make better hamburgers out of soy beans 
than out of cows.’”

1128. Valentas, Kenneth J.; Van Hulle, Glenn J. Assignors 
to General Mills, Inc. 1974. Method for producing a bland, 
textured soy protein. U.S. Patent 3,803,329. April 9. 5 p. 
Application fi led 10 May 1971. 6 drawings. [7 ref]
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• Summary: “A method is disclosed for producing a bland 
textured protein product. The method includes the steps 
of fermenting moistened vegetable protein material. The 
fermented material then is treated in a fl owing stream of 
hot, pressurized vapor such as steam.” The drawing shows 
that moistened soy fl our is injected into a rotary cylinder 
where it is heated under pressure by steam, then ejected after 
suffi cient cooking. Address: 1. Golden Valley, Minnesota; 2. 
New Hope, MN.

1129. Nagelberg, Alvin. 1974. They’ll eat (soy) shrimp, (soy) 
ham, (soy) fi let: Boyd [sic, Boyer]. Chicago Tribune. April 
14. p. A7.
• Summary: This is a brief biography of Robert Boyer 
[mistakenly called “Robert Boyd” throughout], age 64. He 
predicts that within fi ve years housewives will buy shrimp, 
ham, and fi let mignon made from soybean protein. More 
than 40 years ago, during the Great Depression, he was hired 
by Henry Ford to fi nd industrial uses for farm crops. World 
War I interrupted the experiments. Boyer resumed work at a 
laboratory in Cincinnati, Ohio [Drackett Co.]. and in 1949 he 
applied for his patent, which was issued in 1951.
 Today Boyer is a part-time consultant to the Marshall 
division of Miles Laboratories (Worthington, Ohio); his 
patent for making edible protein fi bers from soybeans 
expired in 1971. Yet he has done well. He is semi-retired, 
has a 57-foot cruiser, and condominiums in Florida and 
Columbus, Ohio.
 Miles’ fi rst products have been targeted at the vegetarian 
and health foods markets. One of Miles’ latest products is 
Morningstar Farms sausage, a frozen product made of soy 
protein, egg albumen, and wheat gluten. “The egg is a binder 
and the wheat makes it chewy.”

1130. Cremiers, Patrice de. 1974. Les nouvelles sources de 
protéines et leurs utilisations en alimentation humaine [New 
protein sources and their use in human nutrition]. Ecole 
Francaise de Meunerie, Bulletin des Ancien Eleves (Paris) 
No. 260. p. 82-87. March/April. [Fre]
• Summary: The paper is followed by a discussion. 
Address: Ingénieur Agronome INA, Laboratoire d’Etudes 
et de Prospectives sur l’Economie des Industries Agro-
alimentaires–INRA.

1131. Hashizume, Kazumoto; Kosaka, K.; Koyama, E.; 
Watanabe, T. 1974. Daizu tanpakushitsu no teion shori ni 
yoru seijô henka. IV. Daizu tanpakushitsu no tôketsu ni yoru 
fuyôka o riyô shita shin tanpaku sozai no seizô-hô [Studies 
on the changes of the properties of soybean protein by 
freezing. IV. Production of new textured protein by freezing]. 
Nippon Shokuhin Kogyo Gakkaishi (J. of Food Science and 
Technology) 21(4):136-40. [7 ref. Jap; eng]
Address: 1,3-4. National Food Research Inst., Ministry of 
Agriculture & Forestry, Koto-ku, Tokyo.

1132. Hashizume, Kazumoto; Nakamura, N.; Watanabe, T. 
1974. Daizu tanpakushitsu no teion shori ni yoru seijô henka. 
V. Kaimenjô tanpaku sozai no seizô-hô no kairyô [Studies on 
the changes of the properties of soybean protein by freezing. 
V. Improved production of new textured protein by freezing]. 
Nippon Shokuhin Kogyo Gakkaishi (J. of Food Science and 
Technology) 21(4):141-45. [4 ref. Jap; eng]
Address: National Food Research Inst., Ministry of 
Agriculture & Forestry, Shiohama 1-4-12, Koto-ku, Tokyo, 
Japan.

1133. Zell, Fran. 1974. Soy moves in the market: New on 
the shelves. Chicago Tribune. May 2. p. N_A18 or S_A18 
or W_A18.
• Summary: The products mentioned below have been taste-
tested by members of the Tribune food staff. (1) Williams 
Fortifi ed Textured Vegetable Protein with Seasoning is a 
hamburger / ground beef extender. Seasoning fl avors include 
hamburger, meat loaf, spaghetti, and taco. Price: $0.39 per 
4-oz. package.
 (2) Park Burger Plus, formulated by Jewel Food Stores 
and introduced last year, is also a hamburger extender. The 
two varieties are seasoned (recommended for hamburger 
patties) and unseasoned (recommended for casseroles and 
other recipes). A 2-oz. packet extends ground beef 37%.
 (3) Red Skillet Brand TVP dinners contain no meat at 
all. The textured vegetable protein (made from soybeans) 
comes in the form of beef or ham-like chunks. The dinners 
can be mixed with other dishes or sauces (such as Macaroni 
& Cheese Sauce).
 (4) Soy Ahoy roasted salted soy nuts, made by the Malt-
o-Meal Company, have been available under the Soy Town 
label in health food stores for several years. The two fl avors 
are regular (the best seller of the two) and dry roasted. Now 
they are being test marketed in regular grocery stores.
 A photo showing burgers being weighed on a beam 
balance bears the caption: “Textured vegetable protein gives 
you twice as many burgers.”

1134. Soya Production & Research Association. 1974. 
Classifi ed ad: Tender notice. Times of India (The) (Bombay). 
May 3. p. 8.
• Summary: “Soya Production & Research Association (An 
association of the Nave Technical Institute and G.B. Pant 
University of Agriculture and Technology).
 “Sealed tenders are invited from established and reputed 
manufacturers and engineering fi rms able to undertake the 
design, construction, erection, delivery and civil works of the 
entire project on a ‘Turn-key’ basis.
 “The entire project will include (1) Scalpers, (b) 
Grain dryers, (c) Air screen cleaners, (d) Weighbridge, (e) 
elevators, (f) conveyors, (g) Drying and storage bins / silos 
(Steel or R.C.C.), (h) Hammer Mills, (i) Make-up bins, (j) 
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Offi ces, Lab room and toilet.
 “Total cost estimated between Rs. 25,00,000 and Rs. 
30,00,000. Foreign exchange available.”
 “Last date for receipt of Tenders: May 31st, 1974 at 12 
noon.”
 “Robert W. Nave, General Manager, S.P. & R.A.”
 Note: This is the earliest article or ad seen (Sept. 
2010) in The Times of India that contains the term “Soya 
Production & Research Association” or “SPRA.” Address: 
182 Civil Lines, Bareilly, Uttar Pradesh.

1135. Mustakas, Gus C. Assignor to the USA as represented 
by the Secretary of Agriculture. 1974. Process for obtaining 
full-fat oilseed-protein beverages. U.S. Patent 3,809,771. 
May 7. 5 p. Application fi led 8 Aug. 1972. [5 ref]
• Summary: Abstract: “A full fat oilseed beverage is 
prepared by suspending full-fat oilseed fl our in water, 
inactivating the lipoxygenase, precipitating the lipid-protein, 
resuspending the precipitate in water at pH of about 9, 
heating and cooling the suspension, adjusting the pH to about 
7 and clarifying.”
 Describes a process for making soymilk from full-fat 
soy fl our. This process removes the fl atulence factor in 
typical soymilks.
 “The fi nal step is a clarifi cation process best carried 
out in a centrifuge as described for separation of the lipid 
protein curd. This removes any agglomerated particles that 
have resisted complete dispersion, leaving a highly stable, 
bland, nonfl atulent soy milk product having a mouthfeel of 
essentially the same quality as cow’s milk.”
 Soy is mentioned 52 times in this patent, as “soybean 
milk,” “full-fat soy fl our,” “soy fractions,” “whole raw 
soybeans,” “soyfl our” “isolated defatted soy protein,” 
“isolated soy protein,” “full-fat soy fl akes,” “soy milk” or 
“dried reconstitutable soy milk powders.” Address: Peoria, 
Illinois.

1136. Sair, Louis; Melcer, Irving. Assignors to The Griffi th 
Laboratories, Inc. (Chicago, Illinois). 1974. Methods 
of making vegetable protein concentrates. U.S. Patent 
3,809,767. May 7. 19 p. Application fi led 7 Sept. 1971. [5 
ref]
• Summary: Original application 12 May 1969, abandoned 
and divided. Describes various methods of producing a 
vegetable protein concentrate using defatted soy protein or 
defatted peanut protein. “The term ‘concentrate’ herein refers 
to vegetable protein material having at least about 60% by 
weight protein on a dry weight basis and, preferably, at least 
70% by weight protein on a dry weight basis.” Address: 1. 
Evergreen Park, Illinois; 2. Park Forest, Illinois.

1137. Miller, Dwight L. 1974. Soy protein expansion 
in Europe. Notes from the Director, Northern Regional 
Research Laboratory (Peoria, Illinois) No. 1158. p. 2. May 

10.
• Summary: “Dr. H.W. Van Gils, Unimills, B.V., Lindtsedijk, 
Netherlands, and Mr. J.A. Kingma, Unilever Oil Milling 
Division, Hamburg, Germany, visited on Monday to discuss 
use of vegetable proteins in foods. Unilever has announced 
its intention to build a soy protein concentrate plant with a 
capacity of 30,000 tons. According to Van Gils and Kingma 
an alcohol extraction process will be used.” Address: Acting 
Director.

1138. Better Homes and Gardens. 1974. Soy savvy. 52:136. 
May; 52:99 June; 52:124 Nov.
• Summary: Part 1 gives a recipe for an Italian meat loaf 
using a mixture of ground beef and textured soy protein. 
Use of the TVP saves money and the soy protein absorbs 
the meat juices so the fi nished product is more moist and 
fl avorful. And there is less shrinkage and no cholesterol.
 Part 2 uses whole soybeans with millet in a meatless 
burger. Part 3 uses ham-fl avored textured vegetable protein 
bits (soy) in a “Ham” medley recipe–a noodle casserole.

1139. Bloom, Gordon F. 1974. Will consumers buy your 
fabricated protein? Food Engineering 46(5):100-01. May. [4 
ref]
• Summary: Contents: Introduction. Do textured protein 
products fi ll a need for which consumers will pay? Does 
good nutrition sell? What is the market potential for textured 
proteins? Where are the target markets with respect to 
income and geographical distribution? How would marketing 
techniques vary with the nature of the product and the 
characteristics of the market? What can concept testing tell 
me? What role will packaging play? What about labeling 
requirements? What distribution problems do I face? Can 
mathematical marketing models help? Address: Senior 
Lecturer, Sloan School of Management, Massachusetts Inst. 
of Technology, Cambridge, Massachusetts.

1140. Central Soya Co., Chemurgy Div. 1974. Centex–The 
high protein, low cost meat extender formulated for today’s 
food market (Brochure). Chicago, Illinois. 20 p. 28 cm. [1 
ref]
• Summary: On the cover of this glossy color brochure is a 
close-up photo of Centex. The subtitle near the bottom of the 
cover reads: “Everything you should known about this 100% 
natural textured soy protein (TSP).” Centex is a textured 
soy fl our made by the Chemurgy Division of Central Soya 
Company, Inc.
 Contents: What’s the future for soy protein? A message 
from Dr. Aaron Altschul, Georgetown University School of 
Medicine–a timely look at the future of Soy Protein. What is 
Centex? Centex: a profi le. Economy, nutrition, quality, fl avor 
& appearance, color and versatility. How does the consumer 
feel about Soy Protein?–a look at the record. The Soy 
Protein success story in the School Lunch Program–what has 
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happened and what will happen. Textured Soy Protein in the 
nation’s supermarkets–research and reactions. The national 
brands move to Soy Protein for economy and quality. The 
consumer becomes Soy Protein-conscious. Soy Protein 
becomes big news in our media. Some facts you should 
know before ordering TSP. Why Centex? The technology 
of Centex. Compositional analysis, essential amino acid 
composition, mineral analysis, protein effi ciency ratio and 
functional properties. Address: 1825 North Laramie Ave., 
Chicago, Illinois 60639. Phone: 312/237-8600.

1141. Yoon, Sun; Perry, A.K.; Van Duyne, F.O. 1974. 
Textured vegetable protein palatable in meat loaves. Illinois 
Research 16(2):10-11. Spring.
Address: 1. Graduate Research Asst.; 2. Assoc. Home 
Economist; 3. Prof. of Foods. All: Illinois Agric. Exp. 
Station.

1142. Ziemba, John V. 1974. Vegetable protein moves into 
sausage. Food Engineering 46(5):93-94. May.
• Summary: Sigman Meat Co. in Denver, Colorado has a 
new line of soy protein-fortifi ed meats, consisting of Coney’s 
(a wiener-like item) and Sandwich Slices (a bologna-like 
item). The products contain about 10% textured soy protein 
fl akes in the form of A.E. Staley’s Mira-Tex 405. Describes 
in detail how the products are made. Address: Senior Editor, 
Emeritus, Food Engineering.

1143. Soya Production & Research Association. 1974. 
Classifi ed ad: Corrigendum to tender notice. Times of India 
(The) (Bombay). June 7. p. 8.
• Summary: “Soya Production & Research Association (An 
association of the Nave Technical Institute and G.B. Pant 
University of Agriculture and Technology).
 “Further to the Tender Notice regarding design, 
construction, erection, delivery and civil works of our 
entire project, appeared in this paper on 3rd May, 1974, all 
interested parties are advised that the last date for receipt 
of tenders has been extended to the 30th July, 1974 (12 
noon)...”
 “Robert W. Nave, General Manager, S.P. & R.A.” 
Address: 182 Civil Lines, Bareilly, Uttar Pradesh.

1144. Bird, Kermit. 1974. Plant proteins in USDA feeding 
programs. Cereal Science Today 19(6):226-30. June. [11 ref]
• Summary: The biggest U.S. consumer of textured soy fl our 
is the School Lunch Program, which used about 9 million 
pounds (dry weight) during the 1971-72 school year, and in 
1972-73 the amount is believed to have doubled.
 Contents: Summary. Introduction. USDA uses of plant 
proteins. New protein foods in USDA food programs. Food 
introduction. Improvements in our plant protein programs. 
The federal-state food program. Address: Head, Nutrition 
Programs Group, Nutrition and Technical Staff, Food and 

Nutrition Service, USDA, Washington, DC 20250.

1145. Harvey, Brett. 1974. Vegetable protein: is it about to 
replace meat [in the UK]. Meat (London). June. *
Address: Oppenheimer Casing Co.

1146. Hayes, N. 1974. Assessment of soya ingredients for 
use in meat products [in the UK]. Meat (London). June. *
Address: Oppenheimer Casing Co.

1147. Journal of Commerce (London). 1974. Netherlands to 
build 3 new soya factories. July 9.
• Summary: According to the Algemene Bank Netherlands, 
the factories for processing soybeans for direct human 
consumption will be constructed by Unilever, Archer Daniels 
Midland Co. (USA), and Cargill Soya Industry B.V. (a 
subsidiary of the American company). Two factories will be 
near Rotterdam and the third near Amsterdam.
 Cargill Soya B.V. already crushes about 1 million tons 
of soybeans per year to make oil and meal; the company’s 
new factory will make at least 15,000 tons of textured soya 
protein and 50,000 tons of soya fl our. The Unilever plant 
will make about 30,000 tons/year of soy protein concentrate. 
ADM has recently acquired the Dutch fi rm Oliefabriek De 
Ploeg which processes about 85,000 tons of soybeans a year; 
this plant will be expanded.
 The Netherlands is centrally located in relation to EEC 
product markets and Rotterdam is the center of European 
oilseed trading and crushing.

1148. Dimler, R.J. 1974. Cooperation with soybean co-
op. Notes from the Director: Northern Regional Research 
Laboratory (Peoria, Illinois) No. 1165. p. 1-2. July 12.
• Summary: “Last month [June 26], Mr. Joe Givens, Dawson 
Mills, Dawson, Minnesota, and six of his engineering, 
sales, and operating staff fl ew to Peoria to consult with OC 
[Oilseed Crops] and ED [Engineering and Development] 
staff on fl avor problems of soybean meal products. Industry 
reports had reached them of a signifi cant fl avor improvement 
in the last 2 years. Our consultations were centered on: 
quality control relating to enzyme inactivation and fl avor 
improvement; azeotropic solvent extraction to improve fl avor 
of defatted fl akes; fl ash desolventizing of soybean products; 
and extrusion processing. After the discussions they visited 
our soybean processing and extruding facilities in the pilot 
plant. A sizable portion of Dawson’s production (1,500 tons 
per day) is slated to go into human soybean food products: 
grits, fl our, and texturized products.”
 Note: Givens and co-workers expressed concerns with 
getting a new plant and new soy processes going, including 
texturized proteins, isolates, concentrates, etc. Address: Area 
Director, NRRL, NCR [North Central Region], ARS, USDA.

1149. Edwards, Larry. 1974. Soy extenders remain ‘food of 
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the future’ as category sales dwindle. Advertising Age. July 
29. p. 3, 46.
• Summary: Sales of textured soy protein products have 
dropped along with the price of ground beef. “The category, 
which sources say peaked at about $4,000,000, now 
reportedly has dipped to about $3,000,000, with most of the 
products gathering dust on retail shelves.”
 “Last year, in response to consumer disenchantment 
with skyrocketing meat prices, a fl ood of branded consumer 
meat extender entries hit the market. To date only Plusmeat 
from Central Soya’s J. H. Filbert Co. has moved into broad 
distribution. Among other extender entries in limited test 
markets: Burger Bonus and Tuna bonus from A. E. Staley’s 
consumer products group; Betty Crocker’s Burger Builder 
from General Mills; Armour-Dial’s Burger Savor; Ac’cent 
ground beef extender from Ac’cent International, and 
Progresso Foods’ Extend’n Flavor.”
 “Miles’ Worthington Foods unit, forerunner to its 
development of Morningstar Farms, already has over a 50% 
share of an estimated $12,000,000 vegetable protein market 
for religious groups such as Seventh Day Adventists.
 “According to researchers at Frost & Sullivan, New 
York, market research company, the total vegetable protein 
market jumped to about $115,000,000 during 1973, but has 
since leveled off. Its size was put at $82,000,000 for 1972, 
and the company predicts it will climb to $1,500 million 
dollars by 1980.”
 Miles Laboratories has stayed away from positioning 
their Morningstar Farms products as “meat substitutes.” 
Other products that continue to do well are Gooch Foods’ 
TVP Red Skillet Dinners and General Mills; Bac*O’s, one of 
the original consumer vegetable protein products.
 “Miles’ Worthington Foods unit, forerunner to its 
development of Morningstar Farms, already has over a 50% 
share of an estimated $12,000,000 vegetable protein market 
for religious groups such as Seventh Day Adventists.
 According to researchers at Frost & Sullivan, New York, 
a market research fi rm, the total vegetable protein market 
jumped to about $115,000,000 during 1973, but has since 
leveled off. Its size was put at $82,000,000 for 1972, and the 
company predicts it will climb to $1,500 million by 1980.

1150. United Press International (UPI). 1974. Ralston in 
Japan venture. New York Times. July 31. p. 51.
• Summary: “St. Louis, July 30 (UPI)–The Ralston Purina 
Company announced today it was joining the Fuji Oil 
Company of Osaka, Japan, in a venture to manufacture in 
Japan structured soya protein food products developed by 
Ralston Purina.”
 These will be used as extenders for fi sh, poultry and 
meat products.
 Note: This is the earliest document seen (Jan. 2014) 
concerning the joint venture that would soon become known 
as Fuji-Purina.

1151. Food Processing (Chicago). 1974. Soy combinations: 
Specifi c protein functions of isolate and textured pieces are 
combined to improve meat characteristics. 35(7):34. July. 
Foods of Tomorrow section.
• Summary: Researchers at Ralston Purina Co. have found 
that formulating meat patties with two forms of vegetable 
protein–a special improved soy isolate (Supro 620T for meat 
products) plus minced textured vegetable protein (Supro 
50A [textured soy fl our])–produces juicy patties without 
mushiness. The combination gives extra yield plus fi rm, 
meaty texture, and good fl avor and appearance.

1152. Formo, Marvin W.; Honold, G.R.; MacLean, D.B. 
1974. Determination of soy products in meat-soy blends. J. 
of the Association of Offi cial Analytical Chemists 57(4):841-
46. July. [29 ref]
• Summary: “The concentrations of various elements and 
fi ber in ground beef and textured soy fl our were measured, 
respectively, by atomic absorption spectrophotometry and a 
modifi ed AOAC fi ber method.”
 “Soy protein concentrate is used extensively in sausage 
products. Its fl avor is better than that of soy fl our and, in 
addition, the concentrates provide important functional 
benefi ts such as moisture absorption, juice holding, and fat 
binding. Three types of soy protein concentrates are available 
commercially, and each is prepared by a different extractive 
technique, using acid at the isoelectric point, aqueous 
alcohol, or water extraction of fl akes which have been 
denatured by moist heat.” Address: 1. Cargill Inc., Cargill 
Building, Minneapolis, Minnesota 55402; 2. General Mills, 
Inc., James Ford Bell Technical Center, 9000 Plymouth 
Ave., N., Minneapolis, Minnesota; 3. Minnesota Dep. of 
Agriculture, St. Paul. 55155.

1153. Kotula, A.W.; Twigg, G.G.; Young, E.P. 1974. 
Palatability of unseasoned beef-soy patties. J. of Animal 
Science 39(1):171. July.
Address: Meat Science Research Lab., ARS USDA, 
Beltsville, Maryland 20705.

1154. Product Name:  Supro 50A (Textured Soy Flour).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1974 July.
Wt/Vol., Packaging, Price:  50 lb multiwalled bags.
How Stored:  Shelf stable.
New Product–Documentation:  Article in Food Processing 
(Chicago). 1978. July (Foods of Tomorrow section). p. 
34. “Soy combinations: Specifi c protein functions of 
isolate and textured pieces are combined to improve meat 
characteristics.” Researchers at Ralston Purina Co. have 
found that formulating meat patties with two forms of 
vegetable protein–a special improved soy isolate (Supro 
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620T for meat products) plus minced textured vegetable 
protein (Supro 50A [textured soy fl our])–produces juicy 
patties without mushiness. The combination gives extra yield 
plus fi rm, meaty texture, and good fl avor and appearance.
 Supro 50A general product description. 1980. Jan. 1. 
“Supro A is a high quality textured soy fl our produced from 
selected soybeans. It is supplied in various particle sizes and 
colors.” It has a PER of 2.2 and contains 55.0% protein on a 
moisture free basis.

1155. Wenger Manufacturing. 1974. We’re helping change 
the bean–that’s changing the world (Ad). Soybean Digest. 
July. p. 28.
• Summary: “There’s a protein shortage in the world. And 
we’re helping to do something about it.
 “How? By supplying food processors with cooking 
equipment that’s able to change the soybean into palatable 
form.
 “Around the world, processors are using our extrusion 
cooking systems such as the Wenger X-200–a versatile 
extruder with quick product change capability.
 “Wenger cooking equipment is also converting the 
soybean into textured vegetable proteins for meat extenders–
into soy fl ours for use in protein-enriched foods–plus a 
whole new generation of fabricated foods.
 “If you’ve joined the battle against inadequate 
worldwide protein levels, why not check in with Wenger? 
We’ve got the extrusion cooking systems to do the job.
 “We’ll show you how to produce full-fat soy for poultry 
and swine: or how to produce dry-expanded and semi-moist 
pet foods.”
 In the title, after the word “bean” is a stylized image of 
a globe, with latitude and longitude lines on it, plus a dark 
hylum at the bottom that makes it also look like a soybean. 
Address: 1807 Federal Reserve Bank Bldg., Kansas City, 
Missouri 64106 USA. Phone: 816 / 221-5084.

1156. Iammartino, Nicholas R. 1974. Fabricated protein 
foods. Chemical Engineering 81(16):50-52, 54. Aug. 5. [2 
ref]
• Summary: New sources of protein for human food are 
emerging as one way to relieve the growing protein crunch. 
Soy-based protein products are expected to maintain a lion’s 
share of the expansion, with cottonseed a distant second. 
A spokesman for General Mills predicts that the market for 
textured vegetable proteins will double during the rest of the 
1970s from a 1973 demand of 110 million lb (nearly all soy). 
Initial advances have been mostly in institutional “captive 
feeding” programs, such as school lunch and hospital 
feeding programs. Few household consumers have tried the 
product. A report titled “Engineering protein foods: What’s 
happening” published by Business Communications Co. 
(Stamford, Connecticut; $400) predicts a less bullish but still 
hefty growth of 56% a year during 1973-1980. And a Cornell 

University [New York] study predicts that “vegetable analogs 
and extenders will constitute 10% of the U.S.’s total ‘meat’ 
diet by 1985.
 The two main companies making “textured protein 
products based on spun soy fi bers” are General Mills and 
Miles Laboratories, Inc.
 One table on page 52 (from Frost & Sullivan’s “The 
Fabricated Foods Market”) shows estimated growth of the 
fabricated foods market ($ million) in 1972, 1976, and 1980 
for 12 categories of human food. Vegetable protein products 
are expected to grow from $82 million in 1972, to $316.5 
million in 1976, to $1,513.9 million in 1980.
 Another table on page 52 (from Business 
Communications Co.) shows “Projected use of textured 
vegetable-protein, by market” (million lb) in 1975, 1980, 
1985, 1990, and 2000. The markets are school lunch, public 
eating, federal institutions, and commercial & others. For 
each of these 5 years, the total is also divided into extruded 
type and spun type, in both pounds and dollar value. The 
totals and largest segments are as follows: In 1975–188 
million lb of which 60% is school lunch. 62% extruded type 
by weight. Sales value is $111 million, of which 58% is 
from spun type. In 1980–1,807 million lb of which 69% is 
commercial & others. 59% extruded type by weight. Sales 
value is $1,093 million, of which 61% is from spun type. 
1985–4,484 million lb of which 70% is commercial & others. 
In 1990–9,719 million lb of which 76% is commercial & 
others. 60% spun type by weight. Sales value is $6,801 
million, of which 77% is from spun type. Year 2000–12,212 
million lb of which 77% is commercial & others.
 A sidebar titled “Single-cell protein may hold a 
long-term answer to the protein crisis” discusses several 
approaches: 1. Amoco Foods Co. (Chicago, Illinois) is 
building a plant in Hutchinson, Minnesota, expected to be 
completed next year. It will produce about 10 million lb/
year of Torula yeast from a substrate of ethylene-derived 
ethanol. 2. Rank, Hovis, McDougall Ltd. (RHM, London) 
and Du Pont (Wilmington, Delaware) have a joint venture 
in the form of a 150 ton/year pilot plant that uses RHM’s 
continuous-fermentation process to grow fungi on such 
substrates on such carbohydrates as beans, molasses, or 
cassava. The combine admits the product is a long way from 
being commercialized. Fungi-type protein “has a texture that 
makes for easy fabrication into meat analogs.” 3. A team of 
Exxon Corp. (New York) and Nestlé (Vevey, Switzerland) 
has a pilot plant that is growing yeasts and bacteria on a 
petroleum substrate (that is neither gas oil nor paraffi ns); But 
will consumers eat “petroprotein”?
 Also discusses proteins from cottonseed, rapeseed, 
sunfl ower seeds, alfalfa (leaf protein concentrate), 
fractionated whey, and fi sh protein concentrate.
 Although leaf protein concentrate was proposed at least 
30 years ago, the fi rst plant has been running only since mid-
1970. It makes 10 tons/day for animal feed and is operated 
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by Batley-Janss Enterprises (Brawley, California).
 In 1973 researchers at USDA’s Western Regional 
Research Lab. in Albany, California, originated the alfalfa 
technique (Chemical Engineering, Jan. 22, 1973, p. 76-
77). The quality of the concentrate is too poor for human 
consumption, mainly because of fl avors and colors from 
the alfalfa chloroplasts. Now, however, USDA has two 
new processes that yield a bland, white concentrate. The 
fi rst process removes the chloroplasts by coagulation and 
centrifuging, the second by ultrafi ltration. Last summer 
leaf protein began to be produced commercially in Tamasi, 
Hungary, under the name Vepex.
 Note: This is the earliest document seen (Aug. 1997) 
that mentions the work of Rank Hovis McDougall with 
fungal protein. Address: Assoc. editor.

1157. Hartman, Warren E. 1974. Engineering food texture. 
Paper presented at University of Guelph, Guelph, Canada. 26 
p. Aug. 28-30. Unpublished manuscript. 28 cm. [13 ref]
• Summary: “The defi nition of texture in an engineered food 
is very elusive and may vary rather broadly depending upon 
the product simulation that is being attempted.”
 “Spun fi ber textured products are undoubtedly at the 
present the most sophisticated and complicated of the 
fabricated or engineered foods. These meat analogs found 
their acceptance largely from the fact that the spun protein 
fi bers have made it possible to accomplish engineered 
structures previously not attainable.”
 Figures show: (1) Soy fi ber spinning–schematic 
diagram. (2) Protein food processing–Miles Laboratories, 
Inc. (3) A label for Pro-Lean 45: A textured vegetable protein 
product. (4) Label for Worthington Vegetarian Entrée: 
Salisbury Steak Style. (5) Front panel of Morningstar Farms 
Breakfast Links, plus a complete list of ingredients. (6) 
Front panel of Morningstar Farms Breakfast Slices, plus a 
complete list of ingredients. Address: Worthington Foods, 
Worthington, Ohio.

1158. Chiang, J.P.C.; Sternberg, M. 1974. Physical and 
chemical changes in spun soy protein fi bers during storage. 
Cereal Chemistry 51(4):465-71. July/Aug. [9 ref]
Address: Miles Laboratories, Inc., Marschall Div., Elkhart, 
Indiana 46514.

1159. Food Processing (Chicago). 1974. Edible soy protein 
isolates. Aug. p. 25.
• Summary: Anderson Clayton Foods (Dallas, Texas) makes 
three soy protein isolates: ACP 950, ACP-950-L, and ACP 
950 + 0.1% titanium added as a tracer to conform with 
M.I.D. regulations.

1160. Lees, David H. 1974. Plant protein–Future for Canada. 
Food in Canada. Aug. p. 29-32. [10 ref]
• Summary: The writer believes that the production and 

processing of plant proteins, and products incorporating 
these proteins, from Canadian grains, oilseeds and legumes, 
has a very bright future in Canada.
 The growth of soy fl ours, grits, concentrates and isolates 
in the USA is discussed. A portrait photo shows Dr. Lees. 
Address: PhD, Food scientist.

1161. Stroud, D.H. 1974. The many faces of engineered 
protein products. Report to the National Livestock and Meat 
Board. Aug. *
• Summary: The abbreviation “TVP,” which stands for 
“textured vegetable protein,” should be avoided as a generic 
term because it is a registered brand trademark of the Archer 
Daniels Midland Co.

1162. Wywiol, Volkmar. 1974. Edelsoja–A complete 
programme. Lecithos: Lucas Meyer Information No. 1. p. 5. 
Aug. [Eng; Ger]
• Summary: In mid-1973 Lucas Meyer and Oelmuehle 
Hamburg AG (which processes about 600,000 tons/year of 
soybeans) each acquired a 50% interest in Edelsoja GmbH 
and Nurupan GmbH., Hamburg and Düsseldorf. The goal of 
the new Edelsoja organization is to make the food industry 
a package offer of all kinds of processed soybean protein 
products.
 A chart lists the company’s commercial products: 
Nurupan: A full-soy protein. Soyapan: An enzyme active 
full-soy protein for white and toast bread. Soyoco: Pleasant-
tasting soya nuts. Procarno: Texturized soybean protein. 
Soyena 40: Granular, full-fat soybean proteins from which 
the bitterness has been removed. Soyena 50: Granular, 
defatted soybean proteins from which the bitterness has 
been removed. Soyamin 90: A soy protein isolate. Soyamin 
70: A soy protein concentrate. Soyamin T: A 50% soy 
protein concentrate of high biological value from which 
the bitterness has been removed. Soyamin 50E: A deoiled / 
defatted soybean protein of high albumin dispersibility.
 A photo shows the Edelsoja booth during the November 
1973 World Soy Protein Conference in Munich, Germany.
 Note: This is the earliest English-language document 
seen (Oct. 2008) that uses the term “albumin dispersibility” 
to refer to soy protein properties.

1163. Anderson, R.H.; Saari, A.L.; Mulley, E.A. 1974. 
Biological values of beef, textured defatted soy fl our, and 
mixtures of the two. In: Proceedings Fourth International 
Congress Food Science and Technology. Madrid, Spain: 
International Union of Food Science & Technology. 6 vols. 
See vol. 5, p. 60-69. Held 23-27 Sept. 1974 at Madrid, Spain. 
[19 ref]
• Summary: Textured defatted soy fl our is commonly called 
textured soy protein (TSP). The biological value of the 3 
foods was evaluated by the PER method. The PER of TSP 
was increased by the addition of dl-methionine. TSP can be 
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used to lower the fat content when mixed with beef. Address: 
James Ford Bell Technical Center, General Mills Inc., 
Minneapolis, Minnesota 55427.

1164. Anti, A.W.; Blair, G.T. 1974. Worldwide applications 
of textured vegetable protein as meat replacements. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 190-97. Held 
23-27 Sept. 1974 at Madrid, Spain.
• Summary: Textured soy protein products containing 50-
60% protein have been successfully incorporated as lean 
meat replacements in a variety of meat products. Up to 45% 
of lean meat can be replaced using textured vegetable protein 
containing spun soy fi bers. Address: Marschall Div., Miles 
Laboratories, Inc., Elkhart, Indiana 46514.

1165. Archer Daniels Midland Co. 1974. Fiscal 1974 annual 
report. 4666 Faries Parkway, Decatur, Illinois 62525.
• Summary: On the page titled “Major projects” we read (far 
right column): “Building a edible soybean concentrate plant 
in Decatur, Illinois.” Address: Decatur, Illinois.

1166. Laignelet, B.; Feillet, P.; Nicolas, D.; Nowacki, G.; 
Lindwall, S.; Kadan, V.V. 1974. Characteristics of high 
protein spaghettis supplemented with soy proteins. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 299-306. Held 
23-27 Sept. 1974 at Madrid, Spain. [4 ref]
• Summary: The following soy protein products, made by 
Central Soya Co., were mixed with durum wheat semolina 
at the 20%, 28%, 40%, and 50% levels to make high protein 
spaghettis: Soy protein isolates (Promine D, Promine F, 
and Promine R). Soy protein concentrates (Promosoy 
100 and Promosoy 20/60). Soy fl ours (Soyafl uff 200 W, 
Soyafl uff 200 T, Hizyme 280). Brown index, cooking loss, 
and fi rmness generally increased with the addition of soy 
protein. Conclusion: Spaghettis supplemented with any soy 
protein have an overall quality inferior to that of durum 
wheat semolina spaghettis. Address: 1-2. Laboratoire 
de Technologie des Blés Durs et du Riz, INRA 34060 
Montpellier Cedex, France; 3-6. Central Soya, 66 rue 
Royale, 1000 Brussels, Belgium.

1167. Pompei, C.; Lucisano, M.; Maletto, S. 1974. 
Production d’isolats de soja par ultrafi ltration et diafi ltration 
[Production of soy isolates by ultrafi ltration and diafi ltration 
purifi cation]. In: Proceedings Fourth International Congress 
Food Science and Technology. Madrid, Spain: International 
Union of Food Science & Technology. 6 vols. See vol. 5, 
p. 125-34. Held 23-27 Sept. 1974 at Madrid, Spain. [23 ref. 
Fre; eng]
• Summary: The traditional process and technology for 

making soy protein isolates (isolats de soja) causes a 
signifi cant denaturation of the proteins with a proportional 
loss of solubility in the fi nal product. This paper reports the 
results of purifi cation experiments conducted on “aqueous 
protein extracts through a combines process of ultrafi ltration 
and diafi ltration.”
 The extracts were obtained from defatted soy fl akes, 
desolventized at low temperature. The resulting isolates 
had the following characteristics: (1) Slightly higher trypsin 
inhibitor activity than the best commercial isolates. (2) Low 
denaturation of proteins as confi rmed by electrophoretic 
analysis. (3) A Nitrogen Solubility Index (NSI) of about 
93%, which is much better than that of the best commercial 
isolates where the NSI rarely exceeds 68%.
 Tables show: (1) Characteristics of the membranes 
used in the laboratory trials. (2) Flow charts of three 
processes used in the pilot plant trials. (3) Percentage of 
nutrients an non-nutritional biologically active substances 
retained with different membranes used in the laboratory 
trials: Proteins, nitrogen soluble in 12% TCA, sugars after 
inversion, calcium, phosphorus, soybean trypsin inhibitor 
activity, urease activity, saponins. (4) Composition of the 
isolate obtained by UF-DF and a typical commercial isolate. 
(5) Amino acid composition of the same two isolates. (6) 
Coeffi cients of digestibility of the two isolates.
 Note: This is the earliest French-language document 
seen (Nov. 2015) that uses the term isolats de soja to refer 
to soy protein isolates. Address: 1-2. Istituto di Tecnologie 
Alimentari, Univ. di Milano, Milan, Italy; 3. Istituto di 
Zootecnia Speciale, Univ. di Torino, Italy.

1168. Product Name:  SPF-200 (Structured Protein Fiber).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1974 September.
New Product–Documentation:  USDA Farmer Cooperative 
Service. FCS Research Report. 1976. “Appendix–Companies 
producing and distributing soy products.” No. 33. p. 53-
82. Jan. See p. 63. Ralcon Foods (2 North Riverside Plaza, 
Chicago, Illinois 60606) makes SPF-200-Fortifi ed (hydrated 
product). Color: natural. Flavor: unfl avored. Note: Although 
published in a report dated Jan. 1976, this appendix is 
actually dated Sept. 1974.
 Ralston Purina Co. 1980. “Purina proteins–Product 
summary and information.” This 8-panel booklet contains 
a brief description of various products including structured 
isolated soy proteins: SPF 200 (a structured isolated soy 
protein fi ber available in the frozen, hydrated form. It is 
retort stable with no degradation of fi ber. Its texture is similar 
to that of meat muscle fi ber), and Purina Protein 220 (an 
isolated soy protein granule).
 SPF 200 general product description. 1980. Jan. 1. “SPF 
200 is a fi lament-like fi ber that is a processed isolated soy 
protein. SPF 200 is used to lend structure and texture to food 
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systems.” It contains 93% protein on a moisture free basis.
 Kevin J. Hannigan. 1980. Food Engineering. May. 
p. 11. “Crab salad with soy.” Ralston Purina’s spun soy 
protein fi ber (SPF-200), backed up by Haarmann & Reimer 
Corporation’s Natural “Taste of Crab” is used to extend 
crabmeat in an excellent crab salad.
 Talk by Dr. Kolar of Ralston Purina at INTSOY Short 
Course. 1980. June. SPF-200 is a structured protein fi ber that 
is not spun or extruded. It is made using heat exchangers.

1169. Toledo, R.T. 1974. Functional protein concentrates 
from plant and animal sources by low temperature solvent 
extraction using an IPA-hexane solvent system. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 208-17. Held 
23-27 Sept. 1974 at Madrid, Spain. [14 ref]
• Summary: The problem with low temperature extraction 
using isopropyl alcohol (IPA) is the low solubility of fat 
in this solvent and thus the need for excessive solvent. A 
multi-step process was developed, using IPA-hexane in the 
fi rst stage and hexane in successive stages to remove both 
residual IPA and fat. This process was used to produce a low 
carbohydrate meat from soybeans. Address: Food Science 
Dep., Univ. of Georgia, Athens, GA 30602.

1170. Brody, Jane E. 1974. Soybean has become the focus 
of drive to give more protein to world’s hungry. New York 
Times. Oct. 12. p. 62.
• Summary: “This is the second of two articles on the drive 
to increase the amount of protein in the human diet.” These 
are part of a series of articles examining the world food 
situation.
 Americans are already familiar with at least two 
products made from soybeans: bacon-fl avored bits and 
hamburger extender (also known as “textured vegetable 
protein”). Scientists believe that Americans will be among 
the hardest to please with new protein sources. General 
Mills, Inc. is presently test-marketing two soy protein meat 
analogues named “Country Cuts”–frozen, ready to eat 
cubes with the texture or fl avor of chicken or ham. They 
are 25-40% less expensive than the meats they imitate. 
These products contain meat-like fi bers made from defatted 
soybean fl our and pumped through a “spinnerette,” which 
resembles a showerhead. The chewiness of the “Cuts” can 
be changed by adjusting the stretch on the fi brils as they pass 
through the spinnerette.
 University of Illinois food scientists Steinberg, Wei, 
and Nelson are taking a different approach. Starting with 
the whole soybean (oil and all), they have developed a 
wide range of foods from soy “milk” and “yogurt” to an ice 
cream-like dessert, custard, and fl akes–and gotten rid of the 
normal “beany” or “painty” fl avor by heating the beans to 
inactivate the enzyme that causes it.

 Another approach is fortifi cation of foods with soy fl our 
or the missing amino acids. Some are working to extract 
protein from green leaves or from waste, others to grow 
single-cell protein.
 Some of these approaches are little more than ideas, on 
which a great deal of research needs to be done. However 
for others, such as “various soy foods” and fi sh protein 
concentrate, the technology has been nearly or completely 
worked out, at least on a pilot scale, and “could theoretically 
be incorporated soon into the diets of protein-starved people. 
But the obstacles to such incorporation are substantial.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that uses the term ‘soy “milk”’ in 
connection with soy milk.
 Note 2. This article was reprinted in the Times of India 
(New Delhi) on 16 Oct. 1974 (p. 6) under the title “Looking 
for new protein sources in war on malnutrition.”

1171. Atkinson, William Thomas. Assignor to Archer Daniels 
Midland Company (Decatur, Illinois). 1974. Process for 
extruding oil seed protein material. U.S. Patent 3,845,228. 
Oct. 29. 3 p. Application fi led 27 March 1973. [3 ref]
• Summary: “Process for preparing textured oil seed protein 
food products by extruding an oil seed protein material 
mixed with a small portion of lecithin to provide improved 
throughput in the extruder as well as a denser and tougher 
product.”
 Soy or corn lecithin increases the capacity of an extruder 
for soy texturizing by up to 50%. Address: Decatur, Illinois.

1172. Adolphson, L.C.; Horan, F.E. 1974. Textured vegetable 
protein products as meat extenders. Cereal Science Today 
19(10):441-44, 446. Oct.
• Summary: “During the 1971-72 school year, about 23 
million pounds of textured soy protein (hydrated) were used; 
in 1972-73 the amount was doubled; and during the past 
school year an estimate is that at least 50 million pounds 
(hydrated) were employed...
 “In order for the commercial manufacturers to have a 
common goal in the development of novel protein systems, 
such as textured vegetable protein products, a number of 
industrial companies have banded together to form the Food 
Protein Council (Food Protein Council, Suite 1150, 1730 
Pennsylvania Ave., N.W., Washington, D.C. 20006. George 
M. Perrin, Executive Secretary).
 “The council consists of the following regular members: 
Archer Daniels Midland Co.; Cargill, Inc.; Central Soya Co., 
Inc.; Far-Mar-Co, Inc.; General Mills, Inc.; Grain Processing 
Corp.; Griffi th Laboratories; Lauhoff Grain Co.; Miles 
Laboratories, Inc.; National Protein Corp.; Procter & Gamble 
Co.; Ralston Purina Co.; A.E. Staley Manufacturing Co.; and 
Swift Edible Oil Co.”
 A photo shows the two authors, with a brief biography 
of each. Address: Archer Daniels Midland Co., Decatur, 
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Illinois.

1173. Brown, Lester R.; Eckholm, Erik P. 1974. Our dietary 
habits: Should they be changed? For what reasons? Vital 
Issues 24(2):104. Oct. [1 ref]
• Summary: This Vital Issue is drawn from the authors’ 
forthcoming book By Bread Alone (Praeger 1974). “Since 
the time of Malthus, the world food problem has been seen 
as a food-population problem. Currently population growth 
continues to generate demand for more food, but, in addition, 
affl uence has emerged as a major claimant on world food 
resources.” It examines the encouraging shift from beef and 
animal products to vegetable sources of protein, and the 
economy, ecology, health issues, ineffi ciency, and waste in 
beef production. A chart gives per capita meat consumption 
(including poultry but not fi sh) for various countries in 1960 
and 1972, and the percentage increase during that time as 
follows (pounds per year): USA (208, 254, +22%), Australia 
(234, 235, 0%), France (168, 212, 26%), Canada (167, 211, 
26%), United Kingdom (158, 171, 8%), West Germany (144, 
192, 33%), Sweden (109, 112, 3%), USSR (80, 104, 30%), 
Italy (70, 136, 94%), Yugoslavia (62, 75, 21%), Spain (51, 
96, 88%), Japan (14, 41, 364%). Address: 1. Senior Fellow; 
2. Associate Fellow. Both: Overseas Development Council, 
Washington, DC.

1174. Brudnak, Joseph A. 1974. Emerging meat alternates. 
Cereal Science Today 19(10):447-48, 476. Oct.
• Summary: “There are basically two types of meat 
alternates–extenders and analogs, the latter sometimes being 
referred to as ‘fabricated foods.’” In 1973 the latter market 
was approximately 20 million pounds, produced largely by 
3 manufacturers: Miles Laboratories [Worthington Foods, 
Morningstar Farms], General Mills, and Loma Linda Foods. 
Address: Miles Laboratories, Marschall Div., Elkhart, 
Indiana 46514.

1175. Direct Foods Ltd. 1974. Export price list–1 October 
1974. Petersfi eld, Hants [Hampshire], England. 1 p. 33 cm.
• Summary: Printed with black ink on legal-size white paper 
it gives details on two product lines: Protoveg and Ranch 
House Meals. At the top center is a circular yin-yang logo 
with a naked woman in the top half and a soybean plant 
with pods in the bottom. To its left is written: “Convenience 
protein direct from the plant.” Address: Petersfi eld, Hants 
[Hampshire], England. Phone: Petersfi eld 4911 / 2.

1176. Ehninger, Jane N.; Pratt, Dan E. 1974. Some factors 
infl uencing gelation and stability of soy protein dispersions. 
J. of Food Science 39(5):892-96. Sept/Oct. [13 ref]
Address: Dep. of Foods & Nutrition, Purdue Univ., West 
Lafayette, Indiana 47907.

1177. Fan, T.Y.; Sosulski, F.W. 1974. Dispersibility and 

isolation of proteins from legume fl ours. Canadian Institute 
of Food Science and Technology Journal 7(4):256-59. Oct. 
[9 ref. Eng; fre]
• Summary: Nitrogen extraction and precipitation curves, 
and yields of protein isolate (d’isolats protéiques), were 
determined for 9 legume fl ours containing 21-45% protein. 
“Soybean fl our was the best source of protein isolate while 
lupine and fababean also provided high yields of relatively 
pure protein isolates.
 “Seeds of soybean (Glycine max) [and the 8 other 
legumes]... were obtained from plots at the University of 
Saskatchewan.” On a moisture-free basis, the soybean fl our 
had the second highest protein content (43.5%, after lupine 
at 44.7%), the highest fat content (23.1%, followed by lupine 
at 7.9%), the highest fi ber content (2.2%, followed by lima 
bean at 2.1%), the highest ash content (4.8%, followed by 
pea bean at 4.0), and the highest yield of protein isolate 
(36.6 gm per 100 gm fl our, followed by lupine at 30.8 gm). 
Address: Dep. of Crop Science, Univ. of Saskatchewan, 
Saskatoon, SASK, S7N 0W0, Canada.

1178. Product Name:  Ultra-Pro (Soy Protein Concentrate).
Manufacturer’s Name:  Far-Mar-Co, Inc.
Manufacturer’s Address:  960 N. Halstead, Hutchinson, 
KS 67501.
Date of Introduction:  1974 October.
New Product–Documentation:  W.J. Wolf states on 17 Oct. 
1974, based on information from Bert Miner of the Farmers 
Cooperative Service, that Far-Mar-Co is producing about 30 
tons/day of soy protein concentrate. However the concentrate 
plant is now down because of an previous explosion in the 
alcohol recovery unit.

Soybean Digest Blue Book. 1976. p. 38, 46, 48. Page 38 
says “Processed meat additives.”
 Talk with Far-Mar-Co. They no longer make a soy 
protein concentrate.

1179. Food Product Development. 1974. Functional milk 
proteins, blends designed to match product requirements. 
8(8):73. Oct.
• Summary: Discusses various blends made by the Dairy 
Food Systems Div., Ralston Purina Co., St. Louis, Missouri. 
Dari-Pro 36A, 36S, and 33A contain soy protein isolates.

1180. Product Name:  Betty Crocker Country Cuts 
(Textured Soy Protein) [Ham, or Chicken fl avored].
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.  Phone: 
612-540-2311.
Date of Introduction:  1974 October.
How Stored:  Frozen.
New Product–Documentation:  Brody, Jane E. 1974. 
“Soybean has become focus of drive to give more protein to 
world’s hungry.” New York Times. Oct. 12. p. 62. Scientists 
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believe that Americans will be among the hardest to please 
with new protein sources. General Mills, Inc. is presently 
test-marketing two soy protein meat analogues named 
“Country Cuts”–frozen, ready to eat cubes with the texture 
or fl avor of chicken or ham. They are 25-40% less expensive 
than the meats they imitate. These products contain meat-like 
fi bers made from defatted soybean fl our and pumped through 
a “spinnerette.” The chewiness of the “Cuts” can be changed 
by adjusting the stretch on the fi brils as they pass through the 
spinnerette.

Quick Frozen Foods 1975. Oct. p. 25. “$100-million 
market by 1980 is foreseen for frozen soy extenders 
and analogues. Textured soy protein.” “General Mills 
is producing retail frozen soy products under the ‘Betty 
Crocker’ label in addition to ‘Bontrae.’ First introduced were 
Betty Crocker Country Cuts–textured soy protein with a 
fl avor like ham, and Country Cuts with a fl avor like chicken. 
The precut chunks may be thawed and served in salads or 
added directly from the freezer and heated with various hot 
dishes.”

1181. Kies, Constance. 1974. Nutritional implications of 
textured protein products. Cereal Science Today 19(10):450-
52, 468-69. Oct. [17 ref]
• Summary: Contents: Introduction (these products are 
fi nding increasingly greater usage in typical American diets). 
Protein evaluations. Infl uence of heat and alkali treatments 
(trypsin inhibitors, lysinoalanine, cytomegalia). Other 
nutritional qualities. Conclusion (“The challenge will be to 
determine ways of strengthening the positive aspects and 
eliminating or minimizing the negative aspects so as to best 
serve the consumer”). A photo shows Prof. Kies. Address: 
Prof. of Food and Nutrition, Univ. of Nebraska, Lincoln, NE 
68503.

1182. Peterson, Franklynn. 1974. The bean that’s making 
meat obsolete. Popular Mechanics 142:84-87, 188. Oct.
• Summary: The subtitle continues: “Scientists are fi nding 
new ways to use the soybean, a staple for thousands of 
years, in creating new foods for a hungry world.” A full-
page fl owchart shows how soybeans are processed to make a 
variety of end products. “Almost fully automated plants can 
process 200,000 bushels of soybeans a day. Every part of the 
bean is useful, even the hull, which goes into animal feed. 
Meat analogs are textured soy products made to look and 
taste like chicken or ham.” A table, based on 1973 fi gures 
from Kansas State Univ., shows the comparative cost of a 
pound of protein from various sources: 50% [whole] soy 
fl our is the least expensive at $0.14, followed by wheat germ 
$0.27, 70% protein [defatted] soy fl our $0.30, wheat $0.38, 
isolated soy protein $0.40, milk solids $0.44, yeast $0.67, 
eggs $0.85, and beef $4.20. This a pound of protein from 
beef costs 30 times as much as a pound of protein from soy 
fl our.

 “Vegetarian members among the Seventh Day 
Adventists experimented with soybean foods as early as 
the 1930s, hatching at least two commercially successful 
companies in the process. To this day, one of them markets 
50 meat look-alikes made from soybeans. The other 
company once invited Fidel Castro to lunch at a church 
school in Cuba. ‘Best pork chops I ever ate,’ said the Premier 
as he wiped his beard. But the soybean ‘pork chops’ had 
never even been close to a pig.
 “Soybeans began to come into their own as an important 
food source in the United States after the 1969 White 
House Conference on Food, Nutrition and Health. Experts 
at that meeting concluded that over a third of the people 
in this affl uent country were surviving on faulty diets. To 
help overcome the problem, scientists developed new food 
technologies to provide low-cost but highly nutritious foods 
for school-lunch programs, day-care centers, hospitals and 
other institutional feeding centers.”

1183. Schutz, Howard G. 1974. Textured proteins: Consumer 
acceptance and evaluation considerations. Cereal Science 
Today 19(10):453-54, 467. Oct.
Address: Dep. of Consumer Sciences, Univ. of California, 
Davis.

1184. Slater, Lloyd E. 1974. Engineered protein: Miles 
Labs sets fast course by Morningstar. Food Engineering 
46(10):37. Oct.
• Summary: Last year Miles unsuccessfully debuted an 
analog sausage; it had a somewhat synthetic image. Now 
they have come back with a new line bearing the bucolic 
name “Morningstar Farms” in a colorful old-fashioned 
package. The writer tried it and loved it. A photo shows the 
packages of 3 Morningstar Farms products.

1185. Stone, David E. 1974. Profi le: Francis E. Calvert 
pioneer of soybean protein. Food Engineering 46(10):40, 42. 
Oct.
• Summary: Francis Earle Calvert was born in 1912 in 
Cambridge, Massachusetts. He was selected by Henry 
Ford to be part of a special group attending Ford’s Wayside 
Technical School in Sudburry, Massachusetts. There was 
no tuition–a Godsend during the Great Depression. Then 
he attended Ford’s Edison Institute at Dearborn, Michigan. 
Calvert’s introduction to the soybean came directly 
from Ford himself–in the early 1930s. One day the great 
entrepreneur dropped in lugging a 100-pound sack of 
soybeans, saying that there must be something valuable in 
them since Orientals had been using them for 4,000 years. 
He challenged the young students to fi nd out how to use 
them.
 He and his young co-workers at the Greenfi eld Village 
laboratory had developed a destructive distillation process. 
It decomposed the soybeans using heat in a closed container. 
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Later Calvert helped to design a new solvent extractor for 
soybean built like an Archimedes screw; it removed soybean 
oil using a counter-current solvent. Soon Calvert, and 
colleague Robert Boyer, were making spun protein fi bers for 
upholstery in Ford cars, as well as plastic car parts.
 Because soybeans were hard to get, the young men 
had to grow their own. They planted several thousand acres 
of soybeans, then had to develop mechanical equipment 
to harvest them. Now they set out to adapt them to human 
consumption. In 1936 the lab delivered fortifi ed soymilk to 
Dearborn families, made a soy sherbet that was sold in the 
Ford employee cafeteria, and canned green soybeans for use 
as a vegetable.
 Why do soybeans have a bitter taste? Its a survival 
mechanism.
 The Drackett Corporation hired Calvert, and shortly 
thereafter they purchased the Ford Textile Fiber Division. 
They put Calvert in charge of basic protein research. In 1949 
he was appointed research director at Drackett. In 1962 
Calvert joined Ralston Purina Co. in special soy products 
research. He retired in Aug. 1973. Address: Product Mgr., 
Food Protein Div., Ralston Purina Co.

1186. Sugimoto, Hiroshi. 1974. Treatment of soybean spent 
solubles by means of yeast cultivation. J. of Food Science 
39(5):934-38. Sept/Oct. [31 ref]
• Summary: “Spent solubles from the preparation of 
soybean protein isolates and heat-coagulable whey 
proteins account for about one-fourth of the original dry 
weight of defatted soybean fl akes.” These spent solubles 
usually have been disposed of as sewage. However, 
because of their high biological oxygen demand (BOD) or 
chemical oxygen demand (COD), they present a serious 
waste disposal problem. Some yeast strains, particularly 
Candida quilliermondii or Debaryomyces kloeckeri (D. 
hansenii) grow very well on the spent solubles without 
supplementation. Address: Central Research Lab., Kikkoman 
Shoyu Co. Ltd., Noda-shi, Chiba-ken, Japan.

1187. Soybean Digest. 1974. “Sloppy Joes” introduce new 
soy food to Japan. Nov. p. 20.
• Summary: “’Sloppy Joes’–hamburgers containing 30% 
[textured] soy protein introduced to Japanese school children 
in 1972 have resulted in widespread use of textured soy 
protein by Japanese consumers.” A 1972 survey of 301 
school children by the Japanese School Lunch Menu Study 
Institute showed that they liked Sloppy Joes more than 
hamburger. Now many chain stores and supermarkets have 
started selling Sloppy Joes. Daibi, the largest supermarket in 
Japan has started selling Sloppy Joes in their cafeteria.

1188. Smith, Oak B. 1974. Versatility of texturizing by 
extrusion cooking. Paper presented at 67th Annual Meeting, 
American Institute of Chemical Engineers. Dec. 2. 32 p. 

Held in Washington, DC. [14 ref]
• Summary: Contents: Introduction. Defi nition of: (1) 
Denaturation of proteins. (2) Growth inhibitors. (3) 
Gelatinization. Types of extrusion cookers. Methodology 
of high temperature / short time extrusion cookers. Control 
of textural properties in extrusion cooking. Control of pH 
of process materials. Selection and arrangement of extruder 
assembly. Effect of processing variables on product structure 
and texture. Extruded cooking of extruded soy proteins 
as meat extenders and in foods containing textured plant 
proteins.
 Figures show: (1) High temperature / short time 
extrusion cooker: cut away view. (2) Tunnel type drier. (3) 
Cooking extruder feeding directly into cooling and forming 
extruder. (4) Flow diagram–Textured soy protein. (5) Wide 
opening jaws of large capacity extrusion cooker facilitate 
clean outs and exchange of extruder components. (6) 2 
head, 10 head, and 4 head screw confi guration. Ability to 
lengthen and shorten the extruder assembly is an important 
design consideration... (7) Smaller extrusion cooker with 
preselection and automatic control of product temperature 
at multiple points... (8) Graph of low temperature-high 
moisture extrusion: Degerminated corn meal. (9) Graph of 
high temperature-low moisture extrusion: Degerminated 
corn meal. (10) Graph of low temperature-high moisture 
extrusion: Soft spring wheat fl our. (11) Graph of high 
temperature-low moisture extrusion: Soft spring wheat fl our.
 Scan electron microscope photographs of: (12) 
Uncooked defatted soy fl akes. (13) Textured soy protein 
produced from ground, defatted soy fl our. (14) Similar 
textured soy protein product. (15) Cross sectional view of 
textured soy shown in Fig. 14. Magnifi cation X 155.
 (16) Cross sectional view of textured soy shown in 
Fig. 15 but Magnifi cation X 384. (17) Dense textured soy 
rehydrated prior to photographing. Magnifi cation X 128. (18) 
Dense textured soy as in Fig. 17, but Magnifi cation X 636.
 Conclusion: “A new generation of fabricated plant 
protein foods are being introduced commercially. These 
foods are marketed as frozen foods of intermediate moisture 
content and designed for the family table. The base materials 
for these new foods are extrusion cooked defatted soy 
concentrates or fl ours, into which the producers have blended 
isolated spun protein fi bers, egg albumin, polyunsaturated 
vegetable oils, cereal fl ours, fl avors, minerals, vitamins, 
emulsifi ers, etc. Rosenfi eld et al. (1974) have described 
the marketing concept, nutritional balance, and ingredient 
makeup of the important new generation of plant protein 
foods.
 “The ability to modify textures, to produce desired 
mouthfeel, rehydration characteristics and densities; the 
need to meet specifi ed functional characteristics of extrusion 
cooked proteins can be accomplished in most cases. The 
versatility of product line, economy of production and 
bacteriological status and shelf life of extrusion cooked 
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products, combine to bring extrusion cooking into an ever 
widening utility in food production.” Address: Director of 
Market Research, Wenger Manufacturing, Missouri.

1189. Brand, David. 1974. The food crisis: New-food 
research isn’t likely to ease poor nations’ hunger. Technology 
is too complex, costly in many instances. Wall Street 
Journal. Dec. 18. p. 1, 21.
• Summary: Researchers are taking the basic building 
blocks, such as soy protein, and changing them into new 
shapes and textures. “So far, the researchers seem to have 
made the most progress in duplicating textures. General 
Mills’ Country Cuts ‘chicken’ cubes and ‘ham’ cubes and 
Miles Laboratories’ Morningstar Farms ‘sausage’ links 
and patties and ‘ham’ slices imitate the texture of the real 
meats with remarkable accuracy. But their fl avor clearly is a 
problem.” Address: Staff reporter.

1190. Henry, Wayne. 1974. Re: Literature on soy grits and 
fl our. Letter to Walter Wolf, Northern Utilization Research 
Lab., 1815 University, Peoria, Illinois 61601, Dec. 20. 1 p. 
Typed, with signature on letterhead.
• Summary: He encloses a technical bulletin on the 
company’s soy fl our and grits. “As of this date, we do not 
have any printed literature on our soy protein concentrate.”
 Printed across the bottom of the letterhead: “Far-Mar-
Co food operations: (headquarters) Hutchinson, Kansas; 
Overland Park, Kansas; St. Joseph, Missouri; Shreveport, 
Louisiana; Seattle, Washington; Los Angeles, California.”
 Note: Dr. W.J. Wolf states on 17 Oct. 1974, based on 
information from Bert Miner of the Farmer Cooperative 
Service, that Far-Mar-Co is producing about 100 tons/day 
of defatted edible soy fl our and 30 tons/day of soy protein 
concentrate. However the concentrate plant is now down 
because of a previous explosion in the alcohol recovery unit. 
They also have a small pilot plant in Hutchinson, Kansas, 
making “TVP” [textured soy fl our] in unknown amounts. 
Dr. Henry told Dr. Wolf on 19 Dec. 1974 that they make soy 
protein concentrates but have not promoted them much. They 
are using some of it internally and are not yet up to capacity 
on production. Address: Vice President, Food Operations, 
Far-Mar-Co, Inc., 960 North Halstead, Hutchinson, Kansas 
67501. Phone: 316-663-5711.

1191. SoyaScan Notes. 1974. Chronology of soybeans, 
soyfoods and natural foods in the United States 1974 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1974 March. The fi rst issue of Vegetarian Times 
published by Paul Obis in Chicago.
 1974 April. Bob Gerner (of Westbrae) and William 
Shurtleff (guide) travel throughout Japan searching for 
quality sources of traditional miso and soy sauce. Right after 
the trip, Westbrae starts importing these products.

 1974 Aug. 9. President Nixon, elected in 1968 and 1972, 
resigns after the Watergate scandal. Gerald Ford succeeds 
him as president. Butz continues as Secretary of Agriculture.
 1974. Brazil passes West Germany to become the 
world’s second largest soybean crusher, after the U.S.
 1974 late. Miles Laboratories / Worthington introduces 
the Morningstar Farms line of meat analogs based on spun 
soy protein fi ber. Sold nationally at U.S. supermarkets.
 1974 late. The Farm in Summertown, Tennessee, 
publishes Yay Soybeans!, a 14-page booklet containing many 
innovative soyfoods recipes, such as “soy ice cream–ice 
bean,” soy yogurt,” “soy cheese,” “soy cheesecake,” “soy 
mayonnaise,” and “soysage” (a meatless okara & soymilk 
sausage). Most of the dairylike products were made with 
fresh or cultured soymilk. The Farm now grows 150 acres 
of soybeans to feed its community of 800 people. It has just 
established Plenty, a non-profi t corporation “To help share 
out the world’s food, resources, materials, and knowledge 
equitably for the benefi t of all.”
 1974. The Farm in Summertown, Tennessee, publishes 
Hey Beatnik, which contains the earliest know use of the 
term “Soy Dairy.” The Farm’s soy dairy now makes 60 
gallons of soymilk a day at a total cost of $0.30 per gallon.
 1974. Tofu Recipes, the fi rst book on tofu in English, 
written and self-published by Grace Kikuchi in Ann Arbor, 
Michigan. Spiral bound and 47 pages long, it gives a recipe 
for homemade tofu and uses tofu largely with fi sh and meat.
 1974 Nov. World Food Conference in Rome, Italy. 
Delegates from 130 UN member countries adopt an 
international strategy to overcome world hunger and 
malnutrition.
 1974-1975? Eden Foods starts to import natural foods, 
including miso and shoyu, from Japan.

1192. Beek, L. van; Feron, V.J.; Groot, A.P. de. 1974. 
Nutritional effects of alkali-treated soyprotein in rats. J. of 
Nutrition 104(12):1630-36. Dec. [11 ref]
• Summary: Spun soy protein fi bers, which are made by 
alkali treatment of soy protein, are increasingly used to 
make meatless meat alternatives. The “alkali-treated spun 
soy isolate” used in this study was provided by Worthington 
Foods and the research was supported, in part, by Miles 
Laboratories, owner of Worthington Foods. When this 
alkali-treated spun soy isolate was fed to rats at dietary 
levels of 5, 10, and 20%, the “results failed to reveal 
any adverse effects on general appearance, growth, feed 
effi ciency, hematological indices, blood serum values, urine 
composition, kidney function, organ weights, and gross and 
microscopic pathology except for an increase in both the 
relative kidney weights and degree of nephrocalcinosis in 
females only. These renal changes were, however, shown to 
be related to the high dietary level of available phosphorus. 
Renal cytomegalia was not observed.” Address: Central Inst. 
for Nutrition & Food Research TNO, Zeist, The Netherlands.
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1193. Product Name:  Lean Strips (Refrigerated Alternative 
to Bacon).
Manufacturer’s Name:  General Foods Corp.
Manufacturer’s Address:  White Plains, New York.
Date of Introduction:  1974 December.
Ingredients:  Incl. formed vegetable protein and egg 
albumin.
Wt/Vol., Packaging, Price:  20 strips in 4 oz. in paperboard 
box. Retails for $0.59 (1974/12).
How Stored:  Refrigerated.
Nutrition:  Serving of two slices: Calories 50, protein 3 gm, 
carbohydrate 1 gm, fat 4 gm.
New Product–Documentation:  Spot (half page) in Food 
Product Development. 1974. Dec. p. 64. A black-and-white 
photo shows the front panel of the package. Below the 
product name: “textured protein strips with a fl avor like 
bacon.” Product concept and positioning: To help offset 
the rising costs of meat, General Foods has developed this 
product that looks and tastes like bacon. It is now being 
introduced into test markets. It is also healthier than bacon, 
since it contains less animal fat and no cholesterol. Also, 
little shrinkage occurs during cooking and there is little 
excess oil to pour off. However 74% of the calories are 
derived from fat. The ratio of polyunsaturated to saturated 
fats is 1.0. And it requires only half the cooking time of 
bacon. The product is partially pre-cooked. The 20 strips 
in a 4-oz box yield about the same as a pound of uncooked 
bacon. Product may be cooked in a skillet or oven.
 Spot in Food Engineering. 1975. May. p. 42. “TVP 
breakfast market expands: GF [General Foods] introduces 
bacon analog.” The product, Lean Strips, will compete 
with three TVP breakfast meats from the Grocery Products 
Division of Miles Laboratories. The GF product is being 
tested in Ft. Wayne, Indiana, and Dayton, Ohio.
 Talk with W.E. Marshall of General Foods. 1979. Aug. 
20. G.F. is currently test marketing two meat analogs: Lean 
strips (a refrigerated bacon-like product) and Crispy Strips (a 
fried, shelf stable product like bacon bits). Both contain soy 
protein concentrate and isolate.

Food Engineering. 1981. Aug. p. 106-07. “Diversifi ed 
line of food products.” General Foods makes Lean Strips, a 
bacon analog. Talk with W.E. Marshall. 1981. Sept. 3. Lean 
Strips is being distributed in Virginia; Phoenix, Arizona, 
and on the West Coast. It is scheduled to go into nationwide 
distribution.
 Talk with W.E. Marshall. 1983. May 27. Lean Strips has 
been discontinued. Acceptance level was too low to make it a 
profi table product.

1194. Predicasts, Inc. 1974. World manufactured soybean 
foods. Special Study No. 108. Predicasts, Inc., 200 
University Circle Research Center, 11001 Cedar Ave., 
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm. 

Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3. 
Economics of Soybean Foods: Soybeans, soy fl our, meat 
extenders (based on extruded textured soy fl our), synthetic 
meat (based on spun isolates). 4. Industry structure: General, 
$1,000 million food and feed giants (ADM, Cargill, 
Central Soya, General Mills/Takeda Chemical, Nabisco, 
Ralston Purina/Fuji Oil, and Esmark [Swift]), other major 
manufactured soy food companies (Unilever, General Host 
[New York], Miles Laboratories/Worthington & Kyowa 
Hakko Kogyo, A.E. Staley Mfg. Co., Stange [Chicago, 
Illinois], Chambers & Fargus [Humberside, England]), 
food industry structure. 5. Demand for manufactured 
soybean products: Demand for meat & substitutes, supply 
of natural meat, demand for meat substitutes, demand for 
soy fl our. 6. North America: United States, Canada. 7. Latin 
America: General, Argentina, Brazil, Mexico, Other Latin 
America (Brazil, Chile, Colombia, Ecuador, Paraguay, 
Peru, Uruguay). 8. West Europe: General, France, West 
Germany, Italy, Spain, United Kingdom, Other West Europe. 
9. East Europe: General, Hungary, Poland, USSR, Other 
East Europe. 10. Africa: General, Egypt, Nigeria, South 
Africa, Other Africa & Mideast. 11. Asia: General, China, 
India, Indonesia, Japan, Pakistan, Other Asia. 12. Oceania: 
Australia, New Zealand, Other Oceania.
 Most sections contain numerous tables, mostly on 
meat and meat substitute consumption, and raw protein 
consumption, by country. Address: 200 University Circle 
Research Center, 11001 Cedar Ave., Cleveland, Ohio 44106. 
Phone: 216-795-3000.

1195. Progress Thru Research (General Mills, Inc., 
Minneapolis, Minn.). 1974. The ground beef-soy 
introduction: Case history of a new product. 27(2):1-3.
• Summary: With the new ground beef-soy mixtures, now 
popular with consumers, General Mills introduced a whole 
new class of foods. The story begins on 11 March 1973, at 
which time scientists at General Mills’ research laboratories 
had accumulated 400 man years of research and development 
on textured vegetable protein. They had begun many years 
earlier with a license in the early 1950s from Robert A. 
Boyer to develop an edible product from pure soy protein. 
The fi rst product was Bac*Os, made at a new plant in Cedar 
Rapids, Iowa. The frozen, precooked product was sold under 
the Bontrae trademark.
 March 11 was the date that Juicy Burger hit the retail 
market–a national “fi rst” for Owl Stores, Inc. in Minneapolis, 
Minnesota. That product was soon improved and renamed 
Juicy Blend II.

1196. Puski, G.; Szuhaj, B.F.; Kadane, V.V. 1974. 
Emulgatoren: Sojaeiweiss und Sojalezithin [Emulsifi ers: 
Soy protein and soya lecithin]. Fleischwirtschaft (Die) 
54(12):1967-68, 1969, 1971-75. Dec. [49 ref. Ger; eng; fre]
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• Summary: Summary: “Soya protein isolates have good 
emulsifying properties in simple water/oil emulsions or in 
the more complex emulsions found in minced meal and 
they also have other properties which can be of value in the 
sausage emulsions. Those properties include water binding, 
fat binding, gelling and viscosity control.”
 Contains 7 illustrations and 8 tables. Address: Central 
Soya Co., Chicago, Illinois and Brussels, Belgium.

1197. Product Name:  Morningstar Farms Breakfast Strips 
(Meatless Bacon).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1974 December.
Ingredients:  Egg whites, soybean and/or corn oil, 
modifi ed corn starch, textured soy concentrate, wheat 
gluten, fl avorings (natural and artifi cial fl avors, hydrolyzed 
vegetable protein, monosodium glutamate, spice, yeast), 
glycerin, soy isolate, salt, sodium citrate, caramel color, 

propylene glycol, monocalcium phosphate, carrageenan, 
sodium tripolyphosphate, locust bean gum, guar gum, malic 
acid, sucrose, sodium sulfi te, artifi cial color including yellow 
6, niacinamide, disodium guanylate, disodium inosinate, iron 
(as ferrous sulfate), thiamine mononitrate B-1, pyridoxine 
hydrochloride B-6, vitamin B-12.
Wt/Vol., Packaging, Price:  18 strips per 5 oz paperboard 
box. Retails for $0.89 (1974/12).
How Stored:  Frozen.
Nutrition:  Serving of three strips: Calories 70, protein 4 
gm, carbohydrate 2 gm, fat 5 gm.
New Product–Documentation:  Spot (half page) in Food 
Product Development. 1974. Dec. p. 64. A black-and-white 
photo shows the front panel of the package. Above the 
product name is written: “Cholesterol free textured vegetable 
protein.” Below the name: Artifi cial Bacon Flavor. In a box 
to the left: “No Animal Fat. Protein rich.” This product is an 
addition to the line of “meat analogs” developed by Miles 
Laboratories to meet the needs of consumers who want 
products that are low in cholesterol and saturated fats. The 
ratio of polyunsaturated to saturated fats is 2.0. To serve, the 
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frozen product is browned in polyunsaturated vegetable oil 
in a skillet.
 Product with Label copyright 1978. Sent by Dr. Walter 
Wolf. Label is identical to that described in the 1974 ad 
above except, on front panel, in lower left, in black letters on 
a yellow background: “Shrinks less–Yields about as much as 
a pound of bacon cooked.”
 Ad. 1980. “No cholesterol. No kidding.” Label reads: 
“Cholesterol Free. Artifi cial Sausage Flavor. Textured 
Vegetable Protein. No Animal Fat. Protein Rich.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Ad (full-page, color) with coupon in Vegetarian Times. 
1993. July. p. 29. “A delicious way to cut down on meat 
without cutting down on your options.” Shows new label 
designs for 4 Morningstar Farms meatless products.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product never contained spun soy 
protein fi ber.

1198. Anderson, R.H.; Lind, K.D. 1974. Retention of water 
and fat in cooked patties of beef and beef extended with 
textured vegetable protein. In: Program of the 34th Annual 
Meeting of the Institute of Food Technologists, Paper No. 64. 
*

1199. Product Name:  Bespro (Textured Soy Proteins).
Manufacturer’s Name:  British Soya Products Ltd.
Manufacturer’s Address:  Puckeridge, NR Ware, 
Hertfordshire, England.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 401. The company name is given as “British Soy Protein” 
in England. The product name is simply “Bespro.” It is made 
from a soy protein product containing 75% protein. No 
address is given.
 Soya Bluebook. 1981. p. 58. This product is listed in 
the category “Meat analogs, binders, including texturized 
soy proteins.” The company name is given as British Soya 
Products Ltd. and the product name as “BESPRO textured 
proteins.”

1200. Product Name:  Promocaf (Soy Protein Concentrate 
Calf Milk Replacer).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1825 North Laramie Ave., 
Chicago, IL 60639.
Date of Introduction:  1974.
New Product–Documentation:  Central Soya Technical 
Service Bulletin. 1974? (Undated). “Product information 
sheet. Promocaf–Soy protein concentrate.” “1. Defi nition. 
Promocaf is a soy protein concentrate developed by Central 
Soya’s Chemurgy Division for use in animal rations; its 

application in calf milk replacers has proved particularly 
effective.” It contains 70.0% protein (minimum) on a 
moisture-free basis. It is a cream-colored powder ground to 
100 mesh particle size. Gives the nutritional composition, 
typical amino acid composition, and vitamin and mineral 
content. Note: The Chemurgy Div. is located at 1825 North 
Laramie Ave., Chicago, Illinois 60639.
 Soya Bluebook. 1983. p. 64; 1984. p. 63.

1201. Product Name:  Centex (Textured Soy Flour).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
IL 60639.
Date of Introduction:  1974.
New Product–Documentation:  See next page. Central 
Soya Co. 1974. May. “Centex–The high protein, low 
cost meat extender formulated for today’s food market” 
(Brochure). 20 p. “The soy protein success story in the 
School Lunch Program: Nutrition-conscious offi cials have 
long been trying to solve the problem of feeding growing 
children meals that have appetite appeal, high nutritional 
content and low cost. So they were among the fi rst to turn to 
the nutritionally benefi cial soybean for answers. TSP made 
its way into school lunch programs as early as 1971. The 
cost was low, the nutrition high. But how would thousands 
of school children react to a new taste? The answer was 
somewhat different than expected. There was no “new taste”. 
The youngsters weren’t even conscious of the fact that their 
meat was being extended. The overall reaction: a success. In 
the fi rst year, TSP replaced 23 million pounds of meat. In its 
second year, TSP doubled, replacing 46 million pounds of 
meat. And experts project the replacement rate will continue 
to double for the next 7 years.”

Soybean Digest Blue Book. 1974. p. 124; 1976. p. 49. 
“Centrex, textured soy fl our.” 1978. p. 36. Address is now 
1300 Fort Wayne Bank Bldg., 110 W. Berry St., Fort Wayne, 
Indiana; 1986. p. 84. Soya Bluebook. 1980. p. 55. Name now 
changed back to Centex.

1202. Product Name:  Censoy.
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1300 Fort Wayne National Bank 
Building, Fort Wayne, IN 46802.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. This product is made of textured soy fl our (50% 
protein). It is “extruded-compacted,” not expanded, which 
makes it closely related to soy grits.

1203. Product Name:  PLUSmeat (Meat Extender from 
Textured Soy Flour).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1974.
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How Stored:  Shelf stable.
New Product–Documentation:  Predicasts. 1974. World 
Manufactured Soybean Foods. p. 10. Central Soya produces 
“extruded soy meat extenders through its Chemurgy 
Division’s J.H. Filbert unit (acquired 1972). One such 
product is ‘PLUSmeat’, a textured soy protein meat extender 
developed at the company’s extensive Chicago, Illinois 
protein food laboratories.”

1204. Product Name:  Homestead (Sandwich Meat 
Extenders).
Manufacturer’s Name:  Cudahy Foods Co. Div. of General 
Host.
Manufacturer’s Address:  Phoenix, Arizona.
Date of Introduction:  1974.
New Product–Documentation:  Predicasts. 1974. World 
Manufactured Soybean Foods. p. 12. “General Host (New 
York, NY) is a frozen and convenience food manufacturer 
and restaurant operator with 1973 sales of $632 million. 
Through its Cudahay Foods Division (Phoenix, Arizona), 
the fi rm manufactures and markets a wide line of prepared 
‘Homestead’ sandwich meat extenders (composed of 
textured soy fi ber) for the consumer home market. General 
Host is expected to expand soon into major institutional and 
foreign soy protein markets.”

1205. Product Name:  [GranoVita Pasta Asciutta: Bologna-
style Spaghetti Sauce].
Foreign Name:  GranoVita Pasta Chuta Bolognese 
{Nudelsauce}.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1974.
Ingredients:  Tomato pulp, water, textured soya-protein, 
onions, grated cheese, soya-oil, salt, natural spices, corn-
starch.
Wt/Vol., Packaging, Price:  200 gm can wholesales for DM 
4; 400 gm for DM 6,40.
How Stored:  Shelf stable.
Nutrition:  Protein content: 10% protein.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag. This 
product is named “Pasta chuta Bolognese.”
 DE-VAU-GE leafl et. 1980? Rezepte aus der GranoVita 
Versuchskueche. Manufacturer’s catalog. 1981. May 1. DE-
VAU-GE Sortiments-Preisliste. 4 p. Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 

6 p. plus 3-page price list. With color photos and ingredients 
for all products. Note: In Italian, pasta asciutta refers to 
“macaroni and cheese.”

1206. Duda, Zbigniew. 1974. Vegetable protein meat 
extenders and analogs; with special emphasis on proteins of 
soybean origin. Rome, Italy: Food and Agriculture Div. of 
the United Nations. Animal Production and Health Div. vii + 
89 p. No index. 27 cm. [214 ref]
• Summary: Contents: Author’s preface. Acknowledgements. 
Foreword. Introduction. Raw materials: Soybeans, other 
raw materials. Defi nitions: Meat extenders, meat analogues. 
Protein rich products originating from soybeans: Soy fl our 
and grits, food utilization of soybean fl ours and grits, soy 
protein concentrates, soy protein isolates, texturized soy 
protein. Technological and functional properties of vegetable 
protein. Market considerations. A random selection of 
T.V.P. extenders and analogues with their characteristics and 
uses: Miles Laboratories, Inc., Marschall Division, Elkhart, 
Indiana, USA, Vegetable protein food products (Temptein 
TM spun textured vegetable protein, vegetable protein 
meat analogues, bacon-like fl avoured chips, dehydrated 
ham-like fl avoured cubes, R pepperoni-like fl avoured 
links, Pro-lean 45 TM, Maxten textured vegetable protein, 
Morningstar Farms–breakfast links, patties, slices), Swift 
food protein, General Mills, Inc.–textured vegetable protein 
foods, Worthington Foods, Inc.–textured vegetable protein 
foods, Archer Daniels Midland Co.–textured vegetable 
protein products, Purdy Steak Corp.–textured vegetable 
protein products, A.E. Staley Manufacturing Co.–textured 
and untextured vegetable protein products (200 series 
textured vegetable protein products, 400 series), Ralston 
Purina Company–textured soy protein products, Central 
Soya International Inc.–soy protein products, Nabisco, Inc. 
Protein Food Division–textured vegetable protein products, 
Lucas Meyer–soy protein products. Possible sources of 
meat substitutes other than soybeans: Protein from beans, 
from rapeseed, from sunfl ower seed, from cottonseed, from 
peanuts, other sources of proteins. General technological 
considerations. Projected consumption and market 
penetration. Cost considerations: The scale of production, 
the degree of processing, the price of raw materials. 
Conclusions. Selected Bibliography. Appendix I: USA 
soybean processors and products manufactured. Appendix 
II: Selected recipes using TVP for type A school lunches. 
Appendix III: Addresses of some companies making soy 
protein products. Appendix IV: Soybean utilization chart.
 This book is compiled from a British viewpoint and 
cites many British journal articles, thus making it a nice 
complement to the American articles and bibliographies on 
this subject. Its bibliography is excellent. Address: Meat and 
Milk Service, Animal Production andf Health Div., FAO, 
Rome, Italy.
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1207. Frentz, Jean-Claude. 1974. L’utilisation ds protéines 
texturées dans le secteur des produits carnés [Utilization of 
textured proteins in the meat products sector]. Euroviande 
15(82):45-50. [Fre]*

1208. Product Name:  [Fuji Pure (spun soy protein fi ber)].
Foreign Name:  FujiPua.
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Toyama Building 121, 2-chome 
Azuchi-cho, Higashi-ku, Osaka, Japan.
Date of Introduction:  1974.
Ingredients:  Defatted soybean meal.
How Stored:  Shelf stable.
New Product–Documentation:  Fuji Seiyu K.K. (Fuji Oil 
Co.). 1977. Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–
Showa 51 nen 3-gatsu [Fuji Oil Company Ltd.: 25-year 
history, Nov. 1946 to March 1976]. Tokyo: Fuji Oil Co. 622 
p. See p. 443. This was the fi rst spun soy protein fi ber made 
in Japan.

1209. Product Name:  Supersoy.
Manufacturer’s Name:  G. Wells & Co.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. This product is made of textured soy fl our (50% 
protein).

1210. Product Name:  Bontrae-Crumbles.
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  9200 Wayzata Blvd., 
Minneapolis, MN 55440.

Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. Made of textured soy fl our (50% protein).

1211. Product Name:  Glo-Tex T.
Manufacturer’s Name:  Globus Laboratories.
Manufacturer’s Address:  Hackensack, New Jersey.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. This product is made of textured soy fl our (50% 
protein). It is “extruded-compacted,” not expanded, which 
makes it closely related to soy grits.

1212. Product Name:  Granose Soya Bean Pâte (Gluten 
Free). Later renamed Soya Bean Paste.
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1974.
Ingredients:  Soya beans, onion, egg, textured soya protein, 
soya oil, yeast, salt, hydrolised vegetable protein, spices, 
monosodium glutamate.
Wt/Vol., Packaging, Price:  205 gm (7 oz) can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. Label. 1980?, 
undated. 9.5 by 2 inches. Green, black, yellow, and white. 
Text only “Granose soya bean pate makes delicious 
sandwiches with mushrooms, tomato, cucumber, etc.” Labels 
in Danish, Dutch, and Finnish.
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 Form fi lled out and Labels sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Nutana, was 
introduced in 1974. It is now named Soya Bean Paste. Label. 
1990. 9.5 by 2.25 inches. White, yellow, and black on green. 
Photo of a slice of bread spread with the paste garnished with 
a slice of tomato, avocado and a sprig of green. “Low calorie 
value. Gluten free. Ingredients: Textured soya protein, 
soya beans, water, onion, egg, soya bean oil, yeast extract, 
vegetable stock, leek extract. Directions for use: Soya Bean 
Paste is a delicious sandwich spread, which can be decorated 
with cucumber, tomato or mushroom.”

1213. Product Name:  Soyapro (Canned Texturised 
Vegetable Protein).
Manufacturer’s Name:  Granose Foods Ltd. (Marketer-
Distributor). Made in Denmark by Nutana.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1974.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Clare Bryant. 1974. 
Everyday Vegetarian and Food Reform Cooking. p. 137. The 
following is included in a list of meat substitutes. “Soyapro: 
A tinned [canned] texturised vegetable protein. Many other 
brands of TVP will appear on the market in the years to 
come.” Neither the name or address of the maker is included.

1214. Product Name:  GL-219, and GL-9921 (Textured Soy 
Protein Concentrates).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. A table shows that Griffi th Laboratories (Chicago, 
Illinois) makes these two brands of “Textured soy protein 
concentrates,” which are used in meat applications. Griffi th 
is the only company shown in this table as making such 
products. Soybean Digest Blue Book. 1976. p. 48.

1215. Product Name:  Gunther Whipping Proteins.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  Decatur, IL 62525.
Date of Introduction:  1974.
New Product–Documentation:  Soybean Digest Blue 
Book. 1974. p. 124. Gunther Products is now a division of 
A.E. Staley. The Gunther plant is still in Galesburg. Staley/
Gunther is still the only source of soy whipping agents in 
the world. Soya Bluebook. 1981. p. 70. Staley now has the 
only listing in the Bluebook, with the plant still at Galesburg. 
“Gunther whipping and foaming agents for food and 
industrial use.”

1216. Hawthom, M. 1974. The protein food of the future. 
Meat Trades Journal No. 4054. p. 15. *

1217. Product Name:  [Protoleg {Textured Soy Protein; 
Probably Extruded Soy Flour}].
Foreign Name:  Protoleg.
Manufacturer’s Name:  Industrial de Alimentos S.A.
Manufacturer’s Address:  Poniente 146 No. 789, Col. 
Industrial Vallejo, Deleg. Azcapotzalco, 02300 DF, Mexico.
Date of Introduction:  1974.
New Product–Documentation:  Soybean Digest. 1975. 
May. p. 8. “ASA [American Soybean Assoc.] promotes soy 
for nutrition.” “Another TSP product, Protoleg, is the oldest 
product on the market. Its producer, Industrial de Alimentos, 
is now the largest manufacturer of soy protein products [in 
Mexico] and cannot keep up with the demand. It is the leader 
in Mexico with tasty and economically priced soy products 
that appeal to Mexican appetites.”
 H.L. Wang, et al. 1979. Soybeans as human food–
Unprocessed and simply processed. p. 36; Soya Bluebook. 
1982. p. 62.
 Letter from Blanca Dominguez of Mexico. 1982. July 5. 
“Protoleg is the name of a commercial textured soya product. 
It is very popular.”

1218. Product Name:  Loma Linda Meatless Entrees 
(Based on Spun Soy Protein Fiber) [Meatless Chicken Style, 
Meatless Roast Beef, or Meatless Turkey].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1974.
Ingredients:  Roast Beef: Wheat gluten, soy protein isolate, 
water, corn oil, egg whites, artifi cial and natural (vegetable) 
fl avors, corn starch, salt, dried yeast, caramel color, soy 
protein concentrate, dextrose, onion, guar gum, garlic, soy 
lecithin, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin), spice.
How Stored:  Frozen.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 30. “New meatless chicken made with spun soy 
fi ber.” Recipe booklet, 1979, dated. Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold frozen.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1219. Meun, Dieter H.C. 1974. Dietary foods. SRI Long-
range Planning Service Report No. 515. 20 p. (Stanford 
Research Inst., Menlo Park, Calif.). *
Address: Industrial Economist, SRI.
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1220. Product Name:  Pro-Lean 45: A Textured Vegetable 
Protein Product.
Manufacturer’s Name:  Miles Laboratories, Inc. Marschall 
Div.
Manufacturer’s Address:  Elkhart, Indiana. Made at 900 
Proprietors Rd., Worthington, OH 43085.  Phone: 614-885-
9511.
Date of Introduction:  1974.
Ingredients:  Soy protein concentrate, spun isolated soy 
protein, isolated soy protein, sugar, salt, 1.93% hydrolyzed 
vegetable protein and caramel color. 0.1% titanium 
incorporated as food grade titanium dioxide in accordance 
with USDA regulations.
New Product–Documentation:  Rosenfi eld & Hartman. 
1974. Journal of the American Oil Chemists’ Society. 
51(1):91A-94A. Jan. “Spun-fi ber textured products.” The 
product label for “Pro-Lean 45: A Textured Vegetable Protein 
Product” is shown. It is manufactured at Worthington, Ohio.
 Predicasts. 1974. World Manufactured Soybean Foods. 
p. 13. This is a meat extender.
 Horan. 1974. Meat analogs. p. 380. Prolean-45 is a 
textured soy protein isolate containing spun soy protein 
fi bers.

1221. Product Name:  Textured Soy Flour (Extruded).
Manufacturer’s Name:  Miles Laboratories, Inc.
Manufacturer’s Address:  1127 Myrtle St., Elkhart, IN 
46514.
Date of Introduction:  1974.
New Product–Documentation:  Soybean Digest Blue Book. 
1974. p. 124.

1222. Product Name:  Naturade N.R.G. Natural Protein, 
with Lecithin and Papaya Enzyme.
Manufacturer’s Name:  Naturade Products.
Manufacturer’s Address:  7110 Jackson St., Paramount, 
CA 90723.  Phone: 213-531-8120.
Date of Introduction:  1974.
Ingredients:  Incl. soy protein isolate, milk protein, and egg 
protein.
Wt/Vol., Packaging, Price:  canned.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Ad (full 
page) in Mother Earth News. 1977. No. 44. March/April. p. 
9. Also in No. 45. May/June. p. 55. “Free protein recipes! A 
delicious way to add complete, high-quality protein to your 
diet. Sugar free. The “Sand” Test. Naturade’s Protein blends 
into a smooth and creamy shake–not gritty or “sandy”, which 
is so common in high potency protein products. Photo shows 
the can, a shake in a glass, two eggs, and 3 strawberries.
 Talk with Ted Aarons of Protein Research Associates 
in Berkeley. 1988. Sept. 23. He remembers the name 
as Naturade Instant Protein Powder. Another early and 

important lecithinated protein was NRD? and/or PMR? 
Instant Protein Powder. It was launched in about 1975 
and was an improvement over Shaklee’s product. Aarons 
instantized the product. Naturade was a pioneering company 
in the health foods and protein powder fi eld. They also had 
weight gain, weight loss, and vegetable protein products 
from soy protein. Talk with Naturade Products at 7110 
Jackson St. in Paramount, California. 1988. Sept. 23. Their 
company was founded in 1926 by Nathan Schulman. He was 
later succeeded by his son, Allan. They still sell NRG Instant 
Protein Powder.

1223. Product Name:  Sunburger.
Manufacturer’s Name:  Nature’s Oven.
Manufacturer’s Address:  Fort Lauderdale, Florida.
Date of Introduction:  1974.
Ingredients:  TVP, vital wheat gluten (powdered, 75% 
protein, serves as a binder), natural fl avorings, natural spices, 
fresh onion.
New Product–Documentation:  Talk with Richard Gross, 
owner of Nature’s Oven, Florida. 1991. Sept. 3. This product, 
based on TVP, was sold at a chain of 7 restaurants that he 
owned in the Fort Lauderdale area of Florida, but from the 
beginning it was also sold in a few other restaurants and 
natural foods retail stores in Florida and New York. The 
burgers were made and deep-fried at a commissary that 
supplied the restaurants. He also made his own buns and 
sauce, and served all together. He sold the chain he owned 
in 1978 in parts to various people. Several of the restaurants 
were renamed Nature’s Delight. Several of the people who 
bought two of the restaurants and the commissary continued 
to make the Sunburger; they distributed it more aggressively 
and widely to retailers, but not very successfully due to a 
fi ght between the 3 partners. Last year Richard got involved 
again, bought back the name, and started developing a 
new generation of Sunburger using textured soy protein 
concentrates.
 Concerning ADM’s new Harvest Burger (a name used 
only in the USA, called Vege Burger in the USSR and 
Veggie Burger, made by British Arkady in the UK and sold 
elsewhere in Europe), Richard fi nds its texture too tough and 
chewy (like the sole of a shoe), the fl avor a little bit off, and 
he dislikes their use of methylcellulose as an ingredient (a 
binder) in the product; it is wood pulp processed with caustic 
soda and other chemicals, and there is a residue–it is not 
really natural as ADM claims.

1224. Product Name:  Naturslim.
Manufacturer’s Name:  Nutrislim Co.
Manufacturer’s Address:  Concord, then San Francisco, 
California.
Date of Introduction:  1974.
New Product–Documentation:  Interview with Betty Seroy. 
1988. Sept. 23. Protesoy was sold under the name of Nature 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   352

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   353

© Copyright Soyinfo Center 2016

Slim for a while during that protein diet craze during the 
late 1970s. A gentleman wanted to promote this product to 
the mass consumer market. Protesoy was sold only to the 
health food market. He did very well with it, and sold it 
for considerably more than Protesoy. Talk with Skip Seroy. 
1988. Sept. 23. He recalls that the company was Nutrislim 
Co. and the product was Naturslim. It was introduced in 
about 1974, picked up slowly, then by 1977 was selling like 
crazy to people wanting to lose weight. Seroyal was selling 
15,000 to 20,000 cases a week to Joe Lynwick. But then 
the liquid protein diets caught on, and many of them were 
based on collagen, which is defi cient in some amino acids. 
Some people got sick and others even diet. In October or 
November 1978 the FDA did a big report sharply criticizing 
protein diets, the media picked up the story in a big way. 
After this “protein scare,” the entire market disappeared 
overnight. But the idea of protein diets is still around with 
products such as Slimfast.

1225. Product Name:  Chuck Wagon.
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, MO 63188.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380. This product is made of textured soy fl our (50% 
protein).

1226. Product Name:  Sanitarium Health Foods TVP 
Textured Vegetable Protein [Smoked Flavour, Roast Flavour 
Chunky Pieces, Roast Flavour Mince Style, Savoury 
Flavour, Southern Flavour, and Sweet & Sour Flavour], and 
Unfl avoured T.V.P.
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1974.
Ingredients:  Savoury: Soy fl our, salt, dried yeast, vegetable 
oil, vegetable fl avouring syrup.
Wt/Vol., Packaging, Price:  300 gm box. Later canned.
How Stored:  Shelf stable.
Nutrition:  Savoury: Protein 35.0%, moisture 6.5%, ash 
11.0%, fi bre 2.5%, carbohydrate 24.0%, fat 21.0%.
New Product–Documentation:  Label. 1980, undated. 
Box. 13 by 9 inches. Full color. Photo shows TVP as is and 
in a skillet with rice. “The New Food Fantastic. Ideal for 
Casseroles, Stews, Burgers, Patties, Soups, Curries.” Letter 
from Sanitarium Health Food Co. 1981. Leafl et. 1981? 6 
panels. Red and brown. “The new food fantastic. Sanitarium 
TVP Textured Vegetable Protein... From Sanitarium... The 
people who believe food should not only taste good, it should 
be good for you.” With 5 recipes. Leafl et. 1981. Full color, 
yellow background. “Sanitarium presents 30 exciting recipes 
with a difference from around the world... The difference is 
TVP. Textured Vegetable Protein.” Soya Bluebook. 1982. p. 

61. “Canned vegetable protein foods and textured vegetable 
protein.” 1985. p. 86.
 Letter from Sanitarium Health Food Co. 1990. June 25. 
Gives product introduction date as 1974.

1227. Product Name:  Spillers NewPro (Dry Textured Soy 
Flour Meat Extender).
Manufacturer’s Name:  Spillers Premier Products Ltd.
Manufacturer’s Address:  Puckeridge, Ware, Hertfordshire, 
SG11 1RW, England.
Date of Introduction:  1974.
How Stored:  Shelf stable.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 401. This product is made of soy fl our (50% protein).

1228. Product Name:  Supro 620.
Manufacturer’s Name:  Stange Canada.
Manufacturer’s Address:  Mississauga, ONT, Canada.
Date of Introduction:  1974.
New Product–Documentation:  Predicasts. 1974. World 
Manufactured Soybean Foods. p. 13. “Stange (Chicago, 
Illinois) is one of the world’s largest spice and food 
manufacturers with 1973 sales of $36 million. The fi rm, 
through Stange Canada, operates a plant in Mississauga, 
Ontario, that makes ‘Supro 620’ soy protein isolate, a very 
high grade protein ingredient for health foods, instant 
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breakfasts, puddings and other specialty foods. The soy 
isolate is sold to large food manufacturers throughout North 
America for inclusion in their retail food products.” Note: 
This product was apparently later purchased by Ralston 
Purina.

1229. Product Name:  [Dipro F].
Foreign Name:  Dipro F.
Manufacturer’s Name:  Strange-Cullinar.
Manufacturer’s Address:  Sweden.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 401. This product is made of soy protein concentrate (70% 
protein).

1230. Product Name:  Meat Extender (Textured Soy Flour).
Manufacturer’s Name:  Subama Food Co.
Manufacturer’s Address:  Springville Rd., Mt. Vernon, IA 
52314.
Date of Introduction:  1974.
New Product–Documentation:  Soybean Digest Blue Book. 
1974. p. 124.

1231. Product Name:  All American Fun-Links (Meatless 
Hotdogs).
Manufacturer’s Name:  Swift Chemical Co. Vegetable 
Protein Products. Subsidiary of Esmark.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1974.
New Product–Documentation:  Predicasts. 1974. World 
Manufactured Soybean Foods. p. 11. “Esmark (Chicago, 
Illinois), through its wholly-owned Swift unit, manufactures 
various types of spun soy protein synthetic meat products 
such as ‘All American Fun-Links’ meatless hotdogs. Esmark 
is a relative newcomer to the synthetic meat fi eld but already 
has extensive soy food research facilities and marketing 
networks.”

1232. Product Name:  SPC (Powdered Soy Protein 
Concentrate).
Manufacturer’s Name:  Swift Chemical Co. Vegetable 
Protein Products. Subsidiary of Esmark.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 380.

1233. Product Name:  Somos (Textured Soy Flour, and 
Protein Stew Flavors), MaxTen (Textured Soy Flour), and 
Sossies.
Manufacturer’s Name:  Tiger Miles Protein Industries (Pty) 
Ltd. Subsidiary of Miles Laboratories Inc. and Tiger Oats & 
National Milling Co. Ltd.
Manufacturer’s Address:  Plant: Fedler St., Randfontein 

1760, Transvaal, South Africa. Offi ce: P.O. Box 575, 
Randfontein.
Date of Introduction:  1974.
New Product–Documentation:  Horan. 1974. Meat analogs. 
p. 401. This product is made of textured soy fl our (50% 
protein). The manufacturer is given as Tiger Oats Ltd., South 
Africa.
 Anne and Gerald Machanik. 1974. Nutritious Dishes 
that Replace Meats and Fishes. South Africa: HAUM. 
Somos is used in a recipe on p. 61.

Soybean Digest Blue Book. 1976. p. 50.

1234. Product Name:  Alborada (Beef-Flavored Textured 
Soy Flour).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1974.
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1975. 
May. p. 8. “ASA [American Soybean Assoc.] promotes 
soy for nutrition.” Alborada is beef-fl avored TVP which is 
made by the Miles/Worthington group. Sold in an attractive 
paperboard box, it “has received very good acceptance by 
the public and is being sold in all the leading supermarkets. 
It is also sold in large quantities to institutions such as 
restaurants, hospitals, meal packaging plants and canned 
food producers.” A photo shows the box.
 H.L. Wang, et al. 1979. Soybeans as human food–
Unprocessed and simply processed. p. 36. “Since 1973, other 
textured soy products have been independently manufactured 
and distributed in Mexico. For example, Miles/Worthington, 
Elkhart, Indiana, has produced a beef fl avored TSP called 
ALBORADA...”

1235. Product Name:  Morningstar Farms Breakfast Patties 
(Meatless Sausage).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1974.
Ingredients:  Textured vegetable protein (wheat gluten, soy 
concentrate and isolate), egg whites, soybean and/or corn oil, 
partially hydrogenated soybean and cottonseed oil, sodium 
caseinate, fl avorings (artifi cial fl avors, salt, monosodium 
glutamate, spices, lactose, dextrose, etc.).
Wt/Vol., Packaging, Price:  1998: 6 patties in 8 oz 
paperboard box. Retails for $2.29 (1998/10, Concord, 
California).
How Stored:  Frozen.
New Product–Documentation:  Seventh-day Adventist 
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Dietetic Assoc. 1975. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 4th ed. p. 174. The ingredients in “Breakfast 
Patties are (Morningstar Farms)” are “textured soy protein, 
vegetable oils (corn, and partially hydrogenated soybean and 
cottonseed) oats, egg albumen, natural and imitation fl avors, 
spices, salt, emulsifi er, corn starch, sodium phosphates, HVP, 
caramel color, niacin, iron, thiamin, vitamin B-6, ribofl avin, 
vitamin B-12.”
 Ad. 1980. “No cholesterol. No kidding.” Label reads: 
“Cholesterol Free. Artifi cial Sausage Flavor. Textured 
Vegetable Protein. No Animal Fat. Protein Rich.” Product 
with Label. 1989. Sept. 7. Sold at Diablo Foods, a 
supermarket in Lafayette, California. Label is copyright 
1987. The cholesterol-free sausage-like patties (8 oz., 6 
patties) retail for $2.25.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Ad (full-page, color) with coupon in Vegetarian Times. 
1993. July. p. 29. “A delicious way to cut down on meat 
without cutting down on your options.” Shows new label 
designs for 4 Morningstar Farms meatless products.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product originally contained spun 
soy protein fi ber. But after several years it was reformulated; 
the fi ber was removed and replaced by other textured 
vegetable proteins.
 Product (Meatless Breakfast Patties) with Label (new 
design) purchased at Safeway supermarket in Lafayette, 
California. 1994. May 18. 7.75 by 5.5 by 1 inch. Gold, 
white, blue, and red on dark green. A color photo on the 
front panel shows 3 patties with part of a waffl e above and 
2 strawberries to the right. Price: $2.49. Frozen. Six patties. 
Ingredients are now: Textured vegetable protein (wheat 
gluten, soy protein concentrate and isolate), egg whites, corn 
oil, soy oil, partially hydrogenated cottonseed and soybean 
oil, sodium caseinate, modifi ed food starch,... Soyfoods 
Center Taste Test. 1994. June 7. Good taste and texture. Easy 
to heat and serve.
 Product (Breakfast Patties) with Label (new design) 
purchased at Safeway supermarket in Lafayette, California. 
1995. Aug. 17. 7.75 by 5.5 by 1 inch. Orange, white, blue, 
gold, and red on green. A color photo on the front panel 
shows 2 patties on a white plate with diced fried potatoes. 
Price: $2.59. Frozen. Six patties. Ingredients, which have 
been changed, are now: Textured vegetable protein (wheat 
gluten, soy protein concentrate and isolate), egg whites, corn 
oil, sodium caseinate, modifi ed food starch, soybean oil... On 
the back is Worthington’s own green V symbol “Suitable for 
vegetarians.”
 Product with Label purchased at Trader Joe’s in 
Concord, California. 1998. Oct. 30. Six patties weigh 8 oz. 
Retail price: $2.29.
 Product with Label purchased at Trader Joe’s in 

Lafayette, California. 2002. April 28. Six patties weigh 
8 oz. Retail price: $2.49. New package design with large 
strawberry in lower right corner of front panel. “75% less fat 
than pork sausage.”

1236. Product Name:  Morningstar Farms Breakfast Links 
(Meatless Sausage).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1974.
Ingredients:  Jan. 1974: Textured vegetable protein 
(wheat, soy, yeast), water, vegetable oils (corn oil and 
partially hydrogenated soybean and cottonseed oils), oats, 
egg albumen, natural and imitation fl avors and spices, 
salt, emulsifi er (mono and diglycerides, glyceryl lacto 
esters of fatty acids), corn starch, sodium phosphates 
(tripolyphosphate, pyrophosphate, hexameta-phosphate, 
monophosphate), hydrolyzed vegetable protein, caramel 
color, niacin, iron (as ferrous sulfate), thiamine (vitamin 
B-1), pyridoxine (B-6), ribofl avin (B-2), cyanocobalamin 
(B-12).
Wt/Vol., Packaging, Price:  8 oz (10 links).
How Stored:  Frozen.
New Product–Documentation:  See next page. Rosenfi eld 
& Hartman. 1974. Journal of the American Oil Chemists’ 
Society 51(1):91A-94A. Jan. “Spun-fi ber textured products.” 
The ingredients in Breakfast Links are shown above.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. The 
ingredients in “Breakfast Links (Morningstar Farms)” are 
vegetable protein (wheat, soy, yeast), vegetable oil, oats, egg 
albumin, natural and imitation fl avors, spices, salt, emulsifi er, 
corn starch, sodium phosphates, HVP, caramel color, iron, 
thiamin, vitamin B-6, ribofl avin, vitamin B-12.
 Ad. 1980. “No cholesterol. No kidding.” Label reads: 
“Cholesterol Free. Artifi cial Sausage Flavor. Textured 
Vegetable Protein. No Animal Fat. Protein Rich.” Product 
with Label. 1989. Sept. 7. Sold at Diablo Foods, a 
supermarket in Lafayette, California. Package is copyright 
1987. The cholesterol-free meatless sausages (8 oz., 10 links) 
retail for $2.25.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Product with Label (new design) purchased at Lucky 
Foods supermarket in Lafayette, California. 1993. June. 7.5 
by 4.25 by 0.75 inches. Paperboard box. Green, white, blue, 
gold, and red. “Morningstar Farms Meatless Breakfast Links. 
Artifi cial sausage fl avor. No animal fat. Zero cholesterol. 
Microwaveable.” Price: $2.35 for 8 oz. Frozen. Ingredients: 
Textured vegetable protein (wheat gluten, soy concentrate 
and isolate), egg whites, corn oil, sodium caseinate, natural 
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and imitation fl avors from non-meat sources, spices, salt, 
modifi ed corn starch, sucrose, caramel color, vegetable gums 
(guar and carrageenan), onion powder, disodium guanylate, 
niacin, iron (as ferrous sulfate), vitamin B-1 (thiamine), 
vitamin B-6, vitamin B-2 (ribofl avin), vitamin B-12.
 Ad (full-page, color) with coupon in Vegetarian Times. 
1993. July. p. 29. “A delicious way to cut down on meat 
without cutting down on your options.” Shows new label 
designs for 4 Morningstar Farms meatless products.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product originally contained spun 
soy protein fi ber. But after several years it was reformulated; 
the fi ber was removed and replaced by other textured 
vegetable proteins.
 Product (Meatless Breakfast Links) with Label (new 
design) purchased at Safeway supermarket in Lafayette, 
California. 1994. May 18. Price: $2.39. Frozen.
 Product with Label (new design) purchased at Safeway 
supermarket in Lafayette, California. 1995. Aug. 1. Price: 
$2.19. Frozen.
 Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2002. April 28. Ten links weigh 8 oz. 
Retail price: $2.89. New package design with strawberry 
near lower right corner of front panel. “78% less fat than 
pork sausage.”

1237. Product Name:  Morningstar Farms Breakfast Slices 
(Meatless Ham or Sausage Slices).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1974.
Ingredients:  Jan. 1974: Textured soy protein, water, 
vegetable oils (partially hydrogenated soybean and 
cottonseed oil, corn oil), natural and imitation fl avors 
and spices, egg albumen, lactose, salt, sodium caseinate, 
sugar, modifi ed tapioca starch, sodium phosphates 
(tripolyphosphate, pyrophosphate, hexametaphosphate, 
mono-phosphate), hydrolyzed vegetable protein, 
carrageenan, niacin, U.S. certifi ed colors, iron (as ferrous 
sulfate), thiamin (vitamin B-1), pyridoxine (vitamin B-6), 
ribofl avin (B-2), cyanocobalamin (vitamin B-12).
New Product–Documentation:  Rosenfi eld & Hartman. 
1974. Journal of the American Oil Chemists’ Society 
51(1):91A-94A. Jan. “Spun-fi ber textured products.” The 
ingredients in Breakfast Links are shown above.
 Seventh-day Adventist Dietetic Assoc. 1975. Diet 
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 174. The 
ingredients in “Breakfast Slices (Morningstar Farms)” are 
basically the same as they were in Jan. 1974.
 Shurtleff & Aoyagi. 1983. History of Worthington 
Foods. p. 9.
 Talk with Dick Leiss, Director of R&D for Worthington 

Foods. 1993. June 30. This product originally contained spun 
soy protein fi ber. But after several years it was reformulated; 
the fi ber was removed and replaced by other textured 
vegetable proteins. In 1979 it was reformulated again and its 
name was changed to Morningstar Farms Luncheon Slices.

1238. Briscoe, Alan K. 1974. Soybean granule recipes. 
Bountiful, Utah: Horizon Publishers. 24 p. 22 cm. Pamphlet 
No. 2 in The Storage Bin Series.
• Summary: Contents: Introduction. Using beef soybean 
granules. Using ham fl avored granules. Using bacon fl avored 
granules. Using chicken fl avored granules. Using unfl avored 
granules.
 In this TVP recipe booklet, the author calls TVP 
“soybean granules.” Address: Utah.

1239. Bryant, Clare. 1974. Everyday vegetarian and food 
reform cooking. Shaldon, England: Keith Reid Ltd. 143 p. 
Illust. by Graham Searle. 23 cm. Recipe index.
• Summary: Soy-related recipes include: Miso soup (p. 19). 
Soy bean cake (made with whole soy beans, p. 45). Miso 
wakame soup (p. 90).
 Page 137 lists “Meat Substitutes” including “Protoveg: 
Texturised vegetable protein made to look and taste like meat 
in several fl avours.” “Soyapro: A tinned [canned] texturised 
vegetable protein. Many other brands of TVP will appear on 
the market in the years to come.”

1240. Cowan, J.C.; Wolf, J.C. 1974. Soybeans. In: A.H. 
Johnson and M.S. Peterson, eds. 1974. Encyclopedia of Food 
Technology. Westport, Connecticut: AVI Publishing Co. xiv 
+ 993 p. See p. 818-28. Illust. Index. 26 cm. [29 ref]
• Summary: Contents: Introduction. Handling and storage. 
Processing. Extraction. Oil products for food. Food uses of 
soybean oil. Lecithin. Protein products: Whole soybeans, 
fl ours and grits, protein concentrates, protein hydrolysates. 
Uses of soy proteins.
 Tables: (1) U.S. soybean production for 44 years 
(1930-1973). (2) Production in 1973 for leading states. (3) 
Requirements of soybean grades. (4) Composition of the 
soybean and its parts. (5) Specifi cations for edible soybean 
oil. (6) Different grades of commercial lecithin–bleached. 
(7) Composition and properties of commercial lecithin 
fractions. (8) Proximate analyses of commercial soybean 
fl ours and grits. (9) Amino acid composition of soybean 
protein products. (10) Analyses and properties of soy protein 
concentrates. (11) Proximate analyses of commercial soy 
protein isolates. (12) Selling prices and production estimates 
for soybean protein products. (13) Uses of soybean protein 
products. Address: 1. Retired. Both: Northern Regional 
Research Lab., ARS/USDA, 1815 N. University St., Peoria, 
Illinois 61604.

1241. Dawson Mills. 1974. Annual report. Dawson, 
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Minnesota. 16 p. 22 x 28 cm.
• Summary: The “Manager’s report,” by Joe Givens (p. 
1-2), notes that the fi scal year ended 31 Aug. 1974 was 
“an extraordinary year in the life of your cooperative. New 
records were established in all phases of your business. Net 
savings for patrons reached a new high of $7,039,188. Over 
13 million bushels of soybeans were processed into oil and 
meal. Prices paid for soybeans were at the highest in our 
history and averaged $6.01 a bushel.” “A Soy Specialties 
Division has been established... The processing equipment 
being installed in the new soy specialties tower should be 
operational in early 1975. A new product development and 
technical service laboratory is also under construction.”
 A page titled “DawSoy” states: “The world’s 
requirement for food and especially for vegetable protein is 
ever increasing. The new soy food specialties plant provides 
Dawson Mills the opportunity to be involved in meeting 
this pressing need” by manufacturing soy grits, soy fl our, 
and textured soy fl our. “By using various heat treatments, 
soy fl our and grits provide materials with a wide range 
of applications. Lightly toasted soy fl our in combination 
with wheat fl our produces a high protein material used in 
baking products. Moderately toasted fl our and grits are used 
extensively in the pet food and milk replacer industries. 
Toasted soy grits combine with various grains to improve the 
nutritive value of these many food products. Textured soy 
fl our is a fi brous material which is used to simulate meat in 
many meat and food products.”
 Pages then show: Patronage refunds by state (Minnesota, 
South Dakota, Iowa, and North Dakota), and within each 
state by cooperative elevator name. A decade of progress 
(processing and fi nancial statistics 1965-1974). Bushels of 
soybean processed 1952-1974. Balance sheet. Contains many 
photos–both color and black-and-white. Address: Dawson, 
Minnesota. Phone: 612/769-4386.

1242. Estado do Rio Grande do Sul, Assembleia Legislativa, 
Comissao de Agricultura e Pecuaria. 1974. $oja [Soja] 
[Soya]. Rio Grande do Sul, Brazil: A Comissao. 414 p. No 
index. 23 cm. [53 ref. Por]
• Summary: Contents: 1. Introduction. 2. Food: The soybean 
in human foods (malnutrition in Brazil, soymilk, lecithin, 
isolated and concentrated protein {proteina isolada e 
concentrada}), animal feed (the value of protein in animal 
feed, the benefi cial effect of protein or amino acids on 
animals, the importance of soya in feedlots).
 Note: This is the earliest Portuguese-language document 
seen (Nov. 2015) that uses the term proteina isolada e 
concentrada to refer to soy protein isolates and concentrates.
 3. Production: Soybean production in Brazil, fertilizers, 
harvest, rural credit, minimum prices, future perspectives 
on the expansion of the soybean crop. 4. Storage. 5. 
Transportation. 6. Industrialization. 7. Commercialization. 8. 
Conclusions and suggestions. 9. Appendixes. Address: Rio 

Grande do Sul, Brazil.

1243. Fomon, Samuel J.; Filer, L.J., Jr. 1974. Milks and 
formulas. In: S.J. Fomon, ed. 1974. Infant Nutrition. 2nd ed. 
Philadelphia, Pennsylvania: W.B. Saunders Co. xiii + 575 p. 
See p. 359-407. Chap. 15. [169* ref]
• Summary: A full-page table (Table 15-9. p. 381) titled 
“Examples of commercially prepared formulas with protein 
from soy isolate or soy fl our” gives a detailed composition 
of each of the following two groups, each of which contains 
fats in the form of vegetable oils and carbohydrate in the 
form of corn syrup solids and/or sucrose: (1) Protein source–
Soy isolate: Isomil (Ross Labs.), Neo-Mull-Soy (Syntex), 
ProSobee (Mead), and Nursoy (Wyeth). (2) Protein source–
Soy fl our: Sobee (Bristol Myers–* Not marketed in the 
United States). Mull-Soy (Syntex).
 Soy is discussed in detail in the section on “Milk-free 
formulas and special formulas” (p. 386-90). This section 
begins: “Milk-free diets are utilized most commonly in 
management of infants who are allergic to milk or suspected 
of milk allergy” (p. 386).
 The subsection on “Soy-based formulas” (p. 387) 
contains a good history of the development of such formulas: 
“In the United States in the 1950s and 1960s, formulas with 
protein contributed from soy fl our were utilized as milk 
substitutes. Although more satisfactory than most other milk 
substitutes available at the time, parents complained that 
the formulas produced loose, somewhat malodorous stools 
that stained the diapers and not infrequently resulted in 
excoriation of the diaper area. The formulas were pale tan in 
color and had a slightly nutty odor.
 “Formulas based on soy fl our are rarely used in 
the United States at present. However, a great deal of 
information is available from animal studies and clinical 
experience With such formulas as Mull-Soy and Sobee 
(Table 15-9). Bebenago [Bebe Nago] (Nago) and Lactopriv 
(Töpfer
 Topfer) are soy fl our-based formulas marketed in 
Europe.
 “In the mid 1960s, formulas with protein from water-
soluble soy isolates rather than from soy fl our became 
popular in the United States, and early in the 1970s these 
formulas almost completely replaced soy fl our formulas. 
Soy-isolate formulas * are white in color, nearly odorless 
and are rarely reported to cause loose or malodorous stools. 
Unoffi cial estimates by manufacturers of infant formulas 
suggest that, in 1973, about 10 per cent of infants in the 
United States were fed soy-isolate formulas. Examples of 
soy-isolate formulas are included in Table 15-9.”
 Footnote: *”For convenience we have referred to soy 
protein isolate based formulas as ‘soy isolate formulas’ or 
‘soy isolate-based formulas.’” Address: Iowa.

1244. Hanson, L.P. 1974. Vegetable protein processing. Park 
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Ridge, New Jersey: Noyes Data Corporation. xii + 308 p. 
See p. 264-77. Illust. 25 cm. Company index. Inventor index. 
U.S. patent number index. Series: Food Technology Review, 
no. 16.
• Summary: The Foreword begins: “The detailed, descriptive 
information in this book is based on U.S. patents relating to 
the processing of proteins of vegetable origin.
 “The book has a double purpose in that it supplies 
detailed technical information and can be used as a single 
guide to the U.S. patent literature in the fi eld.”
 Contents: Introduction. General process for vegetable 
proteins: Removal of lipids, protein isolation processes, 
protein treatment processes, protein hydrolysates. Processing 
whole soybeans. Processing full fat soy products. Defatted 
soy products. Soy protein concentrates. Soy protein isolates. 
Soy hydrolysates: Enzymatic hydrolysis, hydrolysis under 
acid conditions nutrient amino acid compositions.
 Cottonseed protein. Grain proteins (incl. wheat gluten 
and zein). Processing other vegetable proteins (sunfl ower 
meal, saffl ower seeds, sesame seeds, castor beans, peanuts, 
rapeseed, alfalfa, coconut, mistletoe).
 Extruded fi ber processing (incl. Boyer process). Other 
protein fi ber production methods. Textured protein gels and 
expanded products. Consumer products (simulated milk 
products {high yield process from soybeans, soy milk from 
sprouted beans, deodorizing soybean and peanut milks, 
wet milling of vegetable protein, dispersible soy protein 
for milks, dual inoculation for fl avor improvement of soy 
milk, lipoxygenase inactivated full fat soy fl our for milk}, 
other dairy type products {soy yogurt, heat stable cheese 
from soy milk, blue cheese from soy milk}, paste spread, 
tofu, miso and tempa [tempeh] products, fl avoring materials, 
miscellaneous products {whipping agents from soy protein, 
malt treatment of soy for use in cereals, soy protein–soy 
lecithin mixture}). Address: USA.

1245. Hollar, N.S. 1974. A study of lipid antioxidation of 
soy protein isolates. MSc thesis, Purdue University, West 
Lafayette, Indiana. *
Address: Dep. of Foods & Nutrition, Purdue Univ., West 
Lafayette, Indiana 47907.

1246. Horan, F.E. 1974. Meat analogs. In: A.M. Altschul, ed. 
1974. New Protein Foods. Vol. 1A. Technology. New York: 
Academic Press. 511 p. See p. 366-413. Chap. 8. [92 ref]
• Summary: Contents: Introduction: What is meat? What 
is a meat analog? Historical development of meat analogs: 
Comminuted meats [meat emulsions such as frankfurters, 
sausages, bologna, and meat loaves] and ground meat types 
[such as hamburger], gel types, spun-fi ber types, other 
fi brous types. Commercial developments: Protein raw 
materials, spun-fi ber types, thermoplastic-extruded types. 
Nutritional aspects: Soy fl ours, soy protein concentrate, and 
isolated soy protein, spun-fi ber types, thermoplastic-extruded 

types. Marketing aspects: In combination with meat, as a 
complete replacement of meat, marketing considerations, 
marketing accomplishments. Considerations for the future: 
Forecasting the growth of meat analog markets, relationship 
of meat analogs to the meat industry, meat analogs as related 
to the world food problem.
 Table 1B (p. 380-81) is of great interest; it shows 
“United States commercial soy protein products in meat 
applications.” The 1st column is “Company name.” The next 
6 columns under “Trade name” are as follows: 50% protein 
(fl ours fl akes or grits; or textured); Soy protein concentrates 
(powder; or textured). Soy protein isolates (powder; or 
textured). For example, under “Textured soy protein 
concentrates” are only two products, GL-9921 and GL-219 
both made by Griffi th Laboratories (Chicago, Illinois).
 Note: This is the earliest English-language document 
seen (Nov. 2015) that contains the term “Textured soy 
protein concentrates.” However it is part of table 1B and 
written on two lines, with the word “Textured” on the bottom 
line.
 “The conversion of vegetable protein materials into 
food products with meat-like texture is one of the great food 
inventions of all time” (p. 367).
 A meat analog may resemble meat “in one or more 
simple functional characteristics such as appearance, texture, 
fl avor, and color.
 “A meat analog might best be considered as an 
engineered protein food product, fabricated to offer 
advantages over the natural meat product in one of several 
ways. These plus points may be a lower unit cost for an 
end-use product of comparable nutritional and palatability 
characteristics; a designed and controlled composition 
related to the quantity and quality of fats employed;...”
 These engineered products “may be a complete 
replacement of the animal protein food with vegetable 
protein” or “they may be a combination of meat and 
vegetable protein” (p. 369-70).
 According to a paper presented by Horan on 5-6 Feb. 
1970 at the Gottlieb-Duttweiler Inst. for Economic and 
Social Studies, Green Meadow Foundation, Ruschlikon-
Zurich, consumption of soy protein products in human foods 
is as follows: Soy fl ours (50% protein) 400,000,000 lb. Soy 
protein concentrate (70% protein) 25,000,000 lb. Soy protein 
isolate (90% protein) 20,000,000 lb. This is the equivalent of 
500,000,000 lb of 50% protein soy fl akes.
 In thermoplastic-extruded types of meat analogs, a 
mixture of soy fl our and water, plus fl avoring, coloring, 
and supplemental nutrients (if desired) is “fed to a cooker-
extruder and subjected to elevated pressure and temperature 
whereby a plastic mass is formed and extruded through a 
die to a condition of lower pressure and temperature, thus 
forming an expanded product. Depending upon processing 
conditions, variations in formulations, types of dies, and 
the speed of the cutting knife at the face of the die, a wide 
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range of products can be made differing in density, shape, 
size, color, and fl avor.” They generally have 8 common 
characteristics, which are described. Address: Archer Daniels 
Midland Company, Decatur, Illinois.

1247. Hunter, Beatrice Trum. 1974. Favorite natural foods: 
Adapted from a series of programs on WGBH, Boston. New 
York, NY: Simon and Schuster. 219 p. Index. 21 cm. [154 
ref]
• Summary: Contents: Foreword. 1. Vegetables, vegetables. 
2. Perking up the salad bowl. 3. Sprouts (incl. legume 
seeds {alfalfa, chick pea, lentil, mung bean, peanut, pinto 
bean, soybean}, grain seeds, vegetable seeds, herb seeds, 
weed seeds, oil seeds {fl ax, saffl ower, sesame, sunfl ower}). 
4. Whole grains. 5. The Cornell mix [for bread; Dr. 
Clive McCay]. 6. Sourdough. 7. Sauerkraut. 8. Yogurt. 
9. Soybeans. 10. Satisfying that sweet tooth: Dried fruit 
desserts, confections, snacks. 11. Of special concern: Baby 
foods, brown-bagging, party fare, making good foods even 
better. Appendix.
 Contents of chapter 9, Soybeans: Introduction. Soybean 
sprouts. Fresh green soybeans as a vegetable: Freezing, 
canning, drying. Recipes for dry soybeans (Baked soybeans. 
Soybean tomato aspic). Making soybean pulp (“put cooked, 
drained soybeans through a meat grinder”; recipe for green 
peppers stuffed with soybean pulp). Roasting dry soybeans 
(soak, drain, and dry roast). Making soybean milk (recipes 
for spiced soybean milk, brown rice pudding with soybean 
milk). Making soybean curd (also called “soybean cheese” 
or “tofu.” From soybean milk, from fermented soybean 
milk, from soybean fl our, from soybeans). Using soybean 
fl ours (three types: high-fat or full-fat, low-fat or medium-
fat, minimum-fat or fat-free). 100% soybean fl our cookies 
(grain-free). Other soybean products you can buy: Soybean 
grits and soybean fl akes (with 1 recipe). Soybean lecithin 
(with 2 recipes). Tamari, miso. The soybean and you: Meat 
alternatives, tempeh, textured vegetable protein products 
(inferior), fabricated soy foods in school lunch programs (“a 
nutritional crime”). Avoid mock foods.
 About the author: She is the author of numerous 
books and winner of the French Company’s Tastemakers 
Award. She and her husband, John, live in New Hampshire. 
Nationally known for her lectures and demonstrations 
on natural foods, she is a member of the Price-Pottenger 
Nutrition Foundation and twice a speaker for the Martha 
Jones Lectures in Nutrition at the Ashbury Theological 
Seminary in Kentucky. She holds a B.A. from Brooklyn 
College and a Master’s degree from Columbia University. 
She has done graduate work at State Teachers College in 
Buffalo, New York, and at Harvard University. A small photo 
of Beatrice Trum Hunter appears on the front dust jacket of 
the hardcover edition. Address: New Hampshire.

1248. Machanik, Anne; Machanik, Gerald. 1974. Nutritious 

dishes that replace meats and fi shes. Cape Town, South 
Africa: Hollandsch Afrikaansche Uitgevers Maatschappij 
(HAUM). xi + 112 p. 22 cm.
• Summary: A vegetarian cookbook. Soy-related recipes 
include: Soyabean roast (with cooked, mashed soybeans, p. 
8). Spinach stalks with Somos (Soybean protein [actually 
textured soy fl our], p. 61). Sweet and sour potatoes 
with TVP (Vegetable protein, p. 68). Sweet potato and 
soybean casserole (p. 68-69). Tomato and soybean stew 
(p. 70). Address: 1. Author; 2. Formerly Senior Medical 
Offi cer, Dep. of Labour, of the Offi ce of the Workmen’s 
Compensation Commissioner, and Head, Industrial Health 
and Safety, South African Bureau of Standards.

1249. Quick, Vivien; Quick, Clifford. 1974. Everywoman’s 
wholefood cook book. Wellingborough, Northamptonshire, 
England: Thorsons Publishers Ltd. 128 p. Illust. Index. 21 
cm. [16 ref]
• Summary: A vegetarian cookbook. The Preface contains 
a nice statement by Bill Pickering, one-time holder of the 
world swimming record for the English Channel, on the 
importance of a vegetarian diet.
 Soy-related recipes include: Soya bean savoury (p. 
52). Nut savoury (with soya fl our and Nutmeat Mixture, p. 
56). Soya fl our noodles (p. 57). Baked soya beans (p. 58). 
Protoveg (TVP) and recipes for using it. “Protoveg is in our 
opinion one of the nicer textured protein foods on the market 
at the moment. It is made by Direct Foods Ltd., which is 
licensed for the benefi t of Compassion in World Farming 
(a Public Trust). All profi ts will be recycled for further 
development of protein direct from the growing crop.
 “There is an unfl avoured pack and various specifi c 
fl avours–all of which are of 100 per cent vegetarian 
origin.” Note: Barmene and Vecon are used occasionally as 
seasonings (e.g., p. 58). Barmene is a yeast extract which, by 
1976, contained vitamin B-12. Address: Elmer, Middleton-
on-Sea, Sussex, England.

1250. Rakosky, J., Jr.; Sipos, E.F. 1974. Food uses of soy 
protein in products. In: Laura L.W. Smith and L.J. Minor, 
eds. 1974. Food Service Science. Westport, CT: AVI 
Publishing Co. viii + 632 p. See p. 383-408. Chap. 17.
Address: Central Soya Co., Chemurgy Div., Chattanooga, 
Tennessee.

1251. Villegas Ferrari, C.R.A. 1974. Fortifi cacao de biscoitos 
com proteinas. I. Emprego de concentrado proteico de 
soja e de pescado [Fortifying biscuits with protein. I. Use 
of concentrates of soy and fi sh protein]. Master’s thesis: 
Faculdade de Tecnologia de Alimentos. 70 p. [Por]*
• Summary: Note: This is the earliest Portuguese-language 
document seen (Nov. 2015) that mentions soy protein 
concentrate, which it calls concentrado proteico de soja. 
Address: Brazil.
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1252. Product Name:  Loma Linda Meatless Chicken Style 
or Beef Style (Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1974?
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Loma Linda probably 
purchased the spun soy protein fi bers from General Mills. 
Sold in both canned and frozen forms.

1253. Christian Science Monitor. 1975. Low-cost soybeans: 
‘meat that grows on vines.’ Jan. 16. p. 11.
• Summary: Soybeans come in many forms. There “are fresh 
soybeans in their fuzzy pods, dried soybeans, soy and wheat 
noodles, spaghetti and macaroni, soy grits, soy fl our, soy 
milk, soy cheese [tofu], nutlike roasted soybeans, sprouted 
soybeans, textured soy, soy oil, and soy butter.” When these 
are combined with other foods, the possibilities are almost 
without limit.
 Soybeans are high in protein and low in cost–about 35 
cents a pound.
 Recipes: How to cook basic whole dried soybeans. 
Soyburgers (with 2 cups cooked soybeans and 1 cup 
cooked brown rice). Four ideas are given for adding cooked 
soybeans to other recipes. Finally, soy fl our and its uses are 
discussed in detail. Now is a “perfect time to get acquainted 
with the versatile soybean.” Address: Special to the Monitor.

1254. Andreas, Dwayne O. 1975. Presentation on ADM. 
Paper presented to the New York Society of Security 
Analysts. 11 p. Jan. 21. Unpublished manuscript.
• Summary: Mr. Andreas has been processing soybeans 
and other agricultural commodities constantly since 1938. 
Four of ADM’s top executives come from competing 
companies: Mr. Walker from Ralston [Purina], Mr. Burket 
from Central Soya, Mr. Randall from Cargill, and Mr. Bean 
from Anderson-Clayton. In 1965, thanks to an entirely new 
technology that was developing for soybean processing, 
ADM was transformed from a conglomerate into a non-
conglomerate focusing on food technology. “Thanks to a 
great job that had been done in research, ADM received 
basic patents on TVP (Textured Vegetable Protein; TVP is 
a registered trademark). This knowledge was immediately 
commercialized and TVP has been very successful... it is 
now produced by some 12-13 different companies.”
 “The Marshall Plan developed Western Europe and 
Japan into the greatest cash customers that the United States 
ever had... This global internationalizing of food distribution 
had the effect of disorienting much of the entire food 
processing industry. That is, a plant that was not located so 
that it had access to the world markets might have become 
worthless or obsolete overnight. And dozens did.”

 Currently ADM has about 17% of the soybean 
processing business in the U.S., 17% of the wheat milling, 
25% of the barley malting, 25% of the margarine oil 
business, 30% of the linseed oil, and 27% of the durum fl our 
business (the basic fl our for making pasta products).
 A four-horse team is pulling ADM in a certain direction 
for the future. “One is the edible soy business which includes 
our TVP and soy fl ours, in which we are the leaders, and will 
soon include our soy protein concentrates. It is inevitable that 
edible soy proteins will increase in use over the next 20 years 
by leaps and bounds on a worldwide basis. And it is for no 
other reason than economic compulsion. The cost of making 
good quality high protein edible products out of soy is so low 
compared to other protein sources that it is just a matter of 
how long it will take the food companies to learn how to use 
it in more ways. In the soy fl our business many soy fl ours 
are now being used to replace dried milk products just as 
margarine once replaced butter and this use is due to grow 
substantially in the next few years. The soy fortifi ed bread 
and roll products you saw today are examples of how protein 
levels can be boosted by 50% with little or no increase in 
cost. ADM is the largest producer in the world of soy fl our.
 “TVP business has an enormous potential, maybe 
largely outside of the United States. In every country where 
there is a balance of payments problem, and where they 
are importing meat, we get a terrifi c tail wind from the 
government in selling TVP...
 “The second thing going in our favor is the continuing 
worldwide expansion of the margarine business. Margarine 
is replacing butter, and that’s a trend that is unstoppable. 
This trend is fundamental to our business, since about eighty 
percent of all of our fats and oils, corn oil, soybean oil, go in 
margarine.
 “A third part of our business which has almost unlimited 
future growth is the soybean meal portion, where we make 
a refi ned [dehulled] grade of soybean meal that’s used 
by the poultry industry all over the world. Under today’s 
technology, poultry is by far the cheapest form of meat that’s 
commercially produced. It will expand very much faster 
than either pork or beef, because it’s so much cheaper and 
so easy to produce, and that business will continue to grow 
enormously, worldwide.
 “The fourth horse of our four-horse team is the corn 
refi ning business.” We produce corn syrup and fructose 
[two different products], which are experiencing very rapid 
growth in demand. Two other very good fi rms, Standard 
Brands and the A.E. Staley Co. are now producing fructose, 
but suddenly most of the soft drink people have decided to 
use fructose, creating an enormous demand. So “we changed 
our plans and now plan to produce about 480 million pounds 
of fructose by next winter and to double that by sometime in 
1976.”
 So the four-horse team pulling ADM into the future 
is edible soy products, margarine, soybean meal, and 
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refi ned corn sweeteners (corn syrup and fructose). Address: 
Chairman and CEO of ADM.

1255. Clayton, Hugh. 1975. Food prices: Meat market stays 
steady as fi rm plans to market substitute. Times (London). 
Jan. 24. p. 4, cols. 4-5.
• Summary: Crosse & Blackwell, one of the UK’s largest 
food companies, “has decided to sell a product that it says 
does as good a nutritional job as minced beef, for two thirds 
of the price. The product looks like a light brown sugar, 
smells like commercial seasoning, and is based on imported 
soya beans.”

1256. Grocer (The) (London). 1975. C&B [Crosse & 
Blackwell] move into the TSP [textured soya protein] 
market. 196(6167):23-25. Jan. 25. See also p. 4.
• Summary: Mince Savour is designed to be added to minced 
meat “to make it more tasty and go further.” The product 
comes in two sizes, 1 oz and 2.125 oz, ready seasoned and 
expected to retail at 7p and 13 p. respectively. C&B are 
processing the protein at their Aylesbury factory. One ounce 
added to water and mixed with 8 oz. mincemeat produces 12 
oz. before cooking.
 The brief introduction on p. 4 notes that Mince Savour 
“is being launched in London and the South and is being 
backed with a £250,000 campaign... While there are soya 
protein lines being used in catering and Standard Brands 
have a hamburger type product in the grocery trade,” this 
appears to be the fi rst meat extender of its type on the 
market. “Of course, Courtaulds have already tested their 
Kesp pies through the trade and are now on sale through 
selected Sainsbury stores.” Address: England.

1257. Grocer (The) (London). 1975. Kesp on test in 30 
Sainsbury stores. 196(6167):23. Jan. 25.
• Summary: “Kesp soya protein pies from Courtaulds are 
being sold by Sainsbury in a test operation through 30 
stores. The 1 lb pies sell for 25 pence each from refrigerated 
cabinets.” Address: England.

1258. Strommer, Palmer K. Assignor to General Mills, Inc. 
(Minneapolis, Minnesota). 1975. Process for texturizing 
a protein slurry. U.S. Patent 3,863,019. Jan. 28. 5 p. 
Application fi led 15 Oct. 1973. [6 ref]
• Summary: “A method is disclosed for producing a bland 
textured protein product. The method includes the steps of 
mixing untextured protein material and water to form an 
untextured protein slurry which is fed into a fl owing stream 
of hot, pressurized steam and carried to a zone of lower 
pressure. The slurry is partially dehydrated upon entering the 
zone of lower pressure and is texturized.” Address: Osseo, 
Minnesota.

1259. Hermansson, A.M. 1975. Functional properties of 

proteins for foods–Flow properties. J. of Texture Studies 
5(4):425-39. Jan. [16 ref]
• Summary: Flow properties of protein dispersions are 
signifi cant interest in the production of protein products for 
various reasons:
 (1) They provide information needed for the optimal 
design of unit processes such as pumping, piping, spray 
drying, heat exchanging, etc.
 (2) They are useful for quality control of both the 
manufacturing process and the fi nal product.
 (3) They provide useful information on suitable fi elds of 
application for a new protein product.
 (4) They infl uence the mouthfeel and hence the 
acceptability of the fi nished food products.
 (5) They are of limited use in providing information 
about changes in the molecular structure.
 The soy protein isolate used in this study was 
Promine-D. Address: Chemical Centre, Div. of Food 
Technology, Univ. of Lund, S-220 07 Lund 7, Sweden.

1260. Product Name:  Kesp Soya Protein Pies (Meat 
Analog Based on Spun Soy Protein Fibers Chunks and 
Mince in Gravy).
Manufacturer’s Name:  Kesp Protein Foods, Courtaulds 
Ltd.
Manufacturer’s Address:  P.O. Box 16, Coventry CV6 
5AE, England.
Date of Introduction:  1975 January.
Wt/Vol., Packaging, Price:  1 lb. Retails for 25 pence (1/75, 
London).
How Stored:  Refrigerated.
New Product–Documentation:  The Grocer (London). 
1975. Jan. 25. p. 23. “Kesp on test in 30 Sainsbury stores.” 
Kesp soya protein pies from Courtaulds are being sold by 
Sainsbury in a test operation through 30 stores. The 1 lb pies 
sell for 25 pence each from refrigerated cabinets.

1261. Levinson, Arthur A.; Lemancik, John F. 1975. The use 
of soy protein products in pet foods. Cereal Foods World 
20(1):18-22. Jan. [5 ref]
• Summary: “Fifty-one years ago, soybean meal was 
used by some kennel owners in dog feed with satisfactory 
results” (Piper & Morse 1923, p. 204). According to the Pet 
Food Institute, there are some 100 million dogs and cats 
in America, of which 65 million are considered pets. This 
is one major pet for every four persons. These pets will 
consume 4.2 million tons of pet food this year.
 In the 1930s, in canned pet foods, soy protein comprised 
30-40% of the total protein in inspected plants, and 40-50% 
in non-inspected plants. During World War II, the shortage 
of cans led pet food manufacturers to concentrate on the 
production of dry pellets, meals, baked goods and kibbled 
products. Meat was likewise in short supply, and soybeans 
and soybean meal were under allocation, but after the war 
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a great variety of tasty pet foods emerged, with increased 
soy protein content. Soy also served as an emulsifi er and 
moisture-absorbing ingredient. Address: National Protein 
Corp., Chicago, Illinois 60632.

1262. Rhodes, Hedric E. 1975. Overview of United States 
pet food industry. Cereal Foods World 20(1):5-7. Jan.
• Summary: In 1963, 300 million lb of soy were used in U.S. 
pet foods. Total ingredients in pet foods in 1963 were cereal 
grains 34%, animal products 31%, water 27%, and soy 9%.
 In 1974, 800 million lb of soy were used (up 167%) 
Total ingredients in U.S. pet foods in 1974 were cereal grains 
40%, animal products 34%, water 16%, and soy 10%.
 Pet food sales grew from $500 million in 1963 to $2,000 
million in 1973. That’s a growth rate 3 times as much as food 
sales and 14 times faster than U.S. population growth. There 
are presently 42 million dogs and 27 million cats in America. 
An estimated 44% of households owned a dog, 23% a cat, 
and 55% a dog or a cat. Address: Vice president, Pet Foods 
Div., Quaker Oats Co.

1263. Consumer Reports. 1975. Save money by mixing soy 
with hamburger meat? 40(2):74-75. Feb.
• Summary: Consumers Union (CU) “conducted tests to 
learn what you get when you buy soy-extended hamburger 
and whether it makes good eating.” They found the soy 
product in two basic forms:
 (1) A premixed product, sold at the meat counter, under 
such names as “patty mix,” “beef patty mix,” etc. Each 
label state that this premixed product contains beef, textured 
vegetable protein, and water. The maker is not allowed to 
use the words “hamburger” or “beefburger” on the label. The 
labels also indicate, for example, that the hydrated vegetable 
protein comprises 25% of the product and the ground beef 
75%.
 (2) A packaged dry product of textured soybean protein 
(usually with seasonings and additives to be mixed at home 
with ground meat purchased separately). CU bought three 
brands of this dry product available in the New York City 
area, plus ground beef (chuck and round). With all three the 
directions said: Mix contents of soybean extender with 2/3 
cup of water and 1 pound ground meat. You get about 1½ 
pounds of soy-meat mix, which gives 2 parts by weight of 
beef to 1 part hydrated soy; this is less beef when compared 
to 3 beef to 1 hydrated soy with the premixes.
 A taste panel defi nitely preferred all-beef burgers 
for fl avor, texture, and aroma. “The soyburgers all had a 
beanlike fl avor and aroma uncharacteristic of hamburgers.”
 Among the two soy burgers, the taste panel preferred the 
taste of those made with the packaged dry mix to the taste of 
the premixes.

1264. Product Name:  Mince Savour.
Manufacturer’s Name:  Crosse & Blackwell. Div. of 

Nestle.
Manufacturer’s Address:  England.
Date of Introduction:  1975 February.
Wt/Vol., Packaging, Price:  1 oz and 2.125 oz packets.
How Stored:  Shelf stable.
New Product–Documentation:  The Grocer (London). 
1975. Jan. 25. p. 4, 23-25. This textured soy protein product 
is designed to be used with minced meat. Supermarketing. 
1971. Oct. 13-14. “Crosse and Blackwell savours soya 
sales.” R.A. Sair. 1981 (presented Aug. 1978). Marketing 
plant protein in Europe. p. 397. Shows a black-and-white 
photo of each product in its can.
 W. Pringle. 1991. “Soya protein, past experience & 
future potential.” In: Soja in Lebensmitteln: Vortraege 2. 
Hamburger Soja-Tagung. p. 156. Nestlé’s Mince Savour was 
launched in Feb. 1975. It consisted of extruded soya with 
fl avours, sold as a dry mix.

1265. Farm, The. 1975. The Farm vegetarian cookbook. 
Summertown, Tennessee: The Book Publishing Co. 128 p. 
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223 
p.
• Summary: Expanding on the pioneering “Yay Soybeans!” 
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(1974), this creative and creatively illustrated vegan 
cookbook contains many extremely innovative and original 
recipes including: Soybean Stroganoff. Soyburgers. 
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian 
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.” 
Soy “cheese.” Soy “butter” (made with soy fl our). “Cream 
cheese” (made with soymilk). Soy “mayonnaise.” Soy 
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp 
granola. Ice Bean [soy ice cream] (Recipes include: 
Pineapple “sherbet” and “Vanilla ice bean,” each made with 
soy milk instead of dairy milk). Mellowmeal (breakfast 
cereal containing soy fl our). Soy “yogurt” Danish pastry. Soy 
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (fi lled 
with tofu).
 Gluten recipes (p. 54-59) include: Basic gluten (feeds 
8 generously). Gluten roast. Gluten burritos. Chili gluten. 
Oven-fried gluten. Janice’s barbeque [barbecue] gluten ribs.
 The rear cover states: “We are a large, long-haired 
spiritual community in Tennessee. We came together 
through open meetings in San Francisco with Stephen. We 
have 750 people, including 250 kids, living on 1,750 acres. 
This cookbook is to help as many people be vegetarians as 
possible without turning any of them off and making them 
think its strange or weird and to let people know that it tastes 
good, is nice, graceful, and it can be a turn-on, that it’d 
be really neat to eat, and make you look forward to meal-
times and make you really happy to eat such good food.” 
The Introduction, by Stephen, begins: “The thing about our 
cookbook is we don’t want to be faddish or cultish or scare 
people off. We just honestly want them to know how to make 
it on vegies, even somebody who doesn’t particularly have 
a moral reason for being a vegetarian, but just wants to eat 
a little cheaper, or somebody who learns to be a vegetarian 
to lose weight, ‘cause you maintain a really healthy natural 
weight on vegetables... The main thing is that we’re absolute 
vegetarians. We don’t do meat or milk or eggs or cheese or 
fi sh or fowl.”
 “You can increase the world’s food supply by being 
a vegetarian. So its good for everybody else, its good for 
the individual for health, and its good for the soul and the 
spirit not to be involved in killing. And I understand that 
vegetables are alive, but like I’ve said before, I’ve been to 
pig stickings, and I’ve been to rice boilings, and rice boilings 
have better vibrations than pig stickings.”
 Photos show: Facing title page: People planting white 
potatoes at the edge of a large fi eld in front of the woods. 
The lady in front is Sylvia Tepper, Robert Tepper’s wife. 
Pages: (1) Little Susannah Frohman eating a rolled up 
soybean tortilla. (3) Stephen Gaskin. (18) Ruth Thomas, 
making lunch in the kitchen of the only house on the 
property when Farm folks fi rst came here. It housed The 
Farm’s clinic, school, bank offi ces, and receptionist for a 
number of years until other facilities were built for these 
purposes. Ruth could make a mean soybean burger (which is 

pictured). (23) Laurie Sythe making potato soup on the other 
side of the same kitchen Ruth was pictured in. (35) Poblano 
chili plants. (60-61) Tempeh sliced to be round to fi t on buns, 
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82, 
center, surrounded, from left by: Marilyn Keating, Jeffrey 
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel 
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore 
{holding baby Sam}. All at their home on Schoolhouse 
Ridge. The house, named “Kissingtree,” was originally 
built for Stephen and family, but he declared it “too fancy” 
for him, and he passed it on to this group {women were 
mostly schoolteachers in our school}). (67) Janice Hunter 
making stir fry at the Tower Road House kitchen. (68) John 
Hurgeton drinking a glass of soymilk on a construction site 
somewhere. (71) Sue Ellen, who worked in The Farm’s soy 
dairy, holding a glass of soymilk and relaxing. (89) Sour 
soymilk Danish pastry. (106) Jars of canned goods stored at 
the Farm’s canning facility. Thanks to Cynthia Holzapfel for 
providing photo captions.
 Illustrations appear on almost every page: On the front 
cover is a color illustration of a basket full of vegetables on 
a quilt. Many of the pages have illustrated borders or unique 
illustrations (line drawings) (fl owers, plants, leaves, a pot of 
steaming food, psychedelic designs, native American motifs, 
etc.) where there would otherwise be empty space. Pages: 
(10) A Farm member eating, with one hand, a tortilla wrap 
fi lled with cooked whole soybeans. (20) A young woman in 
a kitchen facing the stove. (28-29) Illustrations of two Farm 
members making pizza. (65) Uncle Bill in a kitchen stirring a 
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion, 
hand-turned ice cream machine for making Ice Bean. (88) 
Sour soymilk Danish pastry. (95) A happy man and a woman 
eating bagels. The man’s fi nger, pointing up, serves as a 
bagel holder. Yum! (100) Overhead view of a round table 
with ten people eating. (105) A vase full of kitchen utensils. 
(113) A lady holding a cake–a very favorite recipe on The 
Farm. (120) A lady rolling out dough on a table.
 Note 1. This book played an important role in 
introducing soyfoods (especially tempeh and soy ice cream), 
as well as a vegan diet, to America.
 Note 2. This is earliest publication seen by The Farm 
that contains a tempeh recipe.
 Note 3. This is the earliest document seen (Oct. 2008) 
that contains the word “vegies” (one of two documents).
 Note 4. This is also the earliest document seen (Oct. 
2008) that uses the word “barbeque” or “barbequed” rather 
than the standard “barbecue.”
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Soy ‘whipped 
cream’ (regardless of capitalization).
 Note 6. Some sources (OCLC/WorldCat) cite Stephen 
Gaskin as the author of this book. Others cite Louise Dotzler; 
her maiden name was Louise Hagler, but she was married to 
Thomas Dotzler in 1975. Later that decade they separated 
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and Louise reverted to using her maiden name As “Louise 
Hagler,” she was the editor / author of several later revised 
and expanded editions of The Farm Vegetarian Cookbook 
(1978, 1988) plus several outstanding books about soyfoods 
published at The Farm. Address: Summertown, Tennessee.

1266. Kies, Constance; Fox, Hazel M.; Nelson, L. 1975. 
Triticale, soy-TVP and millet based diets as protein suppliers 
for human adults. J. of Food Science 40(1):90-93. Jan/Feb. 
[12 ref]
Address: Dep. of Food & Nutrition & Dep. of Agronomy, 
Nebraska Agric. Exp. Station & College of Home 
Economics, Univ. of Nebraska, Lincoln, NE 68503.

1267. Odell, A.D. 1975. Meat extension–amended 
regulations: Summary-overview (Leafl et). Montreal, Quebec, 
Canada. 1 p. 28 cm. [1 ref]
• Summary: “On February 12, 1975, historic and 
commendable amendments to the Food and Drug 
Regulations were published in the Canada Gazette, which 
deal with meat and poultry products, meat and poultry 
extenders, extended meat and poultry products and meatless 
simulated meats. These are detailed in Schedule No. 291 
(pages 208-217) with respect to composition and quality. 
Schedule No. 280 (pages 226-232) deals with labelling 
requirements and permissible claims for these products.” 
Address: Vice President–Technical Director, Industrial Grain 
Products Ltd., P.O. Box 6089, Montreal, Quebec H3C 3H1, 
Canada. Phone: 514-866-7961.

1268. Product Name:  [Soja Semp {Infant Formula Based 
on Soy Protein Isolate} (Concentrated Liquid)].
Foreign Name:  Soja Semp (Koncentrerad).
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 166, 
Box 231 42, S-104 35 Stockholm, Sweden.  Phone: 08-729-
9700.
Date of Introduction:  1975 February.
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  450 ml can with pull top.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Thomson. 1979. Journal of 
the American Oil Chemists’ Society. March. p. 386-88. Form 
fi lled out by Anders Eriksson. 1981. Nov. “Soja Semp is 
similar to Pro-Sobee, an infant formula based on soy protein 
isolate.”
 Soyfoods Center Computerized Mailing List. 1982. July 
23. Phone: 08 24 77 00. Talk with Swedish food scientist. 
1987. Dec. 5. Soy-based infant formulas are not widely used 
in Sweden, perhaps because of the low incidence of lactose 
intolerance and the high rate of breast feeding.
 The Soybean Magazine (Published by Food Partner 
AB, 292 00 Karlshamn). 1988. p. 7. Sidebar on Soja Semp 
with photo of can and Label. Talk with Ted Nordquist of 

Aros Sojaprodukter. 1988. March 27. He thinks the product 
was introduced in the mid-1970s. The key man was Leif 
Christensen, with whom Ted now works.
 Talk with Leif Christensen. 1990. July 6. Followed 
by letter (fax) of July 10. This was Semper’s second 
product made from soybeans. The name is pronounced 
“SO-ya Semp.” It was introduced in Feb. 1975, as a liquid 
concentrate based on soy isolate, UHT sterilized, and packed 
under aseptic conditions in 450 ml cans.

1269. Hayes, Lester P.; Robinson, J.W.; Simms, R.P.; 
Russell, M.E. Assignors to A.E. Staley Manufacturing 
Company (Decatur, Illinois). 1975. Process for preparing 
texturized protein compositions and the resulting product. 
U.S. Patent 3,870,805. March 11. 21 p. Application fi led 4 
Nov. 1970. [4 ref]
• Summary: “Texturized protein compositions of improved 
textural and organoleptic properties are prepared by 
longitudinally rupturing the structure of hydrated, water-
insoluble protein pieces. Dry expanded extrudates prepared 
from defatted soybean meals are a suitable source material in 
providing the texturized protein compositions. By shredding 
the hydrated extrudate into plurality of fi berous [sic, fi brous] 
masses and removing the water-solubles, bland tasting 
fi berous masses having improved meat-like properties over 
conventional spun fi lament protein products and hydrated 
extrudates are obtained.” Address: 1&3. Decatur, Illinois; 
2&4. Blue Mound, Illinois.

1270. Henry, Wayne. 1975. Far-Mar-Co’s edible soy protein 
operations. Paper presented at the Soybean and Cottonseed 
Conference. 8 p. Held 9-12 March 1975 at Las Vegas, 
Nevada.
• Summary: “Bert Miner suggested that since Far-Mar-Co 
was one of the few cooperatives engaged in production of 
edible soy protein, a discussion of our operation may be of 
interest to the group. More specifi cally he requested that I 
discuss the following questions:
 (1) Why Far-Mar-Co entered the fi eld? (2) Kinds of 
edible soy protein products produced. (3) Manufacturing 
processes used and why. (4) Problems encountered and 
how they have been resolved. (5) Evaluation of available 
equipment. (6) Market outlets for various products. (7) What 
you see ahead. (8) How cooperatives can work together to 
get a bigger share.”
 “Far-Mar-Co was formed June 1, 1968, with the 
consolidation of four regional cooperatives. The four grain 
marketing regionals were located in Hutchinson, Kansas, 
Kansas City, Missouri, and two in Lincoln, Nebraska. These 
regionals served Kansas and Nebraska in total and parts 
of Colorado, Wyoming, South Dakota, Iowa, Missouri, 
and Oklahoma. The merger of these regional cooperatives 
brought together over 250,000 farmers which represent over 
600 local cooperatives, which in turn represent the ownership 
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of Far-Mar-Co. The name indicates the principal function 
of these cooperatives is to market grain, i.e., soybean, 
wheat, milo, and corn. The managers and directors of these 
regionals knew that the storage and marketing function 
provided by the cooperatives was a major step in insuring the 
farmer a fair return for his product, however, they also knew 
it was not good enough.
 “As most of you know, the net margin on storage and 
marketing of grain is pretty slim.”
 “Our managers and directors are very aggressive and 
believe totally in the ‘added value concept.’” This is the main 
reason Far-Mar-Co entered the fi eld of soy protein products. 
The company currently manufactures soy grits, soy fl our, 
textured vegetable protein (30 varieties of textured soy fl our, 
using Wenger extruders for thermoplastic extrusion), and 
soy protein concentrate (SPC, 70% protein using aqueous-
alcohol extraction; the plant was designed and built by Blaw-
Knox Co.). “I can truthfully say, however, that we have had 
more problems than you would believe in trying to get our 
SPC plant on stream.”
 Note: This is the earliest English-language document 
seen (May 2005) that contains the term “added value.” 
Address: PhD, Vice President, Food Operations, Far-Mar-Co, 
Inc., 960 North Halstead, Hutchinson, Kansas 67501. Phone: 
316-663-5711.

1271. Product Name:  Cedar Lake Vegetarian Mix for 
Sloppy Joes.
Manufacturer’s Name:  Cedar Lake Foods.
Manufacturer’s Address:  Box 116, Cedar Lake, MI 48812.  
Phone: 517-427-5590.
Date of Introduction:  1975 March.
Ingredients:  Wheat protein, water, tomato paste, textured 
soy protein, corn meal, oatmeal, rehydrated celery, 
rehydrated green and red bell peppers, food yeast, soy sauce, 
salt, hydrolyzed vegetable protein.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label printed 19 March 
1975. Cedar Lake Foods wholesale price list. 1976. March 
15.

1272. Hashizume, Kazumoto; Kosaka, Kazuhisa; Koyama, 
Emiko; Watanabe, Tokuji. 1975. [Studies on the changes of 
the properties of soybean protein by freezing. IV. Production 
of new textured protein by freezing]. Shokuhin Sogo 
Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 30. p. 193-97. March. [7 ref. Jap; 
eng]
• Summary: When a soybean protein solution is frozen 
and stored, the protein becomes insoluble after thawing. 
This insolubilization is promoted by the presence of free 
sulfhydryl (SH) groups in the protein, heat denaturation, and 
the addition of a small amount of urea before freezing.

 The resultant insolubilized protein forms a translucent 
porous mass, resembling a sponge. When this mass is mixed 
into sausage at the level of 40% by weight, it prevents 
the separation of free water and resulted in no signifi cant 
difference in texture compared with ordinary sausage.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi (J. 
of Food Science and Technology) 21(4):136-40 (April 1974). 
Address: National Food Research Inst., MAFF, Tokyo, 
Japan.

1273. Hashizume, Kazumoto; Nakamura, Noriko; Watanabe, 
Tokuji. 1975. [Studies on the changes of the properties of 
soybean protein by freezing. V. Improved production of 
new textured protein by freezing]. Shokuhin Sogo Kenkyujo 
Kenkyu Hokoku (Report of the National Food Research 
Institute) No. 30. p. 198-202. March. [4 ref. Jap; eng]
• Summary: The best texture is obtained when the soybean 
protein solution is frozen at -20ºC. At a colder temperature, 
the resulting texture is too fi ne and weak. At a warmer 
freezing temperature (-5ºC) the texture is very coarse.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi (J. 
of Food Science and Technology) 21(4):141-45 (April 1974). 
Address: National Food Research Inst., MAFF, Tokyo, 
Japan.

1274. Johnson, D.W. 1975. Soybean processing, products, 
characteristics, and uses. INTSOY Series No. 6. p. 157-73. 
D.K. Whigham, ed. Soybean Production, Protection, and 
Utilization: Proceedings of a Conference for Scientists of 
Africa, the Middle East, and South Asia (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: Table 14 shows “estimated current annual 
production of various edible soy products in the United 
States (1,000 metric tons): Soy fl our and grits 340-450, soy 
protein concentrates 30, isolated soy proteins 25, textured 
soy proteins 90, spun protein fi bers 8. Discusses processing 
techniques, products made from soybeans and their yields, 
other uses of soy products (pet foods, lecithin, soymilk incl. 
Vitasoy, cereal-soy blends such as CSM, soy fl our products 
[incl. calf milk replacer]), and factors infl uenced by soy fl our 
in various products.
 It is estimated that 330,000 to 450,000 metric tons of 
soy meal, grits, fl our, and textured soy proteins (fl our) are 
used in U.S. pet foods each year. “On a protein basis, this 
undoubtedly makes up over 50 percent of the total protein 
consumed by pets, mainly dogs.”
 In Hong Kong, Vitasoy reportedly outsells carbonated 
beverages. In 1973 an estimated 150 million bottles of 
Vitasoy were sold. Address: Food Ingredients, Wheeling, 
Illinois.

1275. Product Name:  Solar Burgers (Soy-Wheat; Not so 
named until 1976 [late summer or fall]).
Manufacturer’s Name:  Vegetable Protein Co.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   367

© Copyright Soyinfo Center 2016

Manufacturer’s Address:  140 River St., Cambridge, MA 
02139.
Date of Introduction:  1975 March.
Ingredients:  Soy fl our [textured extruded; TVP], water, 
wheat gluten, wholewheat fl our, tamari, vegetable oil, yeast 
extract.
Wt/Vol., Packaging, Price:  7 oz net plastic bag (2 burgers).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label designed in late 
1976 or 1977 (when the company was located at 140 River 
St., Cambridge, Massachusetts) sent by John Weissman on 8 
May 1992. 4 inches square. Self adhesive. Red, orange, and 
white. “100% vegetarian–High protein. This product is made 
from soy and wheat, two of the world’s most abundant crops. 
Fry, broil, grill, bake, steam, serve with your favorite sauce. 
May be used without cooking. All natural.”
 Talk with and letter from John Weissman. 1992. May 8. 
In early 1975, based on information about protein combining 
in Diet for a Small Planet by Frances Moore Lappé, John 
began grinding cooked soybeans into the wheat gluten and 
selling the burger-like patties. This was the fi rst Solar Burger, 
but it had not yet been named. Then in 1976 he named the 
burger “Solar Burger” and reformulated it with TVP. Robert 
Allen, his friend, suggested that their company, now named 
the Vegetable Protein Co., might sell the Solar Burger to 
other, competing sandwich makers–which they did. Shortly 
thereafter they stopped making their own sandwiches. 
Vacuum packing of these burgers and the fl avored 
Wheatmeat began in 1980.
 Talk with Ademar Reis. 1993. Nov. 30. In 1976 the Solar 
Burger was still being made by John Weissman. Ademar 
started making and private labeling the product in 1979. 
John had a plant in Cambridge, Massachusetts. Then John 
closed the plant and Ademar bought some of his equipment 
and started making the Solar Burger for John. At that time, 
Ademar fi rst discovered Response, textured soy protein 
concentrate.
 Talk with John Weissman. 1993. Dec. 1. John introduced 
Ademar to Response textured soy protein concentrate. John 
invented this product by mixing cooked whole soybeans 
and wheat together when he lived with Sakee Israel, before 
he moved to River Street in Cambridge. They fi rst sold it as 
a Wheatmeat Sandwich but it didn’t last for very long and 
it was not a bona fi de burger patty until he moved to River 
Street. Then he decided to sell the patty by itself to sandwich 
companies–since he had stopped making sandwiches. He 
wanted to focus on packaged products. The soy component 
of the patty kept changing. Initially it contained cooked 
ground soybeans, then it evolved to TVP, then to Response 
(textured soy protein concentrate). John made the Solar 
Burger and sold the patties in bulk to two competing 
sandwich makers–Season’s Harvest owned by Ademar Reis 
and Sunrise Sandwiches owned by Tom Iglehart. They both 
made burgers by putting John’s Solar Burger patty on a bun 

with all the trimmings. Iglehart dropped out fi rst. In about 
1979, when John dismantled his shop, Ademar manufactured 
the Solar Burger patty for a very brief time (no more than 8 
batches). It didn’t work out so Ademar discontinued it.

1276. Bird, Kermit. 1975. Plant proteins: Their role 
in the future. J. of the American Oil Chemists’ Society 
52(4):240A-41A. April. [2 ref]
• Summary: Contents: Abstract. Introduction. Plant protein 
foods in USDA feeding programs. Improvements in USDA 
plant protein programs. For the future. Address: Food and 
Nutrition Service, USDA, Washington, DC 20250.

1277. Dahle, L.K.; Montgomery, E.P.; Brusco, V.W. 1975. 
Wheat protein-starch interaction. II. Comparative abilities 
of wheat and soy proteins to bind starch. Cereal Chemistry 
52(2):212-25. March/April. [14 ref]
• Summary: Wheat proteins and soy protein isolates have 
different abilities to bind starch, and to bind dextrins. The 
ability of wheat protein to bind starch is greatly diminished 
by the action of a disulfi de-splitting agent but not by a 
sulfhydryl blocking agent.
 The soy isolates used in this study were commercial 
products obtained from Ralston Purina and containing 95% 
protein. They are Edi-Pro (isoelectric), Edi-Pro N (neutral), 
Supro 610 (modifi ed), and Supro 7 (modifi ed, soluble). 
Address: Basic Research Dep., Campbell Inst. for Food 
Research, Camden, New Jersey 08101.

1278. Food Processing (Chicago). 1975. Soy protein isolate 
for emulsifi ed meat systems: Specifi cally designed to replace 
costly salt soluble meat protein. April. p. 92.
• Summary: Supro 620, a soy protein isolate, is made by 
Ralston Purina Co., St. Louis, Missouri. It can be used to 
replace 30-60% of meat protein in meat systems.

1279. Product Name:  [Textured Soy Flour {Extruded}].
Manufacturer’s Name:  Industrial de Alimentos S.A.
Manufacturer’s Address:  146 Poniente 789, Col. Ind. 
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction:  1975 April.
New Product–Documentation:  F. Tello. 1975. Journal 
of the American Oil Chemists’ Society 52:242A-43A. 
“Manufacturing and Marketing of Soy Products for Human 
Consumption in Mexico.” Soya Bluebook. 1980. p. 55.

1280. Product Name:  Freaky Freeze (Non-Dairy Soy Ice 
Cream).
Manufacturer’s Name:  J. Hungerford Smith, Inc.
Manufacturer’s Address:  Modesto, California.
Date of Introduction:  1975 April.
New Product–Documentation:  Shurtleff & Aoyagi. 
1985. Tofutti & Other Soy Ice Creams. p. 42. “In the spring 
of 1975, a year before it became legal to sell soft-serve 
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frozen yogurt in California, a company in Modesto named 
J. Hungerford Smith, Inc. developed a soy-based dry mix 
for a non-dairy frozen dessert, which they named Freaky 
Freeze. A subsidiary of United Brands Co., the company 
was quite large and had a long history as a supplier of foods 
to soda fountains. Freaky Freeze was fi rst sold at the Bear’s 
Lair near the University of California at Berkeley. It was 
dispensed out of a soft serve machine; the small amount of 
lactic acid added to the mix made it resemble frozen yogurt. 
About 3 months after Freaky Freeze went on the market, 
the Dairy Division of the State of California Department 
of Agriculture got wind of it, and issued a cease and desist 
order, stating that it was against the law to sell it from a soft 
serve machine. Freaky Freeze was never heard of again (G. 
Kelly 1985, personal communication).” “First sold at the 
Bear’s Lair near the University of California, Berkeley. it 
was dispensed out of a soft serve machine.”

1281. Mustakas, G.C. 1975. Trip report to Jamaica, Haiti, 
Dominican Republic, Trinidad, Guyana, Venezuela, 
Colombia, Ecuador, Panama, Costa Rica, El Salvador, 
Guatemala, and Mexico, March-April 1975. *
• Summary: G.C. Mustakas of the Northern Regional 
Research Center, Peoria, Illinois, made this trip in March-
April 1975 to learn about uses of soybeans in Latin America. 
The trip was sponsored by the American Soybean Assoc. and 
the U.S. Foreign Agricultural Service (FAS).
 Colombia: Soybeans are not used as foods in this 
country. Although considerable effort is being made to 
introduce soy foods here, they are all in the experimental 
stages. In 1975 some 156,000 tons of soybeans were grown 
in Colombia, which has 5 oilseed processors. Grasas S.A. has 
a 220 tons/day solvent extraction plant that now processes 
soybeans and other oilseeds.
 Costa Rica: Soybeans are not produced or consumed as 
a food, though experimentation is being carried out at the 
University of Costa Rica and also with CARE.
 Dominican Republic: Soybeans are not grown or used 
as food here. About 6,250 ha were planted in 1974 on an 
experimental basis. Soybean oil is imported. Industria 
Lavador’s oilseed crushing plant plans to increase production 
to 300 tons/day, and with the expansion hopes to produce soy 
food products in some form.
 Ecuador: In 1974 the country produced 1,000 tons of 
soybeans.
 Guyana: Soybeans are not grown or used at foods in 
homes or villages. Food imports are very restricted. Some 60 
acres of soybeans have been grown experimentally, and plans 
are underway for the government to build a soybean and rice 
bran crushing plant.
 Jamaica: Soybeans are not grown in Jamaica and are not 
used for food in the home or village. However considerable 
interest was shown in using soybeans in school lunch 
programs.

 Mexico: During 1974-75, thirty sets of village process 
equipment for making soy fl our were delivered to Mexico 
through the auspices of UNICEF. One unit was delivered to 
the National University of Mexico where workers studied 
the process and its applications for traditional Mexican food 
products.
 Panama: Panama grows no soybeans and does not 
use soybeans in foods. They use fairly large quantities of 
soybean meal (39,000 tons in 1973) for animal feeding and 
some fi rms are interested in using defatted soy fl ours and 
textured soy protein (TSP) for foods.
 Trinidad: Soybeans are not grown or used as food in 
homes or villages. Local experiments are being conducted 
under a project agreement between the governments of 
West Germany and Trinidad and Tobago. Trinidad has 
considerable interest in soybeans but no processing plants. A 
chain of Hi-Lo supermarkets sells a soy-protein beef-burger 
that contains 25% textured soy fl our.
 Venezuela: With a population of 12 million people, 
soybeans were still not being produced by 1975, although 
about 55,000 tons of soybeans and 83,000 tons of soybean 
meal were imported in 1974. Soybeans are not used as foods 
in homes or villages. Venezuela has a few small soybean 
crushers. One company (Proteinal S.A.) makes edible soy 
fl ours. Address: NRRL, Peoria, Illinois.

1282. Okubo, Kazuyoshi; Waldrop, A.B.; Iacobucci, G.A.; 
Myers, D.V. 1975. Preparation of low-phytate soybean 
protein isolate and concentrate by ultrafi ltration. Cereal 
Chemistry 52(2):263-71. March/April. [18 ref]
• Summary: “Phytic acid, the hexaorthomonophosphate ester 
of myo-inositol, occurs at fairly high levels in grains and 
oilseeds as the calcium magnesium salt, phytin. In soybean 
meal, roughly 70% of the total phosphorus is accounted for 
by phytin.”
 The authors describe a process for removal of phytate 
from defatted soybean meal to produce low-phytate protein 
concentrates and isolates. The process involves two steps: 
(1) dissociate the phytate from the protein; (2) Remove the 
dissociated phytate from the protein by ultrafi ltration using a 
membrane permeable to phytate but impermeable to protein.
 The section titled “Ultrafi ltration Experiments” (p. 265) 
states that the retentate was maintained “at a constant volume 
throughout the dialysis by ultrafi ltration (diafi ltration). 
During diafi ltration... the retentate was analyzed for total 
phosphorus. Upon completion of diafi ltration, the retentates 
were recovered by freeze drying and analyzed for nitrogen 
and phosphorus.” Page 268 describes “Phytate removal by 
diafi ltration” and the chemical composition of “soybean 
protein isolates prepared by diafi ltration.” Page 270 states 
that “Diafi ltration is an effi cient way to prepare protein 
concentrates low in phytate from defatted soybean meal 
and fl ours.” It works better than acid leaching. Good results 
were obtained with diafi ltration of a soybean slurry (pH 3.0) 
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containing calcium chloride (0.5 M).
 Note: This is the earliest English-language document 
seen that uses the word “diafi ltration” in connection with 
soybeans. Address: Dep. of Food Chemistry, Faculty of 
Agriculture, Tohoku Univ., Sendai, Japan, and Corporate 
R&D Dep., The Coca-Cola Company, Atlanta, Georgia 
30301.

1283. Rackis, J.J.; McGhee, J.E.; Honig, D.H.; Booth, A.N. 
1975. Processing soybeans into foods: Selected aspects of 
nutrition and fl avor. J. of the American Oil Chemists’ Society 
52(4):249A-53A. April. [26 ref]
• Summary: Contents: Abstract. Introduction. Processing and 
analytical techniques. Methods for quality control of edible 
soy protein products. Process procedures for production of 
soy fl our products. Soy protein isolates. References. Address: 
1-3. NRRL, Peoria, Illinois 61604. 4. WRRC, Albany, 
California 94710.

1284. Shemer, Michael; Perkins, Edward G. 1975. 
Degradation of methionine in heated soybean protein and 
the formation of beta-methylmercaptopropionaldehyde. J. 
of Agricultural and Food Chemistry 23(2):201-04. March/
April. [13 ref]
• Summary: Methionine, when added to soy protein isolate 
then heated in boiling water, is destroyed under aerobic 
conditions. A portion of the added methionine was degraded 
to form methional (Beta-methylmercaptopropional), which 
has an undesirable fl avor. Address: Dep. of Food Science, 
The Burnsides Research Lab., Univ. of Illinois, Urbana, IL 
61801.

1285. Tello, Felipe. 1975. Manufacturing and marketing of 
soy products for human consumption in Mexico. J. of the 
American Oil Chemists’ Society 52(4):242A-43A. April. [22 
ref]
• Summary: Contents: Abstract. Introduction. New protein 
sources. Soy in extending proteins. Soy processing in 
Mexico. References. Address: Industrial de Alimentos, S.A., 
Mexico City, Mexico.

1286. Terrell, R.N.; Staniec, W.P. 1975. Comparative 
functionality of soy proteins used in commercial meat 
food products. J. of the American Oil Chemists’ Society 
52(4):263A-266A. April. [9 ref]
• Summary: Contents: Abstract. Introduction. Soy-meat 
review. Marketing decisions. Chopped meat systems 
using concentrate, texturized, and isolate soy proteins. 
Comminuted-cured meat food mixes with texturized soy 
proteins and plasticizers. References. Address: The Griffi th 
Laboratories, Chicago, Illinois 60609.

1287. Strommer, Palmer K. Assignor to General Mills, Inc. 
(Minneapolis, Minnesota). 1975. Method for texturizing 

particulate protein material. U.S. Patent 3,883,676. May 13. 
7 p. Application fi led 18 Oct. 1973. [3 ref]
• Summary: “Method for texturing particulate protein 
material. The protein material is fed into an elongated 
treating chamber which is under pressure. The chamber has 
an inlet at one end and an outlet at the other end. An inline or 
continuous cutter is provided within one elongated treating 
chamber. The protein material is fed into a fl ow of gaseous 
fl uid from the direction of the inlet to propel the material 
through the elongated chamber and out of the outlet.” 
Address: Osseo, Minnesota.

1288. Product Name:  Country Meadow (Canned Mince).
Manufacturer’s Name:  Brooke Bond Oxo.
Manufacturer’s Address:  England.
Date of Introduction:  1975 May.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  W. Pringle. 1991. “Soya 
protein, past experience & future potential.” In: Soja in 
Lebensmitteln: Vortraege 2. Hamburger Soja-Tagung. p. 156. 
Brooke Bond OXO’s Country Meadow was launched in May 
1975 as a “canned mince and many more.”

1289. Doty, Harry O., Jr. 1975. Decisionmaking in the 
oilseed processing industry. USDA Economic Research 
Service, ERS No. 598. 19 p. [1 ref]
• Summary: Cover title: “Speech before the 21st annual 
conference of Cooperative Soybean and Cottonseed oil 
Mills, Las Vegas, Nevada, March 10, 1975.” Contents: 
Introduction: Soybean crushings, oil yields, value of 
products, oilseed processing mills, processing capacity, 
processing margins, components of oil products margins.
 Possible changes ahead for the oilseed crushing industry: 
Increased food production, palm oil, sunfl owers, peanuts, 
Brazilian soybean production, edible soy protein (soy fl our 
and grits, extruded textured soy protein), polyunsaturated 
fatty acids (for concern over blood cholesterol and heart 
attacks), refi ning, new processing methods and equipment. 
Oil crops research program: New research, automating price 
and quantity data in a data bank.
 Tables show: (1) Soybean crushings, oil and meal 
production by regions and states, year beginning September, 
selected years, 1954-1973. (2) Soybean crushings, by 
months, actual and percent of total, 1960-1974. Soybeans are 
crushed year-round, but slightly larger amounts are crushed 
in Nov., Dec., and Jan. (3) Soybean crushings and yields 
of oil per bushel crushed. (4) Soybean exports by months, 
actual and percent of total, 1960-1974. (5) Estimated number 
of soybean oil mills and processing capacity in the United 
States, 1963-1974. (8) Estimated number of soybean oil 
mills in the United States, and soybeans crushed by regions 
and states, 1969-1973. (9) Soybean oil mills. Number of 
companies and plants, concentration ratios, production and 
value of shipments for products, Census years, 1947-72. (10) 
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Salad and cooking oil: Components of margins per 24-ounce 
bottle, 1973. (11) Margarine: Components of margins 
per 1-pound package, 1973. (12) Vegetable shortening: 
Components of margins per 3-pound can, 1973.
 “In recent years, a big boost was given to the use of 
vegetable soy protein by the development of an inexpensive 
texturizing process. Another boost took place when the 
USDA School Lunch Program allowed 30 percent textured 
soy protein to be added to beef to make a beef-soy patty 
in February 1971. Then, U.S. edible soy protein use for its 
protein value was here to stay. Use of edible soy protein in 
the School Lunch Program has continued to grow ever since. 
Production of soy fl our and grits was 326 million pounds in 
1962 and increased to 474 million pounds in 1972” (p. 7). 
Address: USDA Economic Research Service, Washington, 
DC 20250.

1290. Food Processing (Chicago). 1975. Soy whipping agent 
replaces egg albumin, cuts downtime, reduces ingredient use 
by 25%. Continuous candy line shortens cycle from 8 hours 
to 16 minutes. 36(5):28-29. May.
• Summary: Describes the manufacture of mint patties at 
Pearson Candy Co., St. Paul, Minnesota, using Gunther 
G-400, a powdered soy protein whipping agent. Build-up 
of coagulated egg albumin had caused frequent downtime 
on the company’s new continuous process line. Four photos 
show use of the soy whipping agent.

1291. Jaynes, H.O.; Chou, W.N. 1975. New method to 
produce soy protein-lipid fi lms. Food Product Development 
9(4):86, 90. May. [8 ref]
• Summary: The formation of “soy milk skin” (yuba) has 
been characterized as a combination of heat denaturation of 
soy protein coupled with a polymerization involving protein-
lipid interaction. The product is thought to stabilize on the 
surface because of easy water loss through the air / water 
interface.
 This soy milk skin could be an interesting addition to 
the American diet because of its high protein content, bland 
fl avor, desirable texture, and adaptability as an ingredient.
 Since the traditional process does not lend itself to 
mechanization or large-scale production, research was 
conducted to develop an alternative process–using Hill 
variety soybeans and isoelectric precipitation of soy milk 
protein. The new method was named the “isolate method.” 
The slurry was spread evenly on a Tefl on coated baking pan 
and oven dried for one hour at 100ºC.
 In terms of composition, yield and organoleptic 
acceptability, fi lms made by the isolate method compared 
favorably with traditionally made fi lms. Films made by 
either method showed excellent storage stability. Address: 
Dep. of Food Technology and Science, Univ. of Tennessee, 
Knoxville.

1292. Soybean Digest. 1975. ASA promotes soy for nutrition. 
May. p. 8-9.
• Summary: American Soybean Assoc. market development 
activities from the Mexico City regional offi ce helped 
production of soy protein products from less than 2 tons 
daily in 1971 to over 35 tons daily at present. Proteida 
resulted from the fi rst government effort to introduce 
texturized soy protein (TSP) into meat products. The 
factory to produce Proteida was inaugurated by Mexico’s 
President Echeverria in Sept. 1973. Initially only a few 
hundred pounds of meatballs and a pre-cooked patty 
called “Milanesa” were produced. “This patty requires no 
refrigeration and was developed by the National Nutrition 
Institute. Now this product is being sold in the government 
CONASUPO stores at a rate of approximately 110,000 lb/
day at a very low price in low income areas. At a 25% TSP 
level this amounts to 27,500 lbs. of TSP daily.” Proteida is 
produced by the Mexican government packinghouse.
 Alborada is beef-fl avored TVP which is made by the 
Miles/Worthington group. Sold in an attractive paperboard 
box, it “has received very good acceptance by the public and 
is being sold in all the leading supermarkets. It is also sold in 
large quantities to institutions such as restaurants, hospitals, 
meal packaging plants and canned food producers.
 “Another TSP product, Protoleg, is the oldest product on 
the market. Its producer, Industrial de Alimentos, is now the 
largest manufacturer of soy protein products [in Mexico] and 
cannot keep up with the demand. It is the leader in Mexico 
with tasty and economically priced soy products that appeal 
to Mexican appetites.
 “The largest volume of sales is soy fl our for baking. 
The tortilla industry consumes some 60% of the total. The 
remaining 40% is about evenly divided between TSP and 
beverage or milklike products. The largest bakery in Mexico, 
Bimbo, plans to start producing a soy based milk substitute, 
containing sweet whey powder. The product will consume 5 
million pounds of soy fl our annually...
 “Last December ASA’s Mexico City offi ce contracted 
for the services of an experienced home economist-
nutritionist to give lectures, write articles and inform the 
public in general of the many benefi ts and advantages of soy 
protein. Mrs. Ruth S. Orellana has over 25 years experience 
in Mexico in human nutrition and diets and is doing an 
excellent job of promoting soy. ASA will soon publish a 
recipe booklet for soy based traditional dishes for Mexico 
and all Latin America. Mrs. Orellana will be travelling 
throughout the entire territory to spread the news about 
soy nutrition.” A photo shows paperboard packages of the 
following products: Alborada, Protoleg, Rikiroz, Estrella 
Blanca, Soyacyt.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the term “milklike products” (or 
“milklike product”) in connection with soymilk.
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1293. Clayton, Hugh. 1975. Why the meat lobby needn’t 
worry about soya yet. Times (London). June 13. p. 7, cols. 
5-7.
• Summary: The article, written in a negative tone, begins: 
“There is nothing new about eating soya; it is just that food 
processors have found new ways of selling it. That is why 
enthusiastic vegetarians have predicted joyfully that it will 
make livestock, broiler houses and abattoirs redundant 
while farmers and butchers have begun to condemn it as a 
despicable and inferior substitute for fresh meat.
 “It has been used in processed foods for years... But in 
its latest guise it comes in small, gritty lumps, coloured beef-
brown by the processor, accompanied by recipe leafl ets in 
which it replaces meat in shepherd’s pie, curry and spaghetti 
bolognese.
 “Its promoters say it can do everything for the diet that 
meat can do, only more cheaply, with less fat and without 
the agony of the slaughterhouse. This may turn out to be 
the most misconceived marketing campaign of the decade 
since the ability of soya to disguise itself as meat is severely 
limited.”
 Direct Foods sells soya protein. “Craigmillar, which 
makes Country Farm vegetable protein for caterers, is part 
of the Unilever empire, which also embraces Birds Eye 
beefburgers and Walls sausages. RHM, which makes a soya 
product called Protena, also manufacturers pig feed.” Crosse 
& Blackwell is the only large company that sells its product, 
soya mince, in retail shops.
 Earlier this year “the Government Food Standards 
Committee recommended that processors should be allowed 
to replace up to 30 per cent of the authorized minimum meat 
content of processed foods with vegetable protein as long 
as the substitution was admitted on the label. Beef sausages 
must have half their weight in beef...” The main problem is 
that vegetarian meat substitutes are much too expensive.

1294. Journal Star (Peoria, Illinois). 1975. Central Soya 
plans new soy protein production. June 14.
• Summary: Central Soya will make a new “structured soy 
protein concentrate” named “Response” at its plant in Gibson 
City, Illinois, according to an announcement made by the 
company at the recent 35th annual meeting of the Institute of 
Food Technologists. It is available in granular crumbles or 
chunks.
 Note 1. This is the earliest English-language document 
seen (Nov. 2015) that uses the term “structured soy protein 
concentrate” or that uses the word “structured” to describe a 
type of soy protein concentrate.
 Note 2. This is the earliest English-language document 
seen (Nov. 2015) that uses the word “Response” to refer to a 
structured (or textured) soy protein concentrate.

1295. Archer Daniels Midland Co. 1975. One stop shopping: 
At ADM–Where soy protein products come in the right 

textures, fl avors, colors, sizes and types for formulations 
(Ad). Food Processing (Chicago). June. p. 31.
• Summary: In a shopping cart are 12 ADM products: TVP 
F-410 Chunks 10, TVP U-118 Minced. TVP F-424 Minced 
240. Regular Meatone Grits. Toasted Nutrisoy. TNG 40-80. 
Bakers Nutrisoy. TVP F-210 Chunks 10. Special K. TVP K-4 
Bacon Flavored Grits. Nutrisoy 220. TVP U-210 Minced 
180.

1296. Bowers, Jane A.; Engler, Pamela P. 1975. Freshly 
cooked and cooked, frozen reheated beef and beef-soy 
patties. J. of Food Science 40(3):624-25. May/June. [9 ref]
Address: Dep. of Foods & Nutrition, Kansas State Univ., 
Manhattan, KS 66506.

1297. Food Processing (Chicago). 1975. 38 new food plants. 
June. p. 32.
• Summary: A small photo shows a textured vegetable 
protein plant being constructed by Miles Laboratories at 
Schaumburg, Illinois. Size: 75,000 square feet. For making, 
freezing, packaging, and storing the Morningstar Farms line. 
Engineering, procurement, and construction by Arthur G. 
McKee & Co. Completed in Oct. 1974.

1298. Product Name:  Heinz Pizza with Sausage and 
Textured Vegetable Protein.
Manufacturer’s Name:  Food Service Div. of H.J. Heinz 
U.S.A. A div. of H.J. Heinz Co.
Manufacturer’s Address:  Pittsburg, PA 15230.  Phone: 
412-456-5700.
Date of Introduction:  1975 June.
New Product–Documentation:  Food Processing (Chicago). 
1975. June. p. 102. “Pizza in vending machines.” The 4” x 
4” slices come on a shrink-wrapped cardboard tray and can 
easily be loaded into machine slots. Specially formulated for 
heating in microwave ovens, they have a shelf life of 5 days.

1299. Hermansson, A.M. 1975. Functional properties of 
added proteins correlated with properties of meat systems. 
Effect on texture of a meat product. J. of Food Science 
40(3):611-14. May/June. [10 ref]
• Summary: Promine-D (a soy protein isolate, made by 
Central Soya), caseinate, and whey protein concentrate 
(WPC) were added to a meat system. Address: Chemical 
Centre, Div. of Food Technology, Univ. of Lund, S-220 07, 
Lund 7, Sweden.

1300. Kohlman, R.F. 1975. Brazil: Soy proteins in Brazil. 
J. of the American Oil Chemists’ Society 52(6):349A-350A. 
June.
• Summary: For more than 5 years soy protein isolates and 
concentrates have been made in Brazil by S.A. Moinhos Rio 
Grandenses–SAMRIG, at the rate of 1,000 tons per year. In 
Nov. 1974 the Brazilian subsidiary of Miles Laboratories and 
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SAMRIG formed a joint venture named ALIPRO (Alimentos 
Proteicos Ltda.) The new company will focus on making and 
marketing textured protein foods and food ingredients.

1301. MacMillan, Joan Bradford; Smith, Elizabeth B. 1975. 
Development of a lacto-ovo vegetarian food guide. J. of the 
Canadian Dietetic Association 36(2):110-17. Summer. [13 
ref]
• Summary: Page 111: “Whether the plant-based diet is 
arrived at by means of simple elimination of meat, fi sh and 
poultry, or by judicious substitution of suitable high protein 
vegetable sources for the animal proteins, it is known that 
it is possible to supply a nutritionally adequate dietary by 
means of plant foods plus milk and eggs.” “The guide was 
designed for vegetarians who consume some milk and eggs.”
 Page 112: Table 1. Food groups and serving sizes. “The 
standard serving of milk is one cup whole, 2%, skim (added 
Vitamins A and D).” Other dairy products, such as 4 oz. 
cream cheese, may be substituted. “One and a half eggs on 
the average are recommended by the guide. This includes 
those used in baked items,...”
 The four food groups are: 1. Bread, cereal, pasta, and 
rice. 2. Vegetable protein foods, including TVP, A. Legumes: 
1 cup cooked soybeans or other beans, ¼ cup peanuts or 
peanut butter, 6 oz. soybean curd. “Meat analogues: These 
are usually canned or frozen meat-like foods derived from 
vegetable protein (often soy, gluten or nut protein).” B. Nuts 
and seeds (1½ oz. or 3 tablespoons). 3. Milk and eggs. 4. 
Fruits and vegetables.
 Note: This is the earliest document seen (Nov. 2014) that 
contains the term “plant-based diet” in a nutritional context. 
This term, which is now widely used, denotes a diet that 
contains a high percentage of calories from plant foods, with 
an optional small percentage of animal foods allowed. There 
is no universally agreed numeric value for the defi nition of 
high vs. small percentages in this context. The term appears 
to mean different things to different authors; these diets 
can range from strict vegan to non-vegetarian with limited 
consumption of fl esh foods. Address: 1. Research Assistant; 
2. Associate Professor. Both: Dep. of Foods and Nutrition, 
Faculty of Home Economics, Univ. of Mannitoba, Winnipeg 
[Canada].

1302. Soybean Digest. 1975. Soy foods evaluated for 
nutrient. June. p. 29.
• Summary: Selenium is an essential trace element in food. 
“So called ‘new foods’ in the form of textured vegetable 
protein or soy fl our used in meat extenders, meat substitutes, 
sauces and other foods now represent a $75 million market–
sevenfold greater than sales only 5 years ago. Sales of these 
foods are expected to rise to more than $2 billion by 1980.
 “’Selenium is present in adequate amounts in some 
of these soy foods, but not in all of them,’ said Renato J. 
Ferretti, a chemist of USDA’s Agricultural Research Service 

(ARS).”

1303. Wenger Manufacturing. 1975. A new concept in meat 
analogs: Wenger Uni-Tex process (Leafl et). Sabetha, Kansas. 
2 p. Front and back. 28 cm.
• Summary: The front of this glossy color dated leafl et 
shows seven color photos of products (both rehydrated and 
not) made by the Uni-Tex process. At the top is a fi eld of 
soybeans. Across the bottom is written: “Shown for the 
fi rst time at Wenger booth 1807-1809, I.F.T. Show, Chicago 
[Illinois], June 9-12, 1975.”
 On the back, the words “Uni-Tex” are written boldly 
six times, one below the other in increasingly dark colors. 
Below that: “A new concept in meat analogs.” Address: Plant 
and general offi ces–Sabetha, Kansas 66534. Industrial sales–
Kansas City, Missouri 64112. Phone: 816/531-6833.

1304. Wolf, W.J.; Baker, F.L. 1975. Scanning electron 
microscopy of soybeans, soy fl ours, protein concentrates, 
and protein isolates. Cereal Chemistry 52(3, Part 1):387-96. 
May/June. [15 ref]
Address: NRRL, ARS, USDA, Peoria, Illinois.

1305. Pass, Darryl W. Assignor to Central Soya Co., 
Inc. (Fort Wayne, Indiana). 1975. Purifi cation of ethanol 
extractant in soy protein concentrate process. U.S. Patent 
3,897,574. July 29. 6 p. Application fi led 21 March 1974. [10 
ref]
• Summary: “A process for recovery of ethanol from a 
soy protein extraction process wherein odor and fl avor 
contaminants are removed from a zone in a tray-type 
rectifying column.” Address: Fort Wayne, Indiana.

1306. Baldwin, R.E.; Korschgen, B.M.; Vandepopuliere, 
J.M.; Russell, W.D. 1975. Palatability of ground turkey and 
beef containing soy. Poultry Science 54(4):1102-06. July. [8 
ref]
• Summary: In Part 1, ground dark turkey meat was 
combined with 10, 20, or 30% of rehydrated unfl avored 
textured soy protein (TSP) (Bontrae Crumbles, General 
Mills, Inc., Minneapolis, Minnesota 55427). In Part 2, 
unfl avored TVP (from ADM, Decatur, Illinois 62525) was 
used in place of Bontrae.
 “A sensory panel indicated no signifi cant difference 
in fl avor between the controls and ground turkey or beef 
patties containing 10% textured soy protein (TSP). Both 
of these products were rated acceptable, whereas patties 
containing 20 and 30% TSP ranked just below acceptable 
on the rating scale... As much as 40% TSP was substituted 
for ground turkey in sweet-sour and chow mein entrees 
without signifi cantly lowering mean scores for aroma, fl avor, 
and general acceptability.” Address: Univ. of Missouri, 
Columbia, MO 65201.
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1307. Castaigne, F.; Riel, R.R.; Boulet, M. 1975. Diffusion 
d’eau et de solides pendant la coagulation des fi bres de 
protéines [Diffusion of water and solids during coagulation 
of protein fi bers]. Canadian Institute of Food Science and 
Technology Journal 8(3):133-36. July. [3 ref. Fre; eng]
• Summary: Note: This is the earliest French-language 
document seen (Oct. 2015) that uses the term “fi bres de 
protéines” to refer to protein fi bers made by spinning 
soy protein. Address: Département des Vivres et Centre 
de Recherches en Nutrition, Faculté des Sciences de 
l’Agriculture et de l’Alimentation, Université Laval, Quebec, 
Canada.

1308. Product Name:  Response (Textured Soy Protein 
Concentrate).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
IL 60639.
Date of Introduction:  1975 July.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 48. “Soy protein concentrates.” Chicago, Illinois. 
Central Soya, Chemurgy Div. “Promosoy, Response.”
 Food Engineering. 1977. June. p. ef-24, ef-25. “If you 
want superior taste, processing fl exibility, texture, and lower 
end-use cost–Central Soya, the protein leader, has something 
for you... Response: A new structured soy concentrate” (Ad).
 Central Soya Co. 1981. Fact Sheet. May. p. 4. “Central 
Soya introduced the industry’s fi rst structured soy protein 
concentrate [Response] in 1975. This food ingredient was 
a signifi cant technological improvement over conventional 
textured soy fl ours used as meat extenders.” Soya Bluebook. 
1984. p. 63. Food Engineering. 1986. Aug. p. 91. “In a 
fabricated pork rib, Central Soya’s Procon or Response 
textured soy concentrates cut ingredient costs by 27 cents per 
lb and cooked cost by 47 cents per lb while boosting cooking 
yields 10%.” Talk with Walter Wolf. 1988. Nov. 15. By 
1986 only Central Soya was making a textured soy protein 
concentrate. Actually Response was the fi rst true textured 
soy protein concentrate made in the USA.

1309. Food Engineering. 1975. 70%-protein textured soy 
concentrate is bland, versatile and economical [Response, 
made by Central Soya Co.]. 47(7):29. July.
• Summary: Central Soya’s Chemurgy Division in Chicago 
has developed Response, which it introduced at the IFT 
show in Chicago. A “structured soy protein concentrate,” 
it contains 70% protein on a dry weight basis, has a PER 
of 2.1 to 2.2, and offers important benefi ts in new product 
development–very bland fl avor, light color, versatility, 
relatively low end-use cost, and taste and textural integrity 
under extreme processing conditions–as in retort processing.
 Applications include seafoods, poultry, and fresh 
salads. Conventional “textured soy fl ours” cannot be used 
successfully in these applications because of their darker 

color and lack of structural stability in storage.
 Available in 2 sizes, crumbles and chunks, with and 
without color, it is packed in 25-lb multiwall bags with poly 
liner.
 Note: This is the earliest English-language document 
seen (Nov. 2015) that uses the term “textured soy 
concentrate.”

1310. Wenger Manufacturing. 1975. A “Jack and the bean” 
talk (Ad). Soybean Digest. July. p. 32.
• Summary: The wizard from Wenger Manufacturing 
showed Jack, a bright young food scientist, “how Wenger 
extrusion cooking systems can be used to make textured 
vegetable protein meat extenders, and the exciting new 
economical meat analog, UNI-TEX (a Wenger developed, 
patent applied for, universal textured protein) or full-fat soy 
fl our for bakery products, beverages, and infant foods; or 
even dry-expanded and semi-moist petfoods.”
 Illustrations show: (1) Jack sitting cross-legged, looking 
perplexed. (2) The Wenger Wizard standing in front of 
smiling Jack. Above them is a small photo of a Wenger 
extruder. (3) Happy Jack resting, reclining on his elbows, in 
a patch of soybeans.
 This ad also appeared in Food Processing (Chicago), 
Aug. 1975, p. 45. Address: Sabetha, Kansas 66534.

1311. Central Soya Co., Chemurgy Div. 1975. Unbelievable? 
Response. Believe it (Ad). Food Processing (Chicago). Aug. 
p. 35.
• Summary: This full-page black-and-white ad shows a 
full-page magazine ad about Response, Central Soya’s new 
“structured soy concentrate” which is claimed to be superior 
to conventional textured proteins in both taste and texture. 
Address: 1825 North Laramie Ave., Chicago, Illinois 60639. 
Phone: (312) 237-8600.

1312. Food Engineering. 1975. Lower-cost meat analogs 
made directly by extrusion-cooking of various proteins. 
47(8):27. Aug.
• Summary: Kansas City, Missouri: A new process for 
making “meat analogs” from relatively inexpensive materials 
has been developed by Wenger manufacturing here. The 
analogs, called Uni-Tex, can be produced from “defatted 
soy,” peanut, or a wide range of other vegetable proteins. A 
large photo shows the meat-like texture of a piece of ham 
analog next to a piece of real ham.

1313. Food Processing (Chicago). 1975. Protein update: 
Guides to protein products and companies. Aug. p. 28, 33-34, 
36, 38, 40-41, 44, 48, 50.
• Summary: Discusses soy protein products made by: ADM, 
Baltimore Spice, Cargill, Carnation Co., Central Soya 
Co., Custom Food Products Inc., DMI Inc., Far-Mar-Co., 
General Mills, Grain Processing Corp., Griffi th Laboratories, 
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Industrial Grain Products Ltd., Lauhoff Grain Co., Miles 
Laboratories, Nabisco, National Protein Corp., Paniplus Co., 
Ralcon Foods, Ralston Purina, Staley (A.E.) Co. (Protein 
Div.), Swift & Co. Details on how each product can be used 
and a complete address for each company are given.
 Note: A table (p. 25) shows what soy proteins are 
available from what companies. For example: General Mills, 
Inc. (Minneapolis, Minnesota): Makes spun and textured 
vegetable protein products. “Spun protein is produced from 
soy isolate base and is used in products such as frozen 
ham dices and frozen chicken dices and chunks.” Recently 
the company has developed a patented process for Steam 
Texturization of protein. The product has a clean taste and 
comes in a range of particle sizes. Its texture is very similar 
to that of pork, beef, poultry and seafood. “Products are 
available to meet specifi c application needs with regard to 
texture, fl avor, color, size, and nutrition. Products can also be 
produced to retain many times their weight of moisture.”
 Grain Processing Corp. (Muscatine, Iowa): A line of soy 
protein concentrates with 70% protein. Two new soy protein 
isolates, including high and low solubility products, with 
90% protein, are spray dried, free fl owing powders.
 Griffi th Laboratories (Chicago, Illinois): Soy protein 
concentrate, powdered and granular structured. The latter 
is recommended as a meat extender in meat patties since it 
imparts texture, binding characteristics, moisture retention 
and extra nutrition. This textured soy concentrate is also 
“available in any number of seasoning blends.” Address: 
Assoc. Editor.

1314. Food Product Development. 1975. Structured soy 
concentrate is stable to freeze-thaw, retorted applications. 
9(6):46. July/Aug.
• Summary: Response soy protein concentrates have a 
moisture-free protein content of 70%, with 1% fat (max), 
6% crude fi ber, 7% ash, and 18% carbohydrates (max, by 
difference). The line includes two sizes, crumbles (smaller) 
and chunks, each available as uncolored or with added 
caramel color. Bulk density for the crumbles is 22-26 pounds 
per cubic foot, and for the chunks is 19-23 lb/cubic foot. 
Response is available from Central Soya Co., Chemurgy 
Div., Chicago.

1315. General Mills Inc., Protein Div. 1975. Taste won’t 
tell: Taste won’t tell anyone that Bontrae textured vegetable 
protein product is in your patties (Ad). Food Processing 
(Chicago). Aug. p. 32.
• Summary: This full-page colored ad shows a bag of 
Bontrae being carried along a production line with a meat 
hook, as if it were a large side of beef. Address: 9200 
Wayzata Blvd., Dept. MP 45, Minneapolis, Minnesota 
55440.

1316. Griffi th Laboratories. 1975. Solving the puzzle of soy 

proteins (Ad). Food Processing (Chicago). Aug. p. 29.
• Summary: See next page. This full-page colored ad shows 
an illustration of a hand putting the missing piece in a 
puzzle of a fl ask. Griffi th now makes four protein products: 
“GL-301–Soy protein concentrate emulsifi er (70% protein). 
Patti-Pro–Soy protein concentrate extender (70% protein). 
GVSP–Griffi th Structured Soy Flour ‘that has a meat-like’ 
texture never before available (50% protein). GSPC–Griffi th 
Structured Soy Protein Concentrate that will withstand 
the extremes of heat and pressure during retorting (70% 
protein).” Address: Chicago, Illinois; Alsip, Illinois; Union 
New Jersey; Lithonia, Georgia; Union City, California; Los 
Angeles, California.

1317. Lauck, Robert M. 1975. The functionality of binders in 
meat emulsions. J. of Food Science 40(4):736-40. July/Aug. 
[12 ref]
• Summary: Binders are permitted in conventional 
frankfurters at a level of 3.5%. Acceptable binders 
include soy fl our, soy isolate (permitted at a 2% level), 
soy concentrate, and nonfat dried milk. Address: Eastern 
Research Center, Stauffer Chemical Co., Dobbs Ferry, New 
York 10522.

1318. Nabisco, Inc., Protein Foods Div. 1975. A fi sh stick is 
not a pizza sausage (Ad). Food Processing (Chicago). Aug. 
p. 37.
• Summary: Nabisco makes textured VMR extender. “A 
family of great extenders from Nabisco.” Address: 425 Park 
Ave., New York, NY 10022. Phone: (212) 751-5000.

1319. Rich Products Corp., Public Relations Dep. 1975. 
Robert E. Rich (News release). 1145 Niagara St., Buffalo, 
New York 14240. 9 p. Undated.
• Summary: Accompanying a 2-page outline about Mr. Rich, 
this is a more detailed story of his life and work. “Bob Rich 
has always been known throughout the frozen food industry 
as a man with keen foresight and unequalled determination.”
 “After graduation from the University of Buffalo 
in 1935, with a degree in Business Administration, Rich 
purchased a small milk business, Wilber Farms in Buffalo, 
and actively ran it until World War II when he was called to 
Washington where he was a consultant to the dairy section of 
the War Food Administration.
 “Shortly thereafter he was sent to Detroit by the WFA 
to be the milk order administrator for Michigan. It was 
during his Detroit stay that he got the idea for a whipping 
cream replacement to made from soy bean oil–after learning 
about some successful research conducted by the George 
Washington Carver Laboratories to develop a milk and 
cream replacement using soy oil.
 “On his return to Buffalo, and his dairy business, Rich 
pursued his idea for a whipping cream from the soy oil (the 
Carver ‘milk’ and ‘cream’ would not whip) and Buffalo’s 
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Spencer Kellogg & Sons research and development team 
came up with a whippable and saleable whipping cream from 
the soy bean.”
 In 1975 the company packaged its 500 millionth retail 
pint and quart carton of Coffee Rich.
 “In 1975 the company had 11 regional sales offi ces, 
48 fi eld sales people, 1200 employees at eight production 
centers and sales topped $100 million for the fi rst time.”
 “Bob Rich has gone to court more than 40 times to 
prevent such restrictions and has been successful in all but 
one instance. His position throughout has been that his 
company’s non-dairy products are not imitations of anything 
and are actually functionally superior products. He is so 
dedicated to this legal fi ght that he formed the National 
Association for Advanced Foods in 1968 with other non-
dairy producers and suppliers to combat onerous legislation 
on an industry-wide united front.”
 “In 1969 Jones-Rich was sold to the Dairylea 
cooperative because as he (Rich) puts it, ‘we wouldn’t be 
carrying frozen non-dairy business on one shoulder and a 
fresh milk processing company on the other.’”
 “In 1958 U of B [University of Buffalo] honored him 
with its Distinguished Service Award and in 1959 he received 
the General Alumni Board’s coveted Samuel P. Capen Award 
‘for notable meritorious service to the university.’ He was 
elected to the school’s Athletic Hall of Fame in 1966.
 “Bob Rich has always had a deep interest in athletics. 
At U of B as an undergraduate he was captain of the football 
team his junior and senior years. He also captained the 
wrestling team as a senior... He later coached U of B’s 
freshman football team for two undefeated seasons.”
 “His summers are spent at his Point Abino, Ontario 
[Canada], home. During his six-month winter stay in Florida, 
Mr. Rich travels to Buffalo almost every Sunday night and is 
at his Niagara Street desk early Monday morning for Buffalo 
business Monday and Tuesday.”
 “One of Bob Rich’s crowning achievements in the fi eld 
of community relations came in 1973 when the company 
purchased the naming rights to Erie County’s magnifi cent 
new 80,000-seat stadium in Orchard Park, New York (a 
suburb of Buffalo). Rich Stadium is the home of Buffalo’s 
National Football League entry.”
 “It was Bob Rich’s early determination to fi nd a superior 
replacement for a hard-to-get natural product that led to 
the founding of a whole new industry, the non-dairy foods 
processing industry,” Address: Buffalo, New York. Phone: 
716-883-3211.

1320. Staley (A.E.) Manufacturing Co. 1975. Whatever food 
plans you’re developing–The Protein People can help (Ad). 
Food Processing (Chicago). Aug. p. 42-43.
• Summary: This two-page white-on-blue ad discusses 
how Staley can help with nutrition, texture, fl avoring, and 
technology. From soy fl ours and soy sauces, to Mira-Tex 

(textured vegetable protein) and Gunther whipping proteins 
(incl. G-400 and D-100). Address: Decatur, Illinois 62525. 
Phone: (217) 423-4411.

1321. Sunada, Fumiyuki; Tsumara, Haruo; Hokazono, 
Koshi; Hashimoto, Yukio. Assignors to Fuji Oil Company, 
Ltd. 1975. Shaped cheese-containing foodstuffs. British 
Patent 1,518,952. Application fi led: 3 Sept. 1975. 4 p. 
Complete specifi cation published: 26 July 1978. Convention 
application fi led in Japan: 3 Sept. 1974.
• Summary: Concerns improvements in and relating to 
cheese, and a non-fermented, engineered cheese made with 
both soy protein isolate and milk proteins.
 “Example 1: Soybean milk (10 kg) obtained from 
defatted soybean is heat-sterilised at 90ºC for 20 minutes 
and thereafter cooled to 50ºC. Vegetable fats and oils 
(325 g) and lactose (50 g) are then added. The mixture is 
emulsifi ed, a lactobacillus (300 g) is added, and the mixture 
is then cultivated at 50 to 52ºC until the acid value thereof 
becomes 0.20. A coagulant (glucono-delta-lactone is added 
to the resulting mixture; 25 g) at the same temperature. The 
resulting curd is fi nely cut and cooked, and the whey is then 
separated off in the usual manner. Sodium chloride (30 g) is 
added to the mixture and the mixture is fi lled in a mould and 
pressed at 17ºC, for 15 hours, and thereafter matured at 15 
to 17ºC for 2 months to give a natural soybean cheese (1,600 
g). The natural soybean cheese consists of proteins (23% by 
weight), oily substances (20% by weight) and water (52% by 
weight).
 “The natural soybean cheese (100 parts by weight) is 
mixed with sodium casein (12 parts by weight), vegetable 
fats and oils (10 parts by weight), water (35 parts by weight), 
molten salts (a mixture of polyphosphonates; 2 parts by 
weight), additives (seasonings, gummy substances, gelatine, 
cheese fl avour, etc.; 3 parts by weight). The mixture is heated 
with agitation by an agitation vessel (Stephan UMTA 15) 
at 80ºC, 1,500 r.p.m. for 40 minutes, and is defoamed in 
a melting vessel under reduced pressure to give a process 
soybean cheese (Cheese A). The Cheese A thus obtained is 
mixed with a commercially available milk cheese (casein 
content; 23% by weight) in the ratio of 80:20, 60:40, 50:50 
or 40:60 by weight. The mixture is agitated by an agitation 
vessel (Stephan UMTA 15) at 80ºC for 30 minutes, and is 
then defoamed in a melting vessel under reduced pressure to 
give Cheese B, C, D or E, respectively.
 “On the other hand, to a mixture of egg yolk (1 part by 
weight), a milk cheese (2 parts by weight) and raw cream 
(5 parts by weight) are added fl our (2 parts by weight) 
and heated cows milk (5 parts by weight). The mixture 
is kneaded with heating to melt it homogeneously, and is 
then cooled. The resulting dough is mixed with a whipped 
mixture of sugar (3 parts by weight) and egg white (9 parts 
by weight), to which a dice-like shaped cheese of the above 
Cheese A, B, C, D or E or a milk cheese (5 parts by weight in 
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each case) is added.
 “The raw materials thus obtained are baked in a cake 
oven at 180ºC for 45 minutes to give cheese-containing 
cakes.
 “As a result, in the case of the cakes containing Cheese 
A, B, C or D, the cheeses are retained as they are in their 
original shape, but in the case of the cakes containing 
Cheese E and the milk cheese, the cheeses are molten, and, 
particularly in case of the milk cheese, the cheese penetrates 
into the material and loses mostly its shape.
 “The cakes containing Cheese A, B, C or D have 
delicate tastes and fl avours as a result of the combination of 
the taste and fl avour of the material and the taste and fl avour 
of the cheese, which is extremely different from those of the 
cakes containing Cheese E or the milk cheese, which are 
penetrated with the cheese to which the taste and fl avour of 
the cheese are merely added.
 “Example 2: A commercially available Tofu* (300 parts 
by weight), starch (10 parts by weight), egg (20 parts by 
weight), sodium chloride (2 parts by weight) and sugar (1 
part by weight) are homogeneously mashed, and between 
two pieces of the mixture green peas (20 parts by weight) 
and a diced shaped cheese of the same Cheese A or C as used 
in Example 1 or a milk cheese (40 parts by weight in each 
case) are held, and then the product is given a round and fl at 
shape. The thus shaped material is fried in a vegetable oil at 
170 to 180ºC for 4 to 5 minutes to give Ganmodoki.
 “In the Ganmodoki thus obtained, when it contains 
Cheese A or C, the cheese is retained as it is in its original 
shape, but when it contains only milk cheese, the cheese 
loses its shape entirely and the Ganmodoki has merely the 
weak taste and fl avour of the cheese.
 “(Note): * Tofu is a Japanese food (a coagulated product 
of soybean proteins) and is obtained by grinding soybean 
in water and heating the product, whereby the proteins 
contained therein are eluted (the product is a so-called 
“soybean milk”), and then coagulating the resulting soybean 
milk with a calcium salt or a magnesium salt.” Address: No. 
6-1, Hachiman-cho, Minami-ku, Osaka, Japan.

1322. Sair, Louis; Quass, D.W. Assignors to The Griffi th 
Laboratories, Inc. 1975. Structured products having 
controlled gas-generated cells therein and methods of 
making them. U.S. Patent 3,904,769. Sept. 9. 19 p. 5 fi gures. 
Application fi led 15 May 1974. [6 ref]
• Summary: Describes methods for “making expanded 
products. including improved, structured proteinaceous food 
products” in an extrusion cooker with an “open-ended die 
assembly under conditions which produce balloon-puffi ng...” 
The proteinaceous source material may include soy fl akes 
or fl our, soybean protein meal, soy protein concentrates 
(70% protein) or soy protein isolates (90% protein) (col. 
5). Address: 1. Evergreen Park, Illinois; 2. Downers Grove, 
Illinois.

1323. Clayton, Hugh. 1975. Agriculture: Making soya taste 
like cherries. Times (London). Sept. 15. p. 14, cols. 6-8.
• Summary: The International Food Industries Conference 
will open tomorrow in London. New and potential sources 
of food will be discussed, including vegetable protein, 
microbial protein and energy from wastes, bacterial and 
fungal protein produced by fermentation (and now used 
mainly to feed animals), extraction of leaf protein, and soya 
protein.
 “Staff of Soya Foods, a Spillers company, will 
contribute a paper and demonstration which will include a 
recipe for raspberry pie fi lling which includes as well as 2 
lb. of fruit ‘4 oz dry brown-coloured mince textured soya 
protein.’”
 Mr. J.A. Church, commercial development manager 
with Spillers, states: “Just as bread is a textured form of 
wheat fl our, so textured vegetable protein is a similar form 
of soya fl our.” With the proper herbs and seasonings “’it is 
possible to use textured proteins in their own right in savoury 
dishes which do not contain meat... High meat replacement 
levels can already be achieved in traditional meat dishes, 
but I believe more attention should be given to developing 
new foods which rely on using textured protein as a basic 
ingredient in its own right, using it with or without meat.’”
 Mr. G.H. Harrington, marketing manager with RHM 
Flour Mills, is vice-chairman of the Vegetable Protein 
Association.
 Note: This is the earliest document seen (Dec. 2005) that 
mentions a “Vegetable Protein Association” in Europe.

1324. Chicago Tribune. 1975. Bland soy protein is more 
blendable. Sept. 26. p. C7.
• Summary: At the time of spiraling meat prices several 
years ago, the “versatile soybean stole the spotlight” by 
helping harried housewives control their shopping bills. 
There soybean-based extenders were seen as the answer to 
extend beef, “which could overpower the strong bean fl avor.”
 Food processors asked for a more bland extender that 
could be used with other meats having more delicate fl avors. 
In response, Central Soya Co. introduced Response, a soy 
protein concentrate, this summer. The company’s Chemurgy 
Division, with headquarters and research facilities at 1825 
N. Laramie, says Response blends well with and absorbs the 
fl avors of poultry, fi sh, shellfi sh, pork, veal and lamb–as well 
as beef.
 Central Soya employs about 250 workers at its Chicago 
plant, which has storage capacity for 2 million bushels of 
soybeans, and produces a variety of soy protein products for 
both food and industrial use.
 A large photo shows home economist Marlys Bielunski 
conducting tests on soy protein in Central Soya’s test kitchen 
at 1825 N. Laramie.
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1325. Fomon, Samuel J. 1975. What are infants fed in the 
United States? Pediatrics 56(3):350-54. Sept. [35 ref]
• Summary: About 10-15% of U.S. infants receive lactose-
free soy protein isolate formula. Table III (p. 352) shows the 
estimated market share of the leading milk-based and milk-
free [soy-based] infant formulas. It is estimated that four 
milk-free formulas are used for feeding 92% of all infants 
receiving commercially prepared milk-free formulas, as 
follows: Isomil (Ross) 43%. ProSobee (Mead Johnson) 24%. 
Neo-Mull-Soy (Syntex) 18%. Soyalac (Loma Linda) 7%. 
Plus: Nursoy (Wyeth) 3%. All others 5%. The term “beikost” 
refers to “foods other than milk or formula fed to infants.” 
Address: M.D., Dep. of Pediatrics, Univ. of Iowa, Iowa City, 
Iowa.

1326. Food Processing (Chicago). 1975. Textured vegetable 
protein with PER equal to 96% of casein: PER 2.0 + PER 0.8 
= PER 2.4. Sept. p. 40.
• Summary: Perplus-73 is a textured vegetable protein 
product made from a blend of 80% defatted soy fl our and 
20% vital wheat gluten. Containing 52% protein with a 
PER (Protein Effi ciency Ratio) of 2.4, it is available from 
Industrial Grain Products Limited, 1620 Sun Life Building, 
Montreal, Canada H3B 2X2.

1327. Hall, Mary E.; Brant, A.W. 1975. Soybeans as a 
protein source. Univ. of California, Division of Agricultural 
Sciences, Leafl et No. 2762. 5 p. Sept. [6 ref]
• Summary: Contents: Introduction. Uses in food. 
Nutritional value. Kinds of soy products: Soybean curd 
(tofu), dried soybeans (cooked), soy fl our, defatted soy 
fl our and soy grits, soy protein concentrate, soy protein 
isolate, spun soy fi bers. Read the label. Serving suggestions. 
Contains recipes for: Ground beef/soy protein mixture. 
Cooked dry soybeans. Soy nuts. Stir-fry beef ‘n’ bean curd. 
Tuna salad. Address: 1. Extension Nutritionist, Berkeley; 2. 
Extension Food Technologist, Davis, California.

1328. Hightower, J. 1975. Fake food is the future. 
Progressive (The) 39:26-29. Sept. *

1329. Industrial Grain Products Ltd. 1975. IGP: Quality 
products ingrained (Leafl et). Montreal, Quebec, Canada. 2 p. 
Front and back.
• Summary: On the front of this color glossy leafl et is “IGP” 
in large red letters against a sky-blue background. Below 
are golden ears of wheat in a fi eld. The text: “Industrial 
Grain Products Ltd. World leaders in: wheat proteins, wheat 
starches, hydrolyzed vegetable proteins.”
 On the back is a full-page color ad for PerPlus textured 
soy-wheat protein products. They have a minimum PER 
of 2.4. “PerPlus: the fi rst textured natural soy-wheat 
protein products to comply with new Canadian regulatory 
requirements. Extra helping, extra profi t... maintain 

nutritional value.” A color large photo shows ground beef 
on a spatula. Address: 1620 Sun Life Building, Montreal, 
Quebec H3B 2X2, Canada. Phone: 514-866-7961.

1330. Smith, Elizabeth B. 1975. A guide to good eating the 
vegetarian way. J. of Nutrition Education 7(3):109-11. Sept. 
[17 ref]
• Summary: A food usage guide for lacto-ovo vegetarians 
shows in stepwise form how to select food and plan 
acceptable family meals with nutritional quality as the fi rst 
priority. Address: Dep. of Foods and Nutrition, Faculty 
of Home Economics, Univ. of Manitoba, Winnipeg, MB, 
Canada R3T 2N2.

1331. Tsen, C.C.; Farrell, E.P.; Hoover, W.J.; Crowley, 
P.R. 1975. Extruded soy products from whole and dehulled 
soybeans cooked at various temperatures for bread and 
cookie fortifi cations. Cereal Foods World 20(9):413-18. 
Sept. [9 ref]
• Summary: The article begins: “Malnutrition is a serious 
problem in developing countries where growing population 
results in short supply of high-quality protein in the diet. 
Soy-fortifi ed bakery products, particularly bread, could be 
used effectively to alleviate protein-malnutrition in poverty 
areas of the world.”
 A photo shows the newly developed Brady Crop Cooker, 
which, unlike other extrusion cookers, operates without the 
addition of water or steam during processing.
 Note: This is the earliest document seen (Dec. 2015) that 
mentions the Brady Crop Cooker. Address: 1-3. Kansas State 
Univ., Manhattan, KS 66506; 4. Nutrition & Agribusiness 
Group, USDA, Washington, DC 20250.

1332. Worthington Foods, Inc. Div. of Miles Laboratories, 
Inc. 1975. When you drop the meat from your diet, we make 
sure you don’t drop the protein (Ad). Mother Earth News 
No. 35. Sept. p. 117. And No. 39. May 1976, p. 59.
• Summary: “A vegetarian diet can be a very a healthful 
diet. But you must take care to provide yourself enough 
protein to adequately replace what was lost in eliminating 
meat. Worthington Foods makes tasty, meatless dishes from 
nutrition-rich soy and wheat protein. And in a variety that 
makes your vegetarian diet not just healthful, but interesting.
 “Whatever your reasons for choosing a vegetarian diet, 
Worthington will help to make it healthful.
 “Worthington products are available in your local health 
food or specialty food store.”
 This ad also appeared in Vegetarian Times (May/June 
1979, p. 13). Address: Worthington, Ohio 43085.

1333. Northern Regional Research Center: Notes from the 
Director. 1975. LPC process tested. No. 1220. p. 2. Oct. 3.
• Summary: The Engineering and Development Lab’s 
(ED’s) lipid-protein concentrate process for beverages (U.S. 
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Patent 3,809,771) is being tested by a second company. 
On September 23-25, Gus C. Mustakas (ED) “observed a 
successful pilot plant run at a major food service company 
in Minnesota. The company produces a complete family 
of nutritional products for supplemental or total feeding in 
hospital and institutional markets.
 “On his trip Gus also visited Dawson Mills, a large-co-
op soybean processor in Dawson, Minnesota. This company 
is following the lead of other co-ops (Far-Mar-Co, Land-O-
Lakes) in diversifying into edible soy products. They have 
a large capacity (600-700 tons per day) for such products 
as soy fl our, grits, white fl akes, and textured soy fl our. Gus 
suggested a new line product (NRRC research development) 
for Dawson–namely full-fat soy fl ours that can also be 
produced in their existing extruder installation. The Dawson 
group plans to exhibit their edible soy proteins in Mexico 
City this November in hopes of opening new markets in 
South America.” Address: Peoria, Illinois.

1334. Grocer (The) (London). 1975. Processing industry 
awaits the green light on textured proteins [in the U.K.]. 
197(6203):83-84, 86, 96. Oct. 4.
• Summary: At a recent Food Industries conference in 
London, Gordon Harrington, vice-chairman of the Vegetable 
Protein Association and marketing manager for RHM 
Flour Mills, discussed the legal implications and legislation 
concerning these new food sources. “Mr. Harrington said the 
guidelines in the recent Food Standards Committee report 
on Novel Proteins are likely to be relevant to the EEC in 
general.” Details are given. It is widely agreed that the future 
of textured protein products will depend on their quality. 
Mr. J.A. Church, commercial development manager of Soya 
Food (Spillers) discussed developments in textured proteins. 
Microbial proteins and leaf proteins were also discussed by 
other speakers.

1335. Rector, Robert. 1975. Vegetable proteins have an 
exciting future [in the U.K.]. Grocer (The) 197(6205):66. 
Oct. 18.
• Summary: Today, most textured soy protein is used as a 
meat extender.
 A sidebar notes that the American Soybean Association 
is sponsoring and organising a two-day conference and 
exhibition on “Soyprotein” in association with the U.S. 
Department of Agriculture at the Cunard Hotel, London, on 
Tuesday and Wednesday next week. The conference will 
feature major speakers from the US, Europe and the UK, 
with a “wide range of topics to interest users of Soyprotein in 
all sectors of catering and the food processing industry.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that contains the word “soyprotein” (or 
“soyaproteins”). Address: Managing Director for the UK and 
Europe, Griffi th Labs.

1336. Clayton, Hugh. 1975. Avoiding the uniformity of bread 
and Eurojam. Times (London). Oct. 21. p. 3, col. 7.
• Summary: The Minister of Agriculture, Fisheries and Food 
warned yesterday “against stifl ing enterprise in the food 
industry” by making laws “so extensive, rigid, or detailed 
that development of new techniques is inhibited.” He spoke 
at a conference in London that marked the centenary of the 
fi rst Food and Drugs Act [Sale of Food and Drugs Act 1875].
 An undersecretary at the ministry said that if a 
“processor replaced part of the meat in a prepared dish such 
as shepherd’s pie with textured soya protein it might have to 
be labelled ‘shepherd’s pie with added soya.’ Manufacturers 
did not favour such a rule since it might make shoppers 
reluctant to buy the product.
 “The development of novel proteins, including textured 
vegetable products and microbial proteins, has reduced the 
risk of world food shortages. But most of the novel foods 
were likely to be restricted to animal feeds for some time.” 
Address: Agricultural correspondent.

1337. Anton, J.J. 1975. Good market climate nurtures soy 
industry growth. Food Product Development 9(8):96-99. 
Oct.
• Summary: For ten years, the number of dairy cows in 
America has been decreasing. Few young men aspire to 
be dairy farmers. The result is rising milk prices. The U.S. 
government support price is now $0.606 per pounds, versus 
approximately $0.40 just two years ago–a 50% increase.
 Table I shows that soybeans can produce more protein 
per acre of crop land than any other farm crop (508 lb), 
versus only 97 lb for milk, and 58 lb for beef (the least 
effi cient converter). Note: The source of the statistics in table 
I is not given. However the source appears to be Roy E. 
Martin 1970, p. 27.
 The main products consumed by Americans are steak, 
potatoes, hamburgers, hot dogs, doughnuts, cake, pie, and 
soft drinks.
 “Today there are 17 companies involved in one phase 
or another of soy protein manufacture... Government 
projections say that by 1980 soy products will penetrate 
the meat market to an equivalent of four million head of 
cattle and six million hogs” (Table III. Source: Feedlot 
Management).
 In 1975 the total soy ingredients marketed to the food 
industry should be approximately 700 million pounds, 
representing $170 million of business. This is projected to 
grow to 2,430 million lb in 1980, worth $816 million. Table 
IV gives amount used, price per pound, and total value, 
for 1974 and a projection for 1980, for the following soy 
products: Soy fl our, textured vegetable protein, soy protein 
concentrate, soy protein isolate, structured protein fi ber, and 
total. For 1974/1980: Soy fl our 300/600 million lb at 12/15 
cents/lb. Textured vegetable protein 140/1000 million lb at 
20/26 cents/lb. Soy protein concentrate 175/350 million lb 
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at 30/36 cents/lb. Soy protein isolate 75/400 million lb at 
60/75 cents/lb. Structured protein fi ber 20/80 million lb at 
40/505 cents/lb. Total: 300/2,430 million lb worth $170/$816 
million.
 On a percentage basis, the fastest growing products are 
textured soy protein products (19.7% of the total in 1976 
increasing to 41.2% of the total in 1980) and soy protein 
isolates (10.6% of the total in 1976 increasing to 16.5% of 
the total in 1980).
 There are some exciting new applications for soy 
products. Decker Treats, marketed by Armour & Co., 
resembles a hot dog but approximately half of the meat 
protein is replaced with soy protein isolate. The replacement 
provides cost savings while not affecting fi nished product 
quality or consumer acceptance. Another product, Proclaim 
bread, made by ITT Continental Baking Co., contains 50% 
more protein than competing breads. Address: Director 
of Marketing, Protein Div., Ralston Purina Co., St. Louis, 
Missouri.

1338. Drake, S.R.; Hinnergardt, L.C.; Kluter, R.A.; Prell, 
P.A. 1975. Beef patties: The effect of textured soy protein 
and fat levels on quality and acceptability. J. of Food Science 
40(5):1065-67. Sept/Oct. [12 ref]
Address: U.S. Army Natick Laboratories, Natick, 
Massachusetts 01760.

1339. Product Name:  Mott’s Soyloin Entree Line (Frozen 
and Pr-Cooked with Soy Analogs): Sloppy Joe, Chili Con 
Carne, Chili Hot Dog Sauce with Meat, Sliced Meat Loaf 
in Tomato Sauce, Salisbury Steak in Gravy, Salisbury Steak 
in Sweet ‘N’ Sour Sauce, Meat Balls, or Meat Balls with 
Spaghetti Sauce.
Manufacturer’s Name:  Duffy-Mott Company Inc., 
Foodservice Div.
Manufacturer’s Address:  New York, NY.
Date of Introduction:  1975 October.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods 1975. 
Oct. p. 25. “$100-million market by 1980 is foreseen for 
frozen soy extenders and analogues. Textured soy protein.” 
These are examples of frozen, heat-and-serve “institutional 
soy protein products.”

1340. Product Name:  [Carnavit {Textured Soy Flour}].
Manufacturer’s Name:  Grasas SA.
Manufacturer’s Address:  Carrera 18, No. 10-65, Apartado 
Aereo 85, Buga-valle, Colombia.  Phone: 2021.
Date of Introduction:  1975 October.
New Product–Documentation:  R.S. Orellana and T. von 
Thaden. 1975. Cocinando y comiendo con soya. Mexico 
City: American Soybean Assoc. p. 42.

Soybean Digest Bluebook. 1979. p. 102. Company 
makes Carnavit. Address is now Calle 11, No. 18-113, Buga-

Valle, Colombia. Soybean Digest Blue Book. 1987. p. 49. 
Interview with Gil Harrison of ASA. 1989. April 21. Grasas 
S.A. in Buga, Colombia no longer makes soyfoods. They 
invested heavily in a Wenger X-200, the biggest extrusion 
cooker they make. They suffered heavy losses making a 
textured soy fl our hamburger extender. Actually they are still 
in existence and still using the Wenger, but they are using it 
to make animal feeds and pet foods like dog food. Carnavit 
was probably this company’s fi rst soy product. Buga and 
Buga-Valle are the same place. There are two places named 
Buga in that area. The other Buga is a much smaller place 
than the place where Grasas is located. Most people just say 
Buga instead of Buga-Valle for the place where Grasas is 
located.

1341. Product Name:  [Carvé {Textured Soy Flour}].
Foreign Name:  Carvé–Proteina Vegetal.
Manufacturer’s Name:  Industrias Alimenticias Noel, S.A.
Manufacturer’s Address:  Apartado Aereo 897, Medellin, 
Colombia.  Phone: 548-05-40.
Date of Introduction:  1975 October.
New Product–Documentation:  R.S. Orellana and T. von 
Thaden. 1975. Cocinando y comiendo con soya. Mexico 
City: American Soybean Assoc. p. 42.
 P.R. Crowley. 1976. LEC Report No. 1. p. 9. (D.E. 
Wilson, ed. Low-Cost Extrusion Cookers. Colorado State 
Univ.). “Textured soy is manufactured by two Colombian 
companies using large-scale extrusion cooking equipment 
and is now sold there commercially. One product, CARVE, 
is sold through retail outlets as a meat replacer or extender 
at a meat-equivalent price of about one-third that of animal 
meat. (Even greater savings can be achieved in institutional 
and industrial situations where textured soy can be made 
available at meat-equivalent prices of only 6-8 cents per 
pound).
 “This Colombian example illustrates two major points. 
First, an extrusion cooked product, namely textured soy 
protein, can be manufactured and sold commercially in 
developing countries. And second, food coupon subsidies 
provide a mechanism through which governments can help 
low-income people increase consumption of nutritious 
foods.”
 Interview with Gil Harrison of ASA. 1989. April 
21. This company is still in existence. This is a different 
company from Grasas Vegetales S.A. and from Productos 
Icolpan, which are also in Medellin. They the fi rst company 
in all of Latin America to make textured soy fl our. They 
purchased defatted soy fl our and ran it through a Wenger 
X-25 extrusion cooker. His product was called Carvé. He 
does not know if this was their only soy product. They 
discovered several uses for their “texturized.” They even put 
it in candy.
 Text copied from label sent by Sue Man of Ecuador. 
1995. Feb. 4. This product is made from soy fl our. The 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   382

© Copyright Soyinfo Center 2016

company is located at Avenida Guayabal No. 2-38, Medillin, 
Colombia.

1342. Orellana, Ruth S.; Thaden, Thelma von. 1975. 
Cocinando y comiendo con soya [Cooking and eating with 
soya]. Asociacion Americana de Soya (American Soybean 
Assoc.), Rio Sena 26, Mexico 5, D.F., Mexico. 42 p. Oct. 
[Spa]
• Summary: Contents: Prologue. Introduction. Soy 
Flour. Recipes. Measures, equivalents, and temperatures. 
Companies making soy products in Mexico. Companies 
making soy products in Central- and South America (lists 
company name, address, and phone number, but not product 
names or types).
 This booklet, which has been reprinted 10-12 times, is 
one of the American Soybean Association’s most popular 
Spanish language publications. In Nov. 1978 the title was 
changed to  Viva! recetas con soya: El frijol soya, alimento 
del futuro.
 Companies making soy products in Mexico are: 
Alimentos Col-Pac; Industrial de Alimentos, S.A.; Nutricasa, 
S.A.; Productos Nutriconales S.A.; Proteina de Soya, S.A.; 
Los Molinos, S.A. de C.V.; Industrial de Abastos (IDA).
 Companies making soy products in Central- and 
South America are: Maisoy, S.R.L. in Bolivia; Industrias 
Alimenticias Noel, S.A. in Colombia; Grasas, S.A. in 
Colombia; Alimentos, S.A. in Guatemala; and Proteinal, 
C.A. in Venezuela.
 Note: (1) S.A. (Sociedad Anónima) is a limited liability 
company, or Ltd. (2) C.A. (Compañía Anónima) is a stock 
company. Address: 1. American Soybean Assoc. Consulting 
Nutritionist, Rio Sena 26, Col. [Colonia] Cuahutemoc, 
Mexico City; 2. Friend of Ruth, expert cook, and 
representative of American Kennel Society (not employed by 
ASA). Phone: 566-9490.

1343. Puski, G. 1975. Modifi cation of functional properties 
of soy proteins by proteolytic enzyme treatment. Cereal 
Chemistry 52(5):655-64. Sept/Oct. [24 ref]
• Summary: Limited hydrolysis of soy proteins with a 
proteinase from Aspergillus oryzae increases their solubility 
especially at the isoelectric point and in the presence of Ca++ 
(which is important in the use of soy proteins in imitation 
milk products), reduces the viscosity of concentrated 
protein solutions, and prevents gelation. The enzyme-treated 
proteins had slightly increased water absorption and foaming 
properties, but foam stability was very low. Address: Food 
and Chemical Research Lab., Central Soya, Chicago, Illinois 
60639.

1344. Quick Frozen Foods. 1975. $100-million market by 
1980 is foreseen for frozen soy extenders and analogues: 
Textured soy protein. 38:24-26. Oct.
• Summary: The market is growing for textured soy protein 

products that can “stand in” for more expensive meat, 
poultry and seafood in frozen usage. “Trend is toward 
analogues that extend animal protein to the point of replacing 
it” as the main component in new products entering the fi eld. 
After industry consultation this magazine estimates that by 
1980 these extenders and analogues combined will range 
from a low of $60 million to a high of $200 million in frozen 
food use.
 Products discussed include: Central Soya Co.’s 
Response [a textured soy protein concentrate]. Ardex 700, 
one of the “TVP” [sic, soy protein concentrate] products 
from ADM. Nabisco’s VMR line with its beef, chicken, 
and seafood extenders. General Mills’ Bontrae “no-meat 
meats” (beef, chicken and ham products spun from soy 
protein isolate) and no-tuna tuna. Most Bontrae products are 
sold frozen to food service people for better fl avor. Mott’s 
Soyloin entree line available from the Foodservice Division 
of Duffy-Mott Company, Inc., New York, NY. “These frozen, 
pre-cooked products include soy-analogues resembling 
traditional Sloppy Joe, Chili Con Carne, Chili Hot Dog 
Sauce with Meat, Sliced Meat Loaf in Tomato Sauce, 
Salisbury Steak in Gravy or in Sweet ‘N’ Sour Sauce, Meat 
Balls with or without Spaghetti Sauce.”
 “In the retail fi eld, complete lines of vegetable 
protein analogues of animal foods are exemplifi ed by 
the products of Worthington Foods, Worthington, Ohio... 
and the Joshua Foods Division of Food Producers, Inc., 
Minneapolis, Minnesota, among others... Twenty-eight of 
the [Worthington] items are frozen, with sales amounting 
to almost half of the company’s total. The frozen products 
are predominantly spun from high-protein isolates. Their 
primary advantage is their well-wrought texture, and they 
also have shipping and storing advantages.
 “The Joshua Foods products include meatless ‘sausage’ 
pizza, meatless ‘meat’ casseroles with noodles and macaroni, 
meatless lasagna, stew and barbecue cubes. All are shipped 
frozen. The Joshua Foods Division is in partnership with the 
Israeli developer of the special structurization process the 
company utilizes. The fi rm fi rst produced its basic Joshua 
Filet, simulating beef, in 1973, and offered it to hospitals 
and other institutions. Retail product development followed 
success in the institutional market in the same year–initially 
with ground beef extender.”
 “General Mills is producing retail frozen soy products 
under the ‘Betty Crocker’ label in addition to ‘Bontrae.’ 
First introduced were Betty Crocker Country Cuts–textured 
soy protein with a fl avor like ham, and Country Cuts with a 
fl avor like chicken. The precut chunks may be thawed and 
served in salads or added directly from the freezer and heated 
with various hot dishes.
 “Two new Betty Crocker products, in three varieties 
each, are currently undergoing testing in the Fort Wayne and 
Tucson marketing areas–a croquette entree in ham, chicken 
and seafood fl avors (with the seafood variety containing 
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some real cod) and ham, chicken and barbecue beef meat 
sticks that blend real animal protein with vegetable protein in 
a potato crust. Each 11½-ounce box of Meat Sticks contains 
12 sticks.”

1345. Singer, Peter. 1975. Animal liberation: A new ethics 
for our treatment of animals. New York, NY: New York 
Review. Distributed by Random House. xix + 301 p. Oct. 
Illust. Index. 18 cm. Paperback edition published Sept. 1977 
by Avon Discus. [200* ref]
• Summary: This book, a milestone in and “bible” of the 
animal rights movement worldwide, fi rst popularized the 
concepts of animal rights and speciesism (pronounced SPEE-
shees-iz-um, a term fi rst used in 1973) as logical extensions 
of human rights and racism. It helped to make 1975 a year 
that saw explosive growth in the animal rights and vegetarian 
movements. Singer is an Australian academic.
 The author, an Australian philosopher, argues for an 
end to oppression and exploitation of non-human animals, 
discusses animal experimentation and factory farming, and 
presents vegetarianism as an opportunity to take a political, 
economic, and moral stance in our daily lives.
 Contents: Preface (It begins: “This book is about the 
tyranny of human over nonhuman animals. This tyranny 
has caused and today is still causing an amount of pain and 
suffering that can only be compared with that which resulted 
from the centuries of tyranny by white humans over black 
humans. The struggle against this tyranny is a struggle as 
important as any of the moral and social issues that have 
been fought over in recent years”). Acknowledgments. 1. All 
animals are equal... or why supporters of liberation for blacks 
and women should support animal liberation too. 2. Tools for 
research... or what the public doesn’t know it is paying for.
 3. Down on the factory farm... or what happened to 
your dinner when it was still an animal. 4. Becoming a 
vegetarian... or how to reduce animal suffering and human 
starvation at the same time.
 5. Man’s dominion... a short history of speciesism. 6. 
Speciesism today... defenses, rationalizations, and objections 
to animal liberation.
 Appendices: Cooking for liberated people (incl. 
Seventh-day Adventists, bread, peanut butter, tahini, miso, 
hummus, and Tartex, Chinese recipes, mung bean sprouts 
and tofu, Indian recipes, Middle Eastern recipes, fl at Arabian 
bread, chickpeas and felafel, Italian recipes, macrobiotic 
recipes {incl. soy sauce, soybeans}, meat substitutes {incl. 
TVP, Granburger, Protoveg, Itona, Vitpro, Loma Linda 
meatless frankfurters, imitation bacon bits}, and milk 
substitutes–often made from soybeans), further reading, 
organizations.
 Singer’s book was not just a philosophical treatise. It 
was a call to action. Invoking the concept of speciesism, 
Singer deplored the historic attitude of humans toward 
non-humans as a “form of prejudice no less objectionable 

than racism or sexism,” and urged that the liberation of 
animals become the next great cause after civil rights and 
the women’s movement. Singer’s popular book produced 
two important effects. First, it reintroduced to the anti-
vivisectionist cause an intellectual basis, a philosophical 
orientation, and a moral focus. Second, it attracted to the 
animal rights cause a host of new activists who started many 
new organizations. The most active and visible of these has 
been PETA (People for the Ethical Treatment of Animals, 
in Washington, DC), which by 1988 was thought to have 
200,000 dues paying members in the USA.
 Singer maintains that: “to treat animals as resources and 
argue about when use is sustainable, is a classic example of 
economic rationalism running heedlessly over non-economic 
values. We should no more hand our wild animals over to 
the tender mercies of the market than we should hand our 
children over to the same market forces. Neither children nor 
wild animals are a ‘product’ or a ‘resource’ at all.”
 Note: This is the earliest document seen (May 2015) 
that mentions Itona, a British maker of soymilk and meat 
alternatives. Address: Australia.

1346. Soybean Digest. 1975. They’ve come a long way [soy 
proteins]. Oct. p. 10-12.
• Summary: A series of bar charts titled “Soy protein is 
many times cheaper than protein derived from other sources” 
compares the price of protein (in dollars per pound) derived 
from ten protein sources. The price is given with bar charts 
for two years (1973 and 1974) for each of the following 
sources, listed here in descending order of annual average 
wholesale prices or equivalent prices to processors: Beef, 
pork, tuna fi sh, eggs, cheddar cheese, chicken, wheat fl our, 
extruded soy fl our (textured), granular soy concentrate, and 
lowfat soy fl our.
 “A study by Arthur D. Little Inc., a market research 
consulting fi rm, says the use of soy protein will grow 25% 
a year from the 270 million lb used this year. They expect 
soy proteins will be a $110 million market by 1980, nearly 
double the $68 million this year and $36 million in 1970 
when 225 million lb were used. Soy protein’s lower cost, 
improved quality and great consumer response are the main 
reasons the future for soy proteins look so bright.”

1347. Smith, Oak B. 1975. Products of textured soy proteins. 
Paper prepared for presentation at First Latin American Soy 
Protein Conference, Nov. 12. 16 p. Held in Mexico City. [10 
ref]
• Summary: Contents: Introduction. Principles of extrusion 
cooking. Methodology of high temperature / short time 
extrusion cookers. Extrusion cooking of textured soy 
proteins. Textured soy meat extenders. Textured soy meat 
analogs produced by Uni-Tex double extrusion process. 
Full fat soy fl ours. Contains 15 fi gures. Address: Director of 
Market Research, Wenger Manufacturing, Missouri.
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1348. Forbes. 1975. Moooooooo. If Bob Rich has his way, 
cows will end up in the zoo. Nov. 15. p. 20-21.
• Summary: “Next time you’re on an airplane, take a look at 
the ‘cream’ you get with your coffee. Chances are good it’s 
not cream at all, but a private-label version of Coffee Rich, a 
vegetable-oil-based creamer made by Rich Products Corp. of 
Buffalo, New York.”
 Company founder Robert E. Rich, 62, likes to quip that 
someday you may have to go to the zoo to see a cow. His 
products aren’t just imitations, they’re functionally superior; 
they won’t curdle, separate, or even sour for weeks after 
thawing. Moreover, they are less expensive to start with, and 
they save money on spoilage and refrigeration.
 Bob Rich happened to hear about the idea in 1945 when, 
as an offi cial for the War Food Administration, he heard of 
the George Washington Carver Institute’s [sic, Laboratory’s] 
efforts to develop soy substitutes to counter wartime 
shortages of dairy products.
 He took the idea with him to his family’s dairy business 
in Buffalo, and worked to refi ne it with a research team. 
Eventually he sold the family’s dairy business to Dairylea. 
He already knew the cow was a pretty poor economic 
creature; the supply is unreliable and the quality varies, 
Bacteria grow in it and its 87% water.
 Rich’s Whip Topping, probably the company’s most 
famous product, is sold as a frozen concentrate or as a 
ready-to-use product to schools, hospitals, restaurants, 
and bakeries; it will keep indefi nitely. And these non-dairy 
products are very valuable to people allergic to milk.
 A photo shows Bob Rich of Rich Products.

1349. Product Name:  Ardex 700 F and 700 G Soy Protein 
Concentrates.
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Decatur, 
IL 62526.
Date of Introduction:  1975 November.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Food Processing. 
1975. Nov. p. 56 “Defatted protein concentrates.” Two 
improved soy protein concentrates are available from ADM 
(Decatur, Illinois). Ardex 700 F is in fl our form, while 700 G 
is in grit form.
 Archer Daniels Midland (ADM) Annual Report. 1977. 
“What’s new: A 75 year report from Archer Daniels Midland 
Company.” Page 8 states that cookies which are good for 
kids are “based on our new Ardex soy protein concentrates.” 
The last page states that ADM Protein specialties makes 
“Ardex 700 soy protein concentrate.”
 A sell sheet from Basic Foods Company (Los Angeles) 
gives a nutritional analysis; both products contain 71.0% 
protein and 8.0% moisture. 700 F has a fi ne particle size that 
will passs through a 100 mesh screen; 700 G, grits, will pass 

through a 20-mesh screen.
Soybean Digest Blue Book. 1978. p. 34. Letter from 

Dick Wallace of ADM. 1981. Sept. To William Shurtleff 
at Soyfoods Center. ADM started producing soy protein 
concentrate in 1976.

1350. Bourges, H. 1975. Experienca del Programa Nacional 
de Alimentacion (Mexico) con el uso de la soya [Experience 
of the National Food Program (Mexico) with the use of 
soya]. In: American Soybean Assoc., ed. 1975. Memorias: 
Primera Conferencia Latinoamericana Sobre la Proteina de 
Soya. Mexico City. 232 p. See p. 33-40. [7 ref. Spa]
• Summary: His program is under the auspices of the 
Programa Nacional de Alimentacion (PRONAL). The per 
capita availability of milk in Mexico is 250 ml/person/
day. His program worked with Soyacit, which consists 
of 18% non-fat dry milk, 18% malted whole soy fl our, 
48% sweeteners, 1.5% whey, 3% glucose, salt, and 
fl avors. CONASUPO developed a milk for infants named 
Conlac consisting of 32% nonfat dry milk, 22% whey, 
10% vegetable oil, and 35% carbohydrates (sugars and 
maltodextrins) with vitamins and minerals added. Daily 
sales are as follows: Soyacit 250 kg/day, Proteida 3 tons/day. 
Mol-Ida (Molida) 12 tons/day. These fi gures indicate that the 
people are very receptive to animal products extended with 
soy. Address: Head, Dep. of Physiology of Nutrition and 
Food Technology, Instituto Nacional de Nutricion, Mexico, 
D.F.

1351. Campbell, M.F. 1975. Productos de concentrados 
de proteinas de soya y sus usos [Products of soy protein 
concentrates and their uses]. In: American Soybean Assoc., 
ed. 1975. Memorias: Primera Conferencia Latinoamericana 
Sobre la Proteina de Soya. Mexico City. 232 p. See p. 18-25. 
[4 ref. Spa]
• Summary: Note: This is the earliest Spanish-language 
document seen (Nov. 2015) that mentions soy protein 
concentrates, which it calls concentrados de proteinas de 
soya. Address: A.E. Staley Mfg. Co., Decatur, Illinois.

1352. Central Soya Co., Chemurgy Div. 1975. Central Soya’s 
new response closes the great soy gap (Ad). Food Product 
Development 9(9):15. Nov.
• Summary: A sort of pie chart shows that Central Soya now 
makes: Four structured soy protein concentrates (Response–2 
crumbles and 2 chunks). Seven types of lecithin: RG, Actifl o, 
Centrol, Centrophil, Centrolene, Centrolex, and Centromix. 
Three soy protein concentrates: Promosoy 100, Promosoy 
20/60, and Promosoy SL. Five types of textured soy fl our: 
Centex 300, 400, 500, 600, and Centex SL. Five types of soy 
fl ours: Soyabits, Soyafl uff, Soyalose, Soyarich, and Hizyme. 
And four types of soy protein isolates: Promine-D, R, F, and 
Cenpro-M.
 This ad also appeared in the Feb. 1976 issue (p. 27) of 
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this magazine. Address: 1825 North Laramie Ave., Chicago, 
Illinois, 60639. Phone: 312-237-8600.

1353. Product Name:  Cenpro-M (Isolated Soy Protein).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
IL 60639.
Date of Introduction:  1975 November.
New Product–Documentation:  Spot in Food Processing. 
1975. Nov. p. 56 “Bland fl avored milk replacer in 
comminuted meat systems.” Cenpro-M, an isolated soy 
protein for use in comminuted meat systems, is available 
from Central Soya, Chemurgy Div., 1825 N. Laramie Ave., 
Chicago, Illinois 60639.

1354. Henry, Wayne F. 1975. Valor nutritivo de la proteina 
texturizada [Nutritional value of texturized (soy) protein]. 
In: American Soybean Assoc., ed. 1975. Memorias: Primera 
Conferencia Latinoamericana Sobre la Proteina de Soya. 
Mexico City. 232 p. See p. 55-62. [18 ref. Spa]
• Summary: Contents: Introduction. Texturization. Analogs 
of centrifuged protein. Texturized soy fl our. Texturized 
soy protein and nutrition. Centrifuges proteins. Tables 1-8. 
Address: Far-Mar Co., St. Joseph, Missouri.

1355. Kies, Constance. 1975. Valor nutritivo de la proteina 
texturizada [Nutritive value of textured (soy) protein]. In: 
American Soybean Assoc., ed. 1975. Memorias: Primera 
Conferencia Latinoamericana Sobre la Proteina de Soya. 
Mexico City. 232 p. See p. 70-74. [18 ref. Spa]
Address: Dep. Food and Nutrition, Univ. of Nebraska.

1356. Product Name:  VMR Textured Vegetable Protein 
(Extruded Textured Soy Flour Extenders).
Manufacturer’s Name:  Nabisco Inc., Protein Foods Div.
Manufacturer’s Address:  425 Park Ave., New York, NY 
10022.
Date of Introduction:  1975 November.
New Product–Documentation:  Predicasts. 1974. World 
Manufactured Soybean Foods. p. 11. “Nabisco is a 
technology leader in extruded textured ‘VMR’ and fl aked 
soybean food products which are used to extend meats, fi sh 
and poultry. The fi rm has a soy food plant at Naperville, 
Illinois, and is building a second at Morristown, Indiana. In 
addition, Nabisco Protein Foods International is planning 
extensive soy food facilities in Brussels, Belgium, and 
elsewhere in Europe. ‘VMR’ textured soy protein is now 
being test marketed (1974) in over 20 countries.” Soybean 
Digest Blue Book. 1974. p. 124. “For use with meat, fi sh, 
or poultry (and other applications).” Ad in Soybean Digest. 
1975. Nov. p. 8. “If it’s fi sh, poultry or meat, there’s a VMR 
extender designed to extend it better.”

1357. Product Name:  Protesoy Instant Powdered Vanilla.

Manufacturer’s Name:  NF Factors.
Manufacturer’s Address:  Mt. Diablo Blvd., Lafayette, 
California.
Date of Introduction:  1975 November.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 
Michigan. 108 p. See p. 66. NF Factors. “Protesoy Inst. Pwd. 
Van.” (16 oz).

1358. Ralston Purina. 1975. Meatball (Ad). Soybean Digest. 
Nov. p. 3.
• Summary: This full-page color ad shows Ralston Purina’s 
new fl ower-shaped logo for “Proteinability.” Supro 620 soy 
isolate is a modifi ed soy isolate “developed for use in meat 
products where water and fat binding properties are desired. 
620 forms a fi rm resilient gel when thermally processed, 
imparting a meat like bite to emulsifi ed meat products. It 
is high in nutrition and molecular weight. Supro 620 is 
bland which in most applications allows the meat fl avor to 
dominate.
 Supro 50 is textured vegetable protein [extruded 
textured soy fl our]. “Supro 620 in combination with Supro 
50 produces juicy patties that have a fi rm, meaty texture, and 
an excellent fl avor and appearance.”
 This ad also appeared in Food Product Development 
(Feb. 1976, p. 33). Address: Checkerboard Square, St. Louis, 
Missouri 63188. Phone: (314) 982-2393.

1359. Schwartz, F.H. 1975. Valor nutritivo y usos de las 
proteínas aisladas de soya [Nutritive value and uses of 
isolated soy proteins]. In: American Soybean Assoc., ed. 
1975. Memorias: Primera Conferencia Latinoamericana 
Sobre la Proteina de Soya. Mexico City. 232 p. See p. 63-69. 
[11 ref. Spa]
• Summary: Note: This is the earliest Spanish-language 
document seen (Dec. 2015) that uses the term proteínas 
aisladas de soya or proteínas de soya aisladas to refer to 
isolated soy protein. Address: Ralston Purina Co., St. Louis, 
Missouri.

1360. Smith, O.B. 1975. Productos de proteina de soya 
texturizada [Textured soy protein products]. In: American 
Soybean Assoc., ed. 1975. Memorias: Primera Conferencia 
Latinoamericana Sobre la Proteina de Soya. Mexico City. 
232 p. See p. 203-16. [10 ref. Spa]
Address: Wenger International, Kansas City, Missouri.

1361. Soybean Digest. 1975. New soy foods–Japanese make 
switch. Nov. p. 24.
• Summary: Today “ASA [American Soybean Assoc.] 
market development is introducing in Japan a new form of 
soy protein in answer to the increasing westernization of 
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Japanese tastes and to the high prices of meat and fi sh in 
Japan. The result is a boom in the new use of soy protein 
products, which take the form of textured soy protein meat 
extenders and meat substitutes, soy-fortifi ed bread and 
macaroni products and soy milk. Only negligible amounts 
of soy protein materials were used in these types of foods in 
1970... New soy protein was fi rst introduced in the form of 
‘sloppy joes’ in the Japanese school lunch program in 1972 
by ASA.”

1362. Soybean Digest. 1975. Korean / German teams study 
soy protein [on U.S. tour]. Nov. p. 29.
• Summary: “A Korean Soy Protein Team recently visited 
the U.S. on a 16-day study tour to help acquaint them with 
the latest developments in using soy protein and oil in 
foods. The group studied the uses of soy protein products–
textured soy protein, soy fl our, meat analogues and dairy 
analogues–as a means of improving human diets. “’For 
centuries soybeans have been a major source of protein 
in the Korean diet,’ said ASA Market Analyst Kyung Lee 
who accompanied the team. ‘However, this consumption 
of soybeans has been through the traditional Oriental 
foods, which account for 70% of the total Korean soybean 
consumption.’
 “Team members, Mrs. Jun Ryun Wang of the Korean 
Food Development Institute; Mr. Churl Woo Park, a 
government food policy offi cial; and Mrs. Kyung Hwa Chun, 
a member of the Korean press, will relay information on new 
soy protein developments to the government, food industry 
and public.
 “Their visit, which included stops in Minnesota, Illinois, 
New York, Missouri and California, was arranged by 
ASA in cooperation with the Foreign Agriculture Service. 
Places visited during the trip included: the department of 
food science at the Univ. of Minnesota; General Mills in 
Minneapolis, Minnesota; Central Soya, Chicago, Illinois; 
the Univ. of Illinois, Champaign; Nabisco International Co., 
New York; and Ralston Purina, St. Louis, Missouri.
 “According to Dr. Lee, the demand for better diets 
including more protein can be met partially by the soy 
protein foods which have been developed in recent years.
 “A team of country feed dealers from West Germany 
also visited Iowa and Nebraska during the month of 
September to update their knowledge of mixed feed 
production, grain elevator operation, livestock production 
and animal science research. The group of 23 spent time at 
the Story Cooperative at Story City, Iowa; the Don Newby 
hog operations in Bondurant, Iowa; the Livestock Exchange 
in Omaha, Nebraska; and at the Univ. of Nebraska in 
Lincoln.
 “’In 1973, U.S. agricultural exports to West Germany 
amounted to $1.5 billion of which $570 million was for 
soybeans,’ said Dr. Lee, who helped arrange the trip. ‘These 
soybeans imported are consumed for livestock feed and in 

this respect, the role of country feed dealers in the soybean 
industry in Germany is very important,’ he said.”

1363. Sternberg, M.; Kim, C.Y.; Schwende, F.J. 1975. 
Lysinoalanine: Presence in foods and food ingredients. 
Science 190(4218):992-94. Dec. 5. [13 ref]
• Summary: This unusual amino acid (LAL) has been 
implicated as a renal toxic factor in rats. It may be created 
when soy proteins are treated with alkali. “Although it has 
been reported to occur in both edible and nonfood proteins 
only after alkali treatment, it has now been identifi ed in food 
proteins that had not been subjected to alkali. Lysinoalanine 
is generated in a variety of proteins when heated under 
nonalkaline conditions.”
 Table 1 (p. 993) gives the results of LAL analyses in 
home-cooked foods, food ingredients, and commercial food 
preparations (in micrograms of LAL per gram of protein). 
In home-cooked foods, the largest amounts are found in: 
(1) Egg white, pan fried 30 minutes at 150ºC 1,100. (2) 
Egg white boiled 30 minutes 370. In commercial food 
preparations: (1) Simulated cheese 1,070. (2) Evaporated 
milk 860. (3) Infant formula–milk 640. In food ingredients: 
(1) Whipping agent 50,000. Sodium caseinate 6,900. Egg 
white solids, dried 1,820. Hydrolyzed vegetable protein (a 
total of 18 commercial samples of different batches from fi ve 
manufacturers) 40-500. Soya protein isolate (a total of 45 
commercial samples from two manufacturers) 0-370.
 Table 2, titled “Formation of LAL in proteins by heating 
under nonalkaline conditions” (p. 994, varying concentration, 
temperature, time, and pH) shows: Bovine serum albumin 
3,500. Casein 1,700. Lysozyme 1,000. Ovalbumin (150-
570–increases with increasing pH). Soya globulin (120ºC 
for 16 hours) 40-130–as the pH rises from 2 to 6. Soya 
globulin (100ºC for 3 hours at pH 6.5) 130. Address: Miles 
Laboratories, Inc., Elkhart, Indiana 46514.

1364. Wollcott, John. 1975. Carnation sold their small soy 
protein isolate plant (and process) in Coshocton, Ohio, to 
Kraftco as of late September 1975 (Interview). Conducted by 
Dr. Walter Wolf of NRRL, Dec. 18. 1 p. transcript.
• Summary: The isolate facility at Coshocton, Ohio, was a 
“continuous operation” with a capacity of 2 million lb/year. 
Dean Wilding is in charge of Kraftco’s protein operations. 
Address: Carnation Co.

1365. SoyaScan Notes. 1975. Chronology of soybeans, 
soyfoods and natural foods in the United States 1975 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. Gale Randall starts America’s fi rst 
commercial Caucasian-run tempeh company in Unadilla, 
Nebraska.
 March. Alec Evans starts the fi rst of the new breed 
of Caucasian-run tofu shops in Corvallis, Oregon, named 
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Welcome Home Bakery and Tofu Shop.
 March. “Safe protein-calorie ratios in diets. The relative 
importance of protein and energy intake as causal factors in 
malnutrition” by P.R. Payne of the Department of Human 
Nutrition, London School of Hygiene and Tropical Medicine, 
published in the American Journal of Clinical Nutrition. 
Payne argues convincingly that food energy (calories) is 
more of a problem than protein in causing malnutrition.
 April 29. Saigon falls, ending the Vietnam war.
 July. Freezing weather in Parana, Brazil, kills many 
coffee trees, leading to a big expansion of soybean acreage.
 Aug. 3-8. The fi rst World Soybean Research Conference 
held in Champaign, Illinois, with 600 participants from 
nearly 50 countries. The 1073-page proceedings, edited by 
L.D. Hill, are published in 1976.
 Aug. Japan Vegetable Protein Food Association founded 
to promote modern soy protein products, primarily soy 
protein isolates.
 Oct. 25. William Shurtleff and Akiko Aoyagi conduct 
their fi rst Tofu Class at Westbrae Natural Foods, Berkeley, 
California. Eight people attend. Also in 1975 Gordon Bennett 
becomes president of Westbrae.
 Oct. “The Traditional Tofu Craftsman and His Shop,” 
the fi rst of the new wave of soyfoods articles, published in 
East West Journal. Contains excerpts from the forthcoming 
Book of Tofu by Shurtleff & Aoyagi.
 Nov. 9-12. First Latin American Conference on Soy 
Protein, organized by the American Soybean Assoc., held in 
Mexico City.
 Dec. 12. The Book of Tofu by Shurtleff and Aoyagi 
published by Autumn Press. This book launches the tofu 
boom and soyfoods movement in America.
 Dec. Ganesha, a craftsman in Berkeley, makes 
America’s fi rst tofu boxes, handcrafted of wood.
 Dec. 1975 to Jan. 1976 Shurtleff and Aoyagi do a Tofu 
and Miso California Tour, with 40 public programs in the 
Los Angeles Area and northern California.
 * The Farm Vegetarian Cookbook published by The 
Farm’s Book Publishing Co. in Summertown, Tennessee. 
Expanding on the ideas in Yay Soybeans! (1974), it contains 
many soyfoods recipes, plus the fi rst popular information on 
tempeh and the fi rst tempeh recipes to be published in any 
European language.
 * Textured soy protein concentrates developed and 
introduced by three companies, incl. Griffi th Laboratories 
and Central Soya (Response).
 * Vitasoy soymilk in Hong Kong is fi rst sold in Tetra 
Pak cartons.
 * Latin American soybean production tops 10 million 
metric tons, up 10-fold since 1967.
 * National Soybean Research Center (CNP-Soja) 
established at Londrina, Parana, Brazil, within EMBRAPA 
(The Brazilian Research Organization for Agriculture), to 
stimulate research and coordinate the efforts of the state 

programs.

1366. Aguilera, Jose M.; Kosikowski, F.V.; Hood, L.F. 1975. 
Ultrastructure of soy protein fi bers fractured by various 
texture measuring devices. J. of Texture Studies 6(4):549-54. 
Dec. [10 ref]
Address: Dep. of Food Science, Cornell Univ., Ithaca, New 
York 14853.

1367. Breene, William M.; Barker, Thomas G. 1975. 
Development and application of a texture measurement 
procedure for textured vegetable protein. J. of Texture 
Studies 6(4):459-72. Dec. [12 ref]
Address: Dep. of Food Science & Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

1368. Product Name:  Cadbury’s Soya Choice (Canned 
Meat Substitute) [Mince, or Casserole Chunks].
Manufacturer’s Name:  Cadbury Typhoo Ltd.
Manufacturer’s Address:  Franklin House, Bouvinville, 
P.O. Box 171, Birmingham B302NA, England.
Date of Introduction:  1975 December.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Archer Daniels Midland 
(ADM) Annual Report. 1977. “What’s new: A 75 year report 
from Archer Daniels Midland Company.” p. 8. “Who needs 
high priced foods? Not the British. Cadbury’s Soya Choice 
fi lls the bill. Based on TVP, these products are a raging 
success. It has the good fl avor and nutrition of meat. At half 
the price. A color photo shows two cans of Cadbury’s Soya 
Choice (Casserole Chunks, and Mince).
 Cummings. 1979. Food Manufacture (London). 
54(1):49-51. Jan. The product was launched in Dec. 1975.

Food Engineering. 1979. Jan. “Marketing Soy 
Products.” A photo shows four cans of Cadbury’s Soya 
Choice (Curry, Mince Italian Style, Casserole Chunks, and 
Mince).
 Cummings. 1979. Journal of the American Oil Chemists’ 
Society 56(3):400-03. March. “Launching a successful 
product on the consumer market.” Development of the 
product by Cadbury Schweppes started in 1973 at a time 
when meat prices in the UK has started to rise and the 
economy was in one of its periodic downturns. “The fi nal 
product was launched in December 1975. The brand name 
chosen was Soya Choice... We originally launched in blue 
cans but have since changed to discriminate between the 
mince and the chunk form.”
 Jenny Botsford. 1980. Soya. p. 50. Shows a black-and-
white photo of two cans of Cadbury’s Soya Choice, one in 
Casserole Chunks and one in Mince texture. The photo on 
the can shows the product in a pie. The text on the front 
bottom of the can reads: “Textured soya casserole chunks (or 
mince) with onions in beef gravy.”
 R.A. Sair. 1981 (presented Aug. 1978). Marketing plant 
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protein in Europe. p. 395-97. Shows a black-and-white photo 
of each product in its can. States that test marketing of the 
product in London began in Jan. 1976. Describes how the 
product and marketing strategy was developed.
 W. Pringle. 1991. “Soya protein, past experience & 
future potential.” In: Soja in Lebensmitteln: Vortraege 2. 
Hamburger Soja-Tagung. p. 156. Cadbury Soya Choice was 
launched in Jan. 1976. It consisted of extruded textured soya 
in gravy. There were three different products in cans. All 
of the meat extenders or meatlike products launched in the 
UK during 1975 and 1976 enjoyed real success for a period 
of time. “In particular Cadbury’s Soya Choice sold well for 
about three years in every area of the U.K. Sad to relate, 
however, all of them quietly and gradually lost sales and 
fi nally disappeared from the market.”

1369. Howell, Robert W. 1975. Golden beans from China 
now our No. 1 cash crop. Yearbook of Agriculture (USDA) p. 
225-36. For the year 1975. [2 ref]
• Summary: This is an excellent historical overview of 
soybeans in America. Contents: Introduction. Travels in 
Manchuria (Dorsett and Morse, U.S. Regional Soybean 
Industrial Products Laboratory, U.S. Regional Soybean 
Lab. at Urbana, O.S. Aamodt of USDA who was Morse’s 
immediate superior, Herbert W. Johnson, Lincoln variety 
released in 1943, Richard Bernard, C.R. Weber, E.E. 
Hartwig). Phytophthora rot (The fi rst major threat to the 
soybean crop, fi rst observed in 1948). China variety saved 
day (Peking variety contained resistance to cyst nematode). 
Living together (nitrogen fi xation, chemical control of 
weeds, mechanized agriculture). Deodorizers developed 
(deodorized soybean oil, shortening & margarine, food uses 
of soybeans, Sybil Woodruff and Olive Zwerman of Illinois). 
Beans and the world scene (India, INTSOY, NSPA, National 
Soybean Crop Improvement Council).
 “By 1973, soybeans had become our No. 1 cash crop, 
the leading export commodity, the major alternative crop of 
midwestern and southern farmers, the world’s most effective 
producer of protein per acre, and the hope of starving 
millions for a better diet.
 “How was this miracle achieved? It was made possible 
by a combination of fortuitous conditions... a need for oil 
and protein, accentuated by war-time demands and post-war 
population growth... land newly available as production of 
other crops outpaced demand, partly because there were 
fewer draft animals and thus less need for land for feed grain 
production... the ability of soybeans to adapt to a wide range 
of climates and to farming methods already known to corn 
and cotton farmers... and removal of legal restrictions on 
margarine.
 “But there was another element, just as important 
or even more so. First a few and then many more men 
and women of vision, imagination, energy, dedication–
remarkable people and institutions who saw the potential 

of the soybean and worked hard to make that potential a 
reality.”
 “In 1961 the Minnesota legislature authorized several 
soybean research positions. This was the fi rst State action 
specifi cally directed toward building a soybean research 
program” (p. 242).
 “A signifi cant private (commercial) soybean breeding 
effort began during the 1960s. Stuart and Hampton varieties 
were developed at Coker Pedigree Seed Co. in South 
Carolina. In 1964 a group of seed producers organized 
Soybean Research Foundation, Inc. to conduct a breeding 
program based at Mason City, Illinois. In 1967 a soybean 
breeding program was initiated by Peterson Seed Co. of 
Waterloo, Iowa, now a division of Pioneer Seed Co.”
 “Enactment of the Plant Variety Protection Act in 1970 
has stimulated more companies to begin breeding soybean 
varieties.” (p. 235).
 Photos show: (1) Geneticist Richard L. Bernard. (2) A 
food plant making spun soy protein fi bers. Address: Head, 
Dep. of Agronomy, Univ. of Illinois.

1370. Quick Frozen Foods. 1975. National Frozen Food 
Convention Grand Award to Rich Products Corp. Dec. p. 46.
• Summary: “Rich Products Corp. was founded by Robert 
E. Rich Sr., in 1945, and that year did a gross business of 
$28,000. Its primary product then was a frozen pure-soy 
cream for whipping and baking.
 “It was intended to be a substitute for dairy whipped 
cream, and had many advantages. In frozen form, it lasted 
almost indefi nitely, was almost twice as nourishing as heavy 
cream, and whipped up to triple its bulk in 45 seconds. It was 
originally packaged in a milk-type, cone-shaped container.
 “At fi rst, most of the sales were at the retail level, 
but as time went by, institutional business and bulk sales 
became important factors. The success of frozen cream 
pies was almost entirely due to a coconut oil-based product 
also manufactured by Rich, which had none of the bacterial 
problems of dairy whipped cream and was of excellent fl avor 
and texture...
 “As Rich moved into the 60’s, he began to champion 
a product called coffee whitener, which was a substitute 
for cream or milk in coffee. The dairy interests fought him 
with might and main... Dairy people wanted him to call his 
product imitation cream, but Rich stoutly maintained that 
his product was not cream, it was something new, and was 
satisfi ed to call it ‘coffee whitener.’...
 “At the present time, Rich Products does an estimated 
$100 million a year.”
 Photos show Robert E. Rich Sr., Robert Rich Jr., and 
the original ¼ page ad run in the Jan. 1946 issue of Quick 
Frozen Foods.

1371. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan: 
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Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: This pioneering work started the 
“tofu revolution” in America. Contents: Preface. 
Acknowledgments. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food: Introduction, rich 
in high quality protein (NPU, biological value, protein 
score, amino acid content), high protein complementarity 
(tofu contains an abundance of lysine, an essential amino 
acid that is defi cient in many cereal grains; increase usable 
protein by combining tofu with wheat, rice, corn, etc.), easy 
to digest, an ideal diet food, low in saturated fats and free of 
cholesterol, rich in vitamins and minerals, a health-giving 
natural food, backbone of the meatless / vegetarian diet, free 
of chemical toxins, low in cost, easily made at home, quick 
& easy to use, versatile.
 3. Getting started: Introduction, buying and storing tofu, 
basic ingredients (whole-wheat fl our, miso {rice-, barley-, 
and soybean miso, special Japanese miso, Chinese chiang}, 
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese 
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar, 
monosodium glutamate {MSG}), Japanese kitchen tools 
(each illustrated), preparatory techniques (salt rubbing, 
rinsing and pressing leeks and onions, soaking burdock root, 
reconstituting dried sea vegetables {dried hijiki, wakame, 
agar}, wheat gluten and kampyo [kanpyo], parboiling, 
cutting tofu and vegetables, using sesame seeds, toasting 
nori, preparing a steamer), basic recipes (soup stocks and 
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru}, 
miso toppings {sweet simmered miso / nerimiso, miso sauté / 
abura miso, special miso toppings and dipping sauces, fi nger 
lickin’ miso, and regular miso}, miso salad dressings, nut 
and seed butter toppings (incl. sesame butter or tahini, peanut 
butter), spreads and dressings, basic sauces, rice, noodles and 
other basic preparations).
 Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and 
West (500 recipes). 4. Soybeans: History of soybeans and 
“soybean foods,” cooking with whole dry soybeans, roasted 
soybeans (iri-mame), fresh green soybeans (edamame, 
incl. a recipe for “Sweet emerald bean paste {Jinda}),” 
kinako (roasted full-fat soy fl our, incl. Japanese health food 
treats such as kinako amé, gokabo, kokusen, kankanbo, 
and abekawa mochi), soybean sprouts (daizu no moyashi), 
natto (“sticky fermented whole soybeans,” with “gossamer 
threads”), tempeh (fermented soybean cakes), Hamanatto 
and Daitokuji natto (raisin-like natto), modern western 
soybean foods (natural soy fl our [full-fat], soy granules, 
defatted soy fl our and grits, soy protein concentrates, soy 
protein isolates, spun protein fi bers, textured vegetable 
protein {TVP}, soy oil products). 5. Gô (a thick white puree 

of well-soaked uncooked soybeans). 6. Okara or Unohana. 7. 
Curds and whey. 8. Tofu (includes history, and preparatory 
techniques: Parboiling, draining, pressing {towel and 
fridge method, slanting press method, sliced tofu method}, 
squeezing, scrambling, reshaping, crumbling, grinding, 
homemade tofu (basic, from powdered soymilk, fermentation 
method related to soymilk yogurt), tofu quick and easy {incl. 
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and 
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu 
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese, 
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu 
in salads {Western style and Japanese style salads incl. Shira-
ae}, tofu with sandwiches and toast, tofu in soups {Western 
style and Japanese style soups, incl. miso soup}, tofu in 
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed, 
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po 
doufu]}, deep-fried tofu, tofu with grains, tofu broiled 
{incl. Tofu dengaku}, tofu simmered in one-pot cookery 
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu 
whipped cream or yogurt, Banana tofu milkshake, Tofu 
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter 
cookies}).
 9. Deep-fried tofu: Thick agé or nama-agé (incl. atsu-
agé meaning “thick deep-fried tofu,” “three-cornered agé” 
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “fi ve-color 
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu / 
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo 
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,” 
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean 
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsu-
agé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure 
balls,” “fi ve-color agé,” gomoku-agé, “Ganmo treasure 
balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,” 
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,” 
“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean 
cakes,” or “hollow agé cubes.”
 10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu 
means ‘to strain’; well named, kinugoshi tofu has a texture 
so smooth that it seems to have been strained through silk.” 
It is made from concentrated soymilk). 12. Grilled tofu 
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba 
(incl. many meat alternatives such as Yuba mock broiled 
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu 
and yuba in China, Taiwan, and Korea (incl. Savory tofu 
{wu-hsiang kan}; see p. 258 for illustrations of many meat 
alternatives, incl. Buddha’s fi sh, chicken, drumsticks, and 
duck, plus vegetarian liver and tripe, molded pig’s head, and 
molded ham). One type of Korean soybean miso is called 
kotsu jang [sic, kochu jang]. When tofu is served with miso 
[Korean-style, Tenjang] as the dominant seasoning, and with 
rice, “it becomes the popular Tenjang Chige Pekpem” (p. 
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262). 16. Special tofu.
 Note 2. This is the earliest (and only) English-language 
document seen (March 2009) that uses the word “Tenjang” 
to refer to Korean-style soybean jang (miso).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way.
 Appendices: A. Tofu restaurants in Japan; many are 
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon, 
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo 
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho, 
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano, 
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple 
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea 
ceremony cookery from China (Fucha ryori), Wild gathered 
cookery (Sansai ryori). A directory of these and others, with 
addresses and phone numbers, is given (p. 312).
 B. Tofu shops in the West (Directory of 43 shops in 
the USA, 3 in Europe, and 3-7 in Latin America {Mexico 
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and 
institutions connected with tofu. D. Table of equivalents. 
Bibliography. Glossary. Index. About the authors 
(autobiographical sketches; a photo shows Shurtleff and 
Aoyagi, and gives their address as New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan 
177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note 3. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “Tofu ice cream” to 
refer to soy ice cream or that contains a recipe for “Tofu ice 
cream.”
 Note 4. This is the earliest English-language document 
seen (April 2013) that uses the term “Tofu Cheesecake” and 
the fi rst to give a recipe for a tofu cheesecake.
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu sour cream” (p. 
109) or that contains a recipe for “Tofu sour cream.”

 Note 6. This is the earliest English-language document 
seen (April 2013) that uses the term “tofu milkshake” or that 
gives a recipe for a shake made with tofu.
 Note 7. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “sticky fermented” to 
refer to natto.
 Note 8. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “dried-frozen 
tofu.”
 Note 9. This is the earliest English-language document 
seen (April 2013) that describes preparatory techniques for 
tofu (p. 96-98).
 Note 10. This is the earliest English-language document 
seen (April 2013) that contains the term “smoked tofu.”
 Note 11. This is also the earliest English-language 
document seen (April 2013) that uses the term “kinugoshi 
tofu” to refer to silken tofu.
 Note 12. As of March 2007, the various English-
language editions of this book have sold more than 616,000 
copies.
 Note 13. This is the earliest English-language document 
seen (Aug. 2011) that contains the term “Modern Western 
soybean foods” (see p. 69), a term that Shurtleff would soon 
(by 1983) replace by the more accurate “Modern soy protein 
products.”
 Note 14. This is the earliest published English-language 
document seen (Jan. 2012) that contains the term “creamy 
tofu dressings” (or “dressing”).
 Note 15. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
 Note 16. This is the earliest document seen (Oct. 2012) 
that contains an adequate or detailed description of how to 
make yuba at home.
 Note 17. This is the earliest English-language document 
seen (June 2013) that contains the term “whole dry 
soybeans.”
 Note 18. This is the earliest published English-language 
document seen (Oct. 2013) that contains the term “Tofu 
whipped cream” (regardless of capitalization). This term 
appears on pages 113, 148 (with recipe), 149, 153, and 179. 
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

1372. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Illustrations–line drawings). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: A hearth in a traditional 
Japanese farmhouse with tofu dengaku roasting around a bed 
of coals in a sunken open-hearth fi replace. An old Japanese 
plum tree blossoming in winter. Three pieces of skewered 
tofu dengaku with a sansho leaf atop each in a special 
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serving box. A sprig of sansho with berries. Stylized top of 
a soybean plant in a circle. Fig. (4) Tofu products available 
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes, 
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu 
pudding, doufu-ru {white and red}, ganmo {patties, small 
balls, and treasure balls}, grilled tofu, dried-frozen tofu, 
instant powdered tofu, okara, dried yuba, soymilk curds, 
pressed tofu, savory tofu). A wooden cutting board and 
Japanese broad-bladed vegetable knife (nagiri-bôcho) with 
vegetables and tofu on a woven bamboo tray.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “treasure balls” to refer 
to Chinese-style tofu mixed with various fi nely-chopped 
vegetables, rolled into balls, and deep-fried tofu. (8) A 
wooden keg of red miso and a plastic bag of barley miso. (9) 
Shoyu in a metal can, wooden keg, glass bottle, and table-
top dispenser. Traditional Japanese kitchen tools: Miso-koshi 
(woven bamboo strainer used in making miso soup). cutting 
board, Japanese vegetable knife, wooden spatula, bamboo 
rice paddle (shamoji) and spoon, woven bamboo colander or 
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré 
(bamboo mat), pressing sack for tofu or soymilk, serrated 
tofu-slicing knife, tawashi scrub-brush (made of natural palm 
fi ber), wok with draining rack and wooden lid, stir-frying 
ladle and spatula, long cooking-chopsticks, mesh skimmer, 
deep-frying thermometer, Chinese bamboo steamer (seiro), 
charcoal brazier (konro, shichirin), broiling screen. Covered 
pot steamer. Small lidded pottery pot. More kitchen tools 
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11) 
The soybean plant. Two views of a soybean seed with seed 
coat, hilum, and hypocotyl labeled. A bag full of soybeans. 
Roasted soybeans in a woven bamboo tray (zaru). Edamamé 
in the pods. Three shapes of kinako treats. Soybean sprouts. 
Natto on a bamboo mat (sudare). Natto wrapped in rice 
straw as it ferments. A hand holding chopsticks that lift natto 
up from a bowl of natto–connected by gossamer threads. 
Tempeh (round and square pieces). Wrapping a small packet 
of inoculated soybeans to make tempeh. (15) Two Japanese 
women in traditional clothing using hand-turned grinding 
stones (quern) to grind soaked soybeans when making tofu. 
(16) Push-pull grinding stones. (17) Motor-driven grinding 
stones. (18) Water-powered millstones. (19) Wind-powered 
millstones. (20) Unohana. (21) A tofu maker sitting on a 
traditional lever press that presses soymilk from the okara 
in a pressing sack on a rack. A heavy iron skillet. (22) 
Folding okara omelet pouches. Okara doughnuts. (23) A 
bamboo colander. (24) A tofu maker weighting a colander 
with a brick so that whey will collect in it. (25) Ladling 
whey from curds; it foams! (27) A horse drinking whey 
from a wooden vat. Soymilk curds in a bamboo mat. (28) 
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub. 
(30) A tofu maker placing a weight on pressing lids as tofu 
is pressed in settling boxes (forming boxes). Transferring 
tofu-fi lled settling box to sink. Cutting a block of tofu into 

cakes under water. Eggplant halves in a yin-yang dance. 
Preparatory techniques used with tofu (slanting press, sliced 
tofu, squeezing, scrambling, reshaping, crumbling). (32) 
Utensils for making tofu at home. (33) Three designs for a 
homemade settling container. (34) Preparing homemade tofu 
(a-l). (35) Removing tofu from a farmhouse-style settling 
container (forming box). (36) Chilled tofu. Iceberg chilled 
tofu. A hot, moist, white towelette (o-shibori) is used to 
wipe the face and hands before (or occasionally after) a 
meal. Tofu salads in three Japanese pottery dishes. Japanese 
soups in three types of containers. (37) Chrysanthemum tofu. 
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok. 
(39) Filling a wok with oil. (40) Testing oil temperature in 
a wok. (41) Deep-frying tofu tempura–and (42) Serving it 
in a shallow bamboo basket. (43) Making Kaki-agé. (44) 
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered 
Tofu dengaku. Preparing Tofu dengaku in old Japan (from 
Hokusai’s sketchbooks). (46) A variety of skewers. (47) 
Chinese fi repots. (48) A Simmering Tofu wooden serving 
container heated by coals from within. (49) Miso oden. (50) 
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52) 
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The 
deep-frying area of a traditional tofu shop. (55) Deep-frying 
tools. (56) Wooden bamboo tray with raised sides. Chinese 
cleaver. (57) Nori-wrapped sushi with agé (making and 
serving; six drawings). Eating noodles from old Japan (from 
Hokusai’s sketchbook). (58) Preparing homemade noodles. 
(59) The Oden man on a winter’s eve. A pottery bowl of 
Oden. Kombu rolls. (60) Making konnyaku twists. (61) 
Nishime in a multi-layered lacquerware box. (61) Pressing 
tofu for thick agé in a tofu shop. (62) Deep-frying tofu 
for thick agé. (63) A tofu maker with deep-fried thick agé 
triangles on screen trays.
 Note 2. This is the earliest English-language document 
seen (May 2012) that contains the terms “deep-fried thick 
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
 (64) Stuffi ng thick agé. (65) Thick agé stuffed with 
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and 
vegetables. (68) Deep-frying ganmo. (69) A farmhouse open-
hearth fi replace with nabe kettle. (70) Preparing homemade 
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger. 
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying 
agé. (73) Opening agé into pouches. Agé treasure pouches.
 Note 3. This is the earliest English-language document 
seen (April 2013) that contains the term “treasure pouches” 
or the term “Agé treasure pouches” They refer to a Kyoto-
style delicacy made with deep-fried tofu pouches.
 (74) Agé pouches sealed with foodpicks. Inari shrine 
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76) 
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô 
(fresh soy puree) into a cauldron. (78) Stirring down the gô. 
Pressing soymilk from okara with a hand-turned screw press. 
(79) Serving fresh soymilk in a tofu shop. Six Japanese 
commercial soymilk products. Little girl at The Farm 
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(Summertown, Tennessee) seated on a small chair drinking 
a cup of soymilk. Chinese breakfast soymilk soup with 
deep-fried crullers (Siento-chiang with yu-chiao tsao pi). 
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk 
for kinugoshi tofu. (82) Adding solidifi er. (83) Trimming 
kinugoshi from sides of box. (84) Modern lactone kinugoshi 
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-no-
Yuki’s Gisei-dofu container. (87) Kinugoshi with ankake 
sauce. The entrance way to a traditional Japanese restaurant 
featuring tofu. Traditional metal skewer for making grilled 
tofu. (88) Traditional tofu maker grilling tofu over a charcoal 
brazier (hibachi). Grilling tofu in a traditional open hearth. 
(89) An early method of elaborate grilling. Pieces of tofu 
on different types of skewers. Farmhouse sukiyaki with 
grilled tofu. (90) Tying frozen tofu with rice straw. (91) 
Drying farmhouse frozen tofu. (92) Pressing frozen tofu 
at home. (93) Deep-fried frozen tofu with cheese. (94) 
Making deep-fried frozen tofu sandwiches (Hakata-agé). 
(95) Frozen tofu wrapped in kombu. (96) Steaming table 
in a yuba shop. Ten different types / shapes of yuba. (97) 
Lifting yuba away from soymilk. (98) Yuba sashimi. (99) 
Yuba envelopes. (100) Deep-fried yuba dengaku. (101) 
Folding yuba into bundles. Trimming half-dried yuba from 
a skewer. (102-113) Tofu and yuba in Taiwan, China, and 
Korea (see separate record). Sesame tofu in pottery bowl. 
(114) Traditional farmhouse tofu, tied into a package with 
rice straw rope. (115) Shirakawa-go farmhouses with water-
powered rice-dehusker in foreground. (116) Making seawater 
tofu at Suwanose. Mortar and pestle for pounding mochi. 
Making community tofu: Western metal hand mill, hand-
turned stone mill apparatus, faces of upper and lower stones, 
colander and cloth, two shapes of cooking pots, Japanese 
farmhouse earthen cooking stove, cooking pot set on cut-
off oil drum, ladle, two wooden paddles, pressing rack, 
pressing okara, lever press, pressing sack, wooden settling 
[forming] container with cloths. (117) Making nigari with 
salt in bamboo colander, a traditional “salt boat” for refi ning 
salt of nigari. (119) Country farmhouse tofu (5 illust.). 
(121) Morning shopping at a tofu shop. (122) Diagram of a 
tofu-shop fl oor plan. (123) Modern pressure with hydraulic 
press. (124) Modern centrifuge with 3 soymilk barrels. 
Thirty-one unnumbered illustrations showing every step in 
making and selling tofu in a traditional Japanese shop (p. 
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku 
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku 
Chin). (127) Hearth at Nakamura-ro. (128) The garden at 
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori, 
wakame, agar, nori, kombu. (129) Japanese vegetables (27 
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

1373. Product Name:  [Danpro Soy Protein Concentrates 
(Danpro A)].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.

Manufacturer’s Address:  Bruunsgade 27, P.O. Box 50, 
8100 Aarhus C, Denmark.
Date of Introduction:  1975.
New Product–Documentation:  Huang et al. 1983. Ying 
Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(2):187-96. They 
fed Danpro-A to piglets.
 Soya Bluebook. 1984. p. 65.
 Aarhus Olie Annual Report 1988. A diagram (p. 
40) shows that Aarhus introduced Danpro A (a protein 
concentrate; A stands for “Animal.” It is fed mainly to 
young calves and piglets) in 1975, Danpro H (H stands for 
“Human”) in 1976, Danprotex in 1976... In 1974-75 Aarhus 
built the fi rst factory in Europe for the manufacture of soya 
protein concentrates (p. 41).

1374. Product Name:  [Soy Flour, and Textured Soy Flour].
Manufacturer’s Name:  Alimentos S.A.
Manufacturer’s Address:  8a. Calle 2-55, Zona 1, 
Guatemala City, Guatemala.  Phone: 28882, 27313, 21714.
Date of Introduction:  1975.
New Product–Documentation:  R.S. Orellana and T. von 
Thaden. 1975. Cocinando y comiendo con soya. Mexico 
City: American Soybean Assoc. p. 42. Soya Bluebook. 1987. 
p. 73, 76. Address is now: Km. 14½, Carretera a el Salvador, 
Apartado Postal No. 8, Puerta Parada, Guatemala City, 
Guatemala. Talk with Gil Harrison of ASA. 1989. April 21. 
This company’s fi rst product was texturized soy fl our. They 
bought defatted soy meal from the United States, then they 
ground it into a fi ne fl our and ran it through a Wenger X-25 
extruder. They are still in business and still going strong. 
They belong to one of the big brewery companies.
 Note: This is the earliest known commercial soy product 
made in Guatemala.

1375. Cassens, R.G.; Terrell, R.N.; Couch, C. 1975. The 
effect of textured soy fl our particles on the microscopic 
morphology of frankfurters. J of Food Science 55:1070-71. *

1376. Product Name:  Vitamite: 2% Fat Non-Dairy 
Beverage.
Manufacturer’s Name:  Dairy Specialties International 
(DSI).
Manufacturer’s Address:  10800 Ambassador Blvd., St. 
Louis, Missouri.
Date of Introduction:  1975.
Ingredients:  1995: Water, corn syrup solids, partially 
hydrogenated canola oil, potassium caseinate (a milk 
derivative), isolated soy protein, tricalcium phosphate, 
dipotassium phosphate, carrageenan, salt, mono- and 
diglycerides, sodium stearoyl lactylate, guar gum, calcium 
d-pantothenate, vitamin A palmitate, vitamin D-3, ribofl avin, 
pyridoxine hydrochloride, thiamine mononitrate, annatto 
(color), vitamin B-12.
Wt/Vol., Packaging, Price:  Half gallon gable-top Pure Pak 
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carton.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Mekus, Vice 
President of Sales and Marketing, at DSI toll-free number 
(1-800-643-3930). 1995. Nov. 6. Vitamite liquid was fi rst 
sold commercially in about 1975 in a half-gallon gable-top 
(Pure Pak) carton in liquid form, mostly to supermarkets. 
The company was headquartered in St. Louis and the fi rst 
dairy that processed the powder into milk was a Kroger 
dairy in St. Louis; it has subsequently been sold and goes 
under a different name. Then Diehl acquired the company 
in the early 1980s, and because Diehl was a manufacturer 
of non-dairy products, they changed the name. In 1989 the 
company moved to Defi ance, Ohio. Vitamite liquid in quart 
size was introduced in about 1991. Vitamite is sold in the 
dairy section at most supermarkets throughout most of the 
United States, including most Safeway supermarkets in 
California. It comes in both liquid and powdered forms. They 
are the licensee, Diehl Specialties International in Defi ance, 
Ohio. Their factory there makes the powder base and ships 
it nationwide to dairies that process it into a liquid milk 
alternative then package it. Ryan Milks processes the powder 
in the California area. The company makes “2% white” (blue 
carton) and “2% chocolate.” They are developing a non-fat 
version.
 Product with Label purchased in dairy case at Safeway 
supermarket in Lafayette, California. 1995. Oct. 7.

1377. Product Name:  Betty Crocker Croquettes [An Entree 
in Ham, Chicken, and Seafood Flavors], and Meat Sticks 
[In Ham, Chicken, and Barbecue Beef Flavors in a Potato 
Crust].
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  Minneapolis, Minnesota.  Phone: 
612-540-2311.
Date of Introduction:  1975.
How Stored:  Frozen.
New Product–Documentation:  Quick Frozen Foods 1975. 
Oct. p. 25. “$100-million market by 1980 is foreseen for 
frozen soy extenders and analogues. Textured soy protein.” 
“General Mills is producing retail frozen soy products under 
the ‘Betty Crocker’ label in addition to ‘Bontrae’... Two new 
Betty Crocker products, in three varieties each, are currently 
undergoing testing in the Fort Wayne and Tucson marketing 
areas–a croquette entree in ham, chicken and seafood fl avors 
(with the seafood variety containing some real cod) and 
ham, chicken and barbecue beef meat sticks that blend real 
animal protein with vegetable protein in a potato crust. Each 
11½-ounce box of Meat Sticks contains 12 sticks.”

1378. Product Name:  Textured Soy.
Manufacturer’s Name:  General Mills of Canada Ltd.
Manufacturer’s Address:  1330 Martingrove Road, P.O. 
Box 505, Rexdale, Ontario M9W 4X4, Canada.

Date of Introduction:  1975.
New Product–Documentation:  Agriculture Canada. 1975. 
“Plant Proteins in Canada.” Sept. p. 34.

1379. Product Name:  Textured Soy, and Textured Soy 
Protein Concentrate.
Manufacturer’s Name:  Griffi th Laboratories Ltd.
Manufacturer’s Address:  757 Pharmacy Ave., 
Scarborough, Ontario, Canada.
Date of Introduction:  1975.
New Product–Documentation:  Agriculture Canada. 1975. 
“Plant Proteins in Canada.” Sept. p. 34.

1380. Hale, William C. 1975. Impact of technology on 
the food supply: Alternative food ingredients. Cambridge, 
Massachusetts: Arthur D. Little, Inc. 50 p. Also: Impact 
Securities Corporation, DOC R751201. *

1381. Product Name:  [Molida (Ground Beef Extended with 
20% Textured Soy Flour)].
Foreign Name:  Molida (or Mol-Ida).
Manufacturer’s Name:  IDA (Empresa Estatal. State 
Government Enterprise).
Manufacturer’s Address:  Mexico.
Date of Introduction:  1975.
Ingredients:  Ground beef extended with 20% textured soy 
fl our.
Wt/Vol., Packaging, Price:  Sells for 12 pesos/kg.
New Product–Documentation:  Bourges. 1975. p. 39, and 
J. Ponce Aguirre. 1982. History of Soyfoods in Mexico. In 
1975 MOL-IDA was launched. In 1975 about 12 tons/day 
were sold.

1382. Product Name:  PerPlus-73 (Textured Vegetable 
Proteins–Soy and Gluten) [Unfl avored, Natural or Caramel 
color].
Manufacturer’s Name:  Industrial Grain Products Ltd.
Manufacturer’s Address:  P.O. Box 6089, Montreal, 
Quebec H3C 3H1, Canada.  Phone: 514-866-7961.
Date of Introduction:  1975.
Ingredients:  Textured soy and gluten.
New Product–Documentation:  IGP Technical Bulletin. 
1975. Jan. PerPlus-73. 10 p. All pages of these individual 
Bulletins are printed with red and black ink on orange paper. 
Contents: Description and nutritional composition. Meat loaf 
mix with PerPlus-73. Meat loaf mix with 30% PerPlus-73. 
Sloppy Joe with 25% PerPlus-73. Chili-con PerPlus-73. 
Spaghetti meat type sauce with PerPlus-73. Steakettes with 
25% PerPlus-73. Made in Canada, this is “an optimized 
blend of defatted soy fl our and wheat protein concentrate.”
 Agriculture Canada. 1975. “Plant Proteins in Canada.” 
Sept. p. 34.
 Letter from USDA Food and Nutrition Service. 1975. 
Aug. 25. Re: PerPlus is an acceptable textured vegetable 
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protein product under FNS Notice 219.
 IGP: Quality products ingrained (Leafl et). 1975.

1383. Product Name:  Loma Linda Turkey Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Water, corn oil, soy protein concentrate, soy 
protein isolate, wheat gluten, egg whites, potato fl akes, salt, 
artifi cial and natural (vegetable) fl avors, whole wheat fl our, 
brown sugar, dried yeast, onion powder, spice, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 160, 
protein 10 gm, carbohydrate 3 gm, fat 12 gm, cholesterol 0 
mg, sodium 1350 mg, potassium 110 mg.
New Product–Documentation:  Recipe booklet. 1979, 
dated.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1975, but this label is copyrighted 
1985.

1384. Product Name:  Loma Linda Bologna (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, water, vegetable shortening, 
corn oil, soy protein concentrate, dried yeast, soy protein 
isolate, natural (vegetable) fl avors, salt, egg whites, dextrose, 
corn starch, onion powder, garlic powder, vegetable mono- 
and diglycerides, soy lecithin, artifi cial fl avors, whole 
wheat fl our, caramel color, spices, artifi cial colors, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
How Stored:  Frozen.
New Product–Documentation:  Recipe booklet. 1979, 
dated. Loma Linda probably purchased the spun soy protein 
fi bers from General Mills. Sold frozen. See also Vegelona.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1385. Product Name:  Loma Linda Salami Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, soy protein isolate, water, corn 

oil, egg whites, salt, dried yeast, natural (vegetable) fl avors, 
corn starch, soy protein concentrate, dextrose, onion powder, 
artifi cial fl avor, guar gum, caramel color, garlic powder, 
soy lecithin, spices, artifi cial colors, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 130, 
protein 13 gm, carbohydrate 2 gm, fat 7 gm, cholesterol 0 
mg, sodium 640 mg, potassium 70 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1975, 
but this label is copyrighted 1985.

1386. Product Name:  Loma Linda Savory Meatballs 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1975.
Ingredients:  Wheat gluten, soy protein isolate, water, corn 
oil, wheat fl our, egg whites, soy protein concentrate, corn 
starch, soy fl our, dried yeast, artifi cial fl avors, dextrose, 
onion, oat fl our, natural (vegetable) fl avor, onion powder, 
salt, garlic powder, caramel color, guar gum, artifi cial colors, 
spice, vitamins (niacinamide, D-calcium pantothenate, 
thiamine monotrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 7 meatballs (2.5 oz–70 gm): Calories 190, 
protein 22 gm, carbohydrate 7 gm, fat 8 gm, cholesterol 0 
mg, sodium 420 mg, potassium 170 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1975.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1387. Product Name:  Nature’s Life Protein 95: Vegetarian 
Soy Protein.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Supro brand soy protein isolate, 
L-methionine, soy lecithin, natural vanilla fl avor, natural 
papain enzyme concentrate.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 6 inches square. Self adhesive. Black, red, and 
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yellow on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
Underneath it is written “The Line with the Sunshine.” Label 
text: “0% carbohydrates. Protein digestibility corrected 
amino acid score: 0.97. Suggested use: Place two heaping 
tablespoons of Protein 95 in a blender or shaker. Add 10 
ounces of your favorite juice or milk, blend & serve. Add 
to your favorite fruits or vegetables for extra fl avor and 
nutrition. Add ice for a crisp, cold and creamy texture.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.

1388. Product Name:  Nature’s Life Pro-Life: Vegetarian 
Soy Protein with Added B-12.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).

Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Supro brand soy protein isolate, 
L-methionine, soy lecithin, natural vanilla fl avor, natural 
papain enzyme concentrate, cobalamin concentrate.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 6 inches square. Self adhesive. Black, red, and 
yellow on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
Underneath it is written “The Line with the Sunshine.” 
Label text: “0% carbohydrates. Suggested use: Place two 
heaping tablespoons of Protein 95 in a blender or shaker. 
Add 10 ounces of your favorite juice or milk, blend & serve. 
Add to your favorite fruits or vegetables for extra fl avor and 
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nutrition. Add ice for a crisp, cold and creamy texture.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.
 Talk with a health professional. 1994. May 20. “This is 
my favorite food for breakfast–and I’ve tried them all. I mix 
several tablespoons of this powder with organic apple juice. 
It is easy to digest and I feel full all morning. I think it is the 
food of the future.”

1389. Product Name:  Nature’s Regal Pro-Meal: Instant 
Protein.
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1975.
Ingredients:  1993: Isolated soya protein, lecithin, sweet 
whey, fructose, non-fat dry milk, yeast, vanilla fl avor, 
eggshell powder, egg albumin, kelp, papain, vitamin C, 
cobalamin concentrate, pyridoxine HCl.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 15½ by 4 inches. Gummed paper. Yellow, red, 
and black on white. The Nature’s Life logo is a smiling, 
rayed yellow sun in a semi-circle with a red background. 
Underneath it is written “The Line with the Sunshine.” Label 
text: “Instant. Delicious-Nutritious. With lecithin, yeast and 
papain enzyme. No sucrose. No artifi cial sweetening. No 
synthetic color. No preservatives. Notice: Use this product 
as a food supplement only. Do not use for weight reduction 
diets of 400 calories or less. Directions: Add 2 heaping 
tablespoons of Pro-Meal to 8 fl . oz. non-fat milk. Stir or 
shake well.”
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.

1390. Product Name:  Poly Rich (Non-Dairy Creamer 
for the Foodservice Trade–Cholesterol Free and Rich in 
Polyunsaturates).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.
Date of Introduction:  1975.
Ingredients:  Incl. enzyme-modifi ed isolated soy protein.
New Product–Documentation:  Courier-News (Buffalo, 
New York). 1981. July 7. “Rich rival cites loss of business.” 
Mitchell Foods alleges that Rich Foods has infringed on their 
trademarked name for a non-dairy creamer, Poly Perx.

1391. Toulec, R.; Coroller, J.Y. 1975. Application of soy 
protein concentrate in calf milk replacer. Brieuc, Rennes, 

France: Zoological Research Inst. *
Address: 65, Rue de Saint, Brieuc, Rennes, France.

1392. Product Name:  Non-Meat Balls (Or: Non-
Meatballs).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1975.
Ingredients:  In 1975: Soy protein concentrate, 
hydrogenated vegetable oils, modifi ed tapioca starch, non-fat 
dry milk, isolated soy protein, dehydrated potato, dehydrated 
onions, artifi cial fl avors, egg white solids, wheat fl our, fats, 
sucrose, salt, HVP, garlic powder, oregano, caramel color, 
niacin, thiamin, iron, vitamin B-6, ribofl avin, vitamin B-12.
Wt/Vol., Packaging, Price:  19 oz can. Retails for $2.79 
(7/90, California).
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1975. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 4th ed. p. 176. The ingredients in “Non-meat Balls 
(Worthington)” [non-frozen] are given (see above, incl. soy 
protein concentrate and isolated soy protein).
 Shurtleff & Aoyagi. 1983. History of Worthington 
Foods. p. 11.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. The ingredients are: Broth: Water, modifi ed corn 
starch, hydrolyzed vegetable protein. Non-meatballs: 
Textured vegetable protein (wheat gluten, soy protein 
isolate and concentrate), partially hydrogenated soybean oil, 
skim milk, soybean and/or corn oil, egg whites, potatoes, 
fl avorings (hydrolyzed vegetable protein, salt, yeast extract, 
monosodium glutamate, disodium guanylate, disodium 
inosinate), tapioca starch, onion, onion powder, garlic 
powder, spice, niacinimide [niacinamide], iron (as ferrous 
sulfate), vitamin B-1 (thiamine mononitrate), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-2 (ribofl avin), vitamin 
B-12.

1393. Product Name:  Non-Meat Balls (Frozen; Or: Non-
Meatballs).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1975.
Ingredients:  In 1975: Soy protein, Fibrotein [spun soy 
protein fi ber], hydrogenated vegetable oils, nonfat dry milk, 
corn oil, egg white solids, wheat fl our, artifi cial fl avors, 
onion powder, sucrose, salt, HVP, MSG, garlic powder, 
oregano, caramel color.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1975. Diet Manual, Utilizing a Vegetarian 
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Diet Plan. 4th ed. p. 176. The ingredients in “Non-meat 
Balls, frozen (Worthington)” are given.

1394. Product Name:  Beef Style Soyameat.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1975.
Ingredients:  In 1975: Fibrotein [spun soy protein fi ber], 
corn oil, dried egg white, fl our, yeast extract, starch, 
fl avorings, corn syrup solids, salt, caramel color, onion 
powder, dextrose, nucleotides.
Wt/Vol., Packaging, Price:  Canned.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1975. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 4th ed. p. 174. Lists the ingredients in “Beef Style 
soyameat.”

1395. Product Name:  Chicken Style (Meatless; Resembles 
White Meat).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1975.
Ingredients:  In 1975: Fibrotein [spun soy protein fi ber], 
corn oil, egg white solids, soy protein, salt, MSG, natural 
and artifi cial fl avorings from vegetable sources, carrageenan, 
niacinamide, soy fl our, thiamin mononitrate, iron, vitamin 
B-6, U.S. certifi ed color, ribofl avin, vitamin B-12.
How Stored:  Frozen.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1975. Diet Manual, Utilizing a Vegetarian 
Diet Plan. 4th ed. p. 174. The ingredients in “Chicken Style, 
frozen (Worthington)” are given.

1396. Bird, Kermit. 1975. Fabricated foods in our economy. 
In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, CT: 
AVI Publishing Co. vii + 222 p. See p. 7-12. Chap. 2.
• Summary: Contents: Introduction. Defi nition of terms. The 
“why” of fabricated foods. Plant proteins–a special case. 
Problems of the future. Address: Head, Nutrition Programs 
Group, Nutrition and Technical Services, Food and Nutrition 
Service, USDA, Washington, DC.

1397. Borenstein, Benjamin. 1975. Vitamin and mineral 
fortifi cation [of fabricated foods]. In: G.E. Inglett, ed. 1975. 
Fabricated Foods. Westport, CT: AVI Publishing Co. vii + 
222 p. See p. 207-12. Chap. 16. [8 ref]
• Summary: “The fact that fabricated foods have a signifi cant 
place in the American diet and present special nutritional 
problems has now been recognized by the nutrition 
community. The Food and Nutrition Board has issued a 
revised statement on the improvement of nutritive quality of 
foods (Food and Nutrition Board 1973) which discusses this 

subject as follows: ‘New Foods can imitate common foods 
in appearance, texture, fl avor and odor. Examples are foods 
resembling dairy products, fruit juices and meats. Other 
such foods do not physically resemble conventional foods. 
Another type of product is produced primarily to serve as 
a meal replacement. Because these products are replacing 
foods that make signifi cant nutrient contributions, their 
nutritional value should at least equal the foods replaced. The 
composition of a new or formulated food becomes especially 
important when an average serving of the product it imitates 
or replaces contributes 5% or more of the recommended 
daily allowance of any essential nutrient or energy...’
 “In 1973 the Food and Drug Administration (FDA) 
adopted the Recommended Dietary Allowances (RDA) of 
the Food and Nutrition Board (in place of the Minimum 
Daily Requirements established by FDA in 1941) as the 
offi cial way to express nutrient potency in labeling.” 
Address: Manager, Food Industry, Technical Service Dep., 
Roche Chemical Div., Hoffman-LaRoche, Inc., Nutley, New 
Jersey.

1398. Bourne, Malcolm C. 1975. Texture properties and 
evaluations of fabricated foods. In: G.E. Inglett, ed. 1975. 
Fabricated Foods. Westport, CT: AVI Publishing Co. vii + 
222 p. See p. 127-58. Chap. 11. [42 ref]
• Summary: Contents: Defi nition. Other defi nitions. 
Importance of textural properties. Measurement of texture: 
Objective methods (crisp or crunchy foods, chewy foods), 
subjective methods (mechanical characteristics, geometrical 
characteristics, other characteristics). Desirable textures in 
three types of foods: Crisp or crunchy foods, chewy foods, 
soft and smooth foods, multi-component foods. Conclusion. 
Address: Assoc. Prof., Food Science, New York State Agric. 
Exp. Station, Dep. of Food Science and Technology, Geneva, 
NY.

1399. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless 
health recipes: With history and reasons. Desert Hot Springs, 
California: Health Science. 184 p. Illust. No index. 21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg 
used to advocate moderate amounts of meat and fi sh in the 
diet, he now advocates a meatless / vegetarian diet. These 
recipes are free of salt and sugar. On the cover the word 
“Meatless” appears in large bold letters.
 Contents: Total health for the total person. Food for 
thought (sayings). Introduction, by Patricia Bragg (p. 1-9. 
Strongly advocates a vegetarian diet. Your health food store 
can substitute for your meat market. Cured meats may cause 
cancer. Animal fats can be harmful. Vegetarian gourmet 
cookery). Abundant protein without meat: An arduous 
journey without meat (Guatemala), health and vitality in 
Africa’s Atlas Mountains [Berbers in Morocco, Algeria, 
and Tunisia], Arab vegetarians in the Sahara desert, India 
produces many strong people on a vegetarian diet (incl. 
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Gandhi, yogis. Paul was Gandhi’s friend, and they hiked 
together over miles of hot, dusty roads in India), 175 years 
of vegetarianism in England (George Bernard Shaw, Bragg’s 
personal friend, lived into his 90s), great vegetarians of the 
past, fruitarians–a type of vegetarianism, vegans–another 
type of vegetarian, lacto-vegetarians–the most popular 
type, vegetarians excel as athletes, degenerative diseases 
in an affl uent society, animal proteins and fats connected 
with cancer, our malnourished youth, young people are 
awakening to the importance of good nutrition, a meatless 
diet must avoid protein defi ciency, human individuality, 
300,000 retardants born each year in the U.S., how to solve 
your nutritional problems, how much protein does the body 
need, protein-hungry hair, sprouts a tremendous source of 
vegetable protein (incl. soybean sprouts), you must have 
all the amino acids, vegetarian foods that are rich in amino 
acids (incl. peanuts, soy beans), B-12 supplement essential 
in vegetarian diet (soy beans have traces), raw fresh wheat 
germ also essential in a vegetarian diet, how I discovered the 
nutritional value of raw wheat germ, combine good nutrition 
with exercise, brewer’s yeast as a vegetable protein–plus, 
buckwheat leads all grains in protein, buckwheat also rich 
in minerals and vitamins, here’s how to serve buckwheat, 
use no salt!–its harmful, herbs and garlic add nutrition plus 
beautiful fl avors, the Chinese Restaurant Syndrome, no 
nutritional value in MSG, Bragg Liquid Aminos (ad, p. 44; 
many of the recipes in this book call for Bragg Aminos).
 Mushrooms an ancient nutritional delicacy. Mushrooms 
and mushroom recipes. Sesame seeds and recipes. Tahini 
and recipes. Hulled millet and recipes. Barley and recipe. 
Chinese yogurt or tofu (and 4 recipes). Suggestions for using 
Bragg Liquid Aminos (ad, p. 66).
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “Bragg Liquid Aminos.” Mexico 
gives us delicious meatless protein dishes. History of corn. 
Soybeans. Appetizers. Salads and dressings. Soups important 
in vegetarian diet. Vegetables. Casseroles. Entrees (incl. 
Soybean loaf). Egg and cheese dishes. Health beverages. 
Pineapple holds the secret of protein-digesting enzymes 
(smoothie recipes). Breads and grains. Sandwiches and 
fi llings. Spreads. Health desserts (incl. Zesty protein 
confection {with 2/3 cup soy powder [protein isolate]}). Hi-
protein carob brownies (with ½ cup soybean powder).
 The Bragg travel diet (he takes along his own meatless 
food). Sickness is expensive (between 1950 and 1979, 
medical costs in the USA increased 1,568%). Very little 
money spent on preventive medicine. “Getting old”–True 
or false? (False, no part of the human body is more than 7 
years old, and our blood is replaced every 90 days). When 
you are healthy–you are happy! Individuals can extend 
their lives by natural living (examples of Vilcabamba in 
Ecuador, the Hunza in West Pakistan, and people in the 
highlands of the Soviet Caucasus; all eat very little meat). 
Natural diet and exercise the secret of agelessness. Exercise 

improves circulation to all parts of the body. Why should 
man die? Man is not originally carnivorous (physiology and 
anatomy of the human body). The meatless way of eating 
is simple. What is a balanced diet? Easy method to balance 
your nutrition. Modern nutrition confuses even so-called 
experts (but is basically simple. Paul was “born and reared 
on a large farm in Virginia.” They grew practically all their 
own foods and had their own gristmill). Health is easiest and 
safest way. Your body is your closest companion (Be careful 
about what you eat. The greatest thing in life is energy). Our 
personal message to you. Protein research data. Protein and 
calorie counter (a table showing calories, protein, and usable 
protein for many basic foods). Life’s greatest treasure is 
radiant health. Your health food store: The specialist that is 
different (list incl. 3 Bragg products). Let your health food 
store be your meatless butcher shop. Food for thought (p. 
182-84; quotations, most have the author given). From the 
authors (“This book was written for You... We Professional 
Nutritionists join hands in one common objective... Scientifi c 
Nutrition points the way–Nature’s Way–the only lasting way 
to build a body free of degenerative diseases and premature 
aging...”). My favorite recipes (mostly blank page).
 Advertisements: (1) Send for important free health 
bulletins. (2) Bragg live longer, live stronger self-
improvement library (list of 25 books by Bragg, with prices).
 From the authors. Brief biography of Patricia Bragg (on 
unnumbered page at end of book), Ph.D., Nutritionist, beauty 
and health consultant. Advisor to world leaders, glamorous 
Hollywood stars, singers, dancers, athletes. Lecturer and 
author (She says she is the daughter of Paul C. Bragg. An 
accomplished musician, dancer, tennis player, swimmer, 
and mountain climber. The youngest woman to ever have 
been granted a U.S. patent. Graduate of the University of 
California. Lists her famous clients).
 The section on “Chinese yogurt or tofu” (p. 61-65) notes 
that many years ago, while Bragg was an associate editor of 
Bernarr MacFadden’s famous Physical Culture Magazine, 
he “made one of the greatest nutritional discoveries” of 
his life. Macfadden asked Bragg to travel to Manchuria, a 
long and arduous trip, to study these people well known for 
their tremendous vitality, energy and health. He was well 
rewarded, for there he “discovered the magic of the soybean, 
the most potent of vegetable high-protein foods.” He found 
that Manchurians eat low on the food chain, make soy milk 
and tofu. Tofu is sold in food stores throughout Hawaii, 
where he lives. Tofu is related [sic, unrelated] to spun soy 
protein. He gives recipes for: Chop suey with tofu. Vegetable 
casseroles using tofu. Tofu casserole supreme. Tofu & 
scrambled eggs.
 The section titled “Soybeans” (p. 73-81) has the 
following contents: Herbs to savor soybeans (21 herbs). 
Soybeans (introduction). How to make soybean sprouts. 
Soybean recipes. Green soybeans. How to cook dried 
soybeans. Method for cooking beans. Soy milk. Soybean 
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cheese (made by allowing soy milk to curdle in a warm 
place, without using a coagulant). Soybean casserole. 
Soybean and vegetable stew. Sauteed soybean sprouts 
and onions. Boston baked soybeans. Stuffed peppers with 
soybeans. Soybean sprouts en casserole. Soybean-rice loaf. 
Baked soybean croquettes. Soybean patties with tomato 
sauce. Soybean loaf (with soybean pulp [ground, cooked 
soybeans]). Stuffed soybean peppers.
 Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine 
LaLanne, Paul Bragg, standing together. (2) “Paul C. Bragg, 
N.D., Ph.D., Life Extension Specialist,” in Hawaii, standing 
and smiling in front of tropical plants (facing p. 1). Note: 
This is the earliest document seen (April 2010) in which it 
is claimed that either Paul C. Bragg or Patricia Bragg have 
Ph.D. degrees. When and from where did they get them?
 (3) “Paul C. Bragg and daughter Patricia” (p. 1). (4) 
Paul Bragg with the members of the “Longer Life, Health 
and Happiness Club” at Fort DeRussy on Waikiki Beach, 
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter 
Patricia” standing by the railing of a ship. They travel the 
world gathering health recipes (p. 156). (6) Paul Bragg and 
his daughter, Patricia, dressed in workout suits, running in 
place. and looking very healthy, happy, and energetic. They 
“carry out a vigorous morning exercise program every day 
and keep in peak physical condition” (p. 160). (7) Paul 
C. Bragg and Duncan McLean, age 83, England’s oldest 
champion sprinter, running together in London’s Regent’ 
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach 
with six female members of the Longer Life, Health and 
Happiness Club; all have both hands raised high (p. 171). 
Address: Health Science, Box 477, Desert Hot Springs, 
California 92240.

1400. Briggs, George M. 1975. Nutritional aspects of 
fabricated foods. In: G.E. Inglett, ed. 1975. Fabricated 
Foods. Westport, CT: AVI Publishing Co. vii + 222 p. See p. 
170-85. Chap. 13. [11 ref]
• Summary: Contents: Introduction. Why the increased 
interest in nutrition? The new U.S. RDA’s. Indicators 
of nutrition problems in the United States. Reasons for 
malnutrition problems in the United States. What are the 
basic nutrients? Making fabricated food nutritious. Use of 
isolated texturized proteins not nutritionally sound. Need 
for biological testing of fabricated foods. Food habits and 
fabricated foods. Summary.
 Note: The author, a professor of nutrition, is the son of 
soybean pioneer George M. Briggs of Wisconsin. Address: 
Dep. of Nutritional Sciences, Univ. of California, Berkeley, 
CA.

1401. Cerne, Vasili; Sintes Pros, Jorge. 1975. La soja: 
Su cultivo, su exceptional valor nutritivo y sus virtudes 
dieteticas y curativas [The soybean: Its cultivation, its 
exceptional nutritive value, and its dietetic and curative 

virtues]. Barcelona, Spain: Editorial Sintes. 224 p. Illust. 
Series: Biblioteca Naturista. [Spa]
• Summary: Contents: Introduction. 1. Origin and general 
information. 2. Botanical characteristics. 3. Species and 
varieties. 4. The soybean plant’s nitrogen-rich nodules. 
5. Surroundings and soil. 6. Preparation of the terrain. 7. 
Selection. 8. Planting and germination. 9. Cultural care. 
10. Crop rotations using the soybean. 11. Intercropping 
with soybeans. 12. Harvesting the pods. 13. Harvesting 
the soybean as forage. 14. Yields. 15. The red beetle (el 
coleóptero rojo, family Elateridae). 16. Soy oil: Lecithin 
and soy oil extraction using the Hansa-Muehle system. 
17. Soya (la soja), the exceptional food: Soya in human 
nutrition, nutritional composition of the seeds, minerals and 
vitamins in soya, soya in the kitchen, soy sprouts, soymilk, 
soy casein, curds and soy cheese (requesón y queso de soja), 
soy fl our, soy bread, defatted soy fl akes? (copos de soja), 
soy meat (carne de soja), soy sauce. 18. The dietetic and 
therapeutic value of soya: Soya–the vegetable meat, soy 
proteins, soy oil, soy carbohydrates, digestibility, therapeutic 
uses, summary of properties and indications, soya in the 
macrobiotic diet. Appendix: A revolutionary food: The bread 
of Soyuva (3,600 calories, in existence by June 1974).
 “In 1917 soybeans started to be cultivated in Spain 
thanks to the efforts of an architect from Tortosa, don 
Juan Abril Guanyabens, who was sick with diabetes. His 
physician, Dr. Maneget, director of the resort Caldes de 
Malavella (Gerona) had recommended this new food to 
counteract his diabetes. The magazine Consejos para Vivir 
(Advice for Living) stated in its issue no. 106 of March 
1971 that the above-mentioned doctor, in 1918, published an 
article on the spectacular results of this plant and its healthy 
nutritional effects in the Barcelona periodical La Veu de 
Catalunya.”
 “In about the 1930s a Spanish farmer grew soybeans and 
found himself with big diffi culties in selling the harvest, even 
though in other countries it was produced and consumed in 
huge quantities, due to its high nutritional value, its richness 
of protein, and its ability to enrich the soil with nitrogen. 
Nonetheless, there is no doubt that the cultivation of this 
plant can also provide Spain with substantial economic 
benefi ts.
 “For this reason in 1934 the Ministry of Agriculture, as 
indicated by the engineer from Montes, don Juaquín Martín 
Laplaza, in an interesting work, gave 4 kg of seeds to the 
Division of Hydrology and Forests (División Hidrológica 
Forestal) to that the latter would conduct the appropriate 
tests concerning the cultivation of this plant. This was done, 
and care was taken to vary the locality, type of soil and 
terrain, climate, and irrigation.
 “The locations chosen were: (1) a nursery in the 
mountains of Prades, between the city of Montblanch and the 
town of Rojals (province of Tarragona); (2) the city of Seo de 
Urgell, and (3) in la sierra del Cadí. These test plots were set 
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on the outermost edges of the agricultural pastures and near 
the forest areas of high altitude, the very areas most likely to 
be unfavorable for growing soybeans.” But despite this, the 
soybean plants gave good yields of both seeds and forage (p. 
6-8). Address: Spain.

1402. Circle, S.J.; Smith, A.K. 1975. Soybeans: processing 
and products. In: N.W. Pirie, ed. 1975. Food Protein Sources. 
Cambridge, London, New York, Melbourne: Cambridge 
University Press. xx + 260 p. See p. 47-64. [88 ref]
• Summary: Contents: Introduction. Agronomy: Varieties, 
cultivation, yields. Soybean composition. Protein nutritional 
value. Traditional processing into nonfermented foods: 
Soybeans as a table vegetable (“cooked green soybeans. 
“Certain large-seeded varieties are often referred to as 
‘garden’ or ‘vegetable’ type soybeans in contrast the better 
known {smaller seeded} ‘fi eld’ type”), soy milk, tofu 
(soybean curd), yuba, kinako, salted soybeans, soybean 
sprouts. Traditional processing into fermented foods: Miso 
and shoyu, tempeh. Others (p. 55) include: natto, hamanatto, 
sufu (soy cheese), tao-tjo, kochu chang, ketjap, ontjom, and 
yogurt-like products.
 Contemporary processing without defatting: 
‘Debittering’ by aqueous treatment, whole bean processing, 
full-fat fl our (“Extrusion cooking to produce full-fat 
soybean fl our has received considerable attention”), soy 
milk and curd. Contemporary defatting processes: Defatting 
by aqueous processing, defatting with organic solvents, 
composite fl our (“Substitutes or extenders for wheat fl our 
in baked goods and pasta products are termed ‘composite 
fl ours,’ whether or not they contain some wheat.” Many 
of these include soy protein products), soy fl ours, protein 
concentrates, protein isolates and textured soy products 
(Based on “protein fractionation after hexane defatting of 
soy meal.” Recipes for using soy protein products in foods 
are available from several publications–which are listed). 
Address: Anderson Clayton Foods, W.L. Clayton Research 
Center, 3333 Central Expressway, Richardson, Texas 75080.

1403. Dawson Food Ingredients, Inc. 1975. Dawsoy: Protein 
for the world from the Midwest U.S.A. (Brochure and 
Portfolio). Dawson, MN 56232. 14 p. Undated. 29 cm.
• Summary: This is a glossy color brochure (14 numbered 
pages), with a portfolio fl ap attached to the rear cover. On 
the top half of the front cover is a photo of mature soybean 
seeds. Most left-hand pages contain a full-page color photo. 
Contents: World (and population growth). World nutrition. 
World protein. Soy protein. Dawsoy: Economical, adaptable, 
functional, consistent, available. Dawsoy edible soy 
products: Textured soy fl our, soy fl our, soy grits, and white 
fl akes. Flow chart. Dawson Mills produces high quality 
edible soy products for the food industry: Basic processor, 
experiences, capable (“In 1974 we processed 800,000,000 
pounds (over 350,000 metric tons) of soybeans–the 

equivalent of 5,000 loaded rail cars...”), reliable, technical 
service, delivery, innovative. Dawsoy edible soy products 
can directly serve your needs! Bakery and confectionery, 
meat processing, school lunch program, supermarket 
chains, food processing, food service. Description of food 
photographs. Fourteen separate sheets are inserted in the 
portfolio section at the back: (1) Textured soy fl our. (2-3) 
Soy fl our. (4) Soy grits. (5-6) White fl akes.
 (7) A glossy white sheet with photos of four top offi cers: 
Joe Givens, President, Dawson Mills. Donald Crisp, V.P. 
Daniel Hooten, President, Dawson Food Ingredients. John 
Page, General Manager, Edible Division. The head offi ce 
of Dawson Mills is in Dawson, Minnesota 56232. The 
marketing and sales offi ce of Dawson Food Ingredients is at 
7901 Flying Cloud Drive, Minneapolis, MN 55344.
 (8) News from Dawson Mills: * The new soy protein 
facility, on its 220-acre site, is nearing completion. The new 
plant will enable Dawson to offer in early 1979 a range of 
spray-dried isolates, frozen spun fi brils, and frozen meat 
analogs. * “The formation of Dawson Food Ingredients, Inc., 
a new marketing and sales company which will handle all 
Dawson Mills food products to U.S. and overseas markets. 
Dawson Food Ingredients is a wholly-owned subsidiary of 
Dawson Mills and is located in Eden Prairie, Minnesota, a 
suburb of Minneapolis.”
 (9) Product inquiry and sample request. (10) Soy protein 
isolate: Typical analysis. (11) Frozen meat analogs: Typical 
analysis. (12) Spun soy protein fi brils: Typical analysis. (13) 
Soy grits. (14) One sheet with two aerial color photos: * The 
soybean crushing / oil extraction plant, which makes fl akes, 
fl our, and grits. * The new food ingredients plant (to be in 
production spring 1979).
 Note: A Spanish-language counterpart of this brochure 
also exists. Address: Dawson, Minnesota. Phone: 612/769-
4386.

1404. Dawson Food Ingredients, Inc. 1975. Dawsoy: 
Proteína para el mundo del medio de los EE.UU [Dawsoy: 
Protein for the world from the Midwest of the USA 
(Brochure and Portfolio)]. Dawson, MN 56232. 16 p. 
Undated. 29 cm. [Spa]
• Summary: This is a glossy color brochure (16 unnumbered 
pages), with a portfolio fl ap attached to the rear cover. On 
the top half of the front cover is a photo of mature soybean 
seeds. Most left-hand pages contain a full-page color photo. 
The section titled “Capacity” (p. 6) states that the company 
has one of the largest agricultural fi rms in Minnesota. “In 
1974 we will process 800,000,000 pounds (more than 
350,000 metric tons) of soya.” The company makes and/
or sells four soy products: Textured soy fl our, soy fl our, soy 
grits, and white fl akes (hojuelas blancas). Four separate 
sheets (printed in Oct. 1975), for each of these products, are 
inserted in the back.
 Note 1. This is the earliest document seen (March 2008) 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   401

© Copyright Soyinfo Center 2016

that mentions “Dawson Food Ingredients.”
 Note 2. An English-language counterpart of this 
brochure also exists. Address: Dawson, Minnesota. Phone: 
612/769-4386.

1405. Dawson Mills. 1975. Annual report. Dawson, 
Minnesota. 16 p. 22 x 28 cm.
• Summary: “Highlights” (p. 1) for the fi scal year ended 
31 Aug. 1975. Soybeans processed: 12,084,771 bushels. 
Total sales: $81,574,590. New savings: 5,011,160. Total 
cash refund: $2,658,168 (the largest in Dawson’s history). 
Allocation per bushel: 46.2 cents.
 The “Manager’s report,” by Joe Givens states: 
“Preparing for the production and marketing of edible soy 
products has required a large expenditure of time and capital. 
The building of our soy specialties plant and the installation 
of the processing machinery proceeded at a slower pace than 
was anticipated.
 “Foreign contacts have been established to aid in the 
export of our ‘Dawsoy’ edible products. All of the facilities 
for producing edible soy products and the arrangements for 
selling these edible products have been fi nanced by funds 
earned during the past several years, and no long term capital 
borrowing has been required.
 “During the year, over 22,000 tons of edible soy grits 
were produced for eventual use as food for people living 
all over the world. A signifi cant portion of Dawson Mills’ 
net savings resulted from the sale of this food product. We 
anticipate that the sale of ‘Dawsoy’ fl our and textured fl our 
will also contribute additional savings for many years.”
 Page 7, titled “dawsoy brand edible soy products,” 
begins: “’Protein for the world from Midwest U.S.A.’ is 
the registered trademark for edible products from Dawson 
Mills. This theme is most appropriate as we embark on a 
new venture for the utilization of soybeans to produce food 
ingredient products for human consumption. The Dawsoy 
product line includes:” White fl akes, soy grits, soy fl our, 
textured soy fl our. The new facility also contains a pilot plant 
and a test kitchen.
 Also contains sections on: Dawson soybean oil and 
meal products. Dawson Mills. Comparative balance sheet. 
Comparative statement of operations. Distribution of net 
savings. Patronage refunds (Minnesota, South Dakota, North 
Dakota). Soybeans processed (down from 1974). A decade of 
progress. Contains many photos–both color and black-and-
white. Address: Dawson, Minnesota. Phone: 612/769-4386.

1406. Friedman, Mendel. ed. 1975. Protein nutritional 
quality of foods and feeds. Vol. 1, Part 1: Assay methods–
biological, biochemical, and chemical. New York, NY: 
Marcel Dekker. xx + 626 p. Illust. Subject index. Author 
index. 24 cm.
• Summary: Soy is mentioned on the following pages: 
42 (soybean meal in ruminant diets), 93 (PER of wheat-

soy), 94 (soybean meal, PER), 117 (Table 3: Amino acid 
content of two soy products–textured soy [fl our], soy 
isolate), 118 (Table 4: PER of three soy products–Textured 
soy, soy isolate, soy isolate + methionine), 125 (PER of 
soy products), 128 (soybean meal, PER), 131 (PER of soy 
products), 215 (soybean meal, effect of heat processing), 238 
(soybean meal, amino acid composition), 252 (soybean meal 
oxidation), 460 (soybean meal, tryptophan content), 508 
(soybean meal, available lysine). Address: Western Regional 
Research Lab., ARS, USDA, Berkeley, California.

1407. Friedman, Mendel. ed. 1975. Protein nutritional 
quality of foods and feeds. Vol. 1, Part 2: Quality factors–
plant breeding, composition, processing, and antinutrients. 
New York, NY: Marcel Dekker. xx + 674 p. Illust. Subject 
index. Author index. 24 cm.
• Summary: Soy is mentioned on the following pages: 46 
(biological value), 164-82 (soy protein concentrate), 233 and 
239 (soybean meal), 280-85 (soybean meal), 424 (soy fl our), 
442 (whey enrichment of soy), 464 (whey beverage with 
soy), 494 (tofu, urease), 507 (soy milk, soy proteinases), 527 
(soy protein isolates), 528 (soy fi ber, soy fl our), 540 (soy 
protein–phytic acid complex), 595 (alkali treatment, tofu). 
Address: Western Regional Research Lab., ARS, USDA, 
Berkeley, California.

1408. Glicksman, Martin. 1975. Carbohydrates for fabricated 
foods. In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, 
CT: AVI Publishing Co. vii + 222 p. See p. 68-88. Chap. 8. 
[38 ref]
• Summary: Contents: Role of carbohydrates: Functional 
properties of hydrocolloids. Meat analogs: Fiber spinning 
(basic spinning processes, alginate fi bers, puffed spun 
fi bers, simulated spun fi ber formation), extrusion (basic 
process, jet-cooking extrusion, high-moisture extrusions, 
hydroxypropylcellulose thermoforming, chewy gel 
formation, soft moist [intermediate moisture] foods). Dairy 
analogs: Types of dairy analogs, whipped toppings, coffee 
whiteners, imitation cheese, sour cream. Novel fabricated 
foods.
 Table 8.1 lists types of fabricated foods: “Meat analogs 
(texturized protein foods). Dairy analogs (formulated non-
dairy products). Soft moist (intermediate moisture foods). 
Novelty foods (imitation caviar, French-fried molded onion 
rings, etc.). Low calorie foods. Special-purpose dietary foods 
(low cholesterol, low sodium, low fat, sugar-free, etc.). 
Convenience foods (snack packs, TV dinners, etc.). Baby 
foods. Geriatric foods. Snack foods.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “imitation cheese” to 
refer to a Western-style soy cheese. Address: General Foods 
Corp., Corporate Research Dep., White Plains, New York.

1409. Inglett, George E. ed. 1975. Fabricated foods. 
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Westport, Connecticut: AVI Publishing Co. vii + 222 p. 
Illust. Partial index. 24 cm. Summarized in Soybean Digest, 
Sept. 1975, p. 43. [87 ref]
• Summary: “This book is comprised of selected papers 
from a Short Course on Fabricated Foods sponsored by the 
Agricultural and Food Chemistry Division of the American 
Chemical Society and held in Las Vegas, Nevada, March 27-
29, 1974.” The many good chapters with signifi cant amounts 
of information about soya are cited separately. Address: 
Chief, Cereal Properties Lab., Northern Regional Research 
Lab., ARS, USDA, Peoria, Illinois.

1410. Inglett, George E. 1975. Fabricated foods in 
perspective. In: G.E. Inglett, ed. 1975. Fabricated Foods. 
Westport, CT: AVI Publishing Co. vii + 222 p. See p. 1-6. 
Chap. 1. [4 ref]
• Summary: Contents: Introduction. Ingredients of fabricated 
foods. Fabricated food sales. Challenges facing fabricated 
foods. Conclusion. Address: Chief, Cereal Properties Lab., 
Northern Regional Research Lab., ARS, USDA, Peoria, 
Illinois.

1411. Johnson, Ogden C. 1975. Government regulations 
affecting fabricated foods. In: G.E. Inglett, ed. 1975. 
Fabricated Foods. Westport, CT: AVI Publishing Co. vii + 
222 p. See p. 13-17. Chap. 3.
• Summary: Contents: Introduction. General regulations. 
Food additive regulations. Labeling regulations. Special 
types of labeling. State regulations. Marketplace. 
Conclusion. Address: Corporate Vice President of Scientifi c 
Affairs, Hershey Foods Corp., Hershey, Pennsylvania.

1412. Kies, Constance. 1975. Nutritional evaluation of 
fabricated foods. In: G.E. Inglett, ed. 1975. Fabricated 
Foods. Westport, CT: AVI Publishing Co. vii + 222 p. See p. 
186-95. Chap. 14. [7 ref]
• Summary: Contents: Introduction. Approaches to 
measurement of nutritive quality. Comparison of protein 
value of ground beef, TVP and methionine-enriched TVP 
at two levels of intake. Effect of varying the ratio of beef 
and TVP nitrogen on protein value. Comparison of protein 
quality of several commercially available plant protein 
products processed to resemble ground beef. Vitamin/protein 
interrelationships infl uencing the protein value of TVP. 
Conclusion. Address: Prof. Dep. of Food and Nutrition, The 
Univ. of Nebraska–Lincoln, Lincoln, Nebraska.

1413. Kuramoto, S.; Katz, I. 1975. Flavoring fabricated 
foods. In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, 
CT: AVI Publishing Co. vii + 222 p. See p. 159-69. Chap. 12. 
[49 ref]
• Summary: “A bacon-like product called Baco’s was offered 
in the supermarkets with resounding success during the 
last decade. It was one of the fi rst attempts by a major food 

corporation to introduce a meat analog into the American 
diet. In 1971, the U.S. School Lunch Program authorized 
the use of up to 30% rehydrated textured soy fl our in 
combination with meat, fi sh, or poultry. The principle use 
was in hamburger, and some 25 million school children 
began consuming vegetable protein in patties, chilies, meat 
loaves, and spaghetti sauce.
 “In 1973, when meat prices were beginning to arouse 
the ire of consumers, the Red Owl Stores in Minneapolis 
[Minnesota] pioneered the 25% extended raw hamburger, 
which presented the housewife with the meat-extender 
concept. Today beef patty mixes and ‘juicy burgers’ appear 
to have become a permanent product in the meat case...
 “Markets for meat fl avors closely parallel the 
development of these fabricated meat analogs... With the 
advent of gas chromatography, fl avorists are able to ‘sniff’ 
chemicals as they are eluted.” Address: 1. Vice President, 
Director, Technical Support, International Flavors and 
Fragrances (U.S.), Flavor Div., New York, NY; 2. Director of 
Flavor Research, International Flavors and Fragrances, Inc., 
Union Beach, New Jersey.

1414. Liener, Irvin E. 1975. Effects of antinutritional 
and toxic factors on the quality and utilization of legume 
proteins. In: M. Friedman, ed. 1975. Protein Nutritional 
Quality of Foods and Feeds. Vol. 1, Part 2: Quality Factors–
Plant Breeding, Composition, Processing, and Antinutrients. 
New York, NY: Marcel Dekker. xx + 674 p. See p. 523-50. 
[81 ref]
• Summary: An excellent review by a pioneer in the fi eld. 
Contents: Introduction (incl. defi nition of food legumes; 
“Much of the material contained in this review is taken 
from a similar review on this subject published elsewhere–
Liener, I.E. 1973. “Toxic factors associated with legume 
proteins.” Indian J. of Nutrition and Dietetics 10:303”). 
Protease inhibitors: Historical background, mode of action 
in the animal organism, factors affecting the trypsin inhibitor 
content (heat treatment, germination, fermentation, soybean 
isolates), possible signifi cance in animal and human 
nutrition. Phytohemagglutinins. Goitrogens. Cyanogens. 
Anti-vitamin factors. Metal-binding constituents (incl. 
phytic acid binding soy protein). Lathyrogens. Favism. 
Conclusions.
 Tables show: (1) The trypsin inhibitor activities of 
soybean fl our / soyfl our (unheated), soybean isolate, soybean 
fi ber, chicken analog, ham analog, beef analog [the last 3 
probably containing spun soy protein fi ber]. (2) Effect of 
removing soybean hemagglutinin (SBH) on the growth 
promoting activity of raw soybean extracts. Lists fi ve protein 
components of the diet: Original soybean extract (324, 0.91), 
original soybean extract minus SBH (29, 1.13), original 
soybean extract heated (6, 2.25), raw soy fl our (330, 1.01), 
heated soy fl our (13, 2.30). The two fi gures in parentheses 
after each are: Hemegglutinating activity per gm of protein 
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x 10-3. And PER = protein effi ciency ratio. Address: Dep. 
of Biochemistry, College of Biological Sciences, Univ. of 
Minnesota, St. Paul, Minnesota.

1415. Lockmiller, N.R. 1975. Marketing of fabricated foods. 
In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, CT: 
AVI Publishing Co. vii + 222 p. See p. 23-31. Chap. 5. [9 ref]
• Summary: Contents: Introduction. Marketing premises: 
Educational, changing of eating habits, regulatory aspects. 
Domestic marketing: Industrial markets, institutional 
markets, retail. International marketing. Future marketing. 
The author estimated the 1973 production of soy protein 
isolates at 50 million pounds.
 Contains 8 tables, most with statistical information about 
soy protein products. Address: General Manager, Proteins 
Div., A.E. Staley Mfg. Co., Decatur, Illinois.

1416. Rombauer, Irma S.; Becker, Marion Rombauer. 1975. 
Joy of cooking. Indianapolis/New York: Bobbs-Merrill 
Co. 915 p. Illust. by Ginnie Hofmann and Ikki Matsumoto. 
Index. 25 cm.
• Summary: One of the great American cookbooks. A 
classic and an all-purpose cookbook, this is the last edition 
revised by Marion Rombauer Becker. Soy-related recipes 
and descriptions include: Soy or lima bean casserole (p. 255-
56). Soy cakes (“patties” of mashed cooked soybeans, rice, 
vegetables and eggs, rolled in sesame seeds and sauteed, p. 
256). About fresh beans–edible soy beans (p. 284-85, with 
illustration {line drawing}). Green soybeans (cooked, p. 
286; “Use the edible vegetable type, not fi eld varieties of 
beans”). Low-fat tofu dressing (p. 369). About vegetable 
and nut milks: These are all nutritionally inferior to animal 
milks, “as their protein is of lower biologic value and their 
vitamin content is different.” Almond and walnut milks have 
long been known in Europe. Native Americans used hickory 
and pecan milk. These milks, and coconut milk, with their 
delicate, fragile fl avors “are a great delicacy in sauces and 
puddings.” Gives recipes for almond milk, soybean milk 
(p. 534-35). Soybean curd or tofu (homemade, p. 535; “For 
other suggestions, see The Book of Tofu, by William Shurtleff 
and Akiko Aoyagi). Soybean paste or extender (cooked 
soybeans pressed through a colander, p. 535). Alternate or 
engineered foods (p. 535-36; textured vegetable proteins, 
“TVPs,” CSM, WSB). Soy fl our (p. 549). Soy meal (p. 549-
50; coarser than fl our). About seeds, grains, beans and peas–
Roasted soybeans (p. 564). About commercial sauces–Soy 
sauce and shoyu (p. 574). Soy whole wheat bread (with soy 
fl our, p. 608).
 In the long, excellent section titled “Know your 
ingredients” (p. 519+), under “The capers and caperlike buds 
and seeds” (p. 580) we read: “Similar in Use are Chinese 
fermented black beans, or toushi, which are available in 
cans;...”
 Note: This is the earliest English-language document 

seen (Nov. 2011) that uses the term “Chinese fermented 
black beans” or the word “toushi” to refer to fermented black 
soybeans.
 As of April 1996 the book has not been revised since 
1975. It is now a Scribner book published by Simon & 
Schuster. Hardcover price: $24.00. Address: Jennifer Becker, 
38537 S.E. Hudson Rd., Sandy, Oregon 97055.

1417. Rosenfi eld, Daniel. 1975. Protein considerations 
for fabricated foods. In: G.E. Inglett, ed. 1975. Fabricated 
Foods. Westport, CT: AVI Publishing Co. vii + 222 p. See p. 
196-206. Chap. 15. [7 ref]
• Summary: Contents: Introduction. Protein food processing. 
Food labeling. Utilizable protein. Amino acid fortifi cation. 
Nutritional implications. Acknowledgment. Address: 
Director, Nutrition Affairs, Miles Labs., Inc., Elkhart, 
Indiana 46514.

1418. Silverstein, Alvin; Silverstein, Virginia B. 1975. 
Beans: All about them. Englewood Cliffs, New Jersey: 
Prentice-Hall, Inc. 86 p. Illust. by Shirley Chan. Index. 22 
cm. Summarized in Soybean Digest, Sept. 1975, p. 43. [7 
ref]
• Summary: This excellent book for children discusses beans 
in legend and history, how to grow them, and their future as 
a low-cost protein supplement. Includes experiments, bean 
recipes, and games.
 Contents: Beans. The story of beans. The history of 
beans. Beans in legend and lore. The life story of the bean. 
Kinds of beans. Beans in the garden and the marketplace. 
Beans for the future. Fun with beans. Beans for good eating.
 Page 2: “Kuan Yu, a great war god in Chinese folktales, 
was a bean curd [tofu] seller in his youth.”
 Pages 12-13, a brief (and partially accurate) history of 
the soybean, begin: “Soybeans are native to eastern Asia. 
The oldest written records of them date back to 2838 B.C. 
[sic], when Emperor Shen Nung of China wrote a description 
of the plant.” Also mentions: The fi ve sacred grains, soybean 
“milk,” tofu, yuba, [soy] sauces, soybean paste, soybean 
sprouts, soybean oil, Engelbert Kaempfer, fi rst introduced 
“to the United States around 1800 when a ship brought some 
to Philadelphia [Pennsylvania], Commodore Perry (1854), 
USDA tested about 10,000 different kinds. Now soybeans 
are the number one U.S. cash crop, accounting for more 
then 75% of the world’s soybean supply. Soybeans are used 
as foods for humans (in the form of oil, fl our, soy sauce, 
“milk substitutes, and meat substitutes and ‘extenders’”) and 
feeds for animals. They are also used in the manufacture of 
more than 250 industrial products, including paints, soaps, 
lubricants, adhesives, and fertilizer.
 Page 16: “In China, beans were a good luck symbol. 
A person who wore a string of soybeans hidden around his 
neck was believed to possess magic powers to do amazing 
feats. Three dark soybeans soaked in sesame oil for three 
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days were used to foretell the future.”
 The chapter “The life story of the bean” (p. 18-29) gives 
(with illustrations) a simple and accurate description of the 
bean seed and how it grows, discussing the hilum or seed 
scar, the micropyle or tiny hole at one end of the hilum, the 
seed coat, the two cotyledons in which food for the young 
growing plant are stored, the embryo nestled (a plant in 
miniature) between the cotyledons, with its two tiny leaves 
(the plumule), a little root (the radicle), and a stemlike part 
connecting them (the hypocotyl). When the seed is planted, 
and it germinates or sprouts, the “embryo root pokes its tip 
out through the micropyle and grows out into the soil. Tiny 
root hairs form along the growing root. They take in moisture 
and dissolved minerals from the soil.” The hypocotyl grows 
until it “suddenly pushes up out of the soil–the fi rst part of 
the seedling to emerge. It is bent over, for the cotyledons are 
still buried in the soil.” The hypocotyl continues to grow. 
In a day or so the seed coat splits, then the top of the plant 
pops up out of the soil. “The empty seed coat is left behind, 
buried beneath the surface.” Now the young bean seedling 
is growing straight up. The two seed leaves at the top unfold 
and grow quickly. Below them on the stem are the two 
cotyledons. As sun shines on the growing plant, its leaves, 
cotyledons, and stem begin to turn green–a turning point in 
the life of the plant.
 For a while, the growing plant takes the food it needs 
from the reserves stored in the two cotyledons. But as these 
reserves are used up, they shrivel and fi nally fall off. Now 
the young plant must create its own food using chlorophyll 
and photosynthesis.
 Chlorophyll traps energy from the sun. When examined 
under a magnifying glass, one can see that the surface of 
a plant leaf contains many tiny openings called stomates, 
which are usually open during the day and closed at night. 
“When the stomates are open, gases from the air pass freely 
in and out.” Air is about 80% nitrogen, 20% oxygen, plus 
smaller amounts of carbon dioxide, water vapors, and 
others gases. In the leaves, “carbon dioxide and water are 
combined, using the sunlight energy trapped by chlorophyll, 
into sugar, starches, and other complicated chemicals. 
Scientists call this process photosynthesis (photo means 
light, and synthesis means a putting together).” The by-
product, oxygen, passes out into the air through the stomates; 
it is the gas that humans and other mammals need to breathe.
 Describes the underground activities related to plant 
growth, nodules, bacteria that live symbiotically in the roots 
and fi x ammonia and nitrogen. Also describes the bean 
fl ower, its parts, self-pollination, the key role of bees, and 
how the seeds are formed from the fl ower.
 The chapter “The soybean–Number one” (p. 36-39) 
describes the current status of the soybean in the USA. 
The chapter “Beans for the future” discusses modern 
developments such as CSM, soyfoods such as sufu, tempeh, 
miso, spun soy protein fi bers, soybean meat analogs, textured 

vegetable protein (TVP).
 When a bean seed sprouts, how does it know which 
way is “up”? “Could you ever get a seedling with its roots 
pointing up in the air and its shoot poking down into the 
soil?” Supposing you cut off all sunlight? No, plants have 
a built-in gravity sense which scientists call “geotropism.” 
A plant hormone called an auxin causes the plant to bend 
upward–and toward the light (heliotropism). In 1888, the 
symbiotic partnership between legumes and nitrogen fi xing 
bacteria was fi rst discovered by Hellriegel and Wilfarth. 
There are short-day plants, long-day plants, and day-neutral 
plants; fl owering will not begin until the length of days 
and nights is just right (p. 54-59). Bean recipes (p. 70-75). 
Address: 1. Prof. of Biology, Staten Island Community 
College, New York City; 2. Translator of Russian scientifi c 
materials.

1419. Smith, Oak B. 1975. Textures by extrusion processing. 
In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, CT: 
AVI Publishing Co. vii + 222 p. See p. 89-108. Chap. 9. [15 
ref]
• Summary: Contents: Introduction. Methodology of 
high-temperature, short-time extrusion-cookers. Capacity 
of extrusion-cookers. Advantages of extrusion-cooking. 
Disadvantages of extrusion-cooking. Control of process 
variables to effect textural properties. Texturing of extrusion-
cooked products. Flatulence in fabricated plant protein 
foods. Experimental determination of textural requirements. 
Address: President, Wenger International, Inc., 1807 Federal 
Reserve Bank Building, Kansas City, Missouri.

1420. Wolf, W.J.; Cowan, J.C. 1975. Soybeans as a food 
source. Revised ed. Cleveland, Ohio: CRC Press. 101 p. 
Illust. Index. 26 cm. CRC Monotopic Series. [416 ref]
• Summary: Contents: Introduction. Seed structure and 
composition. Soybean production: Early history, areas of 
production, production, importance of varieties. Disposal 
of the crop: Grading standards, disposition. Processing 
soybeans into oil and meal: Storage, preparation of beans, 
extraction, desolventizing, degummed oil and lecithin 
separation. Conversion to edible oil products: Alkali refi ning, 
bleaching, hydrogenation, deodorization. Soybean oil 
products: Salad and cooking oils, shortening and margarine 
oils, fl avor stability of soybean oil, soybean lecithin–products 
and use. Food uses of soybean proteins: Physical and 
chemical properties (solubility as function of pH, molecular 
size, reactions of the 7S and 11S globulins, solubility of 
isolates, denaturation, amino acid composition), forms of 
soy proteins (whole soybeans, processed soybean protein 
products), selling prices and production estimates, functional 
properties (emulsifi cation, fat absorption, water absorption, 
texture, dough formation, adhesion, cohesion, and elasticity, 
fi lm formation, color control, aeration), nutritional properties 
(antinutritional properties, protein quality of soybean 
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products), foods containing soy proteins (Oriental foods 
[tofu, dried {kori} tofu, kinako, miso, natto, shoyu, tempeh], 
domestic foods [baked goods, meat products, simulated 
meats, breakfast cereals, infant foods, beverages, dietary 
foods, snack foods, miscellaneous uses]), problem areas. 
Conclusions.
 Addendum. Introduction: Origin of soybeans, soybean 
situation–future, recent sources of information, soybean 
organizations. Production: Short-term situation, storage 
and exports, soybean varieties, yield barrier, varieties and 
antinutritional factors, afl atoxin in soybeans. Edible oil 
products: Deodorization, an antioxidant for soybean oil, 
fl avor stability of soybean oil, oil from fi eld-damaged beans, 
fl avor components in soybean oil. Conversion to edible 
protein products: Production and producers, new processes 
(full-fat products, defatted fl akes and related products, 
concentrates, isolates, textured protein products). Properties 
of soy proteins: Functional properties (solubility, water 
absorption and swelling, viscosity, emulsifi cation, fi lm 
formation, texture), nutritional and physiological properties 
(trypsin inhibitors, soybean proteins in blended foods, 
nutritional value of textured soybean proteins, soybean 
proteins in infant formulas, effect of alkali treatment on 
soy protein), fl avor studies on soy proteins (organoleptic 
evaluation of commercial protein products, origin of fl avor 
compounds). Food uses of soybean proteins: Baked goods, 
meat products and analogs, instant breakfast items, snack 
foods, legal and regulatory aspects. References.
 An excellent source of information on soy fl our 
and modern soy protein products, this book contains a 
surprisingly small amount of information (about 1 page total) 
about traditional soyfoods such as tofu, miso, natto, shoyu, 
tempeh, etc. even though a number of the latter foods are 
much more widely used worldwide. Soy beverage (soymilk) 
is not even mentioned. The extensive bibliography would be 
greatly improved by the inclusion of the titles of the articles.
 Table 26, titled “Selling prices and production estimates 
(in 1970) for soybean proteins” (p. 42) states: Defatted fl our 
and grits sell for 7-8 cents/lb ex factory and estimated annual 
production in 1970 was 232-237 million lb. Soy concentrates 
(18-26 cents/pound, 20-35 million lb). Soy isolates (35-45 
cents/pound, 25-50 million lb). Address: 1. Research Leader, 
Meal Products, Oilseed Crops Lab., USDA NRRL, Peoria, 
Illinois; 2. Adjunct Prof. of Chemistry, Bradley Univ., Peoria, 
Illinois 61606 (Formerly Chief, Oilseed Crops Lab., NRRl, 
Peoria).

1421. Wolf, Walter J. 1975. Soy proteins for fabricated 
foods. In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport, 
CT: AVI Publishing Co. vii + 222 p. See p. 49-67. Chap. 7. 
[47 ref]
• Summary: Contents: Introduction. Soybean structure and 
composition. Soy protein forms: Grits and fl ours (full-fat 
fl ours, defatted fl ours), protein concentrates, protein isolates. 

Physical and chemical properties: Amino acid composition, 
solubility, molecular size distribution (4 fractions with 
sedimentation coeffi cients of 2, 7, 11, and 15S), association-
dissociation reactions, subunit structure, denaturation. 
Functional properties. Address: Research Leader, Meal 
Products Research, NRRL, ARS, USDA, Peoria, Illinois.

1422. ADM. 1975? The meat that never moved a muscle. 
Introduction to textured vegetable proteins (TVP). Decatur, 
Illinois: Archer Daniels Midland Co. 21 p. Undated.
Address: Decatur, Illinois.

1423. Boyer, Robert A. 1975? Resumé of Robert A. Boyer. 
Dunedin, Florida. 3 p. Undated. Unpublished manuscript.
• Summary: Born 30 Sept. 1909 in Toledo, Ohio. Personal 
history: Lived in Toledo area until 1916. Lived in Detroit 
[actually Royal Oak], Michigan until 1923 [His father 
worked in the accounting dept. of the Ford Motor Co. 
in nearby Highland Park]. Moved to South Sudbury, 
Massachusetts, and lived at Wayside Inn [where his father 
was business manager] until 1927. Returned to Detroit, 
where he lived until 1943. Lived in Cincinnati, Ohio, 1943 to 
1963. Lived in St. Louis, Missouri until 1972. Have lived in 
Dunedin, Florida since 1973.
 Educational background: Attended grade schools in 
Toledo and Detroit. Attended high school in Framingham, 
Massachusetts, graduating in 1927. Attended Henry Ford 
Trade School 1927-1929. From 1929-1933 attended Edison 
Institute of Technology at Greenfi eld Village, Dearborn, 
Michigan. This was the school founded by Henry Ford and 
Thomas Edison as a school for inventors.
 “Work experience: 1933–Research studies at Edison 
Institute gradually became more and more involved in Ford 
Motor Co. research projects. The Main Lab. at The Edison 
Institute was absorbed by the Ford Motor Co. Since I was 
directing the work at the time, as Manager, I became a Ford 
employee.
 “The main purpose of the Lab. was to develop industrial 
products from farm crops. Thereby providing new outlets for 
the farmers hard hit by the ‘Great Depression’. One of the 
most publicized projects was our work with soybeans.
 “In the 1930’s the soybean was practically an unknown 
crop in the U.S. Today it is the second largest cash crop in 
America. A great deal of the credit for its tremendous growth 
goes to the Ford Motor Co. and our research.
 “Due to World War II, all activity of a non-military 
nature was terminated, which included our work with the 
Soybean.
 “After the war, The Ford Motor Co. did not resume 
its work on the soybean. I continued the research, 
independently, and in 1951 I obtained a pioneer patent on 
texturized vegetable protein. A second major patent was 
granted in 1954.
 “In 1951 I started a consulting business based on soy 
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and other proteins.
 “Within a few years several of the largest food fi rms in 
the world took out licenses from me on my patents.
 “The rest is history. The soybean is now an important 
agricultural commodity throughout the world, and is playing 
a major role in feeding the world’s population.
 “1970’s -
 “I decided to retire and gradually began to terminate my 
consulting contracts.
 “Today, except for a few patent infringement suits 
where I appear as an ‘expert witness’, I am fully retired, and 
enjoying worldwide travel.” Address: Dunedin, Florida.

1424. Lucas Meyer. 1975? Soyamin: high-quality vegetable 
protein for foodstuffs. NE-5 (Brochure). Hamburg, Germany. 
4 panels each side. Each panel: 21 x 13 cm. Undated.
• Summary: Soyamin proteins are divided into fi ve product 
groups: 1. Full-fat soy fl ours: Soyamin VFE (very fi nely 
ground, enzyme active). Soyamin VF (fi nely ground, 
heated, bitter taste removed, deodorized). Flocosoya (fl akes, 
deodorized). 2. Defatted soy fl ours: Soyamin 50-T (defatted, 
deodorized, toasted, microfi ne ground). Soyamin 50-E 
(rich in enzymes). 3. Textured soy proteins: Dipro F (as 
per General Mills patent). 4. Concentrated and isolated soy 
proteins: Soyamin-70 (concentrate). Soyamin 90 (isolate). 
5. Whipping soy proteins: Vegafoom D (enzymatically 
modifi ed, spray dried). Address: Ausschlaeger Elbdeich 21, 2 
Hamburg 28, West Germany. Phone: (0411) 78 1701.

1425. Product Name:  Protein Plus.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1975?
Ingredients:  Corn (67.45%), defatted soy fl our (29.85%), 
vitamin-mineral premix (1.7%), and salt (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 88.4 
gm, fat 2.0 gm, mineral matter 4.4 gm.
New Product–Documentation:  Dr. Surjan Singh. 1978. 
“Potential of soy protein in improving Indian diet.” In: 
International Soya Protein Conference, Proceedings, 
Singapore. p. 71. “3. Protein Plus is a ready to eat product 
made from a combination of corn and defatted soy fl our... It 
is particularly suited for ever expanding institutional feeding 
programs.”
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Protein-plus is now sold commercially.
 Interview with Bob Nave of SPRA. 1982. Nov. 25. This 
product was introduced sometime between 1973 and 1975. 
Following an insect infestation problem, it was temporarily 
withdrawn from the market, and is now off the market.

1426. Product Name:  Paustic Ahar.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1975?
Ingredients:  Corn (44%), full fat soy fl our (40%), sugar 
(15%), vitamin-mineral premix (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 61.1 
gm, fat 9 gm, minerals 4.8 gm.
New Product–Documentation:  Dr. Surjan Singh. 1978. 
“Potential of soy protein in improving Indian diet.” In: 
International Soya Protein Conference, Proceedings, 
Singapore. p. 71. “4. Paustic Ahar is a sweetened ready to 
eat food made by extruding a mixture containing corn and 
full fat soy fl our... It is particularly suited for ever expanding 
institutional feeding programs.”
 Interview with Bob Nave of SPRA. 1982. Nov. 25. This 
product was introduced sometime between 1973 and 1975. It 
is not presently on the market.

1427. Mayer, A.J.; Gram, D. 1976. It’s the real thing–sort of: 
Textured vegetable protein products. Newsweek 87:61. Jan. 
5. *

1428. Grocer (The) (London). 1976. S. Daniels–A year on. 
Record turnover is achieved and they enter the TVP [textured 
vegetable protein] market. 198(6217):60-61, 64. Jan. 17.
• Summary: S. Daniels & Co. is a London importing 
house widely known for their Danoxa brand. This year the 
company’s biggest new product launch will be Danoxa Kesp 
Curry in a joint venture with Courtaulds Protein Foods. 
A photo shows a can of the product. “It is better than any 
ready-to-serve meat curry on the market. It is cheaper... We 
will be backing the launch with the heaviest advertising 
campaign ever undertaken by the company.”
 Note 1. This is the earliest document seen (Oct. 2014) 
that mentions Courtaulds Protein Foods in connection with 
Kesp, a meat alternative.
 Note 2. This is the earliest document seen (Oct. 2014) 
that mentions S. Daniels & Co. or their Danoxa brand 
in connection with Kesp, a meat alternative made by 
Courtaulds.

1429. Grocer (The) (London). 1976. Daniels sell Kesp curry. 
198(6217):23. Jan. 17.
• Summary: “S. Daniels & Co., the London food importing 
and distributing house, have entered the textured vegetable 
protein consumer market with 15½ oz Danoxa Kesp Curry. 
Daniels have been talking with Courtaulds for two years and 
say this will be the forerunner of many more Kesp products 
under the Danoxa label.”
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1430. S. Daniels & Co. Ltd. 1976. Danoxa Kesp Curry: A 
great new curry experience. A great new way to spice up 
your profi ts (Ad). Grocer (The) (London) 198(6217):46-47. 
Jan. 17.
• Summary: This cartoon shows a housewife serving her 
husband Danoxa Kesp Curry, tender chunks of spun soy 
protein fi bers in a spicy sauce. He loves it and keeps calling 
it “Kesp beef.” She replies: “But its not beef. It’s Kesp soya 
protein.” “It’s NOT beef, cloth ears, it’s Kesp. That’s why 
it’s tender. No gristle, no fat, no waste... It’s Kesp soya 
protein.” Kesp is a registered trademark of Courtaulds Ltd. 
S. Daniels & Co. are the sole distributors. Photos show: (1) 
The can of Danoxa Kesp Curry, subtitled “Tender chunks 
of soya protein in a rich curry sauce.” (2) The curry served 
over a dish of rice. Address: Wilec House, 82-100 City Road, 
London EC1Y 2BU, England. Phone: 01-253-9013.

1431. Grocer (The) (London). 1976. Good start for Kesp. 
198(6218):5. Jan. 24.
• Summary: “The fi rst retail selling operation for Kesp–
the vegetable protein food from Courtaulds–has exceeded 
expectations. In the fi rst 4½ days of a special promotion at 
Burton’s of Smithy Row, Nottingham–part of Fine Fare–
5,500 Kesp pies were sold. Courtaulds hope to have the 
product in the retail market proper within 18 months to two 
years.”

1432. Grocer (The) (London). 1976. Soya factory. 
198(6218):7. Jan. 24.
• Summary: “The fi rst ‘soya meat’ factory in Brazil, located 
at Sapucais do Sul, Rio Grande do Sul, is to commence 
production in January. It is expected to produce 2,000 
tons per month of TVP (texturised vegetable protein). 
The company which owns the factory–Sarandi S/A Agro-
Industria e Comercio–plans in future to export TVP to other 
countries in Latin America and to Africa, the Middle East 
and Europe.”

1433. S. Daniels & Co. Ltd. 1976. Danoxa Kesp Curry: A 
great new way to spice up your profi ts (Ad). Grocer (The) 
(London) 198(6218):78. Jan. 24.
• Summary: This cartoon shows how people really go for 
Danoxa Kesp Curry, tender chunks of spun soy protein 
fi bers in a spicy sauce. Kesp is a registered trademark of 
Courtaulds Ltd. S. Daniels & Co. are the sole distributors. 
Address: Wilec House, 82-100 City Road, London EC1Y 
2BU, England. Phone: 01-253-9013.

1434. Howard, Norman B. Assignor to The Procter & 
Gamble Company (Cincinnati, Ohio). 1976. Protein food 
product. U.S. Patent 3,935,319. Jan. 27. 5 p. Application 
fi led 28 May 1974. [3 ref]
• Summary: “A protein food product comprising a mixture 
of edible protein fi bers, and a stabilized fat consisting of 

85-95% by weight edible triglyceride and 5-15% by weight 
ethyl cellulose.” Address: Oxford, Ohio.

1435. deMan, J.M. 1976. Texture-structure relationships in 
new protein foods. Cereal Foods World 21(1):10-13. Jan. [4 
ref]
• Summary: Contents: Introduction. Spun fi bers. Extruded 
products. Additional techniques (kori-tofu). Water sorption 
characteristics. Textural characteristics.
 Photos show: (1) Scanning electron microscopy of spun 
soy fi bers at six magnifi cations. (2) John M. deMan, with a 
brief biography. (3) Scanning electron microscopy of TVP. 
(4) Scanning electron microscopy of kori-tofu. (3) Scanning 
electron microscopy of structured soy protein concentrate. 
Address: Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

1436. Food News. 1976. Scope for using “novel” proteins in 
manufactured items [in the U.K.]. Jan. 9. *

1437. Gallimore, William W. 1976. Market potential for soy 
protein products. USDA Farmer Cooperative Service. FCS 
Research Report No. 33. p. 46-52. Jan. Edible Soy Protein: 
Operational Aspects of Producing and Marketing. [3 ref]
• Summary: Contents: Introduction. Soy proteins as meat 
substitutes: Institutional markets, mass consumer markets. 
Soy proteins as dairy substitutes. Soy proteins in baked 
goods. Soy proteins in foreign feeding programs.

 Tables: (21) Estimated U.S. manufacture of soy 
products, 1967, 1970 and 1973 (in million pounds). Note that 
not all of the fl our and grits are food use
 Soy fl our and grits 305-371, 500-600, 575
 Soy protein concentrates 17-30, 35, 50
 Soy protein isolates 22-35, 20-25, 20-25
 Textured items (extruded and spun) -, 30, 100
 (22) Production of edible soy fl our, 1973/74 crop year 
deliveries; divided into edible, industrial, and total.
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 A bar graph shows market shares for hamburger, lean 
ground beef, and soy-ground beef blends, May 1973 to 
March 1974, at three grocery stores. Address: Economic 
Research Service, USDA, Washington, DC.

1438. Product Name:  Kesp (Meat Analog Based on Spun 
Soy Protein Fibers Chunks and Mince in Gravy) [5 Canned 
Products].
Manufacturer’s Name:  Kesp Protein Foods, Courtalds Ltd.
Manufacturer’s Address:  P.O. Box 16, Coventry CV6 
5AE, England.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soybean Digest Blue 
Book. 1977. p. 36. Maureen Byrne. 1988. Oct. p. 53. A spun 
soy protein brand-named Kesp was originally developed 
by Courtaulds, which sold the technology to Master Foods 
(formerly Dornay Foods) in the early 1980s, but products 
containing Kesp have now been discontinued.
 W. Pringle. 1991. “Soya protein, past experience & 
future potential.” In: Soja in Lebensmitteln: Vortraege 
2. Hamburger Soja-Tagung. p. 156. Cortaulds Kesp was 
launched in Sept. 1976. It consisted of spun soya fi bre 

chunks and mince in gravy. There were 5 different products, 
all canned.

1439. Kramer, Amihud; King, R.L.; Westhoff, D.C. 1976. 
Effects of frozen storage on prepared foods containing 
protein concentrates. Food Technology 30(1):56-57, 60-62. 
Jan. [7 ref]
Address: Dep. of Horticulture, Univ. of Maryland, College 
Park, MD 20742.

1440. Miner, Bert D. 1976. Introduction. USDA Farmer 
Cooperative Service. FCS Research Report No. 33. p. 1. Jan. 
Edible Soy Protein: Operational Aspects of Producing and 
Marketing. [60 ref]
• Summary: “Edible soy protein is still waiting for its big 
chance. We hear and read much about the awesome need 
for protein to feed the multitude of hungry people around 
the world. We also hear and read much about the alleged 
ineffi ciency of producing animal protein as opposed to 
producing vegetable protein, particularly soy protein.” Yet 
while there is a need for soy proteins, a signifi cant demand 
for commercial products has not yet developed. “This 
report is limited to setting forth some of the economic and 
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operational aspects of producing and marketing edible soy 
protein.” Address: Farmer Cooperative Service.

1441. Mustakas, G.C.; Sohns, V.E. 1976. Soy processes, 
equipment, capital, and processing costs. USDA Farmer 
Cooperative Service. FCS Research Report No. 33. p. 18-33. 
Jan. Edible Soy Protein: Operational Aspects of Producing 
and Marketing. Revised 1979. Cereal Foods World. 
24(8):320-25. Aug. Babatunde 1979. [4 ref]
• Summary: Contents: Introduction. Production of full-fat 
soy fl our by extrusion cooking. Production of defatted soy 
fl our and grits: Pretreatment, extraction, desolventizing, 
vapor scrubbing, estimated cost. Soy protein concentrate: 
Estimated costs of production. Protein isolate: Advantages 
of protein isolation, solubilization of protein from the meal 
and isolation, factors affecting the extraction and isolation 
of protein from meal, precipitation of the extracted protein, 
soybean whey, washing of protein curd, dewatering and 
drying proteins, yield and quality of protein isolate. Alfa-
Laval process procedure: Generalities, separation equipment, 
tanks, pumps, pipes, and fi ttings, CIP [clean-in-place], spray-
dryer for ISP [isolated soy protein], dryer for byproduct, 
processing stages, process design and possibilities of 
development, estimated costs. Extrusion-expanded products–
textured soy proteins: Estimated costs.
 Tables: (11) Estimated processing costs per ton for 
producing full-fat soy fl our by extrusion cooking of dehulled 
soybeans, 1974. (12) Cost of producing neutralized soybean 
protein concentrate (68 to 70% protein) from defatted 
soybean fl our (52% protein). (13) Fixed capital investment 
for a plant producing 7,500 tons a year (30 tons/day) of soy 
protein concentrate from defatted soybean fl our. (14) Cost 
of producing isolated soy protein (92 to 93% protein) from 
defatted soybean fl our (52% protein). (15) Fixed capital 
investment for a plant producing 5,000 tons a year (20 tons/
day) of isolated soy protein from defatted soybean fl our. 
(16) Cost of producing textured soy protein (TSP, 20 lb/
cubic foot) by extrusion cooking of defatted soy fl our (Plant 
capacity: 12,000 tons/year or 48 tons/day. Assumes plant is 
run 24 hours/day, 250 days/year).
 Figures: (6) Extruder screw, standard confi guration. 
(7) Flowchart–Continuous extrusion process for the 
production of full-fat soy fl our. (8) Equipment layout for 
preconditioning, extruding, cooling, and drying steps. (9) 
Flowchart for soybean dehulling installation. (10) Diagram 
of continuous solvent extraction plant. (11) Flowsheet [fl ow 
sheet] for soy protein concentrate production. (12) Flowsheet 
for isolated soy protein production (ISP). (13) Flowsheet 
for the production of textured soy protein. Address: NRRL, 
Peoria, Illinois.

1442. Product Name:  Danoxa Kesp Curry: Tender Chunks 
of Soya Protein in a Rich Curry Sauce.
Manufacturer’s Name:  S. Daniels & Co. Ltd. (Distributor).

Manufacturer’s Address:  Wilec House, 82-100 City Road, 
London EC1Y 2BU, England.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  The Grocer (London). 
1976. Jan. 17. Article on p. 60-61, 64. “S. Daniels–A year on. 
Record turnover is achieved and they enter the TVP [textured 
vegetable protein] market.” S. Daniels & Co. is a London 
importing house widely known for their Danoxa brand. 
This year the company’s biggest new product launch will 
be Danoxa Kesp Curry in a joint venture with Courtaulds 
Protein Foods. A photo shows a can of the product. “It is 
better than any ready-to-serve meat curry on the market. It 
is cheaper... We will be backing the launch with the heaviest 
advertising campaign ever undertaken by the company.” 
Ad on p. 46-47. “Danoxa Kesp Curry: A great new curry 
experience. A great new way to spice up your profi ts.”

1443. Smith, Oak B. 1976. Why extrusion cooking? Cereal 
Foods World 21(1):4-6, 8. [4 ref]
• Summary: Contents: Introduction. Methodology of 
extrusion cooking. The texturing of extrusion cooked 
products. Why use extrusion cooking?
 A portrait photo shows Oak B. Smith, with a brief bio: 
He “graduated from the Univ. of Nebraska in 1940 with 
a degree in agricultural economics. Following World War 
II, Smith joined Wenger Manufacturing as Manager of the 
Export Division. He later served as General Sales Manager 
and Director of Market Research for Wenger, before 
assuming his present position in 1958. Smith has written 
on most technical and economic aspects of the relatively 
new technology of extrusion cooking, which encompasses 
a wide range of food products.” Address: President, Wenger 
International, Inc., Kansas City, Missouri.

1444. Product Name:  [Soycomil {Soya Protein Concentrate 
for Young Animals} (K is a fi ne powder for calf milk 
replacer, or P is a coarse powder for pelleted piglet feed)].
Foreign Name:  Soycomil.
Manufacturer’s Name:  Unimills B.V. Renamed Loders 
Croklaan B.V. in 1986. Subsidiary of Unilever.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  25 kg valve bags and in bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1980. 
p. 54; 1981. p. 64. This is the earliest listing seen for a soy 
protein concentrate outside the USA. No brand name is 
given. Note: This company is owned by Unilever. Soya 
Bluebook. 1987. p. 72. UniMills B.V., affi liate of Unilever 
N.V. of Rotterdam, makes Unico and Soycomil Soy Protein 
Concentrates, at Zwijndrecht. They contain 60.5% protein on 
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a dry basis and come in a variety of particle sizes.
 Talk with Carol Velthuis at Michigan State Univ. 1989. 
Aug. 9. The product, used only as a calf milk replacer, was 
introduced at least 10 years ago.
 Spot in Feed Management (Mt. Morris, Illinois). 1989. 
Dec. These are two antigen-free soya protein concentrates. 
“As indigestible carbohydrates present in soybean meal, 
soya fl our, and full fat soya are removed during the process, 
the digestibility of the protein is considerably improved... 
Soycomil is an ideal protein for early weaned piglets as 
diarrhea due to undigested proteins is prevented.” The K type 
is for calves and the P is for piglets; the P is not a textured 
soy protein concentrate.
 SoyaFoods (ASA, Europe). 1990. Spring/Summer. p. 2. 
Loders Croklaan will expand the capacity of its soy protein 
concentrate plant by 50% at its sister company, UniMills, in 
Germany.
 Letter (fax) from Aat Visser of Loders Croklaan. 1990. 
Aug. 6 and Aug. 27. Before Nov. 1971 this company’s name 
was Unimills B.V., based in Wormerveer, Netherlands. In 
Nov. 1971 Unimills was acquired by Unilever. In 1973 
Unimills started to produce soya protein concentrates on a 
pilot plant scale. In Jan. 1976 Unimills introduced Soycomil 
K and P, soy protein concentrates for young animals, and 
Unico. Production was (and still is) at Lindtsedijk 8, 3336 
LE Zwijndrecht, Netherlands. In Sept. 1986 the spelling 
of the name was changed from Unimills to UniMills, and 
the protein division was transferred to Loders Croklaan, 
at that time named simply Croklaan. The concentrates and 
fl our are available in various particle sizes and degrees of 
functionality in 25 kg valve bags and in bulk.
 Product brochure sent by Aat Visser. 1990. Aug. 
“Soycomil–The ideal protein for all young animals.” 
Soycomil is a soya protein concentrate made by a special 
process and recommended in particular for use in feeds for 
young animals. Soycomil K is a fi ne powder, especially 
suitable for use in calf milk replacer. Soycomil P is a 
coarse powder, particularly suitable for pelleted piglet 
feed. Contents: Description. Manufacture. Quality control. 
Antigens (Loders Croklaan has developed a manufacturing 
process which effectively eliminates the soya antigens). 
Main uses. Product characteristics. Amino acid content. 
Biological analysis. Packaging/keepability. The advantages 
of Soycomil (11 are listed). Nutritive value of Soycomil: For 
veal calves, rearing calves, piglets, and mink.
 This product is shown in the ADM Annual Report (Sept. 
1992, page 11) as now being made by ADM at Europoort in 
25 kg paper sacks.

1445. Product Name:  [Unico {Soy Protein Concentrate}, 
and Dubit {Textured Soy Protein Concentrate; Renamed 
Unibit in Jan. 1976}].
Foreign Name:  Unico, Dubit, Unibit.
Manufacturer’s Name:  Unimills B.V. Renamed Loders 

Croklaan B.V. in 1986. Subsidiary of Unilever.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  25 kg valve bags and in bulk.
New Product–Documentation:  Soya Bluebook. 1980. p. 
54 (concentrates), p. 55 (textured soy proteins, extruded–
apparently textured concentrates). Note: No brand name is 
given for this product. This company is owned by Unilever. 
The address, apparently incorrect, is given as Lindtsedijk 
8, Box 18, NL 3330 Zwijndrecht. Soya Bluebook 1981, p. 
64 (soy protein concentrates; no brand names are given). 
Address is now Lindtsedijk 8, 3336 LE Zwijndrecht; 1987. 
p. 72. Unimills B.V., affi liate of Unilever N.V. of Rotterdam, 
makes Unico and Soycomil Soy Protein Concentrates, at 
Zwijndrecht. They contain 60.5% protein on a dry basis and 
come in a variety of particle sizes.
 Talk with Torben Svejgard of Aarhus in Denmark. 1990. 
July 20.
 Letter (fax) from Aat Visser of Loders Croklaan. 1990. 
Aug. 6 and Aug. 27. “Unico was introduced in Jan. 1976. 
Unico is also available as a textured soya concentrate, 
named Unibit, introduced in Jan. 1976 as Dubit.” Says the 
original address was Lindtsedijk 8, 3336 LE Zwijndrecht, 
Netherlands (which differs from Soya Bluebook listing). The 
concentrates and fl our are available in various particle sizes 
and degrees of functionality in 25 kg valve bags and in bulk. 
The current address is: Lindtsedijk 8, 3336 AA Zwijndrecht, 
Netherlands. Or P.O. Box 18, 3330 AA Zwijndrecht.
 Product brochure (undated) for Unibit sent by Aat 
Visser. 1990. Aug. 6. Unibit is a textured soya protein 
concentrate, with improved fl avor, sold in two types: S102 
(natural) and S202 (caramel). Each contains 68% protein and 
1% fat. It has 5 advantages over textured soya fl our: Higher 
protein content (70% vs. 52%), a more bland taste with little 
or no soya off fl avors, does not cause the fl atulence problems 
associated with textured soy fl our, because of the bland taste 
and absence of fl atulence, it can be applied at high levels in 
good quality meat products, and though it is more expensive 
than textured soy fl our it offers greater savings in its ability 
to replace more meat. Uses: Cooked sausages, minced 
meat products (such as beef burgers), pâté and spreads, 
sauces (Bolognaise and curry ragout), vegetarian products 
(moussaka fi lling, vegetable burger mix). Product brochure 
(undated, full color, 8 pages) for Unico sent by Aat Visser. 
1990. Aug. 6. Unico is a soya protein concentrate. Types 
include Unico 75, 600, 850, and 850/180.
 Note: This is the earliest Dutch-language document seen 
(Nov. 2014) that mentions a meatless burger–beef burgers.

1446. USDA Farmer Cooperative Service. FCS Research 
Report. 1976. Edible soy protein: Operational aspects of 
producing and marketing. No. 33. v + 82 p. Jan. Excerpted in 
Soybean Digest. Nov. 1976. p. 20a-j. [60 ref]
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• Summary:  Contents: Highlights. Introduction. Kinds of 
soy products. Product uses. Production estimates and market 
outlets. Soy processes, equipment, capital and processing 
costs. Current good manufacturing practice. Market growth. 
Market potential for soy protein products. Appendix–
Companies producing and distributing soy products.
 The 8 chapters by various authors are each cited 
separately. A lengthy appendix titled “Companies producing 
and distributing soy products,” lists every known company 
making such products (as of Sept. 1974), with the address 
and the full name of each of the company’s textured 
vegetable protein products that meet the requirements of 
FNS Notice 219. (Note: FNS is USDA’s Food & Nutrition 
Service). Distributors with their own brands and original 
manufacturers are clearly distinguished.
 Note: Dawson Mills is not mentioned in either of these 
lists, however on p. 2 of the report is a full-page photo 
with the caption: “Food scientist, Kris Olson, prepares test 
samples in Dawson Mills test kitchen.” Pages 51-52 are 
also devoted to photos of Dawson Mills. The caption on 
p. 51 (2 photos) reads: “David Hammond, soy specialties 
superintendent, studies soy specialty plant model used for 
planning and construction of Dawson Mills plant, below.” 
The caption on p. 52 (6 photos) reads: “Owen Oelsen, 
bacteriologist, runs a test in the Dawson Mills laboratory, 
while chemist Nancy Boese performs protein testing. Owen 
Oelsen works with fi ber analysis equipment. Chemists Steve 
Owen and Tim Maus are engaged in product development 
experiments. Pilot size extruder located in laboratory.”
 Both the table and the bar chart are taken from the 
summary in Soybean Digest since they are easier to read. 
Address: USA.

1447. USDA Farmer Cooperative Service. FCS Research 
Report. 1976. Appendix–Companies producing and 
distributing soy products. No. 33. p. 53-82. Jan. Edible Soy 
Protein: Operational Aspects of Producing and Marketing. 
[60 ref]
• Summary: Part I. “Companies producing and/or 
distributing under private label brands of textured vegetable 
protein products that meet the requirements of FNS Notice 
219.” (Note: FNS is USDA’s Food & Nutrition Service). 
Lists every known company making such products (as of 
Sept. 1974), with the company address and the full name 
of each product. The following companies and brands are 
listed; (D) = Distributors: Allen Foods (D) Lasco; Archer 
Daniels Midland Co. TVP; Biggers Bros. (D) Farmbest 
Promate; Cargill Inc. Textratein; Central Soya Co. Inc. 
Promosoy, Centex; Continental Coffee Co. (D) Continental; 
Continental Organization of Distributor Enterprises, Inc. 
(D) Code Fortifi ed; Embassy Grocery Corp. (D) Lucky 
Boy Pro-Tenda; Far-Mar-Co, Inc. Ultra-Soy; Federated 
Foods, Inc. (D) Parade Promate; First Spice Mixing Co., 
Inc. (D) Texite; Frozen Food Forum, Inc. (D) Frosty Acres; 

Galanides, Inc. (D) Galanides; General Mills, Inc. Bontrae 
(Frozen Hydrated or Dehydrated); Griffi th Laboratories 
Griffi th’s GL-219, Promate, GSVP, GSPC; B. Heller & Co. 
(D) Heller’s; Hollymatic Corp. (D) Hollymatic; Institutional 
Wholesalers, Inc. (D) Saxony; Lauhoff Grain Co., Inc. Vita-
Pro; Marshall Produce Co. (D) Marshall; Miles Laboratories 
Maxten, Temptein; Nabisco, Inc. VMR I or II; National 
Institutional Food Distributor Associates, Inc. (D) NIFDA 
Promate; National Protein Corp. Textrasoy; National School-
Pak (D) Promate; Nugget Distributors, Inc. (D) Nugget 
Promate, Nugget Magi-Pro; Oppenheimer Casing Co. (D) 
Textured Oppenheimer Pro; Portland Wholesale Grocery Co. 
(D) Preferred Stock; Ralcon Foods SPF-200; Ralston Purina 
Co. SUPRO; S.E. Rykoff & Co. (D) S.E.R.; John Sexton 
& Co. (D) Sexton Protein Plus; A.E. Staley Mfg. Co. Food 
Service Div. Nutra-Mate; A.E. Staley Mfg. Co. Mira-Tex; 
Swift Edible Oil Co. Swift’s Texgran, SFP-TA, Burger-Aide 
I; Sysco Corp. (D) Sysco and Sysco Promate.
 New additions to the list: Custom Food Products, Inc. 
(D) CFP; Miles Labs. Pro-Lean; Industrial Grain Products 
Ltd. Perplus; General Spice, Inc. Sotex.
 Part II (p. 70-81). “Companies producing and/or 
distributing under private label acceptable textured vegetable 
protein product mixes.” Alberto-Culver Co. Milani; 
Bernard Food Industries, Inc. Tex-Pro; Biggers Brothers 
Inc. Farmbest; Continental Organization of Distributor 
Enterprises CODE; Federated Foods, Inc. Red & White 
or Parade; Kraft Foods. Kraft School Lunch Chili Mix & 
Textured Vegetable Protein. Kraft School Lunch Sloppy Joe 
Mix & Textured Vegetable Protein. Footnote: The textured 
vegetable protein component of the Kraft mixes is Promate 
#500-SL or Promate #100-SL manufactured by Griffi th 
Labs. Lawry’s Foods, Inc. Stretch; Milwaukee Seasoning 
Laboratories, Inc. MSL TVP, Flavormate; National 
Institutional Food Distributor Associates, Inc. NIFDA; 
National School Pak; North American Laboratory Co., Inc. 
Magic Menu; Nugget Distributors, Inc. Nugget; Sysco; 
Williams Foods, Inc. Williams Expand; The Golden Dipt Co. 
Golden Dipt/DCA.
 Note: The above product mixes are used in the Type 
A school lunch. Typical mixes are for chili mix, meat loaf 
or meatballs, patty mix, pizza sauce, sloppy joe, spaghetti 
sauce, or taco fi lling. The name of the manufacturer of the 
textured soy protein ingredient is given for each. Address: 
Farmer Cooperative Service.

1448. Wolf, W.J. 1976. Kinds of soy products. USDA Farmer 
Cooperative Service. FCS Research Report No. 33. p. 3-11. 
Jan. Edible Soy Protein: Operational Aspects of Producing 
and Marketing. [26 ref]
• Summary: Contents: Introduction. Effect of moist heat on 
soybean proteins. Flours and grits: Full-fat fl ours and grits, 
defatted products. Protein concentrates. Protein isolates. 
Textured soybean protein products: Extruded soy fl ours, spun 
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protein isolates. Tables: (0) Soy fl ours and grits, by particle 
and mesh size (U.S. standard screen). Coarse grits must pass 
through a 10-20 mesh screen, medium grits through a 20-50 
mesh screen, and fi ne grits through a 50-80 mesh screen. Soy 
fl ours must pass through a 100 mesh screen or fi ner.
 (1) Soy fl our standards. For full-fat soy fl our, low-fat 
soy fl our, and defatted soy fl our–on a moisture-free basis. 
For each gives the minimum allowable protein (nitrogen x 
6.25 or x 5.7), fat (ether extract), fi ber, moisture (8.0% max), 
and ash.
 (2) Proximate analysis of soy fl ours and grits. (3) 
Proximate analysis of soy protein concentrates. Alcohol 
leach, acid leach, moist-heat, water leach. (4) Proximate 
analysis of four commercial soy protein isolates.
 (5) Composition of spun protein isolate products (on a 
moisture-free basis): Spun fi ber 40%, protein binder 10%, fat 
20%, fl avors, colors and supplemental nutrients 30%.
 “Protein concentrates: Concentrates are made from 
defatted fl ours or grits by removing soluble sugars (sucrose, 
raffi nose, and stachyose), along with some ash and minor 
constituents, as shown in fi gure 4. Sugars make up about 
one-half of total carbohydrates of defatted fl ours; the other 

half consists of indigestible polysaccharides that make up 
the cell walls in soybeans. Sugars are removed by extracting 
with: (1) aqueous alcohol (Mustakas and others, 1962); 
(2) dilute aqueous acid (Sair, 1959); or (3) water, after fi rst 
insolubilizing the proteins by moist heating (McAnelly, 
1964). All these processes are patented, although the alcohol 
extraction process patent is assigned to the U.S. Government 
(Mustakas and Griffi n, 1966) and is available for licensing 
on a nonexclusive, royalty-free basis. In all three extraction 
processes, proteins and polysaccharides remain insoluble and 
are recovered in the fi nal product.”
 Protein isolates: Isolates are the most refi ned form of 
soybean proteins available commercially. By defi nition, they 
must contain a minimum of 90 percent protein (N X 6.25) 
but often analyze 95 percent or better. Like concentrates, 
isolates are made from defatted fl akes or fl ours, but the 
starting material must have a high NSI or PDI value to 
ensure economical yields of protein. The isolation process 
is summarized in fi gure 5. Defatted fl akes are extracted with 
water plus suffi cient alkali to adjust the pH to 7 to 9. Spent 
fl akes, which contain the water-insoluble polysaccharides 
plus some residual protein, are then separated by fi ltration or 
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centrifugation. The clarifi ed extract, containing most of the 
proteins plus sugars, is acidifi ed to about pH 4.5. This step 
adjusts the proteins to their isoelectric point and causes them 
to coagulate so that they can be separated by centrifugation 
or fi ltration. The supernatant or fi ltrate (also referred to as 
soybean whey) contains sugars, ash, and minor constituents. 
Next, the protein curd is washed, slurried in water, and 
spray-dried to give the isoelectric protein. More commonly, 
however, the protein is neutralized with alkali and then 
spray-dried to yield the sodium proteinate form.”
 “Small amounts of protein isolates (estimated to be 
less than a million pounds in 1967; Eley, 1968) are treated 
with the proteolytic enzyme pepsin to partially hydrolyze 
the protein for use as a whipping agent in the confectionery 
and bakery trades. These products are often referred to as 
modifi ed or enzyme-modifi ed isolates.
 “Textured Soybean Protein Products: Further processing 
of the basic forms–fl ours and grits, concentrates, and 
isolates–is now practiced to give soybean proteins a texture 
that resembles specifi c types of meat; these items range from 
extenders to be used with ground meats to complete meat 
analogs. The textured protein products are of two general 
categories: (1) extruded soy fl ours and (2) spun protein 
isolates. However, this distinction is being blurred by new 
products. One consists of a mixture of soy fl our, protein 
concentrate, and protein isolate, although soy fl our is the 
major ingredient. Another product contains soy protein 
concentrate, spun soy isolate, and isolated soy protein 
in order of decreasing proportions. U.S. patent literature 
on textured products for 1960 to 1972 was summarized 
by Gutcho (1973), and a detailed review of meat analogs 
appeared recently (Horan, 1974B).”
 “Extruded Soy Flours: Extruded fl ours are made by 
mixing defatted soy fl our with water plus fl avors, colors, 
and supplementary nutrients, if desired, and then passing 
the mixture through a cooker-extruder. Elevated pressure 
and temperature in the extruder convert the wet fl our into a 
plastic mass that is extruded through a die. The pressure and 
temperature drop that occur on extrusion cause expansion 
and a fi brous structure. The expanded product is then dried 
to about 8 percent moisture. The extrusion process gives the 
soy fl our a chewy texture when it is hydrated. This is the 
major type of textured product currently available, and about 
a dozen companies now make these materials (see Table 8, 
Production Estimates and Market Outlets). The process is 
patented (Atkinson, 1970) and licensing is required.”
 “Composition of textured soy fl ours is essentially 
the same as that of defatted fl ours and grits–that is, about 
50 percent protein. Flavors, colors, and supplements of 
vitamins and minerals, when added, do not change overall 
composition signifi cantly. Advantages of textured soy fl ours 
over spun protein isolates include: (1) ease of manufacture; 
(2) low cost; and (3) long storage life. The bacterial count for 
these products is low and under normal storage conditions 

they can keep for at least a year. They are, however, limited 
in their applications because they do not have the high 
degree of meat-like texture characteristic of the spun fi ber 
products.
 “Spun Protein Isolates: The basic process for spinning 
soy protein isolates into meat-like fi bers was fi rst described 
in a patent issued to Boyer (1954). The basic patent has 
expired but companies now engaged in this business hold 
patents on improved versions of the original invention and 
on methods for converting the fi bers into meat analogs 
(Hartman, 1967; Tombs, 1972; Westeen and Kuramoto, 
1964).
 “Spinning is a complex operation involving a highly 
sophisticated technology and requires large capital 
investments (Thulin and Kuramoto, 1967). Protein isolate 
is dispersed in alkaline solution, which is then fi ltered and 
forced through a spinnerette (a metal plate, usually platinum, 
with up to 15,000 holes about 0.003 inch in diameter) into 
an acid-salt bath that coagulates the streamlets of protein 
solution as they emerge to form fi bers. Bundles of fi bers or 
‘tows’ are then drawn from the coagulating bath with power-
driven rolls to stretch and toughen them. The stretched fi bers 
are then passed through a washing bath to remove the acid-
salt coagulant, followed by immersion in a vat containing 
a binder (such as egg albumin). After impregnating the tow 
with binder, it is heated to set the binder and to cement the 
fi bers together. Next, fat, fl avors, colors, and nutrients–such 
as vitamins–can be added. After appropriate shaping, cutting, 
and drying, a variety of analogs of ham, beef, chicken, and 
seafood can be prepared.” Address: NRRL, Peoria, Illinois.

1449. Wolf, W.J. 1976. Product uses. USDA Farmer 
Cooperative Service. FCS Research Report No. 33. p. 12-14. 
Jan. Edible Soy Protein: Operational Aspects of Producing 
and Marketing. [10 ref]
• Summary: Describes the food uses of various types of 
soy protein. Contents: Introduction. Functional properties. 
Dietary protein. Flours and grits. Protein concentrates. 
Protein isolates. Address: NRRL, Peoria, Illinois.

1450. Wolf, W.J. 1976. Production estimates and market 
outlets. USDA Farmer Cooperative Service. FCS Research 
Report No. 33. p. 15-17. Jan. Edible Soy Protein: 
Operational Aspects of Producing and Marketing. [6 ref]
• Summary: Contents: Introduction. Production estimates. 
Market outlets. Table 9 gives the price per pound for various 
soy protein products as of Feb. 1975, and the estimated 
annual production in 1972 and 1973, as follows (Source: 
Lockmiller, 1973 and 1975): Soy fl our and grits, $0.09-
$0.15/lb, 352-500 million pounds in 1972 increasing to 
450-600 million pounds in 1973. Soy protein concentrates, 
$0.27-$0.35/lb, 40-50 million pounds in 1972 increasing 
to 55 million pounds in 1973. Soy protein isolates, $0.58-
$0.64/lb, 35-40 million pounds in 1972 increasing to 50 
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million pounds in 1973. Textured soy protein products: 
Extruded fl ours, $0.19-$0.20/lb. Spun isolates $0.50 and up. 
Production of both combined: 35-40 million pounds in 1972 
increasing to 110 million pounds in 1973. Address: NRRL, 
Peoria, Illinois.

1451. Flier, Ronald J. Assignor to Ralston Purina Company, 
Inc. (St. Louis, Missouri). 1976. Protein product and method 
for forming same. U.S. Patent 3,940,495. Feb. 24. 10 p. 
Application fi led 17 Jan. 1973. [5 ref]
• Summary: “Related U.S. Application Data: Continuation 
of Serial Number 600,471, Dec. 9, 1966, abandoned, which 
is a continuation-in-part of Serial Number 381,853, July 10, 
1964, abandoned.”
 “Abstract: A method of producing an expanded product 
which resembles meat, directly from soybean meal itself, 
including the steps of utilizing soybean meal that has 
substantially all the fat removed to an amount of about 5% 
or less, and preferably 2% or less, moistening the soybean 
meal such as mixing the soybean meal with water to obtain 
a moisture content of about 20%-40% by weight, controlling 
the pH within the range of 5 to 12, preferably 6 to 9, 
preferably adding an edible pH altering electrolyte while 
maintaining the controlled pH, and then simultaneously, 
mechanically working, heating above 212ºF, and pressurizing 
the moistened soybean meal in an extruder chamber 
suffi ciently to cause continuous conversion of the meal to 
a fl owable substance, and forcing the substance through 
and out of restricted orifi ce means to expand it into a lattice 
network structure having resilience, body strength, and 
appearance approaching that of meat. 52 claims, 1 drawing 
fi gure.”
 Note 1. “Abandoned” means that the patent examiner 
probably gave the inventor a hard time on the patent 
application so that the inventor abandoned all or part of it.
 Note 2. At the time this patent was issued, there was 
another rather similar U.S. patent (No. 3,488,770) that had 
been issued to William Atkinson of ADM on 6 Jan. 1970. 
The Atkinson patent, between 1970 and 1976, and played a 
major role in making TVP a very widely used product in the 
USA. However after the Flier patent was issued, a lawsuit 
and trial determined that the Flier patent dominated the 
Atkinson patent largely because it could be traced back to 
1964. For more details, see the interview with Ed Meyer on 
10 May 1993.
 Note 3. On 6 Sept. 1989 the United States District 
Court–Central District of Illinois ruled in a case of Ralston 
Purina vs. A.E. Staley that patent No. 3,940,495 (the Flier 
patent) “is held to be unenforceable by virtue of inequitable 
conduct.” Address: Ladue, Missouri.

1452. American Academy of Pediatrics, Committee on 
Nutrition. 1976. Commentary on breast-feeding and infant 
formulas, including proposed standards for formulas. 

Pediatrics 57(2):278-85. Feb. [20 ref]
Address: USA.

1453. Ferretti, R.J.; Levander, O.A. 1976. Selenium content 
of soybean foods. J. of Agricultural and Food Chemistry 
24(1):54-56. Jan/Feb. [14 ref]
• Summary: The level of selenium believed to be desirable 
is 0.1 micrograms per gram. Several soybean meat analogues 
[meat alternatives] contained 0.375 mcg/gm, well above the 
desired level, however two meat extenders based on textured 
soy protein contained less than one-third of the 0.199 mcg/
gm found in ground beef. The soy ingredients measured were 
full-fat and defatted fractions, soy protein concentrates and 
isolates. The “meat analogues” were ground beef extended 
with a soy protein product. Table 1 gives details for meat 
analogues described as Beef slices, ham slices, turkey slices, 
and chicken slices. The average selenium level is 0.375 
mcg/gm; the range is 0.287 to 0.517. Address: Vitamin 
and Mineral Nutrition Lab., Nutrition Inst., ARS, USDA, 
Beltsville, Maryland.

1454. Gallimore, William W. 1976. Estimated sale and 
impact of soy-beef blends in grocery stores. USDA National 
Food Situation. Feb. p. 37-44. [2 ref]
• Summary: “Abstract: A sample of retail store sales showed 
soy-beef blends averaged about 19 cents per pound less than 
regular ground beef during 1973-74 and that consumers 
purchased considerable quantities at these differentials. 
Peak weekly sales of the soy-beef blends were more than 30 
percent of all ground beef sold in the sample stores but by 
March 1974 had declined to less than 21 percent. Additional 
data indicate weekly sales of soy-beef blends had declined 
to less than 10 percent of all ground beef sales by November 
1975. The decline in soy-beef blend sales as the price of beef 
decreased suggests that consumer demand for the product 
may be cyclic. Soy products do not pose a threat to the beef 
industry but provide a means of stretching available meat in 
periods of restricted supply.”
 “A new soy-beef product was introduced for the fi rst 
time to consumers in March 1973 as a lower cost alternative 
to ground beef which was rapidly increasing in price. After 
the initial introduction, the number of supermarkets handling 
the product increased rapidly to an estimated 30-40 percent 
of all supermarkets in early 1974.
 “Frozen meat patties containing soy at low levels have 
been available in food stores for some time and institutions 
have used patties containing soy. However, the soy-beef 
blends considered here were handled and displayed in the 
meat counter the same as ground beef, marking the fi rst time 
products of this type have been available to consumers on a 
large scale.”
 Contents: Introduction. Market shares. Retail prices and 
differentials. A full-page table (p. 39) shows the “Market 
shares and price of soy-beef blends, regular ground beef 
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and lean ground beef, 46 weeks, May 1973 to March 1974.” 
For example, concerning market share in week 1: Blend 
30.6%, regular ground beef 32.4%, and lean ground beef 
37.0%. Address: Agricultural Economist, National Economic 
Analysis Div., USDA/ERS.

1455. Skurray, Geoffrey R.; Osborne, Christopher. 1976. 
Nutritional value of soya protein and milk coprecipitates in 
sausage products. J. of the Science of Food and Agriculture 
(London) 27(2):175-80. Feb. [20 ref]
• Summary: Meat contributes to the average Western diet: 
29% of the fat, 28% of the protein, 36% of the nicotinic 
acid, 29% of the iron, 25% of the vitamin A, 20% of the 
ribofl avin, 17% of the thiamin, and 2% of the calcium.
 Sausages were prepared by replacing 60% of the meat 
proteins with an isolated soy protein (Promine D, made by 
Central Soya) or a milk coprecipitate. Growth rates and 
plasma amino acid levels in rats fed diets based on these 
products showed that the nutritional values of these non-meat 
proteins were markedly lower than meat sausages. Address: 
School of Food Sciences, Hawkesbury Agricultural College, 
Richmond, NSW 2753, Australia.

1456. Weimer, Jon. 1976. Taste preference for hamburger 
containing textured vegetable protein. USDA National Food 
Situation No. 155. Feb. p. 45-46.
• Summary: “Abstract: Taste tests were conducted under 
controlled laboratory conditions to determine participants’ 
preferences between a regular hamburger product and 
three ground beef products which contained textured 
vegetable protein (tvp). In a test in which participants 
were not informed that any of the products contained tvp, 
no difference in preferences resulted. In a test in which 
participants had prior knowledge of what products contained 
tvp, the regular hamburger product was signifi cantly 
preferred over each of the tvp-blended products.”
 “The recent period of high hamburger prices provided an 
opportunity for a new meat substitute to become established 
in the food market. This product, textured vegetable protein 
(tvp), was available at a substantially lower unit price than 
regular hamburger meat. The tvp can be blended with 
hamburger, resulting in a mix of animal and vegetable 
products with a substantially lower cost than regular 
hamburger. Food retailers could offer the blended product at 
a lower price than regular hamburger, and it was this feature 
that was expected to establish tvp in the market.
 “However, the blended hamburger could not be 
advertised and labeled as a regular grade of hamburger. 
Consequently, food retailers offering the blended product 
proceeded to devise a variety of names to describe the 
product and differentiate it from regular hamburger. This 
factor certainly aided food purchasers in terms of product 
identifi cation, but it may have negatively infl uenced their 
impression of the blended product compared to the regular 

grades of hamburger.
 “A number of factors determine whether a new product 
will gain acceptance in a market. Two factors considered 
of importance for blended hamburgers were the consumer 
preference for the product compared to regular hamburger 
and the infl uence of prior knowledge of the product 
identifi cation on such preference.
 “Two experiments were conducted to determine how 
consumers liked the tvp blended product compared to regular 
hamburger. In the fi rst experiment, knowledge of the product 
contents was withheld. In the second, each participant was 
told which sample contained tvp and which sample was 
regular hamburger.
 “Four products were used in each of the two 
experiments. One product designated as A was regular 
ground chuck purchased at a local supermarket. The other 
three products designated as B, C, and D consisted of ground 
chuck blended with tvp, and each was purchased locally at a 
different supermarket.
 “Participants in each experiment were employees of 
the Department of Agriculture. A total of 144 participants 
divided into two groups of 72 was selected from a group of 
400 volunteers. There were 36 men and 36 women in each 
group, and each group participated in only one experiment.” 
Address: Social Science Analyst, National Economic 
Analysis Div., Economic Research Service, USDA.

1457. Clayton, Hugh. 1976. Vegetable protein: A new 
ingredient in the British diet. Times (London). March 19. p. 
19, cols. 4-8.
• Summary: “Students of propaganda will fi nd an interesting 
fi eld for study in the debate about the use of textured soya 
protein where only meat was used before. Farmers and 
butchers are pursuing a loud campaign against ‘moc meat’ 
[mock meat] and appear to be winning the argument.”
 Representatives of the National Farmers’ Union (NFU) 
have “spoken darkly about the ‘disquieting reports’ about 
the long-term effects of using” textured vegetable protein 
(TVP). “The soya lobby is less vocal but no less infl uential.” 
Since 30% TVP is now allowed as a meat extender, some 
of Britain’s largest meat processors, such as Unilever and 
Spillers, now sell catering packs of TVP.
 The retail market was harder to crack. Nestlé, the fi rst 
to jump in, “used the prestigious and long-standing Crosse 
& Blackwell label as a vehicle for a meat extender.” A table 
shows companies that followed Nestle’s lead with tinned 
[canned] products: Cadbury Schweppes (Cadbury’s Soya 
Choice, canned chunks in beef gravy, 15 oz for 30p. The 
product contains 6% by weight of beef fat). S. Daniels, 
a distributor of Danoxa hams, sausages, and tinned stew 
(Danoxa Kesp Curry, 15¼ oz for 30p. Based upon the 
Cortauld spun protein product Kesp). Spillers (Tyne, large 
stewed steak, 43½ p.). Unilever (Walls 15 oz stewed steak 
with gravy, 46 p.). RHM (Chesswood 15 oz curry with beef, 
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38p.). Allied Breweries (Appleford, 15 oz meatless steak, 
36p.)
 Two companies sell canned, precooked beans in sauce: 
Allied Breweries (Delicia 10 oz soya beans in tomato sauce, 
24 p.). Heinz (Heinz 20 oz baked beans in tomato sauce, 
19½ p.). Miles Laboratories, which markets TVP in Britain, 
sells an imitation bacon in the USA. Address: Agricultural 
correspondent.

1458. Carriker, Roy R.; Leuthold, R.M. 1976. Some 
economic considerations of soy protein-meat mixtures. 
University of Illinois, Department of Agricultural Economics.
AE-4398. 22 p. March. [20 ref]

1459. Coblentz, E.; Morrill, J.L.; Parrish, D.B.; Dayton, 
A.D. 1976. Nutritive value of thermoalkali-processed soy 
materials for young calves and rats. J. of Dairy Science 
59(3):481-90. March. [30 ref]
• Summary: Experimental thermoalkali-processed soy 
protein concentrates were compared with sodium caseinate 
and Promocaf (a commercial calf milk replacer based on 
soy protein concentrate) as protein sources in calf milk 
replacers. Address: Depts. of Dairy and Poultry Sciences, 
Biochemistry, and Statistics, Kansas State Univ., Manhattan, 
Kansas 66506.

1460. Sterner, Mark; Sterner, Hank. 1976. 2 techniques cut 
costs of vegetable protein. Food Engineering 48(3):59-61. 
March. [2 ref]
• Summary: Contents: Introduction. Meals for Millions. 
Solving vapor control in Extrusion. Non-extrusion 
texturizing: A Korean prototype (Feb. 1973), it works on full 
fat. Five photos show extrusion equipment and products. 
Address: Meals for Millions Foundation, 1800 Olympic 
Blvd., Santa Monica, California 90406.

1461. Wolf, Walter J. 1976. Re: Composition of soy protein 
isolate sample. Letter to Mr. Donald E. Reese, Proteinas, 
S.A. de C.V., Privada de Soledad No. 304, Azcapotzalco 16, 
D.F. [Mexico City], Mexico, April 1. 2 p. Typed, without 
signature (carbon copy).
• Summary: “It was good to see you again at the meeting 
at Texas A&M... If you could get the ash content lower 
you should have less problems in meeting the 90% protein 
minimum.” Address: Leader, Meal Products Research, 
Oilseed Crops Lab., USDA / ARS Northern Regional 
Research Lab., 1815 North University St., Peoria, Illinois 
61604.

1462. Puski, Gabor; Konwinski, Arthur H. Assignors to 
Central Soya Company, Inc. (Fort Wayne, Indiana). 1976. 
Process of making a soy-based meat substitute. U.S. Patent 
3,950,564. April 13. 7 p. Application fi led 2 Aug. 1974. [1 
ref]

• Summary: “A process for preparing a soy-based meat 
substitute characterized by relatively fl at, elongated, 
generally longitudinally aligned fi brous masses having 
the appearance of stacked platelets which simulate the 
compactness, chewiness and texture of meat; achieved by 
extrusion of a soy protein-containing source material at 
higher moisture content and lower temperature (as contrasted 
to prior art), minimizing expansion with reduction of 
pressure in the extruder in a somewhat stepwise fashion 
by modifying the extruder so as to allow more shearing 
action and to allow space for alignment of fi brous masses.” 
Address: 1. Hanover Park, Illinois; 2. Melrose Park, IL.

1463. Julien, B. 1976. Slow growth seen for French textured 
soy protein market. Foreign Agriculture. April 19. p. 6-7.
• Summary: A newly adopted Government regulation 
controlling the use of vegetable protein may dampen import 
increases. France’s initial introduction to textured soy 
protein (TSP) was in 1968 when a small amount of extruded 
soy protein was imported from the United States. Volume 
the fi rst year was about one-third of a ton. It gradually 
climbed between 1,000 and 1,500 tons in 1973, but tumbled 
to between 500 and 1,000 tons in 1974 and 1975. About 
85% of the TSP shipped to France is utilized by the food 
processing industry, especially in meat preparations. The 
institutional food market buys most of the remaining 15%, 
with somewhat less than 5 tons a year being sold at the retail 
level, mostly in dietetic food stores. The institutional market 
consists of school and university restaurants (32% of the 
total), Government and company restaurants (27%), hospitals 
(22%), army mess installations (5%), and miscellaneous 
feeding units (14%). Address: Offi ce of U.S. Agricultural 
Attaché, Paris.

1464. Youngquist, Rudolph William. Assignor to The Procter 
& Gamble Company (Cincinnati, Ohio). 1976. Shaped 
textured protein food product. U.S. Patent 3,953,611. April 
27. 7 p. Application fi led 16 Sept. 1974. [4 ref]
• Summary: “A shaped protein food product comprising 
edible textured protein particles bound together by heat-set 
7S soybean protein isolate.” Address: Cincinnati, Ohio.

1465. Aoki, Hiroshi. 1976. Daizu tanpaku shokuhin no 
tekusuchaa [The texture of soy protein foods]. Shoku no 
Kagaka (Food Science Journal) No. 29. p. 59-63. April. 
[Jap]
Address: Otsuma Joshi Daigaku Kyôju [Prof., Otsuma 
Women’s Univ., Japan].

1466. Churella, Helen R.; Yao, Benita Co; Thomson, William 
A.B. 1976. Soybean trypsin inhibitor activity of soy infant 
formulas and its nutritional signifi cance for the rat. J. of 
Agricultural and Food Chemistry 24(2):393-97. March/
April. [22 ref]
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• Summary: The soybean trypsin inhibitor (SBTI) activity of 
fi ve soy-based infant formulas was determined by a method 
specifi cally designed to test their relatively low levels of 
SBTI. All formulas, except one, contained 15% or less of the 
SBTI activity of a soy protein isolate source typically used in 
the manufacture of such formulas. Resterilizing two of these 
formulas did not signifi cantly reduce residual SBTI activity.
 Weanling rats were fed a variety of soy-based formulas 
ranging in processing from unprocessed to fully processed 
commercial products. “No pancreatic hypertrophy or 
hyperplasia was observed in any of the rats. Our results show 
that the level of SBTI in the soy infant formulas tested is low 
and of no nutritional signifi cance for the rat.”
 The following commercial soy-based infant formulas 
were tested: Isomil (Ross Laboratories, Columbus, Ohio), 
ProSobee (Mead Johnson Lab., Evansville, Illinois), Neo-
Mull-Soy and Mullsoy (Syntex Lab., Palo Alto, California), 
and Soyalac (Loma Linda Foods, Riverside, California). 
Trypsin inhibitor activity is expressed as trypsin units 
inhibited (TUI), and it was measured in trypsin units 
inhibited (TUI) per gram of protein. The soy protein isolate 
used to manufacture Isomil had an activity of 14.4. The 
activity of the fi ve commercial products, each sold in 
concentrated form, ranged from 0.7 (for ProSobee) to 2.1 
(for Mullsoy and Soyalac). The activity in ready-to-feed 
forms ranged from 1.6 to 8.1. Address: Ross Laboratories, 
Div. of Abbott Labs., Dep. of Product Development, 
Columbus, Ohio.

1467. Food Engineering. 1976. Soy isolate replaces casein: 
First use is in coffee whitener. 48(4):41. April.
• Summary: Supro 710, is a new soy protein isolate, is made 
by Ralston Purina Co., St. Louis, Missouri. It can be used to 
replace casein or caseinate, especially in coffee whiteners.

1468. Hartman, Warren E. 1976. Plant protein foods: 
From whence they came to where they are going? Paper 
presented at the American Chemical Society Symposium, 
“One Hundred Years of Agricultural and Food Chemistry–
Challenges of Food Processing and Flavor: Past, Present, and 
Future.” 20 p. April 7. Unpublished manuscript. [21 ref]
• Summary: Contains a detailed discussion of the work of 
Dr. John Harvey Kellogg, and other Seventh-day Adventist 
vegetarians, which greatly infl uenced Worthington. Their 
pragmatic approach led to the development of various meat 
analog products called “nutmeats.” “Usually nuts were fi nely 
ground into a paste or nut butter and water was then added 
to produce an emulsion. To this emulsion was added fl ours, 
starches, cereals, or other ingredients. This white milk-like 
oil and water emulsion was then retorted or cooked to set up 
into a solid mass. This product could be diced or sliced for 
salads or used as a main entree. The texture of the resulting 
product depended mainly upon the degree of emulsifi cation 
and the varying degree of particle sizes incorporated within 

the product.
 Extracted wheat proteins or wheat gluten was also used 
as one of the basic raw materials for the early vegetarian 
protein products. The gluten or protein extraction process 
usually starts with a high protein hard wheat fl our which 
is mixed with water to form a dough in a conventional 
dough mixer. This dough is repeatedly washed with water 
to remove the starch. The carbohydrate water is decantered 
off and the process repeated several times until the gluten 
reaches the desired protein content, typically around 72% 
protein on a dry basis. This dough-like elastic mass of 
gluten is cut into slices or cubes and cooked in boiling water 
where it expands and the protein simultaneously denatures, 
giving an expanded cellular chewy texture to the product. 
This product may be canned in a bouillon-type broth or may 
be ground through a chopper to simulate minced meat or 
hamburger. The wheat gluten also provided an elastic matrix 
for incorporation of nuts, grains, fl ours, legumes, and other 
vegetable material into a mass, when mixed vigorously at 
high speed with considerable shear for an extended length 
of time would yield a thin, string-like fi brous textured dough 
mass in which other materials could be incorporated. This 
product was also canned and cooked to produce a solid 
textured loaf-type product which served as a vegetarian 
entree, or was diced or ground for use in home recipes.
 “Similar products are being manufactured today and 
wheat protein or wheat gluten is still an important basic raw 
material for its contribution to texture. The Worthington 
division of Miles Laboratories presently has a number of 
products based almost exclusively on wheat gluten which are 
peculiar, yet signifi cantly textured protein products. Miles 
Laboratories also is becoming basic in the production of 
vital wheat gluten for utilization by industries throughout the 
world.”
 “Worthington Soyamel was the fi rst soymilk-type 
beverage to be based on or formulated primarily from soy 
protein isolate.” Also discusses spun soy protein fi bers. 
Address: Worthington Foods, Worthington, Ohio.

1469. Kinsella, John E. 1976. Functional properties of 
proteins in foods: A survey. CRC Critical Reviews in Food 
Science and Nutrition 7(3):219-80. April. [495 ref]
• Summary: Contents: Introduction. Protein needs. 
Functional properties of proteins. Organoleptic properties. 
Binding. Fat absorption. Solubility. Water sorption. 
Viscosity. Gelation. Dough formation. “Texturizability”: 
Fiber spinning, extruded products. Surfactant properties: 
Emulsifying properties, foaming properties. Protein structure 
and functional properties. Denaturation and functionality. 
Processing factors and functional properties. Functional 
properties by modifi cation: Hydrolysis, derivatization. 
Conclusion. Acknowledgment. References. Address: Dep. of 
Food Science, Cornell Univ., Ithaca, New York.
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1470. Longacre, Doris Janzen. 1976. More-with-less 
cookbook. Scottdale, Pennsylvania: Herald Press. 328 p. 
April. Illust. Index. 22 cm. Introduction by Mary Emma 
Showalter Eby. Spiral bound. [30* footnotes]
• Summary: Commissioned by the Mennonite Central 
Committee. On the cover: “Suggestions by Mennonites on 
how to eat better and consume less of the world’s limited 
resources.” However, this is not a vegetarian cookbook. 
Contents: Introduction. Part I: More with less. 1. Less 
with more: World shortages, North America: Five times as 
much, overspending money, overeating calories, overeating 
protein, overeating sugar, overcomplicating our lives. 2. 
Change–An act of faith: Does it really help anyone if I cut 
back?, it seemed inadequate, we liked it better the second 
time. 3. Building a simpler diet: The protein question, what 
is complete protein?, amino acid teamwork, no-meat, low-
meat, and which meat, increasing protein content in foods.
 II. Sharing the recipes. Soy-related recipes (all use 
whole soybeans unless otherwise stated): Nameless soybeans 
(p. 47). Soybean granola (with roasted soybeans, p. 91). 
Section of soybean recipes (p. 96-98, 109-15): Savory baked 
soybeans. Soybean loaf. Soybean hamburger casserole (with 
ground beef). Soybean casserole. Fresh soybean-cheese 
casserole (with “fresh green soybeans”). Soybean pie. 
Refried soybeans. Soybean souffl é. Sweet and sour soybeans. 
Marinated soybeans. Soybean sandwich spread. Basic 
soybean spread or dip. Soybean curd sauté (with bean curd 
[tofu]). Gather up the fragments. Soy, cheese and meat loaf 
(with “vegetable-protein meat extender, p. 166). Basic burger 
mix (p. 166). Quick soybean soup (p. 211). Soybean salad (p. 
259). Roasted soybeans (3 recipes, p. 305).
 Soy is also mentioned elsewhere: Soybeans contain 
complete protein (p. 28). Protein complementarity: In 
Indonesia fermented soybean cakes go with a rice meal. 
Chinese and Japanese use bean curd [tofu] and bean sprouts 
with rice (p. 29) Use soybeans or soy fl our to increase 
protein content of foods (p. 31). Table showing protein and 
calorie content of some common foods (low fat soy fl our, 
dry soybeans, immature cooked soybeans, mature cooked 
soybeans, p. 34). Table showing comparative costs of protein 
sources (dry soybeans {the least expensive of all!}, textured 
vegetable protein meat extender, soybean breakfast sausage, 
soy fl our, p. 37). Soybeans and soy fl our (p. 45). Cook large 
amounts of soybeans and freeze them to save time (p. 48). 
Soybeans contain fewer calories per gram of protein than 
common white beans (p. 49). When making granola, add soy 
fl our, soy grits, roasted soybeans, or soaked soybeans (p. 88). 
Address: Akron, Pennsylvania.

1471. Shelef, L.A.; Morton, L.R. 1976. Soybean protein 
foods: Use and acceptance in institutional feeding. Food 
Technology 30(4):44, 46, 48, 50. April. [19 ref]
• Summary: Of 100 institutions contacted, only 15 indicated 
that they were using soy protein in their feeding programs. 

These 15 represented 50% of the school lunch programs 
contacted, 27.3% of the nursing and convalescent centers, 
22.2% of the industrial food services (such as business 
cafeterias), 10.5% of the hospitals, and 0% of the restaurants 
and caterers.
 Soy-fortifi ed food products appear to be the best 
vehicles for protein improvement in the diets of Egypt and 
many parts of the world. The net cost on a nutritional basis 
indicated that defatted fl our is the least expensive protein 
source ($4.50/lb of protein). The future of soy-fortifi ed 
popular foods seems bright. Address: Dep. of Family and 
Consumer Resources, Wayne State Univ., Detroit, Michigan 
48202.

1472. Product Name:  Spillers Economince (Dry Textured 
Soy Flour Meat Extender).
Manufacturer’s Name:  Spillers Premier Products Ltd.
Manufacturer’s Address:  Puckeridge, Ware, Hertfordshire, 
SG11 1RW, England.
Date of Introduction:  1976 April.
How Stored:  Shelf stable.
New Product–Documentation:  W. Pringle. 1991. “Soya 
protein, past experience & future potential.” In: Soja in 
Lebensmitteln: Vortraege 2. Hamburger Soja-Tagung. p. 156. 
Spillers Economince was launched in April 1976. It was “a 
dry textured protein to be blended with meat.”

1473. Watanabe, Tokuji. 1976. Shokubutsu-sei tanpaku 
shokuhin ni okeru daizu no kachi [The value of soybeans 
among vegetable protein foods]. Shoku no Kagaka (Food 
Science Journal) No. 29. p. 3-8. April. [Jap]
• Summary: This is the fi rst of 21 articles in this issue about 
soy protein foods (daizu tanpaku shokuhin). In 1976 in 
Japan, per capita consumption of animal protein is about 
17 gm/day or 6.2 kg/year. Address: Director, National Food 
Research Inst. (Japan).

1474. Yasumatsu, Katsuji; Misaki, Masaru. 1976. Shin daizu 
tanpaku shokuhin no ippan kakô shori [General processing 
of new soy protein foods]. Shoku no Kagaka (Food Science 
Journal) No. 29. p. 72-79. April. [Jap]
• Summary: Table 8 shows the demand for soy protein 
products in the USA in thousand tons in 1974 and 1980–
including defatted soy fl our (13.5, 27.0), soy protein 
concentrates (8.0, 16.0), isolated soy proteins (3.5, 18.0), 
granular soy proteins (6.5, 45.5), and soy protein fi bers 
(senijô daizu tanpaku) (1.0, 3.5). Totals in 1974 and 1980 
(32.5, 110.0).
 Two pie charts on page 79 show changes in the market 
for soy protein products from 1974 to 1980. Address: 
Takeda Yakuhin Kôgyô (K.K.) Shokuhin Jigyô-bu [Takeda 
Pharmaceutical Co., Inc., Japan].

1475. Garino, David P. 1976. Foreign demand for soy protein 
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is seen tied more to economics than nutrition. Wall Street 
Journal. May 17. p. 28 (East). Or West Coast ed. p. 22.
• Summary: “Foreign countries are developing quite an 
appetite for soy protein.” Although soy protein is being used 
in an ever increasing number of foods, its main use continues 
to be as a meat extender and substitute, largely for economic 
rather than nutritional reasons. It generally takes 2-2½ lb of 
feed to produce one lb of chicken (live weight), 3½-4 lb of 
feed for one lb of pork, and 4-5 pounds of feed for one pound 
of beef–all live weight. So when feed prices rise, as they 
have in recent years, meat production becomes more costly 
and soy protein extenders look more attractive. Sales of soy 
protein isolates climbed 60% last year, following a gain of 
about 40% in 1974 according to Ralston Purina. In 1976 
sales of textured soy fl our in Europe are growing at 15-20% 
a year. West Germany doesn’t permit use of soy protein in 
meat.
 The percentage of disposable income spent on food is 
18% in the USA, 25% in Western Europe, more than 25% 
in Eastern Europe, and about 40% in developing countries. 
Address: Staff Reporter.

1476. Andres, Cal. 1976. 20% textured vegetable protein 
in meat rolls improves yield, cuts cost: ‘Corned beef,’ 
‘pastrami,’ ‘ham,’ beef extended. Food Processing 
(Chicago). May. p. 82.
• Summary: A sidebar titled “Laboratory-pilot plant 
available for meat formulation work” discusses ADM’s new 
laboratory/pilot plant. Address: Assoc. Editor.

1477. Pontecorvo, Aldo J. 1976. Soybean foods for rural 
Mexico. League for International Food Education (LIFE) 
Newsletter. May. p. 1-3. [2 ref]
• Summary: “In rural Mexico, as in many other parts of the 
world, the main nutritional problem is the lack of food. As 
the number of mouths that must be fed increases, so does the 
need to develop methods and processes for preparing simple 
food products from local resources. The soybean is rapidly 
becoming such a resource in many parts of rural Mexico.
 “Prior to 1969 soybeans were planted only in the states 
of Sonora and Sinaloa along the eastern coast of the Gulf 
of California. Soy is now grown in most of the states across 
the north of the country and in Jalisco, a west-central state. 
Production has been increasing over 6% a year with last 
year’s production amounting to 500,000 tons. Varieties 
which can be grown in the more tropical states are also 
available, making possible an even greater increase.
 “In addition to the locally grown soy, about 200,000 tons 
per year are being imported to meet Mexico’s needs. Almost 
all of the imported soy is processed by the oil extraction 
industry with the residual meal being used in poultry and 
animal feeds.
 “Presently soy consumed as human food amounts to 
only about 30 tons per day:

 “Full-fat soy fl our–18 tons.
 “Soy milk and similar products–6 tons.
 “Texturized soy protein [soy fl our]–6 tons.
 “The projected increase in consumption of these three 
basic products is 100 tons per day for the current year.
 “Soy products are found in supermarkets and self-
service stores in urban Mexico under such brand names 
as Soacit and Soyatole (soymilk products) and Alborada, 
Protoleg, and Molida (texturized soy protein products). 
Various soy products are being distributed by government 
agencies in all states of the country and are being used with 
good acceptance in employee and school feeding programs.
 “However, these products are not often found in 
rural areas. Although the products themselves are fairly 
inexpensive to process, the costs of transportation and 
marketing place them out of reach of the lowest income 
groups.
 “Therefore it is important to develop methods and 
processes for preparing simple soy products which can be 
used in the rural areas themselves.
 “Starting with the simple process of Mustakas et al. 
for processing crude soybeans, we have used other simple 
and primitive techniques to prepare soy foods for the rural 
village of Huautla and three other small villages near it in 
Oaxaca, one of the southernmost states of Mexico. The basic 
equipment used consists of a cracker, a winnower, and a 
grinder. Our modifi ed process, using the same equipment, is 
as follows:
 “(a) Crack the whole soybean without water
 “(b) Winnow
 “(c) Grind without water to obtain different particle sizes
 “(d) Cook in boiling water for 20-25 minutes
 “(e) Separate by sedimentation into milk, atole, and 
paste
 “The amount of water used varies between seven and 
nine liters per kilo of soybeans. The exact amount depends 
upon (1) the water absorption capacity of the beans (which 
in turn depends upon the variety of soybean used) and (2) the 
end products desired.
 “Three basic products can be manufactured from which 
a wide variety of dishes can be made depending on tradition 
and what other foodstuffs are locally available. Using the 
larger amounts of water, one obtains 6-7 liters of soybean 
milk (4% protein) and 2-3 kilos of soybean paste (18% 
protein). With seven liters of water in place of nine, 2-3 liters 
of a more concentrated heavy milk called atole, together with 
about the same amount of paste (8% protein), is obtained.
 “The soybean milk, which has a short shelf life (about 
8 hours) can be drunk as is, or it can be boiled with natural 
fl avoring materials such as cinnamon, vanilla, or cocoa, to 
make it even more acceptable. The soymilk is also used to 
make cheese [tofu]. Here again it is necessary to devise a 
simple process utilizing heat and/or acid to precipitate the 
proteins as a curd. This can be done by boiling the milk with 
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the juice of a locally available citrus fruit (lemon, orange, 
grapefruit, lime) or with fermented pineapple or apple juice. 
After precipitation of the proteins, the normal cheese-making 
steps are followed. To preserve the cheese longer, salt, herbs, 
chilies, and spices can be added, making an aged cheese 
similar to cotija. This type of cheese can last for three or 
more months without decomposition.
 “The atole, a thick beverage common to southern 
Mexico and Guatemala, can be consumed immediately or 
it can be used as a soup base to which locally available 
vegetables (potatoes, carrots, onions, etc.) are added.
 “The paste is dried in traditional ovens to form cookies 
which can be eaten directly or ground into a fl our and 
combined with corn or wheat fl our for baking. The paste 
is also used as feed for chickens, rabbits, or pigs, thus 
supplying some meat to the diet.
 “To make bread, two parts of dried ground soybean 
paste is combined with one part wheat fl our and one part 
soybean milk. Other ingredients are sugar, honey, salt, and 
sodium bicarbonate (if available), or natural yeast, beer, or 
pulque (fermented cactus juice). The dough is baked for 30 
minutes at 392ºF, a temperature that can be easily reached by 
the most rudimentary oven. Substituting corn fl our for wheat 
fl our gives a cookie-like product. It is signifi cant that in these 
baked goods there is no need for cows milk, eggs, or any 
other ingredients which are diffi cult to obtain in rural areas; 
they have been replaced by the soybean.”
 Note: This is the earliest English-language document 
seen (June 2013) that contains the term “ground soybean 
paste” or “dried ground soybean paste.”
 “The equipment and processing we have described 
is intended to serve a single village or rural community. 
Depending upon the size of the village, it might be necessary 
to have more than one unit. The team effort required to set 
up such a processing system could lead to local employment, 
greater production, and a substantial increase in income if 
the products could be marketed or traded for other items not 
available in the community.
 “We have described a simple system which could be 
used effectively in rural areas to produce a variety of soy-
based products, given knowledge of the local needs and 
resources. But it must be remembered that whatever products 
are made, they must be consumed daily if they are to have 
a maximum impact on the problems of malnutrition in rural 
areas.” Address: National Autonomous Univ. of Mexico 
(UNAM).

1478. Ralston Purina Co. 1976. Proteinability–we worked 
a long, long time before we gained it (Ad). Soybean Digest. 
May. p. 2.
• Summary: In this full-page color ad, the “Proteinability” 
logo is like a sunfl ower with 6 round petals. “Protein 
knowledge doesn’t come easy. It takes years of search 
and study. And its takes commitment. We committed 

ourselves. Then we chased every protein rainbow on nature’s 
horizon. After we learned from nature we developed our 
own technology. Our purpose–to supply the world’s food 
industry with the highest quality, most economical protein 
products possible.” Contact Ralston Purina Co. in St. Louis, 
Missouri, or Purina Protein Europe in Brussels, Belgium. 
“Proteinability–we’re the fi rst source.”

1479. Clayton, Hugh. 1976. Acquiring a taste for meals 
without meat. Times (London). June 11. p. 8, cols. 4-5.
• Summary: The article, written in a negative tone 
throughout, begins: “If some farmers and butchers had their 
way, meat-like groceries made from soya beans would be 
banned from shops and the catering market. They condemn 
such products as undesirable and possibly unsafe substitutes 
foisted upon the public by unscrupulous food companies that 
make them masquerade as meat.”
 “Soya fl our and other derivatives” have long been used 
in meat products, “but products based on soya and containing 
little or no meat are new to shops in this country. Here is a 
guide to some of them:
 Name, description, use, price and packaging is given 
for each. Crosse & Blackwell Mince Savour. Appleford’s 
Meatless Stew, Goulash and Curry. Cadbury’s Soya Choice. 
Danoxa Kesp Curry. Delicia Soya Beans in Tomato Sauce. 
Meat Extenders Coloured Mince and Coloured Flakes, from 
A.E. Staley (Decatur, Illinois). Unfl avored soya protein 
supplied by The British Arkady Co. of Old Trafford.
 The article concludes: “The great obstacle is fl avouring. 
A mouthful of soya protein fl akes tastes very much as this 
page probably would.” So highly-fl avoured sauces must be 
used. “The great advantage” is “that soya beans do not have 
to be slaughtered before we eat them.”

1480. Achaya, K.T. 1976. Standards for protein based foods 
in developing countries. J. of the American Oil Chemists’ 
Society 53(6):316-20. June.
• Summary: Contents: Abstract. Introduction. Organizations 
concerned with standards. Products based on milk proteins. 
Protein raw materials other than milk (incl. medium-fat and 
low-fat soy fl ours made in India). Foods permitted blending 
proteins. Beverages and related products. Concentrated 
nutrient supplementary foods. Methodology. Related 
standards.
 Table 1 shows the “Status of Indian Standard (IS) 
specifi cations for protein based foods and related matters.” 
India now has standards for two types of edible groundnut 
fl our, edible groundnut protein isolate, edible full-fat soy 
fl our, edible medium-fat soy fl our, edible low-fat soy fl our, 
edible soy protein isolate, edible sesame fl our (expeller 
pressed or solvent extracted), etc. Drafts are in progress 
for protein based beverages, non-dairy yogurt, non-dairy 
ice cream, etc. A portrait photo shows K.T. Achaya. 
Address: Executive Director, Protein Foods and Nutrition 
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Development Assoc. of India, Bombay.

1481. ADM–Archer Daniels Midland Co. 1976. The 
processing of soybeans, corn, barley and fl ax... (Ad). 
Soybean Digest Blue Book. p. 51. June.
• Summary: In the left half of this full-page ad, an 
illustration shows a rayed sun shining thru several grain 
plants with large soybean seeds in the foreground. In the 
right half the text reads: “The milling of soft, hard, and 
durum wheat. The refi ning of soybean and other vegetable 
oils. Soy protein research and the origination of textured 
vegetable protein. Production of macaroni, spaghetti and 
other consumer products. Blending animal feeds.
 “Transporting, storing, processing and marketing a 
seemingly endless variety of products. Archer Daniels 
Midland Company–processing and marketing basic 
commodities derived from the Nation’s harvest.”
 Note: This ad also appeared in this 1973 edition of this 
yearbook (p. 2). Address: Decatur, Illinois 62525.

1482. Aguilera, J.M.; Kosikowski, F.V. 1976. Soybean 
extruded product: A response surface analysis. J. of Food 
Science 41(3):647-51. May/June. [24 ref]
Address: Dep. of Food Science, Cornell Univ., Ithaca, New 
York 14853.

1483. Andres, Cal. 1976. Soy isolate imparts functionality of 
caseinates: 2 way cost reduction–lower usage–lower cost per 
pound. Food Processing (Chicago). June. p. 75-76.
• Summary: Cenpro G, which has been developed 
specifi cally for use in coffee whiteners and whipped 
toppings, is available from Central Soya Co., Chemurgy 
Div., 1825 N. Laramie, Chicago, Illinois 60639. Three color 
photos show ready to serve products that contain Cenpro G. 
Address: Associate Editor.

1484. Becker, Kenneth W.; Tiernan, Eugene A. 1976. New 
technology in oilseed proteins. J. of the American Oil 
Chemists’ Society 53(6):327-31. June. [46 ref]
• Summary: Contents: Abstract. Introduction. Single cell 
protein–an alternative. Leaf protein concentrate–second 
alternative. Algae (incl. Chlorella)–third alternative. 
Improvements in known technology. Emerging oilseed 
technologies. Development of alcohol and solvent wash 
processes (NRRL, including an excellent chronology). 
Oilseeds cleaning and dehulling. Texturized vegetable 
proteins (Wenger UniTex, British patent specifi cation 
1,325,110). Steam texturization (General Mills’ process). 
New rapeseed technology. Small portrait photos show K.W. 
Becker and E.A. Tiernan.
 Tables show: (1) Alfalfa LPC advantages. (2) A 
chronology of the development of alcohol and solvent 
extraction and wash of soy proteins in the U.S. (1940s 
to 1975; each entry has the source cited). (3) Hydrated 

extrudates–characteristics, British Patent No. 1,325,110. (4) 
Products characteristics of steam texturization. (5) Typical 
analysis of rapeseed protein concentrate (from Brassica 
napus, winter type).
 Figures show: (1-2) Flowcharts of two processes for 
making alfalfa LPC. (3) Flow diagram of steam texturization 
process (General Mills). Address: Arthur G. McKee & Co., 
10 South Riverside Plaza, Chicago, Illinois 60606.

1485. Brian, Ross. 1976. Texturized protein products. J. of 
the American Oil Chemists’ Society 53(6):325-26. June. [13 
ref]
• Summary: Soy protein was fi rst texturized commercially 
more than 25 years ago. The product is still made for use in 
canned pet food. “While not a pleximellar [plexilamellar] 
fi bril rearrangement as done by Atkinson [1970 patent], there 
is still a degree of texturization imparted to the protein” (p. 
325).
 The productive capacity of textured soy protein in 
the U.S. is estimated to be slightly over 1,000 million lb/
year. Textured soy isolate is a relatively new product. The 
production capability is in excess of 30 million pounds/
year. Productive capability of spun soy isolate fi bers is in 
excess of 25 million pounds/year on a dry basis. About 
15% of the productive capability for textured soy protein 
is presently used. About 40% of the spun soy isolate fi ber 
capability is presently used. Soy protein was texturized 
commercially more than 25 years ago. Soy isolate has been 
texturized commercially in the U.S. for more than a decade. 
Boyer taught a basic process in 1954 to make the products 
a commercial reality. Approximately 60% of the soy fl our 
and grit texturizing capacity in the U.S. is licensed under the 
Atkinson patent.
 A photo shows Ross Brian. Address: President, Ross 
Brian and Associates, Inc., Danville, Illinois.

1486. Costa, Sebastiao Irineu da; Quast, D.Q.; Moretti, 
V.A.; Canto, W.L.; Cobbe, R.V. 1976. O emprego da soja na 
alimentacao humana [The use of soya in human nutrition]. 
Boletim do Instituto de Tecnologia de Alimentos (Campinas, 
Sao Paulo, Brazil) No. 46. p. 1-24. June. [Por; eng]
• Summary: Contents: Summary. Soya as a food. The 
main forms in which soya is used as a source of protein for 
human consumption: Defatted soy fl our, whole soy fl our, 
soy protein concentrate and soy protein isolate (Concentrado 
protéico de soja e isolado protéico de soja), textured soy 
protein (proteína texturizada de soja), protein extract of 
soya; soy milk (Extrato protéico da soja; “leite” de soja), 
fried or roasted soybeans (Soja frita ou torrada), the soybean 
as a bean (Soja como feijao). Economic and nutritional 
consequences of large scale consumption of soy protein as 
human food: Introduction and examples, use of soya in meat 
products, use of soya for the enrichment of fl our, use of Vital 
soymilk.
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 Note: This is the earliest Portuguese-language document 
seen (Nov. 2015) that uses the term concentrado protéico 
de soja e isolado protéico de soja to refer to soy protein 
concentrate and soy protein isolate. Address: Brazil.

1487. Crowley, Paul R. 1976. Extrusion cooking as a 
utilizable technology to produce nutritious foods. LEC 
Report No. 1. p. 9-11. D.E. Wilson, ed. Low-Cost Extrusion 
Cookers: International Workshop Proceedings. (Fort Collins, 
CO: Dep. of Agric. and Chemical Engineering, Colorado 
State Univ.).
• Summary: Starts with an introduction to extrusion cooking 
then gives examples of foods that illustrate the potential of 
extrusion cooking in less developed countries: 1. Textured 
soy protein (sold in Colombia; one product is named 
CARVE). 2. Blended foods (such as Bienstarina in Colombia 
and Bal Ahar in India). 3. Snack foods (such as corn curls). 
4. Enzyme inactivation. Address: Nutrition and Agribusiness 
Group, USDA/ERS, Washington, DC.

1488. De Mel, Beatrice V. 1976. Sri Lanka nutrition 
intervention projects using extruded products. LEC Report 
No. 1. p. 105-11. D.E. Wilson, ed. Low-Cost Extrusion 
Cookers: International Workshop Proceedings. (Fort Collins, 
CO: Dep. of Agric. and Chemical Engineering, Colorado 
State Univ.).
• Summary: Good report of progress to 1976. Address: 
Medical Research Inst., Ministry of Health, Colombo, Sri 
Lanka.

1489. Food Processing (Chicago). 1976. New food plants: 
Construction engineering trends [Isolated soy proteins; 
Ralston Purina Co.]. June. p. 28.
• Summary: On a 100-acre site in Pryor, Oklahoma, Ralston 
Purina Co., is building a plant to make isolated soy proteins. 
An illustration shows the plant, which is designed using a 
phase concept to allow future expansion. Using slipform 
concrete construction, the fi rst phase of the highly automated 
is expected to be fi nished this fall.

1490. Product Name:  [Fujipur SP-90 (Spun Soy Protein 
Fibers)].
Foreign Name:  Fujipur SP-90.
Manufacturer’s Name:  Fuji Purina Protein Ltd. Subsidiary 
of Fuji Oil Co. and Ralston Purina.
Manufacturer’s Address:  Sumiyoshi-cho 1, Izumisano, 
Osaka, Japan. Offi ces: Time Building, 9th fl oor, Kanda Suda-
cho 1-28-2, Chiyoda-ku, Tokyo.
Date of Introduction:  1976 June.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 48.

1491. Gazan, C. 1976. Emploi des protéines d’oléagineux 
dans les plats cuisinés et les produits carnés [Use of oilseed 

proteins in cooked dishes and in meat products]. Revue 
Francaise des Corps Gras 23(6):331-36. June. [Fre]
• Summary: Contents: Summary (in French). Introduction. 
Interest in the use of oilseed proteins in meat products: the 
economic role (to save money), the nutritional role (to add 
protein and reduce fat), the technical [functional] role (this is 
the most important of the three; to add texture, structure and 
emulsifi cation). Conditions of the use of oilseed proteins in 
meat products: use of isolates (for emulsifi cation), use of the 
meal / fl our (semoules) and the textured products and spun 
fi bers (fi lés). Particular applications: ready meals / cooked 
dishes (pork sausage or deli products, quenelles, ravioli), 
meat products (hamburger, corned beef,, luncheon meat), 
sauces, garnishes, pastry charcuterie, soups, food for dogs 
and cats (pet foods). Meat analogs: Products made entirely 
from plants. Conclusions. Address: Société GEO, 94 270–
Kremlin-Bicêtre.

1492. Honig, D.H.; Warner, K.; Rackis, J.J. 1976. Toasting 
and hexane:ethanol extraction of defatted soy fl akes: Flavor 
of fl ours, concentrates and isolates. J. of Food Science 
41(3):642-46. May/June. [15 ref]
Address: NRRL, Peoria, Illinois 61604.

1493. Jansen, G. Richard. 1976. Nutritional evaluation of 
extruded products. LEC Report No. 1. p. 57-65. D.E. Wilson, 
ed. Low-Cost Extrusion Cookers: International Workshop 
Proceedings. (Fort Collins, CO: Dep. of Agric. and Chemical 
Engineering, Colorado State Univ.). [13 ref]
Address: Dep. of Food Science and Nutrition, Colorado State 
Univ., Fort Collins, CO.

1494. Johnson, D.W. 1976. Oilseed vegetable protein 
concentrates. J. of the American Oil Chemists’ Society 
53(6):321-24. June. [7 ref]
Address: Food Ingredients Inc., Wheeling, Illinois.

1495. Lachmann, Alfred. 1976. The AID program to utilize 
LEC’s in LDC’s. LEC Report No. 1. p. 13-17. D.E. Wilson, 
ed. Low-Cost Extrusion Cookers: International Workshop 
Proceedings. (Fort Collins, CO: Dep. of Agric. and Chemical 
Engineering, Colorado State Univ.).
• Summary: An excellent early history. “As early as 1971 
a search for low-cost extrusion equipment began. One of 
the extruders selected for further study was the Brady Crop 
Cooker Model No. 206, manufactured by Koehring Farm 
Division...
 “Later, in 1973, another low-cost extruder was located 
which produced fl our from full-fat soybeans for use in feed 
formulations. It was the Insta-Pro extruder, Model 500, 
manufactured by Triple ‘F’ Inc. Note: This is the earliest 
document seen (July 2006) that mentions the “Insta-Pro” 
extruder.
 “As a consequence, experimental work was started to 
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test the capabilities of low-cost extruders for the manufacture 
of human foods. Samples of experimentally extruded soy 
fl ours were tested by Northern Regional Laboratories and 
ADM for their physical and chemical characteristics and for 
the destruction of anti-physiological factors. Kansas State 
University evaluated the soy fl ours for their suitability as 
protein fortifi ers in the manufacture of bread and found them 
to be suitable for this purpose...
 “The fi rst testing of a low-cost extrusion cooker outside 
of the United States took place in India in 1973. In Calcutta 
at the United Flour Mills, a CARE-purchased Brady Crop 
Cooker was installed and a test program was started to look 
into production of foods for Asian CARE-sponsored feeding 
programs.
 “The fi rst AID/USDA-sponsored testing program 
was initiated in Guatemala. In Guatemala the machine to 
be tested was loaned to CARE by USDA. CARE in turn 
selected as its testing organization the Institute of Nutrition 
of Central America and Panama (INCAP)...
 “In 1974 it became clear that specifi c problems 
encountered in utilizing low-cost extrusion cookers required 
solutions, and that a systematic testing program to evaluate 
and analyze capabilities of low-cost extrusion equipment 
should be started. A research contract was signed between 
Colorado State University and the USDA. The University’s 
Agricultural Engineering Department was given the task of 
determining the operational characteristics and capability of 
cooker-extruders for the production of human foods...
 “A year later, USDA signed a research agreement 
with CSU extending its role in studying low-cost extrusion 
cookers. In this agreement the Food Science and Nutrition 
Department and the Agricultural Engineering Department 
became involved in a new project. The general objectives 
of this project were to assist selected developing countries 
in their efforts to supplement or replace foods from 
international donor agencies with commodities produced 
locally, and to utilize food technology in related areas to 
improve diets of their local population...
 “Another testing program was initiated at EAIRO in 
Nairobi, Kenya, where white maize, a special local millet, 
rice and soybeans were cooked successfully. During the 
testing program the cooker was utilized to produce enough 
material of a corn-soy blend to initiate a study on the 
acceptability of this product as a commercial weaning food 
in Tanzania.
 “A third machine will soon be installed at the Philippine 
Women’s University...
 “In Sri Lanka a cooker has been installed by CARE with 
auxiliary equipment provided through CSU which performs 
as a production unit. It is utilized for the cooking of dehulled 
sorghum to which a small quantity of soybeans has been 
added...
 “In Costa Rica an electrically powered extrusion unit, 
furnished by CARE, is located at the Pronutre plant and has 

been used to demonstrate processing of whole soybeans and 
corn-soy blends.
 “In Indonesia, again with CARE’s initiative, the 
performance of extrusion cookers will be studied at the 
Institut Pertanian Bogor (IPB).” Address: Nutrition and 
Agribusiness Group, USDA/ERS.

1496. Meals for Millions Foundation. 1976. A case for hope 
(Portfolio). Santa Monica, California. 4 inserts. 21 cm. [2 
ref]
• Summary: See next page. The cover of this mini-brochure 
is brown letters with a hairline orange border on beige. In 
the lower left is the logo of a plant growing out of mounded 
soil in a bowl which is half of a globe. Below that: “Self-
help for a hungry world,” plus the organization name and 
address in orange. Contents (printed on the portfolio): Why 
hunger? Why help? What is Meals for Millions? What are 
MFM’s objectives? Board of trustees. Regional offi ces. How 
does Meals for Millions implement its objectives? Linking 
past and present. Affi liations and memberships. For further 
information (Mark M. Sterner).
 The four small inserts, each a different height and color, 
printed on both sides, are: (1) Nutrition education: Where 
are you on the protein chain? (blue). (2) Research and 
development: Textured vegetable protein foods (orange). (3) 
Education and training: The International Institute of Protein 
Food Technology (IIPFT) is a division of MFM. Photo 
of man with Wenger Extruder (brown). (4) Technical and 
material assistance. Photo of farmers in Ecuador admiring 
their second crop of soybeans (yellow).
 Note: Two versions of this little portfolio were issued. 
The content and size of the two is identical, but the design 
and use of colors is somewhat different. The 2nd one is 
printed on brown paper. Concerning the cover: It is divided 
vertically into two, the logo (on the lower left half) is brown 
on orange, the name of the organization is printed in much 
larger letters, vertically, beige on dark brown, on the right 
half and the title is printed horizontally, on 4 lines, dark 
brown on brown, on the left side. Address: 1800 Olympic 
Boulevard, P.O. Box 1666, Santa Monica, California 90406. 
Phone: (213) 829-5337.

1497. Product Name:  Supro 350, Supro 610T, Supro 620, 
Supro 620T, Supro 710, Edi-Pro A, Edi-Pro N (Isolated Soy 
Protein). Renamed PP620 and PP710 by Nov. 1987.
Manufacturer’s Name:  Ralston Purina Co. Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1976 June.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 48.

1498. Sterner, M.M.; Sterner, M.H.; Zeidler, G. 1976. Non-
extrusion texturizing of soy meal. PAG Bulletin (Protein 
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Advisory Group, WHO / FAO / UNICEF) 6(2):33-34. June. 
[2 ref]
• Summary: Contents: Introduction. Textured vegetable 
proteins in developing countries. Non-extrusion cooked 
textured vegetable proteins. Operation of a simple texturizer. 
A unique MFM breakthrough: Texturizing full fat soy fl our. 
Short and long range results.
 In Feb. 1973 Meals for Millions (MFM) began testing 
the practicability of texturizing protein in a simple apparatus 
used for many years in Korea. Address: Meals for Millions 
Foundation, 1800 Olympic Boulevard, P.O. Box 60, Santa 
Monica, California 90406.

1499. Daftary, Rasik D. Assignor to Archer Daniels Midland 
Company (Decatur, Illinois). 1976. Process for preparing 
soy protein concentrate. U.S. Patent 3,971,856. July 27. 6 p. 
Application fi led 3 March 1975. [3 ref]
• Summary: “Process for preparing a full-fat soy protein 
concentrate having a bland taste and light color and 
substantially all of its original protein and fat by subjecting 
dehulled, cracked soybeans to water at 180ºF to 212ºF, 
removing the beans from the water, washing the beans in 
fresh water, and drying to 8-15% moisture. The product is 
useful as a human or animal food or it may be subjected to 
further processing to remove the oil to produce a defatted soy 
protein concentrate useful in preparing a variety of foods.” 
Address: Decatur, Illinois.

1500. Anderson IBEC. 1976. From raw grain to expanded 
product–Anderson does it all! Cereal Foods World 
21(7):Inside rear cover. July.
• Summary: A “complete turnkey plant to produce textured 
soy protein, human snack items or expanded petfoods–both 
dry or soft-moist. The Anderson Extruder-Cooker is noted 
for low-cost, effi cient production in capacity ranges from 
200 lb/hour to 20,000 lb/hour.” A photo shows the long, 
lean machine. Address: Div. of International Basic Economy 
Corp., 19699 Progress Dr., Strongsville, Ohio 44136.

1501. Molonon, B.; Bowers, J.A.; Cunningham, F. 1976. 
Eating quality of ground chicken-soy patties. Poultry Science 
55(4):1553-56. July. [7 ref]
Address: Kansas State Univ., Manhattan, Kansas.

1502. Moretti, R.H.; Hinojosa, G.R.L. 1976. Preparo da 
farinha de soja para texturizacao [Preparation of soy fl our for 
texturization (Abstract)]. Suplemento de Ciencia e Cultura, 
Resumos 28(7):872-73. July. Presented at 28th Reuniao 
Anual da Sociedade Brasileira para o Progresso da Ciencia, 
Brasilia. 7-14 July, 1976. [Por]*
Address: Brazil.

1503. Moretti, R.H.; Hinojosa, G.R.L. 1976. Processamento 
de proteina texturizada de soja por extrucao [Processing 

textured soy protein by extrusion (Abstract)]. Suplemento 
de Ciencia e Cultura, Resumos 28(7):872. July. Presented at 
28th Reuniao Anual da Sociedade Brasileira para o Progresso 
da Ciencia, Brasilia. 7-14 July, 1976. [Por]*
Address: Brazil.

1504. Moretti, R.H. 1976. Proteina texturizacao: Extrucao 
ou fi brilacao [Textured protein: Extrusion or production of 
fi bers]. Congresso Soja Brasileira: Realidade e Perspectivas, 
Anais (FECOTRIGO, Porto Alegre) p. 83-90. July. Held 5-8 
July 1976, at Porto Alegre, Brazil. [Por]*
Address: Brazil.

1505. Moretti, R.H.; Hinojosa, G.R.L. 1976. Valor nutritivo 
de proteinas de soja texturizadas por extrusao [Nutritive 
value of soy protein textured by extrusion (Abstract)]. 
Suplemento de Ciencia e Cultura, Resumos 28(7):521. July. 
Presented at 28th Reuniao Anual da Sociedade Brasileira 
para o Progresso da Ciencia, Brasilia. 7-14 July, 1976. [Por]*
Address: Brazil.

1506. Mustakas, Gus C. 1976. Trip report on visit to Meals 
for Millions (MFM) Foundation, 1800 Olympic Boulevard, 
Santa Monica, California 90406, on June 21-22, 1976. 
Peoria, Illinois. 3 p. July 16. Typed, with signature on 
letterhead. [1 ref]
• Summary: This is a report for the ED [Engineering 
and Development Laboratory] fi les. Contents: Personnel 
contacted: Mark Sterner, Hank Sterner, and Gideon Zeidler. 
What is MFM? Examples of six projects in various countries: 
(1) Soy milk project in Korea; (2) Soy beverage project in 
Cairo, Egypt; (3) Weaning food in Ghana; (4) Leaf protein 
in India; (5) Food processing project in Jamaica; (6) Soy 
beverage project in Ecuador. NRRC cooperative program 
with MFM–Soy beverage in Ecuador. Training institute: 
International Institute of Protein Technology (IIPFT; offers 
two 4-week courses in Santa Monica roughly twice each 
year). Extruder and texturized soy protein research. Patent 
policy. Future research at MFM. Future research cooperation 
with NRRC. Address: USDA ARS Northern Regional 
Research Center, Peoria, Illinois 61604.

1507. Rosenfi eld, Daniel. 1976. The changing climate 
for plant protein foods: 1965-1976. Cereal Foods World 
21(7):302-03, 305-06, 338. July. [11 ref]
• Summary: In the author’s opinion, the following are 
the most important milestones from 1965 to 1976 in the 
development of a plant protein food industry.
 1965–The U.S. Agency for International Development 
begins to respond seriously to the world’s malnutrition 
problems. Of special importance is its three-volume Report 
on the World Food Supply, by the specially organized 
President’s Science Advisory Committee. It encouraged 
private U.S. fi rms to develop commercially viable protein 
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foods for developing countries in three phases: (1) Study 
the food habits and nutritional needs of a particular area. (2) 
Product development. (3) Limited market testing. The results 
of phases 1 and 3 would be available to the public. AID 
would reimburse the company up to $60,000 per project. 
Table 1 shows a listing of 10 projects authorized under 
the 3-year program. The 5-column table shows: Region or 
country, company name, date of contract (1967 or 1968), 
description of product, raw materials.
 1966–General Mills’ Bac-O’s venture. That year the 
company announced its decision to market nationally, as 
part of its Bontrae line of meat alternatives made from spun 
protein fi ber, a fried bacon bit analog. By Oct. 1966 Bac-O’s 
were under limited test market in both retail and institutional 
outlets, and frozen Bontrae was under development (Odell 
1967). In the summer of 1969 General Mills gave further 
proof of the seriousness of their commitment to Bontrae by 
starting construction of a large soy protein spinning plant 
in Cedar Falls, Iowa. By Nov. 1969 Bac-O’s, still made 
in a pilot plant, were available nationwide except on the 
West Coast, and frozen Bontrae in fl avors like ham, beef, 
and chicken was being sold to restaurants, hotels, and other 
institutions in New York state and adjacent areas. These 
pioneering moves had a tremendous effect on the thinking of 
other large food companies indicating, as they did, that the 
time for the soy protein foods of the future had arrived.
 1971–Textured proteins for School Lunch Program. On 
22 Feb. 1971 the USDA’s Food and Nutrition Service issued 
FNS Notice 219 allowing federal reimbursement credit in the 
School Lunch Program for textured vegetable proteins. In 
practice, textured soy fl our (such as TVP) could be used as 
an extender for meat, poultry or fi sh up to 30% on a hydrated 
basis provided the soy protein ingredients were fortifi ed to 
meet certain nutritional specifi cations. Heretofore dry beans 
and peanut butter had been the only plant proteins allowed 
as substitutes for animal proteins in the Type A Lunch. The 
textured soy protein was used primarily as an extender for 
ground meat. In the 1971-72 school year some 8-9 million 
lb of TSP were used, yielding three times this much weight 
of hydrated product at a cost of less than $0.08 per pound 
hydrated.
 1973–Meat-soy retail market mixtures. By 1973 
U.S. meat prices had risen rapidly to all-time highs. In 
March 1973 Red Owl Retail Food Stores in Minneapolis, 
Minnesota, introduced Juicy Burger II, a blend of 25% 
hydrated TSP and 75% ground beef. Soon similar beef-soy 
blends began to appear under fanciful names such as Burger-
Pro, Plus Burger, or Pro/Teen. Advertising stressed lower 
cost compared with all-beef products and less shrinkage in 
cooking. In late 1973, at the peak of interest, an estimated 
30-40% of all U.S. supermarkets carried beef-soy blends. 
The new blends retailed for 15-25 cents a pound less than 
regular hamburger and from May to August 1973 they had 
captured about 29% of the market share for hamburger. In 

Sept. 1973 beef prices tumbled. By March 1974 the market 
share of beef-soy blends had dropped to 20%, then to 10% 
by Nov. 1975. Yet, as a result, millions of Americans became 
familiar for the fi rst time with modern soy protein products 
and accepted them.
 1973 Nov.–World Soy Protein Conference is held in 
Munich, Germany, and attended by over 1,100 delegates 
from 45 countries. The proceedings are published in the Jan. 
1974 edition of the Journal of the American Oil Chemists’ 
Society. The importance of the conference is underscored 
by the participation of U.S. Secretary of Agriculture Earl 
Butz and U.S. Senators Herbert Humphrey, Carl Curtis, and 
Walter Huddleston. A high point in the growing acceptance 
of soy proteins in foods, the conference concluded that more 
and more of the rising demand for protein foods would have 
to be met from sources such as soy that were not traditional 
in the West. The conference in Munich started a tradition 
and subsequent conferences (with much the same basic 
message and speakers) were held in Singapore (Jan. 1978), 
Amsterdam (Oct. 1978), and Acapulco (Nov. 1980).
 1974–Miles Laboratories/Worthington introduced a 
line of meat analogs based on spun soy protein fi ber and 
sold nationally at supermarkets under the Morningstar 
Farms brand. These sausage-like Breakfast Links and 
Patties, and ham-like Breakfast Slices represented the fi rst 
attempt to market soy protein meat analog entrees (not 
including Bac-O’s, a condiment) to mainstream America. 
These products were fi rst sold commercially in limited 
test markets and to the institutional trade in 1972. In the 
fall of 1975 bacon-like Breakfast Strips were introduced 
nationally. The company spent $7.5 million on a nationwide 
promotion campaign in 1974 featuring prime-time television 
commercials emphasizing the nutritional angle. About 10 
million Americans tried the Morningstar Farms breakfast 
line in the fi rst 18 months, meeting the company’s goal, but 
fewer people than expected went back for seconds. In 1973 
Miles’ offi cials predicted sales of more than $100 million 
a year within the decade. But by 1977 sales were running 
only $15 million a year, less than half the levels expected at 
that time, though still indicating a rather favorable consumer 
response. In 1977 Miles introduced a new improved line 
of the same products said to be tastier, juicier, and meatier. 
The marketing focus was narrowed to consumers desiring 
a protein source free of cholesterol and low in saturated 
fat. While consumers found the quality of the new line 
improved, sales remained slow, partially because the new 
line, priced the same as the old line, was 2-27% more 
expensive than canned ham, prepared sausage, or bacon. By 
1980 the advertising budget had been cut and the products 
were no longer found in a growing number of supermarkets. 
Nevertheless the traditional Worthington line continued to be 
successful and popular among motivated vegetarians.
 In short, the edible plant protein revolution has been 
won. Most nutritionists recommend that Americans eat less 
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meat and saturated fats. Address: Dir. of Nutrition Affairs, 
Dep. of Nutrition, Miles Laboratories, Inc., Elkhart, Indiana 
46514.

1508. Soybean Digest. 1976. Soy requires innovative 
marketing [textured soy protein products]. July. p. 16d.
• Summary: “There is a great need for vegetable proteins to 
feed a growing world population, food processors were told 
at a meeting in late April, but demand is not yet equal to the 
need. Both desire and purchasing power must be added to 
need in order to create economic demand, pointed out Dick 
Falb of the American Soybean Assn. (ASA), speaking at the 
Engineering Institute on Textured Vegetable Protein Foods in 
Madison, Wisconsin.
 “’Unfortunately, in developing countries where the 
protein defi cit is most pronounced, meat analogs are likely 
to remain, at least until 1980, too expensive to become an 
important nutritional component,’ said Falb.
 “The markets where such products are most likely to 
gain importance in the diet by 1980, he said, are the U.S., 
Western Europe, Japan and Israel.
 “Acceptance of novel foods by consumers in these 
more affl uent nations, he continued, will require innovative 
marketing and promotional approaches which go beyond 
emphasis on nutritional benefi ts.
 “Falb outlined the following problems which must be 
dealt with in order to increase acceptance and utilization of 
vegetable protein on a worldwide basis:
 “Customs and traditions regarding eating habits.
 “Legislation affecting additives to food.
 “Past bad experiences with vegetable protein sources 
when such products were fi rst introduced.
 “Incorrect use of vegetable proteins originally.
 “Lack of consumer knowledge about what vegetable 
proteins really are.
 “Falb warned that consumer acceptance of plant protein 
analogs will not come quickly. But he added: ‘This evolution 
of acceptance could be speeded up if the manufacturers of 
plant proteins would make new products with their own 
characteristics and their own place in the daily diet, rather 
than try to duplicate existing natural food products. If this 
were done, we could then eliminate such words, as imitation 
and substitute, now applied to many vegetable protein 
products.’
 “On a country-by-country basis, Falb outlined the 
market situation for soy protein foods as follows:
 “Japan–Japan’s food industry currently uses over 1 
million MT of soybeans per year, mainly in traditional 
Japanese food. A new Japanese Food Protein Council, 
organized with the help of ASA, is predicting that by 1980 
an additional million MT of soybean products will be used 
in the form of new soy proteins to help extend the limited 
supply of animal proteins available in Japan.
 “France–Only 1/3 of a ton of textured soy protein was 

imported by France in 1968. By 1973, France was importing 
between 1,000 and 1,500 tons. About 85% of the textured 
products are utilized by the food processing industry in 
France, with 15% used by the institutional food market. Five 
major distributors in France recently organized a study group 
to develop new markets and to formulate policies that will 
govern new food protein regulations in that country.
 “Denmark–Here, regulations governing use of soy 
protein are fairly liberal. Soy protein is regarded as a 
foodstuff and not an additive. Amounts of soy protein in a 
product must be declared unless the amounts are under 3%.
 “Sweden–Vegetable protein use is permitted here, but 
regulations are less liberal. There are minimum amounts of 
meat or meat products that must be incorporated with the 
vegetable protein.
 “Other parts of Europe–Generally, the use of vegetable 
protein without meat is allowed in all European countries. 
In Italy and Spain, regulatory changes are being proposed 
that would allow textured soy protein to be used more 
extensively. Laws in West Germany are perhaps the most 
restrictive, while those in the United Kingdom favor the 
greatest use of textured proteins.
 “Poland–ASA has conducted a school lunch program 
survey in Poland and will soon be conducting a school lunch 
seminar and demonstration for Polish offi cials. Poland uses 
more soy protein for human food than any Eastern European 
and most Western European nations.
 “Iran–ASA’s work with top offi cials in the mass feeding 
program in Iran and the supplying of sample protein products 
have led to a multi-million dollar contract with a major U.S. 
supplier for institutional feeding programs in that country.”

1509. Udvari, R. 1976. Papel economico da soja na 
producao de alimentos industrializados no Brasil (isolados e 
concentrados) [Economic role in the production of industrial 
foods in Brazil: Isolates and concentrates]. Congresso Soja 
Brasileira: Realidade e Perspectivas, Annais (FECOTRIGO, 
Porto Alegre) p. 79-82. July. Held 5-8 July 1976, at Porto 
Alegre, Brazil. [Por]*
Address: Brazil.

1510. Schutte, Leonard. 1976. Refi ned soy proteins. Paper 
presented at Workshop “New Foods and Ingredients” of the 
Agricultural and Food Division, American Chemical Society. 
13 p. Held 26 Aug. 1976 in San Francisco. [11 ref]
• Summary: Contents: Introduction. Ingredients: Fats, 
carbohydrates, water, fl avors and colors, proteins (refi ned), 
vitamins and minerals, vegetable proteins (now widely 
discussed as a new food ingredients, especially soy). 
Composition of soybeans. Experiences with soy proteins in 
food (tofu, tempeh, soy milk, soy proteins in the Western 
world, rise of beef prices in 1972, second-generation 
products). Refi ning processes. Use of refi ned soy proteins 
(concentrates, isolates). Expectations. Personal opinions 
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about the future.
 Tables: (1) Benefi cial and less desirable factors in 
soybeans. (2) Application of refi ned soy protein materials in 
food.
 Figures: (1) Development of cooked soybean off fl avors. 
(2) Refi ning of [modern] soy proteins. Address: PhD, 
Unimills B.V., Lindtsedijk 8, Zwijndrecht, Holland.

1511. Feedstuffs. 1976. Soy protein use grows in EC 
countries; nutrition, economics motivate increase. 48(35):3, 
34. Aug. 30. [1 ref]
• Summary: Based on a USDA report, growth potential 
exists for use of soy proteins in European foods, but food 
regulations need to become more fl exible, tariff barriers 
more clearly defi ned, and end users better educated. “Most 
European countries allow soy protein in food items not 
containing meat, and within limitations, soy protein may be 
added to some meat products. Legal harmonization of EC 
regulations would eliminate the confusion surrounding soy 
protein, the report said.
 “Using soy fl our and grits, textured soy protein, soy 
concentrates and isolates, the EC countries most frequently 
use soy proteins in bakery goods, dietetic foods, baby foods, 
sauces, soups, and in some cases sausage, ground beef and 
other processed meats, the report said. The institutional 
and food processing areas most frequently use soy protein 
products, while the retail level is generally limited to health, 
dietetic, and vegetarian foods...”

1512. Corbin, James. 1976. Soy serves pet food market. 
Soybean Digest. Aug. p. 20f-20h.
• Summary: “The fi rst commercial extruded dog food was 
developed in 1954.”
 “Semi-moist products designed to simulate meat in 
appearance and to contain 30%-40% moisture followed in 
the 1960s. They currently account for about 8% of the total 
weight of pet foods sold.”
 “Canned dog foods were initially primarily horsemeat 
and supplied the major portion of commercial nutrition up to 
the 1950s; they declined until only 14% of the moisture-free 
nutrition was supplied by canned foods in 1975 (Horsemeat 
has almost disappeared from the market). Unfortunately, the 
pet food industry is still considered by the uninformed to be 
a meat-based industry.”
 “Soy and grain are more important to the pet food 
industry than any other types of ingredients... Now soy 
and cereal account for more than 50% of total pet food 
ingredients used in the United States. The volume of pet 
food in the United States continues to grow using more 
than 270,000 MT [metric tons] of soy and 915,000 MT of 
cereals in the production of the 3,220,000 tons of U.S. pet 
foods manufactured by 400 commercial producers and sold 
through grocery stores in 1975 for $2.47 billion. This is an 
increase of almost fi ve times the amount of money spent for 

pet foods in 1963.
 “There are an estimated 38,00,000 dogs and 25,000,000 
cats in the United States. Pet food accounts for 1.7% of 
grocery store sales, almost 3 times more than the expenditure 
for canned vegetables for human consumption (43% of U.S. 
households own dogs and 23% own 1 or more cats).”
 “Summary–Soybean nutritional qualities have helped 
provide pets with superior nutrition. More is known about 
the nutrition of dogs than is known about the nutrition of 
man. America’s dogs, eating the better commercial pet foods, 
consume a better balanced diet than is consumed by the 
majority of America’s children.” Address: Univ. of Illinois.

1513. Farm Food Company. 1976. August. New soyfoods 
restaurant or deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. Sept. Tofu & Miso 
America Tour Itinerary. Contact: Kathleen Sandler.
 Questionnaire fi lled out by Robert & Constance Dolgin. 
1980. Jan. The Farm Food Co. in San Rafael opened its deli 
in about Aug. 1976, and the same month started making 
tempeh, tofu and soymilk. Shurtleff & Aoyagi visited in 
Sept. 1976. A list is given of dishes containing soyfoods 
served at the deli during its fi rst year in business: Fried 
tofu sandwiches, tofu salads [like eggless egg salads], tofu 
salad dressings, and tofu cheesecake; tempeh burger, deep-
fried tempeh cutlet, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips with peanut butter and 
miso sauce over rice); soymilk ice cream, soymilk shakes, 
soy yogurt, soymilk mayonnaise, and soy whipped creme; 
soybean stroganoff and burritos; TVP chili; and Vege-Links 
(canned Loma Linda meatless hot dogs). Also for sale at the 
food store were packaged tofu, soymilk, tempeh, soy mayo, 
and Ice Bean [soy ice cream], all made in the same building.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3.
 Laurie Sythe Praskin. 1985. “The Farm soy history: 
An overview.” States (p. 3) that it was named “Farm Foods 
Cafe.”
 Note 1. This is America’s fi rst “soy deli,” offering a host 
of highly creative and delicious recipes, served at a counter 
or tables.
 Note 2. At this deli was developed and made the world’s 
fi rst “Tofu Salad,” which would soon (made by various 
companies, including Farm Foods in San Francisco) become 
one of America’s fi rst popular tofu products, widely called 
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978), 
and “Missing Egg Salad” (1978). Address: San Rafael, 
California. Phone: 415-454-3797.

1514. Product Name:  [Semper Tube Feeding Formula 
{Liquid, Based on Flour and Milk Protein}].
Foreign Name:  Sondnäring.
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 166, 
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Box 231 42, S-104 35 Stockholm, Sweden.  Phone: 08-
7299700.
Date of Introduction:  1976 August.
Ingredients:  Incl. soy fl our.
Wt/Vol., Packaging, Price:  450 ml cans.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Leif Christensen 
of Semper. 1990. July 6. Followed by letter (fax) of June 10. 
He developed this product. It was launched in April 1976 
after Soja Semp. Sond is the Swedish word for “tube,” and 
Näring means “nutrition.” Semper had been on the tube 
feeding market for several years when they introduced this 
product, partly based on soy fl our, mainly for technical 
reasons. It was UHT-sterilized and packed under aseptic 
conditions in 450 ml cans. From 1980 until the present 
Semper has introduced 3 varieties of Sondnäring liquid, 
partly based on soy protein isolate, UHT-sterilized, in cans 
packed under aseptic conditions.

1515. Shen, Jerome L. 1976. Solubility profi le, intrinsic 
viscosity, and optical rotation studies of acid precipitated soy 
protein and of commercial soy isolate. J. of Agricultural and 
Food Chemistry 24(4):784-88. July/Aug. [21 ref]
Address: Ralston Purina Co., St. Louis, Missouri 63188.

1516. European Chemical News. 1976. A new steam-
texturizing process for reconstituting dehydrated soya protein 
will be used in a General Mills/Bush Boake Allen joint 
venture, GMB Proteins Ltd. Sept. 24. p. 35. *
• Summary: A plant at Witham, Essex, England, has opened 
and the company plans 3 further plants elsewhere in Europe.

1517. Andres, Cal. 1976. Soy concentrate rapidly absorbs 
and retains over 4 times its weight of water: Textured product 
actually improves on retorting. Food Processing (Chicago). 
Sept. p. 47-48.
• Summary: ADM’s soy concentrate line includes fl our, 
grits, and textured products. Textured soy concentrate is a 
bland-fl avored, practically white, retortable, textured protein 
product. Address: Assoc. Editor.

1518. Crocco, Stephanie C. 1976. Better texture for 
vegetable protein foods. Food Engineering 48(9):ef-14 to 
ef-18. Sept.
• Summary: Griffi th Laboratories makes GSVP (by 
extruding soy fl our) and GSPC (by extruding soy fl our or 
soy protein concentrate) using a sophisticated extruder with 
a patented tempering and cooling die positioned at the exit 
end of the extruder. This is a new technique. The hot protein 
“lava” undergoes laminar fl ow and is cooled before it reaches 
the atmosphere, thus preventing abrupt changes in the 
products surrounding environment. Ordinarily the hot “lava” 
(275-300ºF) at 500 to 1000 lb per square inch explodes or 
puffs when it reaches the cool, low-pressure atmosphere.

 Louis Sair is Vice President of Research and 
Development at Griffi th.
 Note: This is the earliest document seen (Dec. 2015) 
that uses the word “laminar” in connection with extrusion 
cooking or with soybean processing. Address: Ph.D., 
Midwest Editor.

1519. Family Health. 1976. Is there a TVP in your future? 
8(9):52. Sept.
• Summary: Contains 9 recipes using textured vegetable 
proteins, which you can fi nd in local supermarkets and health 
food stores. The ingredients include: Sausage-like breakfast 
links. Bacon-like breakfast strips. Ham-like breakfast slices. 
Refrigerated cholesterol-free egg substitute. Sausage-like 
breakfast patties. Vegetable protein patties. Vegetable protein 
links.

1520. Fearn Soya Foods. 1976. Soya is our middle name 
(Ad). Mother Earth News No. 41. Sept. p. 141. Also in No. 
42. Nov. p. 119. In 1977, No. 43. Jan/Feb. p. 131, and No. 
44. March/April. p. 151. No. 45. May/June. p. 121.
• Summary: The September ad contains a recipe for 
making tofu (soya bean curd) from Fearn Soya Powder. 
The November issue has a recipe for meatless granule loaf, 
using Fearn Soya Granules. “We have been in the business 
of making good foods with the good protein of soya for over 
50 years. We have an extensive variety of soya products, and 
we’re continually developing new recipes...
 “Your natural food store has these Fearn Soya Foods 
products: Soya powder. Liquid lecithin. Soya granules. Soya 
protein isolate 96%. Soy/O wholewheat pancake mix. Soy/O 
buckwheat pancake mix. Soy/O triticale pancake mix. Soy/O 
unbleached pancake mix. Soy/O cornbread mix. Soy/O bran 
muffi n mix. Soy/O rice baking mix. Soy/O wheat cereal & 
soya. QualiPRO 65% protein. QualiPRO natural fl avor shake 
mixes.” Address: Melrose Park, Illinois 60160.

1521. Product Name:  GSVP-125 Series (Customized 
Extruded Textured Soy Flour) [GSVP-125-N, GSVP-125-C, 
GSVP-125-3-C, GSVP-125-SL, GSVP-125-CSL].
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1976 September.
New Product–Documentation:  GSVP stands for “Griffi th 
Structured Vegetable Protein.”

Food Engineering. 1976. Better texture for vegetable 
protein foods. Sept. p. ef-14-18. This new generation of 
products is made with a cooling device at the end of the 
extrusion die. GSVP is a textured soy fl our. Griffi th Food 
Proteins. GSVP 125 Series. Product description leafl et. 
“GSVP is a uniquely structured soy fl our food ingredient. A 
meat-like structure is formed through precisely controlled 
processing conditions.” It comes in 1/8 inch irregular 
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granules. GSVP-125-N is light tan containing only structured 
soy fl our. GSVP-125-C is light tan with added caramel. 
GSVP-125-3-C is dark brown with more caramel used. 
GSVP-125-SL is for use in the federal School Lunch 
program. Light tan, it is fortifi ed with various vitamins 
and minerals. GSVP-125-CSL is the same as the previous 
product but with added caramel to give a light brown color.

Soybean Digest Bluebook. 1979. p. 101.

1522. Product Name:  GSPC (Textured Soy Protein 
Concentrate).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1976 September.
New Product–Documentation:  Ad in Food Processing 
(Chicago). 1975, Aug. p. 29. “Solving the puzzle of soy 
proteins.” Griffi th Laboratories is now making GSPC, which 
stands for “Griffi th Structured Soy Protein Concentrate.
 Crocco, Stephanie C. 1976. Food Engineering. Sept. 
p. ef-14-18. “Better texture for vegetable protein foods.” 
Griffi th Laboratories makes GSVP (a textured soy fl our) 
and GSPC (a textured soy protein concentrate) using a 
sophisticated extruder with a patented tempering and cooling 
die positioned at the exit end of the extruder. This is a new 
technique.
 Griffi th Food Proteins. GSVP 125 Series. Product 
description leafl et. Soybean Digest Bluebook. 1979. p. 101.
 “The dawn of a new generation.”” Undated. Glossy 
color leafl et. 2 panels each side. Each panel is 28 x 22 cm. 
On the front panel is a barn at dawn. Inside are color ads for 
GSPC and GSVP. Griffi th Laboratories now has offi ces in 
Chicago, Illinois; Alsip, Illinois; Union, New Jersey; Los 
Angeles, California; Union City, California; Lithonia, New 
Jersey,
 Talk with Walter Wolf. 1988. Nov. 15. He has a note 
from 1981 stating that Griffi th is no longer making textured 
soy protein concentrate.

1523. Mayer, Jean. 1976. TVP: Can you tell the meat 
substitutes from the ‘real’ thing? (Only chickens, pigs and 
cows know for sure)! Family Health 8(9):40-41, 69. Sept.
• Summary: Discusses TVP and soy-based meat analogues, 
their history, how they are made, and reasons for eating 
them. These foods are an outgrowth of the “extenders” 
added to ground beef after the 1973 rise in meat prices. 
“Today, the canned and frozen-foods sections in many large 
supermarkets sport long rows of soy-based meat analogs 
(defi nition: something similar in function to, but differing in 
structure from, something else)–diced ‘ham,’ sliced ‘bacon,’ 
or ‘chicken’ or ‘sausage’ patties, ‘cheese’ bits, chili-con-
TVP, and dried stuffi ng-like mixtures that can be shaped into 
‘meat’ loaves or ‘hamburgers’ or used as extenders.” The 
future for TVP looks bright. Some experts predict growth of 
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25-50% a year, “and its estimated that by 1985 extenders and 
analogues will comprise about 10 percent of the total meat 
consumed in the United States!”
 But such foods are not new. For centuries, Chinese and 
Japanese have processed soybeans and wheat into products 
resembling meat and cheese. “Similarly, prototypes of many 
of today’s vegetable-protein foods were developed at the turn 
of the century by Dr. John Harvey Kellogg for his Seventh-
Day Adventist patients–all vegetarians–at the Adventist 
sanitarium in Battle Creek, Michigan... Determined to 
provide his patients with a nutritious, balanced and tasty 
vegetarian diet, he produced ‘coffee’ made from cereals, 
decaffeinated coffee and peanut butter. His fi rst meat 
analogues, which he called ‘nutmeats,’ combined nut 
butters with water in an emulsion. Then fl ours, starches, and 
cereals with different textures and fl avors were added to the 
line. These mixtures were cooked and served as entrées or 
diced and added to salads. Kellogg made the analogues by 
extracting gluten, the main protein of wheat, washing away 
the starch, and mixing the gluten at high speed with nuts, 
grains and beans. The result: a fi brous, stringy dough that 
could be cooked as a loaf, diced, and canned for making 
vegetable bouillon or ground like hamburger.” Dr. Kellogg’s 
peanut butter and breakfast cereals soon became popular 
across America. But the “meat substitutes” were sold only 
to a small, specialized clientele. A photo shows various meat 
analogues served on plates. Address: Prof. of Nutrition at 

Harvard Univ. from 1950 to 1976, is the new president of 
Tufts Univ. [Medford, Massachusetts].

1524. Worthington Foods, Inc. Div. of Miles Laboratories, 
Inc. 1976. Why textured vegetable protein? The real facts 
about meat substitutes and how they contribute to balanced 
nutrition (Ad and leafl et). Mother Earth News No. 41. Sept. 
p. 45. Also in No. 42. Nov. p. 57.
• Summary: Shows peanuts in the shell, soybeans, and 
ears of wheat on a plank of wood. “Vegetable protein foods 
are made primarily from soybeans, wheat and peanuts... 
Worthington products average more than 16.5% of the U.S. 
Recommended Daily Allowance for protein in each serving... 
There are no animal derivatives of any type, no preservatives 
and no cholesterol. Ingredients are primarily from natural 
sources. Vegetable protein foods help make the transition to 
a non-meat diet quick and easy... Most Worthington products 
contain important minerals and vitamins (like B-12) that are 
sometimes lacking in vegetarian diets.”
 The booklet lists Worthington product names: 3 are dry, 
18 are canned, and 25 are frozen. Address: Worthington, 
Ohio 43085.

1525. Zezulka, Allison Y.; Calloway, Doris H. 1976. 
Nitrogen retention in men fed isolated soybean protein 
supplemented with L-methionine, D-methionine, N-acetyl-L-
methionine, or inorganic sulfate. J. of Nutrition 106(9):1286-
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91. Sept. [23 ref]
Address: Dep. of Nutritional Sciences, Univ. of California, 
Berkeley, CA 94720.

1526. Schapiro, Abraham. 1976. Preparation of water 
dispersible protein products. U.S. Patent 3,988,511. Oct. 26. 
10 p. Application fi led 2 Jan. 1974. [7 ref]
• Summary: Lecithin makes various protein products, such 
as soy proteins, dispersible. Mentions applications involving 
Central Soya’s Promine D and Promine F, and Ralston 
Purina’s Isolate No. 610 and 620. Address: P.O. Box 548, 
Kentfi eld, California 94904.

1527. Aguilera, J.M.; Kosikowski, F.V.; Hood, L.F. 1976. 
Ultrastructural changes occurring during thermoplastic 
extrusion of soybean grits. J. of Food Science 41(5):1209-13. 
Sept/Oct. [19 ref]
Address: Dep. of Food Science, Cornell Univ., Ithaca, New 
York.

1528. Archer Daniels Midland Co. comp. 1976. Edible soy 
protein seminar, Moscow and Warsaw. Decatur, Illinois. 220 
p. 28 cm. No index. [366 ref]
• Summary: See next page. Held 13-14 Oct. 1976 at 
Moscow, USSR and Oct. 18-19 Oct. 1976 at Warsaw, 
Poland. These seminars, conducted by soy protein 
manufacturers, were designed to educate eastern Europeans 
and sell products. Address: Decatur, Illinois.

1529. Edwards, A. Christopher. 1976. Isolated soy proteins–
Functions and applications. In: Archer Daniels Midland Co., 
comp. 1976. Edible Soy Protein Seminar. Decatur, Illinois. 
220 p. See p. 201-07. Held at Moscow, USSR and Warsaw, 
Poland.
• Summary: This paper begins (p. 204): “It has been 
established that pH, structure, solubility, ionic strength and 
temperature have an effect on the functional properties of the 
protein. Since food systems can vary in pH, are submitted to 
heat treatment, salt is added and various other processes are 
carried out, it is necessary to know how these conditions will 
affect the functionality of isolated soy proteins.
 “I will elaborate on these principles by choosing an 
application from the meat industry. The incorporation of soy 
isolates in comminuted meat products compliments the meat 
binding proteins in their function as water and fat stabilizers, 
emulsifi ers and heat coagulants.
 “In processed meats, it is general practice to use low 
quality meats, having low levels of ‘binding proteins.’ The 
water binding and fat emulsifi cation capacity is consequently 
limited. Furthermore, these remain degenerate on heat 
processing, whereby the binding properties are further 
diminished.
 “Certain specifi c soy isolates are known to be able to 
emulsify and stabilize larger quantities of fat and water than 

meat proteins, and to form a rigid gel at concentrations above 
10%, without loss of any of their binding characteristics. 
Furthermore, these remain stable through the heat processing 
steps.
 “A practical illustration is the incorporation of soy 
protein:water:fat emulsion, having a 1:5:5 ratio. This 
emulsion is stable at room temperature, after retorting and 
cooking or frying...” Address: Managing Director, Purina 
Protein Europe S.A., Brussels, Belgium.

1530. Kotula, A.W.; Twigg, G.G.; Young, E.P. 1976. 
Evaluation of beef patties containing soy protein, during 
12-month frozen storage. J. of Food Science 41(5):1142-47. 
Sept/Oct. [18 ref]
Address: 1. USDA Meat Science Research Lab., ARS, 
Beltsville, Maryland 20705; 2-3. Animal Science Dep., Univ. 
of Maryland, College Park, MD 20742.

1531. Liener, Irvin E. 1976. Nutritional aspects of soy 
protein products. In: Archer Daniels Midland Co., comp. 
1976. Edible Soy Protein Seminar. Decatur, Illinois. 220 p. 
See p. 13-85. Held in 1976 at Moscow, USSR and Warsaw, 
Poland. [265 ref]
• Summary: Contents: Nutritional value of the protein of 
individual soy products: General considerations, soybeans 
as a vegetable, soyfl our, soybean milk, soybean curd, protein 
concentrates, protein isolates, fermented products. Blended 
soy products: Blend with wheat protein, blend with corn 
protein, blend with rice, vegetable-protein formulations, soy 
protein as meat extender. Textured meat analogs. Nutritional 
value of non-protein constituents: Available energy, crude 
fi ber, vitamins (fat-soluble vitamins, water-soluble vitamins), 
minerals (calcium, phosphorus, zinc, other metals). 
Antinutritional factors: Heat-labile factors (trypsin inhibitor, 
hemagglutinins, other heat-labile factors), heat-stable factors 
(saponins, estrogens, fl atulence factors, lysinoalanine). 
References. Tables.
 Concerning lysinoalanine (p. 58-59): “Sternberg et 
al. (1975) have recently shown lysinoalanine to be widely 
distributed in cooked foods, commercial food preparations, 
and food ingredients, many of which had never been 
subjected to alkaline treatment. Many of these foods had 
levels of lysinoalanine which were considerably higher than 
those found in commercial samples of soy protein isolate. 
The wide distribution of lysinoalanine among commonly 
cooked foods would tend to indicate that” this is neither a 
novel protein nor a serious problem, as some humans have 
long been exposed to proteins containing lysinoalanine with 
apparent impunity. “Its presence in soy protein can hardly 
be considered a serious problem for man.” Address: Dep. of 
Biochemistry, Univ. of Minnesota, St. Paul, MN 55108.

1532. Link, Bernard A. 1976. Textured soy protein products. 
In: Archer Daniels Midland Co., comp. 1976. Edible Soy 
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Protein Seminar. Decatur, Illinois. 220 p. See p. 107-25. Held 
at Moscow, USSR and Warsaw, Poland. [8 ref]
Address: Research Dep., Cargill, Inc., Minneapolis, 
Minnesota.

1533. Maurice, T.J.; Burgess, L.D.; Stanley, D.W. 1976. 
Texture-structure relationships in texturized soy protein. III. 
Textural evaluation of extruded products. Canadian Institute 
of Food Science and Technology Journal 9(4):173-76. Oct. 
[9 ref. Eng; fre]
Address: Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

1534. Smith, G.C.; Marshall, W.H.; Carpenter, Z.L.; 
Branson, R.E.; Meinke, W.W. 1976. Textured soy proteins 
for use in blended ground beef patties. J. of Food Science 
41(5):1148-52. Sept/Oct. [13 ref]
Address: 1-3. Dep. of Animal Science, Texas Agric. Exp. 
Station, College Station, TX 77843.

1535. Son, Jaap van. 1976. Whipping applications for soy 
products. In: Archer Daniels Midland Co., comp. 1976. 
Edible Soy Protein Seminar. Decatur, Illinois. 220 p. See p. 
208-20. Held at Moscow, USSR and Warsaw, Poland.
• Summary: This paper begins (p. 210): “In previous 
speeches the nutritional and functional properties of soya 
proteins have been mentioned and demonstrated many times. 
For instance, the properties of soybean isolates are used to 
stabilize emulsions and dispersions of two- or three-phase 
discontinuous systems, consisting of two immiscible liquids 
with or without solid particles. The surface active properties 
of soya isolates in solution function to stabilize these 
systems, for instance, meat emulsions.
 “Soya whipping agents form another group of functional 
soya proteins and are used in a different type of two- or 
three-phase systems consisting of liquids, air and some 
times solid materials. When the air is regularly dispersed 
throughout the system in the form of larger or smaller 
bubbles, such a system is usually called foam. In the context 
of this presentation it is not possible to go too much in 
detail on the conditions under which foams are formed or 
stabilized. However, in order to obtain a foam structure, two 
conditions must be present:
 “(a) An appropriate surface active agent (whipping 
agent).
 “(b) Suffi cient energy that can be supplied to the system.
 “The thus active agent lowers the surface tension and 
thus reduces the need for energy required for the extension 
of the surface. They have a tendency to concentrate into the 
surface between the air and the liquid. By their presence 
there, they stabilize the interphase and prevent the collapse 
of the initial air bubbles, formed through impact during 
beating.
 “The energy, mostly mechanical energy, is needed for 

the enormous increase in the total surface against the surface 
tension of the liquid.
 “I would like to give a short description of how these 
soya whipping proteins are produced, what their general 
properties are and how they, based on these characteristics, 
assist in the aeration of food products.” Address: European 
Area Manager, A.E. Staley–Europe, Amsterdam, 
Netherlands.

1536. Terrell, R.N.; Readdy, W.G. 1976. Soy proteins–Their 
applications in meat & meat food products. In: Archer 
Daniels Midland Co., comp. 1976. Edible Soy Protein 
Seminar. Decatur, Illinois. 220 p. See p. 162-74. Held at 
Moscow, USSR and Warsaw, Poland. [7 ref]
Address: Griffi th Laboratories U.S.A., Alsip, Illinois 60658.

1537. Williams, L.D.; Meyer, E.W.; Puski, G.; Cravens, 
W.W. 1976. Soy protein concentrates and isolates. In: Archer 
Daniels Midland Co., comp. 1976. Edible Soy Protein 
Seminar. Decatur, Illinois. 220 p. See p. 126-61. Held at 
Moscow, USSR and Warsaw, Poland. [58 ref]
Address: Food Research, Central Soya Company, Inc., 
Chicago, Illinois 60639.

1538. Chemical Marketing Reporter. 1976. Central Soya 
signs vegetable protein pact with General Mills. Nov. 15. p. 
40.
• Summary: A similar article appeared in Feedstuffs (1976 
Nov. 15, p. 1, 59).

1539. Feedstuffs. 1976. Central Soya, General Mills sign soy 
pact. 48(147):1, 59. Nov. 15.
• Summary: General Mills has signed a long-term leasing 
and licensing agreement with Central Soya giving the latter 
company exclusive rights to use General Mills’ patented soy 
protein technology, but only to produce protein products for 
institutional food service and food processing markets. The 
agreement includes equipment and technology for steam 
texturizing vegetable proteins and transfers to Central Soya 
exclusive rights to the Bontrae trademark. Central Soya plans 
to install the steam-texturing equipment at its soy protein 
plant in Gibson City, Illinois.
 General Mills retains the rights to make its lines of Bac-
Os and Bac-O-Bits.

1540. Times (London). 1976. Unilever moves into vegetable 
protein market. Nov. 16. p. 24, col. 2.
• Summary: Although Unilever is the largest food processing 
group in Britain, both Nestlé and Cadbury Schweppes have 
entered the British retail market fi rst with “TVP foods made 
from north American soyabeans.”
 However in Holland, Unilever has already sold a rissole 
made from meat and TVP and in West Germany Unilever has 
a spaghetti sauce containing TVP.
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 Dr. J.G. Collingwood, Unilever’s director of research, 
said that in 10-20 years “between 5 and 20 per cent of 
the meat eaten in Britain might be replaced by vegetable 
protein.”

1541. Goodnight, Kenneth C., Jr.; Hartman, Grant H., 
Jr.; Marquardt, Robert F. Assignors to Mead Johnson & 
Company (Evansville, Indiana). 1976. Aqueous purifi ed soy 
protein and beverage. U.S. Patent 3,995,071. Nov. 30. 9 p. 
Application fi led 23 June 1975. [4 ref]
• Summary: Soy protein isolate is used to make a superior 
beverage. This invention describes a “process for the 
preparation of an improved soy protein having exceptionally 
low phytic acid [and phytate] content, improved digestibility, 
high water solubility, improved functional characteristics, 
lack of beany fl avor with substantially improved palatability, 
a neutral protein with low ash content, and affords improved 
protein yield, and high retention of sulfur containing amino 
acids.”
 The soy protein “is prepared by aqueous extraction of 
defatted soy fl akes, basifi cation to a pH in excess of 10.1 and 
removal of insolubles. The clarifi ed extract may be reduced 
in mineral and carbohydrates content by ultrafi ltration. 
The purifi ed aqueous extract may be advantageously used 
directly in the preparation of liquid dietary products without 
drying.”
 Note: Though Mead Johnson is a manufacturer of soy-
based infant formulas, no mention of them is made in this 
patent. Address: Evansville, Indiana.

1542. Archer Daniels Midland Co. 1976. For the world of 
foods, and foods of the world: ADM soy proteins (Ad). 
Soybean Digest. Nov. p. 76.
• Summary: Shows a map of the world with fl ags at major 
ADM locations. World headquarters are at Decatur, Illinois, 

with a plant at Fredonia, Kansas. European headquarters at 
222 Ave. Louise B-1050 Brussels, Belgium, with plants at 
Rotterdam, Netherlands, and Manchester, England. Latin 
America headquarters is Nestle / ADM at Caixa Postal 632, 
Campinas 13.100, Sao Paulo, Brazil.
 “Development of soy protein ingredients for use in foods 
for people has been the chief mission of ADM for more 
than thirty years.” TVP is The Original Textured Vegetable 
Protein. U.S. Patent 3,488,770. Address: Decatur, Illinois.

1543. Product Name:  Soya Protein Isolate 96%, QualiPro 
65% Protein, and QualiPro Natural Flavor Shake Mixes 
[Chocolate, Vanilla, Carob].
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  Melrose Park, IL 60160.  Phone: 
312 345-2335.
Date of Introduction:  1976 November.
New Product–Documentation:  Ad in Mother Earth News. 
#42. Nov. 1976. p. 119. Product Fact Sheets (Chocolate 
& Vanilla) obtained from Fearn Soya Foods, Division of 
Richard Foods Corp. 1980. May. QualiPRO Chocolate Shake 
Mix. 12½ oz. can. Ingredients: Soya powder, calcium and 
sodium caseinate, sweet dairy whey, soy protein isolate, 
fructose, malted milk, cocoa powder, lecithin, whey yeast, 
salt and natural vanilla fl avor. An 8 x 10 black and white 
photo (obtained May 1980) shows these 3 canned (12 oz.) 
products.

1544. Koch, Carol. 1976. USSR, Polish seminars foundation 
for future contracts. Soybean Digest. Nov. p. 19.
• Summary: “’Edible soy protein seminars being conducted 
in Poland and the USSR are just the foundation on which 
we hope to build a future for soybean market development 
in these countries,’ according to Dennis Blankenship, ASA 
director of market development.
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 “Conducted in late October, Blankenship remarked that 
these seminars marked the fi rst time American industry could 
deal directly with prospective Soviet and East European 
customers on the topic of soy protein foods as a means 
of meeting world food needs. The seminars were jointly 
sponsored by ASA, the Food Protein Council and the Foreign 
Agricultural Service.
 “Drawing together expert technicians in the production 
and application of various soy protein products, the seminars 
briefed government and institutional feeding offi cials 
on the uses soy could have in their nutritional programs. 
Delegates came from the USSR, Hungary, Poland, Romania, 
Yugoslavia, East Germany, Czechoslovakia and Bulgaria.
 “Among, the speakers at the seminars was Richard 
Burket, Archer Daniels Midland. According to Burket, ‘As 
an industry, the edible soy protein industry is rather young.’ 
But as a food product, it fi nds uses ranging ‘from basic [soy] 
fl our to the textured products and are used in everything 
from bakery products to meat and dairy products.’ It looks to 
be a growing market on an international basis, he contends, 
because soy protein provides an economic protein source 
that is versatile. It’s biggest boost came from the U.S. 
Government when it’s use was approved in school lunch 
programs thus opening the door to the growing institutional 
feeding market.
 “One portion of the seminar discussed the nutritional 
aspects of soy protein products; the general manufacturing 
process plus composition, function and nutritional properties 
of soy fl our and grits; textured soy protein products, and 
soy concentrates and isolates. Speaking to these topics, 
respectively, were Dr. Irvin E. Liener, Univ. of Minnesota; 
Dr. Donald Quass, Dawson Mills, Minnesota; Dr. Bernard 
Link, Cargill Inc., Minnesota; Dr. L.D. Williams, Central 
Soya Co., Illinois.
 “The second part of each seminar covered the various 
applications of soy ranging from consumer applications 
to bakery, meat and whipping applications plus a look 
at developments that may take place in the future. Chris 
Edwards, Ralston Purina S.A., Belgium, opened the 
discussion of soy applications and was followed by Robert 
Bartz, Nabisco Protein Foods, New Jersey; Dr. Morton 
S. Cole, Archer Daniels Midland, Ill.; William Readdy, 
Griffi th Laboratories, Ill.; Jaap Van Son, A.E. Staley, The 
Netherlands; and Sheldon J. Hauck, Food Protein Council, 
Washington, D. C.
 “Addressing both seminars on the future soybean 
supply prospects and technology available to U.S. soybean 
farmers were Dick Falb, ASA, and Gerald Michaelson, ASA 
president from Dawson, Minnesota.
 Keynoting the Moscow meeting was U.S. Assistant 
Secretary of Agriculture Richard Bell, and U.S. Ambassador 
Richard T. Davies opened the Warsaw conference.
 “A special 1-day seminar on soybean meal utilization 
followed the USSR meeting.

 “Following an introduction to participants by Alan 
Trick, ag attache, Dick Falb, ASA, provided an overview of 
U.S. soybean production. Then the conferees were given the 
technical information for application of soybean meal in their 
livestock and poultry rations.
 “Dr. Keith Smith, ASA animal nutritionist, discussed 
the production, composition and utilization of soybean meal; 
and Dr. Park Waldroup, Univ. of Arkansas, delineated current 
trends in amino acid nutrition.
 “Dr. Vaughn Speer, Iowa State Univ., addressed the use 
of soybean meal and amino acid requirements for pregnancy 
and lactation in swine. Closing out this special conference 
was W.W. Cravens, Central Soya, discussing soybean meal 
usage in U.S. feed.
 “With favorable reception of these seminars, both from 
the soy for human nutrition standpoint and for livestock 
rations, Blankenship says ASA hopes to be able to expand 
communication channels between the U.S. and these 
countries.”

1545. Koch, Carol. 1976. Poles target improved lunch 
programs. Soybean Digest. Nov. p. 20.
• Summary: In May 1976 Mary Gosende, an American 
Soybean Assoc. consultant who speaks Polish, conducted 
a seminar in Poland; it included 185 top government and 
institutional feeding offi cials representing 62 separate 
organizations. Various meat dishes that could be made with 
textured soy protein were exhibited. She stressed that this 
textured soy protein was the type already approved by the 
Polish government, that all products were readily available 
on the Polish market, and the soy protein was inexpensive, 
nutritious, and could lower the cost of the various dishes. 
A photo shows Polish children, who “would be the main 
benefi ciaries of an intense effort on the part of the Polish 
Government to upgrade the school lunch system by learning 
how to utilize soy in mass feeding programs.”

1546. Ralston Purina. 1976. We were on nature’s trail for a 
long, long time before we branched out on our own (Ad). 
Soybean Digest. Nov. p. 39.
• Summary: “Long before protein became the “magic 
food supplement” we were studying everything about 
protein nature would release. After we learned from nature, 
we branched out on our own. Our purpose–to develop 
protein systems that would be functional, nutritional, and 
economical.
 “Result... Ralston Purina has become the number one 
source of Proteinability in the world, more totally engaged 
in the development of food protein ingredients–soy isolates, 
textured vegetable proteins and dairy blends–than any other 
company.”
 Purina Protein Europe is located at 391 Avenue Louise, 
1050 Brussels, Belgium.
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1547. Rathod, K.L. 1976. Developing soybean markets in 
India: Economic aspects. INTSOY Series No. 10. p. 154-
57. R.M. Goodman, ed. Expanding the Use of Soybeans 
(College of Agric., Univ. of Illinois at Urbana-Champaign). 
[3 ref]
• Summary: Contents: Introduction. Potential supply and 
demand for soybeans: Supply, demand and market outlets. 
Constraints on attaining potential market: Quality and high 
price of seed, competitiveness of soybeans, investment and 
risks in processing, coordinating production and marketing. 
Market outlets for soy protein foods: Soy fl our, soy beverage, 
textured soy products. Approaches to be considered.
 “Soy fl our, both full fat and defatted, is being used in 
bakery products, such as bread and biscuits. Bread produced 
by the various units of Modern Bakeries is now enriched 
with defatted soy fl our, as well as with vitamins and 
minerals. Modern Bakeries is also producing a special bread, 
containing as much as 12 percent defatted soy fl our, for the 
nutrition programme of the Social Welfare Department. 
During the period from April to December 1975 190 tons 
of Balamul, a soy-reinforced weaning food, were produced. 
During 1973-74 approximately 60 tons of soy fl our were 
used in Balamul and during 1974-75 150 tons. In the 
Government’s Balahar programme 250 tons of soy fl our were 
used in 1974-75 and 1,500 tons in 1975-76.
 “A pilot plant processing soymilk at Pantnagar 
has demonstrated the uses and the potential for such an 
enterprise in India. At Pantnagar and in the surrounding areas 
the sale of soymilk beverage indicates favourable consumer 
response...
 “The Soya Products Research Association markets 
on a commercial scale three soy-based products, viz., TSP 
(textured soy protein), Protesnac, and Protein-plus. Among 
these products, TSP preparations constitute the major sales 
items and have been growing in popularity since they were 
fi rst introduced. Consumers have responded favourably to 
TSP chunks and granules but not to TSP powder. The sale 
of Protesnac, a ready to eat snack made from defatted soy 
fl our and rice, increased from 4 tons in 1972-73 to 19 tons 
in 1974-75. Protein-plus, a weaning food, has yet to be 
established on the market. In general, consumer response 
to textured soy products has been good, with a total of 172 
tons of such products sold in 1974-75.” Address: Dep. of 
Agricultural Economics, G.B. Pant Univ. of Agriculture and 
Technology, Pantnagar, India.

1548. Schmidt, R.H.; Bates, R.P. 1976. Sensory acceptability 
of fruit fl avored oilseed milk formulations. Proceedings of 
the Florida State Horticultural Society 89:217-19. Nov. 2-4. 
(Published 1 May 1977). [11 ref]
• Summary: Soymilk, peanut milk, and 25% toned milks 
prepared from cow’s milk extended with commercial peanut 
fl our or soy protein concentrate were prepared. Yogurt-
like products were made from these by fermentation with 

Lactobacillus bulgaricus and Streptococcus thermophilus 
in the presence of 2.5% added glucose, to a pH of 4.7. taste 
panel compared these with similar products made from 
cow’s milk. Oilseed milks were generally judged inferior 
to cow’s milk and peanut milks were judged inferior to 
soymilks. Commercial yogurt fruit fl avorings of strawberry, 
raspberry, blueberry and orange greatly improved the sensory 
acceptance of the milk-like beverages and yogurt products. 
Homogenization signifi cantly improved acceptance of 
yogurt-like products. Address: 300 Food Science Building, 
Food Science Dep., Univ. of Florida, IFAS, Gainesville, FL 
32611.

1549. Soybean Digest. 1976. Fair encourages soy use as 
food. Nov. p. 30.
• Summary: “Foreign diplomats and agricultural attaches 
attending a special reception on Capitol Hill in September 
nibbled on Swedish meatballs, ‘terrifi c tacos,’ Polynesian 
tidbits and other fancy hors d’oeuvres–all made from 
soybeans. The buffet, designed to show the wide variety 
of food uses for soy protein, was a feature of the 1976 
International Soybean Fair, which hosted diplomatic 
representatives from over 70 foreign countries. The fair was 
the brainchild of Representative Paul Findley (Republican 
from Illinois), who arranged a similar event in 1972... 
ASA’s [the American Soybean Association’s] Princess Soya 
Mary Nell Taylor was hostess for the fair... Findley said the 
fair’s emphasis was on ‘encouraging the use of soybeans 
and soy products as food to help feed the protein-defi cient 
peoples of the world.’” A photo shows: USDA Assistant 
Secretary Richard Bell, Princess Soya Mary Nell Taylor, 
Representative John Jenrette (Democrat, South Carolina), 
and Richard Burket of Archer Daniels Midland Co.

1550. Wenger Manufacturing. 1976. Wenger X-25 Uni-Tex 
meat analog process (Ad). Soybean Digest. Nov. p. 20k.
• Summary: A photo shows the extruder arrangement for 
the manufacturing of Uni-Tex, Wenger’s new economical 
meat analog made by extruding defatted soy or peanut 
fl ours, concentrates, or grits. The capacity of the X-25 is 
500 pounds per hour of fi nished product. “Uni-Tex is not a 
meat extender, but is instead, a dense, untwisted, uniformly 
layered, vegetable protein base replacer of meat. It can be 
readily fl avored, colored, and given a texture like that of 
ham, beef, chicken or sea foods.” Address: Plant and general 
offi ces–Sabetha, Kansas 66534. Industrial sales–Kansas city, 
Missouri 64112.

1551. SoyaScan Notes. 1976. Chronology of soybeans, 
soyfoods and natural foods in the United States 1976 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco, California, 
airs a 30-minute special titled “Tofu.” It is an interview with 
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William Shurtleff and recipe preparation by Akiko Aoyagi.
 March. “The Joys of Soy” by Brenda Bortz, published in 
Organic Gardening and Farming magazine is the fi rst major 
popular article on tempeh in America. In June, Prevention 
magazine runs a cover story on tempeh.
 April. Soybeans: Brazil as a Competitive Force by J.M. 
Schultz and W.P. Mason submitted as a Harvard Business 
School MBA thesis. One of the best early in-depth analyses.
 April. The second of the new wave of commercial 
Caucasian-run tofu shops is started by Peter and Judy Beane 
in Portland, Maine. There were at least 7 small commercial 
Caucasian-run tofu shops in America by the end of 1976.
 May-June. Mother Earth News publishes the fi rst of fi ve 
long articles on soyfoods, each excerpted from The Book of 
Tofu.
 June 2-5. First International Workshop on Low-Cost 
Extrusion Cookers held at Colorado State University, with 
51 participants. Organized by Judson Harper and Richard 
Jansen, with funding from USAID through USDA. The 
173-page proceedings, edited by Wilson and Stumpf, are 
published shortly thereafter. Cereal-soy blends are seen as 
having great promise for production in developing countries.
 This year cereal-soy blends are fi rst produced in Third 
World countries using low-cost extrusion cookers: Thriposha 
in Sri Lanka and Maisoy in Bolivia.
 July 20. What is Tofu? pamphlet by Shurtleff and 
Aoyagi published by Westbrae Natural Foods in Berkeley.
 Aug. 6. New-Age Foods Study Center established by 
Shurtleff and Aoyagi in Lafayette, California. The name was 
changed to The Soyfoods Center in Sept. 1980.
 Aug. Larry Needleman of The Learning Tree in 
California introduces America’s second tofu kit, which soon 
becomes the best-seller nationwide.
 Aug. Farm Food Company, a branch of The Farm in 
Tennessee, opens America’s fi rst soy deli, in San Rafael, 
California. They serve tofu sandwiches, salads, salad 
dressings, and cheesecakes; tempeh burgers, deep-fried 
tempeh cutlets, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips); soymilk ice cream, 
shakes, yogurt, mayonnaise, and whipped creme; soybean 
stroganoff and burritos; and TVP chili. They essentially 
launched the concept of second-generation soyfood products.
 Sept. 23. The Book of Miso, by Shurtleff and Aoyagi 
published by Autumn Press.
 Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso 
America Tour.” They do 70 public programs nationwide and 
travel 15,000 miles in their white Dodge van, continuing 
until 3 Feb. 1977. In the van they carry hundreds of copies of 
The Book of Tofu and The Book of Miso and many of Larry 
Needleman’s tofu kits, plus little bags of natural nigari, all of 
which they sell at their programs. They usually have meals 
and spend the night with the people who have sponsored and 
organized their program. They also visit numerous soyfoods 
producers and researchers, including The Farm in Tennessee 

from Dec. 21 to Jan. 2. After the tour, tofu shops started in 
most of the areas where they spoke.
 Sept. Dr. Kenneth Bader becomes executive director 
of the American Soybean Association. With the help of 
increasing funding from checkoff programs, he ushers in an 
era of growth, and increased activity and strength for ASA.
 Oct. 13-15. Seminars on the use of soy protein for foods 
and meal for feeds are held in Moscow, sponsored jointly by 
the U.S. Foreign Agricultural Service, the American Soybean 
Assoc., and the Food Protein Council. More than 200 Soviet 
offi cials attended.
 Oct. The Joy of Soy, by Sylvia E. Anderson self-
published in New Jersey.
 Nov. Island Spring starts making tofu in Vashon, 
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
 Dec. The term “soyfoods” (spelled as one word) is 
coined by Benjamin Hills of Surata Soyfoods in Eugene, 
Oregon, for use in their company name. It is fi rst used in a 
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi 
in July 1979, and as a magazine title in July 1980.
 Dec. Morinaga Milk Industry Co. in Japan is granted 
the world’s fi rst patent on a method for manufacturing 
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent 
4,000,326.
 * Kibun, in Japan, introduces East Asia’s fi rst 
commercial fermented soymilk products, a line of 
acidophilus soymilk drinks brand-named Soena.
 * Beginning of the rise of the modern soymilk industry 
in Japan. This is the fi rst year that a signifi cant amount of 
soymilk was sold.
 * Kikkoman soy sauce passes La Choy to become 
America’s best selling brand of soy sauce. The three major 
soy sauce markets are consumer retail, restaurants and other 
institutions, and industrial (for food processors). La Choy 
may still be the leader in consumer retail; Kikkoman leads in 
restaurants.
 * Beef consumption in America peaks at 95.4 pounds 
per capita. It had risen rapidly from 38.6 lb/person in 1930. 
After 1976 it falls steadily, hitting 75 lb/person in 1985.
 * National Soybean Research Program established in 
Brazil, building upon the National Soybean Project (1972) 
and the National Soybean Research Center (1975).

1552. Anderson, Sylvia E. 1976. The joy of soy. 
Pleasantville, New Jersey: New Life Press. 48 p. Dec. Illust. 
Index. 23 cm. Spiral bound. Rev. ed. 1977. Spiral bound.
• Summary: Contents: What is the joy of soy. Whole, dry 
soybeans (“My favorite way to cook whole, dry soybeans is 
to pressure cook them”). Soymilk. Tofu. Sweet tofu. TVP. 
Okara. This vegan cookbook was inspired by The Farm, a 
large spiritual community in Tennessee, where the author and 
her children lived for several years. “When I arrived on The 
Farm, I thought I didn’t like soybeans... Now I love soybeans 
and soymilk–not because my tastebuds have changed and 
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I’ve acquired a new taste for them, but because I’ve learned 
new ways to cook soybeans so that they taste good to those 
same old tastebuds.
 “The recipes in ‘The Joy of Soy’ have been developed 
through feedback from members of The New Life Co-op 
(326 S. Main St., Pleasantville, New Jersey), where products 
made from them have been selling rapidly for the past nine 
months.”
 Note: The author’s favorite recipes are: (1) Grandma’s 
chickenless soup with Kreplach (and tofu, p. 19). (2) 
“Cheezy” soybean d’lishes (p. 6). (4) Garden salad d’lishes 
(with tofu, p. 21). (5) Pizza d’lishes (with tofu, p. 23). (6) 
Tofu cookie bars (sweet, p. 26). (7) Tofu cinnamon rolls 
(sweet, p. 27). (8) Tofu-fi lled carob cupcakes (sweet, p. 
28). (9) Okara soysage (p. 40). (10) Soysage d’lishes (with 
TVP, p. 37). (11) Okara spice cake (sweet, p. 45). (12) 
Dairyless macaroni and cheese (with tofu, p. 15). Address: 
Pleasantville, New Jersey.

1553. Bookwalter, G.N. 1976. Trip report on lectures and 
demonstrations at Meals for Millions (MFM) Foundation, 
1800 Olympic Boulevard, Santa Monica, California 90406, 
on November 1-4, 1976. Peoria, Illinois. 3 p. Dec. 6. Typed, 
without signature. [1 ref]
• Summary: This is a report for the ED [Engineering 
and Development Laboratory] fi les. Contents: Personnel 
contacted: Mark Sterner, Hank Sterner, and Gideon Zeidler. 
Student participants in training program (name and country 
of 7 students from India, Costa Rica, Chile, Malaysia, 
Nigeria, Korea, Turkey). Preparation of instantized corn 
meal. Preparation of mixed weaning food. Taste panel. 
Texturized soy protein research. Equipment development.
 Bookwalter concludes: “My general impression of 
both the MFM and student participants was extremely high. 
MFM has a highly productive research program with a small 
staff. The student participants were all intelligent and well 
educated. I’ve never seen so much friendliness, enthusiasm, 
discussion, and dedication, both within MFM personnel and 
the student participants. I left with the feeling that a great 
deal of good would come from this.” Address: USDA ARS 
Northern Regional Research Center, Peoria, Illinois 61604.

1554. Bunch, W.L.; Matthews, M.E.; Marth, E.H. 1976. 
Hospital chill foodservice systems: Acceptability and 
microbiological characteristics of beef-soy loaves when 
processed according to system procedures. J. of Food 
Science 41(6):1273-76. Nov/Dec. [18 ref]
Address: Dep. of Food Science, Univ. of Wisconsin, 
Madison, WI 53706.

1555. Dun’s Review. 1976. The fi ve best-managed 
companies: Ralston Purina’s protean growth. 108(6):39, 48-
50. Dec.
• Summary: “Besides being the world’s largest producer 

of animal feed and pet food, Ralston Purina is also a leader 
in protein production and nutrition research, which have 
vast implications for the company’s future.” Chairman Hal 
(for Robert Halladay) Dean notes: “’We are still a broadly 
based agricultural company. Our basics haven’t changed. 
But the growth we see is in other areas... Call us a nutrition 
company...” Over the past 5 years the company’s earnings 
have more than doubled. It was the increases in such high-
margin consumer operations as cereals, tuna, pet foods, 
and restaurants (Jack-in-the-Box) that contributed most 
to the profi ts. The 900-unit Jack-in-the Box chain, which 
serves burgers and tacos, is America’s third largest fast-
food operation–after McDonald’s and Burger King. Since 
Ralston acquired the chain in 1968, sales have nearly tripled 
to $350 million. The company “today gets about half its 
operating profi ts from consumer products. It markets such 
familiar foods as Chex, Ralston and Freakies cereals as 
well as Ry-Krisp, and it holds the top position in pet foods 
(Purina dog and cat chows, Chuck Wagon, Tender Vittles, 
Lovin’ Spoonfuls) with an estimated 35% of the market. It 
also processes Chicken of the Sea and Van Camp tuna, which 
serves as a hedge against the decline in demand for meat 
protein and animal feed.”
 The company crushes more than 50 million bushels of 
soybeans a year. “In protein technology, Ralston Purina is a 
leader in soy isolates, which are used as food additives. The 
company has already developed nine soy protein isolates 
containing a minimum of 90% protein, which are marketed 
to food manufacturers as binders, emulsifi ers and enhancers 
of color and texture in a wide variety of foods. It is the only 
company to develop successfully a soy isolate for nondairy 
creamers.”
 Ralston Purina dominates the soy isolate business, which 
seems to gave a very bright future. The company “currently 
produces about 75 million pounds of soy isolates from three 
plants (a fourth is being built). The venture represents less 
than 1% of sales and has only just begun to turn a profi t. But 
Dean is convinced that as more food processors recognize 
the ‘functionality’ of soy isolates as food enhancers, the 
business will become a key element in Ralston Purina’s 
future growth. Analysts estimate that by 1980 the company’s 
soy-protein sales could reach $200 million and contribute 
10% of company profi ts.”

1556. Food Processing Industry (UK). 1976. Essex soya 
plant starts operations. 45(541):48. Dec.
• Summary: GMB Proteins Ltd. is a joint venture of General 
Mills, Inc. and Bush Boake Allen Ltd., a division of Albright 
& Wilson. The new plant is at Whitham, Essex. The protein, 
called Bontrae, is produced by soya fl our being exposed to 
high-pressure steam, which both cooks and puffs the product 
instantaneously. As the water content is low, no subsequent 
drying stage is required. Two photos show the inside of the 
plant.
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1557. Food Product Development. 1976. Textured soy 
protein for rapid hydration [Staley’s Textured Procon]. 
10(10):40. Dec.
• Summary: “Textured Procon is a textured soy protein 
concentrate produced from A.E. Staley’s Procon soy 
concentrate that provides a low fl avor profi le.” This bland, 
white-colored product is high in protein (71.5%) with high 
water absorption, fast hydration, and absence of fl atulence. 
Textured Procon is available in two particle sizes with 
options of caramel coloring and fortifi cations for use in 
school lunch programs.
 Note 1. This is the earliest English-language document 
seen (Nov. 2015) that contains the term “textured soy protein 
concentrate.”
 Note 2. This is the earliest English-language document 
seen (Oct. 2015) that uses the term “Textured Procon” to 
refer to textured soy protein concentrate. Address: A.E. 
Staley Mfg. Co., Decatur, Illinois.

1558. Kokoczka, P.J.; Stevenson, K.E. 1976. Effect of 
cottonseed and soy products on the growth of Clostridium 
perfringens. J. of Food Science 41(6):1360-62. Nov/Dec. [10 
ref]
• Summary: Clostridium perfringens has become a major 
cause of foodborne disease in the United States. Substitution 
of soy protein for about half of the meat protein did not 
signifi cantly affect the generation times.
 The soy protein sources used were: (1) Fern brand Low 
Fat Soya Flour (Richard Foods Corp., Melrose Park, Illinois 
60160), and (2) Bontrae texturized soy product (General 
Mills, Minneapolis, Minnesota 55453). Address: Dep. of 
Food Science & Human Nutrition, Michigan State Univ., 
East Lansing, Michigan 48824.

1559. Laignelet, B.; Feillet, P.; Nicolas, D.; Kadane, V.V. 
1976. Potential use of soy proteins in the pasta industry. 
Food Industries of South Africa. Dec. p. 14-16, 19-20. [9 ref]
• Summary: Pasta products were supplemented with soy 
fl ours, soy protein concentrates, and soy protein isolates. 
Increasing the amount of isolates increases pasta brownness, 
fi rmness after cooking, and canning stability, and decreases 
water absorption. The use of Promine D and F isolates 
improves the nutritional value of the pasta (protein content 
25-30% dry weight basis; chemical score 80%) without 
deleterious effects on the organoleptic properties. The 
overall quality of pasta enriched with soy fl our or soy 
protein concentrates is lower than that enriched with isolates. 
Address: 1-2. INRA–Laboratoire de Technologie des Blés 
Durs et du Riz, 9 place Viala, 34060 Montpellier Cédéx, 
France; 3-4. Central Soja, 66 rue Royale, 1000 Brussels, 
Belgium.

1560. Product Name:  Textured Procon (Textured Soy 

Protein Concentrate).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co. 
Protein Div.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1976 December.
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  50 lb multi-wall paper bags.
How Stored:  Shelf stable.
Nutrition:  Moisture 6.0%, protein (moisture free basis) 
70.0%, fat 0.5%.
New Product–Documentation:  Food Product 
Development. 1976. Dec. p. 40. “Textured Soy Protein 
for Rapid Hydration.” “Textured Procon is a textured soy 
protein concentrate...”

Soybean Digest Blue Book. 1978. p. 34. Manufacturer’s 
Catalog. 1980. Staley Protein Products. Food Engineering. 
1986. Aug. p. 91. “In a fabricated pork rib, Central Soya’s 
Procon or Response textured soy concentrates cut ingredient 
costs by 27 cents per lb and cooked cost by 47 cents per lb 
while boosting cooking yields 10%.”

1561. Woszczak, Albert; Andres, Cal. 1976. High solubility 
soy isolate maintains 17% protein in cured meats. Food 
Processing (Chicago). Dec. p. 60-61.
• Summary: “High solubility soy protein has been used 
in pilot plant operations to pump hams to 160% of green 
weight–a 60% extension–and the pumped meat was used for 
producing both pressed, fully cooked combination hams and 
for processed canned combination hams.” Because the soy 
protein isolate binds both meat juices and water, shrinking 
during the cooking process has been reduced. Pumping 
isolates are available from both Swift & Co. (Oak Brook, 
Illinois) and Central Soya (Fort Wayne, Indiana). Two large 
color photos show sliced pumped ham. Address: 1. Research 
Scientist, Swift & Co.; 2. Senior Associate Editor.

1562. Product Name:  [Danpro Soy Protein Concentrates 
(Danpro H, Danprotex)].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.
Manufacturer’s Address:  Bruunsgade 27, P.O. Box 50, 
8100 Aarhus C, Denmark.
Date of Introduction:  1976.
New Product–Documentation:  Talk with followed by letter 
(fax) from Torben Svejgard, Marketing Manager of Aarhus 
Olie, Protein Div. 1989. July 12-13. The new plant was built 
in 1975 and Danpro was introduced in 1976. They were the 
fi rst European company to make a powdered soy protein 
concentrate, and are still one of the few European companies 
making it. Danpro A is for animals, used mostly as a calf 
milk replacer. Danpro H is for humans. Aarhus was founded 
in 1871. Their main business has always been crushing, 
refi ning, and fractionating oilseeds. Danpro was their fi rst 
soy protein product for food use.
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 Aarhus Olie Annual Report 1988. A diagram (p. 
40) shows that Aarhus introduced Danpro A (a protein 
concentrate; A stands for “Animal.” It is fed mainly to 
young calves and piglets) in 1975, Danpro H (H stands for 
“Human”) in 1976, Danprotex in 1976... In 1974-75 Aarhus 
built the fi rst factory in Europe for the manufacture of soya 
protein concentrates (p. 41).
 Letter from Daniel Chajuss, founder and owner of 
Hayes Ashdod Ltd. 1992. June 23. “In 1973 the undersigned 
(Daniel Chajuss) sold know how and complete engineering 
designs to Aarhus Oliefabrik A/S, Aarhus, Denmark, to 
produce powdered and textured soy protein concentrates for 
human consumption, pet foods and calves milk replacers.”

1563. Product Name:  [Soy Flour, Textured Soy Flour 
{Extruded}, and Bread with Soy Additives].
Manufacturer’s Name:  Alimentos Colpac. Affi liate of Liga 
Mexico Pan-Americana Medio Educational A.C.
Manufacturer’s Address:  Apartado 407, Navojoa, Sonora, 
Mexico.
Date of Introduction:  1976.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soybean Digest Blue 
Book. 1976. p. 38 (meat analogs and misc.), 45, 50. The 
Liga Mexico Pan-Americana Medio Educacional A.C. is 
located at KM 13 Carratera Huatabampo, Apartado 502, 
Navojoa. Letter from Robert Folkenberg. 1983. Feb. 15. 
The company is presently producing about 10 tons/week of 
textured vegetable protein (textured soy fl our). Talk with Gil 
Harrison of American Soybean Assoc. 1989. April 21. This is 
a Seventh-day Adventist company that is on the grounds of a 
college called Collegio de Pacifi co (College of the Pacifi c). 
The company was set up to prepare vegetarian foods for the 
students, and then they went into business commercially. 
The food company is run by the students. They got the fi rst 
laboratory model of the Wenger X-25 extruder in the early 
1970s, and they still have. It was bought by Loma Linda 
from Wenger. They started out making a full-fat fl our, which 
they ground to 100 mesh with an Alpine Contraplex mill. 
Then they started buying defatted soy fl our from a local 
soybean crusher, and from that made the texturized products, 
both canned and dry: Weenies/hot dogs, canned soy milk, 
a cereal named Trisoy (an excellent wheat-soy like puffed 
wheat). They still make these products and going strong. 
About half of the products go into their own group of 11 
Adventist schools around Mexico. College of the Pacifi c is 
the biggest of these.

1564. Product Name:  TVP/2 Textured Vegetable Protein 
Concentrate (70% protein) [Flavored, or Unfl avored].
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Decatur, 
IL 62526.
Date of Introduction:  1976.

How Stored:  Shelf stable.
New Product–Documentation:  Archer Daniels Midland 
(ADM) Annual Report. 1976. “ADM Foods: Where the 
people who feed the world buy their groceries.” On page 
10 we read: “But recently, ADM introduced TVP/2, a 
second generation textured protein made from soy protein 
concentrate. This 70% protein made from soy protein 
concentrate can replace meat entirely in many applications 
with no loss of appetite appeal.”
 Archer Daniels Midland (ADM) Annual Report. 1977. 
“What’s new: A 75 year report from Archer Daniels Midland 
Company.” Page 8 states that “in 1965 ADM introduced 
TVP brand textured vegetable protein. Ten years later we 
introduced a second generation of TVP containing 70% 
protein, along with a new soy protein concentrate” [Ardex 
700]. The last page states that ADM Protein specialties 
makes “TVP/2 textured vegetable protein concentrate, 
fl avored and unfl avored.”

Soybean Digest Blue Book. 1978. p. 34. Dick Wallace. 
1981. Sept. Letter to William Shurtleff at Soyfoods Center. 
ADM started producing textured soy protein concentrate in 
1977.

1565. Product Name:  Addison Soy Flour, Nu-Soy Bread 
Mix, and Nu-Soy Concentrate.
Manufacturer’s Name:  Barton Addison & Sons Pty. Ltd.
Manufacturer’s Address:  18 Gray St., Kogarth, NSW, 
Australia 2217.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 45. Note that the “Soy Concentrate” is listed in the 
“Flour, Flakes, and Grits” category. Maybe it is not a true soy 
protein concentrate. Soya Bluebook. 1981. p. 62.

1566. Product Name:  Bontrae (Steam Texturized Soy 
Flours).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1300 Fort Wayne National Bank 
Building, Fort Wayne, IN 46802.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue 
Book. 1977. June. p. 37. Food Technology. 1977. Nov. p. 73. 
“Central Soya Begins Bontrae Production.” Soybean Digest 
Blue Book. 1978. p. 36. Central Soya. 1981. Fact Sheet. May. 
p. 4. “In 1976, Central Soya acquired rights to produce and 
market steam texturized vegetable proteins under General 
Mills’ patents. The purchase included steam texturizing 
technology and equipment, plus exclusive U.S. rights to the 
Bontrae line of texturized soy fl our products.”

1567. Product Name:  Centrex (Textured Soy Flour).
Manufacturer’s Name:  Central Soya Co. Inc.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
IL 60639.
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Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 49. “Centrex, textured soy fl our.” Soybean Digest 
Blue Book. 1977. p. 37.

1568. Product Name:  Promine F (Non-Gelling Food-Grade 
Isolated Soy Protein).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  1825 N. Laramie Ave., Chicago, 
Illinois.
Date of Introduction:  1976.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  50 lb multi-wall paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  B. Laignelet et al. 1976. 
Food Industries of South Africa. Dec. p. 14-20. “Potential 
use of soy proteins in the pasta industry.” The use of Promine 
D and F isolates improves the nutritional value of the 
pasta (protein content 25-30% dry weight basis; chemical 
score 80%) without deleterious effects on the organoleptic 
properties. The overall quality of pasta enriched with soy 
fl our or soy protein concentrates is lower than that enriched 
with isolates.
 Talk with Ed Meyer of Central Soya. 1993. April 7. This 
product was developed when he was in charge of protein 
research at Central Soya. It was a sulfi te-treated product that 
did not gel, and had a low viscosity even if heated. Promine 
D did gel if heated to about 100º, but the gel would break if 
it was heated much higher. The F stood for “fl uid”, since it 
stayed fl uid when heated.

1569. Product Name:  [Saci 200, and Saci 300 {Powdered 
Soy-and Dairy Beverages} (Chocolate)].
Manufacturer’s Name:  Coca-Cola Industrias LTDA.
Manufacturer’s Address:  Brazil.
Date of Introduction:  1976.
Ingredients:  Incl. isolated soy protein, nonfat dried milk, 
white sugar.
Wt/Vol., Packaging, Price:  Sold in sacks.
How Stored:  Shelf stable.
New Product–Documentation:  Darshan S. Bhatia. 
1981? “Development and marketing of protein-containing 
beverages” (Unpublished manuscript). In 1976, when the 
Brazilian government announced its ambitious program 
to food school children, pregnant and nursing women, 
the Cocoa-Cola Co. developed powdered Saci according 
to specifi cations set by the government. Since then, the 
company has supplied beverage powders based on soya 
and milk proteins, and fortifi ed with vitamins and minerals. 
Two types of Saci were developed, each obtaining 60% of 
its protein from soya and 40% from dairy sources. Saci 200 
contained 200 calories per bottle, and Saci 300 contained 
300 calories. The nutritional composition of each product is 
given. “Initially, only a chocolate-fl avored product was made 

available to the schools but now mocha, strawberry and 
coconut fl avors have been added to the line.”

1570. Product Name:  [GranoVita Soy Goulash in Tomato 
Sauce].
Foreign Name:  GranoVita Soja-Goulasch in Tomaten 
Sauce.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1976.
Ingredients:  Non-hydrogenated vegetable fats, soya 
protein, carrots, celery, tomatoes, wheat fl our, natural spices.
Wt/Vol., Packaging, Price:  425 gm can wholesales for DM 
6.
How Stored:  Shelf stable.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag.
 DE-VAU-GE leafl ets. 1980? Rezepte aus der GranoVita 
Versuchskueche. And Neue Rezepte mit Soja-Goulasch. 
Manufacturer’s catalog. 1981. May 1. DE-VAU-GE 
Sortiments-Preisliste. 4 p. Manufacturer’s catalog. 1983. 
GranoVita. Health-food & natural food from Germany. 6 p. 
plus 3-page price list. With color photos and ingredients for 
all products.

1571. Product Name:  [GranoVita Soya Ragout 
{Meatless}].
Foreign Name:  GranoVita Soja-Ragout fi n.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1976.
Ingredients:  1983: Water, Soya-zart, mushrooms, wheat 
fl our, cream, vegetable margarine, onions, spices.
Wt/Vol., Packaging, Price:  400 gm can. Retails for DM 
7.35.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 9 gm, fat 10 gm, usable 
carbohydrates 4 gm, calories 142. 1 BE (Broteinheit, or 
diabetic exchange) = 300 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products.
 Label sent by Anthony Marrese. 1990. Jan. 9 by 4 
inches. Red, blue, and black letters on beige. A color photo 
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on the front panel shows this dish served in an elegantly 
simple setting. “Contains no fl esh. Alternative eating is 
meatless eating. It is modern and brings transformation 
and joy from new experiences in taste. Alternative eating is 
likewise healthful and nourishing. We recommend for your 
meatless menu, a fresh salad, and an after-meal walk. And so 
will your meatless days increase your well-being.” Neuform 
certifi cation symbol. Ingredients (1990): Water, Soja-zart 
(piquant soya meat), onions, Feiner Soja-Aufschnitt Delikat, 
vegetable margarine, wheat fl our, onions, powdered cream, 
spices, corn starch, seasonings. A 400 gm can retails for 
DM4.56.

1572. Product Name:  [GranoVita Soyameat Balls; 
Renamed Soya Balls by 1983].
Foreign Name:  GranoVita Sojafl eisch-Kloesschen 
(Renamed Soja-Kloesschen by 1983).
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1976.
Ingredients:  Soya protein, water, corn germ oil, egg protein, 
bread crumbs, spices, sea salt, wheat protein, wheat fl akes, 
yeast, onions, potato starch.
Wt/Vol., Packaging, Price:  350 gm can wholesales for DM 
6,4.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 p. 
Manufacturer’s catalog. 1983. GranoVita. Health-food & 
natural food from Germany. 6 p. plus 3-page price list. With 
color photos and ingredients for all products.

1573. Product Name:  Protein II (Extruded Textured Soy 
Flour).
Manufacturer’s Name:  General Mills Inc., Protein Div.
Manufacturer’s Address:  9200 Wayzata Blvd., 
Minneapolis, MN 55440.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 49.

1574. Product Name:  Granose Soyapro Wieners. Later 
renamed Soya Wieners.
Manufacturer’s Name:  Granose Foods Ltd. (Distributor). 
Made in Denmark by Nutana.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1976.
Ingredients:  1980: Soya protein, vegetable oil, egg 
albumin, oats, salt, glucose syrup, vegetable stabilizer.
Wt/Vol., Packaging, Price:  385 gm can.

How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Soya sausages. Serve as frankfurters. Can be 
broiled, grilled or fried.”
 Form fi lled out and Labels sent by Granose Foods Ltd. 
1990. June 13. States that the product, made in Denmark 
by Nutana, was introduced in 1976. It is now named 
Soya Wieners. Can Label. 1990. 9.5 by 4 inches. Photo 
of the prepared dish, three wieners on a plate with rice 
and vegetables against a brown background. Vegetarian. 
Ingredients: Water, soya bean oil, egg white powder, textured 
soya protein, tomato puree, onions, soya protein isolate, salt 
dextrose, spices, soya sauce, oatmeal, guar gum (E412), 
sodium alginate (E401), hydrolized vegetable protein, smoke 
fl avor. Serving suggestion: Heat or roast Soya Wieners 
and serve with spaghetti or mashed potatoes. Sliced Soya 
Wieners are delicious in salads. Ideal for lunch and dinner. 
Dietary analysis available on request.

1575. Product Name:  Granose Soyapro {Canned Slices} 
[Beef Like, Chicken Like, or Ham Like].
Manufacturer’s Name:  Granose Foods Ltd. (Marketer-
Distributor). Made in Denmark by Nutana.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1976.
Ingredients:  1980: Soya protein, vegetable oil, egg 
albumen, hydrolised vegetable protein, salt, fl avourings.
Wt/Vol., Packaging, Price:  400 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation: Manufacturer’s catalog. 
1980. April. “Slices of fl avoured soya protein fi bre canned in 
sauce. May be used hot or cold as slices or added in pieces 
to pies, casseroles, etc. Beef like fl avour only contains in 
addition, wheat protein.”
 Form fi lled out and Labels sent by Granose Foods 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   445

© Copyright Soyinfo Center 2016

Ltd. 1990. June 13. States that the product was introduced 
in 1976. Made by Nutana. Subtitle is now, for example, 
“Chicken Like Flavour Soya Fibre in Brown Sauce.” Can 
Label. 1990. 9.5 by 4 inches. Photo of the prepared dish on a 
plate with rice and vegetables against a brown background. 
“Ingredients: Water, textured soya protein, soya bean oil, egg 
white powder, starch, hydrolysed vegetable protein, yeast 
extract, vegetable stock, wheat fl our, celery powder, salt, 
stabilizer. Serving suggestion: Cut into shreds and place in 
a stew of carrots and peas, sprinkle with parsley, serve with 
potatoes and a salad. Ideal for lunch and dinner.”

1576. Product Name:  Promate (Extruded Textured Soy 
Flour).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 49.

1577. Product Name:  Loma Linda Roast Beef Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1976.
Ingredients:  Water, corn oil, soy protein concentrate, soy 
protein isolate, wheat gluten, egg whites, artifi cial fl avors, 
potato fl akes, salt, natural (vegetable) fl avors, whole wheat 
fl our, caramel color, dried yeast, onion powder, dextrose, 
oleoresin paprika, monosodium glutamate, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 150, 
protein 11 gm, carbohydrate 2 gm, fat 11 gm, cholesterol 0 
mg, sodium 670 mg, potassium 120 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1976, 
but this label is copyrighted 1985.

1578. Product Name:  Loma Linda Chicken Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1976.
Ingredients:  Vegetable proteins (soy protein concentrate, 
soy protein isolate, wheat gluten), water, corn oil, egg whites, 
potato fl akes, artifi cial and natural (vegetable) fl avors, 
salt, whole wheat fl our, dried yeast, sugar, onion powder, 
spices, vitamins (niacinamide, D-calcium pantothenate, 

thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 160, 
protein 10 gm, carbohydrate 1 gm, fat 13 gm, cholesterol 0 
mg, sodium 330 mg, potassium 120 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1976, 
but this label is copyrighted 1985.

1579. Product Name:  Loma Linda Fried Chicken 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1976.
Ingredients:  Soy protein isolate, water, corn oil, egg 
whites, potato fl akes, wheat gluten, artifi cial and natural 
(vegetable) fl avors, dried yeast, salt, dextrose, onion powder, 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  8 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 piece (2.0 oz–57 gm): Calories 180, protein 
13 gm, carbohydrate 2 gm, fat 14 gm, cholesterol 0 mg, 
sodium 510 mg, potassium 80 mg.
New Product–Documentation:  See next page. Label 
sent by Loma Linda Foods. 1988. Oct. 5. This product was 
introduced in 1976.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1580. Moraes, M.A.C.; Garruti, R.S.; Moretti, R.H. 1976. 
Efeito da proteina texturizada de soja sobre as propriedades 
reologico–sensoriais do Hamburguer [Effect of textured 
soy protein on rheological properties: Hamburger fl avors 
(Abstract)]. Suplemento de Ciencia e Cultura, Resumos 
28(7):853-54. Presented at 28th Reuniao Anual da Sociedade 
Brasileira para o Progresso da Ciencia, Brasilia. 1976. [Por]*
Address: Brazil.

1581. Moretti, R.H.; Hinojosa, G.R.L. 1976. Caracteristicas 
de proteinas texturizadas de soja [Characteristics of textured 
soy protein (Abstract)]. Suplemento de Ciencia e Cultura, 
Resumos 28(7):873. Presented at 28th Reuniao Anual da 
Sociedade Brasileira para o Progresso da Ciencia, Brasilia. 
1976. [Por]*
Address: Brazil.

1582. Product Name:  [Maxten, and Temptein {Extruded 
Textured Soy Protein}; Pro-Lean].



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   446

© Copyright Soyinfo Center 2016

Manufacturer’s Name:  Productos Nutricionales S.A. 
(Pronasa). Subsidiary of Miles Laboratory.
Manufacturer’s Address:  A Garcia y Flo. Juarez, Celaya, 
Guanajuato, Mexico. Offi ces at Lago Muritz 84-A, Mexico 
17, DF.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Bluebook. 
1976. p. 38; 1977. p. 37. Talk with Gil Harrison of American 
Soybean Assoc. 1989. April 21. This company was run by 
Donald Reese, a graduate of Stanford University. He made 
defatted soy fl our, and cereal-soy blends. General Mills was 
the fi rst company to make a defatted soy fl our in Mexico. 
They had had their own little cereal-soy mixing plant. Their 
fi rst experiments were done with a soy beverage (made from 
defatted soy fl our and fl avor) served to government dam 
workers. They probably started in the late 1960s and were 
defi nitely there by 1971. When they couldn’t make it go, 
Don Reese purchased all the machinery from General Mills. 
He wouldn’t let Gil Harrison into his plant on Lago Muritz 
in 1971. He made cereal-soy blends and a soy beverage, 
both containing sesame. He ended up making all the infant 
formulas for Mead Johnson and others. The plant fi nally 
closed over a labor dispute. He is still is in Mexico but is no 
longer doing soy.

1583. Product Name:  Sanitarium Health Foods Canned 
Vegetable Protein Sausages.
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1976.

Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 37.

1584. Product Name:  Veggie Burger (Sandwich with 
Wheatmeat-Based Solar Burger Patty).
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.
Date of Introduction:  1976.
Ingredients:  Incl. seitan (Wheatmeat), textured soy protein 
concentrate (Response), whole wheat fl our, and soy protein 
isolate.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talk with Joel Wollner, a 
clerk at the Erewhon retail store on Newbury St. in Boston 
in the mid-1970s, and manager of the store in the late 1970s. 
1991. Nov. 18. Joel recalls that two sandwich companies in 
the Boston area bought Wheatmeat or seitan from Johnny 
Weissman of the Vegetable Protein Company, then used it 
to make sandwiches. One sandwich was an ethnic variety 
on whole wheat bread made by Baldwin Hill Bakery, with 
sauerkraut and mustard. The other was on light, semi-whole 
wheat bread with lettuce, mayonnaise, and mustard; it 
resembled a roast-beef sandwich.
 Letter from John Weissman. 1992. June 25. Season’s 
Harvest in Somerville, Massachusetts, introduced Solar 
Burger sandwiches, in 1976. Ademar Reis owned the 
company.
 Talk with Ademar Reis. 1993. Nov. 30. In 1976 the 
Solar Burger patty was still being made by John Weissman. 
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Ademar used that patty in a sandwich he named Veggie 
Burger. He started making and private labeling the product 
in 1979. John had a plant in Cambridge, Massachusetts. 
Then John closed the plant and Ademar bought some of 
his equipment and started making the Solar Burger patty 
for John. At that time, Ademar fi rst discovered Response, 
textured soy protein concentrate.
 Note: This is the earliest commercial soy product seen 
(March 1999) that is a sandwich (one of two such products).
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Veggie Burger” (or 
“Veggie Burgers”).

1585. Product Name:  [Fansteco or Fan’steco (Simulated 
Meat Products)].
Manufacturer’s Name:  Societe Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Main Offi ce: 30 Rue des 
Peupliers, 92000 Nanterre, France.
Date of Introduction:  1976.
New Product–Documentation:  B. Julien. 1976. Foreign 
Agriculture. April 19. p. 6. Soya Bluebook. 1986. p. 92.

1586. Product Name:  Procon (Soy Protein Concentrate).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1976.
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  50 lb multi-wall paper bags.
How Stored:  Shelf stable.
Nutrition:  Moisture 6%, protein (moisture free basis) 70%, 
fat 0.3%, crude fi ber 3.5%, Ash 5.3%, carbohydrates (by 
difference) 17.7%. P.E.R. 2.0.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. June. p. 48. “Procon.” Ad in Processed Prepared Food. 
1979. Jan. p. 126. “Procon–the soy protein concentrate that 
lets old-fashioned fl avor come through. Procon has such a 
remarkably low fl avor profi le it can be used at unprecedented 
high levels–without masking or altering product fl avor. 
Procon absorbs up to 3 times its weight in liquids. It can 
cut your binder costs up to 50% or more–with no loss of 
quality. Procon is 70% protein. It can replace higher priced 
milk solids or calcium-reduced skimmed milk–with no loss 
of quality.” Manufacturer’s catalog. 1980. Staley Protein 
Products.

1587. Product Name:  Texgran, and Nutra-Mate (Extruded 
Textured Soy Flours).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  P.O. Box 151, Decatur, IL 62525.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 49.

1588. Product Name:  Textured Soy Flour, Soy Protein 
Isolates.
Manufacturer’s Name:  Ved Brat & Co. Subsidiary of Reg. 
Soya Protein Ltd.
Manufacturer’s Address:  Uttar Pradesh, India. Offi ce: 39-
C, Prem House, Connaught Pl., New Delhi 1, India.
Date of Introduction:  1976.
New Product–Documentation:  Soybean Digest Blue Book. 
1976. p. 48, 50. Soya Bluebook. 1981. p. 63.

1589. Product Name:  Stakelets (Vegetarian Beefsteak).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1976.
Ingredients:  Textured vegetable protein (soy concentrate 
and isolate, wheat gluten), soybean and/or corn oil, 
fl avorings (artifi cial fl avors, hydrolyzed vegetable protein, 
salt, spices and spice extractives, onion, garlic powder, 
paprika), egg white solids...
Wt/Vol., Packaging, Price:  Four x 2.5 oz. stakelets in 10 oz 
paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1976, undated. “A 
Soy Protein Entree / Artifi cial Beef Flavor. Sizzling Good 
Flavor. Completely Meatless. Heat and Serve.” Frozen.

1590. Product Name:  Chik Stiks (Vegetarian Chicken 
Drumsticks).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1976.
Ingredients:  Textured vegetable protein (soy protein 
isolate and concentrate, wheat gluten), egg whites, soybean 
and/or corn oil, fl avorings (hydrolyzed vegetable protein, 
onion, turmeric, extractives of spices, natural smoke fl avor), 
partially hydrogenated soybean and cottonseed oil, potatoes, 
oat fl our, sodium caseinate, modifi ed tapioca starch, salt, 
yeast extract, carrageenan, sugar, niacinamide, etc.
Wt/Vol., Packaging, Price:  10 oz (283 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. “A 
Vegetable Protein Product. Completely Meatless. Deliciously 
Satisfying.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

1591. Archer Daniels Midland Co. 1976. ADM Foods: 
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Where the people who feed the world buy their groceries. 
Decatur, Illinois. 17 p. 28 cm.
• Summary: ADM supplies basic food ingredients to food 
processors. This report is designed to show visually (with 
various captions accompanying 2-page color spreads) the 
huge scale of ADM’s food ingredients operations. Contents: 
ADM Foods: 10,000,000 acres of it. “The retail value of the 
foods made with our ingredients exceed $20 billion in 1975... 
and that’s more than the sales of the top fi ve packaged food 
companies in the U.S. combined. Our business is food. On a 
big scale.”
 “ADM Foods: Enough high fructose corn sugar to make 
50,000,000 12-oz. soft drinks every day.” “Corn sugars 
and syrups” help to cut costs. “At the world’s largest, most 
effi cient corn sugar plant located in the heart of Iowa corn 
country, ADM Corn Sweeteners can produce 40 tank cars 
of high fructose syrup a day. Another plant at Decatur will 
almost double that capacity.” Note 1. High fructose was fi rst 
introduced in the USA in 1967. ADM soon became a leading 
manufacturer.
 ADM Foods: Enough bakery fl our every day to make 
more than 300 square miles of bread (and enough margarine 
to spread on it). ADM Foods: Enough malt to roll our more 
beer every hour than 50 eight-horse hitches can haul. ADM 
Foods: Enough textured vegetable protein to top a 125 
acre pizza daily. “ADM Protein Specialties introduced this 
economical source of food protein in 1967. Today more than 
500 consumer products in your grocery stores contain our 
TVP brand textured vegetable protein. TVP has also found 
great acceptance in Europe and many other countries... 
But recently, ADM introduced TVP/2, a second generation 
textured protein made from soy protein concentrate. This 
70% protein made from soy protein concentrate can replace 
meat entirely in many applications with no loss of appetite 
appeal.” Note 2. This is the earliest English-language 
document seen (Oct. 2015) that uses the term “TVP/2” to 
refer to textured soy protein concentrate.
 ADM Foods: Enough pasta to feed 23,940,000 people 
every day. ADM Foods: Enough [granulated white] sugar to 
coat a donut the size of the New Orleans Superdome every 
23 minutes. ADM Foods: Enough animal feed to fatten 8 
turkeys a year for every American home. Address: Box 1470, 
Decatur, Illinois 62525.

1592. Batt, Eva. 1976. What’s cooking? A guide to good 
eating. Revised ed. Enfi eld, Middlesex, England: The Vegan 
Society. xxxii + 100 p. Introductions by Gordon Latto, and 
by Muriel Dowding. Portrait. Index. 21 cm.
• Summary: A vegan cookbook, the fi rst edition of which 
was published in 1973. The author has been a vegan for the 
past 16 years. She was the secretary of the Vegan Society for 
5 years and has been the vice-president for the past 7 years.
 The acknowledgements contains a poem which ends 
with the verse: “Old Mother Hubbard’s sweet smelling 

cupboard, Has no meat for the doggie to chew; But he’s 
happy to eat Vegetarian eat, Now she puts TVP in the stew.” 
Page v. recommends Delice (non-dairy frozen dessert). Page 
x features a half-page section titled “Soya” focuses on soya 
fl our and recommends the Soyolk brand, which has been 
heat treated. The section titled “Milk” (p. xv) notes that 
“The fortifi ed vegetable milks such as Plamil, Granogen and 
Granolac are useful sources of all of these nutrients [found 
in cows milk] and a daily glass of one of these is a very good 
habit. Page xvi discusses Textured Vegetable Protein (TVP) 
and notes that the brands Vitpro and Protoveg also contain 
added vitamin B-12 in the unfl avoured types. Soyanutta is a 
vegetable oil product that is praised for being “entirely free 
of any hydrogenated oils or fats.”
 On pages xxix to xxxii is 4-page advertorial titled 
“Why Plamil?” by Leslie J. Cross [Secretary, The Plantmilk 
Society, Uxbridge, England]; it talks about the suffering that 
dairy milk consumption by humans causes to calves and 
cows, gives a history of the Plantmilk Society (founded in 
June 1956 in London as a registered charity), the company 
named Plantmilk Ltd. (founded in 1961), and the production 
of its fi rst non-dairy milk in 1965 at Langley, Bucks. (It 
as initially sold under the name Plantmilk, but later for 
legal reasons the brand was changed to Plamil). In 1972 
the plantmilk factory at Langley was closed and moved to 
Folkestone, Kent–the very town where the idea of making 
such a milk fi rst crystallized. Plamil, sold in 2 sizes of cans, 
is now extracted from the soya bean and contains added 
vitamins, including B-12. “In addition to plantmilk, the 
company also makes a non-animal replacement for dairy 
cream: this is sold in cans under the brand name of Plamil 
Delice. There is also a chocolate bar–Plamil Chocolate.
 Soy-related recipes include: Junket (made with Plamil, 
p. 62). Frozen fruit nog (made with Granogen). Banana ice 
cream (with Plamil). Plamil ice cream (p. 63). Vegetable 
cream cheese (made with Plamil, Granogen, or Velactin, p. 
82). Soya cheese (Cheddar style, made with Soyolk soy fl our 
and margarine, p. 82). Soya compote (with Plamil and soya 
fl akes, p. 82). Onion soup (with soya fl our, p. 83).
 Page 101 is about The Vegan Society, founded in 1944, 
and located at 47 Highlands Road, Leatherhead, Surrey, 
England. Mrs. K. Jannaway is Secretary. Address: England.

1593. Burket, R.E. 1976. Market potentials for high protein 
foods and food ingredients from soybeans. In: L.D. Hill, ed. 
1976. World Soybean Research [Conference I: Proceedings]. 
Danville, Illinois: Interstate Printers and Publishers, Inc. xvii 
+ 1073 p. See p. 817-19.
• Summary: Soy proteins already enjoy large markets in such 
areas as baked goods and processed meats. Any soy protein 
product to be used as a food ingredient or to construct a 
food analog product must have three basic characteristics: It 
must be able to justify its use on an economic basis and on a 
functional basis, and it must be accepted by consumers as a 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   449

© Copyright Soyinfo Center 2016

quality product.
 The prices and protein content of various soy protein 
products are as follows: Soy fl our 10 cents/lb, more than 
50% protein. Soy protein concentrates 25-30 cents/lb, 
approximately 70% protein. Isolate soy protein products 55-
60 cents/lb, over 90% protein. Textured soy protein products 
made from soy fl our 16 cents/lb. Textured soy protein 
concentrates just over 30 cents/lb.
 Given that a dry textured soy fl our product costs 16 
cents/lb, when hydrated with 1½ times its weight in water, it 
costs only 7 cents/lb; in a wide variety of applications, it can 
replace commercial meat products costing up to 10 times that 
price.
 Approximately 68% of the protein consumed by 
Americans is animal protein. The rising prices of animal 
products and the concern about problems caused by 
cholesterol began to create an interest in more economic and 
healthful foods just at the time when makers of edible soy 
protein products were launching new and improved products.
 In Feb. 1971, USDA’s Food and Nutrition Service 
approved the use of textured vegetable protein products as 
a partial meat replacer in Type A school lunches, signifying 
that the use of soy proteins had “come of age.” It was soon 
demonstrated that these soy proteins could allow savings 
of 20-30% of the cost of meat and still maintain product 
quality [with less fat] and nutrition. Address: President, 
Protein Specialty Div., Archer Daniels Midland Co., Decatur, 
Illinois.

1594. Clamp, Betty Ann. 1976. Cooking with low-cost 
proteins: Nutritious, economical, and easy recipes using less 
familiar protein sources. New York, NY: Arco Publishing Co. 
176 p. Index. [27 ref]
• Summary: Contents: Introduction. What protein is. Foods 
which supply protein. Why we need protein. Protein’s 
relationship to a total menu plan. Recipes: Soybeans, tofu, 
textured vegetable protein (TVP), legumes, grains, nuts, 
and seeds, breads, eggs and cheese, meat stretchers, fi sh. 
References.
 Given the relatively early date of this book, there is 
a fairly large amount of information about tofu, including 
nutritive value, cooking tips and 22 recipes. Some of this 
was supplied by The Quong Hop Company of South San 
Francisco. The are also 15 recipes using TVP [textured soy 
fl our].
 The author graduated Phi Beta Kappa and With Honors 
from the University of California at Berkeley, with a major 
in Home Economics. After earning a Masters Degree from 
Cal in Nutrition, she taught home economics in high school 
for 5 years and is presently assistant prof. at Ohlone College 
in Fremont, California. Address: USA.

1595. Dawson Mills. 1976. Annual report: 25th anniversary. 
Dawson, Minnesota. 20 p. 22 x 28 cm.

• Summary: An excellent historical document, with many 
photos. Contents: To our members: Fiscal 1976, History, 
by E.S. Boraas, chairman of the board, and Joe Givens, 
president and general manager. Dawsoy–”Protein for the 
world from Midwest U.S.A.” 25 year time capsule–photos 
and tables. A quarter century of progress (basic statistics). 
Bar chart of soybean processed by year (1952-1976). 
Patronage refunds–1976. Comparative balance sheet. 
Comparative statement of operations (for the year ended 31 
Aug. 1976). Distribution of net savings.
 History: 1956–The decision was made and the capital 
borrowed to increase the capacity of the plant machinery 
to allow processing of 80 tons of soybeans daily. This cut 
unit costs so that good returns were earned for the soybean 
patrons. 1959–A new solvent extractor and other equipment 
were installed which increased the daily through-put to 
200 tons. This new equipment was designed in Dawson 
and developed with the cooperation of Crown Iron Works 
Co. in Minneapolis. 1964–The 1959 extraction system was 
replaced with new equipment that would process 600 tons 
of soybeans/day into oil and meal. 1971–Another extractor 
and related equipment were added which brought processing 
capacity to 1,300 tons of soybeans daily. 1972–Late that year 
Dawson Mills began to manufacture edible soy grits; since 
that time many thousands of tons have been made. “Most 
of these grits have been distributed by ‘Food for Peace’ 
programs and have been used to improve diets of needy 
people all over the world.” 1973–”Prices of grain, meat, 
and other food items skyrocketed to unprecedented heights. 
There was much publicity about worldwide food shortages 
and the importance of vegetable protein to improve the diets 
of all people. Because of the optimistic future painted, the 
decision was made to go further into the manufacture of soy 
foods... a Soy Specialties plant was built to manufacture 
defatted soy fl akes, soy fl our and textured soy fl our.”
 The page titled “Dawsoy” states: Our “brochure 
describing Dawsoy products was translated into four foreign 
languages and has been distributed widely in Latin America, 
the Far East, the Middle East, and Europe, as well as in the 
U.S.A. Our representative in Europe has made numerous 
contacts which have been fruitful and the sale of Dawsoy 
products in Europe is gaining momentum.
 “In October, a member of the Research Department was 
involved in presenting a seminar in Moscow, Russia and 
one in Warsaw, Poland. Another member of the staff has just 
returned from two weeks of promotion work in Europe.
 “Soy grits, which was Dawson Mills’ entry into the food 
market, continued to be the large volume sales product. To 
date most of our soy grits have been used in the ‘Food for 
Peace’ program; however, there has been a shift to more 
domestic use of this product.” Soy fl our has made steady 
sales growth. “The textured soy products [textured soy fl our], 
which were large sales items by other companies in 1972-
1973, have been less in demand with the advent of lower 
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meat prices. Dawson Mills has just begun to penetrate this 
market.” The people associated with “Soy Specialties” are 
“dedicated to provide high quality soy products to the food 
industry and additional net savings for the member/owners 
of Dawson Mills.” As of 1976 Dawson Mills: Has 169 full 
time employees. Has 158 member elevators. Processed 
14,645,123 bushels of soybeans during the year, or (on 
average) 42,450 bushels/day. Had total sales of $81,875,698 
(62% from soybean meal and 38% from crude soybean 
oil) and net savings of $2,503,435. Paid patronage refunds 
of 16.5 cents/bushel. Has total assets of $22.777 million. 
Address: Dawson, Minnesota. Phone: 612/769-4386.

1596. Farr, Barbara. 1976. Super soy!: Delicious protein 
without meat. New Canaan, Connecticut: Keats Publishing 
Co. 151 p. Index of recipes. 21 cm. [9 ref]
• Summary: Contents: 1. Magic bean. 2. Soybeans and 
nutrition. 3. A glossary of soy (and other things)–With a 
table giving nutritional information for each; wheat bran, 
dried soybeans, green soybeans, lecithin, miso, nutritional 
yeast, sesame tahini, soy granules or grits (toasted), soybean 
oil, soybean powder (also called soybean fl our; full-fat soy 
powder, low-fat soy powder, defatted-fat soy powder), soy 
protein isolate, soy sauce, soybean sprouts, tofu, yogurt (soy 
or dairy).
 4. Basic techniques with soybeans. 5. Appetizers and 
snacks. 6. Soups and breakfast dishes. 7. Main dishes. 8. 
Breads, etc. 9. Sweet things. Bibliography. Note: Contains 
many recipes.
 Dedication: “This book is dedicated to the most 
inspiring health-seeker: Gayelord Hauser.”

1597. Horan, F.E. 1976. Use of soy protein for food. In: 
L.D. Hill, ed. 1976. World Soybean Research [Conference 
I: Proceedings]. Danville, Illinois: Interstate Printers and 
Publishers, Inc. xvii + 1073 p. See p. 775-88. [19 ref]
• Summary: Contents: Introduction. Protein as a nutrient. 
World supplies of protein. Soybean production. Adequate 
protein diets. Soy-cereal blends. Textured vegetable 
products. Soybeans as human food. References. Address: 
Director of Research, ADM, Decatur, Illinois.

1598. Horan, F.E.; Wolff, Hans. 1976. Meat analogs–a 
supplement. In: Aaron M. Altschul, ed. 1976. New Protein 
Foods. Vol. 2. Technology, Part B. New York: Academic 
Press. See p. 260-79. Chap. 9. [50 ref]
• Summary: Contents: 1. Introduction. 2. Advances 
in technology: Fiber-containing types, thermoplastic 
extrusion types, other approaches. 3. Advances in analytical 
methodology: Analysis of meat-soy protein blends, 
measurement of texture. 4. Additional information on 
performance: Meat patties, meat loaves, storage of frozen 
beef patties containing soy protein, nutrition. 5. Advances 
in marketing: Areas of application, the future. References. 

Address: 1. Archer Daniels Midland Co., Decatur, Illinois; 2. 
A.E. Staley Manufacturing Co., Decatur, IL.

1599. Johnson, Dale W. 1976. Marketing and economic 
production–Summing up. In: L.D. Hill, ed. 1976. World 
Soybean Research [Conference I: Proceedings]. Danville, 
Illinois: Interstate Printers and Publishers, Inc. xvii + 1073 p. 
See p. 1014-17.
• Summary: Table 1 shows estimated production of edible 
soy protein products in 1974 and projections for 1985 
in millions of pounds (1974/1985): Soy fl our and grits 
900/2000, soy protein concentrates 70/600. Isolated soy 
proteins 60/450, textured soy proteins (100/450). Soy milk-
type products -/200.
 “It will be noted from the table that what is referred to as 
soy milk-type products is currently almost non-existent, but 
will come into wider use in the next 10 years. It is felt that 
these soy milk-type products will fi nd a place in the dairy 
industry as a partial replacement for whole milk and non-fat 
milk for partial or complete substitution in what would have 
to be referred to as ‘imitation’ dairy products. It is likely that 
these products will come to the forefront as better fl avored 
soy products are developed.” Address: Food Ingredients Inc., 
1150 Willis Ave., Wheeling, Illinois 60090.

1600. Meyer, Edwin W.; Williams, L.D. 1976. Soy protein 
concentrates and isolates. In: L.D. Hill, ed. 1976. World 
Soybean Research [Conference I: Proceedings]. Danville, 
Illinois: Interstate Printers and Publishers, Inc. xvii + 1073 p. 
See p. 904-17. [53 ref]
• Summary: Contents: Introduction. Processing. Product 
composition and properties. Utilization. Production and 
pricing. References. Address: Food Research, Central Soya 
Co., Chicago, Illinois.

1601. Neufeld, Don F. 1976. Seventh-day Adventist 
encyclopedia, 2nd ed.: Sanitarium Health Food Company. 
Washington, DC: Review and Herald Publishing Assoc. 1640 
p. See p. 1285-86.
• Summary: “A chain of health food factories, wholesale 
branches, and retail shops in Australia and New Zealand, 
operated by the Health Food Department of the Australasian 
Division... Headquarters for the fi rm are at 148 Fox Valley 
Road, Wahroonga, New South Wales, Australia.
 “Products include Weet-Bix, a fl aked-wheat breakfast-
food biscuit; cornfl akes, and other cereal foods; Marmite, a 
yeast-extract fl avoring; peanut butter; vegetarian meats and 
textured vegetable protein; and soybean milk
 “In 1973 the company was operating 12 factories in 
Australia and New Zealand and 8 large wholesale branches. 
There were 68 shops and 4 cafes scattered in the main 
cities of the two countries; 11 of these retail branches 
were in company-owned buildings. Total net worth was 
approximately $24.2 million. Approximately 1,700 workers 
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were employed, and the company’s products were stocked 
throughout the grocery trade in Australia and New Zealand. 
A growing export trade was also being developed, principal 
markets being the Southern Pacifi c and nearby Asian 
countries.
 “The gross annual revenue sales were $46 million. 
In 1973 the company realized a profi t of $2.7 million, of 
which $1.362 million went directly to the treasury of the 
Australasian Division for mission use. In addition, nearly 
half of the general administrative expenses of the division 
are met by the company as operational costs.
 “History. The motivating infl uence leading to the 
establishment of health food work in Australasia is found in 
addresses given by Mrs. E.G. White at the Brighton, Victoria, 
camp meeting in 1893 and in Melbourne, Victoria, in 1895. 
She spoke of different aspects of the work, and urged the 
leaders to move forward along medical lines, including 
manufacturing of health foods and establishing of vegetarian 
restaurants. In response the Australasian Union Conference 
on Oct. 31, 1895–Resolved that the Executive Committee be 
urged to take steps to commence such work in the various 
large cities of these Colonies by the establishment of both 
houses and depots for the supply of Health Foods, Sanitary 
Clothing, etc. as the way may open (Minutes, p. 30).
 “In 1897 a consignment of wheat biscuits, granola, 
gluten, and caramel cereal [grain coffee] arrived from Battle 
Creek, Michigan. A small factory was rented in North 
Fitzroy, Melbourne, where the production of granola and 
caramel cereal was begun. The fi rm, registered April 27, 
1898, was fi rst known as the Sanitas Supply Company and 
then as the Sanitarium Health Food Agency. Processing was 
done under the direction of E.C. Halsey, from Battle Creek.
 “The results of the Melbourne enterprise were not 
satisfactory, and Mrs. White counseled that the factory be 
moved to Cooranbong to be operated in conjunction with 
the Avondale School for Christian Workers (now Avondale 
College), to which the managing committee agreed... At this 
time the fi rm’s present name was adopted. Operations at 
Cooranbong began in 1899.
 “In all these early moves Mrs. White, who was residing 
in Australia at the time, gave important counsel for the health 
food work and shared in many of the major decisions relative 
to the development of the business. At fi rst all sales of health 
foods were made through conference tract societies, but a 
retail shop was opened in Sydney in 1902 in association 
with the fi rst vegetarian restaurant. However, the business 
was not fi nancially successful, and by 1904, when the whole 
health food enterprise was heavily in debt, many of the 
denominational leaders favored closing it... Success was 
achieved, and in 1906 the fi rst donation by the food company 
for island mission work was made.
 “Between 1907 and 1913 shops and cafes were opened 
in Melbourne, Brisbane, and Adelaide, followed later by 
branches in Hobart and Perth. The manufacturing and 

wholesale sections of the business expanded rapidly in the 
period 1920-1935... In 1927 the company began to sell 
directly to retail grocery stores, bypassing the wholesale 
merchants.
 “Two competing businesses were acquired in 1928 
and 1929, respectively–Grain Products, manufacturers of 
Weet-Bix, and the Cerix Company, manufacturers of puffed 
cereals. These acquisitions widened and strengthened the 
company’s activities.
 “The development of the health food work in New 
Zealand paralleled that in Australia. Manufacturing began 
at Christchurch in 1900 in a small plant operated by E.C. 
Halsey, who had been transferred from Australia. Shops 
and cafes were opened in the main cities, and in 1921 a new 
factory was built in Christchurch under the management 
of A.J. Dyason. This was the beginning of an era of rapid 
growth, which has since continued. The Auckland and 
Christchurch factories of Grain Products, Ltd., were 
acquired in 1930. A third factory, in Palmerston North, began 
operation in 1952.” Address: Washington, DC.

1602. Roberts, Anna; Fevre, Jean Le. 1976. The earth shall 
feed us: Cooking for the New Age using textured vegetable 
proteins instead of meat. Copse House, Greatham, Liss, 
Hampshire, England: Published by the authors. 84 p. Illust. 
by Joanna Hicks. Recipe index. 20 cm.
• Summary: Contents: Foreword by Peter Roberts, NDA, 
NCA (Greatham). Notes and guidance. Editorial/biographies. 
Protoveg hydration times, abbreviations, measures. Analysis 
of Natural Protoveg, and Ranch House Foods Vegetable 
Stew, Vegetable Bolognese, Vegetable Curry, Vegetable 
Mince, and Vegetable Goulash. Recipes: Snacks ‘n starters. 
Supers ‘n suppers. Sweet indulgences.
 All the recipes in this book (with the exception of the 
last section) are based on Protoveg and Ranch House Foods 
brands of textured vegetable proteins sold by Direct Foods 
Ltd. This is a vegetarian cookbook; dairy products (milk, 
cream cheese, double cream, evaporated milk, whipped 
cream, cheese, cottage cheese, butter) and Free Range eggs 
are included in some recipes. Photos (p. 11) show Anna 
Roberts and Jean Le Fevre (both authors are women), 
accompanied by brief biographies.
 The Foreword begins: “It was during our years at Little 
Barnett Farm in the Hampshire village of Froxfi eld, when 
Anna and I suddenly realised, with something of a shock, 
the depth of that unfaltering, absolute trust which our farm 
animals put in us. It was a trust that in the end we knew 
we could not honour unless we were to turn the farm into 
a sanctuary, for farm animals are bred to make a living for 
the farmer–in our case via their milk–and when they can no 
longer contribute, they must die, and the farmer must look 
away. In the eighth year at Little Barnett we knew we could 
look away no longer. It seems hard and it is hard that farming 
should be like this, yet it has been so for thousands of years 
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ever since our ancestors fi rst employed animals to convert 
the fi brous grasses into meat and milk. In the main, the farm 
animals have benefi ted from their association with man–that 
is, while they were allowed to orientate to the natural world 
and while farming was a way of life. The age of technology 
came and relentlessly pressed the animal deeper and deeper 
into the production-line until exploitation took over from 
husbandry...
 “Finally, it is the health of the consumer that is the 
crux of the matter, and rightly so. Serious reservations arise 
concerning the health-risk of factory farm products due to 
the build-up of disease in intensive animal units and the 
antibiotics, growth promoters and hormones used.” Address: 
Hampshire, England.

1603. Sarett, Herbert P. 1976. Soy-based infant formulas. In: 
L.D. Hill, ed. 1976. World Soybean Research [Conference 
I: Proceedings]. Danville, Illinois: Interstate Printers and 
Publishers, Inc. xvii + 1073 p. See p. 840-49. [24 ref]
• Summary: Contents: Introduction. Development of 
soy-based infant formulas. Protein quality of early soy 
formulas. Soy protein isolates for soy-based infant formulas. 
Conclusions. References.
 “Development of soy-based infant formulas: ‘Allergy’ 
to cow’s milk stimulated the fi rst development of soy-based 
infant formula. For many years, infants who were unable 
to tolerate cows’ milk formulas were all considered to be 
‘allergic’ to milk proteins. Today, we realize that lactose, the 
carbohydrate in cows’ milk, may have been the cause of the 
problem in some of the infants, especially those who had 
been ill, since gastrointestinal diseases and diarrhea often 
result in temporary defi ciency of the enzyme lactase. In any 
event, soy fl our was used to produce hypoallergenic infant 
formulas as milk-substitutes for feeding ‘allergic’ infants.
 “In 1929, the powdered formula product Sobee, made 
from full-fat soy fl our, was introduced by Mead Johnson... 
This early formula was dark tan in color, had a beany taste 
and contained complex carbohydrates and other factors from 
soybeans which led to fl atus and poor smelling stools. It 
would probably not be aesthetically acceptable today, but in 
1929, it was a godsend for infants allergic to milk.
 “In 1937, liquid Mull-Soy [was] developed by the 
Borden Company... A powdered version of this product 
became available in the late 1940’s.” Liquid Sobee was 
introduced in 1954. ProSobee, based on soy protein 
isolates, was launched in 1965. “From technological 
and physiological standpoints, soy isolate has important 
advantages over soy fl our in making an infant formula. The 
lower viscosity decreases heat requirements in sterilization, 
thereby resulting in better protein quality and a whiter 
formula; in addition, the absence of raffi nose stachyose, and 
hemicelluloses decreases fl atulence and stool problems.” 
Address: V.P., Nutritional Science Resources, Mead Johnson 
Research Center, Evansville, Indiana.

1604. Siegel, Alvin; Fawcett, Brian. 1976. Food legume 
processing and utilization (with special emphasis on 
application in developing countries). Ottawa, Canada: 
International Development Research Center. 88 p. No index. 
25 cm. [110 ref]
• Summary: Contents: Introduction. Traditional processing 
and utilization: Legume processing terminology, home-
scale processing, commercial-scale processing. Processed 
legumes by new and improved technologies: Milled pulses, 
decorticated legumes, quick-cooking legumes, legume 
powders, legume protein concentrates. By-product utilization 
of legume processing. Summary and conclusion. Tables. 
References. Address: Agriculture, Food and Nutrition 
Sciences Div., International Development Research Centre, 
Ottawa, Canada.

1605. Smartt, J. 1976. Tropical pulses. London: Longman. 
348 p. Index. [275* ref]
• Summary: In the chapter on “Pulses in human nutrition,” 
soya beans are mentioned (p. 92-95) under: Germinated seed. 
Fermented products: Soy sauce, soya bean paste, tempé, 
natto and Hamanatto. Extracted pulse proteins: Soya bean 
curd (‘tofu’), soya bean ‘milk.’ Address: PhD, Senior lecturer 
in Biology, Univ. of Southampton.

1606. Smith, Oak B. 1976. Textured vegetable proteins. In: 
L.D. Hill, ed. 1976. World Soybean Research [Conference 
I: Proceedings]. Danville, Illinois: Interstate Printers and 
Publishers, Inc. xvii + 1073 p. See p. 861-82. [6 ref]
• Summary: Contents: Introduction. Principles of extrusion-
cooking. Methodology of extrusion-cooking. The processing 
of meat extenders from defatted soy fl akes, fl ours, or 
concentrates. The new Wenger meat analog process using 
defatted vegetable protein fl ours or reground fl akes.
 “A new concept of meat analogs has now been 
introduced, this being a double extrusion process which 
produces and products of even and parallel layers, untwisted, 
devoid of pockets, and structured to have the appearance, 
mouthfeel, and texture of meat.”
 Photos show: (3) Solvent extracted soy fl akes–uncooked 
(magnifi cation x 400). (4) Extrusion-cooked chunk style 
meat extender. (5) Extrusion-cooked solvent extracted soy 
fl our as a meat extender (magnifi cation x 20). (6) Extrusion-
cooker designed for sanitation and complete clean out after 
each production run. (7) Which two bites are the ham? The 
two larger bites are ham. The two smaller bites are mini-
bites of Uni-Tex processed material. (8) Beefl ike Uni-Tex 
retorted for 110 minutes at 15 PSI. (9) Uncolored Uni-Tex 
processed material. It has a light color but accepts colors and 
fl avors easily. (10) Dried product produced by the Uni-Tex 
process to resemble ham. (11) The same piece pictured (in 
dry form) in Figure 10 after rehydration in boiling water. 
(12) Very dense, Uni-Tex process material not rehydrated 
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(magnifi cation x 139). (13) Thin, parallel, untwisted 
structure, free of pockets and possessed of meatlike structure 
(magnifi cation x 39). (14) Analog with somewhat thicker 
layers than Figure 13 after rehydration in boiling water 
(magnifi cation x 39). (16) A smaller size of Uni-Tex double 
extrusion-cooking equipment.
 Figures show: (1) Cutaway view of large capacity / 
short time / high temperature extrusion cooker. (2) Flow 
sheet for production of meat extenders. (15) Flow sheet for 
the production of Uni-Tex process meat analogs. Address: 
President, Wenger International, Kansas City, Missouri.

1607. Smith, Oak B. 1976. Extrusion cooking. In: Aaron M. 
Altschul, ed. 1976. New Protein Foods. Vol. 2. Technology, 
Part B. New York: Academic Press. See p. 86-121. Chap. 4. 
[33 ref]
• Summary: Contents: 1. Introduction. 2. Elements of HT/
ST extrusion cooking. 3. Control of process variables. 
4. Extrusion-cooked textured foods. 5. Probable future 
developments in extrusion-cooked textured foods. 
References. Address: Wenger International Food Education, 
Washington, DC.

1608. Tannenbaum, Steven R. 1976. Production and 
use of protein concentrates. In: N.S. Scrimshaw and M. 
Behar, eds. 1976. Nutrition and Agricultural Development: 
Signifi cance and Potential for the Tropics. New York and 
London: Plenum Press. xxiv + 500 p. See p. 473-86. Chap. 
40. With comments by A.D. Odell. Proceedings of the 14th 
International Biological Symposium, held 2-6 Dec. 1974 
at Guatemala City, Guatemala. Proceedings of the 14th 
International Biological Symposium, held 2-6 Dec. 1974 at 
Guatemala City, Guatemala. [12 ref]
• Summary: Contents: Introduction. Oilseeds: Soybeans, 
other oilseeds. Marine protein concentrates. Single-cell 
protein. Use of protein concentrates in food products. 
Conclusions. References. Comment by Arthur D. Odell of 
Industrial Grain Products, Montreal, Canada: Vegetable 
proteins. Marine protein concentrates. Single-cell proteins. 
Address: Dep. of Nutrition & Food Science, MIT, 
Cambridge, Massachusetts.

1609. Trikha, R.N.; Nave, R.W. 1976. An integrated 
approach to the introduction and development of soybean 
(Research, extension, processing, and popularisation). 
Bareilly (UP), India: Soya Production and Research Assoc. 
27 p. *
Address: Bareilly, UP, India.

1610. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, 
L.C.; Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 

Report. AID AG/TAB-225-12-76. 197 p. On contract AID 
AG/TAB-225-12-76. Undated. No index. 27 cm. Spiral 
bound. [65 ref]
• Summary: Contents: Introduction. Home and village 
traditional soybean foods by country. 1. Soybean food uses 
and production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as 
an ingredient in various food preparations.” Note: This is the 
earliest document seen (Nov. 2012) that mentions roasted 
whole soy fl our in Korea–however no Korean name of this 
roasted soybean fl our is given), soysauce, bean paste [Korean 
soybean miso], natto (no Korean name is given), production 
and consumption of soybeans.
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder), tempe kedele, tempe gembus [the name 
in Central and East Java for okara tempeh], oncom tahu 
[the name in West Java for okara onchom], other soybean 
products (soybean sprouts, green soybeans, roasted and 
boiled soybeans, kecap or soysauce, tauco or bean paste 
[miso]), food mixtures (Saridele, Tempe-fi sh-rice or TFR, 
Soy-rice baby food, soybean residue [okara]-fi sh-rice), 
production and consumption of soybeans.
 To make bubuk kedele (p. 58): “Soybeans of the white 
variety are roasted until no beany fl avor can be detected. 
They are ground into a powder and mixed with such spices 
as garlic and chili. Bubuk kedele is kept in a jar and served 
on special occasions with a rice product, longtong (rice 
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk 
kedele is always homemade and is eaten by everyone” 
(Source: I. Gandjar 1976, personal communication).
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the word bubuk or the term bubuk 
kedele to refer to Indonesian roasted soy fl our.
 Thailand. Philippines: Soybean sprouts, soybean coffee, 
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soybean cake (made from equal amounts of soybean fl our 
and wheat fl our), soybean milk, tou fu and processed tou 
fu products, production and consumption. Burma. India. 
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam. 
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
 2. Soybean food uses and production in Africa. Ethiopia: 
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge. 
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste, 
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses and production in Europe [both 
Eastern and Western]. 4. Soybean food uses and production 
in Latin America. Argentina. Bolivia. Brazil. Chile. 
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay. 
Venezuela (fried arepas with textured soy). Mexico: New 
village process, commercial developments of soy-based 
food products, Gilford Harrison, Ruth Orellana, Seguras 
Social. Honduras. Costa Rica. Panama. Dominican Republic. 
Jamaica. Haiti. Trinidad. References–Soybean food uses in 
Latin America.
 5. Soybean food uses and production in North America. 
United States: Oriental populations, vegetarian communes, 
The Farm in Tennessee. Canada. References–Soybean food 
uses in North America. 6. Soybean food uses in Oceania. 
Australia. New Zealand. 7. Summary of soybean food uses. 
Traditional soybean foods: Soybean milk, soybean curd and 
processed soybean curd products, protein-lipid fi lm, soybean 
sprouts, tempe (tempeh), green soybeans, boiled soybeans, 
roasted soybeans, soybean fl our, soysauce, fermented 
soybean paste, fermented whole soybeans [Toushih, 
hamanatto], natto, fermented soybean curd. Experimental 
soybean foods: Whole soybean foods, soybean paste, soy 
fl our, soy beverage. Production and consumption.
 8. Recent simple soybean processes, other than 
traditional. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. Foods from whole 
soybeans developed at the University of Illinois (drum dried 
fl akes, canned and homecooked soybeans, soy beverages and 
beverage products, spreads, snacks).
 Ways of cooking and serving soybeans in the American 
diet. 9. Industrial processes. Industrial production and 
selling prices of edible soybean protein products. 10. 
Barriers to acceptability and utilization of soybeans in food 
and research recommendations: Availability. Cultural and 
social factors. Texture. Flavor. Nutrition and food safety. 
Technology development. Technology transfer. Research 
recommendations [concerning each of the above barriers].
 Concerning Morocco: Cereal-soy blends have been 
used extensively in Morocco; in fi scal year 1974 some 
14.7 million lb were shipped to Morocco. Mmbaga (1975) 

reported that soy fl our is being used in making porridge, with 
1 part soy fl our to 3 parts maize / corn fl our.
 Tables show: (1) Soybean production and imports in 
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production 
rose from a 53,000 tonnes in 1962 to a peak of 75,200 
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports 
skyrocketed from 62,400 tonnes in 1962 to a record 827,300 
tonnes in 1975. (2) Consumption of soybean foods in 
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean 
foods not including tofu rose from 1.08 kg in 1964 to a peak 
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption 
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of 
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply 
and disposition of soybeans in Japan, 1971-1974 (p. 49). 
Total supply is beginning stocks, plus domestic production, 
and imports. Total disposition is crushing, plus traditional 
foods and feed. In 1974 imports accounted for 87.5% of the 
supply, and crushing accounted for 71.0% of the disposition. 
(4) Whole soybeans used in the production of traditional 
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu 
and others rose from 508,000 in 1970 to 539,000 in 1974. 
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu 
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted 
soybean meal used in the production of traditional foods in 
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from 
163,000 in 1970 to 176,000 in 1974. Tofu and others was 
constant at 130,000 from 1971 to 1973. Miso decreased from 
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional 
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52). 
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in 
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in 
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974. 
(7) Production and food use of beans [various types] and 
consumption of some soybean products in Korea, 1964-
1967 (p. 56-57). In 1967 consumption (in tonnes / metric 
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean 
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita 
per year. (8) Soybean production in Indonesia, 1960-1974 
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons 
in 1974. (9) Consumption of soybeans in various parts of 
Indonesia in 1970 (p. 66). (10) Production of soybean foods 
in the province of Central Java, 1968-1972 (tons, p. 67). 
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu 
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe 
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted 
to soybeans and total soybean production in Thailand, 1964-
1974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha) 
in 1964 to 1,016,000 rais in 1974. Production (in metric tons) 
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization 
of soybeans by soybean-consuming countries, 1964-66 
(based on FAO 1971 Food Balance Sheets, 1964-66 average, 
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0. 
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC) 
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1.1. (13) Amounts of cereal-soy blends distributed under 
Title II, Public Law 480 in fi scal year 1974 (p. 152-155). (14) 
U.S. exports of full-fat soy fl our, 1974-75 (p. 156). Address: 
Northern Regional Research Center, Agricultural Research 
Service, Department of Agriculture, Peoria, Illinois 61604.

1611. ADM–Archer Daniels Midland Co. 1976? ADM TVP: 
The original textured vegetable protein. Decatur, IL 62525. 
19 inserts. 23 x 15 cm.
• Summary: Nine of the inserts in this portfolio are data 
cards about TVP and 10 are bulk recipes for extending meat 
(such as beef patties or Sloppy Joes). Address: Box 1470, 
Decatur, Illinois 62525. Phone: 217 / 423-2571.

1612. Food Protein Council. 1976? The protein power of 
soybeans. Washington, DC. 8 p. Undated. Distributed by 
ADM.
• Summary: See next page. Contents: Protein power. 
Nutrition. Availability. Built-in benefi ts. Approved by 
school lunch. Acclaimed by experts. Satisfi ed users (four 
testimonials). Processing. Soy fl our or grits. Soy protein 
concentrate (incl. granular soy protein concentrate). Isolated 
soy protein. Textured soy protein: Extruded soy protein 
(soy fl our), spun soy protein (fi bers). Future of soy protein. 
Address: 111 East Wacker Drive, Chicago, Illinois 60601.

1613. Laboratorios Griffi th de Mexico, S.A. 1976? 
Laboratorios Griffi th de Mexico, S.A. [Griffi th Laboratories 
of Mexico]. Monterrey, Mexico. 14 p. Undated. 23 cm. [Spa]
• Summary: This attractive but (unfortunately) undated 
glossy color brochure has a cover with white illustrations 
showing one man looking into a two-barreled microscope 
and another holding a beaker–on a dark blue background. 
Over the top are many red squares and the thick red 
outline of an Erlenmeyer fl ask, with a red circle and white 
spoon inside it. The inside front cover states that Griffi th 
Laboratories of Mexico was founded in 1954 in Monterrey, 
Mexico. The company itself was founded in 1919 in the 
United States. The latest date in the text is 1969, so the 
brochure was probably published between 1969 and about 
1976. The pages are unnumbered. Color photos show: 
(1) The company’s buildings with tall mountains in the 
background. (2) Crushing rolls making Polvo Praga, one 
of the company’s best-known products worldwide. (3) 
A spacious, well-equipped laboratory with three woman 
researchers. (4) A fork-lift truck loading sacks of fl our 
into a 3-ton retort. (5) Test tubes; in 1956 the company 
introduced its antioxidants, 100% soluble in oils and fats, 
for the biscuit and pasta industry. (6) Two-page spread of a 
Mexican chef carrying a huge tray of foods to a large table. 
(7) Five views of the interior of the plant, which occupied 
3,800 square meters when constructed, with 4,000 square 
meters added later. The company’s products include soy 
protein concentrates (Concentrados proteínicos de Soya) 

and hydrolyzed vegetable proteins (proteínas vegetales 
hidrolizadas). (8) Company personnel wearing white jackets 
with hams and sausages. (9) Two views of offi ce workers. 
On the inside rear cover is the company’s creed (“Nuestro 
Credo”). Address: Carretera Monterrey–Saltillo Km. 67.5, 
Monterrey, Mexico. Phone: 47-34-50.

1614. Kim, Myung Ki; Lugay, Joaquin Castro. Assignors 
to General Foods Corp. (White Plains, New York). 1977. 
Fibrous protein materials. U.S. Patent 4,001,459. Jan. 4. 7 p. 
Application fi led 18 June 1974. [4 ref]
• Summary: Describes “a method for producing fi brous 
protein materials useful for meat analogs. According to this 
method, an aqueous mixture of a heat coagulable protein 
is frozen by cooling the mixture in a manner and at a rate 
effective to produce elongated ice crystals generally aligned 
perpendicular to the surface of cooling, freeze drying the 
frozen mass, and heat setting the dried protein materials. 
The properties of a wide variety of meat products can be 
simulated.” Soybeans are the main protein source used. 
Address: 1. Tarrytown, New York; 2. Thornwood, New York.
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1615. Wilson, Barry. 1977. Soya meat on the threshold of a 
boom. Agra Europe (London) No. 706. p. M/3-M/8. Jan. 7.
• Summary: By “soya meat” or “vegetable meat” the writer 
means “TVP (textured vegetable protein)” which is actually 
textured soy fl our (defatted). A good history of TVP in 
Britain and Europe; it was launched in Britain three years 
ago at a time when the UK and most of western Europe was 
beginning an unprecedented beef glut. With beef prices low, 
TVP struggled.

 During the second half of 1976 TVP sales began to 
increase and they are expected to increase even faster in 
1977.
 The launch of Kesp (a spun soy protein product) by 
Courtaulds in 1973 was a fi asco.
 Manufacturers of TVP in the UK include: (1) British 
Arkady, Old Trafford, Manchester. (2) Spillers (Lucas 
& Co.), Kingswood, Bristol. (3) British Soya Products, 
Puckeridge, Herts. [Hertfordshire]. (4) Courtaulds, Kesp 
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Protein Foods, Coventry. (5) GMB Proteins, Blackhorse 
Lane, London. (6) Miles Laboratories, Slough, Bucks.
 The names of six distributors and fi ve users are also 
given.
 “There is no doubt that British Arkady has the lion’s 
share of the British TVP human consumption market.” The 
best guess is that British Arkady now has about 40-50% 
of the UK market, followed by Spillers, then British Soya 
Products.
 It is clear that all the raw material for the TVP [defatted 
soy fl our] sold in the UK is imported from the United States. 
Briefl y describes fi ve commercial products that are on the 
market. Address: London.

1616. Ausman, Lynne M.; Gallina, D.L.; Camitta, B.M.; 
Flath, L.C.; Hegsted, D.M. 1977. Acute erythroid hypoplasia 
in malnourished infant squirrel monkeys fed isolated soy 
protein. American J. of Clinical Nutrition 30(1):1713-20. 
Jan. [39 ref]
• Summary: Infant squirrel monkeys fed low-protein diets 
using isolated soy protein develop an acute anemia, perhaps 
caused by soy glycoproteins. Address: 1-2. Research 
Assoc., Dep. of Nutrition; 3. Asst. Prof. of Pediatrics, 
Children’s Hospital Medical Center. Present address: 
Asst. Prof. of Hematology/Oncology, Medical College of 
Wisconsin, Milwaukee, WI 53233; 4. Research Asst., Dep. 
of Nutrition; 5. Prof. of Nutrition, Dep. of Nutrition. All: 
Dep. of Nutrition, Harvard School of Public Health and the 
Children’s Hospital Medical Center, Boston, Massachusetts 
02115.

1617. Food Engineering. 1977. Central Soya acquires rights 
to General Mills’ vegetable protein technology. 49(1):43. 
Jan.
• Summary: General Mills retains certain manufacturing 
rights for its own internal need and will continue to develop 
consumer branded protein items such as its successful Bac-
Os and Bac-O-Bits. Central Soya will install the steam 
texturizing operation at its Gibson City Illinois soy protein 
plant.

1618. Food Engineering. 1977. World’s largest soy isolate 
plant: Ralston Purina opens new 100,000 square foot facility. 
49(1):68-69. Jan.
• Summary: The $15 million facility was offi cially opened 
last month in Pryor, Oklahoma, by Ralston Purina’s Protein 
Division. The production capacity is highly confi dential, 
however it can be said that the new plant doubles the 
combined capacity of Ralston’s two existing isolate plants in 
Memphis, Tennessee (opened in June 1973), and Louisville, 
Kentucky.
 During the past 3½ years Ralston has worked with Fuji 
Oil Co. of Osaka, Japan, to form and operate a joint venture 
named Fuji Purina Co. Ltd. in Japan.

 Nine different soy protein isolates, each with different 
functional properties, will be produced in the new plant: 
Edi-Pro A, Edi-Pro N, Supro HD-90, Supro 350, Supro 
610, Supro 620, Supro 630, Supro 640, and Supro 710. A 
description of the properties of each is given.

1619. Sirtori, C.R.; Agradi, E.; Conti, F.; Mantero, O.; Gatti, 
E. 1977. Soybean-protein diet in the treatment of type-II 
hyperlipoproteinaemia. Lancet i(8006):275-77. Feb. 5. [18 
ref]
• Summary: This is Dr. Sirtori’s major and most infl uential 
study on lowering plasma cholesterol by substituting soy 
proteins for animal proteins. Temptein (textured soy protein 
isolate) completely replaced animal protein in a diet fed to 20 
human subjects. Total cholesterol was lowered 14% after 14 
days and 21% after 21 days.
 However A.S. Truswell (in Heaton 1979, p. 109) 
states: “In Milan, Sirtori and co-workers (1977) recently 
reported impressive reductions of plasma cholesterol 
and low-density lipoprotein cholesterol in patients with 
type II hyperlipidaemia given a soya-bean ‘isolate’. They 
attribute the effect to the soya-bean protein. However the 
preparation they used, ‘Temptein,’ is a concentrate, not 
an isolate. It contains 80 per cent of protein but 10 per 
cent of polysaccharide, most of this indigestible. We and 
others (Helms, 1977) think it likely this latter fraction had 
the cholesterol-lowering effect.” Address: 1-2. Centre E. 
Grossi Paoletti for the Study of Metabolic Diseases and 
Hyperlipidaemia, Univ. of Milan, Italy; 3-4. Maggiore 
Hospital, Milan.

1620. Food Technology. 1977. Ralston Purina dedicates new 
protein plant. 31(2):94. Feb.
• Summary: The plant which will produce nine different soy 
protein isolates in Pryor, Oklahoma was dedicated Dec. 1.

1621. Product Name:  Itona T.V.P. Food Mix: Tonabanga 
Sausage Style (Meatless Sausage Mix).
Manufacturer’s Name:  Itona Products Ltd.
Manufacturer’s Address:  Itona Works, Leyland Mill Lane, 
Wigan, Lancashire, WN1 2SB, England.
Date of Introduction:  1977 February.
Ingredients:  TVP, vegetable fat, rusk, binder, salt, dextrose, 
spices, permitted coloring, vitamins and minerals.
New Product–Documentation:  Ad in New Vegetarian 
magazine (UK). 1977. Feb. p. 26. A full-page ad. “Banga 
or Burga? Itona do both! Tonabanga and Tonaburga.” 
“Tonabanga is an exciting new TVP Food Mix from Itona. 
Made from textured vegetable protein (without Monosodium 
Glutamate) and fl avoured specially with selected spices it is a 
completely vegetarian replacement for sausages and sausage 
meat.” A photo shows a woman holding up a meatless burger 
in a bun and a sausage (banga) on a fork.
 Ad in Alive magazine (UK). 1978. May. p. 2. “Banga 
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or Burga? Itona do both! Tonabanga and Tonaburga.” 
“Tonabanga is an exciting new TVP Food Mix from Itona. 
Made from textured vegetable protein (without Monosodium 
Glutamate) and fl avoured specially with selected spices it is a 
completely vegetarian replacement for sausages and sausage 
meat.” A photo shows a woman holding up a meatless burger 
in a bun and a sausage (banga) on a fork.
 Itona Products Ltd. retail price list. 1980-81. Add water, 
allow to stand for 10 minutes. Shape, grill or fry.

1622. Product Name:  Itona T.V.P. Food Mix: Tonaburga 
Sausage Style (Meatless Burger Mix).
Manufacturer’s Name:  Itona Products Ltd.
Manufacturer’s Address:  Itona Works, Leyland Mill Lane, 
Wigan, Lancashire, WN1 2SB, England.
Date of Introduction:  1977 February.
Ingredients:  TVP, vegetable fat, rusk, binder, salt, dextrose, 
spices, permitted coloring, vitamins and minerals.
Wt/Vol., Packaging, Price:  Each pack makes 1 lb.
New Product–Documentation:  Ad in New Vegetarian 
magazine (UK). 1977. Feb. p. 26. A full-page ad. “Banga 
or Burga? Itona do both! Tonabanga and Tonaburga.” 
“Tonabanga is an exciting new TVP Food Mix from Itona. 
Made from textured vegetable protein (without Monosodium 
Glutamate) and fl avoured specially with selected spices it is a 
completely vegetarian replacement for sausages and sausage 
meat.” A photo shows a woman holding up a meatless burger 
in a bun and a sausage (banga) on a fork.
 Ad in Alive magazine (UK). 1978. May. p. 2. Itona 
Products Ltd. retail price list. 1980-81. Add water, allow to 
stand for 10 minutes. Shape, grill or fry.

1623. Product Name:  Poly Rich (Non-Dairy Creamer 
for the Retail Trade–Cholesterol Free and Rich in 
Polyunsaturates).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.
Date of Introduction:  1977 February.
Ingredients:  Incl. enzyme-modifi ed isolated soy protein.
New Product–Documentation:  Courier-News (Buffalo, 
New York). 1981. July 7. “Rich rival cites loss of business.” 
Mitchell Foods alleges that Rich Foods has infringed on their 
trademarked name for a non-dairy creamer, Poly Perx.

1624. Soybean Digest. 1977. Soy meat makes new inroads in 
U.K. and parts of Europe. Feb. p. 45.
• Summary: “Sales of soy meat, or textured vegetable 
protein (TVP), are making new inroads in the United 
Kingdom (U.K.) and parts of Europe with U.K. sales 
growing 30% in the last quarter of 1976 and a further 
increase of 50% expected in 1977 and 1978. TVP use has 
been boosted as red meat prices surged late last year. Further 
consumption may be encouraged by expanded school lunch 
programs in view of government expenditure cuts in the 

U.K. and new offi cial rules on the use of TVP. It was noted 
that the meat market situation has changed since TVP hit the 
European market 3 years ago. At that time beef prices were 
low and the market glutted with red meat.”

1625. Twigg, G.G.; Kotula, A.W.; Young, E.P. 1977. 
Consumer acceptance of beef patties containing soy protein. 
J. of Animal Science 44(2):218-23. Feb. [5 ref]
Address: Meat Science Research Lab., ARS USDA, 
Beltsville, Maryland 20705.

1626. Worthington Foods, Inc. Div. of Miles Laboratories, 
Inc. 1977. Why textured vegetable protein? Because how 
many ways can you cook a soybean (Ad). Mother Earth 
News No. 43. Jan/Feb. p. 3.
• Summary: A single serving gives you an average of 16.5% 
of the U.S. Recommended Daily Allowance for protein. 
A nutritious alternative to meat. Enjoy delicious variety in 
vegetarian cuisine. Worthington offers a free brochure titled 
“Why textured vegetable protein?” Address: Worthington, 
Ohio 43085.

1627. Food Processing (Chicago). 1977. Soy protein price 
increases have been announced by Central Soya’s Chemurgy 
Division. March. p. 66.
• Summary: Promosoy and Promocaf, which are soy protein 
concentrates, have been increased in price by about 9%. 
Promine and Cenpro, soy protein isolates, are up about 14%. 
Response, a structured soy protein concentrate, has been 
increased in price about 26%. The company also makes 
textured soy fl ours, which are up only 5% in price.

1628. Wall Street Journal. 1977. Miles Laboratories says ‘76 
sales of some foods trailed expectations. April 7.
• Summary: The company’s annual report stated that sales 
of textured vegetable protein food products have not reached 
expectations. In 1976 the company’s Morningstar Farms 
breakfast line of Links, Patties, Slices, and Strips lost money 
for the 2nd year in a row. A new product, Scramblers, has 
shows good acceptance in test marketing. Two new products 
are Grillers (a hamburger-like patty) and Stakelets (which 
tastes like a chopped steak). One promising fact is that 56% 
of all U.S. families “have one or more members concerned 
about the cholesterol in their diet.”

1629. Helms, Peter. 1977. Soybean-protein diet and plasma-
cholesterol (Letter to the editor). Lancet i(8015):805. April 9. 
[1 ref]
• Summary: Concerning Sirtori’s experiment published 
in the Lancet on Feb. 5, Helms thinks it was probably the 
dietary fi ber in the soybean preparation, Temptein, not the 
soy protein, that lowered plasma cholesterol.
 Gatti and Sirtori reply: They gave 1,800 calories/day to 
their patients and at most 90 gm of Temptein. Of this, about 
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20 gm is carbohydrate, including 10 gm of monosaccharides 
and oligosaccharides, “8 of the other 10 gm being non-
digestible, non-cellulose material... This daily amount of 
indigestible fi bre is unlikely to achieve any signifi cant 
hypocholesterolaemic effect.”
 Note 1. This is the earliest document seen (Aug. 2001) 
suggesting that dietary fi ber from soybeans might lower 
blood cholesterol.
 Note 2. It appears from the reply above that Temptein 
is made by spinning soy protein concentrate, rather than 
soy protein isolate–as Sirtori and co-workers originally 
stated. Address: Inst. of Hygiene, Univ. of Aarhus, DK 8000 
Aarhus, Denmark.

1630. Iso, James. 1977. Southeast Asia–emerging growth 
market for soybeans. Foreign Agriculture. April 11. p. 2-4.
• Summary: With rising incomes and changing eating habits 
whetting their appetite for meat and quality protein foods, 
four nations of Southeast Asia–the Philippines, Thailand, 
Malaysia, and Singapore–are turning to the world market 
for more livestock feed ingredients. Brazil–by gearing up its 
export program–has recently gained a substantial foothold in 
these markets. And soybeans and soybean products also have 
come from Asian suppliers like the People’s Republic of 
China (PRC), Indonesia, and even Japan, the latter exporting 
soybean meal crushed from U.S. soybeans. Philippine 
imports of soybean meal in recent years have varied 
between 50,000 and 70,000 tons a year. The Philippines 
also is a viable market for soy proteins for food, thanks to 
the presence there of three major U.S. meatpackers. Some 
50% of the processed meat produced by these fi rms has 
contained soy protein since the product’s introduction into 
the Philippines in 1969. Ground red meat containing 20% 
soy protein enjoys good consumer acceptance. Owing to the 
large Chinese population in the Philippines, food soybean 
consumption already is signifi cant. Although domestic 
soybeans make up the major supply for traditional foods, 
such as bean curds [tofu] and soy sauce, some 500-600 tons 
of these beans must be imported each month.
 Thai soybean production has yet to make much 
headway. Thailand’s climatic and soil conditions apparently 
have not been conducive to expansion, despite attempts by 
local growers and some Japanese interests to establish a 
large-scale industry in the highlands. In 1976, the country 
produced about 155,000 tons of soybeans, of which 20,000 
tons were exported and the rest either used domestically for 
food or crushed. This year, if the Government approves, a 
multimillion-dollar soy protein plant will be constructed 
with the possibility of producing 10,000 tons of a soy infant 
food annually and 2,000 tons of meat analogue. The Institute 
of Feed Research and Product Development–a private 
Government-backed research organization affi liated with 
Kasetsart University–has spearheaded textured soy protein 
(TSP) and soy fl our research. Malaysia is mainly noted for 

its huge and rapidly growing production of palm oil.
 Although its population of 2.25 million is dwarfed 
by that of the rest of Southeast Asia, Singapore plays a 
disproportionately large role in the region’s trade. This is 
because it is a major transshipment port for the region–and 
for Malaysia in particular. Most of the imported soybeans 
are crushed, although signifi cant volumes of beans also are 
used in producing traditional soy foods for the large Chinese 
population. The only major soybean crusher outside of the 
Philippines is located in Singapore, an operation which the 
management anticipates will crush 100,000 tons of soybeans 
in calendar 1977. One fi rm is using soy proteins in canned 
foods, soy sauce, soft drinks, combined milk, and other 
products. Address: Foreign Market Development, Oilseeds 
and Products, Foreign Agricultural Service.

1631. Bunch, W.L.; Matthews, M.E.; Marth, E.H. 1977. Fate 
of Staphylococcus aureus in beef-soy loaves subjected to 
procedures used in hospital chill foodservice systems. J. of 
Food Science 42(2):565-66. March/April. [7 ref]
Address: Dep. of Food Science, Univ. of Wisconsin, 
Madison.

1632. Crocco, Stephanie C. 1977. Coming up: New 
regulations for cured meats with soy isolate. Food 
Engineering 49(4):64-66. April.
• Summary: Ralston Purina Co., Central Soya, and Grain 
Processing Corp have announced techniques that enable 
isolated soy proteins to be added to curing systems used 
in making ham, corned beef, and similar foods. The main 
advantage of adding soy isolate is that shrinkage is greatly 
reduced during processing. When the product is pumped with 
soy isolate, the fi nal weight after cooking may be 130% more 
than when no isolated is added. Address: PhD, Midwest 
Editor.

1633. De Rham, O.; Van De Rovaart, P.; Bujard, E.; Mottu, 
F.; Hidalgo, J. 1977. Fortifi cation of soy protein with cheese 
whey protein and the effect of alkaline pH. Cereal Chemistry 
54(2):238-45. March/April. [22 ref]
• Summary: Replacement up to 40% of the soy protein 
in a product with whey protein can increase the protein 
effi ciency ratio (PER) from approximately 1 to up to 3. 
“PER improvement was similar for both ‘heat-denatured’ 
and ‘nonheated’ (recovered by ultrafi ltration) whey 
protein, and was due to a better balance of the essential 
amino acids in the protein mixture, as compared to that of 
the soy protein alone.” The whey protein made its most 
important contribution by adding methionine and cysteine 
/ cystine, which are the limiting amino acids in the soy 
protein. Address: Research Dep., Nestlé Products Technical 
Assistance Co. Ltd., Case Postale 1009, CH-1001, Lausanne, 
Switzerland.
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1634. Product Name:  Ranch House Sizzleberg, Savoury 
Macaroni with TVP (Mix), Soysage, Seasavour.
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Bedford Rd., Petersfi eld, 
Hampshire, GU32 3EW, England.  Phone: Petersfi eld 4911/2.
Date of Introduction:  1977 April.
Ingredients:  Macaroni Mix: Wholemeal macaroni, textured 
soya protein. dehydrated onions, green bell peppers, peas, 
mushrooms, vegetable oil, sea salt, corn fl our, raw sugar, 
yeast extract, spices, herbs.
Wt/Vol., Packaging, Price:  Macaroni: 141 gm plastic bags 
for ½ pound.
How Stored:  Shelf stable.
New Product–Documentation:  Trade catalog and price list 
from Direct Foods Ltd. 1977. April 25. The product line is 
the same as in 1974 except for the addition of: 10 lb sizes for 
each fl avor, Sizzleberg (1 lb yields 2 lbs), and New Savoury 
Macaroni with TVP.
 Food Report (Lehmann). 1982. Jan. Talk with Peter 
Roberts. 1990. Dec. 12. In about 1970, Direct Foods Ltd. 
introduced a line of about 20 vegetarian protein products, all 
replacements for meat and all sold under the Ranch House 
brand.

1635. Far-Mar-Co, Inc. 1977. Far-Mar-Co: The sources for 
all seasonings (Ad). Food Engineering 49(4):5. April.
• Summary: This full-page ad states: “Just as you came to 
know us as a leading source for textured vegetable protein 
with our incomparable Ultra Soy, we’re confi dent you will 
recognize Far-Mar-Co as your source of all seasonings.” 
Address: Far-Mar-Co, Inc., 960 North Halstead, Hutchinson, 
Kansas 67501.

1636. Hall, John B. 1977. Soy protein, wheat starch and vital 
wheat gluten in convenience foods. Cereal Foods World 
22(4):144-46, 148. April. [3 ref]
• Summary: The following fi gures are for estimated 1977 
volume and approximate list price per pounds for various 
soy protein foods: Soy fl our and grits (55% protein on a dry 
weight basis), 540 million lb, $0.15-0.15/lb. Soy protein 
concentrates (70% protein), 80 million lb, $0.34-0.36/lb. Soy 
protein isolates (90% protein), 80 million lb, $0.70-0.76/lb. 
Textured soy fl our (55% protein) costs $0.25/lb. Spun soy 
fi ber (90% protein) costs $0.90.
 “Soy fl our for human consumption was fi rst made in 
the United States in 1926. The product was sold as ‘health 
fl our’ and had a very limited market, as most people could 
not tolerate the bitter fl avor.” But over the years, product 
quality has steadily improved. Today the “edible soy protein 
industry has sales of an estimated $180 million annually. 
Approximately 45% of this would be the sale of soy fl our 
(including textured soy protein). Soy protein concentrate 
would provide approximately 16% and soy protein isolate 
approximately 33%. The remaining 6% would be other 

further processed soy products.”
 Vital wheat gluten: The projected annual growth of 
the market should exceed 8%. “Of the current (1977) 
estimated annual [U.S.] consumption of 110 million pounds, 
approximately 40% is currently imported with a 10% tariff. 
The growth of convenience foods will provide an increased 
market for vital wheat gluten.
 The estimated edible utilization of vital wheat gluten 
in 1975 (according to a 1976 private study by Technomic 
Research Associates) was: Baked goods (rolls, specialty 
breads, crackers/breadsticks) 55 million lb, 69% of total use. 
Prepared cereals 12 million lb, 15% of total use. Pet foods 7 
million lb, 8% of total use. Meat analogs 3 million lb, 4% of 
total use. Processed meats 1 million lb, 1% of total use. All 
other foods 2 million lb, 3% of total use. In these foods, the 
gluten serves as a binder and adds protein. A photo shows 
J.B. Hall, the author.
 Update: 1995. Oct. 20. Talk with Giles Kinast in 
Personnel Dept. at PMS Foods. John Hall died several years 
ago. His wife, Doby or Dobie Hall, may still live in the area 
of Kansas City or Overland Park, Kansas. Address: Far-Mar-
Co, Inc., 960 North Halstead, Hutchinson, Kansas 67501.

1637. Hutton, C.W.; Campbell, A.M. 1977. Functional 
properties of a soy concentrate and a soy isolate in simple 
systems and in a food system: Emulsion properties, 
thickening function and fat absorption. J. of Food Science 
42(2):457-60. March/April. [13 ref]
Address: Agric. Exp. Station and College of Home 
Economics, The Univ. of Tennessee, Knoxville, Tennessee 
37916.

1638. Hutton, C.W.; Campbell, A.M. 1977. Functional 
properties of a soy concentrate and a soy isolate in simple 
systems: Nitrogen solubility index and water absorption. J. of 
Food Science 42(2):454-56. March/April. [15 ref]
Address: Agric. Exp. Station and College of Home 
Economics, Univ. of Tennessee, Knoxville, Tennessee 37916.

1639. Khan, A. Waheed; Cowen, Donna C. 1977. Rapid 
estimation of muscle proteins in beef-vegetable protein 
mixtures. J. of Agricultural and Food Chemistry 25(2):236-
38. March/April. [10 ref]
Address: Div. of Biological Sciences, National Research 
Council of Canada, Ottawa, ONT, Canada K1A 0R6.

1640. Lawhon, J.T.; Mulsow, D.; Cater, C.M.; Mattil, K.F. 
1977. Production of protein isolates and concentrates from 
oilseed fl our extracts using industrial ultrafi ltration and 
reverse osmosis systems. J. of Food Science 42(2):389-94. 
March/April. [17 ref]
• Summary: This process does not result in whey-like liquid 
by-products, which constitute a water pollution threat unless 
properly processed. Ultrafi ltration and reverse osmosis have 
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been used commercially for a number of years, since at least 
1972, to profi tably process cheese wheys. Address: Food 
Protein R&D Center, Texas A&M Univ., College Station, TX 
77843.

1641. Product Name:  Soy Nuggets (Chunks of Textured 
Soy Flour Flavored with Soy Sauce).
Manufacturer’s Name:  Love Natural Foods.
Manufacturer’s Address:  3 Masada Dr., Cohutta, GA 
30710.
Date of Introduction:  1977 April.
Ingredients:  Defatted soy fl our, imported naturally 
fermented shoyu soy sauce.
Wt/Vol., Packaging, Price:  8 oz box.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz.: Calories 202, protein 17 gm, 
carbohydrates 30 gm, fat 1.7 gm, calcium 165 mg, iron 5 mg, 
sodium 678 mg.
New Product–Documentation:  See next page. Spot in 
Whole Foods. 1986. Nov. p. 50. “Soy Substitute.” And in 
Vegetarian Times. Nov. p. 58. “Golden Nuggets of Soy.” 
Ideal for making chili, spaghetti sauce, and Sloppy Joes. 
Label. 1987. 5.5 by 8 by 2 inch box. Red, black, and 
white on tan. Color photo of spaghetti sauce, sloppy joe, 
and chili dish. “With natural soy sauce. Very low fat. No 
cholesterol. Perfect for Connoisseur Chili, Super Spaghetti 
Sauce, Sumptious Sloppy Joes, and many other great dishes. 
Reconstitutes to over a pound.” Five recipes on back. Several 
quotes about love and God. Ad for “Love animals, don’t eat 
them T-shirts.” Form fi lled out by David Nazar. 1987. Dec. 
They now make 1,000 lb/month.
 Ad in Vegetarian Times. 1991. Dec. p. 49. “Soy 
Nuggets. Lean bean protein. A great tasting soy granule made 
with natural shoyu soy sauce. Perfect for connoisseur chili, 
super spaghetti sauce, sumptuous Sloppy Joes, and many 
other great dishes.” The company address is still 3 Madada 
Drive. A color painting shows Jesus as a child walking with 
animals, illustrating the spiritual beauty of a vegetarian diet.

1642. Product Name:  Loveburger. The Classic Vegeburger.
Manufacturer’s Name:  Love Natural Foods.
Manufacturer’s Address:  3 Masada Dr., Cohutta, GA 
30710.  Phone: 404-694-8179.
Date of Introduction:  1977 April.
Ingredients:  Sesame seeds, soy fl our, oat fl our, bran, 
potato fl our, nutritional yeast, naturally fermented soy sauce 
(from soybeans, wheat, sea salt), onion powder, basil, garlic 
powder, marjoram.
Wt/Vol., Packaging, Price:  1 lb box.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz.: Calories 245, protein 17 gm, 
carbohydrates 20 gm, fat 11 gm, crude fi ber 2 gm.
New Product–Documentation:  See page after next. Label. 
1987. 5.5 by 8 by 2 inch box. Blue, black, and red on tan. 

Color photo of a child leading a cow, lamb, and lion. “Easy. 
All Purpose. Vegetarian. Quick and easy preparation. Makes 
two pounds.” Recipe on back. Several quotes about love and 
God. Ad for “Love animals, don’t eat them T-shirts.” Form 
fi lled out by David Nazar. The product is 1/3 soy. They now 
make 5,000 lb/month.
 Color ad in Vegetarian Times. 1988. Nov. p. 63. 
“Loveburger. The Classic vegeburger.” Ad in Vegetarian 
Times. 1990. March. p. 49. “Loveburger: The delicious way 
to get the fi ber you need. With over 14% fi ber, Loveburger 
has almost as much as oat bran... Vegetarian Times rated 
Loveburger the most meat-like of the dry mix vegeburgers... 
Enjoy Loveburger for life.”

1643. Worthington Foods, Inc. Div. of Miles Laboratories, 
Inc. 1977. Why textured vegetable protein? Because beans 
for breakfast aren’t worth waking up to (Ad). Mother Earth 
News No. 44. March/April. p. 4.
• Summary: On the top half of this full-page ad, a photo 
shows a plate with a few whole dry soybeans on it. What 
about nutrition? What about ingredients? What about 
economy?
 Advertises a free brochure titled “Why Textured 
Vegetable Protein?” Address: Worthington, Ohio 43085.

1644. O’Mara, James P. 1977. Mexico’s 1976 drought cuts 
soybean, rice crops. Foreign Agriculture. May 2. p. 2-4, 12.
• Summary: Soybeans have replaced cottonseed as the 
principal oilseed in the country. The water shortage last 
spring caused a decline in the 140,000 hectares (ha) 
programmed for soybeans in Sinaloa to an actual planted 
area of around 40,000 ha; rice area was reduced from 50,000 
ha to about 33,000 ha. In Sonora, irrigated summer-crop 
area was reduced by some 80,000 ha, with soybean plantings 
reaching just 50,000 ha. The two-state region accounts 
for about 90% of annual soybean production (grown in 
the summer). During the 1975 summer season this area 
produced around 585,000 tonnes of soybeans while output in 
1976 was under 220,000 tons. Countrywide the totals were 
625,000 tons in 1975/76 and an estimated 280,000 tons in 
1976/77. Other new areas into which soybean production 
can be expanded are limited largely because of wide 
variations in the amount of daylight and in elevation. Hence, 
large expansion into other areas is not expected. Poultry 
and swine consume about 90% of Mexico’s domestically 
produced soybean meal; the remainder goes for dairy cattle 
and pet rations, and for soy fl our for human consumption. 
Consumption is showing steady growth, especially 
for texturized soy protein. Because of its increasing 
requirements for soybeans, Mexico would like to augment 
production to at least 600,000 tons or more a year to avoid 
sizable imports. Address: Asst. U.S. Agricultural Attaché, 
Mexico City.
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1645. Andres, Cal. 1977. Protein isolate for compound 
coatings: Raises conventional 4% protein level to 13.2%, 
reduces costs by 2½%. Food Processing (Chicago). May. p. 
68.
• Summary: Grain Processing Corp. has developed a bland, 
spray-dried soy protein isolate Pro-Fam 90-LS. The LS 
stands for “low solubility.” This protein is designed for use 
in high protein confectioners coatings. Address: Associate 
Editor.

1646. Food Technology. 1977. Dawson Mills buys General 
Mills’ technology. 31(5):216. May.
• Summary: Dawson Mills (Dawson, Minnesota) has 
purchased equipment and exclusive rights to soy protein 
isolate technology and spun isolate products from General 
Mills (Minneapolis, Minnesota). General Mills previously 
sold these products to institutions and food processors under 
the Bontrae trademark.
 Dawson Mills is moving the newly-acquired equipment 
to its headquarters; it will be located near the present 
Dawson Mills’ processing plant. Construction of a new 
isolate processing facility began in April.
 Dawson Mills’ Specialties Division plans major 
expansions in the protein area both in the USA and overseas.

1647. Tallent, William H. 1977. Soy proteins in Europe. 
Northern Regional Research Center: Notes from the Director 
(Peoria, Illinois) No. 1295. p. 1. June 24.
• Summary: “Despite the higher prices of meat and other 
animal proteins, the food industry has lagged behind their 
U.S. counterpart in the use of soy proteins. However the 
developing markets encourage several U.S. companies, 
as well as Unilever, to build plants to manufacture fl ours, 
concentrates, and isolates. Last week, Dr. H. Herstel, 
Unilever Research, Zeuenaar, The Netherlands, visited with 
us concerning use of soy in foods. Unilever now has a plant 
(in Zwijndrecht) with an annual capacity of 60,000 metric 
tons (132 million pounds) in which they produce fl ours, 
concentrates, and isolates. Dr. Herstel discussed extrusion of 
soy proteins, lipid protein concentrates, quantitation of soy 
in meat-soy mixtures, ultrasonic extraction of soy proteins, 
fl atulence, and fl avor problems with members of OC and 
ED. He stated that aqueous alcohol extraction used in the 
preparation of protein concentrates removes precursors 
(p-coumaric and ferulic acids) of ‘cooked (retorted) soybean 
odor.’ Unilever workers attribute this odor to p-vinylphenol 
and p-vinylguaiacol and feel such odors were responsible 
for poor acceptance of textured soy fl ours when they were 
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introduced in Europe in the late 1960’s. These developments 
dramatize the signifi cance of NRRC’s research on the 
soybean fl avor problem.
 “Alcohol extraction to greatly increase the versatility 
of soy protein products in foods is one of the signifi cant 
developments of NRRC research.” Address: Acting Director.

1648. ADM–Archer Daniels Midland Co. 1977. Top bean 
(Ad). Soybean Digest Blue Book. p. 113. June.
• Summary: In the top half of this full-page ad, an 
illustration shows a pile of soybeans with an ADM fl ag 
(with logo) fl ying from the top. The tag-line at the bottom of 
the page: “Where the people who feed the world buy their 
groceries.”
 The text: “As the leading domestic processor of 
soybeans, ADM sits high atop the pile... Now ADM is 
acknowledged around the world as the leader in the edible 
soy processing fi eld and the largest producer of upgraded 
soy protein products. Such as TVP, the original textured 
vegetable protein which began the revolution of soy products 
in foods. And our most recent development, Ardex 700 
[textured] soy protein concentrate, an outgrowth of ADM’s 
soy process engineering group.”
 Note: The exact same ad appears in the Blue Book in 
1978 (p. 113). In the 1979 Blue Book (p. 71) it is almost 
identical except that a plant in North Kansas City, Missouri, 
has been added to the previous year’s list. In 1980 (p. 3) it is 
exactly the same as in 1979. Address: World Headquarters: 
Decatur, Illinois 62525. Phone: 217-424-5422.

1649. Barman, Bruce G.; Hansen, J.R.; Mossey, A.R. 1977. 
Modifi cation of the physical properties of soy protein isolate 
by acetylation. J. of Agricultural and Food Chemistry 
25(3):638-41. May/June. [21 ref]
Address: The Procter & Gamble Co., Miami Valley Lab., 
Cincinnati, Ohio 45247.

1650. Product Name:  Tex Pro 1 (Hamburger), Tex Pro 2 
(Meat Loaf), Tex Pro 3 (Sloppy Joe), Tex Pro 4 (Chili Mix), 
Tex Pro 5 (Taco), Tex Pro 6 (Veal and Fish), Tex Pro 7 
(Spaghetti and Lasagna), Tex Pro 8 (Pizza Topping).
Manufacturer’s Name:  Bernard Food Industries, Inc.
Manufacturer’s Address:  1125 Haretrey, P.O. Box 1497, 
Evanston, IL 60204. Also plant at 222 S. 24th St., San Jose, 
CA 95103.
Date of Introduction:  1977 June.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 37. “Manufacturer of Institutional Food Products.”

1651. Central Soya Co., Chemurgy Div. 1977. If you want 
superior taste, processing fl exibility, texture, and lower end-
use cost–Central Soya, the protein leader, has something 
for you... Response: A new structured soy concentrate (Ad). 
Food Engineering 49(6):ef-24, ef-25. June. In special section 

on Engineered Foods.
• Summary: A photo (p. 1) of this 2-page ad shows an 
uncooked chicken, slice of red beef, two fi sh, and several 
shrimps. Photos (p. 2) shows 7 prepared dishes and lists 5 
characteristics that make Response an excellent product. 
“Most soy proteins can help a food company maintain 
control of end-product cost. But aren’t taste and quality just 
as important as cost? Response, Central Soya’s new textured 
soy protein, goes far beyond cost control.”
 This ad appeared one month later in Food Processing 
(Chicago) (July 197, p. 54-55). Address: 1300 Fort Wayne 
National Bank Bldg., Fort Wayne, Indiana 46802. Phone: 
(219) 422-8541.

1652. Food Engineering. 1977. Tuna salad analog based 
on soy protein. 49(6):ef-14, 15. June. In special section on 
Engineered Foods.
• Summary: New U.S. regulations to protect porpoises 
almost guarantee a severe reduction in the tuna catch. To 
help alleviate such consequences, the PFW/Hercules Food 
Technology Center in Middletown, New York, has developed 
this prototype tuna salad analog which contains no tuna 
meat. The recipe includes Edipro 200 soy protein, MSG, and 
artifi cial and natural tuna fl avors.

1653. Food Engineering. 1977. Frozen fruit juice has ice 
cream texture. 49(6):ef-22, 23, 26. June. In special section on 
Engineered Foods.
• Summary: The product contains Gunther’s whipping 
protein. Ordinarily, if you freeze fruit juice you get ice. But 
by using a soy-derived whipping protein and an appropriate 
stabilizer system, you can freeze fruit juice, whip it, and get 
a smooth texture similar to ice cream or sherbet. The basic 
work on this process was done by Irv Rubenstein in 1963 
and 1964.

1654. Food Processing (Chicago). 1977. Spun isolates. June. 
p. 32.
• Summary: Dawson Mills of Dawson, Minnesota, is 
constructing a new 60,000 square foot food plant on a 
200-acre site for making soy protein isolate, “spun isolate 
fi ber, and spun analog products.” Estimated cost: $9.5 
million. Expected completion date: late 1978. Architect: 
Zejdlik, Harmala, Hysell, Delapp, Inc. Features sanitation in 
processing to meet USDA requirements.

1655. Product Name:  [Fuji Pur {Spun Soy Protein Fibers} 
(SP-90, 100, MM, FF)].
Manufacturer’s Name:  Fuji Purina Protein Ltd. Subsidiary 
of Fuji Oil Co. and Ralston Purina.
Manufacturer’s Address:  Sumiyoshi-cho 1, Izumisano-shi, 
Osaka-fu, Japan. Offi ces: Kanda Suda-cho 1-28-2, Chiyoda-
ku, Tokyo.
Date of Introduction:  1977 June.
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New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 36.

1656. Loh, Jimbay; Breene, W.M. 1977. Texture analysis 
of textured soy protein products: Relations between 
instrumental and sensory evaluation. J. of Texture Studies 
7(4):405-19. June. [14 ref]
Address: Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

1657. Product Name:  Plamil Rice Soya Plantmilk Pudding 
With Sultanas (Later renamed Plamil Soya Milk Rice 
Pudding with Sultanas) [Sweetened with Sugar].
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent, CT19 6PQ, England.
Date of Introduction:  1977 June.
Ingredients:  Water, unpolished rice, soya protein isolate, 
sunfl ower oil, raw sugar, sultanas, natural vanilla essence, 
sea salt, emulsifi er: soya lecithin, stabiliser: carrageen extract 
[carrageenan].
Wt/Vol., Packaging, Price:  439 gm (15.5 oz) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1979. Jan/Feb. p. 19. Label for a can. 1980, undated. 
4 by 9.5 inches. Yellow and white on brown. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
“Suitable for those allergic to cows milk.” Brochure. 1990. 
Gives name as Plamil Soya Milk Rice Pudding.
 Letter and Label sent by Arthur Ling, Managing 
Director of Plamil Foods. 1990. July 24. “The sweetened 
version of our soya milk Rice Pudding was introduced in 
June 1977.” Label. 9.5 by 4.25 inches. Blue, yellow, white, 
green on brown. Color photo of a blue bowl containing 

the pudding and sultanas (raisins). “Organically grown 
unpolished rice. Gluten free. Suitable for those allergic 
to dairy milk. Contains no animal fats or other animal 
ingredient. Protein is from soya protein isolate which has far 
higher protein content pro rata than soya fl our.”

1658. Ralston Purina Co. 1977. The versatile isolate–for 
the world who burns the candle at both ends (Ad). Food 
Engineering 49(6):ef-4, 5. June. In special section on 
Engineered Foods.
• Summary: This striking two-page color ad shows 4 candles 
burning in the sand. A moon is refl ected in candle. The ad 
also demonstrates Ralston Purina’s increasing commitment 
to becoming the world leader in isolated soy proteins.
 “Proteinability–we’re the fi rst source.” “Today’s demand 
for protein based foods, along with our rapid depletion of 
traditional protein sources, has caused food scientists to look 
at the new source of protein–the soybean.
 “Nearly 20 years ago, Ralston Purina saw this need for a 
new protein resource and responded with the development of 
soy protein isolates... isolates with a 90% protein minimum 
designed with a wide range of functional characteristics that 
would give the food industry the versatility it required.” 
Address: Checkerboard Square, St. Louis, Missouri. And, 
Protein Purina Europe SA, 391 Avenue Louise–Box 6, 
B-1050 Brussels, Belgium.

1659. Rutkowski, Antoni. 1977. Evaluation of soybean 
protein isolates and concentrates as meat additives to 
provide a basis for increasing utilization of soybeans: Final 
research report covered a period, July 1st, 1973 to June 30th, 
1977. Olsztyn, Poland: Institute of Food Engineering and 
Biotechnology. 243 p. June 30. Project no. PL-ARS 13; grant 
no. FG-Po-290. 21 cm. [181 ref]
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• Summary: Summary: “The complex studies carried out 
on the factors infl uencing successful utilization of soybean 
protein preparations (SPP) as meat additives led to the 
following general conclusions:
 “1. The critical limiting factors of increased application 
of SPP in meat products are their functionality and sensory 
properties. However, above factors shall be considered not 
only by determining them per se (e.g. in pure preparations 
or their water solutions) but also in the interaction with the 
multicomponent systems (meat-water-fat) to which they are 
added. It shall be kept in mind that such important properties 
SPP as water holding capacity and ability to form fi rm 
structures when added to the meat are by some preparations 
highly interfered with the physico-chemical characteristics 
of meat (e.g. by its pH). Concentrates and meal-based 
preparations are generally less pH-dependent in their 
functional characteristics and therefore can be applied to the 
meat of wider pH range with positive results. A ‘safe’ level 
of SPP additives to the meat products from the functionality 
point of view is about 20% of meat-to-soybean protein 
exchange. Increasing this exchange up to 50% does effect 
negatively such technologically important characteristics, as 
texture and water retention after thermal processing.
 “Also sensory properties of meat products with SPP 
additives are lowered with increasing level of substitution. 
The drop of fl avour notes is especially sharp and is 
diffi cult to be corrected by additional seasoning or even 
supplementation by artifi cial meat fl avour.
 “It should be noticed however that the level of consumer 
acceptance of such products is closely related to the local 
feeding habits.
 “More research in this fi eld is needed to elucidate above 
complicated problem.
 “2. In the state of present knowledge nutritional 
aspects are not limiting in wider use of SPP. Antinutritive 
[antinutritional] factors (SBTI and SBH) from soybean are 
partially deactivated during processing of concentrates and 
isolates as well as by the toasting of soybean meal. The 
further deactivation of them takes place during thermal 
processing of meat products to which soybean additives were 
applied, therefore they are practically free of antinutritive 
factors
 “The biological value of protein in the meat products 
supplemented by SPP can be regulated and maintained 
on the certain level based on the amino acid content of all 
compounds. In the products to which the meat of lower 
quality was used, the addition of concentrates and meal-
based preparations improves the biological value of protein, 
which is important especially for institutional and school 
feeding. Above does not concern the addition of isolates 
which lower biological value observed earlier has been 
confi rmed.” Address: Dr., Technical Univ. of Olsztyn, 
Poland.

1660. Stanley, D.W. 1977. Foods for the future. Notes on 
Agriculture (Guelph, Ontario) 13(2):29-30. June.
• Summary: The world’s number one problem is not, as 
some believe, dwindling fossil fuel supplies, but rather that 
the world’s population is expected to double in the next 30 
years, reaching some 7 billion by the year 2000. “Currently, 
the limiting nutrient in human feeding is protein... Oilseeds 
are an excellent source of protein.” Soybeans are the oil seed 
most widely used as a protein source for diets. Vegetable 
protein processing is the focus of much research in the 
Department of Food Science at the University of Guelph. 
Texturized vegetable proteins, one of the foods of the future, 
are most widely made using thermal extrusion. During the 
1971-72 school year about 23 million pounds of soy protein 
were used in the U.S. school lunch program. Address: Dep. 
of Food Science, Ontario Agricultural College, Univ. of 
Guelph, ONT, Canada.

1661. Vandenover, Randae; Yaiko, Len. 1977. Engineered 
pork chops made with pork trimmings and soy protein. Food 
Engineering 49(6):ef-28 to ef-30. June. In special section on 
Engineered Foods.
• Summary: Based on market prices in Feb. 1977, a 
fabricated pork chop with 25% Ardex 700G can offer 
an approximate 25% savings in raw material costs. The 
concentrate is hydrated with a 3:1 ratio of water to soy when 
used to extend pork chops. Address: Research Div., Archer 
Daniels Midland Co., Decatur, Illinois.

1662. Worthington Foods, Inc. Div. of Miles Laboratories, 
Inc. 1977. Why textured vegetable protein? Because meat 
isn’t all it’s fattened up to be (Ad). Mother Earth News No. 
45. May/June. p. 3.
• Summary: The top half of this full-page ad is a photo 
showing cattle standing in a fi eld. “Waste not, want not. 
Raising animals for meat protein is grossly ineffi cient. And 
a luxury the world can little afford. While an acre of land, 
when planted in soybeans, can provide almost 6 years of 
your daily protein requirements, this same acre provides 
only a 78-day supply when used to raise beef cattle for meat 
protein.
 “Plant protein: The sensible alternative. Worthington 
Foods produces more than 40 different textured vegetable 
protein foods. All are completely meatless, with no 
cholesterol and no preservatives. And they maintain a 
favorable polyunsaturated-to-saturated fatty acid ratio. 
Worthington products are made from protein-rich soybeans, 
wheat and peanuts, with ingredients derived predominantly 
from plant sources.” Address: Worthington, Ohio 43085.

1663. Howes, Charles D. 1977. Re: The infl uence of Dr. John 
Harvey Kellogg on substitute foods and their developers in 
the USA. Letter to Mr. Stephen H. McNamara, Associate 
Chief Counsel for Food, U.S. Food and Drug Administration, 
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Washington, DC., July 15. 2 p. Typed, with signature on 
letterhead. [1 ref]
• Summary: “Your paper in Food Engineering, June 1977 
was read with interest. I do not intend to dispute any of the 
points made in it here, but would like to share with you a 
historical perspective of the development of substitute foods. 
A brighter future may be assured if we remind ourselves of 
the progress of the past.
 “John Harvey Kellogg, M.D. promoted a simple 
vegetarian diet at the Battle Creek Sanitarium in Michigan 
which he headed during most of his 67 years at the medical 
institution (beginning in 1875/76). During this period he 
developed a unique program of diet, hydrotherapy and expert 
surgery which attracted people from around the country and 
the world. Patients included a number of leading people 
such as William Howard Taft, William Jennings Bryan, 
Roald Amundsen, Lowell Thomas, Alfred DuPont, John 
D. Rockefeller, Jr., J.C. Penney, Montgomery Ward, S.S. 
Kresge, etc., etc.
 “As might be guessed, Kellogg’s views on diet and 
health were widely spread throughout America and the 
world. In order to provide a satisfactory vegetarian breakfast 
Kellogg developed the breakfast cereal and Battle Creek 
became the prepared-cereal capital of the world. The 
breakfast cereal was a substitute for ham & eggs and other 
high meat breakfasts.
 “Kellogg also invented vegetable protein foods which he 
served as substitutes for meat. This was the beginning of the 
meat analogue industry.
 “Henry Ford II [sic, Henry Ford] was a patient of Dr. 
Kellogg and Kellogg was a man who liked to share his ideas 
with anyone who would listen intelligently. Exactly what was 
shared we do not know, but back in Detroit Ford established 
a soy research team. The soy research team invented soy 
plastic (which was used in Ford automobile steering wheels 
for several years), soy fabric, and soy fi ber [spun soy protein 
fi ber]. When the research team was broken up the leading 
members joined the food industry and with additional 
developments produced vegetable fi ber suitable for food 
products. This was the beginning of textured vegetable 
protein fi ber.
 “In order to promote his ideas more fully and leave a 
more lasting impression on the health of the world, Kellogg 
founded a medical school in connection With the Battle 
Creek Sanitarium. The American Medical Missionary 
College was granted a charter in 1895 and had two 
campuses–Battle Creek & Chicago. Much of the support for 
the medical school came from the food business. The school 
gave an excellent education and was soon fully accredited. 
Into this situation came Harry W. Miller, a medical student 
from Ohio. Harry Miller started working as a guide in the 
cereal factory to help support himself as a medical student. 
He became interested in the food business and became 
such an expert guide that Kellogg developed an interest in 

him. Miller was instructed by Kellogg in the area of food 
processing and read into food development as well as studied 
medicine. He became well-versed in both areas.
 “When Miller graduated he married and soon sailed for 
China as a medical missionary. He noted malnutrition among 
infants and a high death rate among them. He also noted that 
soymilk was made by the people, but only the old people (no 
doubt those without teeth) drank it. In time Miller applied 
his knowledge of food processing methods to taking soymilk 
production out of the kitchen and making it on a large scale 
in a formulation suitable for infants. In the late 1930’s China 
was invaded by the Japanese and the soymilk plant was 
bombed. After several adventures he was able to return to the 
U.S. and founded the fi rst American soymilk plant.
 “Thus a “Whole Picture” of substitute foods may be 
outlined in perspective thus:” A diagram shows John Harvey 
Kellogg, M.D. on the top line. Arrows point downward from 
him to those he infl uenced on the 2nd line: (1) Henry Ford II 
and the Soy Research Group. (2) Vegetable Protein Foods. 
(3) Breakfast Cereal. (4) Harry W. Miller, M.D. Arrows 
point downward to the 3rd row showing that: (1) Ford 
and the Soy Research Group developed Vegetable Protein 
Fiber. (2) Dr. Miller developed Soymilk & Soycheese. 
Arrows point downward to the 4th row showing that both 
Vegetable Protein Fiber and Vegetable Protein Foods led to 
the [commercial] development of Textured Vegetable Protein 
foods.
 “I hope this background material will be helpful to you 
as you deal with the nutritional problems of engineered 
foods.
 “Sincerely,...” Address: PhD, Technical Director, Loma 
Linda Foods, 13246 Wooster Rd., P.O. Box 388, Mount 
Vernon, Ohio 43050. Phone: (614) 397-7077.

1664. Food Engineering International (Chilton’s). 1977. 
Frozen fruit juice has ice cream texture. 2(7):28-29, 33. July. 
*
• Summary: The product contains Gunther’s whipping 
protein.

1665. Food Processing (Chicago). 1977. Fortifi ed soy isolate 
improves quality, yield, and economics of cured meats. 
38(7):84. July.
• Summary: Supro 640T Fortiblend, a fortifi ed soy protein 
isolate made by Ralston Purina Co. of St. Louis, Missouri, 
was awarded Honors in the Food Processing Awards 
contest because “it will help to dampen the increasing price 
for ham... It is also a rather ingenious way to utilize the 
technology of protein isolates.”
 “The fortifi ed isolate can be used to produce cured 
hams pumped to 150% of initial weight–laboratory cook 
yields of 135% have been produced consistently without 
problems. Hams have been extended up to 50% without the 
soy isolate being noticeably evident in the cured product... 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   470

© Copyright Soyinfo Center 2016

When compared to ‘water added’ hams, the fi nished products 
exhibit more fi rmness and improved slicing characteristics.” 
A photo shows large slices of ham.

1666. Miner, Bert D.; Gallimore, William W. 1977. Soy 
protein use can increase 71% by 1985. Farmer Cooperatives 
44(4):4-6. July. Also issued as Farmer Cooperatives Reprint 
4, May 1977 (4 pages, unnumbered).
• Summary: Table 2, titled “Estimated industry production of 
soy protein products, 1976 and 1985” gives statistics divided 
into human food uses and industrial uses–in million pounds. 
For human food uses: Soy fl our and grits is expected to 
increase from 395 in 1976 to 610 in 1985. Textured soy fl our 
and grits from 79.0 to 152.5. Soy protein concentrates from 
66.5 to 119.0. Textured soy protein concentrates from 6.6 to 
17.8. Soy protein isolates from 47.2 to 94.5. Textured soy 
protein isolates from 2.4 to 9.4.
 For industrial uses: Soy fl our and grits is expected 
to increase from 245 million lb in 1976 to 480 in 1985. 
Textured soy fl our and grits from 61.2 to 144.0. Soy protein 
concentrates from 17.5 to 38.5. Textured soy protein 
concentrates from 0.9 to 1.9. Soy protein isolates from 40.2 
to 49.0. Textured soy protein isolates from 0 to 0. Address: 
1. USDA FCS (Farmer Cooperative Service); 2. USDA ERS 
(Economic Research Service).

1667. Product Name:  Supro 640T Fortiblend (Fortifi ed Soy 
Protein Isolate).
Manufacturer’s Name:  Ralston Purina Co., Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.  Phone: 800-325-7136.
Date of Introduction:  1977 July.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing 
(Chicago). 1977. July. p. 84. “Fortifi ed soy isolate improves 
quality, yield, and economics of cured meats.” Supro 640T 
Fortiblend, a fortifi ed soy protein isolate made by Ralston 
Purina Co. of St. Louis, Missouri, was awarded Honors in 
the Food Processing Awards contest because “it will help 
to dampen the increasing price for ham... It is also a rather 
ingenious way to utilize the technology of protein isolates.”
 Soya Bluebook. 1981. p. 62. Supro... 640T Fortiblend.

1668. Product Name:  Mira-Tex (Textured Soy Flour) 
[Ham-Flavored].
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1977 July.
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  Poly-lined double-walled 50-lb 
cartons.
How Stored:  Shelf stable.
Nutrition:  Protein 50%, moisture 8%, less than 4% fat.
New Product–Documentation:  Food Engineering. 1975. 

47(7):29. July. “Ham-fl avored fl akes made of soy protein.”

1669. Schutte, Leonard. 1977. Unilever’s production of soy 
protein concentrate (Interview). SoyaScan Notes. Aug. 11. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Unilever makes about 60 million lb/year of 
alcohol-extracted soy protein concentrate which is used 
largely in calf milk replacers. Their concentrate contains 
about 100 parts per mission (ppm) of iron. To get this level 
they must was the soybeans to remove soil. Concentrates 
with 150 ppm of iron are unacceptable for veal calves 
because the meat becomes red rather than remaining white. 
Concentrates with 120-130 ppm are borderline. They believe 
the alcohol process of making soy concentrates is the best 
because the combination of heat and alcohol inactivate an 
allergen to which calves are sensitive. The alcohol process is 
also better for off-fl avor removal and uses less energy.
 Unilever is also texturizing soy protein concentrate on a 
pilot scale but the food uses of this product are still small, so 
they have not yet built a commercial plant. Address: Unimills 
B.V., Lindtsedijk 8, Zwijndrecht, Holland.

1670. Earthquest Ltd., A subsidiary of Braswell, Inc.; 
Ultimate Diet (The). 1977. “I lost twenty pounds with the 
Ultimate Diet Supplement, Then when they made it easier to 
swallow, I lost thirty more” (Ad). Mother Earth News. July/
Aug. p. 49.
• Summary: A full-page black-and white ad. The Ultimate 
Diet now comes in Diet Wafers which are composed mostly 
of protein. “Your body needs a total of 75 grams of protein 
a day.” Photos show: (1) The weight-loss man before and 
after. (2) A can of The Ultimate Diet Supplement with 3-4 
wafers in the foreground. Address: P.O. Box 10225, Atlanta, 
Georgia. Phone: 1-800-241-0661.

1671. Food Engineering. 1977. First licensee for Uni-Tex 
meat analogs. 49(8):48. Aug.
• Summary: The fi rst licensee is Garrison Products, Inc., 
which will operate a new plant in Northbrook, Illinois–
according to an announcement by Wenger Manufacturing of 
Sabetha, Kansas. Garrison will produce this unique double 
extruded meat analog under the Wenger patents.

1672. Frozen Food Age. 1977. The prepared foods 
sweepstakes–and the new breed. Aug. p. 91-92, 97-100, 102, 
106, 108, 110, 112, 114, 115-18.
• Summary: A history of innovation and innovators in 
prepared frozen foods. Big Food jumped in with acquisitions 
in the mid-1950s. Product creativity blooms as industry 
enters the post-war era. In a society where more housewives 
than ever were holding full-time jobs, a new mass market for 
convenience foods was created. But affl uence was the real 
key to this new “built-in maid service.” Photos (p. 91) show 
“Early innovators” including Robert Rich.
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 “One of the more novel frozen convenience foods, born 
out of wartime exigency, was a vegetable-base whipped 
topping introduced in 1945 by Rich Products Corporation, 
Buffalo, New York.
 “Like many another packer, Rich Products got into the 
frozen food business by accident. Robert Rich, president, 
recalls the circumstances surrounding his fi rm’s entry into 
the industry.
 “’I was attempting to sell a New York wagon jobber and, 
for my train trip to the big city, I had inadvertently put too 
much dry ice in the packing case containing our fl uid Rich’s 
Whip Topping.
 “’When I got to my demonstration I found I had a frozen 
product on my hands instead of a liquid one. There I was 
with no other sample and facing an impatient sales manager 
and 18 salesmen who were coerced in from the fi eld for my 
demonstration. I had no other choice but to try and whip 
the quickly thawed product. It whipped to perfection. Three 
months later, we were freezing all our product and in the 
frozen food business lock, stock and barrel.’
 “Today, Rich Products, in addition to Rich’s Whip 
Topping, markets non-dairy coffee creamer, which it also 
pioneered, plus specialty dessert items and frozen bakery 
products for the retail, in-store, bake-off and food service 
markets.
 “With processing facilities in Buffalo, New York; West 
Palm Beach, Florida; Appleton, Wisconsin; Winchester, 
Virginia; Fort Erie, Ontario, Canada; and Fresno and 
Claremont, California, the company’s annual sales are now 
more than $110 million. A new frozen dough products plant 
is also under construction in Murfreesboro, Tennessee” (p. 
92, 97)
 A photo at the bottom of page 97, titled “Happy 
accident,” shows a pressurized can of Rich’s Whip Topping. 
“The fi rst vegetable-based whipped topping, whose 
inadvertent freezing made industry history,...”

1673. Harland, B.F.; Oberleas, D. 1977. A modifi ed method 
for phytate analysis using an ion-exchange procedure: 
Application to textured vegetable proteins. Cereal Chemistry 
54(4):827-32. July/Aug. [13 ref]
• Summary: Gives the phytate content of 8 meat analogs and 
alternatives made by General Mills and ADM. The amount 
of phytate per serving ranges from 31 mg to 354 mg. The 
phytate content per 100 gm edible portion (EP) ranges from 
112 to 1,321 mg. Address: 1. Div. of Nutrition, Food and 
Drug Administration, Washington, DC 20204; 2. Dep. of 
Nutrition and Food Science, Univ. of Kentucky, Lexington, 
Kentucky 40506.

1674. Sofos, J.N.; Allen, C.E. 1977. Effects on lean meat 
source and levels of fat and soy protein on the properties of 
wiener-type products. J. of Food Science 42(4):875-78. July/
Aug. [11 ref]

• Summary: The effects of different meat sources (beef, 
pork, beef hearts) and of varying fat and textured soy protein 
(TSP) levels on properties of wiener-type products were 
studied. By lowering the fat and increasing the soy level, 
a high-protein, low-fat wiener was produced. Shrink and 
moisture content of this wiener were also higher. A lean 
content of 40-45% was adequate for good color formation in 
soy-containing wieners.
 Soybean products provide good physical properties, 
such as the absorption of water and the ability to emulsify fat 
and also provide a good source of protein. Address: Depts. 
of Food Science & Nutrition, and Animal Science, Univ. of 
Minnesota, St. Paul, MN 55108.

1675. Sofos, J.N.; Noda, Izumi; Allen, C.E. 1977. Effects 
of soy proteins and their levels of incorporation on the 
properties of wiener-type products. J. of Food Science 
42(4):879-84. July/Aug. [32 ref]
• Summary: Textured soy protein (TSP; actually textured soy 
fl our) and soy protein isolate (SPI) were the main ingredients 
used. Flavor of treatments with high levels (more than 25%) 
of soy was improved by using different seasoning mixes. 
Some 40-45% lean beef, with 30% fat, was found adequate 
for acceptable color intensity of the cooked product. After 
processing, products with increasing levels of soy in the 
formulation had higher residual nitrite levels. Address: 
Depts. of Food Science & Nutrition, and Animal Science, 
Univ. of Minnesota, St. Paul, MN 55108.

1676. Soya Production & Research Association. 1977. 
Classifi ed ad: Requires. Times of India (The) (Bombay). Sept. 
10. p. 9.
• Summary: “Boiler attendants–2 for their plant at Bareilly.
 “Candidates should have passed their 8th class and 
obtained a Boiler Attendant Certifi cate, in the second class. A 
minimum of two years’ experience on oil fi red boilers of 600 
kgs. per hour capacity preferably on wanson boilers will be 
necessary.” Address: 182 Civil Lines, Bareilly, 243001, Uttar 
Pradesh.

1677. Chemical Marketing Reporter. 1977. Soy protein 
facilities ready for Central Soya: License by General Mills. 
Sept. 19. p. 4, 35.
• Summary: Central Soya Co., Inc. announced it has 
completed construction of its new steam texturization plant 
at Gibson City, Illinois, and is making the Bontrae line of 
more than 60 texturized soy protein products. Central Soya 
acquired this line from General Mills (via a long term leasing 
and licensing agreement) on 11 Nov. 1976.

1678. Archer Daniels Midland Co. 1977. Annual report. 
Decatur, Illinois. 33 p. 27 cm.
• Summary: Net sales in 1977 were $2,114 million, up from 
$1,647 million in 1976. Net earnings in 1977 were $61.4 
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million, down from $65.2 million in 1976. ADM’s protein 
specialty division successfully introduced Ardex 700, a 
new soy protein concentrate, and Nutrisoy Fiber. A new 
light colored TVP was developed for extending fi sh. The 
company’s TVP brand of textured vegetable proteins remains 
the largest selling textured product, both in the USA and 
worldwide (p. 5).
 Textured soy protein concentrate products are called 
TVP/2. A new class of products designated as a soy beverage 
base are now being evaluated in dairy-type applications, such 
as milk replacers, cheese, and dessert bases (p. 11).
 British Arkady Co.: Sales of TVP, now in its second full 
year of manufacture in Manchester, England, were up. Im 
memoriam: Thomas L. Daniels, died 23 May 1977. He was 
the son of John W. Daniels who founded Daniels Linseed Co. 
in 1902. Address: P.O. Box 1470, Decatur, Illinois 62525.

1679. Dawson Mills. 1977. Dawson Mills breaks ground for 
isolate facility (Leafl et). Dawson, MN 56232. 1 p. Undated. 
28 cm.
• Summary: A large photo shows four men at a ground-
breaking ceremony, three wearing hard-hats and one holding 
a shovel. They are: Charles Kretchman, President of Dawson 
Chamber of Commerce; Joe Givens, President of Dawson 
Mills; Dan Hasslen of Hasslen Construction Company; and 
Ephriam Boraas, Chairman of the Dawson Mills Board.
 At the top of the sheet is Dawson Mills’ logo (a blue-
green triangle in a circle) followed by “Quality soybean 
products.”
 “On September 23, 1977, Dawson Mills formally broke 
ground for a $10 million soy isolate facility. The 100,000 
square feet building will be situated on a 220 acre site one 
mile east of Dawson.”
 “The new facility will provide Dawson Mills with 
annual production capacity of approximately 9 million 
pounds of isolates, spun fi ber, and frozen fl avored meat 
analogs. Entry into the isolate and analog market will 
broaden Dawson’s present edible product line of soy white 
fl akes, fl ours and grits.
 “Completion of construction is scheduled for November, 
1978 with production and market entry planned for early 
1979.”
 Note: In Oct. 1976 Dawson Mills was considering the 
purchase of General Mills’ soy protein isolate plant in Cedar 
Rapids, Iowa. In about May 1977 they puchased the plant 
and process for $10 million, then moved it to the outskirts of 
Dawson, Minnesota. Address: Dawson, Minnesota.

1680. Meals for Millions Foundation. 1977. The village 
texturizer: A low-cost machine for preparing texturized food 
products at the village level. Santa Monica, California; Mt. 
Rainier, Maryland: Volunteers in Technical Assistance. viii + 
76 p. Sept. Illust. No index. 22 cm. [18 ref]
• Summary: Contents: Introduction. 1. An introduction to 

texturized products. 2. Construction and assembly of the 
village texturizer. 3. Product experimentation and machine 
operation. Appendixes: 1. Designing a nutritious human 
food. 2. Use of the village texturizer in a small business. 3. 
Meals for millions. Bibliography.

1681. Price, Charlene. 1977. Fabricated foods–The 
consumer’s view. USDA National Food Situation No. 161. 
Sept. p. 20-21. [1 ref]
• Summary: USDA’s Economic Research Service (ERS) did 
a nationwide survey of 1,400 shoppers to see how new foods 
made from textured vegetable proteins are catching on. Three 
types of products were discusses: 1. Packaged extenders 
to be added to meat at home. 2. Meat products already 
extended. 3. Meat analogs, similar to meat but containing 
none. Of the shoppers sampled, 58% were aware of #1, 
12% of #2, and 75% of #3. Of the various products, bacon 
analogs led the popularity list (73% of the analog users had 
tried them), followed by egg substitutes (38%), and sausage 
substitutes (25%). Address: USDA Economic Research 
Service.

1682. National Provisioner. 1977. Flashes on suppliers: 
Ralston Purina Co. Oct. 8. p. 18.
• Summary: Ralston Purina Co. announced plans to expand 
by more than 50% the capacity of its isolated soy protein 
facility at Pryor, Oklahoma. Scheduled completion date is 
mid-1978.

1683. Wall Street Journal. 1977. Ralston Purina venture in 
Japan. Oct. 13. p. 18.
• Summary: St. Louis–The Ralston Purina Company 
announced that it has formed a joint venture with Fuji Oil 
Co., Osaka, to market soy proteins in Japan.
 “The joint venture, Fuji Purina Protein Ltd., will market 
soy protein products manufactured by both Ralston and Fuji 
Oil.”

1684. Bodin, Paul. 1977. Que mangerons-nous demain? 
Un avant-gout: les spécialités aux protéines végétales 
aromatisées [What will we eat tomorrow? A foretaste: 
Flavored vegetable protein specialties]. Ouest-France. Oct. 
15-16. [Fre]
• Summary: A photo shows two cupped hands holding 
soybeans. Maybe proteins extracted from them will enrich 
our menus. But the soybean is not the only seed rich in 
proteins; others include sunfl ower seeds, peas, and beans, all 
of which are cultivated in France. Address: France.

1685. Lublin, Joann S. 1977. Soybean saga: Revival is 
attempted for meat substitutes that fl opped after ‘73. But new 
line of Miles Labs is still facing resistance to the taste and 
the price. Pitch to the health-conscious. Wall Street Journal. 
Oct. 26. p. 1, 27.
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• Summary: Miles Laboratories Inc. is coming out with 
new versions of its meatless products “that it says taste, 
feel and smell more like the real thing. A sampling of the 
new Morningstar Farms line of vegetable-protein products, 
just now starting to be marketed, largely supports Miles’s 
claim. The products are tastier and juicier, they feel meatier 
and smell less spicy than earlier versions. But the bacon 
substitute in particular falls short of the real thing. In the 
words of one impartial taster, it looks and tastes more like 
painted cardboard than real bacon.”
 “When Miles offered its original meat substitutes in 
1973, offi cials predicted sales of more than $100 million 
a year within the decade. Now, 4 years later, Morningstar 
Farms sales are running around $15 million a year, less than 
half the levels expected by now. The products, moreover, 
have registered pretax losses of $33 million since their 
development. Others in the food business were similarly 
overoptimistic. Industry-wide sales of soy protein products 
last year totaled about $120 million, up from $75 million 
in 1972 but far short of forecasts of $1.5 billion by 1980... 
When the original products were offered, meat prices 
were soaring to 1973 peaks and the public was eager for 
alternatives.”
 “Miles Laboratories, best known for its Alka-Seltzer 
antacid, had great expectations for meat substitutes in 
1970 when it bought Worthington Foods Inc., a pioneer in 
textured-vegetable-protein technology. Miles reformulated 
several Worthington products and began test-marketing 
sausage-like links and patties, ham-like slices and bacon-like 
strips in 1972.
 “Consumer surveys at the time showed that more 
than half of all U.S. households had at least one member 
concerned about heart-disease risks from excessive 
cholesterol in his diet. Miles marketers reasoned that many 
of the 40 million concerned families would welcome 
cholesterol-free replacements for their breakfast protein. 
The company spent $7.5 million on a nationwide promotion 
campaign in 1974, featuring prime-time television 
commercials emphasizing the nutrition angle.
 “About 10 million American families tried the 
Morningstar Farms breakfast line in the fi rst 18 months, 
meeting the company’s goal. But fewer people than expected 
came back for seconds, and outside analysts suggest the 
current sales are half the anticipated volume.”

1686. Cereal Foods World. 1977. Products: Protein and 
vanilla from Kraft. 22(10):557 Oct.
• Summary: Kraft Industrial Foods Div. has added a 
line of isolated soy proteins to its existing whey and 
milk protein lines. The new soy isolate line features high 
[protein] dispersibility and blandness for excellent fl avor 
compatibility, economy, and functional fl exibility. For more 
information: Kraft Industrial Foods Div., 500 Peshtigo Ct., 
Chicago, Illinois 60690. Phone: 312/222-4846.

1687. French, Frank. 1977. Bakery uses of soy products. 
Baker’s Digest 51(5):98-103. Oct. [7 ref]
• Summary: Contents: Introduction. Production of soy 
products. Use in bread production. Use of other soy products: 
Lecithin, cakes and doughnuts, sweet goods, variety breads, 
fi ber breads. Conclusion.
 The use of soy fl our in making white bread has several 
signifi cant advantages: Moisture retention, bleaching and 
oxidation using an enzyme active soy fl our, crust color 
improvement, improved nutritional profi le.
 Fig. 3 (p. 100) is a bar chart showing the cost per pound 
of protein from various sources. The three least expensive 
sources are “lowfat soybean fl our, granular soybean 
concentrate, and extruded soybean fl our;” the three most 
expensive are beef (about 15 times as expensive as soy 
fl our), pork, and tuna fi sh.
 Fig. 4 shows the improvements in protein quantity 
realized from fortifying white bread with 12% soy fl our: (1) 
It raises the protein quantity by 50% from 8.0% to 12.0% 
protein; (2) It raises the protein quality by 95% from 1.00 to 
1.95–compared with 2.50 for casein.
 “Nutrisoy fi ber is the toasted ground cotyledon of the 
soybean and at 40 per cent crude fi ber is highest in fi ber 
among natural fi ber materials.” Table V gives a nutritional 
analysis of Nutrisoy, which contains: Protein 10%, moisture 
9%, fat 1%, crude fi ber 40%, minerals 4%, carbohydrates 
36%. Address: Archer Daniels Midland Co., Decatur, Illinois.

1688. Lemaire, William H. 1977. New facility uses steam-
texturizing to produce fast-hydrating soy protein. Food 
Engineering 49(10):126, 128. Oct.

1689. Marine Colloids, Inc. 1977. Carrageenan in imitation 
cheese (Leafl et). Rockland, Maine. 2 p. Technical Bulletin 
#887 (Revised). Oct.
• Summary: “Within recent years there has been an increased 
interest in imitation cheeses. While there are commercial 
products of this type based on sodium caseinate, the latter 
has the disadvantage of being relatively expensive and with 
projections of insuffi cient quantities being available in the 
coming years. To date it has not been possible to utilize 
readily available and relatively inexpensive soy proteins. 
Firstly, they have not been suffi ciently bland. Secondly, they 
don’t produce the same desirable cheese texture that sodium 
caseinate does... The second problem of texture may be 
solved by the use of appropriate carrageenan. Moreover it 
is possible to use combinations of soy and sodium caseinate 
with carrageenan in order to obtain various desired textures... 
the need for carrageenan increases as more than 25% of the 
casein is replaced by soy.
 The basic ingredients in imitation cheeses are generally: 
water (average 50%), vegetable oil, emulsifi ers (such as 
lecithin and mono- and diglycerides), protein (such as soy 
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protein, at 20% level), salt, acid (citric, lactic, or fumaric acid 
to improve the fl avor and lower the pH), and carrageenan 
(to impart gel structure to the cheese and control meltdown). 
Two suggested formulas and procedures are given. Address: 
P.O. Box 308, Rockland, Maine 04841.

1690. Yadav, N.R.; Liener, Irvin E. 1977. Reduction in serum 
cholesterol in rats fed vegetable protein or an equivalent 
amino acid mixture. Nutrition Reports International 
16(4):385-89. Oct. [18 ref]
• Summary: Replacing casein by soybean fl our, “soybean 
isolate,” or roasted navy bean fl our in a hypercholesterolemic 
diet fed to rats caused a signifi cant reduction in serum 
cholesterol. An amino acid mixture prepared to simulate 
the amino acid pattern of soybean isolate likewise produced 
levels of serum cholesterol which were lower than that 
obtained with an amino acid mixture corresponding to that of 
casein. Address: Dep. of Biochemistry, College of Biological 
Sciences, Univ. of Minnesota, St. Paul, Minnesota 55108.

1691. Andres, Cal. 1977. Start up steam-texturized soy 
protein products production. Food Processing (Chicago) 
38(12):53. Nov.
• Summary: Central Soya’s new plant for making steam-
texturized soy protein products has gone onstream and 60 
Bontrae products are now available on a full commercial 
scale. These steam-texturized (ST) soy proteins are 
especially good as extenders for fi sh, seafood, and poultry 
products. Address: Associate Editor.

1692. Product Name:  Cenpro-P (Soy Protein Isolate for 
Pumping Meat).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1300 Fort Wayne National Bank 
Building, P.O. Box 1400, Fort Wayne, IN 46801-1400.
Date of Introduction:  1977 November.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Food Engineering. 
1977. Nov. p. 47 “’Pumping isolate’ for meat.” This 
“newly-introduced soy protein isolate” can be used by meat 
processors with brine solution in stitch-pumping cured 
meats, such as hams. It helps increase the yield and assures a 
more fl avorful, jucier product.

1693. Food Processing (Chicago). 1977. Isolated soy protein 
facility expansion. Nov. p. 8.
• Summary: Ralston Purina plans to expand by 50% its 
isolated soy protein manufacturing plant at Pryor, Oklahoma. 
It is expected to be in production by mid-1978.

1694. Food Technology. 1977. Central Soya begins Bontrae 
production. 31(11):73. Nov.
• Summary: “Central Soya Co., Inc. has completed 
construction of its new steam texturizing facility at its 

Gibson City, Illinois multiple purpose plant, and is now 
producing Bontrae texturized vegetable proteins.
 “Central Soya signed a long-term leasing and licensing 
agreement with General Mills on November 11, 1976, 
giving Central Soya rights to General Mills’ patented steam 
texturized protein technology...
 “The steam texturizing process by which Bontrae 
products are made consists of: (1) Batch mixing of white 
soy fl akes, fl avoring ingredients, colors, vitamins, minerals, 
and other ingredients; (2) Conditioning by addition of water 
and other liquid ingredients; (3) Injection of steam under 
high pressure and then suddenly reducing the pressure by 
discharging the product into the atmosphere through the 
steam texturizing gun orifi ce; and (4) Sizing of particles by 
means of milling and screening.”

1695. Product Name:  Unitein 1 and 2 (Double-Extruded 
Textured Soy Protein).
Manufacturer’s Name:  Garrison Products Inc.
Manufacturer’s Address:  1471 Paddock Dr., Northbrook 
(near Chicago), IL 60062.  Phone: (312) 729-4906.
Date of Introduction:  1977 November.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  35 cubic foot woven 
polypropelyne bags. Sells for $0.60/lb.
How Stored:  Shelf stable.
New Product–Documentation:  This was the fi rst 
commercial product made using the Wenger Uni-Tex double 
extrusion process. Food Engineering. 1977. Aug. p. 48. “First 
licensee for Uni-Tex meat analogs.” The fi rst licensee is 
Garrison Products, Inc. Notes from a phone call to Robert R. 
Garrison by Dr. Walter J. Wolf, Oilseed Crops Lab., NRRC, 
Peoria, Illinois. 1977. Dec. 14. He has formed Garrison 
Products, Inc. and has built a semi-works plant with an 
initial capacity of 3 million lb, expandable to 12 million lb. 
Garrison has a chemical processing background (16 years). 
His plant has been in operation for 45 days. His product, 
called Unitein, sells for $0.60/lb., but hydrates 2:1 or $0.20/
lb of hydrated product. Dr. Wolf visited Garrison Products on 
9 May 1978 to study their double extrusion process. Robert 
R. Garrison showed him the plant and discussed the process. 
Wolf, in turn, sent him information on extrusion of defatted 
soy fl akes.
 Letter from Robert R. Garrison to Dr. Walter Wolf of 
NRRC. 1978. Jan. 16. He encloses samples of unfl avored 
Unitein-1 and Unitein-2, with general instructions for use 
and preliminary specifi cation sheets. Also six color slides 
showing close-up views of the products, and two color 
photos of products being made at his plant.
 Garrison, Robert R.; Stinson, Wm. S. 1978. Food 
Processing (Chicago). Nov. p. 120-21. “Two-stage extrusion 
process produces meat analogs: Increases drying effi ciency 
with electrode boiler.”
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1696. Product Name:  Parvelle Non-Dairy Frozen Dessert 
(or Parvelle Dairy Free).
Manufacturer’s Name:  Jerrand Caterers.
Manufacturer’s Address:  Lynbrook, Long Island, New 
York.
Date of Introduction:  1977 November.
Ingredients:  Water, sugar, corn syrup solids, hydrogenated 
and partially hydrogenated vegetable oils (coconut and 
soybean), soy protein, modifi ed vegetable gums, modifi ed 
cellulose gums, salt, dipotassium phosphate, polysorbate 60, 
carrageenan, sorbitan monoesterate, vanilla, and artifi cial, 
certifi ed color.
How Stored:  Frozen.
New Product–Documentation:  East West Journal. “Dairy 
free, period” 1984. July. p. 13. “The product, called Parvelle 
Dairy Free, is made from water, sugar, corn syrup solids,... 
soy protein,...” Made in Brooklyn and laden with chemicals.
 Talk with Dwayne Malm of Parvelle. 1985. Jan. 18. 
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams. 
p. 85-86. “Parvelle Corp., NY. Parvelle had been making 
non-dairy frozen desserts since 1977. In about 1980 
the Carvel ice cream chain sued Parvelle for trademark 
infringement, but a judge in federal court dismissed the 

suit. In September 1982 a physician from Texas discovered 
Parvelle at a catered party in New York. His lactose-
intolerant child loved it, and he soon discovered that there 
was a big potential market for the product. So that physician 
and a colleague formed a distribution company in Texas 
and in January 1983 Glick shipped them his fi rst truck load 
of Parvelle Dairy Free in a new carton showing a circled 
cow with a diagonal line through it, signifying ‘no milk.’ 
Following a UPI press release backed by the authority of 
two physicians, many southern stores took the product. 
By March it was in 8 states and there were plans for an 
ice cream sandwich and a lower-calorie line. Everything 
looked promising, so in July Parvelle Corp. moved into 
an automated plant in Brooklyn. But with little follow-up 
promotion Parvelle Dairy Free failed to sell well. Just as 
things were looking low for Parvelle, in the fall of 1983 
Mintz’s soft serve Tofutti began to sell like crazy in New 
York. So in October Parvelle decided to stop buying mix 
from Heller’s and to reformulate its product, adding tofu 
and giving it (believe it or not) a Chinese name.” Ta-tou was 
launched in Feb. 1985.

1697. Schmidt, R.H.; Mathews, R.F.; Davidson, S.M. 1977. 
Sensory acceptance of tomato salad-type yogurt systems 
from oilseed/dairy combinations. Proceedings of the Florida 
State Horticultural Society 90:201-04. Nov. [9 ref]
• Summary: Yogurt systems were prepared from whole milk 
fortifi ed with oilseed protein (soy protein isolate or peanut 
fl our) and from oilseed protein/dried skim-milk blends. Four 
yogurt systems were compared by a taste panel: Unfl avored; 
tomato and spice; tomato, spice and vegetable; and fruit 
fl avored. Tomato fl avored was preferred to unfl avored, and 
the addition of nonfat dry milk further improved the fl avor. 
Heat processing at 70ºC for 10 min. and homogenization 
further improved sensory acceptance. Soy protein fortifi ed 
yogurt systems had higher objective texture values than 
did other yogurt systems evaluated. Address: Dep. of 
Food Science & Human Nutrition, Univ. of Florida, IFAS, 
Gainesville, FL 32611.

1698. Filisetti, T.M.C.C.; Mancini Filho, J.; Marquez, 
U.M.L.; Lajolo, F.M. 1977. Factores anti-nutricionais em 
produtos comerciais de soja [Antinutritional factors in 
some commercial soy products]. Revista de Farmacia e 
Bioquimica da Universidade de Sao Paulo 15(1-2):93-108. 
Jan/Dec. [42 ref. Por; eng]
• Summary: Using an NaCl extraction process, trypsin 
inhibitors were found in commercial soy products in the 
following concentrations (in units/mg of protein): Soy 
protein isolates (isolado protéico) 177.4, soy protein 
concentrates (concentrado protéico) 66.6, uncooked 
soybeans (soja natural) 48.1. toasted soy fl our (farina de 
soja tostada) 9.8, soybean milk–type A (leite de soja) 5.8, 
soybean milk–type B (leite de soja) 3.4, and textured soy 
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protein (proteina texturizada) 2.6.
 Hemagglutinins in soybean products, which were shown 
to be more resistant to thermal processing, were found in 
all of the above products, in concentrations equal to 25% 
that of the original soybean content. Goitrogens–factors 
capable of decreasing by 30% iodine-131 capture by the rat 
thyroid gland–were found in soybean milk, toasted soybean 
fl our, and soy protein isolates. Address: 1. Student, Post-
Graduate Course in Food Science (Ciencia dos Alimentos); 
2. Asst. Prof., Dep. of Food and Experimental Nutrition 
(Departamento de Alimentos e Nutricao Experimental). All: 
Faculdade de Ciencias Farmaceuticas, Universidade de Sao 
Paulo, Sao Paulo, Brazil.

1699. Product Name:  [Dantex (Textured Soy Flour), and 
Danprotex (Textured Soy Protein Concentrate)].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.
Manufacturer’s Address:  Bruunsgade 27, 8100 Aarhus C, 
Denmark.
Date of Introduction:  1977.
New Product–Documentation:  Soya Bluebook. 1984. p. 
59. Used in meat analogs and binders.
 Talk with followed by letter (fax) from Torben Svejgard, 
Marketing Manager of Aarhus Olie, Protein Div. 1989. July 
12-13. Dantex and Danprotex were introduced in 1977.

1700. Beljaars, P.R.; Olsman, W.J. 1977. Collaborative study 
on the detection of caseinate and soya protein isolate in meat 
products. Annales de la Nutrition et de l’Alimentation = 
Annals of Nutrition and Food 31:233-44. *
• Summary: Analysis of trypsin treated extracts from cooked 
meat products can be used to assess their soya protein 
content.

1701. Product Name:  [GranoVita Seasoned Patty Mixture 
with TVP].
Foreign Name:  GranoVita Soja-vita.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1977.
Ingredients:  Soya protein, bread crumbs, wheat gluten, 
wheat fl akes, glucose, egg protein, yeast, potato starch, 
onion, spices, sea salt, celery, parsley.
Wt/Vol., Packaging, Price:  200 gm box retails for DM 5.
How Stored:  Shelf stable.
Nutrition:  Protein content: 36% protein.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 

a year]. Stuttgart, West Germany: Paracelsus Verlag. “This 
product is named “Soja-vita” (Fertig gewuerzte Bratlings-
Mischung).”
 DE-VAU-GE leafl et. 1980? Rezepte aus der GranoVita 
Versuchskueche. DVMC. Manufacturer’s catalog. 1983. 
GranoVita. Health-food & natural food from Germany. 6 p. 
plus 3-page price list. With color photos and ingredients for 
all products.

1702. Dronne, Yves. 1977. Les proteínes extrudées de soja 
en alimentation humaine [Extruded soy proteins in human 
nutrition]. Rungis, France: Institut National de la Recherche 
Agronomique (INRA). 11 p. [Fre]*
Address: France.

1703. Product Name:  Good for Ya Textured Vegetable 
Protein (TVP brand Textured Soy Flour).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1977.
Ingredients:  Defatted soy fl our, vitamin enriched.
Wt/Vol., Packaging, Price:  1.5 lb, 5 lb., 10 lb., 25 lb., 100 
lb.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label. 
1977, dated. 4 by 9.5 inches. “Made from defatted soy fl our. 
Vitamin enriched.” A color logo, in a vertical rectangle with 
rounded corners, shows rows of crops (soybeans) in a fi eld 
converging in the distance at the foot of three mountains–
over which arches a 6-color rainbow. Printed in Fermentation 
Funnies. Farm Foods Products Catalog. 1978. p. 2.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label and a nutritional analysis is given. The product “is 
a high-protein, granular, hydrateable [sic, hydratable] food 
prepared from defatted soyfl our. Fortifi ed with vitamins 
and minerals, including vitamin B-12, it meets the Federal 
School Lunch Program standards. This all vegetable product 
is also cholesterol free.”

1704. Product Name:  Fearn Soy Protein (91% Protein). 
Renamed Fearn Soya Protein Isolate by 1988.
Manufacturer’s Name:  Fearn Soya Foods. Div. of Richard 
Foods Corp. (Marketer).
Manufacturer’s Address:  4520 James Place, Melrose Park, 
IL 60160.
Date of Introduction:  1977.
New Product–Documentation:  See page after next. 
Soybean Digest Blue Book. 1977. p. 34. Soya Bluebook. 
1982. p. 68. Ad in the brochure titled “Gayelord Hauser’s 
Gourmet Health Recipes and Beauty Secrets.” “Fearn Soya 
Protein Isolate.” Can is red, white and blue “91% protein 
made entirely from soybeans without added ingredients.” 
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Fearn Natural Foods is now a division of Modern Products 
Inc., P.O. Box 09398, Milwaukee, Wisconsin.

1705. Product Name:  Mira-Pro (Soy Isolates) [111, 113, 
121, NVP].
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.

Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1977.
New Product–Documentation:  Soya Bluebook. 1985. p. 
86. Gunther Products catalog. 1988. Mira-Pro 111 is a neutral 
isolate, very bland is fl avor, with moderate dispersibility 
and high solubility. 113 is an isoelectric isolate with high 
dispersibility and low solubility. 121 is a neutral isolate with 
low viscosity, moderate dispersibility, and high solubility. 
NVP is a neutral isolate with very bland fl avor, low viscosity, 
moderate dispersibility, and high solubility.

1706. Havel, E.; Tweeten, T.N.; Seib, P.A.; Wetzel, D.L.; 
Liang, Y.T. 1977. Oligosaccharides released during hydration 
of textured soya as determined by high performance liquid 
chromatography. J. of Food Science 42:666-68. *

1707. Product Name:  [Protal 93% (Dietetic), and Protind 
90% (Food Enrichment) Soy Protein Isolates].
Manufacturer’s Name:  Industria Proteine Vegetali S.p.A. 
(IPV). Subsidiary of Siderurgica Duina S.p.A.
Manufacturer’s Address:  Offi ces: Corso Italia, 13, Milan 
20122, Italy. Plant at Contrada Bagno, Cerano 28065.
Date of Introduction:  1977.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 36. Soya Bluebook. 1981. p. 63.

1708. Kim, C.J.; Byun, S.M. 1977. [Effects of soy protein 
isolate on quality and acceptability of beef patties and ice 
cream]. Hanguk Sikp’um Kwahakhoe Chi (Korean J. of Food 
Science and Technology) 9(3):190-93. [15 ref. Kor]*
• Summary: Beef patties were made with 0, 15, 30, 45, 60, 
75, and 100% replacement of beef with soy protein isolate 
(SPI). Ice cream was made with 0, 25, and 50% replacement 
of milk solids-not-fat with SPI. Sensory analysis by a taste 
panel showed that beef patties containing 30% or less SPI 
were not signifi cantly different that 100% beef patties. The 
ice cream with 25% and 50% SPI had the same textural 
quality as dairy ice cream but had a signifi cant “beany” off-
fl avor. Address: Dep. of Biological Science & Technology, 
Korea Advanced Inst. of Science, South Korea.

1709. Product Name:  Kraft Soy Protein Isolates?
Manufacturer’s Name:  Kraft Industrial Foods Div.
Manufacturer’s Address:  Coshocton, Ohio.
Date of Introduction:  1977.
Ingredients:  Defatted soybean fl akes or meal.
Wt/Vol., Packaging, Price:  -
How Stored:  Shelf stable.
New Product–Documentation:  Cereal Foods World. 1977. 
“Protein and vanilla from Kraft.” Oct. p. 557.

1710. Product Name:  Loma Linda Fried Chicken with 
Gravy (Meatless).
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Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1977.
Ingredients:  Fried chicken: Soy protein isolate, 
water, corn oil, egg whites, potato fl akes, wheat gluten, 
artifi cial and natural (vegetable) fl avors, dried yeast, salt, 
dextrose, onion powder, spices, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: Water, 
natural (vegetable) fl avor, corn starch, wheat fl our, dextrose, 
onion, sugar, salt, artifi cial fl avor.
Wt/Vol., Packaging, Price:  48 oz can. Retails for $2.35 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 pieces (3.0 oz–85 gm): Calories 140, 
protein 9 gm, carbohydrate 4 gm, fat 10 gm, cholesterol 0 
mg, sodium 340 mg, potassium 250 mg.
New Product–Documentation:  Ad in Mother Earth 
News. 1977. No. 48. Nov/Dec. p. 3. “Avoid animal fat 
and cholesterol without losing fl avor and protein.” Recipe 
booklet. 1979, dated. Sold frozen.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1977.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. This is now a 13 

oz can that retails for $2.35. The major ingredients in the 
fried chicken are now “Vegetable protein (soy and wheat 
[gluten]), corn oil, water, egg whites, potato fl akes...”
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1711. Product Name:  Maplemince TVP.
Manufacturer’s Name:  Mapletons Foods Ltd.
Manufacturer’s Address:  England.
Date of Introduction:  1977.
How Stored:  Shelf stable.
New Product–Documentation:  Listing in International 
Vegetarian Health Food Handbook (UK). 1977-78. p. 183. 
Note: This company is a very old manufacturer and supplier 
of vegetarian foods in England.

1712. NF Factors. 1977. Protesoy with breakfast–its a 
natural. Concord, California. 1 p. Single sided.
• Summary: See next page. A full-page color ad shows a 
breakfast on a mat with a can of Protesoy. Address: Concord, 
California 94524.

1713. Product Name:  Pro-Vita Textured Soya Protein 
[Mince, or Chunks].
Manufacturer’s Name:  Nicholas Krohn Ltd.
Manufacturer’s Address:  England.
Date of Introduction:  1977.
New Product–Documentation:  Listing in International 
Vegetarian Health Food Handbook (UK). 1977-78. p. 184.

1714. Product Name:  Textured Soy Flour (Extruded).
Manufacturer’s Name:  North American Laboratory Co.
Manufacturer’s Address:  1717 W. 10th St., Indianapolis, 
IN 46222.
Date of Introduction:  1977.
New Product–Documentation:  Soybean Digest Blue Book. 
1977. p. 37.

1715. Product Name:  TVP Curry with Vegetables, TVP 
Savoury with Vegetables, TVP Breyani Rice with Vegetables.
Manufacturer’s Name:  Pakco (Pty) Ltd.
Manufacturer’s Address:  England.
Date of Introduction:  1977.
New Product–Documentation:  Listing in International 
Vegetarian Health Food Handbook (UK). 1977-78. p. 184.

1716. Product Name:  Solus (Textured Soya Protein) 
[Natural, or Beef-Flavoured].
Manufacturer’s Name:  Soya Foods Ltd.
Manufacturer’s Address:  St. Giles House, 1 Drury Lane, 
London WC2B 5RD, England.
Date of Introduction:  1977.
How Stored:  Shelf stable.
New Product–Documentation:  See page after next. Listing 
in International Vegetarian Health Food Handbook (UK). 
1977-78. p. 185.
 Ad (full-page, black and white) in Food Trade Review. 
1978. Aug., p. 442. A large photo shows a naked mother 
nursing her baby. “It’s impossible to make a food as natural 

as mother’s milk... but Solus is very, very close.” “Solus 
Textured Soya Protein, The natural choice from: Amasal, 
Ralph Furniss, Henry Jones, Lucas and Spratt’s Lucas 
(Ireland). Tel: 0272 674681. Telex: 33789.”

1717. Product Name:  TVP [Hamburger Style, Bacon Style 
Bits, Beef, Chicken, Ham Style Chunks].
Manufacturer’s Name:  Stow Away Foods Ltd.
Manufacturer’s Address:  England.
Date of Introduction:  1977.
How Stored:  Shelf stable.
New Product–Documentation:  Listing in International 
Vegetarian Health Food Handbook (UK). 1977-78. p. 185.

1718. Anderson, Eugene N., Jr.; Anderson, Marja L. 1977. 
[Food in] Modern China: South. In: K.C. Chang, ed. 1977. 
Food in Chinese Culture. New Haven, CT, and London: Yale 
Univ. Press. 429 p. See p. 317-382.
• Summary: Page 326 states: Soybeans–the fi fth of the 
classic Five Staples (or Five Grains)–are usually the most 
important, although other legumes make a surprisingly good 
showing in south China, no doubt because soybeans grow 
better in the north. The soybean “produces more protein per 
acre and per pound than any other common humanly edible 
crop, plant, or animal. This has caused them to become more 
important than any animal food as a protein provider in 
China. The Chinese have long recognized their similarity to 
animal products and, indeed, have built up a huge cluster of 
imitation-meat foods (probably developed originally by, and 
certainly now associated with, vegetarian Buddhists). The 
Chinese lack of interest in dairy products is almost certainly, 
in part, a result of the fact that the soybean provides the 
same sorts of nutrition more economically–though a desire 
to differentiate themselves from the border nomads and 
to be independent of them in food economy must also be 
taken seriously as an explanation. (It is the classic Chinese 
explanation of the phenomenon but has been dismissed by 
those moderns who believe that all traditional explanations 
must necessarily be wrong.)
 “Further discourse on the soybean belongs properly in 
the following section on food processing, for the soybean 
is used neither in its raw state nor, usually, in a simple 
boiled or roasted form. There are good reasons for this. 
The soybean, being so nutritious and succulent, has been 
faced with intense natural selection pressure by seed-eating 
insects and other animals; surviving soybean strains contain 
whole galleries of poisons and other unfortunate chemicals, 
which protect the seeds against destruction but make them 
dangerous food in the uncooked and unprotected state 
(Committee on Food Protection 1973). Simply prepared 
soybeans are not very digestible, since heat bonds some 
of the nutrients into hard-to-digest form in the intact bean. 
Thus almost all soybeans consumed in China are fermented, 
ground into fl our, and then processed, sprouted, or otherwise 
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milled.”
 “The soybean is so famous that one is surprised to 
discover from Buck that the broad bean outranks it in some 
parts of south China.” However in genetically susceptible 
individuals, Vicia faba produces favism, a condition 
characterized by acute anemia and other unpleasant 
symptoms. Other important sources of protein are black 
soybeans (a variety of soybean mentioned by Buck) and 
sprouts from mung beans and soybeans (tou ya). Bean 
sprouts bridge the gap between grains and vegetables (ts’ai) 
(p. 326-27).
 “A huge bowl of rice, a good mass of bean curd, and a 
dish of cabbages–fresh in season, otherwise pickled–is the 
classic fare of the everyday south Chinese world.”
 “The New World vegetables stand out as a special class 
because of their common and recent origin in China and 
their extreme importance. The white and sweet potatoes 
have become staples, as has corn. In addition to these, the 
peanut (Arachis hypogaea) has become the most important 
oilseed through much of south China, as well as a much 
used food” (p. 328). The peanut came from South America. 
Today, peanuts have become more important in areas where 
they are grown than rapeseed. Peanut and rapeseed oils 
are polyunsaturated and contain plenty of linoleic acid, a 
dietary requirement (p. 333, 343, 348). Mushrooms and their 
relatives are widely used in vegetarian dishes (p. 332).
 The section on food processing (p. 337-41) notes that 
tragic practice of polishing rice, which removes most of the 
nutrients including fi ber. There are many questions about the 
origins of pasta. Egg noodles probably originated in China. 
Italian spaghetti is similar to Chinese mien and ravioli to 
chiao-tzu, but they may have existed elsewhere before Marco 
Polo brought them to Italy from China. The technology of 
soybean process is too complex to discuss except briefl y 
in this chapter. Most important is the production of bean 
curd or tou-fu (Cantonese tau-fu, Hokkien tau-hu). Hokkien 
cooks prefer a drier, fi rmer bean curd. Bean curd is often 
sold fried. The skin resulting from boiling soymilk [yuba] is 
skimmed off, dried, and widely used. “Other closely related 
processes produce the range of imitation meats developed 
by vegetarians, specifi cally Mahayana Buddhists. Credible 
imitations... are made for chicken, abalone, and other white 
meats, and even beef and pork. The West has picked up 
the idea and developed it much further, climaxing in the 
production of textured vegetable protein (TVP), but has–
characteristically!–ignored the problem of making the result 
taste good. The ideal in the West seems to be to make it 
tasteless” (p. 339).
 Concerning fi sh farming (p. 334-35): “Some fi sh, 
however, a pond-reared. Those that have been effectively 
domesticated are carps. These have several advantages: they 
produce vast amounts of protein per acre; they do not have 
to be specially fed since they eat algae and weedy grass 
and small animals of the ponds and pond fringes; they can 

live in foul water, and thus in stagnant ponds and market 
fi sh barrels; they are effi cient converters, putting a large 
percentage of their feed into growth; and relative to other 
fi sh, they are easy to breed in captivity. The fi rst fi sh farmed 
in the world were probably the Chinese carps.” However, no 
mention is made of soybeans being fed to the fi sh.
 On the origin of chop suey (p. 355-56): “Cantonese: 
To non-Cantonese, or, perhaps better, to non-initiates into 
this style of cooking, Cantonese food means chop suey and 
sweet-sour pork. Chop suey is not a typical Cantonese dish, 
as everyone knows who has much sophistication in Chinese 
food,... Much more characteristic of Cantonese cooking 
are stir-fried dishes often fl avored with black beans (salted, 
strongly fermented soybeans);... fi sh with black beans;...”
 “Like all Chinese cuisines, Cantonese is subject to 
many regional variations. A distinctive one is that of Toisan 
[Toishan, Taishan], the area of Canton from which about 
half of all American Chinese trace their ancestry. Its main 
claim to fame is that it gave the world chop suey (Cantonese 
tsap sui, ‘miscellaneous things’ or, at worst, ‘miscellaneous 
slops’). Typically a sort of hash of leftovers warmed up with 
bean sprouts, a very folklike dish, this food now has a widely 
known origin myth:... Its origin in old Toisan was traced 
down by the indefatigable hunter (of big game and food) Li 
Shu-fan (1964).”
 Note: In discussing the origin of “chop suey,” Li Shu-
fan (1964, p. 211-12) does not mention tsap sui. Address: 
1. Assoc. Prof. of Anthropology, Univ. of California at 
Riverside; 2. Riverside, California.

1719. Archer-Daniels-Midland. 1977. What’s new: A 75 year 
report from Archer Daniels Midland Company. Decatur, 
Illinois. 12 p.
• Summary: “Our forerunner started in 1902 with a single 
mill and soon became a leading crusher of fl axseed... 75 
years ago, ADM was strictly in the business of crushing 
fl ax for its oil, which was used primarily as a drying oil 
in paint... Today ADM is the bridge between two giant 
industries, agriculture and food... Total commitment to the 
baking industry has led us to add vital wheat gluten to our 
line of specialties recently. Gluten is the non-soluble protein 
in wheat. It is the part of wheat fl our that makes it possible 
to make an elastic, cohesive dough from wheat fl our. Adding 
vital wheat gluten enables bakers to use less expensive 
fl ours, it improves bread features such as loaf volume, fl avor, 
softness. It’s a necessary ingredient in the popular new 
variety breads.”
 In “1965 ADM introduced TVP brand textured vegetable 
protein. Ten years later we introduced a second generation 
of TVP containing 70% protein, along with a new soy 
protein concentrate. Today you’ll fi nd ADM’s soy proteins 
in more than 600 brands of prepared foods on the grocer’s 
shelves. Soups, chili, frozen dinners, pizza, gravies. You’ll 
fi nd other forms of soy protein in everything from beverages 
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and baked goods to pet foods.” Some of the most recent 
developments include: New soy variety breads, sweets that 
are good for kids (cookies based on the new Ardex soy 
protein concentrates), a new soy beverage based on new 
technology that tastes great and has the quality of nutrition 
needed by growing children, and Nutrisoy fi ber (a soy bran). 
“Who needs high priced foods? Not the British. Cadbury’s 
Soya Choice fi lls the bill. Based on TVP, these products are a 
raging success. It as the good fl avor and nutrition of meat. At 
half the price.” A color photo shows two cans of Cadbury’s 
Soya Choice (Casserole Chunks, and Mince). A full-page 
black-and white photo on the facing page shows a person 
(perhaps William Atkinson) running a large extrusion cooker.
 The last page is titled: “ADM Today: Where the people 
who feed the world buy their groceries.” ADM Refi ned 
Oils makes Yelkin lecithins, margarine and shortening 
oils, and cooking oils. ADM Milling makes wheat gluten. 
ADM Protein Specialties makes: TVP textured vegetable 
protein (fl avored and unfl avored), TVP/2 textured vegetable 
protein concentrate (fl avored and unfl avored), Ardex 700 
soy protein concentrate, Nutrisoy low and full fat soy fl ours, 
and Nutrisoy defatted soy fl ours and grits. Address: Archer 
Daniels Midland Company, Box 1470, Decatur, Illinois 
62525.

1720. Carroll, K.K.; Huff, M.W.; Roberts, D.C.K. 1977. 
Dietary protein, hypocholesterolemia, and atherosclerosis. 
In: G. Schettler et al, eds.. 1977. Atherosclerosis IV. New 
York: Springer-Verlag. See p. 445-48. [29 ref]
• Summary: Feeding casein to rabbits produced 
hypercholesterolemia which in turn led to atherosclerosis. 
Address: 1. Univ. of Western Ontario.

1721. Dawson Mills. 1977. Annual report. Dawson, 
Minnesota. 10 p. 22 x 28 cm.
• Summary: In “Report: To our members” (p. 1-2), E.S. 
Boraas (chairman of the board of directors) and Joe Givens 
(president and general manager), note for the fi scal year 
ended 31 Aug. 1977, that records were set in bushels of 
soybeans processed, total sales ($113 million), average price 
paid for soybeans ($7.37/bushel), average price received for 
meal ($203/ton). The dominating market factor during the 
year was the short soybean crop produced during the drought 
of 1976 in our trade area.” It was half the size of the 1977 
crop now coming to market. This meant higher transportation 
costs and higher prices paid for the soybeans. Thus there 
was a net savings of minus $1,171,626. “A large number of 
soybean processors showed similar losses. This is the fi rst 
loss year your cooperative has had in the last 25 years of 
doing business.” Because of this loss, no dividends were paid 
on common or preferred stock, and no ownership capital was 
retired.
 Yet such a loss gives occasion to refl ect: “Over $31 
million has been saved by operations as allocated to patrons 

over the last 25 years. $14 million has been paid back to 
patrons in cash refunds. Dawson Mills is in strong fi nancial 
condition.”
 “On January 19th a special meeting of the stockholders 
approved plans to manufacture isolated soybean protein. 
This project marks the beginning of a new phase in the 
development of your cooperative. Manufacture of products 
from isolated soy protein requires a higher level of 
technology than previous products manufactured. The new 
products will expand and diversify the soy specialty product 
line and should result in increased earnings for our patrons.”
 On page 3 is a full page color architectural drawing 
(aerial view) of a soy isolate plant (and immediate 
surroundings) for Dawson Mills by Zejdlik, Harmala, 
Delapp, Inc., architects of Minneapolis.
 The next page, titled “Isolate report,” states that the new 
facilities are under construction on a 220 acre site located 
one mile east of Dawson. The process building, warehouse 
and offi ce will cover about 1½ acres and have a total fl oor 
space of 100,000 square feet. The $10 million project, 
including water treatment facilities building and equipment 
installation is scheduled for completion in November, 
1978. Soy protein isolate is made by further processing 
defatted soy fl our or fl akes. The new facility will also have 
specialized equipment capable of manufacturing meat 
analogs. It will spin the soy isolate into a fi brous material 
which has many characteristics similar to meat. “Color 
and fl avor are added to produce a fi nal product that is like 
ham, beef, chicken or fi sh. Although the current market for 
these products is limited, the potential for growth appears 
to be very good. The slogan ‘Protein for the World from 
Midwest U.S.A.’ is Dawson Mills’ commitment to produce 
high quality soy products...” Photos show: (1) Three men 
at ground breaking. (2) The fi rst fl oor of the huge building 
under construction. (3) Joe Givens. (4) Board of directors.
 Also contains sections on: Soybeans processed (graph). 
Cooperative elevator patronage (including GTA elevators 
for the fi rst time). Comparative balance sheet. Statement of 
operations.
 Note: No mention is made of Dawsoy specialty products 
or of General Mills. Address: Dawson, Minnesota 56232. 
Phone: 612/769-4386.

1722. Farm, The. 1977. Vegetarian prenatal nutrition and 
high protein recipes. Summertown, Tennessee: The Book 
Publishing Co. 14 p. 22 cm.
• Summary: Printed with green ink on white paper. On the 
cover is a photo showing a fi eld of soybeans, in neat rows 
free of weeds.
 Contents: Introduction (“The Farm is a large longhair 
spiritual community of 1100 people in Tennessee... We 
are all complete vegetarians [vegans]. Ours is a soy-based 
vegetarian diet). Taking care of your self while you’re 
pregnant (by Margaret, Nutritionist for the Farm, incl. iron, 
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calcium, table of nutritional value of soybeans). Recipes: 
Basic cooked soybeans. Soybeans and tortillas. Soyburgers. 
Soybean stroganoff. Soy mayonnaise. Soy fritters. Soy 
yogurt. Soy milk (homemade using soybeans or soy fl our) 
Tofu (Bean curd, homemade using whole soybeans and 
nigari or epsom salts). Soy cheese [tofu]. Soy fl our basic 
salad and sandwich spread. Seasoned sandwich spread. 
Hi-protein soy bread (incl. soy milk and soy fl our). Soy 
souffl e (incl. soy fl our and nutritional yeast). Soy “nuts” (dry 
roasted or deep fried). T.V.P. Textured vegetable protein. 
T.V.P. tortilla fi lling. Spaghetti sauce with T.V.P. Sloppy joes. 
Good tasting nutritional yeast (A good source of B vitamins. 
Distributed by The Good Tasting Yeast Company, c/o The 
Farm). Melty nutritional yeast “cheese.” A word about B12 
[vitamin B-12] (“If you are a complete vegetarian, eating 
only plant foods, you will need to supplement vitamin B12”).
 People at The Farm eat “soy ice cream” which is 
mentioned in the introduction, but no recipe is given. 
Address: The Farm, Summertown, Tennessee.

1723. Feron, V.J.; van Beek, L.; Slump, P.; Beems, R.B. 
1977. Toxicological aspects of alkali treatment of food 
proteins. In: Jens Adler-Nissen et al., eds. 1978. Biochemical 
Aspects of New Protein Foods. New York: Pergamon Press. 
ix + 218 p. See p. 139-47. FEBS Federation of European 
Biochemical Societies, 11th meeting Copenhagen 1977, Vol. 
44, Symposium A3. [25 ref]
• Summary: Contents: Abstract. Introduction. Experiments 
with free LAL: Minimum effect level of LAL in rats, effect 
of LAL in mice and hamsters, one-year feeding study with 
LAL in rats, recovery study in rats fed LAL for 4 weeks, 
some preliminary observations on the ultrastructure of 
LAL-induced NC (nephrocytomegaly), feeding studies 
with the stereoisomers of LAL in rats. Experiments with 
ornithinoalanine and diaminopropionic acid. Factors 
infl uencing the renal effect of protein-bound LAL in rats: 
Feeding period, protective action of untreated proteins, 
unknown factors. Discussion. Acknowledgements.
 “Abstract: Rats fed alkali-treated food proteins may 
develop nephrocytomegaly (NC). Lysinoalanine (LAL), 
an unusual amino acid formed in proteins during alkali-
treatment, is the main causative factor. Whether NC occurs, 
seems, however, less dependent on the dietary level than 
on factors such as animal species, feeding period, chemical 
form of LAL, type and structure of the treated protein, 
and presence or absence in the diet of non-treated proteins 
of high quality. Possible human health implications are 
discussed.”
 “In modern food technology alkali treatment is widely 
applied to improve the technological properties of proteins 
e.g. to obtain protein solutions suitable for spinning fi bres 
used in the manufacture of analogs of common foods 
possessing the texture of meat (Ref. 19).
 “Toxicity studies have shown that a unique renal 

lesion may occur in rats following the feeding of alkali-
treated proteins (Ref. 11, 17, 20, 21). This renal alteration, 
designated nephrocytomegaly (NC), consists of enlarged 
nuclei and increased amounts of cytoplasm in epithelial cells 
of the straight portion of the proximal tubules (Ref. 20).” 
Address: Central Inst. for Nutrition & Food Research TNO, 
Zeist, Netherlands.

1724. Fuji Seiyu K.K. (Fuji Oil Co.). 1977. Daizu tanpaku 
kogyo-ka e no michi [Road to industrialization of soy 
protein. Part I (Document part)]. In: Fuji Seiyu K.K. 1977. 
Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–Showa 51 
nen 3-gatsu [Fuji Oil Company Ltd.: 25-year history, Nov. 
1946 to March 1976]. Tokyo: Fuji Oil Co. 622 p. See p. 417-
30. [Jap]
• Summary: Outline: As a major Japanese soybean crusher, 
processing whole soybeans into soybean oil and defatted 
soybean meal, Fuji Seiyu produced large amounts defatted 
soybean meal. In 1962-62 Fuji Seiyu began to make Fuji 
Takaramame (a by-product of tofu powder) and Proplus 
using soy protein from defatted soybean meal, even though 
these were not considered to be good soy protein products.
 In 1967 Fuji developed isolated soy protein (containing 
more than 92% protein) from defatted soybean meal, and 
started to sell this FujiPro isolated soy protein. Since it was a 
completely new product and little was known about it, sales 
were slow in the beginning. But later it started to be sold to 
makers of second generation meat products (such as sausages 
or ham).
 In 1969 Fuji started to sell Fuji Nikku (“Fuji Meat”), 
which is a textured protein product (soshiki tanpaku seihin) 
and this expanded their market among hamburger and 
hamburger ball (meatball) makers. Based on the above 
experience, Ralston Purina (America’s leading soy protein 
manufacturer) got to know Fuji and invited the company 
to do a joint venture. Three years later, in Dec. 1973, the 
two companies contributed 200 million yen and founded 
a joint company named Fuji Purina Protein K.K. In 1974 
they started to make and sell FujiPur / FujiPua (for “Fuji 
Purina”), a spun soy protein fi ber. Presently, Fuji Seiyu is 
trying to expand into new, undeveloped markets for soy 
protein foods (p. 418).
 For 1964 the Food Bureau (Shokuryo-chô) of Japan’s 
Ministry of Agriculture, planned the following usage of 
soybean meal: Food 347,000 metric tons (tonnes). Feed 
691,000 tonnes. All but 69,000 tonnes of the food use went 
for miso, shoyu, and tofu. Of this 69,000 tonnes, 40,000 
tonnes went for soy protein foods (such as breads, biscuits, 
doughnuts, shortcake, ice cream, fi sh paste products, cheese, 
soup, etc.) and 30,000 tonnes for glutamic acid / MSG (p. 
419).
 Fuji decided to industrialize soy protein very early and 
also to make isolated soy protein their main soy protein 
product. Other Japanese companies that tried to enter the soy 
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protein market failed because they produced only soy protein 
concentrate (p. 420).
 Fuji Seiyu fi nished their research on isolated soy protein 
at the end of 1966, then started test production in their 
1-tonne pilot plant. In June 1967, they started to build their 
full-scale plant, and fi nished by the end of the year; it had a 
capacity of 100 tonnes/month. The company named its fi rst 
product Fuji Pro; this isolated soy protein contained more 
than 90% protein and about 6% moisture (p. 421).
 Then the company found that they could use Fuji Pro 
in fi sh paste products, so they tried to sell it to companies 
making such products. But these manufacturers were very 
conservative, so after 6 months Fuji gave up and began 
selling it to secondary meat producers (p. 423).
 The meat industry was also very conservative, but after 
many visits to these companies, Fuji got to understand them 
better. Some of these companies were already importing soy 
protein from the USA and using it in their meat products. 
Fuji’s research & development department developed a 
sausage containing Fuji Pro and presented samples to the 
meat processors; they made many repeat visits. In 1968 Fuji 
received an order from a large meat processor; after that they 
received orders from medium and small processors one after 
another. In Nov. 1968 Fuji’s sales fi nally reached 100 tonnes/
month. Later, after many careful investigations, the Japan 
Agricultural Standards (JAS) decided to make isolated soy 
protein a JAS product with a standard of identity for use in 
ham, sausages, etc. In this way, sales of Fuji Pro expanded. 
But there was also another reason for expansion: Exports! 
Actually exports started earlier and were easier than sales 
to the domestic Japanese market. And it was because of the 
demand from abroad that Fuji decided to build their fi rst 
full-scale plant in 1967, even though they didn’t have any 
clear idea about their domestic sales. Fuji’s exports went 
Shoemaker, a Dutch food company; this relationship started 
in about 1964 (p. 424).
 At that time the Dutch company was selling soy protein 
made by Central Soya in the USA. Being dissatisfi ed with 
the product’s quality and prices, they looked to Japanese 
oil makers to produce these products. They contacted 
several companies, including Fuji Seiyu, which answered 
their inquiry and told them: “We are still study isolates, 
but we have a product that contains 50% protein.” They 
sent Shoemaker a sample of Fuji Takaramame. However 
Shoemaker wanted a soy protein isolate, so no business was 
transacted. But from that time on, the two companies stayed 
in close communication and began to exchange information. 
Shoemaker asked Fuji to develop a soy protein isolate, 
provided important suggestions concerning the research, and 
sent Fuji a report of the European market for such a product. 
Shoemaker’s cooperation played an important role in the 
development of Fuji’s isolated soy protein.
 Initially, Fuji had placed heavy emphasis on developing 
soy protein products for second generation fi sh paste 

products, but after considering the potential demand in 
Europe, Fuji started to research soy proteins for meat 
products such as ham and sausage. Fuji Pro was developed 
to be highly elastic, emulsifi able, and water soluble–
characteristics desired by the European market. Fuji sent 
some samples. Before they started commercial production, 
they signed a contract with Shoemaker as a sales agent; 
it named Fuji as a IPSO (International Protein Sales 
Organization) and exporter. Thus, it was because of the 
European market that Fuji could start commercial production 
without a domestic market, and it was this European market 
that enabled Fuji to sell isolates in Japan. Everything seemed 
backwards. For example, some Japanese from the meat 
industry went to Europe to study that industry. There they 
learned that soy protein (named IPSO) was being used in 
ham and sausages. Returning to Japan, they discovered to 
their surprise that the soy protein was made in Japan by 
Fuji. In 1969 Fuji’s contribution to Japanese exports (oil and 
protein) was honored with an award (p. 425-26).
 A knowledge of the overseas market for soy protein 
was a great help to Fuji as its soy protein products began 
to serve an international market. This also gave ideas 
for development of new products–starting with meatlike 
soy protein products. They received news from Bernard 
Hawley in England that textured soy protein products had 
been developed in the USA. Hawley was a nutritionist 
and a consultant (Hawley & Associates) and Fuji began to 
use his consulting services in April 1966 (p. 428). Hawley 
made many trips to Japan and he and Mr. Nishimura (the 
president of Fuji Seiyu) became great friends. In 1967 Fuji 
sent Hawley to the USA and asked him to study the market 
for textured soy proteins and the send Fuji a market report 
(p. 429). Meanwhile, the company president and a man 
from the planning department also went to the USA to study 
the market; they soon decided to start making textured soy 
protein immediately. They visited Wenger Manufacturing 
Co. in the USA, signed a contract in April 1968, and received 
a machine [extrusion cooker] that year. Actually they bought 
only the main body of the machine from Wenger; the other 
parts (including the power mill) were invented and designed 
by Fuji technicians (p. 430). Continued. Address: Tokyo, 
Japan.

1725. Fuji Seiyu K.K. (Fuji Oil Co.). 1977. Daizu tanpaku 
kogyo-ka e no michi [Road to industrialization of soy 
protein. Part II (Document part)]. In: Fuji Seiyu K.K. 1977. 
Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–Showa 51 
nen 3-gatsu [Fuji Oil Company Ltd.: 25-year history, Nov. 
1946 to March 1976]. Tokyo: Fuji Oil Co. 622 p. See p. 431-
48. [Jap]
• Summary: Continued (p. 431): In 1969 Fuji Nikku (“Fuji 
Meat”), a textured soy protein product, was introduced and 
production started. At that time Texgran, a similar product 
made by Swift & Co. (USA) was being sold in Japan, but 
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Fuji Nikku was the fi rst such product to be made in Japan 
(70% protein, wet type). Many tests were made to determine 
the size and shape (p. 430-31). Finally Fuji decided to 
produce both large and small piece, in both wet and dry 
form.
 The next problem was to fi nd a market for the product 
in Japan. In 1969 they tried demonstrations at department 
stores in Tokyo, but sales were very slow. Fuji concluded 
that it was too early to sell the product to retail customers. 
Then they developed fl avored and seasoned varieties of 
Fuji Nikku in tomato sauce, sold canned. Next they fried 
it for sale to portable food vendors, but that failed too. 
They produced only three lots before stopping. In 1969 
Mr. Hariaki (presently director of the protein department) 
succeeded in selling 100 tonnes/month to a large company 
that made hamburgers and meatballs–the fi rst sales of Fuji 
Nikku, caused largely by high meat prices. But when meat 
consumption fell, so did sales of Fuji Nikku (p. 433).
 In 1970 the Osaka branch of Fuji Seiyu sold 5 million 
yen of soy protein products; the Tokyo branch sold 10 
million yen. Production grew and these two became 
independent as the Protein Division.
 In about 1971 many new soy protein products were 
introduced in Japan (see large table, p. 435); major 
manufacturers included Nihon Tanpaku and Nihon Koyo. 
Now competition started. In 1971 a total of 15,000 metric 
tons of soy protein was made in Japan; Fuji accounted for 
about 50% of this. In 1972 Fuji bought a company which 
was producing protein under Nikka Oil. Fuji also did some 
joint ventures with Hohnen Oil Co. on their oil and protein 
project. In 1969 Ralston Purina had established its own 
research organization, Nihon Purina Corp. Their fi rst joint 
venture was with Taiyô Gyogyo for pet foods. In Dec. 1973, 
after various trials and decisions, Ralston Purina invited 
Fuji to do a joint venture. Fuji Oil Co. and Ralston Purina 
decided to start their joint venture with one of Ralston 
Purina’s products, Edipro-200, a spun soy protein fi ber. 
They wanted to make it in Japan (p. 440-41). In July 1974 
Fuji Purina Protein K.K. was founded capitalization of 200 
million yen, contributed equally by both companies. The fi rst 
product they made was named FujiPur (for “Fuji Purina”), 
the spun soy protein fi ber. It sold quite well to companies 
making products from beef. One day they appeared on a 
popular Japanese TV program and Fuji’s artifi cial meat was 
fed to a baby tiger; the animal wouldn’t eat it. That was 
embarrassing! (p. 445).
 Fuji Pro (soy protein isolate) was fi rst sold to hamburger 
makers and then to makers of fi sh paste products. Around 
1971 it was sold to makers of ready to eat frozen food 
(osôzai). For the future, the company is aiming at health 
foods and drinks, dairy products, confectionery, hospitals, 
schools, factory cafeterias, retort packages, etc. (p. 446).
 In about Dec. 1974 Fuji started to sell soy protein food 
at retail for home use–rather than as an ingredient or raw 

material. Thus it took FujiPro 10 years and it took Fuji 
Takaramae 15 years to establish soy protein in Japanese 
society. Address: Tokyo, Japan.

1726. George, Susan. 1977. How the other half dies: The real 
reasons for world hunger. Montclair, New Jersey: Allanheld, 
Osmun & Co. xxix + 308 p. Index. 21 cm. [500+* ref]
• Summary: Soybeans are discussed in several places: 
Between 1972 and 1973 U.S. soybean production increased 
by 25% (p. 9).
 Chapter 4, titled “Technology: Now who pays to do 
what to whom?” shows that no new technology, not even a 
new crop is neutral in the effects it has on different classes 
of people. A report on soybeans in Brazil commissioned by 
the French Government Center for External Trade showed 
that they are becoming an increasingly important crop there. 
Since Brazil can produce and sell its crop between the two 
U.S. soybean harvests, the government’s offi cial agricultural 
policy encourages Brazilian farmers to grow more soybeans 
since they are a profi table export crop. The price of soybeans 
is attractive, so farmers have abandoned corn, a traditional 
crop, as well as wheat (to a lesser extent) because soybeans 
demand less fertilizer. Since soybean production is easily 
mechanized, fewer Brazilians need be employed. Soybeans 
are usually crushed to make oil and meal. This complex 
processing technology is being taken over by the world’s 
most competent processors–large multinational agribusiness 
fi rms, such as Cargill and Bunge. Small Brazilian processors 
are going bankrupt. Since Brazil’s infrastructure for 
transporting and loading the soybeans is substandard, the 
World Bank has been kind enough to contribute half the 
price of new private export corridors to the seaports, which 
the Brazilian government has kindly declared necessary for 
the multinationals. No doubt the Brazilian soybean industry 
will be profi table for multinational agribusiness, but what 
will be the consequences for ordinary Brazilians. From 1970 
to 1972, the price of corn, a traditional staple food and feed, 
has risen 60%, while the price of chicken has gone up 33%. 
Soybeans have drastically decreased the amount of land 
previously used for growing the feijao or black bean–another 
staple crop and key human protein source; during this period 
its price jumped by 275%. Rice production also suffered 
from the soybean competition. All of these developments 
hurt average Brazilians, and especially the poor.
 In addition, real estate prices is areas best suited to 
soybean production have risen dramatically; one hectare in 
Rio Grande do Sul, which sold for 1,500 cruzeiros in 1972, 
sold for less than 10,000 cruzeiros less than a year later. 
Thus, smaller farmers with less mechanization are losing out 
to those who can afford to buy more than and agricultural 
equipment. Soybean production in Brazil directly counteracts 
the efforts of the Brazilian government to limit infl ation (p. 
67-69).
 Chapter 6, titled “Planned scarcity,” notes that in the 
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USA, one acre in 6.5 is now planted to soybeans. Europe 
is only 2% self-suffi cient in plant protein production. After 
World War II, Europe introduced American hybrid corn 
to replace local varieties; though the yield was higher, the 
protein content was lower. Thus a new protein source had 
to be found for feeding livestock, and U.S. soybean meal 
seemed to be the most rational and inexpensive solution. 
Export of soybean meal from the U.S. to Europe jumped 
from only 47,000 tons in 1949 to nearly 5 million tons in 
1972-73. Major U.S. processors set up crushing mills in 
Europe. In short, the entire post-war European livestock 
industry has been developed on the basis of extensive use 
of low-price soybean meal. The U.S. established a “near-
monopoly position for supply not only of Europe but of 
Japan and other nations.”
 Discusses the 1973 U.S. soybean export embargo, 
which began in June and sent prices soaring to $12 a bushel, 
from $2. The embargo was removed 3 months later and 
at year’s end it became clear that the scare over shortages 
was unwarranted. The Food for Peace program introduced 
soya oil into countries like Spain and Tunisia that had 
never before tasted anything but their own olive oil. Even 
the butter-rich Netherlands now consumes more imported 
soy margarine than butter. “Far be it from me to suggest 
collusion I can’t prove, but it is at least evident who profi ts 
from higher prices and who suffers. A futures market in soya 
meal was opened in London in April 1975 as a measure 
that might check price fl uctuations.” Yet the key fact is 
that European countries do not produce soybeans, nor any 
alternative protein crop.
 Discusses the new effort to extend the use of soya 
beyond feeding animals by promoting TVP, and the 
international conference held at Munich, Germany, in 
Nov. 1973. Earl Butz (U.S. Secretary of Agriculture) led 
the American delegation; Hubert Humphrey stated: “Food 
is a new form of power. Food is wealth. Food is an extra 
dimension in our [U.S.] diplomacy.” “Americans presented 
24 out of the 38 papers (including 13 by agribusiness 
representatives and 10 by USDA people). Only one was by a 
nutritionist. “One sees absolutely no alternative to continued 
US MNC (multinational corporation) control of the world 
plant-protein production and prices.” “The only rational 
way to offset price and foodstock manipulation by the giant 
traders would be to have grain stocks held in government 
hands, to be released or held back as the market situation 
demanded.” The grain traders are “frantically opposed to any 
reserve system...” (p. 122-25).
 Chapter 8, titled “Food aid?... Or weapon,” discusses: 
Importance of feedgrains exports, Soybean Council of 
America, American Soybean Association, PL 480, promotion 
of soybean exports to Spain, Iran, and Korea, Ralston Purina 
and Cargill, Food for Peace counterpart funds used to fi nance 
research in recipient countries, “common defense” military 
expenditures (p. 172, 176).

 Chapter 11, titled “What can ‘they’ do?” discusses 
alternative food sources, single-cell protein (SCP), America’s 
energy-devouring food-production system which could 
exhaust U.S. fossil fuel reserves within 25 years, research 
by DuPont showing that when soybeans are experimentally 
fl ooded by carbon dioxide, they quadruple yields and 
fi x more nitrogen (p. 239-40). Address: A Smith College 
graduate now studying at the Sorbonne. Fellow of the 
Transnational Inst.

1727. Groot, A.P. de; Slump, P.; van Beek, L.; Feron, V.J. 
1977. Severe alkali treatment of proteins. In: C.E. Bodwell, 
ed. 1977. Evaluation of Proteins for Humans. Westport, CT: 
AVI Publishing Co. xvi + 327 p. See p. 270-83. Chap. 13. 
[34 ref]
• Summary: Lysinoalanine is an amino acid, fi rst reported in 
1964. Address: Central Inst. for Nutrition & Food Research 
TNO (CIVO), Zeist, Netherlands.

1728. Heide, Manfred. 1977. Vegetarische Ernaehrung: 193 
Rezeptvorschlaege und Speiseplaene fuer ein Vierteljahr 
[Vegetarian nutrition and food: 193 recipe suggestions and 
meal plans for a quarter of a year]. Stuttgart, West Germany: 
Paracelsus Verlag. 133 p. Illust. (some color). Index. 24 cm. 
[13 ref. Ger]
• Summary: Chapter V, titled “Soya, and important food,” 
discusses the nutritional value of soya and various soyfoods 
including soy oil, soy lecithin, soymilk, soy fl our (and its 
use in diabetic diets), whole soybeans, textured soy protein 
(Soja-Pfl anzenfl eisch), soy sprouts, “We have every reason 
to incorporate soya into our diets!” Soya is so versatile. The 
introduction of soya into our kitchens can serve our health 
and keep our fi tness for work. Soy-related recipes include: 
How to cook whole soybeans. How to make soy fl our at 
home. How to sprout soybeans. Soy sprout salad. Soy 
sprouts with soy noodles and vegetables.
 In other parts of the book, textured soy fl our 
(Sojafl eisch) is served with rice. Soy fl our can be added to 
soups and sauces.
 One half-page ad titled “No meal without protein” is 
run by Henselwerk GmbH, 7031 Magstadt bei Stuttgart. 
It states that Henselwerk in Magstadt is the pioneer 
company in processing soybeans. The company’s products 
include: Hensel Vollsoja [Hensel whole soy fl our], Hensel 
Soja fettarm [low-fat soy fl our], Hensel Soja-Kost nach 
Hackfl eischart [textured soy protein granules], Hensel Soja-
Fleisch in Trockenwuerfeln [textured soy protein cubes], 
Hensel Soja-Flocken (whole soy fl akes), Hensel Kleine 
gruene Sojabohnen zum Keimen (small green soybeans for 
sprouting).
 A full-page ad titled “For your healthy day” is run by 
granoVita Soja-Kost. The 8 soy products shown are sold 
in Reform Houses. All but the fi rst is sold in a can. Soja-
Vita (Fertig gewuerzte Bratlings-Mischung). Pasta chuta 
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Bolognese. Koletts (Cutlets). Soja-Goulasch (Soy Goulash 
in Tomato Sauce). Soja-Curry (Soya Meat in Curry Sauce). 
Sojamilch (Soymilk). Soja-zart. Soja Wuerstchen (Soy 
Sausages). The author was born in 1934. Address: Germany.

1729. Hidalgo, J. 1977. Functional properties of food 
proteins from a biophysical point of view. In: Jens Adler-
Nissen et al., eds. 1978. Biochemical Aspects of New Protein 
Foods. New York: Pergamon Press. ix + 218 p. See p. 89-98. 
FEBS Federation of European Biochemical Societies, 11th 
meeting Copenhagen 1977, Vol. 44, Symposium A3. [13 ref]
• Summary: Contents: Introduction. Defi nition of functional 
property. Importance of the functional properties. Protein 
solubility. Emulsifying properties. Conclusions.
 Fig. 1 shows: (1) Chemical and physico-chemical 
properties of proteins: Molecular weight, amino acid 
composition, structure, net charge and reactivity. These give 
rise to: (2) Functional properties: Solubility, emulsifying 
ability, foaming capacity, gelling capacity, water retention, 
organoleptic properties. Finally, these lead to: (3) Nature of 
fi nished food product: Fluid emulsion, soluble powder, jelly, 
spread, dough, whippable topping, meat analogue, snack. 
Address: Nestle Products Technical Assistance Co. Ltd., 
Research Dep., P.O. Box 88, CH-1814 La Tour-de-Peilz, 
Switzerland.

1730. Horan, F.E. 1977. Protein texturization. In: J.R. 
Whitaker and S.R. Tannenbaum, eds. 1977. Food Proteins. 
Westport, CT: AVI Publishing Co. xi + 602 p. See p. 484-
515. [75 ref]
• Summary: Contents: Introduction. Emphasis is on foods. 
Meaning of texture. Why Protein Foods? Evolution of 
textured protein foods: The fi rst protein food–human 
milk, Early achievements with textured protein products, 
More recent achievements with textured protein products. 
Assessment of textured protein foods: Scientifi c and 
technological aspects, Marketing aspects. Outlook for the 
future. Tables: (1) Protein supplies throughout the world. (2) 
Proteins available for U.S. civilian consumption. (3) Annual 
U.S. per capita consumption of some meats. (4) Disposable 
income spent for beef. (5) Proximate composition of milks 
and soybeans. (6) Lysine and methionine plus cystine 
in wheat and soy. (7) Composition of bacon analog. (8) 
Consumer’s cost comparison of meat and meat-soy blend. 
(9) Fat and water relationships in extended beef patties. 
(10) Economic basis for TVP in frankfurters. Figures: 
(1) Sources of protein. (2) Income and expenditures. (3) 
Commercial cereal-soy blended products. (4) Diagram of a 
typical cooker-extruder. (5) Productivity as a function of an 
extruder pump zone. (6) Some types of extruder screws. (7) 
Instron measurements on textured soy fl our and textured soy 
protein concentrate. (8) Instron measurements on textured 
soy products and meat. (9) Scanning electron microscope 
photographs. (10) Textured soy fl our before and after 

hydrogenation. (11) Institutional and retail applications of 
textured soy protein. Address: ADM, Decatur, Illinois.

1731. Hunt, Janet. 1977. A vegetarian in the family: 
Meatless recipes for the odd one out. Wellingborough, 
Northamptonshire, England: Thorsons Publishers Ltd. 96 p. 
Illust. by Dinah Cohen. Index. 18 cm.
• Summary: Soy-related recipes include: Soya ‘meat’ stew 
(with soya ‘meat’ chunks, p. 59). Soya bean casserole (with 
cooked soya beans, p. 67). Enriched wholemeal bread (p. 81; 
In the basic recipe for Quick Wholemeal Bread, substitute 3 
oz soya fl our for 2 oz of wholemeal fl our and 1 teaspoon oil). 
Address: England.

1732. Queiroz, Eduardo Flavio Oliveira. 1977. Studies on 
acceptability and protein quality of a soybean protein isolate. 
PhD thesis, Massachusetts Institute of Technology. In: Index 
to American Doctoral Dissertations (1956-67), 1977. *
Address: Massachusetts Inst. of Technology.

1733. Rahman, Lutfur; Rubbi, S.F.; Shamsul Haque, M.; 
Zahidul Haque, M. eds. 1977. Annual report. Bangladesh 
Co-ordinated Soybean Research Project, Annual Report No. 
2. 193 p. For 1976-77. (Bangladesh Agricultural Research 
Council, Dacca).
• Summary: This report covers the period from July 1976 
to June 1977. The following organizations are involved 
in the program: Bangladesh Agricultural University at 
Mymensingh (BAU), Bangladesh Agricultural Research 
Institute (BARI), Bangladesh Rice Research Institute 
(BRRI), Bangladesh Council for Scientifi c & Industrial 
Research, Dacca (BCSIR), Institute of Nuclear Agriculture 
(INA), Sugarcane Research Institute (SRI), Rajshahi 
University (RU), Mennonite Central Committee (MCC; does 
not receive program funds), United Nations International 
Children Emergency Fund (UNICEF; does not receive 
program funds).
 Information about the research conducted on soybean 
foods is given on pages 14-20 (soy biscuits, soy-fl our, 
soymilk), and pages 172-83. The latter describes 3 
experiments: 1. Preparation of different soy-recipes and 
studies on the nutritive value of the prepared products 
(soybean paste made from cooked whole soybeans). 2. 
Studies of soybean oil and the utilization of the oil and oil 
cakes. 3. Studies on the isolation, recovery and utilization 
of soy proteins for preparation of various food products 
(soymilk). Address: BARC, 130-C, Dhanmondi Residential 
Area, Road No. 1, Dacca–5, Bangladesh.

1734. Trikha, R.N.; Nave, Robert W. 1977. SPRA’s 
activities on soybean: production, processing, utilization & 
popularization. Bareilly (UP), India: Soya Production and 
Research Assoc. 25 p. *
Address: Bareilly, UP, India.
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1735. Central Soya Co., Chemurgy Div. 1977? Make good 
foods better with help from the broad line of Central Soya 
quality proteins and lecithins (Brochure). Fort Wayne, 
Indiana. 12 p. Undated. 21 x 26 cm.
• Summary: This glossy color brochure Contains photos and 
descriptions of each of the following products: Lecithins: 
Centrolex, Centrophase, Centrophil, Centrolene, Centrol 
and Actifl o. Soy fl ours: Soyafl uff, Soyarich 115W, Soyalose 
105W, Centex (textured soy fl our). Protein isolates: 
Promine-D, Promine-F, Promine-R, Cenpro-F, Cenpro-G, 
Cenpro-P, Cenpro-MD. Protein concentrates: Promosoy-100, 
Promosoy 20/60, Promosoy SL, Response (structured soy 
protein concentrate available in various sizes and colors). 
Steam-texturized Bontrae: Unfortifi ed, fortifi ed, or spiced.
 Note: This brochure must have been published after 
Nov. 1976, when Central Soya licensed the rights to make 
Bontrae products. Address: 1300 Fort Wayne National Bank 
Building, Fort Wayne, Indiana 46802. Phone: 219-422-8541.

1736. Product Name:  [GranoVita “Cutlets”].
Foreign Name:  GranoVita Koletts.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1977?
Wt/Vol., Packaging, Price:  400 gm can wholesales for DM 
6.
How Stored:  Shelf stable.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag. This 
product is named “Koletts (Leckere pfl anzliche Koletten).
 DE-VAU-GE leafl ets. 1980? Rezepte aus der GranoVita 
Versuchskueche. And Neue Rezepte mit Soja-Goulasch. 
Manufacturer’s catalog. 1981. May 1. DE-VAU-GE 
Sortiments-Preisliste. 4 p. Manufacturer’s catalog. 1983. 
GranoVita. Health-food & natural food from Germany. 6 p. 
plus 3-page price list. With color photos and ingredients for 
all products. But no description!

1737. Product Name:  [GranoVita Soy Curry].
Foreign Name:  GranoVita Soja-Curry.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1977?
Wt/Vol., Packaging, Price:  425 gm can wholesales for DM 
6.

How Stored:  Shelf stable.
New Product–Documentation:  Full-page ad for 8 
granoVita soy products in the book by Manfred Heide. 
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und 
Speisepläne für ein Vierteljahr [Vegetarian nutrition and 
food: 193 recipe suggestions and meal plans for a quarter of 
a year]. Stuttgart, West Germany: Paracelsus Verlag.
 Manufacturer’s catalog. 1981. May 1. DE-VAU-GE 
Sortiments-Preisliste. 4 p.

1738. Product Name:  [Hensel Soyfoods: Hensel Whole 
Soy Flour, Partially Defatted Soy Flour, Soy Flakes, Textured 
soy protein granules, Textured soy protein cubes, Whole soy 
fl akes, Small green soybeans for sprouting].
Foreign Name:  Hensel Soja-Kost: Hensel Vollsoja, Hensel 
Soja fettarm, Hensel Soja-Kost nach Hackfl eischart, Hensel 
Soja-Fleisch in Trockenwuerfeln, Hensel Soja-Flocken, 
Hensel Kleine gruene Sojabohnen zum Keimen.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1977?
Ingredients:  Whole soybeans.
How Stored:  Shelf stable.
New Product–Documentation: See next page. Ad for 6 soy 
products in the book by Manfred Heide. 1977. Vegetarische 
Ernährung: 193 Rezeptvorschläge und Speisepläne für 
ein Vierteljahr [Vegetarian nutrition and food: 193 recipe 
suggestions and meal plans for a quarter of a year]. Stuttgart, 
West Germany: Paracelsus Verlag.
 Listed on the back of the package for Hensel Soja-Kost 
Soja-Schrot are Hensel Soja-Kost Voll-Soja (Sojamehl; 
whole soya fl our), Soja-fettarm (Sojamehl; partially defatted 
soy fl our), and Soja-Flocken (soy fl akes). Other products 
from the Hensel Soja-Kost Program. “The whole soy fl our is 
an ideal protein source for enhancing the value of all foods. 
Soy fl akes can be used for protein enrichment of muesli and 
cereal grain dishes.”
 Manufacturer’s leafl et. Sent. 1990. March 30. Black-
and-white photo shows box (label) of Voll-Soja and Soja-
fettarm. Neuform certifi cation symbol. The full-fat fl our 
contains 40% protein and 20% fat. The partially-defatted 
contains 50% protein and 7% fat. BE = Broteinheiten.
 Manufacturer’s leafl et. Sent. 1990. Hensel Information. 
Scientifi c communication 6. Hensel Vollsoja für den 
Diabeteker [Hensel whole soya fl our for diabetics]. Whole 
soya has a BE (Broteinhalten or diabetic exchange) of 1.0, 
compared with 1.4 for low-fat soy fl our, 4.7 for beans, peas, 
and lentils, 5.5 for oatmeal, 6.2 for rye and wheat meal, and 
for brown rice. Contains recipes for using whole soy fl our in 
Muesli, mayonnaise, tomato sauce, wheat & soy bread, fruit 
cake, and noodles.
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1739. Marine Colloids. 1977? Non-dairy imitation milk 
stabilized with carrageenan (Brochure). Springfi eld, New 
Jersey. Technical Bulletin No. 256. 3 p. Undated.

1740. Ralston Purina Co. 1977? Supro 620: Isolated soy 
protein and its use in emulsifi ed meat systems. St. Louis, 
Missouri. 8 p. Undated. 28 cm.
• Summary: Describes the use of Supro 620 in the 
manufacture of frankfurters, mortadela, meat loaves, lunch 
meats, and other emulsifi ed-type meat products.
 Note: Webster’s Dictionary defi nes mortadela (a term 

fi rst used in 1613, derived from the Latin word for a sausage 
seasoned with myrtle berries) as “a large smoked sausage 
made of beef, pork, and pork fat and seasoned with pepper 
and garlic.” Address: Checkerboard Square, St. Louis, 
Missouri 63188. Phone: 1-800-325-7108.

1741. Aoki, Hiroshi. 1978. New soy protein food market and 
products in Japan. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 66-69.
• Summary: Contents: Introduction. General survey of the 
new soy protein food products in Japan. Infl uence of the 
establishment of 200-mile economic zones. Utilization of 
new soy protein products for traditional soybean foods. 
Concluding remarks.
 Chronology of new soy protein food development:
 1955–Undenatured, solvent-extracted, defatted soybean 
fl akes start to be produced for use in tofu production. These 
fl akes became the bases if the new soy protein products in 
Japan.
 1960–Defatted soy fl our for bread and confections.
 1961–Soy protein concentrates for fi sh products.
 1962–Soy protein extracts for dairy and meat products.
 1965–Soy protein isolates.
 1970–Spun soy protein fi ber, and textured and structured 
protein.
 Soymilk, which has not been a real traditional food 
in Japan (unlike China) can be viewed as a new protein 
product. Though no commercial trials have yet succeeded, 
very recent test market trials made by several manufacturers 
of soymilk made from whole soybeans and also from soy 
protein isolates, seem to suggest some possibilities of 
success. Address: Otsuma Women’s Univ., Tokyo, Japan.

1742. Dunphy, E.J. 1978. Conversion of soybeans to 
consumer products. Soybean News (NSCIC) 29(2):3, 2. Jan.
• Summary: Very similar to an article in Soybean Digest. 
Address: North Carolina State Univ., Raleigh.

1743. Edwards, R.A. 1978. Social and legislative constraints 
[on soy protein foods]: The Australian situation. In: 
American Soybean Assoc., ed. 1978. International Soya 
Protein Food Conference, Proceedings. Hudson, Iowa: ASA. 
136 p. See p. 12-13.
• Summary: There are somewhat less than 200,000 
vegetarians in Australia, mostly Seventh-day Adventists, 
Hindus, and Jains. Their dietary needs have been met for the 
last 40 years by the Sanitarium Health Food Company, which 
is owned by the Adventist Church. Their meatlike products 
include Nutmeat, Rediburgers, Vegecuts, and Vegelinks. 
Initially the protein in these foods came exclusively from 
nuts, then wheat gluten was added, and more recently they 
have also included low-fat soy fl our imported from the 
USA. The company imports texturized soy protein products 
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and also makes their own, but they have found that their 
traditional untexturized vegetable protein foods outsell TVP 
by a factor of 50 to 1. Sanitarium appears to be the only 
supplier of non-meat protein foods to Australian and New 
Zealand consumers, presumably because the market is not 
big enough to attract a second company of the type.
 As far as the author knows, the only Australian 
manufacturer of TVP other than Sanitarium is Griffi th 
Laboratories, which makes an unfl avored TVP for the very 
large and lucrative pet food market; they also make a low-fat 
soy fl our.
 In Australia, heart disease is the most serious disease, 
accounting for more than 30% of all deaths. With health 
professionals advocating a reduction in animal products, total 
fats, saturated fats, and cholesterol, and with the increasing 
awareness during the last few years of the relation between 
nutrition and health, “it would seem to me to be an opportune 
time to give the marketing of soy bean products a deeper and 
more searching examination than the superfi cial approaches 
that have been taken in the past.” Address: Prof., School of 
Food Technology, Univ. of New South Wales, P.O. Box 1, 
Kensington 2033, Australia.

1744. Food Processing (Chicago). 1978. Corn-soy snacks 
and peanut-based products. 39(1):58. Jan.
• Summary: The new product is called Snoiks. Developed by 
Brigham Young University and designed for young people, 
it is made from 20% defatted soy fl our and 80% corn fl our, 
which is extruded, mixed with water, and steam cooked. 
Address: Dr. John Hal Johnson, Brigham Young Univ., 
Provo, Utah.

1745. Food Processing (Chicago). 1978. Isolate increases 
raw beef yield to 126% in tests–needs approval. Jan. p. 34.
• Summary: Grain Processing Corp. has developed a process 
for pumping Pro-Fam soy protein isolate into raw beef or 
cured meats, thereby increasing the yield by 126%. A canned 
and thermally processed product was shown for sampling at 
the AMI (American Meat Institute) Show in Chicago.

1746. Maurice, T.J.; Stanley, D.W. 1978. Texture-structure 
relationships in texturized soy protein. IV. Infl uence of 
process variables on extrusion texturization. Canadian 
Institute of Food Science and Technology Journal 11(1):1-6. 
Jan. [10 ref. Eng; fre]
• Summary: “When the effects of protein and moisture were 
separated by adding soy protein isolate (isolat protéique de 
soja) to the feed material 77% of the variation was explained 
by protein.”
 Note: This is the earliest French-language document 
seen uses the term isolat protéique de soja to refer to soy 
protein isolate. Address: Dep. of Food Science, Univ. of 
Guelph, Guelph, ONT, Canada.

1747. Schwarz, F.H. 1978. Developments of soy protein 
technology. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 74-76.
• Summary: Focuses on soy protein isolates, including 
Ralston Purina’s Supro 620. Discusses “pumping,” a process 
by which an aqueous protein solution is injected via hollow 
needles into meats (especially hams) to reduce cooking 
losses. “One of the key points that I would like to make 
today is that the place where soy proteins have been and are 
commercially the most successful is when they are used in 
combination with animal proteins such as meat, fi sh, milk 
and eggs to lower the unit cost of the traditional product.” 
Address: Ralston Purina Co., St. Louis, Missouri.

1748. Singh, Surjan. 1978. Potential of soy protein in 
improving Indian diet. In: American Soybean Assoc., 
ed. 1978. International Soya Protein Food Conference, 
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 70-73.
• Summary: Contents: Problems associated with soybean 
utilization. Pattern and potential of soybean uses in India.
 “Systematic research on soybean utilization was 
initiated at the G.B. Pant University of Agriculture & 
Technology in 1971 with the technical collaboration of both 
the Nave Technical Institute Shahjahanpur and the University 
of Illinois U.S.A. Some of the products developed include: 
Some of the products developed include:
 1. Nutrinugget [sic, Nutri Nugget] (a textured protein 
product made from 100% defatted soyfl our...) 2. Protesnac (a 
fl avoured and spiced snack item, made from a combination 
of 84% rice and 14.3% defatted soyfl our...) 3. Protein plus (a 
ready to eat product made from a combination of corn and 
defatted soyfl our...) 4. Paustic Ahar (a sweetened ready to eat 
food made by extruding a mixture containing corn and full 
fat soy fl our...) 5. Nutri Ahar (an extruded product made from 
cooked soybeans...)
 “Nearly 70 tons of these products are manufactured per 
month by Soy Production and Research Association–a non 
profi t and charitable organization established in 1971. It is 
a joint venture of Nave Technical Institute, Shahjahanpur 
and G.B. Pant University of Agriculture and Technology, 
Pantnagar. It is the fi rst organization in India, producing and 
marketing high protein soy foods in the country. Nutrinugget 
and Protesnac cater to the consumer market whereas Protein 
plus, Paustic Ahar and Nutri Ahar are particularly suited 
for ever expanding institutional feeding programs. In view 
of the great demand on these products the capacity is being 
increased to 500 tons a month.” Address: Head, Dep. of Food 
Science and Technol., G.B. Pant Univ., U.P., India.

1749. Villa-Abrille, Carlos. 1978. Marketing of extended 
meat products in Third World countries. In: American 
Soybean Assoc., ed. 1978. International Soya Protein Food 
Conference, Proceedings. Hudson, Iowa: ASA. 136 p. See p. 
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110-15. [1 ref]
• Summary: Contents: Statement of the problem. 
Applications. Case studies: Ralston Purina (reasons for 
developing the product, quantifi cation and qualifi cation 
of demand, determination of product type and form, 
communicating the value, conclusion), Pure Foods 
Corporation (reasons for developing the product, 
quantifi cation and qualifi cation of demand, conclusion). 
Summary.
 Per capita consumption (kg/person) of total red meat in 
specifi ed countries in 1975, in descending order of amount 
is: Uruguay 104, Australia 101, Argentina 98, New Zealand 
95, United States 83, Canada 73, Belgium-Luxembourg 73, 
West Germany 68, France 67, United Kingdom 57, USSR 
45, Taiwan 20, Japan 16. Address: Pure Foods Corp., Manila, 
Philippines.

1750. Wolf, W.J. 1978. New soy protein food products in 
the United States. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 59-65. [19 ref]
• Summary: Contents: Introduction. Defatted fl ours. 
Textured soy fl ours: Double extrusion, steam texturization, 
cooled die extrusion. Protein concentrates: Hexane (ethanol-
ethanol: water process), hot water process. Textured protein 
concentrates. Isolates. Conclusion. Address: NRRC, Peoria, 
Illinois.

1751. Young, Vernon R.; Scrimshaw, Nevin S. 1978. Soy 
protein in adult human nutrition: An update with original 
data. In: American Soybean Assoc., ed. 1978. International 
Soya Protein Food Conference, Proceedings. Hudson, Iowa: 
ASA. 136 p. See p. 18-29. [54 ref]
• Summary: Contents: Introduction. Considerations of 
protein quality. Other aspects of soy in adult human nutrition: 
Soy protein and blood lipids, the utilization and availability 
of dietary metals (incl. iron), lysinoalanine. Long-term 
tolerance and acceptability to soy protein products in adults. 
Summary and conclusion. Acknowledgments. Address: Dep. 
of Nutrition and Food Science and Clinical Research Center, 
MIT, Cambridge, Massachusetts 02139.

1752. Andres, Cal. 1978. NSI determines functional 
characteristics of protein more accurately: Aids food 
processor/baker in predicting fi nished product. Food 
Processing (Chicago). Feb. p. 86, 88.
• Summary: A new type of NSI (Nitrogen Solubility Index) 
test has been developed. Called the “Heated NSI” it is 
conducted in a manner similar to the regular NSI test except 
the sample is boiled for 15 minutes before centrifuging. A 
table shows the Regular NSI and Heated NSI values for six 
different soy protein isolates. For additional information 
on soy protein isolates with Heated NSI values contact 
Grain Processing Corp., Muscatine, Iowa. Address: Senior 

Associate Editor.

1753. Food Processing (Chicago). 1978. Ground broken for 
isolate facility. Feb. p. 16.
• Summary: Dawson Mills (Dawson, Minnesota) has broken 
ground for a $10 million soy protein isolate facility, with 
completion scheduled for Nov. 1978. The 100,000 square 
foot building will be situated on a 220 acre site just east 
of Dawson. The new plant will have an annual production 
capacity of 9 million lbs of isolates, spun fi ber, and frozen 
fl avored meat analogs.
 Note: The groundbreaking took place on 23 Sept. 1977.

1754. Food Product Development. 1978. Meat engineered 
with whey-soy blends, soy protein isolates: Development 
aids. 12(1):52. Feb.
• Summary: A color photo shows various sausages and 
sliced deli meats. By mixing or injecting meats with 
combinations such as whey-soy, whey-soy-caseinate, 
or soy isolates alone, a processor can increase product 
yield, fl avor, uniformity, lean, and protein content, while 
decreasing cooking shrinkage and cost. Various products 
are listed. Those containing soy are: (1) Procon Plus, 
combines sweet dairy whey with the binding properties and 
low fl avor profi le of Procon 2000 soy protein concentrate. 
From A.E. Staley, Decatur, Illinois, or Circle 911. (2) Pro-
Blend combines sweet dairy whey, sodium caseinate, and 
soy protein concentrate to replace nfdm. From Griffi th 
Laboratories, Alsip, Illinois. They used this to develop 
Skillet Strips, a “bacon alternative containing bacon ends 
and pork trimmings.” (3) Pro-Fam soy protein isolates. From 
Grain Processing Corp., Muscatine, Iowa. (4) By using 
sausage technology, Ralston Purina (St. Louis, Missouri) has 
developed fabricated pastrami containing their Supro 620T 
soy protein isolate. The other ingredients and process are 
described.

1755. Steevensz, Roy. 1978. Protein. Order of Daily 
Life: Macrobiotic Newsletter of California (Hollywood, 
California). Feb. p. 3-6.
• Summary: “Jan. 9, 1978. Dear Congressman Waxman. 
The recent hearing in Los Angeles on the Liquid Protein 
issue was very interesting. The motivation for it was the 40 
reported deaths, related to the use of the Liquid Protein.” 
Address: ODL, East West Center for Macrobiotic Studies, 
1756 N. Sierra Bonita Ave., Hollywood, California 90046. 
Phone: 213-876-9153.

1756. Product Name:  Nutrisoy 101.
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1978 March.
Ingredients:  Defatted soy fl our (2 parts), partially 
hydrogenated soybean oil (1 part), and sodium phosphate.
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How Stored:  Shelf stable.
New Product–Documentation:  ADM Technical data for 
Nutrisoy Formula 101. Dated March 1978.
 Spot in Processed Prepared Food. 1979. Jan. “A recipe 
for scallops.” Nutrisoy 101 is a textured vegetable protein.
 Food Engineering International. 1979. June. p. 36-37. 
“Emulsifi er based on soy protein.”
 Food Product Development. 1979. 13(10):52. “Improved 
soy fl our-oil blend answers beverage base needs.”

1757. Product Name:  Protein 90, and Protein 90 Plus.
Manufacturer’s Name:  Eden Foods, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  4601 Platt Rd., Ann Arbor, MI 
48104.  Phone: (313) 973-9400.
Date of Introduction:  1978 March.
Ingredients:  1. Isolated soy protein. 2. Isolated soy powder, 
casein, lactalbumin, brewer’s yeast.
How Stored:  Shelf stable.
New Product–Documentation:  Eden Foods Catalog. 1978. 
“Protein 90 instant high protein soy powder, is an aid to 
weight control and to reducing calorie, fat, and carbohydrate 
intake. Mix in juice, milk, or soup.
 “Protein 90 Plus instant high protein blend is made of 
isolated soy powder, casein, lactalbumin, and brewer’s yeast. 
A nutritional aid to healthful dieting, and to reducing intake 
of calories, fats and carbohydrates.”

1758. Flint, F.O.; Meech, M.V. 1978. Quantitative 
determination of texturised soya protein by a stereological 
technique. Analyst (London) 103:252-58. March. [19 ref]
• Summary: Proposes a technique for quantitative 
detection of texturised soya proteins in meat products. The 
microscopical technique described is stereological and uses 
a 42-point Weibel graticule on 10 micrometer sections of 
meat-soya mixtures stained with toluidine blue contained in 
an aqueous mountant.
 “Stereology is the term given to a collection of methods 
that enable information about three-dimensional qualities, 
including volume ratios, to be obtained from the study 
of two-dimensional sections. The particular stereological 
technique chosen was the two-dimensional systematic point 
count, fi rst used by Glagolev in 1933 and described in a 
recent paper” [1977]. Address: Procter Dep. of Food and 
Leather Science, Univ. of Leeds, Leeds, LS2 9JT.

1759. Food Engineering. 1978. Soy stroganoff: Soy protein 
provides the total basis–both beef and dairy replacement–for 
a highly palatable stroganoff. 50(3):ef-28. March.
• Summary: Developed in the ADM test kitchens, this 
formula contains TVP Strip S (caramel colored).

1760. Manufacturing Chemist & Aerosol News. 1978. 
Rhone-Poulenc will build a pilot plant to produce a textured 

vegetable protein from soya beans at Venissieux, France, 
after work has been completed at the Carriers Research 
Center. March 3. p. 7. *
• Summary: Start-up is scheduled for late 1980.

1761. Steinke, Fred H.; Hopkins, Daniel T. 1978. Biological 
availability to the rat of intrinsic and extrinsic iron with 
soybean protein isolates. J. of Nutrition 108(3):481-89. 
March. [27 ref]
• Summary: A rat feeding study employing the hemoglobin 
repletion methodology showed the relative iron availability 
for 3 isolated soy proteins to be 59-64% (mean = 61%) 
that of ferrous sulfate. Iron added to the diets containing 
isolated soybean protein had bioavailabilities similar to that 
of iron present in the soybean which supports the common 
dietary iron pool hypothesis. The high iron content (0.18 
mg/gm protein) coupled with the bioavailability data 
make the isolated soybean proteins a good dietary iron 
source. Address: Central Research, Ralston Purina Co., 
Checkerboard Square, St. Louis, Missouri 63188.

1762. Kim, Myung Ki; Lugay, Joaquin Castro. Assignors 
to General Foods Corp. (White Plains, New York). 1978. 
Fibrous protein materials. U.S. Patent 4,084,017. April 11. 8 
p. Application fi led 16 June 1976. [6 ref]
• Summary: Describes “a method for producing fi brous 
protein materials useful for fi sh analogs. According to this 
method, an aqueous mixture of a heat coagulable protein 
is frozen by cooling the mixture in a manner and at a rate 
effective to produce elongated ice crystals generally aligned 
perpendicular to the surface of cooling, then subjected to a 
temperature substantially different from that of the frozen 
mass, and the protein in the frozen mass is then stabilized 
effectively to preserve its structural integrity during 
subsequent heating to set the protein.” Soybeans are the 
main protein source used. Address: 1. Congers, New York; 2. 
Thornwood, New York.

1763. Costa, Sebastiao Irineu da; Mori, Emília E.M. 1978. 
Principais formas de aproveitamento da soja na alimentacao 
humana [The principal uses of soya for human consumption]. 
Boletim do Instituto de Tecnologia de Alimentos (Campinas, 
Sao Paulo, Brazil) No. 56. p. 27-49. March/April. [11 ref. 
Por; eng]
• Summary: Contents: Summary. Introduction. Principal 
forms of soybeans used for human consumption: 
Consumption as beans, soymilk (extrato protéico de 
soja (“leite de soja”)), defatted soy fl our (composition, 
microbiological quality), whole soy fl our, textured soy 
protein / textured vegetable protein, advantages of using 
textured vegetable protein, use of textured protein in the 
U.S. School Lunch Program, soy protein concentrate and 
isolated soy protein. Economic reasons for using soy protein 
in human nutrition: Use of soya in meat products, use of soy 
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fl our for enriching other fl ours, use of VITAL (soymilk) is 
school lunches.

1764. Lawhon, J.T.; Hensley, D.W.; Mulsow, D.; Mattil, K.F. 
1978. Optimization of protein isolate production from soy 
fl our using industrial membrane systems. J. of Food Science 
43(2):361-64, 369. March/April. [7 ref]
Address: Food Protein R&D Center, Texas A&M Univ., 
College Station, TX 77843.

1765. Lee, K.W. 1978. How soybeans convert to consumer 
products. Soybean Digest. April. p. 12-SID.
• Summary: “The fi gures in the accompanying table equate 
bushels of soybeans to units of consumer products. The 
fi gures represent industry averages, with the fi nal product 
in the form the homemaker buys it for use at home (if part 
of what she buys is water, the water is fi gured in). The 
conversion fi gures attempt to account for processing losses 
and, in the case of livestock products, for the total feed needs 
of the entire enterprise.
 “The basic assumptions on which the fi gures were 
developed represent realistic averages.
 “Assumptions:
 “1. One bushel (60 pounds) of soybeans yields 47.5 
pounds of crude meal (47% protein, 7% hulls) and 11 pounds 
of crude oil.
 “2. 4.375% (4-4.75) loss from crude soybean oil to 
refi ned soy oil on the shelf (weighs 7.7 pounds per gallon).
 “3. 0.25% loss from crude soy oil to shortening on the 
shelf.
 “4. 80% of margarine or mayonnaise is refi ned soy oil.
 “5. 7% loss from crude soybean meal to dehulled 
soybean meal (49% protein).
 “6. 0% loss from dehulled soybean meal to dry meat 
extender, used as one-third dry extender to two-thirds water.
 “7. 0% loss from dehulled soybean meal to soy fl our.
 “8. 67% loss from soy fl our to soy protein isolate, which 
makes up 50% of the dry component in meal analogs sold as 
two-thirds water.
 “9. In feeding calculations, 47 pounds of 44% soybean 
meal may be replaced by 44 pounds of 47% (crude) meal.
 “10. Corn grain contains 8.25% protein.
 “11. 3.70 pounds of 15% protein feed per pound of pork 
on the hoof (72% is marketable).
 “12. 2.00 pounds of 20% protein feed per pound of 
poultry on the “hoof” (72% is marketable).
 “13. 100 pounds of 17% protein feed per 255 eggs.
 “14. 8 pounds of 12% protein feed per pound of beef 
on the hoof while on feed from 475 to 1,050 pounds, plus 
100 pounds of 44% soybean meal per calf per year for herd 
maintenance. 60% of beef on hoof is marketable.
 “15. 118,630 pounds of 44% soybean meal to produce 
960,000 pounds of milk (8.23 pounds per gallon).”

1766. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan. 
G.M., Jr.; Klevay, L.M. 1978. Improvement of oral glucose 
tolerance test and peripheral insulin activity by dietary fi ber. 
Clinical Research 26(3):584A. April.
• Summary: Types of fi ber consumed were “soybean hulls 
(SH; 86.7% dietary fi ber), textured vegetable protein (TVP),” 
soft white wheat bran (SWW), corn bran (CB), or hard red 
spring wheat bran (HRS). The oral glucose tolerance was 
improved in healthy subjects by the consumption of SH, CB, 
and HRS. Address: USDA, Agricultural Research Service, 
Human Nutrition Lab., Grand Forks, North Dakota.

1767. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan, 
G.M. Jr.; Klevay, L.M. 1978. Effects of dietary fi ber on 
plasma lipids of normal men. Clinical Research 26(3):584A. 
April.
• Summary: Types of fi ber consumed were “soybean hulls 
(SH; 86.7% dietary fi ber), textured vegetable protein (TVP),” 
soft white wheat bran (SWW), corn bran (CB), or hard 
red spring wheat brans (HRS). Total plasma cholesterol 
decreased 14.0% with soybean hulls, and 17.56% with HRS.
 Note: This is the earliest document seen (Aug. 2001) 
containing experimental evidence that soy fi ber lowers blood 
cholesterol. Address: USDA, Agricultural Research Service, 
Human Nutrition Lab., Grand Forks, North Dakota.

1768. Ochetim, S.; Nicholson, H.H. 1978. Soyabeans in diets 
of growing pigs. East African Agricultural and Forestry 
Journal 43(4):298-304. April. [28 ref]
• Summary: In Uganda, there are two soybean processing 
plants. One [Kawempe Flour and Groundnut Mill, 
Kawempe] produces soybean meal (SBM), and the other 
[Africa Basic Foods Ltd. in Kampala] produces a number of 
soybean products including whole extruded soybeans.
 The object of this investigation was to study the feeding 
value of maize-based diets containing either extruded whole 
soybeans (MES, with 22% soybeans), soybean meal (MSM, 
with 20% soybean meal), or commercial cereal balancer 
(MCB, with no soy), and the complete commercial ration on 
the performance, nutrient digestibility, and carcass quality 
of growing pigs. Feeding whole cooked soybeans to pigs 
at this level led to soft or oily carcasses. Address: Dep. of 
Animal Production, Faculty of Veterinary Medicine, Univ. of 
Nairobi, P.O. Box 29053, Kabete, Kenya.

1769. Olsen, Hans Sejr. 1978. Continuous pilot plant 
production of bean protein by extraction, centrifugation, 
ultrafi ltration and spray drying. Lebensmittel-Wissenschaft + 
Technologie (Zurich) 11(2):57-64. April. [11 ref. Eng]
• Summary: Unconventional proteins are use today as a 
supplement or as a substitute for conventional and functional 
proteins in many of our daily foods. The Danish meat 
industry uses about 1,500 tons of sodium caseinate and 
nearly the same amount of imported soy proteins each year 
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(1976). Aarhus Oliefabrik A/S is a Danish maker of soy 
protein concentrate from defatted soybeans.
 Most of this article is about faba beans (Vicia faba 
L.). Pilot plant production of a native soy protein isolate is 
described as a single experiment. Address: Food Technology 
Lab., Technical Univ. of Denmark, DK 2800 Lyngby, 
Denmark. Present address: Novo Industri A/S, Enzymes 
Div., DK-2800 Bagsvaerd, Denmark.

1770. Ward, A.G. 1978. Commercial development of soya 
bean protein products in the EEC. In: Commission of the 
European Communities. Agriculture. 1978. Report of the 
Study Group on Vegetable Proteins in Foodstuffs for Human 
Consumption, in Particular in Meat Products. See p. 83-85. 
Appendix IV. April.
• Summary: “The soya bean is the main source of 
specialized vegetable protein products for human 
consumption within the EEC. Wheat gluten is also used but 
only to a very limited extent.” It is diffi cult to estimate the 
current scale of usage for human consumption.
 “Belgium: N.V. Vamo Mills produces toasted defatted 
fl our and grits. No extruders known to occur in Belgium. 
Production of isolates being undertaken by Purina Protein 
Europe (associate of Ralston Purina Company USA).
 “Denmark: Aarhus Oliefabrik A/S produces defatted 
fl our, soya concentrate (Danpro) and textured soya 
concentrate. The company operates the only extruder in 
Denmark. Dansk Sojakagefabrik A/S produces defatted soya 
fl our and grits as well as full fat soya fl our.
 “France: Société Industrielle des Oléagineux 
produces defatted soya fl our and grits as well as full fat 
soya fl our. Rhône Poulenc is reported to be working with 
an experimental soya protein spinning plant (not yet 
commercial). No information has been received about 
extruders functioning in France.
 “Germany: Ölwerke Noury and Van Der Lande, 
Ölmühle Hamburg A.G. and Holtz and Willemsen all 
produce defatted soya fl our and grits and the fi rst two also 
produce full fat soya fl our and grits. No information has been 
received about extruders functioning in Germany.
 “Netherlands: Cargill Soja Industrie B.V. (associated 
with Cargill Inc., USA) produces defatted fl our and grits. The 
company has three extruders for textured soya products, each 
with a capacity of about 7,000 to 10,000 tons per annum. 
These are not thought yet to be working to capacity. Unimills 
B.V. produces defatted soya fl our, soya concentrate and 
products textured by extrusion with a single extruder. ADM–
De Ploeg B.V. produces defatted soya fl our and grits and also 
textured soya fl our. The company has a single extruder of 
capacity 7,000 to 10,000 tons per annum, and is an associate 
of Archer Daniels Midland Co., USA.
 “United Kingdom: British Soya Products produces 
defatted soya fl our and grits as well as full fat fl our. 
The company also produces by its own techniques (not 

conventional extrusion) the “Bespro” range of textured 
products. These may include gluten with the soya material. 
Spillers Ltd (Soya Food Ltd and Lucas Ltd) produces 
defatted fl our and grits as well as full fat fl our. Soya 
concentrate (Newpro) and textured soya fl our are also 
produced. It is believed that the company now has the 
production capacity of two extruders (14,000 to 20,000 
tons per annum). GMB (Proteins) Limited (jointly owned 
by General Mills Inc., USA and Bush, Boake Allen Ltd) 
produces a textured soya product (“Bontrae”), not by 
conventional extrusion. It is thought the current production 
capacity is a few thousand tons per annum. Miles 
Laboratories (U.K.) is linked to Miles Laboratories Inc., 
USA. Information is lacking as to whether the company 
has production capacity in the U.K. for textured products, 
as well as importing U.S. products. Courtaulds Limited 
produces a range of spun soya protein products (Kesp), 
some of which may incorporate gluten. Annual production 
is not known. The British Arkady Co. Ltd is associated with 
Archer Daniels Midland Co., USA. Defatted soya fl our 
and grits, full fat soya fl our and textured soya products (by 
extrusion) are produced. The single extruder has a capacity 
of 7,000 to 10,000 tons per annum. Extensive research and 
development has been carried out by Unilever Ltd. (in close 
association with Unilever in the Netherlands) to develop 
the “mesophase” process for the preparation of soya protein 
products and to utilize them in foods. The processes have not 
yet been commercially exploited.
 “No information has been received concerning the 
production of soya protein products for human consumption 
and in particular textured products from Ireland, Italy and 
Luxembourg but Italy has very substantial capacity for 
the production of oil and meal from soya beans.” Address: 
Procter Dep. of Food and Leather Science, Univ. of Leeds, 
Leeds.

1771. Kim, Myung Ki; Lugay, Joaquin Castro. Assignors 
to General Foods Corp. (White Plains, New York). 1978. 
Fibrous protein materials. U.S. Patent 4,087,566. May 2. 7 p. 
Application fi led 6 April 1976. [6 ref]
• Summary: Describes “a method for producing fi brous 
protein materials useful for meat analogs. According to this 
method, an aqueous mixture of a heat coagulable protein 
is frozen by cooling the mixture in a manner and at a rate 
effective to produce elongated ice crystals generally aligned 
perpendicular to the surface of cooling, and immersing the 
resulting frozen mass in an aqueous solution, comprising 
an edible, water-soluble material capable of lowering the 
freezing point of water and stabilizing the protein, for a time 
effective to stabilize the protein in the frozen mass. Aqueous 
ethanol is a preferred solution. The properties of a wide 
variety of meat products can be simulated.” Soybeans are the 
main protein source used. Address: 1. Congers, New York; 2. 
Thornwood, New York.
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1772. Modipon Limited. 1978. Classifi ed ad: Require 
for their soybean processing plant. Times of India (The) 
(Bombay). May 25. p. 13.
• Summary: “A new project estimated to cost about Rs. 10 
crores [100 million rupees] for crushing soybeans and for 
the manufacture of defatted soy fl our, soy textured food 
products, soy protein isolates & concentrates, the following 
personnel:” General manager, plant manager, marketing 
manager, superintendent (soybean extraction plant), 
superintendent (soy fl our milling plant), superintendent (food 
products plant), food research scientists (for development of 
new foods for human consumption–including “soybean milk 
like products”; for development of new foods for poultry, 
cattle and other live stocks), soybean extension offi cer.
 Concerning the food research scientists: “Candidates 
should be qualifi ed graduates in food technology or post-
graduates in food chemistry having minimum 6-8 years 
experience in the development of processed foods for 
human consumption / live stock feed. Persons having 
foreign qualifi cations and actual preparation of nutritious 
foods such as ‘Balahar’ and having done suffi cient and solid 
development work on cooked, semi-cooked and other snack 
foods etc. will be preferred.
 The soybean extension offi cer will encourage farmers in 
the area to grow more soyabeans (to keep the new plant well 
supplied), show them how to get optimum yields, and help 
them to solve whatever problems arise with their soyabean 
crop. Address: Modinagar–201 204, District Ghaziabad, 
Uttar Pradesh.

1773. Belton, Elizabeth A.; Truswell, A.S. 1978. Effect of 
casein compared with soya-bean protein isolate on plasma 
cholesterol in the rabbit. Proceedings of the Nutrition Society 
(London) 37(1):12A. May. [3 ref]
• Summary: Casein raised the cholesterol level in rabbits. 
Address: Dep. of Nutrition, Queen Elizabeth College, 
London W8 7AH.

1774. Product Name:  T.V.P. & Onion.
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Bedford Rd., Petersfi eld, 
Hampshire, GU32 3EW, England.  Phone: Petersfi eld 4911/2.
Date of Introduction:  1978 May.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1978. May. p. 35. “Come and see us @ the [2nd] 
Festival for Mind & Body... where you can try our new 
T.V.P. & Onion. It’s S-s-scrumptious.”

1775. Product Name:  Burgamix.
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Bedford Rd., Petersfi eld, 
Hampshire, GU32 3EW, England.  Phone: Petersfi eld 4911/2.

Date of Introduction:  1978 May.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1978. May. p. 35. “Come and see us @ the [2nd] 
Festival for Mind & Body... where you can try our... 
completely new Burgamix.”

1776. Food Engineering. 1978. Chicken roll for 38¢ per 
pound less. 50(5):142. May.
• Summary: Uses Cenpro-P, a soy protein isolate made by 
Central Soya.

1777. Granose Foods Limited. 1978. Now our range is even 
more wholesome (Ad). Alive (England). May. p. 28.
• Summary: “We’ve added fi ve exciting new products to our 
range of healthier wholesome foods.
 “Sausfry, the versatile soya-based sausage mix.”
 “Vegex Chunks, delicious spun soya protein for 
casseroles and pies.
 “Vegex Mince for Moussaka, Lasagne or Cornish 
Pasties.”
 “See us at Helfex, London.”
 An illustration shows a basket fi lled with each of the 
new Granose products. Address: Stanborough Park, Watford, 
Herts WD2 6JR [England].

1778. Product Name:  Granose Sausfry: Seasoned Soya 
Protein Sausage Like Mix.
Manufacturer’s Name:  Granose Foods Ltd. (Marketer-
Distributor). Made in the UK by British Arkady.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978 May.
Ingredients:  1980: Vegetable fat, textured soya protein 
[textured soy fl our], rusk, glucose, stabiliser, salt, herbs, 
spices, colouring, added vitamins.
Wt/Vol., Packaging, Price:  500 gm (1.1 lb) bag.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1978. May. p. 28. “Now our range is even more 
wholesome.” “Sausfry, the versatile soya-based sausage 
mix.”
 Manufacturer’s catalog. 1980. April. “Textured soya 
protein in a beef sausage like fl avour which only requires 
the addition of water to make it usable in any of the ways in 
which sausage meat can be used.”
 Form fi lled out and Label sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by British 
Arkady, was introduced in 1980. Address on bag is now 
Newport Pagnell. Label. 1990. 3.5 by 8 by 2 inch white 
coated paper bag. Red, yellow, brown, and black on white. 
An illustration (line drawing) on front panel shows a 
woman standing behind a table of baked goods. “Healthier 
wholesome food.” Pack panel: “Make it plain... Add 750 ml 
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(1.33 pints) of cold water to contents and leave the mixture 
for fi ve minutes. Divide and form into sausage shapes, fry 
gently until golden brown.
 “Make it fancy... Cook Sausfry shapes in hot batter for 
a tasty toad-in-the-hole or wrap in pastry to make savoury 
Sausfry rolls. Add onion, tomato, sage–any of your favourite 
fl avours–and create exciting new ways to serve Sausfry.
 “Note: Sausfry contains no animal matter and no 
Monosodium Glutamate.
 “Ingredients: Textured defatted soya fl our (defatted soya 
fl our, iron, thiamin, ribofl avin, vitamin B-12), hydrogenated 
vegetable oil, rusk, stabiliser (Methyl Cellulose, of plant 
origin), sea salt, hydrolysed vegetable protein, herbs, spices, 
colour (beetroot red).”
 Color photo of package in Linda McCartney’s Home 
Cooking. 1990. p. 18.

1779. Product Name:  Itona T.V.P. (Textured Soy Flour) 
[Beef Flavoured Mince, Beef Flavoured Chunks, Ham 
Flavoured Chunks, Natural Unfl avoured].
Manufacturer’s Name:  Itona Products Ltd.
Manufacturer’s Address:  Itona Works, Leyland Mill Lane, 
Wigan, Lancashire, WN1 2SB, England.
Date of Introduction:  1978 May.
Ingredients:  Ham fl avor: Defatted soy fl our, salt, caramel, 
HVP, spices, fl avorings of vegetable origin.
Wt/Vol., Packaging, Price:  4 oz packs.
How Stored:  Shelf stable.
Nutrition:  Minced, unfl avored, colored: 90 calories per 100 
gm.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1978. May. p. 2. Ad (Half-page) in Alive magazine. 
1979. Nov/Dec. p. 25. “Itona TVP more nutritious than 
meat–and it costs a whole lot less.”
 Soya Bluebook. 1985. p. 88. Itona Products Ltd. retail 
price list. 1980-81. 4 oz. retails for £0.51. Mix equal volumes 
of TVP and water; let stand for 5 minutes. For the ham-
fl avored chunks, let stand for 35 minutes.

1780. Itona Products Ltd. 1978. Banga or Burga? Itona do 
both! Tonabanga and Tonaburga. Great meal by Itona (Ad). 
Alive (England). May. p. 2.
• Summary: Full-page ad. “Tonabanga is an exciting new 
TVP Food Mix from Itona. Made from textured vegetable 
protein (without Monosodium Glutamate) and fl avoured 
specially with selected spices it is a completely vegetarian 
replacement for sausages and sausage meat.”
 The right 1/3 of this ad, titled “New lines from Itona, 
lists many Itona vegetarian products: Granny Ann High 
Fibre Biscuits made with Soya Fibre. Golden Archer Soya 
Plantmilk (100% vegetable; “Milk that’s never seen a cow”). 
Tona “C” Food–Fish Cake Style. Ito–Instead of coffee. 
Golden Archer Brown Rice Pudding with Soya Plantmilk. 
Noots–Roasted Salted Soya Beans. Basic TVPs–Flavoured 

and natural (in 4 oz packs; all fl avors are given).
 A photo shows a woman holding up a meatless burger in 
a bun and a sausage (banga) on a fork.
 This same ad appeared in the Aug. 1978 issue (p. 2). 
Address: Leyland Mill Lane, Wigan [Lancashire, England].

1781. Moore, Karen. 1978. Fabricated bacon parrots 
breakfast favorite. Food Product Development 12(4):98, 101. 
May.
• Summary: Bacon presently sells for about $1.69/lb. 
Ralston Purina has developed and tested a highly acceptable 
fabricated bacon containing lean meat trimmings (fresh 
ham shanks, 35%), fresh ham fat 35%, moisture 23.75%, 
Supro 620T soy protein isolate 3%, and salt 2% as part of a 
curing solution. The product has several advantages over its 
all-meat counterpart. Protein content is higher (12.6% vs. 
8.4%), fat content is reduced (30% vs. 69.3%), cooked yield 
is higher (45.6% vs. 28.3-30%), and price is lower ($0.35-40 
vs. $1.69).

1782. Polzin, H.W. 1978. Soy protein concentrate in milk 
replacers. In: 1978. Proceedings, 38th annual meeting, 
Nutrition Council of the American Feed Manufacturers 
Assoc. 23 p. See p. 16-18. [13 ref]
• Summary: A good review of the literature. “Soy protein 
is the most commonly used of the non-milk protein sources 
available for use in milk replacer formulations. Properly 
processed soy protein has a high nutritive value and is 
readily available as a by-product of the oil industry.” 
Address: 1701 N. Ft. Myer Drive, Arlington, Virginia 22209; 
By Jan. 1992: 1501 Wilson Blvd., Arlington, Virginia 22209. 
Phone: 703-524-0810.

1783. Product Name:  Increase: Textured Vegetable Protein 
for Ground Beef.
Manufacturer’s Name:  Procter & Gamble Co.
Manufacturer’s Address:  Cincinnati 1, Ohio.
Date of Introduction:  1978 May.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing. 1978. 
May. p. 184-85. A large color photo shows the package. 
Note: Apparently P&G only test-marketed this product. By 
Aug. 1979 (according to Marlo Dirks) they were no longer 
making or selling it.

1784. van Stratum, Piet. 1978. Physiological effects of a high 
soybean diet in man. Cereal Foods World 23(5):234-36, 238-
39. May. [9 ref]
• Summary: No problems were observed. Address: Unilever 
Research, Vlaardingen, P.O. Box 114, 3130 AC Vlaardingen, 
The Netherlands.

1785. Toyo Shinpo (Soyfoods News). 1978. Shoku wa kufû 
to doryoku kara. Puroten 92. Nannidemo tsukaemasu. Daizu 
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tanpakushitsu ikasu. Natsuni oishii nomimono [Good eating 
stems from good ideas and effort. Protein 92. You can use 
it for everything. Utilizing soy protein (creatively). Tasty 
beverages for summer]. June 1. [Jap]
• Summary: A photo shows a can of Piroten 92 [Protein 
92%] a type of soy protein isolate.

1786. Product Name:  Cenpro (Soy Protein Isolate).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1300 Fort Wayne National Bank 
Building, Fort Wayne, IN 46801.
Date of Introduction:  1978 June.
New Product–Documentation:  Soybean Digest Blue Book. 
1978. p. 34.

1787. Far-Mar-Co, Inc 1978. Ultra-Soy: Still your choicest 
choice (Ad). Processed Prepared Foods. June. p. 68.
• Summary: In bold letters across the top of the ad: “You’d 
think with all the textured vegetable protein products 
introduced since Ultra Soy, the choice would be harder. It 
isn’t though.
 Below the title: For the qualities you demand in textured 
vegetable protein–extreme blandness, thorough fl avor 
absorption, and palatable texture–Ultra Soy is as superior 
today as it was in 1968 when we fi rst introduced it.
 “In addition, it is now available in quick rehydration 
form when you require a fl aked textured vegetable protein 
with low process time.
 “Ultra Soy has stood the test of time. Just as the 
company that developed it. Write for your free copy of the 
comprehensive Ultra Soy Information Report.”
 At the lower right is the “far-mar-co” logo. A photo in 
the middle of the title shows several chunks of Ultra Soy. 
Address: 960 North Halstead, Hutchinson, Kansas 67501.

1788. LeMaire, W.H. 1978. Bacon analogs... Exciting 
possibilities. Food Engineering 50(6):ef-14, 15. June.
• Summary: Breakfast muffi ns, pancakes, and omelets 
represent three different–yet practical–applications for bacon 
analogs. Bacon replacers have an image problem–how to 
get food processors to think of them other than as a garnish 
for salads. Major suppliers, such as ADM, Far-Mar-Co, 
and Cargill either have or are close to introducing cheese, 
pepperoni, and ham as well as improved bacon analogs. It 
is known that Central Soya, since purchasing General Mills’ 
steam texturization process for texturizing soy, is considering 
the fl avored, textured analog market. General Mills and 
McCormicks are busy developing the retail market with 
national brands. Durkee’s and other suppliers pursue regional 
markets with their brands. Most of these retail products are 
simply bought from the three major suppliers and re-packed. 
Altogether the market for bacon analogs is today a 10 million 
pound market, roughly divided between food service and 
retail at 4 million pounds each with over 1 million pounds in 

other processed foods. Address: Midwest editor.

1789. Robinson, Bill. 1978. Soy protein products: Marketing 
problems or (opportunities)? Food Engineering 50(6):ef-6, 
ef-7. June.
• Summary: The opportunities for expanded usage of 
soy protein concentrate, isolate, and textured soy protein 
products are in the meat industry. Soy protein products are 
allowed by the USDA in standardized meat products at 
levels of 3.5% for concentrates and 2% for isolates. Address: 
Protein Div., A.E. Staley Mfg. Co., Decatur, Illinois.

1790. Thompson, Lilian U. 1978. Coprecipitation of cheese 
whey with soybean and cottonseed proteins using acid and 
heat treatment. J. of Food Science 43(3):790-92. May/June. 
[11 ref]
• Summary: Compared with a commercial soy protein 
isolate, all coprecipitates had a lower solubility, emulsifying 
and whipping capacities, but equivalent water and fat 
absorption capacities. The whipping properties decreased in 
the coprecipitate isolate but increased in the coprecipitate 
soybean and cottonseed concentrate. Address: Dep. of 
Nutrition & Food Science, Univ. of Toronto, Toronto, 
Ontario, Canada.

1791. SoyaScan Notes. 1978. Production of soy protein 
concentrate in the USA (Overview). July 13. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: According to fi gures from B.D. Miner and W.W. 
Gallimore, total production of soy protein concentrates in 
the USA is roughly 84 million pounds. About 79% of this is 
for human food use and 11% is for industrial use (non-food, 
non-feed). Some 4-5 U.S. companies now make concentrates 
but their individual production fi gures are not known.

1792. Milligan, Edward D. 1978. Re: EMI processes and 
systems for soy protein processing. Letter to William 
Shurtleff at New-Age Foods Study Center, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan, July 26–in reply to 
request. 2 p. Typed, without signature on letterhead.
• Summary: “Dear Mr. Shurtleff: I am writing to acquaint 
you with EMI processes and systems for soy protein 
processing.
 “The most common methods for manufacturing various 
defatted edible soy products as shown on the enclosed 
fl owsheet SFS-149, employ the following steps:
 “(1) Extraction of dehulled soybeans with hexane in a 
solvent extraction plant.
 “(2) Desolventizing the extracted fl akes with an EMI 
Flash Desolventizing System to produce uncooked fl akes 
with light color and maximum PDI (Protein Dispersibility 
Index).
 “(3) Cooking the fl ash desolventized fl akes to the exact 
degree of cooking required for various end uses, ranging 
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from fully cooked to lightly cooked, still with the lightest 
possible color.
 “(4) Grinding the above fl akes to produce various sizes 
of fl our and grits, for feed material to extrusion, and direct 
use by bakers, sausage makers and others.
 “(5) Producing textured products such as soy chunks or 
snack foods, by extrusion methods. These are used as meat 
additives and extenders. Flour from (4) above is the usual 
raw material.”
 There are two attachments:
 (1, 4 p.) “EMI is in the protein products processing 
plants business. Supplying:
 “Solvent Extraction Plants
 “Flash Desolventizing Systems
 “PDI Control Cooker Systems
 “Flour and Grits Grinding Systems
 “For production of protein products for direct use or for 
further processing to:
 “Textured Vegetable Protein
 “Soy Protein Concentrate
 “Soy Protein Isolate.
 A graph shows “EMI fl ash desolventizing systems 
desolventized fl ake production capacity of installed 
systems.” It increased from about 200 tons per day in 1960 to 
about 3,800 tons per day in 1975.
 (2) A fl ow diagram blueprint of EMI edible soy protein 
processes (dated 8 April 1974). Address: President, EMI Disc 
Corp., 3166 Des Plaines Ave., Des Plaines, Illinois 60018. 
Phone: (312) 827-3164.

1793. The foundation meeting of the Soycrafters Association 
of North America in Ann Arbor, Michigan. Photographs 
taken at that meeting. 1978. Ann Arbor, Michigan.
• Summary: This fi rst meeting took place on 28-30 at the 
University of Michigan–Ann Arbor. Approximately 70 
people attended. The goals of the meeting are outlined in the 
correspondence leading up to the meeting.
 The soyfoods movement in America was interested in 
low-tech, traditional soyfoods, especially tofu, miso, tempeh, 
and soymilk, gradually expanding into soynuts, edamame, 
and dairy alternatives. However it also had numerous other 
objectives which many or most of the members advocated. 
A vegetarian diet / meatless diet, an end to the feedlot 
system and slaughterhouse system, working to address the 
root causes of world hunger, right livelihood, starting small 
businesses, etc.
 The movement had only lukewarm interest in modern 
high-tech soyfoods such as soy protein isolates, concentrates, 
and textured soy fl our–because: (1) These products were 
highly refi ned. (2) Many were a by-product of the feedlot 
system, which raised animals for slaughter. (3) None of the 
early members produced (or ate) these products.
 At this meeting, a new organization was created on 
July 30, the Soycrafters Association of North America. 

Larry Needleman (Bean Machines, California) was 
elected director. Six people were elected to the steering 
committee: 1. Tom Timmins, New England Soy Dairy, 
Greenfi eld, Massachusetts. 2. Lester Karplus, Vegetarian, 
Inc., Champaign, Illinois. 3. Steve Fiering, The Soy Plant, 
Ann Arbor, Michigan. 4. Steve Demos, White Wave Tofu, 
Boulder, Colorado. 5. Kathryn Bennett-Clarke, Southwest 
Tofu, Santa Fe, New Mexico. 6. Bill Shurtleff, New-age 
Foods Study Center, Lafayette, California.
 Twelve black-and-white photographs (each 3½ by 
5 inches) were taken on 28-30 July 1978 at this meeting 
by William Shurtleff; they and their negatives are now 
located in the Soyfoods Center archives. Those identifi ed 
in the photos include Tom Timmins (New England Soy 
Dairy), Steve Demos (White Wave), Larry Needleman (The 
Learning Tree), Greg Weaver (The Tofu Shop), Benjamin 
Hills (Surata Soyfoods), and Kathryn O. Bennett (Southwest 
Tofu Co., Santa Fe, New Mexico).
 The fi rst four photos were taken on the evening of 
Friday, July 28 at the opening meeting which was held 
upstairs in a large room at the University of Michigan (Ann 
Arbor) student union. Most attendees are dressed informally 
and seated in folding chairs, but some are sitting cross-
legged on the fl oor. In two photos, Larry Needleman is 
standing and speaking to the group; Tom Timmins is seated 
to the right of center on the fl oor. The remaining eight 
photos were taken on July 29 in a room next door to The 
Soy Plant (Ann Arbor, Michigan) where the Association was 
established. The walls are covered with labeled gallon jars of 
herbs and foods. The attendees are seated in folding chairs. 
In the two photos shown here, Steve Demos is in the center, 
speaking.
 Note: The last fi ve frames on this reel of fi lm are photos 
of people making tofu at the New England Soy Dairy in 
Greenfi eld, Massachusetts.

1794. Product Name:  Granose Curry Sauce.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978 July.
Ingredients:  Textured soya protein, sultanas, wheat fl our, 
starch, salt, pineapple, onion, sugar, tomato powder, apple 
fl ake, coconut, spices, herbs.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Spiced curry sauce with textured soya protein 
and fruit. Serve with rice.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
July 1978. It has been discontinued.

1795. Harper, Judson M.; Cummings, David A.; Kellerby, 
J.D.; Tribelhorn, R.E.; Jansen, G.R.; Maga, J.A. 1978. 
Evaluation of low-cost extrusion cookers for use in 
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LDC’s. Annual report. LEC Report No. 4. ix + 192 p. July. 
(Departments of Agricultural and Chemical Engineering, 
and Food Science and Nutrition, Colorado State Univ., Ft. 
Collins, CO 80523). 28 cm.
• Summary: Contents: List of tables (51 tables). List of 
fi gures (23). 1. Introduction: Background, objectives. 2. 
Extruded products evaluation: Cottonseed blends, TSP 
(texturized soy protein), chickpeas, preclinical evaluation of 
CSB, full-fat soy fl our, rice bran. 3. Equipment evaluation: 
Brady Crop Cooker, capabilities and limitations, survey 
of the LEC system components, dehulling laboratory. 4. 
Demonstration sites: Sri Lanka, Costa Rica, Tanzania, Full-
fat soy fl our plant–Chihuahua, Mexico. 5. Testing sites: 
Guatemala workshop, Philippines, Guyana. 6. Granular bed 
roaster evaluation: Roaster design, evaluation of roasters 
where granular bed is heated separately from contacting 
process, evaluation of roasters where granular bed and 
products are heated together in a single chamber, evaluation 
of roaster samples, storage studies. 7. Vitamin and mineral 
suppliers. 8. Summary. Address: Fort Collins, Colorado.

1796. Sosulski, F.W.; Chakraborty, P.; Humbert, E.S. 
1978. Legume-based imitation and blended milk products. 
Canadian Institute of Food Science and Technology Journal 
11(3):117-23. July. [15 ref. Eng; fre]
• Summary: Protein isolates from ten legume species were 
evaluated as the protein component in imitation milks. While 
similar in protein content, the isolates exhibited a wide range 
in solubility, fat homogenization, viscosity, and conductivity. 
The legumes were ranked in the following descending 
order of preference for imitation milk production: lima bean 
(Phaseolus lunatus, 5.9), mung bean (Vigna radiata, 5.9), 
pea bean (Phaseolus vulgaris, 5.7), Great Northern bean 
(Phaseolus vulgaris, 5.6), lupine (Lupinus angustifolius, 5.4), 
fi eld pea (Pisum sativum arvense, 5.2), lentil (Lens culinaris, 
5.1), chickpea (Cicer arietinum, 5.1), soybean (Glycine max, 
4.8), faba bean (Vicia faba minor, 4.1). Note the low ranking 
of soybeans. The lima bean had the best color ranking. Mung 
bean (4.1) had the best taste, followed by chickpea (4.0), 
lupine (3.6) and northern bean (3.6), all far ahead of soybean 
(2.8). Lupine (5.3) had the best odor, followed by mung bean 
(5.0), lentil (4.7), and lima bean (4.5), with soybean quite 
low at 3.3.
 Note 1. It is not clear whether or not the soybeans used 
in this study were grown in Saskatchewan.
 Note 2. This is the earliest English-language document 
seen (Jan. 2005) that uses the term “faba bean” (or “faba 
beans”) to refer to Vicia faba. Address: Depts. of Crop 
Science and Dairy and Food Science, Univ. of Saskatchewan, 
Saskatoon, Sask, S7N 0W0, Canada.

1797. Product Name:  Batchelors Chopped and Shaped 
Stewed Steak & Onions (Pie Filling, in Gravy).
Manufacturer’s Name:  Batchelors.

Manufacturer’s Address:  England.
Date of Introduction:  1978 August.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of the product in its can.

1798. Product Name:  Birds Eye 4 Beef Burgers: Contain at 
Least 80% Beef with Onion.
Manufacturer’s Name:  Birds Eye.
Manufacturer’s Address:  England.
Date of Introduction:  1978 August.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of the product in its package.

1799. Product Name:  Soya Mince [In Bolognese Sauce 
with Onion, or In Mild Beef-Curry Sauce].
Manufacturer’s Name:  Brooke Bond Oxo.
Manufacturer’s Address:  England.
Date of Introduction:  1978 August.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of each product in its 
package.

1800. Carroll, K.K.; Giovannetti, P.M.; Huff, M.W.; 
Moase, O.; Roberts, D.C.K.; Wolfe, B.M. 1978. 
Hypocholesterolemic effect of substituting soybean protein 
for animal protein in the diet of healthy young women. 
American J. of Clinical Nutrition 31(8):1312-21. Aug. [29 
ref]
• Summary: Type II hyperlipidemic patients appear to be 
signifi cantly more sensitive to the cholesterol lowering 
effects of soy proteins than normolipidemics. Thus, plasma 
cholesterol levels were found to be signifi cantly lower on 
the plant protein diet as compared to the animal protein diet. 
Address: 1. Univ. of Western Ontario.

1801. Product Name:  Findus: 4 Crispy Pancakes with 
Minced Beef Filling.
Manufacturer’s Name:  Findus.
Manufacturer’s Address:  England.
Date of Introduction:  1978 August.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of the product in its package.

1802. Product Name:  Danoxa Hot Dog Sausage, or Kesp 
Pie Filling with Kidney.
Manufacturer’s Name:  S. Daniels & Co. Ltd.
Manufacturer’s Address:  Wilec House, 82-100 City Road, 
London EC1Y 2BU, England.
Date of Introduction:  1978 August.
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Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of each product in its can. 
The subtitle of the Kesp product reads: “Tender chunks of 
soya protein with succulent kidney in a rich gravy.”

1803. Product Name:  Sainsbury’s Soya Granules: Textured 
Soya Protein Food. Vitamins and Iron Added.
Manufacturer’s Name:  Sainsbury.
Manufacturer’s Address:  England.
Date of Introduction:  1978 August.
New Product–Documentation:  R.A. Sair. 1981 (presented 
Aug. 1978). Marketing plant protein in Europe. p. 397. 
Shows a black-and-white photo of the product in its package.

1804. Product Name:  Protein Powder.
Manufacturer’s Name:  Arrowhead Mills, Inc.
Manufacturer’s Address:  Box 866, Hereford, TX 79045.  
Phone: (806) 364-0730.
Date of Introduction:  1978 September.
Ingredients:  Soy protein (isolate).
Wt/Vol., Packaging, Price:  12 x 12 oz cans.
How Stored:  Shelf stable.
New Product–Documentation:  Arrowhead Mills. 1978. 
Sept. “Price list.” Protein powder (12 x 12 oz).

1805. Product Name:  The Simpler Life (Food Storage 
Program).
Manufacturer’s Name:  Arrowhead Mills, Inc.
Manufacturer’s Address:  Box 866, Hereford, TX 79045.  
Phone: (806) 364-0730.
Date of Introduction:  1978 September.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  Arrowhead Mills. 1978. 
Sept. “Price list.” “The Simpler Life” Unit-A All #10 cans. 
Soybeans (2 x 25.9 lb). Soy Flakes (7.5 lb). Unit-B All #2½ 
cans. Protein (2 x 9 lb). Unit-C All #2½ cans. Bulghur-Soy 
Grits (7.5 lb). Note: Food storage programs are for those who 
want to be sure they have adequate food reserves in their 
home in case of a disaster.

1806. Belshaw, Fran. 1978. General Foods plans investments 
in new products, improvements. Food Product Development 
12(9):26, 30-31, 34. Sept.
• Summary: The section titled “G.F. enters meat analogs” 
notes that about 15 years ago General Foods did extensive 
preliminary R&D on vegetable protein, and launched a 
product named New Horizon Foods. But it failed, apparently 
because it was ahead of its time. According to A.S. Clausi, 
administrator of research and technical development at 
General Foods, the company took a new look at this type of 

product starting 5-6 years ago. Lean Strips was introduced 
several years ago and Crispy Strips more recently. Crispy 
Strips are a dry product, like bacon bits, packaged in a 
tubular container and ready to use as a sandwich or salad 
garnish. Address: Editor.

1807. Cole, Morton S. 1978. Extending muscle proteins. 
Cereal Foods World 23(9):535-538. Sept.
• Summary: Recent estimates of soy protein production are: 
Soy fl our: 730 million lb. Isolated soy protein: 51 million lb. 
Soy protein concentrate: 8 million lb. Textured soy protein: 
204 million lb. Address: Archer Daniels Midland Co., 
Decatur, Illinois, 62521.

1808. Food Processing (Chicago). 1978. Common/usual 
names for vegetable protein products. Sept. p. 24-25.
• Summary: “Food and Drug Association (FDA) has issued 
tentative fi nal regulations establishing common or usual 
names for all uses of vegetable protein products–vegetable 
fl ours, vegetable protein concentrates, and vegetable protein 
isolates.” The 20-page regulation was published in the 
Federal Register on 14 July 1978. Details are given. The key 
term is “vegetable protein product.”

1809. Food Product Development. 1978. Meat plus vegetable 
protein–Opportunities for growth. 12(8):36, 39, 42, 46, 50. 
Sept. [1 ref]
• Summary: Discusses soy-based meat extenders made by 
Central Soya, A.E. Staley, Griffi th Labs, ADM, and Grain 
Processing Corp., plus a new labeling regulation for the 
products that will take effect on 1 July 1979. It will require 
use of the term “vegetable protein product” on the label. At 
that time, if you remember, beef prices headed skyward and 
consumers decided that the prices were unwarranted and 
started cutting beef purchases. Then the Fed slapped price 
controls on beef, and grocery operators discovered vegetable 
protein. Many combination products were introduced, some 
of them badly formulated, mishandled and overextended. As 
a result, consumer rejected the products, and most of the new 
combos died on the vine when beef prices started to recede.
 Products are simply a lot better than they were in 1973-
74. Advances in processing technology of the vegetable 
products have produced a blander, more functional product. 
Steam introduced into the system at various points during 
extrusion is used to “blast off” undesirable fl avor notes. 
Discusses Central Soya, Staley, Griffi th Laboratories, Archer 
Daniels Midland, and Grain Processing Corporation.

1810. Daniels, Stevie. 1978. I was a sucker for protein. East 
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard 
way–by trying a “can of textured soy protein”–the food 
that could end world hunger. She tried preparing it in 
many different ways. “Nothing worked. It was terrible. I 
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threw it on the compost pile and watched squirrels, rats, 
and chipmunks detour around it for weeks... It was easy 
to see why even starving people gave thumbs down to this 
orangish, gloppy, spoiled-tasting canned concoction.” She 
learned that the oil companies extract the oil from soybeans 
with hexane solvent then use the defatted leftovers to feed 
livestock and make textured soy protein.
 Later she became a vegetarian, tried cooking whole 
soybeans, and then “fresh soybeans” in the pods–which a 
local organic farmer brought to her co-op. Finally one day 
she found a brochure stating: “The four main foods made 
from soybeans are tofu (soybean curd), tempeh (fermented 
soyburger), shoyu (soy sauce), and miso (fermented bean 
paste).
 “I was amazed. The Eastern people, one-fourth of the 
world’s population, had known how to use soybeans for 
centuries. I learned they also sprouted the beans...” She 
tried these foods and liked them. Bill Shurtleff stopped by 
the EWJ’s offi ce after attending the fi rst national soyfood 
conference in Ann Arbor, Michigan. She describes their 
discussion, including the founding of the Soycrafters 
Association of North America. At the end is a list of 
resources and a bibliography of EWJ articles on soyfoods: 
Larry Needleman (Soycrafters Assoc. of North America, 
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341). 
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro 
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale 
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365. 
Miso and shoyu production taught by Naboru [sic, Noboru] 
Muramoto).

1811. Hahn, David T. 1978. Soy chips add nutritious 
dimension to snack food market. Food Product Development 
12(9):72. Oct.
• Summary: Ralston Purina Co. has developed a high-protein 
“snack chip made entirely from Supro 620, soy protein 
isolate.” The process is described. Two color photos show 
the chips. Address: Ralston Purina Co., St. Louis, Missouri.

1812. Shurtleff, William. 1978. Protein source for the future. 
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.

• Summary: Contents: Introduction. Ten reasons why 
soybeans will be the protein source of the future: 1. 
Optimum land utilization. 2. Lowest cost source of protein 
in almost every country of the world. 3. High nutritional 
value. 4. Time tested for over 2,000 years. 5. Remarkably 
versatile. 6. Appropriate technology (“Traditional soyfoods 
can be produced in cottage industries”). 7. New dairylike 
products. 8. Soybeans are hardy and adaptive. 9. Free 
nitrogen fertilizer from nodules on soybean plants. 10. Great 
productivity potential.
 Discusses new patterns of soy protein utilization, with 
specifi c reference and descriptions of tofu, soymilk, tempeh 
(“Indonesia’s most popular soyfood”), miso, shoyu, whole 
dry soybeans, roasted soybeans, fresh green soybeans, 
soy fl our, kinako, soy sprouts, and textured soy protein 
(TVP), yuba, and natto. Concludes with a discussion of new 
developments in the Western world.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that contains the word “dairylike” (written 
as one word) in connection with soyfoods. Address: New-
Age Foods Study Center, P.O. Box 234 (951½ Mountain 
View Dr.), Lafayette, California 94549. Phone: 415-283-
2991.

1813. Foreign Agriculture. 1978. Latin America joins soy 
protein bandwagon. Nov. 13. p. 5-7.

1814. VanDenover, Randae. 1978. Re: Thank you for 
your evaluations of ADM’s soy protein products. Letter to 
William Shurtleff at New-Age Foods Study Center, Nov. 22. 
1 p. Typed, with signature on letterhead.
• Summary:  “I want to thank you for sharing your 
evaluations of soy protein and the recipes and the recipes you 
recommend.”
 Note: Shurtleff fi rst wrote her on 14 Nov. 1978 thanking 
her for sending the two types of TVP. “Akiko has been 
testing and developing a number of recipes and the results 
have been far superior to anything we had possibly imagined. 
Tacos and Sloppy Joes got top grades.”
 “I have also enclosed a reference article by Mark Sterner 
and Hank Sterner. If you should wish to contact them, Meals 
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for Millions Foundation is located at 1800 Olympic Blvd., 
P.O. Box 1666, Santa Monica, California 90406.” Address: 
Mgr. of Research Kitchen, Research Dept., Archer Daniels 
Midland Company, Box 1470, Decatur, Illinois 62525. 
Phone: 217 / 424-5200.

1815. Carlin, Frances; Van Duyne, F.; Bowers, J.; Zabik, 
M. 1978. Textured soy products as meat extenders. North 
Central Regional Research Publication No. 255. 9 p. Nov. 
[34 ref]

• Summary: Contents: Forms of soy protein. Composition 
and nutritive value. Effect on cooking losses. Eating 
quality: Flavor and aroma, juiciness, texture, miscellaneous. 
Microbiological safety. North Central Collaborative 
Study: Preparation procedure and cooking losses, sensory 
evaluation, moisture and lipid determinations, summary. 
Literature cited. Contains 8 tables and 3 fi gures. Address: 
1. Dep. of Food & Nutrition, Iowa State Univ.; 2. Univ. of 
Illinois; 3. Kansas State Univ.; 4. Michigan State Univ.

1816. Chen, Philip S.; Chung, Helen D. 1978. Soybeans 
for health and longer life. New Canaan, Connecticut: Keats 
Publishing, Inc. xii + 178 p. Index. 18 cm. (A Pivot Health 
Book).
• Summary: A revised and condensed pocketbook version 
of Chen and Chen 1956. Contents: Preface. Foreword. 
Introduction. Part I: Nutritive value of the soybean. 1. 
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4. 
Minerals. 5. Vitamins. 6. Soybeans and world population. 7. 
Soybeans and disease.
 Part II: Soy products. 8. Soybean oil: Phosphatides, 
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose 
Food. 10. Soy fl our. 11. Concentrated soy protein products: 
Soy protein concentrates (Griffi th Laboratories makes Isopro 
and GL-301), soy protein isolates, and textured or spun soy 

proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce. 
15. Soybean sprouts.
 Part III: Soybean culture and preservation. 16. Soybean 
culture. 17. Preservation of soybeans (preserving green 
soybeans by canning, freezing, and dehydration).
 Part IV: Recipes. 18. Soybeans and soybean pulp. 19. 
Soy fl our: Breads, cakes, cookies, pies, soups, other recipes. 
20. Soy grits and soy fl akes. 21. Soy milk. 22. Soy cheese. 
23. Soybean sprouts. Appendix: Soybean utilization (chart). 
References. Address: 1. PhD; 2. M.S. Both: USA.

1817. Jenny, Tom; Andres, Cal. 1978. Rapid-hydrating 
structured soy concentrate increases effi ciency of meat 
operations: Time and labor for hydrating protein before 
usage are eliminated. Food Processing (Chicago). Nov. p. 
56-57.
• Summary: Vegetable proteins offer several benefi ts when 
used in meat products: (1) They improve adhesion of formed 
products. (2) They improve retention of meat juices during 
heating for serving–which improves eating quality and 
fl avor. (3) They reduce the product’s cost.
 One problem with textured vegetable proteins is they 
must be hydrated before use, which may require 20 minutes 
or more–plus extra labor, equipment, and fl oor space.
 A 70% textured soy protein concentrate has been 
designed for rapid hydration–5-10 minutes. Information on 
Response 4400-Natural Color, 4401-Dark Caramel Color, 
and 4402-Medium Caramel Color is available from Central 
Soya Co., Chemurgy Div., 1300 Fort Wayne National Bank 
Bldg., Fort Wayne, Indiana 46801. Color photos show a 
burger on a bun, and two breakfast sausages next to fried 
eggs, sunny side up. Address: 1. Product Development and 
Quality Audits Manager, Harkers Wholesale Meats, Inc., 
LeMars, Iowa; 2. Senior Associate Editor.

1818. Product Name:  Bettercreme (Non-Dairy Icing).
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.
Date of Introduction:  1978 November.
Ingredients:  Incl. enzyme-modifi ed isolated soy protein.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
History of Rich Products’ work with soy proteins. This was 
the fi rst product made by the company’s revolutionary new 
Freeze Flo process, which makes it possible to use a frozen 
food without thawing it. Bettercreme is also used as a fi lling 
in the company’s eclairs.
 Talk with Robert Rich, Sr. 1985. Feb. 28. In November 
1978 Rich Products launched an exciting new product and 
a revolutionary new process. The product was Bettercreme, 
a non-dairy icing that whips and is used primarily on cakes. 
It contained an enzyme-modifi ed isolated soy protein (made 
perhaps by A.E. Staley’s Gunther Products Div.).

1819. Foreign Agriculture. 1978. Soy protein plant opens in 
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Belgium. Dec. 11. p. 15.
• Summary: The fi rst manufacturing plant in Western Europe 
for the production of isolated soy protein has been opened by 
Ralston Purina at Ieper [Ypres], Belgium, according to the 
U.S. Agricultural Attaché in Brussels. The plant, which will 
supply isolated soy protein for European food processors, 
cost about $16.6 million and will employ about 100 workers.

1820. Archer Daniels Midland Co. 1978. ADM soy protein 
specialties: TVP, TVP/2, Ardex 700 (Portfolio). Decatur, 
Illinois. 25 inserts. 30 cm.
• Summary: See next 2 pages. On the front cover of this 
portfolio is a large color photo of fi ve meatlike dishes 
containing textured vegetable proteins. Below that is the title, 
on three lines, in large bold letters. On a long tab is written 
“ADM soy protein specialties.” On the inside front cover 
are four paragraphs with bold red headings: (1) A plant to 
develop edible soy protein began in 1930 at ADM. (2) In 
1970 ADM was granted a patent for TVP. (3) TVP/2 textured 
soy concentrate offers new possibilities for food processors. 
(4) Ardex 700 soy protein concentrate for meat, cereal, snack 
foods, baking and dairy foods.
 A cover letter dated 15 Dec. 1978 on ADM letterhead 
(Decatur, Illinois) is from Bob Sullenberger, Sales Manager, 
Protein Specialty Division.
 The sixteen numbered inserts, printed with dark brown 
ink on orangish-tan laid paper, give basic information, 
nutritional composition, etc.: 1. Nutrient data for TVP 
unfl avored non-fortifi ed (also fortifi ed) nutrients per 100 
grams–Typical. 1A. Physical properties–size / shape / 
density. Ingredient declaration. 2. TVP bacon fl avor bits. 
3. Nutritional data–Typical. 4. Labeling regulations. 
Microbiological data for TVP–Typical. 5. Soy protein 
concentrate: Ardex–700F, Ardex–700G. 6. Nutrisoy fi ber soy 
bran. 7. Defatted soy fl ours. 9. Lecithinated and refatted soy 
fl ours. 10. Defatted soy grits. 11. TVP/2 unfl avored minced 
240 ACH type. 12. Nutrisoy 220T. 13. Kaysoy defatted soy 
fl our and grits. 14. Toasted Nutrisoy T-6. 15. Nutrisoy 101. 
16. Soylec special lecithinated soy fl our.
 The next seven inserts (A-G) give bulk recipes: A. Beef 
patties. B. Veal patties. C. Pork patties. Breakfast links. D. 
Chili con carne. Chili con carne with beans. E. Sloppy Joes. 
Taco fi lling. F. Fabricated fi sh fi llets with Ardex 700F and 
TVP. Fish binder for 100 lbs of fi nished product. G. Meatless 
and nondairy stroganoff.
 Finally, a color leafl et on Imitation bacon fl avor bits. 
Address: P.O. Box 1470, Decatur, Illinois 62525. Phone: 
1-800-637-5850.

1821. ADM Protein Specialties. 1978. Extending meat with 
TVP made good sense in 1967. It makes more sense all the 
time (Ad). Processed Prepared Foods. Dec. p. 21.
• Summary: See two pages after next. A large graph in the 
top half of the ad shows the price of all meat from 1967 to 

late 1978; It has been rising. On the same graph is another 
showing the price of meat extended with 24% TVP. It is 
considerably less expensive than regular meat.
 The text continues: “In recent months, meat has cost as 
much as 30¢ a pound more than meat extended with TVP.”
 Note: TVP is usually used to extend ground beef or 
hamburger. Address: Decatur, Illinois 62525. Phone: 800-
637-5850.

1822. Direct Foods Ltd. 1978. There are four good reasons 
why you should buy Ranch House convenience meals (Ad). 
Alive (England). Nov/Dec. p. 28.
• Summary: A ¼-page ad. “1. They are 100% vegetarian and 
vegan. 2. They save money. 3. They save time. 4. Um-m-
m-m!
 “20 minutes simmer: Bolognese, Goulash, Mince, Stew, 
Curry, TVP and Onion.
 “5 minutes then fry or grill: Sosmix, Burgamix.
 “At all leading health shops or, if in diffi culty, write for 
Mail Order Form to the Protoveg people.”
 “The fi rm run by vegetarians for vegetarians. With meat 
eaters in mind.”
 This ad also appeared in the Jan/Feb. 1980 issue (p. 
12). Address: 20 Lavant St., Petersfi eld, Hants [Hampshire, 
England]. Phone: Petersfi eld (0703) 4911.

1823. Product Name:  Hoffman’s Super Hi-Proteen 
[Formula 90 Tablets, Instant Powder].
Manufacturer’s Name:  Hoffman Products. Subsidiary of 
York Barbell Co.
Manufacturer’s Address:  North Broad St., York, 
Pennsylvania.
Date of Introduction:  1978 December.
Wt/Vol., Packaging, Price:  Instant powder: lb and 4 lb 
cans.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page) in 
Prevention magazine. 1978. Dec. p. 47. “America’s best high 
protein.” 400 tablets (70% protein) weigh 10 oz. The instant 
powder (“More than 90% protein”) comes in 1 lb and 4 lb 
cans.

1824. Product Name:  Hoffman’s Special Hi-Proteen with 
Lecithin and Papain.
Manufacturer’s Name:  Hoffman Products. Subsidiary of 
York Barbell Co.
Manufacturer’s Address:  North Broad St., York, 
Pennsylvania.
Date of Introduction:  1978 December.
Wt/Vol., Packaging, Price:  1 lb can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page) in 
Prevention magazine. 1978. Dec. p. 47. “America’s best high 
protein.”
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1825. M-L-O Products. 1978. To tell the truth, we spent a lot 
more time developing our new all-vegetable protein than we 
did naming it (Ad). Bestways. Dec. p. 32.
• Summary: This half-page color ad shows a blue and white 
can of MLO’s new “All Vegetable Protein” next to some 
soybeans and ears of wheat. “Mfg. by Fillmore Foods, Inc., 
Hayward, California.”
 Other products sold by MLO at about this time included: 
Protein Energy Shake, and Hot-Pro (in original/natural, beef, 
chicken, or onion fl avors).

1826. Product Name:  Beanfeast (Dried TVP-based Product 
with Meat) [8 varieties].
Manufacturer’s Name:  Brooke Bond Oxo.
Manufacturer’s Address:  England.
Date of Introduction:  1978.
How Stored:  Shelf stable.
New Product–Documentation:  Maureen Byrne. 1988. Oct. 
p. 52. Launched in 1978 in 8 varieties, the product did not 
fare very well for 2 reasons: (1) It contained meat, which 
made it unacceptable to vegetarians; (2) It contained artifi cial 
additives, which made it unsuitable to those seeking healthy 
foods. The product was re-launched last year without meat or 
artifi cial additives in 4 varieties.
 Note: In 1975 Rose Elliot of the UK wrote a vegetarian 
cookbook titled Beanfeast: Natural foods cook book 

published in Liss, England.

1827. Product Name:  [New Saci Enriched Milk 
Shake Powder {Powdered Soymilk}].
Manufacturer’s Name:  Coca-Cola Industrias 
LTDA.
Manufacturer’s Address:  Brazil.
Date of Introduction:  1978.
Ingredients:  Incl. isolated soy protein, nonfat 
dried milk, white sugar, colloidal thickener.
Wt/Vol., Packaging, Price:  Sold in sacks.
How Stored:  Shelf stable.
Nutrition:  4.5% protein. 120 calories per 200 ml 
serving.
New Product–Documentation:  Soyfoods 
Center. 1980. Sept. Tofu shops and soy dairies in 
the West (2 pages, typeset). Coca Cola Industries, 
Ave. Suburbana No. 5, Rio de Janeiro, Brazil. 
Phone: 20.751. Contact: Mr. Vera de Caravalho 
(A maker of soymilk).
 Pereira & Campos. 1981. Journal of the 
American Oil Chemists’ Society March. p. 357. 
Gives ingredients. Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 125-26. Sold in 
sacks to the Brazilian government for distribution 
to institutions, primarily the School Feeding 
Program.

1828. Product Name:  Old West Texas Chili.
Manufacturer’s Name:  Creative Natural Foods, Inc.
Manufacturer’s Address:  24270 Highlander Rd., Canoga 
Park, CA 91307.  Phone: (213) 992-5160 or 347-4691.
Date of Introduction:  1978.
Ingredients:  Textured vegetable protein (soy concentrate, 
natural color), and blend of these fi ne herbs and spices: 
Onion, paprika, cumin, garlic, celery seed, oregano, bay, 
clove, saffron, basil, cardamom, savory.
Wt/Vol., Packaging, Price:  2.64 oz. paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label 
(dated 1978) from Ed Zakanych, vice-president of sales 
for CNF. 1982? 4 by 5 by 1.12 inches. Brown and white 
on orange. Illustration of a cowboy near a covered wagon 
kneeling by a smoky camp fi re, holding a pot of chili over 
it. “Less than half the calories of regular chili. Meatless. No 
preservatives. No cholesterol. No sugar added. Serves four.” 
To prepare, saute an onion, add contents of the package plus 
tomato sauce, water, and pinto beans. Simmer for 25-30 
minutes.

1829. Product Name:  [GranoVita Vegetarian Soy Sausages 
(Spicy)].
Foreign Name:  GranoVita Vegetarisch essen Soja-
Wuerstchen (Pikant Gewuerzt).
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Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1978.
Ingredients:  Vegetable oils and fats in varying proportions 
by weight, water, whole soybean puree, egg protein, onions, 
red cabbage, garlic, wheat gluten, glucose, spices, salt, 
seasonings, smoke seasoning, yeast fl akes, rolled oats, 
thickeners (carob seed meal and guar seed meal), Graham 
fl our, citric acid as an acidifi er. Sauce: Water, salt, soy sauce.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Form fi lled out and Labels 
sent by DE-VAU-GE. 1990. June 11.

1830. Farm Foods. 1978. Products catalog. 156 Drakes Lane, 
Summertown, TN 39483. 6 p. 21 cm.
• Summary: Products sold include Whole Cleaned Soybeans, 
Full-Fat Soy Flour, Good For Ya Texturized Vegetable 
Protein, Nigari, Tempeh Kit, Tempeh Starter, Good Tasting 
Nutritional Yeast, The Farm Vegetarian Cookbook, and Yay 
Soybeans! T-Shirts. Free literature includes: Yay Soybeans!, 
Vitamin-B-12 for Complete Vegetarians, Feeding Your 
Baby Vegetarian, Feeding Your Young Vegetarian Child, 

and Vegetarian Prenatal Nutrition and High Protein 
Recipes.
 This innovative catalog is printed with brown 
ink on white paper. At the top of the cover are the 
words “Farm Foods”; to the left of them is a circular 
logo, which shows rows of crops (soybeans) in a 
fi eld converging in the distance at the foot of three 
mountains. Below that is the address, phone number, 
and catalog title. On the bottom half of the cover is 
a photo of many young soybean plants growing in a 
fi eld. Address: Summertown, Tennessee.

1831. Product Name:  Crispy Strips (Refrigerated 
Alternative to Bacon).
Manufacturer’s Name:  General Foods Corp.
Manufacturer’s Address:  White Plains, New York.
Date of Introduction:  1978.
Ingredients:  Incl. formed vegetable protein.
Wt/Vol., Packaging, Price:  Dry, packed in a tubular 
container.
How Stored:  Shelf stable.
New Product–Documentation:  Article in Food 
Product Development. 1978. Sept. p. 31, 34. These 
are meatless bacon bits.
 Talk with W.E. Marshall of General Foods. 1979. 
Aug. 20. General Foods is currently test marketing 
two meat analogs: Lean strips (refrigerated a bacon-
like product) and Crispy Strips (a fried, shelf stable 
product like bacon bits). Both contain soy protein 

concentrate and isolate.
 Talk with W.E. Marshall. 1981. Sept. 3. Crispy Strips 
has been discontinued.

1832. Product Name:  Granose Vegex [Beef-Flavoured 
Chunks, or Mince].
Manufacturer’s Name:  Granose Foods Ltd. (Marketer-
Distributor). Made in the UK by Courtaulds.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  Soya protein, vegetable oil, edible starch, salt, 
fl avouring, natural colour.
New Product–Documentation:  Ad in Alive magazine 
(UK). 1978. May. p. 28. “Now our range is even more 
wholesome.” “Vegex Chunks, delicious spun soya protein for 
casseroles and pies.”
 Manufacturer’s catalog. 1980. April. “Textured spun 
protein which has a similar texture to meat. Beef like fl avour. 
It has a long shelf life, and is a balanced protein.”
 Form fi lled out by Granose Foods Ltd. 1990. June 
13. States that the product, made by Courtaulds UK, was 
introduced in 1978. It has been discontinued.

1833. Product Name:  Granose Ravioli (Vegetarian).
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Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  Durum wheat fl our, tomato paste, vegetable 
oil, bread crumbs, salt, corn starch, spices, textured soya 
protein (textured soy fl our), groats, yeast extract, mushroom, 
egg albumen, carrot, onion fl akes, egg whole powder, 
caramel.
New Product–Documentation: Manufacturer’s catalog. 
1980. April. “Traditional Italian style pasta fi lled with 
savoury soya protein in a spicy tomato sauce. Serve hot on 
toast or with potatoes or other vegetables.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1978. But a note says “Not Applicable.”
 Label sent by Granose. 1990. July 11. The soy is 
textured soy fl our.

1834. Product Name:  Granose Cannelloni.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  Durum wheat fl our, tomato puree, vegetable 
oil, sugar, textured soya protein (textured soy fl our), onion, 
carrots, salt, celery, oats, cornstarch, mushroom, spices, yeast 
extract, egg albumen, egg whole powder, caramel.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Traditional Italian style Cannelloni fi lled 
with spicy soya protein in a tangy tomato sauce. Heat in 

ovenproof dish topped with grated cheese.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1978. It has been discontinued.

1835. Product Name:  Granose Vegetarian Goulash.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1978.
Ingredients:  1980 and 1990: Water, textured soya protein, 
maize starch, hydrolised vegetable protein, tomato puree, 
wheat fl our, salt, yeast, carrot, onion, potato, leek, capsicum, 
mushroom, sugar, paprika, spices, herbs, vegetable oil.
Wt/Vol., Packaging, Price:  425 gm (15 oz) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. 
Manufacturer’s catalog. 1980. April. “Soya protein and 
vegetable stew in a sauce fl avoured with paprika. May be 
heated as in the can or have added vegetables.”
 Form fi lled out and Labels sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Granose, was 
introduced in 1978. Label. 1990. 8.5 by 4.25 inches. Photos 
on front and back panels show a kettle or wok full of the 
ready-to-serve product, which resembles a meat casserole. 
“Textured soya protein and vegetables in a savoury sauce... 
A traditional stew with soya protein and vegetables in a tasty 
sauce seasoned with paprika and tomato. Contains no animal 
products.”

1836. Product Name:  Loma Linda Sizzle Burgers (Meatless 
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Hamburger Patty based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Soy protein concentrate, wheat gluten, corn 
oil, rolled oats, water, egg whites, onion, artifi cial and 
natural (vegetable) fl avors, corn starch, dried yeast, salt, 
whole wheat fl our, caramel color, dextrose, spices, guar 
gum, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 burger (2.5 oz–71 gm): Calories 210, 
protein 15 gm, carbohydrate 13 gm, fat 11 gm, cholesterol 0 
mg, sodium 320 mg, potassium 180 mg.
New Product–Documentation:  See next page. Soybean 
Digest Bluebook. 1979. p. 93. “Sizzle Burger.” Ad in 
Vegetarian Times. 1980. No. 40. Aug. p. 25. “Sizzle Burgers. 
A tasteful way to avoid cholesterol, preservatives and added 
MSG.” Ad in Mother Earth News. 1980. Nov/Dec. p. 2.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1978.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Sizzle Burger” (or 
“Sizzle Burgers”).

1837. Product Name:  Loma Linda Swiss Steak with Gravy 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.

Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Soy protein concentrate, wheat gluten, corn 
oil, water, rolled oats, egg whites, corn starch, onion, 
artifi cial fl avors, natural (vegetable) fl avors, dried yeast, 
whole wheat fl our, salt, caramel color, dextrose, spices, 
guar gum, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  25 oz (710 gm) can. Retails for 
$3.99 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 1 steak (2.6 oz–74 gm): Calories 140, protein 
9 gm, carbohydrate 8 gm, fat 8 gm, cholesterol 0 mg, sodium 
350 mg, potassium 180 mg.
New Product–Documentation:  See page after next.  
Soybean Digest Bluebook. 1979. p. 93. “New meatless 
swiss steak.” Sold frozen or canned. Ad (full page, color) 
in Bestways. 1980. June. p. 47. “Swiss Steak. Its a real no-
meat and potatoes dinner. No cholesterol, no preservatives or 
added MSG.” Now available in 13 oz and 28 oz cans. They 
are made by “combining two nutritious vegetable proteins.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1978.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19.

1838. Product Name:  Loma Linda Tender Rounds 
(Meatless Meatballs with Gravy).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1978.
Ingredients:  Tender Rounds: Wheat gluten, soy protein 
isolate, water, corn oil, wheat fl our, egg whites, soy protein 
concentrate, corn starch, soy fl our, dried yeast, artifi cial 
fl avors, dextrose, onion, oat fl our, natural (vegetable) 
fl avor, onion powder, salt, garlic powder, caramel color, 
guar gum, artifi cial colors, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin). Broth: Water, 
corn starch, natural (vegetable) fl avors, wheat fl our, dextrose, 
onion, sugar, salt, caramel color.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per approximately 6 meatballs (2.6 oz–73 gm): 
Calories 120, protein 15 gm, carbohydrate 7 gm, fat 4 gm, 
cholesterol 0 mg, sodium 310 mg, potassium 115 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1978. 
A product with the same name but with different soy protein 
ingredients was introduced in 1953.
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1839. Product Name:  Salad Toppins (Dry Salad Topping).
Manufacturer’s Name:  McCormick & Co., Inc.
Manufacturer’s Address:  East Coast: 414 Light St., 
Baltimore, Maryland; West Coast: Salinas, California.  
Phone: 301-771-7301.
Date of Introduction:  1978.
Ingredients:  1995: Sunfl ower seeds, soybeans [dry roasted 
soynuts], textured soy fl our, rice, onion, carrot, partially 
hydrogenated soybean and cottonseed oil, salt, red and green 
bell pepper, sugar, parsley, corn starch, barley malt extract, 
monosodium glutamate (fl avor enhancer), caramel color, 
natural and artifi cial fl avorings, hydrolyzed soy protein, corn 
gluten, wheat gluten, sulfi ting agents, FD&C Red 3.
Wt/Vol., Packaging, Price:  3.75 oz plastic jar. Retails for 
$2.39 (9/95).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Linda Weigel of 
Solnuts. Inc. 1990. April 2. This product contains Solnuts. 
McCormick is the world’s leading manufacturer of seasoning 
& fl avoring products.
 Talk with Polly Murray, head of Consumer Affairs, 
McCormick & Co. 1991. March 28. This product was 
launched in about 1978.
 Product with Label purchased at Safeway Supermarket 
in Lafayette, California. 1995. Sept. 19. The second 
ingredient is soynuts. Label is red and white. The brand 
name is now Shilling. The packer is McCormick & Co., Inc., 

Hunt Valley, Maryland 21031-1100. “Crunchy & Flavorful.”

1840. Product Name:  Mealmaker: Soya food–Chunks.
Manufacturer’s Name:  Mysore Snack Foods Limited. 
Marketed by Voltas Limited.
Manufacturer’s Address:  19, Platform Road, Bangalore, 
560-020, India.
Date of Introduction:  1978.
Ingredients:  Defatted soya fl our, spices.
Wt/Vol., Packaging, Price:  250 gm paperboard box. 
Maximum price Rs. 7.20. Local taxes extra (printed on box).
How Stored:  Shelf stable.
New Product–Documentation:  Ad for Mealmaker in 
Soyanews (Sri Lanka). 1978. Nov. p. 6. “Mealmaker: The 
delicious meat extender. Manufactured by Mysore Snack 
Foods Ltd. (Bangalore 560 023, India). Marketed by Kissan. 
This ad originally appeared in Femina.
 Label. 1987. 5 by 7.25 by 2 inch box. Green, yellow, 
and red, with photo on front and back of TVP chunks (½ 
to 5/8 inch diameter) being mixed in a stainless steel bowl, 
surrounded by vegetables. Text in both English and Hindi. 
“New. 100% Vegetarian. Tasty dishes every day of the year. 
Imagine a whole variety of tasty vegetarian dishes every 
day of the year. Even some of those for which you have 
had to depend on seasonal vegetables. Not any more. You 
have Mealmaker. Just refer to our simple, tasty Mealmaker 
Recipes inside this pack. Easy to make and delicious, 
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every one in your family will love it. Mealmaker comes to 
you in rich golden chunks. With protein nourishment. To 
make yours a happy Mealmaker home. Marketed by Voltas 
Limited. 19, J.N. Heredia Marg, Bombay 400 038, India.
 Recipe leafl et: 9 by 5.75 inches. Black and red on white. 
1 side in English, one in Hindi. Divided into Vegetarian 
Dishes (Yoghurt Curry, Vegetable Stew, Spinach Mealmaker 
Dhokras, Coconut Kababs, Sesame Croquettes, Baked 
Cheesy Delight) and Non-Vegetarian Dishes (Prawn Biryani, 
Masala Chops [mutton], Mutton Curry, Moghlai Gravy). 
“Mealmaker makes those delicious dishes go a longer way–
with more nutrition too.”

1841. Product Name:  [Textured Soy Flour].
Manufacturer’s Name:  Produtos Alimenticios Superbom.
Manufacturer’s Address:  Caixa Postal 8633, 01051 Sao 
Paulo, Brazil.
Date of Introduction:  1978.
New Product–Documentation:  John. 1981. Spectrum. 
Feb. “Adventist Food Companies: Recent Developments. 
p. 32-33. In about 1978 Superbom in Brazil and Granix in 
Argentina entered the soy protein business and by 1981 were 
producing a total of 700 tons a year of TSF. The demand for 
these products was caused in part by government proclaimed 
“meatless days” so that those two countries could export 
more meat. In 1978 Superbom’s sales from all food products 
was over $7 million, way up from $4.3 million in 1975. It 
also had a chain of three vegetarian restaurants.”

1842. Product Name:  Sanitarium Health Foods Bologna 
(Canned Frankfurter Flavored Loaf).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1978.
Ingredients:  Wheat protein, vegetable oil, yeast, soy 
protein, salt, Savex, hydrolysed vegetable protein, rice, 
garlic, onion.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sanitarium 
Health Food Co. 1981. Label. 10 by 4 inches. Full color. 
Photo shows a cylindrical Bologna loaf on a bed of rice and 
mushrooms. “Vegetable Protein–Ideal for salads, casseroles, 
sandwiches, etc.” Recipes for Spanish Salad and Bologna 
Contadini.
 Letter and Label sent by Sanitarium Health Food Co. 
1990. June 25. Gives product introduction date as 1978.

1843. Product Name:  Sanitarium Health Foods Vita-Burger 
(Flavoured T.V.P.).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.

Date of Introduction:  1978.
Ingredients:  Soy fl our, salt, hydrolysed vegetable protein, 
fl avouring, syrup, caramel.
Wt/Vol., Packaging, Price:  200 gm box.
How Stored:  Shelf stable.
Nutrition:  Protein 50%, moisture 8%, ash 8%, fi bre 3%, 
carbohydrate 30%, fat 1%.
New Product–Documentation:  Letter from Sanitarium 
Health Food Co. 1981. Label. Box. 13 by 9.5 inches. Full 
color. Photo shows 7 burgers in tomato sauce in a skillet. 
“Textured Vegetable Protein. Main course vegetable protein. 
Ideal for patties, burgers, casseroles.” Recipes for Spaghetti 
Sauce and Vita-Burgers (hamburgers).
 Letter from Sanitarium Health Food Co. 1990. June 25. 
Gives product introduction date as 1978.

1844. Product Name:  Procon 2000, 2060 (Soy Protein 
Concentrates).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1978.
New Product–Documentation:  Soybean Digest Blue Book. 
1978. June. p. 34; Manufacturer’s catalog. 1980. Staley 
Protein Products.

1845. Product Name:  Sossoes, and Meatless Balls 
(Extruded Textured Soy Flour).
Manufacturer’s Name:  Tiger Protein Industries (Pty) Ltd. 
Subsidiary of Tiger Oats & National Milling Co. Ltd.
Manufacturer’s Address:  Plant: Fedler St., Randfontein 
1760, Transvaal, South Africa. Offi ce: P.O. Box 575, 
Randfontein.
Date of Introduction:  1978.
New Product–Documentation:  Soybean Digest Blue Book. 
1978. p. 36.

1846. Uemura, Yoshie. 1978. Daizu tanpaku ni kansuru 
kenkyû–Hikiniku to no kongô [Study on soybean protein–
Utilization mixed with ground meat]. Hijiyama Joshi Tandai 
Kiyo No. 12. p. 37. [Jap]*

1847. Product Name:  Solar Burgers (With Seitan and 
Soynuts).
Manufacturer’s Name:  Vegetable Protein Co. (The).
Manufacturer’s Address:  140 River St., Cambridge, 
Massachusetts.
Date of Introduction:  1978.
Ingredients:  Seitan, soynuts.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Johnny 
Weissman. 1992. March 31. One day in about 1978 or 1979 
he realized that deep-frying was unhealthy, and that day he 
put the deep-fryer in the basement and stopped making Tan 
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Pops–his best-selling product. At that point he invented Solar 
Burgers, made from a mixture of seitan and soy (in various 
forms, incl. soynuts and TVP).

1848. Product Name:  Smoky Soy Bits (Bacon-like Bits 
made of TVP and Gluten).
Manufacturer’s Name:  Vegetable Protein Co.
Manufacturer’s Address:  140 River St., Cambridge, 
Massachusetts.
Date of Introduction:  1978.
Ingredients:  Textured soy fl our, gluten, natural fl avors, 
spices, soy oil.
How Stored:  Refrigerated.
New Product–Documentation:  Letters from John 
Weissman. 1992. May 29 and June 25. In about 1978-79 
John introduced a new product to salad bars around Boston. 
Named Smoky Soy Bits, it was a combination of TVP and 
gluten (produced by Ogilvie Ltd. in Montreal, Quebec 
H3C 3H1, Canada) made into bacon-like bits, but without 
hydrogenated oils or salt (he used tamari instead). It was an 
“all natural” product–to the extent that TVP is natural. It was 
sold to salad bars and to Tom Iglehart’s Sunrise Sandwich 
Company for use in a sandwich. He made a thick spread out 
of the Smoky Soy Bits. Later versions did not contain gluten.

1849. Austin, James E.; D’Cruz, J.R.; Popper, E.; Quelch, 
J. 1978. The marketing factor for nonconventional protein 
products. In: M. Milner, N.S. Scrimshaw, and D.I.C. Wang, 
eds. 1978. Protein Resources and Technology: Status and 
Research Needs. Westport, CT: AVI Publishing Co. xxi + 
629 p. See p. 111-35. Chap. 9. [13 ref]
• Summary: Contents: Introduction. Marketing management 
for new products: The marketing process, a consumer 
orientation, the product life cycle, new product acceptance. 
The marketing and food technology interface: Short term, 
long term. New protein resources: Marketing problems and 
prospects: Meat extenders and textured meat alternatives, 
livestock, dairy, grain, legumes, fi sh protein, leaf protein, 
single-cell protein (SCP), marketing barriers. Case studies: 
Case 1, margarine: Evolution of a new food product. 
Case 2, Textured vegetable protein: Effective marketing 
segmentation (Miles/Worthington). Case 3, Whey blends: 
New protein product introduction. Marketing research 
priorities. Public policy considerations.
 Page 119 states: “The term, ‘textured meat alternatives,’ 
refers primarily in the context of this report to products 
of vegetable protein made from the soybean, although it 
embraces protein products from other sources.” Address: 1-3. 
Harvard Business School, Boston, Massachusetts 02163.

1850. Boyer, Robert A. 1978. Technological gaps in 
vegetable protein texturization. J. of Texture Studies 
9(1/2):179-89. [14 ref]
• Summary: Contents: Introduction. Vegetable protein raw 

materials. Raw material fl avor problems. Current texturizing 
methods. Binders. Scientifi c literature gaps. Proposed new 
texturizing techniques. Conclusions.
 “The growth of the textured vegetable protein industry 
has not kept pace with early predictions. High costs and 
marginal quality are among the factors retarding progress. 
Some of the technological gaps handicapping the industry 
are: lack of a process for preventing formation of off-fl avors 
by enzymes while maintaining protein functionality, lack of 
a low cost thermosetting binder, lack of a protein suitable 
for spinning, and the indigestibility of certain soybean 
fractions.”
 “Two methods of texturization dominate the industry 
today: extrusion by screw presses and wet spinning... 
Extrusion accounts for a majority of the tonnage of textured 
vegetable protein (TVP) being produced today.” The 
relatively inexpensive soy fl our (about one-third the cost of 
soy protein concentrate and one-sixth the cost of soy protein 
isolate) can be used as the starting material. The extruded 
products are usually in the form of dry granules or expanded 
and porous chunks.
 Perhaps the most serious problem confronting 
any process based on the use of soy fl our is the lack of 
digestibility and frequent incidence of fl atulence. Address: 
Miles Laboratories, Worthington, Ohio 43085.

1851. Calkins, Peter H.; Huang, Kuang-Rong. 1978. 
Soybean production in Taiwan: A farm survey. AVRDC 
Technical Bulletin No. 11 (78-89). 27 p. (Shanhua, Taiwan). 
[15 ref. Eng]
• Summary: Describes profi tability and yield from soybean, 
the motivations and problems of farmers, and the reaction 
of farmers in the past to measures such as the extension 
of improved varieties. Since 1973 scientists at the Asian 
Vegetable Research and Development Center (AVRDC) have 
been working to improve soybean’s contribution to consumer 
diets and farmer incomes in Asia. In Taiwan soybean is used 
as a source of cooking oil, “milk, beancurd, sprouts, fresh 
seed, dried seed, fl our and a green vegetable (the stems and 
leaves are fried).” It is also used to make textured vegetable 
protein products such as artifi cial chicken and fi sh; when 
cooked with miso, soysauce, and various spices, these 
“are practically indistinguishable from the real versions. 
Entire banquets of rice and little else but soybean are 
routinely served in the vegetarian restaurants and Buddhist 
monasteries of Taiwan.”
 “In 1976, the government of Taiwan started 
guaranteeing a price of US$277/tonne to encourage farmers 
to plant more soybeans. The response has been modest, 
largely because soybeans have not been as profi table as 
competing winter crops, such as adzuki beans.” Table 1 (p. 
2) shows that between 1967 and 1976, the area planted to 
soybeans in Taiwan decreased from 52,000 ha to 36,000 
ha, the farm price increased from US$188/tonne to $256/
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tonne, production decreased from 75,000 tonnes to 53,000 
tonnes, but imports increased dramatically from 347,000 to 
780,000 tonnes (more than doubling). Thus the total supply/
consumption of soybeans in Taiwan (domestic production 
+ imports) increased from 422,000 tonnes to 833,000 
tonnes, while domestic production as a percentage of total 
consumption decreased from 18% to 6%.
 “Before 1945 most soybean cultivars in Taiwan were of 
local origin, with an average yield of only 500-600 kg/ha. 
However, the government introduced Japanese cultivars such 
as ‘Shih-shih’ and Palmetto’ in 1952. Since the early 1960s, 
scientists in Taiwan have also worked to develop improved 
cultivars by crossing cultivars introduced from abroad (in 
this report, the former will be termed ‘improved’ and the 
latter ‘introduced’ cultivars). As a result, the percentage 
of farmers planting introduced and improved cultivars 
has increased steadily, from about 53% in 1963 to 92% 
in 1976 and yield has risen to 1.5 tonnes/ha.” Address: 1. 
Assoc. Agricultural Economist; 2. Research Assistant. Both: 
AVRDC, Shanhua, Taiwan.

1852. Cater, C.M.; Cravens, W.W.; Horan, F.E.; Lewis, C.J.; 
Mattil, K.F.; Williams, L.D. 1978. Oilseed proteins. In: M. 
Milner, N.S. Scrimshaw, and D.I.C. Wang, eds. 1978. Protein 
Resources and Technology: Status and Research Needs. 
Westport, CT: AVI Publishing Co. xxi + 629 p. See p. 278-
301. Chap. 17. [43 ref]
• Summary: Contents: Oilseed protein resources. Soybeans: 
Production and utilization [worldwide], physical and 
chemical characteristics, the spinning process [of isolated 
soy protein], the thermoplastic extrusion process, expanded 
production and utilization–potentials and constraints, 
advantages, disadvantages, research–current status and future 
needs, agronomic research, basic research, processing and 
utilization research, nutrition research.
 Cottonseed: Research needs, food and food products 
from cottonseed, environmental contaminants in food and 
feed products from cottonseed, identifi cation, control, 
and elimination of mycotoxins, nutrient composition of 
cottonseeds and edible processed products.
 Peanuts: Research needs, improved fl avor and stability 
of peanut products, nutrient composition of peanuts, 
biochemistry of peanut fl avor, peanut product and process 
development, peanut by-product utilization. Sunfl owers. 
Note: Of these four, soy protein looks the most promising.

1853. Dawson Mills. 1978. Annual report. Dawson, 
Minnesota. 16 p. 22 x 28 cm.
• Summary: In “Report to the members” (p. 1-2), E.S. 
Boraas (chairman of the board of directors) and Joe Givens 
(president and general manager), start on an ominous note: 
“Fiscal 1978 [ending Aug. 31] was a year of building for 
a better future for Dawson Mills. Steps taken this past 
year, when completed, will develop your cooperative into 

a broadly based soy food processor.” Address: Dawson, 
Minnesota 56232. Phone: 612/769-4386.

1854. Duff, Gail. 1978. Gail Duff’s vegetarian cookbook. 
London: Macmillan. 374 p. Index. 23 cm.
• Summary: Pages 14-15 note that: “Products made from 
soya beans are very important in meatless diets...” She uses 
tamari, miso, whole dry soybeans, and soya fl our, but has 
an intense dislike of TVP (textured vegetable protein). Soy-
related recipes include: Soya mayonnaise (made with soya 
fl our, p. 81-82). Barbecued soya bean and tomato spread (p. 
246). Crunchy soya bean sandwich spread (p. 247). Miso, 
onion and parsley sauce (p. 319). Basic soya bechamel (p. 
319).
 The section titled “Soya beans” (p. 190-97) has a nice 
introduction followed by recipes for: Salted soya beans. 
Basic method for soya beans. Soya bean hot pot. Soya 
bean blanquette. Soya bean goulash. Soya bean and tomato 
casserole. Spiced lemon soya beans. Barbecued soya beans. 
Soya beans with cucumber–Chinese style.

1855. Eckstein, Eleanor F. 1978. Menu planning. 2nd ed. 
Westport, Connecticut: AVI Publishing Co. xiv + 416 p. See 
p. 312-23. Index. 24 cm. [24 ref]
• Summary: This textbook on foodservice and menu 
planning contains sections on culturally-based food 
preferences. Chapter 28 (p. 312-23) is titled “Foodways 
of Vegetarians and Fruitarians.” Contents: Introduction. 
Religious avoidance of meat (Seventh-day Adventists, Hare 
Krishnas). Neo-vegetarianism (since about 1965; many 
article by J. Dwyer). Hospitals. Colleges and universities. 
Restaurants.
 Table 28.1 is titled “Food patterns of vegetarians 
and fruitarians.” In the left column is various groups and 
subgroups, and in the right column the food pattern of each. 
The left column reads: Religious: Buddhists, Seventh-Day 
Adventists, Catholic Trappist monks (lacto-vegetarian), 
Jains, Hare Krishnas (lacto-vegetarian), Macrobiotics. Food 
faddists: Non-violence philosophy, lacto-ovo vegetarians, 
moderate vegetarians, strict vegetarians (vegans; “Will 
not eat animal products in any form. Do not eat cooked 
foods, refi ned, or processed foods.”), moderate fruitarians, 
strict fruitarians (“Eat only fruits and nuts.”). Economic: 
Financially and geographically motivated. Address: 
Consultant, Nutrition and Food Service Management, Reno, 
Nevada.

1856. Farm (The). 1978. Farm report: The year of the 
soybean–1978 (Brochure). Summertown, Tennessee. 24 
panels. 43 cm. Blue ink on white paper.
• Summary: Contents: The community (history from San 
Francisco, California’s, Haight-Ashbury days; arrived in 
Tennessee in May 1971 with about 270 people). How we 
live. Right vocation. Farm Foods (“our food distributing 
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soybean-oriented cottage industry.” Products {all vegetarian} 
include: whole and split soybeans, soy fl our, texturized 
vegetable protein, nigari for curding tofu, tofu and home tofu 
presses, and tempeh).
 The Farm Construction Co. Government. Financial 
statement. The Book Publishing Co. (in the last 5 years 
they have sold over 1 million books; half of these they 
have printed themselves). Media (telephone system, CB 
radio, video production crew, audio tapes, The Farm Band). 
Education. The Gate. How we really make it (“We try to 
be spiritual in everything we do”). Other Plenty centers 
(in Guatemala, South Bronx, Bangladesh). Quotation from 
Stephen (“I really know we are all One”). Plenty. The Planet. 
The Noble Bean [the soybean]. The midwives. Farm health. 
This brochure contains 27 wonderful blue-and-white photos. 
Address: 156 Drakes Lane, Summertown, Tennessee 38483. 
Phone: (615) 964-3584.

1857. Farm Foods. 1978. Good Tasting Nutritional Yeast ®, 
Tempeh starter, Good For Ya Textured Vegetable Protein, 
Soy Ice Bean (Leafl et). 156 Drakes Lane, Summertown, TN 
39483. 1 p. Feb. Front and back.
• Summary: See next page. Front: A description of each of 
these four commercial products and a color photo of the 
package, all on a tan background.
 Back: Nutritional information about each of the four 
products. The bottom one-fourth of the back is devoted to a 
description (with photo) of The Farm Vegetarian Cookbook 
(Revised Edition), edited by Louise Hagler. It begins: “Here 
are recipes and nutritional information for a completely 
vegetarian [vegan] diet based on the versatile and Noble 
Soybean... There are chapters on cooking with Good Tasting 
Nutritional Yeast and with Textured Vegetable Protein. 
Twenty-fi ve tofu and seven tempeh recipes help make this 
book a total reference for nutritious and varied vegetarian 
cookery.” Address: Summertown, Tennessee.

1858. Farm, The. 1978. Yay soybeans! How you can eat 
better for less and help feed the world. Second revised 
edition. Summertown, Tennessee: The Book Publishing Co. 
14 p. Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The fi rst edition of this creative little booklet, 
published in 1974, was printed with blue ink on white 
paper; this 1978 edition uses brown ink on white paper. 
Contents: Living on soybeans. Some of our favorite ways 
to eat soybeans. Basic cooked soybeans: Soybeans and 
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans 
(Good Tasting Nutritional Yeast gives the cheezy fl avor), 
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk: 
Using soybeans or using soy fl our, Soy mayonnaise (made 
with soymilk), Soy yogurt.
 Tofu: How to make at home (6 step process using 
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a 
coagulant), Tofu salad dressing, Tofu salad [like an eggless 

egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake. 
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy 
pulp burgers, Soy pulp cookies. Soy fl our: Basic salad and 
sandwich spread, Seasoned sandwich spread. TVP–Textured 
Vegetable Protein: Introduction, TVP tortilla and taco fi lling, 
Taco fi lling sauce, TVP spaghetti sauce, Sloppy Joes. Good 
Tasting Nutritional Yeast: Introduction, Melty cheese, Cheese 
crackers, Golden gravy, Yeast ‘omelette.’ Eggless cookery: 
Introduction, Pancakes (with soymilk), Chocolate cake (with 
sour soymilk), Cookie crust for cheesecake. A word about 
vitamin B-12. Some facts about people and food. Plenty. 
Address: Tennessee.

1859. Ford, Barbara. 1978. Future food: Alternate protein 
for the year 2000. New York, NY: William Morrow and 
Company, Inc. 300 p. Index. 22 cm. [40+ ref]
• Summary: The author concludes that soybeans are most 
likely to be the protein source of the future. Chapter 2, “The 
Cinderella Bean” (p. 32-53) and Chapter 3, “Soybeans, 
Oriental Style” (p. 54-71) both discuss the benefi ts of 
soybeans. Pages 37-38 note that soybeans were once called 
“haybeans” and their hay was called “haybean hay.”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that which uses the term “haybean” or 
“haybeans.”
 The work of the USDA Northern Regional Research 
Lab. (NRRL) with soyfoods is described at length. While at 
the NRRL she fi rst encountered “sufu.” In “Chinese markets, 
sufu is not called sufu but ‘bean curd’ or ‘bean cake.’ As 
soon as I saw sufu I realized it has an image problem–not 
as unappetizing as natto, but distinctly unpleasant. Picture 
grayish chunks of some odd-looking material fl oating in a 
murky liquid, like biology specimens in a bottle, and you 
have a typical bottle of sufu.
 “Sufu looks so bad that my husband, who has faithfully 
eaten a number of odd-looking sources of protein that I have 
purchased over the years, refused it. It took a little courage 
for me to tackle one of the grayish lumps myself but I fi nally 
ate one. To my surprise, it was good, rather like a tangy dairy 
cheese but with a distinctive, nonbeany fl avor of its own” (p. 
60-61).
 Chapter 6, “It Ain’t (Just) Hay,” is about alfalfa leaf 
protein and leaf protein concentrate. Research on leaf protein 
“really started during World War II, when British scientist 
N.W. Pirie suggested the use of leaves to augment dwindling 
meat supplies... Pirie’s proposal never got underway during 
the war because of the costs involved, but after the war he 
was given a laboratory where he carried out most of the 
pioneering work on leaf protein.”
 Chapter 9, “SCP: Promises, Promises,” is about 
single-cell proteins such as the bacteria Cellulomonas and 
Pseudomonas (the champion, which can double its weight 
in 9 minutes). A probable culprit in SCPs is “nucleic acids, 
which have been shown to cause elevated uric acids in 
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humans if used over an extended period of time. Raised uric 
acid levels lead to gout, kidney stones, and gallstones. Some 
bacteria contain from 15 to 16 percent nucleic acids, a fairly 
high level. Yeasts and fungi contain from 6 to 11 percent, 
still a high level. Algae have less.” It is recommended that 
humans not consume more than 2 grams (0.7 ounces) of 
nucleic acids per day. Address: USA.

1860. Gaskin, Ina May. 1978. Spiritual midwifery. Revised 
ed. Summertown, Tennessee: The Book Publishing Co. 473 
p. Illust. Index. 23 cm. [10+* ref]
• Summary: The original 1975 edition of this pioneering 
book, by “Ina May and The Farm midwives” (380 p.) did 
not mention soyfoods. However in this edition, the section 
titled “Taking Care of Yourself While You’re Pregnant: 
Nutrition” (p. 227-31) states: “You will need to increase your 
protein intake by about 30%. On the Farm, we are complete 
vegetarians, and our main source of protein is soybeans and 
soy products such as soymilk; soy yogurt; tofu (soybean 
curd); hard, pressed tofu (more concentrated); soymilk ice 
cream; and TVP–texturized vegetable protein. Soybeans and 
soy products are very high in protein of a quality comparable 
to eggs and mother’s milk (the international standards for 
complete protein).
 “You can get plenty of protein for pregnancy by eating 
daily one cup of soybeans plus 12 ounces of soymilk or 
yogurt, or ½ lb. tofu and a pint of soymilk, or one cup 
hydrated TVP and a cup of soymilk or soy yogurt, or one 
quart of soymilk or soy yogurt and ½ cup of soybeans. We 
highly recommend a vegetarian diet for a healthy pregnancy 
and life.”
 Note: This is the second earliest published English-
language document seen (March 2007) that uses the term 
“soymilk ice cream.” Address: The Farm, Summertown, 
Tennessee.

1861. Hagler, Louise. ed. 1978. The Farm vegetarian 
cookbook. Revised ed. Summertown, Tennessee: The Book 
Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of 
its pioneering and very creative and infl uential predecessor. 
There are excellent expanded sections on gluten (p. 76-81), 
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk 
(p. 95-101), Ice Bean (soy ice cream, including recipes for 
5 fl avors), Frogurt (soymilk frozen yogurt, p. 107), soy 
yogurt (p. 108-13 including a non-fermented cheese made by 
draining soy yogurt curds in a cotton bag; from this “yogurt 
cheese” are made soy-based cottage cheese, sour cream, 
cream cheese, and cheesecake), tofu (p. 114-41), yuba (142-
43), soy coffee, soy nuts, granola, and Soysage (p. 144-47), 
soy fl our (p, 148-53), sprouts (incl. alfalfa, mung beans, and 
soybeans, p. 154-57).
 Loaded with new illustrations (including amazing border 
designs) and photos, such as: Soy Flar (soy fl our, p. 149), 

and woven bread border (p. 179). Address: Summertown, 
Tennessee.

1862. Hermansson, A.M. 1978. Physico-chemical aspects 
of soy proteins structure formation. J. of Texture Studies 
9(1/2):33-58. [49 ref]
• Summary: The results give “insights into aggregation and 
denaturation reactions involved in the structure formation 
of soy proteins.” Conditions that favor denaturation, such as 
high and low pH, have the opposite effect on aggregation. 
“Salt was found to have a very special suppressing effect on 
aggregation as well as on denaturation of soy proteins due to 
its stabilizing effect on the quaternary structure.” Address: 
SIK–The Swedish Food Inst., Fack, S 400 23, Gothenburg/
Göteborg, Sweden.

1863. Leigh, Johnnie Samuel. 1978. Extrusion texturization 
of whole soybeans for use in meat analogs. PhD thesis, 
University of Illinois at Urbana-Champaign. 271 p. 
Page 5822 in volume 39/12-B of Dissertation Abstracts 
International. *
Address: Univ. of Illinois at Urbana-Champaign.
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1864. Milner, Max; Scrimshaw, N.S.; Wang, D.I.C. eds. 
1978. Protein resources and technology: Status and research 
needs. Westport, Connecticut: AVI Publishing Co. xxi + 629 
p. Illust. Index. 26 cm. [400+ ref]
• Summary: Contents: Contributors. Preface. 
Acknowledgments. Section I: Summary and research 
recommendations. 1. Objectives and research 
recommendations. 2. Factors affecting protein supply 
and demand. 3. Common issues in the development and 
utilization of protein resources. 4. Status and potential 
of specifi c resources. Section II: Common issues and 
problems in protein resource development. 5. United States 
and world protein production and consumption. 6. Energy 
constraints in protein production. 7. Legal and regulatory 
barriers to the introduction of novel protein foods. 8. The 
politics of new protein: Obstacles and opportunities facing 
research and development. 9. The marketing factor for 
nonconventional-protein products. 10. Nutritional evaluation 
of proteins and protein requirements. 11. Toxicological 
aspects of protein production and processing. 12. Basic food 
science and technology problems affecting the properties 
and processing of protein resources. 13. The constraints on 
improving protein quality in plants by genetic means. 14. 
Research on nitrogen and carbon input to increase domestic 
crop protein production. Section III: A review of specifi c 
protein resources. 15. Grain crops. 16. Cereal proteins from 
grain processing. 17. Oilseed proteins. 18. Food legumes 
as a protein source. 19. Livestock animal production. 20. 
Proteins from dairy products. 21. Animal protein from meat, 
poultry and eggs. 22. Aquatic proteins. 23. Potatoes. 24. 
Nonphotosynthetic single-cell protein. 25. Photosynthetic 
single-cell protein. 26. Leaf protein in relation to forage 
crop production and utilization. 27. Chemical synthesis of 
nutrients. Address: MIT, Cambridge, Massachusetts 02139.

1865. Null, Gary; Null, Steve. 1978. The new vegetarian: 
Building your health through natural eating. New York, NY: 
William Morrow and Company, Inc. 350 p. Index. 22 cm. 
[63 ref]
• Summary: In the chapter titled “Incomplete Protein 
Foods,” soybeans are discussed on pages 183-86. A brief 
introduction is given to soy protein concentrates, isolates, 
spun protein fi bers, and textured vegetable proteins. Full-fat 
soy fl our, soy granules, soy fl akes, and defatted soy fl our and 
grits are available in natural-food stores.
 “In striking contrast to these highly refi ned products of 
the West are the traditional East Asian products, tamari soy 
sauce, miso (fermented paste), and tofu... Tofu (soy curd or 
soy cheese) is a truly remarkable food. It is very inexpensive 
when purchased at Oriental markets or natural food shops 
and even more so if made at home.” A description of how 
to make tofu and a summary of its nutritional benefi ts are 
given.

 The soybean is “delicious when served a fresh green 
summer vegetable, simmered or steamed in the pod.” Or 
as roasted soybeans [soynuts, dry-roasted or oil-roasted], 
cooked whole dry soybeans, tempeh, or soy sprouts. The 
same chapter also discusses miso and tamari in detail (p. 
197-99), wheat gluten (p. 178-79), and azuki beans (p. 180). 
Address: Director, Nutrition Inst. of America, New York. 
Host of the daily radio program “Natural Living.”.

1866. Orthoefer, Frank T. 1978. Processing and utilization 
[of soybeans]. In: A.G. Norman, ed. 1978. Soybean 
Physiology, Agronomy, and Utilization. New York: 
Academic Press. xii + 249 p. See p. 219-46. Chap. 7. [11 ref]
• Summary: Contents. 1. Introduction. 2. Composition of 
the seed: Proximate composition, protein composition, 
enzymes, lipid composition, carbohydrate composition, 
biologically active constituents. 3. Processing: Oil extraction, 
oil processing, processing of the meal. 4. Utilization: 
Soybean oil, protein products, textured proteins, modifi ed 
soy proteins, specialty uses of soybean protein. 5. Future 
projections.
 “The direct consumption of soybean protein in human 
foods accounts for only 26.5 million bushels of the 1,260 
million bushel crop (Table XI, [2.1%]). The utilization of 
soybean proteins as food ingredients is expected to increase 
three to four times by 1985. By 1980 simulated meats and 
meat extenders are projected to reach a sales volume of 
nearly $2 billion. But even by 1985, the expected direct food 
usage of soybeans will only account for approximately 5% of 
the crop.” Address: A.E. Staley Manufacturing Co., Decatur, 
Illinois 62525.

1867. Schaefer, Mary Jane. 1978. The copper and zinc 
content of meat and meat analogs. MSc thesis, University of 
Missouri-Columbia. 153 p. [113* ref]
• Summary: M.B. Kohrs, thesis supervisor. There are 
generally higher copper levels and lower zinc levels in meat 
analogs than in meats. The availability of the zinc in meat 
analogs is not known. Some of it may be bound by phytates. 
Address: Presently: Dep. of Human Nutrition, Univ. of 
Missouri, 217 Gwynn Hall, Columbia, MO 65211. Phone: 
314-882-4288.

1868. Smith, Allan K.; Circle, S.J. eds. 1978. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Revised. 
Westport, Connecticut: AVI Publishing Co. xiii + 470 p. 
Illust. Index. 24 cm. [500+ ref]
• Summary: This revised edition contains relatively few, 
unimportant changes from the original, classic 1972 edition. 
The following changes have been made: Addition of a 7-line 
preface to the “revised second printing” dated 4 Oct. 1977, 
updating of a graph of U.S. soybean production (p. 1). 
Updating (to 1976) of a table on U.S. and world production 
of important oilseeds (soybeans, cottonseeds, peanuts, 
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sunfl ower, rape, sesame) (p. 2). Minor textual changes on 
pages 18-19. Addition of a table showing distribution of 
the 3 leading soybean varieties in 14 major states and the 
percentage of acreage harvested for each variety in 1976 
(e.g., in Illinois, Williams accounted for 25.1% of harvested 
acreage, Amsoy 17.3%, and Wayne 12.8%). And updating of 
a table on U.S. soybean production by state showing acreage 
harvested, yield per acre, and production for 1974, 1975, and 
1976 (p. 32).
 The foreword, chapter titles, and index have not been 
changed at all. Note: Vol. 2 was never published. Address: 
1. Oilseeds protein consultant, Hot Springs, Arkansas; 2. 
Oilseed protein consultant, Protein Technology, Richardson, 
Texas.

1869. Stanley, D.W.; deMan, J.M. 1978. Structural and 
mechanical properties of textured proteins. J. of Texture 
Studies 9(1/2):59-76. [21 ref]
• Summary: “Mechanical properties of foods are a direct 
consequence of microstructure which, in turn results from an 
interaction of chemical composition and physical forces.”
 Table 1, “Mechanical and functional properties of 
freeze-textured soy proteins” includes: Kori tofu (fi rm). Kori 
tofu (soft). Dried soybean curd (100ºC). Dried soybean curd 
(50ºC). Freeze-textured (-1ºC). Freeze-textured (-18ºC).
 Also discusses fi lm formation (yuba), thermally 
extruded soy grits, and the formation of co-extrudates. 
Address: Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

1870. Truswel, A. Stewart. 1978. Effect of different types of 
dietary fi bre on plasma lipids. In: Kenneth W. Heaton, ed. 
1978. Dietary Fibre: Current Developments of Importance to 
Health. Kellogg Symposium, December 1977. London: John 
Libbey; Westport, Connecticut: Technomic Publishing Co., 
Inc. 158 p. See p. 105-12. [57* ref]
• Summary: Short term experiments on humans have 
shown that wheat fi bre (bran) does not effect total plasma 
cholesterol. However pectin and guar gum lower plasma 
cholesterol in humans.
 The section on legumes (p. 109) states that Temptein is 
a soy protein concentrate, not an isolate. Address: Head of 
Nutrition & Food Science Dep., Queen Elizabeth College, 
Univ. of London, W8 7AH, England.

1871. Product Name:  [Granix Nutrisoja Textured Soy 
Flour].
Foreign Name:  Granix Nutrisoja Granulado.
Manufacturer’s Name:  Alimentos Granix.
Manufacturer’s Address:  Av. San Martin 4625 (C.P. 1602), 
Florida, Prov. de Buenos Aires, Argentina.
Date of Introduction:  1978?
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  250 gm poly bag.

How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 349, protein 50.5 gm, fat 
1.0 gm, ash 6.3 gm, moisture 6.0 gm, carbohydrates 34.5 gm, 
fi ber 1.7 gm.
New Product–Documentation:  John. 1981. Spectrum. Feb. 
“Adventist Food Industries: Recent Developments.” p. 32-
33. “Granix keeps its 300 workers busy 24 hours a day in 3 
shifts. 40% of the companies profi ts are passed directly into 
the church budget, with considerable sums going to fi nance 
evangelism. There are plans to expand production by 500%. 
Net profi ts for Granix in 1979 were $1,055,000. During the 
fi rst 9 months of 1980 they were $1,452,000.”
 Manufacturer’s brochure. 1989? “Granix por 
excelencia.” A color photo shows the package label and 
a table gives the nutritional composition. The package is 
red and blue on white, with a large oval window in the 
front. Letter and label sent by Jorge Manrique of Alimentos 
Granix. 1990. July 13. He forgot to give the date that this 
product was introduced. Label. 3.75 by 9.5 by 1.5 inch 
plastic bag. Red, blue, gold, and white.

1872. Griffi th Laboratories Inc. 1978? The Griffi th 
Laboratories story: A history of over 55 years of leadership, 
innovation and service to the food industry. 1415 West 37th 
Street, Chicago, IL 60609. 24 p. Undated. 28 cm. Catalog.
• Summary: A color illustration on the rear cover shows the 
company’s newest plant, with 280,000 square feet of fl oor 
space, located at 12200 S. Central Ave., Alsip, Illinois 60658. 
The company has offi ces or branches in Chicago, Illinois; 
Remington, Indiana; Union, New Jersey; Lithonia, Georgia; 
Union City and Los Angeles, California. A map (p. 20) 
shows the locations of Griffi th’s 20 facilities worldwide.
 The company began in 1919 as a family business in one 
building in Chicago. Their early products were used mostly 
by the meat industry, and many meats are shown in this 
catalog. One early product was Griffi th’s Prague Powder, a 
meat curing product initially patented in the early 1930s.
 Products available now include: Vegamine (hydrolyzed 
plant proteins, which Griffi th has been producing for over 
30 years). Natural Smoke Flavor. Meat tenderizers. Soy-
based protein products include GL-301 (soluble soy protein 
concentrate). Patti-Pro (a granular or fi ne ground 70% 
soy protein concentrate of lower solubility than GL-301). 
Promate (an extruded textured 50% soy protein designed as a 
meat extender in ground meat products). Griffi th Structured 
Vegetable Protein (brand new). Address: Chicago, Illinois.

1873. Product Name:  Textured Soy Flour?
Manufacturer’s Name:  Mysore Snack Foods Co.
Manufacturer’s Address:  Bangalore, India.
Date of Introduction:  1978?
New Product–Documentation:  R. Nave. 1979. LEC Report 
No. 7. p. 96. “Experience with extrusion cookers in India.” 
Mysore Snack Foods Company of Bangalore has a Wenger 
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X-25 extrusion cooker and is producing product for Indian 
government feeding programs. “They attempted to produce 
TVP for the commercial market but withdrew after a few 
months.”

1874. National Soybean Processors Association, Food 
Protein Council. 1978? The story of soy protein. Washington, 
DC. 6 panels. Undated.
• Summary: Contents: Protein power. Soybean feast. 
World of advantages. Processing. Soy fl our. Soy protein 
concentrate. Isolated soy protein. Textured soy protein.
 “The golden soybean is protein power. From this oil-
bearing seed comes the most versatile and economical 
source of protein in all the world.” “Every sunrise brings 
an estimated 180,000 new mouths to feed. In 30 years, 
nearly seven billion persons will likely inhabit the Earth. 
Few experts believe it will be possible to feed them without 
assistance from soy protein.”
 “The promise of soy protein is in its versatility. It can 
be concentrated; textured; spun into fi bers; fl avored and 
colored; formed into slices, chunks, and chips; and tailored 
into virtually any form desired by food processors. Soybeans 
contain nearly twice the protein content of cheese, twice the 
protein of red meat, and 10 times the protein of milk.
 “Food technologists have great fl exibility in adjusting 
the protein content of soy-containing foods, while tightly 
controlling corresponding amounts of vitamins, minerals, 
calories, and fats. They can actually ‘build in’ any desired 
level of nutrients, producing highly nutritious foods with no 
cholesterol and high polyunsaturated fatty acid content.”
 “Soybean feast: A noted food editor was led into the 
corporate dining room of a leading U.S. soybean processor. 
He was served an appetizing array of hors d’oeuvres, 
including ham, cheese, sausage, and cocktail frankfurters. 
His main course included sweet-and-sour pork on rice, 
complemented with a French-style ham pie with egg 
custard fi lling, and a loaf of corned beef hash. Dessert was 
lime sherbet and a tasty selection of chocolate candy with 
almonds.
 “There wasn’t a morsel of meat in the meal. It was 
entirely soy protein, even down to the almonds in the candy. 
The ‘almonds’ were processed soybeans–textured, fl avored 
and prepared to look (and taste) like the natural product.”
 “One acre of grazing land produces 43 pounds of 
food protein when fed to beef animals. This same acre will 
produce nearly 600 pounds of edible protein [almost 14 
times as much] when planted in soybeans.” Today soybeans 
are harvested on more than 41 million U.S. acres.” Note: 
That was true in 1968-69.
 “By 1980 experts predict soy protein sales will approach 
$1.5 to $2 billion annually, as compared to $30 million today. 
Currently, about 425 million pounds of edible soy protein 
is produced in the U.S.” Seven photos show soy protein in 
various applications. Address: Suite 314, 1225 Connecticut 

Ave., N.W., Washington, DC 20036 or Suite 600, 111 E. 
Wacker Dr., Chicago, Illinois 60601.

1875. Soya Production and Research Association. 1978? 
Nutri Nugget. Golden nuggets of nutritious protein. Pure 
vegetable protein food from soyabeans (Leafl et). Bareilly, 
UP, India. 3 panels each side. Each panel: 13.5 x 9.2 cm. 
Undated. [Eng; Hin]
• Summary: Printed with green ink on grayish-tan paper. 
Contents: What is Nutri Nugget? Why soyabeans? (with bar 
graph). How important is protein? Who should eat Nutri 
Nugget? Is Nutri Nugget expensive (not on a protein basis; 
Nutri Nuggets contain 50% protein). What do doctors say? 
(quotation from 1978 world conference). General directions 
for use. Give your budget a break! Try these sample recipes 
(Nugget vegetable biryani {with NN chunks}, Nugget pakora 
{with NN chunks}). “Special features: 50% body-building 
protein. Pure vegetable food. Contains natural minerals and 
vitamins. Low fat. Low cholesterol. Low in saccharides. Low 
salt. Idea for diabetics, cardiac patients, slimmers, low salt 
dieters. A must for growing children as well as pregnant & 
nursing mothers.” Address: 182 Civil Lines, Bareilly, UP 243 
001, India.

1876. Product Name:  Vegetarian Chili (with TVP).
Manufacturer’s Name:  Vegetable Protein Co.
Manufacturer’s Address:  140 River St., Cambridge, 
Massachusetts.
Date of Introduction:  1978?
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Joel Wollner, a 
clerk at the Erewhon retail store on Newbury St. in Boston 
in the mid-1970s. 1991. Nov. 18. Joel recalls that Johnny 
Weissman made both Wheatmeat and Tan-Pops. He owned 
the Vegetable Protein Company in Cambridge, and he was 
into seitan and other vegetable protein foods. This was one of 
them (made with TVP rather than seitan). Joel does not recall 
the exact product name or date of introduction.
 Talk with Johnny Weissman. 1992. March 31. He made 
a TVP chili, which he thinks was called something like 
Vegetarian Chili.

1877. Hartman, Warren E. 1979. Re: Visit to Worthington 
plant in Ohio. Letter to William Shurtleff at New-Age Foods 
Study Center, Jan. 20–in reply to inquiry. 1 p. Typed, with 
signature on letterhead.
• Summary: “In regard to our facilities here at Worthington, 
we would be happy to have you visit our facilities–most of 
the production is done here, however, we do have a plant in 
Schaumburg, Illinois, which does some manufacturing of 
the plant protein products for the Morningstar Farms label... 
I would be happy to edit or proof read any copy you have 
concerning the Worthington line and make such corrections 
and additions as I feel would be valuable.”
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 Note: Schaumburg, Illinois, is about 25 miles 
northwest of Chicago. Thus it is about 295 miles northwest 
of Worthington, Ohio. Address: Technical Consultant, 
Worthington Foods, Worthington, Ohio.

1878. Koebernick, Barb. 1979. At Dawson Mills, soybeans 
are king: Farm focus. Independent (Marshall, Minnesota). 
Jan. 24. p. 1B.
• Summary: Discusses diversifi cation at Dawson Mills, 
based on the company’s recent annual report and an 
interview with Joe Givens. The new soy isolate plant under 
construction represents a $17 million investment. The 
isolated soy protein will be marketed in two forms: as spray-
dried powder, and as “hair-like fi bers called fi brils,” which 
will be produced by a special patented spinning process 
(similar to spinning rayon thread), and will be used as an 
ingredient by food manufacturers. The isolate plant will have 
a 40-acre lagoon and a waste treatment plant large enough 
for a city of 150,000 people. There are only 4 other U.S. 
companies that start with soybeans and end up with isolate.
 The market for edible soy products is expanding. Givens 
believes the outlook for Dawson Mills is very bright, because 
the company is in a growing business–the protein business.
 In 1952 the cooperative came “dangerously close to 
failure, and the St. Paul Bank for Cooperatives was reluctant 
to loan more operating capital without additional local 
money.”
 There are 3 other soybean processing plants in 
Minnesota and one in Sioux City, Iowa. But about 
25% of the processed soybeans grown in Minnesota go 
through Dawson Mills. The resulting soy products are 
sold worldwide. Dawson Mills buys all its soybeans from 
cooperative elevators. The plant’s current storage capacity 
is 3 million bushels. Dawson ships about 250 tons of “soy 
oil” per day, or over six rail tank cars full, most destined for 
the West Coast. After the oil has been extracted, the fl akes 
are toasted to destroy the anti-digestive enzyme called “anti-
trypsin” [trypsin inhibitor]. Most of the soybean meal is 
shipped in bulk by truck, but some is bagged.
 Photos show: (1) Tri-County Co-op soybean plant and 
offi ce in 1951. (2) Aerial view of the plant in 1961. (3) 
Forming the foundations of 10 slip-form concrete storage 
tanks in 1971. (4) The completed tanks located near the 
Dawson Mills water tower. (5) New offi ces built in 1962. 
(6) The concrete storage tanks at the half way completed 
position.

1879. Potter, J.D.; Topping, D.L.; Oakenfull, D. 1979. Soya, 
saponins, and plasma-cholesterol. Lancet i(8109):223. Jan. 
27. [16 ref]
• Summary: Suggests that the hypocholesterolaemic 
action of soybean products is attributable to the presence 
of saponins, not to the amino acid content. Address: 1-2. 
CSIRO Div. of Human Nutrition, Adelaide, South Australia 

5000, Australia; 3. CSIRO Div. of Food Research, North 
Ryde, New South Wales.

1880. Aklan, Niki. 1979. The sacred soybean. University 
of Calif. Cooperative Extension, Tulare County. 28 p. Jan. 
Illust. 22 cm.
• Summary: Contents: Introduction. Nutrition information. 
Dried soybeans. Soybean sprouts. Soybean curd. Soy fl our 
in baked products. Textured soy products. Contains many 
recipes. Address: California.

1881. Attiyate, Yvonne. 1979. World conference on vegetable 
proteins. Food Engineering 51(1):ef-3. Jan.
• Summary: Nearly 1,100 food technologists from all over 
the world attended the recent World Conference on Vegetable 
Food Proteins held at Amsterdam, The Netherlands. Soy 
proteins were the main vegetable proteins discussed–
probably because they are the most widely researched and 
widely used of all vegetable proteins. The conference was 
sponsored primarily by the American Oil Chemists’ Society 
with the close cooperation of the Food Protein Council of the 
United States and Comité Eetbaar Plantaardig Eiwit (CEPE), 
Netherlands.

1882. Cummings, W.A.W. 1979. How Cadbury’s succeeded 
with Soya Choice [a vegetable protein product]. Food 
Manufacture (London) 54(1):49, 51. Jan.
• Summary: A summary of a paper presented at the World 
Conference on Vegetable Food Proteins in Amsterdam. 
Address: Cadbury Typhoo’s technical director.

1883. Darrington, Hugh. 1979. Soy protein comes to Ypres 
[Ralston Purina’s new isolated soy protein plant opens in 
Belgium]. Food Manufacture (London) 54(1):61-62. Jan.
• Summary: A large photo shows the new Belgian plant, 
which is said to be the fi rst of its kind in Europe. It was built 
at a cost of 19 million British pounds by Ralston Purina 
Europe, a company started by Ralston Purina in 1972 to help 
them enter the European market. Ralston Purina’s vegetable 
protein story really began 20 years ago, when they began 
researching alternative methods of supplementing meat, 
milk and egg proteins with proteins from oil seeds. The new 
Belgium plant at a cost of £10M was built by Purina Protein 
Europe, a company started by Ralston Purina in 1972 to help 
them enter the European market. The isolate is available 
in 9 different forms, depending upon application, ranging 
from Purina Protein A, a simple acidifi ed protein and Purina 
Protein 500E (general purpose) to Purina Protein 200–a fi bre 
version. It is being used now in French pate, ham products, 
poultry roll, Scandinavian fi sh balls, and protein enriched 
pasta.
 The new plant was offi cially opened by Belgian Prime 
Minister Leo Tindemans and will employ around 100 people. 
Products from Ypres will be distributed in the UK and 
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Ireland by McAuley Edwards Ltd, 9 High Street, Baldock, 
Herts, which is a joint venture company with Ralston Purina. 
They also operate a Protein Application Laboratory now 
being expanded and relocated at St. Albans, which developed 
the application of Purina’s products for the entire European 
market.

1884. Fillip, Janice. 1979. Refabricated soy protein. Whole 
Foods (Berkeley, California) 2(1):26-28, 30. Jan.
• Summary: Contents: STP, LTD, TVP, QED–Uh, what is it? 
From soy to fl our. Isolating the isolate. Extruding textures. 
If it’s fab, is it food? A small step for soy, a giant step for 
proteinkind. Address: California.

1885. Food Engineering. 1979. Dairy products with soy 
protein. 51(1):ef-10, 11. Jan. [1 ref]
• Summary: Contents: Introduction: Coffee creamers and 
whip toppings. Soy isolate in yogurt. Soy-based infant 
formulas. Soy-whey drink mix. Soy in ice cream. Room for 
new technologies.
 A table lists 15 soy-based infant formulas, showing 
the product name, form (powdered, ready to feed, or 
concentrated liquid), and manufacturer. The product names 
are Bon Lact, Espelin, Isomil, Lactopriv, Mull-Soy, Multilac, 
Neo-Mull-Soy, Nursoy, Nutri-Soja, Prosobee, Sobee, Soja 
Semp, Soyalac, i-Soyalac, Vegebaby.

1886. Food Engineering. 1979. Marketing soy products. 
51(1):ef-18-20. Jan.
• Summary: A photo shows four cans of Cadbury’s Soya 
Choice (Curry, Mince Italian Style, Casserole Chunks, and 
Mince). Successful launching of this product was based on a 
new technique named CVA, Consumer Value Analysis.

1887. Product Name:  Pro-Fam S-972, and S-973 (Soy 
Protein Isolates).
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.
Date of Introduction:  1979 January.
Wt/Vol., Packaging, Price:  50 lb multiwall bags that are 
shrink wrapped.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Processed Prepared 
Food. 1979. Jan. p. 145. “Preparing summer sausage with 
soy protein isolate.” Pro-Fam S-972 displays high solubility 
and can be used to make sausages with a high fat content. 
S-973 is similar to S-972 but contains 0.1 percent titanium 
added as food grade titanium dioxide, a tracer, to be used in 
meat plants inspected by American Public Health Inspection 
Service.

1888. Hong, Sik Cheigh. 1979. The LEC program in Korea. 
LEC Report No. 7. p. 115-20. D.E. Wilson, ed. Low-

Cost Extrusion Cookers: Second International Workshop 
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical 
Engineering, Colorado State Univ.). Held in Dar es Salaam, 
Tanzania. [4 ref]
• Summary: Contents: Introduction. The Wonseong County 
Comprehensive Nutrition Program in Korea. The MFM-
KIST extruder. Development of high-nutrition low-cost 
(HNLC) food with a LEC system for the Wonseong Country 
program. Partial cooking of rice and corn for a pasta program 
with the MFM-Kist extruder. Experiments for rice bran 
stabilization by the extrusion process. Future program.
 “Extrusion cooking is now practiced widely in the 
production of snack foods, blended foods, textured vegetable 
protein and inactivation of enzymes (Crowley, 1976). The 
Korean Institute of Science and Technology (KIST) has had 
several years of experience in the development of a high-
nutrition low-cost (HNLC) food utilizing barley, soybean and 
sesame (BSS) and corn, soybean sesame (CSS) compositions 
through the extrusion process.”
 The MFM-KIST extruder is 1½ [2½] inch diameter 
single-screw unit, and the screw has constant pitch. It is 
driven by a 30-Hp [horsepower] motor whose speed can be 
changed with a 3-speed gear box. The barrel is divided into 
three sections without any cooling or heating jacket.” It “is 
capable of producing 100 kg of product per hour.
 Tables show: (1) Specifi cation of MFM-KIST Extruder. 
(2) Trials for test production of proposed formulas with 
MFM-KIST extruder. (3) Chemical composition of proposed 
products. (4) Amino acid composition of proposed formulas. 
(5) Protein Effi ciency Ratio (PER) and adjusted PER of 
proposed products. The PER ranges from 3.37 to 3.64. The 
adjusted PER (relative to casein, which has a PER of 2.5) 
ranges from 2.33 to 2.53. (6) Results of sensory evaluation 
of products (based on fl avor, taste, texture, and color). 
(7) Effect of extrusion temperature and retention time on 
moisture content and residual peroxidase [enzyme] activity 
in extruded rice bran.
 Figures show: (1) Graph of effect of extrusion 
temperature on free fatty acid development in rice bran 
during storage at 30ºC and 87% humidity. (2) Photo of dryer, 
enrober and packaging machine at KIST. Address: Korea 
Inst. of Science and Technology, Seoul, South Korea.

1889. Ochiai-Yanagi, Sonoe; Miyauchi, Hiroko; Saio, 
Kyoko; Watanabe, Tokuji. 1979. Modifi ed soybean protein 
with high water-holding capacity. Shokuhin Sogo Kenkyujo 
Kenkyu Hokoku (Report of the National Food Research 
Institute) No. 34. p. 185-96. Jan. [11 ref. Eng; jap]
• Summary: Reprinted from Cereal Chemistry 55:157-67 
(1978). Address: National Food Research Inst., MAFF, 
Tokyo 135, Japan.

1890. Pelaez, R.; Walker, D.M. 1979. Milk replacers for 
preruminant lambs: Limiting amino acids in two soybean 
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protein isolates determined with a change-over design. 
Australian J. of Agricultural Research 30(1):125-34. Jan. [15 
ref]
• Summary: Methionine was the fi rst limiting amino acid; 
Lysine and threonine were second limiting. The mean 
digestibility coeffi cient of nitrogen in isolated soy protein 
B (ISP-B) was 0.842, and the diets containing it were 
readily accepted by lambs. Address: 1. Departamento de 
Alimentacion, Facultad de Veterinaria de Leon, Leon, Spain; 
2. Dep. of Animal Husbandry, Univ. of Sydney, NSW 2006, 
Australia.

1891. Processed Prepared Food. 1979. Industry speaks out 
on structured proteins. 148(1):127, 136-38. Jan.

1892. Product Name:  Purina Protein 220 (Isolated Soy 
Protein).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.
Date of Introduction:  1979 January.
Wt/Vol., Packaging, Price:  50 lb (22.7 kg) multiwall 
sleeve-pak bags.
How Stored:  Shelf stable.
New Product–Documentation: See next page. Ralston 
Purina Co., Protein Division. 1979. Aug. 1. General product 
description.

1893. Shurtleff, William. 1979. Protein source for the future. 
Cosmos (NSW, Australia) 6(6):1, 4-5. Jan.
• Summary: Gives ten reasons why soybeans will be the 
protein source of the future: 1. Optimum land utilization. 2. 
Lowest cost protein. 3. High nutritional value. 4. Time tested. 
5. Remarkably versatile. 6. Appropriate technology. 7. New 
dairylike products. 8. Hardy and adaptive. 9. Free nitrogen 
fertilizer. 10. Energy and resource effi cient. “All of these 
ten factors work together synergistically, reinforcing one 
another, to give added weight to the prediction that soybeans 
will be a key protein source for the future on plant earth.”
 Note: This information was published in July 1979 
in The Book of Tempeh (p. 21-24). Address: Lafayette, 
California.

1894. Shurtleff, William; Aoyagi, Akiko. 1979. Soybeans 
(Document part). In: W. Shurtleff and A. Aoyagi. 1979. The 
Book of Tofu. New York: Ballantine Books. 433 p. See p. 
58-75. Chap. 4.
• Summary: Contents: Introduction. Soy protein foods–
Traditional non-fermented soyfoods: Whole dry soybeans, 
soynuts, roasted soybeans, fresh green soybeans, soy sprouts, 
natural soy fl our and soy grits, roasted soy fl our (kinako).
 Traditional fermented soyfoods: Tempeh, miso, shoyu 
(Japanese natural soy sauce), natto (fermented whole 
soybeans, including Japan’s cracked natto {hikiwari natto} 

and fi nger lickin’ natto {yukiwari natto, containing rice koji 
and salt}, and thua-nao from northern Thailand), soy nuggets 
(inc. Japan’s Hamanatto and Daitokuji natto).
 Modern western soyfoods (developed using high-level 
technology): Soy fl akes, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun soy proteins, 
textured soy proteins (TVP is an ADM brand name), textured 
soy concentrates, soy oil products. Address: P.O. Box 234, 
Lafayette, California 94549.

1895. Singh, B.B.; Saxena, M.C. 1979. Soybean production 
in India. Indian Farming 28(10):7-9. Jan. Series 2.
• Summary: The soybean has been traditionally grown in 
the northern hills and several other scattered areas of India 
for many centuries, although there is no available record as 
to when it was introduced to the country. It has become an 
essential part of the daily diet in those regions and has been 
known by various names such as Bhat, Bhatman, Bhatmas, 
Ramkulthi, Bhut, Kalitur, Teliakulth and Garryakalay. Since 
the varieties grown in these areas were apparently poor 
yielding types, with small black seeds and twiny growth 
habit, they did not become popular in India. Although 
several attempts have been made to popularize soybeans, 
these attempts have failed, probably due to lack of sustained 
efforts and systematic trials.
 “A fresh interest in soybean became evident with the 
preliminary studies conducted at Pantnagar and Jabalpur 
during the years 1963 to 1966 using improved varieties from 
the U.S.A. Some of the U.S. varieties yielded between 30 
and 36 quintals per hectare (ha) which was almost 3 times 
as compared to the traditional kharif pulses. [Note: 1 quintal 
= 100 kg.] Encouraged by these results, the Indian Council 
of Agricultural Research initiated an All India Co-ordinated 
Research Project on Soybean in 1967 with 3 main centres 
(Pantnagar, Jabalpur and Delhi) and several sub-centres 
covering different agro-climatic regions. The main emphasis 
of the project has been to develop high-yielding varieties 
and package of cultural practices for soybean cultivation in 
various agro-climatic zones of India.”
 The acreage under soybean has been increasing every 
year, although not as fast as targeted, from the modest 
beginning of about 300 ha of soybean in kharif 1968. The 
total area under soybean in kharif 1975 was about 160,000 ha 
of which about 82,000 ha were in U.P. and about 40,000 ha 
in M.P. The fastest expansion in soybean cultivation has been 
in the low hills and foot-hills (Bharbar) of U.P. where the 
average yield of soybean has ranged from 20 to 36 quintals 
per ha giving the highest net return per acre as compared to 
any other crop. Soybean is also becoming popular in Madhya 
Pradesh on current fallows.
 The main problem in expanding the area under soybean 
is the limited market for soybean and uncertainty of price.
 “Most of the indigenous soybean varieties like ‘Kalitur,’ 
‘Bhat’ and ‘T-1” are black seeded and, therefore, many 
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people feel that black color is better than yellow. This is not 
true... The main reason for growing these varieties in India is 
not the black seed color but the small seed size. It has been 
experimentally demonstrated that small seeded varieties do 
not lose viability during the storage and as such there is no 
germination problem.”
 Extensive research has been done in India on food uses 
of soybeans. Wheat fl our fortifi ed with soybean fl our makes 
more nutritious and good quality chapati. Detailed processes 
have been established for preparing soy-milk, soy-cheese, 
soy-curd, soy-sweets, soy-nuts and soy-baby foods both at 
home level and at commercial scale. G.P. Pant University of 
Agriculture and Technology, Pantnagar has been running a 
pilot plant producing about 1,000 liters of soybean milk per 
day. Similar attempts are also being made at Nagpur.
 “Industrial processing of soybean to produce protein-
rich food has been initiated in the country, but only on a 
small scale. The defatted soy-fl our available from some 
solvent extraction plants is being used by bakeries for 
making bread, chocolates and biscuits. The Soya Production 
and Research Association, Bareilly in collaboration with 
G.B. Pant University of Agriculture and Technology, 
Pantnagar have been manufacturing a series of products 
using an extruder cooker. Products like, ‘Nutri Nugget’ 
with 50% protein and ‘Proteinsnack’ with 15% protein have 
become extremely popular.” Address: G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar.

1896. Sterner, Hank. 1979. Panel presentation: 
Characteristics of LEC’s and manufacturing experiences. 
LEC Report No. 7. p. 163-64. D.E. Wilson, ed. Low-
Cost Extrusion Cookers: Second International Workshop 
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical 
Engineering, Colorado State Univ.). Held in Dar es Salaam, 
Tanzania.
• Summary: “During 1975, while on the staff of Meals for 
Millions Foundation (MFM), I was assigned to develop a 
low-cost extruder cooker for the production of structured 
vegetable protein (SVP). Other imposed design objectives 
were that the machine could be manufactured and repaired in 
developing countries. The fi rst was built in MFM’s machine 
shop which was equipped with a Bridgeport milling machine, 
an engine lathe and a welder. Automobile parts, available the 
world over, were used in the power train. The fi rst attempt 
at dissemination of this technology took place in Korea at 
the Korean Institute of Science and Technology (KIST). 
Performance of this machine is reported in other papers.”
 An illustration (line drawing) shows AEMC’s Model 
303 extrusion cooker with feeder and cut-off. Address: 
Appropriate Engineering and Manufacturing Co., Corona, 
California.

1897. Tribelhorn, Ronald E.; Cummings, David A.; Kellerby, 
J.D. 1979. Panel presentation: Characteristics of LEC’s and 

manufacturing experiences. LEC Report No. 7. p. 165-73. 
D.E. Wilson, ed. Low-Cost Extrusion Cookers: Second 
International Workshop Proceedings (Fort Collins, CO: Dept. 
of Agric. and Chemical Engineering, Colorado State Univ.). 
Held in Dar es Salaam, Tanzania.
• Summary: “The primary purpose of Colorado State 
University’s role in the LEC program has been to test and 
evaluate the capabilities and limitations of LEC’s.”
 “CSU has been testing two extruders which are 
classifi ed in the low-cost category...” (1) Brady Crop Cooker, 
Koehring Farm Division, Appleton, Wisconsin (model 206 
and model 2160). (2) Insta-Pro Extruder, Triple “F” Feeds, 
Des Moines, Iowa (model 500 and model 2000). Details are 
given.
 “TSP: An effort was made to manufacture texturized soy 
protein (TSP) on LEC’s.” The Brady was unable to make 
TSP, however it was made successfully on the Insta-Pro 
extruder. “It is felt at this time that the Insta-Pro is the only 
machine that can manufacture a consistent TSP product” (p. 
169).
 Sri Lanka’s LEC program has been in operation since 
the spring of 1976; a Brady Model 206 powered by a diesel 
engine is being used. “The fi rst LC system with which 
CSU as been associated was installed in Sri Lanka in 1976; 
however they are constructing a new facility which will 
be scheduled for the summer of 1979.” Address: Dep. of 
Agricultural and Chemical Engineering, Colorado State 
Univ., Fort Collins, Colorado.

1898. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human 
food: Unprocessed and simply processed. USDA Utilization 
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July 
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary: Contents: Introduction. 1. Soybean food uses 
in Asia. China: Soaking dry soybeans, tou chiang (soybean 
milk), tou fu (soybean curd), processed tou fu products, tou 
fu pi (protein-lipid fi lms), huang tou ya (soybean sprouts), 
whole soybeans, fermented soybean foods, production and 
consumption.
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products, yuba (protein-lipid fi lm), soybean milk, gô 
(ground soybean mash), daizu no moyashi (soybean sprouts), 
whole soybeans (edamame {fresh green soybeans}, whole 
dry soybeans, kinako), fermented soybean foods: Production 
and consumption.
 Korea: Tubu (soybean curd), processed tubu product, 
soybean sprouts, whole soybeans (green soybeans, parched 
or roasted soybeans, boiled soybeans), soybean fl our 
(“Soybeans are fi rst roasted and then ground into fl our. 
The fl our is used extensively as an ingredient in food 
preparations.” Note: The name of the roasted soy fl our is not 
given), fermented soybean foods (Soy sauce and [soy] bean 
paste are commonly used in Korea as fl avoring agents. Natto 
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is also enjoyed), production and consumption [of soybeans in 
Korea].
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder. “Soybeans of the white variety are roasted 
until no beany fl avor can be detected. They are ground into 
a powder and mixed with such spices as garlic and chili”), 
tempe kedele, tempe gembus [the name in Central and East 
Java for okara tempeh], oncom tahu [the name in West Java 
for okara onchom], other soybean products (soybean sprouts, 
green soybeans, roasted and boiled soybeans, kecap {soy 
sauce}, tauco {soybean paste}), food mixtures, production 
and consumption.
 Thailand: Tofu (tauhu), soy sauce, green soybeans in the 
pods (tourae).
 Philippines: Soybean sprouts, soybean coffee, soybean 
cake, soybean milk, tou fu and processed tou fu products, 
production and consumption.
 Burma. India. Malaysia. Nepal. Singapore. Sri Lanka 
(Ceylon). Vietnam. Middle East. References–Soybean food 
uses in Asia.
 2. Soybean food uses in Africa. Ethiopia: Injera, wots 
and allichas, kitta, dabbo, dabokolo, porridge. Kenya. 
Morocco. Nigeria: Whole soybeans, soybean paste, corn-
soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses in Europe and U.S.S.R.
 4. Soybean food uses in Latin America. Argentina. 
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana. 
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village 
process, commercial developments. Honduras. Costa Rica. 
Panama. Dominican Republic. Jamaica. Haiti. Trinidad. 
References–Soybean food uses in Latin America.
 5. Soybean food uses in North America. United States. 
Canada. References–Soybean food uses in North America.
 6. Soybean food uses in Australia. 7. Summary of 
soybean food uses. Traditional soybean foods: Soybean milk, 
soybean curd and processed soybean curd products, protein-
lipid fi lm, soybean sprouts, tempe (tempeh), green soybeans, 
boiled soybeans, roasted soybeans, soybean fl our, soy 
sauce, fermented soybean paste, fermented whole soybeans, 
natto, fermented soybean curd. Experimental soybean 
foods: Whole soybean foods, soybean paste, soy fl our, soy 
beverage. Production and consumption.
 8. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. 9. Industrial production 
and selling prices of edible soybean protein products.
 10. Barriers to accepting and using soybeans in food: 
Availability. Cultural and social factors. Texture. Flavor. 
Nutrition and food safety. Technology development. 
Technology transfer.
 Tables: (1) Soybean production, imports, and total 

supply in Taiwan, 1962-1975. (2) Consumption of soybean 
foods in Taiwan, 1964-1974 (incl. tofu, which increased from 
18.75 kg per person per year in 1964 to 32.04 kg per person 
per year in 1974). (3) Supply and disposition of soybeans in 
Japan, 1971-1974. (4) Whole soybeans (metric tons) used 
in the production of traditional foods (miso, shoyu, tofu and 
others) in Japan, 1970-1974. (5) Defatted soybeans meal 
(metric tons) used in the production of traditional foods 
(miso, shoyu, tofu and others) in Japan, 1970-1974.
 (6) Production (metric tons) of traditional soybean 
foods in Japan (miso, shoyu, tofu and others). (7) Production 
and food use of beans and consumption of some soybean 
products in Korea, 1964-67. Note: The beans consisted of 
85% soybeans, 8.5% red beans [azuki], 1.6% green beans, 
1.3% peanuts, and 3.4% other beans. (8) Soybean production 
(metric tons) in Indonesia, 1960-74 (Winarno 1976). (9) 
Consumption in kilograms per capita per year of soybeans 
in various parts of Indonesia in 1970 (Winarno 1976). (10) 
Production (metric tons) of 3 soybean foods in Central Java, 
1968-1972 (Winarno 1976).
 (11) Area planted to soybeans and total soybean 
production (metric tons) in Thailand, 1964-1974. Page 27: 
Sales (metric tons) of faffa and soy-wheat-fl our in Ethiopia, 
1973-75. Page 29: Soybean area and production in 6 
leading African countries, 1976. Page 30: Soybean area and 
production in 6 leading European countries, 1976. Page 36: 
Consumption of soy as human food in Mexico (in metric 
tons per capita per day).
 (12) Supply and disposition of soybeans in the United 
States, 1967-76 (in million bushels). (13) Soybean supply 
and distribution in Canada, 1964-74 (in 1,000 bushels). (14) 
Soybeans: area and production in specifi ed countries of the 
world, annual 1970-76. (15) Use of soybeans by soybean-
consuming countries, 1964-66 (metric tons) (FAO 1971). 
(16) Amounts of cereal-soy blends distributed under Title 
II, Public Law 480 in fi scal year 1974 to various countries 
worldwide. (15) Use of soybeans by soybean-consuming 
countries, 1964-66 (Production, imports, domestic use, per 
capita consumption as food per year–of which the leaders 
are: China 6.7 kg. Japan 5.1 kg. Korea 5.0 kg).
 (17) U.S. exports of full-fat soy fl our, 1974-75 (in 1,000 
lb). Mostly to Canada and Mexico. (18) Equipment and cost 
information on making soy fl our by hand process (Mustakas’ 
process). (19) Nutritional analysis of full-fat soy fl our. (21) 
U.S. production and price estimates for soy proteins, 1976 
(in million kg; soy fl ours, concentrates, isolates, textured 
soy fl ours, textured soy protein concentrates). (20) Yield 
and analysis of basic products (milk, atole, pasta; from 1 kg 
soybeans, adding about 9 liters water in the boiling process) 
(NRRC village method). (21) U.S. production estimates for 
soy proteins, 1976 (fl ours, concentrates, isolates, textured 
fl ours, textured isolates) (Personal communication, N.R. 
Lockmiller, 1976). Address: NRRC, Peoria, Illinois.
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1899. Product Name:  Flavored Textured Soy with Crispy 
Texture [New Improved Bacon, Type Q Bacon, Pepperoni, 
Italian Sausage, Breakfast Sausage, Bacon Flavored Chips, 
Beef Strips, Chicken Strips, Taco Flavored Granules].
Manufacturer’s Name:  Westward Industries, Inc.
Manufacturer’s Address:  1819 S. Meridian, Wichita, 
Kansas.
Date of Introduction:  1979 January.
Ingredients:  Textured soy fl our plus fl avorings.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Jim Beyers. 
1999. May 3. Westward Industries was started by Ken 
Towers. He licensed the rights to make TVP but developed 
his own fl avoring systems in-house. In Jan. 1979 Westward 
Industries started making standard textured soy protein 
products in Kansas at 1819 S. Meridian, Wichita. Westward 
didn’t sell any products under its own brand; it was either 
sold in bulk to foodservice or private labeled for all the 
glass-packers in the country like John R. Sexton, Durkee 
Foods, R.T. French, McCormick, Safeway, CFS-Continental, 
Ponderosa Steak Houses, Pizza Hut–any company that 
sold bacon-bits in jars. “We were the largest processor of 
imitation bacon bits in North America, probably for about ten 
years.”

1900. Whole Foods (Berkeley, California). 1979. The 
beaning of Motown. 2(1):41. Jan.
• Summary: In January 1978, Carol Ann and Timothy 
Huang, founders of the Yellow Bean Trading Co. in Detroit, 
Michigan, started to distribute tofu, soymilk, and tempeh 
made at The Soy Plant in Ann Arbor, Michigan. Yellow 
Bean takes the products to health and natural food stores, 
restaurants, fruit markets, and Oriental grocery stores in 
Detroit. In the beginning they distributed 100 lb/week of 
tofu; that fi gure has now risen to 400 lb/week. They also 
carry nutritional yeast, sprouts, textured vegetable protein, 
soybeans, soy fl our, and The Farm Vegetarian Cookbook, 
which contains excellent soyfoods recipes.
 Timothy and Carol Ann made soyfoods a major part of 
their diet while living on The Farm in Tennessee. They were 

married on a branch of The Farm in Wisconsin, where their 
son was born. Carol and Tim now also give demonstrations 
on how to cook with tofu and other soyfoods.
 “As the wholesale business grows, the Huang family 
is now setting up a store and restaurant, Yellow Bean 
Vegetarian Foods. At fi rst, the restaurant is planned as a 
carry-out, including a deli case.” Later they hope to expand 
to a larger location, open a sit-down restaurant, and begin 
making their own tofu and soymilk.
 The Huangs feel “really glad to be part of this 
‘revolution,’ and offer what we’ve learned.”

1901. Sanderude, Kenneth G. 1979. Re: Portfolio of 
materials about Wenger. Letter to William Shurtleff at New 
Age Foods, Feb. 9–in reply to inquiry. 2 p. Typed, with 
signature on letterhead. [27 ref]
• Summary: The letter begins: “Dear Mr. Shurtleff, Thank 
you very much for requesting information on our Model 
X-200 continuous cooking extruder for the texturizing of 
vegetable proteins...”
 The inside front cover of the portfolio states: “Wenger–
manufacturers of food and grain processing machinery 
since 1935.” Attached to the inside of the portfolio is Mr. 
Sanderude’s business card. Address: National Sales Manager, 
Industrial Div., Wenger Manufacturing, Plaza Center Bldg., 
800 West 47th St., Kansas City, Missouri 64112. Phone: 
(816) 531-6833.

1902. Howes, Charles D. 1979. Re: More about soymilk at 
Loma Linda Foods. Letter to William Shurtleff at New-age 
Foods Study Center, Feb. 12–in reply to inquiry. 2 p. Typed, 
with signature on letterhead. [3 ref]
• Summary: “We only use an isolate [soy protein isolate] in 
the infant formula i-Soyalac, all of our other products are 
made starting with the whole bean. i-Soyalac was developed 
several years ago in response to market demands. The 
main reason for the demand, I rather suppose, was due to 
the reduced fl atulence associated with an isolate product. 
It is much more simple to make a product starting with the 
isolate so that if only one line were to be built it might be 
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a little less expensive to formulate starting with the isolate 
due to reduced capital investment. However, even when all 
the necessary equipment is in, there is still some trade-off in 
making the isolate product vs. the whole bean product. Some 
of these are (a) reduced time for production when starting 
with an isolate, (b) reduced clean-up and sanitation because 
less equipment is used, (c) reduced need for storage space for 
bulk beans since the isolate comes in bags (d) no soy fi nes 
[okara].
 “The advantages of starting with the bean over the 
isolate include (a) a better fl avor (at least to some people), 
(b) better stability, (c) some oil from the bean is utilized, 
(d) the cost [of ingredients] is a little less than starting with 
isolate, but as mentioned above there is a trade-off and more 
equipment, steam, time, etc. are required and the problem of 
dealing with the soy fi nes must be handled.
 “Trypsin inhibitor inactivation is approached 
realistically in our process. The paper by Baker & Mustakas 
(1973) is enclosed and might be helpful to you in your 
discussion of this problem. Infant formulas such as Soyalac 
contain only residual amounts of trypsin inhibitor since about 
95-97% is destroyed during processing (see J. Agric. Food 
Chem. 24: 393-397 for exact levels).
 “Dr. Harry W. Miller’s International Nutrition 
Laboratory started making soymilk in the United States in 
the autumn of 1939. Production ended in the Shanghai plant 
on 13 August 1937 due to the war. The plant was destroyed 
by fi re and bombing at the beginning of World War II. A 
copy of the rare booklet “The Story of Milk from the Soya 
Bean” published by Dr. Miller in 1944 is enclosed and will 
give some interesting details.
 “The fi rst American to work with soymilk (I believe) 
was John Harvey Kellogg under whom Dr. Miller worked 
and studied while in medical school. Dr. Kellogg was not 
only Harry Miller’s supervisor at the food plant, but also the 
president of his medical school, and his professor in several 
classes. Enclosed are a couple of pages from Schwarz’s 
biography of Kellogg that might be helpful in your study. 
Miller took a good idea and developed it into a manufactured 
product. Miller did a lot of research and development as well 
as engineering to make his idea a reality. The plant became 
part of Loma Linda Foods in 1950.
 “Sincerely,... 3 enclosures.” Address: Loma Linda 
Foods, 13246 Wooster Rd., P.O. Box 388, Mount Vernon, 
Ohio 43050. Phone: (614) 397-7077.

1903. Anderson IBEC. 1979. Anderson extruder-cooker 
systems. Strongsville, Ohio. 8 p. 28 cm. Catalog. Bulleton 
EC 279-1.
• Summary: “Anderson IBEC was established in Cleveland, 
Ohio in 1888 as the V.D. Anderson Co. Our fi rst products–
Expeller Press–is still being manufactured after many design 
improvements.” A photo shows the plant on 18 acres of land 
in Ohio. Anderson IBEC is a division of IBEC Industries, 

Inc. (International Basic Economy Corporation). Address: 
Strongsville, Ohio.

1904. Eurofood. 1979. Bunge Corp. purchase of Lauhoff 
Grain Co. Feb. 1. p. 10. *
• Summary: Bunge Corp. has purchased Lauhoff Grain 
Co., owner and operator of a soybean processing plant at 
Danville, Illinois, dry corn milling plants at Danville and at 
Crete, Nebraska, and a textured vegetable protein plant at 
Bushnell, IL.

1905. Lawhon, J.T.; Hensley, D.W.; Mizukoshi, M.; Mulsow, 
D. 1979. Alternate processes for use in soy protein isolation 
by industrial ultrafi ltration membranes. J. of Food Science 
44(1):213-15, 219. Jan/Feb. [15 ref]
Address: Texas A&M Univ., Food Protein Research & 
Development Center, College Station, TX 77843.

1906. Pyler, Ernie. 1979. Editorial: Protein supplementation. 
Baker’s Digest 53(1):6. Feb.
• Summary: “The consumer has become so used to the 
physical quality characteristics of conventional white 
bread that he tends to reject out of hand any product that 
deviates in color, texture, fl avor, etc., from his preconceived 
ideal. However, that he can be persuaded, with nutritional 
information or convincing health arguments, to accept 
bread products that are darker in color, harsher in grain and 
texture, and of greater fi rmness, is amply demonstrated by 
the growing popularity of the numerous whole-grain, high-
fi ber and high-protein bread varieties that are invading the 
marketplace.
 “Bakers would do well to keep informed about the 
continuing developments in the area of supplementation 
of bakery foods with plant proteins, both for reasons of 
economy and nutritional improvement. Who knows, the day 
may come when fl ours and protein concentrates obtained 
from glandless cottonseed, sunfl ower seed, fababean, 
soybean and peanut may become standard adjuncts to 
wheat fl our in bread production in the interest of improved 
nutritional value, greater product variety and increased 
profi ts.”

1907. Rotruck, J.T.; Luhrsen, K.R. 1979. A comparative 
study in rats of iron bioavailability from cooked beef and 
soybean protein. J. of Agricultural and Food Chemistry 
27(1):27-33. Jan/Feb. [32 ref]
• Summary: A rat feeding study employing the hemoglobin 
repletion methodology showed that iron from the soy 
protein isolate and iron from the processed soy protein 
isolate had bioavailabilities 82-100% of ferrous sulfate. 
Iron from cooked beef had a bioavailability of 26-55% of 
ferrous sulfate. The results of these animal experiments are 
compared to iron absorption studies conducted in anemic 
and normal humans. Address: Procter & Gamble Co., Miami 
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Valley Labs., Cincinnati, Ohio 45247.

1908. Volkert, Mary A.; Klein, Barbara P. 1979. Protein 
dispersibility and emulsion characteristics of four soy 
products. J. of Food Science 44(1):93-96. Jan/Feb. [26 ref]
Address: Dep. of Foods and Nutrition, School of Human 
Resources & Family Studies, Univ. of Illinois, Urbana 
61801.

1909. Yamashita, Michiko; Arai, S.; Imaizumi, Y.; Amano, 
Y.; Fujimaki, M. 1979. A one-step process for incorporation 
of L-methionine into soy protein by treatment with papain. 
J. of Agricultural and Food Chemistry 27(1):52-56. Jan/Feb. 
[20 ref]
Address: Dep. of Agricultural Chemistry, Univ. of Tokyo, 
Tokyo, Japan.

1910. Shirk, Martha. 1979. Soybean growers hold banquet–
of soybeans. Post-Dispatch (St. Louis). March 8.
• Summary: Representative Paul Findley, Republican 
from Illinois, is the mastermind behind the idea of this 
International Soybean Fair (which he organizes every few 
years, and which was held yesterday) to get people thinking 
about soybeans as a food item and not just a feed item. 
“More than 600 diplomats, administrators, offi cials, members 
of Congress, and producers, processors and marketers of 
soybeans turned up in a fancy reception room on Capitol 
Hill on Wednesday night to pay homage to the unassuming 
soybean, which this year for the fi rst time will be planted on 
more acres in the country than any other crop.”
 Financial sponsors of the event were the American 
Soybean Assoc. and three Washington-based trade 
groups: the Food Protein Council, Protein Grain Products 
International, and the National Soybean Processors Assoc. 
The smorgasbord was prepared by the chefs at the embassy 
of the People’s Republic of China. Address: Missouri.

1911. Davis, Melissa. 1979. The soy of cooking: Out of the 
fi eld, into the kitchen. Washington Post. March 15. p. E1, 
E14, E20.
• Summary: Starts by discussing Henry Ford’s interest in 
and work with soybeans. He wanted to fi nd a way to “grow 
automobiles out of the soil. In 1940 he discovered that 
soybeans were his bumper crop.”
 Last week a milestone in soybean history was made on 
Capitol Hill [Washington, DC]. “About 500 people including 
senators, representatives, ambassadors, diplomats and 
freeloaders turned up at the International Soybean Fair.
 While Chai Zemin (of the People’s Republic of China) 
and Bob Bergland (U.S. Secretary of Agriculture) stood 
shaking hands, people pushed and shoved to get to the bar 
and to hors d’oeuvres made from every soybean product 
imaginable–soy fl our, bean curd, textured vegetable protein 
(TVP), soy milk, soy sauce, etc. Also mentions tempeh and 

miso.
 The event was largely sponsored by the Food Protein 
Council and its member companies. “There were a few 
interesting hors d’oeuvres including soy nuts and garlic 
smothered bean curd.” Contains recipes.

1912. Findley, Paul. 1979. Why an International Soybean 
Fair? Congressional Record. March 15.
• Summary: The Fair helped to dramatize to the diplomatic 
community the tremendous worldwide importance of this 
crop. The special guest was Ambassador Chai Zemin of 
the People’s Republic of China, because of China’s unique 
contribution to the history of soybean development. Address: 
Congressman from Illinois (Republican).

1913. Dawson Sentinel (Minnesota). 1979. Offi cial ribbon 
cutting and opening of new isolate plant set for Sunday [sic, 
Saturday], March 31st. 94(33):1, 11. March 22.
• Summary: “Ribbon cutting and plaque unveiling 
ceremonies will be held on Saturday morning, Saturday, 
March 31, at the new processing plant complex site of 
Dawson Mills.” Mrs. Al Quie, wife of Minnesota’s governor, 
will be the guest of honor to participate in the ceremony.
 “The new processing plant complex is situated 1½ 
miles east of Dawson and is located on 120 acres of virgin 
farm land.” The total cost of the plant has been about $18 
million–a major investment by any standards. “Housed in 
a building of 100,000 square feet, the new processing plant 
will be capable of producing high purity protein products 
known as soy isolates. These will be placed on both national 
and world markets” in such products as baby foods, protein 
diets, and meat products.
 “The Plant will also produce these proteins in various 
meat and fi sh textured forms–the latter products known as 
frozen spun analogues in allusion to the spinning process 
used in their manufacture.
 “The new process building has been constructed to 
allow for considerable further expansion and diversifi cation. 
Dawson Mills has its own airstrip running adjacent to the 
new plant site so as to allow fast access for both customers 
and personnel concerned with the operation of the Mills’ 
enterprises.”
 The fi rst commercial quantities of materials are expected 
to be available in May 1979. The addition of these facilities 
constitutes a signifi cant increase in the amount of vertical 
integration achieved at Dawson Mills–from soybeans to 
unrefi ned oil, meal for feed, fl our, fl akes, grits, textured soy 
fl our, isolates, spun fi brils and frozen meat analogues.
 “Capsule history: Dawson Mills is a cooperative 
soybean processing company established 27 years ago. 
At the instigation of local farmers and businessmen, who 
sought better returns on soybeans grown in the area, Dawson 
Mills was formed to process the soybeans into unrefi ned 
soybean oil and feed meal. The original plant had a capacity 
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of processing 25 tons of soybeans per day. From these 
small beginnings, Dawson Mills has grown into the largest 
industrial operation in the Dawson area and currently has 
the capability of processing 1,300 tons of soybeans per day 
on the modern extraction plant. Much of the meal is sold in 
the state of Minnesota, directly of indirectly, to farmers. The 
company operates its own transport fl eet of 40 trucks and rail 
cars.
 “Dawson Mills turnover is about $100 million per 
annum. Over $28 million is invested in its facilities. The 
entire operation is highly automated and uses the services of 
about 260 employees.”
 About 4 years ago Dawson Mills became a supplier of 
ingredients to food processors; it also supplies ingredients to 
government aid programs to emerging Third World countries. 
This added facility, which has been in operation for 3 years, 
enables “Dawson Mills to produce soy fl our, fl akes, grits, 
and texturized soy fl our to high quality standards and in large 
volumes.
 “This facility is located on the original (city) site of 
Dawson Mills and is probably one of the most modern of its 
kind in the world.”
 Two large aerial photos (one close up) show “The new 
processing plant complex of Dawson Mills.”

1914. Kahn, Marvin L.; Eapen, Eapen K. Assignors to Rich 
Products Corp. (Buffalo, New York). 1979. Intermediate-
moisture, ready-to-use frozen whippable foods. U.S. Patent 
4,146,652. March 27. 19 p. Application fi led 28 Jan. 1977. [4 
ref]
• Summary: This is the earliest known patent concerning the 
Freeze Flo process, which makes it possible to produce foods 
that remain ready to use at freezer temperatures. These foods 
have a high sugar content. The following detailed examples 
of products that can be prepared using this invention are 
given (all remain spoonable when frozen): (1) butter creams, 
whipped creams, shakes, coffee lighteners, etc.; (2) whipped 
topping; (3) low-fat whipped cream, (4) a milk mate product; 
(5) non-dairy shake; (6) non-dairy coffee creamer; (7-8) 
microbiologically stable cake batter and cake and other 
bakery products; (9) pancake batter; (10) donut batter and 
donut; (11) sour cream and sour cream-based products; 
(12) puddings; (13) yogurt-type acidophilus pudding; (14) 
gelatin-type pudding; (15) cocktail sauce for shrimps... etc. 
Many of these products contain small amounts of soybean 
oil, soy protein concentrate or isolate, and lecithin. Address: 
1. Williamsville, New York; 2. Kenmore, New York.

1915. Wall Street Journal. 1979. Soy product to be used in 
some military dishes. March 28.
• Summary: To offset skyrocketing beef prices, the Defense 
Department plans to extend ground beef with 20% of a soy 
product. This will enable it to save about $0.22/lb on 28 
million pounds of bulk ground beef per year. Note: Pat Prell 

of the U.S. Army Natick Laboratories (Natick, Massachusetts 
01760) says that the soy product being considered is textured 
soy protein concentrate.

1916. Anton, J.J. 1979. The marketing of isolated soy 
proteins. J. of the American Oil Chemists’ Society 56(3):409-
11. March.
• Summary: A photo shows Anton. Address: Protein and 
Dairy Food Systems Div., Ralston Purina Co., Checkerboard 
Square, St. Louis, Missouri.

1917. Casey, J.F. 1979. Designing vegetable proteins to 
fi t market needs. J. of the American Oil Chemists’ Society 
56(3):398-99. March.
• Summary: Consumers are increasingly aware of nutrition. 
Defi nes and discusses: Soy fl our. Lecithinated soy fl our. 
Textured soy fl ours. Textured soy protein concentrates and 
isolates (spun protein fi bers). Soy isolate (which has the 
best functionality of all soy proteins; many types are on the 
market today. They provide strong emulsifying, binding, 
gelation and heat-setting properties, and can impart a broad 
range of viscosity levels). “When protein power is abused, it 
leads to disaster.”
 A photo shows Casey. Address: Central Soya 
International, Inc., rue Froissart, 89-93, B-1040 Brussels, 
Belgium.

1918. Cummings, W.A.W. 1979. Launching a successful 
product on the consumer market. J. of the American Oil 
Chemists’ Society 56(3):400-03. March.
• Summary: The product is Soya Choice, based on extruded 
textured soy fl our in gravy, sold in cans. Development of 
the product by Cadbury Schweppes started in 1973 at a 
time when meat prices in the UK has started to rise and the 
economy was in one of its periodic downturns. “The fi nal 
product was launched in December 1975. The brand name 
chosen was Soya Choice... We originally launched in blue 
cans but have since changed to discriminate between the 
mince and the chunk form.” A photo shows Cummings. 
Address: Technical Director, Cadbury Typhoo Ltd., Franklin 
House Bouvinville, P.O. Box 171, Birmingham, B302NA, 
England.

1919. Desmyter, E.A.; Wagner, T.J. 1979. Utilization of 
vegetable proteins in meats of large cross sectional area. J. of 
the American Oil Chemists’ Society 56(3):334-36. March.
• Summary: Contents: Abstract. Introduction. Current 
technologies related to whole cuts of meat. Incorporation 
of isolated soy protein in whole cuts of meat. Typical 
applications. A shows one of the authors. Address: 1. Purina 
Protein Europe, Brussels, Belgium; 2. Ralston Purina Co., St. 
Louis, Missouri.

1920. Product Name:  [Multilac {Soy Isolate-Based Infant 
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Formula} (Powder)].
Foreign Name:  Multilac.
Manufacturer’s Name:  Farmitalia Carlo Erbe S.p.A.
Manufacturer’s Address:  Via Imbonati 24, Milano 20159, 
Italy.  Phone: 269-951.
Date of Introduction:  1979 March.
New Product–Documentation:  Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. 
Soyfoods Center Computerized Mailing List. 1982. July 23.

1921. Favre, Bernard. 1979. Nutritional evaluation and 
acceptance of a novel spun protein food. J. of the American 
Oil Chemists’ Society 56(3):146-50. March. [61 ref]
• Summary: Contents: Abstract. Preparation of the product. 
Raw materials. Nutritional value: Formation of ‘Novel’ 
amino acids, protein nutritional value. Acceptability: 
Traditional product with partial substitution, completely new 
product, meal, questions, analog. Address: Rhone-Poulenc 
Industries, Paris, France.

1922. Fitch, Peter. 1979. Vegetable proteins in snacks. J. of 
the American Oil Chemists’ Society 56(3):304-05. March.
• Summary: Contents: Abstract. Introduction. Product 
applications.
 Key issues concerning snacks are a high degree of 
convenience (ready to eat/serve), nutritional value, and 
consumer appeal. One soybean snack [oil-roasted soynuts] 
is made by subjecting whole soybeans to a patented fl ash-
frying technique, which causes them to expand and change 
texture so that they are virtually indistinguishable from 
roasted nuts. “By selection of cooking oil, process time, and 
postfl avoring, it is possible to arrive at a highly acceptable 
quality snack with novelty appeal and excellent nutritional 
properties. The protein content of the product is in the order 
of 35%. Antioxidants and suitable packaging ensure adequate 
shelf stability for the 25% oil content, most of which is soy 
origin and present in the bean prior to processing.
 “Such a product is currently on sale in a limited section 
of the British Retail Market, where it is in the form of the 
whole bean. For manufacturing purposes, a kibbled or 
particulate material would probably be more desirable.”
 Soy proteins can also be added to expanded snacks. In 
Britain, textured soy proteins are used in snacks such as a 
meat pie and pizza. Cakes, biscuits, and breads are enriched 
with soy fl our. A photo shows Fitch. Address: The British 
Arkady Company Ltd., Arkady Soya Mills, Old Trafford, 
Manchester M16 0NJ, England.

1923. Gallimore, William W. 1979. Effects of price 
fl uctuations in livestock and meat products on vegetable 
protein markets. J. of the American Oil Chemists’ Society 
56(3):181-83. March. [7 ref]
• Summary: Contents: Abstract. Introduction. Markets and 
products: Retail consumer markets, food service markets, 

ingredient market. Trends in market growth for edible 
soy protein. Effect of short term fl uctuations in the price 
of ground beef on the market for edible soy protein. A 
photo shows Gallimore. Address: Agricultural Economist, 
Economics, Statistics and Cooperatives Service, USDA, 
Room 262, 500 12th St. S.W., Washington, DC.

1924. Gunther, R.C. 1979. Chemistry and characteristics of 
enzyme-modifi ed whipping proteins. J. of the American Oil 
Chemists’ Society 56(3):345-49. March. [5 ref]
• Summary: Contents: Abstract. Introduction. Manufacture. 
Properties. Chemistry.
 The shortage of egg albumin during World War II 
resulted in the fi rst development of an enzymatically 
hydrolyzed protein food ingredient for purposes of replacing 
an existing ingredient. Enzyme-modifi ed soy protein isolate, 
called “Soy Albumen,” whips faster and has a greater volume 
than egg albumen. Moreover, it does not exhibit the so-called 
“beat down,” which is characteristic of egg albumen.
 Early history: In 1939 Watts and Ulrich prepared an 
active whipping substance from solvent-extracted soy fl our. 
This stimulated interest in the subject. A severe shortage of 
egg albumin [egg white] was created by World War II; this 
gave further impetus to the development and production of 
new types of whipping proteins. Enzyme-modifi ed whipping 
proteins can be prepared by several methods and various 
materials as shown in Figure 3, a schematic drawing.
 Figures show: (1) Effect of papain concentration and 
temperature on soluble nitrogen. (2) Effect of reaction time 
and pH on soluble nitrogen. (3) Processing enzyme-modifi ed 
soy protein–soy isolate process (schematic drawing).
 A photo shows R.C. Gunther. Address: Gunther 
Products, A.E. Staley Mfg. Co., 701 West 6th St., Galesburg, 
Illinois.

1925. Hoover, William. 1979. Use of soy proteins in baked 
foods. J. of the American Oil Chemists’ Society 56(3):301-
03. March. [7 ref]
• Summary: Contents: Abstract. Introduction. Future for soy-
fortifi ed bakery products.
 “The largest commercial food use of soy fl our in 
the U.S. is in bakery products. Commercial sales to the 
bakery trade in 1972 were estimated by one source of be 
65 million lbs soy fl our and grits and 9 million lbs soy 
concentrate (Cotton 1974)... To this day, the main usage of 
soy fl our in breadstuffs is as a replacement for nonfat milk 
solids (NFMS).” A photo shows William Hoover. Address: 
American Inst. of Baking, P.O. Box 1448, Manhattan, 
Kansas.

1926. Kadane, V.V. 1979. Vegetable proteins in cooked and/
or fermented sausages. J. of the American Oil Chemists’ 
Society 56(3):330-33. March. [21 ref]
• Summary: Contents: Abstract. History of soy proteins 
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in cooked sausages in Europe–Reasons for acceptance. 
Economical factors of increased sausage consumption–
Reasons for the TVP need. Spun vegetable proteins. 
Nutritional aspect of soy proteins in sausages. Brine 
extension of sausage meats. Use of soy proteins in dry and 
semidry meat products. General processing procedures with 
soy proteins. Production of fermented and dry sausages with 
soy proteins. Role of structured concentrates and textured 
proteins. A photo shows Kadane. Address: Central Soya 
Reprasantzburo, c/o Braddock and Co., GmbH, P.O. Box 
1150, Berliner Alle-5, 607 Langan, West Germany.

1927. Kinsella, John E. 1979. Functional properties of soy 
proteins. J. of the American Oil Chemists’ Society 56(3):242-
58. March. [122 ref]
• Summary: Contents: Abstract. Introduction. Soy proteins: 
Properties of 7S and 11S, acid sensitive protein. Functional 
properties: Structure and function. Solubility: Beverages. 
Hydration properties: Water sorption, water-holding, 
swelling, viscosity. Gelation. Protein lipid interaction(s): 
Emulsifi cation. Foaming. Proteins and fl avors. Modifi cation. 
Testing in model systems. General observation.
 An excellent overview of the subject, with special 
attention to the problems associated with off-fl avors. The 
hydrophobic binding of these components of soy protein has 
been implicated in the occurrence of off-fl avors. A photo 
shows Kinsella. Address: Dep. of Food Science, Cornell 
Univ., Ithaca, New York.

1928. Kolar, C.W.; Cho, I.C.; Waltrous, W.L. 1979. 
Vegetable protein application in yogurt, coffee creamers 
and whip toppings. J. of the American Oil Chemists’ Society 
56(3):389-91. March.
• Summary: Contents: Abstract. Coffee creamers. Whip 
toppings. Yogurt.
 “Soy proteins and, in particular, isolated soy proteins 
are being used in coffee creamers and whip toppings. With 
the increasing cost of traditional protein sources, more food 
manufacturers are investigating and utilizing soy proteins 
in other dairy type products. Isolated soy protein added as 
a replacement for the nonfat dry milk in the production of 
yogurt increased the viscosity and gel strength to a greater 
amount than nonfat dry milk and sodium caseinate added on 
an equivalent protein basis.
 “Coffee creamers are generally grouped into 3 
categories: liquid, frozen and dry.
 “Whip toppings: Isolated soy proteins are being used in 
the manufacture of 4 types of whip toppings: (1) aerosol, (2) 
liquid, (3) frozen, and (4) frozen, prewhipped toppings.
 “Yogurt: Two styles of yogurt are popular in the U.S. 
These are Swiss and sundae styles. The Swiss style is a 
stirred yogurt incubated in bulk. Fruit and fl avorings are 
commonly combined with the yogurt before packaging. 
The sundae style is produced by the addition of fruit and 

fl avoring to the retail cup followed by the addition of an 
inoculated milk to the container.”
 “Research has been conducted to investigate the 
potential use of isolated soy proteins as replacement of 
some of the stabilizer products such as plant hydrocolloids 
and sodium caseinate. The addition of isolated soy protein 
contributes to increased viscosity and gel strength and will 
contribute to the protein content while many of the stabilizer 
products do not... Isolated soy protein may be used to replace 
the nonfat dry milk or sodium caseinate that is added to milk 
to improve viscosity and texture of yogurt. In addition, the 
isolate is effective in reducing syneresis or whey separation 
from the gel structure of the yogurt.” A photo shows Kolar.
 Note: This is the earliest published document seen with 
the term “coffee creamers” (or “coffee creamer”) in the title. 
Address: Ralston Purina Co., St. Louis, Missouri.

1929. Product Name:  [Vegebaby {Non-Dairy Soy Isolate 
Infant Formula} (Ready to Feed)].
Foreign Name:  Vegebaby.
Manufacturer’s Name:  Laboratoire Sopharga.
Manufacturer’s Address:  5 Rue Bellini, 92806 Puteeux, 
France.  Phone: 177-644-55.
Date of Introduction:  1979 March.
New Product–Documentation:  Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. 
Soyfoods Center Computerized Mailing List. 1982. July 23.

1930. Mansvelt, J.W. 1979. Technical application of protein 
whipping agents in sugar confectionery. J. of the American 
Oil Chemists’ Society 56(3):350-52. March. [8 ref]
• Summary: Contents: Introduction. Surface active agents. 
Protein-based whipping agents. Expending mechanical 
energy. Equipment for aeration. Formulation. Application. 
Sugar confectionery. Flavor requirements. Conclusions. 
A photo shows Mansvelt. Address: Technical Consultant, 
Lenderink & Co. B.V. (member of the Naarden International 
Group), Westerkade 18-24, P.O. Box 126, Schiedam, 
Holland.

1931. Product Name:  [Mapron Soymilk (Plain, with 
Orange Juice, Coffee Mix, or Fruit Sour {Apple & Prune})].
Foreign Name:  Mapuron Tônyû (Sutoreeto, Orenji Kajû-iri, 
Koohi Mikksu, Fruutsu Sawaa).
Manufacturer’s Name:  Mitsubishi Chemical Foods Co., 
Ltd. (Mitsubishi Kasei Shokuhin).
Manufacturer’s Address:  Ginza 5-13-12, Chuo-ku, Tokyo 
104, Japan.
Date of Introduction:  1979 March.
Wt/Vol., Packaging, Price:  200 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
Tofu & Soymilk Production. p. 313. “Mitsubishi Chemical 
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Industries Ltd., Marunouchi 2-5-2, Chiyoda-ku, Tokyo 100, 
Japan. Tel. 03-283-6659. Mr. Hideyuki Fukuzawa, manager, 
foods and food additives dept., New Enterprise division. 
Maker of isolate soymilk and soymilk kefi r.”
 Toyo Shinpo. 1982. July 21. “The soymilk industry and 
market in Japan.” States that Mitsubishi Kasei Shokuhin fi rst 
made commercial soymilk in Japan in 1979.
 K. Tsuchiya. 1982. Dec. Tonyu [Soymilk. 2nd ed.]. p. 
72. In March 1979 Mitsubishi Kasei Shokuhin launched 
Tonyu Mapuron (in Sutoreeto, Orenji Kajû-iri, Koohi 
Mikksu, and Fruutsu Sawaa fl avors) in 200 ml aseptic 
cartons.
 Labels. 1983. Tetra Brik carton, 200 ml. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center; 
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market. 
p. 63-68. By 1982 Mitsubishi was Japan’s third largest 
manufacturer of soymilk. Soya Bluebook. 1987. p. 90. 
Mitsubishi Chemical Industries, Ltd., Food Division, 
Marunouchi 2-5-2, Chiyoda-ku, Tokyo 100, Japan. Plant at 
Kurashiki-shi.

1932. Morr, C.V. 1979. Technical problems and opportunities 
in using vegetable proteins in dairy products. J. of the 
American Oil Chemists’ Society 56(3):383-85. March. [18 
ref]
• Summary: Contents: Abstract. Introduction. The need for 
improved soy protein isolates. Properties of milk proteins. 
Properties of soy proteins. Production of simulated dairy 
food systems. A photo shows Morr. Address: Dep. of Food 
Science, Clemson Univ., Clemson, South Carolina.

1933. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan, 
G.M.; Reck, S.J.; Klevay, L.M.; Dinitzis, F.R.; Inglett, G.F.; 

Shuey, W.C. 1979. Effects of some cereal brans and textured 
vegetable protein on plasma lipids. American J. of Clinical 
Nutrition 32(3):580-92. March. [94 ref]
• Summary: The hypothesis that dietary fi ber lowers serum 
cholesterol was tested and confi rmed in ten healthy men, 
ages 19 to 54 years. Total plasma cholesterol decreased 
14% when “soybean hulls” were added to the diet. Textured 
vegetable protein (TVP) was also added. Soybean hulls, by 
themselves, contained 92% dietary fi ber. Address: USDA 
Science & Education Administration, Human Nutrition Lab., 
Grand Forks, North Dakota 58201.

1934. Nowacki, J.A. 1979. Retorted meat and vegetable 
protein combinations. J. of the American Oil Chemists’ 
Society 56(3):328-29. March.
• Summary: Contents: Abstract. Introduction. Soy proteins 
and their uses in retorted products: Defatted fl ours and 
grits (50% protein), textured soy fl ours, concentrates (70% 
protein), structured concentrates (70% protein), isolates 
(90% protein). Reformed or restructured meats. A photo 
shows Nowacki. Address: Central Soya International, Inc., 
rue Froissart, 89-93b, 1040 Brussels, Belgium.

1935. Quass, W. 1979. Use of spun soy protein in meat 
systems. J. of the American Oil Chemists’ Society 56(3):341-
43. March. [11 ref]
• Summary: Contents: Abstract. Introduction. Spun protein 
analogue process. Fibrils as an ingredient-extender: Turkey 
rolls (table II), beef loaf, deviled crab, economics (table III). 
Address: Dawson, Minnesota.

1936. Rackis, J.J.; Sessa, D.J.; Honig, D.H. 1979. Flavor 
problems of vegetable food proteins. J. of the American Oil 
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Chemists’ Society 56(3):262-71. March. [78 ref]
• Summary: Contents: Abstract. Introduction. Recognition 
that a fl avor problem exists. Lipid-derived off-fl avors 
in legumes. Lipid oxidizing potential of legumes. Key 
fl avor compounds in legumes: Volatile fl avor constituents, 
nonvolatile fl avor compounds, nonlipid precursors of off-
fl avors in legumes. Objective analysis of fl avor. Processes to 
improve fl avor: Extraction of lipids, extraction of off-fl avors. 
Flavor of peanut protein products. Flavor aspects of cereal 
products. Discussion.
 The development of off-fl avor in soy protein is primarily 
due to lipid oxidation of the unsaturated fatty acids in the 
soybean during processing and storage. Tables show: (1) 
Organoleptic evaluation of soy protein products (fl ours, 
concentrates, and isolates) (2) Flavor of full-fat soy fl our: 
Effect of steaming (0-40 minutes). (3) Beany and bitter fl avor 
thresholds of soybean products (fl our, concentrate, isolate; 
off-fl avors in concentrates and isolates can be detected when 
they comprise about 0.16 to 1.25% of the product). (4) Lipid 
oxidizing activity of various leguminosae. (5) Thiobarbituric 
acid (TBA) relative substances in peas and soybean products. 
(6) Formulation of thiobarbituric acid (TBA) relative 
substances formed during processing of soybeans into oil and 
meal.
 A photo shows Dr. Rackis. Address: NRRC, Peoria, 
Illinois.

1937. Rackis, Joseph J. 1979. Soy protein foods. In: G.E. 
Inglett and G. Charalambous, eds. 1979. Tropical Foods: 
Chemistry and Nutrition. Vol. 1. New York: Academic Press. 
x + 701 p. See p. 485-510. [65 ref]
• Summary: Contents: Introduction: Production, human 
consumption. Constraints on the use of soy protein foods: 
Production, regulatory standards, nutrition, antinutritional 
factors, fl atulence, functionality, fl avor. Soy protein 
foods: Soybean beverages (soy-based infant formulas, soy 
beverages), fermented soybean milk, traditional Oriental soy 
foods, present status. Blended soy foods (Food for Peace 
/ PL-480). Protein foods from immature and germinated 
soybeans. Summary. Address: NRRC, Agricultural Research, 
Science and Education Administration, USDA, Peoria, 
Illinois.

1938. Rackis, J.J.; McGee, J.E.; Gumbmann, M.R.; Booth, 
A.N. 1979. Effects of soy proteins containing trypsin 
inhibitors in long term feeding studies in rats. J. of the 
American Oil Chemists’ Society 56(3):162-68. March. [19 
ref]
• Summary: Contents: Abstract. Introduction. Experimental 
procedures: Materials and methods (soy protein products, 
rat bioassay, pathology studies). Results: Reversibility 
of pancreatic hypertrophy, biological threshold levels of 
TI in long term feeding, long term feeding of soy fl our, 
concentrate, and isolate, identifi cation of the growth factor in 

reformulated soy diets. Discussion.
 Describes the fi rst long-term animal feeding studies with 
commercial soy protein products. “Pancreatic hypertrophy 
that occurs in rats fed raw soy fl our containing about 1200 
mg tripsin [sic, trypsin] inhibitor (TI)/100g diet was reversed 
by switching the rats to control diets or to diets containing 
30% toasted defatted soy fl our. No pancreatic hypertrophy 
occurs in rats fed commercial, edible grade soy fl ours, 
concentrate or isolate from time of weaning to adulthood 
(ca. 300 days). TI content of the soy diets ranged from 
178-420 mg/100 g. Except for pancreas enlargement in rats 
fed raw soy fl our, gross and microscopic examination of 
pancreata revealed no abnormalities. The gross appearance 
of heart, kidney, spleen, and liver was normal. Soy fl our, 
protein concentrate, and protein isolate in a formulated corn-
soy diet provided optimum growth and maintained body 
weight only if supplemented with vitamin B-12 in long term 
feeding studies with rats... Supplementation of the soy diets 
with vitamin B-12 stimulated growth to the greatest extent, 
calcium pantothenate or ribofl avin had an intermediate 
effect, other vitamins had little or no effect; whereas a 
complete mineral mix was detrimental... The dietary protein 
level in these diets was 20%, with casein or soy protein 
representing 75% of total protein.” Address: 1-2. NRRC, 
Peoria, Illinois; 3-4. Western Regional Research Center, 
Agricultural Research, SEA/USDA, Berkeley, California.

1939. Ralston Purina Co. 1979. The versatile isolate–for 
the world who burns the candle at both ends (Ad). J. of the 
American Oil Chemists’ Society 56(3):216A-217A. March.
• Summary: “Proteinability–we’re the fi rst source.” This 
striking two-page color ad, which shows 4 candles burning 
in the sand, appeared as early as June 1977 (which see). It 
demonstrates Ralston Purina’s continuing commitment to 
becoming the world leader in isolated soy proteins. Address: 
Checkerboard Square, St. Louis, Missouri. And, Protein 
Purina Europe SA, 391 Avenue Louise–Box 6, B-1050 
Brussels, Belgium. Phone: 1-800-325-7136.

1940. Simpson, D.S.B. 1979. A case study of the introduction 
of vegetable protein into school meals. J. of the American Oil 
Chemists’ Society 56(3):192-94. March.
• Summary: Contents: Abstract. Introduction. Initial 
considerations: Nutrition, why introduce vegetable protein 
into school meals at all?, fi nancial economies, publicity. 
Committee approval. Selecting a brand of vegetable protein: 
Formulation of recipes, nutritional analysis. Training of staff: 
The module and training pack, ‘climate of acceptability’, 
practical experience for kitchens in the use of vegetable 
protein, television fi lm, planned savings, ‘customer’ reaction. 
A photo shows Simpson. Address: Principal Education 
Catering Organizer, Inner London Education Authority, 
Ethlin House, Cornwall Rd., London SR1, England.
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1941. Sipos, E.F.; Endres, J.G.; Tybor, P.T.; Nakajima, 
Y. 1979. Use of vegetable protein in processed seafood 
products. J. of the American Oil Chemists’ Society 56(3):320-
27. March. [21 ref]
• Summary: Contents: Abstract. Introduction. Soy protein 
products–description and manufacture. Soy protein 
products–functionality. Soy protein products–nutrition. 
Fish-soy products–U.S.A. and Europe: Flaked, minced or 
comminuted fl esh, fi sh muscle augmentation system. Fish-
soy products–Japan. A photo shows one of the authors. 
Address: 1-3. Central Soya Co. Inc., Food Research, Ft. 
Wayne, Indiana; 4. Protein Food New Enterprise Div., Meiji 
Seika Kaisha, Ltd., Tokyo, Japan.

1942. Wilcke, H.L.; Waggle, D.H.; Kolar, C.K. 1979. 
Textural contribution of vegetable protein products. J. of the 
American Oil Chemists’ Society 56(3):259-61. March. [14 
ref]
• Summary: An early process for the texturization of protein 
fi bers was that described by Boyer in a 1954 patent in which 
“protein fi bers were spun into a fi brous texture.” The process 
is described briefl y. Contains numerous photos and the 
following fi gures: (1) Steam texturization process (schematic 
diagram). (2) Process for manufacturing structured isolated 
soy protein (schematic diagram).
 A portrait photo shows H.L. Wilcke. Address: Ralston 
Purina Co., Checkerboard Square, St. Louis, Missouri.

1943. Wilding, M. Dean. 1979. Vegetable protein application 
in whey soy drink mix and ice cream. J. of the American Oil 
Chemists’ Society 56(3):392-95. March. [6 ref]
• Summary: Contents: Abstract. Introduction. Whey-soy 
drink mix. Milk protein production trends. Soy isolate use 
in ice cream. A photo shows Wilding. Address: Kraft, Inc., 
R&D Center, 801 Waukegan Rd., Glenview, Illinois.

1944. Product Name:  Soy Coffee with Chicory, Soya Meat, 
Soya Soft Drink.
Manufacturer’s Name:  Spicer College Products & 
Services (dba Spicer’s Food Specialties).
Manufacturer’s Address:  Aundh Road, Poona, 411 007, 
India.
Date of Introduction:  1979 April.
New Product–Documentation:  Label and color photo. 
1986. Shows package (box). Red, yellow, white, and brown 
with coffee in cup on front panel. “Delicious Drink. Caffeine 
Free.” Net Wt. 200 gm.
 Full-page ad in The Times of India. 1979. April 23. p. 
11. “From the seed of the soya an idea is born.” Spicer’s 
Food Specialties now offers four unusual products for your 
health: Soya Meat, Soya Coffee (with the full, rich fl avour 
of chicory), soya “milk substitute” (Soyalac–formulated to 
provide the full nutritive value of buffalo’s milk), Soya soft 
drink–Plus! Wholesome Granola breakfast.

1945. Spicer’s Food Specialties. 1979. Display ad: From 
the seed of the Soya an idea is born. Times of India (The) 
(Bombay). April 23. p. 11.
• Summary: A very interesting full-page ad, with lots of 
white space. In the very center is a large photo of a soyabean. 
Below it is the caption: “The world’s richest source of 
protein.”
 In the left column: “4 unusual products for your health. 
1. Soya Meat: Now you can eat meat yet stay vegetarian. The 
secret? Delicious protein-packed soya meat. It comes frozen 
fresh–just like regular meat. And you can mince it, fry it or 
roast it–to make korma, keema mutter, seekh kababs and 
more.
 “2. Soya coffee: Now you can drink coffee to your 
health. Because we’ve taken out the coffee beans (and the 
caffeine) from your favourite beverage. Instead we’ve put 
in the goodness of soya beans and the full, rich fl avour of 
chicory.
 “3. Soya “milk substitute”: Soyalac [canned soymilk]. 
Formulated to provide the full nutritive value of buffalo’s 
milk. It’s easy to digest–recommended by doctors around 
the world for children allergic to regular milk. It’s easy to 
preserve–needs no refrigeration.
 “4. Soya soft drink. When you’re hot and thirsty, reach 
for the drink with a difference. A drink that nourishes as it 
refreshes. Low in fat, high in protein, its perfect for growing 
children as well as hardworking adults. Fill up the fridge at 
home. Introduce it to your workers in the company canteen. 
(Limited distribution).
 “Plus! Delicious egg noodles. Wholesome Granola 
breakfast cereals. Spicy peanut bread.”
 In the right column: “From a very unusual company. 
At the age of 23, a young man gave up a promising medical 
career in America to come to Asia and serve the poor and the 
sick. In Japan and China he ‘discovered’ the soya bean and 
its extraordinarily high protein content.
 “That man was Dr. Harry Miller, the inspiration behind 
Spicer’s Food Specialties division. The institute, located near 
Poona, has its own farms and manufacturing facilities.
 “Dr. Miller personally invented several soya products 
and initiated a continuing programme of developing and 
manufacturing soya and other health foods around the globe. 
Spicer’s Food Specialties division is part of this world-wide 
programme.
 “Its your assurance of up to date know-how, world class 
standards of hygiene and uncompromising quality control 
behind every product from Spicer’s.
 “Good taste and good sense. Spicer’s Food Specialties. 
Exclusively marketed by Argosy Foods Division, 1st Floor, 
Dhiraj Chambers, Waudby Road, Bombay 400 001.
 “Free! Mini information ad recipe booklet “Food for 
Thought” at your dealer–or write to Argosy Foods Division.
 “Distributed by:” The names, addresses and phone 
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number of four local distributors are given. “Available at 
better stores and supermarkets everywhere!”
 Note: The fi rst soy dairy in India was opened by 
Seventh-day Adventists in at Spicer Memorial College in 
Poona. In 1973 they began making soymilk (Soyalac) and 
related products. As of Sept. 2010 Spicer Memorial College 
(which was established in 1915) is active and doing well at 
their original location, Aundh Road, Ganeshkind. Pune–411 
007, India.
 Note: An article in this newspaper on 17 Aug. 1973 
titled “Ten, plus two, plus three: Time and the educator, by 
V.V. John, states: “Spicer Memorial College in Poona does 
the four-year degree syllabus of Poona university in less than 
half the time, and devotes the rest of the time to vocational 
and enrichment courses.” One of the vocational courses may 
well have been working in the school’s food factory and 
making soyamilk.
 A subsequent article in the same newspaper on 19 Nov. 
1974, titled “Career education,” also by V.V. John, stated: 
“In fact, the work of this college qualifi es it to be acclaimed 
a pace-setter.” Address: [Poona / Pune, Maharashtra state], 
India.

1946. Berardi, L.C.; Cherry, J.P. 1979. Preparation and 
composition of coprecipitated protein isolates from 
cottonseed, soybean, and peanut fl ours. Cereal Chemistry 
56(2):95-100. March/April. [27 ref]
Address: Southern Regional Research Center, P.O. Box 
19687, New Orleans, Louisiana.

1947. Decker, C.D.; Kolar, C.W. 1979. Utilization of 
soy protein isolates in meat and fi sh applications. In: 
Hideo Chiba, et al., eds. 1979. Proceedings of the Fifth 
International Congress of Food Science and Technology 
(1978-Kyoto). Tokyo: Kodansha Ltd.; Amsterdam and New 
York: Elsevier Scientifi c Publishing Co. xi + 436 p. See 
Chapter 2.3, p. 79-82. Illust. Author index. Subject index. 26 
cm. Series: Developments in Food Science, Vol. 2.
• Summary: Contents: Introduction. Economics and basic 
philosophy of using isolated soy proteins. Importation 
hydration principles. Comminuted applications (bologna and 
kamaboko). Muscle augmentation (pumping or injecting a 
slurry of soy protein isolates into whole cuts of meat, such as 
ham, or fi sh).
 It is essential to use vegetable proteins to extend and 
replace more expensive animal proteins if future protein 
demands are to be met. “The soybean is one of the most 
successful sources of vegetable protein.” “Processed soybean 
protein products, which as food ingredients can replace and 
extend meat and fi sh proteins, have only gained prominence 
within the last 10 years. Flours, concentrates, and isolates 
are the major forms of processed soy protein, and all forms 
are important to the world’s food supply.” Address: Ralston 
Purina Co., Checkerboard Square, St. Louis, Missouri 63188.

1948. Horn, Robert E. 1979. Economics of extrusion 
processing. Cereal Foods World 24(4):140-41, 144-45. April. 
[9 ref]
Address: Development Engineer, Product Applications, 
Anderson IBEC [Strongsville, Ohio].

1949. Maurer, Arthur J. 1979. Extrusion and texturizing 
in the manufacture of poultry products. Food Technology. 
33(4):48-51. April. [40 ref]
• Summary: Each American now consumes about 50 lb/year 
of poultry and poultry products. The broiler chicken was 
introduced in the late 1920s. In recent years poultry products 
have been further processed into parts, roasts, loaves, rolls, 
patties, sausages, hams, bolognas and frankfurters. Soy 
protein has also been used to enhance the texture of poultry 
products. Recently, mechanically deboned poultry meat 
(MDPM) has been given form and texture by mixing it with 
various soy protein ingredients or by extruding it.
 Contents: Introduction. Extruders. Soy protein and 
poultry (incl. the no-meat “meat” Bontrae from Central Soya 
Co., vegetable protein meatless meats made by Worthington 
Foods, special isolates). Soy protein and MDPM. Extrusion 
of poultry meat–ground form. Extrusion of poultry meat–
comminuted form. Acceptance of textured poultry meat. 
Extrusion and texturization of MDPM without casings. 
Contains 2 tables and 1 fi gure (a photo of the appearance of 
mechanically deboned turkey). Address: Assoc. Prof., Dep. 
of Poultry Science, Univ. of Wisconsin-Madison, Madison, 
Wisconsin 53706.

1950. Tofu Shop (The). 1979. Workshops in tofu-making on 
the community level (Portfolio). Telluride, Colorado. Eight 
inserts. 28 cm.
• Summary: Rather than being a typical portfolio, with many 
inserts, that all arrive at one time, this is a collection of eight 
documents all related to a common theme.
 (1) “Workshops in community level tofu-making: 
Beginning in April 1977, the Tofu Shop of Telluride, 
Colorado, is making available to interested groups and 
communities training workshops in tofu-making on the 
community level. Topics to be covered in these workshops 
will include: The process of tofu-making. Setting up shop. 
Other soy products. Marketing. Financing and fundraising. 
Bookkeeping and record keeping. Restaurants and delis, 
Nutritional info. Community education. The community 
food chain. The personal benefi ts. Inner-shop organization. 
Contacts and resources.
 “Workshops are led by members of the Telluride Tofu 
Shop and may include an experience in tofu-making... 
Apprenticeships–The Telluride Tofu Shop also has a limited 
number of openings for workers / owners in its restaurant 
and wholesale business. A one year time commitment is 
required.”
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 (2) “Dear ___: The Telluride Tofu Shop was born in 
October, 1977, when we moved into our small, unfurnished 
shop with a meager one-thousand dollars capital and began 
making tofu. Now in April, 1979, twelve of us operate a 
growing restaurant and wholesale food business with annual 
sales approaching fi fty-thousand dollars annually. What 
happened during this period is something we want to share 
with other communities and groups of interested people.” So 
we are offering a workshop in “How to Start a Community 
Tofu Shop.” (3) “The community level tofu shop and the 
local food chain.” A complex circular diagram shows many 
complex relationships.
 (4) “Supplies and information for community level 
tofu-making.” Lists fi ve key organizations: (a) Soycrafters 
Association of North America (SANA; Greenfi eld, 
Massachusetts, Richard Leviton). (b) New-Age Foods Study 
Center (Lafayette, California; Books, brochures, tofu-making 
materials, slides, tapes, general info.). (c) Bean Machines 
Inc. (Bodega, California; Larry Needleman. Tofu-making 
equipment from Japan). (d) Farm Foods (Summertown, 
Tennessee. Attn. soydairy; tempeh starters, tvp, cookbook, 
general info.). (e) Westbrae Natural Foods (Emeryville, 
California; Nigari).
 (5) A tofu recipe: For making approximately 15 pounds 
of tofu. Gives equipment, ingredients (soybeans and nigari), 
and recipe [process].
 (6) A settling box press. Two views showing how to 
make one yourself.
 (7) Soymilk: Nutritional information and recipes 
courtesy of The Spinning Kitchen, Boulder, Colorado.
 (8) Our favorite tofu recipes.
 Letter (e-mail) from Matthew Schmit. 2009. March 30. 
“Our motivation for doing tofu workshops was primarily to 
spread the word. But also hoping to make a little money.
 “We (Christie Mather and myself) conducted three 
workshops in early 1979. There were approximately 12-15 
participants per workshop. These workshops were far from 
Telluride, so there was no concern about competition.
 “The fi rst was in Arcata, CA, (little did I know I 
would be moving there soon), to a group known as the 
Arc Community which was trying to form an intentional 
community to purchase land. My sister and brother-in-law 
were members, hence our invitation. After we left, they 
began making tofu weekly in home kitchens and selling it 
informally in the community. When I moved to Arcata, I 
joined the group as they began planning to rent a production 
space. As it turned out, it was too big of a leap for them. 
Their effort dwindled. I went ahead and opened the Arcata 
shop. The Arc Community eventually disbanded.
 “The second workshop was held in Ashland, Oregon, in 
the home of friends from Telluride. They were very involved 
in the Ashland Food Co-op. Later when the Co-op expanded 
and installed a commercial kitchen, co-op members began 
making tofu in-house. I visited them once during production 

after moving out to Arcata. Eventually, Ashland Soyworks 
started up and Co-op production stopped.
 “The third workshop was held in The Dalles, Oregon, 
also in the home of ex-Telluridians. As far as I know, nothing 
every grew out of that.” Address: 116 N. Oak St., P.O. Box 
69, Telluride, Colorado 81435.

1951. Kijima, Atsushi; Tozaki, Shigenobu; Yamada, 
Masahiko. Assignors to Meiji Seika Kaisha, Ltd. (Tokyo, 
Japan). 1979. Method of removing objectionable fl avors and 
odors from textured soy protein. U.S. Patent 4,152,465. May 
1. 10 p. Application fi led 1 July 1977. [6 ref]
• Summary: The process of heating textured soy protein to 
80-145ºC under pressure removed green beany odors and 
fl avors without creating bitterness. “Green beany fl avors 
and odors characteristic of soybean can be removed to a 
satisfactory extent from a textured soy protein by a method 
comprising (i) the fi rst step of treatment wherein the soy 
protein is retained at a temperature of from 80º to 145ºC for 
a suitable period of time while the water content of said soy 
protein is maintained at a predetermined value, and (ii) the 
second step of treatment wherein said moistened soy protein 
treated in the fi rst step is kept in contact with a fl ow of 
superheated steam at a temperature of from 105ºto 160ºC.” 
Address: 1&3. Yokosuka, Japan; 2. Fujisawa, Japan.

1952. Flinders, Carol. 1979. Soybean key to world food 
plight? Notes from Laurel’s Kitchen. Rocky Mountain News 
(Denver, Colorado). May 16. p. 24A.
• Summary: Twelve years ago (i.e., in late 1968) Carol spent 
a memorable week at the Tassajara Zen Mountain Center 
near Big Sur, California. “Among the many good people I 
met, one I’ve always remembered was Bill Shurtleff, who 
helped run the kitchen out of which was issued the well 
known Tassajara bread.
 “Spare of words, lean and thoughtful, he had a kind of 
banked fi re in his eyes that told you he was a man in search 
of a vocation. Last week Bill and his wife, Akiko, came to 
our home to visit and exchange ideas. It’s clear that he has 
found the vocation he’s been looking for, and that, in a sense, 
all of us stand to gain from the passion with which he’s 
answered it.
 “The cause Bill has taken up is that of the more than one 
billion people of the world for whom hunger is the central 
fact of life. To be as continually mindful of their plight as he 
is would probably be unbearable if he didn’t believe he holds 
a signifi cant key to relieving it. The key? ‘Glycine max’–
soybeans to you and me.
 “Western exploitation of the soybean has been absurdly 
slight until recent years. Mostly we’ve fattened our livestock 
with it. That soy is ‘king of beans’ we’ve long recognized.” 
But they have entered the American food supply well 
disguised in such forms as textured vegetable protein. 
“The soybean foods Bill is promoting are of a much more 
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sophisticated nature. Their names fall oddly on the Western 
ear:” tofu, shoyu, tempeh, miso.
 Bill and Akiko met in Japan. She “was a fashion 
designer in Tokyo before they were married. The image of 
big city haute couture doesn’t attach easily to the simply 
dressed and unpretentious Akiko, and everything makes a 
little more sense when you fi nd out the fashions she designed 
were actually for handicapped children.
 “Akiko’s skill as a graphic artist and fi ne cook are the 
perfect complement to Bill’s, as writer and investigator. Her 
warmth and gentleness are the perfect balance to his single-
minded intensity. (Akiko doesn’t just invite you for dinner. 
She seizes your arm as you’re walking along together, wraps 
it close in her own and holds on tight, convincing you life 
will be pure misery for them until you come to their house).
 “Tofu was the soyfood that fi rst captured Bill’s interest.” 
Discusses its virtues. “But what really wins him over, I think, 
is the sheer romance of tofu. What you know of tofu, and 
what I’ve told you about Bill, might make that seem unlikely. 
But read his book and see for yourself–beneath that samurai 
exterior beats the heart of a Shelley or a Keats. Listen:
 “’Like water that fl ows through the worlds, serving as 
it moves along, tofu joyfully surrenders itself to the endless 
play of transformation. Pierced with a skewer, it sizzles and 
broils above a bed of live coals... deep-fried in crackling oil, 
it emerges crisp and handsome in robes of golden brown, 
frozen all night in snow under vast mountain skies, it 
emerges glistening with frost and utterly changed. All as if it 
knew there was no death to die, no fi xed or separate self to 
cling to, no other home than here.’”
 Contains a favorite Flinders’ recipe for tofu patties.

1953. Smith, Robert A. 1979. Henry Ford, George 
Washington Carver, and the Carver Laboratory. The plastic 
car and Edsel Ruddiman (Document part) (Interview). In: 
1979. The Ford Experimental Laboratory and the “Square 
House.” Conducted by Donald V. Baut of Dearborn 
Historical Museum, May 31. 72 p. transcript. See p. 15-43.
• Summary: The Carver Laboratory developed because Mr. 
Carver had told Mr. Ford that he knew how to get rubber 
from domestic plants. World War II was on and Ford’s main 
rubber supply had been cut off by the Japanese. “Mr. Ford 
was interested in fi nding out what Carver’s plants were 
and what the process was. He decided to entertain Carver 
and get him to reveal the source of his rubber.” He came to 
Smith one day and said he would like Smith to convert the 
waterworks (the plant that had once been the waterworks 
for the city of Dearborn) into a laboratory and to have it 
done in one week. “George Washington Carver was coming 
to Dearborn for a visit and this laboratory was going to be 
named in his honor. We were supposed to fi nd out through 
this how to make rubber out of domestic plants.” With 
all top Ford executives, Charles Lindbergh, the newsreel, 
newspaper, and wire service people plus photographers 

in attendance, “we had the big opening and dedicated the 
laboratory for work on soybeans.” In July 1942, with Mr. 
Smith in charge, they spent the next 2 weeks with Carver and 
never did fi nd out how to make rubber from domestic plants. 
They were convinced he did not know how, but said he did 
just for publicity.
 After the big dedication. Smith moved all his equipment 
from Moir House to the Carver Lab, where he had a lot 
more room and equipment. But Bob, with his wife and 
two daughters, continued to live at the Square House in 
Dearborn until 1952, when he moved the house to Garden 
City. Eventually there were 25 employees at the Carver 
Lab, including 3 chemists. “One of the reasons for moving 
to the Carver Lab was to have more room to build a [soy] 
milk plant. He [Mr. Ford] wanted us to build a plant that 
would produce 150 gallons of milk a day.” Prior to that 
time they had produced 1-2 quarts a day, all by hand work 
in the lab. After about 2 months they had the soymilk plant 
in operation. For the next few years they produced soymilk 
to supply the Henry Ford Hospital in Detroit and the Ford 
cafeterias. “The milk wasn’t as good as cow’s milk as far 
as fl avor was concerned but it made good ice cream and we 
made a lot of ice cream from it.” When asked if they used the 
word “ice cream,” Smith answered: “Well, it turned out there 
is a law against making anything that looks like ice cream 
if it’s not made out of milk. The patent attorney said that we 
could probably fi ght it but it would be bad publicity for the 
company so we eventually discontinued it.”
 At the Carver Lab extensive research was also 
conducted on chlorophyll, since it is a very unique 
substance: (1) its chemical structure is almost identical to 
that of hemoglobin in the blood; and (2) it is responsible 
for transforming solar energy into the various nutrients that 
can be used by humans and animals. Mr. Ford found these 
facts fascinating. The Carver Lab became one of Henry 
Ford’s favorite projects. Bob Smith worked at the Carver 
Lab from about July 1942 until August 1945; the main job at 
that time was production of soybean milk. Starting in about 
Sept. 1942 they made 150 gallons a day by a continuous 
process that worked around the clock. There were three 
shifts. The soymilk was made from purifi ed [isolated] soy 
protein, hydrogenated soy oil, and corn sugar. Then they got 
involved in making ice cream for the cafeterias, the Ford 
Veterans and Ford Hospital. They also began testing the 
value of soybean milk in rats. “We found we could raise six 
generations of rats with nothing but soybean milk, which 
was, the doctors thought, pretty unusual. There are very few 
foods that you can eat exclusively and survive on for very 
long.” In Aug. 1945 he left to work full time with the Russell 
Taylor Company making Delsoy [a soy-based non-dairy 
whip topping]. Clem Glotzhober took over the Lab after 
Smith left. Mr. Ford got sick in January 1945 when he was in 
Georgia and he never recovered.
 Development of the plastic car was started at the 
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chemical plant, where a solvent extractor produced soybean 
oil and meal. The defatted meal, when reacted with phenol 
formaldehyde, produced a good plastic, and many small 
molded plastic parts went into Ford cars. The story of the 
development of the plastic car is told. Hud McCarroll was 
supposed to be the engineer on the project. Lowell Overly 
designed the fi rst plastic car. “That car was probably 40 or 
50 years ahead of its time, like a lot of things Ford did.” The 
fi rst step was to build a plastic rear deck for Mercury. It was 
pulled off the molds in about 1938 and cost $3,500,000. Ford 
liked to slam this rear door with an axe that he carried in the 
trunk of his car. After the plastic car was demonstrated in 
1941, it ended up in the basement of the Engineering Lab, 
covered with a piece of white cloth.
 Smith (p. 25) then tells the story of how Mrs. Edsel 
Ruddiman wanted her husband, who was almost 80 years 
old, to retire. “So she spoke to Mr. Ford about getting him 
to retire. Instead of Ford saying, ‘Edsel, I think you’ve 
worked long enough. You’d better retire,’ or something like 
that, he just took his work away from him. He went into his 
laboratory one day and he said, ‘I want everything cleaned 
out of here in the next couple of hours.’ So dump trucks 
backed up to the door and threw everything out. Then they 
let Ruddiman sit there for a couple of months with nothing 
to do–in about 1941... He was very bitter about the way 
the boss was treating him.” At times he cried. After a short 
time he quit. The Twin Lakes lab was also closed in 1941. 
Address: Smith: 26351 Hollywood Ave., Roseville, Michigan 
48066; Baut: Dearborn Historical Museum, 915 Brady St., 
Dearborn, Michigan 48124. Phone: Smith: 313-777-5394. 
Baut: 313-565-3000.

1954. Dawson Food Ingredients, Inc. 1979. Dfi : Dawson 
Food Ingredients, Inc. (Portfolio). Minneapolis, MN 55344. 
Nine inserts. Undated. 30 cm.
• Summary: On the cover of this glossy color portfolio are 
many 2-inch-diameter circles, all touching adjacent circles. 
Seventeen of these are fi lled with color photos of Dawson 
products. The rest are fi lled with a green triangle. Contents: 
Dawson Food Ingredients (p. 1). We’re in the soy protein 
ingredient business from the ground up: Description of eight 
products, each in a circle–Dawsoy fl our, Isoprime, S-prime, 
Anaprime, Dawsoy fl akes, Dawsoy grits, T-prime, Fi-trate 
(Fitrate). (p. 2). Key to the names of the products on the front 
cover.
 Nine inserts each give a typical analysis of the 
company’s eight products, plus Dawsoy fl our 200/20.
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the word “Anaprime” to refer to 
edible spun soy protein fi bers. Address: 7901 Flying Cloud 
Dr., Minneapolis, Minnesota 55344. Phone: (612) 944-6696.

1955. Product Name:  Anaprime (Spun Soy Protein Fibrils).
Manufacturer’s Name:  Dawson Food Ingredients. 

Subsidiary of Dawson Mills.
Manufacturer’s Address:  7901 Flying Cloud Dr., Suite 
230, Eden Prairie, MN 55344.
Date of Introduction:  1979 May.
New Product–Documentation:  Ad in Soya Bluebook. 
1979. p. 77. “Spun Fibrils.” Dawson Mills Annual Report. 
1979 (Dec.). “Your plant is currently producing spray dried 
isolate and spun isolate fi brils. The initial samples of our new 
range of Isoprime and frozen analogue products have been 
well received by the trade...” (p. 1). Leafl et & catalog titled 
“Anaprime.” 1980. March. 4 p.
 Leafl et titled Anaprime. 1980? undated. “Product 
description: Anaprime frozen meat analogs are made from 
S-prime, spun soy protein fi brils. With the addition of 
fl avor, color, vitamins and minerals in a special blending 
and binding system, Anaprime simulates beef, chicken, ham 
and other foods having meat-like structure. The ability of 
Anaprime to retain full texture during retorting makes it 
the preferred product for use in many food systems which 
require severe heat-to-time stress.” Physical characteristics–
Particle size: Approximately ½ inch cubes. Bulk density: 
31 lb per cubic foot. Color and fl avor: Formulated to match 
the natural product. Shelf life at 0ºF (frozen): 6 months. 
Chemical characteristics: Protein (on a dry weight basis): 
57.0%. Water (as is basis): 65%. Fat: 9%.
 Leafl et (color) titled “Step-up to Anaprime.” 1980? 
undated. “The key difference between Anaprime and textured 
vegetable protein is spun soy protein fi brils.” Isolated soy 
protein is spun, fl avored, blended with seasonings, steam 
cooked, cut into cubes, and quick frozen to lock in the fl avor 
and texture that makes it more “meat-like” than textured soy 
fl our. Color photos shown the tows and Anaprime cubes.
 Spot in Soyfoods. 1982. Winter. p. 56-57. “Spun soy 
protein meat alternative.”

1956. Product Name:  Health Valley Vegetarian Chili 
[Spicy, Mild, or Unsalted].
Manufacturer’s Name:  Health Valley Natural Foods.
Manufacturer’s Address:  700 Union St., Montebello, CA 
90640.
Date of Introduction:  1979 May.
Ingredients:  Vegetable broth, organic pinto beans, 
tomatoes, onions, organic carrots, soy granules, olive oil, 
tomato paste, chili pepper, concentrated organic apple juice, 
sea salt, bell peppers, unsulfured molasses, garlic powder, 
cumin, organic potato fl akes, paprika, ground bay leaves, 
organic oregano, organic sage, organic thyme.
Wt/Vol., Packaging, Price:  15 oz (425 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1979. Catalog 13. Spring, 1979. Ann Arbor, 
Michigan. iv + 290 p. See p. 86-87. Ad: “New! From Health 
Valley. Vegetarian Chili. Ingredients include pinto beans, soy 
grits, and aged tamari soy sauce.
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Ad in Bestways. 1979. Oct. p. 51.
 Label obtained at World Vegetarian Day in San 
Francisco. 1990. Oct. 6. 9 by 4 inches. Paper can label. 
Reddish brown, yellow, black, brown, green, and white. 
Color photo of crock of chili surrounded by uncut 
vegetables. “Certifi ed organic beans. Made the healthy way. 
Plenty of zesty robust fl avor without any meat.” Distributed 
by Health Valley Foods, Inc., 16100 Foothill Blvd., 
Irwindale, California 91706-7811.

1957. Hensley, D.W.; Lawhon, J.T. 1979. Economic 
evaluation of soy isolate production by a membrane isolation 
process. Food Technology 33(5):46-48, 50. May. [6 ref]
Address: 1. Process Development Engineer, Anderson 
Clayton Foods, Richardson, Texas 75080; 2. Research 
Engineer, Food Protein R&D Center, Texas A&M Univ., 
College Station, TX 77843.

1958. McDermott, Chris; Klein, Ruth Hodgson. 1979. Tofu: 
The once and future food? (Leafl et). New York: Cornell 
University, Cooperative Extension. 2 p. May 7. Focus on the 
food markets. [1 ref]
• Summary: “You can do just about anything to a soybean: 
sprout it, ferment it into soy sauce; grind it into fl our; isolate 
the protein for use as a meat extender, or extrude and texture 
it into imitation meat and fi sh products. While agribusiness 
spends $20 million a year on high-technology research into 
soy foods, consumers are increasingly turning to tofu, the 
ancient staple of Oriental diets, as an inexpensive source of 
protein. Tofu, more familiar to some as bean curd, is widely 
available at health food stores, fruit and vegetable markets, 
and an occasional supermarket; it usually sells for about 70 
cents to $1.09 a pound.”

 Discusses how to buy and store tofu and the many 
different types. A table compares the nutritional value 
of tofu, hamburger, cottage cheese, and cheddar 
cheese–based on USDA Agriculture Handbook No. 
456, Nutritive Value of American Foods. Address: 
1. Editor; 2. Senior Extension Associate. Both: 
Consumer Education, Cornell Univ.

1959. Moniz, Avito; Andres, Cal. 1979. Structured 
soy protein concentrate improves quality of formed 
shrimp: Protein reduces ingredient costs, improves 
texture, and maintains protein. Food Processing 
(Chicago). June. p. 72-73.
• Summary: Broken pieces of shrimp and shrimp 
too small to meet Bay shrimp grade standards are 
combined with textured soy protein concentrate (70% 
protein on a dry basis) and a binding matrix, then 
formed into the shape of a fantail shrimp weighing 
1 oz each on average. The formed shrimp are then 
battered, breaded, and pre-cooked, quick-frozen, 
and sold under the company’s “Bit-o-Shrimp” 

brand. Additional information on Response, the structured 
soy protein concentrate, and on a rapid-hydrating form, is 
available from Central Soya Co., Chemurgy Div., 1300 Fort 
Wayne National Bank Bldg., Fort Wayne, Indiana 46801. 
Information on the formed shrimp product and whole 
shrimp in consumer-size packages or bulk for foodservice 
operations is available from Ore-Cal Corp., 643 S. Crocker, 
Los Angeles, California 90021. Two color photos show the 
formed shrimp. on plates, ready to eat. Address: 1. Director 
of Quality Control & Microbiology, Ore-Cal Corp., Los 
Angeles, California; 2. Senior Associate Editor.

1960. Ralston Purina Co. 1979. Proteinability (Portfolio). St. 
Louis, Missouri.
• Summary: This portfolio was handed out at the IFT (Inst. 
of Food Technologists) show in June 1979. On the red cover, 
in the upper left corner, the “Proteinability” logo is like a 
sunfl ower with 6 round petals. The word “Proteinability” is 
also written in black on a tab.
 When opened, the portfolio folds out into three large 
panels. On the two left panels is a striking two-page color 
photo that shows 4 candles burning in the sand. A moon 
is refl ected in candle. Below the two candles on the left 
is written, “Call toll free: 800/325-7136.” Below the two 
candles on the right is written, “For the world who burns 
the candle at both ends.” The far right panel is designed to 
hold inserts, but unfortunately none are there. At the bottom 
is written: “Proteinability–we’re the fi rst source.” Address: 
Checkerboard Square, St. Louis, Missouri 63188. Phone: 
1-800-325-7136.

1961. Soybean Digest. 1979. Furry friends favor soy. May/
June. p. SID-10.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   546

© Copyright Soyinfo Center 2016

• Summary: America’s 48.8 million dogs and 32 million cats 
eat about 4.6 million tons of pet foods worth $3,000 million, 
according to Jim Corbin, University of Illinois animal 
scientist. Pets offer an enormous potential for soy products.

1962. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tempeh: A super soyfood from Indonesia. New York, NY: 
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff. 
Index. July. 28 cm. [24 ref]
• Summary: Contents: Acknowledgments. What is 
tempeh? Preface. 1. Soybeans–Protein source of the future: 
Introduction, the causes of hunger and starvation–two 
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affl uence; Food First: Beyond the Myth of 
Scarcity, by Lappé and Collins–population, narrow focus on 
increasing food productivity, international food exploitation, 
land monopolization and misuse, cash crop system of export 
agriculture). Ten reasons soy will be the protein source of the 
future: 1. Optimum land utilization. 2. Lowest cost protein. 
3. High nutritional value. 4. Time tested. 5. Remarkably 
versatile. 6. Appropriate technology. 7. New dairylike 
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer. 
10. Energy and resource effi cient. “All of these ten factors 
work together synergistically, reinforcing one another, to 
give added weight to the prediction that soybeans will be 
a key protein source for the future on plant earth.” Present 
patterns of soy protein utilization. New developments. An 
idea whose time has come.
 2. Tempeh as a food. 3. Getting started (incl. basic 
preparatory techniques and 18 recipes, incl. a recipe for 
sweet Indonesian soy sauce {kechap manis}). Favorite 
tempeh recipes (13 Western favorites, 6 non-fried favorites, 
and 12 Indonesian favorites; also Suggestions for serving 
tempeh throughout the day). 4. Western-style and Oriental 
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes 
(70 recipes). 6. Making tempeh at home or in a community. 
7. Making tempeh starter. 8. The Indonesian tempeh shop. 
Map of Southeast Asia, including Indonesia. Map of Java, 
Madura, and Bali (p. 144). Appendix A: A brief history 
of tempeh East and West. Appendix B: Tempeh shops in 
the West. Weights, Measures, and Equivalents. Glossary. 
Bibliography. About the authors. About the New-Age Foods 
Study Center.
 This book contains the fi rst sizeable collection of 
American-style and Indonesian tempeh recipes (130 in all), 
the fi rst illustrated descriptions of making tempeh, tempeh 
starter, and onchom on various scales in Indonesian tempeh 
shops, the fi rst history of tempeh, detailed discussion of 
tempeh in Indonesian culture and of the many varieties 
of Indonesian tempeh, and the fi rst recommendations for 
commercial names for the more than 30 types of tempeh that 
could easily be made in the West. It also contains chapters 
and reviews of the literature on tempeh nutrition and the 
microbiology and biochemistry of tempeh fermentation, plus 

the largest bibliography on tempeh to date (including many 
new Indonesian references), an annotated listing of 61 people 
and organizations around the world connected with tempeh, 
and the fi rst list of tempeh companies in the West.
 Page 26 states: “Modern soy-protein products, such 
as textured soy proteins, are increasingly available at 
supermarkets, often in forms that simulate the fi brous, chewy 
texture of meat.”
 Note 1. This is the earliest known book in any language 
worldwide devoted entirely to tempeh. Note 2. This is the 
earliest English-language document seen (Aug. 2011) that 
contains the term “modern soy protein products;” Shurtleff 
would soon start to use it to refer to defatted soy fl our or 
grits, soy protein concentrates, soy protein isolates, and 
textured soy protein products.
 Illustrations (line drawings; unnumbered, not including 
“spots”). Indonesian dancer in sarong and crown. Balinese 
lion mask dancer. Two Indonesian women dancing. Cuts 
of fresh tempeh on a woven bamboo tray. Woman in a 
traditional Indonesian kitchen cooking tempeh. Terraced 
rice patties in Java. Woman selling tempeh in Bali market. 
Masked Indonesian fi gure. Soybeans in the pod. A hand 
holding dry soybeans over a sack of such soybeans. Three 
women selling beans and grains in a Javanese market. Two 
men selling tempeh in a Javanese market. Balinese mask. 
Indonesian mortar and pestle. Traditional oil skimmer for 
deep frying. A wok. Tamarind paste and pods. Soy sprouts. 
Pieces of tempeh on a bamboo tray Gado-gado. Laos root 
& chilies. Palm sugar. Chilies. Indonesian woman carrying 
fruits in a bowl on her head. Salam leaf. Botok tempeh. 
Peté beans. Winged and masked Balinese fi gure. Indonesian 
spices. Soybean (enlarged). Cartoon of a fuzzy little critter 
driving his tiny tractor over a cake of tempeh, inoculating it 
with a secret enzyme (The Farm, Summertown, Tennessee). 
Placing tempeh into a homemade Styrofoam incubator. Cross 
section of good tempeh and bad. Winged beans. Close-up of 
outside of a homemade tempeh incubator. Dry soybeans in 
pods on plant. Woman in the USA making tempeh. A deep 
woven bamboo basket for treading soaked soybeans. Ten 
steps in the process for making traditional soy tempeh in a 
small shop (GIZI, Bogor). Twenty steps in the process for 
making and delivering traditional soy tempeh in a large shop 
(Oeben, Bandung). Two views of a modern dehuller and 
dehuller-separator. Five steps showing making tempeh in 
plastic bags. Three steps showing making tempeh in banana-
leaf wrappers. Fourteen steps in the process for making and 
delivering Malang tempeh.
 Map of Southeast Asia. Map of Java, Madura, and 
Bali (incl. West, Central and East Java). Indonesian stilt 
house (house on stilts, famous among the Dayak in Borneo, 
the Minangkabu and Batak of Sumatra, and the Toraja of 
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese 
market (color, rear cover).
 Numbered fi gures (line drawings unless otherwise 
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stated. The number before the decimal refers to the chapter 
number). 1.1 Table: The changing pattern of world grain 
trade (exporters and importers). 1.2 Graph: Projected 
population densities in various regions of the world. 1.3 
Bar chart: Per capita protein consumption in rich and poor 
countries. 1.4 Bar chart: Per acre yields of usable protein 
from various food sources (pounds per acre). 1.5 Graph: 
Word soybean production (1965-1977). 1.6 Bar chart: 
Protein consumed vs. protein returned from milk, eggs, 
chicken, pork, beef. 1.7. Where the world’s money goes 
(yearly global and U.S.).
 2.1 Table: Percentage of protein in various foods. 2.2 
Table: Composition of nutrients in 100 grams of tempeh 
of different types. 2.3 Table: Protein quality (NPU) of 
various foods. 2.4 Table: Amino acid composition of tempeh 
compared with the FAO/WHO reference pattern. 2.5 Bar 
cart: Limiting amino acids in rice and tempeh. 2.6 Table: 
Combining foods to increase protein. 2.7 Bar chart: Grams 
of dietary fi ber in 100 grams of various foods. 2.8 Table: 
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals 
in soy tempeh. 2.0 Table: Price of one day’s supply of usable 
protein from various foods.
 3.1 Bar chart: Comparison of nutrients in brown and 
white rice. 3.2 Shoyu (natural soy sauce) in four wooden 
keg, can, bottle, and small dispenser. 3.3 Grating a coconut. 
3.4 Mortar & pestle (two types). 3.5 Cross section of a 
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7 
Ladies in a Javanese market selling chilies (in mounds). 4.1 
Deep-frying tempeh, with all utensils shown. 4.2 Shallow-
frying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4 
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh. 
4.6 Tempeh fondue. 4.7 Making tempeh-fi lled pot-stickers 
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh 
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh 
guacamole. 4.12 Tomatoes stuffed with tempeh.
 5.1 Woman in an Indonesian village kitchen. 5.2 Woman 
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most 
popular tempeh recipes, in descending order of popularity: 
Tempeh goreng, tempeh bachem, keripik tempeh, sayur 
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng 
kering tempeh. Recipes for each are given. 5.4 Selling 
traditional banana-leaf wrapped tempeh in Yogyakarta, Java. 
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying 
tempeh keripik in Javanese market. 5.7 Botok tempeh #1. 
5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf 
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for 
pepes tempeh. 5.12. Pepes tempeh on broiler and packets 
ready to serve. 5.13 Folding leaf wrappers for Balinese 
pepesan. 5.15. Saté tempeh on broiler. 5.15 Saté vendor 
in Java. 5.16. Saté manis tempeh. 5.17 Tempeh sambal 
accompaniment for rice.
 6.1 Flowchart for homemade soy tempeh. 6.2 Tempeh 
incubator (home-made). 6.3 Good soy tempeh (diagonally 
sliced). 6.4 Four types of homemade tempeh. 6.5 Wooden 

tempeh incubation tray designs. 6.6 Community tempeh 
incubator. 6.7 Graph: Tempeh incubation time versus 
temperature for soy tempeh (shows slow, moderate, and 
quick combinations).
 7.1 Graph: Loss of tempeh starter potency when stored 
at various temperatures and humidities. 7.2 Sporulated 
tempeh for starter in bread pan. 7.3 Dry-strainer spore 
extraction. 7.4 Sporulated rice, pressure cooker, and Mason 
jar method of making tempeh starter. 7.5 Picking leaves from 
a hibiscus tree for tempeh starter. 7.6 Arranging inoculated 
soybeans on hibiscus leaves. 7.7 Covering hibiscus leaf 
sandwiches in trays. 7.8 Hibiscus leaves for tempeh starter 
ready to use. 7.9 Hibiscus inoculum leaves on round tray. 
7.10 Drying inoculum leaves in sun on roof. 7.11 Tying 
inoculum leaves under rafters to dry.
 8.1 Flowchart for basic Indonesian soy tempeh method. 
8.2. A small Indonesian tempeh shop (fl oor plan). 8.3 Floor 
plan of the large Oeben tempeh shop in Bandung, Java. 8.4 
Flowchart for Malang tempeh.
 A color photo shows a high-quality cake of tempeh 
sliced on a plate. Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

1963. Cogan, Uri; Fuchs, R.; Mokady, S.; Shemer, M. 1979. 
Nutritional upgrading of a new soya-protein isolate–SP55. J. 
of the Science of Food and Agriculture (London) 30(7):664-
68. July. [12 ref]
• Summary: The nutritional quality can be upgraded by 
supplementation with sulphur-containing amino acids, 
tryptophan and threonine. The fi rst limiting amino acid in 
most soy proteins is methionine. Address: 1-3. Dep. of Food 
Engineering and Biotechnology, Technion–Israel Inst. of 
Technology, Haifa, Israel.

1964. Food Manufacture (London). 1979. New look for 
Kesp. July. *

1965. Horan, F.E. 1979. Corporations and the world food 
problem. Paper presented at World Game ‘79, New York 
University, Loeb Student Center, New York City, NY. July 
18. 20 p.
• Summary: Focuses on ADM, vegetable proteins, TVP, 
cereal-soy blends, and the Food for Peace Title II program. 
Figure 1 shows percentage of after-tax income spent on food: 
Canada 14.8, France 16.5, UK 16.6, Netherlands 16.9, USA 
17.0, West Germany 21.2, Korea 46.8, Philippines 50.8.
 In the period 1963-65, the percentage of total protein 
obtained from vegetable and from animal sources was: 
Developing regions: 81/19. Developed regions 46/54. World 
68/32. Address: Vice President, R&D Div., Archer Daniels 
Midland Co., Decatur, Illinois.

1966. Soycraft (Greenfi eld, Massachusetts). 1979. 
International soybean fair in Washington DC. 1(1):5. 
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Summer.
• Summary: A total of 787 people, including 80 
congressmen, enjoyed soyfoods recipes on March 7.

1967. Kadane, Victor V.; Meyer, E.W.; Whitney, R.W. 
Assignors to Central Soya Company, Inc. (Fort Wayne, 
Indiana). 1979. Meat pumping process. U.S. Patent 
4,164,589. Aug. 14. 5 p. Application fi led 5 Sept. 1978. [6 
ref]
• Summary: “This application is a continuation-in-part of 
our co-pending application Ser. No. 761,424 fi led Jan. 21, 
1977, now abandoned.
 “Background and Summary of Invention: This invention 
relates to a meat pumping process employing soy protein 
isolate and, more particularly, a non-gelable, soy protein 
isolate which is rapidly dispersible in water to provide a 
portion of the pumping medium, i.e., ‘brine.’”
 Among the soy protein isolates used is Promine, 
Promine-D, and Supro640T. A table gives two brine 
formulations. Address: 1. Langen, Fed. Rep. of Germany; 2. 
Chicago, Illinois; 3. Mundelein, Illinois.

1968. Deeslie, W. David; Cheryan, Munir. 1979. Enzyme-
modifi ed proteins: A new generation of functional food 
ingredients. Illinois Research 21(3):10-11. Summer.
Address: 1. Graduate Research Asst.; 2. Asst. Prof. Both: 
Dep. of Food Science, Univ. of Illinois, Urbana.

1969. Eldridge, Arthur C.; Black, L.T.; Wolf, W.J. 1979. 
Carbohydrate composition of soybean fl ours, protein 
concentrates, and isolates. J. of Agricultural and Food 
Chemistry 27(4):799-802. July/Aug. [22 ref]
• Summary: Products tested include: Nutrisoy 7B, toasted 
Nutrisoy, and unfl avored minced TVP (from ADM), Baker’s 
Concentrate, Promosoy 100 [soy protein concentrate made 
by aqueous alcohol leach process], and Promine D [isolate] 
(from Central Soya), uncooked fl avored Crumbles [textured 
soy fl our] (General Mills, Inc.), undenatured GL-301 [soy 
protein concentrate made by dilute acid leach process], 
and denatured Patti-Pro [soy protein concentrate made by 
dilute acid leach process] (Griffi th Laboratories, Inc.), FPC 
[food protein concentrate, made by steaming & water leach 
process] (Swift and Co.), Edi-Pro N, Edi-Pro A, Supro 700, 
Supro 610 (isolates from Ralston Purina Co.).
 Dehulled, defatted soybean fl ours contained the 
following mean sugar content: rhamnose 0.6%, fucose 0.1%, 
ribose 0.1%, arabinose 2.4%, xylose 1.0%, pinitol 0.9%, 
mannose 0.9%, galactose 7.6%, and glucose 8.1%. The same 
sugars were found in soybean protein concentrates; however, 
the amount of each was less. Soybean protein isolates 
contained mannose 0.8%, galactose 0.5%, and glucose 0.5%, 
with traces of the other fi ve sugars. Address: NRRC, Peoria, 
Illinois.

1970. Food Product Development. 1979. Retail sales bloom 
for soy-based meat extender: Survivor of ‘73 bust. 13(8):66-
67. Aug.
• Summary: Discusses Williams Textured Vegetable 
Protein, from Williams Food Inc., of Webb City, Missouri. 
Williams uses Cargill’s Textarein 5-F textured vegetable 
protein, a product fortifi ed with vitamins and colored with 
caramel. In examining other meat extenders, we found a 
problem stated most graphically in the set-up for Type A 
school lunch programs. Extenders being used by the schools 
were shipped in bulk–40- to 50-pound bags–and they were 
unfl avored. They diluted the fl avor of ground beef and the 
resulting product was underseasoned. School dieticians and 
lunchroom workers weren’t trained to compensate with 
additional seasonings. So when they put it on the table, the 
kids rejected it.
 So Williams added seasonings and fl avors to build 
up brand loyalty. The line of has six fl avors: Chili, Taco, 
Hamburger, Sloppy Joe, Spaghetti, and Meat Loaf. the 
product was successful in 1973, but the company persevered 
after meat prices dropped with a new, improved package 
design and better marketing. A photos shows the old and the 
new package “with Chili Seasoning.” The words “Ground 
Beef Extender” were added to each package.

1971. Food Product Development. 1979. Soy, binder, fl avor 
combination makes analog preferred by some over real diced 
meat. 13(8):42. Aug.
• Summary: Through careful blending of “spun soy fi brils, 
binding agents, and reacted meat fl avors, Dawson Food 
Ingredients has developed highly acceptable meat analogs 
in beef, chicken, and ham varieties. Anaprime frozen 
meat cubes exhibit the fl avor and muscle texture matching 
their natural counterparts.” Selling for $1.10 per pound 
in truckload quantities, they represent an economically 
attractive alternative to expensive meats. Four color photos 
show the products.

1972. Hoffman Products. 1979. America’s best high protein: 
Super Hi-Proteen (Ad). Vegetarian Times. July/Aug. p. 23.
• Summary: A half-page black and white photo shows 3 cans 
of Hoffman’s Super Hi-Proteen (90 tables, and instant with 
more than 90% protein) and one can of Special Hi-Protein. 
“With lecithin and papain.” “Hoffman products are available 
from your favorite health food store.” Address: [York, 
Pennsylvania].

1973. Johnston, Gary L. 1979. Technical fundamentals of 
extrusion cooking equipment. Paper presented at the 87th 
National Meeting AIChE [American Institute of Chemical 
Engineers]. 34 p. Held 19-22 Aug. 1979. [11 ref]
Address: Wenger International, Inc., Kansas City, Missouri.

1974. Lucas Meyer. 1979. 50 years Lucas Meyer–25 years 
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lecithin. Hamburg, West Germany: Lucas Meyer. 78 p. Illust. 
No index. 30 cm. [113 ref. Eng]
• Summary: Near the top center of the silver cover is written: 
“Lucas Meyer: The lecithin people.” Below the title we read: 
“Black/white reprint of the fi rst edition and chapters ‘Science 
of the lecithins’ and ‘Application of the lecithins” of Lucas 
Meyer brochure 50 years Lucas Meyer–25 years lecithin 
published in 1973. The Program of Products was revised in 
August 1979.”
 Contents. 1. The science of lecithins: Defi nition and 
composition of lecithins, chemical and physico-chemical 
properties, quality criteria and analysis, manufacture and 
refi ning, physiology of the phosphatides. 2. Application 
of the lecithins: Technological properties of the lecithins, 
chocolate and confectionery, fl our, bread, pastries, and 
doughs, fats and oils, milk and milk products, animal 
feeding, pharmacy, dietetics, cosmetics. 3. Literature survey. 
4. Production range.
 Crude soybean oil, which is reddish-yellow, contains 
about 2-3% raw lecithin as a colloidal solution. “In order 
to separate the lecithin from the raw soybean oil the raw oil 
is heated in large vessels to 70-90ºC (158ºF to 194ºF) and 
is then admixed intensively with 1-4% water. The lecithin 
swells under these conditions and precipitates as a jelly-
like mass or emulsion. Special high-speed separators are 
employed to separate the emulsion from the oil phase. The 
emulsion obtained contains about 12% oil, 33% phosphatides 
and 55% water. Subsequently, the emulsion is dehydrated 
to a residual water content of less than 2% in a thin-layer 
evaporator under reduced pressure and as low as possible 
a temperature. The raw or crude lecithin obtained has 
approximately the following composition: phosphatides 60-
70%, soybean oil 27-37%, moisture 1.5-2.0%, impurities 
0.5-2.0%.”
 A fold-out table at the end shows that Lucas Meyer 
makes many brands and varieties of lecithin, which are used 
in seven basic types of applications. For each, the defi nition, 
application, and effects are given: 1. In foodstuffs: Chocothin 
(Defi nition: liquid, fractionated soy lecithin. Application: 
milk chocolate. Effects: Reduction of viscosity and fl ow 
point), Emulfl uid A, Emulfl uid E, Emulpur N, Emulpur PL, 
Emulthin M-35, Emulthin M-501, Emultop, Magathin, M-C-
Thin AF/P, M-C-Thin 45-S, Metarin F, Metarin P, Topmulgat 
KF, Toppro, Vegafoom (whippable soy protein).
 2. Dietetic foods: Capcithin, Epikuron 100-G, Epikuron 
100-P. 3. Pharmaceutics: Epikuron 125, Epikuron 145, 
Epikuron 180, Epikuron 200.
 4. Feedstuffs: Biofosfatin, Biolinol 1000, Biolinol 
1015, Emulbesto. 5. Cosmetics: Emulmetik. 6. Lacquers and 
paints: Colorol, Forbest, Lipowetin. Textiles and leather: 
Emultex A.
 Note: We can fi nd no evidence that Lucas Meyer was 
founded before 1973. So what does “50 years Lucas Meyer” 
mean? The history of Lucas Meyer GmbH is not discussed 

anywhere in this book. Letters and calls to the company 
yielded no answers. In April 2001, the company’s website, 
in a section about the company, has only one sentence about 
their history. “Lecithin House Hamburg” was founded in 
1923. How could this be, when in 1973 Lucas Meyer says 
it has been selling lecithin for only 25 years, i.e. since about 
1948?
 Note: A search of OCLC, the world’s largest 
bibliographic database, which includes almost all U.S. 
libraries and many of Europe’s larger libraries, shows no 
book with the words “Lucas Meyer” in the title. Address: 
Hamburg, West Germany.

1975. Forbes, Richard M.; Weingartner, K.E.; Parker, H.M.; 
Bell, R.M.; Erdman, J.W., Jr. 1979. Bioavailability to rats 
of zinc, magnesium, and calcium in casein-, egg- and soy 
protein-containing diets. J. of Nutrition 109(9):1652-60. 
Sept. [23 ref]
• Summary: The bioavailability of zinc and magnesium 
differ for general categories of soy protein products, 
including full fat soy fl our (SF), freeze-dried soy beverage 
(SB), and soy concentrate (SC), when fed to weanling 
rats. Zinc was poorly available from these soy products, 
especially SC. Magnesium was highly available from SF and 
SB. Calcium added to all soy products was highly available. 
Address: Dep. of Animal Science, and Dep. of Food Science, 
Univ. of Illinois, Urbana, Illinois 61801.

1976. Metelsky, John. 1979. Bean boom benefi ts town: 
There’s no recession in Dawson. Soybean Digest. Sept. p. 
SID-8.
• Summary: Dawson, Minnesota, is a town virtually built 
around soybeans. Its leading industry is Dawson Mills, a 
soybean processing plant, which employs about 280 people 
(out of 1,800 in the town) and pays about 40% of the town’s 
taxes. “An $18 million food processing plant has recently 
been built. It produces soy protein isolates, used in baby 
food, protein diets and high protein meat and fi sh substitutes. 
The new plant also will produce soy fl our, fl akes, grits 
and texturized soy fl our. ‘The plant operates 24 hours a 
day, 7 days a week, and processes 1,300 tons of soybeans 
everyday,’ says Joe Givens, Dawson Mills president.
 “Gerry Michaelson, who farms near Dawson, is also 
aware of the plant’s benefi ts. He has been a farmer for 27 
years, and now grows 600 acres of soybeans.
 “About 7% of soybeans processed in the plant are sold 
to the Food for Peace program in the form of high protein 
soy grits and soy fl our. That’s about 30,000 tons of product 
each year.”
 Photos show: (1) The outside of the Dawson Mills’ 
plant. (2) A Dawson worker watching as soybeans are 
dumped from a hopper. (3) A man cupping soybeans in both 
hands.
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1977. Wall Street Journal. 1979. Ralston Purina sees fi scal 
1980 as the start of new growth trend. Oct. 24.
• Summary: While conceding that soy protein sales haven’t 
increased as rapidly as expected, R. Hal Dean (chairman 
and CEO) predicted that they “will make a meaningful 
contribution to earnings, from 5% to 10% of total corporate 
profi t, within three to fi ve years.”

1978. Belson, Abby Avin. 1979. Super soy. Family Health 
11(9):52-53, 55. Oct.
• Summary: “Healthier than a hearty hamburger, more 
maligned than a little liver pill, able to leap from salads to 
stews in a single bound... It’s a bean, its protein, its Super 
Soy.” An introduction to: Soybean history. Ways of using 
soybeans and commercial soy foods (incl. bean curd, or 
tofu). Textured soy protein as a hamburger extender. Soy 
lecithin, choline, and the human brain. Recipe for soybean 
salad. Soy sprouts. Soy and cancer (protease inhibitors). 
Frederic Stare, M.D., professor of nutrition at the Harvard 
School of Public Health (in Boston, Massachusetts) says: 
“Nutritionists used to think that 50 percent animal protein 
was appropriate to an average diet, but they now realize 
that this is an unnecessarily large supply of animal food. 
If you get ten to fi fteen percent of your total protein from 
animal sources, the rest can come from plant foods. And 
soy products can provide half of that vegetable protein.” 
David Kritchevsky of the Wistar Institute in Philadelphia, 
Pennsylvania, is fi nding that both soy oil and soy protein 
may be capable of lowering dangerously high levels of 
cholesterol in the blood of consumers.

1979. Food Processing (Chicago). 1979. Isolate improves 
tenderness and lowers cost of ‘chunked/formed’ meat rolls: 
Fully cooked pork, poultry, and beef deli-rolls have excellent 
bind and fl avor. Oct. p. 32-33.
• Summary: For additional information on Promine M 
dispersible soy isolate contact Central Soya Co., Chemurgy 
Div., Fort Wayne National Bank Bldg., Fort Wayne, Indiana.

1980. Raaij, Joop M.A. van; Katan, M.B.; Hautvast, J.G.A.J. 
1979. Casein, soya protein, and serum cholesterol (Letter to 
the editor). Lancet ii(8149):958. Nov. 3. [5 ref]
• Summary: “Epidemiological studies suggest a relation 
between intake of animal protein and cardiovascular disease” 
(Stamler 1979). The writers have investigated the effects 
of casein (caseinate) and soy protein isolate in 69 healthy 
volunteers (ages 18-28) under strict dietary control. No 
benefi cial effect of either diet was found. Address: Dep. of 
Human Nutrition, Agricultural Univ., De Dreijen 12, 6703 
BC Wageningen, The Netherlands.

1981. Donovan, Sharon. 1979. Hamburger fans use 
something other than meat between buns. Houston Chronicle 
(Texas). Nov. 22. Section 4. p. 17. *

• Summary: Some hamburger chain restaurants are testing 
vegetarian burgers and salad bars as additions to their menus.

1982. Food Trade Review. 1979. Soya isolates in Europe. 
49(11):644-46.
• Summary: In 1972 Ralston Purina “formed Purina Protein 
Europe and began organizing a marketing function. This was 
followed by a technical service organization which operated 
from a laboratory at West Haddon in the UK. This laboratory 
was known as the Purina Protein Application Laboratory, 
but it quite rapidly outgrew these premises and a new larger 
laboratory has been opened at St. Albans, Herts, about 40 
minutes by road from London’s Heathrow airport, to service 
the requirements of Europe.”
 In late September 1978 Ralston Purina opened Europe’s 
fi rst plant manufacturing isolated soy proteins at Ieper 
(Ypres), Belgium. Total budgeted cost of the new plant is 
approximately £10 million. An aerial photo shows the nearly 
completed factory.

1983. Grain Processing Corp. 1979. Pro-Fam: Quality 
soy protein isolate products (Catalog). 1600 Oregon St., 
Muscatine, IA 52761. 8 p. Undated. 28 cm.
• Summary: Contents: What is Pro-Fam? (a trademark for a 
family of spray dried isolate products made from soybeans). 
Vegetable proteins (table showing % protein, P.E.R., and 
form for soy fl our, soy concentrate, soy isolate, wheat gluten, 
and T.V.P.). GPC vegetable protein products. GPC soy 
protein isolate product data sheet (table, lists 15 Pro-Fam 
products: S-970, S-971, S-972, S-973, S-975, S-796, S-920, 
S-950, S-955, S-640, S-646, S-647, S-901, S-788, S-792; for 
each product is given protein (dry basis), moisture, ash, pH, 
and NSI minimum, plus applications). Index of suggested 
Pro-Fam formulas: Bakery, confections, meat, non-dairy, 
pasta, sauces and spreads, egg replacement, nutritional 
supplement powdered drinks. Address: Muscatine, Iowa.

1984. McNally, Dave. 1979. Kraft is producing “Kraft Soy 
Isolate” at Coshocton, Ohio (Interview). Conducted by Dr. 
Walter Wolf of NRRL, Dec. 18. 1 p. transcript.
• Summary: Dr. Wolf fi rst saw this information in a Food 
Protein Council brochure. McNally confi rms that it is correct 
and that he will send a brochure.
 Kraft’s Humko Products buys crude oil and refi nes it; 
Kraft is not in the oilseed crushing business. Address: Kraft.

1985. Dussaigne, A.; Dronne, Yves. 1979. Les protéines 
nouvelles en alimentation humaine [The new proteins in 
human nutrition]. Rungis, France: Laboratoire de recherches 
et d’etudes sur l’economie des I.A.A. 111 p. Dec. [97 ref. 
Fre]
• Summary: Contents: Introduction. List of 30 tables. Part 
I: The protein industry. Defi nition and characteristics of 
proteins. The quantitative structure of the protein industry 
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(the world protein industry, the French protein industry). 
Qualitative aspects of the protein industry. Energy problems 
in the protein industry.
 Part II: New proteins in human nutrition. Supply and 
demand. Products derived from soya: Powdered products, 
textured products. The domains of utilization: Restaurants, 
the food industry. Regulations that are in force: In the 
USA, in Europe (France, Britain, European Union). The 
structure of the supply: Overview, manufacturers (American, 
European, Japanese, those in other countries). Development 
of consumption in the principal markets: The American 
market, European, Japanese.
 Part III (p. 77+): Perspectives on development of 
new proteins. The nature and present utilization of new 
proteins: Importance of terminology, characteristics of 
the potential markets (Third World countries, developed 
countries). Consumption of new proteins and the economic 
environment. Bibliography (in chronological order).
 Note 1. This is the earliest document seen (Aug. 2015) 
that contains the term “European Union” in connection with 
soy.
 Note 2. This is the earliest French-language document 
seen (Nov. 2015) that uses the terms concentrat or 
concentrats to refer to a soy protein concentrate. Address: 
France.

1986. Fomon, Samuel J.; Ziegler, E.E.; Filer, L.J., Jr.; 
Nelson, S.E.; Edwards, B.B. 1979. Methionine fortifi cation 
of a soy protein formula fed to infants. American J. of 
Clinical Nutrition 32(12):2460-71. Dec. [19 ref]
• Summary: Normal infants fed a formula providing 2.25 
gm/100 kcal of a soy protein isolate not fortifi ed with 
methionine performed less well during the fi rst 6 weeks of 
life than did breast-fed infants and infants fed milk-based 
formulas or other soy isolate-based formulas fortifi ed 
with methionine. The limiting nutrient appears to have 
been methionine. Address: Dep. of Pediatrics, College of 
Medicine, Univ. of Iowa, Iowa City, IA 52242.

1987. Honig, David H.; Rackis, Joseph J. 1979. 
Determination of the total pepsin-pancreatin indigestible 
content (dietary fi ber) of soybean products, wheat bran, 
and corn bran. J. of Agricultural and Food Chemistry 
27(6):1262-66. Nov/Dec. [21 ref]
• Summary: Various soybean products and cereal brans 
were digested successively with the enzymes pepsin and 
pancreatin to determine their indigestible content (IDC), 
which included insoluble material as well as solubilized 
carbohydrate and protein separated by ultrafi ltration (having 
a molecular weight above 5000). Total IDC as a percentage 
of dry matter was: corn bran 97, soybean hulls 86, wheat 
bran 52, whole soybeans 23, soy protein concentrate 40, 
defatted soy fl akes 16.
 Chemical analysis of the insoluble, nondigestible 

fraction of soybean hulls showed a composition of 71% 
cellulose, 20% hemicellulose, and 9% lignin, plus ash. 
The percent protein digestibility was estimated as follows: 
defatted soy fl akes 81, whole soybeans 68, soy protein 
concentrate 61, soybean hulls 60, wheat bran 60, corn bran 
43. The large values for undigested protein in soy protein 
products were unexpected. Address: NRRC, Peoria, Illinois.

1988. Pratt, Dan E.; Birac, Paula M. 1979. Source of 
antioxidant activity of soybeans and soy products. J. of Food 
Science 44(6):1720-22. Nov/Dec. [6 ref]
• Summary: Soybeans, defatted soy fl our, soy protein 
concentrates, and soy isolates possess appreciable 
antioxidant activity detected by the rate of Beta-carotene 
bleaching in a lipid-aqueous system. The antioxidant 
properties of soybeans, defatted soy fl our, and soy 
protein concentrates are due primarily to polyphenolic 
compounds. Polyphenolic antioxidants of soy were found 
to be isofl avones, chlorogenic acid isomers, caffeic acid, 
and ferulic acid. These compounds occurred primarily 
as glycosides. The isofl avone aglycones were identifi ed 
as genistein (5,7,4’- trihydroxy-isofl avone), daidzein 
(7,4’-dihydoxyisofl avone), and glycitein (7,4’-dihydroxy-6- 
methoxyisofl avone).
 Discusses: Cinnamic acids (chlorogenic, caffeic, 
p-coumeric, ferulic). Address: Dep. of Food & Nutrition, 
Purdue Univ., West Lafayette, Indiana 47907. Birac is now at 
Quaker Oats Co., Barrington, Illinois 60010.

1989. Product Name:  [Danprofi ber].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.
Manufacturer’s Address:  Bruunsgade 27, P.O. Box 50, 
8100 Aarhus C, Denmark.
Date of Introduction:  1979.
New Product–Documentation:  Aarhus Olie Annual Report 
1988. A diagram (p. 40) shows that Aarhus introduced 
Danprofi ber in 1979. It was made in their protein factory.

1990. Product Name:  [Soy Flour, and Textured Soy Flour].
Manufacturer’s Name:  Crav Alimentos S.A.C.I.
Manufacturer’s Address:  Calle Cochrane 867-2 Piso, 
Valparaiso, Chile. Plant at Calle Limache 1320, Vina del 
Mar.
Date of Introduction:  1979.
New Product–Documentation:  Soybean Digest Bluebook. 
1979. p. 98, 102; 1981. p. 58. Company name is now Crav 
S.A.

1991. Product Name:  Fi-Trate / Fitrate Soy Fiber 
Concentrate (from Isolated Soy Protein).
Manufacturer’s Name:  Dawson Food Ingredients. Div. of 
Dawson Mills.
Manufacturer’s Address:  7901 Flying Cloud Dr., Suite 
230, Eden Prairie, MN 55344.
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Date of Introduction:  1979.
New Product–Documentation:  Soya Bluebook. 1979. 
p. 77. But no brand name given. Hannigan. 1980. Food 
Engineering. Jan. p. 44-45. “Soy Fiber Concentrate.” Gives 
the brand as Fi-Trade. This is a white, very fi ne, free-fl owing 
powder. It is water dispersible, bland in fl avor, and has no 
odor. It is water-extracted from high grade soy fl our and fl ash 
dried. A mixture of crude and dietary fi ber, it is different 
from soy hulls.

1992. Product Name:  Soy Protein Isolate, Spun Soy Protein 
Fibers.
Manufacturer’s Name:  Dawson Food Ingredients. Div. of 
Dawson Mills.
Manufacturer’s Address:  7901 Flying Cloud Dr., Suite 
230, Eden Prairie, MN 55344.
Date of Introduction:  1979.
New Product–Documentation:  Soybean Digest Bluebook. 
1979. p. 77. Soya Bluebook. 1980. p. 54.

1993. Product Name:  Frozen Meat Analogs.
Manufacturer’s Name:  Dawson Food Ingredients. 
Subsidiary of Dawson Mills.
Manufacturer’s Address:  7901 Flying Cloud Dr., Suite 
230, Eden Prairie, MN 55344.
Date of Introduction:  1979.
New Product–Documentation:  Soya Bluebook. 1979. p. 
77. Talk with Joe Givens of Dawson Mills. 2005. May 25. 
These analogs were made at the isolate spinning factory 
outside of Dawson. The sales and marketing offi ce was on 
Flying Cloud Dr. in Eden Prairie, a suburb of Minneapolis.

1994. Product Name:  Granose Dinner Balls: Savoury 
Protein Balls in Sauce.
Manufacturer’s Name:  Granose Foods Ltd. (Distributor). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1979.
Ingredients:  Textured soya protein, wheat protein, soya 
oil, bread crumbs, oat fl akes, egg white powder, vegetable 
margarine, wheat fl our, maize starch, salt, yeast, hydrolised 
vegetable protein, onion powder, herbs, celery powder, 
spices, monosodium glutamate.
Wt/Vol., Packaging, Price:  400 gm (14 oz) can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. Label. 1980, 
undated. 9.5 by 4.25 inches. Full color, mainly beige, blue, 
and white. Photo shows balls in a casserole. “Ready to serve. 
Heat in a pan and serve with potatoes and other vegetables, 
or make into a casserole.” Labels in Danish, Dutch, and 
Finnish.

 Form fi lled out and Label sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Nutana, 
was introduced in 1979. Can Label. 1990. 9.5 by 4 inches. 
Photo of the prepared dish with many meatlike balls on a 
plate atop a bed of rice, surrounded by green beans, against a 
brown background. Ingredients: Water, gluten, textured soya 
protein, vegetable margarine, soya bean oil, oat meal, wheat 
fl our, egg white powder, vegetable stock, modifi ed starch, 
union powder, celery powder, curry, marjoram, peanuts, 
rolled barley, sweet basil, sea salt. Serving suggestion: 
Granose Dinner Balls are ready to serve. Heat in a pan and 
serve with potatoes and other vegetables, or make into a 
casserole. Ideal for lunch and dinner. Send 9”x6” SAE for 
FREE recipe book.

1995. Product Name:  Granose Frikaletts. Soya Rissoles in 
Onion Sauce.
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1979.
Ingredients:  Rissoles: Textured soya protein (textured 
soy fl our), oat fl akes, onion, egg white powder, hydrolised 
vegetable protein. Sauce: Onion, soya oil, wheat fl our, maize 
starch, soya sauce, salt, hydrolised vegetable protein, yeast, 
spices, monosodium glutamate.
Wt/Vol., Packaging, Price:  425 gm (15 oz) can.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. 
Manufacturer’s catalog. 1981. Nutana Helsekost. 19 p. 
Contains a photo of and detailed information about every 
product. Label. 1980, undated. 9.5 by 4.25 inches. Full 
color, mainly beige, blue, and white. Photo shows 2 burgers 
or rissoles with peas and carrots. “Ready to serve. Granose 
frikaletts need only to be heated in their own sauce. Serve 
with potatoes and other vegetables for an easily prepared 
meal.” Labels in Danish, Dutch, and Finnish.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Nutana, was introduced in 
1979. It has been discontinued.

1996. Hoffman Products. A division of York Barbell Co., Inc. 
1979. Hoffman’s family of champions: A quality Hi-Proteen 
formula for every purpose (Leafl et). York, Pennsylvania: 
Hoffman Products. 1 p. Single sided.
• Summary: See page after next. A full-page color leafl et 
shows six different Hoffman products in cans. Address: York, 
Pennsylvania.

1997. Lajolo, F.M.; Filisetti, T.M.C.C. 1979. Thyroid active 
factor from processed soybean products (Abstract). Paper 
presented at meeting of Institute of Food Technologists, St. 
Louis, Missouri. See Abstract 21.
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• Summary: A crude extract was obtained from hexane-
defatted soybean fl our by water extraction and acetone 
fractionation. It was active in depressing the uptake of 
iodine-131 by the thyroid glands of live rats 24 hours 
after administration by stomach tubing. “The depressing 
activity was present only when the extract or the fl our 
had been previously autoclaved.” It was also found in 
commercial products such as soybean milk, soy protein 
concentrate, and toasted soy fl our. “Tested in semi-chronic 
experiments with rats, the extract was able to induce 
changes in thyroid thyrosines and thyroxine. No infl uence 
on growth of the autoclave extract was found. The formation 
of an active factor during processing is proposed and its 
biological signifi cance is discussed.” Address: Depto. de 
Alimentos e Nutricao Experimental, Faculdade de Ciencias 
Farmaceuticas-USP, Caixa Postal 30.786, Sao Paulo, SP, 
Brazil.

1998. Product Name:  Loma Linda Linketts, Little Links, 
Big Franks (Meatless Hot Dogs).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979. 
Big Franks now made with textured soy protein. Enhanced 
versions of these products with the same names were 
introduced in 1963, 1963, and 1966, respectively.
 Note: This product was fi rst introduced in 1953, but did 
not contain textured soy protein at that time.

1999. Product Name:  Loma Linda i-Soyalac (Non-Dairy 
Infant Formula Based on Isolated Soy Protein) [Concentrated 

Liquid].
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation: See 2 pages after next. 
Thomson. 1979. Journal of the American Oil Chemists’ 
Society. March. p. 386-88; Leafl et (8½ by 11 inches, color. 
Single sided). 1983. i-Soyalac. Second best [to breast milk]. 
A similar leafl et (published about 1981) in Spanish has the 
title “Lo mejor: despues de leche materna.”

2000. Product Name:  Loma Linda Sizzle Links (Meatless 
Frankfurters).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979.

2001. Product Name:  Loma Linda Salami (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
Ingredients:  Wheat gluten, soy protein isolate, water, 
corn oil, egg whites, corn starch, salt, dried yeast, natural 
(vegetable) fl avors, soy protein concentrate, dextrose, 
onion, artifi cial fl avors, garlic, guar gum, caramel color, 
soy lecithin, spices, artifi cial colors, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
How Stored:  Frozen.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   554

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   555

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   556

© Copyright Soyinfo Center 2016

New Product–Documentation:  Recipe booklet. 1979, 
dated.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2002. Product Name:  Loma Linda Tender Cuts?
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979, 
dated.

2003. Product Name:  Loma Linda Breakfast Sausage 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979, 
dated.

2004. Product Name:  Loma Linda Sizzle Franks (Meatless 
Hot Dogs Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92505.
Date of Introduction:  1979.
Ingredients:  Frank: Water, soy protein concentrate, wheat 
gluten, corn oil, vegetable shortening, egg whites, natural 
(vegetable) fl avors, dried yeast, corn starch, dextrose, salt, 
artifi cial fl avor, onion powder, carrageenan, caramel color 
whole wheat fl our, garlic powder, artifi cial color, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 

pyridoxine hydrochloride, ribofl avin, cyanocobalamin). 
Broth: Water, salt.
Wt/Vol., Packaging, Price:  19 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 2 franks (2.4 oz–70 gm): Calories 170, 
protein 10 gm, carbohydrate 3 gm, fat 13 gm, cholesterol 0 
mg, sodium 340 mg, potassium 100 mg.
New Product–Documentation:  Sold frozen or canned.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1979.
 Full page color ad (date and source unknown). “Hot 
dog! Sizzle Franks have no cholesterol, preservatives or 
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added MSG.” In the top half of the ad is a color photo of a 
Sizzle Frank (meatless hot dog) with grill marks, in a bun 
with trimming, in front of the face of a boy who is about to 
grab and eat it. Near the bottom is a photo of a can of Loma 
Linda Sizzle Franks.

2005. Product Name:  Loma Linda Redi-Burger (Meatless 
Hamburger).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce Place, Arlington, 
California.
Date of Introduction:  1979.
New Product–Documentation:  Recipe booklet. 1979. 
Now made with textured soy protein. Soybean Blue Book. 
1955. p. 104. “Meat substitutes.” Address given as Arlington, 
California. Soybean Digest Blue Book. 1972. p. 108. “Burger, 
soy loaves and slices (chicken, turkey, beef, and hamlike 
fl avors).” Listing is now Loma Linda Foods, 11503 Pierce 
St., Riverside, CA 92505. A more sophisticated version of 
the same product with the same name was introduced in 
1963.
 Note: This product was fi rst introduced in 1953, but did 
not contain textured soy protein at that time.

2006. Product Name:  Lotus TVP [Flavoured, or 
Unfl avoured] Chiplets [Natural, or Brown], Chunks, Slices.
Manufacturer’s Name:  Lotus Foods Ltd.
Manufacturer’s Address:  29-31 St. Lukes Mews, London 
W11 1DF, England.
Date of Introduction:  1979.
How Stored:  Shelf stable.
New Product–Documentation:  Listing in International 
Vegetarian Health Food Handbook (UK). 1979-80. p. 165, 
199.

2007. Product Name:  Millstone Burger-Like: A Vegetable 
Protein Product–Imitation Ground Beef.
Manufacturer’s Name:  Millstone Foods Inc.
Manufacturer’s Address:  P.O. Box 323, Penryn, CA 
95663.
Date of Introduction:  1979.
Ingredients:  Water, soy fl our, textured vegetable protein, 
salt, hydrolyzed vegetable protein, onion, garlic, spices, 
tomato, caramel color, natural fl avorings.
Wt/Vol., Packaging, Price:  19 oz (538 gm). Can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Tom Riker and 
Richard Roberts. 1979. The Directory of Natural & Health 
Foods. p. 222-23. A photo shows the label.
 Label sent by Millstone. 1981. March 1. Label reads as 
shown at product name. Brown and yellow lettering on white 
background. With recipe for Burger Patties (with eggs). The 
company also makes Tender Cuts (basically wheat gluten but 
with soy fl our and TVP), and Nut Meat (mainly peanuts with 

corn and soy fl our).

2008. Product Name:  Ad-Vantage Textured Vegetable 
Protein (Extruded Textured Soy Flour Extenders).
Manufacturer’s Name:  Nabisco Inc., Protein Foods Div.
Manufacturer’s Address:  East Hanover, NJ 07936.
Date of Introduction:  1979.
New Product–Documentation:  Soybean Digest Bluebook. 
1979. p. 102.

2009. Product Name:  Solar Burger (With Wheatmeat).
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.
Date of Introduction:  1979.
Ingredients:  Incl. seitan (Wheatmeat), textured soy protein 
concentrate (Response), whole wheat fl our, and soy protein 
isolate.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 30. In 1976 the Solar Burger patty was still being 
made by John Weissman. Ademar started making and private 
labeling the product in 1979. John had a plant in Cambridge, 
Massachusetts. Then John closed the plant and Ademar 
bought some of his equipment and started making the Solar 
Burger patty for John. At that time, Ademar fi rst discovered 
Response, textured soy protein concentrate.

2010. Product Name:  Vegetarian Beef Chunks.
Manufacturer’s Name:  Vegetarian Health, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 525, Maywood, IL 
60153.  Phone: 800-323-4092.
Date of Introduction:  1979.
Ingredients:  Soy fl our, salt, natural and imitation fl avorings 
(onion and garlic), spices, caramel coloring; fortifi ed with 
vitamins and minerals: zinc oxide, niacinamide, ferrous 
sulfate, copper gluconate, vitamin A palmitate, calcium 
pantothenate, thiamine mononitrate (B-1), pyridoxine 
hydrochloride (B-6), ribofl avin (B-2), cyanocobalamin (B-
12).
Wt/Vol., Packaging, Price:  5 oz paperboard box. Retails 
for $1.99.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz (28 gm): Protein 14 gm, carbohydrates 
10 gm, fat less thna 1 gm, cholesterol less than 1 mg, sodium 
4 mg, fi ber less than 1 gm.
New Product–Documentation:  Ad in Whole Foods. 1991. 
June. p. 36. Color photo of the box. Talk with company 
salesperson. 1991. May 22. Both this product and Vegetarian 
Hamburger Bits, which contain soy, were introduced about 
12 years ago.
 Label sent by Vegetarian Health, Inc. 1991. May. 
Copyright 1990. 7 by 5 by 2 inches. Paperboard box. 
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Turquoise blue, yellow, and dark blue. Color photo of chunks 
in pasta fi lls front panel. “Sodium free. No cholesterol. Free 
recipe book inside. Has the real taste and texture of real meat 
without the cholesterol or fat. Has 50% fewer calories than 
red meat.”

2011. Product Name:  Vegetarian Hamburger Bits.
Manufacturer’s Name:  Vegetarian Health, Inc.
Manufacturer’s Address:  P.O. Box 525, Maywood, IL 
60153.  Phone: 800-323-4092.
Date of Introduction:  1979.
Ingredients:  Soy fl our, salt, natural and imitation fl avorings 
(onion and garlic), spices, caramel coloring; fortifi ed with 
vitamins and minerals: zinc oxide, niacinamide, ferrous 
sulfate, copper gluconate, vitamin A palmitate, calcium 
pantothenate, thiamine mononitrate (B-1), pyridoxine 
hydrochloride (B-6), ribofl avin (B-2), cyanocobalamin (B-
12).
Wt/Vol., Packaging, Price:  5 oz paperboard box. Retails 
for $1.99.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz (28 gm): Protein 14 gm, carbohydrates 
10 gm, fat less thna 1 gm, cholesterol less than 1 mg, sodium 
4 mg, fi ber less than 1 gm.
New Product–Documentation:  See next page. Ad in Whole 
Foods. 1991. June. p. 36. Color photo of the box. Talk with 
company salesperson. 1991. May 22. Both this product and 
Vegetarian Beef Chunks, which contain soy, were introduced 
about 12 years ago.
 Label sent by Vegetarian Health, Inc. 1991. May. 
Copyright 1990. 7 by 5 by 2 inches. Paperboard box. 
Turquoise blue, pink, and dark blue. Color photo of burger 
on bun fi lls front panel. “Sodium free. No cholesterol. Free 
recipe book inside. Has the real taste and texture of real meat 
without the cholesterol or fat. Has 50% fewer calories than 
red meat.”

2012. Product Name:  Morningstar Farms Grillers 
(Meatless Hamburger Patties).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1979.
Ingredients:  Textured vegetable protein (soy protein 
isolate, concentrate and isolate, wheat gluten), soybean and/
or corn oil, egg whites, partially hydrogenated soybean and 
cottonseed oil, fl avorings (artifi cial fl avors, monosodium 
glutamate, spices, disodium guanylate, disodium inosinate), 
calcium caseinate, modifi ed tapioca starch, onion powder, 
emulsifi ers (mono- and diglycerides, glyceryl lacto esters 
of fatty acids), caramel color, sugar, garlic powder, ascorbic 
acid, vitamins [niacinamide, thiamine mononitrate (B-1), 
pyridoxine hydrochloride (B-6), ribofl avin (B-2), B-12], iron 

(as ferrous sulfate).
Wt/Vol., Packaging, Price:  9 oz (256 gm). Four patties in 
paperboard box.
How Stored:  Frozen.
New Product–Documentation:  See page after next. 
Ad. 1980. “No cholesterol. No kidding.” Label reads: 
“Cholesterol Free Patties. Artifi cial Hamburger Flavor. 
Textured Vegetable Protein. No Animal Fat. Protein Rich.” 
Label. 1989. Sept. 7. Sold at Diablo Foods, a supermarket 
in Lafayette, California. The cholesterol-free meatless 
hamburger patties (9 oz., 4 patties) retail for $2.45.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Product with Label purchased at Lucky Foods 
supermarket in Lafayette, California. 1993. June 1. 8 by 4 
by 1¼ inch box. Dark green, light green, tan, red, and blue 
on white. Color photo of a patty with lettuce and tomato 
between two buns. Morningstar Farms logo in top left corner. 
“Artifi cial hamburger fl avor. No animal fat. Microwaveable. 
Zero cholesterol. Keep frozen.” Ingredients: Textured 
vegetable protein (Soy protein concentrate and isolate, 
wheat gluten), egg whites, corn oil, calcium caseinate, 
partially hydrogenated soybean and cottonseed oil, artifi cial 
and natural fl avors from non-meat sources, modifi ed food 
starch, onion powder, sucrose, caramel color, emulsifi ers 
from vegetable sources (mono- and diglycerides, glyceryl 
lacto esters of fatty acids), garlic powder, black pepper, 
methylcellulose, disodium inositate, disodium guanylate, 
vitamin C (ascorbic acid), niacin, celery, iron (as ferrous 
sulfate), vitamin B-1 (thiamine), vitamin B-6, vitamin B-2 
(ribofl avin), vitamin B-12. Note: The package design and 
ingredients of this product are somewhat different from those 
of the product launched in 1979.
 Ad (full-page, color) with coupon in Vegetarian Times. 
1993. July. p. 29. “A delicious way to cut down on meat 
without cutting down on your options.” Shows new label 
designs for 4 Morningstar Farms meatless products.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product never contained spun soy 
protein fi ber.
 Product (Meatless Grillers) with Label (new design) 
purchased at Safeway supermarket in Lafayette, California. 
1994. May 18. Price: $2.59. Frozen. 9 oz (256 gm). A huge 
color photo of a burger, with all the trimmings, is at the 
center of the front panel. “Artifi cial hamburger fl avor. No 
animal fat.”

2013. Product Name:  Morningstar Farms Luncheon Slices 
(Meatless Ham or Sausage Slices).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
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Date of Introduction:  1979.
New Product–Documentation:  See next page. Shurtleff & 
Aoyagi. 1983. History of Worthington Foods. p. 10.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product never contained spun soy 
protein fi ber. It was a reformulation of reformulated version 
of Morningstar Farms Breakfast Slices fi rst launched in 
1974.

2014. Product Name:  Morningstar Farms Leanies 
(Meatless Hot Dogs–Links or Frankfurters or Wieners).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1979.
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate, wheat gluten and fl our), egg whites, 
soybean and/or corn oil, sodium caseinate, water, partially 
hydrogenated soybean and cottonseed oil, fl avorings 
(artifi cial fl avors, monosodium glutamate, onion and garlic 
powder, spices, disodium guanylate, disodium inosinate), 
salt, corn syrup solids, dextrose, sodium phosphates 
(tripolyphosphate, pyrophosphate, hexametaphosphate, 
monophosphate), artifi cial colors, calcium chloride, 
niacinimide [niacinamide], iron (as ferrous sulfate), vitamin 
B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12.
How Stored:  Frozen.
New Product–Documentation:  See next page. Shurtleff & 
Aoyagi. 1983. History of Worthington Foods. p. 10.
 Manufacturer’s catalog. 1984, undated. Frozen Products.

 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Talk with Dick Leiss, Director of R&D for Worthington 
Foods. 1993. June 30. This product never contained spun soy 
protein fi ber.

2015. Product Name:  Nursoy (Iron Fortifi ed Soy Protein 
Infant Formula).
Manufacturer’s Name:  Wyeth Laboratories Inc.
Manufacturer’s Address:  King of Prussia Rd., Wayne, PA 
19087.  Phone: 215-688-4400.
Date of Introduction:  1979.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
Nutrition:  87% water, 6.7% sucrose, 3.4% vegetable oils, 
2.3% isolated soy protein on a ready to feed basis.
New Product–Documentation:  Thomson. 1979. Journal of 
the American Oil Chemists’ Society. March. p. 386-88. Label. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center.
 Koo. 1988. Journal of Parenteral and Enteral Nutrition. 
12(2):171. Gives manufacturer as Wyeth Laboratories, 
Philadelphia, Pennsylvania.
 Talk with company employee. 1990. Oct. 31. The 
company’s name changed on about July 1988 to Wyeth 
Ayerst Laboratories Inc., now located at 555 E. Lancaster 
Ave., St. Davids, PA 19087. Phone: 215-971-5734.

2016. Ament, Marvin Earl. 1979. Intestinal malabsorption: 
Soy milk protein sensitivity. In: Victor C. Vaughan, III, R.J. 
McKay, Jr., and R.E. Behrman, eds. 1979. Nelson Textbook 
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of Pediatrics, 11th ed. Philadelphia, Pennsylvania: W.B. 
Saunders Co. xxiii + 2170 p. See p. 1035, 1075-91. Illust. 
Index. 27 cm. [1 soy ref]
• Summary: This is a massive and authoritative textbook on 
the subject, with each section written by one or more experts 
on that subject. Each of the three main editors is an M.D., as 
is the Senior Editor, Waldo E. Nelson.
 In Chapter 11, “The digestive system” (p. 1019+) is a 
long section on “The intestinal tract” (p. 1035-1109).
 A subsection titled “Intestinal malabsorption” (p. 
1075-91) is by Marvin Ament. Within this, section 11.44, 
“Malabsorption syndromes” (p. 1080+) contains subsections 
on “Cow’s milk protein sensitivity” and “Soy milk protein 
sensitivity” (p. 1082). In the references section at the end, 
there is 1 reference (p. 1090) to soy protein (Ament and 
Rubin 1972).
 The section on “Soy milk protein sensitivity” states 
that soy protein isolate is the primary protein in all soy milk 
formulas. It “can cause a violent gastrointestinal reaction 
in susceptible infants.” The mechanism of this reaction 
and injury are unknown. “The upper intestinal mucosa 
loses villous structure and becomes fl at within 24 hours of 
challenge with soy protein isolate; recovery occurs within a 
few days. Clinical symptoms are described.
 Note: Unfortunately, we are not told what percentage 
of infants have a negative reaction to soy milk protein. 
Address: M.D., Prof. of Pediatrics, Chief, Div. of Pediatric 
Gastroenterology and Nutrition, UCLA Center for the Health 
Sciences, Los Angeles, California.

2017. Bodwell, C.E. 1979. Human versus animal assays. In: 
H.L. Wilcke, D.T. Hopkins, and D.H. Waggle, eds. 1979. Soy 
Protein and Human Nutrition. New York: Academic Press. 
xiv + 406 p. See p. 331-39. [10 ref]
Address: Protein Nutrition Lab., Nutrition Inst., SEA, 
USDA, Beltsville, Maryland.

2018. Burnett, John. 1979. Plenty and want: A social history 
of diet in England from 1815 to the present day. Revised 2nd 
ed. London: Scolar Press. 387 p. Index. 21 cm. 1st ed. 1966, 
published by Thomas Nelson. [100+* ref]
• Summary: This is the best history seen to date of food and 
nutrition in England after 1815. Chapter 14 (the last chapter), 
titled “Since 1945” states (p. 365-66) that it is now “actually 
possible to convert high-protein vegetables into synthetic 
‘meat’. To date, the most used vegetable is soya, which can 
be turned either into soya fl our, soya concentrates, or soya 
protein isolates spun or woven to produce meat ‘analogues’. 
The last technique, which allows the resulting fi bres to 
be given any colour, texture, fl avour and nutritional value 
desired, has been commercially exploited jointly by Rank 
Hovis McDougall and Courtaulds since 1972 in the product 
‘Kesp’, which can be used as a total replacement for meat in, 
for example, pies, or as a partial substitute in many dishes. 

So far, its acceptability has not been very high, and outside 
the school meals programme the impact of the analogue 
has not been signifi cant, but potentially the possibility of 
extending the world’s scarce protein resources by the use 
of vegetables [plants] and, even, micro-organisms such as 
bacteria and fungi, all of which can produce food far more 
rapidly than animals do, is of extreme importance.
 “In Britain, the adoption of such novel foods is likely to 
be very slow.” Address: [England].

2019. Carroll, K.K.; Huff, M.W.; Roberts, D.C.K. 1979. 
Vegetable protein and lipid metabolism. In: H.L. Wilcke, 
D.T. Hopkins, and D.H. Waggle, eds. 1979. Soy Protein and 
Human Nutrition. New York: Academic Press. xiv + 406 p. 
See p. 261-80. [16 ref]
• Summary: Secretion of neutral and acidic steroids in 
rabbits was increased when the low-fat, cholesterol-free diet 
contained isolated soy protein in place of casein. Address: 
Univ. of Western Ontario, London, ONT, Canada N6A 5C1.

2020. Dawson Mills. 1979. Annual report. Dawson, 
Minnesota. 12 p. 22 x 28 cm.
• Summary: For the business year ended 31 Aug. 1979. 
* = with photo. Report to the members, by Joe Givens*. 
Management staff*. Directors’ comments (with photo of 
each). Balance sheet. Statement of changes in fi nancial 
position. Statement of operations. Ephriam Boraas: Director 
and past chairman (with photo). 1979 highlights. Graph 
of soybeans processed (15.339 million bushels in 1979). 
Cooperative patronage refund.
 In his “Report to the members,” Givens states: “The 
project to produce food ingredients based on isolate [sic, 
isolated] soy protein continues to hold much promise for 
the future of Dawson Mills. After 2½ years of work and the 
expenditure of nearly 20 million dollars, the plant started 
production and dried isolated protein in July. Your plant 
is currently producing spray dried isolate and spun isolate 
fi brils. The initial samples of our new range of Isoprime and 
frozen analogue products have been well received by the 
trade and our team of specialist salesmen in Dawson Food 
Ingredients will be building sales as rapidly as possible. 
Meat analogues and spray dried dietary fi ber concentrates are 
scheduled to be in production in early 1980.”
 Dawson Mills had a Net Margin (profi t) of $2,433,097 
for the year. “These Net Margins are stated after expending 
$1,800,000 in product development, isolate plant start-up and 
other related costs.” During the last two fi scal years (1977 
and 1978) the company suffered losses totaling $1,415,373 
[in large part due to expenses at the isolate plant]. Address: 
Dawson, Minnesota. Phone: (612) 769-4386.

2021. Doyle, Rodger Pirnie. 1979. The vegetarian handbook: 
A guide to vegetarian nutrition and foods. New York, NY: 
Crown Publishers. x + 182 p. Illust. Index. 24 cm. [20+ ref]
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• Summary: Table 3, “Daily food guide for vegan adults” (p. 
30) recommends soy milk, tofu, and fermented soybean curd 
[fermented tofu].
 The section titled “Weaning infants on vegan diets” (p. 
40-44) also discusses soy milk and The Farm in Tennessee. 
Soy milk is also recommended for pregnant and lactating 
women (p. 54-55).
 Chapter 9, titled “A pair of unusual diets,” discusses 
macrobiotic diets and fruitarian diets. The author is quite 
critical of a number of macrobiotic practices and teachings: 
Studies have shown nutritional defi ciencies. Restricted intake 
of liquids may lead to kidney stones and kidney failure. “The 
greatest danger of a macrobiotic diet is not to adults but to 
newly weaned infants... Don’t wean infants on Kokoh... 
Wean them instead on either milk or fortifi ed soy milk.”
 Page 93 states: “Soybeans are among the most valuable 
of vegetarian foods, not only because of their high-quality 
protein but because they can be made into soy milk and tofu 
(soybean curd)... Two other soy products that are widely 
used in the United States are soy sauce and miso.”
 Pages 96-97 discuss soy milk and textured vegetable 
protein (TVP).
 Table A, “Typical vegetarian menus” (p. 134-35) is 
divided into lacto-vegetarian and vegan, and within each 
type it gives menus for breakfast, lunch, dinner and snacks 
for: (1) Infants 6 to 12 months–970 calories. (2) Children 
4 to 6 years–1800 calories. (3) Males 11 to 14 years–2800 
calories. (4) Males 15 to 50 years–2700 calories. (5) Males 
over 50–2400 calories. (6) Females 11 to 14 years–2800 
calories. Various soyfoods are listed, including “soy milk” 
and “soy ice cream.”

2022. Flint, F.O. 1979. Novel protein foods. In: J.G. 
Vaughan, ed. 1979. Food Microscopy. London and New 
York: Academic Press. xvi + 651 p. See p. 531-50. [32 ref]
• Summary: Contents: Introduction. Microstructure of 
processed soybeans, soya fl akes and fl ours. Microstructure 
of texture of textured soya products: spun proteins, extruded 
soya. Gluten as a novel protein constituent. Microscopy of 
soya and other plant protein isolates. Novel protein foods 
from micro-organisms. The microscopy of future novel 
protein foods. Acknowledgments.
 Contains 14 excellent illustrations and photomicrographs 
at high magnifi cations (70 to 90x). Fig. 1 is a full-page cross 
section of the outer layers of a soybean including (from 
outside in): palisade layers, hourglass layers, parenchyma, 
aleurone cells, compressed cells, cotyledon epidermis, 
aleurone layers of cotyledon. Address: Procter Department of 
Food Science, University of Leeds, UK.

2023. Fomon, Samuel J.; Ziegler, Ekhard E. 1979. Soy 
protein isolates in infant feeding. In: H.L. Wilcke, D.T. 
Hopkins, and D.H. Waggle, eds. 1979. Soy Protein and 
Human Nutrition. New York: Academic Press. xiv + 406 p. 

See p. 79-99. [19 ref]
• Summary: Summarizes the results of 37 studies on 
nitrogen balance and concludes that, in an infant formula, 
soy protein isolate (Edi-Pro A) fortifi ed with methionine, is 
at least as satisfactory as protein from cow’s milk. Infants 
fed fortifi ed soy milk, cow’s milk, or human milk as 6% of 
their energy intake, retained similar amounts of nitrogen. In 
experiments where the protein level was 8-11% or 12-16% 
of energy intake, the nitrogen balance from soy formula 
was similar to that from cow’s milk. Older infants receiving 
methionine fortifi ed soy milk retained more nitrogen than did 
their counterparts receiving cow’s milk.
 Contents: Adequacy of soy protein isolates fortifi ed 
with methionine: Nitrogen balance studies, growth studies. 
Methionine supplementation. Summary. Discussion. 
Address: 1. Univ. Hospital, Univ. of Iowa, Iowa City, IA 
52242; 2. Univ. of Iowa.

2024. Gabr, Mamdouh; Maraghi, S.; Morsi, S. 1979. 
Management of lactose intolerance secondary to acute 
diarrhea with a soy-based, lactose-free formula. Clinical 
Therapeutics 2(4):271-76. [7 ref]
• Summary: An isolated soy protein formula containing a 
mixture of sucrose and corn syrup was found more effective 
in infants recovering from non-bacterial diarrhea than a 
standard lactose-containing formula. In a study with 58 
patients of the management of lactose intolerance secondary 
to acute diarrhea, the authors determined that (1) High 
recurrence rates of diarrhea after reintroduction of a milk-
based formula are caused by secondary lactose intolerance, 
and (2) Infants with secondary lactose intolerance can 
establish disaccharide activity while on a soy-based, lactose-
free formula.
 Note: This is the second earliest document seen in which 
a soy formula or beverage is specifi cally recommended as a 
solution to the problem of lactose intolerance. Address: Cairo 
Univ. Faculty of Medicine, Dep. of Pediatrics and Clinical 
Pathology, Cairo, Egypt.

2025. Riker, Tom; Roberts, Richard. 1979. Directory 
of natural and health foods: A sourcebook for dietary 
revolution. New York, NY: Putnam (A Paragon Book). 320 
p. Index. 37 cm.
• Summary: The fi rst part of this book (p. 7-49) consists 
of essays on natural foods and nutrition (some reprinted). 
Part two is a commercial catalog/directory of natural foods 
available in 1979; it lists and describes (with may photos and 
labels) products from most of the major U.S. natural foods 
manufacturers. An Index (p. 293-308) lists participating 
companies alphabetically.
 Soy-related products include: Hain Super-E Soy Oil 
and Crude [unrefi ned] Soy Oil (Los Angeles, California, 
p. 55). Health Valley Soy Moo (Montebello, California, p. 
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57). 
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Family Orchards Fruit & Nut mixes, incl. Back Packer+*, 
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s 
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed 
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts) 
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin 
Seeds (Pepitas), Tamari Roasted Sunfl ower Seeds, Liquid 
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73). 
Arrowhead Mills Unrefi ned Soybean Oil (Hereford, Texas, 
p. 75). Good Morning New England Granola incl. Cashew-
Raisin Bran-ola (with okara soy fi ber), Happy Trails Mix 
(with roasted soynuts) (Amherst, Massachusetts, p. 79). 
Elam’s Soy Flour (Broadview, Illinois, p. 81).
 A long section on Erewhon and its products (p. 84-
108) is probably the reproduction of an Erewhon catalog. 
Erewhon is now located at 3 East Street, Cambridge, MA 
02141. Following several pages about the company and 
its philosophy and standards, each of its major products is 
discussed in detail, often with nutritional analyses. A label 
for Soy Flour (organically-grown stone-ground, 24 oz.) is 
shown; the main recommended use is for making soy milk! 
A major part of the presentation is titled “Japanese food 
guide.” Products described include: Umeboshi (2 pages): 
Plums pickled in brine (umeboshi). Umeboshi paste. Plum 
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, waka-
Hatcho, soybean, barley, brown rice, rice, and natto miso 
varieties. Tekka (made with Hatcho miso). Sweets made 
from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters 
for various types of miso or shoyu. Goma-muso (60% 
barley miso and 40% whole sesame seed butter). Gomamiso 
furikake (with barley miso, whole roasted sesame seeds, 
and shredded nori seaweed). Kombu candy. Kokkoh. Dried 
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes 
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers 
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and 
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari 
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten, 
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten, 
kanten fl akes, wakame, and mekabu.
 Good Food brand Soy-Millet Bread (Austin, Texas, p. 
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon 
Morning Cereal, and Infant Cereal (each containing soy 
beans). Chico-San Black Soybeans (imported), and Azuki 
Beans (Dainagon imported small red), and Lima Soy Sauce 
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain 
Cereal, and Deaf Smith Crunch (granola-type cold cereal) 
(each contains soybeans, p. 130).
 The section on pages 188-197 is titled “Soy.” It lists 
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for 
Curding Tofu, Soyfl our, Whole Cleaned Soybeans, Good for 
Ya Textured Vegetable Protein (Summertown, Tennessee, p. 
189). New England Soy Dairy Tofu (with many tofu recipes, 
Greenfi eld, Massachusetts, p. 192-96).
 The Redwood Sprouter Co. sprouter containing Soy 
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods 

(a photo shows their line of 38 products). Millstone Burger-
Like (with soy fl our and TVP), Wheat Fries (with wheat 
gluten), Tender Cuts (with wheat protein and soy fl our) 
(Penryn, California, p. 222-23). Sunrise Health Products 
Lecithin Granules (p. 274-75).

2026. Scrimshaw, Nevin S.; Young, Vernon R. 1979. Soy 
protein in adult human nutrition: A review with new data. In: 
H.L. Wilcke, D.T. Hopkins, and D.H. Waggle, eds. 1979. Soy 
Protein and Human Nutrition. New York: Academic Press. 
xiv + 406 p. See p. 121-48. [33 ref]
• Summary: Contents: Introduction. Available data on 
soy protein quality for adult humans. MIT studies of soy 
protein (using Supro 620 and 710, made by Ralston Purina). 
Evaluation of soy protein quality. Comparison of the protein 
quality of soy products and beef. Long-term tolerance and 
acceptability of soy protein products. Summary. Discussion.
 “At total protein intakes that approximate current dietary 
allowances for good-quality protein in adults, well processed 
soy protein isolate products fully replace beef without 
reducing the utilization of dietary nitrogen...
 “Under conditions of normal usage in adults, methionine 
supplementation of good-quality soy protein products is 
unnecessary and probably undesirable...
 “Properly processed soy protein foods are well tolerated 
and of good protein value for human nutrition.”
 The discussion session contains the following exchange: 
“Scrimshaw: I suggest that PER [Protein Effi ciency Ratio] 
should be discarded entirely as soon as possible. The 
AOAC (Association of Analytical Chemists) should adopt a 
standardized slope ratio assay instead... PER is not a suitable 
measure of protein quality for humans, and neither is NPU 
[Net Protein Utilization] determined at a single defi cient 
level of intake.
 “Hackler: I disagree; the slope is more expensive 
(it requires more labor, more animals and more dietary 
ingredients), and I would question that it is better for 
nutritional labeling purposes.” Address: Massachusetts Inst. 
of Technology, 77 Massachusetts Ave., Cambridge, MA 
02139.

2027. Smith, Elizabeth Bernice. 1979. Vegetarian meal-
planing guide: A lacto-ovo-vegetarian diet. Winnipeg, 
Manitoba, Canada: Hyperion Press Ltd. 104 p. Illust. (some 
color). 21 x 22 cm. [57+ ref]
• Summary: At head of title: “Dr. Elizabeth Smith’s New 
World of Eating.” Table 5e (p. 25) lists calories for meat 
alternates group. Soybean sprouts, miso, soybean curd (tofu), 
soybean milk, and TVP are moderate calorie, while soybeans 
and soy grits are high calorie.
 Page 47 notes: “Generally speaking, legumes are 
moderately defi cient in methionine. Soybeans are an 
exception, as are their by-products, tempeh (fermented), tofu 
(the curd formed for soya), and soybean milk. All these are 
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roughly equivalent in quality to cow’s milk.
 Page 49 notes that when breast feeding is not possible, 
soyamilk may be formulated as a very satisfactory substitute; 
vitamin B-12 must supplement it in pill form. “An infant 
who cannot tolerate cow’s milk because of allergy and 
cannot be breast fed may accept a soybean formula until 3 to 
4 months of age. At weaning, according to Fomon, the child 
should continue to receive by cup either soybean formula or 
soybean milk fortifi ed with vitamin B-12.
 Pages 54-56 describe in detail how to sprout soybeans 
at home, and how to prepare homemade soymilk and tofu 
(soybean curd). It is advised that fermented soybean products 
such as miso and tempeh not be produced at home “as 
the control of the fermentation process by specifi c micro-
organisms is too diffi cult to achieve without specialized 
training and equipment.”
 Soy-related recipes include: American soybean loaf 
(with soaked, ground soybeans, p. 76). Soybeans printanier 
(with cooked soybeans). Soya sesame loaf. Soya cheese balls 
(with cooked, seasoned soybeans). Soybean casserole (p. 
77). Sprouted soybean Creole. Sprouted soybeans au gratin. 
Bean sprout chop suey (with tofu, p. 77). Skillet soya sprouts 
and beans (p. 78). Soybean stroganov (p. 78). Address: 
Winnipeg, Manitoba, Canada.

2028. Torun, Benjamin. 1979. Nutritional quality of soybean 
protein isolates: Studies in children of preschool age. In: 
H.L. Wilcke, D.T. Hopkins, and D.H. Waggle, eds. 1979. Soy 
Protein and Human Nutrition. New York: Academic Press. 
xiv + 406 p. See p. 101-19. [23 ref]
• Summary: Tests using two isolated soy protein products 
(Supro 620 and 710, made by Ralston Purina) on school-
aged children showed them to be as digestible as cow’s 
milk. Their nitrogen balance index was 96% and 86% of 
that for cow’s milk, using nitrogen balance techniques for 
measurement. The PER of soy protein isolate was 2.10. 
Address: INCAP, Apartado Postal 1188, Guatemala City, 
Guatemala.

2029. Trikha, R.N.; Nave, R.W. 1979. SPRA’s activities on 
soyabean 1978-79. Bareilly (UP), India: Soya Production 
and Research Assoc. 24 p. Illust. 24 cm.
• Summary: Contents: Introduction & objectives of the 
project. 1. Activities: Soyabean demonstrations (maximum 
production demonstrations, rotational demonstrations, 
implemental demonstrations, varietal trial & demonstrations, 
village saturation programme, commercial production). 
2. Field problems. 3. Extension literature. 4. Soyabean 
technical news letter. 5. Advisory science. 6. Participation in 
conferences. 7. Training meetings & soyabean days. 8. Crop 
competition. 9. Purchase of soyabean. 10. Achievements of 
Soyabean Extension Project (Expanded from 25 hectares in 
1974 to 500 ha in 1979; see Appendix 3). 11. Appendices: 
Annual programme, result of soyabean demonstration, 

rotational demonstration, implemental demonstration 
statistical achievement, varietal demonstration, rainfall, 
statistical achievement, list of staff.
 SPRA, “established in 1972, is the fi rst venture in the 
country to inter-link soyabean research, crop extension, 
product processing, utilization and the marketing of both 
grains and soya food products. The G.B. Pant University 
of Agriculture and Technology, Pantnagar, a partner in 
the Association, has played a major part in research and 
utilization of soyabean and has contributed signifi cantly to 
the work of SPRA.
 “The Soya Production and Research Association has 
been quite conscious of the need for a strong extension 
programme to introduce soyabean successfully in the plains 
of Uttar Pradesh and therefore, launched an ambitious 
project in collaboration with G.B. Pant University of 
Agriculture & Technology, Pantnagar, in 1974 on ‘An 
Intensive Agricultural Extension Programme’ for Production 
of Soyabean in Rohilkhand Division of Uttar Pradesh. Under 
the project farmers interested in cultivation of soyabean 
are provided free technical know-how by the technically 
competent soyabean specialists on deputation from G.B. 
Pant University of Agriculture under the close supervision 
and guidance of these offi cers. Farmers register their names 
with SPRA to follow the prescribed planting and cultivation 
programme and to sell the yield to SPRA on a preannounced 
price which was Rs. 225 per quintal for the 1978 harvest. 
Certifi ed seed, fungicide and Rhizobal culture were provided 
to 279 farmers for 1000 acres at the fi elds to help ensure 
proper emergence and growth of the crop. Needy small 
farmers are provided interest-free loans in the form of inputs 
of seeds, culture, insecticides, etc.
 “The objectives of the Soyabean Extension Project are 
as follows:
 “(i) To encourage and educate farmers for cultivation of 
soyabean in suitable areas.
 “(ii) To help farmers in planning the rotations of crops 
with soyabean.
 “(iii) To help farmers in the project area to market their 
produce.
 “(iv) To educate farmers in uses of soyabean and its 
nutritional value.” (p. 1-2).
 “More than 300 Soyabean demonstrations have 
been undertaken in the project area in the past fi ve years 
[1974-1978]. The results of the demonstrations were quite 
encouraging.” Yields: 91.3% of the soyabean yields in the 
demonstration plots had yields above 1,000 kg/ha and 33.1% 
of the yields were above 2,000 kg/ha. The highest yield was 
3,600 kg and the lowest was 840 kg. Net profi t data indicate 
that yields above 2,000 kg/ha provide a farmer with a very 
satisfactory return on his investment when the price of 
soyabean is Rs. 225.00 per quintal [1 quintal = 100 kg].
 Photos show: (1) Mr. Trikha observing pod formation. 
(2) A weak plant without nodulation. (3) Healthy plant 
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with nodulation. (4) Profuse pod formation on a well 
nodulated plant (more than 300 pods per plant). (5) Effect 
of seed treatment fungus control (Upper seeds in petri 
dishes without treatment, lower seeds with). (6) Trial of 
cultures on nodulation problem. (7) Training meeting 
(with many Indians present) on soyabean agro-technology. 
(8) Popularization of soya-based food among children in 
villages. (9) Effect of soya-based protein calorie enriched 
food on baby Reju (before and after photos). (10) A view of 
soyabean plant at harvest. Address: Bareilly, UP, India.

2030. Trikha, R.N.; Nave, Robert W. 1979. SPRA’s activities 
on soyabean: research, extension, processing, utilization, and 
popularization. Bareilly (UP), India: Soya Production and 
Research Assoc. 40 p. *
Address: Bareilly, UP, India.

2031. Tuohy, J.J.; Burgess, K.J.; Lambert, I. 1979. 
A comparison of the texture of soya and milk based 
meat extenders (Abstract). Irish J. of Food Science and 
Technology 3(1):71-72.
• Summary: Numerical values were calculated to compare 
the texture of “6 commercial T.V.P. products” and a spun soy 
protein. Address: An Foras Taluntais, Moorepark Research 
Centre, Fermoy, County Cork, Irish Republic.

2032. Voldeng, Harvey D. 1979. Soybeans in Canada–Past, 
present and future. Based on an article [sic, manuscript] by 
Dr. H. Voldeng. In: 1979. Fats and Oils in Canada: Annual 
Review. Ottawa, Ontario, Canada: Grain Marketing Offi ce, 
Dept. of Industry, Trade and Commerce, Agriculture Canada. 
[vi] + 95 p. See p. 1-10. Chap. 1. [7 ref]
• Summary: Contents: Introduction. Introduction of 
soybeans to Canada. Importance of the soybean [worldwide]. 
Utilization. Food uses of soybeans: Oriental foods–Soy 
milk, tofu, sufu, miso, soy sauce, tempeh, Hamanatto, natto. 
Western ingredients–Full fat fl our, defatted fl our, soy protein 
concentrates (70% protein), soy protein isolate (more than 
90% protein), textured soybean protein. Soybeans in Ontario. 
Development of short season varieties. Soybeans in Quebec 
and the Maritimes. Soybeans in the Prairies (southern 
Manitoba and Alberta).
 A table shows soybean acreage in Ontario’s leading 
counties in 1978. Kent 205,000. Essex 192,000. Lambton 
170,000. Elgin 63,000. Middlesex 40,000. Other 7,000. Total 
(Ontario) 705,000 acres.
 Soybeans grown in Ontario can be crushed at three 
plants: (1) Victory Soya Mills (owned by Procter and 
Gamble) in Toronto. (2) Canadian Vegetable Oil Processing 
Limited (owned by Canada Packers) in Hamilton. (3) The 
recently completed Maple Leaf Monarch plant (affi liated 
with Unilever Corporation) in Windsor. Total crushing 
capacity in Ontario is about 35 million bushels per year.
 The CSP Foods Plant in Altona, Manitoba, has in some 

years crushed limited amounts of soybeans imported from 
the U.S.
 “Development of short season varieties: The justifi cation 
for the effort to develop a large acreage outside of 
southwestern Ontario has been the magnitude of imports of 
soybeans, meal and oil. This has been and continues to be 
sizeable. The situation (in metric tons = tonnes) is outlined 
below for the 1977/78 crop year: (1) Whole soybeans: 
Production 527,361. Imports 262,835. exports 64,173. 
Domestic crushing 728,400.
 (2) Soybean oil: Imports 28,100. Exports 1,400. 
Domestic production 125,600.
 (3) Soybean meal: Imports 376,300. Exports 45,600. 
Domestic production 575,400. Source: Fats and Oils in 
Canada, Annual Review, 1978.
 Letter (e-mail) from Dr. H. Voldeng of Agriculture and 
Agri-Foods Canada. 2010. Feb. 16. The original “article” 
was not an article but a manuscript that was sent to the 
publishers of this volume; they reduced the length slightly. It 
was never published separately, no longer exists, and cannot 
be cited separately. Address: Agriculture Canada, Ottawa, 
Ontario.

2033. Waggle, D.H.; Kolar, C.W. 1979. Types of soy protein 
products. In: H.L. Wilcke, D.T. Hopkins, and D.H. Waggle, 
eds. 1979. Soy Protein and Human Nutrition. New York: 
Academic Press. xiv + 406 p. See p. 19-51. [42 ref]
• Summary: Contents: Introduction. Soybean supply: 
Seed structure and composition, composition of source 
material, storage and handling, soybean oil, food products 
from defatted soybeans, soy fl ours and grits, soy protein 
concentrates, isolated soy protein, amino acid and mineral 
composition. Food uses of soy proteins: Meat products, 
baked products, infant formulas and food, food analogs, 
dairy type foods (yogurt, sour cream, frozen desserts, cheese, 
and dip-type products), protein supplements, other uses. 
Address: Ralston Purina, Checkerboard Square, St. Louis, 
Missouri 63188.

2034. Wilcke, Harold L.; Hopkins, D.T.; Waggle, D.H. 
eds. 1979. Soy protein and human nutrition. New York, 
NY: Academic Press. xiv + 406 p. Illust. Index. 23cm. 
Proceedings of the Keystone Conference held in Keystone, 
Colorado, May 22-25, 1978. [500+ ref]
• Summary: See next page. 25 papers by various authors 
were presented at this important conference; many are cited 
separately. A conference summary and list of registrants are 
included. Address: Ralston Purina Co., St. Louis, Missouri.

2035. Product Name:  Cenpro-F, Cenpro-G, Cenpro-MD 
(Soy Protein Isolates).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  1300 Fort Wayne National Bank 
Building, P.O. Box 1400, Fort Wayne, IN 46801-1400.
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Date of Introduction:  1979?
New Product–Documentation:  Booklet (12 p., undated) 
from Central Soya Co. Chemurgy Div. 1979? Make good 
foods better with help from the broad line of Central Soya 
quality proteins and lecithins. Lists each of these soy protein 
isolate products. Cenpro-F, similar to Promine-F, is a non-
gelling sodium proteinate which disperses rapidly in water. 
Cenpro-G is a “non-gelling sodium proteinate that offers 
both excellent dispersibility and emulsion stability. It is 
ideal as a replacement for sodium caseinate in products 
such as coffee whiteners” and blast-frozen whip toppings. 
Cenpro-P, “the newest product in the Cenpro series, is a 
highly-dispersible, heat-gelling potassium proteinate which 
incorporates the titanium, vitamins and minerals required to 
comply with published regulations. When used for pumping 
ham, corned beef and other cured meats it produces great-
tasting, high-quality meat products.” Cenpro-MD is a 
“non-gelling sodium proteinate similar to Promine-F that 
combines exceptional dispersibility with high fat and water 
binding capability. It contains the titanium required for meat 
systems such as non-specifi c loaves, where it can be used in 
place of some nonfat dry milk.”

2036. FPRDC (Food Protein Research and Dev. Center). 
1979? Final technical report on membrane isolation 
procedures for the recovery of protein from oilseed fl ours. 
FPRDC, Texas A&M University, College Station, Texas. 143 
p. Undated. 28 cm. National Science Foundation Grant No. 
DAR-7720806. [51 ref]
• Summary: MIP = Membrane isolation process. UF = 
Ultrafi ltration. RO = Reverse osmosis. “Eight UF systems 
and fi ve RO systems were evaluated for protein isolation 
from soy fl our... The MIP was found to yield in excess of 
40% more soy isolate per unit of soy fl our than is obtained 
from the conventional isolation method. In addition, the 
MIP produced no effl uent waste stream for disposal...
Unexpectedly, protein effi ciency ratios for MIP soy isolates 
were somewhat lower than those of a commercial soy 
isolate...
 “Utilization of MIP isolates as a replacement for milk-
solids-not-fat in soft-serve frozen desserts and for protein 
fortifi cation of wheat fl our bread was investigated. Sensory 
evaluation scores showed dessert fl avor was not affected by 
replacing milk-solids-not-fat with soy isolate through the 
80% level. Color measurements indicated that up to 40% 
of milk solids in the formula could be replaced with soy or 
peanut isolate without loss of color lightness...
 “The economic profi tability of MIP plants was assessed 
to determine if MIP isolates would be competitive with 
commercial soy isolates currently available. Analyses of 
three sizes of hypothetical soy plants and one size each 
of cottonseed and peanut plants were performed. Results 
showed the soy MIP to be quite attractive economically, 
returning 20-30% on investment after income taxes for the 

larger size plants.” Address: Texas A&M Univ., College 
Station, Texas.

2037. Kraft Industrial Foods Div. 1979? Kraft soy protein 
isolate (Portfolio). P.O. Box 398, Memphis, Tennessee 
38101. Three inserts. Undated. 30 cm.
• Summary: The 3 documents enclosed in this portfolio 
include: (1) Industrial product specifi cations: Soy Protein 
Isolate. Soy Isolate 972, and Soy Isolate 960. These products 
are made by a “unique continuous process.” (2 p.). (2) “The 
new soy on the block: Soy protein isolate for everything 
from baby food to processed meat.” Kraft soy protein isolate 
is available in two pH levels–7.2 and 6.0. (4 p.). (3) Kraft–
Industrial Foods Bulletin: “The new soy on the block. Soy 
with titanium dioxide” [for use as a tracer to detect soy when 
mixed with meat]. Address: Memphis, Tennessee.

2038. Product Name:  [Texturized Soy Flour].
Manufacturer’s Name:  Nutricasa, S.A. Div. of Aceite 
Casa.
Manufacturer’s Address:  Avenida Ceylán 793, Mexico 16, 
D.F., Mexico.  Phone: 567-93-22.
Date of Introduction:  1979?
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Gil Harrison of 
American Soybean Assoc. 1989. April 21. This company 
was the subsidiary of an oil company named Aceite Casa 
S.A., owned by an Italian family. They made defatted soy 
fl our fi rst, then a texturized soy fl our at a later date, using a 
Wenger X-150.

2039. Wall Street Journal. 1980. Central Soya Co. plans 
charge against profi t. Jan. 4. p. 12.
• Summary: The company will make a one-time of about 
$4.3 million against earnings resulting from plans to 
discontinue its line of soy protein products. These products 
haven’t been meeting Central Soya’s standards for return on 
investment, according to Douglas G. Fleming, chairman and 
president. Address: Staff Reporter, Wall Street Journal.

2040. Sirtori, Cesare R.; Descovich, G.C.; Noseda, G. 1980. 
Textured soy protein and serum-cholesterol (Letter to the 
editor). Lancet i(8960):149. Jan. 19. [8 ref]
• Summary: This letter contains critical comments about: 
van Raaij, J.; Katan, M.B.; Hautvast, J.G.A.J. 1979. 
“Casein, soja protein, serum cholesterol.” Lancet. ii:958. 
The latter paper is a negative report on the cholesterol-
lowering properties of soy protein. Sirtori et al. believe 
that the experimental design and the diets chosen by these 
investigators both call for comment. They also believe that 
it is the protein in soybean diets that lowers cholesterol. 
Address: 1. E. Grossi Paoletti Centre, Univ. of Milan, 20129 
Milan, Italy.
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2041. Product Name:  Beef & Soya Burgers.
Manufacturer’s Name:  Cardinal Meat Specialists Ltd.
Manufacturer’s Address:  2396 Stanfi eld Rd., Mississauga, 
Ontario, Canada.
Date of Introduction:  1980 January.
Ingredients:  Incl. ground beef and textured soy protein.
Wt/Vol., Packaging, Price:  14 burgers in a 1 kg reclosable 
box.
How Stored:  Frozen.
New Product–Documentation:  Food in Canada. 1980. Jan. 
p. 31. “Cardinal introduces ‘extended’ burgers.” Cardinal has 
introduced chopped, formed, and frozen burgers. Sold 14 in 
a 1 kg box, they contain 8% soya protein extender and are 
priced lower and shrink less during cooking than regular beef 
patties. A photo shows the box.

2042. Food in Canada. 1980. Cardinal introduces 
“extended” burgers. 40(1):31. Jan.
• Summary: Cardinal Meat Specialists Ltd. of 2396 Stanfi eld 
Rd., Mississauga, Ontario, Canada, has introduced Beef and 
Soya Burgers. The chopped, formed, and frozen burgers, sold 
14 in a 1 kg box, contain 8% soya protein extender. They are 
priced lower and shrink less during cooking than regular beef 
patties. A photo shows the box.

2043. Product Name:  Pro-Fam S-950 (Low-Functional Soy 
Protein Isolate).
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.
Date of Introduction:  1980 January.
New Product–Documentation:  Food Engineering 
International (Chilton’s). 1980. Jan. p. 28. “Grain Processing 
Corp.’s (Muscatine, Iowa) confectionery coatings are 
fortifi ed with soy protein isolate, boosting the coatings’ 
protein content 3-4 times at 50-60% of the cost of previous 
coatings.”
 C.E. Morris. 1982. Food Engineering. May. p. 
72. “Textured soy protein isolates create new analogs, 
extenders.” “Snacks may be made by blending GPC’s Pro-
Fam S-950 low-functional soy protein isolate with grain 
fl ours, extruding the mix, frying in in vegetable oil and 
tumbling with a low-salt powdered cheese fl avoring. Result: 
Nutritious snacks with a 50-percent protein base...”

2044. Product Name:  Gunther Soy Peptones.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  701 West 6th St., Galesburg, IL 
61401.
Date of Introduction:  1980 January.
New Product–Documentation:  Manufacturer’s catalog. 
1980. Jan. Staley Protein Products.

2045. Product Name:  Gunther Foaming Proteins.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  701 West 6th St., Galesburg, IL 
61401.
Date of Introduction:  1980 January.
New Product–Documentation:  Manufacturer’s catalog. 
1980. Jan. Staley Protein Products.

2046. Hannigan, Kevin J. 1980. Triples protein in compound 
coatings: New confectioners coatings are fortifi ed with 
spray-dried soy protein isolate to boost nutrition without 
adding soy fl avor. Food Engineering 52(1):28. Jan.
• Summary: Grain Processing Corp.’s (Muscatine, Iowa) 
confectionery coatings are fortifi ed with soy protein isolate, 
boosting the coatings’ protein content 3-4 times at 50-60% 
of the cost of previous coatings. Addition of soy isolate 
improves gloss and snap, viscosity and enrobing qualities. 
No additional equipment is required for their use. The soy 
isolate, Pro-Fam S-950, permits variations in formulation; 
many fractionated oils with various melting points can be 
used as carriers. The sweetening can be sucrose or crystalline 
fructose. Address: Features editor.

2047. Staley (A.E.) Manufacturing Co. Protein Div. 1980. 
Staley protein products. 2200 E. Eldorado St., Decatur, IL 
62525. 115 p. Jan. 29 cm.
Address: Decatur, Illinois.

2048. Soya Production and Research Association. 1980. 
Classifi ed ad: Sales executive–Bombay based. Times of India 
(The) (Bombay). Feb. 8. p. 9.
• Summary: “Graduate with 3 years’ experience of Bombay 
and Maharashtra consumer sales, preferably food products. 
Academic exposure to the disciplines of sociology / 
economics / nutrition would be an advantage.
 “Sales representatives–Bombay based. To cover 
Bombay and Maharashtra. Graduates with some exposure to 
sociology / economics / nutrition.
 “Please apply within 7 days to...” Address: Marketing 
Div., 95-A Civil Lines, Bareilly, 243001, Uttar Pradesh.

2049. Cereal Foods World. 1980. Ingredients: Soy protein 
isolates. 24(2):81. Feb.
• Summary: Isoprime 900 and 900G from Dawson Food 
Ingredients are soy protein isolates that are light cream in 
color and bland. Isoprime 900 is a water-dispersible powder 
that displays low resistance fl ow. 900G, also a powder, forms 
fi rm gels under proper conditions. Anaprime frozen analogs 
are made from spun soy protein fi brils. Fi-trate soy fi ber 
concentrate is a white, free fl owing, water dispersible, bland, 
low calorie food ingredient. For details contact: Dawson 
Food Ingredients, Dept. CFW, 7901 Flying Cloud Dr., 
Minneapolis, Minnesota 55334. Phone: 612/944-6696.
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2050. Levey, Gail A. 1980. An in-depth look at textured 
vegetable protein: More than you ever wanted to know... 
Vegetarian Times No. 35. Jan/Feb. p. 56-59.
• Summary: Discusses how TVP and spun soy protein 
fi bers are made and their nutritional value. Address: M.S. in 
nutrition.

2051. Dawson Sentinel (Minnesota). 1980. Dawson Mills–
Land O’Lakes merger offi cially announced. 95(31):1. March 
6.
• Summary: The merger of Dawson Mills and Land O’Lakes 
took effect on 1 March 1980 after approval by the boards of 
directors of the two organizations. The merger was offi cially 
announced at the 59th Annual Meeting of Land O’Lakes 
last week. Ralph Hofstad, President of Land O’Lakes, said 
the “merger presents benefi ts to all those involved with the 
soybean processing business through the two cooperatives.”
 Mr. Joe Givens, who has served as general manager 
or president of Dawson Mills for 28 years, is now vice 
president of the “Soy Group within Land O’Lakes. The 
new Soy Group consists of Dawson Mills and two soybean 
processing facilities in Iowa” (at Sheldon and Forth Dodge).
 Dawson Mills was established in 1951 as a cooperative 
(under a different name) to obtain better returns on locally 
grown soybeans. Throughout the years, membership grew to 
over 160 cooperative elevators located in midwest Minnesota 
and the eastern Dakotas.
 “Approximately 300 area residents are employed at 
the facilities in Dawson. Each year over 15 million bushels 
of soybeans are processed into oil, feed meal, food quality 
fl our, grits, textured soy fl our, isolated soybean protein, and a 
variety of high protein food products.”
 Note: This is the earliest document seen (March 2008) 
concerning Land O’Lakes in connection with Dawson 
Mills. Land O’Lakes acquired Dawson Mills, which was 
in fi nancial diffi culty, largely due to losses in its soy isolate 
business.

2052. Tallent, W.H. 1980. Cooperative oilseed processors. 
Northern Regional Research Center: Notes from the Director 
No. 1410. p. 1. March 14.
• Summary: “Dwight Miller (DO) reported on NRRC 
research and development activities at the joint Soybean- 
Cottonseed- Sunfl ower- Peanuts- Rapeseed Conference in 
San Francisco on March 9-12. While the conference has 
been expanded during the past year to include other oilseeds, 
soybean and cottonseed oils dominated the interest of the 
approximately 180 attendees. Dawson Mills, Dawson, 
Minnesota, recently installed a new factory to produce edible 
soy products [protein isolates]. It was announced at the 
conference that they have become part of the Land O’Lakes 
Organization.” Address: Center Director.

2053. Dawson Food Ingredients. 1980. Anaprime: Meat 
analog products made from spun soy protein. Taste can’t 
tell... the only difference you’ll notice between Anaprime 
and meat is the low cost and convenience (Brochure). 7901 
Flying Cloud Dr., Minneapolis, MN 55344. 4 p. Catalog. 28 
cm.
• Summary: On the cover of this color glossy brochure are 
eight prepared dishes, each containing cubes of Anaprime. 
These meatlike products are made from spun soy protein 
fi bers. They are available in three fl avors, each in frozen 
diced pieces: beef, chicken, or ham.
 Inserted into this brochure are three inserts: (1) Step-
up to Anaprime: The key difference between Anaprime 
and textured vegetable protein is spun protein fi brils (color, 
one sided). (2) Comparison of approximate composition 
of Anaprime vegetable protein frozen products and their 
animal counterpart (per 100 grams edible portion): Ham 
(3 p.). Chicken (3 p.). Beef (3 p.). Address: Minneapolis, 
Minnesota.

2054. Food Product Development. 1980. Results are in: 
Military gives go-ahead for soy extenders in DOD meals. 
14(3):34. March.
• Summary: “In an infl uential vote of confi dence for the 
progress of soy protein technology, the U.S. Armed Forces 
approved the permanent use of soy extenders in ground beef 
products, following a year-long program to evaluate the 
quality of extended products in comparison with 100 percent 
ground beef counterparts in military meals.” Note: This is the 
earliest announcement seen of the approval of soy extender 
for use in ground beef by the U.S. Armed Forces.

2055. Schuster, E.M.; Bodwell, C.E. 1980. Phytic acid 
content of thirty-two commercial soy products (Abstract). 
Federation Proceedings (FASEB) 39(3):659 (Abst. #2084). 
April 13-18.
• Summary: Several studies have suggested that cereal 
phytate or added phytic acid may decrease retention or 
absorption of specifi c minerals in humans. The authors 
analyzed 15 soy isolate products, 4 soy concentrates, 5 soy 
fl ours, and 8 textured soy protein products. The mean and 
range values (in gm of phytic acid per 100 gm of product) 
were as follows: Soy isolates 1.27 (range 0.97 to 1.69); 
concentrates 1.38 (1.21 to 1.72); textured soy protein 
products (1.46) 1.19 to 1.63; soy fl ours 1.47 (1.30 to 1.63).
 When the results were expressed on a basis of gm of 
phytic acid per 100 gms of protein (N x 6.25) values ranged 
from 1.1 to 3.3. (Supported in part by a grant from the 
American Soybean Association Research Foundation, St. 
Louis, Missouri). Address: Protein Nutrition Lab. Nutrition 
Iant., USDA, Beltsville, Maryland 20705.

2056. Granose Foods Ltd. 1980. Granose–Britain’s leading 
health foods: Product information. Stanborough Park, 
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Watford, Herts., WD2 6JR, England. 5 p. April. Unpublished 
typescript.
• Summary: The name of each product is given, usually 
with a basic description and ingredients. Product categories 
include: Breakfast cereals. Protein foods–soya based: Soya 
beans in tomato sauce, Goulash, Curry sauce, Bolognese 
sauce, Chicken fl avoured pie fi lling, Chicken fl avoured 
savoury pudding, Ravioli, Cannelloni, Soyapro wieners, 
Soyapro slices, Beef like, Chicken like, Ham like. Dried 
foods–soya based: Vegex (Chunks and Mince), Sausfry, 
Granogen, Granolac. Dried foods–nut based: Rissolnut 
(with soya nuts). Address: Watford, Hertfordshire (Herts.), 
England.

2057. Kudo, Shiro; Hayashi, Mitsuyoshi. Assignors to 
Asahimatsu Kori-dofu K.K. 1980. Process for producing 
fi brous food materials. U.S. Patent 4,204,005. May 20. 7 p. 
Application fi led 16 Dec. 1977. 1 drawing. [9 ref]
• Summary: Whole soybeans are soaked in water until fully 
hydrated (40-55% water). Then they “are passed through 
a very narrow gap between two grindstones [see drawing] 
which rotate at high speed (the size of the gap and the sped 
of rotation depend on both material and desired product but 
0.2 mm or less is favorable when fi brous protein is to be 
made from soybeans).” In this grinding process the whole 
soybeans are converted into fi bers in less than one second. 
Address: Japan.

2058. Andres, Cal. 1980. Soy isolate / dairy blends: Reduce 
caseinate needs up to 90%. Functional protein costs reduced 
by approximately 25%. Spotlight on ingredients. Food 
Processing (Chicago) 41(5):54. May.
• Summary: “With a substantial increase in the price of 
caseinates and projections for an increasingly tight supply 
in coming years, soy isolate and dairy protein blends are 
becoming more attractive and available.”
 Three such blends are available from Dairyland Products 
Inc., 5345 W. 125th St., Savage, Minnesota 55378. Address: 
Senior Associate Editor.

2059. Product Name:  80% Protein Mix.
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  Melrose Park, IL 60160.  Phone: 
312 345-2335.
Date of Introduction:  1980 May.
Ingredients:  Soya protein isolate, calcium and sodium 
caseinate, soya powder, egg white solids, whey yeast, 
fructose, lecithin, salt, natural vanilla fl avor.
Wt/Vol., Packaging, Price:  336 gm can or 340 gm (12 oz.) 
can.
New Product–Documentation:  Product Fact Sheet 
(undated) obtained from Fearn Soya Foods, Division of 
Richard Foods Corp. 1980. May. An 8 x 10 black and white 
photo (obtained May 1980) shows a can of “Fearn QualiPRO 

80% Protein Mix: Natural Vanilla Flavor.”

2060. Food Engineering. 1980. Meat analog from “spun” 
protein: Soy protein is spun into fi bers, then formed into 
analogs which have the look, taste and texture of meat. 
52(5):32. May.
• Summary: “The basic technology that General Mills 
developed to produce spun soy protein is making a 
comeback. Dawson Mills, which purchased the technology 
and equipment from General Mills about 5 years ago, 
has just announced a new line of meat analogs under the 
tradename Anaprime.
 “Basically, the technology is the same. ‘But we did 
improve upon the fl avor of the analogs,’ reports Marty 
Loula, Marketing Manager for Dawson Food Ingredients 
(subsidiary for Dawson Mills). ‘In addition,’ says Loula, 
‘we’ve added a roast beef analog, which wasn’t available 
before. And we’re in the fi nal stages of developing a 
pepperoni analog.’ The basic analogs–beef, chicken and 
ham–are being produced by Dawson in its new facility in 
Minneapolis [Minnesota].”

2061. Product Name:  Promax 70 (Soy Protein 
Concentrate).
Manufacturer’s Name:  Griffi th Laboratories.
Manufacturer’s Address:  12200 S. Central Ave., Alsip, IL 
60658.
Date of Introduction:  1980 May.
New Product–Documentation:  Moore, Karen. 1980. 
“Upgraded soy protein concentrate exhibits improved 
functional properties: Emulsifi cation, fat and moisture 
binding ability approaches or equals that of soy isolate, 
casein and NFDM. Processed meat, snacks and milk 
replacers are end use applications.” Food Product 
Development 14(5):62, 64. May. About Promax 70.
 Two 1-page leafl ets sent by Griffi th Laboratories. 
1980. One, titled “Promax-70 Soy Protein Concentrate,” 
gives a detailed nutritional analysis. The other, titled 
“See the Promax Difference,” shows six model oil/water 
emulsion systems in glass jars. “Note Promax-70’s superior 
performance in maintaining stability against proteins costing 
considerably more.” Soya Bluebook. 1982. p. 64.

2062. Hannigan, Kevin J. 1980. Crab salad with soy: 
Every particle looks and tastes like real crabmeat. Food 
Engineering 52(5):11. May.
• Summary: “If crabmeat is $12.50/lb, can soy extenders be 
far behind? As a matter of fact, one soy extender is way out 
in front. Ralston Purina’s soy protein fi ber (SPF-200), backed 
up by Haarmann & Reimer Corporation’s ‘Taste of Crab’ 
Flavor Compound (R-6388), is used regularly to extend 
the crabmeat in an excellent crab salad. There’s a hitch, 
though. Mostly, this tasty crab salad is prepared to feed a few 
hundred food scientists at IFT Shows.”
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 A photo shows a “crab” salad which contains as much 
spun soy protein fi ber as it does crabmeat (23% each by 
weight). To prepare the salad, just adjust soy protein fi ber 
to pH 6.4 using sodium carbonate, then add the other 
ingredients (mayonnaise, chopped celery, onions, and sweet 
pickles, salt, pepper, etc.) and mix well.

2063. Moore, Karen. 1980. Upgraded soy protein concentrate 
exhibits improved functional properties: Emulsifi cation, 
fat and moisture binding ability approaches or equals that 
of soy isolate, casein and NFDM. Processed meat, snacks 
and milk replacers are end use applications. Food Product 
Development 14(5):62, 64. May.
• Summary: Promax-70 (containing 70% protein), made by 
Griffi th Laboratories (Alsip, Illinois), can be added to meats 
or dairy products. Address: Assoc. Editor.

2064. Morris, Charles E. 1980. America’s gold. New 
directions for basic commodities. Food Engineering 
52(5):95-97, 108-11. May.
• Summary: About corn, wheat, and soybeans.

2065. Morris, Charles E. 1980. Improved soy concentrate. 
Food Engineering 52(5):36-37. May.
• Summary: A.E. Staley Mfg. Co.’s Sta-Pro is a highly 
soluble soy protein concentrate that is low in cost. It can 
economically replace soy isolates in beverage powders 
and instant breakfast drinks. It can also replace casein in 
spray-dried fats, bakery blends and beverage powders. 
Development of the product is discussed. Address: Midwest 
editor.

2066. Blix, Glen. 1980. Dr. Harry Miller and his 
International Nutrition Laboratory (Interview). SoyaScan 
Notes. June 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Shurtleff and Aoyagi drove their large white 
Dodge van to visit the Loma Linda Foods plant in Mt. 
Vernon, Ohio. As they were welcomed by Glen Blix (super 
guy) and invited to be seated at his desk, the fi rst thing they 
noticed with a sign, about 15 inches long and triangular in 
cross section, which stated clearly: “Do unto others as you 
would have them do unto you.” Wow!
 History: Dr. Harry W. Miller was born north of Dayton, 
Ohio. He returned to the USA from China after the Japanese 
occupation of 1937, to Mount Vernon, a lovely remote rural 
area, where he had attended secondary school (Adventist). 
While building his soy dairy building, he taught at the local 
secondary school; also bought a local hospital with his 
brother and served as a physician. He lived in the big white 
house by the plant.
 He bought a 120-acre farm for $7,000. He got free 
bricks from a demolished schoolhouse. He and his son 
collected these, hired academy students to clean the bricks, 

then he and his son built the original building for the soy 
dairy about 1937-38. It was called the International Nutrition 
Laboratory.
 Here he set up the soymilk process he had developed in 
China. He also set up a plant to can fresh green soybeans; 
this paid his way. And he developed a gluten meat analog, 
Miller’s Cutlets, a gluten patty with fl avorings added, based 
on research done by Dr. John Harvey Kellogg. It contained 
no soy; he later sold it to Worthington Foods. Dr. Kellogg 
was Dr. Miller’s professor in a small class at Battle Creek 
Sanitarium; Dr. Kellogg taught the class lots about nutrition. 
All students in the class lived past the age of 80. Miller lived 
to 97½. In 1951 Miller sold his soy dairy at Mt. Vernon, 
Ohio, to Loma Linda Foods and went back to Hong Kong. 
He returned to America in 1972.
 When he sold the plant he felt he could not sell the 
soymilk process, which he felt had been taught to him 
directly by God, who spoke to him and told him to try certain 
ideas that had eluded him. Thus he gave this process to 
the Adventist church, but sold the building to Loma Linda 
Foods and loaned them the money to buy it. They paid 
him in installments and he used this income to set up the 
International Nutrition Research Foundation in 1951.
 One product he developed and felt he perfected here 
was Acidophilus soymilk. but it couldn’t be canned or the 
organism would be killed. Oliver Miller, no relation to Harry, 
is a top director in Loma Linda; he is a poor correspondent, 
so best to phone him.
 Loma Linda Foods started in 1906 in Southern Calif 
20 miles from Riverside. Kellogg in the early days had a 
philosophical / ideological split with the Adventist church 
and took back for himself the Battle Creek Sanitarium, whole 
wheat bread bakery, and breakfast cereal operation/plant (no 
soyfoods). The Loma Linda Riverside plant was built about 
1936. It started making meat analogs, pressed wheat fl akes, 
rusket biscuits. Now only two Adventist plants in the world 
make soymilk. Ohio and Saniku in Japan. The method now 
used is an improved variation on the Cornell method [boiling 
water grind]. The Ohio plant used the method patented by 
Miles Laboratories from 1968-69. Blix thinks that the Illinois 
whole-bean method has poor mouthfeel and problems with 
fl atulence. Their claims were overexaggerated. Dr. Miller 
found / felt that the highest percentage of oligosaccharides 
were located just under the soybean hull. The present hot 
soak leaches them out. A high fi ber diet may cause more gas 
than usual, so maybe some fl atulence in fi ber itself explains 
why whole soybeans cause more gas than soymilk. Most 
now use the word “lipoxydase” rather than lipoxygenase. 
More comments on Illinois whole-bean method. Chalky 
mouthfeel, corrosive on the homogenizer. Best to use 
stellite for homogenizer valve seats. At Loma Linda they 
also homogenize whole beans, then extract soymilk, and 
rehomogenize the soymilk etc. Loma Linda sells two types 
of soymilk products. Soyalac is for infants and Soyagen 
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is for adults. About 75-80% of their sales are the infant 
Soyalac, so fl avor is not so crucial. Nutritional properties 
are more important. Concerning protein quality: Rats have 
a large demand for sulfur-containing amino acids since they 
have lots of hair, for which these amino acids are largely 
used. Commercial cystine is hydrolyzed hair protein, so its 
not vegetarian.
 Loma Linda started making isolate soymilk out of 
pressure from salesmen since all other infant formula 
makers have an isolate soymilk. They feel it is inferior to 
their regular Soyalac since it is less natural (has less all-
natural ingredients) and has poorer fl avor. But it is lighter 
colored, It is acceptable to Feingold hyperactive kids since 
it contains no additives, and it gives lower fl atulence since 
it contains no carbohydrates (but this is not a signifi cant 
problem), and the stools do not smell bad, i.e. different 
from the stools from animal milks. Loma Linda non-isolate 
soymilk sells best by 2:1 among the Loma Linda products. 
LLF makes 8 basic soymilks. (1) i-soyalac is the isolate and 
Soyalac is the natural. Both come in concentrate, ready to 
feed, and powdered. Soyagen, the adult preparation, comes 
in powdered, with either all purpose or no cane sugar (it 
uses corn syrup as a sweetener), Also carob. All Soyagen 
brands are powdered. The number 1 best seller is Soyalac 
concentrate, #2 is isolate concentrated, #3 is ready to feed 
Soyalac, #4 is powdered Soyalac. Their only competitor is 
Worthington Soyamel, sold powdered in Pure Pak cartons in 
health food stores.
 Dorothea Van Gundy Jones died in 1979.
 Soymilk regulatory problems: Lots of hassle from FDA. 
(1) Cook time in cans. (2) waste disposal.
 Do old soybeans cause low protein extractability? They 
feel extractability is more directly affected by the hardness 
or pH of the water. Alkaline pH gives good extractability; 
that’s why some people cook beans with baking soda. In late 
summer as the water table falls, the pH rises to pH = 8 in late 
summer, then drops to 6.3 in the spring.
 Loma Linda soymilk has 65 employees. They grow 
much of their own beans on 500 acres of nearby land. They 
use fi eld-type soybeans. Best is Williams, which has good 
fl avor and extractability. Beeson and Amsoy are also good. 
Beans are not strictly organically grown but use less and 
milder herbicides so herbicides residues are near the lower 
limits of detectibility. They use 30,000 bu per year = 900 
tons/yr of dry beans. Beans are stored in silos by the plant 
and dried there to 12% moisture. If lower moisture, they 
crack and split. (Honey is not acceptable in baby formulae). 
Botulism problem; also it gets very dark when sterilized in 
cans. Babies can’t digest starch. So LLF uses corn and beet 
sugars.
 The process: Weigh beans in a dry batch, wash, and 
run over stainless steel “stone pans” that look like a sloping 
scrub board to pick up metal and stones. Float off stems and 
sticks. Spray wash beans over a screen. Run into a large 

Rietz screw cooker (open top, 3 feet diameter by 20 feet 
long) and blanch beans at a little above 80*C for about 1 
hour to draw off oligosaccharides, deactivate lipoxydase, 
and hydrate to double weight. This is a key innovation in 
the process. Drain. Mix with hot water (but no steam) and 
run into a Rietz disintegrator to do a hot grind at over 80ºC. 
Repump some of the slurry back into the hopper of the Rietz 
as the hot “water” for the hot grind. When the batch has been 
ground, do a semi-high-temperature short-time cook for 
sterilization in a pressure cooker; this prevents subsequent 
bacterial growth in the holding vats. Then run through a 
high pressure Gaulin homogenizer at 5,000 psi to get high 
soymilk extractability; it works like a colloid mill to break 
up the cooked beans to particles of 20 microns diameter. This 
is essential if you do a hot pre-soak. Continued. Address: 
General Manager, Loma Linda Foods, Mt. Vernon, Ohio.

2067. Ruchi Pvt. Ltd. 1980. Display ad: Soya–The high-
protein food. Times of India (The) (Bombay). June 11. p. 15.
• Summary: This large ad is for Nutrela, a “high protein 
soya food,” which Ruchi will soon be introducing. Below 
the title, in large bold letters, is this quotation: “’Soyabeans 
are the only natural food in the vegetable kingdom which 
contain higher protein nutritive value than meat, milk and 
eggs’–Jethro Kloss; from his million-copy bestseller, ‘Back 
to Eden.’”
 To the right of this quotation is a portrait illustration of 
Jethro Kloss.
 The text of the ad begins: “A summer leguminous plant, 
soyabean has been the major source of proteins for millions 
of people in the Orient. Cultivated in China and Japan long 
before written history (some records date back to 2207 B.C. 
[sic]), its popularity has rapidly spread to the western world. 
Today the U.S. alone accounts for nearly 60% of the world 
production!
 The rest of the ad contains these heads: “Soya. Higher 
protein nutritive value than meat, milk, eggs.” “Soya vs. 
other items.” “Soya. Vitamins and minerals too!” “Soya. 
Essential for everybody.” “Soya. The most versatile food.” 
Soya. Delicious economy.” “Ruchi’s. Pioneers of soya foods 
in India.”
 Photos show the front and right side of two packages of 
Ruchi’s Nutrela, in tasty granules and tasty chunks.
 A coupon at the lower right is titled: “I am interested 
in knowing more about soya: the food of the future.” It is 
designed to be clipped, fi lled out, and sent to Ruchi’s address 
across the bottom.
 Note 1. This is the earliest document seen (Sept. 2010) 
concerning Nutrela or Ruchi Pvt. Ltd.
 Note 2. This is the earliest article or ad seen (Sept. 2010) 
in The Times of India that contains the term “soya food” 
(or “soya foods,” regardless of hyphenation). Address: 214, 
Tulsiani Chambers, Nariman Point, Bombay 400 021.
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2068. Soya Production & Research Association (SPRA). 
1980. Classifi ed ad: Wanted sales representatives (Bombay-
based). Times of India (The) (Bombay). June 12. p. 2, col. 
7.5.
• Summary: “SPRA, manufacturers of Nutri Nugget 
require dynamic, fresh graduates in nutrition / economics / 
sociology. Preferably with a knowledge of Marathi, Hindi 
and Gujarati
 “The candidate should apply with complete details 
within 7 days to:
 “Soya Production & Research Association, Methodist 
Centre, 21, YMCA Road, Bombay Central, Bombay 400 
008.” Address: Methodist Centre, 21, YMCA Road, Bombay 
Central, Bombay 400 008.

2069. Ruchi Pvt. Ltd. 1980. Display ad: Soya–The food of 
the future. Times of India (The) (Bombay). June 15. p. 10.
• Summary: This large ad is for Nutrela, a “high protein 
soya food,” which Ruchi will soon be introducing. Below the 
title, to the right, in large bold letters, is this quotation: “’The 
soyabean is going to revolutionize the food of humanity 
more than the potato did 200 years ago!’–Dr. J.A. Le Clerc, 
Annual meeting of the American Soybean Association, 
1936.”
 Below the title, to the left, is a portrait illustration of 
Dr. A.M. Altschul, followed by these words: “In a more 
recent statement by Dr. A.M. Altschul, American Professor 
of Community Medicine and International Health, soya will 
‘probably rank with the invention of bread as one of the truly 
great inventions of food.’”
 The rest of the ad contains these heads: “Soya. The most 
popular protein food.” “Soya. Higher protein nutritive value 
than meat, milk, eggs.” “Soya. Vitamins and minerals too!” 
“Soya. The most versatile food.” Soya. Delicious economy.” 
“Ruchi’s. Pioneers of soya foods in India.”
 Photos show the front and right side of two packages of 
Ruchi’s Nutrela, in tasty granules and tasty chunks.
 A coupon at the lower right is titled: “I am interested 
in knowing more about soya: the food of the future.” It is 
designed to be clipped, fi lled out, and sent to Ruchi’s address 
across the bottom.
 Note 1. This is the 2nd earliest document seen (Sept. 
2010) concerning Nutrela or Ruchi Pvt. Ltd.
 Note 2. This ad also appeared in the June 15 (p. 10) 
and June 20 (p. 15) issues of this newspaper. Address: 214, 
Tulsiani Chambers, Nariman Point, Bombay 400 021.

2070. Lockmiller, N.R. “Dick.” 1980. Dawson Mills has 
merged with Land O’Lakes (Interview). SoyaScan Notes. 
June 30. Conducted by Walter J. Wolf of NRRC, Peoria, 
Illinois.
• Summary: After paying $10 million to General Mills for 
their soy isolate process, Dawson Mills spent an additional 
$25 million on it. They haven’t sold much isolate yet, and 

fi nancial problems have caused them to merge with Land 
O’Lakes.
 On 17 July 1981 Dick Fullmer of Cargill told Dr. 
Walter Wolf that Dawson Mills has shut down their protein 
concentrate and isolate operation.

2071. Product Name:  Granose Sausalatas (Meatless 
Sausages Canned in Brine) [Plain, or Smoked].
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1980 June.
Ingredients:  1980: Water, wheat protein, rusk, peanuts, 
soya fl our, vegetable fat, onion, hydrolised vegetable protein, 
spices, herbs, oat fl our, textured soya protein comprising 
defatted soya fl our, niacin, calcium pantothenate, iron, 
vitamins B-6, B-2 and B-12, salt, yeast, soy isolate.
Wt/Vol., Packaging, Price:  Can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. Shurtleff. 1981. “Delicious when fried, grilled, 
or baked.”
 Form fi lled out and Label sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Granose, was 
introduced in 1948. It is still on the market. Label. 1990. 8.5 
by 4 inches. Brown, beige, and black on tan. Color photo 
of three sausages on a dish with vegetables. “Vegetable 
protein sausages containing no animal products whatsoever. 
Delicious when grilled, baked or fried. Ingredients (1990): 
Water, wheat protein, rusk, peanuts, soya fl our, vegetable 
shortening, seasoning (comprising dehydrated onion, 
hydrolised vegetable protein, spices and herbs), oat fl our, 
textured soya protein (comprising de-fatted soya, niacin, 
calcium, pantothenate, iron, vitamin B-6, B-2 and B-12), salt, 
yeast, soy isolate.” Address is now Newport Pagnell, Bucks.
 Color photo of package in Linda McCartney’s Home 
Cooking. 1990. p. 18. The label is black, brown, and white 
on tan.
 Note: This product was fi rst introduced in 1948, but did 
not contain textured soy protein at that time.

2072. May, C.D.; Remigio, L.; Bock, S.A. 1980. Usefulness 
of measurement of antibodies in serum in diagnosis of 
sensitivity to cow milk and soy proteins in early childhood. 
Allergy 35(4):301-10. June. [24 ref]
• Summary: Over 50 children, 4-30 months of age, with 
suspicious histories of adverse reactions to cow milk or 
soy products were investigated. Soy protein is only weakly 
antigenic in man. Address: Dep. of Pediatrics, Univ. of 
Colorado Medical School and National Jewish Hospital and 
Research Center, Denver, Colorado.

2073. Shurtleff, William. 1980. Notes from INTSOY Short 
Course in soybean processing, SANA Conference (Urbana, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   575

© Copyright Soyinfo Center 2016

Illinois), and subsequent research trip. Lafayette, California: 
New-Age Foods Study Center. 143 p. Unpublished 
manuscript. 28 cm. Spiral bound.
• Summary: This fi ve-week INTSOY short course at the 
University of Illinois at Urbana began on 16 June 1980. 
Contents: Introduction (John Santas, Tom McGowen, Dr. 
Siedler, D. L.S. Wei). Tour of Food Science Lab. History 
of INTSOY, by Dr. Thompson. Soybean nutrition, by John 
Erdman. Soybean grading methods, by D. Wei. A.E. Staley 
Mfg. Co., by Hank Parker. Soybean oil and margarine, 
by E.G. Perkins. Soybean crushing, by Ross Brian. 
Soybean agronomy, by Bill Judy. Antinutritional factors in 
soybeans, by Dr. Wei. Harvesting, drying, and handling raw 
soybeans, by Gene Shove. Field trip to University of Illinois 
agricultural machinery dept. Soybean nutrition, by Barbara 
Klein. Livestock feeding, by Don Bray. Processing whole 
soybeans for food, by Dr. A.I. Nelson. Ralston Purina Co. 
and soy protein isolates, by Dr. Kolar. Film titled “Protein for 
People” from Ralston Purina.
 Third week: Margarine, by Dr. Wei. Quality control of 
soy protein products, by Dr. Wei. Field trip to Kraft Foods 
Humco plant in Champaign, Illinois (Margarine, Vegemite). 
Wenger, extrusion cooking, and textured protein foods, by 
Randy McDonald. Low-cost extrusion cookers and cooking, 
by A.I. Nelson. Field trip to Lauhoff Grain Co. (good 
manufacturing practices). Drying foods, by Dr. Wei. Soya in 
Third World countries, by Dr. Thompson.
 Fourth week: Soybean dal, by Dr. Nelson. Visit to Ted 
Hymowitz who is writing a book on the history of soybeans 
(p. 56). Sensory evaluation, by Dr. Tobias. Oriental soyfoods, 
by Dr. Wei.
 Fifth week. Soymilk, soy yogurt, and soynuts, by Dr. 
Nelson (Kibun). Griffi th Laboratories, by Ann Daniels (incl. 
history, HVP, soy protein concentrate, TVP). Home and 
village level production of soybean foods, by Dr. Nelson. 
Soy fl our and soy fortifi ed baked goods, by Dr. Cho-Chen 
Tsen of Kansas State Univ. Soybean crushing, soy fl our, and 
plant sizes, by Sheldon Williams.
 Shurtleff research trip. Visits to ADM and A.E. Staley 
Mfg. Co. in Decatur, Illinois, American Soybean Assoc. in 
St. Louis, Missouri (Read William Morse’s 1929-31 journal 
of trip to East Asia). Talks with David Hildebrand, Mike 
Tarano. Address: P.O. Box 234, Lafayette, California 94549.

2074. Shurtleff, William. 1980. Notes on visit to Kraft in 
Glenview, Illinois and meeting with Dean Wilding and his 
research team. Lafayette, California. 1 p. June. Unpublished 
typescript.
• Summary: In 1975 Kraft bought Carnation’s soy protein 
isolate plant at Coshocton, Ohio, and started soy research at 
that time. They now have 14 people in the protein products 
working primarily on soy. They are not looking mainly at soy 
protein isolates, but rather at full-fat soy fl our (ffsf), made 
from defatted soybean meal produced by ADM and Central 

Soya.
 They hot grind at 13% solids in an Urschel Comitrol, 
then spray dry the ffsf, which contains 40% protein and 
25% fat. They remove the insolubles to make soymilk, then 
remove the sugars to make a full-fat isolate. The key area of 
use of soy is in imitation cheeses–which have better fl avor 
but less functionality. Isolates cost $0.90/lb vs. $1.50 for 
casein. They are also interested in imitation fermented cream 
cheese.
 Dean Wilding, the head of the team, is a fi ne man, 
vegetarian, Mormon, interested in natural foods.
 They ferment their soy protein isolate with one pure 
culture, which gives it a new fl avor; they then use this in 
experimental process cheeses in place of some sodium 
caseinate–which comes from cow’s milk. We tasted this 
product. Kraft is apparently doing very little work on 
new products and not much with soy. Address: Lafayette, 
California.

2075. Soybean Digest. 1980. Soy [protein food] demand 
grows in Spain. May/June. p. 40.
• Summary: “Here’s a case study of how to develop a 
market. Exports of U.S. soybeans to Spain tripled from 
701 metric tons of soy vegetable protein in 1976 to nearly 
2,000 metric tons in 1979. When market development 
work began, it faced several challenges: high quotas and 
tariffs on texturized vegetable protein (tvp), government 
regulations on soy protein identifi cation and a fragmented 
industry with no organized government contact. First step 
by ASA: organize importers and help them develop a 
responsible food-ingredient group. The National Vegetable 
Protein Association formed in 1978. This group successfully 
appealed government ingredient requirements and gained 
liberalization of tvp imports. Duty on tvp was reduced from 
47% to 11%. Other projects: soy protein educational program 
for pediatricians and dieticians and seminars on soy protein 
for Spanish decision-makers. Offi cials expect continuing 
efforts to help increase the tvp market to over 10,000 metric 
tons by 1986.”

2076. McDonald, Randy J. 1980. The extrusion cooking 
process, textured soy protein, and other soy based products: 
Outline guide. Paper presented at Soybean Processing Short 
Course, University of Illinois. 3 p. Unpublished typescript. 
July 1. 28 cm. [11 ref]
• Summary: Contents: 1. Introduction: Four types of 
extruded products, how does an extruder function, 
extrusion support equipment, product details, summary and 
advantages. 2. Four types of extruded products: Animal 
foods, human foods (snack foods, breakfast cereals, protein 
enriched foods, breadings, crackers, pasta), textured 
protein foods (textured vegetable protein, meat analogs), 
industrial products (starches, alcohol). 3. How does an 
extruder function: General extrusion system fl ow diagram 
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(general comments, raw materials), technical fundamentals 
of extrusion (cutaway, barrel components, jackets and 
controls, internal extrudate transformation, extruder sizes). 
4. Extrusion support equipment: Mixers and blenders, drier/
cooler, fl avor application system. 5. Product details: Typical 
engineered foods, third generation snack products, pasta, 
vegetable protein extenders and restructured products. 6. 
Summary and advantages: HT/ST, thermodynamically 
effi cient (utilities, labor), sanitation, waste, versatility, 
capacity. Address: Wenger International, Inc., 2400 Pershing 
Rd., Suite 510, Kansas City, Missouri 64108. Phone: 816-
221-5084.

2077. Product Name:  New Leaf Soy Ice Dream [Orange, 
Fresh Banana, Carob, or Vanilla]. Renamed Soy Ice Delight 
by May 1981.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1980 July.
Ingredients:  Fresh organic soymilk (water, organic 
soybeans), honey, soy oil, orange juice concentrate, soy 
protein, lecithin, vegetable gum.
Wt/Vol., Packaging, Price:  16 oz (1 pint).
How Stored:  Frozen.

New Product–Documentation:  Labels. 1980, undated. 3.5 
inch diameter. Orange, black, and cream on silver-gold.
 Leafl et. 1980. “New Leaf Soy Ice Dream.” “Use this 
shelf talker to increase your sales of New Leaf products.” 14 
x 21.5 cm. Single sided. Pink on white.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 48. FIND/SVP. 1981, May. “The tofu market: 

Overview of a high-potential industry.” p. 69. The company 
“recently introduced frozen desserts called Soy Ice Delight.”

2078. Product Name:  Nutrela High Protein Soya Food 
(Chunks, and Granules).
Manufacturer’s Name:  Ruchi Soya Industries Ltd.
Manufacturer’s Address:  214 Tulsiani Chambers, 2nd 
Floor, Backbay Reclamation, Nariman Point, Bombay 400 
021, India.
Date of Introduction:  1980 July.
Wt/Vol., Packaging, Price:  1000 gm plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Large display ad in Times 
of India. 1980. June 15, p. 6. “Soya: The food of the future.” 
States that Ruchi will soon be introducing Nutrela in two 
textures: tasty granules and tasty chunks.
 Large display ad in Times of India. 1986. Feb. 3, p. 6. 
“Far ahead and growing stronger.” “While others in the soya 
industry are still talking about making Soya Food, Ruchi has 
already achieved it 5 years back.” “The Company is engaged 
in the manufacture and marketing of high protein soya food 
chunks and granules for the last several years under the 
brand name of Nutrela. This product is an undisputed market 
leader having a market share of over 60%.” Note: The July 
1980 date for the commercial introduction of this product 
is based solely on the above statement: “Ruchi has already 
achieved it 5 years back.”
 Letter from Anthony Marrese in India. 1990. Dec. This 
company’s address has not changed.
 Talk with Tree of San Francisco. 1992. May 14.
 For a good company history and stock price history 
Google: “Ruchi Soya Industries” home page stock quote. 
Click “Company info” then “History.” The URL is: http://
economictimes. indiatimes.com/ infocompanyhistory.cms? 
companyid =13169. The company was incorporated on 6 
Jan. 1986. There is no information about when or where 
it started to make soya foods, or what these foods were 
named. The stock price of Ruchi Soya Industries Ltd. has 
done extremely well. By the fall of 2007 it had risen to about 
400. Then in Oct. 2007, with the world fi nancial crash, it 
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plummeted to about 70, fell further to about 50 in Jan. 2009, 
but by 4 Sept. 2010 it was at 136. Its competitors in edible 
oils and solvent extraction are listed as: K.S. Oils Ltd., Gokul 
Refoils & Solvent Ltd., Sanwaria Agro Oils Ltd., Agro Tech 
Foods Ltd., Murli Industries Ltd., Gujarat Ambuja Exports 
Ltd., Rasoya Proteins Ltd., Anik Industries Ltd., Raj Oil 
Mills Ltd., Vippy Industries Ltd., and AVT Natural Products 
Ltd.
 Ruchi had the 2nd highest stock price of these after Agro 
Tech Foods Ltd. (272).

2079. Central Soya Co., Inc. 1980. Central Soya sells 
Chicago plant fi xed assets to Archer Daniels Midland (News 
release). 1300 Fort Wayne National Bank Building, Fort 
Wayne, IN 46802. 1 p. Aug. 15.
• Summary: The fi xed assets of the plant consist of a soy 
protein isolate facility and equipment, a grain elevator, and a 
warehouse at 1825 N. Laramie, Chicago. The sale price was 
not disclosed. On 3 Jan. 1980, Central Soya announced plans 
to discontinue the isolate portion of its soy protein business 
and to dispose of the assets.
 Note: This was the original pioneering Glidden plant. 
With this purchase, ADM has entered the soy protein isolate 
business. Address: Fort Wayne, Indiana. Phone: 219-425-
5295.

2080. Moore, Steve. 1980. Things you should know about 
using soy proteins in meat products. Meat Processing. Aug. 
p. 22, 27-28.
• Summary: The basic soy proteins used in food products 
are: Soy fl our, soy protein concentrate, and soy protein 
isolate.
 A large table on the 1st page, titled “Meat summary 
sheet,” contains these fi ve columns: Classifi cation (of soy 
protein product), description, meat applications, advantages, 
disadvantages. The nine soy protein products are: Soy 
fl our, soy grits, textured soy fl our (granular or fl ake), soy 
protein concentrate (powder or grit), textured soy protein 
concentrate (meat-like granule or fl ake), and soluble soy 
protein concentrate. A 2nd table (p. 28) is “Cost comparisons 
of ground beef blends.” Address: A.E. Staley Manufacturing 
Co.

2081. Ralston Purina Co., Protein Div. 1980. Purina 
proteins–Product information (Portfolio). St. Louis, 
Missouri. 18 inserts.
• Summary: Inserts include one glossy red brochure (titled 
“Purina Proteins: Product Summary”) and 17 product 
specifi cation sheets (each 8½ by 11 inches and single sided; 
most are dated). (1) Product summary brochure: Contains a 
brief description of each of the following products: Isolated 
soy proteins: Edi-Pro-A, Supro HD-90, Supro 350, Supro 
610, Supro 620, Supro 630, Supro 640T Fortiblend, Supro 
660, Supro 710, Supro 710K, Purina Protein 860.

 Structured isolated soy proteins: SPF 200 (a structured 
isolated soy protein fi ber available in the frozen, hydrated 
form. It is retort stable with no degradation of fi ber. Its 
texture is similar to that of meat muscle fi ber), Purina Protein 
220 (an isolated soy protein granule).
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “isolated soy protein 
fi ber” to refer to such an edible soy protein fi ber.
 Dari-Pro products: Dari-Pro 35 (a blend of milk proteins 
and isolated soy protein), Dari-Pro 300 (a blend of whey 
and isolated soy protein), and Specialized Dari-Pro (spray-
dried blends of whey and isolated soy protein for special 
applications).
 The specifi cation sheets are dated as follows: Edi-Pro-A 
(1981), Supro HD-90 (1 Jan. 1980), Supro 350 (1 Jan. 1980), 
Supro 610 (1 Jan. 1980), Supro 610K (1 Aug. 1978), Supro 
620 (1 Jan. 1980), Supro 630 (1 Jan. 1980), Supro 640T 
Fortiblend, Supro 660 (1981), Supro 710 (1 Jan. 1980), 
Supro 710K (1980), Purina Protein 810 (1 Oct. 1979). Supro 
50A (textured soy fl our; 1 Jan. 1980), SPF 200 (structured 
protein fi ber made from spun isolated soy protein; 1 Aug. 
1978), SPF 200F (fortifi ed spun fi ber; 1980), Purina Protein 
220 (isolated soy protein; 1 Aug. 1979). Dari-pro 35 (1 Aug. 
1978), Dari-pro 300 (1 Feb. 1980). Address: Checkerboard 
Square, St. Louis, Missouri. Phone: 1-800-325-7108.

2082. Blix, Glen. 1980. Soymilk and soy-based infant 
formula in America (Interview). SoyaScan Notes. Sept. 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1979 Loma Linda made 2.24 million gallons 
of ready-to-use Soyalac infant formula, and 1.0 million 
gallons of Soyagen (soymilk for adults, plus small amounts 
[400-500 per year] of Granolac and Granogen which are sold 
in the United Kingdom), for a total of 3.24 million gallons. 
Some of the Soyalac (named i-Soyalac) is made with isolated 
soy protein. In 1979 Loma Linda used 1.5 million lb of 
soybeans to make soymilk, working 190 days a year.
 Only two companies in America make soymilk for 
adults. Loma Linda has 60% of the market and Worthington 
Foods has 40%.
 Market shares in the soy-based infant formula market 
are approximately: Ross Laboratories 50% (Isomel; 
14,720,000 gallons ready to serve), Mead Johnson 
40% (Prosobee; 14,080,000 gallons), Loma Linda 7% 
(Soyalac; 2,240,000 gallons), and Wyeth Laboratories (in 
Pennsylvania) 3% (Nursoy; 960,000 gallons). Syntex is 
now out of business. Note that Worthington Foods does not 
make any infant formula. Ross and Mead Johnson originally 
entered the infant formula market with dairy-based products, 
then later added soy-based products. Glen thinks that 
ProSobee, which is made in the USA, is a powdered product 
sold only outside the USA. Loma Linda sells infant formula 
in a 32-ounce can. It is given a UHT short time sterilization 
at Pet Milk in Coldwater, Ohio, then packed. Address: Loma 
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Linda Foods, Mt. Vernon, Ohio.

2083. Product Name:  Melotein SF-27, SF-34, and MS-35 
(Spray Dried Soy Blends).
Manufacturer’s Name:  Dairyland Products Inc.
Manufacturer’s Address:  5345 W. 125th St., Savage, MN 
55378.
Date of Introduction:  1980 September.
New Product–Documentation:  Portfolio from Dairyland 
Products, Inc. 1980. “We built a better cow with S.A.P.” 
(Special Application Products). Savage, Minnesota. Inserts 
describe each product. Melotein SF-27, a 27% protein 
replacement for nonfat dry milk, is a spray-dried product 
resulting from the wet blending of sweet dairy whey and 
highly refi ned soy solids. Melotein SF-34, a 34% protein 
replacement for nonfat dry milk, is a spray-dried product 
resulting from the wet blending of sweet dairy whey and 
highly refi ned soy solids. Melotein MS-35, a soy isolate 
blend, is a spray dried blend of milk proteins and isolated soy 
protein engineered to function similar to nonfat dry milk.
 Soya Bluebook. 1983. p. 68. Melotein: Soy fl our mixes.

2084. Product Name:  Melopro 300, and 700 (Calcium 
Caseinate Replacer).
Manufacturer’s Name:  Dairyland Products.
Manufacturer’s Address:  5345 W. 125th St., Savage, MN 
55378.  Phone: 612-890-5305.
Date of Introduction:  1980 September.
New Product–Documentation:  Portfolio from Dairyland 
Products, Inc. 1980. “We built a better cow with S.A.P.” 
(Special Application Products). Savage, Minnesota. Inserts 
describe MeloPro 300 and 700, calcium caseinate replacers. 
MeloPro 300 is pure soy protein isolate, spray dried and 
highly dispersible. MeloPro 700 is a spray dried blend of 
soy protein isolate, calcium caseinate, and whey protein 
concentrate.
 Food Engineering. 1987. May. p. 160. Frederick J. 
Cluskey is Dairyland Vice President.

2085. Product Name:  Melopro 500, and 600 (Sodium 
Caseinate Replacer).
Manufacturer’s Name:  Dairyland Products.
Manufacturer’s Address:  5345 W. 125th St., Savage, MN 
55378.  Phone: 612-890-5305.
Date of Introduction:  1980 September.
New Product–Documentation:  Portfolio from Dairyland 
Products, Inc. 1980. “We built a better cow with S.A.P.” 
(Special Application Products). Savage, Minnesota. Inserts 
describe MeloPro 500 and 600, sodium caseinate replacers. 
MeloPro 500 is a spray dried blend of soy protein isolate, 
sodium caseinate, and whey protein concentrate. MeloPro 
600 is a coffee whitener–a spray dried blend of enzyme-
modifi ed soy protein isolate, sodium caseinate, and whey 
protein concentrate.

2086. Dubois, Donald K. 1980. Soy products in bakery 
foods. AIB Research Department, Technical Bulletin 2(9):1-
10. Sept. [12 ref]
• Summary: Contents: Introduction. Processing of soy 
products. Quality factors. Defatted soy fl our. Enzyme active 
soy fl our. Full fat, high fat and lecithinated soy fl ours. Soy 
grits. Soy protein concentrates. Soy protein isolates. Milk 
replacer blends. Soy bran. Nutrition. Products. Summary.
 AIB stands for the American Institute of Baking. “Soy 
products, because of their unique functional and nutritional 
properties, have become major ingredients in many food 
systems. The use of soy protein as an ingredient, extender, 
or analog has spread to every category of food, and 
consumption of edible soy protein in the United States has 
grown from less than one hundred million pounds per year in 
the early 1960’s to over one billion pounds per year in 1978.”
 Ten tables give the nutritional composition plus NSI 
(Nitrogen Solubility Index) and PDI (Protein Dispersibility 
Index) of different soy products, and the manufacturer of 
each, as follows: Table IV–15 defatted soy fl ours: A.E. 
Staley: Bland 50, I-200, and F-200. ADM Company: Baker’s 
Nutrisoy, Nutrisoy, and Toasted Nutrisoy. Central Soya Co.: 
Soyafl uff 200W. Cargill, Inc.: 70 PDI Soy Flour and 20 PDI 
Soy Flour. Dawson Food Ingredients: Dawsoy Flour 100/70, 
Dawsoy Flour 200/20, Dawsoy Flour 200/70, and Dawsoy 
Flour 200/88. Farmland Industries: 200L and 200E.
 Table V–2 enzyme active soy fl ours: ADM Company: 
Nutrisoy 7-B. Cargill, Inc.: 90 PDI Soy Flour.
 Table VI–1 full fat soy fl our made by Ingredients 
Systems, Inc.
 Table VII–1 low fat soy fl our made by Food Ingredients.
 Table VIII–4 refatted soy fl ours made by ADM: 15% 
High Fat, Bakers Nutrisoy, Toasted Nutrisoy T-6, and 
Nutrisoy 220T.
 Table IX–8 lecithinated soy fl ours: ADM Company: 
Soylec C6, Soylec C15, and Soylec T15. Central Soya: 
Soyalose 105W and Soyarich 115W. Cargill, Inc.: 3% 
Relecithinated soy fl our, 6% Relicithinated soy fl our, and 
15% Relecithinated soy fl our.
 Table X–13 brands of soy grits: ADM Company: 
Defatted Soy Grits 8-20, Defatted Soy Grits 20-40, Defatted 
Soy Grits 40-80, and Defatted Soy Grits 80-0. A.E. Staley: 
Bland 50-Medium Grits and Bland 50-Coarse Grits. Lauhoff: 
Soy Grits 5/16, Soy Grits 8/30, and Soy Grits 20/0. Dawson 
Food Ind. [sic, Ingredients]: Dawson Grits 10, Dawson Grits 
20, Dawson Grits 40, and Dawson Grits 60.
 Table XI–3 “soy protein concentrates”: Griffi th Labs: 
Promax 70. ADM Company: Ardex 700F and Ardex 700G. 
A.R. Staley: Sta-Pro.
 Table XII–16 “soy isolates” (incl. pH, particle size, 
and special properties of each): Ralston Purina: Edipro A, 
Supro HD 90, Protein 220, Supro 350, Supro 610, Supro 
620, Supro 630, Supro 660, and Supro 710. Dawson Food 
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Ind.: Isoprime 900, Isoprime 900GL, Isoprime 900G, and 
Isoprime 900L. Grain Processing Corp.: Pro-Fam S-955 and 
Pro-Fam S-970.
 Table XIII–1 type of soy bran: Nutrisoy Fiber, made 
by ADM. Address: American Inst. of Baking, Manhattan, 
Kansas.

2087. Grossman, Harvey; Duggan, E.; McCamman, S.; 
Welchert, E.; Hellerstein, S. 1980. The dietary chloride 
defi ciency syndrome. Pediatrics 66(3):366-74. Sept. [24 ref]
• Summary: “Chronic depletion of body chloride developed 
in a group of infants ingesting a diet consisting almost 
exclusively of chloride defi cient Neo-Mull-Soy. Ten of the 
12 infants were on this diet three to fi ve months before loss 
of appetite, failure to thrive, muscle weakness, and lethargy 
led to a diagnostic evaluation. The outstanding laboratory 
features were severe hypokalemic metabolic alkalosis, 
low urinary chloride concentrations (<10 mEq/liter), and 
erythrocyturia. There was marked decrease in weight for age 
in all 12 infants...
 “In our review of the literature we have found no 
documentation of other instances of chloride defi ciency in 
the human as a consequence of dietary chloride lack alone.” 
Address: The Children’s Mercy Hospital, 24th at Gillham 
Rd., Kansas City, Missouri 64108.

2088. Morris, Charles E. 1980. Soy protein system binds 
fat: The problem of fat separation in canned or frozen meats 
can be prevented. Combining several soy protein ingredients 
does the trick. Food Engineering 52(9):28-29. Sept.
• Summary: Central Soya’s “system” includes consists of 
three ingredients: Response 4400 (retort-stable, structured 
soy protein fl akes), a titanium-tagged soy protein isolate, and 
lecithin. In 1974 Central Soya fi rst introduced Response–an 
extruded soy protein concentrate–in chunk and crumble 
form, as an extender for meat and seafood entrees. It contains 
70% protein, with carbohydrates removed to achieve bland 
fl avor and better fat absorption. Address: Midwest Editor.

2089. Vegetarian Times. 1980. India learns to like soy foods. 
No. 41. Sept. p. 13. Undated.
• Summary: Textured soy fl our made by Ruchi’s Products 
seems to be enjoying success in India. The company claims 
credit for introducing this product to India. The product is 
usually promoted as “100% vegetarian.” But when marketing 
the granules and chunks to more westernized workers 
in Bombay, Ruchi’s marketed the same product under a 
different name as meat extenders and substitutes.
 Note: This is the 2nd earliest document seen (Dec. 2006) 
concerning Ruchi Soya Industries Ltd.

2090. Descovich, G.C.; Ceredi, C.; Gaddi, A.; Benassi, 
M.S.; et al. 1980. Multicentre study of soybean protein 
diet for outpatient hypercholesterolemic patients. Lancet 

ii(8197):709-12. Oct. 4. [21 ref]
• Summary: Textured soy fl our completely replaced animal 
protein in a diet fed to 127 human subjects for 156 days. 
Total cholesterol was lowered 19%. HDL cholesterol was not 
changed. Address: Italy; Switzerland.

2091. Boyer, Robert A. 1980. Work with Henry Ford and 
soybeans. II (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Oct. 30. 2 p. transcript.
• Summary: It seems very possible that soyfoods were 
being sold in the Ford stores in 1923–though Boyer has no 
fi rsthand knowledge of this. Dr. Edsel Ruddiman started his 
research on food uses of soybeans in the late 1920s, about 
2 years before Boyer started his work with soybeans. Ford 
converted an old residence into a lab for Ruddiman, his 
boyhood pal.
 Boyer attended the Henry Ford Trade School, located 
at the Rouge Plant, from 1927 to 1929. It was a work-
study program and he spent one month in each of the major 
departments at the plant. Then he went to the Edison Institute 
of Technology Lab. It was both a school and a research lab. 
Boyer was part of the fi rst class of students. The idea was to 
learn by doing. It was a “school for inventors.” Over the door 
was a sign that read “Place for Damn Fool Experiments.” 
Consultants were sometimes brought in to help with research 
projects and answer questions. “In 1930 we started building 
the soybean laboratory.” Boyer knew John Harvey Kellogg, 
but he does not think Henry Ford knew him.
 Boyer uses some meat analogs in his daily diet but he 
is disappointed in the quality so they are not a regular part 
of his diet. Manufacturers have to make compromises in 
equipment and to keep costs down. He can make a much 
better fl avor and texture in the laboratory, but it takes time 
and hand work. One major problem is that all isolates are 
made from defatted soybean meal which already has a strong 
beany fl avor. There is no way to control the off-fl avors that 
far back in the process. Boyer prefers the meat analogs made 
by Worthington to those made by Loma Linda. Boyer uses 
both tofu and Bacon Bits quite a bit in his daily meals.
 Concerning the plastic car: The importance of soy 
decreased as the researchers got farther into the project since 
they could not make soy 100% waterproof no matter how 
much resin they mixed with it. So in the 1941 car body, 
soy was only a very minor component–but the popular 
notion that it was a major component persisted; that was a 
distortion. Soy was, however, a major component in non-
structural car parts. The real importance of the soybean was 
as a renewable resource. When the “plastic car” made its 
debut in 1941, an all-soy luncheon was served.
 When Ford struck the trunk of his car with an axe, he 
used the back/blunt side of the axe, and it was covered with a 
plastic guard to help cushion the blow. Once Walter Chrysler 
hit the body with an ax and fractured it slightly. Boyer drove 
the plastic car. The whole white body of the car was plastic, 
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but it contained little soy.
 The idea of using spun soybean fi bers in food occurred 
to Boyer while he was working for Ford in about 1942. He 
left Ford in 1943 and applied for his fi rst spinning patent 
in 1949. It was allowed in 1951. He abandoned this fi rst 
application since everyone realized it was a much broader 
patent. So the 1954 patent application was the best and most 
important one that everyone worked under. “No one can use 
a man-made fi ber in a food without violating that claim.”
 The industry that makes spun soy protein fi bers for 
food use reached a plateau starting in early 1979. He is now 
aware that there are 2 companies in Europe very actively 
spinning soy fi bers and advertising their products. Two are 
Dutch and one is in Belgium. The patents are now public 
property. Dawson Mills bought General Mills’ soy protein 
fi ber spinning equipment. In an article in the Journal of 
Textural Studies Boyer explained why the spinning part of 
the program has now grown as much as expected. “This is 
still a product whose time has not yet arrived. It mushroomed 
when meat prices become 10-20% high than soy. The danger 
is that some of the techniques we’ve developed in the past 
2-3 years for improving texture and fl avor might get lost if 
they are not actively pursued. Worthington is in a state of 
change and Bayer may try to sell it. All the work is secret.” 
Boyer may someday write a book about it, but his eyes are 
very bad now.
 Boyer felt Ford was a great man, great to work with 
and for. He knew how to judge men and he always picked 
the right men for the job. Ford would drive the 4-5 miles 
up from the Rouge Plant and be in Boyer’s offi ce by about 
8:00 every morning for years and years. He was always very 
generous money and essentially gave Boyer a blank check 
to pursue any research project he wanted. But he could 
be pretty tough with some guys, especially if they did not 
produce results. Ford was a real thinker, always trying to fi nd 
the basic reasons behind what was going on.
 Worthington bought the patent rights for the health food 
industry. Loma Linda started spinning soy protein fi bers after 
Boyer’s patents expired. He did not known that Loma Linda 
made soy meat analogs; he thought they used only gluten.
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “spinning soy protein 
fi bers.” Address: 632 Edgewater Dr., Apt. 731, Dunedin, 
Florida 33528. Phone: 813-734-2415.

2092. Erdman, J.W., Jr.; Weingartner, K.E.; Mustakas, G.C.; 
Schmutz, R.D.; Parker, H.M.; Forbes, R.M. 1980. Zinc 
and magnesium bioavailability from acid-precipitated and 
neutralized soybean protein products. J. of Food Science 
45(5):1193-99. Sept/Oct. [28 ref]
• Summary: Zinc bioavailability may differ for general 
categories of soy protein products, including fl ours, 
beverage, concentrate, and isolate. Address: 1-2. Dep. of 
Food Science, 567 Bevier Hall, Univ. of Illinois, Urbana, 

IL 68101; 3-4. NRRC, Peoria, Illinois; 5-6. Dep. of Animal 
Science, Univ. of Illinois.

2093. Filisetti, T.M.C.C.; Lajolo, F.M. 1980. Thyroid active 
factor in heated soybean products. J. of Food Science 
45(5):1179-82, 1186. Sept/Oct. [16 ref]
• Summary: A crude extract was obtained from hexane-
defatted soybean fl our by water extraction and acetone 
fractionation. It was active in depressing the uptake of 
iodine-131 by the thyroid glands of live rats 24 hours after 
administration by stomach tubing. “The inhibitory effect 
was evident at 24 hours only when either the extract or the 
fl our had been previously autoclaved. Similar results were 
recorded when extracts from commercial products such as 
[dried] soybean milk, soy protein concentrate, and toasted 
soy fl our were used. However, using extracts from unheated 
raw soy fl our, the inhibitory effect was only present 6 hours 
after ingestion and it subsequently disappeared. The active 
factor is not precipitated by 90% ethanol. Isolated soybean 
isofl avones, either autoclaved or nonautoclaved, did not 
show any inhibitory activity.”
 The factor appears to be heat stable since all the 
products tested had been previously heated during normal 
processing. The factor is not related to phenolics and 
it may be activated during heating. Address: Depto. de 
Alimentos e Nutricao Experimental, Faculdade de Ciencias 
Farmaceuticas-USP, Caixa Postal 30.786, Sao Paulo, SP, 
Brazil.

2094. Nagata, Y.; Imaizumi, K.; Sugano, M. 1980. Effects of 
soya-bean protein and casein on serum cholesterol levels in 
rats. British J. of Nutrition 44(2):113-21. Oct. [35 ref]
• Summary: Secretion of neutral and acidic steroids in 
rats was increased when the low-fat, cholesterol-free diet 
contained isolated soy proteins. Address: Lab. of Nutrition 
Chemistry, Kyushu Univ. School of Agriculture, Fukuoka 
812, Japan.

2095. Nutrition News (Pomona, California). 1980. Soyfoods 
from the magic bean. 3(10):1-4.
• Summary: Discusses the nutritional value of soybeans, 
meat analogs, tofu, tempeh, miso, soy sauce, and TVP.

2096. Boyer, Robert A. 1980. Work with Henry Ford and 
soybeans. III (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Nov. 3. 3 p. transcript.
• Summary: Floyd Radford was head of Ford’s soy farms. At 
the Chicago World’s Fair the Ford exposition was producing 
soybean oil by solvent extraction of soybeans. The soybean 
oil was the sole fuel used to power a diesel engine, which ran 
an electric generator, which produced all of the electricity for 
the exhibit. It was very neat.
 Boyer developed the fi rst plant protein fi ber in about 
1938. That year the Ford Motor Co. had a machine to 
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spin soy protein fi bers at the World’s Fair in New York. 
He was aware of work in Italy spinning casein into fi bers 
from reading technical journals prior to 1936. He used 
the term “spinning” because the textile industry uses that 
term to describe how rayon is produced. In both cases, a 
more correct term would be “extruding,” since the dope is 
extruded through spinnerettes.
 Ford’s soybean fi ber spinning pilot plant had a capacity 
of 1,000 pounds of fi ber a day, but they probably produced 
less than that. They would send the fi ber to the mill, where 
1 part of soy fi ber would be blended with 3 parts wool to 
make sidewall (not seat) upholstery, which got less wear and 
wouldn’t mark like cotton.
 When making soy protein isolates, the fi ber (insoluble 
cellulose) is removed during clarifi cation by centrifugation; 
no one had ever been successful in removing it by fi ltration, 
which would be better. After dissolving the soybean meal 
in alkali, it is clarifi ed by centrifugation, then precipitated. 
Practically the same process is still used to make soy protein 
isolates.
 Just a few plastic trunk lids were ever made, and they 
were used only on demonstration or experimental cars; they 
were never part of commercial Ford vehicles.
 When Boyer left Ford Motor Co. he went to work 
for The Drackett Co., which bought Ford’s soy protein 
operations. Mr. Drackett sold [actually shut down] his soy 
fi ber spinning operation in 1949. Drackett later sold all its 
soybean operations to ADM. After Boyer left Drackett in 
1949 he fi led for his fi rst edible soy fi ber spinning patent the 
same year; it may have been granted in 1951. He applied 
for a new, expanded patent, with much broader claims to a 
food product manufactured form man-made protein fi bers, in 
1951; it was granted in 1954.
 In Aug. or Sept. 1949 Boyer paid his fi rst visit to 
Worthington Foods. Worthington was the fi rst company to 
whom he disclosed what he was doing, and showed a sample 
of a prototype product (pork chops) made from spun soy 
protein fi ber. He did not go to Swift initially because he had 
been advised to keep away from meat companies, which 
might buy then bury his patents. If Worthington hadn’t 
been interested in his spinning process when he fi rst visited 
them, he might have just given up then. He wasn’t sure if it 
was a screwball idea or not. Moreover, he had been out on 
his own for almost a year and was running out of money. 
Worthington was excited with Boyer’s idea but they needed a 
source of fi ber.
 So Boyer went to the Virginia Carolina Chemical Co. 
(VCCC) in Taftville, Connecticut. They were spinning fi bers 
for cloth and they allowed him to use their spinning pilot 
plant in 1949 to produce the fi rst edible spun soy protein 
fi bers for research purposes and prototypes; he was not 
employed by them. VCCC was interested enough to call in 
Corn Products Corp. (CPC), which was interested–but they 
said they wanted to use corn gluten instead of soy protein. 

Boyer said “Fine.” After the fi rst successful run, using the 
VCCC pilot plant, CPC got very interested. Fibers were 
spun from casein, corn gluten, and soy. CPC bought the 
fi rst license to his soy fi ber spinning process for food use 
in 1949. They took an exclusive option on the license for 
9 months. The fi rst sale of edible protein fi ber was made 
by CPC to Worthington Foods; the fi ber was made of corn 
gluten. After working for a year with CPC, everyone in the 
project realized that the fl avor of corn gluten was so horrible 
that it would never work in foods. So CPC converted to a 
non-exclusive license. Boyer, now a bit desperate and against 
the advice he had been given, decided to approached a meat 
company. He chose Swift & Co., which took an option 
immediately; they were the second company to license 
his patent and from 1950 to 1954 they retained exclusive 
rights to his patent. In about 1955 Swift converted to a non-
exclusive, and Boyer immediately went back to Worthington 
to see if they were interested in a license yet. They were.
 So after having waited 7 years, Worthington fi nally 
purchased a spinning license in 1956. At that time, Boyer 
began to spend 50% of his time at Worthington for a year 
after they took the license. Initially Worthington did not spin 
their own soy fi bers since it was too expensive for them and 
they did not have much money at the time. Ralston Purina 
was well equipped to make these fi bers for them. It was not 
until the mid-1960s that Worthington started to spin their 
own fi bers.
 By 1977 seven large food companies had licenses on the 
patent: Swift & Co., Unilever/Lever Brothers in England, 
General Foods, Nabisco, General Mills, Ralston Purina, and 
Worthington.
 The original Bac*O’s were made from spun soy protein 
fi bers. Today he thinks they are made from textured extruded 
soy fl our. General Mills took a license from Boyer. They 
got 25% of his consulting time, Ralston Purina got 25% and 
Worthington got 50%. Bac*O’s came on the market in about 
1965 and were a real sensation. It was the biggest thing that 
had happened with Boyer’s idea to date.
 Loma Linda is now spinning soy protein fi bers, as is 
some company in Japan–or at least they used to be.
 How big is the market for foods made from spun soy 
protein fi bers? Boyer would guess at least $30 million a year. 
Worthington’s total sales was $20 million including gluten. 
Miles got Worthington a new plant shortly after they bought 
Worthington. Now Bayer owns Miles and Worthington. The 
Morningstar Farms line is not making the profi ts they would 
like it to make.
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “spin soy protein fi bers.” 
Address: 632 Edgewater Dr., Apt. 731, Dunedin, Florida 
33528. Phone: 813-734-2415.

2097. Shurtleff, William; Aoyagi, Akiko. 1980. Henry Ford 
and Robert Boyer: History of work with soya. Soyfoods 
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Center, P.O. Box 234, Lafayette, CA 94549. 25 p. Nov. 
3. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Ford. Early research with soybean 
oil and meal: 1928 chemurgic movement (joining of farm 
and industry), setting up Edison Lab, Dec. 1931 soybean 
chosen as most promising crop for use in industry and 
as a food, 1931 encouragement of farmers to grow soy, 
biographical sketches of Boyer and Ruddiman, soy oil 
(used in car paints and pioneer work in solvent extraction), 
meal, isolates, molded parts, plastic pilot plant, cottage 
industries, barn solvent mills, 1934 World’s Fair. Ford, 
Ruddiman, and soyfoods: Soyfoods press luncheons (not all 
were impressed), 50 recipe cookbook, soymilk (commercial 
and personal), personal interest in soyfoods, Greenfi eld 
Village (soy fl our and green vegetable soybeans), Ford’s 
views on health. Development of the plastic car: Glidden 
fi rst commercial plant for industrial soy protein isolates 
(1935), Ralston’s food use plant in 1960, Ford built 3 
small oil plants 1937-39, grew own soybeans, connection 
with American Soybean Association, soybean plastic car 
(trunk lid unharmed when hit by ax), jokes, soy a minor 
element in later structural plastics, idea lost in fi les, General 
Motors’ plastic Corvette introduced 1953, lots of plastic by 
1980 (but not from renewable resources like soy). Boyer’s 
soybean wool and edible protein fi bers: Soybean wool 
and history of fi bers, wool pilot plant, how to make edible 
soy fi bers, discovery of food protein idea. Henry Ford’s 
passing: Death in 1947, his contribution (quotes), actually 
not much soy used in Ford’s auto and tractor factories. 
Boyer’s development of meat analogs: Drackett purchase of 
Ford protein spinning operation, fi rst visit to Worthington 
(Sept. 1949), Corn Products Company purchase of fi rst 
license on edible protein fi ber patent, Swift purchase of 
exclusive rights from 1950-54, 1951-52 Unilever license for 
production outside U.S., Worthington purchase of license 
1956, advantages and limitations, licenses after Worthington, 
royalties and consulting, Boyer’s quality evaluation, the 
future. Address: Lafayette, California. Phone: 415-283-2991.

2098. Goodbrad, John. 1980. History of Sovex Natural 
Foods, Inc. and other small Adventist food companies 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Nov. 26. 1 p. transcript.
• Summary: Sovex is a private company. John and his wife 
are Seventh-day Adventists, as are many of the company’s 
employees. John worked at the Boulder Sanitarium (also 
called the “San,” in Boulder, Colorado) from 1947 to 1953; 
the Sanitarium owned 8 health food stores and he was in 
charge of them. During the time he was in Boulder, the 
Sanitarium did not manufacture any foods; they had already 
gotten out of that business.
 Then he went to work for Collegedale Distributors (in 

Collegedale, Tennessee), which was owned by Southern 
Missionary College. They made, and still make, granola.
 Sovex was founded in 1953 by the Hurlingers in Holly, 
Michigan. The company’s original product was Sovex, a 
fl avor concentrate paste, made from a mixture of brewer’s 
yeast and soy sauce. In 1964 John bought the business and 
moved it to Collegedale, Tennessee, where he worked.
 In 1981 Sovex products containing soy include Prothin 
Snack Chips, Vege-Pat (textured soy fl our, in sausage, 
burger, and chili fl avors), and Granola (their main product 
line, in nine fl avors, many of which contain soy grits).
 Sovex had no relationship with Madison Foods (of 
Madison, Tennessee). Madison was one of the pioneers in the 
meat substitute fi eld. They were purchased by Worthington 
Foods, which phased out the Madison products. John has 
eaten Madison products on and off for over 50 years, but has 
had no direct contact with them for a number of years. John 
has a copy of Back to Eden, autographed by Jethro Kloss.
 A Mr. White, who was a grandson of Ellen G. White, 
had a super soymilk recipe about 20 years ago. He started 
with soy fl our, ran it through an homogenizer, then 
sweetened it with honey. People loved the fl avor; it was 
fresh, not canned. He called it Nu-Milk and made it on the 
sly at the Southern Missionary College dairy in Collegedale, 
Tennessee. It was illegal because there are laws against 
putting anything but milk in a milk processing plant.
 John just talked with Frank Miller (phone: 817-641-
8343), who used to work for Madison Foods and who now 
owns Texas Protein Products, a company that sells TVP in 
Texas. Another key man was Bruce Stepanske, who made 
soymilk at Madison until it was discontinued. Address: 
President, Sovex Natural Foods, Inc., Box 310, Collegedale, 
Tennessee 37315. Phone: 615-396-3145 (or 2111).

2099. Soyanews (Sri Lanka). 1980. Soyameat sales climb. 
3(4):1. Nov.
• Summary: “A ton of soyameat is sold in a day in the city 
of Colombo, according to one company now marketing 
soyameat in Sri Lanka. There are already three companies 
in the soyameat or textured vegetable protein importing and 
retailing business with Lankasoy, the fi rst in the market, 
fetching the largest sales. The others are Delmege Forsyth 
who sell soyameat under the brandname TVP, Textured 
Vegetable Protein, and Ceylon Agencies and Industries Ltd. 
who market soyameat under the name Bontrae Textured 
Vegetable Protein.
 People like its convenience. Mr. R.S. Wijesekara of 
Lankasoy “is certain that with more salespoints opened 
throughout the country the predominantly Buddhist and 
Hindu public will increasingly turn to vegetable protein 
obtained from soyabeans.”

2100. Tally, Gene. 1980. The Coca-Cola Company’s 
work with soymilk in Brazil (Saci) and Mexico (Samson) 
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(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Dec. 1. 2 p. transcript.
• Summary: Coca-Cola Co. (CCC) taste panels have 
found that soymilk made with soy protein isolate is more 
acceptable than soymilk made from soybeans; it has less 
beany taste and less bitterness–a more neutral taste. Most 
promising is an isolate-based soymilk. Gene says: In terms 
of acceptance, we’ve got the best soymilk so far, and we’ve 
tasted all the others.” The only soft drink fortifi ed with soy 
protein that CCC now sells is Saci (pronounced sa-SEE) in 
Brazil. Until recently, Saci has only been sold institutionally 
to the Brazilian School Feeding Program. Recently CCC has 
cut through red tape in the Brazilian government and gotten 
additional fl avors approved. Formerly chocolate was the only 
fl avor; now they have approval for coconut, vanilla, and café 
au lait (with coffee and sugar). Acceptance among Brazilian 
adults has not been too encouraging, except when the drink 
is made like a milk shake with a colloidal thickener.
 60% of the people in Brazil do not drink milk, due to 
its shortage and high price–so soymilk is an economical 
alternative. CCC can make soymilk for 25% less than cow’s 
milk including the packaging. The product has not yet hit the 
market, but CCC hopes to retail it in Brazil for about 25% 
less than milk.
 A new tack is to export this soymilk, made in Brazil, to 
Japan, since Brazil is the world’s #2 producer of soybeans 
and #1 producer of sugar. CCC presently plans to export it in 
powdered form and reconstitute it in Japan.
 Samson, which CCC now makes Mexico is a whey 
product; it contains no soy. In Southeast Asia CCC is test 
marketing a soymilk product with a range of fl avors in a joint 
venture with K.S. Lo and Vitasoy.
 In the early 1960s. K.S. Lo was selling almost as much 
soymilk as Coke–of which he was the bottler and distributor. 
But now sales of Vitasoy are fl at; they have hit a mature 
market situation, and with larger packages Coke is way 
ahead of Vitasoy. But at that time, when Mr. Lo proved what 
he could do, CCC got interested. “We’ve had a dialog and a 
joint venture with Mr. Lo and his family for over ten years. 
That now includes our joint venture with a soy-based product 
in Thailand.”
 Gene thinks CCC is almost ready to enter the soymilk 
market in the USA; they are waiting for the Tetra Brik 
package and process to be approved by the USDA, and he 
thinks that approval is immanent. Hydrogen peroxide is used 
to purge the carton before it is fi lled, but there is not trace 
of it after it is fl ushed through. The same process is used in 
a number of other food processing systems. Its turned into 
a real witch hunt and the Tetra Pak people are about to lose 
their patience.
 Gene has lived and worked in Japan for 5 years, 
Singapore for 3, and Hong Kong for 2. So he knows the East 
Asian soft drink and beverage market from direct experience. 
Address: Coca-Cola Co., Atlanta, Georgia.

2101. Miller, Frank. 1980. History of Texas Protein Sales and 
other Adventist food companies (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Dec. 3. 1 p. transcript.
• Summary: Texas Protein Sales was founded in 1972 in 
Keene, Texas, by Frank Miller. The company is privately 
owned and Frank is a Seventh-day Adventist. He was 
formerly in the sales department at Madison Foods. Frank 
buys textured soy fl our from Cargill, Staley, and Central 
Soya, then distributes it to meat plants. Texas Protein Sales 
also handles survival or disaster foods, but is not an actual 
manufacturer. Address: Texas.

2102. SoyaScan Notes. 1980. Chronology of soybeans, 
soyfoods and natural foods in the United States 1980 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the 
USSR is announced by President Carter in retaliation for 
the Soviet invasion of Afghanistan. Though the embargo 
was lifted in 1981, it led to a subsequent reduction on Soviet 
purchases of U.S. soybeans and products.
 Feb. Second issue of Soycraft magazine published by 
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton 
decides to change the magazine’s name to Soyfoods in future 
issues.
 Feb. New England Soy Dairy holds a big press 
conference and soyfoods luncheon in Boston.
 Feb. First statistics on the size of the U.S. soyfoods 
industry and market published by SANA (Soyfoods 
Association of North America) and The Soyfoods Center.
 Feb. Plenty, a Third World development and relief 
organization run by The Farm in Tennessee, works with the 
people of Solola, Guatemala to open a solar-heated soy dairy. 
They make tofu and soy ice cream. Partial funding comes 
from Canadian International Development Agency (CIDA). 
A promising, original concept and model for taking soybeans 
and soyfoods to Third World countries.
 March 10. Tempeh Production by Shurtleff and Aoyagi 
published by The Soyfoods Center.
 March. Trader Vic (Bergeron), internationally famous 
San Francisco restaurateur, publishes a poster titled “Put a 
Little Tofu in Your Life,” containing a lovely Polynesian girl 
and names of tofu recipes served at his restaurants. Three 
major newspaper stories on his tofu cuisine follow.
 March. Soja Soyfoods Cafe opens in Toronto, Canada.
 March. Hip Pocket Tofu Deli and Rainstar, a distributor 
of soyfoods, open at same location in Columbus, Ohio.
 March. A second commercial source of tempeh starter 
culture is now available from Ann Arbor Biological Supply 
and GEM Cultures, run by Gordon McBride and Betty 
Stechmeyer.
 April. “Climbing Curd,” an article on tofu, published in 
Time magazine, as a result of the New England Soy Dairy 
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Press Conference in February.
 May. New England Soy Dairy puts Numu brand soymilk 
on the market after 2 years of product development. It is 
quickly withdrawn and dropped, due to short shelf life.
 May 5 -June 9. Shurtleff and Aoyagi do Soyfoods 
America Tour: 20 public programs, 30 media interviews, and 
5,800 miles of driving to promote and teach about tempeh 
and tofu. Ends in Champaign, Illinois where Shurtleff attends 
the INTSOY Short Course on Soybean Processing for 2 
months.
 May. Gary and Chandri Barat start selling soyfoods 
(Whipped Tofu Mousse Pie, Tofu Muffi ns, Tofu Spinach 
Quiche) at street fairs in New York City under the name 
Legume. During 1980 both Legume and Quong Hop & Co. 
in South San Francisco introduce tofu quiches (both sold 
frozen); these are America’s fi rst tofu entrees to be sold 
frozen.
 June. “Tofu” by Nancy DeRoin published as a cover 
story by Cuisine magazine.
 June. U.S. Supreme Court rules that man-made 
organisms created by genetic manipulation can be granted 
copyright protection. This ushers in a new era of research 
on and commercialization of soybean varieties by private 
companies.
 June. INTSOY and Land of Lincoln Soybean Farmers 
establish International Soybean Institute, headed by Russ 
Odell, to expand soybean utilization overseas.
 June. American Soybean Association’s Soya Bluebook 
publishes its fi rst information on the new wave of U.S. 
soyfoods producers.
 July. Das Miso Buch (The Book of Miso), by Shurtleff 
and Aoyagi published in German by Ahorn Verlag.
 July 9-13. Third Annual Soycrafters Conference at the 
University of Illinois. Organized and fi nanced by Richard 
Leviton. 270-285 attendees from 10 foreign countries. Very 
successful, with a profi t of $7,000. Third issue of Soyfoods 
magazine published by Leviton. A new Board of Directors is 
elected with Luke Lukoskie as chairman.
 July. Mark Brawerman starts Jolly Licks (later renamed 
Pacifi c Trading Co.), a soyfoods marketer-distributor, in 
San Francisco. First product is soymilk ice cream. Quickly 
expands to tofu cheesecakes, tofu tamales, etc. Best existing 
model of this new concept.
 Aug. 15. Archer Daniels Midland Co. enters the soy 
protein isolate market with its purchase of Central Soya’s 
isolate plant.
 Aug. Wildwood Natural Foods, Inc. formed in Fairfax, 
California. Original owners are Paul Duchesne, Paul Orbuch, 
Bill Bramblett, and Frank Rosenmayr. They do very creative 
work with prepared, convenience tofu products, such as 
sandwiches and salads.
 Aug. Tofu: Everybody’s Guide, by Stephen Cherniske 
published by Mother’s Inn Center for Creative Living.
 Aug. The Soy of Cooking, by Norton and Wagner self-

published.
 Aug. 20. “Tofu Gaining Popularity as a Cheap Protein 
Source,” by Sylvia Porter published in the Washington Post. 
This is the earliest known publication to mention David 
Mintz’s work with tofu. It describes the numerous deli 
products he makes from tofu. Ice cream is not mentioned.
 Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes 
an Asian Staple” by Harvey Steiman published in San 
Francisco Examiner. Trader Vic is one of America’s foremost 
restaurateurs.
 Sept. Richard Leviton (Soyfoods Association) and 
Thelma Dalman (food service director for Santa Cruz city 
school system) lobby for tofu in Washington, D.C. USDA 
grants 1-time approval for a test program using tofu in Santa 
Cruz County School Lunches. But this failed to set a national 
precedent.
 Sept. Soyfoods Association board holds fi rst meeting 
in Colrain, Massachusetts. Plans fund raising program that 
fi zzles.
 Sept. 17. New-Age Foods Study Center (run by Shurtleff 
& Aoyagi) changes its name to The Soyfoods Center. Creates 
new logo and letterhead.
 Sept. 24. “A Couple on a Tofu Mission in the West” 
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass, 
published in The New York Times.
 Oct. First issue of The Beanfi eld (named after a chapter 
in Walden by Henry David Thoreau) a monthly soyfoods 
newsletter, published by Leviton. Name changed to Soyfoods 
Monthly in March 1982.
 Oct. Tofu and The Bountiful Bean Plant in Madison, 
Wisconsin are on the Today Show for 2 minutes. This TV 
segment is aired 2-3 times.
 Oct. 13. “With his Book on Tofu William Shurtleff 
Hopes to Bring Soy to the World” by Dianna Waggoner 
published in People magazine (circulation 3.4 million). The 
same issue noted: “Model Cheryl Tiegs” has been eating 
tofu for several years and gives it some of the credit for 
helping her to lose 35 pounds in 1972. Her favorite recipe 
for Oriental Pudding (with “1 block tofu (4 ounces)”) is 
published.
 Oct. Severe nationwide shortages of peanuts and peanut 
butter. Soyfoods producers miss a golden opportunity to 
make and sell soynut butter.
 Nov. 9-14. World Conference on Soya Processing and 
Utilization held in Acapulco, Mexico, organized primarily 
by the American Soybean Assoc. 1,100 participants from 
35 nations; of these approximately 300 registrants and 250 
student attendees were from Latin America. Proceedings 
published in March 1981 issue of Journal of the American 
Oil Chemists’ Society. Leviton attends and mans a SANA 
booth, but is not invited to speak.
 Nov. Soyfoods Center publishes three pamphlets on 
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que 
es el Miso?
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 Nov. East West Journal and Michio Kushi stop misusing 
the term “tamari” and start using the proper term, shoyu or 
“natural shoyu.”
 Dec. The Soyfoods Center and Soyfoods magazine 
merge and computerize their mailing lists of people and 
organizations world wide actively interested in soyfoods. 
5,000 names now on list. Soyfoods Center pays all costs of 
computerization. By mid-1981 there were 10,600 names in 
50 categories. List is available for rent.
 Dec. Farm Foods starts national ad campaign for Soy Ice 
Bean with full-page color ads in national magazines: New 
Age, Whole Foods, East West Journal, and Vegetarian Times.
 Dec. First branch of the International Soyfoods 
Center Network starts in Sweden, run by Ted Nordquist. 
Headquarters are in Lafayette, California.
 Dec. The Tofu Primer by Juel Andersen published by 
Creative Arts.
 Dec. Soymilk viili is fi rst made (on a home scale) by 
Gordon McBride and Betty Stechmeyer of GEM Cultures in 
Fort Bragg, northern California. This cultured milk product, 
similar to the traditional Finnish dairy product, has a thick 
consistency almost like honey.
 Dec. New England Soy Dairy becomes the fi rst of the 
new generation of Caucasian-run tofu companies to top $1 
million in annual sales (they hit $1.2 million). With only 
6 workers in the plant, they are making $4,000 profi t per 
month during the last quarter.
 * In Diamond v. Chakrabarty, the U.S. Supreme 
Court upholds by 5 to 4 the patentability of genetically 
altered microorganisms, opening the door to greater patent 
protection for any modifi ed life forms.

2103. Bau, H.M.; Debry, G. 1980. L’art de l’utilisation du 
soja: Habitudes et traditions [The art of soya utilization: 
Customs and traditions]. Cahiers de Nutrition et de 
Dietetique 15(4):277-84. Oct/Dec. [40 ref. Fre; eng]
• Summary: Contents: Summary. 1. Characteristics of 
the soybean (du soja). The art of soybean utilization in 
the oriental countries: Principal non-fermented products 
(soymilk, tofu, yuba, soy sprouts (les graines entières 
germées), edamame {l’edamame}), principal fermented 
products (miso, tempeh, fermented tofu / sufu, shoyu. 
natto). Utilization of the soybean in occidental countries: 
introduction, whole soy fl our, defatted soy fl our, proteins 
structured by extrusion [textured soy protein] (protéines 
structurés par extrusion), protein concentrates (protéines 
concentrées), protein isolates (protéines isolées), textured 
products (les produits texturés). The future of soybean 
utilization.
 Tables: (1) Major sources of protein, animal and 
vegetable, worldwide. With worldwide production and 
nutritional composition for each. The 4 leading sources are 
(in million tons): Wheat (51), soybeans (24.9), rice (23.5), 
and corn (23.4).

 (2) Essential amino acid composition for each major 
protein source. (3) Yield of protein per hectare by major 
sources of protein: Soy 264 kg, maize 146 kg, wheat fl our 81 
kg, cow’s milk 44 kg, beef 26 kg.
 (4) Composition and utilization of soybeans and major 
soy products. (5) Diagram showing how to obtain the major 
edible soy protein products.
 “For many centuries, soybeans have meant meat, milk, 
cheese, bread, and oil to the people of Asia. Because of their 
great food value, they not only have long had a defi nite place 
in the oriental diet but now belong in the diet of America and 
of the entire world. In Europe, the use of soybean products in 
the quotidian diet is still limited, however it is sure that they 
will be an important factor in the balanced diet of the future.”
 Note 1. Soyfoods Center has a 16-page English-
language translation of this article.
 Note 2. Webster’s Dictionary defi nes quotidian (derived 
from the French quot = as many as + dies = day) as 
“occurring every day.”
 Note: This is the earliest French-language document 
seen (Nov. 2015) that uses the term protéines concentrées to 
refer to a soy protein concentrates. Address: University of 
Nancy, France.

2104. Lah, Carol L.; Cheryan, M.; DeVoor, R.E. 1980. A 
response surface methodology approach to the optimization 
of whipping properties of an ultrafi ltered soy product. J. of 
Food Science 45(6):1720-26, 1731. Nov/Dec. [25 ref]
Address: 1-2. Dep. of Food Science, Dairy Manufactures 
Building, Univ. of Illinois, Urbana.

2105. Product Name:  Plus Formula 398 Complete Protein 
Powder.
Manufacturer’s Name:  Plus Products.
Manufacturer’s Address:  Irvine, CA 92714.
Date of Introduction:  1980 December.
Ingredients:  Incl. milk protein, soy protein, egg protein, 
lecithin, papain (papaya enzyme), bromelain (pineapple 
enzyme).
Wt/Vol., Packaging, Price:  16 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Ad in 
Bestways. 1980. Dec. “Plus Complete Protein Powder. Don’t 
get mixed up with anything less.”

2106. Ralston Purina Company. 1980. Annual report 1980. 
Checkerboard Square, St. Louis, MO 63188. 53 p.
• Summary: For the fi scal year ended 30 Sept. 1980, net 
sales were $4,886.0 million, net earnings were $163.0 
million, and net earnings per common share (fully diluted) 
were $1.45. Address: St. Louis, Missouri. Phone: 314-982-
1000.

2107. Product Name:  [Granix Soy Nuggets {Chunks of 
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Textured Soy Flour}].
Foreign Name:  Granix Porotos de Soja.
Manufacturer’s Name:  Alimentos Granix.
Manufacturer’s Address:  Av. San Martin 4625 (C.P. 1602), 
1602–Florida, Provincia de Buenos Aires, Argentina.  Phone: 
760-7292/0307.
Date of Introduction:  1980.
Ingredients:  Textured soy fl our.
Wt/Vol., Packaging, Price:  500 gm plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Letter and label sent by 
Jorge Manrique of Alimentos Granix. 1990. July 13. This 
product, which was introduced in 1980, apparently consists 
of chunks or balls of textured soy fl our. Label. 5.4 by 8 by 
2.5 inch plastic bag. Red, white, blue, and yellow. One side 
of the bag, titled “protein equivalents,” shows with cartoon 
illustrations that 1 kg of soya equals 2 kg of beef, 5 kg of 
rice, 1.5 kg of cheese, 5 dozen eggs, and 12 liters of milk. 
The other side describes the product and gives directions for 
use.

2108. Product Name:  [GranoVita Cutlets].
Foreign Name:  GranoVita Phag-Schnitten.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1980.
Wt/Vol., Packaging, Price:  270 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  DE-VAU-GE leafl ets. 
1980? Rezepte aus der GranoVita Versuchskueche. And 
Neue Rezepte mit Soja-Goulasch. Manufacturer’s catalog. 
1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 p.
 Form fi lled out and Label sent by DE-VAU-GE. 1990. 
June 11.
 Note: This product was fi rst introduced in 1958, but did 
not contain textured soy protein at that time.

2109. Product Name:  Granose Chicken Flavoured Savoury 
Pudding.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1980.
Ingredients:  Wheatmeal fl our, vegetable fat, textured soya 
protein, maize starch, soya fl our, salt, onion, hydrolised 
vegetable protein, milk powder, leek, mushroom, yeast, 
vegetable oil, herbs, silica, spices, natural monosodium 
glutamate.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Chicken fl avoured pie fi lling in the same 
delicious pastry case as the original Granose Savoury 

Pudding.”
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1980. This product has been discontinued.

2110. Product Name:  Granose Chicken Flavoured Pie 
Filling.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1980.
Ingredients:  Textured soya protein, maize starch, wheat 
fl our, salt, onion, hydrolised vegetable protein, milk powder, 
leek, mushroom, yeast extract, vegetable oil, herbs, silica, 
spices, monosodium glutamate.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “A tasty soya protein pie fi lling fl avoured with 
mushrooms and other vegetables. Bake in a pastry case, or 
serve as a casserole with other vegetables or as a snack on 
toast.” Shurtleff. 1981. Overseas Adventist Food Companies. 
p. 6. They imported some of these meat analogs under their 
own brand from Nutana, and also imported soymilk from 
Loma Linda in Ohio, and packaged it under their Granose 
brand.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1980. It has been discontinued.

2111. Product Name:  Granose Bolognese Sauce.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1980.
Ingredients:  Tomato puree, textured soya protein, maize, 
starch, onion, hydrolised vegetable protein, salt, wheat fl our, 
oregano, garlic, bay.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “Italian style Bolognese sauce with seasoned, 
minced soya protein. Serve hot with spaghetti or vegetables.”
 Rombauer’s “The Joy of Cooking” (1975 ed., p. 
353) has a recipe named Bolognese Pasta Sauce, which 
contains the following ingredients in descending order 
of predominance: Chopped lean beef, beef stock, dried 
mushrooms, dry white wine, and butter.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1980. It has been discontinued.

2112. Product Name:  Gunther Soy Albumen.
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  701 West 6th St., Galesburg, IL 
61401.
Date of Introduction:  1980.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   588

© Copyright Soyinfo Center 2016

New Product–Documentation:  Manufacturer’s catalog. 
1980. Jan. Staley Protein Products. An enzyme modifi ed soy 
protein, containing 65% protein. Sold in 100-pound fi ber 
drums with polyethylene liners.

2113. Itona Products Ltd. 1980. Itona health foods take the 
biscuit! (Catalog). Leyland Mill Lane, Wigan, Lancashire, 
England. 6 p.
• Summary: The following soyfoods are listed with photos 
of most labels: Golden Archer brand Soya Plantmilk, Brown 
Rice Pudding, Beanmilk Custard. Granny Ann brand High 
Fibre Biscuits, Noots (roasted salted soya beans), Noot Bar, 
Beanmilk Chunky Bar. Itona TVP, Beef fl avoured mince, or 
chunks, Natural chunks, Tonabanga, Tonaburga, Tona ‘C’ 
Food (like seafood). Address: Wigan, England.

2114. Product Name:  Loma Linda Ocean Fillets 
(Vegetarian Fish Fillets, Based on Spun Soy Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1980.
Ingredients:  Soy protein concentrate, soy protein isolate, 
water, wheat gluten, corn oil, soy fl our, artifi cial fl avors, egg 
whites, natural (vegetable) fl avors, corn starch, oat fl our, 
onion powder, whole wheat fl our, salt, guar gum, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 fi llet (2.0 oz–57 gm): Calories 130, protein 
13 gm, carbohydrate 5 gm, fat 10 gm, cholesterol 0 mg, 
sodium 280 mg, potassium 340 mg.
New Product–Documentation:  Ad. 1980. “Two new ways 
to nourish your business. The meatless meals they’ll be 
asking for.” Label reads: “Meatless. Tantalizing Fish Flavor. 
Cholesterol Free. 8 Fillets.” Sold frozen. Soya Bluebook. 
1982. p. 60.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was said to be introduced in 1981.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2115. Product Name:  [Meatless Soya Quenelles, or 
Dumplings].
Foreign Name:  Sojanelles.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1980.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Pur-Aliment Food Factory 
in France was founded in 1928. Pural Booklet. About 1980 

(undated).21 cm. Black on yellow paper. A new product is 
Sojanelles épicées.
 Ad in Le Compas. 1986. March-April. Inside front 
cover. “Le No. 1 de la proteine vegetale vous propose une 
gamme complete de produits a base de soja [The Number 
One in Vegetable Protein Offers You a Complete Line of 
Soyfoods].” Canned.

2116. Product Name:  Dari-Pro Products (Isolated Soy 
Proteins Blended with Carbohydrates).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.
Date of Introduction:  1980.
New Product–Documentation:  Designed as a functional 
replacement for nonfat dry milk in specialized applications.

2117. Product Name:  Sanitarium Health Foods Soyalac 
Double Strength Liquid (Soymilk).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
N.S.W. 2076, Australia.
Date of Introduction:  1980.
Ingredients:  Water, soy oil, sucrose, soy isolate, corn 
syrup, dextrin, dicalcium phosphate, potassium citrate, 
lecithin, potassium chloride, calcium carbonate, magnesium 
phosphate, L-methionine, carrageenan, salt, ascorbic 
acid, ferrous sulphate, choline, inositol, zinc sulphate, 
d-alpha-tocopherol, vitamin A palmitate, niacinamide, 
cholecalciferol, calcium pantothenate, manganese sulphate, 
cupric sulphate, thiamine HCL, ribofl avin, pyridoxine HCl, 
folic acid, potassium iodide, vitamin K, cyanocobalamin, 
biotin.
Wt/Vol., Packaging, Price:  375 ml can.
How Stored:  Shelf stable.
Nutrition:  Diluted 1:1: Protein 2.1%, fat 3.8%, 
carbohydrate other than lactose 6.6%, ash 0.5%.
New Product–Documentation:  See page after next. Soya 
Bluebook. 1980. p. 51. Letter from Sanitarium Health Food 
Co. 1981. Label. 10 by 3.5 inches. Full color with yellow 
background. Photo shows baby drinking from a bottle. 
“Specially formulated for milk allergies.”

2118. Schugel, L.M. 1980. Recent calf milk replacer 
research. In: Minnesota Nutrition Conference. See p. 37-45. 
*

2119. Product Name:  Chicken Salad, and Tuna Salad.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1980.
Ingredients:  Incl. textured soy protein concentrate.
New Product–Documentation:  Talk with Ademar Reis. 
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1993. Nov. 29. He introduced these two consumer retail 
products in about 1980. Each contained textured soy protein 
concentrate (Response, as an extender) along with real 
chicken and tuna. Ademar made the mayonnaise he used 
with these products. These are the only two non-vegetarian 
products his company has ever made.

2120. Product Name:  [Semper Tube Feeding Formula 
{Liquid, Based on Soy Protein Isolate and Milk Protein}].
Foreign Name:  Sondnäring.
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 166, 
Box 231 42, S-104 35 Stockholm, Sweden.  Phone: 08-
7299700.
Date of Introduction:  1980.
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  Cans.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Form fi lled out by Anders 
Eriksson. 1981. Nov. “The tube feeding formula is based on 
soy protein isolate and milk protein.”
 Talk with Leif Christensen of Semper. 1990. July 6. 
Followed by letter (fax) of July 10. From 1980 until the 
present Semper has introduced 3 varieties of Sondnäring 
liquid, partly based on soy isolate, UHT-sterilized, in cans 
packed under aseptic conditions.

2121. Product Name:  Naturalean (Isolated Soy Protein-
Based Meat Substitute).
Manufacturer’s Name:  Sopro Products, Inc.
Manufacturer’s Address:  111 West Ave., Albion, NY 
14411.
Date of Introduction:  1980.
Ingredients:  Isolated soy protein, onion powder, molasses, 
natural fl avors, yeast extracts, yeast.
How Stored:  Shelf stable.
Nutrition:  Per 4 oz.: Calories 120, protein 23 gm, 

carbohydrates 1.5 gm, fat 1 gm, sodium 418 mg.
New Product–Documentation:  Leafl et (brown ink on 
beige, 2 panels each side, each panel 16.5 x 9 cm). 1980, 
undated. Naturalean. High in Nutrition and Taste. Isolates are 
curded as in making tofu. 1983 unknown newspaper article. 
“Soya is versatile imitation of meat, chicken.” Stephen Hwa 
developed the product. His small plant has only 8 employees. 
The bite-sized chunks cost $1.60/lb. Soya Bluebook. 1986. 
p. 110. “Naturalean all purpose protein.” Talk with Richard 
Rose. 1988. Feb. 9. In 1986 Sopro held a successful public 
stock offering, raising about $500,000. He read this in 
Venture. Now probably out of business. Other soyfoods 
companies that have gone public are Tofu Today (Tofruzen), 
Legume, Tofutti Brands, Tomsun.

2122. Product Name:  Sovex Chili (Meatless Dry Mix).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  Collegedale, TN 37315.
Date of Introduction:  1980.
Ingredients:  Soy fl our, coconut oil, tomato powder, minced 
onions, tamari soy sauce (made from water, soybeans, wheat, 
sea salt), chili powder (made from oregano, chili peppers, 
salt, cumin, garlic).
Wt/Vol., Packaging, Price:  17 oz In a 1 quart Pure-Pak 
carton.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1980. Label reads: 
“Sovex. The Granola People. Contains No Animal Products. 
No Preservatives. No Artifi cial Colors or Flavors. No MSG. 
No Sugar.” Two recipes and serving suggestions.

2123. Product Name:  Sovex Vege-Pat (Vegetable Burger 
Dry Mix).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  Collegedale, TN 37315.
Date of Introduction:  1980.
Ingredients:  Rolled oats, soy fl our [textured soy fl our], 
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sesame seeds, oat fl our, miller’s wheat bran, soy grits, potato 
fl our, sunfl ower seeds, minced onion, tamari soy sauce, food 
yeast, sage, garlic, onion.
Wt/Vol., Packaging, Price:  15 oz 1 quart Pure-Pak carton.
How Stored:  Shelf stable.

New Product–Documentation:  Label. Undated. Label 
reads: “Sovex. The Granola People. Hamburger Flavor–
Without Meat. Makes 16–3.5 inch patties. Contains No 
Animal Products. No Imitation Ingredients. No Artifi cial 
Colors or Flavors. No MSG. No Sugar.” Two recipes.

2124. Product Name:  Sovex Vege-Pat (Vegetable Sausage 
Dry Mix).
Manufacturer’s Name:  Sovex Natural Foods, Inc.

Manufacturer’s Address:  Collegedale, TN 37315.
Date of Introduction:  1980.
Ingredients:  Soy fl our [textured soy fl our], unhulled 
[dehulled] sesame seeds, miller’s wheat bran, oat fl our, rolled 
oats, tamari soy sauce, potato fl our, food yeast sage, crushed 
red pepper.
Wt/Vol., Packaging, Price:  15 oz In 1 quart Pure-Pak 
carton.
How Stored:  Shelf stable.
New Product–Documentation:  Label. Undated. Label 
reads: “Sovex. The Granola People. Sausage Flavor–Without 
Meat. Makes 18–2.5 inch patties. Contains No Animal 
Products. No Imitation Ingredients. No Artifi cial Colors or 
Flavors. No MSG. No Sugar.” Two recipes.

2125. Product Name:  Sovex Chili (Dry Mix; Meatless 
Chili).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  Collegedale, TN 37315.
Date of Introduction:  1980.
Ingredients:  Soy fl our [textured soy fl our], coconut oil, 
tomato powder, minced onions, tamari soy sauce (made from 
water, soybeans, wheat, sea salt), chili powder (made from 
oregano, chili peppers, salt, cumin garlic).
Wt/Vol., Packaging, Price:  15 oz 1 quart Pure-Pak carton.
How Stored:  Shelf stable.
New Product–Documentation:  Label. Undated. The front 
panel reads: “Sovex. The Granola People. Meatless Chili 
Mix. Contains no animal products.” Other panels read: “No 
Preservatives. No Artifi cial Colors or Flavors. No MSG. No 
Sugar. Contains protein granules made from soy fl our and 
tamari soy sauce.” Recipes are given for Hay Stacks and 
Chili Casserole.

2126. Product Name:  [Soyana Unfl avored TVP (Chunks, or 
Minced)].
Foreign Name:  Soyana Soya (Kloesse, or Gehackt).
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Postfach 8039, Friedensgasse 3, 
CH-8002 Zurich, Switzerland.  Phone: 012-028-997.
Date of Introduction:  1980.
Wt/Vol., Packaging, Price:  250 gm plastic bag. Retails for 
4.70 Swiss francs (11/83).
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Verena Krieger. 
1983. March 8. Soyana started selling TVP in 1980. R. 
Leviton. 1983. Report on trip to Europe with American 
Soybean Assoc. Oct-Nov. p. 17. Soyana Soya Klosse (puffed 
TVP) seen in Reformhaus health food store in Zurich, 
Switzerland.
 Talk with Walter Dänzer. 1990. May 30. The product 
is unfl avored TVP sold in two textures, chunks and minced. 
Sold in 250 gm plastic bags, it was Soyana’s fi rst product.
 Note: This is the earliest record seen (June 2015) 
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concerning Soyana.

2127. Product Name:  Procon CMR (Soy Protein 
Concentrate Calf Milk Replacer).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1980.
New Product–Documentation:  Manufacturer’s catalog. 
1980. Staley Protein Products. 100 lb of skim milk powder 
can be replaced with the following: Procon CMR 46.7 lb, 
Sweet whole dried whey 32.6 lb, choice white grease 16.0 lb, 
dicalcium phosphate 3.8 lb, dl-Methionine 0.4 lb, 1-Lysine 
0.5 lb.

2128. Product Name:  Sta-Pro 3000, 3200 (Soy Protein 
Concentrates).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1980.
New Product–Documentation:  Manufacturer’s catalog. 
1980. Staley Protein Products. Highly soluble and functional, 
these were developed to provide food processors with the 
characteristics formerly found only in the more expensive 
soy isolates and milk protein products. Soya Bluebook. 1984. 
p. 64. Food Engineering. 1986. Aug. p. 91. “Central Soya 
served chicken nuggets made from whole muscle breast meat 
massaged with Promax or Sta-Pro soy protein concentrates to 
cut costs by 15 cents per lb.”

2129. Product Name:  Nutr-Mate (Extruded Textured Soy 
Flours).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  P.O. Box 151, Decatur, IL 62525.
Date of Introduction:  1980.
New Product–Documentation:  Soya Bluebook. 1980. p. 
55. Apparently a new name for Nutra-Mate; 1981. p. 58.

2130. Product Name:  Westico Vege-Steak (Beef-Flavored 
Textured Vegetable Protein).
Manufacturer’s Name:  Westico Foods.
Manufacturer’s Address:  West Indies College, Mandeville, 
Jamaica.
Date of Introduction:  1980.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Robert 
Folkenberg. 1983. Feb. 15. “This company, organized in 
1970, is presently a fairly small operation, producing about 
2 tons of TVP each week. We fully expect this rate of 
production to increase dramatically in the near future.”
 Form fi lled out and labels sent by Westico. 1990. June 
28.
 Note: This is the earliest known commercial soy product 

(one of two products) made in Jamaica.

2131. Product Name:  Westico Vege-Mince (Beef-Flavored 
Textured Vegetable Protein).
Manufacturer’s Name:  Westico Foods.
Manufacturer’s Address:  West Indies College, Mandeville, 
Jamaica.
Date of Introduction:  1980.
New Product–Documentation:  Letter from Robert 
Folkenberg. 1983. Feb. 15. “This company, organized in 
1970, is presently a fairly small operation, producing about 
2 tons of TVP each week. We fully expect this rate of 
production to increase dramatically in the near future.”
 Form fi lled out and labels sent by Westico. 1990. June 
28. Also in about 1980 Westico Foods started selling Loma 
Linda Vita-Burger Chunks, Redi-Burger, and Linketts. The 
label for each, which is basically the Loma Linda label, 
states that each food is “Processed by Westico Foods.”
 Note: This is the earliest known commercial soy product 
(one of two products) made in Jamaica.

2132. Product Name:  Dinner Roast (Meatless Roast Beef).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate, wheat gluten), egg whites, 
soybean and/or corn oil, partially hydrogenated soybean 
and cottonseed oil, fl avorings (hydrolyzed vegetable 
protein, onion, monosodium glutamate, turmeric, artifi cial 
fl avor, extracts of spices), disodium guanylate, disodium 
inosinate, modifi ed corn starch, calcium caseinate, dextrose, 
sodium caseinate, yeast extract, lecithin, salt, carrageenan, 
niacinimide [niacinamide], caramel color, iron (as ferrous 
sulfate), vitamin B-1 (thiamine mononitrate), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-2 (ribofl avin), vitamin 
B-12.
How Stored:  Frozen.
New Product–Documentation:  Label copyrighted 1980. 
Seventh-day Adventist Dietetic Assoc. 1990. Diet Manual, 
Including a Vegetarian Meal Plan. 7th ed. Appendix A.6-27.

2133. Product Name:  Pizza Italiana (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Topping: Water, textured vegetable protein 
(wheat gluten, soy protein concentrate and isolate), calcium 
and sodium caseinate, partially hydrogenated soybean and 
cottonseed oil,...
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Wt/Vol., Packaging, Price:  15 oz (424 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. 
“Completely Meatless. Contains Vegetable Protein.”

2134. Product Name:  Vegetarian Lasagna.
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Water, cooked lasagna noodles, dry curd 
cottage cheese, tomato paste, fl avorings (artifi cial fl avors, 
garlic and onion powder, spices, onion disodium guanylate, 
disodium inosinate), textured soy protein concentrate, 
modifi ed corn starch, corn syrup solids, calcium caseinate, 
partially hydrogenated soybean oil...
Wt/Vol., Packaging, Price:  18 oz (510 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. 
“Deliciously Blended with Vegetable Protein.”

2135. Product Name:  Veelets Parmesano (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate and isolate), water, tomato paste, 
fl avorings (artifi cial fl avors, onion and garlic powder, spices, 
disodium guanylate, disodium inosinate), soybean and/or 
corn oil...
Wt/Vol., Packaging, Price:  14 oz (398 gm) paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. “A 
Meatless Vegetable Protein Delicacy in Rich Tomato Sauce.”

2136. Product Name:  Stakes Au Sauce (Vegetarian 
Beefsteak).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1980.
Ingredients:  Water, textured vegetable protein (soy protein 
concentrate and isolate), wheat gluten, fl avorings (artifi cial 
fl avors, onion and garlic powder, onion, spices, disodium 
guanylate, disodium inosinate), soybean and/or corn oil...
Wt/Vol., Packaging, Price:  14 oz (398 gm) paperboard 
box.

How Stored:  Frozen.
New Product–Documentation:  Label. 1980, dated. 
“Meatless and Delicious. Contains Vegetable Protein.”

2137. Billoni, Mike. 1980. Thirty years below zero. Buffalo, 
New York: Rich Products Corp. 149 p. Unpublished 
manuscript. 28 cm.
• Summary: A colorful history of Bob Rich and Rich 
Products. Contents: 1. Introduction. 2. Early years. 3. Early 
athlete (football). 4. Coach. 5. Marriage (to Janet). 6. Wilber 
Farms Dairy. 7. War Food Administration (and Henry Ford’s 
work with soy). 8. Growth of [soy-based] whip topping. 9. 
The institutional customer. 10. Aerosol cans. 11. Eclairs. 12. 
Bobby (Robert Edward Rich Jr.). 13. Jones-Rich (in 1960 
Rich and Wilber Farms Dairy acquired the R.W. Jones Dairy; 
the combination was the largest dairy in Buffalo, New York). 
14. Coffee Rich (and Rex Diamond, including the reason that 
Bob Rich felt he had no choice, in 1964, to terminate Rex 
Diamond. The U.S. Food and Drug Administration had ruled 
that sodium caseinate was not a dairy product, “even though 
it originally may have been derived from skim milk solids.” 
Coffee Rich was the “fi rst non-dairy frozen coffee creamer 
in the world”), 15. Ellis Arnall (fi ghting lawsuits by the dairy 
industry against Rich’s dairylike products and winning every 
one!). 16. Acquisitions.
 “Ford believed the cow should be replaced and set up 
the George Washington Carver laboratory for experiments 
with the soybean.
 “These experiments resulted in a soybean milk which 
was supplied to Ford Hospital. The purchasing agent invited 
Rich to visit the laboratory and he readily accepted. It was in 
the laboratory where he met the laboratory manager, Holton 
‘Rex’ Diamond, who showed Rich the continuous soybean 
extraction system the Ford Company patented.
 “When Rich told Diamond of his interest in 
manufacturing a soybean cream, with emulsifi ers added, 
that could be whipped, Diamond suggested he contact the 
Ford Motor Company to obtain the rights to their continuous 
extraction system.
 “Diamond told Rich that Mr. Ford was not interested in 
seeing the use of soybean milk products expanded but that 
Ford Motor Company would grant him the rights to their 
‘Rube McNutt’ [sic, Rube Goldberg or Boob McNutt] system 
for $1.
 “When Rich returned to Buffalo that weekend, he 
visited with his friend, Dr. Alexander Schwarcman, who 
was director of research at the Spencer Kellogg Company. 
Dr. Schwarcman was most enthusiastic about the idea of a 
whipping cream from an all-vegetable source.
 “Rich continued working as the Milk Market 
administrator for the state of Michigan but on his return to 
Buffalo every weekend, he spent more time overseeing the 
development of his soybean cream project than he did on his 
Wilbur Farms Dairy operation.
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 “’When we realized we had something here I wrote the 
Ford Motor Company asking for the patent rights, which I 
had been told were readily available, but I did not receive an 
answer,’ Rich recalled.”
 Ford’s general consul told rich that Ford did not want to 
be responsible for creating competition for America’s dairy 
farmers. Rich took that news to Howard Faust in Buffalo; 
Faust told Rich that he thought they could extract the protein 
from the soybean using a batch system–which meant (if it 
worked) he would not need the Ford patent.
 The system designed by Faust extracted 68% of the 
protein from the soy fl akes, whereas Ford’s continuous 
process extracted only 32%–a huge improvement.
 “Realizing he was on to something big, Bob Rich Sr. 
incorporated Rich Products in November 1944. His 12-truck 
garage behind the Wilber Farms building was converted into 
a laboratory and a production plant for a non-dairy whipping 
cream while a nearby city-owned piece of property was 
leased to house the trucks of the dairy.
 “In January 1945, Rich Sr. resigned his position as 
Michigan’s Milk Market administrator to return to Buffalo to 
devote all of his time to this new breakthrough in the dairy 
business.”
 Bob Rich’s father, who had been a dairyman all of his 
life, thought his son’s new venture was “nonsense.” But Bob 
Rich’s wife noted: “He has always had an incredible drive 
and a keen foresight to see a light at the end of the tunnel. He 
knows what he wants to achieve in everything he does. That 
has proven to be a real gift” (p. 7-6 to 7-8).
 “The industry founded by Robert E. Rich Sr. on April 
1, 1945, owes its inception to the food restrictions and 
government red tape imposed by World War II conditions... 
Sales of whipping cream were forbidden during the war. So 
Bob Rich Sr. went to the soybean to fi nd a replacement.”
 Rich recalls: “Our fi rst production run of whip topping 
was on March 30, 1945, and we sent it out to our Wilbur 
Farms Dairy retail customers, with a note attached. ‘The 
miracle cream from the soybean.’” This cream was “much 
less expensive, would last longer, and whip better.”
 By the late 1940s Reddi-wip. sold in an aerosol can, 
had become a big competitor. By 1952 Rich products had 
eight salesmen in the fi eld. On Saturday mornings Rich 
would meet in his offi ce with his Whip Topping team: Jerry 
Hannon, Herb Kusche, Joe Robida, Rex Diamond, and Ed 
Andrews (p. 10-6).
 Pete Slaughter, a Rich salesman from Texas, found 
a remarkably simple way to demonstrate grocery store to 
buyers that Rich’s Whip Topping superior to Sta-Wip, made 
by the Reddi-Wip company. He simply sprayed each onto a 
separate blotter. The Sta-Wip was absorbed into the blotter 
whereas the Whip Topping stood up in a nice mound (p. 10-8 
to 10-9). Address: Buffalo, New York.

2138. Botsford, Jenny. 1980. Soya. Hove, England: Wayland 

Publishers Ltd. 70 p. Illust. Index. 20 x 22 cm. World 
Resources Series.
• Summary: This brief introduction to soybean history, 
production, and processing contains many black-and-white 
photos and illustrations (line drawings). The author is a 
public relations consultant and also represents the Vegetable 
Protein Association (6 Catherine Street, London, WC2B 5JJ; 
represents leading manufacturers and suppliers).
 Contents: What is soya?: The gold that grows. The 
beginnings of soya: Soy in ancient China, from East to West, 
the start of soya processing. Growing soya: The soya plant, 
planting, soya’s enemies (insects, rabbits, wood chucks, 
nematodes, diseases, weeds), harvesting, threshing and 
storage. At the processing plant: Cleaning and cracking, 
extracting the oil, refi ning vegetable oil, hydrogenation, 
making margarine, animal feed. Soya as food: Animal 
or vegetable?, ‘You are what you eat,’ soya and the food 
industry, soya protein concentrate and isolate, textured 
vegetable protein. Industrial uses of soya. Soya as a world 
resource: Where is soya grown?, the world’s marketplace. 
The future of soya. Glossary. Further information. 
Acknowledgements.
 Photos show: Two cans of Cadbury’s Soya Choice, 
one in Casserole Chunks and one in Mince textures (p. 50). 
A Gerber High Protein Cereal for Baby, and a Cheesecake 
(illegible brand) in a box (p. 51). Three fl avors of Soya 
Mince (in foil packets) Brooke Bond Oxo (p. 53). Address: 
England.

2139. Brown, Pamela. 1980. The wholefood freezer book: 
The fi rst freezer book for wholefooders and vegetarians. 
Wellingborough, Northamptonshire, England: Thorsons 
Publishers Ltd. 160 p. Illust. by Clive Birch. Index. 22 cm.
• Summary: A vegetarian cookbook. Chapter 8, titled 
“Soya Protein” (p. 67-72) contains fi ve recipes for “textured 
vegetable protein” including: Casserole of vegetables 
with soya protein (with chunky soya protein). Caulifl ower 
casserole (with soya protein, mince type). Chunky almond 
pie. Cider savoury. Village pie. Plus Soya bean stew (with 
cooked soya beans, p. 81).

2140. Campbell, M.F. 1980. Soy protein product 
characteristics. In: F.T. Corbin, ed. 1980. World Soybean 
Research Conference II: Proceedings. Boulder, Colorado: 
Westview Press. xv + 897 p. See p. 713-19. [5 ref]
• Summary: Describes the basic food uses of soy proteins: 
Contents: Basic soy products: Soy fl our, soy protein 
concentrate, soy isolates, textured protein products (fl our, 
concentrates, isolates), modifi ed soy isolates (Gunther 
Products). Selection of soy products as food ingredients. The 
future. References. Address: A.E. Staley Mfg. Co., R&D, 
Decatur, Illinois 62525.

2141. Cheryan, Munir. 1980. Vegetable protein isolates 
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and concentrates by ultrafi ltration. In: Anthony R. Cooper, 
ed. 1980. Ultrafi ltration Membranes and Applications. 
New York: Plenum Press. See p. 343-52. Proceedings of a 
symposium “Ultrafi ltration Membranes and Applications” 
held 11-13 Sept. 1979 at the 178th National Meeting of the 
American Chemical Society in Washington, DC. [20 ref]
• Summary: “This paper describes some of the studies 
done on the production of lipid-protein concentrates and 
protein isolates from water extracts of soybeans using 
ultrafi ltration...
 “The soybean products produced by ultrafi ltration 
assayed typically 89% protein with defatted extracts 
and 60% protein, 34% fat and very low in undesirable 
oligosaccharides, phytic acid and trypsin inhibitor contents 
[compared] with full fat water extracts. Yields of protein 
were slightly higher than conventional isolation procedures 
due to the recovery of whey proteins. Due to the mild 
operating conditions, functional properties of these vegetable 
protein products are superior in some respects as compared 
to those produced by traditional means. In addition, the 
economics may also be quite attractive.” Address: Dep. of 
Food Science, Univ. of Illinois, Urbana, IL 61801.

2142. Cheryan, Munir; Deeslie, W. David. 1980. Production 
of protein hydrolyzates in ultrafi ltration-enzyme reactors. 
In: Anthony R. Cooper, ed. 1980. Ultrafi ltration Membranes 
and Applications. New York: Plenum Press. See p. 591-601. 
Proceedings of a symposium “Ultrafi ltration Membranes and 
Applications” held 11-13 Sept. 1979 at the 178th National 
Meeting of the American Chemical Society in Washington, 
DC. [21 ref]
• Summary: “From a historical perspective, the development 
of soy sauce manufacture in the 13th century may be the 
earliest and most successful batch-enzymatic hydrolysis 
process known. Recently, there has been a great interest 
in functionally-modifi ed proteins known collectively as 
protein hydrolyzates for specifi c end uses. The shortage 
of egg albumin during World War II resulted in the fi rst 
development of an enzymatically hydrolyzed protein food 
ingredient for purposes of replacing an existing ingredient; 
its use as a whipping aid is still a major market today. Protein 
hydrolyzates, whether chemically or enzymatically modifi ed, 
are also used as fl avor enhancers...
 “The major advantage of UF-enzyme reactors is that 
the enzyme is theoretically retained within the system and 
can be re-used a number of times; also, some control is 
possible over the molecular size of the product by choosing 
the appropriate membrane pore size.” Address: Dep. of Food 
Science, Univ. of Illinois, Urbana, IL 61801.

2143. Corbin, Frederick T. ed. 1980. World Soybean 
Research Conference II: Abstracts. Boulder, Colorado: 
Westview Press. 124 p. Conference held 26-29 March 1979 
at North Carolina State Univ. Author index. 24 cm.

• Summary: The World Soybean Research Conference II 
was held on 26-29 March 1979 at North Carolina State 
University. This volume contains summaries of the more 
than 200 papers, both invited and contributed, presented at 
that meeting. The full proceedings contains 74 of the invited 
papers in full.
 Contents: Keynote addresses. Mineral nutrition. 
Engineering. Nitrogen fi xation. Entomology. Utilization. 
Breeding. Physiology. Production. Protein and oil. 
Plant pathology. Modeling soybean systems. Regional. 
Agribusiness. Marketing, transport and storage. Weed 
control. Research techniques. Addendum. Address: Prof. of 
Crop Science; North Carolina State Univ., Raleigh.

2144. Cox, Michael; Crockett, Desda. 1980. The subversive 
vegetarian: Tactics, information, and recipes for the 
conversion of meat-eaters. With recipes by Desda Crockett. 
Santa Barbara, California: Woodbridge Press Publishing Co. 
128 p. Illust. by Clive Birch. Index of recipes. 22 cm. [15 
ref]
• Summary: This witty and amusing book explains how 
to nicely convert meat-eaters to vegetarianism. It contains 
recipes and much nutritional information. This book was 
fi rst published in the United Kingdom in 1979 by Thorsons 
Publishers Ltd.
 A section titled “Soya Protein (p. 18-19) notes that “the 
great soya revolution has not materialized, even though 
Ralston Purina and other giant food producers have put 
money as well as faith soya products.” The reason: Most 
Britons still believe in “the regenerative power of blood,” 
and this believe that they need to consume meat. “More 
textured soya protein is sold in pet foods in Britain than in 
food for human consumption.”
 An interesting table on p. 31 outlines the main 
physiological differences between carnivorous and 
vegetarian animals in Nature. The author attempts to 
refute what he calls the “three vulgar errors” about 
vegetarianism” 1. That meat is essential to a proper diet. 
2. That vegetarianism is an expensive alternative to eating 
meat. 3. That vegetarian cooking is boring and uninteresting. 
Address: United Kingdom.

2145. Dawson Food Ingredients. 1980. Maybe its time to 
rethink your protein position (Ad). Soya Bluebook. p. 52. See 
also ad in 1979 Soya Bluebook, p. 77.
• Summary: “DFI provides a full line of soy-based food 
ingredients: Meat Analogs, Spun Protein Fibrils, Isolated 
Soy Protein, Soy Fiber Concentrate, Textured Soy Flour, De-
fatted Flour, Grits and Flakes.” Address: 7901 Flying Cloud 
Dr., Minneapolis, Minnesota 55344.

2146. Daza, Camilo. 1980. Losses of available lysine during 
thermal treatment of soybean fl our, concentrate and isolate. 
MSc thesis, Michigan State University. 65 p. Page 49 in 
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volume 19/01 of Masters Abstracts. *
Address: Michigan State Univ.

2147. Kendig, Joan; Kendig, Keith. 1980. Modern vegetable 
protein cookery. New York, NY: Arco Publishing, Inc. viii + 
339 p. Illust. Index. 24 cm. [1 ref]
• Summary: Contents: Preface. Introduction. Cooking 
hints. Recipes: Basic recipes, oven loaves, oven patties and 
individual forms, skillet burgers, pies and crust items, crepes 
and thin pancakes, casseroles and oven dishes, skillet dishes, 
stuffed vegetables, pasta dishes. Appendixes 1, 2. Contains 
200+ recipes. Joan Kendig was born in 1938. Address: USA.

2148. Lawhon, J.T.; Manak, L.J.; Lusas, E.W. 1980. Using 
industrial membrane systems to isolate oilseed protein 
without an effl uent waste stream. In: Anthony R. Cooper, 
ed. 1980. Ultrafi ltration Membranes and Applications. 
New York: Plenum Press. xiv + 707 p. See p. 685-95. 
Proceedings of a symposium “Ultrafi ltration Membranes and 
Applications” held 11-13 Sept. 1979 at the 178th National 
Meeting of the American Chemical Society in Washington, 
DC. Illust. 26 cm. [14 ref]
• Summary: “Conventional methods of isolating protein 
from defatted soy, glandless cottonseed or peanut fl ours 
generate whey-like liquid by-products, which pose a serious 
environmental pollution threat unless properly treated 
before disposal. In addition, the resulting wheys represent 
a signifi cant loss of edible protein and other valuable 
constituents. Thus, a new approach to the production of 
protein isolates from oilseed fl ours which employs industrial 
ultrafi ltration (UF) and reverse osmosis (RO) systems was 
demonstrated by investigators at Texas A&M University’s 
Food Protein Research and Development Center (FPRDC). 
With the FPRDC membrane isolation process (MIP) protein 
is extracted from oilseed fl ours following conventional 
procedures. However, the protein is ultrafi ltered directly 
from the liquid extract instead of being removed by 
precipitation at its isoelectric point. RO membranes are used 
to process UF permeate. A secondary, low-protein product is 
obtained by RO and the water effl uent (RO permeate) can be 
reused as process water.
 “In addition to avoiding the generation of whey, the MIP 
offers these other advantages, (a) shorter processing time, (b) 
increased yield of isolate (since whey proteins are recovered 
along with protein normally precipitated), (c) isolates with 
enhanced nitrogen solubility, (d) greatly reduced process 
water requirements and (e) products possessing highly 
desirable functional and nutritional properties.” Address: 
Research engineer, research assoc. and director, respectively. 
Food Protein R&D Center, Texas A&M Univ., College 
Station, TX 77843.

2149. Liener, Irvin E. 1980. Anti-nutritional factors as 
determinants of soybean quality. In: F.T. Corbin, ed. 1980. 

World Soybean Research Conference II: Proceedings. 
Boulder, Colorado: Westview Press. xv + 897 p. See p. 703-
12. [44 ref]
• Summary: Contents: Introduction. Heat labile factors: 
Trypsin inhibitors, hemagglutinins, goitrogens, antivitamins 
(vitamin D, vitamin E, vitamin B-12), phytate. Heat-stable 
factors: Saponins, estrogens (genistein, daidzein, and 
coumestrol exhibit estrogenic activity), fl atulence factors, 
lysinoalanine. Notes.
 Concerning phytate: “Phytic acid is known to interfere 
with the biological availability of various minerals including 
zinc, manganese, copper, molybdenum, calcium, magnesium, 
and iron. Most of these same effects are observed in diets 
containing soy protein isolates (Rackis 1974) and can be 
eliminated effectively by autoclaving or by adding chelating 
agents. The effect of heat is most likely due to the fact that 
it favors the interaction of phytic acid with protein and thus 
diminishes its ability to bind with minerals. Since phytase 
activity has been reported to be present in the intestinal 
mucosa of man (Bitar and Reinhold 1972), it may be that 
this enzyme could negate some of the deleterious effects of 
phytate in the human diet.” Address: Dep. of Biochemistry, 
College of Biological Sciences, Univ. of Minnesota, St. Paul, 
MN 55108.

2150. Nichols, D.J. 1980. Production of soy protein isolates 
by ultrafi ltration. MSc thesis, University of Illinois, Urbana. 
*
Address: Urbana, Illinois.

2151. Roszkowski, Wojciech. 1980. Optymalizacja wartosci 
odzywczej i ocena przydatnosci zywieniowej nowych 
preparatow biatkowych do stosowania w zywieniu cztowieka 
[Optimalization of nutritional value and estimation of 
functional properties of new protein products used in human 
nutrition]. Warsaw, Poland: Wydawn. (Warsaw Agricultural 
Univ.). 45 p. SGGW-AR (Rozprawy naukowe i monografi e; 
2). [120 ref. Pol]
• Summary: “Mixtures of new protein products of high 
nutritional value were produced and used as meat substitutes 
in different culinary products. An estimation of the 
nutritional value and functional properties of the mixtures 
and texturate mixtures was carried out.” Address: Inst. of 
Human Nutrition, Warsaw Agricultural University, 02-776 
Warszawa, ul. Nowoursynowska 166, Poland.

2152. Schwarz, F.H.; Allwood, J.K. 1980. Role of soy 
protein products in national development. In: F.T. Corbin, ed. 
1980. World Soybean Research Conference II: Proceedings. 
Boulder, Colorado: Westview Press. xv + 897 p. See p. 831-
38. [7 ref]
• Summary: Contents: An overview of soy protein products. 
Relevant aspects of national development. Soy protein policy 
recommendations. References. The author advocates the 
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increased use of soy proteins in combination with animal 
proteins. Address: 1. International Business Development, 
Protein Div.; 2. Economic Research Dep. Both: Ralston 
Purina Co., St. Louis, Missouri 63188.

2153. Seal, R. 1980. Industrial soya protein technology. In: 
R.A. Grant, ed. 1980. Applied Protein Chemistry. London: 
Applied Science Publishers Ltd. x + 332 p. See p. 87-111. 
Chap. 4. [56 ref]
• Summary: Contents: Introduction. Processing technology: 
Oil extraction–defatted meal, soya concentrates, soya 
protein isolates, full fat soya products, texturising–extrusion, 
texturising–spinning. The nutritional value of soya protein 
products. The functional value of soya protein products. 
The utilisation of soya products–some specifi c examples. 
Commercial considerations. Address: T. Lucas & Co. Ltd., 
Bristol, UK.

2154. Trikha, R.N.; Nave, R.W. 1980. Introduction of low 
cost extruded foods in India (Abstract). In: F.T. Corbin, ed. 
1980. World Soybean Research Conference II: Abstracts. 
Boulder, Colorado: Westview Press. 124 p. See p. 37.
• Summary: Outlines the efforts of the “Soya Production 
and Research Assoc. in collaboration with G.B. Pant 
Univ. of Agriculture and Technology to undertake an 
ambitious intensive soybean project having an integrated 
approach to research, extension, processing, utilization, and 
popularization. The Association imported and installed the 
fi rst extrusion cooker x-25 followed by x-155 from Wengers, 
U.S.A., and started manufacture of extrusion cooked 
texturized vegetable protein foods based on defatted fl akes 
and full fat soya fl our. Several combinations have been tried 
with corn, wheat and rice.” Address: Soya Production and 
Research Assoc., Bareilly U.P., India.

2155. Trikha, R.N.; Nave, R.W. 1980. Under severe drought 
soyabean: Production, demonstration, problems, research, 
training, fi eld days, utilization, popularization. Bareilly (UP), 
India: Soya Production and Research Assoc. 34 p. *
Address: Bareilly, UP, India.

2156. Widdowson, E.M.; et al. 1980. Foods which simulate 
meat: The nutritional aspects of vegetable protein foods 
which are meat analogs. Report of the Panel on Novel Foods. 
Committee on Medical Aspects of Food Policy. Department 
of Health and Social Security (Great Britain), Report on 
Health and Social Subjects No. 17. 20 p. [16 ref]
• Summary: Contents: Preface. Membership of the panel. 
Introduction: Background information, terms of reference, 
acknowledgments. General considerations. Textured 
vegetable protein foods which simulate meat. Water content. 
Protein and amino acids: Protein content, protein quality. Fat. 
Vitamins. Minerals: Introduction, iron, zinc. Consideration 
of the use of textured vegetable protein foods in 

institutional catering. Use of non-textured vegetable protein. 
Recommendations. References. Appendix–Guidelines for 
caterers. Address: Univ. of Cambridge, Dep. of Medicine.

2157. ADM Foods. 1980? ADM edible products: 
Sweeteners, milling, protein, oils, malt, pasta. Box 1470, 
Decatur, IL 62525. 26 p. Undated. 28 cm. Catalog.
• Summary: Pages 14-16 describe the following soy protein 
products and give their nutritional composition: TVP 
textured vegetable protein, TVP condiment types (bacon 
fl avor bits and chips, sausage fl avor bits, pepperoni fl avor 
bits, cheese fl avor bits, onion fl avor bits, garlic fl avor bits), 
Nutrisoy 101, Soylec Special, Nutrisoy Fiber soy bran, 
Toasted Nutrisoy fl our defatted soy fl our, Nutrisoy fl our, 
defatted soy fl our, Bakers’ Nutrisoy, defatted soy fl our, 
Nutrisoy 7B fl our, defatted soy fl our, Soylec lecithinated 
soy fl our and 15% refatted B.N., Soylec T-6, Soylec T-15 
lecithinated soy fl our, Toasted Nutrisoy grits 8-20, 20-40, 
40-80, 80-0 defatted soy grits, Soybean Brewfl akes, defatted 
soy fl akes, Ardex 700F (free-fl owing powder) and Ardex 
700G (grit form) soy protein concentrate. Address: Decatur, 
Illinois.

2158. Product Name:  Kesp (Spun Soy Protein).
Manufacturer’s Name:  Master Foods (formerly called 
Dornay Foods).
Manufacturer’s Address:  England.
Date of Introduction:  1980?
New Product–Documentation:  Maureen Byrne. 1988. Oct. 
p. 53. A spun soy protein brand-named Kesp was originally 
developed by Courtaulds, which sold the technology to 
Master Foods (formerly Dornay Foods) in the early 1980s, 
but products containing Kesp have now been discontinued.

2159. Pural. 1980? Spécialités Pural [Pural specialties]. 
France: 14 p. Undated. 21 cm. [Fre]
• Summary: See next page. This Seventh-day Adventist 
company sells the following soy-related products: 
Sojlactis (soymilk). Sojanelles (meatless soya quenelles or 
dumplings). Granotose and Frika-Vita. Grano-san (a paté 
that includes soy fl our). Sandwich-san (with soy fl our). 
New products: Sojanelles épicées, Pasta-Chuta (with soy 
proteins). Sojafl eish (soymeat based on TVP).

2160. Product Name:  Vi-Zate HVP Hydrolyzed Vegetable 
Protein Powders.
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1980?
New Product–Documentation:  Manufacturer’s catalog. 
1980. Staley Protein Products. Made by hydrolyzing corn 
and soy proteins.
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2161. Smith, Oak B. 1981. Re: History of Wenger’s work 
with extrusion cooking. Letter to Michael Zitt at Institut 
National de la Recherche Agronomique (INRA), Nantes, 
France, Jan. 21. 6 p. Typed, without signature. [27 ref]
• Summary: “We believe that the innovation breakthrough 
which Wenger made was the development of the Short 
Time/High Temperature extrusion cooker equipped with 
continuous application of steam and/or water and/or syrups...
 “Wenger started the development of an extrusion 
pelleting process in about 1938, but that extrusion equipment 
was cold extrusion equipment and was utilized primarily in 
the production of feed concentrates for ruminants.”
 It occurred to Wenger in 1955 that they could develop 
an extrusion process which would be a cooking process. 
Smith persuaded the Wengers in 1955 to proceed with the 
development of an extrusion cooking process (in those 
days called an “extrusion pelleting process”). The fi rst 
machines were delivered in 1957, primarily to the pet food 
industry. “Up to that time dry pet foods had been made 
primarily either by baking biscuits, or from kibbled [coarse 
ground] grains, or by fl aking the meal portion of a meal 
type pet food.” The process resulted in the simultaneous 
gelatinization of starches, denaturation of proteins, 
pasteurization of the foods, and bonding of all ingredients 
uniformly into a bite size chunk or kibble. The fi rst published 
work on the new development was Smith’s article titled “The 
How of Expanded” (Petfood Industry, Oct. 1959).
 One of the obvious applications of the new technology 
was in the production of snacks. In about 1964 Wenger 
developed their smaller X-25 extruders, which have 
subsequently become the major large snack machines in the 
market. Capacities of puffed snacks are in the range of 700 to 
1,000 lb/hour.
 In 1958 Wenger started work to determine whether 
they could successfully control growth inhibitors (trypsin 
inhibitor and hemagglutinin inhibitor) which are present 
in soy proteins. Purdue University in Indiana subsequently 
confi rmed that the inhibitors were inactivated. The fi rst 
results, with swine, were published in Feedstuffs (4 Nov. 
1961).
 Oak Smith then suggested to UNICEF, and later to 
USDA, that extrusion cooking could be used to make low-
cost cereal-soy blends for the protein defi cient areas of the 
world. In the early 1960s Wenger was issued a U.S. patent 
covering extrusion cooking of soybeans and cereal soy 
blends (#3,385,709). Soon the Northern Regional Research 
Lab. at Peoria, Illinois, and the medical faculty at the Univ. 
of Taiwan began to work with and test Wenger extrusion 
cookers.
 Wenger started to experiment with double extrusion in 
1966 and made the fi rst deliveries of an X-25 equipped with 
a secondary cooling and forming extruder in 1968. Double 
extrusion is used in the production of Uni-Tex meat analogs, 
breakfast cereal fl akes, and third generation snacks.

 In May 1975 Wenger applied for a U.S. patent on what 
is now called the Uni-Tex process. That patent (#3,970,761) 
was issued to Wenger on 20 July 1976. Address: Chairman, 
Wenger International, Inc., 2400 Pershing Rd., Kansas City, 
Missouri. Phone: (816) 221-5084.

2162. Howse, Eric. 1981. Seventh-day Adventist work with 
soyfoods worldwide (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 12. 2 p. transcript.
• Summary: Howes was the International Director at the 
General Conference in Washington, DC, until he retired. 
Soyfoods are a rapidly growing component of Adventist 
food work worldwide. Discusses: Sanitarium Health Food 
Co. in Australia, DE-VAU-GE in West Germany, Granose 
Foods in England. A major new component is low-cost 
extruders making TVP. Address: 6471 Penn National Drive, 
Fayetteville, Pennsylvania 17222. Phone: 717-352-7239.

2163. Innocent, Ken. 1981. History of Millstone Foods 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Feb. 16. 1 p. transcript.
Address: Box 323, Penryn, California 95663. Phone: 916-
663-3302.

2164. Whisker, Ray G. 1981. Re: Breeding and growing 
soybeans in soybeans in the U.K. Letter to William Shurtleff 
at Soyfoods Center, Feb. 21. 1 p. Typed, with signature.
• Summary: Dear Bill, Thanks for your letter.
 “The soy seldom gets publicity in the U.K., and this is 
usually confi ned to its use in tvp products which are not too 
popular. Soybeans can never become a viable farm crop in 
U.K. as climatic conditions are generally unfavorable. But 
is has potential as a home-garden high protein vegetable 
and, perhaps, as a supplemental feed crop for very small-
scale farmers. I am thinking primarily of certain small-leaf 
overseas strains which cannot fl ower in Britain, and thus 
make extra foliage as compensation for lack of fl owers.”
 “Found your catalog most interesting and hope your 
work and literature will continue to fl ourish and prosper. I 
make soymilk from a 1940 Canadian recipe, and we use the 
leftover mesh in cakes and stews etc. It must be the most 
versatile vegetable on earth. Where else can you fi nd a plant 
which provides `meat’ ‘milk’ ‘Cheese’ and Oil.” Address: 
Soybean Breeder, East Molesey, Surrey, England.

2165. Wolf, Walter J. 1981. Re: History and production of 
soy proteins. Letter to William Shurtleff at Soyfoods Center, 
Feb. 26–in reply to inquiry. 2 p. Typed, with signature.
• Summary: “Dear Bill: This is in response to your letter of 
February 7 requesting information concerning the history 
and production of soy proteins.
 “Production estimates for fl ours, concentrates, isolates 
and textured fl ours can be found in Table I of a paper that 
I presented in Acapulco last November. A manuscript of 
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the paper is enclosed; it should appear in an early issue 
(probably March) of the Journal of the American Oil 
Chemists’ Society. You will note that the 1979 fi gures are 
lower than those for 1977. I do not know whether this is a 
real decrease or if it refl ects differences in the opinions of the 
estimators.
 “The question of defi nitions for soy protein concentrates 
and isolates is a bit more complicated. I talked to Dr. Edwin 
Meyer, Central Soya Company, about this. He informed 
me that the defi nitions for soy concentrates (minimum 
70% protein, dry basis) and soy isolates (minimum 90% 
protein, dry basis) were drawn up by the National Soybean 
Processors Association. Although they are not legal 
defi nitions, they probably have quasi-legal status because 
they were used when regulations were drawn up permitting 
the use of soy proteins in meats and in the School Lunch 
Program.
 “I also talked to Elizabeth Campbell of FDA and 
she said that they have never used the defi nition that a 
concentrate shall contain 70% protein. In 1978 (Federal 
Register, July 14) the FDA published proposed rules for 
the defi nition of vegetable protein products. According to 
these proposals, products containing less than 65% protein 
are called fl ours, products containing 65% protein but less 
than 90% are concentrates, and isolates contain 90% protein 
or higher. She did not know when the fi nal rules would be 
issued but stated that the proposed defi nitions ‘constitute our 
policy statement’ until the fi nal rules are issued. She said 
that FDA would not take legal action against anyone using 
the name concentrate for a product that contains only 65% 
protein instead of 70%. Note, however, that the defi nition for 
an isolate remains the same, i.e., a minimum of 90% protein. 
A product containing only 88% protein would have to be 
called a protein concentrate.
 “In regard to the textured concentrates I am uncertain 
what you mean by ‘steam extrusion or puffi ng.’ To my 
knowledge only Central Soya and Staley Manufacturing 
Company make textured protein concentrates. Griffi th 
Laboratories was the third company that introduced textured 
concentrates in 1975, but at present they are not selling any 
of it because of lack of demand for it. To the best of my 
information, both Central Soya and Staley use thermoplastic 
extrusion (Wenger-type extrusion) to make their textured 
protein concentrates. Central Soya has a license agreement 
to use the General Mills steam texturizing process (see my 
paper presented in Singapore for patents by Strommer, and 
Strommer and Beck. The patent by Strommer is incorrectly 
listed at the end of reference 17 instead of as reference 18). 
Aside from the patent literature, the only description of the 
process that I am aware of appeared in Food Technology and 
Food Engineering in 1977 (copies enclosed).
 “Finally, there is the question of developments since 
1979. There really hasn’t been much happening in soy 
protein foods since 1979 except for the organization of 

SANA and the decision by the Department of Defense to use 
soy proteins to extend ground beef (copy of article published 
March, 1980 enclosed). The USDA School Lunch Program is 
also considering the purchase of ground beef extended with 
soy proteins (see copy of Soybean Update article).
 “I would be more than happy to look over the 
manuscript for your Chapter. I am very interested in the 
history of soy foods in the U.S. and think that someone 
should write such a history while some of the pioneers in the 
fi eld are still available.
 “Sincerely,...” Address: Research Leader, Meal Products 
Research, Oilseed Crops Lab., NRRC, Peoria, 1815 North 
University St., Illinois 61604.

2166. John, Harrison W. 1981. Adventist food industries: 
Recent developments. Spectrum: Journal of the Association 
of Adventist Forums 11(3):28-36. Feb.
• Summary: One of the most informative articles ever 
written about Seventh-day Adventist food companies 
worldwide. “Ever since Ellen G. White’s health reform 
message of 1863, Seventh-day Adventists have had a 
‘theology’ of nutrition.” In 1979 food sales for Adventist 
manufacturing and marketing companies totaled $188 
million, up 95% over 1974 sales of $96 million, and up 3.68 
times over 1970 sales of $51 million. The most successful 
company is Sanitarium Health Food Company in Australia. 
Sales for the 5-year period 1975-75 totaled $400 million. 
Their most popular product is read-to-eat “Weet Bix,” a 
breakfast cereal that outsells Kellogg’s Corn Flakes.
 In Europe: Earned income fi gures for 1978 were 
impressive. DE-VAU-GE’s income was $12.2 million 
(second only to Sanitarium Health Foods in Australia). 
Nutana’s was $7.6 million ($10 million in 1979), and 
Granose’s was $1.8 million. Nutana showed an impressive 
tenfold sales increase from 1973 to 1979.
 Profi t fi gures, however, were not impressive. In 1978 
Granose lost about $295,000 and Nutana $5,903. DE-
VAU-GE’s profi ts were unknown. Granose had been a 
consistent money looser; between 1975 and 1978 it lost an 
average of $101,000 a year and its net worth decreased from 
$331,902 in 1975 to $113,515 in 1978. Thus in October 1979 
Sanitarium Health Foods of Australia was asked to take over 
the management of ailing Granose. Loma Linda Foods in the 
USA has also had problems. Though 1978 sales were $11.7 
million, they lost $390,000. In April 1980 management and 
control of LLF was transferred to Sanitarium of Australia. 
In about 1978 Granix in Argentina and Superbom in 
Brazil entered the vegetable protein market with TVP and 
are currently producing 700 tons/year. In 1976 a “World 
Foods Service Expansion Program” was started to fi nance 
expansion of food production into countries having serious 
nutritional problems. Low-cost extrusion cookers making 
TVP were a key part of this program. Address: Rockville, 
Maryland.
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2167. Shurtleff, William. 1981. Soymilk at Loma Linda. 
Soyfoods 1(4):24-26. Winter.
• Summary: This is a detailed, step by step description of 
how soymilk is made by Loma Linda Foods at their plant 
in Mt. Vernon, Ohio, based on the author’s visit to that 
plant. Loma Linda sells nine types of soymilk under two 
brand names: Soyalac is specially formulated for infants 
and Soyagen is for adults. Soyalac constitutes 75-80% of 
the companies total sales. i-Soyalac is an infant soymilk 
made from soy protein isolates; like regular Soyalac it is 
sold canned in 3 forms: concentrated, ready-to-feed, and 
powdered. Regular Soyalac outsells the isolate-based product 
by 2 to 1. “Of all the Loma Linda soymilks, their best 
seller is Soyalac concentrate, followed by their i-Soyalac 
concentrate, their ready-to-feed Soyalac, and then their 
powdered Soyalac. Their main competitor is Worthington’s 
Soyamel, which is sold powdered in Pure Pak cartons at 
health food stores.
 “Of the 70-75% of all babies in the U.S. that are raised 
on a formula rather than breastfed, 25% of these are fed a 
soy-based formula and 75% a dairy-based formula. Loma 
Linda presently has about 7% of the soy-based infant 
formula market. The largest shares of that market are held 
by Ross Labs’ Isomel (approximately 50%), and Mead 
Johnson’s Prosobee (40%). Wyeth Labs in Pennsylvania also 
has a 3% share... Of the adult soymilk market, Loma Linda’s 
Soyagen (made with whole soyabeans) has about 60% and 
Worthington’s Soyamel (made with soy protein isolates) has 
about 40%.”
 One interesting observation is that babies raised on a 
soy-based infant formula generally have a strong dislike 
for the fl avor of cow’s milk. Some 7% of U.S. babies are 
allergic to cow’s milk and a small percentage are allergic 
to the lactose in mother’s milk. Address: Soyfoods Center, 
Lafayette, California.

2168. Shurtleff, William. 1981. Early history of soymilk. 
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the 
article “Dr. Harry Miller: Taking soymilk around the world.”
 “It is important to understand Dr. Miller’s soymilk 
research, writing, and product development in their proper 
historical perspective.
 “Soymilk is thought to have been developed in China by 
Liu An, King of Huai-nan in about 164 B.C. In most parts of 
China, soymilk has long been used as a spicy hot breakfast 
soup (sien tou-chiang) or as a warm, sweetened beverage 
(t’ien tou-chiang). Yet it had not traditionally been used as a 
substitute for mothers milk or cow’s milk in infant feeding. 
and its nutritive value for infant feeding was virtually 
unknown. By 1923, as described with photographs by Piper 
and Morse in their classic, The Soybean, a soymilk factory 
in Changsha, China (p. 231) was selling soymilk in bottles, 

each sealed with paper, and carried in baskets suspended 
from shoulder poles. This was 13 years before Dr. Miller’s 
soy dairy opened in Shanghai.
 “The fi rst known mention of soymilk in a Western 
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch 
scientist who lived and traveled in Southeast Asia, and 
wrote an article entitled ‘Einige Chinese Voedingsmiddelen 
Mit Soyabonen Bereid’ [Some Chinese Foods Made 
with Soybeans]. The fi rst English-language article on 
soymilk, entitled ‘Soybeans and Soybean Products,’ was 
published by H. Trimble in 1896 in the American Journal of 
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote 
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published 
the fi rst article on infant formulas entitled ‘The Soybean 
in infant Feeding’ in Archives of Pediatrics, followed in 
1910 by ‘The Soybean as an Article of Diet for infants.’ 
Some 30 journal articles had been published by 1928 and 
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking 
Union Medical College published his fi rst of many studies in 
English on feeding infants water-extracted soymilk. Entitled 
‘Soybean Milk–Infant Feeding,’ it appeared in the American 
Journal of Physiology. He published fi ve more similar 
studies prior to 1931.
 “The fi rst patent for soymilk was issued to Li Yu Ying 
in Britain in 1910. A German patent was issued to Goessel in 
1911. The fi rst U.S. patents were issued to Goessel (1913), 
Li Yu Ying (1913) and Monahan and Pope (1915); the latter 
was the fi rst issued to American citizens. By the time Dr. 
Miller started his soymilk research in 1925, some 30 patents 
had been granted; there were 66 patents by the time Dr. 
Miller received his in 1936.
 “Soymilk was being produced in the West as early 
as 1911, when a Chinese plant near Paris was reported 
to produce soymilk, fermented soymilk, tofu, soy sauce, 
soy fl our, soy bread, soy preserves, etc. (Beltzer 1911). 
Allergy to cow’s milk and lactose intolerance stimulated the 
development of the fi rst soy-based infant formulas in the 
U.S. Most of these were made from soy fl our and contained 
the fi ber in the soymilk. In 1929 Mead Johnson Co. produced 
the fi rst soy-based infant formula in America. Called Sobee, 
it was made from a mixture of full-fat soy and barley fl ours 
homogenized with olive oil, had a dark tan color and beany 
fl avor, and contained many complex carbohydrates that led to 
intestinal gas (fl atus) and poor-smelling stools, but in 1929 it 
was a godsend to infants allergic to cow’s milk (Sarett 1976). 
Also in 1929 Dr. Ernest Tso in Peking published a nutritional 
study of Sobee, entitled ‘A Vegetable Milk Substitute in 
North China,’ in the American Journal of Physiology. (At 
this time Dr. Miller knew both Dr. Tso and Sobee well). 
The second commercial soymilk in America was developed 
by Dr. Julius F. Muller. In 1934, while director of allergy 
research for the Borden Company, he developed a soymilk 
product for his own child, who was highly allergic to dairy 
milk. in 1936-37 this liquid milk, made from homogenized 
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soy fl our, was introduced by Borden as Mull-Soy. In 1934 
Dr. J.H. Kellogg received the fi rst U.S. patent on a method 
for making acidophilus soymilk; Miller had produced a 
similar product in China in 1936.
 “By 1935 Henry Ford was running a soymilk pilot 
plant near his main automobile factory in Michigan. By 
1936 Loma Linda Foods was making soymilk in southern 
California. By 1938 Dr. Miller’s son, Willis, was making 
canned soymilk in New York and Washington, DC, and in 
early 1939 Jethro Kloss had written Back to Eden containing 
many creative soymilk recipes and he may have been 
producing soymilk at his health food factory near Nashville, 
Tennessee... all this prior to Dr. Miller’s introduction of 
Soyalac to America in the fall of 1939.
 “Although it is clear that Dr. Miller was not the fi rst 
to do research on soymilk, receive a patent, or produce 
a commercial product, he still deserves great credit for 
almost single-handedly popularizing the use of soymilk on 
a large scale around the world, especially for feeding infants 
suffering from allergies or malnutrition, for starting the fi rst 
large scale commercial soy dairy in East Asia and assisting in 
the foundation of many subsequent ones, and for producing 
the fi rst major commercial fi ber-free soymilk in America, 
a product that was generally considered to be better tasting 
and less prone to clog nipples than the various fl our-based 
products, although at least one set of tests showed it to have 
a signifi cantly lower protein quality as measured by PER 
(Gyorgy 1962).
 “Although Dr. Miller originally intended soymilk for 
general consumption, it has come to be most widely used in 
America for feeding babies. Today, the U.S. infant formula 
market is comprised of 75 percent dairy milk based products 
and 25 percent soymilk; Soyalac has only fi ve to six percent 
of the latter market (all competing products are made from 
soy protein isolates). A full 75 to 80 percent of all Loma 
Linda’s soymilk goes to feed babies.” Address: P.O. Box 
234, Lafayette, California.

2169. Soyfoods. 1981. Giant tofu market: School lunches. 
1(4):8-9. Winter.
• Summary: The federally-subsidized school lunch program 
serves an estimated 3,800 million meals annually. Thelma 
Dalman (director of Food Service for Santa Cruz city 
schools, a district that has experimented with tofu-based 
vegetarian meals for three years) and Richard Leviton 
(director of Soycrafters Association) went to Washington, 
DC, on 13-18 September 1980 to investigate the possibilities 
of having tofu “legalized” for school lunches. “The result 
was not only favorable but startling in signifi cance.” Dalman 
and Leviton met with numerous senators and representatives 
who were sympathetic to enlist their support. “Aides to these 
congressmen each expressed lively and informed interest in 
tofu and a willingness of their offi ce to cooperate. Dalman 
and Leviton presented a two-hour program on tofu and 

public schools to 15 members of the Nutrition and Technical 
Services Division (NTSD), a regulation advisory group in 
the Food and Nutrition Service. A request was made for 
the USDA to grant interim permission to use tofu at 30% 
substitution for the meat requirement (2 oz. lean cooked 
meat) in the school meal pattern. For a lunch to meet the 
‘reimbursable meal pattern’ its components must conform to 
a strict nutritional code, essentially based on meat protein. 
Textured Vegetable Protein (TVP) has been granted use in 
meals at 30% replacement... So the strategy was to bring in 
tofu on the shirttails of TVP. As it developed, we fared better 
than we had expected; the USDA, in fact, let us know they 
favored a higher equivalency rating for tofu than TVP and 
chose to regard tofu as a whole food rather than like TVP 
[which is considered a fortifi ed, highly processed food].
 “Henry Rodriguez, director of NTSD, stated: (1) Tofu 
may now be used as part of the reimbursable meal pattern 
based on section 210.H of the National School Lunch 
Program... (2) To obtain approval, individual school boards 
must apply to their Department of Education, Child and 
Nutrition Division, to request them to apply to USDA-FNS 
for permission to use tofu based on section 210.10.H. (3) 
Meanwhile FNS and SANA will draft a USDA Specifi cation 
for tofu which will legalize and standardize tofu’s use in 
school meals.”
 Richard Leviton made a second visit to Washington, DC 
on 24-27 Nov. 1980 to meet with the USDA again as well as 
with a handful of congressmen and the FDA.

2170. Campbell, M.F. 1981. Processing and product 
characteristics for textured soy fl ours, concentrates and 
isolates. J. of the American Oil Chemists’ Society 58(3):336-
38. March. [14 ref]
Address: Protein Products Development, A.E. Staley, 
Decatur, Illinois.

2171. Cereal Foods World. 1981. People [at Grain 
Processing Corp.]. 26(3):146. March.
• Summary: Grain Processing Corp. (GPC) and Kent Feeds, 
Inc. have announced three promotions: Arlen Elliott will 
serve as product manager for the company’s soy protein 
isolates. He joined GPC in 1956. Harvey Woodstra recently 
retired as senior vice-president. Fred Anklam and Ed Siering 
have also been promoted. Photos show Woodstra and Elliott.

2172. Dubois, Donald K.; Hoover, William J. 1981. Soya 
protein products in cereal grain foods. J. of the American Oil 
Chemists’ Society 58(3):343-46. March. [12 ref]
• Summary: Contents: Abstract. Introduction. Quality 
factors. Defatted soy fl our. Enzyme-active soya fl our 
(defatted; “processed to retain its lipoxidase enzyme activity. 
This enzyme effects changes in bread doughs which result 
in the bleaching of carotenoid pigments and which produce 
peroxides that strengthen gluten proteins”). Full-fat, high-
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fat and lecithinated soya fl ours. Soya grits. Soya protein 
concentrates. Soya protein isolates. Milk replacer blends (to 
replace nonfat dried milk in baked goods). Soya bran / fi ber. 
Nutrition. A photo shows W.J. Hoover.
 An estimated 132 million lb of soya fl our was sold to the 
baking industry in 1978.
 Making soy protein isolates involves three main steps: 
(1) The protein is extracted from defatted soy fl our; (2) The 
protein-rich curd is precipitated (isolated) from the soya 
whey; (3) The isolated proteins are neutralized to a pH of 6.5 
to 7.
 The largest use for soya products in the bakery foods 
industry is in combination with other ingredients, such as 
sweet dairy whey, to replaced nonfat dry milk in baked 
goods. Milk replacer blends containing 20-40% protein are 
sold commercially.
 “Soya bran / fi ber” is made by toasting then grinding 
the soybean seed coat. The resulting product has a crude 
fi ber content of about 38%, making it one of the highest fi ber 
sources available commercially. It can be used in multigrain 
breads, in blended fi ber systems or as the sole source of 
added fi ber in such breads.
 Note: This is the earliest English-language document 
seen (June 2013) that uses the term “Soya bran” to refer to 
soy bran.
 Adding soy protein to white bread increases its 
nutritional value. The approximate PER for different types 
of white bread is as follows: Regular–0.7. With 3% soya 
fl our added–0.83. With 6% soya fl our–1.3. With 12% soy 
fl our 1.95. In addition to increases in protein quality, at the 
12% soya fl our level, the protein content is increased by 
50%. Wheat fl our fortifi ed with soy protein has been used 
worldwide in mass feeding programs, including school lunch 
programs, since 1975. This commodity is available through 
the U.S. Food for Peace Programs (P.L. 480). Address: 
American Inst. of Baking, Manhattan, Kansas.

2173. Dutra de Oliveira, J.E.; dos Santos, J.E. 1981. Soybean 
products for feeding infants, children and adults under 
nutritional stress. J. of the American Oil Chemists’ Society 
58(3):366-70. March. [15 ref]
Address: Faculdade de Medicina, 14100 Ribeirao Preto, Sao 
Paulo, Brazil.

2174. Fenwick, Dorothy E.; Oakenfull, D.G. 1981. Saponin 
content of soya beans and some commercial soya bean 
products. J. of the Science of Food and Agriculture (London) 
32(3):273-78. March. [23 ref]
• Summary: The saponin content for various soybean 
products, in grams per kg of dry weight, is as follows: 
whole soybeans 56, defatted soy fl our 22-25, soya hulls 20, 
soy protein isolate (Promine D 3, GL-750 8, Maxten C 19, 
Maxten E 25), lecithin (Crown 53, Vitaplex 29), tofu 21. 
Some manufacturers use ethyl alcohol extraction to prepare 

soy protein concentrates; this process removes a substantial 
portion of the saponins. Address: CSIRO Div. of Food 
Research, P.O. Box 52, North Ryde, NSW 2113, Australia.

2175. Food Engineering. 1981. Peanut butter base is 80% 
extended. 53(3):108. March.
• Summary: Ottens Flavors (in Philadelphia, Pennsylvania) 
developed this formula which contains 20% natural peanut 
butter, 40% partially hydrogenated vegetable oil, 22% 
pulverized soybean (Textured Vegetable Protein #624 made 
by ADM), 8.25% glycerine, 8.00% brown sugar, and 1.25% 
salt (microfi ne). Ottens, known for its fl avors, developed the 
prototype to demonstrate a tangible application of its fl avor 
that simulates natural peanut butter. A taste panel found “no 
appreciable difference” between the formulation and peanut 
butter.

2176. Hagg, D.D. 1981. Labeling and compliance assurance 
of soya protein foods. J. of the American Oil Chemists’ 
Society 58(3):473-74. March.
• Summary: “The National School Lunch Act of 1946 
empowered the Secretary of Agriculture to set nutritional 
standards.” Discusses the compositional requirements of 
textured vegetable protein, hydration of soya protein, fl avor 
characteristics of the extended beef product. The only soy 
product approved for use as a ground beef extender to date is 
soy protein concentrate. Address: Dawson Food Ingredients, 
Minneapolis, Minnesota.

2177. Haytowitz, David B.; Marsh, Anne C.; Matthews, Ruth 
H. 1981. Content of selected nutrients in raw, cooked, and 
processed legumes. Food Technology 35(3):73-74. March. 
[11 ref]
• Summary: Contents: Introduction. Peanuts and soybean 
products (soy fl ours, soy isolates, soy concentrates). 
Conventionally cooked legumes. Oriental legume products 
(includes tofu, tempeh, soy sauce, miso, and natto). Address: 
Consumer Nutrition Center, Human Nutrition, Science and 
Education Administration, USDA, Hyattsville, Maryland 
20782 USA.

2178. Langsdorf, A.J. 1981. Economics of soya protein 
products and outlook. J. of the American Oil Chemists’ 
Society 58(3):338-40. March.
• Summary: Table I shows wholesale prices of various soy 
protein products in the United States (as of late Oct. 1980, 
F.O.B. production point, varies with size, shape, color, and 
fl avors). Soy fl our 18-20 cents/lb. Soy grits 18-20 cents/lb. 
Textured soy protein (unfl avored) 32-36 cents/lb. Soy protein 
concentrate 42-46 cents/lb. Soy protein isolate 92-102 cents/
lb.
 Table III shows the relative costs of protein from 
selected food sources (as of June 1980). For each source it 
gives the percentage of protein in the food, the retail price of 
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the food ($/lb), and the cost of the protein ($/lb). The most 
expensive source of protein is Beef (round); the protein costs 
$12.40 per pound, compared with $6.77 for eggs (medium), 
$3.25 for chicken, $1.03 for soy protein concentrate, and 
$1.00 for textured vegetable protein [textured soy fl our]. 
Address: Archer Daniels Midland Co., P.O. Box 1470, 
Decatur, Illinois.

2179. Lawhon, J.T.; Rhee, K.C.; Lusas, E.W. 1981. Soy 
protein ingredients prepared by new processes: Aqueous 
processing and industrial membrane isolation. J. of the 
American Oil Chemists’ Society 58(3):377-84. March. [40 
ref]
Address: Food Protein R&D, A&M Univ.

2180. Liener, I.E. 1981. Factors affecting the nutritional 
quality of soya products. J. of the American Oil Chemists’ 
Society 58(3):406-15. March. [145 ref]
• Summary: Contents: Abstract. Introduction. Heat-labile 
factors: Protease inhibitors (incl. trypsin inhibitors), 
lectins (hemagglutinins; they have the unique property of 
binding carbohydrate substances), goitrogens, antivitamins 
(antivitamin D, antivitamin E, and antivitamin B-12), 
phytate, phytic acid. Heat-stable factors: Estrogens (incl. 
isofl avones, genistin, daidzin, coumestrol), saponins, 
fl atulence factors, lysinoalanine, allergenicity.
 Goitrogens: Unheated soybeans have been reported to 
cause signifi cant enlargement of the thyroid gland of rats and 
chicks; this effect can be counteracted by supplementing the 
diet with iodine (as potassium iodide) or partially eliminated 
by heat. Several cases of goiter have also been reported in 
human infants fed soybean milk, a situation which could 
likewise be alleviated by iodine supplementation. Therefore 
iodine supplementation of soyamilk infant formulas is 
recommended as a precautionary measure against the 
goitrogenic potential of this product.
 The component responsible for the goitrogenic 
effect of soybeans is still unknown. It appears to be 
concentrated mainly in the curd, but goitrogenic activity 
has also been detected to a lesser extent in toasted soya 
fl ours, concentrates, and isolates. Unlike most goitrogenic 
plants of the Cruciferae family, soybeans do not contain 
glucosinolates. The goitrogenic principle in soybeans has 
been reported to be a low molecular weight oligopeptide; 
this appears to be inconsistent with the observation that 
the goitrogenicity of soybean curd was not eliminated by 
proteolytic digestion.
 Most of the evidence indicates that, whatever the 
goitrogenic principle is, it seems to exert its effect by 
inhibiting the uptake of iodine into the thyroid gland. 
However other researchers believe that goiter from soy-
containing diets may result from an increased fecal loss of 
thyroxine or a simple iodine defi ciency (Halverson et al. 
1949; Van Middlesworth 1957; Beck 1958; Hydowitz 1960; 

Shepard et al. 1960). One study (Kimura et al. 1976) found 
that female rats which were fed defatted soybeans with an 
iodine-free diet for 6-12 months showed thyroid carcinomas. 
This effect, however, was completely prevented by iodine 
supplementation.
 “Heat-stable factors: Estrogens. The banning of the 
use of diethylstilbestrol [DES] as a growth stimulant for 
animals in meat and poultry production has served to focus 
attention on the possible toxic effects of naturally occurring 
estrogens.” Fig. 9 shows the structure and formula of 
isofl avonoid compounds isolated from soybeans (Naim et 
al. 1974). Table 9 shows the estrogenicity of compounds 
isolated from soybeans and their potency relative to DES. 
The compounds are genistin, daidzin, glycitein 7-O-Beta-
glucoside, and coumestrol. All fi gures are from other sources 
(Naim et al. 1974; Bickoff et al. 1962; Knuckles et al. 
1976). Address: Dep. of Biochemistry, College of Biological 
Sciences, Univ. of Minnesota, St. Paul, MN 55108.

2181. Morales, J.; Bourges, H.; Camacho, J.L. 1981. 
Utilization of soya protein in highly nutritious low-cost 
products in Mexico. J. of the American Oil Chemists’ Society 
58(3):374-76. March. [18 ref]
• Summary: In the 1930s, efforts started to use soybeans 
in nutritional programs in Mexico. It was only during 
the present decade, however, that research in this fi eld 
multiplied, and when several companies in Mexico began to 
make different soybean food products.
 “Since 1972 the National Institute of Nutrition (Mexico) 
has conducted a research program of food technology that 
is of social interest, sponsored by PRONAL (Programa 
Nacional de Alimentacion). The objective of the program 
is to develop and promote products and techniques that 
may help to improve food consumption in those population 
groups which are presently inadequately fed. The main 
line of research involves formulation of low-cost, easily 
preserved, highly nutritive products. Protein content and 
quality has received special attention. The program uses 
those materials which are economically more convenient at 
a given time. In general, soybean protein has been preferred 
because of its high-protein content and quality, and its supply 
of energy as oil. Furthermore, it is immediately available 
(1.5 million tons from production and imports); it has a long 
tradition as a human food; and it has as low a cost per gram 
of protein as do beans. Other potential protein resources such 
as leaf, single cell, fi sh meal or insects, do not have all the 
advantages cited, either economically or sensorially [sic].” 
Address: Instituto Nacional de Nutritión (INN), Division de 
Nutrición, Viaducto Tlalpan y Av. San Fernando, Mexico 22, 
D.F.; 4. ISAAEG, Iguala, Gro, Mexico.

2182. Nagata, Y.; Tanaka, K.; Sugano, M. 1981. Further 
studies on the hypocholesterolaemic effect of soya-bean 
protein in rats. British J. of Nutrition 45(2):233-41. March. 
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[38 ref]
• Summary: Secretion of neutral and acidic steroids in 
rats was increased when the low-fat, cholesterol-free diet 
contained isolated soy proteins. Address: Lab. of Nutrition 
Chemistry, Kyushu Univ. School of Agriculture, Fukuoka 
812, Japan.

2183. Naidoo, B.T.; Chunterpurshad, I.; Mahyoodeen, 
A.B.G.; Pather, G. 1981. The use of a soy isolate based 
formula in the treatment of infantile diarrhoea [diarrhea]. J. 
of International Medical Research (England) 9(3):232-35. 
March. [10 ref]
• Summary: “Lactose intolerance interferes with the 
recovery phase in patients with severe diarrhoea. A 
controlled comparison of a lactose-free soy isolate formula 
(Isomil) and a standard cow’s milk-based formula in 112 
infants with severe diarrhoea [diarrhea] showed a signifi cant 
advantage for the lactose-free formula. All the infants were 
dehydrated on admission and required initial intravenous 
therapy. The response rate in the two groups was, 
respectively, 93% and 75%.” Address: Dep. of Paediatrics, 
R.K. Khan’s Provincial Hospital, Mobeni, Durban, Rep. of 
South Africa.

2184. Ohren, J.A. 1981. Process and product characteristics 
for soya concentrates and isolates. J. of the American Oil 
Chemists’ Society 58(3):333-35. March. [11 ref]
• Summary: A portrait photo shows Ohren. Address: Grain 
Processing Corp., Muscatine, Iowa.

2185. Pereira, Lygia; Campos, Sonia D.S. de. 1981. Soya 
protein products for institutional feeding systems (in Brazil). 
J. of the American Oil Chemists’ Society 58(3):355-62. 
March. [20 ref]
• Summary: A detailed look at soyfoods (such as Vital 
and Gestal soymilks) developed by ITAL, and a listing of 
47 commercial institutional soyfood products produced 
by 9 companies in Brazil in 1980. Address: Instituto de 
Tecnologia de Almentos (ITAL), Caixa Posta 139, 13.100 
Campinas, Sao Paulo, Brazil.

2186. Wenger Manufacturing. 1981. Wenger Uni-Tex meat 
analog process (Ad). J. of the American Oil Chemists’ 
Society 58(3):Rear cover. March.
• Summary: “Both the meat analogs and textured soy meat 
extenders can be produced on the same equipment. Uni-Tex 
is a universal textured vegetable protein made by extruding 
any of several inexpensive defatted, high-protein vegetable 
fl ours such as defatted soy or peanut fl ours, concentrates, or 
grits. Uni-Tex is not a meat extender, but is instead a dense, 
untwisted, uniformly layered, vegetable protein base replacer 
of meat.” Address: Plant and general offi ces–Sabetha, 
Kansas 66534. Industrial sales–Kansas city, Missouri 64112. 
Phone: 913-284-2133.

2187. Wolf, W.J. 1981. Progress and future needs for 
research in soya protein utilization and nutrition. J. of the 
American Oil Chemists’ Society 58(3):467-73. March. [68 
ref]
• Summary: Contents: Abstract. Introduction. Progress in 
utilization. Research needs in utilization: Flavor, functional 
properties, new foods versus analogs, analytical methods. 
Progress in nutritional studies: Animal assays, human assays. 
Research needs in nutrition: Long-term studies in humans, 
need for methionine, mechanism of trypsin inhibitor action, 
tests for protein quality.
 Table I of this interesting paper gives “Production 
estimates for edible soya protein products in the U.S., 1979 
(based on estimates by N.R. Lockmiller of A.E. Staley Mfg. 
Co.; units are million lb/year): Defatted soy fl ours and grits 
648, textured soy fl ours 85, soy protein concentrates 60, soy 
protein isolates 60.
 Three other tables give chronologies of important 
developments, each with associated references: (II) 
Developments contributing to the use of edible soya proteins 
(1946-1980, 17 events). Note: Walter Wolf is very interested 
in the history of edible soya proteins:
 “1946-50 Improved soya fl ours
 “1957 Commercial availability of soy protein isolates
 “1959 Commercial availability of soy protein 
concentrates
 “1961 Conference, ‘Soybean Products for Protein in 
Human Foods,’ Peoria, IL
 “1962-70 Spun fi ber meat analogs
 “1966 Conference, ‘Soybean Protein Foods,’ Peoria, IL
 “1966 Textured soya fl ours
 “1966 Cereal-soya food blends
 “1971 Approval of textured vegetable proteins for use in 
National School Lunch Program
 “1973 Retail sale of ground beef-textured soya blends
 “1973 World Soy Protein Conference, Munich, Germany
 “1975 Textured protein concentrates
 “1975 First Latin American Conference on Soya Protein, 
Mexico City, Mexico
 “1978 Organization of Soycrafters Association of North 
America
 “1978 World Conference on Vegetable Food Proteins, 
Amsterdam, The Netherlands
 “1980 Approval of soy extender use in ground beef by 
U.S. Armed Forces
 “1980 World Conference on Soya Processing and 
Utilization, Acapulco, Mexico
 (III) Developments in animal nutritional studies of soya 
proteins (1917-1979, 11 events).
 (IV) Developments of human nutritional studies 
of soya proteins (1970-1979, 8 publications). Address: 
NRRC, Agricultural Research, Science and Education 
Administration, USDA, Peoria, Illinois.
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2188. Huang, Timothy. 1981. Early work with soyfoods 
distribution and the Yellow Bean deli in Detroit (Interview). 
Conducted by William Shurtleff of Soyfoods Center, April 9. 
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and 
distribution company called Yellow Bean Trading Co. in 
Detroit in about Sept. 1978. His fi rst products were Soy Plant 
products from Ann Arbor, sprouts, TVP and soy fl our (from 
Farm Foods), and soyfoods books. In March 1979 he and 
Carol Ann, his wife, started a soyfoods deli named Yellow 
Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They 
made 3 types of tofu pies (carob, cocoa, peanut butter) and 
a bulk tofu salad [like an eggless egg salad]. He was selling 
these 2 products to 25 accounts by summer 1979. Address: 
Detroit, Michigan.

2189. Chemical Engineering. 1981. A new process that 
yields superior protein and oil from soybeans, using water 
instead of hexane. April 20. p. 20.
• Summary: This new process has been developed in a 
joint effort by researchers from Texas A&M University 
(College Station, Texas) and The Andersons Co. (Maumee, 
Ohio). Soybeans are ground to a powder, then soaked in a 
water/hydrogen peroxide solution of pH 11. The slurry is 
centrifuged to separate the oil and protein from soybean 
residues. The oil and aqueous fractions are isolated, with 
the aqueous one brought to pH 4.5 and recentrifuged to 
separate the precipitated proteins. Conventional processes 
use a hexane extraction to remove oil from preconditioned 
soy, then use the same aqueous acid-precipitation method 
to isolate protein. The new method yields a 3% oil protein 
product that is more bland than conventionally produced 
protein, and oil is of better quality. Elimination of the hexane 
also reduces the process’s fi re hazard and avoids pollution 

problems. The method is also potentially cheaper than the 
current method.

2190. Kjeldal, Inge (Mrs.). 1981. Re: Nutana and the 
soya products it now makes. Letter to William Shurtleff at 
Soyfoods Center, April 27–in reply to letter of Feb. 15. 1 p. 
Typed, with signature on letterhead. [Dan]
• Summary: See also next 2 pages. This letter is 
accompanied by a portfolio of the following documents: (1) 
A list of Nutana products (3 p., in English); the 21 products 
marked with a handwritten “S” contain soya. (2) “Nutana: 
Producer and wholesaler of health food. Export and import. 
Established 1898. Member of World Foods Service” (17 
p., 30 cm, with some large color photos). Address: Nutana 
Helsekost, Ringstedvej 531, DK-4632 Bjaeverskov, 
Denmark. Phone: (03) *67 00 19.

2191. Buller, Allan. 1981. Re: History of Worthington Foods 
and its work with soyfoods. Letter to William Shurtleff at 
Soyfoods Center, April 29. 2 p. Typed, with signature on 
letterhead.
• Summary: “Dear Bill: In response to your letter and 
telephone call, I’ll try to provide you with some information 
that will be useful to you as you prepare material for your 
book on soy foods. I’ll begin by trying to answer some of the 
questions you raised in your letter.
 “One of the fi rst products which Worthington Foods 
made containing soy was our Soyloin Steaks product 
introduced in 1949. That was the same year we also began 
the manufacture of Meatless Wieners which we later 
identifi ed as Veja-Links. The change in name was made in 
1955. Meatless Wieners, as we began making them in 1949, 
also contained soy.
 “We acquired the rights to manufacture and market 
products developed by Dr. Harry Miller, who founded and 
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operated International Nutrition Laboratories, at Mount 
Vernon, Ohio. We made this acquisition in 1950. Among 
the products involved were Miller’s Cutlets, Miller’s 
Cutletburger, and Meatless Vegetarian Stew.
 “We began marketing our Soyamel soy milk in the year 
1954. By 1956 we had discovered a way to instantize the 
product so we sold both a non-instantized and an instantized 
Soyamel for a number of years. We used a spray-dried 
material in making our Soyamel. The protein we used was 
Gunthers.
 “I might mention that at the time we acquired the 
rights to manufacture and market vegetable protein foods 
developed by Dr. Harry Miller, the Loma Linda Food 
Company acquired rights to manufacture and market the 
soy milk that Dr. Miller had developed. The Loma Linda 
Food Company also purchased Dr. Miller’s plant at Mount 
Vernon. Because we had the equipment necessary to produce 
textured vegetable protein foods, we were not interested in 
Dr. Miller’s factory or equipment.
 “In 1960 Worthington Foods acquired the rights to 
manufacture and market the Battle Creek Food Company 
products. Because Worthington Foods did not need the 
plant facilities including equipment, only the rights to the 
trademarks and recipes were purchased.
 “In 1962 Worthington Foods began the production and 
marketing of frozen foods utilizing spun protein fi bers which 
we produced under license received from Robert Boyer, 
the inventor and holder of the patent. The fi rst frozen foods 
we produced were chicken analogs. We had a frozen sliced 
chicken that resembled white meat of chicken pressed into 
chubs. We also had a chicken-like analog that was deep-
fat fried and sold in a form that resembled fried chicken. 
The fried chicken-like product was sold in both frozen and 
canned form. It was at this time that we began use of the 
word Soyameat to describe our canned meat analogs made 
from spun protein.
 “In 1964 Worthington Foods acquired the rights 
to manufacture and market Madison Foods. Again the 
acquisition included trademarks and recipes. We operated the 
Madison Food plant for a couple of years but this proved to 
be unprofi table; therefore, all manufacturing operations were 
moved to Worthington.
 “Going back in history a bit, I might point out that 
Worthington Foods was founded in 1939 under the name 
Special Foods. We were incorporated in December of 
1945 under the name Worthington Foods, Inc. In 1970 
Worthington Foods merged with Miles Laboratories.
 “In response to your request, I am sending you 
photocopies of price lists dating back to the early beginnings 
of our company. I have included price lists printed at various 
intervals to give you some idea of the growth of the product 
line.
 “While this information does not make a history, it may 
be helpful to you in putting together some information about 

our company. Certainly it’s better to work from the basis of a 
few facts than from hearsay. Very truly yours,...”
 Allan sends price lists / order forms dated October 
1, 1941. Feb. 15, 1945. Aug. 1, 1946. July 31, 1950. Dec. 
10, 1950. Nov. 15, 1954. April 1, 1959. May 1, 1961. Dec. 
15, 1969. Oct. 1, 1962. July 1, 1964. Address: Executive 
Vice President, Worthington Foods, 900 Proprietors Rd., 
Worthington, Ohio 43085.

2192. Baker, E.C.; Mustakas, G.C.; Erdman, J.W., Jr.; Black, 
L.T. 1981. The preparation of soy products with different 
levels of native phytate for zinc bioavailability studies. J. of 
the American Oil Chemists’ Society 58(4):541-43. April. [20 
ref]
Address: 1,2&4. NRRC, Agricultural Research, Science and 
Education Administration, U.S. Dep. of Agriculture, Peoria, 
Illinois; 3. Dep. of Food Science, Univ. of Illinois, Urbana, 
61801.

2193. Food Engineering. 1981. Soy protein plant expands. 
53(4):46. April.
• Summary: “Grain Processing Corp. has announced the 
completion of a multimillion dollar expansion project of its 
soy protein plant in Muscatine, Iowa. The expansion was 
brought about by the demand for GPC’s high protein soy 
isolate products, Pro-Fam.”

2194. Product Name:  Jerky Soy (Vegetarian Jerky) [Mild, 
or Wild].
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 April.
Ingredients:  Soy protein, soy oil, water, lemon juice, sea 
salt, black pepper, garlic, onion, beet powder, natural hickory 
smoke.
Wt/Vol., Packaging, Price:  7/8 oz. in clear plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1981, dated. “100% 
natural. 100% meatless (and that’s no bull!).” Article and 
photo in Soyfoods. 1981. Summer. p. 44-45. 7/8 oz. packets 
retail for $0.59.
 Note: This is the earliest known commercial soy jerky 
product. It was made from textured soy protein.

2195. Product Name:  Vegie Yaki (Teriyaki Flavored 
Vegetarian Jerky) [Mild, or Wild].
Manufacturer’s Name:  Garden of Eatin’.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981 April.
Ingredients:  Soy protein, soy oil, water, honey, ginger, 
garlic, mustard, coriander, sea salt.
Wt/Vol., Packaging, Price:  7/8 oz.
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How Stored:  Shelf stable.
New Product–Documentation:  Labels. 1981, dated. 100% 
natural. 100% meatless. (And that’s no bull!). Article and 
photo in Soyfoods. 1981. Summer. p. 44-45. “100% Natural. 
100 Meatless (And that’s No Bull!).” 7/8 oz. packets retail 
for $0.59.

2196. Nichols, Debra J.; Cheryan, Munir. 1981. Production 
of soy isolates by ultrafi ltration: Factors affecting yield and 
composition. J. of Food Science 46(2):367-72. March/April. 
[18 ref]
• Summary: Water extracts of defatted soy fl our were 
prepared by multiple extraction and centrifugation. Overall 
yield of protein was 86% of that in defatted soy fl our. 
Address: Dep. of Food Science, Dairy Manufactures 
Building, Univ. of Illinois, Urbana, IL.

2197. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 
West (News release). Lafayette, California: New-Age Foods 
Study Center. 1 p. April. Updated in Sept. 1981 in a neater 
format.
• Summary: A table shows production statistics for 25 
types of soyfoods. Number of manufacturers in the USA, 
Canada, Other West, Total; Tons of raw soybeans/year used 
by each food. Yield of food from 1 unit weight of soybeans. 
Wholesale value. Retail value. Number of people employed. 
Address: P.O. Box 234, Lafayette, California 94549.

2198. Dawson Sentinel (Minnesota). 1981. Closing of soy 
isolate plant heavy blow to community: Eighty-four Land 
O’Lakes employees affected by closing of plant last Friday. 
96(40):1. May 7.
• Summary: On 1 May 1981, Friday, Ralph Hofstad, 
president of Land O’Lakes Inc., offi cially announced 
the closing of the soy isolate plant located near Dawson. 
Made at an open meeting in the Dawson City Building, the 
announcement was “received in the Dawson community with 
heaviness of heart.” Following personal remarks of empathy 
and regret, he read a printed news release which began: 
“Operation of Land O’Lakes, Inc. soy food processing plant 
east of Dawson has been suspended for an indefi nite period, 
beginning May 1, 1981.” The facility of 100,000 square 
feet was built by Dawson Mills in the late 1970s to make 
“soy isolate and soy analog food products.” The closure was 
necessary because the volume of sales anticipated originally 
has not developed. “Land O’Lakes plans to continue to sell 
soy isolate and [meat] analog food products.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that uses the term “soy analog” (or “soy 
analogs”) to refer to soy-based meat analogs.
 “Extensive efforts are being made to help the 84 
affected employees fi nd jobs elsewhere within the regional 
cooperative or with other employers, Hofstad said. The 

primary soy processing and Flour Mill activities of the Land 
O’Lakes Soy Group at Dawson will not be affected.”
 Note: Two months later (July 1981), the isolate plant 
building was sold to AMPI (Associated Milk Producers Inc., 
a cooperative formed in 1969) for cheese manufacturing. As 
of 2002 AMPI was still operating the plant, which employed 
155 people and specialized in cheese processing and drying, 
milk receiving, and aseptic packaging. AMPI’s mission 
is: “To maximize the return on milk marketed and equity 
invested, while: 1. Keeping ownership in the hands of current 
members. 2. Building a viable market for future members. 3. 
Representing midwest dairy producers in the development of 
dairy policy.”

2199. Smith, Oak B. 1981. Re: History of Wenger’s work 
with extrusion cooking. Letter to William Shurtleff at 
Soyfoods Center, May 12–in reply to inquiry. 3 p. Typed, 
with signature on letterhead. [27 ref]
• Summary: In 1957 Wenger extrusion cookers were fi rst 
delivered. In 1961 Wenger delivered the fi rst extrusion 
cooking systems for processing ground, dehulled full-fat 
soybeans. Wenger located the only known manufacturer of 
impact milling equipment that can produce a full fat soy fl our 
from extrusion cooked dehulled ground whole soybeans. 
This is Alpine GmbH of Augsburg, Germany, which makes 
the Alpine Contraplex Mill.
 Uni-Tex products were fi rst introduced in the USA 
in 1976. “The Uni-Tex process has not been widely used, 
primarily because we have been unable to locate suppliers of 
fl avors which could give a meat-like fl avor to these extrusion 
cooked products, since most artifi cial fl avors are very 
volatile. Recently, we have had some success in locating a 
supplier of fl avors which have been especially developed 
for Uni-Tex processing and we believe that this will widen 
the usage of Uni-Tex very much. We are completely 
satisfi ed with the structure, the mouthfeel, and the meat-
like appearance of the Uni-Tex... I believe that the most 
promising commercial application for Uni-Tex will be in 
soups, stew, curries, dry soup mixes, and in the preparation 
of hard sausages such as Polish sausage, etc.” Address: 
Chairman, Wenger International, Inc., 2400 Pershing Rd., 
Kansas City, Missouri. Phone: (816) 221-5084.

2200. Lesem, Jeanne. 1981. Will soybeans now follow 
margarine on road to success? Hartford Courant 
(Connecticut). May 13. p. E12.
• Summary: This article is a telephone interview with Judy 
Brown, based on her article in the National Food Review, 
a USDA quarterly. “Tofu (toe-foo) is as much a part of 
Japanese culture and cookery as bread is in the United 
States,” says Brown. Also discusses tempeh, miso, soy fl our 
and grits, and “textured vegetable products.”
 Note: Syndicated by United Press International, this 
article appeared in several other newspapers.
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2201. Shurtleff, William. 1981. Analysis of the U.S. and 
Western world tofu industry. Lafayette, California: Soyfoods 
Center. 1 p. May 17. Unpublished typescript.
• Summary: In this 1-page summary, prepared for Kikkoman 
Corporation, a table gives the following statistics for the 
years 1979, 1980, and 1981: Number of tofu manufacturers 
in the USA (120, 145, 159), Canada (7, 14, 19), other 
non-Asia, total. Raw soybeans used (tons/year) in USA. 
Percentage of total raw soybeans used for all soyfoods in the 
USA. Yield (pounds of tofu made from 1 pound of soybeans) 
(2.5). Tons of tofu produced in USA (16,250, 20,500, 
26,000). Wholesale value (million dollars) (12.0, 17.5, 25.0). 
Retail value (million dollars) (23.2, 33.9, 48.5). Number of 
production employees (602, 759, 965).
 Notes: The largest food uses of soybeans in the USA 
in 1981 are: Soy fl our and grits (defatted) 52.6% (of all 
soybeans used), textured soy fl our (incl. TVP) 19.7%, soy 
protein isolates 16.9%, soy protein concentrates 7.7%, soy 
sauce 1.2%, tofu 0.8%, soymilk and dairylike products 0.6%.
 Estimates of regional markets for tofu: Largest market–
California. Second largest–East Coast from Massachusetts 
to Maryland. Third largest–Pacifi c Northwest. Fourth 
largest–Northern Midwest (Wisconsin, Michigan, Illinois, 
Minnesota, Indiana).
 Addresses of tofu manufacturers is included. Address: 
The Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.

2202. Ruchi Pvt. Ltd. 1981. Display ad: Surprise! Unwrap 
a package of softer, squeezier, juicier Nutrela chunks or 
granules. What do you get? One handkerchief. Free! Times of 
India (The) (Bombay). May 18. p. 20.
• Summary: Across the bottom third of this ad in big, bold 
letters: “Nutrela. 100% veg. [vegetarian]. Soya Food. So 
much taste, so naturally.”
 On the right side of the ad is a large photo of the front, 
top, and one side of a box of Ruchi’s Nutrela Tasty chunks. 
To the left of the box, and partly hidden by it is a photo of a 
round handkerchief with a fl oral design.

2203. Anuradha Industries. 1981. Display ad: Amisoy: Spray 
dried soyabean milk powder. Times of India (The) (Bombay). 
May 24. p. 13.
• Summary: The top half of this full page ad shows an Indian 
woman doctor (wearing eyeglasses and appearing quite 
westernized) looking at a large can of ‘Amisoy.’ “Working 
for several years we have now succeeded in manufacturing 
a spray dried soyabean milk powder comparable to those in 
International Market.
 “Amisoy is readily constituted into a palatable beverage 
(Soya milk). Fortifi ed with all essential vitamins and 
minerals and has been tested experimentally. A special infant 
food of clinically established value. A good diet supplement 

for those hypersensitive to milk.”
 “Marketed by Anuradha Industries.”
 Note: “Amisoy” was the name of the earliest isolated 
soy protein developed by Central Soya Co. in Chicago, 
Illinois, USA in the early 1950s. It is not known if this soya 
milk and the name of the isolated soy protein are related 
in any way. Is the isolate an ingredient in the soya milk? 
Address: 1, Shriniketan, 14, M.K. Road, Bombay–400 020. 
Phone: 311803.

2204. ADM Foods. 1981. Wouldn’t you know that when 
ADM put their protein knowledge to isolates–they’d be the 
best (Ad). Food Processing (Chicago) 42(5):35-38. May.
• Summary: A four-page color ad. Photos show: (1) A fi t 
man and woman riding a tandem bicycle. (2-3) The woman 
looking at a variety of food products, each of which contains 
Ardex isolates made by ADM. A sign on the wall reads 
“Protein knowledge sold here.” (4) The couple riding away 
on their bike, with a wicker shopping basket on the back rack 
fi lled with foods.
 ADM makes Ardex D, Ardex DHV, Ardex F, and Ardex 
SP-6–each with unique characteristics for different food 
applications. Address: Div. of Archer Daniels Midland Co., 
P.O. Box 1470, Decatur, Illinois 62525. Phone: 1-800-637-
5850.

2205. Andres, Cal. 1981. The versatile soybean: Supplies 
two necessary food components–protein and fats–plus wide 
range of functional attributes. Food Processing (Chicago) 
42(5):142-44, 146, 150, 152, 154, 156, 158, 163. May.
• Summary: This article is in the section titled “Ingredients 
handbook.” Contents: Introduction. Protein: Soy fl our 
and grits (50-52% protein), soy protein concentrate (70% 
protein), and isolated soy protein (90% protein or more), 
extremely versatile, extruded products, spun soy protein 
made from isolated soy protein, functional benefi ts of using 
soy protein, analogs–products resembling conventional foods 
in appearance, color, fl avor and texture (such as breakfast 
strips {bacon}, whipped toppings, and imitation cheese), 
soy protein makes excellent use of farmlands potential to 
produce protein, Gallup poll shows 71% of Americans view 
soy protein favorably, different types of soy fl our.
 Soy protein suppliers (tells what kinds of products 
are sold by each company): ADM Foods (Archer Daniels 
Midland), Cargill Protein Products Dept., Central Soya Co., 
Dairyland Products, Dawson Food Ingredients (Subsidiary 
of Dawson Mills), Farmland Agriservices, Inc. (formerly 
known as Far-Mar-Co., Inc.), Food Ingredients, Inc. (the 
U.S. “sales representative of a full-fat soy-protein fl our 
produced in Germany), Griffi th Laboratories, Kraft Foods 
(isolates), Lauhoff Grain Co. (soy fl ours and textured soy 
fl our), Ralston Purina (regular isolates, “blends of isolated 
soy proteins plus other ingredients such as dairy products.” 
“Structured isolated soy proteins are available as a fi ber and 
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as a granular product. The fi ber is the frozen, hydrated form 
and is retort-stable with no degradation of fi ber. Texture is 
similar to that of muscle fi ber”), A.E. Staley Manufacturing 
Co. (The Protein People; soy fl ours and textured soy fl ours, 
soy protein concentrates, whipping proteins, hydrolyzed 
vegetable proteins), Food Protein Council (Washington, DC; 
has two brochures).
 Soybean oil. Suppliers: Capital City Products Co. (Div. 
of Stokley Van Camp, Inc.), Durkee Foods (Div. of SCM 
Corp.), Humco Products (Div. of Kraft, Inc.), A.E. Staley.
 Lecithin. Lecithin suppliers: Ross and Rowe, Inc. (Div. 
of ADM; regular and granulated lecithin), Central Soya, A.E. 
Staley. On the last page is given the full name and address of 
each supplier mentioned in the article.
 Photos in the article show the cover of the following 
brochures, each available from one supplier: (1) ADM 
Foods: “Look where soybeans go.” (2) Central Soya 
Co.: “Soy fl ours & soy grits.” (3) Food Protein Council: 
“Vegetable protein: Products and the future.” (4) Kraft: “The 
new soy on the block.” (5) Ralston Purina: “Purina proteins: 
Product information.”(6) A.E. Staley: “The protein people.” 
(7) Food Protein Council: “Soy protein: Improving our food 
system.” (8) ADM: “Food oils.” (9) Capital City Products: 
“A complete line...” (9) Staley: “Refi ned oils.” (10) Ross 
& Rowe, Inc.: “Soybean lecithin: Yelkin T,...” (11) Central 
Soya Co.: “Lecithin from Central Soya naturally.” (12) 
Ralston Purina Co.: “Nutritional aspects of Ralston Purina 
isolated soy protein.” Address: Senior Associate Editor.

2206. Product Name:  Full-Fat NutriBits (Full-fat Textured 
Soy Flour).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1981 May.
New Product–Documentation:  Processed Prepared Foods. 
1981. May. p. 107. “Soy extended spread in 2 forms.” These 
full-fat soy fl our particles, probably extruded soy fl our, can 
be used as a peanut butter extender.

2207. Central Soya Company, Inc. 1981. Fact sheet: 
Products, Central Soya Company, Inc. and subsidiaries 
(Leafl et). Fort Wayne, Indiana. 2 p. May. FS-17. 28 cm.
• Summary: Lists all of the company’s current products, 
including the brand name and the customers to whom each 
is sold. Major soy products include: Soy fl ours (Soyafl uff, 
Soyabits, Soyalose, Soyarich). Textured soy proteins 
(Centex, Response, Bontrae). Edible soy protein concentrates 
(Promosoy, Promocaf). Lecithin (Actifl o, Centrol, 
Centrophil, Centrolene, Centrolex, Centromix, Centrophase, 
Centrocap, RG Lecithin). Refi ned edible vegetable oils 
(Centrasoy, Centracreme, Centracote). Packaged vegetable 
shortenings (Centrasoy, private label).
 Soybean mill feed (Soybran Flakes). Livestock and 
poultry feeds (Master Mix, Provimi). Soybean meal (Central, 

Flow Coated). Address: Fort Wayne, Indiana 46802. Phone: 
219-425-5100.

2208. Central Soya Company, Inc. 1981. Fact sheet: 
Chemurgy Division of Central Soya Company, Inc. 
(Brochure). Fort Wayne, Indiana 46802. 4 p. May. FS-9. 28 
cm.
• Summary: Contents: Introduction. Current operations: 
Processing, soy fl ours, soy concentrates, lecithin. History.
 “Central Soya is the largest manufacturer of refi ned 
lecithins for edible, industrial, and pharmaceutical uses.” 
“Central Soya produces lecithins in more than 50 product 
variations of liquid and granular form. These products 
are marketed under the brand names Actifl o, Centrol, 
Centrolene, Centrolex, Centrocap, Centromix, Centrophase, 
Centrophil and RG Lecithin.
 “In varied forms, lecithin is used in a wide array of 
products, such as chocolates, baked goods and mixes, 
margarines, instant foods, drugs, plastics, textiles, inks, 
dyes. Central Soya also produces Centrolex, a granular, oil-
free lecithin, and Centrocap, a specially processed liquid 
lecithin, which are used as dietary supplements. Centrolex is 
also marketed nationally under Central Soya’s RG Lecithin 
label.” Address: Fort Wayne, Indiana. Phone: 219-425-5100.

2209. Food Engineering. 1981. Food from a fermenter looks 
and tastes like meat. 53(5):117-18. May.
• Summary: “A food based on Fusarium fungus is expected 
to be tested in British supermarkets later this year. The 
fungus is produced continuously in a 100-ton-per-year pilot 
plant” by British food manufacturer Rank Hovis McDougall 
(RHM), Europe’s fourth largest food manufacturer. The UK 
government has given the company the go-ahead to test 
market the product even though it still wants animal trials 
carried out on the food’s safety. The new food is called 
“mycoprotein” and its main advantages are that it has a meat-
like texture (lacking in other single cell proteins such as 
bacteria), its mushroom-like fl avor is more acceptable than 
the beany taste of textured soya, and since it grows more 
slowly than yeasts or bacteria, it contains less ribonucleic 
acid (RNA). “RHM has managed to reduce the nucleic acid 
content of mycoprotein to below the acceptable upper limit 
of one percent. With bacteria, RNA levels have reached 
as high as 25 percent and with yeasts up to 15 percent.” 
Mycoprotein is also not defi cient in essential amino acids. 
On a dry-weight basis it contains 45% protein. “’The fungal 
protein thus represents in nutritional terms the fi rst vegetable 
protein with the biological value of animal protein,’ said 
Professor Arnold Spicer, former RHM research director who 
was responsible for launching the mycoprotein project.” 
Three important things have happened to mycoprotein during 
the past decade. First, continuous fermentation has become 
a reality and process effi ciency is high. It takes only 2-3 
pounds of carbohydrate to produce 1 pound of protein by 
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the RHM process. Second, RHM has learned how to turn 
the slurry of mycoprotein fi laments that comes from the 
fermenter into a very convincing replica of meat, poultry and 
fi sh; these are physical, not chemical, treatments. Third, there 
is an increasing body of knowledge confi rming the safety 
and nutritional value of mycoprotein. Its NPU is 70 to 75 
and supplementation with 0.2% methionine raises it to 100 
which is equal the standard of protein quality–namely the 
egg. A photo shows a chicken analog that has been battered 
and fried.
 Note: This is the earliest document seen (Sept. 2004) 
that contains the word “mycoprotein.”

2210. Processed Prepared Foods. 1981. Soy extended peanut 
spread in two forms [with NutriBits]. May. p. 107.
• Summary: “NutriBits are a full fat soy particle that can be 
roasted with peanuts or added prior to grinding.” Made by 
ADM, they are probably nuggets of extruded full-fat soy 
fl our. They can replace 55-60% of the peanuts in peanut 
butter. “ADM’s smooth style peanut spread contains 40% 
peanuts, while crunchy style contains 45% peanuts. The 
peanut spreads cost about $0.45 less per lb than peanut 
butter, based on the market price of peanuts in late March 
1981.”
 “Government regulations require that peanut spreads 
be nutritionally equivalent to, or better than, peanut butter.” 
Address: Chicago.

2211. Ralston Purina Co. 1981. Prime proteins–minus one 
(Ad). Food Processing (Chicago) 42(5):159. May.
• Summary: “The missing one is Ralston Purina’s prime 
protein–isolated soy protein. It’s prime because it contains 
all eight essential amino acids in a pattern that matches the 
amino acid pattern for high-quality protein established by the 
Food and Nutrition Board, National Academy of Sciences.”
 The top half of the ad contains a photo showing most 
of the different types of animal protein–slices of red meat, 
a plucked chicken, two dead fi sh, a glass of milk, slices of 
cheese and eggs, all on a cutting block.
 In the lower right corner is a clip-out form to request 
the brochure “Nutritional Aspects of Isolated Soy Protein.” 
Address: Protein Div., Checkerboard Square, St. Louis, 
Missouri 63188.

2212. ADM–Archer Daniels Midland Co. 1981. We unlocked 
a 5,000 year old secret of the soybean (Ad). Soya Bluebook. 
p. 31. June.
• Summary: In the top half of this full-page ad, an 
illustration shows a curved row of soybeans, each on larger 
as it approaches the foreground. The nearest and largest one 
is cut vertically into halves, which are joined (as with an 
invisible hinge) at the back. On the right half is a raised die 
of the letters TVP; on the left half is the sunken impression 
made by that die. The tag-line at the bottom of the page: 

“Using America’s abundance to solve the world’s needs.”
 The text: “5,000 years. That’s approximately how long 
the soybean has been cultivated by man. And all that time 
the soybean possessed the capability to provide life giving 
protein to people all over the world.
 “But the vast potential of the soybean’s protein 
contribution was to remain largely untapped [outside of East 
Asia], until ADM scientists developed and perfected TVP 
Brand textured vegetable protein. TVP put the soybean on 
family tables everywhere in America and around the world.
 “And our research and processing developments have 
brought about the most extensive variety of soybean oil, 
lecithin, soybean meal, and upgraded soy protein products 
available today.”
 Note 1. In the section on “Soyfood Manufacturers,” 
under “Soy fl our, protein concentrates & isolates” the entry 
for ADM (p. 61) shows that the company makes: “Nutrisoy 
edible soy fl ours and grits, ADM soybean brew fl akes, and 
soy protein concentrates.” They do not yet make or sell soy 
protein isolates.
 Note 2. This exact same ad appears in the Soya Bluebook
in 1982 (p. 4). Address: World Headquarters: Decatur, 
Illinois 62525. Phone: 217-424-5200.

2213. Food Processing (Chicago). 1981. New food plants: 
Soy isolates–Grain Processing Corp. June. p. 40.
• Summary: A color photo shows Grain Processing Corp.’s 
plant in Muscatine, Iowa. Completed in Feb., 1981, it will 
increase production capabilities by several million pounds 
per year.

2214. Nichols, Dabra J.; Cheryan, M. 1981. Production 
of soy isolates by ultrafi ltration: Process engineering 
characteristics of the hollow fi ber system. J. of Food 
Processing and Preservation 5(2):103-18. June. [12 ref]
Address: Dep. of Food Science, Dairy Manufacturers 
Building, Univ. of Illinois, Urbana, Illinois.

2215. Cadwallader, Sharon. 1981. Naturally. Washington 
Post. July 9. p. E14.
• Summary: “By now, most North Americans have some 
notion of what it means to be a vegetarian, but I think a 
remainder column is in order now and then.” Gives a brief 
history of vegetarianism starting with the Bible (Genesis 
1:29), and the Greeks, Romans, followed by some of the 
major reasons that people become vegetarians, and her 
favorite books on the subject–Diet for a Small Planet, by 
Frances Moore Lappe, and Laurel’s Kitchen, by Laurel 
Robertson and Carol Flinders.
 “I think that the quality of our future depends on 
rethinking our food habits. Right now there is a great deal 
of research going on in the fi eld of soy foods.” Contains a 
recipe for Lasagna using “1½ cups textured vegetable protein 
(TVP), available in health food stores.”
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2216. Dawson Sentinel (Minnesota). 1981. AMPI announced 
purchase of Land O’Lakes isolate plant. 96(52):1. July 30.
• Summary: Land O’Lakes, Inc. of Arden Hills, Minnesota, 
and the Associated Milk Producers, Inc. (AMPI) of New 
Ulm, both farmer cooperatives, announced jointly the sale 
of Land O’Lakes’ soy isolate plant to AMPI. Ralph Hofstad, 
President of Land O’Lakes, and Don Gregg, Manager of the 
North Central Region of AMPI, said that sale of the facility 
to AMPI will enable it to be put to constructive use for 
farmers and offer additional employment in the Dawson area.
 AMPI plants at Clarkfi eld and Paynesville will become 
part of the new AMPI facility near Dawson. Dawson is 
considering issuing Industrial Revenue Bonds, which will 
enable AMPI to secure fi nancing at lower interest rates.
 Note: AMPI was formed in 1969 as a cooperative. As 
of 2002 AMPI was still operating the Dawson plant, which 
employed 155 people and specialized in cheese processing 
and drying, milk receiving, and aseptic packaging. AMPI’s 
mission is: “To maximize the return on milk marketed and 
equity invested, while: 1. Keeping ownership in the hands 
of current members. 2. Building a viable market for future 
members. 3. Representing midwest dairy producers in the 
development of dairy policy.”

2217. Diab, M.F.; Husseini, M.D.; Salman, A.J. 1981. 
Effect of nutritive value of Kuwait processed soybean meal 
(Abstract). Poultry Science 60(7):1647. July. 70th Annual 
Meeting of the Poultry Sciences Assoc.
• Summary: The nutritional value of soybean meal processed 
in Kuwait was compared with that processed in America and 
with isolated soy protein. The meal processed in Kuwait was 
found to be low in L-lysine and DL-methionine, probably 
due to over heating during processing plus adverse storage 
conditions; the result was reduced availability of these 
two most limiting amino acids. Address: Kuwait Inst. for 
Scientifi c Research.

2218. Jacobson, Al. 1981. Labels that tell...sell. Soyfoods No. 
5. p. 44-45. Summer.
• Summary: Jacobson is the 67 year old founder and 
president of Garden of Eatin’, Inc. in Los Angeles. Across 
the bottom of the article are clear photos of the labels of six 
soyfood products: Cottage Tofu, Tofuna, Mild Jerky Soy, 
Tofu “No Cheese” Cake (cheesecake), Vegie Yaki, and Ice 
Dream. Across the top of the fi rst two labels is printed the 
registered trademark “Tofu never had it so good!”
 Two photos show Jacobson in a chef’s top hat, across 
the front of which is written “Wizard of foods.” Address: 
Garden of Eatin’, Los Angeles.

2219. Raaij, Joop M.A. van; Katan, M.B.; Hautvast, J.G.A.J.; 
Hermus, R.J. 1981. Effects of casein versus soy protein 
diets on serum cholesterol and lipoproteins in young healthy 

volunteers. American J. of Clinical Nutrition 34(7):1261-71. 
July. [54 ref]
• Summary: The writers have investigated the effects of 
casein (caseinate) and soy protein isolate in 69 healthy 
volunteers (ages 18-28) under strict dietary control. On the 
casein diet there was no change in LDL and only a slight 
change in HDL concentration.
 However on the soy diet there was a signifi cant decrease 
in LDL [bad] cholesterol and a signifi cant increased in 
HDL [good] cholesterol. “This suggests that soy protein 
could have a slight benefi cial effect on the distribution of 
cholesterol over the various lipoprotein fractions, even at 
constant total cholesterol concentration.” Address: Dep. of 
Human Nutrition, Agricultural Univ., De Dreijen 12, 6703 
BC Wageningen, The Netherlands; Anderson + 1995 #16.

2220. Soyfoods. 1981. Innovative soy technologies [at Food 
Protein Research and Development Center, Texas A&M 
University]. No. 5. p. 13. Summer.
• Summary: On 14 April 1981 the Food Protein Research 
and Development Center (FPRDC) at Texas A&M 
University celebrated the offi cial opening of its new 28,000 
square foot facility with a two-day industrial open house and 
oilseeds conference. Dr. Edmund Lusas, the center’s director, 
prepared an informative program and tour of the innovative 
pilot plant. Dr. Khee Choon Rhee is assistant director and Dr. 
J.T. Lawhon is pursuing new commercial applications.
 A photo shows a large extrusion cooker that has been 
used to make cottonseed tofu (called TAMU-curd), roasted 
cottonseed nuts (TAMU-nuts), and textured vegetable 
protein. It might be a new tool for making tofu from 
soybeans. Address: Food Protein R&D Center, Texas A&M 
Univ., Faculty Mail Box 183, College Station, TX 77483.

2221. Dawson Sentinel (Minnesota). 1981. City manager 
explains public hearing purposes: Issuance of $4,500,000 
in General Revenue Bonds and $1,250,000 grant to be 
discussed. 97(2):1. Aug. 13.
• Summary: In recent weeks, both Land O’Lakes and 
American Milk Producers, Inc. (AMPI) have stated that there 
is an agreement concerning the purchase of the now-closed 
soy isolate plant by AMPI [Associated Milk Products, Inc.]. 
Through its bond consultants, Allison-Williams, a banking-
investment fi rm, AMPI has approached the Dawson City 
Council to request the city’s assistance in obtaining funding 
for the purchase.
 The fi rst method by which the city may help is in 
allowing, under its authority, the issuance of Industrial 
Revenue Bonds. The city does not incur the liabilities 
normally associated with municipal bonds.
 Second, the city is preparing to ask the federal 
Department of Housing and Urban Development for a $1.25 
million Urban Development Action Grant. John J. Frohrip, 
Dawson City Manager, hopes as many people as possible 
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will attend the public hearing on Aug. 18.

2222. Hooten, Dan. 1981. Dawson Mills’ protein analog 
plant. Protein prices. Isolate markets. Functional properties 
desired by industry (Interview). SoyaScan Notes. Aug. 17. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Dawson Mills invested $11 million in their 
protein analog plant. It was intended to have a capacity of 
9.5 million lb/year but was actually capable of producing 
only about 400,000 lb/month or 4.8 million lb/year.
 Soy protein prices (per lb): Flours and grits: $0.14. 
Concentrates: $0.31-33. Isolates: $1.02–from Ralston Purina 
and Grain Processing Corp. $0.90–from ADM. Note that 
ADM is working off inventory that they have accumulated 
since start-up. A number of Central Soya’s former isolate 
customers have gone to other suppliers.
 Isolate markets: (1) Health foods. (2) Infant formulas–
Some doctors go to soy formulas directly to avoid potential 
allergy problems with cow’s milk. (3) Milk products. 
(4) Meat emulsions–In Europe fat, water and isolate are 
emulsifi ed and then frozen. This emulsion is later mixed 
with meat in the preparation of products that are “stuffed into 
casings or cans.”
 Japan is still a net importer (2-3 million lb/yr) of 
isolates.
 Functional properties desired by industry: (1) Film 
forming ability–with strength. (2) Casein-like properties (the 
imitation cheese market is now about 150 million lb–uses 
40 million lb of casein). Casein sells for $1.35-$1.40/lb. 
Address: Dawson Food Ingredients.

2223. Miller, Dwight L. 1981. A chapter in the history of 
soy fi ber meat analogs. Northern Regional Research Center: 
Notes from the Director No. 1473. p. 3. Aug. 21.
• Summary: “The concept of spinning soy protein isolates 
into fi bers and then converting them into meat analogs has 
been around since at least 1954 when Robert A. Boyer fi rst 
patented the idea. Subsequently, several companies licensed 
the process, and in the 1960’s General Mills introduced 
a series of meat analogs made by the spinning operation. 
After opening a plant in 1970, General Mills closed down 
operations in 1976. The equipment and process were sold 
to Dawson Mills” and Dawson built a new plant (just east 
of Dawson, Minnesota) “to produce soy isolates plus meat 
analogs from spun isolate. Early this week, Daniel E. Hooten 
(President, Dawson Food Ingredients) was here for an 
update on our soy protein research and to discuss functional 
properties of various soy protein fractions with Walter J. 
Wolf and A.C. Eldridge (OC [Oilseed Crops Lab]). We 
learned that Dawson’s parent company, Land O’Lakes, Inc. 
has recently sold the soy isolate and protein spinning plant 
to American [sic, Associated] Milk Products, Inc. [AMPI in 
Texas], a Houston-based milk cooperative. They apparently 
plan to use the plant to process milk products. Dawson’s 

withdrawal leaves Miles Laboratories [Worthington Foods] 
as the only company that currently manufactures meat 
analogs from spun soy protein fi bers.” Address: Acting 
Center Director.

2224. Hand, L.W.; Crenwelge, C.H.; Terrell, R.N. 1981. 
Effects of wheat gluten, soy isolate and fl avorings on 
properties of restructured beef steaks. J. of Food Science 
46(4):1004-06. July/Aug. [22 ref]
Address: 1&3. Meats and Muscle Biology Section, Dep. 
of Animal Science, Texas Agric. Exp. Station, Texas A&M 
Univ. TX 77843.

2225. Lenetsky, Mark. 1981. Short course on soyfoods: What 
they are, how they are used. Health Foods Business. Aug. p. 
46, 49-50, 52, 53. [2 ref]
• Summary: Contents: Introduction. Tofu or “soy cheese.” 
The many uses of tofu. Makings of miso. Tamari–by any 
name. Tempting tempeh. ‘High tech’ approach (TVP). Its 
a joy to cook with soy: Selected recipes from suppliers. 
Address: Nutritional consultant, Applegate Natural Foods, 
Tigard, Oregon.

2226. Nutrition Reviews. 1981. Exploring cow’s milk and 
soy protein sensitivity in human infants. 39(8):305-07. Aug. 
[11 ref]
• Summary: “Soy proteins are not ‘hypoallergenic.’ They 
offer the same potential for damage to the intestinal mucosa 
as cow’s milk protein. Soy protein isolate, the primary 
protein in all soy milk formulas, can cause a violent 
gastrointestinal reaction in susceptible infants. Clinical 
features are non-specifi c and include fever, leukocytosis, 
vomiting, blood-tinged mucoid diarrhea, carbohydrate 
intolerance, dehydration and metabolic acidosis. Soy 
and cow’s milk protein-induced colitis are clinically and 
pathologically similar.”
 “In 1953, P. György [Gyorgy] reported a growth factor 
for Lactobacillus bifi dus in human milk that was not found 
in cow’s milk. He noted that infants fed human milk in 
suffi cient quantities displayed a generally higher resistance 
to respiratory and intestinal infections when compared 
to infants receiving cow’s milk. György’s laboratory and 
clinical work paved the way for other investigations of the 
biochemical, cytologic and microbiologic characteristics of 
human milk that make it a unique food for human infants.”

2227. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Cedar Lake Foods (Document part). In: William Shurtleff 
and A. Aoyagi. 1981. History of Small Seventh-day 
Adventist Food Companies and Sanitariums. 8 p. See p. 
6-7. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1949 to the present, this was 
a private company in Cedar Lake, Michigan. “In 1949 when 
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the Cedar Lake Academy ceased operating the former Butler 
Foods, Vesper Sias, a former employee of both companies, 
purchased the name Cedar Lake Foods and the food 
manufacturing rights from the Academy. He then started a 
business in rooms in the back of his home, working on a 
kitchen scale with his wife, making meatless products similar 
to those developed by Butler Food Products. The line started 
with Vegetarian Chops (like a veal cutlet with a savory soy 
sauce), Vegeburger, Soynut Cheese (whole soaked soybeans 
and nuts milled together, slurried, then cooked down to form 
a spreadable or sliceable loaf), Soynut Loaf, and Meatlike. 
They also made tofu. In 1959 the business expanded into a 
newly constructed plant, and four workers were kept busy 
meeting a growing demand and adding new products such 
as meatless frankfurters. Sias soon opened a storefront in his 
plant where all of his products were retailed (Grand Rapids 
Press 1962). In 1968 Cedar Lake bought the production of 
Sunnydale Foods of Centralia, Missouri. At the same time, 
Sias purchased the canning division of Lange Foods. The 
product Turkettes, Hostess Cuts, Vegebits, Lentil Roast, 
and Breakfast Links were added to the Cedar Lake line. In 
1975, after several months of illness, Sias sold Cedar Lake 
Foods (which employed 26 people and had $500,000 yearly 
sales) to a corporation of fi ve stockholders, who operated 
the business as Cedar Lake Foods Inc. of Tennessee. In 
the spring of 1981 the business, after being closed for 6 
months, was sold to Country Life Natural Foods, a non-
profi t corporation and self-supporting Adventist group that 
made other vegetarian health food items such as nut butters, 
pastas, and juices, and ran several natural food restaurants. 
Many of the new company’s foods contained soy products. 
TSF (textured soy fl our) and soy sauce were used in the 
Vegeburger. Defatted soy fl our was used in the Soynut Loaf. 
And soy sauce was the only soyfood used in the Hostess 
Cuts, Sloppy Joe, Vege-bits, Chops, and Chipettes. Wheat 
gluten served as the primary ingredient in most of the 
products. In March 1981 a typical 19-ounce can retailed 
for $1.75-$1.95. The plant continued to be located in Cedar 
Lake, Michigan, near the original Cedar Lake Academy, 
founded in 1898.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2228. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Millstone Foods (Document part). In: William Shurtleff and 
A. Aoyagi. 1981. History of Small Seventh-day Adventist 
Food Companies and Sanitariums. 8 p. See p. 8. Unpublished 
manuscript. Available online at www.soyinfocenter.com. [1 
ref]
• Summary: In operation from 1977-1985, this was a private 
company in Penryn, California (near Sacramento). “Founded 
in 1977 and run by Ken Innocent, who formerly worked in 
the personnel department at Worthington Foods. Millstone 
Foods makes canned products that contain soy, including 
Burger-Like (an imitation ground beef of textured soy fl our 

{TSF} in a rich broth), Dehydrated Vegetarian Stew with 
TSF, and Tender Cuts (a gluten patty containing a little soy 
fl our). While the products contain no MSG, some contain 
HVP (hydrolyzed vegetable protein).”
 In 1985 the company was sold to Loma Linda Foods 
in Riverside, California. Basically the same product line 
continued to be manufactured, with new green and yellow 
labels. They were still available in July 1990. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2229. Wallace, Dick. 1981. Re: History of ADM. Questions 
answered on Soyfoods Center letterhead (dated 11 Sept. 
1981) and returned to SC on 3 Dec. 1981. 2 p.
• Summary: The largest ADM crushing plant at Decatur has 
a capacity of 4,000 tons of soybeans a day. ADM Foods was 
formed in 1980. British Arkady fi rst produced TVP in 1965, 
and was acquired by ADM in 1974.
 Dates when ADM fi rst started producing certain soy 
products: Edible soy oils, 1930; Food grade lecithin, June 
1934; Full-fat soy fl our, 1935 (still producing); Cereal soy 
blends such as CSM, WSB, 1965-66 (CSM production has 
been discontinued); Soy protein concentrate, 1976; Textured 
soy concentrate, 1977; Bacon-fl avored TVP, 1970.
 Midland Linseed Oil Co. was incorporated in 1902, 
then reincorporated as Midland Linseed Products Co. in 
1912. William O. Goodrich Co., located in Milwaukee, 
Wisconsin, was acquired by ADM in 1928. Dr. J. Hayward 
began employment with ADM in Sept. 1935 and worked 
as Director of Nutritional Research until 1956, when the 
position of Director of Nutrition was created for him. He 
worked in this position until the late 1950s. In the early 
1960s he worked as a consultant for the company. On 1 July 
1957 ADM acquired a soy protein isolate plant from The 
Drackett Co. Note: That plant, located in Evendale [near 
Cincinnati] Ohio, made only industrial (not edible) soy 
protein isolates. Address: Decatur, Illinois.

2230. Bunge Corporation. 1981. Re: Confi rmation that Jose 
Zilio and Henri deKerchove will visit the Northern Regional 
Research Center on Oct. 21. Letter to Mr. Joseph J. Rackis, 
Northern Regional Research Center, 1815 N. University 
Avenue, Peoria, Illinois 61604, Sept. 24. 1 p. Typed, without 
signature on letterhead.
• Summary: These two gentlemen, who are with Bunge’s 
client Samrig in Porto Alegre, Brazil, are very involved with 
soya processing, production of isolated soy protein, TVP, etc. 
“The purpose of their visit is to discuss protein technology 
and marketing of products they manufacture.” Address: One 
Chase Manhattan Plaza, New York, New York 10005. Phone: 
Cable Address: BUNGSA.

2231. Inkson, Ms.; Mann, E.J. comp. 1981. Thesaurus: 
Food Science and Technology Abstracts. 2nd ed. Shinfi eld, 
Reading, England: IFIS (International Food Information 
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Service). 238 p. No index. 30 cm. First edition, 1977. [Eng]
• Summary: The Introduction states: “The original IFIS word 
list, issued in 1970, did not attempt to give more than the 
barest outline of the relations between the terms encountered. 
In 1977, therefore, an FSTA Thesaurus was published, in 
which the basic structuring of the material found in FSTA 
was set out. The Thesaurus was designed to give maximum 
compatibility with the EEC Multilingual (English / French 
/ German / Italian) Food Thesaurus, published in 1979 (and 
itself based largely on the FSTA system for the English 
version), and to take into account the needs of on-line users.”
 The terms are divided into headings (main terms or 
descriptors), which are printed in capital letters, and lead-in 
terms (non-descriptors) printed in lower case. Additional 
information is included in square brackets. The following 
abbreviations show the types of relationship between terms: 
BT = broader terms. NT = narrower terms. RT = related 
terms. UF = used for. lead-in term followed by “see” heading 
(e.g. bean curd see TOFU).
 Soy-related terms: Beverages: UF soy milk. Lecithins: 
BT Emulsifi ers, Phospholipids. UF phosphatidylcholine. 
Legumes: NT Soybeans. Miso: BT Soy Products. natto: see 
Soy Products. Sauces: NT Soy Sauces. soy fl our: see Soy 
Products. soy milk: see Beverages; Soy Products.
 Soy Products: BT Soybeans, Vegetable Products, 
Fermented Products. NT Miso, Soy Proteins, Soy Sauces, 
Soybean Oils. UF natto, nyufu, soy fl our, soy milk, sufu, 
tempeh, tofu, tsukudani, vital.
 Soy Proteins: BT Protein Products, Soy Products, 
Proteins Vegetable. RT Textured Vegetable Proteins. UF 
okara protein, Promine [Central Soya Co.], Supro 620, yuba.
 Soy Sauces: BT Fermented Products, Sauces, Soy 
Products. UF moromi, shoyu.
 Soybean Oils: BT Oils Vegetable, Soy Products. 
Soybeans (Glycine max): BT Legumes, Oilseeds. NT Soy 
Products.
 Note: This is the earliest document seen (Sept. 2003) 
that is a thesaurus containing terms related to soybeans and 
soy products. Address: IFIS (International Food Information 
Service), Lane End House, Shinfi eld, Reading RG2 9BB, 
England.

2232. Shorey, RoseAnn L.; Bazan, Belinda; Lo, Grace S.; 
Steinke, F.H. 1981. Determinants of hypocholesterolemic 
response to soy and animal protein-based diets. American J. 
of Clinical Nutrition 34(9):1769-78. Sept. [34 ref]
• Summary: Isolated soy protein completely replaced animal 
protein in a diet fed to 27 subjects for 42 days. For the 
responders, there was no change in total cholesterol but HDL 
cholesterol was lowered 15.6%. Address: Graduate Nutrition 
Div., Univ. of Texas, Austin, TX 78712.

2233. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 

West (Report). Lafayette, California. 1 p. Sept.
• Summary: See next page. This full-page table contains 
statistics for the following soyfoods and soy ingredients: 
Low technology, traditional. Tofu & tofu products. Tempeh. 
Soymilk & soymilk products. Soy sauce, shoyu & tamari. 
Soynuts & soynut butter. Miso. Soy sprouts. Whole dry 
or mature soybeans. Whole soy fl our & grits, full fat. 
Fermented soymilk. Fermented tofu. Fresh green soybeans. 
Roasted soy fl our & soy coffee. Natto, thua nao & kinema. 
Yuba. Soy nuggets (Hamanatto, tou-ch’ih [Fermented black 
soybeans]). Soy delis and restaurants. Secondary soyfoods 
prod-distributors. Soyfoods marketer-distributors. Subtotal.
 High technology, modern [soy ingredients]: Soy fl our & 
grits, defatted. TSP / TVP (extruded soy fl our). Soy protein 
concentrates. Soy protein isolates. Meat analogs (secondary 
products), Soy oil.
 Subtotal: High tech. Total: Low tech & high tech.
 This table has 12 columns with information about 
each soyfood. (1) Type of soyfood. (2-5) Number of 
manufacturers: USA, Canada, Other West, Total. (6-7) Raw 
soybeans used (tons / year): USA, % of total used. (8) Yield 
(lbs of food from 1 lb of soybeans). USA only–(9) Tons 
produced. (10) Wholesale value (million $). (11) Retail value 
(million $). (12) Number of employees.
 Note: Total retail value in USA is $998 million. Address: 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.

2234. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Worthington Foods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 11 p. Oct. 5. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction. Founding in 1939 and founders: 
Harding, fi nancing and duties, fi rst product (Proast, with 
soy), Numete, growth of sales, Hagle joins company, 
Robinson leaves, Twomley’s description of Hagle: “an 
uncommon businessman.” New Developments in the 
1940’s: 1945 incorporation and sales to $500,000, Buller 
and Hartman, Boyer’s 1949 visit. Acquisitions and analogs 
(1950-69): Acquisition of Dr. Harry Miller’s International 
Nutrition Foundation in 1950, Soyamel (1954, 1961), 
new products introduced in 1950’s, big break to go ahead 
with Boyer (1956) and Ralston Purina, how foods made, 
sales take off, 1962 fi rst products and Soyameat, use of 
powdered isolates, acquisition of Battle Creek Foods and 
Madison Foods, Patties, Numete, spinning of soy protein 
fi bers, praised in Stanford study. “The big time and then 
back home again” (1970’s and 1980’s): Acquired by Miles 
Laboratories of Elkhart, Indiana (March 1970), sales leap, 
expanded research, introduction of Morningstar Farms line 
1972-74, rise and fall, reformulation of line and relaunching 
as cholesterol free, failure, growth of other products and 
of the “motivated” market, Bayer AG purchase of Miles in 
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late 1977, uncertain future, “third generation” meat analogs 
(1976), ready-to-eat vegetarian entrees (1980), 1981 product 
list.
 See http://www.soyinfocenter.com/HSS/worthington_
foods.php Address: Lafayette, California. Phone: 415-283-
2991.

2235. Boyer, Robert A. 1981. Work with Henry Ford and 
soybeans (Interview). SoyaScan Notes. Oct. 11. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Floyd Radford, a secretary to Ray Dahlinger, 
did a lot of farm work for Dahlinger, who was a very high 
assistant to Henry Ford. Radford was involved with farming 
in southern Michigan, not with soybean processing.
 Henry Ford was probably the fi rst American 
manufacturer of solvent extractors. He made them for use in 
his factories, including his village industries. The fi rst one 
was only 6 tons, but later he made a 24-ton extractor.
 Henry Ford’s soybean operations were conducted in 
various plants. The plastic molding machines were located 

in the glass plant within the River Rouge plant. The soybean 
operations in the glass plant were set up in about 1934-
35. Then he decided to build the solvent extraction plant 
outside in the next lot. There he built a brand new building 
with 4 big extractors. The soybean meal produced by these 
extractors went into the plastics made in the glass plant. 
Then in the coke oven building, constructed in about 1940, 
Ford built a new extraction plant. He also used this plant for 
forming the plastic rear trunk lid.
 CPC (Corn Products Company) purchased the fi rst 
license to manufacture edible spun soy protein fi ber under 
Boyer’s patent; Swift purchased the exclusive rights from 
1950-54. CPC was the fi rst company to actually sell this 
spun soy fi ber; they did it as a legal tactic in early 1950 
to establish an interstate sale allowing them rights to the 
name they wanted to use for the product. Worthington 
accommodated them, and mixed the rest of the batch in with 
their products to use it up.
 In 1955 changed their license from an exclusive to a 
non-exclusive. Boyer then went to Central Soya [actually 
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probably to Glidden] in Chicago, then Ralston Purina, then 
Worthington to ask them to license the patent. Ralston agreed 
and decided to get into edible soy protein. In 1956 they took 
a non-exclusive license at the same time as Worthington and 
General Mills.
 When Boyer was working with Swift & Co., they were 
pushing The Glidden Co. to make a food grade isolate. 
Before Glidden developed this edible soy protein isolate, 
the only alternative was casein. In Nov. 1957 The Glidden 
Company announced that it was building a plant to make 
food-grade soy protein isolates. Their product was named 
Promine. In 1958 Central Soya purchased The Glidden Co. 
and built the world’s fi rst plant to make food-grade soy 
protein isolate in Chicago; their Promine D was introduced 
in Oct. 1959. So in 1956 when Worthington Foods purchased 
a license to spin soy protein fi bers for the health food market, 
the only food-grade isolate on the market was Promine made 
by Central Soya–which Boyer felt had a “terrible taste.” For 
this reason, Boyer went to Ralston Purina and urged them to 
make an edible isolate.
 Ralston Purina made the world’s fi rst edible spun 
protein fi ber in a pilot plant from about 1956-1960. Boyer 
fi rst started to consult with Ralston Purina in 1960, when 
they decided to scale up from a pilot plant to a commercial 
one in Louisville, Kentucky; he then joined their staff in 
1962. Ralston Purina started selling their fi ber in about 1961 
or 1962; they sold most of it to Worthington. Worthington 
and General Mills began experimenting with their own 
pilot spinning units to develop prototype products, but they 
bought their commercial fi ber from Ralston Purina. Later 
Worthington started to spin their own fi ber because of cost 
and quality factors; aging between the time the fi ber was 
produced and the time it was shipped caused a decline in 
quality.
 Today there is a lot of soy protein spun in Holland. The 
isolates are probably made at the Ralston Purina plant in 
Belgium. Address: 632 Edgewater Dr., Apt. 731, Dunedin, 
Florida 33528. Phone: 813-734-2415.

2236. Boyer, Robert A. 1981. Development of meatlike 
products based on spun soy protein fi bers. Part I (Interview). 
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This history is compiled from 5 interviews 
conducted with Robert Boyer from Oct. 1980 to Oct. 1981.
 One day at the Ford plant in 1942, Boyer, while 
sampling fi bers of his “soybean wool,” realized that these 
same soy protein fi bers, if made tender by omitting the 
protein denaturation, hardening, and insolubilization, could 
be used as a basic ingredient in making meatlike textured 
soy protein foods. Already he had developed an analog for 
the protein fi bers that grow on the outside of a sheep (wool), 
why not develop an analog for those on the inside, a meatless 
meat or meat analog?

 Throughout the years of World War II, the idea of 
using spun soy protein fi bers as the basic of human foods, 
in the form of meat analogs, returned to Boyer again and 
again. In late 1943 The Drackett Co. in Cincinnati, Ohio 
(which had a fairly large soybean crushing operation and 
also made consumer household cleaning products such as 
Drano and Windex), purchased the Ford Motor Company’s 
soy protein and protein spinning operations. Boyer went 
with the equipment and processes to Cincinnati. Boyer, 
now Drackett’s director of research, told the company of his 
interest in producing foods from soy proteins, but Drackett 
was only interested in industrial products at the time. In early 
1949 H.R. Drackett died; the company shut down its plant 
that was spinning Soybean Azlon fi bers, and closed part of 
its protein R&D laboratories. Boyer left Drackett to work on 
his own.
 On 28 September 1949 Boyer fi led for his fi rst patent on 
edible protein fi ber (application serial no. 118,445). It was 
issued in 1951, then rewritten that year in a much broader 
format and issued in fi nal form in 1954 (No. 2,682,466). 
According to this patent (which expired in 1971 and has 
come to be regarded as a classic), no one can use a man-
made protein fi ber in a food without violating the basic 
claim. The patent called for the use of various proteins 
(including soy, casein, and peanut protein) to make edible 
protein fi bers that could be transformed into meat analogs or 
extenders that are low in saturated fats and virtually free of 
cholesterol.
 In September 1949 Boyer took his patent idea to his 
fi rst company, Worthington Foods, Inc., a small company 
in Worthington, Ohio, operated by a group of businessmen 
and doctors, that produced meat analogs and vegetarian 
foods primarily for Seventh-day Adventists and Adventist 
institutions. Boyer had now been on his own for over eight 
months and was almost out of money. He still wasn’t sure 
of whether the whole idea was a screwball one or not. He 
later commented that if Worthington had shown no interest, 
he probably would have just given up then and done 
something else. Advised to keep away from the large meat 
companies, who might buy up the patent and “bury” it, he 
went to Worthington and disclosed his concept and a pork 
chop prototype. Mr. Hagle, president of Worthington, was 
immediately very excited with the idea, but the company 
was reluctant to take a license until there was a source of soy 
protein fi ber. Harrison Evans, a top Worthington employee, 
later recalled: “I’ll never forget the day Bob Boyer came by. 
They brought him down with this textured protein wrapped 
in a piece of aluminum foil and all it looked like was rope. 
Just unattractive, white... It certainly did not look like real 
meat.”
 Worthington waited, so Boyer went to Virginia Carolina 
Chemical Company (VCCC) in Taftville, Connecticut; 
they were spinning fi bers for textiles and Boyer hoped they 
would be able to produce soy fi bers for Worthington. VCCC 
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allowed Boyer to use their protein spinning pilot plant for 
research; he provided his own materials. Here he made the 
world’s fi rst edible protein fi bers, which were used to make 
meat analog prototypes. Incorporating egg albumen binder 
plus vegetable fats and fl avorings into the spun fi bers, he 
fabricated the fi rst man-made meatless pork chops and then 
made hams from soy protein. After the fi rst successful run, 
nearby Corn Products Company (CPC) got very interested 
and ended up buying the fi rst license on Boyer’s patent (an 
exclusive option), which gave Boyer his fi rst income from 
the project. Boyer then consulted for CPC for 9 months. The 
fi rst sale of commercial edible protein fi ber (produced from 
corn gluten) was made by CPC to Worthington. Eventually, 
however, it was realized that corn gluten would not work 
well in foods because of its unpleasant and dominant 
fl avor. The project was dropped. Continued. Address: 632 
Edgewater Dr., Apt. 731, Dunedin, Florida 33528. Phone: 
813-734-2415.

2237. Boyer, Robert A. 1981. Development of meatlike 
products based on spun soy protein fi bers. Part II (Interview). 
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Now somewhat desperate, Boyer decided to 
try a meat company anyway. He went to Swift & Co. in 
Chicago, Illinois, in 1950 and they immediately liked these 
ideas and bought exclusive rights to the patent from 1950-
1954 (in 1955 they converted to nonexclusive). In 1950, the 
war scarcity psychology still prevailed. American consumers 
and food produces had watched in astonishment during the 
war as meats became so scarce and expensive that only a 
few could afford them. Thus it was easy to sell the notion 
that even after the war, as world population continued to 
rise, plant proteins would play an increasingly important 
role in diets throughout the world. Boyer worked with Swift 
for fi ve years, but in considerable secrecy. Swift told him 
that if their Livestock Relations Department found out that 
Swift was doing research on meat analogs, “all hell would 
break loose.” Eventually Swift made and test marketed 
new soy protein products. However in 1952-53 livestock 
producers in America were in such bad shape economically 
that they marched on Washington, DC, demanding a better 
price for their products. Swift, fearing the possibility that 
the media might get word of their new project and come out 
with headlines reading “Swift Making Synthetic Meats from 
Soy Protein,” decided to shut down the project. None of the 
products was ever marketed commercially.
 In 1951-52 Unilever bought a license from Boyer for 
spun protein isolate production throughout the rest of the 
world. Boyer went to England and worked with Unilever 
in their peanut protein isolate plant and research labs near 
Liverpool. Here, for the fi rst time, his process was used in 
the making of sausages containing fi bers of peanut protein 
isolate.

 In 1956 Boyer returned to America and went 
immediately to Worthington, who had now been thinking 
about taking a license on Boyer’s spinning patent for seven 
years. The fi rst food-grade soy protein isolates were just 
becoming available, so the company bought the patent rights 
for the health food industry and asked Boyer to work with 
them as a consultant. Worthington eventually did more with 
Boyer’s discovery than any company in America.
 After Worthington purchased Boyer’s license (for the 
health food trade), other large food companies followed suit: 
Ralston Purina, General Mills, and Nabisco. General Foods 
developed their own related process. In 1962 Boyer joined 
the research staff of Ralston Purina as a Protein Scientist; he 
worked there until his retirement in 1971, at which time he 
became a Protein Consultant for Miles/Worthington.
 After General Mills took a license on Boyer’s product, 
they built a commercial-sized fi ber spinning plant at Cedar 
Rapids, Iowa, and developed their Bontrae line which 
featured Bac-O’s, a spun fi ber analog resembling cooked 
bacon bits and launched in 1965. The venture was impressive 
in scope and the product was a real sensation, the biggest 
thing that had happened to Boyer’s idea to date. (The product 
is now made with extruded soy fl our.) The whole venture 
had a profound effect on the thinking of other large food 
producing companies concerning soy protein foods. Boyer 
was now spending 50% of his time with Worthington and 
25% each with General Mills and Ralston.
 Boyer’s years of research eventually began to pay off 
in terms of handsome royalties from his patents, of which 
he now had more than thirty, some shared with Ford. These 
lasted until the patent expired in 1971. Now any company 
can use the protein spinning process without having to buy 
a license or pay fees. In 1981 the main American companies 
using spun protein fi bers in foods were Worthington 
Foods, Dawson Mills in Minnesota (which bought General 
Mills’ equipment), Loma Linda Foods in California, and 
Ralston Purina. In Europe there are two companies in the 
Netherlands, one in Denmark (Nutana), and one in Belgium 
using food-grade spun protein fi bers. In Japan, Nisshin Oil 
Mills Ltd. built the fi rst plant to spin edible soy protein fi bers 
in 1968. In 1976 Fuji Purina Protein Ltd., a subsidiary of Fuji 
Oil Co. and Ralston Purina, introduced Fujipur SP-90 spun 
soy protein fi bers.
 Most manufacturers of meat analogs in the U.S. agree 
that the general market has been disappointing, but that the 
idea is simply ahead of its time, which will inevitably come 
as meat prices continue their rapid rise. The vegetarian 
or “motivated” market (and especially the Seventh-day 
Adventist sector) showed a steady increase each year. No 
sales fi gures are available on the total market size.
 When asked in 1980 how he liked the newest 
generation of meat analogs, Boyer replied that he found 
the quality disappointing, since the producers have to make 
compromises in equipment and processing to keep costs 
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down. A researcher can get much better textures and fl avors 
in his lab working by hand. Another problem is the subtle 
beany fl avors that result from isolates and from typical 
defatted soy meal rather than specially defatted soy meal 
that can be made to contain almost no beany fl avor. Boyer 
eats store-bought meat analogs (including bacon bits) from 
time to time but not as a regular part of his diet. He prefers 
Worthington products to Loma Linda. He likes meat, too, 
and also uses tofu quite a bit.
 How about the future? Harkening back to the years of 
his work with Ford, Boyer said in 1981, “We’re at the Model 
T stage right now with analogs. I’m impatient to get to the 
Lincoln Continental stage.” He feels that the products still 
have a very bright future, and that when the price of meats 
rises to 10 or 20% above those of the analogs, sales will start 
a period of steady growth. Address: 632 Edgewater Dr., Apt. 

731, Dunedin, Florida 33528. Phone: 813-734-2415.

2238. Photographs of Worthington Foods’ products and 
buildings. 1981. Worthington, Ohio.
• Summary: These 8 x 10-inch black-and-white photos were 
sent to Soyfoods Center by Frank Poston (Manager, Product 
Marketing) of Worthington Foods on Oct. 13, 1981. (a) First 
generation products–canned. (b) Second generation products, 
canned and frozen. (c) Third generation products–canned 
and frozen. (d) Worthington’s bacon-like product, Stripples, 
being reviewed by its counterpart.
 (e) Spun soy protein coming out of a spinnerette head. 
(f) An old photo showing spun soy protein fi ber being 
processed; the line is now much more automated. (g) Veja-
Links–Worthington Foods’ meatless frankfurter being 
packed. This is an earlier photo–the line is more streamlined 
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now. (h) Miles Laboratories and Worthington Foods 
personnel breaking ground for a new plant–1970.
 (i) The Worthington Foods’ facilities on Jan. 26, 1972 
(a Division of Miles Laboratories). Lower right building is 
shipping. Center is the plant. Upper left is storage, R&D, and 
general offi ces. Address: 900 Proprietors Road, Worthington, 
Ohio 43085. (j) New addition to Research and Development 
building. (k) Worthington Foods’ smoked beef-like roll and 
sausage, like Prosage, being wheeled into the freezer after 
processing.
 Worthington Foods letterhead (Oct. 1981). Address: 
Worthington, Ohio.

2239. David, Brenda A. 1981. Re: History of Central Soya 
Co. Letter to William Shurtleff at Soyfoods Center, Oct. 19–
in reply to inquiry. 1 p. Typed, with signature on letterhead.

• Summary: “Dale W. McMillen, Sr., was born January 
27, 1880, and died at the age of 91 on April 20, 1971. 
He was the person who coined the phrase, ‘This day–I 
will beat my own record,’ that became, and still is, the 
company’s motto.
 “Central Soya established its corporate headquarters 
in Fort Wayne, Indiana, in the spring of 1935. That same 
year the company added a complete feed program to its 
concentrate feed production. The technical department, 
headed by Norman Kruse, was started in August 1936.
 “Central Soya began production and distribution of 
commercial lecithins in the late 1930s; ‘Promine’ brand 
soy isolates, including ‘Promine D’ in 1958; and protein 
concentrates in the early 1960s. International expansion 
took place in 1961.” Address: Public Relations Dep., 
Central Soya Co., Fort Wayne, Indiana.

2240. Andres, Cal. 1981. Functionality of milk proteins, 
soy concentrates, and/or soy isolates at reduced costs: 
Modifi ed soy fl our. Food Processing (Chicago). Oct. p. 
86-87.
• Summary: Functionality is increasingly becoming the 
main reason for adding protein to food formulations; 
soy protein products can provide this functionality at 
reduced cost. For bar charts show different functional 
properties. (1) Fat binding (grams of fat per grams of 
product): Dry milk 2.3, soy concentrate G 2.0, sodium 
caseinate 1.7. (2) Water binding (grams of water per 
gram of product): Soy isolate R: 6.7, soy concentrate G 

5.0, soy concentrate 3.8. (3) Solubility (% solids in solution 
after centrifuge): Sodium caseinate 96, whey 95, nonfat dry 
milk 93, modifi ed soy fl our 61. Grittiness (in compound 
coating): Nonfat dry milk 4.0, whey 3.3, soy concentrate G 
2.7.
 The cost of modifi ed soy fl our is lower than that of 
casein, nonfat dry milk, whey, soy concentrate, and soy 
isolate. However its cost is slightly higher than regular soy 
fl our.
 For more information on modifi ed soy fl our contact 
Cargill, Inc., Protein Products, P.O. Box 2817, Cedar Rapids, 
Iowa 52406. Address: Senior Associate Editor.

2241. Dharmadasa, H.G. 1981. Re: Introduction of soya bean 
as a substitute for coconuts in Welikada Prison. Letter to 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   629

© Copyright Soyinfo Center 2016

The Commissioner of Prisons (L.P. Delgoda), Prison Head 
Quarters, Colombo, Sri Lanka, undated. 2 p. Typed, with 
signature.
• Summary: The writer wishes to report on further progress 
made since his earlier report of 31 Aug. 1981. Soya was 
fi rst used in the Welikada Kitchen on 28 Aug. 1981 on an 
experimental basis, and it continues to be used up to the 
present.
 The kitchen feeds, on average, about 2,000 prisoners 
daily. During the past 2½ months, 40% of the coconuts 
used in the preparation of curries have been replaced by 
soya. Initially the prisoners did not know that any soya was 
being used in their diet and none of them felt any difference. 
Now the prisoners have come to know that soya is being 
so used and they have been told the dietary value of soya. 
“The inmates have now come to accept it as a part of their 
diet. During this experimental stage none of the prisoners 
complained about the use of soya in their diet.
 “Normally the soya paste is dissolved with coconut milk 
in preparing the curries.” But on some occasions the curries 
have been made with soya and no coconut milk; this resulted 
in a thicker gravy which the prisoners appreciated.
 The use of soya results in a large fi nancial saving. 
During the month of September about 10,200 fewer coconuts 
were used, being replaced by soya. This resulted in a saving 
of about Rs. 7,880 for that one month. The prison presently 
buys its soya paste from a private fi rm. But if it had its own 
grinding and liquidising machine, the saving would have 
been about Rs. 15,000 or more.
 The experiment carried out at the Prison Hospital, 
initiated by Mrs. Kim of the U.N.D.P., showed that in small 
institutions a modifi ed version of karahan gala could be used 
to make soya paste.
 “I have also introduced soya meat [textured soy protein] 
in lieu of beef in the prisoners diet.” It is served only one a 
week at present. This saves at least 12 cattle a year from the 
national herd, although little fi nancial saving is realized.
 If one liquidiser were bought for the Colombo prisons 
it could supply the requirements of all three prisons in 
Colombo, and would enable the system to double its savings.
 Note: The name of this prison in Colombo is spelled 
both “Welikada” and “Welikade.” As of Nov. 2010 it is 
generally spelled “Welikada” on the Web. In late July 1983 it 
was the scene of a massacre of 53 Tamil prisoners. Address: 
Superintendent Welikada Prison, Colombo, Sri Lanka.

2242. Product Name:  Vegetarian Chili Mix.
Manufacturer’s Name:  Fantastic Foods.
Manufacturer’s Address:  106 Galli Dr., Novato, CA 
94947.  Phone: 415-883-7718.
Date of Introduction:  1981 October.
New Product–Documentation: See next page.  Ad in East 
West Journal. 1981. Oct. p. 33. Leafl et. 8½ by 11 inches. 
Color. “Vegetarian Chili: Delicious, wholesome, and hearty 

from Fantastic Foods.”
 Note: This is the earliest commercial soy product seen 
(Sept. 2000) made by Fantastic Foods.

2243. Oberleas, D.; Harland, B.F. 1981. Phytate content 
of foods: Effect on dietary zinc bioavailability. J. of the 
American Dietetic Association 79(4):433-36. Oct. [25 ref]
• Summary: Textured soy protein concentrate (Patti Pro, 
made by General Mills) contains 1.50% wt/wt of phytic acid. 
Address: 1. Dep. of Nutrition and Food Science, Univ. of 
Kentucky, Lexington, KY; 2. Div. of Nutrition, Food, and 
Drug Administration, Washington, DC.

2244. Product Name:  Mocha-Mix Non-Dairy Frozen 
Dessert [Chocolate, Vanilla, Neapolitan, Toasted Almond, 
Chocolate Chip, or Chocolate Marble].
Manufacturer’s Name:  Presto Food Products.
Manufacturer’s Address:  929 East 14th St., Los Angeles, 
CA 90021.
Date of Introduction:  1981 October.
Ingredients:  1985: Water, sugar, corn syrup, partially 
hydrogenated soy oil, soy protein, mono & diglycerides, 
sodium carboxymethyl cellulose, tapioca starch, dipotassium 
phosphate, artifi cial and natural fl avor, lactylic esters of fatty 
acids, microcrystalline cellulose, polysorbate 65, xanthan 
gum, calcium sulfate, guar gum, salt, polysorbate 60, 
carrageenan, artifi cial color.
Wt/Vol., Packaging, Price:  Quarts.
How Stored:  Frozen.

New Product–Documentation:  See also page after 
next. Label. 1983, undated. Full color. Product with Label 
purchased at Safeway supermarket in Lafayette, California.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 49-50, 131. Presto was one of America’s leading 
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makers of pre-whipped non-dairy toppings.
 Shurtleff and Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. Contains a detailed history of this product. See p. 
30, 49, 103, 108-09, 113, 117, 131.
 Product with label purchased at Diablo Foods in 
Lafayette, California. 1985. Jan. 8. For ingredients, see 
above.

2245. Garden of Eatin’. 1981. Price list. 5300 Santa Monica 
Blvd., Los Angeles, CA 90029. 1 p. Nov. 1.
• Summary: For 7 soy products, gives case pack, size, 
and distributor, wholesale, and retail prices. Address: Los 
Angeles, California.

2246. Smith, Oak B. 1981. Re: Research–Wenger’s 
accomplishments in the past 26 years. Letter to Joe Wenger, 
Lou Wenger, Don Wenger and Lavon Wenger at Wenger 
International Inc., Nov. 27. 8 p. Typed, on letterhead.
• Summary: I think we are observing an important 
development–”a technological revolution in food processing 
which may be the best and perhaps the only economic 
answer to the food and feed needs of the world which will 
see its population jump from four billion souls today to 7 
billion by the year 2000.”
 “Extrusion cooking, of course, is but one small link in 
that food processing chain. I think, however, that we need 
to look at our own contributions towards solutions of major 
food problems, and hope that our past accomplishments will 
help point us towards equally important achievements in the 
future. What are those Wenger accomplishments in the past 
26 years? [i.e., since 1957].
 “1. We saw and understood the opportunity that 
extrusion cooking could give us as a company.
 “2. We developed the fi rst commercially available 
extrusion cooker, and it was all Wenger–we followed nobody 

else, copied no one, we learned to control our own (often 
irascible) machine.
 “3. We learned how to apply moisture uniformly and 
how to develop temperatures with screws, with steamlocks, 
and with fi nal dies.
 “4. We learned the advantages of preconditioning with 
steam.
 “5. We learned what gelatinization of starches and cereal 
fl ours was, and developed our own method of gelatinizing. 
We defi ned gelatization, and we explained our method of 
gelatizing fully and quickly to the industries of pet foods, 
breakfast cereals, snacks, starches, and industrial processing 
industries. We publicized the fi rst article written about 
extrusion cooking and related that to pet foods, and we made 
this known around the world.
 “6. We learned about the toxic constituents in oilseed 
and pulse proteins, and studied the methods by which heat 
labile growth inhibitors can be controlled in soybeans, in 
glandless cottonseeds, and in fi eld beans and peas.
 “7. We defi ned growth inhibitors, and proposed to 
the feed and food industries the possibilities of extrusion 
cooking of full fat soybeans.”
 “9. We explained the process for the extrusion cooking 
of full fat soybeans for control of growth inhibitors to 
U.S.D.A., and we were told be U.S.D.A. that our methods 
would never work in control of growth inhibitors in soy 
which (they said) needed to be cooked for 30 minutes at 220 
degrees F. to control the growth inhibitors. U.S.D.A. did 
subsequently back down, but only after we had shown them 
the Purdue [Indiana] work.
 “10. We explained to UNICEF the dual capability 
of controlling the growth inhibitors in soybeans, while 
simultaneously gelatinizing cereal fl ours, thus producing 
the fi rst extrusion cooked, cereal based, protein enriched, 
mixed and fortifi ed foods for children. We demonstrated that 
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capability to UNICEF and (later) to U.S.D.A.”
 “11. We developed a good and simple method of 
dehulling soybeans.
 “12. We developed a method of adding intermediate 
heads, screws, and steamlocks to provide additional dwell 
time in the extruder.
 “13. We demonstrated to U.S.D.A. the fi rst cooking 
of defatted soy proteins, thus producing the fi rst chewy, 
meat-like substance now called textured soy protein meat 
extenders. We, thereafter, demonstrated this capability to 
ADM, Swift, and to Ralston Purina and to others who have 
become the major producers of textured soy proteins around 
the world.
 “14. We developed a secondary cooling and forming 
extruder, which in turn brought us into the production of 
third generation snacks, breakfast cereal fl akes, and textured 
soy meat analogs.
 “15. We demonstrated to the world our ability to make 
second generation snacks at unheard of capacities, and with a 
versatility which no competitor could approach.”
 “21. We studied and mastered our ability to process 
foods at the maximum capacity per hour to a preselected 
degree of cook of any extrusion cooker manufacturer in 
the world. We did so with much less electrical energy and 
much less steam per ton of product. The economics of these 
achievements are probably the largest single reason why 
people buy Wenger equipment today, to the exclusion of 
others.
 “22. We developed, perfected, and patented Uni-Tex, 
a product which is more like the structure, appearance, and 
mouthfeel of meat than any man-made product in the world. 
We have not done as well commercially with this product 
as it merits, but that is only because of inability to locate 
good meat-like fl avors which will stand the temperatures of 
extrusion. We will fi nd such fl avors, and we will also apply 
fl avors externally (which could not be used in soups or 
stews), but which could be used in casserole dishes, curries, 
ethnic foods, etc.
 “23. We developed our fi rst small machine in 1962, and 
managed to persuade the major food companies of the world 
to install the X-25 (and more recently the X-20) as a research 
and development machine in this country and abroad.”
 “25. We have greatly improved our ability to produce, 
shape and continuously cook, shape and dry third generation 
snacks. This represents one of the best potentials for future 
business for us, in my opinion.
 “27. We have mastered the processing arts of making dry 
expanded pet foods, soft moist, and semi-moist pet foods and 
fi sh foods. We have maintained our dominant position in pet 
foods, while developing dominant postures in the production 
of snacks, textured soy, breakfast cereals, instantized soups, 
and cereals processed for industrial purposes.” Address: 
[Chairman, Wenger International, Inc., 2400 Pershing Rd., 
Kansas City, Missouri]. Phone: (816) 221-5084.

2247. Andres, Cal. 1981. Prototype products include higher 
protein, lower calorie, lower cost frozen desserts, milk based 
drinks. Food Processing (Chicago) 42(12):60-61. Nov.
• Summary: ADM Foods has used high fructose corn syrup 
(HFCS) and isolated soy protein to develop a new family of 
“dairy compatible” products that “will permit dairy managers 
to expand product lines and to improve equipment utilization 
and operating costs. All products can be made under normal 
process conditions on existing equipment.” The two main 
product types are non-dairy frozen desserts and drinks. 
Ingredients, formulas, nutritional information, and cost 
savings are discussed.
 Note: This is the earliest document seen that mentions 
either “high fructose corn syrup” or “HFCS” in connection 
with soy. Address: Senior Associate Editor.

2248. Becker, Frederick F. 1981. Inhibition of spontaneous 
hepatocarcinogenesis in C3H/HeN mice by Edi Pro A, an 
isolated soy protein. Carcinogenesis (London) 2(11):1213-
14. Nov. [11 ref]
• Summary: Protease inhibitors block cancerous tumors in 
mice. Address: M.D., Dep. of Pathology, The Univ. of Texas, 
Anderson Hospital and Tumor Inst. at Houston, 6723 Bertner 
Ave., Houston, TX 77030.

2249. Ralston Purina Company. 1981. Annual report 1981. 
St. Louis, Missouri. 52 p. 28 cm.
• Summary: Under “Legal” (p. 42) we read: “Various claims 
and legal proceedings arising in the course of business are 
pending against the Company and certain of its subsidiaries 
seeking monetary damages and other relief. Included in such 
proceedings are a criminal investigation and consolidated 
civil proceedings seeking compensatory and punitive 
damages in the United States District court for the Western 
District of Kentucky, related to series of explosions is the 
Louisville, Kentucky sewer system in February 1981. Those 
proceedings involve highly complex issues of fact and law, 
are in early stages, and may proceed for protracted periods of 
time...”
 Note: As a result of this explosion, Ralston Purina 
decided to get out of the soybean processing business. In 
Oct. 1984 it sold six of its soybean plants to Cargill. Address: 
St. Louis, Missouri.

2250. Tosovic, Teodora. 1981. Proizvodnja mlecnih deserata 
u svetu sa posebnim osvrtom na primenu sojinih proizvoda 
[Production of dairy desserts with particular reference to the 
use of soya products]. Mljekarstvo (Dairying) 31(11):334-42. 
Nov. [30 ref. Scr]
• Summary: This review discusses international 
developments in the production of soy-based or soy-
containing desserts, pudding, and ice cream; fl avored dairy 
desserts with vanilla, chocolate, caramel, coffee, etc., and 
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milk-based frozen desserts. Address: Visa Pedagoska Skola 
za Ekonomiku Domacinstva, Belgrade.

2251. Jootla, Susan Elbaum. 1981. Re: Making miso and 
tofu at home in India. Letter to William Shurtleff at Soyfoods 
Center, Dec. 15. 2 p. Typed, with signature.
• Summary: She and her husband have used up their fi rst 
batch of homemade white miso and are now consuming 
a great pot of modifi ed red miso. She thanks William and 
Akiko Shurtleff for the guidance their Book of Miso and 
Book of Tofu have given them in making these soybean 
products over the past few years.
 She gives details of their experiments making tofu 
and miso 7,000 feet up in India’s western Himalayas. Her 
husband had been trying unsuccessfully ever since he 
worked in Indonesia in the 1950s. Finally a friend who 
worked in a Florida health food store sent them The Book 
of Tofu. Using Epsom salts and an electric blender they 
succeeded in making good tofu. Susan then wrote an article 
on making tofu in India for an Indian woman’s magazine, 
which was published in the spring of 1979. She is working 
on another longer article.
 Having conquered tofu, she turned to miso. The big 
problem was getting koji starter, which she eventually 
obtained from Kikkoman in Tokyo.
 Susan is now thinking of making tofu commercially 
on a small scale to cater to the interest evinced by several 
boarding houses in town. There are already a few soyamilk 
producers in India. In India, Susan uses tofu as “a substitute 
for paneer, which is the fresh cheese from milk, drained and 
pressed briefl y to a compact solid texture. Tofu can be used 
in curries and pakoras (a very common snack, spicy fritters) 
in almost the same way as paneer is traditionally prepared, 
thus decreasing the problem of tofu’s novel taste.
 “We have also found that okara can be incorporated into 
dough for chapaties [chapatis], in equal proportions to the 
wholewheat fl our. When the dough is seasoned with salt and 
ground cumin and coriander seeds, and baked as a chapati 
on a cast iron griddle, the resultant thick bread should be 
attractive for Indian cooks who begin to make tofu but are 
reluctant to waste the residue.
 “As you can see, we are tofu enthusiasts and are trying 
to spread an appreciation of soyfoods in this country in a 
small way. So far, texturized soy protein is the only product 
that seems to have caught on here.” Doubtless, this is 
because it does not require refrigeration, is not affected 
by heat or moisture, and is a useful and inexpensive meal 
stretcher.
 Note: As of April 2008, Susan has long practiced 
Buddhist meditation and is the author of many related books. 
Google “Susan Elbaum Jootle” and you will see. Address: 
Jeet Villa, Dalhousie, H.P. [Himchal Pradesh], India.

2252. Cook, James D.; Morck, T.A.; Lynch, S.R. 1981. The 

inhibitory effect of soy products on nonheme iron absorption 
in man. American J. of Clinical Nutrition 34(12):2622-29. 
Dec. [23 ref]
• Summary: This infl uential study suggests that soy 
products inhibit the absorption of nonheme iron. “Radioiron 
absorption studies were performed in male volunteer 
subjects to determine the effect on nonheme iron absorption 
of various semipurifi ed proteins. When egg albumen and 
casein were substituted in protein-equivalent quantities 
in a semisynthetic meal, similar mean absorptions of 2.5 
and 2.7% were observed. In contrast, isolated soy protein 
reduced absorption sharply, to an average of 0.5%. When 
egg albumen in the semisynthetic meal was replaced with 
full fat soy fl our, textured soy fl our, and isolated soy protein, 
absorption fell from 5.5 to 1.0, 1.9, and 0.4%, respectively, 
indicating an inhibitory effect by a wide range of soy 
products. The effect of substituting textured soy fl our for 
meat in a meal containing a hamburger, french fries, and a 
milkshake was also evaluated. With 3:1 and 2:1 ratios of 
meat to unhydrated textured soy fl our, absorption decreased 
by 61 and 53%, respectively. The soy products tested in this 
study have a pronounced inhibitory effect on the absorption 
of nonheme iron.” Address: 1&3. M.D.; 2. PhD. All: Div. 
of Hematology, Dep. of Medicine, Univ. of Kansas Medical 
Center, Kansas City, Kansas.

2253. Morck, T.A.; Lynch, S.R.; Skikne, B.S.; Cook, J.D. 
1981. Iron availability from infant food supplements. 
American J. of Clinical Nutrition 34(12):2630-34. Dec. [23 
ref]
• Summary: Suggests that soy protein inhibits absorption of 
non-heme food iron. Address: 1&3. M.D.; 2. PhD. All: Div. 
of Hematology, Dep. of Medicine, Univ. of Kansas Medical 
Center, Kansas City, Kansas.

2254. Soyfoods Center; Soycrafters Assn. of North America. 
1981. Per capita use of soyfoods grows to nearly 9 lbs. in 
U.S. Vegetarian Times No. 52. Dec. p. 6.
• Summary: Based on a Sept. 1981 news release copyrighted 
by the Soyfoods Center and the Soycrafters Assoc. of North 
America, this summary of a market study gives for each 
major soyfood product the number of manufacturers in 
the USA, Canada, and worldwide. The tons/year of raw 
soybeans used. And (in the USA only) the tons of food 
produced, wholesale value, retail value, and number of 
employees.
 In the USA, the number of manufacturers, tons of 
product produced, and retail value in million dollars are 
as follows for low technology, traditional: Tofu and tofu 
products (154, 22,700, $50.4), tempeh (32, 494, $1.78), 
soymilk and soymilk products (14, 148,000, $118.0), soy 
sauce, shoyu & tamari (15, 54,837, $203.0), soynuts and 
soynut butter (12, 2,750, $4.6), miso (10, 2,000, $4.8), soy 
sprouts (5, 360, $0.25), etc. Subtotals for low-tech (284 
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manufacturers, 231,305 tons produced, $392.25 retail value).
 For high-technology, modern: Soy fl our & grits, defatted 
(12, 400,000, $190.4), textured, extruded soy fl our (TSP/
TVP) (2, 200,000, $179.2), soy protein concentrates (3, 
45,000, $56.7), soy protein isolates (3, 45,000, $126.0), 
meat analogs (secondary products) (6, 20,000, $55,000). 
Subtotals for high-tech (26 manufacturers, 710,000 tons 
produced, $615.6 retail value). Total low and high tech: 
310 manufacturers, 941,305 tons produced, and $1,007.85 
million dollars.
 The news release reads: “Americans are consuming an 
average of nearly nine pounds of foods made from soybeans 
per year, according to the Soycrafters Association of North 
America and the Soyfoods Center. The largest growth is 
occurring in the consumption of tofu (or beancurd) and 
tempeh (fermented patties).
 “Traditional soyfoods, which include tofu, tempeh, 
soymilk, miso, soy sprouts, soynuts and soy sauce, account 
for $390.7 million in annual retail sales. High technology, 
modern soy protein foods, which include soy fl our and grits, 
soy protein isolates and concentrates, extruded soy fl our and 
meat analogs, account for $615.6 million in annual sales. 
This amounts to nearly $1 billion worth of soy products 
consumed by Americans per year.
 “Per capita consumption of the low technology foods 
is now at 2.13 lbs. per year, while consumption of the high 
technology foods, which are generally used as ingredients 
in other products, is now at 6.45 lbs. These fi gures represent 
a steady growth in consumption of the large soybean crop 
produced annually; the greatest part of the crop goes to feed 
livestock. In 1980, for example, only 2.1% of the 60 million 
ton crop was used in America for food, which is believed to 
be the highest percentage ever; 57% of that crop, however, 
was exported.
 “The director of the Soycrafters Association, Richard 
Leviton, and William Shurtleff of the Soyfoods Center have 
forecast the following trends for soyfoods use in the United 
States over the next fi ve years:
 “A steady growth in the use of tofu and tempeh by non-
vegetarians.
 “Growth in the use of convenient, prepared foods made 
from soyfoods.
 “The Big Tempeh Boom” an upsurge in the use of 
fermented soy patties.
 “Large corporations will start marketing secondary 
soyfoods (such as dips and dressings) via national 
advertising.
 Also published in New Age (Jan. 1982, p. 17) under the 
title “Tofu Takes Over.”

2255. Wolfe, Bernard M.; Giovannetti, P.M.; Cheng, D.C.H.; 
Roberts, D.C.K.; Carroll, K.K. 1981. Hypolipidemic effect 
of substituting soybean protein isolate for all meat and dairy 
protein in the diets of hypercholesterolemic men. Nutrition 

Reports International 24(6):1187-98. Dec. [42 ref]
• Summary: Isolated soy protein completely replaced 
animal protein in a diet fed to 7 human subjects for 49 days. 
Total cholesterol was lowered 13%, LDL cholesterol was 
lowered 17%, VLDL and HDL cholesterol were not changed. 
Address: Depts. of Medicine, Biochemistry and Home 
Economics (Brescia College) of Univ. of Western Ontario, 
London, ONT, Canada.

2256. Product Name:  [Textured Vegetable Protein].
Manufacturer’s Name:  ADM do Brasil TVP S.A. 
Technologia Em Vegetais E Proteinas S.A.
Manufacturer’s Address:  Cx. Postal 632, Campinas, SP, 
Brazil.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2257. Product Name:  Arcon (Soy Protein Concentrates) [F, 
G, or S].
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 1470, Decatur, IL 
62525.  Phone: (217) 424-5432.
Date of Introduction:  1981.
New Product–Documentation:  Manufacturer’s catalog, 
ADM Foods/Protein Specialties. 1981. ADM edible 
products/81. The section titled “Proteins” (p. 19) states 
that these three types of “soy protein concentrate products 
are manufactured by extraction of the water-soluble 
carbohydrates, minerals and other minor constituents, and 
inactivation of various enzymes.
 “Acron F is an off-white, free fl owing fl our with a 
particle size such that 95% of the product passes through a 
100 mesh screen.
 “Acron G is available in off-white grit form consisting 
of irregularly shaped particles of such size that at least 90% 
is retained on a 100 mesh screen.
 “Acron S is a highly functional soy protein concentrate 
that provides nutrition and versatility in many food 
applications. Acron S is a white, free fl owing fl our with a 
particle size such that 95% of the product passes through a 
100 mesh screen.”

2258. Product Name:  Soy Beverages [Raspberry, Banana, 
Strawberry].
Manufacturer’s Name:  British Arkady Co. Ltd.
Manufacturer’s Address:  Old Trafford, Manchester, M16 
0NJ, England.
Date of Introduction:  1981.
Ingredients:  Incl. soy protein isolates.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. March 4. Soya Bluebook. 
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1982. p. 63; 1986. p. 102. Now a subsidiary of Archer 
Daniels Midland Co.
 Richard Leviton. 1983. Nov. p. 22. At Anuga, British 
Arkady received lots of interest in their isolate soymilk. It 
was sold in Tetra Pak in raspberry, banana, and strawberry 
fl avors.

2259. Product Name:  Dawsoy Soy Flour, Flakes, Grits, and 
Soy Protein Isolates.
Manufacturer’s Name:  Dawson Food Ingredients, Inc.
Manufacturer’s Address:  7901 Flying Cloud Dr., Suite 
230, Eden Prairie, MN 55344.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
61.

2260. Product Name:  [Dong Bang Soy Flour, and Textured 
Soy Protein].
Manufacturer’s Name:  Dong Bang Oil and Flour Mills Co. 
Ltd.
Manufacturer’s Address:  No. 2 Yangpyung-dong 4-ka, 
Yungdungpo-ku, Seoul, South Korea.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
60, 63.

2261. Dronne, Yves. 1981. Le problème mondial du soja 
[The problem of soybean worldwide]. Paris: Institute 
National de la Recherche Agronomique. [Fre]*
• Summary: Gives details on Japanese consumption of 
industrially processed plant proteins (tons/year of defatted 
soybean meal equivalent): Unfermented: Tofu 84,200, Dried-
frozen tofu 22,400, Other products. including texturized 
soy protein 87,800. Fermented: Soy sauce 173,000, miso 
157,400, natto 55,200. Total: 580,000
 Concerning Japanese consumption of new “purifi ed” 
protein in tons/year. In 1971/1977 total consumption was 
27,300/44,000. Of this the amount made from soybeans was 
15,900/17,000 and the amount made from wheat gluten was 
11,400/27,000. As for the texture, the amount sold in the 
form of a powder was 17,400/19,600 and the amount sold in 
textured form was 9,600/24,400.
 In 1977, of powdered products, the amount from 
soybeans was 9,500 (6,000 isolates and 3,500 concentrates) 
and from gluten 10,100. Of the textured products, the amount 
from soybeans was 7,500 (6,000 dry extruded, 1,500 moist, 
and no paste), whereas the amount from gluten was 16,900 
(200 dry extruded, 12,000 moist, and 4,700 paste). Address: 
Paris, France.

2262. Product Name:  Texite (Extender and Binder for Meat 
Products).
Manufacturer’s Name:  First Spice Mixing Co.
Manufacturer’s Address:  33-33 Greenpoint Ave., Long 

Island City, NY 11101.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
57.

2263. Product Name:  [FujiPro-M/SP, and IPSO-M/SP 
Isolated Soy Protein].
Manufacturer’s Name:  Fuji Oil Co. Ltd. (Fuji Seiyu).
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachiman-cho, Minami-ku, Osaka, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
63. Toyo Shinpo. 1984. June 1. Fuji Seiyu now has a Soy 
Protein Foods Corner (Daizu Tanpaku Shokuhin Konaa) in 
an Osaka Department store.

2264. Product Name:  [FujiPro-C, and Ipso-C Concentrated 
Soy Protein].
Manufacturer’s Name:  Fuji Oil Co. Ltd. (Fuji Seiyu).
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachiman-cho, Minami-ku, Osaka, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
63. Toyo Shinpo. 1984. June 1. Fuji Seiyu now has a Soy 
Protein Foods Corner (Daizu Tanpaku Shokuhin Konaa) in 
an Osaka Department store.

2265. Product Name:  [Ipsotex Fujinik {Textured Soy 
Protein}].
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachimancho, Minami-ku, Osaka 542, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2266. Product Name:  Meat and Mushroom Analogs.
Manufacturer’s Name:  Garrison Products Inc.
Manufacturer’s Address:  1471 Paddock Dr., Northbrook, 
IL 60062.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
57.

2267. Product Name:  T.V.P., and Ready to Eat Snacks.
Manufacturer’s Name:  Hindustan Breakfast Foods Mfg. 
Factory.
Manufacturer’s Address:  64-65 Najafgarh Road Industrial 
Area, New Delhi 110 015, India.  Phone: 530799.
Date of Introduction:  1981.
Wt/Vol., Packaging, Price:  Canned by 1972.
How Stored:  Shelf stable.
New Product–Documentation:  Form sent by Soyfoods 
Center fi lled out by Asok Mukherjee. 1984. Q: In what year 
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did your company start making any product soybeans? What 
was the name of this product?
 Ans: “1981. T.V.P. and Ready to Eat Snacks.”
 Q: Please give the name of the products that you made 
in 1983 that contain soybeans, the amount produced in 1983 
and the percent of soybeans in each.
 Ans: T.V.P., 370 metric tons, 100% soy. Ready to Eat 
Snack, 790 metric tons, 24% soy.”
 Q. How much corn-soy blend or other cereal-soy blend 
did you produce in each of the following years and what 
percent of soybeans did the product contain?
 Ans: “1981, 401 metric tons, 20-25% soybeans. 1982, 
725 metric tons, 20-25% soybeans. 1982, 790 metric tons, 
20-25% soybeans.”

2268. Product Name:  [Textured Soy Protein].
Manufacturer’s Name:  Japan Protein Co. Ltd.
Manufacturer’s Address:  Sumiyoshi-cho, Izumisano, 
Osaka, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2269. Product Name:  [Proton-NA No. 1 Isolated Soy 
Protein].
Manufacturer’s Name:  Japan Protein Industry Co. Ltd.
Manufacturer’s Address:  1920 Ogawahigashi-cho, 
Kodaira City, Tokyo, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
63.

2270. Product Name:  Loma Linda Griddle Steaks 
(Meatless Beefsteak. Based on Spun Protein Fiber).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1981.
Ingredients:  Soy protein concentrate, wheat gluten, 
corn oil, water, egg whites, onion, soy protein isolate, 
natural (vegetable) fl avors, corn starch, whole wheat fl our, 
artifi cial fl avor, soy lecithin, guar gum, caramel color, 
salt, garlic powder, stabilizer (cellulose gum, gum arabic), 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 steak (1.7 oz–47 gm): Calories 160, protein 
11 gm, carbohydrate 4 gm, fat 11 gm, cholesterol 0 mg, 
sodium 385 mg, potassium 250 mg.
New Product–Documentation:  Ad. 1980. “Two new ways 
to nourish your business. The meatless meals they’ll be 
asking for.” Label reads: “Meatless. Hearty Steak Flavor. 

Cholesterol Free. 8 Steaks.” Sold frozen. Soya Bluebook. 
1982. p. 60.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1981.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2271. Product Name:  [Maxten {Textured Vegetable 
Protein}].
Manufacturer’s Name:  Miles-Kyowa Co. Ltd.
Manufacturer’s Address:  Aoyama Building 2-3, Kita-
Aoyama 1-chome, Minato-ku, Tokyo, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2272. Product Name:  [Nikofi mee {Spun Soy Protein 
Food}].
Manufacturer’s Name:  Nihon Koyu Co. Ltd.
Manufacturer’s Address:  No. 32 Bungocho, Higashi-ku, 
Osaka, Japan.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2273. Product Name:  Plamil Soya Plantmilk 
(Concentrated).
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1981.
Ingredients:  Soya protein [isolate], sunfl ower oil, raw 
sugar, calcium phosphate, sea salt, soya lecithin, carrageen 
extract [carrageenan].
Wt/Vol., Packaging, Price:  410 ml (14.4 fl uid oz) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Label 1981. 9.5 
by 4 inches. Paper on can. Red, blue, yellow and white on 
green. Picture of table with pouring can and pitcher of Soya 
Plantmilk into glass, cake, cereal, cup and teapot. “Suitable 
for those allergic to cows milk. High in polyunsaturates. Free 
from animal fats. Simply dilute with equal volume of water.” 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. “Suitable for those allergic to cows milk.”
 Color photo on cover of Journal of the American Oil 
Chemists’ Society. Dec. 1984. The product name is now 
Plamil Soya Milk: Concentrated. Red, white, blue, and 
green. On the left side of the front panel is an illustration 
(line drawing) showing the contents of a Tetra Brik Aseptic 
carton of the product being poured over strawberries. The 
text reads: “Use concentrated as a dessert dressing.” The 
right side shows the same contents plus a measuring cup of 
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water being poured into a glass. The text reads: “Dilute with 
equal volume of water to replace cow’s milk.”
 Ad in The Vegan. 1987. p. 6. “Sugar free. Concentrated. 
Excellent source of protein. 100% non-dairy. Salt free.” Its 
counterpart is “Ready to Use.”
 Ad (half page, black ad white) in The Vegan. 1989. 
Spring. p. 28. “Did you know that vitamin B-12 is far more 
easily assimilated from Plamil Soya Milk than from a 
tablet... and that a survey taken from medical reports by our 
half-marathon contestants as many consume Plamil Soya 
Milk because of its vitamin D-2 content than for any other 
nutrient.” Note: This was the earliest known liquid soymilk 
made in Europe for adults that was fortifi ed with calcium.

2274. Product Name:  Supro 630, Supro 660 Fortiblend, 
710, SPF200, Purina Protein 220 and 500E.
Manufacturer’s Name:  Ralston Purina Co. Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1981.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1981. 
p. 62. Product leafl et. 1981. Supro 630 is an instantized 
(lecithinated) isolated soy protein. It can be easily dispersed 
with minimum agitation. Ingredients are isolated soy protein 
and lecithin.
 Letter from Catherine M. Richardson of Ralston Purina 
to Gary Barat of Legume. 1984. June 18. “Purina Protein 
200 is a high quality, structured isolated soy protein fi ber in 
frozen, hydrated form. This elongated fi lament-like fi ber [i.e. 
spun protein fi ber] is designed to simulate muscle fi bers of 
poultry and seafood. Purina Protein 200 is manufactured at 
a pH of 5.5, which is at the point of minimum water-holding 
capacity. Purina Protein 200 should, therefore, be buffered 
with sodium carbonate (food grade) to elevate the pH 

between 6 and 7 to provide a tender and soft product.” Note 
that this adds sodium to the product.
 Note: Talk with Robert Davis of Ecotrition. 1993. Feb. 
19. SPF200 is now named 200E, a spun soy protein fi ber, 
sold frozen in fi laments 6-7 inches long.

2275. Product Name:  Textured Soy Protein.
Manufacturer’s Name:  Rama Food Product Co., Ltd.
Manufacturer’s Address:  Bangkok, Thailand.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
60.

2276. Product Name:  Sanitarium Health Foods Textured 
Vegetable Protein TV [Flavour-Like Beef, Flavour-Like Fish, 
or Minced].
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1981.
Ingredients:  1990: Soya fl our, vegetable oil, salt, Savex, 
artifi cial fl avour.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sanitarium 
Health Food Co. 1981. Label. 10 by 4 inches. Full color. 
Photo shows round slices or minced chunks on a bed of rice. 
“Just heat and eat.”
 Letter and Labels sent by Sanitarium Health Food Co. 
1990. June 25. Gives product introduction date as 1981, and 
address as Sydney, N.S.W.

2277. Product Name:  [Soy Protein Concentrates, and 
Flakes].
Manufacturer’s Name:  Santo Pipo Tungoil Soc. Coop. 
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Ltda.
Manufacturer’s Address:  Florida 142, Piso 3-A, Buenos 
Aires, Argentina.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
62.

2278. Product Name:  Sturdiwheat and Natural Grain Bread 
Concentrates, and Protein Blend for Baking.
Manufacturer’s Name:  Special Foods Co.
Manufacturer’s Address:  503 Bush St., Red Wing, MN 
55066.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
66.

2279. Product Name:  Mire-Tex (Textured Soy Flour; New 
Name for Mira-Tex).
Manufacturer’s Name:  Staley (A.E.) Manufacturing Co. 
Protein Div.
Manufacturer’s Address:  P.O. Box 151, Decatur, IL 62525.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
58.

2280. Product Name:  Soyabean Oil, Soyabean Meal, and 
Protimite Soy Protein Isolate.
Manufacturer’s Name:  Tata Oil Mills Co., Ltd. (The).
Manufacturer’s Address:  Bombay House, Bombay 400 
023, India.  Phone: 25 9131.
Date of Introduction:  1981.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest Blue 
Book. 1981. p. 43. Telex: 011-2618. Manager proteins: M.C. 
Badami. 2 exp. [expellers?], solvent capacity: 21,900 metric 
tons per year. Protimite isolate. Chic-Pic poultry feed mash, 
O.K. cattle feed, soy fl our, mixed feed and pellets.

Soya Bluebook. 1982. p. 45. Soya Bluebook. 1984. p. 
65. Address is now: Bombay House, Homi Mody Street, 
Bombay 400-023, India.

2281. Product Name:  Vegetarian Entrees: Tamale, Burrito, 
Empanada, Enchilada, Pizza, Sprout & Tofu Pie.
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1981.
New Product–Documentation:  Poster, back to back color. 
“Tumaro’s Brings You This All-Natural Family of Protein-
Rich Vegetarian Entrees.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

2282. Product Name:  Dixie Dogs (Meatless Hot Dogs in 
Batter) [Regular, or Institutional].

Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1981.
Ingredients:  Regular: Batter: Water, wheat fl our, yellow 
corn meal, sugar, partially hydrogenated soybean oil, 
modifi ed corn starch, soy fl our, egg yolk, nonfat dry milk 
solids, baking powder, sodium caseinate, salt, wheat starch, 
lecithin, potato fl our. Textured vegetable protein (soy 
protein concentrate and isolate, wheat gluten and fl our), egg 
whites, soybean and/or corn oil, sodium caseinate, water, 
partially hydrogenated soybean and cottonseed oil, fl avorings 
(artifi cial fl avors, monosodium glutamate, onion and garlic 
powder, spices, disodium guanylate, disodium inosinate), 
salt, corn syrup solids, dextrose, sodium phosphates 
(tripolyphosphate, pyrophosphate, hexametaphosphate, 
monophosphate), artifi cial colors, calcium chloride, 
niacinimide [niacinamide], iron (as ferrous sulfate), vitamin 
B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12.
How Stored:  Frozen.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1990. Diet Manual, Including a Vegetarian 
Meal Plan. 7th ed. Appendix A.6-27. The food chemists went 
berserk on the ingredients for this one, treating it as a PhD 
exam for every long-named ingredient in the book.

2283. Altman, Nathaniel. 1981. Nathaniel Altman’s total 
vegetarian cooking. New Canaan, Connecticut: Keats 
Publishing, Inc. 229 p. Index. 18 cm. Series: A Pivot Original 
Health Book. [180 ref]
• Summary: The author was born in 1948. The fi rst page of 
the book begins: “It’s not just spinach. The vegetarian way of 
eating is incredibly varied, employing such exotic, appealing 
foods as calcium-rich hijiki, tempeh from Indonesia, and 
tofu.”
 The glossary (p. 139-44) describes: Lecithin, milk (soy), 
miso, soybeans, soy grits, sprouts (incl. soy), tamari, tempeh, 
tofu, and textured vegetable protein (TVP).
 Chapter 11, titled “A vegetarian diet can save you 
money” (p. 146-51) mentions soybeans and soyfoods (incl. 
soy milk powder, dry tofu [probably dried-frozen tofu], soy 
sprouts, soy fl our, soy sauce, tofu) repeatedly as low-cost 
sources of protein.
 The book has several very interesting appendixes: 
C. The vegetarian bookshelf (p. 208-10). D. Vegetarian 
contacts–Some vegetarian societies and publications (p. 211-
12). Bibliography by chapter (p. 213-20).

2284. Altschul, Aaron M. 1981. Plant proteins, the North 
American experience. In: D.W. Stanley, E.D. Murray, and 
D.H. Lees, eds. 1981. Utilization of Protein Resources. 
Westport, CT: Food & Nutrition Press, Inc. 403 p. See p. 
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349-61. Chap. 18. [14 ref]
• Summary: Contents: Introduction. Unidirectional 
developments: Nutritional equivalence, the social value of 
soy (or vegetable protein), regulation, types of application, 
distribution of capacity, growth in technology. Cyclical 
aspects of sales. Relation to food supply. References.
 Fig. 18.1 shows consumption (in millions of pounds) of 
soy fl our (incl. extrusion textured soy fl our) in the USA from 
Jan. 1973 to Jan. 1978. The peaks of soy fl our consumption 
correspond roughly with peaks in meat prices. They were 
reached in Jan. 1974 (170 million lb; ground beef cost 
$106.8) and about June 1977 (200 million lb).
 Table 18.6 gives estimated production of soy fl our, soy 
protein concentrate, and soy protein isolate in 1967, 1970, 
and 1976, with projections to 1985 (based on 1 lb of 50% 
protein yielding 0.07 lb concentrate and 0.35 lb isolate). 
From 1967 to 1976 soy fl our (incl. grits and textured fl our) 
grew to 378 million lb from 246 million. Concentrate grew 
to 73 million lb from 20 million. Isolates grew to 50 million 
lb from 22 million. Address: Georgetown Univ. School of 
Medicine, Washington, DC.

2285. Anton, J.J. 1981. Marketing plant proteins in North 
America–I. In: D.W. Stanley, E.D. Murray, and D.H. Lees, 
eds. 1981. Utilization of Protein Resources. Westport, CT: 
Food & Nutrition Press, Inc. 403 p. See p. 370-76. Chap. 20.
• Summary: Introduction. Plant protein sources. Marketing 
perspective. Current situation. Economic trend. Regulatory 
status. Future implications.
 “In the U.S. over 40% of the protein is consumed as 
meat, poultry and fi sh, compared to 16% for the rest of the 
world. On the other hand, almost half the world’s proteins 
is derived from grains, but in the U.S. grain-derived protein 
represents less than 18% of that consumed. Dairy proteins in 
the U.S. are twice the level of the world average, while just 
the opposite is true for peas, beans, nuts and oilseeds...
 “The U.S. soy protein industry consists of 12 
organizations that are basic supplies of soy protein products. 
In 1976, the industry produced 625 million pounds of food 
grade material. This is calculated on a 50% fl our equivalent 
basis. Sixty-three percent of this production was soy 
fl our and related products, while nearly 22% was isolated 
soy protein.” Address: Div. Vice President and Director, 
Marketing, Protein and Dairy Food Systems Divisions, 
Ralston Purina Co., Checkerboard Square, St. Louis, 
Missouri 63188.

2286. Bragg, Paul C.; Bragg, Patricia. 1981. Hi protein 
vegetarian health recipes: With history and reasons. Santa 
Barbara, California: Health Science. 184 p. Illust. No index. 
21 cm.
• Summary: This book is quite similar to the 1975 edition, 
however one word in the title has been changed (to 
vegetarian meatless from meatless), and small changes 

have been made on several pages following Paul Bragg’s 
death in Dec. 1976. Nevertheless, the book gives the strong 
impression that Paul Bragg is still alive. Whereas he used 
to advocate moderate amounts of meat and fi sh in the diet, 
he now advocates a vegetarian diet [which is becoming 
increasingly popular, especially among young people, in the 
USA]. On the book’s cover these words appear in large bold 
letters: “Vegetarian. Salt free. Sugar free.”
 We will discuss here only the changes that have been 
made in the 1980 edition. The copyright page states that 
this is the fi fth printing. The address of Health Science, the 
publisher, has changed to Box 7, Santa Barbara, California 
93102–from Hot Springs, California.
 At the bottom of the next page a message has been 
added, which starts: “Our sincere blessings to you dear 
friends, who make out lives so worthwhile and fulfi lled by 
reading our teachings on natural living as our Creator laid 
down for all of us to follow... Our prayers reach out to you 
for the best in health and happiness...” Signed Paul C. Bragg 
and Patricia Bragg.
 On the page facing page 1, under the large photo of 
Bragg, is a different caption: “Paul C. Bragg in Hawaii, 
where he spends much of his time during the latter years of 
his vigorous, long life (almost a century!).” Describes how 
he writes, teaches, and exercise each day. Below that is “An 
old English Prayer,” which begins: “Give us, Lord, a bit of 
sun, / A bit of work and a bit of fun. / “... Our daily whole 
grain bread and a bit of nut butter.”
 On page 66, at the bottom of the full-page ad for Bragg 
Liquid Aminos, readers are directed to order from a new 
address: Live Food Products, Box 7, Santa Barbara, CA 
93102. “For 8 ounces of Bragg New Super Concentrated 
Liquid Aminos send $3.50 which covers postage and 
handling.” Note: In 1975 the price was $2.99 for 16 ounces 
of “Bragg Liquid Aminos.”
 On page 81, an illustration of a pot and vegetables has 
been replaced by an illustration of Ponce de Leon, with a 
message about how he searched for the fountain of youth. 
“If he had only known–it’s within us.” There is also a new 
quotation from Patricia Bragg which states: “The more 
natural food you eat, the more radiant health you will enjoy 
and you will be better able to promote the higher life of love 
and brotherhood.”
 On page 157, the section titled “Sickness is expensive,” 
has been updated (new statistics) and slightly expanded.
 On page 160, a new photo, titled “When you are 
healthy–You are happy! shows the members of the “Longer 
Life, Health and Happiness Club” at Fort DeRussy on 
Waikiki Beach, Honolulu, Hawaii.
 The end of the book (after a blank page titled “My 
favorite recipes”) contains: Advertisements: (1) Send for 
important free health bulletins. (2) Bragg live longer, live 
stronger self-improvement library (list of 25 books by Bragg, 
with prices). From the authors. Brief biography of Patricia 
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Bragg, Ph.D., Nutritionist, beauty and health consultant. 
Advisor to world leaders, glamorous Hollywood stars, 
singers, dancers, athletes. Lecturer and author (She says she 
is the daughter of Paul C. Bragg. An accomplished musician, 
dancer, tennis player, swimmer, and mountain climber. The 
youngest woman to ever have been granted a U.S. patent. 
Graduate of the University of California. Lists her famous 
clients). Biography of Paul C. Bragg. Address: 1. N.D., 
Ph.D., Life Extension Specialist; 2. Beauty and diet expert. 
Both: Santa Barbara, California, and Honolulu, Hawaii.

2287. Cook, James D.; Morck, T.A.; Lynch, S.R. 1981. The 
inhibitory effect of soy products on nonheme iron absorption 
in man. University of Kansas Medical Center, Kansas 
City, KS 66103. 25 + 5 + 135 p. Undated. Unpublished 
manuscript. 28cm. [32 ref]
• Summary: These studies suggest that soy products 
inhibit the absorption of nonheme iron. This unpublished 
manuscript consists of three parts. (1) A 25-page study 
with the title shown above. The fi nished, somewhat 
modifi ed study was published in the American Journal of 
Clinical Nutrition (Dec. 1981, p. 2622-29); (2) A 5-page 
statement titled “General Methodology”; and (3) A series 
of 25 additional studies, each with its own titled, for 
example: 2. The effect of calcium and phosphate on iron 
absorption from Corn-Soya Milk (When moderate or high 
levels of calcium and phosphate were added to CSM, iron 
absorption decreased by 51% and 56% respectively). 6. Iron 
bioavailability of infant food supplements. I. (wheat-soy 
blend, and wheat protein concentrate-soy). II. (corn-soy 
blend and whey soy drink). 12. Effect of soy isolates on iron 
absorption (Mean absorption averaged 0.4% with isolated 
soy protein, 1.9% with textured soy protein, and 1.0% with 
full-fat soy fl our. “It is concluded that soy products markedly 
inhibit iron absorption and this inhibition is enhanced in 
the purifi cation of soy protein”). 17. Effect of cooking soy 
protein isolates (Baking isolated soy protein doubled the 
mean absorption of iron from 0.64 to 1.2%). 21. Effect of 
soy protein on iron absorption from a meal containing meat 
(“When soy protein was mixed in a 1:3 ratio with meat, there 
was a highly signifi cant (50-60%) reduction in assimilation 
of nonheme iron from the meal”). 25. Interaction of soy 
protein and ascorbic acid (The inhibitory effect of soy 
protein on nonheme iron absorption can be partly reduced 
by ascorbic acid). 26. Interaction between soy protein and 
meat (The inhibiting effect of soy can be partly neutralized 
by the addition of foods such as meat known to enhance the 
assimilation of nonheme iron). Address: 1&3. M.D.; 2. PhD. 
All: Div. of Hematology, Dep. of Medicine, Univ. of Kansas 
Medical Center, Kansas City, Kansas.

2288. Daenzer, A. Walter. 1981. Soya-Eiweiss: Nahrung 
der Zukunft [Soy protein: Food of the future]. Zurich, 
Switzerland: Verlag Bewusstes Dasein. 84 p. Illust. No 

index. 21 cm. [Ger]
• Summary: See next page. Contents: 1. The long journey 
of a new basic food (TVP, or Soyameat). 2. How it came 
to Soyameat. 3. The signifi cance of Soyameat for nutrition. 
4. Meat or soy protein? (starts with a photo of 25 famous 
vegetarians). 5. Soy products, the Third World, and world 
food supplies in the future. 6. Tips and recipes.
 This is Dänzer’s fi rst book, about textured soy protein 
(especially Soyana brand TVP), which his company sold. 
Born in 1947, he is a disciple of the Indian spiritual teacher, 
Sri Chinmoy. He wrote the book largely to promote his 
TVP, which he imported and packaged for the Swiss Reform 
Houses.
 He calls TVP Soya-Fleisch or Gefasertes Soya-Eiweiss.
 He writes a lot about the purines in meat, as well as the 
antibiotics, hormones, and cholesterol it contains.
 By 1980, he says, there will be enough soy protein on 
earth to supply the protein needs of every person on earth. 
How can this be, when now it provides only 25%?
 The future is determined by consumer decisions. You 
hold the future in your hand and in your pocketbook.
 He prefers the word Soya to the more standard and 
widely used Soja.
 Advantages of TVP: Good for food storage. Tasty. 
Can be prepared quickly. Nutritious. Versatile. Pure plant 
product with no antibiotics, hormones, cholesterol, or 
purines. Inexpensive. Abundant. Has a long shelf life at room 
temperature.
 He discusses biologisch [organically grown] and 
Reformhäuser (old-line health food stores). He emphasizes 
biologische Soyabohnen [organic soybeans] and biologische 
Tofu [organic tofu] made with nigari.
 Living Farms was founded on 6 Jan. 1975.
 Tofu makes all dishes lighter and easier to digest.
 There is a need for solar-powered tofu shops in third-
world countries.
 He uses the nice word Tofurei. Who coined this German 
word and when?
 He and his co-workers developed their own Swiss-style 
tofu recipes (100 recipes).
 He has two brands: Soyana and Soyaquel. One is 
probably for supermarkets and one for Reformhäuser. 
Address: Soyana, Postfach 8039, CH-8002, Zurich, 
Switzerland.

2289. Daniels, N.W.R. 1981. Utilization of oilseed proteins. 
In: D.W. Stanley, E.D. Murray, and D.H. Lees, eds. 1981. 
Utilization of Protein Resources. Westport, CT: Food & 
Nutrition Press, Inc. 403 p. See p. 188-207. Chap. 9. [45 ref]
• Summary: Contents: Introduction. Oilseed production: 
Economic aspects, geographical distribution, indigenous 
crops. Protein production: Evolution of an industry [soy oil 
and meal in America], constitution of the soybean, available 
technology, protein purifi cation, protein texturization. 
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Basic research: Chemical changes during processing 
(fi bre spinning, thermal texturization, scanning electron 
microscopy [SEM]). Research priorities and conclusions. 
Address: Spillers Limited, Research and Technology Centre, 
Station Road, Cambridge, England.

2290. Forster, Dorothy H. 1981. Cooking with Tvp: Exciting, 
nutritious and economic dishes using textured soya protein. 
Wellingborough, Northamptonshire, England: Thorsons 
Publishers Ltd. 96 p. Recipe index. 18 cm.
• Summary: Contents: Introduction. 1. Soups. 2. Sea food 
favorites [vegetarian, with dulse often used as a seasoning]. 

3. Main meals with mince. 4. Main meals with chiplets. 
5. Main meals with chunks. 6. Main meals with slices (or 
chunks). 7. Some dishes with soya grits.
 Tvp is made from de-fatted soya fl our which is extruded 
through a die, under pressure, to make the different sizes of 
particles. “There are several varieties and we suggest you 
experiment until you fi nd the type you are happy with... 
When reconstituted, Tvp can absorb twice its own weight in 
liquid. Thus 150g (5 oz) will be equal 450g (1 lb) of meat, 
when soaked.”
 Soya grits (with 2 recipes) and soya milk are also 
discussed. “There are several makes of soya milk on the 

market in either liquid or powder form as a useful 
alternative to milk.” Miso is mentioned as a 
seasoning for TVP.
 Suppliers of Tvp in the UK are: Lotus Foods Ltd. 
in London (formed by the author, Dorothy Foster), 
Direct Foods Limited in Petersfi eld, Hampshire 
(Proto-veg Tvp), Itona Products Ltd. in Wigan, 
Lancs., Life and Health Foods in Norwich, and 
Marigold Health Foods Ltd. in London (Vitpro Tvp). 
Address: England.

2291. Francke, A. 1981. Plant proteins, the European 
experience. In: D.W. Stanley, E.D. Murray, and D.H. 
Lees, eds. 1981. Utilization of Protein Resources. 
Westport, CT: Food & Nutrition Press, Inc. 403 p. 
See p. 362-69. Chap. 19.
• Summary: Contents: Introduction. Vegetable 
protein sources. Production technology–soy. 
Application technology–soy. Market situation. 
Consumer acceptance. Legal acceptance. 
Conclusions.
 “Unilever has played an active role in both the 
production and application of soy protein materials... 
In Europe the major source for the production of 
vegetable protein for human consumption is still the 
soybean...
 “Production of soy protein materials in Western 
Europe is concentrated in Denmark, The 
Netherlands and the United Kingdom. France and 
West Germany produce only small amounts... 
Some producers are U.S. fi rms (e.g. Cargill, 
ADM) or their European subsidiaries; others are 
European companies. Typical European producers 
are Aarhus Oliefabriek (Denmark), Unimills (The 
Netherlands), Spillers and British Soya Products 
(United Kingdom) and Edelsoy [Edelsoya?] (West 
Germany)...
 “Typical European producers of isolates are 
Oppenheimer (England) and Edelsoy (West 
Germany). Fibre spinning is still being studied, 
e.g. by Rhône Poulenc, France, although it has not 
made a real break-through. The protein department 
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of Courtaulds (United Kingdom) who until recently, was the 
sole European manufacturer and supplier of spun soy fi bres 
has been taken over by Mars...
 “The whole current range of soy protein materials is 
being used in Europe. The best information is available for 
the United Kingdom. There, in 1972, 90% of the 45,000 tons 
of soy food ingredients used was accounted for by full-fat 
fl our in bakery products and, to a lesser extent, in baby and 
health foods. Only 2,000 tons of soy materials, textured and 
non-textured fl ours and isolates, were used in meat products, 
mainly in institutional feeding and in the catering sector. 
This amount has increased to 5,000 tons in 1975. In 1977, 
the total consumption of soy materials amounted to 50,000 
tons; thus no great change had occurred.” Address: Unilever 
Research Duiven, Zevenaar, The Netherlands.

2292. Harper, Judson M. 1981. Extrusion of foods. 2 vols. 
Boca Raton, Florida: CRC Press. Vol. 1, 212 p. Vol. 2, 174 p. 
Illust. Index. 26 cm. [300+ ref]
• Summary: Contents: Vol. I. 1. Food extrusion. 2. The 
food extruder. 3. Dough rheology. 4. Extrusion models. 
5. Residence time distribution and strain. 6. Extrusion 
measurements and experimentation. 7. Extrusion equipment. 
8. Extrusion operations. Appendix 1. Symbols and Greek 
letters. Appendix 2. Conversion factors. Appendix 3. 
Properties of water.
 Vol. II. 9. Colors, fl avors, and additives. 10. Macaroni 
extrusion. 11. Extrusion of starches and starchy materials. 
12. Starch-based extruded foods. 13. Textured plant proteins. 
14. Nutritious high protein foods. Appendix 1. Symbols and 
Greek letters. Appendix 2. Conversion factors. Appendix 
3. Properties of water. Address: Prof., Agricultural and 
Chemical Engineering, Colorado State Univ., Fort Collins, 
Colorado.

2293. Hoshijo, Kathy. 1981. Kathy cooks... naturally. The 
Self Suffi ciency Assoc., P.O. Box 1122, Glendale, CA 91209. 
497 p. Illust. Index. 28 cm.
• Summary: This excellent natural-foods, vegetarian 
cookbook, written with a nice balance of heart and mind, 
contains over 1,000 recipes–many written from an Hawaiian 
viewpoint. The lovely and talented author is the hostess 
of a popular TV series “Kathy’s Kitchen.” In the long 
chapter titled “Soybeans” (p. 349-92) is an introduction to 
the nutritional value of soybeans and soyfoods, plus many 
recipes for using and making the following at home: Whole 
dry soybeans (often cooked and mashed; 13 recipes), soy 
nuts (deep-fried or dry roasted), kinako (roasted soybean 
fl our; homemade + 1 recipe), soy milk (homemade + 19 
recipes), yuba (homemade + 11 recipes), okara (15 recipes), 
tofu (homemade + 50 recipes), frozen tofu (“Homemade 
TVP” + 7 recipes), miso (18 recipes). Address: Self-
Suffi ciency Assoc., 2525 South King St., Honolulu, Hawaii 
96826, or P.O. Box 1122, Glendale, California 91209.

2294. Huang, Z.; Thorbek, Grete; Chwalibog, A.; Eggum, 
B.O. 1981. Digestibility, nitrogen balances and energy 
metabolism in piglets raised on soyaprotein concentrate. 
Zeitschrift fuer Tierphysiologie, Tierernaehrung und 
Futtermittelkunde 46(1-2):102-11. [23 ref. Eng; ger]
• Summary: Danpro A was the soy protein concentrate used. 
Address: National Inst. of Animal Science, Rolighedsvej 25, 
DK-1958 Copenhagen V, Denmark. Note: Huang is now at 
Peking at Peking Agricultural Univ., Dep. of Animal Science, 
China.

2295. McCallum, Cass. 1981. The real food guide. Vol. 2: 
Pulses, grains and seeds. Glasgow, Scotland: The Molendinar 
Press. 196 p. Index. 20 cm.
• Summary: The section on “Anti-nutritional factors in 
pulses” discusses those found in many legumes (such as 
haemagglutinins, trypsin inhibitors, phytic acid, fl atulence 
factors) and those of importance in specifi c legumes; 
for soybeans, only heat-resistant trypsin inhibitors are 
mentioned. The section on “Basic bean cookery” gives 
general guidelines and tips (never add salt until beans are 
cooked tender). A table (p. 54) shows that soybeans require 
the longest cooking time of any bean listed.
 The section titled “A-Z pulses” gives details (incl. 
the scientifi c name) concerning many legumes listed 
alphabetically. Includes adzuki, kura mame [sic, kuro 
mame = black soybeans] (p. 65), and winged beans. By far 
the longest section is on soy beans (p. 71-82). Contents: 
Introduction. Nutritional values. Dried soy bean products: 
Soy grits, soy coffee, soy fl our (full fat, medium fat, fat free), 
soy nuts, soy milk, soy yolk (a concentrated form of soy 
fl our), textured vegetable protein, soy splits, tofu powder. 
Fermented soy bean products: Black beans–fermented, 
chao, chee-fan, chiang (Chinese miso), Hamanatto, ketjap, 
koji, meitauza, miso, mame miso, Hatcho miso, kome miso, 
mugi miso, natto, okara. Soy sauces: Introduction, Chinese 
soy sauce, ketjap, synthetic sauce, tamari. Sofu [sic, sufu], 
tahuri, tamari, tao-cho, taokoan or tao koan, taotjo or tao dji 
[sic, taotjo is Indonesian-style miso; tao dji are Indonesian 
fermented black soybeans], tempeh, tofu. Tofu from whole 
beans (homemade recipe). Tofu from powdered [soy] milk.
 The part titled “Recipes” (p. 129-92) is divided into 
three sections. Soy-related recipes in each are listed here: (1) 
Soups and starters: Iced tofu (p. 134). Miso soup (p. 138). 
Adzuki bean soup (p. 141). (2) Main dishes: Deep-fried tofu 
(p. 167). Szechuan bean curd (p. 168). (3) Bread, side dishes, 
sauces and desserts: Miso lemon sauce (p. 186). Miso ginger 
sauce (p. 187). Peanut butter (homemade recipe, p. 191).
 The rear cover states: “These books fi ght a war against 
junk food–and win.” The author is a woman.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “tao koan” (or “tao-
koan”) to refer to tofu. Address: United Kingdom.
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2296. Pugi, K. 1981. Novel proteins, the North American 
experience. In: D.W. Stanley, E.D. Murray, and D.H. Lees, 
eds. 1981. Utilization of Protein Resources. Westport, CT: 
Food & Nutrition Press, Inc. 403 p. See p. 289-302. Chap. 
15. [8 ref]
• Summary: Table 15.4 shows the relative cost in dollars per 
pound of utilizable protein from various sources in 1974. 
The least expensive source was cottonseed fl our ($0.42/
lb), followed by soy concentrate ($0.49), low-fat soy fl our 
($0.55), soy isolate ($0.75), and extruded soy ($1.87).
 Table 15.5 shows the quantity and value of protein 
additive usage for human diets from 1970 to 1975. In 1975 
dairy whey had the largest quantity shipped (495 million lb), 
followed by soy fl our and grits (160), then casein (caseinates; 
120). Most of the whey (87%) and the casein/caseinate 
(81%) is used in imitation dairy products. The quantity of 
soy-based products shipped in millions of pounds grew as 
follows during this period: Soy fl our rose from 140 million lb 
in 1970 to 160 million lb in 1975. Soy concentrate rose from 
30 to 35, soy isolate from 35 to 45, textured soy products 
from 20 to 30.
 Table 15.6 shows the protein additive usage by food 
product category in 1975. For soy fl our, 41% was used 
in baked goods, 24% in meat, and 13% in dry cereal for 
adults. For soy protein concentrate, 46% was used in meat 
products, 17% in dry cereals for infants, and 9% in baked 
goods. For soy protein isolate, 49% was used in meats, 
24.4% in imitation dairy products, and 6.7% in baked goods. 
For textured soy protein products, 73% was used in meat 
products and 27% in other uses. The source of much of this 
information was a 1975 report by William C. Hale of Arthur 
D. Little, Inc. titled “Impact of Technology on the Food 
Supply” (50 p.). Address: Du Pont Canada Incorporated, P.O. 
Box 5000, Kingston, Ontario K7L 5A5, Canada.

2297. Sair, R.A. 1981. Marketing plant protein in Europe. 
In: D.W. Stanley, E.D. Murray, and D.H. Lees, eds. 1981. 
Utilization of Protein Resources. Westport, CT: Food & 
Nutrition Press, Inc. 403 p. See p. 391-98. Chap. 22.
• Summary: Contents: Introduction. Unrealized expectations 
for vegetable proteins (due to): Social habits, health, attitudes 
of food processors, attitudes of protein processors, legislation 
of protein products, revised marketing goals. Case history 
I–A commercial canned product (made by Cadbury in the 
UK; test marketing began in Jan. 1976). Case history II–Soy 
concentrates and isolates as ingredients (in meat products 
made by Griffi th Labs). Conclusion.
 “In the U.K. it was forecast that the use of vegetable 
proteins would increase from 1500 tons in 1972 to 60,000 
tons in 1980. More recent fi gures (1976) suggested U.K. 
production of textured vegetable protein of 6,000 to 
8,000 tons increasing to 30,000 tons by 1981 and a total 
consumption of all protein in the EEC of 23,000 to 32,000 

tons with vegetable proteins representing 4,500 to 5,000 
tons. New factories were built, marketing programs launched 
and research programs initiated; in short, the Western world 
mobilized its resources to cope with the expected demand for 
vegetable proteins. Europe generally followed the optimism 
concerning new proteins...
 “It is now 1979 and, theoretically, the world should be 
in the midst of a protein revolution. Obviously, the forecasts 
made earlier this decade did not materialize. In retrospect, 
there appears to be several reasons why Europe has not met 
these expectations... Soy protein was perceived as imitation 
meat, inferior nutritionally and used only to feed school 
children...
 “It became obvious in 1975-76 that the forecasts made 
previously for soy sales in Europe were not accurate. This 
forced a reexamination of marketing goals. Tariffs were 
a problem since the tariff on concentrates is higher than 
the tariff on isolates (20% versus 8%) and this made the 
competition of U.S. concentrates against isolates produced in 
Europe more diffi cult.”
 On page 397, black-and-white photos show the labels of 
12 products that contain soy introduced in the UK: Cadbury’s 
Soya Choice (mince or casserole chunks). Danoxa Hot Dog 
Sausages or Kesp Pie Filling with Kidney (made in Holland). 
Clover Beef Steak & Kidney. Brooke Bond Oxo Soya 
Mince (in Bolognese sauce with onion, or in mild beef-curry 
sauce). Crosse & Blackwell Mince Savour. Sainsbury’s Soya 
Granules. Batchelors chopped and shaped Stewed Steak & 
Onions (Pie Filling). Birds Eye 4 Beef Burgers (Contain at 
least 80% beef with onion). Findus 4 Crispy Pancakes with 
Minced Beef Filling. Address: Vice-President–Technical, 
International Operations, Griffi th Laboratories, Alsip, 
Illinois.

2298. Satin, Morton; Findlay, Chris. 1981. Designing 
commercial protein foods. In: D.W. Stanley, E.D. Murray, 
and D.H. Lees, eds. 1981. Utilization of Protein Resources. 
Westport, CT: Food & Nutrition Press, Inc. 403 p. See p. 
328-48. Chap. 17. [3 ref]
• Summary: Discusses the use of soy fl our and soy protein 
concentrates in making bread since they are the most popular 
high-protein supplements currently in use. One goal is crumb 
lightness. Address: Steinberg Foods Ltd., 5600 Pierre de 
Coubertin, Montreal, QUE, H1N 1P9, Canada.

2299. Stobart, Tom; Owen, Millie. 1981. The cook’s 
encyclopedia: Ingredients and processes. New York, NY: 
Harper & Row, Publishers, Inc. xii + 547 p. Illust. 25 cm. [20 
ref]
• Summary: Soy related entries include: Bean curd (incl. 
tofu). Bean-curd cheese [fermented tofu]. Bean paste and 
bean sauce (incl. Red bean paste) is sweet and made from 
adzuki beans. Yellow bean paste is made from soybeans and 
is salty and pungent. “Fermented salted black beans” is made 
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from a black variety of soybeans; these salted black beans 
can be used to make “black bean sauce” which can be used 
as a fl avoring in fi sh, lobster, chicken, and pork dishes.
 Soybean (incl. soya bean, soja bean, fl our {“pork soya 
links” used in Britain during World War II}, sprouts, soy oil, 
soy sauce, soymilk, vegetable yogurt [soy yogurt], vegetable 
cheese [soy cheese], tempeh, bean curd skin [yuba], miso, 
tamari, soy sauce, soy protein isolate, soy granules or grits, 
textured plant protein [textured soy protein]). The name in 
four European languages is given.
 Soy sauce or shoyu (It “is said to be one of the 
ingredients of Worcestershire sauce.” Incl. the “very heavy 
Indonesian ketjap {ketjap manis or ketjap benteng}, which 
is a type of soy sauce,...”). The name in four European 
languages is given.
 Textured plant protein (a high-protein foodstuff 
manufactured from plants (soybeans, peanuts, wheat, 
cottonseed, etc.). “Originally it was aimed at the vegetarian 
market.” Also called “textured vegetable protein” in the 
USA. Incl. textured soy fl our, textured soy protein gel and 
fi bers).
 Worcestershire sauce: Begins with a history (starting in 
1837) based on the fanciful story so widely known. “Thus 
was born what is probably the world’s best-known and most 
ubiquitous bottled sauce, one which has become a standard 
ingredient.” Note: How about soy sauce? “The exact formula 
is secret. Although it is much imitated, nobody seems to be 
able to get quite the taste of the original.”
 Also contains entries for adzuki, ketchup (“Javanese 
katjap [ketjap], for example, is a very sweet soy sauce”), 
peanut (groundut or monkey nut), pulses, seaweed, sesame 
seed, tahini.
 Note: Millie Owen prepared the American edition of this 
book. Address: 1. Hassocks, Sussex, England; 2. Northfi eld, 
Vermont.

2300. Taranto, M.V.; Yang, C.S. Tom. 1981. Morphological 
and textural characterization of soybean mozzarella cheese 
analogs. Scanning Electron Microscopy No. 3. p. 483-92. [22 
ref]
• Summary: Soybean mozzarella cheese analogues exhibited 
morphological features resembling natural mozzarella 
cheese (protein matrix in which fat and other ingredients 
are embedded and dispersed)... Soybean analogue prepared 
from soy protein concentrate exhibited textural and structural 
properties more closely resembling natural mozzarella 
cheese than any of the other analogues. These fi ndings 
indicate that mozzarella cheese analogues with adequate 
stretching and stringing properties can be made from a less 
expensive soy protein base than Ca/Na caseinates.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese analogues” 
to refer to a Western-style soy cheese. Address: Dep. of 
Food Science, Univ. of Illinois, Urbana, IL 61801; 2. ITT 

Continental Baking Co., P.O. Box 731, Rye, New York 
10580.

2301. ADM Foods. 1981? ADM edible products/81: 
Sweeteners, milling, baking specialties, proteins, oils, malts, 
pastas. Box 1470, Decatur, IL 62525. 30 p. Undated. 28 cm. 
Catalog.
• Summary: Pages 19-21 describe the following soy protein 
products: TVP textured vegetable protein, TVP condiment 
types (bacon fl avor bits and chips, sausage fl avor bits, 
pepperoni fl avor bits, cheese fl avor bits, onion fl avor bits, 
garlic fl avor bits), Arcon soy protein concentrate, Ardex 
isolated soy proteins (Ardex D, Ardex DHV, Ardex F, Ardex 
SP-6), Nutrisoy 101 and Nutrisoy 102, Nutrisoy Fiber soy 
bran, Toasted Nutrisoy fl our–defatted soy fl our, Nutrisoy 
fl our–defatted soy fl our, Bakers’ Nutrisoy–defatted soy fl our, 
Nutrisoy 7B fl our–defatted soy fl our, Nutrisoy 220T–refatted 
soy fl our, Soylec lecithinated soy fl our and 15% refatted 
B.N., Soylec T-6, Soylec T-15 lecithinated soy fl our, Toasted 
Nutrisoy grits 8-20, 20-40, 40-80, 80-0–defatted soy grits, 
Defatted soy fl akes (offered for brewers, etc.), Nutrisoy Bits, 
Arlec lecithin granules.
 Note: In this catalog, ADM has changed the meaning 
of the brand name “Ardex” to refer to isolated soy proteins. 
Address: Decatur, Illinois.

2302. ADM Foods. 1981? Look where soybeans go. Box 
1470, Decatur, IL 62525. Undated. 28 cm. Catalog. *
• Summary: On the cover is a huge yellow soybean, over 
a fi eld of soybeans planted in rows facing the viewer. The 
title is written above the soybean in small letters. Address: 
Decatur, Illinois.

2303. Bhatia, Darshan S. 1981? Development and marketing 
of protein-containing beverages. Atlanta, Georgia: The Coca-
Cola Co. 15 p. Undated. Unpublished manuscript.
• Summary: “In the mid 1960’s nutritionists and public 
health authorities in some developing countries started 
advocating the fortifi cation of some soft drinks with proteins 
and other nutrients. The rationale behind this was that soft 
drinks, being ubiquitous and popular with children, could be 
suitable vehicles for increasing their nutrient intake.
 “In response to this situation and with good intentions, 
The Coca-Cola Company decided to develop protein-
containing beverages and to market them by utilizing 
its extensive distribution network in several developing 
countries... Brazil, having an abundant availability of 
soybean, was chosen as the fi rst market. Further, it was 
decided to develop initially a non-carbonated milk-like 
bottled beverage, using soybean as the sole source of protein.
 “The fi rst such product was given the brand name 
“Saci”–a mythical character in Brazilian folklore. Saci was 
a sterilized beverage containing 3.0% protein and seven 
vitamins. Sterilization was necessary because of the non-acid 
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character of the beverage (pH 6.8).
 “Several prototypes in various fl avors were consumer 
tested to ascertain preference and the two fl avors–chocolate 
and caramel–were selected for commercialization. The 
beverage was launched in early 1968 in Rio de Janeiro, 
Brazil and marketed [in glass bottles] for about 3 years. 
The product was withdrawn as the marketing objectives in 
terms of volume and profi tability were not achieved.” Four 
observations made concerning Saci are then given.
 Next a product named Samson, based on casein (a milk 
protein) was launched in Paramaribo, Surinam [Suriname], 
in June 1970 in a 200 ml glass bottle. Samson Power Bar, a 
non-dairy frozen dessert, was also launched at that time. The 
marketing was discontinued after about 7 years.
 Next, a protein-containing soft drink product named 
Tai was launched in Brazil. The generic name “Samson” 
was given to beverage powders. A liquid version of Samson 
called “Sanson” was launched in Mexico in 1978 and sold in 
bottles like a soft drink.
 In 1976, when the Brazilian government announced its 
ambitious program to food school children, pregnant and 
nursing women, the Cocoa-Cola Co. developed powdered 
Saci according to specifi cations set by the government. Since 
then, the company has supplied beverage powders based 
on soya and milk proteins, and fortifi ed with vitamins and 
minerals. Two types of Saci were developed, each obtaining 
60% of its protein from soya and 40% from dairy sources. 
Saci 200 contained 200 calories per bottle, and Saci 300 
contained 300 calories. The nutritional composition of 
each product is given. “Initially, only a chocolate-fl avored 
product was made available to the schools but now mocha, 
strawberry and coconut fl avors have been added to the line.”
 Whey-based Samson is now available in cans and Tetra-
Brik cartons. The soya + milk or soy-based beverage has a 
satisfactory shelf life in Tetra Brik. UHT Saci contains 6.0 
gm of protein and 4.0 gm of fat per 200 ml pack. The protein 
source is either soya or and 80:20 soya:dairy milk blend. 
The availability of fairly bland soy protein hydrolysate may 
make new types of products available. Address: Director, 
Corporate Research and Development Department, The 
Coca-Cola Co., Atlanta, Georgia.

2304. Product Name:  [GranoVita Chinese-style Soya 
Stew].
Foreign Name:  GranoVita Chinesisches Soja-Ragout.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1981?
Wt/Vol., Packaging, Price:  400 gm wholesales for DM 5. 
Pre-cooked.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 

1981. May 1. Sortiments-Preisliste. 4 p. Lists product names, 
weights, and prices.

2305. Product Name:  [GranoVita Hunter’s Ragout].
Foreign Name:  GranoVita Jaegerragout “Hubertus”.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1981?
Wt/Vol., Packaging, Price:  400 gm wholesales for DM 5. 
Pre-cooked.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. May 1. Sortiments-Preisliste. 4 p. Lists product names, 
weights, and prices.

2306. Product Name:  [GranoVita Sandwich Spread].
Foreign Name:  GranoVita Soja-pikant.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1981?
Ingredients:  Water, vegetable oils and fats, egg protein, 
soya protein, spices, wheat gluten, glucose, salt, yeast, rolled 
oats, soya sauce, bread crumbs, onions.
Wt/Vol., Packaging, Price:  80 gm wholesales for DM 2,35 
or 200 gm for DM4,55.
New Product–Documentation:  Manufacturer’s catalog. 
1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 p. 
Manufacturer’s catalog. 1983. GranoVita. Health-food & 
natural food from Germany. 6 p. plus 3-page price list. With 
color photos and ingredients for all products.

2307. Product Name:  Loma Linda Vitaburger, and 
Vitaburger Chunks (TVP-brand Textured Soy Flour).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1981?

2308. Product Name:  Loma Linda Chili Beans with Vita-
Burger.
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1981?

2309. Product Name:  [Nutana Fricassee].
Foreign Name:  Nutana Frikasse.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
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Date of Introduction:  1981?
Ingredients:  Peas, SoyaPro with Calf-Like Flavour, 
water, carrots, vegetable margarine, wheat fl our, spices, 
maize starch, parsley, vegetable aroma, caramel color (not 
ammonized).
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 130, protein 6 gm, fat 8 
gm, carbohydrate 7 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Use for dinner 
or to fi ll tartlet cases.” It is “ready to serve. Just heat in a 
saucepan. Serve with boiled or mashed potatoes, and you 
will have an easy and delightful dish.” Labels in Danish, 
Dutch, and Finnish.

2310. Product Name:  [Nutana Bean Paste].
Foreign Name:  Nutana Grov Boennepostej.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya beans, onions, egg, textured soya protein, 
sunfl ower oil, spices, and water.
Wt/Vol., Packaging, Price:  210 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Used on 
sandwiches, e.g. garnished with mushrooms, tomatoes, 
pickled beetroots or cucumber salad.” Labels in Danish, 
Dutch, and Finnish.

2311. Product Name:  [Nutana Goulash].
Foreign Name:  Nutana Gullasch.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Carrots, celery, oil, textured soya protein, 
onions, maize starch, tomato puree, vegetable margarine, 
spices, water.
Wt/Vol., Packaging, Price:  415 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 60, protein 4 gm, fat 2 gm, 
carbohydrate 7 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner, heat 
in a pot and serve e.g. with mashed potatoes and green 
salad.”

2312. Product Name:  [Nutana Dinner Balls].

Foreign Name:  Nutana Maddagsboller.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, gluten, textured soya protein, soya 
oil, bread crumbs, egg white powder, yeast extract, defatted 
soya fl our, onions, grape sugar, spices, sea salt, vegetable 
fl avouring. Gravy: Water, soya oil, wheat fl our, spices, sea 
salt.
Wt/Vol., Packaging, Price:  400 gm can, of which about 
180 gm are Dinner Balls.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “May be served in 
curry-sauce prepared by adding a level teaspoon of curry to 
the gravy in the tin. To be served with cooked rice and grated 
raw vegetables.” Labels in Danish, Dutch, and Finnish.

2313. Product Name:  [Nutana Mexican Bean Casserole].
Foreign Name:  Nutana Mexicansk Boennegryde.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  SoyaPro with Calf-Like Flavour, water, 
potatoes, kidney beans, maize, tomatoes, peas, vegetable 
margarine, spices, wheat fl our, tomato puree, paprika, 
onions, maize starch, vegetable aroma, caramel color (not 
ammonized).
Wt/Vol., Packaging, Price:  450 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 160, protein 7 gm, fat 9 
gm, carbohydrate 12 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Ready to serve 
for dinner. Serve with cooked rice or salad and rolls.” Labels 
in Danish, Dutch, and Finnish.

2314. Product Name:  [Nutana PRO with Beef-Like 
Flavor (Granulated, or Diced), or PRO with Neutral Taste 
(Granulated, TVP Vegetable Protein)].
Foreign Name:  Nutana PRO med boefkrydderi (Granuleret, 
terninger, or Diced), or PRO med neutral smag (granuleret), 
TVP.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Defatted soy fl our, salt, vegetable spices.
Wt/Vol., Packaging, Price:  250 gm box. Becomes 750 gm 
after soaking.
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How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 350, protein 52 gm, fat 0-1 
gm, carbohydrate 32 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product.

2315. Product Name:  [Nutana Frikalett/Rissole].
Foreign Name:  Nutana Rissole.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya protein, egg white powder, spices, water. 
Gravy: Wheat fl our, soya sauce, vegetable bouillon, onions.
Wt/Vol., Packaging, Price:  450 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Ready to serve. 
Just heat in saucepan. To be served with boiled or mashed 
potatoes and vegetables.” Labels in Danish, Dutch, and 
Finnish.

2316. Product Name:  [Nutana Soya Goulash].
Foreign Name:  Nutana Soja-gullasch.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, Soya Pro with Beef-Like Flavour, 
carrots, celery, onions, wheat fl our, sunfl ower oil, tomato 
puree, yeast extract, sea salt, spices, vegetable aroma, colour 
(caramel, not ammonized).
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 110, protein 6 gm, fat 6 
gm, carbohydrate 7 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner or 
lunch. Ready to serve. Heat in a saucepan and serve with 
mashed potatoes, fresh grated vegetables, and beet roots.” 
Labels in Danish, Dutch, and Finnish.

2317. Product Name:  [Nutana Soya Sausages].
Foreign Name:  Nutana Soja-poelser.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, sunfl ower oil, textured soya protein, 
gluten, grape sugar, sea salt, egg white powder, oat fl akes, 
soya sauce, vegetable consistency, spices, vegetable 

fl avouring, smoke fl avour, colour (caramel, not ammonized). 
Water: water, vegetable bouillon.
Wt/Vol., Packaging, Price:  385 gm can, of which 230 gm 
is sausages.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 200, protein 13 gm, fat 15 
gm, carbohydrate 4 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner or 
lunch. Ready to serve. Heat or fry. Serve with bread, potato 
salad, or mashed potatoes.” Labels in Danish, Dutch, and 
Finnish.

2318. Product Name:  [Nutana Soya Pro (With Beef-Like 
Flavor, or with Chicken-Like Flavor)].
Foreign Name:  Nutana Soya Pro (Soja-Oxlett, or Soja-
Kylett).
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Beef-Like: Water, textured soya protein, 
sunfl ower oil, wheat fl ower, egg white powder, yeast extract, 
soya sauce, grape sugar, sea salt, spices, vegetable aroma.
Wt/Vol., Packaging, Price:  400 gm can, of which 170 gm 
is Soya Pro. The rest is sauce.
How Stored:  Shelf-stable.
Nutrition:  Beef-Like: Per 100 gm: Calories 130, protein 12 
gm, fat 7 gm, carbohydrate 4 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner. 
Ready to serve, just heat in a saucepan. Serve with potatoes 
and vegetables. The sauce may be varied with fried onions, 
tomatoes, chopped parsley, and mushrooms. Soya Pro can 
also be dipped in egg and bread-crumbs and fried. Shurtleff. 
1981. Overseas Adventist Food Companies. p. 6. “In 1981 
Nutana was doing the most advanced work with soy of any 
Adventist food company outside the U.S. They started in 
the early 1960s importing spun protein fi bers (SPF) from 
the U.S. Now they import soy fi bers spun by DE-VAU-GE 
in Germany and use them to make a range of meat analogs. 
Labels in Danish, Dutch, and Finnish.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
can. The product is now named Nutana Soja-Kylett. On the 
label is a photo of several round deep-fried cutlets, one cut in 
half, on a bed of rice.

2319. Product Name:  [Nutana Spaghetti Sauce].
Foreign Name:  Nutana Spaghettisovs.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
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Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Gluten, red paprika, onions, tomato puree, 
maize starch, sunfl ower oil, textured soya protein, wheat 
fl our, colour (caramel, not ammonized), spices, water.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 70, protein 5 gm, fat 3 gm, 
carbohydrate 6 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For lunch or 
dinner, and in pizzas, heat in a pot and serve with mashed 
potatoes or rice.”

2320. Soya Production and Research Association (SPRA). 
1981? Anytime is Nutri-time! Nutri Nugget. Easy to use 
(Poster). 182 Civil Lines, Bareilly, UP 243 001, India. 1 p. 
Undated. 14 x 19 inches.
• Summary: This large color poster shows a lovely, smiling 
Indian woman, wearing a sari and tilak, holding a dish of 
food in each hand. Down the right side are fi ve photos, each 
showing Indians of various ages happily enjoying dishes 
that contain Nutri Nuggets. In the lower left is a large box of 
“Nutri Nugget. Vegetable protein from soyabeans. Easy to 
use.” Address: Bareilly, India.

2321. Soya Production Research. 1981? Nutri Nugget. Its 
nutritious, not expensive, and tastes marvellous. Vegetarian 
protein food from pure golden soyabean (Poster). India. 
1 p. Undated. 49 x 36 cm. Color. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.
• Summary: See next page. A color photo shows the product, 
textured soy protein, which comes in chunks and granules. 
Address: India.

2322. Wenger. 1981? Wenger (Portfolio). Sabetha, Kansas. 8 
inserts. Undated. 28 cm.
• Summary: Inserts: (1) Single sided black and silver solor 
sheet. (2) Wenger batch mixers. Wenger pelleting systems 
& extrusion cooking systems. 4 pages. (3) Wenger X-20 
extrusion cooker. Front and back. Incl. X-20LBM, X-25, 
X-155, X-175, X-200.
 (4) Wenger’s X-25CF (4 pages). (5) Wenger X-200 
Continuous extrusion cooker (4 panels). (6) Series II Dryers 
(4 p.). Wenger Power Alcohol Production (4 p.). (7) The pilot 
plant (where potential customers can test their ideas). (8) 
Color photo of Wenger extrusion cooked snacks, breakfast 
cereals, textured soy protein & croutons (many different 
shapes). Address: Plant and general offi ces–Sabetha, Kansas 
66534. Industrial sales–Kansas city, Missouri 64112. Phone: 
913-284-2133.

2323. Stone, Dave. 1982. History of Ralston Purina’s work 

with edible soy protein products (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 13. 1 p. transcript.
• Summary: 1961–Ralston Purina made its fi rst edible soy 
protein product, a soy protein isolate.
 In the mid-1960s Ralston started to make a textured soy 
fl our, Supro-50. They still make this but do not emphasize it 
much.
 1970–Ralston opened Purina Protein Europe, in 
Brussels. This was a sales and marketing offi ce that imported 
Ralston Purina products from the U.S. It is still going great.
 1962 Oct.–Ralston introduced its fi rst spun soy protein 
fi ber (named Textured Edi-Pro).
 1972–Ralston introduced its fi rst soy/dairy blend (Dairy-
Pro).
 1973–Ralston Purina started its joint venture (named 
Fuji Purina) with Fuji Oil Co. of Japan; it is still in operation.
 1977–Ralston introduced its fi rst textured soy protein 
isolate; it was in granule form.
 1979–In Ieper, Belgium, Ralston opened a plant making 
a line of soy protein isolate products made from soybean 
fl akes purchased on the open market in Europe.
 Edi-Pro was an isolated soy protein.
 Ralston’s protein division buys its raw materials from 
the Ralston Commodities Group. Address: Protein Div., 
Ralston Purina Co., St. Louis, Missouri. Phone: 314-822-
3187.

2324. Boismenue, Clyde. 1982. Textured soy protein 
products in America today (Interview). SoyaScan Notes. Jan. 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The biggest present outlet for TVP (more 
precisely textured soy fl our or TSF) is in the pet food 
industry, and some is used in the U.S. school lunch program. 
Occasionally a foreign country, such as Poland or the USSR, 
will buy some to extend meats.
 The Briggs Amendment is a California state amendment 
of about 1975; it regulates the labeling of meat products 
containing soy. If you add soy to hamburger you must label it 
“imitation hamburger,” and even restaurants and institutions 
must state the names on the menu or, if there is no menu, in 
a sign on the wall, if the extender is bread crumbs. But the 
health inspectors overlook a lot of violations, as in small 
restaurants. Companies are not even allowed to use fanciful 
names such as “Superburger.” Because of all this, customers 
in California have stopped using soy in droves and brought 
sales to a crashing halt. Clyde thinks there may be a similar 
law in New York; he does not know how many other states 
have such restrictive laws.
 Nationwide, imitation cheese must have the word 
“imitation” as the largest word on the box; it looks absurd.
 A company that wants to make TSF must buy a number 
of large extruders. Each one makes 3,000 to 5,000 lb/hour, 
and most companies own 3 to 5. Every one of the major 
manufacturers for TSF or textured soy protein products is 
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losing money. Prices are terribly low and the industry is 
operated at an estimated 10% of capacity in 1981.
 ADM’s TVP is the most dense, but it gets too soft on 
cooking. Textured concentrates are too hard, and are like 
gristle or rubber in the fi nished product; they have less fl avor 
but cause less fl atulence. Textured isolates are too expensive, 
costing more than the meat they are intended to replace. All 
companies are desperate for a breakthrough.
 ADM has never spent much money on developing 
imitation beef, ham, or chicken. Yet it the company has 
developed meatless entrees to increase profi t margins. 
Uncle Archie’s line of meatless entrees included Pepper 
Steak (the fi rst one developed), Chicken Almadine, Sweet 
and Sour Pork, and Hearty Stew. ADM wanted to move 
from TVP extender to meatless entrees about 2 years ago. 
Like everybody, they rushed to GNC (General Nutrition 
Corp.), which reformulated the pepper steak by removing 
the mushrooms. It didn’t sell well before or after the 
reformulation, so ADM tried to market it themselves under 
the Uncle Archie’s brand. From the start, they appealed to 
the Safeway mentality, using lots of artifi cial ingredients. 
The product now tastes good but it looks like they will fl op 
anyway.
 Worthington and Loma Linda are also having big, 
indeed disastrous, problems. All the TSP (textured soy 
protein) products are dying on the vine. Central Soya can’t 
sell textured concentrates. Loma Linda plans to try to 
duplicate the success of Sanitarium Food Co. [Australia] 
with breakfast cereals. Some health food stores have carried 
Loma Linda products, but natural food stores object to all 
the additives. And now even some Seventh-day Adventists 
are starting to be critical for the same reason. None of the 
natural- or health food stores will carry Clyde’s TVP because 
it contains so much artifi cial stuff.
 Nabisco is no longer in the business, and Central 
Soya has discontinued the line of material they bought 
from General Mills. Cargill and Lauhoff are now in quite a 
precarious position. Cargill makes a good line of soy fl ours, 
but they also have a line of textured protein products that 
they have never been able to position correctly; they are 
operating at about 10% of capacity. Cargill got in early then 
in 1976 spent several million dollars more upgrading their 
plant so it is one of the nicest in the industry. A man with the 
inside scoop on Cargill is ADM’s manager in the western 
region, Bill Potter, phone 213-833-1389. He was Cargill’s 
sales manager and now lives in Los Angeles.
 The three people and companies that hold all the process 
patents and pooled them were Nabisco, Swift & Co. and 
ADM; that jump-started this industry. All three had a slightly 
different process, so they cross licensed to get the TVP 
process going. Lynn Adolphson of ADM is the best man in 
the USA to ask about his; he really knows the industry.
 General Mills was one company that really went into 
TSP in a big way. They had a line of fl avored products that 

has never been duplicated since–all the TVP items that were 
used as meat extenders, including the Bontrae line which 
were very fancy products. They introduced spun isolates in a 
really big way in both the bacon bits type products and their 
whole line of frozen meat analogs. One day they shut down 
the whole operation without any warning. They sold the 
frozen line to Dawson Mills, and sold the Bontrae process to 
Central Soya, both of whom have shut down these products 
in the last 18 months or so. Dawson Mills got completely 
out of the ISP business, but may still have a weak line of 
textured products. People keep hoping the market will 
materialize, but it never happens, so eventually they have to 
get out to cut their losses.
 Three companies went out in the fi rst washout: General 
Mills, Swift & Co., and fi nally the Marschall Division 
of Miles Laboratories. A division of National Can called 
National Protein Products or something like that made a 
compressed soy grit very similar to that made by Nabisco.
 We’re now heading for a second washout. Lauhoff is 
weak but has a little niche in the pet food industry. With 
the market collapsing and export sales bleak, everyone is 
going hook and tong after the pet food industry. Lauhoff was 
just bought by Bunge. Worthington is probably in a pretty 
precarious position. They have huge capacity with a market 
of 2-10% of capacity.
 Lauhoff and Cargill will probably be the next ones out. 
Dawson Mills is sort of dragging along at the rear, a little 
weak. Clyde is not sure if they still sell textured products. 
They banked an awful lot on textured soy concentrate. They 
still have a few fairly large customers–such as SAGA Food 
Services. All three companies need big volume to run their 
machines economically.
 ADM is defi nitely in the strongest, premier position 
among the makers of new soy protein products. ADM has 
strength across the board–not just in pet foods. They are the 
only company with a truly complete line of products and a 
decent line of fl avored products. ADM is way out in front 
with the edible soy products because of better texture and 
fl avor. Cargill, Dawson Mills, and Central Soya have sort of 
a nondescript product–not outstanding and not positioned 
well. They are losing money.
 Central Soya is having problems with its textured 
soy protein concentrate. Staley is a dogged competitor. 
They have concentrated on a few items which they sell 
inexpensively; they do a good job with those, but they have 
no fl avored products. Farmland (Far-Mar-Co) is also a 
dogged competitor. They have a line of fl avored TSF that has 
never gone any where.
 Each strong manufacturer has at least one pet food 
account from which they draw their fi nancial life. All the 
companies are losing money on their pet food TSF but they 
have to have it to keep their overhead spread thin enough 
to make money on anything else. So the competition in the 
edible soy products industry is brutal.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   652

© Copyright Soyinfo Center 2016

 What killed them all was Wenger Manufacturing Co. In 
the early days the pet food makers were happy to get TSF 
at 60 cents/pound, which was much cheaper than beef. But 
soybean meal was 6 cents/pound. So pet food makers started 
to buy a lot–dozens of carloads. Then Wenger shows up 
and says, “Why not buy an extruder, buy soybean meal for 
6 cents/pound, and make your own TSF?” This forced TSF 
processors to drastically lower rates to cost of meal plus a 
fi xed processing charge. That still allowed the processors to 
work off a lot of scrap. Some bought Wenger extruders. That 
was the end of profi ts in the pet food industry.
 Dwayne Andreas took an early liking to TVP. Dwayne 
is a very homey person, a Quaker [sic, Mennonite] in the 
true sense. He developed and made a fl aked breakfast cereal 
out of TVP; it contained 100% of the RDA for everything 
and you just poured milk on it–not a hot cereal. Or it could 
be used as a tuna extender. But in about 1972 the cereal 
makers rejected it; they thought it was too concentrated. That 
was one of the fi rst times ADM got burned–a sort of TVP 
tragicomedy. Bob Sullenberger is another key man and good 
source of information. Address: Basic Foods Co., 1211 E. 
Olympic Blvd. #204, Los Angeles, California 90021. Phone: 
213-623-6686.

2325. May, C.D.; Fomon, S.J.; 
Remigio, L. 1982. Immunologic 
consequences of feeding infants with 
cow milk and soy products. Acta 
Paediatrica Scandinavica 71(1):43-
51. Jan. [12 ref]
Address: Dep. of Pediatrics, National 
Jewish Hospital and Research 
Center, Denver, Colorado & Dep. of 
Pediatrics, Univ. of Iowa, Iowa City.

2326. Murphy, P.A. 1982. 
Phytoestrogen content of processed 
soybean products. Food Technology 
36(1):60, 62-64. Jan. [32 ref]
• Summary: The phytoestrogens, 
genistin and daidzin; their 
agluticones, genistein and daidzein; 
and coumesterol are the principal 
isofl avonoid substances found in 
soybeans. These 5 types of soy 
phytoestrogens (which are hormones) 
were separated using HPLC from 
soybeans, toasted defatted soyfl akes, 
textured soy protein, soy-containing 
breakfast patties, soy sprouts 
(germinated for 5 days), tofu, soy isolates (acid precipitated), 
and fermented soy sauce. There was a general decrease 
in genistin concentration with additional processing. But 
there is a signifi cant carryover of soy phytoestrogens into 

processed soy protein products. Thus soy products have 
high estrogenic activity. Analysis of phytoestrogens in 
food mixtures may be a useful technique for estimating 
soy protein concentration in foods. Address: Dep. of Food 
Technology, Iowa State Univ., Ames, Iowa 50011.

2327. Product Name:  Country Stew (Vegetarian): With 
hearty chunks of vegetable protein.
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1982 January.
Ingredients:  Water, textured vegetable protein (soy protein 
concentrate, wheat gluten, wheat fl our), carrots, potatoes, 
peas, celery, soybean oil, fl avorings (hydrolyzed vegetable 
protein, monosodium glutamate, onion and garlic powder, 
artifi cial fl avor, lemon juice, spices, disodium guanylate, 
disodium inosinate), sodium caseinate, onions, tomato paste, 
yeast extract, salt, caramel color, mono- and diglycerides, 
niacinamide, etc.
Wt/Vol., Packaging, Price:  19 oz can. Retails for $1.95 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Food Report (Lehmann). 
1982. Jan. Fully prepared; just heat and serve.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
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A.6-27.
 Product with Label purchased at Adventist Book 
Center in Pleasant Hill, California. 1990. July 19. 19 oz. 
can. Ingredients are the same as those shown above. Label 
copyright 1983.

2328. Product Name:  Beef Vegetable Soups (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1982 January.
Wt/Vol., Packaging, Price:  19 oz cans.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1982. Jan. Fully prepared; just heat and serve.

2329. Product Name:  Chicken Noodles (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1982 January.
Wt/Vol., Packaging, Price:  19 oz cans.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1982. Jan. Fully prepared; just heat and serve.

2330. Kahn, Marvin L.; Eapen, Kuttikandathil E. Assignors 
to Rich Products Corp. 1982. Intermediate-moisture frozen 
foods. U.S. Patent 4,313,967. Feb. 2. 28 p. Application fi led 
14 March 1980. [24 ref]
• Summary: About the Freeze Flo process, with 37 
examples. Refers to soy protein concentrates and isolates. 
The fi rst patent relating to the Freeze Flo process was 
#4,146,652 issued on 27 March 1979 to Kahn and Eapen. 
Address: 1. Williamsville, New York; 2. Kenmore, New 
York.

2331. Hittle, Carl N. 1982. Re: Soya Production and 
Research Association (SPRA) in India. Letter to William 
Shurtleff at Soyfoods Center, Feb. 15. 1 p. Typed, with 
signature on letterhead.
• Summary: “Al Nelson indicates that SPRA started in the 
fall of 1971 and products were being made before the end of 
1972. The initial processing equipment (Wenger Extruder, 
etc.) were donated by Mr. Wenger, since he (Mr. Wenger) 
and Mr. Nave (Bob Nave’s father) were old friends. G.B. 
Pant University of Agriculture and Technology bought 
25% interest in SPRA.” Address: Prof. of International 
Agriculture, 1102 S. Goodwin Ave., Univ. of Illinois, 
Urbana, IL 61801.

2332. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 

Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with 
signature. [Eng]
• Summary: “We are making the most incredible tamales.” 
Blanca’s maiden name is Dominguez. Her husband’s double 
surname is Diez Gutierrez. She has decided to use only her 
maiden name–otherwise it is too long. She regrets that she 
does not know her husband’s address.
 “I have gone to three good agricultural libraries. When 
I enquire about the history of soya in Mexico, the librarian 
looks at me wide-eyed. So they bring out all they have on 
soya, plenty of information, but no history. I know Manuel 
Gamio wrote about it and was a great promoter.” But Blanca 
has been unable to fi nd any of his books.
 “Soya fl our was widely used by the Social Security in 
Mexico for many years; they began in the 1960s, and only 
recently gave it up. It was distributed freely among the 
people. It was never very successful and was not accepted 
permanently, because only the Social Security distributed it. 
I have been told that many years ago, even as early as the 
1940s, the soya bean was sold or introduced in some shops; 
but it later was removed because people rejected it. They 
tried cooking it like Mexican beans, which are much softer 
and cook into a nice gravy sort of sauce. This soya bean 
never cooked, was hard as a rock, so it did not succeed. Now 
many people realize you must learn how to use it, and are 
willing to learn.
 “I am sure there was some very goos stuff around in the 
1930s. I have this clue from an old teacher, who told me she 
had some notes, which sounded terrifi c.” But she has not yet 
been able to fi nd them.
 “You must write to Dr. Nuren Banfunzi (Apdo. Postal 
#6, Iguala, Guerrero). He has made many important 
contributions to Mexico in the fi eld of Soya, among them 
creating the variety BM2, with no odor or beany taste, so that 
people do not reject the milk for human consumption. He 
might have all the information you need. He is now working 
in el tecnológico of Monterrey; also in Queretaro and also 
in Michoacan. He has been in contact with many fi ne people 
(incl. one lady in Michoacan) who are doing a lot to take the 
soya to the common folk. I am sure he can help you. He is a 
scientist. We are very good friends, and he has done a lot to 
introduce the soya to the ordinary housewife, even creating 
some recipes himself.
 “Soya is almost like a conversion. When people adopt 
it, they turn inside out.” Blanca encloses a sheet of the 
names she uses for basic soyfoods in Spanish. “Soyafoods 
= alimentos de soya. Fresh green soybeans = frijol de soya 
tierno (no special name). Soya nuts = I call them soya-nuez 
and so do my students, but this is only amongst us. Soya 
sprouts = germinados de soya. Roasted soya fl our = harina 
de soya tostada. Coffee = I call it soyafee but this is only 
known among my students and at the cooperative I founded 
in Tepoztlán. Soya-choc = I call it soyalate, same as above. 
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Tofu = tofu o queso de soya o cuajada (curd) de soya. Okara 
= Okara o pasta de soya. Soya oil = aceite de soya. Soy 
fl our = harina de soya. Textured soya protein products = 
productos de soya texturizada. Soya grits: are not known 
here. Roasted soya beans with salt = like peanuts, I call 
them soya-huates, but my names are not well known yet, 
only among those who study with me. Gô = masa de soya 
which looks very much like the corn dough with which we 
make tortillas.” Note: This is the earliest English-language 
document seen (Nov. 2012) that contains the term “roasted 
soya fl our.”
 “In Mexico there are some commercial products: 
Chocosoya, like chocolate soya to drink with water or milk. 
Soyavena, a soya powder for children, soya and oats. Pinole 
de soya, is soya powder with cinnamon and sugar. Horchata 
de soya, invented by me but very well known, soya milk 
with plenty of ice, cinnamon, vanilla and sugar (I made it in 
Denver [Colorado, at the annual Soyfoods Conference]).” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

2333. Product Name:  Vegetable Protein Entrees [Uncle 
Archie’s Chicken Almondine, Sweet ‘N Sour Pork Style, 
Pepper Steak, or Hearty Stew Style].
Manufacturer’s Name:  Archer Danield Midland Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1982 February.
Ingredients:  Sweet ‘N Sour Pork: TVP (soy fl our), sugar, 
cornstarch, bell peppers, natural fl avorings, vinegar solids, 
onion, tomato paste, garlic, sherry wine solids, monosodium 
glutamate (fl avor enhancer), salt, spice, disodium inosinate 
and disodium guanylate (fl avor enhancers), artifi cial fl avor 
and colorings, citric acid.
Wt/Vol., Packaging, Price:  5.8 oz paperboard box.
How Stored:  Shelf stable.
Nutrition:  A 2/3 cup serving contains 10% of the U.S. RDA 
for protein, 138 calories, and less than 1 gm fat.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Winter. p. 57. The product line is billed “An Oriental style 
entree based on textured vegetable protein and a delightful 
blend of vegetables served in a sauce designed to enhance 
their fl avors.” The product is dehydrated.

2334. Product Name:  Loma Linda Savory Dinner Loaf 
(Dry Mix).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982 February.
Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, onion, natural (vegetable) fl avors, rice fl our, 
corn starch, artifi cial fl avor, guar gum, garlic powder, 
caramel color, spices, whole wheat fl our, monosodium 
glutamate, cottonseed oil, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 

hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm): Calories 50, protein 9 gm, 
carbohydrate 4 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 380 mg, potassium 140 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1982.

2335. Product Name:  Loma Linda Corn Dogs (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982 February.
Ingredients:  Meatless wiener: Wheat gluten, corn oil, 
water, dried yeast, soy protein concentrate, artifi cial and 
natural (vegetable) fl avors, wheat germ, soy fl our, onion, 
vegetable mono- and di-glycerides, garlic powder, salt, soy 
lecithin, caramel color, L-lysine, paprika, artifi cial color, 
spice, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). Batter: Enriched fl our, corn fl our, 
enriched corn meal, sugar, salt, soy fl our, soy oil, whey, egg 
yolks, dried honey, sodium acid pyrophosphate, sodium 
bicarbonate, monocalcium phosphate, artifi cial and natural 
(vegetable) fl avors.
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 corn dog (2.5 oz–71 gm): Calories 250, 
protein 12 gm, carbohydrate 7 gm, fat 19 gm, cholesterol 0 
mg, sodium 300 mg, potassium 120 mg.
New Product–Documentation:  Food Report (Lehmann). 
1982. Aug. The frozen corn dogs are meatless wieners 
dipped in corn batter.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2336. Pratt, Dan E.; Di Pietro, C.; Porter, W.L.; Giffee, J.W. 
1982. Phenolic antioxidants of soy protein hydrolysates. J. of 
Food Science 47(1):24-25, 35. Jan/Feb. [9 ref]
• Summary: Many phenolic compounds have been found 
in soybeans, soy fl ours, and soy protein concentrates. Soy 
protein hydrolyzate (SPH) has antioxidant activity. The SPH 
used in this study was Vi-Zate 115 HVP powder, oil coated, 
supplied by A.E. Staley Mfg. Co. (Protein Div.), Chicago, 
Illinois. It was studied to identify the phenolic compounds 
responsible for this activity. Three isofl avones–genistein, 
daidzein, and glycitein–were identifi ed in SPH, but no 
isofl avone glycosides were found. Address: 1. Dep. of Foods 
& Nutrition, Purdue Univ., West Lafayette, Indiana 47907.
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2337. Product Name:  The Bristol Vegetable Burger 
(Meatless Tofu Burger).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Sunny Bank, Chapel Lane, Fish 
Ponds, Bristol 16, England.  Phone: (0272) 554780.
Date of Introduction:  1982 March.
Ingredients:  Tofu, brown rice, textured soy fl our, tomatoes, 
shoyu (soybeans, wheat, water, salt), soy, oil, herbs and 
spices, salt, yeast extract, onion extract, garlic.
Wt/Vol., Packaging, Price:  85 and 100 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983. 5.5 by 7 
inches and 5.5 by 8.5 inches. Plastic. Green, brown, tan 
and white. “Pre-cooked–Eat cold, or warm under grill. Low 
calorie: 172 calories per 100 gm.” Poster. 1983, undated. 
6 by 8 inches. Red and blue on white. “The Bristol Burger 
range of natural convenience foods are now available 
in 3 varieties. Ready cooked. Can be eaten cold or hot. 
Low calorie and high protein.” Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 26-27. Spot in The Vegan. 1988. 
Summer. p. 17. “There is a new Vegetable & Tofu Burger 
from Cauldron Foods.”

2338. Product Name:  The Bristol Chilli Burger (Meatless 
Tofu Burger).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Sunny Bank, Chapel Lane, Fish 
Ponds, Bristol 16, England.  Phone: (0272) 554780.
Date of Introduction:  1982 March.
Ingredients:  Tofu, brown rice, textured soy fl our, tomatoes, 
shoyu (soybeans, wheat, salt), soy oil, herbs, chilli spices, 
salt, yeast extract, onion extract, garlic.
Wt/Vol., Packaging, Price:  85 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983. 5.5 by 
8 inches. Plastic. Brown, red, yellow and white. “Low 
calorie–172 Kcal per 100 gram.” Poster. 1983, undated. 6 
by 8 inches. Red and blue on white. “The Bristol Burger 
Range of Natural Convenience Foods are now available 
in 3 Varieties. Ready Cooked. Can be eaten Cold or Hot. 
Low Calorie and High Protein.” Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 26-27.

2339. Product Name:  The Bristol Nut Burger (Meatless 
Tofu Burger).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Sunny Bank, Chapel Lane, Fish 
Ponds, Bristol 16, England.  Phone: (0272) 554780.
Date of Introduction:  1982 March.
Ingredients:  Tofu, brown rice, textured soy fl our, peanuts, 
shoyu (soybeans, wheat, water, salt), soy oil, salt, hydrolysed 
vegetable protein, onion extract, citric acid, garlic.

Wt/Vol., Packaging, Price:  85 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1983. 5.5 by 7 
inches. Plastic. Dark brown, light brown and white. Poster. 
1983, undated. 6 by 8 inches. Red and blue on white. “The 
Bristol Burger Range of Natural Convenience Foods are now 
available in 3 Varieties. Ready Cooked. Can be eaten Cold or 
Hot. Low Calorie and High Protein.” Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 26-27. This company was built 
on the burger, which contains TVP (purchased from British 
Arkady) to add chewiness.

2340. Hannigan, K.J. 1982. Corn/soy-based frozen desserts: 
Taste & nutrition made to order. Food Engineering 54(3):92. 
March.
• Summary: ADM has developed a non-dairy frozen dessert 
in which butterfat is replaced by hydrogenated soy oil and 
casein is replaced by soy protein isolate (Ardex F). Three 
variations with formulas are available containing 10% fat 
(ice cream type), 4% fat (ice milk), and 2% fat (sherbet). The 
ingredients are soy oil, soy protein isolate, a 55% fructose 
36DE corn syrup, and stabilizer/emulsifi er. Various fl avors 
have been developed and the formulas can be modifi ed for 
higher protein, reduced sweetness, or reduced sodium.

2341. Morris, Charles E. 1982. Low-cost protein disperses 
instantly. Food Engineering 54(3):103. March.
• Summary: Cenpro 70, a highly dispersible combination 
of soy protein concentrate and lecithin in powdered form, 
was introduced recently by Central Soya Co. as a low-cost 
replacement for soy protein isolates and caseinates in high-
protein beverage mixes, energy bars and tablet formulations. 
Selling for $1.00/lb, it is less expensive than dairy whey, soy 
isolate, casein, or whey protein concentrate.

2342. Oluski, Ana; Oluski, Velimir. 1982. Sir od soje–novi 
dodatak proizvodloma od mesa [Soy cheese: A new additive 
for meat products]. Tehnologija Mesa 23(3):81-83. March. 
[17 ref. Ser; eng]
• Summary: Studies on the use of a fermented soy protein 
product as a replacement for conventional soy protein 
additives (soy fl our, textured vegetable protein, soy protein 
isolate, soy protein concentrate) in sausage products are 
described. Trials on ‘Paris’ sausage made with addition of 
5 or 10% of the fermented product showed no signifi cant 
effect on the overall appearance, slice appearance, colour, 
consistency, fl avour or taste of the sausages. Address: 
Tehnoloski Fakultet, OOUR, Novi Sad, Yugoslavia.

2343. Product Name:  Meatless Frozen Entrees with Soy 
Pepperoni [Ranch Barbecue, Texas Tamale, Texas Burrito, or 
Pizza Royale].
Manufacturer’s Name:  Tumaro’s Inc.
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Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1982 March.
Ingredients:  Textured soy protein. Sauce: Tomato paste, 
honey, apple cider vinegar, water, tamari, arrowroot starch, 
spices, natural distilled wood smoke.
New Product–Documentation:  Food Report (Lehmann). 
1982. March. Spot in Soyfoods. 1982. Summer. p. 56. 
“Hottest Meal on the Range.” Frozen entrees using tender, 
beefl ike textured soy protein strips, smothered in a tangy 
Texas-style sauce.

2344. Tally, Gene. 1982. The Coca-Cola Company’s 
work with soymilk in Brazil (Saci) and Mexico (Samson) 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, April 2. 2 p. transcript.
• Summary: The Coca-Cola Co.’s (CCC) fi rst protein drink 
was a whey product in Surinam–the forerunner of Sansom 
in Mexico. Gene is quite sure that none of the early Samson 
products contained soy. The trademarks say that the protein 
source can be whey or soy but all have been whey.
 CCC has never marketed a soy based beverage outside 
of Brazil–where they marketed Saci. Coke’s fi rst fi nancial 
success with a protein fortifi ed beverage was with whey 
Samson in Mexico. In Brazil, soy Saci was a fi nancial 
disaster. After infl ation gets under control in Brazil, CCC 
will try a joint venture there with mass market retail soymilk. 
They will steer clear of government programs such as the 
school feeding program.
 In Japan, Fuji Purina does not like to produce soy 
protein isolate because the effl uent causes environmental 
problems and expenses. They do make some but they buy 
most of what they use or sell from Ralston Purina in the 
USA. Address: Coca-Cola Co., Atlanta, Georgia.

2345. Eldridge, Arthur C. 1982. Determination of isofl avones 
in soybean fl ours, protein concentrates, and isolates. J. of 
Agricultural and Food Chemistry 30(2):353-55. March/
April. [9 ref]
• Summary: These commercial soy products have high 
estrogenic activity. Their total and individual isofl avone 
content was determined by high-performance liquid 
chromatography. Dehulled, defatted soybean fl ours (10 
samples) contain the following mean isofl avone content 
(mg/100 gm): Genistin 119.8, daidzin 61.7, daidzein 32.8, 
genistein 26.6, glycitein 7-Beta-glucoside 12.9. The total of 
these numbers is 253.8. The same isofl avones were found 
in soy protein concentrates and isolates but in decreased 
amounts.
 Preparation of extracts: Ground defatted soybean 
fl our was extracted with several solvents. Refl uxing with 
80% methanol gave the maximum extraction and most 
reproducible results.
 Of the commercial soy fl ours used, one was a true soy 
fl our (Nutrisoy 7B, made by ADM), and eight were textured 

soy fl ours: TVP (unfl avored, ADM), Textratein (Cargill), 
Centex 300, 300L, 400, and 400 SL (Central Soya Co.), Mira 
Tex (Staley), and Promote III, SL (Griffi th Labs).
 The soy protein concentrates tested were: Response 
(Central Soya Co.), Food protein concentrate (Swift & 
Co.), Pro Con 2000 (Staley), Promosoy 100 (Central Soya), 
and GL-301 (Griffi th Labs). GL-301 had the highest total 
isofl avone content (317) and Promosoy 100 had the lowest 
(16)–a dramatic difference. Those with the highest isofl avone 
content were prepared by aqueous leaching of defatted 
soybean fl ours, whereas those with the lowest content were 
prepared by extracting hexane-defatted soybean meals with 
alcohols, which removed some of the isofl avones from the 
meal.
 The soy protein isolates tested were: Edi Pro N, Edi 
Pro A, Supro 610, 620, and 710 (all made by Ralston Purina 
Co.). Supro 710 had the highest total isofl avone content 
(132) and Supro 620 had the lowest (105)–a relatively small 
difference. Address: NRRC, Peoria, Illinois.

2346. Food Processing (Chicago). 1982. Wet curd isolated 
soy protein has maximum functional attributes: Protein is 
essentially undenatured. 43(4):38-40. April.
Address: ADM Foods, Box 1470, Decatur, Illinois 62525.

2347. Food Processing (Chicago). 1982. Imitation cheese: 
Fits any fl avor or application profi le, costs less than natural 
cheese. April. p. 22-23. Foods of Tomorrow section.
• Summary: Kraft, the largest maker of natural and process 
cheese in the USA, has introduced a line of imitation 
cheeses–a logical line extension. The new products contain 
isolated soy protein–developed and made by Kraft.

2348. Product Name:  Whole Earth VegeBurger (Dry Mix) 
[Herb & Vegetable, Chili, No-Salt (Aug.)].
Manufacturer’s Name:  Yin-Yang Ltd. [Whole Earth]. 
Renamed The Realeat Company in June 1982.
Manufacturer’s Address:  London NW10, England.
Date of Introduction:  1982 April.
Ingredients:  1982: Sesame seeds, rolled oats, wheat gluten, 
textured soya fl our, wholewheat rusk, dehydrated onion, 
dried mixed vegetables, yeast extract (Seasoning and seasalt 
vary between the 3 varieties).
Wt/Vol., Packaging, Price:  125 gm foil sachet, makes 4 x 
70 gm burgers. Retails for 59 pence.
How Stored:  Shelf stable.
Nutrition:  Contains more protein, half the fat, and less 
calories than an average beefburger. Cooked product: Protein 
19%, carbohydrate 17%, vegetable fat 6%, dietary fi bre 5%, 
calories 190/100 gm when fried.
New Product–Documentation:  Low, Robert. 1983. “And 
here comes... the VegeBurger.” Observer (The) (London). 
Feb. 27. p. 4. Sunday. This meatless burger, which was 
created by Gregory Sams, was launched nationally last week.
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 Leafl et. 1986. VegeBurger. “Realeat made the 
VegeBurger famous in 1982...” But in other Realeat 
publications the year of introduction is given as 1983. Note: 
It was sold locally in 1982, then launched nationally in Feb. 
1983. “You just mix it with water and egg (optional), wait for 
15 minutes, and shape into burgers for frying.”
 Ad in The Vegetarian. 1984. May/June. p. 12. “Vege 
Burger by Realeat. The alternative that works. From health 
and natural food stores everywhere.”
 Letter from Gregory Sams. 1988. March 30. Says the 
product was introduced in 1982. Leafl et, undated. “A Recipe 
for success.” Gives detailed product information. “Realeat 
made the VegeBurger famous in 1982 with the launch of the 
fi rst all-natural meat alternative that tasted better, cost less, 
and did you good–with convenience. It proved a powerful 
combination and paved the way to a new market in meatless 
foods.”
 Talk with Philip Marshall of Cauldron Foods Ltd. 1990. 
July 9. This is probably the Haldane Food Group’s best-
selling soy product. Greg and Craig Sams are brothers, and 
both American. Philip does not know if they still work with 
Haldane or if they are retained as consultants. Both are very 
talented guys, excellent at marketing, and probably made 
their money quite nicely. One is in a wheelchair, paralyzed 
from the waist down. In the early days, both were involved 

with Whole Earth and the early events at Portobello Road. 
Whole Earth became Harmony Foods, a large health food 
wholesaling company.
 Color photo of package in Linda McCartney’s Home 
Cooking. 1990. p. 18. “Realeat Vege Burger Mix. Herb 
& Vegetable Style.” The package is orange, yellow, 
and brown. “All natural–All vegetable.” A large color 
illustration shows a burger between buns.
 Letter (e-mail) from Greg Sams, originator of the 
VegeBurger–in response to questions from William 
Shurtleff. 2007. Feb. 8, 9 and 12. “The initial VegeBurger 
was launched as a Whole Earth branded product when 
I was still running Whole Earth, located in London at 
NW10. That was in April 1982. The VegeBurger was 
launched in two fl avours: Herb & Vegetable, and Chili. A 
No Salt variety came out in Aug. 1982. The Offi cial name 
of the company was still Yin Yang Ltd. VegeBurger and I 
went solo as The Realeat Company in June 1982. Whole 
Earth was in deep fi nancial trouble and our investors and 
bankers had no faith in the product which I’d created to 
help save us. I had faith and was happy to pass the reins 
over to my brother Craig and to go off and work from 
home (at 2 Trevelyan Gardens, London, NW10 3JY–
where I had been living since Feb. 1980) with my new 
baby [VegeBurger]. It was our joint rescue plan, and the 
backers and bankers bought it. It worked for both of us. 
By early 1983, VegeBurger was a best seller in health 
food shops throughout the country. The article by Low on 
the VegeBurger in The Observer (London; Feb. 27. p. 4. 

Sunday) was prompted by my press release, which tied into 
the launching of the frozen VegeBurger in Feb. 1983. In 1988 
The Realeat Company moved from my home to a serviced 
location at Acorn House in Nearby Acton for six months 
prior to my sale of the company.” “Yes, those are the original 
ingredients. The base of the VegeBurger mix was virtually 
equal parts of the fi rst four ingredients. The secret was the 
texture obtained from the combination of wheat gluten and 
soya protein.”
 2015 May 31. “The Vegeburger–Gregory’s story.” from 
www.chaos-works.com. “The VegeBurger was, actually, 
prompted by a case of hepatitis that had me house-bound for 
the last few months of 1981. For the fi fteen years prior to 
that, in conjunction with brother Craig, I had been running 
various natural foods businesses, each one the fi rst of its kind 
in the country. It started when I opened Seed Restaurant in 
1968 at the age of 19, progressing to CERES natural food 
store on the Portobello Rd. This then led to the importation, 
manufacture, and distribution of natural products through 
Harmony Foods–which evolved into Whole Earth Foods. 
Publishing and cafes, a bakery and a bookshop, pop festival 
catering and all sorts were included in the mix over the years. 
Mom helped cook in the very fi rst days of the restaurant 
and dad published Seed, the Journal of Organic Living for 
six years. All of this set the scene for the VegeBurger to be 
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such an instant success. In 1982, I was in charge of Harmony 
Foods/Whole Earth with my brother Craig doing the 
marketing. We sold hundreds of tons of natural foods every 
week but were in dire fi nancial straights. Our equal shares 
had a negative value, and the investors who owned nearly 
half of the company were very upset about it all.
 “In 1981 I returned from a trip to Colorado’s Rocky 
Mountains and came down with hepatitis. The only way to 
cure it was an enforced stay-at-home rest from the frenzy 
of keeping up with the relentless demands of Harmony 
Foods. With this enforced ‘free’ time I decided to work on 
something that could breathe new life into the company, 
without being a drain on its resources. I wanted something 
unlike our huge range of grains and beans and seeds and 
basic products, but still appealing to the same market.
 “I had been vegetarian from the age of 10, at a time 
when I knew of no other vegetarians in any of the subsequent 
four schools I attended. Having been brought up by a health-
conscious mother in a pre McD era, I had never even tried 
a hamburger. The idea of creating an alternative to the 
hamburger with an easy-to-make mix appealed to me as 
being quite unlike bagging up beans (there will always be 
somebody who can put a pound of beans in a bag for less 
than you). I spent about four months experimenting with 
different ingredients and mixes, working on texture fi rst, and 
then the vegetables, herbs and seasoning. It was after about 
three months that I knew I was getting close when my long-
suffering wife, Sandy Sams, asked for a second bite of the 
latest sample forced upon her.
 “There was nothing on the market then that provided 
a natural alternative to the hamburger, and the product 
needed a name. I wrote out a list one evening of the 
options, including Plantburger, Sesameburger, Vegeburger, 
Earthburger and Greenburger. They all sounded strange at 
the time but after a few days ‘VegeBurger’ came to the fore. 
As a brand new word, which did not seem descriptive at the 
time, it was not a problem to register it as the trade mark 
VegeBurger. Vegetarians were not yet termed Veggies.
 “The VegeBurger was launched in March 1982 under 
the Whole Earth label and much as I extolled its virtues, 
our bankers and backers were not impressed, pointing out 
that 90% of all new food product launches fail. I wanted to 
devote myself to this new ‘baby’ and, by the 18th of June 
1982, I had negotiated myself a resignation as Chairman 
and M.D. of Whole Earth Foods. I gave my shares to 
brother Craig who gradually developed the company into 
a solvent Whole Earth Foods and later launched Green & 
Blacks chocolates with wife Josephine. I set up my dream 
business, trading as The Realeat Company. It was all 
managed on my Apple IIe computer from an in-house offi ce 
conversion, utilizing reliable outside contractors and having 
no employees. This is now called a “virtual company” and it 
allowed me to spend my time demonstrating, promoting and 
marketing. I had no bureaucracy, no fi xed overheads, and it 

was a joy to run this free-fl owing enterprise.
 “The VegeBurger quickly became a nationwide 
success, especially boosted by the press coverage it 
received following release of the fi rst Realeat Survey in 
1983, commissioned to tie in with the launch of the frozen 
VegeBurger. I commissioned Gallup to conduct a poll of 
public attitudes to meat consumption, getting the fi rst ever 
vegetarian head-count. It was news, with more of a move 
away from red meat consumption than anybody had realized. 
VegeBurger was on television, radio and newspapers to such 
a degree that, when I wasn’t being interviewed on radio or 
responding to a press query, all my time was spent keeping 
retailers stocked with the new hit. The survey brought a huge 
number of latent vegetarians ‘out of the closet,’ especially 
young women who realized they were not alone in their 
aversion to meat.
 “The secret of the VegeBurger was simple in retrospect. 
It had a better fl avour than your average beefburger, cost you 
less, didn’t kill cows, and made you feel a whole lot better–
all done with natural ingredients.
 “By 1988 things were getting a bit too complicated to 
keep on running by the seat of one’s pants. It was clear that 
I could either get out of the business now while it was all 
going well, or start wearing suits, and employing them, in 
order to eventually have loadsa money, while risking it all 
going down the drain if I screwed it up.
 “So I sold the Realeat Company on the 8th August 
`88 and left the food industry altogether. One of my most 
treasured “pay-offs” from all those years is the ability to 
easily buy healthy organic foods that I once had to import, 
pack, sometimes manufacture, and always introduce, if I 
wanted to include them in my own diet–which I did.”

2349. Ponce Aguirre, Joaquín. 1982. Historia de los 
alimentos de soya en Mexico [Re: History of soyfoods in 
Mexico]. Letter to William Shurtleff at Soyfoods Center, 
May 10. 2 p. Typed, with initials on letterhead. [1 ref. Spa; 
eng+]
• Summary: The archives of the Federal Institutions have 
collected descriptions of the various efforts to cultivate 
soybeans in our area. The earliest document seen that 
mentions attempts to grow soybeans in Mexico dates from 
1911, when the country was in the throes of revolution. 
Perhaps for this reason, the project did not prosper. In 1932 
experimental plantings were carried out in Veracruz, but 
were discontinued in 1935. In 1942 seeds were imported 
from the USA but again the experiments ended in failure. 
Finally soybeans came to be adapted to Mexican conditions 
and in 1959 an area of 1,600 ha was planted in the Yaqui 
Valley in the state of Sonora. The fi rst commercial soyfood 
in Mexico was Mead Johnson’s Sobee, introduced in 1955, 
for infants and nursing mothers who could not tolerate milk. 
It is still on the market.
 Note: This document contains the earliest date seen for 
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the cultivation of soybeans in Mexico (1911) (one of three 
documents). The source of these soybeans is unknown. 
Address: General Manager, PADSA, Productos Alimenticios 
Delicias, S.A., Apartado Postal 376, Cd. Delicias, Chihuahua 
33000, Mexico. Phone: 2-30-93.

2350. Freiberg, Karen. 1982. New company [Royal 
American] has unusual food, backers. Kansas City Star 
(Missouri). May 28.
• Summary: The 25 investors in Royal American Food Co. 
raised nearly $1 million. Located at 24307 E. 40 Highway in 
Blue Springs, Missouri, the fi rm is a multi-level marketing 
company that sells fl avored instant tofu and dehydrated soy-
based desserts.

2351. Pautz, Jane Abe Cadwell. 1982. Re: Directory of 
soyfoods manufacturers in Sao Paulo, Brazil, and comments 
on the availability of these foods. Letter to William Shurtleff 
at Soyfoods Center, May 29. 3 p. Typed.
• Summary: List all known companies in Sao Paulo that 
make soyfood products. A separate listing is given for 
each product with the full company name and address. 
The product categories include: Tofu and tofu products (2 
companies). Soymilk (4). Shoyu (3). Sellers of whole dry 
soybeans (1). Lecithin (1). Soyfl our (1; soyfl our is available 
in many stores without a brand name). TSP / TVP (2).
 “As you know we have a large Japanese colony here in 
the country. I am only aware of what is here in Sao Paulo.”
 “Soynuts are available in health food stores in small 
unlabeled packages. I have not seen soynut butter. Misso 
(miso) is plentiful. Soy sprouts are sometimes available in 
open-air markets along with other Japanese products. They 
aren’t common. Fresh green soybeans [edamamé] are also 
available at certain times of the year in these markets. Of 
course there is lots of soyoil. I think that Sanbra is one of 
the big producers or sales company of the beans [soybeans]. 
In some of the healthfood stores there is a product available 
called ‘carne de soja’ (literally “soy meat [textured soy 
fl our]). There is no brand name and I have not experimented 
with it.”
 “I will be working on a book of tofu recipes during this 
vacation. The publisher wants to publish it yet this year.
 “Last year I gave 3 lessons in working with soyfoods 
at the Nestlé experimental kitchen here in Sao Paulo, and 
may be working with a new health foods store / restaurant in 
developing foods. I would like to see them try some typical 
soy-deli kinds of things. There is a lot of interest here, new 
stores of ‘produtos naturais’ [natural food products] and 
vegetarian restaurants are quite popular.” Address: Rua 
Spinagés 1974 Apto. 61, 01258 Sao Paulo, Brazil.

2352. Product Name:  Pro-Fam S-955, S-640, or S-970 
(Low-, Medium- or High-Functional Soy Protein Isolates).
Manufacturer’s Name:  Grain Processing Corp.

Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.
Date of Introduction:  1982 May.
New Product–Documentation:  C.E. Morris. 1982. Food 
Engineering. May. p. 72. “Textured soy protein isolates 
create new analogs, extenders.” In addition to Pro-Fam 
S-950, GPC also makes 3 other types of Pro-Fam isolates: 
S-955 (low functional, NSI 20 [nitrogen solubility index]), 
S-640 (intermediate functional, NSI 55), and S-970 (high 
functional, NSI 85).

2353. Mason, Robert M.; Carden, John L. 1982. Controlled 
ecological life support system: Research and development 
guidelines. Moffett Field, California: National Aeronautics 
and Space Administration (NASA). 99 p. May. 28 cm. 
Report No. NASA CP-2232–NASA Conference Publication 
2232. Proceedings of a NASA workshop held 9-12 Jan. 1979 
at Ames Research Center, Moffett Field, California.
• Summary: Contents: Preface. List of fi gures and tables. 
1. Introduction: Background, approach, overview of report, 
references (5 refs). 2. Evaluation of a ground based manned 
demonstration as a milestone in CELSS development: 
Introduction, summary of workshop fi ndings (Group 1), 
food production (Group 2), waste processing (Group 3), 
systems engineering and modeling (Group 4), ecology-
systems safety (Group 5). 3. Development requirements 
for a successful ground based CELSS demonstration 
(Introduction plus comments from the fi ve groups). 4. 
Research recommendations (Introduction plus comments 
from the fi ve groups). Appendixes: A. Individual research 
recommendations (Group 2). B. Interactions of waste 
processing group with other groups. C. Group membership. 
D. Names and addresses of workshop participants.
 “Preface: The purpose of this workshop was to consider 
research and development guidelines for Controlled 
Ecological Life Support Systems. (CELSS)” and to “Identify 
considerations critical to a successful ground-based manned 
CELSS demonstration (GBCD).” “The workshop was 
supported by NASA as a part of the work under Grant No. 
NSG-2323.”
 In Chap. 3 (p. 21) the Nutrition and Food Processing 
Group (Group 1) states: “Some conventional sources are 
advanced (i.e. soy milk, oriental ‘cheeses’ [such as tofu], 
fabricated meats, textured vegetable protein, sausages, and 
candy),...” Much recycling is involved, including “food 
regeneration from wastes” (incl. higher plants grown in 
urine). Higher plants have many valuable functions in 
addition to food production for humans: air revitalization 
including addition of oxygen and removal of carbon dioxide 
and certain gaseous contaminants, conversion of wastes into 
food, aesthetic value, etc. Vegetarian diets, and use of algae 
(single cell proteins) are considered important.
 The fi rst paper in Appendix A is titled “Quantitative 
analysis of biomass production and compatibility studies of 
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early maturing soybean cultivars for GBCD, by Jagmohan 
Joshi, Univ. of Maryland (Eastern Shore at Princess Ann). 
It begins: Justifi cation: Soybean is one of the recommended 
plants to be grown in GBCD This has been clearly shown 
by various investigators in the earlier studies conducted 
for NASA. In CELSS it is very important to know the 
total amount of biomass produced by each crop.” Six 
early maturing soybean will be grown under hydroponic 
conditions. Note: This is the earliest document seen 
(July 1999) concerning space travel and soy. Address: 1. 
METRICS, Inc.; 2. Georgia Inst. of Technology. Both: 
Atlanta, Georgia.

2354. Morris, Charles E. 1982. Textured soy protein isolates 
create new analogs, extenders. Food Engineering 54(5):72-
73. May. [1 ref]
• Summary: Grain Processing Corp. has developed some 
exciting new product ideas for textured soy protein isolates, 
including extrusion-expanded, high-protein, crunchy cheese-
fl avored snacks in shapes such as onion rings and mini-
donuts. “Snacks were made by blending GPC’s Pro-Fam 
S-950 low-functional soy protein isolate with grain fl ours, 
extruding the mix, frying in vegetable oil and tumbling with 
a low-salt, powdered cheese fl avoring.” GPC also makes 
3 other types of Pro-Fam isolates: S-955 (low functional, 
NSI 20 [nitrogen solubility index]), S-640 (intermediate 
functional, NSI 55), and S-970 (high functional, NSI 85). 
GPC is developing a textured isolate to be used as an 
extender for a canned tuna product. Address: Midwest Editor.

2355. Raaij, Joop M.A. van; Katan, M.B.; West, C.E.; 
Hautvast, J.G. 1982. Infl uence of diets containing casein, 
soy isolate, and soy concentrate on serum cholesterol and 
lipoproteins in middle-aged volunteers. American J. of 
Clinical Nutrition 35(5):925-34. May. [38 ref]
• Summary: Fifty-seven healthy volunteers (mean age 46 
years) were fed for 45 days on diets containing 16% of 
energy as protein, etc. Of the protein in the diets, 60% was 
provided as caseinate, as soy protein isolate, or as soy protein 
concentrate. The diet design is described. Little or no effect 
was found in cholesterol distribution based on which of the 
three types of protein were consumed. Address: Dip. Nut. 
(Cantab).

2356. Thornock, Kaylene. 1982. The usability of tofu in 
schools and colleges. Jack’s Beanstalk, P.O. Box 26615, Salt 
Lake City, Utah. iii + 102 p. May. No index. 28 cm.
• Summary: Contents: About tofu. Acknowledgments. 
Agreement for research on tofu. Statement of objectives. 
Research objectives #1-6. Summary of research fi ndings by 
objectives.
 Tofu was served and evaluated by students at Brigham 
Young University in a number of popular recipes. Generally, 
the more students knew about tofu, the higher their 

acceptance level. Tofu was very well accepted in both 
entrees and dessert items. A cheesecake, in which tofu was 
substituted for one-third of the cream cheese, was preferred 
almost 2-to-1 over that without.
 Among the recipes tested which contained tofu were: 
Brownies, burritos, chow mein, chili rellenos, cheesecake, 
enchiladas, French toast, fruit smoothies, guacamole dip, 
onion dip, pizza, pumpkin pie, quiche, scrambled tofu, 
spaghetti sauce, stroganoff, tofu stew, and yakisoba (fried 
buckwheat noodles).
 Cost savings: Ground beef at $1.39/lb was found to 
be 74% more expensive than tofu at $0.80/lb. At 50:50 
extension a foodservice operation would save $29.50 per 100 
lb of food product, or 21%. If 600 lb a week was served, this 
would result in an annual savings of $9,204 in one entree 
item. Foodservice directors fi nd this very impressive. Tofu 
may replace all or part of the following ingredients to realize 
substantial cost savings: Bleu cheese $4.60/lb. Mozzarella 
cheese $3.60. Cream cheese $2.95. Round steak $2.15. Beef 
sirloin roast $1.79. Ground beef $1.39. American cheese 
$1.29. Tofu $0.80. Other economical substitutions are for 
mayonnaise, salad dressing, cottage cheese, sour cream, ice 
cream, eggs, chicken, sausage, pork. Note that TVP (textured 
soy fl our) is now widely used by foodservice institutions in 
tacos and to some extent in hamburgers.
 Nutritional value: Tofu is a star, being free of 
cholesterol, low in total fats and saturated fats, very low in 
calories, and free of salt... in addition to being an excellent 
source of high-quality protein.
 Acceptability: Jack’s Beanstalk (a tofu manufacturer 
in Salt Lake City, Utah) introduced a 50-50 mixture of tofu 
and ground beef under the catchy name of “Burgerlite” in 
college food lines. “Where tofu content has been 25-50% 
and all recipes tested have been in a form familiar to the 
college students (i.e. meat loaf, tacos, spaghetti sauce, 
etc.), acceptability has been equal to that of products 
not containing tofu.” The more education and exposure 
people have concerning tofu, the more their general level 
of acceptance increases. The more accurate information 
they have, the less they fear change. To boost acceptability, 
two things are important: educate frontline foodservice 
employees and give general (or, even better, specifi c) 
recommendations for using tofu. In addition, develop 
a general strategy for introducing tofu as a new food to 
students, much as you would launch any new product. For 
example, prepare a campaign slogan: “Tofu, the new and 
upcoming food of the future is coming your way.” Tofu 
seems to work best in desserts, entrees, salads and dressings, 
sauces, soups, and beverages. Try to develop recipes to yield 
at least 75 to 100 portions.

2357. Product Name:  Tofutti (Soft Serve Non-Dairy Soy 
Ice Cream).
Manufacturer’s Name:  Tofu Time, Inc. (Marketer). Made 
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in Middletown, New York by Gem Ice Cream Co., then in 
New Jersey by Welsh Farms.
Manufacturer’s Address:  1638–63rd St., Brooklyn, NY 
11204.
Date of Introduction:  1982 May.
Ingredients:  Water, high fructose corn sweetener, corn 
oil, tofu, isolated soy protein, all natural fl avorings (if 
strawberry--color is derived from the juice of beets; if 
chocolate, cocoa is added), soy lecithin, vegetable gums 
(guar seed, carob bean, carrageenan), salt.
Wt/Vol., Packaging, Price:  Pint.
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyfoods. 1983. 
Summer. p. 54. “The Tofutti Union. Tofutti, which is a soft-
serve dairyfree ice cream made from tofu, soymilk, lecithin, 
soy oil, fruits, fl avorings, and honey, is distributed to 11 
states in gallon containers (in liquid form with a 7-week 
shelf life). The soft-serve form has been on the market since 
May 1982 and is sold in 60 outlets in New York City alone, 
including Bloomingdale’s 40 Carrots, Zabar’s, The World 
Trade Center’s Big Kitchen, New York Health and Racquet 
Clubs, and the Great American Health Bar.”

2358. Nave, Robert W. 1982. Re: History of work with 
soyfoods and soybeans at SPRA in India. Letter to William 
Shurtleff at Soyfoods Center, June 5. 7 p. Typed (single 
spaced), with signature on letterhead.
• Summary: Gives details of his pioneering work, starting in 
1968 when he was working at the Nave Technical Institute, 
Shahjahanpur, UP, India. In March 1970 Nave visited Joe 
Wenger and his plant in Sabetha, Kansas. He was impressed 
and the Wenger company then offered to give him the 
machinery (a Wenger X-25 extruder) necessary to set up 
a pilot project making extruded soy fl our in India. During 
1970 USAID in Delhi and the G.B. Pant University joined 
the proposed project. “From 1970 to late 1971 or early 1972 
the project operated as NTI Soya Products. It was set up 
as a Part of Nave Technical Institute. After the University 
became a partner, the name was changed to Soya Production 
& Research Association. The association has been set up as a 
charitable company...
 “SPRA produced Nutri Nugget (TVP), Protesnac (a 
soya-rice spiced snack), Protein Plus (a corn-soya weaning 
food), Nutriahar (a wheat-soya–fullfat [full-fat]–weaning 
food) and extruded fullfat soya fl our. SPRA has not produced 
soymilk, tofu, etc. except on an experimental basis.”
 SPRA started building a factory in March 1971 at 
Bereilly. In July 1972 SPRA produced 40 tons of corn-
soy weaning food for some feeding trials to be conducted 
by USAID in Madras state. Nutri Nugget (TVP) was 
the company’s fi rst product; the defatted soybean meal 
was originally purchased from Prag Ice & Oil Mills, and 
then from General Foods of Indore (owned by the Sahara 
brothers). In 1978 the company began having problems with 

its factory manager (George Grundy) and with production. 
Grundy and an electrical contractor, Kalim, had been 
approached by the Sahara brothers to build an extruder for 
them and set up a competing factory. “Grundy and Kalim 
then took our machinery apart on the pretext of maintenance 
and copied it, mostly at SPRA expense.”
 “Nutrela is produced by Ruchi. Ruchi is the name of 
one of Kailash Shahra’s daughters after whom the company 
is named. The fi rst extruder they used in this plant is the one 
made by Grundy as explained above. Unfortunately and in 
spite of their large media campaign their impact has been 
negative. They have gone so far as to provide retailers with 
new packages into which to fi ll the contents of the outdated 
packages which did not sell. Because they have little or no 
quality control, neither Meal Maker nor Nutrela sell well 
in the markets where Nutri Nugget is available. Both took 
the wordings used on their boxes and in their ads almost 
verbatim from the Nutri Nugget boxes and ads...
 “Dr. Al Nelson was the key fi gure in setting up the 
soybean utilization lab at Pantnagar. Dr. Surjan Singh was 
head of the department of Food Science and Technology and 
in charge of the utilization lab. Both were key people in the 
University’s roll in working with us when we were setting up 
the SPRA–although it had already existed for almost a year 
at NTI Soya Products.
 “As far as I know, no one is extracting soy oil by 
expellers. All is being extracted by solvent. In Nagpur, 
someone who had been in the states for some time set up 
a soy milk project which has local distribution and was a 
private commercial effort...
 “The government fi gures on soybean cultivation are 
not accurate. It is less than they say–largely because certain 
agricultural offi cers pad fi gures in order to make their efforts 
look better. However, cultivation is on the increase and will 
increase even faster when the market becomes adequately 
developed to assure sale of the crop.
 “Almost as long as I can remember, it has been possible 
to get tofu in various foods in Chinese restaurants in India. I 
assume the Chinese were making this for their own limited 
use but did not try to market it outside.
 “I have heard of soy fl our being used in idli but think it 
is very limited if at all. Defatted soy fl our and soybeans just 
aren’t available in most places. I have never seen defatted 
soya fl our on sale in retail stores anywhere. If it is now 
available, it has come very recently...
 “TVP is the major soy food product in India. I imagine 
the total production of this is not much more than 200 tons 
per month at present but that this is more restricted by ability 
to produce than lack of market.
 “I think the fi rst solvent extraction of soy oil was in 
about 1969 or 1970.
 “When I was in India last April 1982, the milk 
production at Pantnagar was closed and Sipso was not 
doing well. In both cases it seemed to be more because of 
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management problems than anything else. The product was 
good. I have no knowledge of the Jabalpur plant.
 “Possibly 50% of the people in India would eat eggs, 
meat, fi sh or poultry if they could afford them. Perhaps 20% 
eat these regularly. There is a great market for soy foods in 
India and it will grow at an increasingly rapid rate until India 
is one of the biggest users of soy foods in the world. It is a 
natural for soya foods if they are produced in a way that suits 
Indian tastes and conditions.”
 Attached is a 3-page news release (undated) about: (1) 
Dr. Vivian Erasmus, a native of India and general manager of 
SPRA in Bareilly, Uttar Pradesh, who will be in Minnesota 
from June 24 to July 13. A full-page biography is given. (2) 
SPRA in India; it is an association of the Methodist Church 
in India through the Nave Technical Institute (80% shares) 
and the G.B. Pant University of Agriculture (20% shares). 
The Methodist Church in India is affi liated to the United 
Methodist Church of the U.S. “All surplus earnings of the 
association are use to support charitable projects.” The 
“main impact of SPRA has been in private homes through 
distribution and sales of its products in retail outlets. It now 
has nation-wide distribution. Its products include textured 
soy protein under the name of Nutri Nugget, a soy rice snack, 
a wheat soy weaning food and full-fat soy fl our. Due to the 
pioneering work of SPRA, soybean based foods are now well 
established in India.” Address: Compatible Technology, Inc, 
7600 Harold Ave., Minneapolis, Minnesota 55427. Phone: 
(612) 545-0378.

2359. Armstrong, D.; Richert, S.H.; Riemann, S.M. 1982. 
The determination of isolated soy protein in raw and 
pasteurized meat products. J. of Food Technology 17(3):327-
37. June. [17 ref]
Address: Ralston Purina Company, Checkerboard Square, St. 
Louis, Missouri 63188.

2360. Product Name:  A. Vogel’s Soja Mix (Burger, 
Bolognese, Curry), and Soja Italian Dinners (Cannelloni, 
Lasagne, Ravioli).
Manufacturer’s Name:  Bioforce of America Ltd. 
(Importer). Made in Roggwil, Switzerland by Bioforce AG.
Manufacturer’s Address:  21 West Mall, Plainview, NY 
11803.  Phone: 516-420-1600.
Date of Introduction:  1982 June.
New Product–Documentation:  Ad in Whole Foods. 1982. 
June. p. 45, and 1983. Jan. p. 39. “A Vogel’s Meat-free 
soy mixes and soy dinners: Simple and quick to prepare, 
fewer calories, nothing artifi cial.” A black-and-white photo 
shows six packages. The soja mixes are available in Burger, 
Bolognese, and Curry fl avors. The soja Italian dinners come 
in Lasagne, Ravioli, and Cannelloni fl avors.
 Letter and color 8½ by 11 inch ad sent by manufacturer 
in response to enquiry. These 2 new lines of products are 
made by Bioforce AG, 9325 Roggwil TG, Switzerland. 

Bioforce of American Ltd. has the exclusive distribution 
rights in the U.S. and Caribbean.
 Ad in Health Foods Business. 1982. Aug. p. 90. “A. 
Vogel’s meat-free soy mixes and soy dinners.”
 Ad in Whole Foods. 1983. April. p. 21. Same as June 
1982.
 Color German-language leafl et sent in about 1985. “A. 
Vogel’s Soja Produkte.” Bioforce logo at bottom.

2361. Check, William A. 1982. Switch to soy protein 
for boring but healthful diet. J. of the American Medical 
Association 247(22):3045-46. June. 11. [3 ref]

2362. Food Engineering International (Chilton’s). 1982. 
Phil-Asia’s soy oil plant: Various soya products processed 
will boost the economy, cut imports. 6(6):48-51, 53. June.
• Summary: In 1979 the EMI Corporation of Des Plaines, 
Illinois, was awarded the contract by Phil-Asia Foods 
Corp to build this plant near Tabangao, a fi shing village in 
Batangas province adjacent to a deepwater port. Initially 
the plant will process 500 tonnes/day of soybeans, but 
eventually will double that. “At the present time, soybean 
meal is being imported at the rate of 24,000 tons per month 
by the country’s feed mills. Eventually, Phil-Asia’s plant 
will produce 22,500 metric tons per month for a direct 
substitution of the imported meal.” A key part of the plant 
will be the EMI Flash Desolventizing System, originally 
developed in the late 1950s by the USDA. The plant is 
eventually expected to produce textured vegetable protein 
that is tailor-made for local taste preferences. A photo shows 
that plant as it nears completion.

2363. Goldberg, Andrew P.; Lim, A.; Kolar, J.B.; 
Grundhauser, J.J.; Steinke, F.H.; Schonfeld, G. 1982. 
Soybean protein independently lowers plasma cholesterol 
levels in primary hypercholesterolemia. Atherosclerosis 
43(2/3):355-67. June. [32 ref]
• Summary: Isolated soy protein completely replaced animal 
protein in a diet fed to 12 human subjects for 42 days. Total 
cholesterol was lowered 3.5% and LDL cholesterol was 
lowered 6.0%. Address: 1-4,6. Lipid Research Center, Dep. 
of Preventive Medicine and Medicine, Washington Univ. 
School of Medicine, St. Louis, Missouri; 5. Ralston Purina 
Scientifi c Laboratories, St. Louis.

2364. Katsuta, Keiko; Hayakawa, I.; Nomura, D. 1982. 
Teinôdo dope no rinjinoaranin bôshi kôka to bôshi tokusei 
[Inhibition of lysinoalanine formation and spinnability of low 
protein concentration dope]. Nippon Nogeikagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan) 56(6):435-40. 
June. [13 ref. Jap; eng]
• Summary: A large amount of lysionalanine (LAL) was 
found in spun soy protein fi bers. Various methods for 
inhibiting its formation were studied. Describes dopes for 
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the preparation of synthetic fi bers from soybean protein, 
inhibition of lysinoalanine formation, and spinnability. 
The amount of LAL increased in direct proportion with 
increasing protein concentration; this might be attributed 
to the increased frictional heat generated by the high 
viscosity dope. “Low temperature and low alkali treated 
fi bers prepared from 14% protein showed decreased LAL 
formation.” Address: Dep. of Food Science and Technology, 
Faculty of Agriculture, Kyushu Univ., Hakozaki, Higashi-ku, 
Fukuoka 812, Japan.

2365. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 
Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 

America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
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{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
soy nugget paste called tauco, formerly spelled tao-tjo, 
Malaysian soy nugget sauce called tao-si), soy sauce (shoyu. 
The fi ve basic types of Japanese shoyu are: regular shoyu 
called koikuchi shoyu in Japanese, light-colored shoyu called 
usukuchi shoyu, tamari shoyu, clear shoyu called shiro 
shoyu, and rich shoyu called saishikomi shoyu), tempeh, 
other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.
 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2366. Soyanews (Sri Lanka). 1982. New instant soyafood. 
4(10):1. June.
• Summary: “The Cereal Products Factory in Kundasale is 
now marketing soya fl akes. Soya fl akes are made by boiling 
dehulled whole beans and passing them through a roller to 
fl atten them wafer thin. The fl aked beans are then artifi cially 
dried.” In this form they need no further cooking. They work 
well in instant dhal. “Soya fl akes are marketed at Rs. 16/ a 
kilo (wholesale price). At this price it is virtually a give-away 
when compared with the prices for the imported Textured 
Vegetable Protein now on sale at prices ranging from Rs. 55/ 
a kilo to Rs. 86/- a kilo.
 “The TVP, however, is chewy and more meatlike while 

the soya fl akes come closer to the texture of dhal. The soya 
fl akes retain nearly all the protein (43%) and fat (20%) in 
the whole bean while the TVP, which is made from defatted 
[soyabean] meal contains around 52% protein.”

2367. Vessby, B.; Karlström, B.; Lithell, H.; Gustafsson, I.-
B.; Werner, I. 1982. The effects on lipid and carbohydrate 
metabolism of replacing some animal protein by soy-protein 
in a lipid-lowering diet for hypercholesterolaemic patients. 
Human Nutrition: Applied Nutrition (London) 36A(3):179-
89. June. [29 ref]
• Summary: Textured soy fl our partially replaced animal 
proteins in the diet of 6 subjects for 14 days. Total 
cholesterol was reduced by 10% and LDL cholesterol 
was reduced by 9%. Address: Dep. of Geriatrics, Univ. of 
Uppsala, P.O. Box 12042, S-750 12 Uppsala, Sweden.

2368. Yang, C.S.T.; Taranto, M.V. 1982. Textural properties 
of mozzarella cheese analogs manufactured from soybeans. 
J. of Food Science 47(3):906-10. May/June. [34 ref]
• Summary: Mozzarella cheese is increasingly popular due 
to the rapid growth in consumption of pizza. The production 
of this unique stretchy cheese has increased from 32 million 
lb in 1957 to 600 million lb in 1979. The authors produced a 
product resembling mozzarella cheese using soybeans or soy 
protein products, gelatin, gum arabic, and other ingredients. 
Address: 1. Dep. of Food Science, Univ. of Illinois, Urbana, 
IL 61801; 2. ITT Continental Baking Co., P.O. Box 731, Rye, 
New York 10580.

2369. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Names of soyfoods around the world: Spanish. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center, 
July 9. 1 p. Handwritten. [Eng; Spa]
• Summary: Gives the names of all the various soyfoods in 
Spanish. Note: A typed list of these names is published in 
Soyfoods Industry and Market: Directory and Databook, 
1985. 5th ed. p. 164.
 “Fresh green soybeans–Frijol de soya tierno o ejote de 
soya. Whole dry soybeans–La soya, Frijol de soya. Black 
soybeans–Frijol de soya negro. Fresh soy puree–Pure de 
frijol de soya. Soy sprouts–Germinados de soya. Soynuts–
Soya-nuez (nuez means walnuts or pecans), Soya-huate 
(means peanuts from cacahuate). Oil roasted soynuts–Soya 
nuez tostada (meaning nut). Dry roasted soynuts–Soya-huate 
tostado (meaning peanuts). Soynut butter–Mantequilla de 
soya. Roasted soy fl our–Harina de soya tostada (kinako). 
Soy coffee–Soyafee. Soy chocolate–Soyalate. Soymilk–
Leche de soya. Soymilk ice cream–Helado de leche de 
soya. Soymilk curds–Cuajada de soya, Jocoque de leche 
de soya. Tofu–Tofu, Queso de soya, Cuajada de soya. 
Soft tofu–Tofu blando. (Regular) Tofu–Tofu comun. Firm 
Tofu–Tofu fi rme. Extra fi rm tofu–Tofu extra fi rme. (Deep 
fried) Tofu cutlets–chuletas de tofu. (Deep fried) Tofu 
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burgers–Hamburguesas o tortitas de tofu. (Deep fried) Tofu 
pouches–Saquitos de tofu. Silken tofu–Tofu sedoso. Pressed 
silken tofu–Tofu sedoso prensado. Grilled tofu–Tofu a la 
parrilla. Dried frozen tofu–Tofu seco congelado. Okara or 
soy pulp–Okara, pasta de soya, pulpa de soya. Yuba–Yuba. 
Fermented black soybeans–Palanquetas de soya. Miso or 
soybean jian–Miso (el). Soy sauce–Salsa de soya. Shoyu–
Shoyu (el). Tamari–Tamari. HVP soy sauce–Have not found 
it. Tempeh–Tempeh (el). Fermented tofu–tofu fermentado. 
Fermented / cultured soymilk–Leche de soya fermentada. 
Natto, thua-nao, kinema–Natto (el). Soy oil–aceite de 
soya. Soy lecithin–Lecitina de soya. Soy fl our–Harina de 
soya. Whole (full fat) soy fl our–Harina de soya entera. 
Defatted soy fl our–Harina de soya degrasada. Soy grits 
and fl akes–Soya martajada y hojuelas de soya. Cereal-soy 
blends (CSM, WSB, etc.)–Soyavena (with oatmeal). Soy 
protein concentrate–Concentrado de proteina de soya. Soy 
protein isolate–Aislado de soya or Aisolado de proteina 
de soya. Textured soy protein products–Productos de soya 
texturizada. Textured soy fl our, TSF, or TSP–Harina de 
soya texturizada. Textured soy concentrates–Concentrados 
de soya texturizada. Textured soy isolate–Aislados de soya 
texturizada. Spun soy protein fi bers–Fibra de proteía hilada 
de soya. Soy casmar, Soya Cocoa, Coco soya–Beverages 
made with chocolate or cocoa. Pastisoya–Like spaghetti or 
noodles of different kinds made with soy fl our–commercial 
products. Vegesoya–Commercial products for soups. Soya 
mex and Chocosoya–for beverages. Soya pac–Textured soya 
like meat, also a commercial product.” Address: Apdo. Postal 
226, Jalapa, Veracruz, Mexico.

2370. Pautz, Jane Abe Cadwell. 1982. Re: Brazilian names 
for soyfoods. Letters to William Shurtleff at Soyfoods 
Center, July 15 and Aug. 22. 3 p. Typed.
• Summary: Portuguese names for the following foods are 
given: Green vegetable soybeans, whole dry soybeans, fresh 
soy puree, soynuts, soynut butter, deep-fried tofu cutlets, tofu 
burgers, tofu pouches, fermented black soybeans; isolated 
soy protein, textured soy protein products, textured soy fl our.
 Jane’s book is the fi rst book published in Brazil that is 
exclusively on soyfoods. Address: Sao Paulo, Brazil.

2371. Tally, Gene. 1982. The Coca-Cola Company’s work 
with soymilk in Asia (Interview). Conducted by William 
Shurtleff of Soyfoods Center, July 29. 1 p. transcript.
• Summary: Coca-Cola Co. (CCC) does not have a soymilk 
on the market in Thailand; they are still at the talking stage.
 CCC has introduced soymilk, named H-C, in Hong 
Kong. They use their franchise Coca-Cola bottler there. They 
just bottle soymilk like any other soft drink by using soy 
protein isolates. So no need for a soymilk plant or buying 
soybeans etc. This is the way soft drink companies can easily 
get into soymilk.
 In the Philippines, CCC is not presently involved with 

soymilk. The Magnolia Dairy Co. is owned by the same 
group that owns the Coke business in the Philippines. 
They have made it in the past, are not doing it now, but 
will resume soon, after they develop a new formulation. 
In the future they will probably not use Coke’s soymilk 
formulations. Probably get from Dong Bang in Korea, or a 
group in Belgium, which has technology. Not the same as 
the Singapore company. This is a split-off of the Singapore 
company.
 CCC has not yet introduced soymilk in USA, but they 
are looking at it. They are now in a feasibility study. They 
have Tetra Brik lines in the U.S. making Hi-C juices. The 
company’s decision to go or no-go is imminent. We’ll be the 
fi rst to know.
 Lots of talk with Vitasoy in the past about a joint venture 
in Hong Kong.
 Thailand. CCC would probably contract with one of the 
local dairy companies there to co-pack for them. Probably 
Siam Foods. Its a bit early; only in the talk stage. Originally 
did a lot of exploratory work concerning Thailand with 
Vitasoy but it took a long time and the Los wanted to use 
their own formula, so they went different ways. CCC may 
not get a product on the market for Thailand in less than 
1-1½% years.
 Talley would like to be marketing manager for 
Morinaga’s tofu products in the US. Address: Coca-Cola Co., 
Atlanta, Georgia.

2372. Product Name:  Ardex (Soy Protein Isolates) [DHV, 
D, F, SP-6, or R].
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Decatur, 
IL 62526.
Date of Introduction:  1982 July.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog, 
ADM Foods/Protein Specialties. 1981. ADM edible 
products/81. The section titled “Proteins” (p. 19) describes 
these four types of “Ardex isolated soy proteins: Isolated Soy 
Proteins have the specifi c functions of imparting to products 
the added value of nutrition and replacing costly ingredients 
that are either diminishing in availability or expanding in 
cost. Many times both.
 “An isolate also functions to control the quality in the 
production process. It allows for production variables, where 
the ingredients it replaces probably won’t.
 “The result is a more quality consistent product. 
Consequently, many food producers use isolates in 
combination with their present formulations to increase 
product consistency as well as reduce ingredient costs.”
 Manufacturer’s catalog. 1982. Feb. “Soy beverage 
concepts using Ardex isolated soy proteins.” Ardex F 
and Ardex SP-6 are recommended for making milk-like 
beverages. Ardex R with pH properly adjusted can also 
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be used. The ingredient cost of 8 oz. of whole milk is 8.6 
cents, compared with 3.2 cents for unfl avored soy beverage, 
3.7 cents for chocolate soy beverage, and 8.3 cents for soy 
fortifi ed milk. Ingredients in the unfl avored soy beverage 
are Ardex F 3.62% (dry weight basis), ADM 468 partially 
hydrogenated soy oil 2%, Cornsweet 42 (fructose) 8%, 
emulsifi er 0.25%, salt 0.08%, and stabilizer 0.02%. Total 
solids are 13.97%, protein 3.47%, fat 2%, and calories 67.7 
per 100 gm.
 Soyfoods. 1982. Summer. p. 7-8. Ardex F is a highly 
dispersible isolate that can replace nonfat milk solids.
 Soya Bluebook. 1982. p. 64. No brand names given. 
Note: This is the fi rst time that ADM has appeared in the 
Soya Bluebook as a maker of edible soy protein isolates. 
Soya Bluebook. 1983. p. 64. No brand names given.
 Manufacturer’s catalog. 1987. DHV is salt tolerant, 
non-dusting, highly dispersible. D is adhesive, emulsifi er 
& emulsion stabilizing. F and SP-6 are non-gelling, readily 
dispersible. RH is isoelectric pH isolate.

2373. Campos, O.F.; Huber, J.T.; Bergen, W.G. 1982. Partial 
substitution of milk protein with spray-dried fi sh solubles or 
soy protein concentrates in calf milk replacers. J. of Dairy 
Science 65(7):1240-46. July. [24 ref]
Address: Dep. of Animal Science, Michigan State Univ., East 
Lansing, Michigan 48824.

2374. Itona Products Ltd. 1982. Dairy replacement foods 
(Ad). Here’s Health. July. p. 94.
• Summary: This full-page black-and-white ad also appeared 
in The Vegetarian. 1984. May. p. 2. “These are important and 
very special health foods. Foods sold under the Granny Ann 
and Golden Archer brands all have one thing in common–
they don’t contain cow’s milk or any other animal ingredient. 
This is important for a variety of reasons. Many people are 
allergic to dairy milk whilst others are rightly concerned 
about the ethical, medical, and social considerations.
 “The ‘Milk’ and ‘Milk-Base’ ingredients in Granny Ann 
and Golden Archer foods are derived from the soya bean. 
Not from cows.
 “These Dairy Replacement Foods also have further, 
decided advantages. The fl avours are quite excellent and the 
nutritional values are very high. They are exceptionally good 
foods which you really should try–whatever reason you may 
have.”
 Photos show 11 of the company’s products: Itona TVP 
(chunks, ham fl avor). Itona TVP food mix: Itonaburga 
(burger style). Itona Tonabana: Sausage Style. Granny Ann 
Noots. Granny Ann Grannymels: Caramels. Granny Ann 
Noot Bar (with “Roasted, salted beans. Handy packets”). 
Granny Ann Beanmilk Chunky Bar (“A thick Beanmilk bar 
but without the Noots”). Golden Archer Soya Beanmilk 
(“From soya not cows”). Golden Archer Brown Rice 
Pudding (“Whole brown rice with Beanmilk and unrefi ned 

sugar”). Golden Archer Custard (“Made entirely from 
non-animal ingredients”). Golden Archer Beancream (“A 
wonderfully rich cream made from Beanmilk”). Granny Ann 
High Fibre Biscuits (“A convenient and tasty way to take 
your daily fi bre. Made with soya fi bre–better than bran”).
 Note: It is unclear whether this “soya fi bre” is okara or 
soy bran (ground soybean hulls). Since Itona is also selling 
soymilk, of which okara is a byproduct, okara seems more 
likely.
 “’Granny Ann,’ ‘Golden Archer’ and ‘Itona’ foods are 
made by Itona Products Limited, Leyland Mill Lane, Wigan. 
Send large SASE for leafl et.”

2375. Product Name:  Vegi-Patties (Meatless Burgers).
Manufacturer’s Name:  Lifestream Natural Foods Ltd.
Manufacturer’s Address:  Richmond, BC, Canada V6V 
1J7.
Date of Introduction:  1982 July.
Ingredients:  Textured soya fl our, wheat gluten, saffl ower 
oil, whole wheat bread crumbs, tomato paste, dried 
vegetables, oat fl our, pea fl our, tamari, sunfl ower seeds, 
sesame seeds, nutritional yeast.
Wt/Vol., Packaging, Price:  Four 3-ounce burgers per box.
How Stored:  Frozen.
Nutrition:  Per 3-oz. burger: 230 calories, 15 gm protein, 17 
gm carbohydrate, 13 gm fat, 485 mg sodium.
New Product–Documentation:  See next page. Spot 
in Soyfoods. 1982. Summer. p. 55. “All vegetable meat 
substitute.” Spot in Adweek East. 1987. April 6. All 
vegetable meat substitute. Label. 1987 (undated). Box 8.5 
by 4.5 by 1 inch. Color illustration of burger on lettuce and 
tomatoes. “All vegetable meat substitute made with textured 
soy fl our. An exciting new way to cook. Look for recipe 
ideas on back.” Cheese and Spinach Casserole. Spaghetti 
Sauce with Vegi-Balls.

2376. Product Name:  Light Links (Meatless Tofu Hot Dogs 
with Egg Whites). Renamed Tofu Light Links by 1987.
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  6144 Bartmer, St. Louis, MO 
63133.  Phone: 314-721-3960.
Date of Introduction:  1982 July.
Ingredients:  Tofu, soy oil, okara, dried egg white, textured 
soy protein, salt, barley fl our, honey, shoyu, locust bean gum, 
natural spices.
Wt/Vol., Packaging, Price:  16 oz vacuum pack. Ten links 
per pack.
How Stored:  Frozen.
Nutrition:  Per 1.6-oz. link: 105 calories, 6.36 gm protein, 
7.04 gm fat, 0.59 mg cholesterol.
New Product–Documentation:  This pioneering and 
creative product was introduced by Robert Davis at 
the NNFA convention in New Orleans, Louisiana, July 
1982. Food Report (Lehmann). 1982. Aug. The product 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   669

© Copyright Soyinfo Center 2016

“Has absolutely no meat, no nitrites, no additives, no 
preservatives, no artifi cial coloring and no sugar.” Spot in 
Soyfoods. 1983. Winter. p. 49. “Tofu Dogs. Possibly the 

most maturely conceived, expertly 
produced, and appropriately 
packaged prepared convenience 
soyfood on the market.”
 Label (orange, brown, and yellow 
on white) reads: “Meatless. A 
vegetable based product. A food 
for thought. 99% cholesterol free. 
Low calories.” Spot in Whole 
Foods. 1983. Jan. p. 39. “New Tofu 
Line. Light Foods, Inc. presents a 
new dimension to soyfoods: Light 
Links, Light Tofulogna and Light 
Soysage.
 Leafl et. 1983. “Light Foods Inc. 
presents Light Links: A tofu-based 
hot dog developed for the healthy 
child in us all.” 1 p. Single sided. 
28 cm. Brown ink on beige paper. 
“This product has absolutely: No 
meat. No nitrites. No additives. No 
preservatives. No artifi cial coloring. 
No sugar... and are 99% cholesterol 
free.”
 Spot in Soyfoods. 1984. Summer. 
p. 42. Label. 1988, received. Tofu 
Light Links. 5.5 inches square. 
Light and dark purple, beige, and 
white. Logo of smiling sun in upper 

left. “A meatless vegetable based product. No cholesterol. 
Low calories.” Ingredients are now: Tofu, soy oil, water, 
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dried egg white, textured soy protein (made from soy fl our), 
salt, barley fl our, honey, tamari (a natural soy sauce), beet 
juice, spices, natural extractives of paprika, natural spice oils. 
Now contains only 76 calories and 6.0 gm of fat per 1.2 oz 
serving.

2377. Mandoe, Bonnie. 1982. Soy power. Part III. Soybeans, 
soy grits, and TVP. Bestways. July. p. 96, 98.
• Summary: Discusses and gives recipes for whole soybeans, 
soyburgers, soy sandwich spread, soynut butter, soy-grit 
wheat bread, TVP moussaka, and TVP stuffi ng (for tomatoes, 
green peppers, or zucchini). “The more I study and use 
soybeans the more impressed I am with these versatile, high-
protein legumes. It’s no exaggeration to say that there are 
hundreds of ways to use them.”

2378. Product Name:  California Meatless Chili.
Manufacturer’s Name:  Meatless Foods, Inc.
Manufacturer’s Address:  Hollywood, California.
Date of Introduction:  1982 July.
Ingredients:  Red kidney beans, textured vegetable protein 
[soy fl our], onions, tomatoes, herbs, shoyu, honey.
Wt/Vol., Packaging, Price:  1.5 lb in plastic tub with 
preprinted fi lm lid.
How Stored:  Frozen.
Nutrition:  8 oz. contains 417 calories and 30% of the 
protein RDA.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Summer. p. 56. “Vegetarian Chili with TVP.”

2379. Product Name:  Hera Meatless [Hamburgers, 
Croquettes, Goulash Mix, Chili Mix, Stroganoff Mix, 
Goulash, Tomato Soup, Vegetable Soup].
Manufacturer’s Name:  Pharma Food (Distributor). Made 
in England by Haldane Foods Ltd.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1982 July.
New Product–Documentation:  Food Report (Lehmann). 
1982. July. The hamburgers and croquettes in 200 gm cartons 
retail for Hfl . 5.95. The goulash mix, chili, and stroganoff 
also in 200 gm boxes for Hfl . 2.95. The goulash, tomato 
and farmers vegetable soup in 125 gm packs, suffi cient for 
making 1 liter of soup, at Hfl . 2.85.

2380. Product Name:  Vegetable Jerky.
Manufacturer’s Name:  Soy Power Company, Inc. 
(Marketer-Distributor). Made in Los Angeles by Maple 
Meadows.
Manufacturer’s Address:  2811-A Ocean Park Blvd., Santa 
Monica, CA 90405.
Date of Introduction:  1982 July.
New Product–Documentation:  Spot in Soyfoods. 1982. 
Summer. p. 56. “Everyone Needs Soy Power.” They also 
market tofu, tempeh, soymilk, savory baked tofu, tofu 

burger, and salads. Talk with Kevin Cross. 1988. Sept. 22. 
Maple Meadows was the real brand of this product. The 
manufacturer was in Los Angeles. It was a double extruded 
product. Al Jacobson also distributed it. The product sold 
like crazy, but the man who made it either died or was very 
sick. They stopped making it. There were so many names 
associated with the product. It was sort of strange. Howard 
Pollack of Rainbow Acres in Los Angeles would know the 
story.

2381. Soyfoods. 1982. ADM’s soy miracle premiers on 
national TV. Summer. p. 51, 53.
• Summary: Slogans for three TVP ads are “Quality,” 
“Experience,” and “Acceptance.” “Over 200 million lb of 
TVP have been used to date in over 1,000 different consumer 
products.”

2382. Soyfoods. 1982. Soy isolates: New tofu ingredient? 
[ADM Foods]. Summer. p. 7-8.
• Summary: “ADM Food’s search for new applications for 
its high protein soy isolates have led them to frozen soymilk 
dessert, a fl avored soymilk beverage, imitation cheeses, and, 
most recently, silken tofu.
 “ADM, one of the nation’s largest soy isolate producers, 
located in Decatur, Illinois, has been devoting considerable 
research effort to fi nd new product applications for its basic 
soy ingredient, isolated soy protein. Initial commercial 
interest in isolates (which contain 90% protein, as most of 
the carbohydrates have been removed) began in the 1930s 
when they had industrial uses such as paper coatings. But 
by 1967, at least 22 million pounds were produced, and by 
1981, annual production was estimated at 90 million pounds 
as isolates were used in numerous foods.
 “Soy isolate production begins with defatted soybean 
fl akes, from which protein is extracted, in an aqueous 
solution, from the insoluble residue with the aid of 
screens or centrifuges. The ‘soy curd’ is precipitated at 
the isoelectric point (pH 4.5, where the solubility of the 
protein is at a minimum) using a food grade acid such as 
acetic or phosphoric. The curds and whey are separated 
by centrifuging, the curds are washed, then neutralized 
with food grade alkali. Finally the isolate is spray-dried for 
storage.
 “Recently ADM Foods announced the development of a 
‘wet’ curd isolated soy protein” that has maximum functional 
properties. The curd is suitable for interaction with milk, 
whey, and egg proteins in foods. The wet curd can be used as 
a partial replacement (up to 50%) for casein (a milk-derived 
protein) in imitation mozzarella cheeses, and as a coffee 
whitener that will not coagulate after immersion in the hot 
liquid. The soy isolate slurry is not heat denatured, has a 
pH of 4.5, solids content of 23%, is easily pumped, can be 
delivered in stainless steel tanks of 45,000 pounds capacity, 
and is stable for two days at room temperature.
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 “At fi rst glance, soy isolates may seem a world away 
from everyday tofumaking, yet this year ADM researchers 
began experimenting with their Ardex isolated soy protein 
for a silken tofulike product and even custom designed 
yogurt type desserts. A soy beverage base, made from soy 
isolate, is heated to 80ºC; then 1% (by weight) glucono-
delta-lactone (GDL) is added. After 20 minutes the milk 
has set to a yogurt-style smooth consistency. To make a 
‘fi rmer’ silken tofu, ADM scientists added (5% by weight) 
kappa-carrageenan and 0.5% tetrapotassium phosphate to the 
beverage before heating.
 “This method, ADM researchers suggest, greatly 
simplifi es the tofumaking process while providing signifi cant 
cost reductions. ‘These products can be formulated to 
achieve up to 80% ingredient cost reductions compared to 
conventional tofu,’ their report states. The use of soy isolates 
also allows for the extension of several dairy systems using 
soy such as puddings, sour cream, yogurt, baby food, and 
frozen desserts.
 “ADM Foods has experimented with three processing 
methods for preparing a soymilk beverage including batch 
pasteurization, high temperature, short time pasteurization, 
and ultra high temperature (UHT) for aseptic packaging.
 “For the batch method, water at 50-55ºC is agitated 
while the soy isolate powder is mixed in, followed by corn 
sweetener (fructose) and vegetable oil. The mix is heated to 
60ºC and held for 30 minutes with constant agitation.
 “Next comes a two stage hot homogenization (at 2500 
psi, then 500 psi) followed by immediate cooling to 5ºC. 
Flavorings are added and the product is packaged for storage. 
The ingredient cost per 8 fl uid ounce serving for unfl avored 
soy beverage is $0.032 compared to $0.086 for whole milk. 
The cost per pound of protein served is $1.701 compared to 
milk’s $4.938. The soy beverage’s nutritional profi le includes 
3.47% protein, 2.00% fat, total solids 13.97%, and 67.70 
calories per 100 grams.
 “The soy isolate has been applied in making frozen 
soymilk ice creams that yield protein contents twice the 
level of those in standard ice creams. With the isolate-based 
desserts, as the fat content is reduced, the caloric density is 
also reduced, so that a 4% fat soy dessert has about 20% less 
calories than standard ice cream, while a 2% fat dessert has 
nearly 30% fewer calories. The ingredients include Ardex 
soy isolate, sucrose, CornSweet (corn sweetener), corn syrup, 
stabilizer, emulsifi er, while the ingredient cost is $0.017 
compared to $0.048 for standard ice cream–a savings of 
64.6%. Nutritionally, the product is comparable to standard 
ice creams, with 1.8% protein, 2.00% fat, 142.50 calories per 
100 grams, and 117 calories per 4 fl uid ounce serving.
 “ADM representatives provided samples of their 
strawberry soymilk dessert along with chocolate and 
unfl avored (but sweetened) soymilk beverage at the recent 
U.S. International Food Show in New York City.”

2383. Product Name:  Tumaro’s Beef-like Soy Strip.
Manufacturer’s Name:  Tumaro’s Natural Foods.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1982 July.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: 395 calories, 34.3 gm protein, 22 
gm fat, 1.5 gm fi ber, 3.95 gm ash, 175 mg calcium, 775 mg 
sodium.
New Product–Documentation:  Leafl et.

2384. Gall, N. 1982. Those who can... don’t. Forbes 
118:122. Aug. 30.
• Summary: This is a sidebar to a larger article by the same 
author in this issue titled “The Brazilian connection.” “In 
1959 General Mills began spending around $3 million a year 
to turn soybeans into imitation beef, ham, sausage, bacon 
and other favorites for American kitchens. Ten years and 
nearly $30 million later, it plunked down another $10 million 
to put a new plant on a green fi eld in Cedar Rapids [Iowa]. 
Dr. Art Odell, General Mills’ top soybean production expert 
at the time, wistfully recalls his company’s project as ‘our 
chance to make clean, cholesterol-free food.’ The company 
developed around 30 soya-based products under the Bontrae 
label: crab meat, beef, ham and chicken in various forms. 
Sausos (sausage-fl avored bits) and Pepros (pepperoni-
fl avored) were marketed but failed to sell well. Only Bacos 
(bacon-fl avored) have survived. Seventeen years and another 
$60 million later, General Mills ended its affair with the 
Bontrae line. Says General Mills’ vice president of marketing 
Cy Ducharme: ‘The returns just weren’t there...’
 “Dr. Joe Rakosky, a former research scientist at Central 
Soya and now a consultant to the American Soybean 
Association, thinks he knows where soya marketers have 
been going wrong. ‘It should have been marketed as being a 
lot more expensive than real food, not a little less,’ he says. 
‘You can’t make a poor people’s food and expect to sell 
it.’ Romeu Kiihl, a plant breeder at the National Soybean 
Research Center in Brazil, made the same point to Forbes 
somewhat more elegantly. ‘Soya as a protein source has not 
found its place in the world yet,’ he says, ‘because those who 
need more protein are poor and cannot afford to pay for it, 
while those who can pay for it can afford to eat beef.’”

2385. Chang, K.C.; Marshall, H.F.; Satterlee, L.D. 1982. 
Sulfur amino acid stability. Hydrogen peroxide treatment 
of casein, egg white and soy isolate. J. of Food Science 
47(4):1181-83. July/Aug. [19 ref]
Address: 1. Food Protein Research Group, Univ. of 
Nebraska; 2. USDA-SRRL, New Orleans, Louisiana; 3. 
Chinese Culture Univ., Yam-Ming-Shan, Taiwan.

2386. Morck, Timothy A.; Lynch, S.R.; Cook, J.D. 1982. 
Reduction of soy-induced inhibition of nonheme iron 
absorption. American J. of Clinical Nutrition 36(2):219-28. 
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Aug. [9 ref]
• Summary: Adding vitamin C to soy products makes their 
iron much more available. “Recent studies in normal men 
have demonstrated that soy products have a pronounced 
inhibitory effect on the absorption of nonheme dietary iron. 
The purpose of the present investigation was to explore 
approaches to overcoming this inhibition. A modest but 
signifi cant increase in iron absorption was observed when 
test meals containing either isolated soy protein or whole 
soybeans were baked at 200ºC. The addition of 100 mg 
ascorbic acid [vitamin C] to a meal containing isolated 
soy protein had a more dramatic effect, increasing mean 
absorption from 0.6 to 3.2%. A similar but less pronounced 
increase was observed when meat was added to the isolated 
soy protein meal. These results indicate that the inhibitory 
effect of soy can be reversed to some extent by substances 
known to enhance nonheme iron absorption.” Address: Div. 
of Hematology, Dep. of Medicine, Univ. of Kansas Medical 
Center, Kansas City, Kansas.

2387. Nagata, Y.; Ishiwaki, N.; Sugano, M. 1982. Studies 
on the mechanism of antihypercholesterolemic action of soy 
protein and soy protein-type amino acid mixtures in relation 
to the casein counterparts in rats. J. of Nutrition 112(8):1614-
25. Aug. [30 ref]
• Summary: Secretion of neutral and acidic steroids in 
rats was increased when the low-fat, cholesterol-free diet 
contained isolated soy proteins. Address: Lab. of Nutrition 
Chemistry, Kyushu Univ. School of Agriculture, Fukuoka 
812, Japan.

2388. Soyanews (Sri Lanka). 1982. Deep frozen tofu. 5(1):3. 
Sept.
• Summary: Describes frozen tofu and tells how to make it 
in homes that have a deep freezer. Gives a few recipe ideas. 
“Deep frozen tofu when thawed and oven or solar dried turns 
into a chewy meaty product like TVP.”

2389. Product Name:  Cenpro 70 (Soy Protein Concentrate 
with Lecithin).
Manufacturer’s Name:  Central Soya Co., Chemurgy Div.
Manufacturer’s Address:  Gibson City, Illinois.
Date of Introduction:  1982 October.
Ingredients:  Incl. soy protein concentrate, lecithin.
New Product–Documentation:  C.E. Morris. 1982. Food 
Engineering. March. p. 103. “Low-cost protein disperses 
instantly.” Cenpro 70, a highly dispersible combination 
of soy protein concentrate and lecithin in powdered form, 
was introduced recently by Central Soya Co. as a low-cost 
replacement for soy protein isolates and caseinates in high-
protein beverage mixes, energy bars and tablet formulations. 
Selling for $1.00/lb, it is less expensive than dairy whey, soy 
isolate, casein, or whey protein concentrate.
 Soya Bluebook. 1983. p. 64; 1984. p. 63.

 Talk with Ed Meyer, formerly of Central Soya Co. 1993. 
May 10. The main ingredient in this product was Promosoy. 
Both products were made at Gibson City, Illinois.

2390. Jaffe, Werner G.; Guerra, Marisa. 1982. Soya para uso 
humano [Soya for human use]. In: Seminario Internacional 
sobre el Majoramiento de la Soya en Areas Tropicales. 
Caracas, Venezuela: Fundacion Polar. 8 p. Held in Oct. 1982 
in Caracas, Venezuela. [Spa]
• Summary: Contents: Nutritional and alimentary 
characteristics (Caracteristicas alimentarias): One can 
distinguish at least 3 main motives for the use of soy 
products in human nutrition: (1) For their functional 
characteristics; for example the ability of soy protein isolates 
to absorb considerable quantities of water when injected into 
ham. (2) To reduce the cost of animal products, such as milk, 
eggs, etc. which they replace or extend; for example soy 
protein isolates can replace non-fat dry milk in mayonnaise, 
or textured soy protein can replace up to 30% of ground beef, 
or soymilk can be carbonated to make a nutritious soft drink. 
(3) Soy has a great potential in the fi ght against malnutrition 
because of its low cost and high nutritional value; many 
liquid formulas for infants and children have been developed. 
In our country, maize fl our enriched with soy fl our has been 
used for 6 years in the programs of the National Institute of 
Nutrition (Instituto Nacional de Nutricion) with considerable 
excitement.
 Products that can be obtained from soya: whole 
soy fl ours and defatted soy fl ours (harinas integrales y 
desengrasadas), soy milks, soy protein concentrates, isolates 
(aisolados) and textured soy proteins. Soybeans are crushed 
in oil and cake (torta; meal). The oil is refi ned to obtain oils 
for food or industrial use, and lecithin–which is an emulsifi er 
with multiple uses. The cake is used as a feed for animals, 
or it can be processed to make defatted soy fl our, or soy 
proteins for food or industrial use. Soy fl ours made this way 
in Venezuela are called soyarinas. Soymilk is made from the 
whole soybean; it has the same protein content as cows milk 
but its fl avor is different. The simplest protein products are 
the fl our and grits / semolina (semola), which have a protein 
content of 40% if the oil is not extracted, or 50% if it is 
extracted. The grits must be larger than 100 mesh (mallas).
 The use of soya: Soya as innumerable uses from 
industrial uses (from adhesives {pegamentos}, soaps, etc.) 
to human food and animal feeds. The greatest potential is 
in the utilization of the proteins in the area of nutritional 
improvement. Also as functional ingredients in food 
products.
 At the present time there are many foods in which soy 
proteins are used: biscuits, breads, crackers, pastas, sausages, 
salami (salchichones; a cured sausage, fermented and air 
dried), meat balls / fi sh cakes, soups, puddings, cereals for 
infant feeding, infant formulas, dietetic foods, anti-allergenic 
foods, drinks, etc.
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 In Venezuela, soya is used mainly as an ingredient 
in animal feeds and as an edible oil. However, in recent 
years, some soy products have been introduced in different 
foods. The national Institute of Nutrition, in its programs of 
supplementary foods, has included soy crackers, corn griddle 
cakes (arepas), and instant, pasteurized chicha. Moreover, 
in popular and school foods, soy fl ours are used in cakes 
(tortas), and textured soy fl our in meat balls and soups.
 In Venezuela, in 1979 the Soy Council (El Consejo 
de Soya) was established and in 1980 a working group 
on the Use of Soya for Human Consumption (Uso de la 
Soya para el Consumo Humano). Address: 1. Dr., Profesor 
titular y coordinacion del curso Postgrado de Planifi cacion 
Alimentaria y Nutricion, Facultad de Ciencias de la 
Universidad Central de Venezuela; 2. Lic., Docente e 
Investigadora de la Universidad Simon Bolivar, Division 
de Ciencias Biologicas, Departamento de Tecnologia de 
Procesos Biologicos y Bioquimicos, Sartenejas, Estado 
Miranda [Venezuela].

2391. Product Name:  Royal American Italian Style Dinner. 
Meatless Main Course.
Manufacturer’s Name:  Royal American Food Co.
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
MO 64015.
Date of Introduction:  1982 October.
New Product–Documentation:  Label (foil pouch). 1982, 
dated. 7.5 by 10.5 inches. Blue lettering with red subtitle on 
white background.

2392. Product Name:  Royal American Sweet ‘n Sour 
Dinner. Meatless Main Course.
Manufacturer’s Name:  Royal American Food Co.
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
MO 64015.
Date of Introduction:  1982 October.
New Product–Documentation:  Label (foil pouch). 1982, 
dated. 7.5 by 10.5 inches. Blue lettering with red subtitle on 
white background.

2393. Product Name:  Royal American Mexican Style 
Dinner. Meatless Main Course.
Manufacturer’s Name:  Royal American Food Co.
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
MO 64015.
Date of Introduction:  1982 October.
New Product–Documentation:  Label (foil pouch). 1982, 
dated. 7.5 by 10.5 inches. Blue lettering with red subtitle on 
white background.

2394. Staley (A.E.) Manufacturing Co. 1982. The fi rst word 
in soy proteins (Ad). Food Technology 36(10):127. Oct.
• Summary: The Staley Protein People are committed to 
concentrates. Why? Because concentrates are the fastest 

growing soy protein ingredient, and with good reason. Soy 
Protein Concentrates provide superior functionality, fl avor 
and nutrition...better than other proteins. Staley offers three 
Soy Protein Concentrates:
 “Procon–for superior water and fat binding.
 “Textured Procon–for improved structure, texture, and 
economics in meat products.
 “Sta-Pro–perfect for emulsifi ed systems.
 “The Protein People are confi dent that Staley Soy 
Protein Concentrates will improve your formulation. As the 
largest U.S. producer of soy protein concentrates, Staley will 
show you why ‘concentrates’ have become the fi rst word in 
soy protein.
 “To fi nd out more about how Staley’s Soy Protein 
Concentrates can improve your food products contact:” 
Address: 2200 E. Eldorado St., Decatur, Illinois 62525.

2395. Nave, Robert W. 1982. History of work with soyfoods 
and soybeans at SPRA in India (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Nov. 25 and 28. 3 p. 
transcript.
• Summary: A fi nal draft of this interview can be found in 
“History of Soya in India” by Shurtleff and Aoyagi (1982). 
Address: Compatible Technology, Inc, 7600 Harold Ave., 
Minneapolis, Minnesota 55427. Phone: (612) 545-0378.

2396. Frost & Sullivan Inc. 1982. Protein ingredients 
market–U.S. New York, NY: F&S. 207 p. #A1014/B.
• Summary: Soy, whey, and yeast proteins are the main 
protein ingredients discussed. “For the soy protein segment, 
company market shares are provided for soy fl our and grits, 
soy concentrates and soy isolates product categories.”
 “Section IV begins with a discussion of soy protein 
usage. The export market is established for these four 
product segments: soy fl our and grits, defatted; soy fl our 
and grits, full fat; soy isolate; soy concentrate and textured 
protein. An analysis and sales forecast through 1989 in 
dollars and pounds are provided for these four segments–soy 
fl our & grits; textured products; soy concentrate; soy isolate. 
The market for soy fl our and grits is broken out in terms of 
share of the market by these applications: foods, industrial, 
animal feed, export. The size of the meat analog market is 
established.” Address: 106 Fulton St., New York, NY 10038. 
Phone: 212-233-1080.

2397. Product Name:  [Soy-Based Cream Spreads (Herb, 
Olive, Mushroom), Steaklets, Pasta Chuta, Sausages, 
Gulasch].
Manufacturer’s Name:  Husen (H.J.).
Manufacturer’s Address:  West Germany.
Date of Introduction:  1982 November.
New Product–Documentation:  Food Report (Lehmann). 
1982. Nov. The cream spreads are in 200 gm packs priced 
between DM 3.90 and DM 4.40. The four ready meals are in 
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500 gm packs at prices up to DM 6.50. They may be canned.

2398. Leviton, Richard. 1982. Soyfoods come of age. 
Vegetarian Times. Nov. p. 28-29, 31. [1 ref]
• Summary: “Soybean based foods made with simple 
technology are gradually replacing meat in America diets. 
Originally developed in the Far East, foods like miso, tofu, 
and tempeh are becoming Westernized as manufacturers add 
convenient packaging, modern marketing and pizzazz to 
their soyfoods. Discusses: New tofu marketing techniques, 
the impact of The Book of Tofu by Shurtleff & Aoyagi and 
other tofu cookbooks, secondary soy products (prepared, 
convenient soyfoods), Legume, Quong Hop, Garden of 
Eatin’, Edward & Sons, the soy deli, interest in tofu by large 
American food companies (Del Monte and Kraft).
 Includes “A Guide to Soyfoods” the briefl y defi nes miso, 
soy sauce, texturized soy protein, tofu, and tempeh. Address: 
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413-
624-5591.

2399. Ralston Purina Company. 1982. Annual report 1982. 
St. Louis, Missouri. 42 p. 28 cm.
• Summary: Page 8: “We operate 63 feed manufacturing 
facilities in the United States and 59 feed plants in 11 other 
countries.”
 Page 12: Paul Hatfi eld is president of Ralston Purina’s 
Diversifi ed Businesses. “... during the year, usage of 
our protein products increased considerably.” “Our soy-
based polymer products are used in paper and paperboard 

coatings.”
 “Our Protein Technologies Division operates two food 
protein plants in the United States and two abroad. Our 
food protein business is conducted in 30 countries, serving 
primarily the food processing industry. About 80 percent of 
our food protein business is conducted outside the United 
States. Our protein-based polymers are manufactured at one 
facility in the United States and are sold to the paper and 
paperboard industry, principally in the United States.” A 
color portrait photo shows Paul H. Hatfi eld.
 Note: This is the earliest document seen (Dec. 2015) that 
mentions Ralston Purina’s “Protein Technology Division.” 
Address: St. Louis, Missouri.

2400. Readdy, William. 1982. Application of soy proteins in 
meat products. South African Food Review 9(5):45, 47. Oct/
Nov.
• Summary: Discusses functions and properties of 
unstructured (soy fl ours/grits, 40-60% protein; soy 
concentrates, 70% protein; soy isolates, 90% protein) and 
structured/textured (spun and thermoplastic extrusion 
systems) soybean protein products. Address: Marketing Vice-
President (Processed Food Div.), Grifi th Laboratories, USA.

2401. Product Name:  American Gold Tofu Mousse Mix 
[Chocolate, Vanilla, Raspberry, or Lemon].
Manufacturer’s Name:  Royal American Food Co. 
(Distributor).
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
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MO 64015.
Date of Introduction:  1982 November.
Ingredients:  Isolated soy protein, fructose, partially 
hydrogenated vegetable oil, corn syrup solids, natural 
fl avors, natural color, propylene glycol monostearate, milk 
protein, acetylated monoglycerides, mono- and diglycerides.
Wt/Vol., Packaging, Price:  2.4 oz foil packet. Each 
produces four 2-ounce servings. Retails for $1.40-$1.58.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz.: Calories 80, protein 4 gm, 
carbohydrate 8 gm, fat 3 gm.
New Product–Documentation: Label. 1982, dated. “Natural 
Protein Dessert.” Spot in Soyfoods. 1983. Summer. p. 53. “A 
Questionable Mousse.”

2402. Product Name:  Royal American Instant Tofu Mix. 
High Protein Mix.
Manufacturer’s Name:  Royal American Food Co.
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
MO 64015.
Date of Introduction:  1982 November.
Ingredients:  Isolated soy protein, maltodextrin, gluconic 
acid, partially hydrogenated soybean oil, milk protein, 
lactose, mono- and diglycerides.
Wt/Vol., Packaging, Price:  2.4 oz foil packets, 20 per case. 
Each makes 16 oz tofu, and retails for $1.25-$1.43.
How Stored:  Shelf stable.
New Product–Documentation:  Label (foil pouch). 
1982, dated. Spot in Soyfoods. 1983. Summer. p. 53. “A 
Questionable Mousse.” Accompanied by a brochure that 
gives benefi ts, cost comparisons, instructions for preparation, 
nutritional analysis, and ingredients.

2403. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of Soya Production and Research Association (SPRA) 
(Document part). In: William Shurtleff and A. Aoyagi. 1982. 
History of Soya in the Indian Subcontinent. 36 p. See p. 
24-26, 30-31. Unpublished manuscript. Available online at 
www.soyinfocenter.com. [1 ref]
• Summary: “SPRA was founded by Robert W. Nave, an 
American who was born and raised in India and worked 
there as a missionary since the late 1950s. His interest 
in improving the well-being and economic status of 
low-income people in India led him in the mid-1960s to 
establish the Nave Technical Institute (NTI), a Methodist 
missionary foundation and school at Shahjahanpur, Uttar 
Pradesh. In 1968 Nave and co-worker Peter Chowfi n visited 
Dick Matsuura, director of the soy program at Pantnagar. 
Matsuura encouraged them to consider a church-sponsored 
program for producing soyfoods–since no private businesses 
were willing to take the risk and the work was clearly of real 
importance. In 1970 Nave founded a nonprofi t, charitable 
organization called NTI Soya Products. Joe Wenger and 
his Wenger Manufacturing Company, old friends of Nave’s 

parents, donated a Wenger X-25 extrusion cooker to the 
new organization to help in setting up a pilot project in India 
making textured soy protein foods. Soon additional funding 
was obtained from the USAID, G.B. Pant University, Bread 
for the World of West Germany, the Methodist Church, and 
Nave Technical Institute. Nave started building a factory 
at Bareilly, an industrial center 50 miles northwest of 
Shahjahanpur, in March 1971. Key people helping to start 
the new company were Prof. A.I. Nelson, Surjan Singh, Dick 
Matsuura, and Eldon Rice.
 “In early 1972, in order to raise additional funds and to 
cement ties with Pant University, Nave sold 20% of the stock 
in NTI Soya Products to the university; NTI owned the rest. 
At that point the company was renamed Soya Production 
and Research Association (SPRA) and converted to a profi t 
making organization, but with all the profi ts to be used for 
socially benefi cial activities. In July 1972 SPRA produced 
its fi rst large run, 40 tons of corn-soy blend to be used in an 
AID feeding program in Madras. Defatted soybean meal was 
especially made for SPRA by the Prag Ice and Oil Mills in 
Aligarh.
 “In the fall of 1972 SPRA started to make its fi rst 
commercial product, an extruded/textured soy fl our (TVP). 
Recipes were developed and the product was market at a 
low price in inexpensive packaging for the poor. But they 
wouldn’t take it even when it was given to them. So SPRA 
took a new approach, marketing the product for the rich to 
reach the poor. The company chose a catchy name (Nutri 
Nugget), developed a fancy box written entirely in English 
for snob appeal, and introduced the product only in the 
fi nest stores, with demonstrations at colleges and for upper 
income women’s groups. After much hard work, the product 
caught on. Its success was assured when Sikhs started using 
it at their wedding dinners to satisfy both vegetarian and 
nonvegetarian guests. Soon all TVP came to be referred to 
by the public as Nutri Nugget (or Soy Nugget or Nugget). 
During the fi rst year SPRA sold about 10 tonnes of Nutri 
Nugget. In 1973 they added their next product, Protesnac, 
a soy-rice spiced snack, a fortifi ed analog of the puffed 
rice which was popular, especially in Bengal, on festive 
occasions. By 1974 the company had introduced Protein Plus 
(a corn-soy weaning food), Nutri Ahar (a whole soy fl our-
wheat weaning food), Paustic Ahar (a sweetened ready-to-eat 
corn-soy blend), and an extrusion cooked whole (full-fat) 
soy fl our (Singh 1978). By 1974 840 tonnes a year of these 
products were being produced, with about half being sold 
through the retail trade.
 “In 1974 SPRA, in cooperation with G.B. Pant 
University, introduced a soybean extension program in the 
plains of Rohilkhand Division of Uttar Pradesh, an area on 
the plains near Bareilly where soybeans had not been grown 
economically before. SPRA hoped to develop a closer, more 
reliable source of soybeans. Using a grant from the Central 
Agency of West Germany, SPRA worked with hundreds 
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of farmers, providing certifi ed seeds, fungicide, Rhizobium 
inoculum, and careful supervision, plus a guarantee to buy all 
soybeans produced at a predetermined price. R.N. Trikha of 
Pant University was head of the program, which conducted 
hundreds of demonstrations and established demonstration 
plots (40% of which had yields over 2,000 kg/ha or 29.6 bu/
acre), published a Soybean Technical Newsletter and other 
extension literature, had an advisory service, and conducted 
many training sessions, soybean fi eld days, and crop yield 
competitions. As a result of all this important work, local 
yields and production increased markedly (Trikha and Nave 
1979). This extension program was still active as of 1982...
 “SPRA expanded considerably during the late 1970s 
and early 1980s. In about 1977 a larger extrusion cooker, 
a Wenger X-155, replaced the original X-25. But as the 
products, especially the basic Nutri Nugget (plain TVP), 
grew in popularity, competitors sprang up on all sides, in 
most cases imitating almost exactly SPRA’s product and 
marketing techniques. By 1981 SPRA had 50% of the 
Indian TVP market, but there was competition from four 
other companies. Still SPRA was able to sell all it could 
produce and was planning to double production. In May 
1981 Nave established a new nonprofi t corporation named 
Compatible Technology, Inc., which was registered and 
located in Minnesota. Though legally unrelated to SPRA, its 
funding was raised by Nave and its purpose was to transfer 
ideas and technology to India. Projects in 1981 included 
development of: low-cost packaging techniques for whole 
soy fl our, 5-to-10 horsepower low-cost extrusion cookers, 
small soy oil extraction plants, a soy-based cookie for 
feeding programs (a soy-fortifi ed fl our would be sold to local 
bakers and institutions, which would bake the cookies for 
fresh local consumption), tempeh, and a soyfoods training 
center. In 1981 SPRA made and sold roughly 2,000 tonnes 
of Nutri Nuggets (TVP) plus 120 tonnes of Protein Plus for 
net sales of $2.5 million. SPRA has done pioneering work 
with soyfoods and soybeans in India, being the fi rst company 
to interlink soyfoods research, product development, 
processing, and marketing with soybean crop extension.”

2404. Nave, Robert W. 1982. Re: Slides showing the SPRA 
factory making soyfoods at Bareilly, India. Letter to William 
Shurtleff at Soyfoods Center, Dec. 18. 1 p. Typed, with 
signature on letterhead.
• Summary: Encloses 13 color slides, each with a caption 
in this letter: “1. Sign along the road to identify a fi eld 
of soybean being raised under supervision of the SPRA 
extension program.
 “2. Group of farmers visiting a soybean fi eld during the 
SPRA Soybean Day program.
 “3. Farmers gathered to learn about the cultivation and 
uses of soybean.
 “4. Farmer showing a soybean plant pulled from his 
fi eld.

 5 & 6. Extrusion cookers in the SPRA factory.
 “7. Semi-automatic packaging of Nutri Nugget.
 “8. Protesnack being sealed.
 “9. Rickshaw delivery van to take SPRA products into 
the interior of the bazaar.
 “10. booth at a medical convention to acquaint doctors 
with soy products.
 “11. Nutritionists talking with a group of village ladies 
about nutrition.
 “12. Giving out cooked gruel of wheat, soy, vitamin 
& mineral pre-mix and fl avored with brown sugar. SPRA 
operates several feeding programs and trials.
 “13. Close-up of the children.” Address: Compatible 
Technology, Inc, 7600 Harold Ave., Minneapolis, Minnesota 
55427. Phone: (612) 545-0378.

2405. Gladstone Lyall & Co. Ltd. 1982. Display ad: Lyall’s–
The beginning of the country’s most comprehensive range of 
products for the home. Times of India (The) (Bombay). Dec. 
28. p. 21.
• Summary: The fi rst of the seven lines of products is: “For 
your dining table: Lyall’s Nutresoy soya food.”
 An illustration shows the front and one side of a box 
of Lyall’s Nutresoy. A photo shows a young, modern Indian 
family with two children.
 Note: This is the earliest article or ad seen (Aug. 2010) 
in The Times of India that mentions “Nutresoy,” which 
appears to be a type of textured soy fl our. Address: Calcutta, 
Bombay, New Delhi, Madras. Phone: 44-9792.

2406. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the fi rst 
company to get its tofu placed in the yogurt / dairy case in 
supermarkets.
 Jan. Legume, Inc. launches Tofu Lasagna, frozen in a 
box. It is soon followed by Tofu Ravioli.
 Jan. The Incredible Tofu Cookbook, California Style, by 
Immegart and Dansby self published.
 Jan. New England Soy Dairy launches “Year of the 
Dog” Chinese New Year tofu promotion and nets 47% 
immediate sales increase.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes sponsor of “This Week with David 
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
 Jan. Soyfoods Unlimited in California introduces 
tempeh burgers and ships them air freight to East Coast 
markets; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst produced and sold commercially in 
the Western world by Ken Lee of Soyfoods of America, in 
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Duarte, southern California. Trial production had begun in 
Nov. 1981.
 Feb. Soyfoods magazine No. 6 (yellow cover) published.
 Feb. Many large ads run by San-J (tamari), New 
England Soy Dairy, and Legume in major national trade 
journals.
 Feb. Unicorn Restaurant in Miami has $15,000 gourmet, 
soy / natural foods banquet to welcome chef Ron Pikarski, 
who makes elegant tofu dishes and carves a swan from soy 
butter.
 Feb. Nasoya buys $50,000 Kutter vacuum-packaging 
machine, which helps to popularize this packaging style for 
tofu.
 March. Tofu Fantasies, by Juel Andersen published by 
Creative Arts.
 March. USDA issues new school lunch regulations, fails 
to approve tofu for use.
 March. Inaccurate, damaging article on iron binding by 
soy proteins appears in San Francisco Chronicle and Los 
Angeles Times.
 March. Fifteen soyfoods companies exhibit at Natural 
Foods Expo, Anaheim, CA. Richard Leviton gives key 
speech. 5,000 visitors see expo. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Big increase in European soyfoods companies; 
there are now 11.
 March. Name of The Beanfi eld newsletter changed to 
Soyfoods Monthly.
 March. Great Eastern Sun trading company founded in 
North Carolina by Barry Evans.
 April. At New York’s International Food Show, Quong 
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou 
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk.
 April. Quong Hop unveils its new Soy Deli marketing 
concept for retail using posters and tofu entrees sold frozen.
 April. Jack’s Beanstalk in Utah does creative work at 
introducing tofu to institutions. Develops 30 bulk recipe 
cards scaled to 100 servings.
 April. ADM unveils work with glucono delta-lactone 
(GDL) and soy isolates in making tofu.
 April. Toyo Shimpo, Japan’s tofu newspaper, gives 
extensive coverage to upcoming Soyfoods Come West 
conference in Seattle.
 May. Island Spring releases two 5-minute color 
video tapes demonstrating tofu cooking for showing in 
supermarkets.
 May. Public schools in Hawaii are granted permission to 
use tofu in meals.
 May. Soyfoods Directory and Databook. by Shurtleff 
and Aoyagi published by Soyfoods Center, the fi rst book 
of its type listing all soyfoods companies and industry and 
market statistics, 21 pages. Second edition published in June 
as Soyfoods Industry: Directory and Databook, 52 p.

 May. William Shurtleff and Mark Fruin receive a grant 
from Kikkoman to write a book on soy sauce.
 May. Cook with Tofu, by Christina Clarke is 2nd runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes.
 June. Vitasoy USA runs color display ads for soymilk on 
San Francisco buses.
 June. Kibun of Japan exhibits four fl avors of soymilk in 
Tetra Pak cartons at National Restaurant Show in Chicago.
 June 16. The New York Times runs an article on Dieter 
Hannig, Director of Food Research for Hilton Hotels. His 
many tofu recipes on microfi che are sent to 86 Hiltons 
worldwide.
 June. Bestways magazine begins 3-part series on 
soyfoods by Bonnie Mandoe.
 June. The Soy Dairy: A Way to Save the Small Farm, by 
MacCormack published by Sunbow Farm.
 June. The Book of Nigari Technique (in English) 
published by Yoshikawa Kagaku in Japan.
 June. Metta Tofu Products in Denman Island, B.C., 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas.
 June. Royal American Foods is launched in Kansas City 
with $1 million startup capital to sell TVP entrees, tofu-like 
products via multi-level marketing system.
 June. Granny Goose Potato Chips does extensive radio 
advertising in California for a new potato chip. Ad makes 
frequent, positive reference to tofu. First national radio ads 
mentioning tofu.
 June. Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook.
 July. “Discover Tofu” published by Cosmopolitan 
magazine.
 July. Farm Foods receives a U.S. trademark for “Ice 
Bean” as a soy ice cream.
 July. Light Foods excites NNFA convention in New 
Orleans with debut of Light Links, the world’s fi rst tofu hot 
dogs.
 July. Eden’s Orchard tofu / soymilk ice cream 
introduced in New York by Heller Enterprises.
 July. Richard Jennings announces a new formula for 
okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

2407. Archer Daniels Midland Co. 1982. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p. 27 cm.
• Summary: Net sales for 1982 (the year ended June 30) 
were $3,712,977 million, up 1.8% from $3,647,491 in 1981. 
Net earnings for 1982 were $154.99 million, down 12% from 
$175.98 million in 1981.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   679

© Copyright Soyinfo Center 2016

 In the ADM Foods Division is the Protein Specialties 
Division. Sales of the company’s line of isolated soy protein 
products experience strong growth.
 Note: Page 32 states that Ralph Bruce is Vice Chairman 
of the Board and Retired Executive Vice President. Address: 
Decatur, Illinois.

2408. Product Name:  Hayes So-Bit (Pronounced So Be It; 
Made of Soy Fiber and Hulls).
Manufacturer’s Name:  Scan Reform. Aquaculture 
Nutrition Products Co.
Manufacturer’s Address:  Austria.
Date of Introduction:  1982 December.
Wt/Vol., Packaging, Price:  Canisters.
How Stored:  Shelf stable.

New Product–Documentation:  Food Report (Lehmann). 
1982. Dec. “This natural slimming agent, suitable for 
diabetics, was developed in Israel [by Hayes, Ltd. in Ashdod] 
from soya bean extract and works by speeding up the 
digestion cycle and lowering the absorption of carbohydrates 
taken with food. The product is in powder form and is 
essentially protein soya fi bre which should be taken in 
addition to a normal diet in treatment periods of three 
weeks. It is claimed that a weight reduction of 5-6 kg can 
be achieved in the fi rst 4-5 weeks and of 40-50 kg in 7-12 
months. This powder is packed in canisters.
 Reginald Fitz. 1983. National Enquirer. July 19. 
“Good news for diabetics.” “After four years of testing 
the supplement So-bit–set for marketing in the U.S. this 
fall–Dr. Yoram Kanter, head of the research team at Haifa’s 

prestigious Rambam Hospital and medical center, said: ‘If 
all diabetics on medication took this supplement, they could 
cut down their daily (insulin) requirement by 25 percent, and 
about one-third would be able to stop medication...’”
 Spot in Whole Foods. 1984. Jan. p. 37. A photo shows 
the Label. “So-Bit Dietary Fiber.
 Aquaculture Nutrition Products Co. (A-n-P) now 
offers So-Bit, dietary fi ber from hull and fi rst leaf sprouts 
(cotyledon) of soybean plant. High in protein, 40 to 60%, 
and low in sodium, 0.01%. Fiber provided is essential for 
proper gastrointestinal function and serves as antacid buffer, 
adds bulk to provide feeling of satiety.
 Letter from Yitzchak Kedem of Solbar Hatzor Ltd. “So-
Bit is made of [soy] fi ber and hulls.”

2409. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soya in Third World countries to which they have recently 
been introduced: Latin America, Indian Subcontinent, 
Africa, and the Middle East. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 5 p. Dec. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Third World countries in which 
soy is “new.” History and potential in “new” Third World 
countries: When introduced to each region, active history 
started in 1960 (protein gap) and 1970’s: International 
Soybean Program (INTSOY), American Soybean 
Association (ASA), high prices, international conferences, 
call for further research, the potential: population and hunger. 
Basic approaches to introducing soybeans and soyfoods: 
Can’t introduce like rice or wheat, need utilization training, 
how to get it, whole dry soybeans in Brazil and India, 
the traditional trickle-down approach (Japan–all village 
centered, Korea, Indonesia), the national integrated approach 
(examples of it–Sri Lanka, basic components: Cooperative 
funding, training center, well educated and inspired teachers, 
a publication, farm extension workers and farmers, soyfoods 
extension workers and resident students, soyfoods users–
food industry and institutional, the people/villagers), the 
single enterprise integrated approach (examples of it, Soya 
Production and Research Association, Uganda, CARE 
in Costa Rica, teach farmers, guarantee crop, make food, 
advertise it), the commune village integrated approach 
(examples–the Farm, teach farmers, establish communal 
business, all use the food), the free market-government aid/
extension/research approach (examples–Egypt, Brazil, oil 
mills and exports), the soyfoods missionary/mass movement 
approach or village uplift (examples–Blanca Dominguez, 
soyfoods movement in America, show others, they teach 
others, encourage starting of small businesses, broad-based, 
teach all over via books, programs, later start schools). 
Soyfoods applications: Oil, fl our, textured soy fl our (TSF), 
as is, traditional vs. new countries. Production and marketing 
approaches: Soybean crushing plant (oil and defatted meal, 
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meal to fortify or TSF), middle level low-cost extrusion or 
soy dairy, small decentralized village and cottage industries, 
all traditional countries took this approach. Address: 
Lafayette, California. Phone: 415-283-2991.

2410. Tsuchiya, Kanji. 1982. Tônyû. Shinban [Soymilk. 2nd 
ed.] (Continued–Document part II). Tokyo: Shoku no Joho-
sha. 223 p. First edition was published in 1980. Illust. 17 cm. 
[Jap]
• Summary: Continued. Pages 31-32. In the literature of 
Japan’s Muromachi period it is written that after eating 
confections (tenshin such as okashi, oyatsu) they ate light 
and simple food (tanpaku na tabemono). One of the latter 
was called tofu no uwamono, which means yuba.
 A fl ow diagram (p. 35-36) gives Chinese names of 
soymilk, yuba, fermented tofu, etc.
 Part III (p. 39-64) titled “Soymilk around the world,” 
has chapters on the USA, Korea, Hong Kong, China, Taiwan, 
Southeast Asia, and Europe. Soymilk in America (p. 47-
52) includes a 1975 table showing major manufacturers of 
soymilk and soy-based infant formula, their location, and 
the names of their products. Soymilk in Korea (p. 53-54): In 
1968 the Keijo Shison Shokuhin Kenkyujo made soymilk 
using the regular tofu making equipment adjusted to make 
a product as similar as possible to dairy milk, then bottled it 
in cider bottles, pasteurized it, and sold it. They made 500 to 
800 bottles a day and sold it nationwide. It was brownish in 
color and tasted like soybean cooking liquid; there was no 
comparison between that and today’s soymilk in quality. The 
head of this research lab was Dr. Son Zaien, who also ran the 
children’s hospital and was a professor of pediatrics at Seoul 
Medical University. As a pediatrician his concern was that 
the soymilk promote the growth and health of children; he 
was not concerned about its acceptance among adults. The 
children accepted it within 2-3 days. Later, in May 1982, 
Tsuchiya visited Korea again. They had developed their own 
method of making soymilk and the soymilk plant had been 
expanded. Now they produced 500,000 bottles a day (180 
cc each, retort sterilized); they call it Vegemil / Vegemeal. It 
contains added fat and sugar to make it closer to dairy milk., 
but the sugar content is 10%, which is sweeter than Japanese 
soymilk. The plant is built on a lot of 4-5,000 tsubo and has 
24 retort sterilizers; each machine has 2,500 bottles capacity. 
Tôhô Yuryô, as part of a Korean technical joint venture with 
Kibun in Japan, is going to make 120-130,000 Tetra Brik 
cartons (each 200 cc). Also other dairy milk makers (Sojû 
and Sangan) are going to have some sort of equipment to 
start making soymilk. Also, I head that Tôa Shokuhin (K.K.), 
a pharmaceutical company, is planning a joint venture with 
Meiji in Japan to make soymilk.
 Also, Lotte Chilsung Beverage Co. is planning to use 
Marusan’s (Japan) technology to make soymilk. They are 
constructing a plant to start to making soymilk in Feb. 
1983.–The population of Korea is about 40 million and the 

GNP 24,000 million won (unit of currency) a year; it is the 
largest in Asia. But it is a tough war for market share among 
these fi ne companies.
 Soymilk in Taiwan (p. 57-61): People who were born 
in Taiwan [the former Japanese colony of Formosa (1895-
1945)] have Japanese food habits and don’t like soymilk as 
much as the Chinese. Also, Taiwanese young people don’t 
like soymilk much. In mainland China people only drink 
water that has been boiled and cooled–just as they do with 
tea. The same with soymilk. They boil soymilk in a fl at 
pan (hira-nabe) for 20-30 minutes before selling it. The 
buyers don’t buy it without seeing that it has been properly 
boiled. If you cook soymilk in a fl at pan for a long time, 
you can eliminate much of the beany smell and fl avor, the 
antidigestion substances, and harmful bacteria. They don’t 
care about a little burned fl avor, bitterness, or beany fl avor. 
But this is ancient wisdom. There they continue to drink 
soymilk up to this day and it is still very popular. It is said 
that the annual sale of soymilk in Taiwan is about 5,000 
million yen.
 In China, sellers of ice candy (like ice Popsicles) call 
out loudly kaishui bingo. Kaishui means boiled and cooled 
water. Bingo means Popsicle.
 In the Philippines, about 10 years ago, the University of 
the Philippines developed soymilk and a blend of soymilk 
and coconut milk for American children. It was test marketed 
among the students and teachers of elementary schools, 
junior and senior high schools, and universities. It was 
acceptable only to comparatively well educated people. A 
200 ml bottle (about 7 ounces) sold for 15 cents, making it 
more expensive than most other drinks. The taste was plain 
but the bean smell was not completely removed. In October 
1982 Dr. William G. Padorina and other economically 
infl uential people came to Japan at the request of President 
Ferdinand Marcos and studied Marusan’s soymilk plant. 
They are planning a Food Development Symposium in Feb. 
1983 and they would like to have nutritious soy products 
that contain coconut oil (they account for 70% of the world’s 
production). They have asked Marusan to cooperate in the 
effort.
 In Denmark, a company named Starna [Nutana?] 
makes various soyfoods such as textured soy fl our (daizu 
nikku), defatted soymilk, and soymilk. They are selling these 
products in Denmark and neighboring countries. The Book of 
Tofu by Shurtleff and Aoyagi is mentioned on pages 46 and 
117.
 Okazaki Marusan makes a soy yogurt named Tôgurt / 
Tôguruto in Japanese. The character tô, which means bean, 
is also the fi rst character in the word tôfu (p. 71). Address: 
Technical consultant, Okazaki Marusan, Japan.

2411. Product Name:  [Essam Protein-S,L, Prorich, and 
Ajipron-E,M,S].
Manufacturer’s Name:  Ajinomoto Co. Inc.
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Manufacturer’s Address:  Kyobashi 1-5-8, Chuo-ku, Tokyo 
104, Japan.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
61.

2412. Product Name:  Ardex Soya Protein Isolate, and 
Arcon Soya Protein Concentrate.
Manufacturer’s Name:  British Arkady Co. Ltd.
Manufacturer’s Address:  Old Trafford, Manchester, M16 
0NJ, England.
Date of Introduction:  1982.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66. Form fi lled out by P. Fitch of British Arkady. 1983. He 
calls it “isolated soy protein.”
 Manufacturer’s brochure. 1990. Ardex SP6 Soya Protein 
Isolate. “Applications include cooked meats, powdered 
beverages, dairy type products, and dietetic foods requiring 
a low sodium content.” Note: All Arkady isolates contain a 
minimum of 90% protein on a dry basis.
 Manufacturer’s brochure. 1990. Ardex F Soya Protein 
Isolate. “Ideal for all dairy applications including soya 
beverages, high protein drinks, frozen desserts and ice 
creams because of its low fl avor profi le and excellent 
dispersibility properties... It contains a minimum of 90% 
protein (on a dry weight basis).”
 Manufacturer’s brochure. 1990. Ardex DHV Soya 
Protein Isolate. “Can be used in many meat applications 
requiring emulsifi cation of fat and water, stabilization of 
comminuted meat products, water binding, cohesion and 
formation of heat stable gels.”
 Manufacturer’s brochure. 1990. Ardex D Soya Protein 
Isolate. “Is suitable for all applications including cooked 
meats, powdered beverages, dairy type products, and dietetic 
foods requiring a low sodium content.”

2413. Product Name:  [Soy Flour, Soy Grits].
Manufacturer’s Name:  Cargill B.V. Affi liate of Cargill, 
Inc., USA.
Manufacturer’s Address:  Coenhavenweg 2, P.O. Box 
8074, 1013BL Amsterdam, Netherlands.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. 
p. 68; 1986. p. 87. Note: This entry states that Cargill also 
offers soy protein concentrates and soy protein isolates, 
however Cargill purchases these two products from another 
company; Cargill does not manufacture them.

2414. Product Name:  [Soja-Delikat {Vegetarian Slices for 
Sandwiches}].
Foreign Name:  GranoVita Delikat.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.

Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1982.
Ingredients:  Soya protein, corn germ oil, mushrooms, 
water, egg protein, onions, salt, dextrose, spices, yeast.
Wt/Vol., Packaging, Price:  250 gm can retails for DM 
3,69.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products. “Tasty vegetarian slices to be used in various 
dishes, on bread or dressed and fried, in salads or stews.”

2415. Product Name:  [GranoVita Soy Steaklet: Textured 
Soya Pieces].
Foreign Name:  GranoVita Soja-Steakli: Texturierte Soja-
Stuecke.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.  
Phone: (04131)-303-145.
Date of Introduction:  1982.
Ingredients:  Defatted soy fl our.
Wt/Vol., Packaging, Price:  250 gm wholesales for DM 
5,95.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm. dry: Protein 55 gm, fat 2 gm, usable 
carbohydrates 27 gm, calories 343. 1 BE = 44 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 p. Form 
fi lled out and Labels sent by DE-VAU-GE. 1990. June 11. 
The product was introduced in 1982. Label.

2416. Product Name:  [Hae Pyo (Haepyo) Soy Flour, and 
Textured Soy Protein; Dongbang Soy Flour, and Textured 
Soy Protein].
Manufacturer’s Name:  Dong Bang Oil and Flour Mills 
Ltd.
Manufacturer’s Address:  No. 2 Yangpyong-dong 4-ka, 
Yungdungpo-ku, Seoul, South Korea.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
62, 67; 1985. p. 89. Address is now 2-4 Ka, Yangpyong-
dong, Yungdungpo-ku, C.P.O. Box 3031, Seoul 150, S. 
Korea. Product is Haepyo Soy Flour; 1986. p. 87.

2417. Product Name:  [Lactovisoy {Soy Beverage Based on 
Isolated Soy Protein}].
Manufacturer’s Name:  Especialidades Alimenticias S.A. 
(ESPALSA).
Manufacturer’s Address:  Ave. Principal, Urbaniz, Edf. 
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Ofi centro, El Cafetal, Aptdo. 3367, Caracas, Venezuela.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90. Lactovisoy is called a soy fl our. Letter from Gil Harrison 
of American Soybean Assoc. 1989. April 11. “We have a 
new offi ce in Caracas, Venezuela, and the director is Dr. 
Jose Felix Chavez who worked with the National Nutrition 
Institute there and was responsible for the introduction of a 
soy protein based beverage for children called Lactovisoy, 
which is distributed under a state sponsored nutrition 
program for children.” Talk with Gil Harrison. 1989. April 
17. Every year the government buys tons of Lactovisoy, 
which they distribute to needy people. There are 2-3 
manufacturers, who bid on it every year. It is a mixture 
of milk powder and soy protein isolate, plus vitamins, 
minerals, and fl avors. It was introduced in about 1981-82 
by the National Nutrition Institute. Jose Felix came to the 
Soy Protein Conference in Acapulco, paid by ASA. He was 
on the program. At the time he was still working for the 
National Nutrition Inst., and developing the formula. It came 
out the next year. Before that he was working for Gerber.

2418. Product Name:  [Fuji Pure-SP {Structured Soy 
Protein}].
Manufacturer’s Name:  FPPM Limited.
Manufacturer’s Address:  SKF Building, Shiba-Daimon 
1-9-1, Minato-ku, Tokyo, Japan.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
62.

2419. Product Name:  [New Soyeese {Structured and 
Textured Soy Protein}].
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachimancho, Minami-ku, Osaka 542, Japan.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
62.

2420. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  Galletera Mexicana S.A. 
(GAMESA).
Manufacturer’s Address:  Ciudad Obregon, Sonora, 
Mexico.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
67.

2421. Product Name:  Sotex (Textured Vegetable Protein), 
and Bakotex (Imitation Bacon Bits).
Manufacturer’s Name:  General Spice Inc.
Manufacturer’s Address:  238 St. Nicolas Ave., P.O. Box 

394, South Plainfi eld, NJ 07080.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
60.

2422. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  Industria Gaucha de Farelos e 
Oleos S.A. (Farol).
Manufacturer’s Address:  Main Offi ce: Avenida Borges de 
Medeiros, 659, 12th Floor, Porto Alegre, RS, 9000, Brazil.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
65; 1986. p. 85.

2423. Product Name:  [Purina Protein Soy Flour, Cargill 
Soy Flour, and Cargill Textratein].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
61, 66; 1986. p. 86. Address is now Louisenstr. 115, 6380 
Bad Homburg 1, W. Germany.

2424. Product Name:  [Soy Protein Concentrates, and Soy 
Protein Isolates].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66.

2425. Product Name:  Jabula Full-Fat Soy Flour; Veseteen 
Meat Analogs and Binders (Incl. Texturized Soy Protein).
Manufacturer’s Name:  Jabula Foods Ltd. Affi liate of 
Premier Food Industries, Ltd.
Manufacturer’s Address:  P.O. Box 818, Springs, Transvaal 
1560, South Africa.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
62, 68; 1986. p. 87.

2426. Product Name:  Soyabean Oil, Soyabean Meal, Soy 
Flour, Soy Protein Concentrates, Soy Protein Isolates.
Manufacturer’s Name:  Jindal Solvent Extractions.
Manufacturer’s Address:  Kashipur 244713, Uttarkhand, 
India.  Phone: 270, 292.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. 
p. 44, 66. Contact person: Madan Mohan Jindal, Partner. 
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Solvent capacity: 65 metric tons per day. Storage capacity: 
10,000 metric tons. Makes soybean meal, crude and fully 
refi ned oil, Served by Truck.

2427. Product Name:  Textured Soy Flour Meat Extenders.
Manufacturer’s Name:  Land O’Lakes Industrial Sales.
Manufacturer’s Address:  P.O. Box 1087, Eau Claire, WI 
54701.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
60, 64.

2428. Product Name:  Loma Linda Chicken Supreme 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, natural (vegetable) fl avors, artifi cial fl avor, corn 
starch, onion, guar gum, monosodium glutamate, whole 
wheat fl our, spice, cottonseed oil, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm) dry mix: Calories 50, protein 
9 gm, carbohydrate 4 gm, fat less than 1 gm, cholesterol 0 
mg, sodium 450 mg, potassium 190 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. Feb. p. 113. “A lot more than meats the 
eye. Loma Linda Foods taste great.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. Says the product is a “dry pack.”

2429. Product Name:  Loma Linda Ocean Platter (Meatless 
Fish Dish).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
Ingredients:  Soy protein concentrate, egg whites, wheat 
gluten, onion, artifi cial fl avors, natural (vegetable) fl avors, 
potato fl akes, guar gum, whole wheat fl our, garlic powder, 
lemon juice powder (malto-dextrin and lemon juice solids), 
spice, monosodium glutamate, cottonseed oil, salt, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup (16 gm) dry mix: Calories 50, protein 

8 gm, carbohydrate 5 gm, fat less than 1 gm, cholesterol 0 
mg, sodium 260 mg, potassium 170 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. Feb. p. 113. “A lot more than meats the 
eye. Loma Linda Foods taste great.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1982.

2430. Product Name:  Loma Linda Patty Mix (Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1982.
Ingredients:  Soy protein concentrate, egg whites, 
wheat gluten, rolled oats, onion, natural (vegetable) 
fl avors, artifi cial fl avor, potato fl our, guar gum, garlic 
powder, caramel color, whole wheat fl our, monosodium 
glutamate, cottonseed oil, spice, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  4.5 oz (128 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ¼ cup dry mix (16 gm): Calories 50, protein 
9 gm, carbohydrate 4 gm, fat less than one gm, cholesterol 0 
mg, sodium 320 mg, potassium 150 mg.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1982.

2431. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates, Whipping Agents].
Manufacturer’s Name:  Lucas Meyer S.R.L.
Manufacturer’s Address:  Via Venezia 34, Vigonza (PD), 
Italy.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66, 78.

2432. Product Name:  Angel Brand Mabo Tofu Sauce.
Manufacturer’s Name:  Morinaga Milk Industry Co., Ltd.
Manufacturer’s Address:  5-33-1 Shiba, Minato-ku, Tokyo 
108, Japan.
Date of Introduction:  1982.
Ingredients:  Water, vegetable oils (soybean oil, sesame 
oil), soy sauce, tomato catsup, garlic, sugar, modifi ed food 
starch, textured vegetable protein (soy fl our and caramel 
coloring), ginger, salt, potato starch, monosodium glutamate, 
tobanjan (brown bean sauce) waxy corn starch, beef extract, 
hydrolyzed plant protein, dehydrated leek, chicken extract, 
oleoresin, paprika, disodium inosinate, disodium guanylate, 
yeast extract, spices.
Wt/Vol., Packaging, Price:  5½ oz (156 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1982. 6.5 by 3.25 
inches. Red, blue, green and black on yellow. Color photos 
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show: (1) A package of Morinaga Ever-Fresh Silken Tofu. 
(2) A shallow blue and white dish of tofu rectangles in Mabo 
Tofu Sauce. Two illustrations show how to prepare this tofu 
dish: (1) Pour Angel Mabo Tofu Sauce into saucepan, add 
Angel Tofu, cut into ½ inch cubes. (2) Simmer and stir gently 
at times for two minutes. If more minced meat is required, 
add to the mixture according to your taste.

2433. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  Nikka Fats & Oils Co. Ltd.
Manufacturer’s Address:  Edobori 1-5-16, Nishi-ku, 
Osaka. Plants at Fukuoka, Kita-Kyushu, Wakamatsu.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
67.

2434. Product Name:  Artifi cial Bacon Bits, and Binders for 
Meat Products.
Manufacturer’s Name:  North American Laboratory Co.
Manufacturer’s Address:  1717 W. 10th St., Indianapolis, 
IN 46222.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
60.

2435. Product Name:  Soyabean Oil, Soyabean Meal, Soy 
Flour, Soy Protein Concentrates, Soy Protein Isolates.
Manufacturer’s Name:  Premier Extractions Private Ltd.
Manufacturer’s Address:  45/47 A. Industrial Area, A.B. 
Rd., Dewas, Madhya Pradesh, India.  Phone: 5489, 38705, 
236-854.
Date of Introduction:  1982.

New Product–Documentation:  Soya Bluebook. 1982. 
p. 44, 66. Soybean crusher, Refi ner, Maker of soya foods. 
Telex: 0735-306 (PREM IN). Contact person: Sh. G.L. 
Agrawal, Mgr. Dir. Solvent capacity: 140 metric tons. 
Storage capacity: 10,000 metric tons. Makes soybean meal, 
crude and fully refi ned oils. Served by truck and rail.
 Soya Bluebook 1986. p. 86. Address is now 107 Chetak 
Centre, 12/2 R.N.T. Marg, Indore 452001, MP, India. Letter 
from Mr. S. Menon (person in charge). 1987. Nov. He says 
their fi rst product was edible soy fl our, introduced in early 
1987. Now produced at the rate of 10,000 tonnes/year. 
Address is now 45/47-A Industrial Area, A.B. Road, Dewas, 
MP, India. Phone 2854/2133. But offi ce is 107, Chetak 
Centre First Floor, R.N.T. Marg, Indore 452 001 India. 
Phone: 38705–5989.

2436. Product Name:  Soyabean Meal, Soyabean 
Oil, Prestige Soy Flour, Soy Flour Mixes, Soy Protein 
Concentrates, Soy Protein Isolates, Meat Analogs, and 
Textured Soy Protein.
Manufacturer’s Name:  Prestige Foods Private Ltd.
Manufacturer’s Address:  32, 11-C, New Palasia, 
Indore–450 021, Madhya Pradesh, India.  Phone: (0731) 
4633, 33613.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
44, 66. Telex: 0735 205 (PFM IN). Other locations: Dewas, 
Madhya Pradesh. Contact person: N.N. Jain, Mgr. Dir. 
Solvent capacity: 100 metric tons per day. Storage capacity: 
6,000 metric tons per day. Makes: Soybean meal, mixed 
feed, crude, crude degummed, once refi ned and fully refi ned 
oils. Served by truck, rail, and ship.
 Soya Bluebook. 1986. p. 86. Main offi ce is now 30, 
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Jaora Compound, M.Y.H. Rd., Indore 450021, MP, India.

2437. Product Name:  Supro DD90.
Manufacturer’s Name:  Ralston Purina Co. Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
64.

2438. Product Name:  [Textured Soy Protein].
Manufacturer’s Name:  Sarandi Chile Ltda. (Renamed 
Alimentos Proteicos Ltda. by 1983).
Manufacturer’s Address:  Los Tres Antonios 36–Nunos, 
Santiago, Chile.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
61; 1983. p. 61.

2439. Product Name:  Whipping Agents.
Manufacturer’s Name:  S.E. Rykoff & Co.
Manufacturer’s Address:  737 Terminal St. (Mfg.) and 761 
Terminal St. (Dist.), Los Angeles, CA 90021.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
78.

2440. Product Name:  [Semper Oral Supplement {Liquid, 
Partly Based on Soy Protein Isolate}].
Foreign Name:  Kosttillägg.
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 166, 
Box 231 42, S-104 35 Stockholm, Sweden.  Phone: 08-
7299700.
Date of Introduction:  1982.
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  425 ml cans.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  
Letter (fax) from Leif Christensen of 
Semper. 1990. July 10. In 1982 Semper 
introduced 4 varieties of Kosttillägg 
liquid, partly based on soy isolate, UHT-
sterilized, packed in 425 ml cans under 
aseptic conditions. In 1987 the very 
same products were introduced in 225 
ml Tetra Brik cartons.

2441. Tosovic, T. 1982. [Use of 
soybean products in the milk processing 
industry]. Hrana i Ishrana (Food and 
Nutrition) 23(1/2):43-49. [27 ref. Ser; 
eng]*
• Summary: This review, referring 

mainly to developments in the USA, compares the 
composition of soymilk and cow’s milk, and discusses the 
production of dairy-type products made from soymilk or soy 
protein isolate (including soy curd [tofu], yoghurt, cheese, 
and non-dairy creamers) and the use of soy products with 
milk or caseinates to produce fatty spreads, fi lled milks, 
cultured milk products, etc. Address: Visa Pedagoska Skola 
za Ekonomiku Domacinstva, Yugoslavia.

2442. Product Name:  High Protein, Vegetable Protein 
Powder, Super Protein Powder, and Crash Weight Gain.
Manufacturer’s Name:  Weider Food Supplements Inc.
Manufacturer’s Address:  801 Palisade Ave., Union City, 
New Jersey.
Date of Introduction:  1982.
New Product–Documentation:  Natural Foods 
Merchandiser. 1988. July. p. 74-75. Weider. America’s total 
fi tness company. Weider Health & Fitness. 21100 Erwin St., 
Woodland Hills, California 91367. Phone: 800-423-5502. 
Letter from Weider Health & Fitness. 1988. Nov. 1. Gives 
product names and years.

2443. Product Name:  Tuno (Vegetarian Tuna).
Manufacturer’s Name:  Worthington Foods, Inc. Div. of 
Miles Laboratories, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1982.
Ingredients:  Textured soy concentrate, soybean and/or 
corn oil, fl avorings (artifi cial fl avors, disodium guanylate, 
disodium inosinate [both fl avor enhancers]), modifi ed tapioca 
starch, salt, citric acid, niacinamide, iron as ferrous sulfate, 
vitamin B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12.
Wt/Vol., Packaging, Price:  12 oz. Plastic chub pack.
How Stored:  Frozen.
New Product–Documentation:  Label. 1982, undated. 
Green and blue on white. “A soy protein product. Artifi cial 
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tuna fl avor. Contains no tuna. No preservatives.”

2444. Aykroyd, Wallace R.; Doughty, Joyce. 1982. Legumes 
in human nutrition. 2nd ed. Revised by Joyce Doughty and 
Ann Walker. Rome, Italy: Food and Agriculture Organization 
of the United Nations (FAO). viii + 152 p. Illust. 28 cm. The 
original edition was 1964. [293* ref. Eng]
• Summary: Contents: Preface. Introduction. History of 
legumes. Production and consumption. Composition and 
nutritive value. Methods of processing and cooking. Effects 
of processing on nutritive value. Toxic substances. Legume 
proteins. Observations on the value of legumes in human 
feeding. The place of legumes in human diets. Appendixes. 
References.
 On pages 49-51 are sub-sections on: Traditional 
fermented soybean products (methods of home preparation 
are detailed in Appendix 5, p. 120-22): Soy sauce (shoyu), 
soy paste (miso), tempeh, natto, Hammanatto. Protein 
separation and other extraction techniques. Soy-milk. 
Soybean curd (tofu). Modern products from soybeans. 
Soy fl our and grits. Soy protein concentrates. Isolated soy 
protein.
 Under tofu (p. 50): “The curd may also be fermented to 
make soy-cheeses, which resemble the more highly fl avoured 
European cheeses. These are known in China as chou tofu, 
which means stinking bean curd.” See also p. 120, where 
yuba is mentioned.
 Note: This 1982 edition was made by revising the 
original 1964 edition. Ann Walker is from the Dep. of Food 
Science, University of Reading. Dr. Wallace Aykroyd died 
in Feb. 1979 just as he was taking the fi rst steps toward this 
revision. Address: 1. Dep. of Human Nutrition, London 
School of Hygiene and Tropical Medicine; Former Director, 
Nutrition Div., FAO, Rome, Italy.

2445. Barbara, L.; Mazzella, G.; Cornia, G.L.; Testoni, S.; 
Pironi, L.; Roda, E. 1982. Hepatobiliary effects of soybean 
protein diet. In: G.C. Descovich and S. Lenzi, eds. 1982. 
Soy Protein in the Prevention of Atherosclerosis. Lancaster 
[Lancashire], Boston, The Hague: MTP Press. 110 p. See p. 
39-44. Chap. 5. [18 ref]
• Summary: “Lithogenic” refers to promoting or 
undergoing the formation of calculi, or little stones in the 
body. “Litholytic” means: Tending to dissolve calculi. 
Textured vegetable proteins (TVP) appear to exert a 
hypocholesterolaemic effect in man (Sirtori et al. 1977; 
Carroll et al. 1978; Descovich et al. 1980) and animals 
(Kritchevsky et al. 1981; Huff et al. 1980), although the 
mechanism of their action is still unknown.
 “Furthermore, the substitution of vegetable for animal 
proteins in lithogenic diets signifi cantly inhibits the 
formation of gallstones in hamsters (Kritchevsky et al. 1979) 
and a soy-protein enriched diet, after 40 days of lithogenic 
diet, has an apparent litholytic effect in hamsters” (Angelin 

et al. 1979). Address: Univ. Bologna, Via Massarenti 9, 
40138 Bologna, Italy.

2446. Bednarski, Wlodzimierz; Poznanski, S.; Tomaski, 
J. 1982. Ultrafi ltracja w technologii preparatow bialek 
roslinnych [Use of ultrafi ltration in the manufacture of 
vegetable protein preparations]. Przemysl Spozywcyz (Food 
Industry) 36(4):140-44. [21 ref. Pol]
• Summary: This review includes a fl ow diagram of the 
isolation of bean proteins; composition of aqueous extracts 
of soy and bean protein after ultrafi ltration; continuous 
2-stage ultrafi ltration, and chemical composition of 
protein preparation with different fat contents, obtained 
by this method; chemical composition of soy protein 
concentrates; removal of oligosaccharides and phytic acid 
from ultrafi ltration products; and plasteinization of proteins. 
Address: Zaklad Ogolnej Tech. Zywnosci, AR-T, Olsztyn, 
Poland.

2447. Berman, Louis Arthur. 1982. Vegetarianism and the 
Jewish tradition. New York, NY: Ktav Publishing House, 
Inc. xxi + 119 p. Illust. General index. Index to Biblical 
references. Nutrition and cookery index. 24 cm. [115* ref]
• Summary: Contents: Preface and acknowledgments. 
Foreword by Rabbi Zalman Schachter. Introductory remarks 
on vegetarianism by Dr. Jean Mayer. 1. One man’s meat 
is another man’s porridge. 2. Compassion for animals in 
the Hebrew Bible. 3. The psychological roots of human 
compassion. 4. The craving for fl esh. 5. Slaughter as a mode 
of worship. 6. The dietary laws as atonements for fl esh 
eating. 7. The celebration of life. 8. What science can tell us 
9. Steps toward vegetarianism in recent Jewish life. 10. Eight 
questions and answers. Appendixes: I. What’s cooking? II. 
Protein complementarity. Notes.
 Foods mentioned include: Gluten (wheat protein). 
Lecithin. Marmite. Peanut butter. Tofu (p. 82, 106). TVP (p. 
76). Address: Univ. of Illinois at Chicago Circle.

2448. British Soya Products Ltd. 1982. Golden Jubilee 1932-
82. Puckeridge, Ware, Hertfordshire, England. 14 p.
• Summary: Contents: Turning gold–50 years of British Soya 
Products. Processing–The modern Miller’s tale. Production, 
development and application. Bread improvers–Speeding the 
advance. Product range–a protein-rich variety.
 Turning 50: “The nutritional properties of the soya 
bean have been recognised since antiquity, the fi rst recorded 
instance of its cultivation and use dating back some fi ve 
millennia to the predynastic era of China’s history.
 “Fifty years may seem little to set against fi ve thousand, 
but the last half century during which British Soya Products 
have been in operation has seen a dramatic extension of 
the technological potential of soya, pioneered in no small 
measure by ourselves.
 “The Company’s reputation for innovation began 
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with our founder, Gabriel Phillip Tussaud. As enterprising 
as his famous ancestor, Madame Tussaud, his ambitions 
took a scientifi c turn, and in 1932 he fi led a patent for the 
preparation of soya fl our in a form suitable for human 
consumption.
 “Furnishing himself with offi ces in Moorgate, London, 
he formed a registered company to carry on business as soya-
bean millers and eventually, in late 1932, acquired Standon 
fl our mill in Hertfordshire.

 “Once established here, Tussaud perfected the process of 
milling full-fat soya fl our to such a degree that the fi nished 
product came to be known as Trusoy, a designation that was 
later registered as a brand name and remains internationally 
regarded to this day.
 “Trusoy has applications in fl our confectionery, meat 
and fi sh products, soups, pickles and sauces, canned products 
and baby foods.
 “Equally successful was the introduction of Bredsoy, an 
enzyme-active full-fat soya fl our developed specifi cally for 
the bakery trade. The phenomenal demand for this product 
eventually took up the entire production at Standon Mill. In 
1960 an additional mill was purchased in Royston and the 
production of Trusoy was relocated there.
 “In 1980 a new warehousing and manufacturing plant 
was built at Standon to cope with the demand for bread 
improvers and specialised mixes.
 “Once again, however, the administrative and technical 
groundwork for this expansion was undertaken well in 
advance. In 1958, two years before the projected transfer of 
Trusoy production to Royston, offi ces and laboratories were 
acquired in the nearby village of Puckeridge.
 “It is from here, in a sixteenth century building known 
as The Grange, that our present business is conducted–and 
continues to fl ourish. The Company has sales representatives 
and technical advisors covering England and Wales and is 
represented by agents in Scotland, Northern Ireland and 
throughout Europe.”
 Bread improvers: “Around 1960 bread manufacturers 
phased out bulk fermentation methods in favour of the 
newly introduced Chorleywood Bread Process, a technique 
which replaced bulk fermentation by intense mechanical 
action. British Soya Products immediately recognised the 
importance of this development, and with our ever-growing 
product range we have been quick to adapt to the specialised 
demands of this technology.
 “Over eighteen such blends–utilising Bredsoy as their 
basis–are formulated at our new process and storage plant at 
Standon. They combine the whitening properties of Bredsoy 
with the crumb-softening and volume-producing effects of 
a variety of supplementary ingredients. Equally important 
is the nutritional fortifi cation that the Bredsoy-based range 
of bread improvers can provide. Soya fl our contains 40% 
protein, wheat fl our 12% protein, so that even a small 
addition of soya fl our increases the food value of the end 
product.”
 Product range: “Bredsoy: An enzyme-active full-fat soya 
fl our for use in mechanical development and conventional 
bread processes.
 “Mistral: A versatile bread improver for fancy breads, 
rolls and a variety of fermented products.
 “Trusoy: Full-fat soya fl our used as a protein and 
functional ingredient in a whole variety of foods.
 “Bespro: Textured soya protein prepared in chunky or 
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granular form as a food ingredient.
 “Cadenza: A bread improver for mechanical 
development processes.
 “Opus: A soya-egg albumen blend for use in baked 
products.” Address: Ware, Hertfordshire, England.

2449. Cordaro, C.I.; Benassi, M.S.; Dormi, A.; et al. 
1982. Red blood cell fi lterability and soybean protein diet 
(TVP) in hyperlipidaemic outpatients. In: G.C. Descovich 
and S. Lenzi, eds. 1982. Soy Protein in the Prevention of 
Atherosclerosis. Lancaster [Lancashire], Boston, The Hague: 
MTP Press. 110 p. See p. 73-81. Chap. 8. [45 ref]
• Summary: Atherosclerotic heart disease is the single 
biggest cause of premature cardiovascular deaths. Blood 
viscosity (a rheological property) is part of the problem. 
Cholsoy I, a lecithinated compound, provides clues to 
a better understanding of the problem. Address: Univ. 
Bologna, Italy.

2450. Descovich, G.C.; Benassi, M.S.; Cappelli, M.; 
Gaddi, A.; Grossi, G.; Piazzi, S.; Sangiorgi, Z.; Mannino, 
G.; Lenzi, S. 1982. Metabolic effects of lecithinated 
and non-lecithinated textured soy protein treatment in 
hypercholesterolaemia. In: G. Noseda, C. Fragiacomo, R. 
Fumagalli, and R. Paoletti, eds. 1982. Lipoproteins and 
Coronary Atherosclerosis. Amsterdam & New York: Elsevier 
Biomedical Press. 110 p. See p. 279-88. [20 ref]
• Summary: “The substitution of animal protein with 
textured soy bean protein signifi cantly reduces the plasma 
total and LDL cholesterol levels in stable type IIa and IIb 
hyperlipoproteinemia.” Address: 1,2,4,7&9. Instituto di 
Clinica Medica Generale e Terapia Medica II, Universita di 
Bologna, Italy; 3,5-6. Laboratorio Centralizzato–Stabilmento 
S. Orsola–USL.28–Bologna, Italy.

2451. Hagler, Louise. 1982. Soja Total: Das vegetarische 
Kochbuch der Tennessee-Farm [Total soya: The vegetarian 
cookbook of the Tennessee-Farm]. Hamburg, West Germany: 
Papyrus Verlag. 200 p. Translation by Elizabeth Leihs of The 
Farm Vegetarian Cookbook (1978, English). Illust. 21 cm. 
[Ger]
• Summary: This interesting vegan cookbook book is loaded 
with creative recipes, illustrations (line drawings), and 
black-and-white photos. Contents: Beans. Soyameat (TVP). 
Italian dishes. Chili rellenos, nixatamal and masa. Nutritional 
yeast. Knishes. Soups. Uncle Bill’s recipes. Gluten. Tempeh. 
Miso. Soymilk. Ice Bean (Soymilk ice cream, p. 4, 96-98). 
Soy yogurt. Tofu. Pureed tofu. Yuba. Soy coffee. Soynuts. 
Soya pulp (okara). Soy fl our. Vegetables. Bread. Cereal grain 
recipes. Breakfast breads and pancakes. Desserts. Nutritional 
advice.
 Note: This is the earliest German-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Soja-Eiskrem, Eis-Bohnen, or Schokoladen-Bohnen-Eiskrem. 

Address: Summertown, Tennessee.

2452. Hudson, B.J.F. ed. 1982. Developments in food 
proteins -1. London and Englewood, New Jersey: Applied 
Science Publishers. x + 335 p. Index. 23 cm. [300+* ref]
• Summary: Discusses (listed here in alphabetical order 
after the prefi x “Soya”): Soyabean, p. 201, 203, 218, 249, 
261. Soyabean oil, p. 201. Soya trypsin inhibitor, p 71-72. 
Derivatives in large-scale catering, p. 254-55. Flakes, p. 204. 
Flour, p. 201, 202, 204, 205, 251. Flour-based texturised 
vegetable protein (TVP), p. 174. Meals, p. 206. Products, p. 
241. Protein, p. 34, 43, 149, 262. Protein extraction, p. 124. 
Protein in food products, p. 234. Protein in human diet, p. 
240. Protein isolates, p. 83, 182-85, 200, 206, 210. Protein 
in meat products, p. 171-216, 251-53. Protein processing, p. 
233, 251. Protein products, p. 233, 251. Protein technology, 
p. 218. Address: Reader in Food Science, Dep. of Food 
Science, Univ. of Reading, London Road, Reading, United 
Kingdom.

2453. Kritchevsky, David; Tepper, S.A.; Szarnecki, S.K.; 
Mueller, M.A.; Klurfeld, D.M. 1982. Effects of dietary 
protein in lipid metabolism in rats. In: G. Noseda, C. 
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Fragiacomo, R. Fumagalli, and R. Paoletti, eds. 1982. 
Lipoproteins and Coronary Atherosclerosis. Amsterdam & 
New York: Elsevier Biomedical Press. 110 p. See p. 257-64. 
[7 ref]
• Summary: TVP helped to lower the serum cholesterol level 
of rats. Address: The Wistar Inst. of Anatomy and Biology, 
36th and Spruce Streets, Philadelphia, Pennsylvania 19104.

2454. Muller, L.L. 1982. What the different branches of the 
food industry require from dairy ingredients. Dairy vs. non-
dairy [soy] ingredients. Technological and functional aspects. 
International Dairy Federation, Bulletin No. 147. p. 89-94. 
Presented in Luxembourg, 21 May 1981. [26 ref]
• Summary: The advantages and disadvantages of soy 
protein instead of milk are considered. Based on seminar 
proceedings held in Luxembourg in May 1981. Address: 
Dairy Research Lab., CSIRO Div. of Food Research, P.O. 
Box 20, Highett, Victoria 3190, Australia.

2455. Noseda, G.; Fragiacomo, R.; Cairoli, R.; Sirtori, 
C.R. 1982. Hormonal effects of soybean protein diet. In: 
G.C. Descovich and S. Lenzi, eds. 1982. Soy Protein in 
the Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 27-38. Chap. 
4. [15 ref]
• Summary: “The substitution of animal proteins with 
textured soybean proteins in the diet elicits signifi cant 
hypocholesterolaemic [cholesterol-lowering] effects 
in patients with type II hyperlipoproteinaemia, both in 
metabolic ward and outpatient studies.” However the 
mechanism of this dietary treatment has remained unclear.
 This study examines the possibility that a change 
in glucagon and insulin secretion may contribute to this 
cholesterol-lowering activity. Address: 1. Mendrisio, 
Switzerland.

2456. Poget, Jean-Luc. 1982. Le beefsteak de soja: une 
solution au problème alimentaire mondial? [The soy 
beefsteak: A solution to the world food problem?]. Paris: 
Editions L’Harmattan. 167 p. Preface by Jacques Berthelot. 
Illust. [90* ref. Fre]
• Summary: Contents: Preface. Foreword. Summary. 
Introduction. Part I. Textured vegetable proteins: A new 
green petroleum? 1. From margarine to soybean meal: 
Historical, to seize an opportunity, a sophisticated food 
technology, the supremacy of the American transnationals, 
evolution of production toward the rich countries. 2. 
Discourse on social legitimation. Part II. Discourse passed 
through the grinder of reality (i.e. brilliant, well meaning, 
intellectual ideas meet the test of reality; Discourse passé par 
la moulinette de la réalité). 3. On the subject of famine. 4. 
Textured vegetable proteins: a source of profi t. Part III. The 
soya beefsteak: What does it symbolize. Fundamental needs. 
Address: France.

2457. Re: Names of soyfoods around the world: French. 
1982. Form fi lled out by William Shurtleff based on sources 
given below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in 
French. Sources: Bernard Storup; Bau & Debry, of France.
 “Soyfoods–Aliments à base de soja.
 Fresh green soybeans (edamamé)–Edamamé or Soja 
frais.
 Whole dry soybeans–(haricots de) Soja sec / secs.
 Black soybeans -
 Fresh soy puree–Purée de soja.
 Soy sprouts–Pousses de soja. Soja germe.
 Soynuts–Soja grillé. Graines de soja grillées.
 Oil roasted soynuts–Graines de soja grillées (à l’huile). 
Soja grillé, revenu dans l’huile.
 Dry roasted soynuts–Soja grillé à sec. Graines de soja 
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
 Soynut butter–Beurre de soja grillé.
 Roasted soy fl our–Farine de soja grillé.
 Soy coffee–Cafe de soja.
 Soy chocolate–Chocolat de soja.
 Soymilk–As of Feb. 2012 only the terms “boisson au 
soja” or “jus de soja” or “tonyu” (the Japanese word for 
“soymilk”) can be used legally on commercial soymilk 
products in France–because of dairy lobby protests. The term 
“lait de soja” is generally used in cookbooks, books, articles, 
etc.
 Soymilk ice cream–Glace au soja or glace au lait de 
soja.
 Soymilk curds -
 Tofu (regular)–Tofu or Tofou (le). Note: Many French 
speakers, who are also soyfoods experts, prefer “Tofou.”
 Soft tofu–Tofu mou.
 Firm Tofu–Tofu ferme. Extra fi rm tofu–Tofu três ferme.
 (Deep fried) Tofu cutlets–Tranches de tofu frites.
 (Deep fried) Tofu burgers–Tofuburgers frits. Burgers de 
tofu (frits).
 (Deep fried) Tofu pouches–Poches de tofu (frites).
 Silken tofu–Tofu soyeux.
 Pressed silken tofu–Tofu soyeux.
 Grilled tofu–Tofu grillé.
 Dried frozen tofu–Tofu séché. Tofu déshydraté.
 Okara or soy pulp–Okara (l’).
 Yuba–Yuba (le).
 Dried yuba sticks -
 Sweet dried yuba -
 Fermented black soybeans -
 Miso or soybean jiang–Miso (le).
 Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
 Chinese sauces -
 Tamari–Tamari (le).
 Tempeh–Tempeh (le).
 Fermented tofu–Tofu fermenté (au vin).



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   691

© Copyright Soyinfo Center 2016

 Fermented soymilk–Lait de soja fermenté.
 Natto, thua-nao, kinema–Natto (le).
 Soy oil–Huile de soja.
 Soy lecithin–Lecithine de soja.
 Soy fl our–Farine de soja.
 Whole (full fat) soy fl our–Farine de soja entière.
 Defatted soy fl our–Farine de soja dégraissée.
 Soy grits and fl akes–Flocons et granule de soja.
 Cereal-soy blends (CSM, WSB, etc.) -
 Soy protein concentrate–Proteine de soja concentrée, 
protéines concentrées.
 Soy protein isolate / Isolated soy protein–Isolat de 
proteines de soja. Proteine de soja isolée.
 Textured soy protein products–Protéines de soja 
texturées (Produits à base de proteines de soja texturée).
 Textured soy fl our, TSF, or TSP–Farine de soja texturé.
 Textured soy concentrates–Concentrat de soja texturé.
 Textured soy isolate–Isolate de soja texturé.
 Spun soy protein fi bers. Address: Soyinfo Center, 
Lafayette, California 94549.

2458. Sangiorgi, Z.; Benassi, M.S.; Copparoni, G.; et al. 
1982. Total and thin-layer chromatography fractionated 
phospholipids in hypercholesterolaemic patients during 
lecithinated textured soybean protein diet. In: G.C. 
Descovich and S. Lenzi, eds. 1982. Soy Protein in the 
Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 83-87. Chap. 
9. [14 ref]
• Summary: Blood phospholipids are important building-
blocks for the plasma lipoproteins (Vikrot 1965) and play 
an important role in lipid metabolism. “In fact, lipoprotein 
lipase (LPL) shows an improvement in its enzymatic activity 
in the presence of unsaturated lecithin, more so than of 
saturated lecithin. Therefore, it may be assumed that essential 
phospholipids (i.e. the phospholipids with essential fatty acid 
chains such as linoleic acid) are important in triglyceride 
metabolism.” Address: Univ. Bologna, Italy.

2459. Sautier, Claude; Dieng, K.; Flament, C.; Doucet, 
C.; Lemmonier, D. 1982. Effects of dietary proteins and 
sodium phytate on the lipoproteins and the metabolism of 
sterols in rats. In: G. Noseda, C. Fragiacomo, R. Fumagalli, 
and R. Paoletti, eds. 1982. Lipoproteins and Coronary 
Atherosclerosis. Amsterdam & New York: Elsevier 
Biomedical Press. 110 p. See p. 271-78. [10 ref]
• Summary: Soy protein helped to lower the serum 
cholesterol level of rats. The possible mechanisms for this 
phenomenon were investigated. Experiments showed that 
sodium phytate did not explain the hypocholesterolemic 
effect produced by a soy protein diet compared with a 
casein diet. The soy protein diet increased excretion of fecal 
steroids. Serum cholesterol was found to be correlated to 
amino acid intake. Increases in tyrosine and glutamic acid 

led to increases in serum cholesterol, whereas increases in 
cystine and alanine led to decreases in serum cholesterol.
 “The nature of dietary proteins can modify serum 
lipoproteins level and we showed that the decrease in serum 
cholesterol level in rats fed soy protein diet compared 
to those fed casein diet was associated to a decrease in 
HDL 2-3 and in apo E in chylomicrons, VLDL and HDL 
2-3. Considering on one hand the signifi cant correlations 
observed between amino acid intake and serum cholesterol 
level, on the other hand the observed changes in the 
proportion of apo-lipoproteins, a relation between the amino 
acid composition of dietary proteins and the proteic part of 
serum lipoproteins could be suggested.” Address: Unité de 
Recherches sur la Nutrition et l’Alimentation, U.1. INSERM, 
Hôpital Bichat, 170 Boulevard Ney, 75877 Paris Cédex 18, 
France.

2460. Simpson, D.S.B. 1982. The use of vegetable protein in 
large-scale catering–A case history. Developments in Food 
Proteins 1:247-62. Chap. 7. (B.J.F. Hudson, ed. London and 
Englewood, New Jersey: Applied Science Publishers). [4 ref]
• Summary: “Summary: Texturised vegetable proteins, at 
present for practical purposes soya bean protein, have made 
their fi rst major impact on the consumer through the medium 
of catering. In the UK, 10% substitution of natural meat 
in meat dishes was recommended for school and hospital 
catering in 1974. This was raised to 30% in 1980, and is 
now being implemented by caterers generally, on a large 
scale.” Address: Education Catering Branch, Inner London 
Education Authority, The County Hall, London, UK.

2461. Sirtori, C.R. 1982. Experimental and clinical studies 
on the cholesterol lowering activity of the soybean protein 
diet. In: G.C. Descovich and S. Lenzi, eds. 1982. Soy Protein 
in the Prevention of Atherosclerosis. Lancaster [Lancashire], 
Boston, The Hague: MTP Press. 110 p. See p. 13-20. Chap. 
2. [32 ref]
• Summary: “Introduction: The fi rst studies on the 
hypocholesterolaemic activity of the soybean protein 
diet were carried out in our laboratories about 10 years 
ago. Replacing animal proteins with a textured soybean 
product in a few type II patients, we noted a prompt and 
sustained lowering of plasma cholesterol concentration. 
Further studies, in a more rigorous clinical research 
setting, confi rmed that the dietary substitution exerted a 
remarkable effect on cholesterolaemia, which was apparently 
independent of or only partially dependent on the dietary fat 
content” (Sirtori et al. 1977; Sirtori et al. 1979). Address: 
Milan, Italy.

2462. Product Name:  [“Flowers of Soya” {Whole Soybean 
Flakes}].
Foreign Name:  Daizu-no-Hana.
Manufacturer’s Name:  Asahimatsu Kori-dofu K.K.
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Manufacturer’s Address:  Dashina 1008, Iida-shi, Nagano-
ken 399-25, Japan.  Phone: 026-526-9031.
Date of Introduction:  1982?
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  S. Kudo and M. Hayashi. 
Assignors to Asahimatsu Kori-dofu K.K. U.S. Patent 
4,204,005. May 20. “Process for producing fi brous food 
materials.”
 Kyoko Saio. 1986. Interactions among traditional and 
emerging processing technologies observed in Japanese food 
industries. In: V.H. Potty, et al. eds. Traditional Foods: Some 
Products and Technologies. p. 213-14. To make this product, 
soybeans are immersed in water, ground, steamed, and 
texturized in a stone mill, dried, tempered, and packed. The 
product is marketed with the help of Takeda Yakuhin Kogyo 
Co. Ltd.

2463. Product Name:  [Textured Vegetable Protein].
Manufacturer’s Name:  Industrias Covac.
Manufacturer’s Address:  Alajuela, Costa Rica.
Date of Introduction:  1982?
New Product–Documentation:  Letter from Robert 
Folkenberg. 1983. Feb. 15. “This company, organized in 
1967, is presently producing about 3 tons of TVP each 
week.”

2464. Kraft Industrial Foods Div., Kraft Inc. 1982? About 
imitation cheese (Leafl et). P.O. Box 398, Memphis, TN 
38101. 1 p. Front and back. Undated.
• Summary: This glossy color leafl et contains a brief 
description of Kraft’s 12 different kinds of imitation cheese. 
“The name says imitation. But the taste, the appearance and 
the functionality all say ‘cheese.’ And you’ll smile at the 
great plus you get with Kraft imitation cheese: lower cost.” 
Address: Memphis, Tennessee.

2465. Food Processing (Chicago). 1983. Miles sells unit 
[Worthington Foods]. 44(1):185. Jan.
• Summary: “Miles Laboratories Inc. of Elkhart, Indiana, 
has sold its Worthington Foods operations and the 
Morningstar Farms line of products to three former offi cers 
of Worthington. Miles acquired Worthington in 1970, later 
introducing the Morningstar Farms line of cholesterol-free 
meat analogs and egg substitutes to grocery stores.”

2466. Gabr, M.; Maraghi, S.; Morsi, S. 1983. Management of 
lactose intolerance secondary to protein calorie malnutrition 
with soy-based, lactose-free formula. Nutrition Reports 
International 27(1):51-58. Jan. [10 ref]
• Summary: An isolated soy protein formula containing a 
mixture of sucrose and corn syrup was found more effective 
in infants recovering from kwashiorkor than a standard 
lactose-containing formula. Address: Depts. of Pediatrics and 

Clinical Pathology, Cairo Univ., Faculty of Medicine, Cairo, 
Egypt.

2467. Product Name:  Royal American Stroganoff Style 
Dinner. Meatless Main Course.
Manufacturer’s Name:  Royal American Food Co.
Manufacturer’s Address:  P.O. Box 1000, Blue Springs, 
MO 64015.
Date of Introduction:  1983 January.
New Product–Documentation:  Label (foil pouch). 1983, 
dated. 7.5 by 10.5 inches. Blue lettering with red subtitle on 
white background.

2468. Patton, Greg. 1983. Modern soy protein products 
(Interview). SoyaScan Notes. Feb. 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The biggest market for soy protein isolates in 
the U.S. today is in health-food protein powders. Many of 
the big manufacturers of these are in Hayward, California: 
Natural Formulas, Natural Protein Products, Shamrock, 
Cambridge Diet, etc. Isolates are not used much in meat 
pumping, sausages, etc. ADM and Ralston Purina both make 
isolates. Greg and Clyde Boismenue are competitors, and 
both know the industry very well.
 Central Soya’s “Response,” a textured soy protein 
concentrate, is the Cadillac of textured soy protein products. 
Much better than TVP, it is excellent in patties and meat 
loaves. Using Response in a reformulated hamburger need 
not cost any more than using TVP, since it hydrates at a 4:1 
ratio and more can be used since it has less soy fl avor and 
causes less fl atulence. It costs $0.50/lb versus $0.30 for TVP. 
Address: 8707 San Leandro St., Oakland, California 94621. 
Phone: 415-638-5223.

2469. Folkenberg, Robert. 1983. Re: History of work 
with soyfoods by the Seventh-day Adventist (SDA) Inter-
American Division in Latin America. Letter to William 
Shurtleff at Soyfoods Center, Feb. 15. 3 p. Typed, without 
signature on letterhead.
• Summary: The fi rst SDA food factory in South America 
was Granix in Buenos Aires, Argentina, in 1938. Today 
Superbom of Brazil is the largest producer, making an 
estimated 30 tons/month of textured soy fl our (TVP). In 
the Caribbean region, Industrias Covac in Alajuela, Costa 
Rica, was the fi rst organized in 1967, followed by Alimentos 
Colpac of Mexico in 1969 and Westico foods in Jamaica in 
1970. Today Alimentos Colpac makes about 10 tons/week 
of TVP and 3,000 liters/week of soymilk. Westico Foods 
makes 2 tons/week of TVP, which is expected to increase 
dramatically in the near future. Industrias Covac makes 
about 3 tons/week of TVP and 1,000 liters/week of soymilk. 
Alimentos Integronaturales in Montemorelos, Mexico makes 
about 3,000 liters/week of soymilk. They and Productos 
Icolpan in Colombia will soon start producing TVP. Address: 
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Field Secretary, Inter-American Div., P.O. Box 
340760 (760 Ponce de Leon Blvd.), Coral 
Gables, Florida 33134. Phone: 305-443-7471.

2470. Marbach, William D.; Ukai, Nancy. 1983. 
Tokyo’s soybean blockade. Newsweek. Feb. 28. 
p. 63.
• Summary: “Archer-Daniels-Midland of 
Decatur, Illinois would like to export soy 
isolate to Japan so that it can cash in on the 
latest Japanese health-food craze–soybean 
milk. (Making soybean milk, or tonyu, from 
soy isolate is simple: just add water, fl avors and 
heat). The trouble is that ADM’s soy isolate is 
a threat to an industry the Japanese would like 
to develop to replace the old-fashioned way of 
making tonyu by crushing and boiling the beans.
 “When ADM applied to the Japanese 
Ministry of Agriculture for a ‘Japan Agricultural Seal’ 
(JAS)–without which Japan’s quality-conscious consumer 
would resists the product–the request was denied. 
‘According to the Japanese Agricultural Standard, whole 
soybeans must be the main ingredient of soy milk,’ the 
ministry ruled...
 “’The product must already be on the Japanese market 
before we consider it a candidate for the JAS mark,’ said one 
ministry offi cial. A Japanese Catch-22...
 “Fuji Oil Co., a big soybean processor, already makes 
lower-grade isolate for other products and is reportedly 
getting ready to enter the booming $100 million tonyu 
[soymilk] market.” Address: Tokyo, Japan.

2471. Product Name:  Light Tofulogna (Cooked Tofu 
Bologna).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  6144 Bartmer, St. Louis, MO 
63133.
Date of Introduction:  1983 February.
Ingredients:  Organic tofu, okara, soy oil, water, dried egg 
white, textured soy protein, salt, barley fl our, honey, shoyu, 
locust bean gum, onion and garlic, natural spices, paprika, 
natural spice oils.
Wt/Vol., Packaging, Price:  12 oz cylinder, plastic wrapped 
and vacuum packed.
How Stored:  Refrigerated.
Nutrition:  Per 1.6 oz. slice: Calories 105, protein 6.4 
gm, carbohydrates 5.9 gm, fat 7.0 gm, sodium 510 mg, 
cholesterol 590 mg.
New Product–Documentation:  Spot in Whole Foods. 
1983. Jan. p. 39. “New Tofu Line. Light Foods, Inc. presents 
a new dimension to soyfoods: Light Links, Light Tofulogna 
and Light Soysage. Spot in Soyfoods. 1983. Winter. p. 48; 
Manufacturer’s leafl et. 1983, undated.
 Label. 1988 received. Chub-packed in a sausage-style 

waxed paper tube. 10 by 3 inches. Orange, yellow, and tan. 
With label printed directly on tube. “Pre-cooked. Meatless. 
100% cholesterol free.”

2472. Noguchi, A.; Kugimiya, W.; Haque, Z.; Saio, K. 1983. 
Physical and chemical characteristics of extruded rice fl our 
and rice fl our fortifi ed with soybean protein isolate. Shokuhin 
Sogo Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 41. p. 123-28. Feb. [18 ref. Eng; jap]
• Summary: Reprinted from J. of Food Science 47:240-45 
(1982). Address: National Food Research Inst. (Shokuhin 
Sogo Kenkyujo), Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-
gun, Ibaraki-ken 305, Japan.

2473. Shurtleff, William; Aoyagi, Akiko. 1983. The soyfoods 
industry and market: Directory and databook 1983. 3rd ed. 
Lafayette, California: Soyfoods Center. 112 p. Feb. No 28 
cm. [191 ref]
• Summary: 1. Introduction Soyfoods Industry Directory. 
2. Directory of Soyfoods Manufacturers. Tofu. Tempeh. 
Soymilk. Soy Sauce/Shoyu, Soynuts & Soynut Butter, 
Miso. Soy Sprouts, Whole Dry Soybeans, Whole Soy Flour 
& Grits. Fermented Soymilk Products, Fermented Tofu, 
Roasted Soy Flour, Natto, Yuba, Soy Nuggets. Soy Delis & 
Restaurants, Soyfoods Marketer-Distributors. Modern Soy 
Protein Products (Isolates, Concentrates, Textured). Meat 
Analogs, Soy Oil and Products
 3. Directory of Soyfoods Support Industry: Goods 
& Services. Ingredients: Soybeans, Tofu Coagulants, 
Cultures. Equipment and Packaging. Industry Services 
and Associations: Distributors of Soyfoods. Trade 
Associations, American Soybean Association Offi ces. 
Soyfoods Manufacturer’s Reps, Consultants, Educators, 
Demonstrators, Training Centers, Publishers, Importers. 
Soyfoods databook: Industry and market analyses: 4. 
Historical. 5. The Soyfoods Industry and Market in the 
U.S. Overview, The Many Types of Soyfoods, Production 
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Statistics on All Soyfoods, Prime Market Regions, Prime 
States, Asian Soyfoods Market in the U.S., Gallup Poll on 
Attitudes Toward Soyfoods, Major Media Coverage of 
Traditional Soyfoods (1975 on).
 6. The Tofu Industry and Market in the U.S. Overview, 
Projections, Number of Tofu Manufacturers (1975 on), 
Four-Year Industry Analysis, North America’s 32 Largest 
Tofu Companies and their Weekly Output, Japan’s Largest 
Tofu Companies, Books on Tofu Published in the U.S. and 
Abroad. 7. Soyfoods Restaurants, Delis, and Cafeterias. 
America’s Larger Operations with Startup Costs, Average 
and Weekly sales, Favorite Recipes. 8. The Tempeh Industry 
and Market in the U.S. Largest U.S. Manufacturers and their 
Output. 9. The Soymilk Industry and Market in the U.S. 
and Japan. The U.S. Soymilk Industry, Number of Soymilk 
Manufacturers Worldwide (1976 on), The Soymilk Industry 
in Japan, Major Japanese Soymilk Brands, Sales of Vitasoy 
in Hong Kong (1941 on). 10. The Soy Sauce Industry and 
Market in the U.S. and Japan. The U.S. Soy Sauce Market, 
U.S. Soy Sauce Imports, Production, and Consumption, 
Shoyu Market in Japan (1886-1980s).
 11. The Miso Industry and Market in the U.S. and Japan. 
The U.S. Miso Market, U.S. Miso Imports, Production, 
and Consumption, Miso Exports from Japan by Country, 
The Miso Market in Japan (1930-80s), Japan’s Ten Largest 
Miso Manufacturers. 12. Other Traditional Soyfoods. 11. 
Statistics on Fermented Soyfoods Production in East Asia, 
The Soynuts Industry and Market in the U.S. 13. The 
Soybean Crushing and Oil Industries and Markets. The 
U.S. Soybean Crushing Industry; Major Crushers, World 
Production of Major Edible Oils and Fats (1955-80s), U.S. 
Soy Oil Utilization (1930-80s), Number and Capacity of 
U.S. Soybean Mills (1934-80), Relative Dollar Values of 
Soy Oil and Soybean Meal (1932-80s). 14. The Modern Soy 
Protein Products Industry and Market. U.S. Soy Flour and 
Grits Production (1930-80s), U.S. Production of Isolates, 
Concentrates, and Textured Soy Protein Products (1967-80s). 
15. Soyfoods Terminology and Standards.
 16. Names of Soyfoods Around the World. Brazilian 
/ Portuguese, British English, Chinese, French, German, 
Japanese, Spanish. 17. Soybean Production Around the 
World: Tables & Graphs (1920-80s). World Production, 
USA Production and Yields, U.S. Soybean Prices (Actual 
and Infl ation Adjusted), Major U.S. States, Canada, Latin 
America, Europe, Africa, Date of Countries Reaching 10,000 
Metric Tons, National Production. 18. Key Institutions 
Working with Soyfoods Worldwide. Key Institutions in the 
West, in Europe, in the Third World. About the Soyfoods 
Center. 19. Measures, Weights, and Equivalents.
 As of May 1982, America’s four largest tempeh makers 
(in lb/week) are Pacifi c Tempeh (5,000, California, started 
1980), Tempeh Works (4,250, Massachusetts, started 1979), 
Soyfoods Unlimited (3,000, California, started 1981), White 
Wave (1,900, Colorado, started 1979). About 17,455 lb/week 

of tempeh are sold by 15 companies in the USA.
 Reviewed by Walter J. Wolf in Cereal Foods World 
(Oct. 1983). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2474. Voutsinas, Leandros P.; Cheung, E.; Nakai, S. 1983. 
Relationships of hydrophobicity to emulsifying properties of 
heat denatured proteins. J. of Food Science 48(1):26-32. Jan/
Feb. [32 ref]
• Summary: Soy protein isolate was obtained from General 
Mills, Inc. (Minneapolis, Minnesota). Promine-D was 
obtained from Central Soya Co. (Chicago, Illinois). The 
emulsifying properties of a protein could be well predicted 
based solely on the surface hydrophobicity level, but not on 
the basis of solubility level. Soy protein is now much less 
used for its functional properties as a food material except 
as an additive for meat and seafood products. Address: 
Affi liated with the Dep. of Food Science, the Univ. of British 
Columbia, Vancouver, Canada V6T 2A2.

2475. Whole Foods (Berkeley, California). 1983. 
Worthington Foods, Inc. acquisition. Feb. p. 35.
• Summary: “Worthington Foods, Inc. [of Worthington, 
Ohio] announced that it has acquired the assets and business 
of Worthington Foods and Morningstar Farms formerly 
operated by Miles Laboratories, Inc. Worthington Foods, 
Inc. is an independent corporation and employs 240 
people. The company markets a complete line of over 50 
vegetable protein foods that are rich in nutrition and free of 
preservatives.”

2476. Plamil Foods Ltd. 1983. Re: Pioneering soymilk in 
England. Letter to William Shurtleff at Soyfoods Center, 
March 3. 1 p. Typed, with signature on letterhead.
• Summary: “We were pioneers in England of liquid soya 
milk in 1965 and at that time the labelling authorities in the 
country would not permit us to use the defi nition of ‘soya 
milk’ or ‘soy milk’ and insisted that we used the terminology 
‘plantmilk’. We have taken this matter up from time to time 
with the Trading Standards Offi ce (responsible for carrying 
out the labelling laws) and understand that the matter is at 
long last being centrally reviewed, so that we hope we may 
be able before long to use the terminology ‘soya milk’.
 “We obtain our soya protein isolate from Arkady ADM, 
Skerton Road, Old Trafford, Manchester M16 ONJ. We shall 
be obtaining from them shortly some TVP for a Goulash 
we propose marketing and also some de-fatted soya for 
a non-dairy chocolate bar we shall be producing i.e. with 
soya in place of milk.” Address: Plamil House, Bowles Well 
Gardens, Dover Road, Folkestone, Kent, England CT19 
6PQ. Phone: Folkestone (0303) 58588.

2477. Daenzer, Walter. 1983. Re: Work with tofu and TVP in 
Switzerland. Letter to William Shurtleff at Soyfoods Center, 
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March 17. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Soyana was founded in 1980. We give 10% of 
our TVP sales to the Swiss Red Cross. They use it in India 
and the Sudan. They are very happy with it.
 “Right now, we just had our fi rst debut on Swiss TV. It 
was extremely successful. We are writing a book which will 
multiply the tofu sales not only here, but quite probably also 
in other countries like yours. This is a bold statement, but I 
am sure because it comes from a totally new angle.
 “All the workers in our tofu plant are disciples of Sri 
Chinmoy. They practice their master’s teachings to unite the 
aspiration in the inner world with the dedication in the outer 
world and thus understand their work as a service which they 
try to do in a good consciousness–with their heart’s love 
and their mind’s vastness. They meditate not only before 
and after work, but most of the time also at every hour for a 
few minutes. Therefore, Sri Chinmoy has honored their tofu 
factory with the name ‘The Secrets of Perfection-Flames.’ Sri 
Chinmoy has shown unending concern to the soy world. He 
is the only spiritual master who has spoken at length on how 
God feels about His soybean.” Address: Soyana, Postfach 
8039, Zurich, Switzerland. Phone: 01/202 89 97.

2478. Product Name:  [Slender Shake Mix].
Foreign Name:  Slank Shake.
Manufacturer’s Name:  Kernpharm.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1983 March.
Ingredients:  Soya protein, minerals, vitamins.
Wt/Vol., Packaging, Price:  500 gm packs.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1983. March. This powdered product is to be mixed with 
milk and used as a meal replacement.

2479. Ling, C.A. 1983. Re: Plamil Foods Ltd. Letter to 
William Shurtleff at Soyfoods Center, March 3. 1 p. Typed, 
with signature on letterhead.
• Summary: “You will gather from the attached completed 
questionnaire that we were the pioneers of a liquid soya milk 
in this country in 1965 and the enclosed labels and literature 
will give you further background information.
 In answer to your questions... may we say that we obtain 
our soya protein isolate from Arkady ADM, Skerton Road, 
Old Trafford, Manchester M16 ONJ. We shall be obtaining 
from them shortly some TVP for a Goulash we propose 
marketing and also some de-fatted soya for a non-dairy 
chocolate bar we shall be producing i.e., with soya in place 
of milk. Regretfully we cannot say in answer to 55 and 56 
whether the British Soya Products Ltd. or Soy Foods Ltd. 
are still in business as we have no connection with either 
company;
 “We have already stated that we were pioneers in this 
country of liquid soya milk in 1965 and at that time the 

labeling authorities in the country would not permit us to 
use the defi nition of ‘soya milk’ or ‘soy milk’ and insisted 
that we used the terminology ‘plantmilk’. We have taken 
this matter up from time to time with the Trading Standards 
Offi ce (responsible for carrying out the labelling laws) and 
understand that the matter is at long last being centrally 
reviewed, so that we hope we may be able before long to 
use the terminology “soya milk”. When you re-write your 
summary in numerical order relating to the UK, perhaps you 
would be good enough to make mention that we were the 
pioneers of a liquid soya milk here in 1965. After it being the 
sole one on the market for a number of years in the country, 
Itona decided to bring out one approximately fi ve years ago 
and Granose also entered the market with one a couple of 
years ago. So we appear to have stimulated their interest!
 “Yours faithfully, Plamil Foods Ltd.” Address: 
Managing Director, Plamil Foods, Plamil House, Bowles 
Well Gardens, Dover Road, Folkestone, Kent CT19 6PQ, 
England. Phone: Folkestone (0303) 58588.

2480. Shurtleff, William; Greenslade, David. 1983. Mahatma 
Gandhi: Soyfoods pioneer in India. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549 USA. 2 p. March. Published 
in part in Vegetarian Times, June 1983, p. 4. Unpublished 
manuscript. [5 ref]
• Summary: Although it is well known that Mahatma Gandhi 
revitalized the vegetarian movement in India, it is less well 
known that he was one of India’s fi rst pioneers to introduce 
soybeans and soyfoods. His work during the 1930s still 
serves as an inspiration to many Indians, who are today 
transforming India into one of the world’s leading soybean 
growing and soyfoods using countries.
 Gandhi’s earliest known mention of soybeans or 
soyfoods was in the July 1935 issue of Harijan, his popular 
magazine for village uplift. There he referred to a book by 
Dr. H.V. Tilak called Balanced Diets. Dr. Tilak’s book was 
based in an orphanage of over a hundred children, whose 
diet was made richer in protein and more balanced by the 
addition of soybeans.
 In September 1935, Gandhi reprinted a report on 
soybeans by the Bombay Health Association. This article 
listed the nutritional and medicinal values of soybeans 
and also explained how to make soymilk, soy fl our, and 
soy coffee. The October issue of Harijan reported that the 
kitchens at Gandhi’s ashram has introduced experimental 
rations of soybeans into the communal diet. The same article 
compared soybeans with eggs, wheat, and ghee. Since the 
more economical soybeans were rich in protein and oil, 
Gandhi later ordered reductions in the portions of wheat and 
ghee and suggested that all beans, other than soy, be omitted 
altogether.
 November’s Harijan reported that soybeans were being 
boiled, steamed, and used in soups. The ration of ghee 
had been stopped and soybean portions increased. Gandhi 
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pointed out that everyone seemed to thrive on the new diet. 
in the same issue, Gandhi reprinted a leafl et by the Baroda 
State Food Offi ce describing soybean crop cultivation. By 
December 1935, Harijan reports that soybeans had become a 
substantial part of the diet at Gandhi’s ashram.
 The December 1935 and January 1936 issues printed a 
dozen soyfood recipes, including the techniques for making, 
“TO-FU,” “shoyu-sauce,” and “soya bean sprouts,” Gandhi 
said he was particularly fond of the sprouts.
 By September 1936 Harijan was recommending an 
exhaustive book on soybeans written by F.S. Kale, an 
Englishman in charge of the Baroda State Food Service 
Department. Entitled, The Soya Bean: Its Value in Dietetics; 
Cultivation and Uses, this was the fi rst book on soyfoods 
published in India. Harijan also carried a report on soybean 
cultivation experiments in the USA and the Soviet Union in 
the same issue.
 By 1936, after careful consideration of economic, 
nutritional and medicinal evidence, Gandhi wholeheartedly 
favored the cultivation and widespread use of soybean in 
India and his magazine ran lists of prices and of the places 
where soybeans could be obtained.
 We lose track of Gandhi’s interest in soyfoods in late 
1936. However in 1949 his ideas were republished in Diet 
and Diet Reform, a book which sold thousands of copies. 
The fact that Gandhi took such an interest in soybeans and 
soyfoods is a major source of encouragement to the many 
Indians working in this burgeoning fi eld today. In 1982 
India produced 500,000 metric tons of soybeans, making 
it the world’s ninth largest producer, and soyfoods (such as 
TVP, soymilk, and soy oil) were catching on rapidly in this 
country where an estimated 50 percent of the population is 
vegetarian, and another 30 percent eats only a very small 
amount of meat. Address: Lafayette, California.

2481. Greenberg, Jonathan. 1983. All in the family [Rich 
Products Corp.]. Forbes. April 25. p. 147.
• Summary: “Robert Rich pioneered the nondairy industry 
with soybean-based whipping cream and coffee cream that 
isn’t really cream. For nearly 40 years privately owned Rich 
Products Corp. has worked this niche profi tably.”

2482. Product Name:  [A. Vogel’s Soja Mix (Burger, 
Bolognese, Curry), and Soja Italian Dinners (Cannelloni, 
Lasagne, Ravioli)].
Foreign Name:  A. Vogel’s Soja Mix (Burger, Bolognese, 
Curry), and Soja Italian Dinners (Cannelloni, Lasagne, 
Ravioli).
Manufacturer’s Name:  Bioforce A.G.
Manufacturer’s Address:  CH-9325 Roggwil TG, 
Switzerland.
Date of Introduction:  1983 April.
Ingredients:  Bolognese (10/91): Defatted soybean meal 
[probably TVP], whole wheat fl our, tomato powder, 

vegetable oil, yeast extract, cornmeal, fructose, onion 
powder, wheat germ, wheat bran, herbed sea salt, garlic 
powder, herbs, spices.
Wt/Vol., Packaging, Price:  200 gm box retails for 20 Swiss 
Franks (10/83), and for DM 5.92 (Bremen, Germany 10/91).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 21 gm, vegetable oil 12 gm, 
carbohydrates 41 gm, calories (kcal) 363 (1520 kJoules).
New Product–Documentation:  Ad in Whole Foods. 1983. 
Jan. p. 39 and April. p. 21. “A Vogel’s Meat-free soy mixes 
and soy dinners: Simple and quick to prepare, fewer calories, 
nothing artifi cial.” A black-and-white photo shows six 
packages. The soja mixes are available in Burger, Bolognese, 
and Curry fl avors. The soja Italian dinners come in Lasagne, 
Ravioli, and Cannelloni fl avors. This ad also appeared in 
Vegetarian Times (May 1983, p. 8).
 R. Leviton. 1983. Report on trip to Europe with 
American Soybean Assoc. Oct-Nov. p. 17. Product seen in 
Reformhaus health food store in Zurich, Switzerland.
 Manufacturer’s catalog. 1985. Full color, 6 panels. “A. 
Vogel’s Soja Produkte.” A color photo shows the labels of all 
the boxes. Contains 5 recipes.
 Label for Bolognese sent by Anthony Marrese of 
Bremen, Germany. 1991. Oct. 7. 4.75 by 6.5 by 1.5 inches. 
Heavy paperboard box. Black and yellow on grayish-tan. 
Color photo of a white bowl of the Bolognese sauce next to 
a dish of noodles, surrounded by tomatoes, an onion, and 
parsley. 100 gm of the dry mix yield 500 gm of the fi nished 
dish. A leafl et in the box contains 5 recipes in French and 
German.

2483. Product Name:  VegeBurger (Frozen) [Herb & 
Vegetable].
Manufacturer’s Name:  Realeat Company (The).
Manufacturer’s Address:  2 Trevelyan Gardens, London 
NW10 3JY, England.
Date of Introduction:  1983 April.
Ingredients:  Sesame seeds, rolled oats, wheat gluten, 
textured soya fl our, wholewheat rusk, dehydrated onion, 
dried mixed vegetables, yeast extract (Seasoning and seasalt 
vary between the 3 varieties).
How Stored:  Frozen.
New Product–Documentation:  Letter (e-mail) from Greg 
Sams, originator of the VegeBurger–in response to questions 
from William Shurtleff. 2007. Feb. 8. The article by Low 
on the VegeBurger in The Observer (London; Feb. 27. p. 
4. Sunday) was prompted by my press release, which tied 
into the launching of the frozen VegeBurger in Feb. 1983. 
That product was made under license with my mix and to 
my specs by a fi rm named Maynards in Taunton, Somerset, 
England.

2484. Feedstuffs. 1983. Textured soy protein, added to beef 
patties as a ground meat extender, can affect the amount of 
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cholesterol retained in cooked hamburger. May 2. p. 36. *
• Summary: Cholesterol content of beef patties including soy 
extender may be higher or lower in cholesterol than cooked 
pure beef patties, depending on ingredients. Ground beef 
patties containing 0, 10%, 20% or 30% rehydrated textured 
soy protein, and 7.5%, 15% or 30% fat were compared. The 
cholesterol content of raw ground beef patties decreased 
as the amount of soy protein increased because the meat 
extenders had no cholesterol. Cholesterol also decreased 
as the fat content declined. After cooking, the cholesterol 
content/cooked patty (with initial fat of 7.5% or 15%) tended 
to decrease as the soy protein increased; the decreases in 
cholesterol, however, were not proportional to the increase 
of the soy protein content. For patties with an initial fat 
content of 30%, those patties containing soy protein retained 
substantially higher amounts of cholesterol when cooked 
than did those without the protein. At the highest fat level, 
the binding effect of soy protein on the fat in the patties 
became obvious. Among patties containing no soy protein, 
those with an initial fat content of 30% had less cholesterol/
patty after cooking than did those with an initial fat level 
of 7.5%. The cholesterol content of the cooked beef patties 
can be decreased by adding textured soy protein and by 
decreasing the fat content to 15% or lower. Also, if the fat 
content of raw patties is high (30%), patties containing soy 
protein retain more cholesterol on a per-patty basis cooked; 
although thawing before cooking or not freezing before 
cooking could alter results. Address: Texas A&M Univ.

2485. Gladstone Lyall & Co. Ltd. 1983. Display ad: Lyall’s–
Tempting ways to give your family the protein value of eggs, 
meat and milk everyday. At about 1/3rd the cost with Lyall’s 
Nutresoy. Times of India (The) (Bombay). May 14. p. 10.
• Summary: “With prices soaring, Lyall’s Nutresoy soya 
food is a remarkable low-cost answer to nourishing meals 
on a budget. Lyall’s Nutresoy adds body and high protein to 
vegetarian food and makes your non-vegetarian meals go a 
long way as well. Available in chewable chunks,...”
 “Bland and mutton fl avoured. Both varieties 100% 
vegetarian. It’s a good life with Lyall’s.”
 An illustration shows the front and one side of a 
large box of “Lyall’s Nutresoy–100% soya food.” In 
the background are bottles of milk, eggs, and cuts of 
meat. The front panel states: “Recipe leafl et inside.” 
Address: Registered offi ce: Govind Mahal, 3 Wood Street, 
Calcutta–700 016.

2486. Johnson, Dale. 1983. Statistics on soy protein 
production. Full-fat soy fl our. Dawson Mills and Loma 
Linda. Central Soya (Interview). SoyaScan Notes. May 23. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Estimates of soy protein production: Textured 
soy proteins (fl ours or concentrates) 150-200 million lb/year. 
Isolates 120-150 million lb/yr, including: Ralston Purina 

(doing very well), ADM (having lots of problems), and Grain 
Processing Corp. (“sold out”). Much of the isolate made 
in the USA is being exported for use in meat products in 
Europe and Africa. About 10-20 million lb/year of the non-
exported isolate is used to make infant formulas in the USA 
by Mead Johnson, Ross Laboratories, and Syntex (Borden 
operation). A large amount of textured soy fl our is still going 
into pet foods. Prices (dollars/lb): Soy fl ours $0.13. Soy 
protein concentrates $0.40-0.60 (lower priced are for calf 
starters). Soy protein isolates $1.10 to $1.35.
 Full-fat soy fl our: There is no signifi cant production in 
the USA; in the past, production was several hundred tons/
month. Some is imported from Germany (Lucas Meyer).
 Dawson Mills: As of June 1, they will discontinue 
production of soy fl our and grits, and textured soy fl our. 
Loma Linda (California) purchased one of their two isolate 
spinning lines and was trying to have AMPI [American Milk 
Products, Inc.] run it for them [in Minnesota] using isolate 
purchased from elsewhere. Dale is not sure of the status of 
this project. Dan Hooten, formerly with Dawson Mills, is 
now apparently involved in sales of dairy products at Land 
O’Lakes (now located in Eau Claire, Wisconsin).
 Central Soya is no longer using their steam texturization 
process. Address: Food Ingredients (Minnesota), Inc., 2121 
Toledo Ave. North, Golden Valley, Minnesota 55422.

2487. Hooten, Dan. 1983. Dawson Mills closing down their 
fl our and grit operations. Estimate of soy protein isolate 
production capacities (Interview). SoyaScan Notes. May 24. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Dawson Mills [as of June 1] will discontinue 
production of soy fl our, soy grits, and textured soy fl our, 
because the products are not selling well; the factory is 
located too far from the markets. They formerly shipped soy 
fl our to the West Coast for PL-480 programs, but that market 
has dried up.
 His estimate of total U.S. isolate production capacity 
(not including Kraft) is 104 to 110 million lb/year, as 
follows: ADM 20-25. Grain Processing Corp. (GPC) 14-15. 
Ralston Purina 70 as follows: Memphis, Tennessee 20; Pryor, 
Oklahoma 30; Louisville, Kentucky 20.
 Wayne Pruitt of Griffi th Laboratories (5 April 1983) 
does not know whether Land O’Lakes will continue 
production of their calf starter material (intermediate in 
properties between a fl our and a concentrate). Address: 
Industrial Sales, Land O’Lakes, Eau Clair, Wisconsin.

2488. Hooten, Dan. 1983. Estimate of soy protein isolate 
capacities in the USA (Interview). SoyaScan Notes. May 24. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: He estimates the total capacity to be 100-110 
million lb/year, with individual company capacities as 
follows (in million pounds per year): Ralston Purina 70 at 
three plants (Pryor, Oklahoma 30; Memphis, Tennessee 20; 
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Louisville, Kentucky 20). ADM 20-25. Grain Processing 
Corp. 14-15. Address: Industrial Sales, Land O’Lakes, Eau 
Clair, Wisconsin.

2489. Malone, Matt. 1983. Far-Mar-Co and Farmland 
Agriservices, Inc. (Interview). SoyaScan Notes. May 25. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Far-Mar-Co is now part of Farmland 
Agriservices, Inc. They still produce soy fl our (in St. Joseph, 
Missouri) and textured soy fl our (in Hutchinson, Kansas). 
The capacity of their soy fl our plant is 20,000 tons/year = 40 
million lb/year. No fi gures are available on actual production 
of either commodity. Address: Farmland Agriservices, Inc., 
Hutchinson, Kansas. Phone: (316) 663-5711.

2490. Puski, Galeor. 1983. Kraft still makes only soy protein 
isolates (Interview). Conducted by Dr. Walter Wolf of 
NRRL, May 25. 1 p. transcript.
• Summary: At their small pilot plant operation in 
Coshocton, Ohio, Kraft makes only “a couple million pounds 
a year.” Puski adds that several years ago ADM couldn’t sell 
their isolate, but now they can’t make enough. He does not 
know who is buying that isolate or how it is used.”
 Wolf’s Note 1. According to Dick Lockmiller (May 
1983), Kraft’s capacity was 2.5 million lb/year when they 
purchased the small continuous process plant, but it has 
increased to 6 million lb/year.
 Wolf’s Note 2. Puski’s statement about ADM confl icts 
with comments by Dale Johnson that “ADM is having a lot 
of problems” and Wayne Pruitt’s remark that ADM was “not 
operating?”
 Note 3. Attached to Wolf’s notes is a large fl ow sheet 
of the “Kraft Continuous Isolate Process.” Its source is not 
known. Address: Kraft. Phone: (312) 998-3541.

2491. Huang, Zhong; Thorbek, Grete; Chwalibog, A.; 
Eggum, B.O. 1983. [Digestibility, nitrogen balances 
and energy metabolism in piglets raised on soyaprotein 
concentrate (Danpro-A)]. Ying Yang Hsueh Pao (Acta 
Nutrimenta Sinica) 5(2):187-96. May. [17 ref. Chi; eng]
• Summary: A trial with 4 pairs of piglets fed a synthetic diet 
based on 25% soya protein concentrate (Danpro-A), 25% 
soluble maize starch, 14.6% glucose, 12.0% lactose, 5% soy 
oil and 5% lard without (Diet A) or with (Diet B) has been 
carried out.
 No signifi cant differences were found concerning feed 
intake or live weight gain between the piglets on diet A or 
B. Address: 1. Beijing Agriculture Univ., Dep. of Animal 
Science, Beijing, China; 2-4. National Inst. of Animal 
Science, Copenhagen, Denmark.

2492. Schutte, Leonard. 1983. Make the most of soya. Food 
Manufacture (London) 58(5):21, 23, 27, 77. May.
• Summary: Contents: Introduction. Defatted soy fl our. 

Soy concentrates. Soy isolates. Use in hams. Modifi ed soy 
proteins (One way is by fractionation of the components; the 
conglycinin fraction has a lower gelation temperature than 
the glycinin fraction. One can use chemical or enzymatic 
modifi cation for more dramatic modifi cation of the physical 
properties of the proteins. Enzyme modifi ed soy proteins 
have excellent whipping properties).
 Figures show: (1) Assessment procedure for products 
containing ingredients with certain ‘functional qualities.’
 Tables: (1) Functional properties of soya protein in 
different media. (2) Functional and organoleptic properties 
of defatted soya fl our and consequences for end product (it is 
cheap).
 (3) Functional and organoleptic properties of alcohol-
washed soya concentrate and consequences for end product 
(it is cheap and good quality). Address: Unilever Research 
Labs., Netherlands.

2493. Shurtleff, William. 1983. In Harbin (June 6-7) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
10-12. Unpublished manuscript.
• Summary: 6:00 a.m. I walk to the local market. See one 
stall (a mobile cart) selling gelled tofu curds (doufu-fa) over 
which is poured a sweet brown sauce then topped with some 
diced red chilies and green herbs. Served with deep-fried 
breadsticks. One other place serves soymilk hot with deep-
fried breadsticks. No tofu at all in the market. Some say it is 
sold only in winter. No other soyfoods seen.
 Soymilk terminology: (1) Dou Nai–it sounds more 
modern than “Dou Jiang.” Implies or connotes no beany 
fl avor, is thicker and has a higher protein content. (2) Dou 
Ru–(Alfa-Laval used this) is harder to pronounce.
 [Henan Area grows lots of soybeans]: more than 
Heilongjiang? The money to build soymilk plants in China 
is partially foreign capital. People and institutions are falling 
all over each other to help China develop “China Orient 
Leasing.” 50% are Japanese.
 Eaton [Eton], A consortium from Cleveland, Ohio, 
is planning to build a $50 million oil extraction and 
protein refi ning plant in Jiamusi. Oil = extract, refi ne, 
make margarine, shortening, etc. Protein = feed, isolate, 
concentrate, tofu and soymilk production.
 Tuesday June 7, 1983 (Harbin): Min-Lite = the Ministry 
of Light Industry is interested in a soymilk plant. Also, 
the State Farm Bureau (Bean processing division) and the 
Soybean Institute is working in breeding (for both protein 
and oil), diseases, and physiology.
 Soymilk Taste Tests in Harbin: Chocolate was vastly the 
fi rst choice, second was sweetened, third was plain / dairy-
like. They dislike added oil in soymilk and would like to try 
fruit-fl avored soymilk (apple, pineapple). Added fat coats the 
mouth with a greasy / gummy fi lm. Vitasoy has no added fat.
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 Dou Ru Fen: Niu Nai Mai Jing. 205 gm. This product 
consists of a white powder containing 10% cow’s milk 
powder, 40% soymilk powder (spray-dried traditional 
soymilk, not soy fl our), and 50% (!!) sugar. 1000 tonnes a 
year are made, starting in 1978 or 1979. Sold to housewives 
who use it to make breakfast soymilk. Costs RMB 0.78–0.80 
= 70-80 cents. Cow’s milk powder is stirred into hot soymilk. 
The mixture is concentrated and spray dried. Also made in 
Beijing, but this one is the best quality.
 Pure: Soymilk powder is made in Beijing by Beijing 
Foodstuff Corp. since 1980. Called Doujiang-Fen (Soymilk 
powder) and also retailed to housewives for breakfast use. It 
is 50% powdered soymilk and 50% sugar. It is spray dried.
 Fresh green soybeans (Maodou = Hairy bean): Mostly 
eaten by farmers. Also sold in markets. Not packaged or 
canned. Whole dried soybeans: some canned in China. It is 
sold in Beijing.
 Tofu in Heilongjiang: None is sold during the summer 
because it spoils easily and people do not like to eat tofu in 
the summer. A lot is sold in winter.
 Soybean use: Of China’s 9 million tonnes produced, one 
man estimates that 80% of soybeans are crushed. The meal 
is used mainly for feed, but some for tofu, soy sauce, and 
textured vegetable protein (TVP).
 Main uses for foods made with whole soybeans in 
approximate order: (1) Tofu and kan-dofu. (2) Soymilk. (3) 
Soy sauce. (4) Miso = Doujiang. (5) Yuba. (6) Fermented 
tofu.
 Main uses for foods made with defatted soybean meal: 
(1) Tofu. (2) Soy Sauce. (3) Miso. (4) Soymilk.
 Soy nuggets [fermented black soybeans] are made only 
in the south of China. This state farm bureau man estimates 
that there are 200,000 tofu shops in China, one in every 
village, but there are no statistics on tofu.
 Big tofu factory in Harbin. Ministry of Light Industry 
people in charge. He does not think as many soybeans will 
ever be used for soymilk as for tofu.
 Many government groups are doing research on 
soyfoods, such as tofu and soy sauce, but no single group. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2494. Zhang, Furu. 1983. Soybeans and soyfoods in 
Heilongjiang (Interview; Document part). In: William 
Shurtleff. 1983. Log of Soyfoods Research Trip to China and 
Japan: 29 May to 10 July. Lafayette, California: Soyfoods 
Center. 117 p. See p. 13-14. Unpublished manuscript.
• Summary: Heilongjiang is by far China’s biggest soybean 
producing province. Main interest now is to process more 
of the province’s soybeans before shipping them out. Most 
soybean production is under the direction of the State Farm 
Bureau, which has huge farms. 1.5 million mou = 250,000 
acres. By 1990, they hope that 2/3 of the soybeans submitted 
to the federal government will be processed in the province. 

By 1985, they hope to process 1.25 million tonnes.
 Processing means (1) oil extraction = crushing plants, 
and (2) soymilk plants starting from the whole bean. Most 
crushing is now done in Shanghai and Beijing. Now, 70% of 
the beans leave the province unprocessed.
 For the crushing plants, they plan to use protein for feed, 
isolates, concentrates, and TSP [textured soy protein]. With 
Eton, they hope to build 3 plants, each with a capacity of 
300,000 tonnes/year of beans. They hope that the fi rst will be 
done by 1984-1985 and the last by 1988-89, but they are still 
in negotiations. Of the protein, 50% will be used for food, 
50% for feed. Some will be exported. The isolates will be 
used in China in sausages, artifi cial meat.
 They also want to build 6 plants to make soymilk 
powder (30 tons/day of milk). There already is a small 
soymilk plant in operation. They hope to build the last of the 
6 by 1987. They also want to make fl uid soymilk for local 
consumption. They want to start with pilot plant to (1) test 
market soymilk (2) train on the process (3) show it to others. 
DTD plant (costing $2 million) makes 4,000 liters/hr of milk. 
He wants to process 10 tons of dry beans/day.
 Financing is the problem: (1) Joint venture. DTD 
provides equipment and China provides buildings and 
labor (2) Try to get loan from Danish government state 
loan (The problem is always “How will China pay for these 
projects?”). DTD’s Anda Dairy plant was fi nanced by a 
Danish state loan.
 In total soybean production, China’s big 3 are: (1) 
Heilongjiang. (2) Jilin. (3) Liaoning. Heilongjiang also 
exports soybeans to Japan and Southeast Asia. 500,000 
tonnes of soybeans in 1982 from Heilongjiang. This is 2/3 
of China’s total exports. He has been told by the Ministry 
of Agriculture to help increase China’s per capita protein 
consumption.
 We met with 3 men from Heilongjiang Bureau of State 
Farm. Jiamusi, Heilongjiang.
 (1) Zhang Furu, Deputy Director = Decision Maker (2) 
Ma Zhensheng. Engineer in soybean processing. Excellent 
man. Gave him 3 books (3) Yin Zhiwei. Chemical engineer.
 In the afternoon, I walk along the Sungari river with 
John Davies, who is trying to quit smoking. This river fl ows 
northeast to join the Amur then enters the sea in Russia.
 Harbin seminar #2 in hotel room. Address: Prof., Deputy 
Director, Heilongjiang Bureau of State Farm. Phone: 415-
283-2991.

2495. Shurtleff, William. 1983. In Harbin (June 8). Interview 
with Zhang Guodong. Next morning in Harbin. Afternoon 
fl y from Harbin to Beijing (June 9) (Document part). In: 
William Shurtleff. 1983. Log of Soyfoods Research Trip to 
China and Japan: 29 May to 10 July. Lafayette, California: 
Soyfoods Center. 117 p. See p. 14-16. Unpublished 
manuscript.
• Summary: Hong Kong will revert to China on 30 June 
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1997 at midnight.
 Mr. Li Weicheng is Director, Bureau of Light Industry, 
DTD says he is their most important man in China. We 
served him and others Hi-C, Vitasoy, and 3 types of soymilk 
made by DTD. Everyone present likes Hi-C better than 
Vitasoy. Mr. Li likes the 3 DTD soymilks better, but he likes 
them all the same. He says the plain has no beany fl avor. Key 
point. Chinese (at least in Heilongjiang) do not like beany 
fl avor in soymilk.
 Interview with Zhang Guodong, Director, Soybean 
Research Institute, Heilongjiang.
 China’s six largest soybean producing provinces are: (1) 
Heilongjiang. (2) Hunan. (3) Shandong. (4) Anhui. (5) Jilin. 
(6) Liaoning.
 Soybean production in China is increasing. In 1978 
the Chinese government raised the price it pays farmers for 
soybeans. It was raised again in 1982 to 34.5 fen per chin 
(1 chin = 500 grams). This is the same as the price of 3 chin 
(1,500 gm) of maize. Also, farmers growing soybeans get top 
priority fertilizer–especially phosphorus. Both programs are 
nationwide. It is believed that these new incentives will lead 
to increased soybean production.
 Heilongjiang province now has 25 million mou = 4.25 
million acres planted to soybeans. The main work now is 
to increase soybean yield. The present yield is 75-90 kg/
mou, with a goal of 125 kg/mou by 1990. One problem here 
is the long, cold weather (there are only 80 frost-free days 
in northern Heilongjiang) and the northerly latitude. Also, 
expanding hectarage for all crops in the Three-River Plain 
area must be done near the eastern border.
 The Soybean Research Institute in Heilongjiang was 
founded in 1975. It now employs 71 people with an annual 
budget of 200,000 yuan. Its main purpose is to breed better 
soybean varieties for Heilongjiang–for higher yield, and 
higher oil + protein. Also to develop new technology and 
management practices for farmers, improved chemical 
fertilizer use effectiveness, better understanding of diseases, 
physiology, etc.
 Important developments: (1) Several good soybean 
species and ones with improved photosynthesis. (2) A 
package of practices that will enable farmers to get yields 
of 3,000 kg/ha. (3) Inexpensive harvester developed in Jilin 
province.
 The FAO Project. Funding of $525,000. It will run from 
7 Feb. 1982 to Aug. 1984. To import U.S. consultants, send 
students abroad for training (4 to USA, 2 to Italy). Import lab 
and farm equipment.
 They are working with breeding wild soybeans for 
resistance to drought and to disease, plus high protein 
content.
 In China there is no terminology to distinguish 
vegetable-type vs. fi eld-type soybeans. But vegetable type 
are large, and grown mostly in southern China for use as 
green vegetable soybeans [edamame]. Soybeans for canning 

whole are not grown or sold in northern China.
 More than 50% of China’s soybeans are crushed, but 
this percentage is decreasing as the standard of living rises, 
since more people want soyfoods such as tofu.
 China’s leading soyfoods in order of importance: (1) 
Tofu, all types, including fermented tofu. (2) Chinese-style 
miso (doujiang). (3) Soy sauce (jiangyou). (4) Soymilk. (5) 
All others. Most of the fermented tofu, yuba, and fermented 
black soybeans are found in southern China.
 Defatted soybean meal is used mostly in feeds. In Jilin 
there is a Soybean Research Institute with similar goals as 
the one in Heilongjiang. There is some cooperation between 
the two. Shao Rongchun is the Institute’s director at Jilin.
 Soyfood research and uses: Research on soyfoods is 
conducted at Heilongjiang Commercial College, which is 
under the Bureau of Commerce. An ASA representative will 
visit them in mid-June. They are working on soy protein 
isolates, artifi cial meat, etc. One good book is Integrated 
Application of Soybeans (Dadou te zhung he liyun), 
published in 1958 by the Shanghai Bureau of Cereals. It’s 
about soyfoods. Many soy history books have been written 
since 1949.
 A new soy beverage is made in Heilongjiang and sold 
in Harbin. He does not know who developed it. It is a 
refreshing nondairy summer drink named Jinbo Juice, but it 
is not like soymilk.
 The future of soybeans in Heilongjiang and China looks 
very good. Production will grow since yields are low and the 
Ministry of Agriculture is interested in expanding production 
and protein from soybeans–not from meat. It is for the 
people of China.
 At the end of July will be the Jilin Seminar, #2 USA-
China Soybean Symposium. For a list of topics ask Intsoy.
 June 9. Morning in Harbin. One company in 
Heilongjiang makes a powdered milk which is soy-dairy 
blend; they make their own soymilk by the traditional 
method. Address: Wan Da Shan Foodstuff Factory. Farm 
No. 8511, [Bureau of State Farm]. Heilongjiang province. 
Product name: Cow’s Milk Malted Soymilk Powdered 
(Instant Niunai Maijing). Brand: WanDaShan. Label of 
ingredients: Added maltose, glucose, sucrose. Gives protein 
complementarity. Mix 3 tablespoons of the powder with 
hot water to make a paste, then add more hot water. Keep 
powder cool and dry after opening. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2496. Shurtleff, William. 1983. In Beijing. Our guide. Meet 
Mr. Pan (June 9) (Document part). In: William Shurtleff. 
1983. Log of Soyfoods Research Trip to China and Japan: 29 
May to 10 July. Lafayette, California: Soyfoods Center. 117 
p. See p. 17-18. Unpublished manuscript.
• Summary: Morning: Ms. Chen Xihau is our guide. She 
says fear is everywhere in China. Everyone is a potential spy.
 Fermented tofu (doufu-ru) and soy nuggets (douchi, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   701

© Copyright Soyinfo Center 2016

[fermented black soybeans]) are sold in “salty vegetable” 
(sien tsai) shops.
 Mr. Pan is the top man in the federal Ministry of Light 
Industry (MinLight). Super guy. He is director of the Food 
Industry Bureau. He is interested in developing a soymilk 
industry in China. Cow’s milk cannot meet the demands 
of a large population. A new policy in China is to increase 
soybean production. Recently the American Soybean 
Association (ASA) sponsored 6 MinLight (Ministry of Light 
Industry) people (both federal and Beijing municipality) on 
a trip to study soymilk production in Hong Kong, Japan, and 
Thailand. They are now considering whether or not to use 
the “wet” or “dry” process. He says that Vitasoy uses the dry 
process.
 The traditional Chinese method of making soymilk 
extracts / recovers only about 60% of the protein in the 
soybeans; the modern method and technology recovers 80-
85%.
 New products he would like to make from soymilk are 
ice cream (he saw it in Japan, tasted it and liked it), yogurt, 
and infant foods. He would like to use soybean protein in 
meat products (they are testing this now). He attended a 
recent meeting in Shanghai (not related to ASA) on the use 
of soy protein isolates. China seems unaware of the vast 
potential of soy fl our.
 He says that the government policy based on direct use 
of the soybean as food makes better use of the land than use 
in a feedlot or feeding soybeans to animals and then eating 
the animals. The policy is for plant protein to be the major 
source of protein and for animal protein to be secondary.
 Vitasoy is Witanai (pronounced wi-TAH-nai). Hi-C is 
Yangwan.
 For soymilk, Mr. Pan prefers the term douru to dounai.
 Danny Wang says the World Bank is helping to fi nance 
reclamation of 2 million ha (hectares) of farmland in the 
three rivers area of Heilongjiang. One-third of this will be 
planted to soybeans. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2497. Shurtleff, William. 1983. Meet Susan Scurlock, 
American Embassy Agricultural Attache (Attaché) in Beijing 
(June 9) (Document part). In: William Shurtleff. 1983. Log 
of Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
18-20. Unpublished manuscript.
• Summary: Sources of information on soybean production 
in China: The China Review of Agriculture. 1981 outlook for 
1982 is my best source of overall summary of her data.
 Her best sources, as U.S. Ag Attache, are (1) Statistical 
Yearbook of China. The best primary data, but 1½ years late. 
I got all relevant data in the 1981 edition. (2) Four Chinese 
researchers at the embassy read Chinese newspapers for 
all of Chinese’s provinces, looking all over for clues. (3) 
Travel to the provinces for information from each province. 

(4) Meet with Beijing Ministry of Agriculture (its Foreign 
Affairs Bureau) but they usually have poor data. (5) Most 
Chinese trade statistics come from other countries.
 My best channel for the latest statistics and summaries is 
to call the USDA Foreign Agricultural Service (FAS) or the 
USDA Economic Research Service (ERS) and to ask for the 
latest data in their computers on soybeans, foreign country 
production, imports and exports.
 ERS has the best data on soybeans in China. They only 
do research and have commodity analysts, especially for 
the USA. In the USA, phone 202-447-8676. FAS promotes 
the exports of U.S. farm products. Susan works for FAS 
in their oilseeds division. Phone: 202-447-7037 or 8809. 
Jerry Harvey is the head of the FAS oilseeds division. Ralph 
Detro is an oilseeds analyst. Deborah Pumphrey is with FAS 
oilseeds.
 Data on soybean production in Heilongjiang from a 
Heilongjiang newspaper dated 15 May 1983 stated that the 
province’s soybean production in 1982 was 2.55 million 
metric tons. This was up 26.8% from 1981.
 Total soybean production statistics in China:
 In 1980 some 7.94 million metric tons were produced on 
7.226 million hectares.
 In 1981 some 9.33 million metric tons were produced on 
8.024 million hectares.
 In 1982 some 9.03 million metric tons were produced on 
8.226 million hectares.
 In 1980 the central government increased the soybean 
“procurement price.”
 But 1.25 million metric tons of soybeans in storage at 
the same time is not enough for the needs of food (tofu) and 
compound feeds–due to mismanagement.
 China both exports and imports soybeans. They export 
since it is easier to export from Heilongjiang to Japan than 
to ship to south China. In 1982 China imported no soybeans 
from the USA–partly related to textile quotas. After a huge 
jump in textile imports from China, the U.S. limited the 
growth rate. But China is not really importing soybeans from 
anyone. In China today soybeans are mostly grown on the 
dykes around rice paddies. In 1981 Hunan and Anhui both 
doubled soybean production. Yet tofu is scarce.
 The main activities of the American Soybean 
Association in China: They are in it for the long pull. (1) 
To promote compound feeds, which are seen as the wave of 
the future. (2) To promote the use of new technologies–for 
making soy protein isolates and concentrates, soymilk, etc. 
There will be a “Soybean Symposium” in Jilin. Susan does 
not foresee much growth of soybean production in China. 
However she does see much growth in rice, cotton, and 
tobacco production. And rapeseed production doubled in two 
years.
 That evening we have a maotai banquet with Mr. Pan. 
We discuss the following:
 Meiji makes soymilk ice cream in Japan.
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 Ice stick prices in China: Sugar and fl avor–3 fen. Sugar, 
fl avor and a little milk–5 fen. Sugar, fl avor and much milk–
15 fen.
 Of four soy experts from southern China, none has heard 
of tou-cha-ping (Chinese tempeh).
 Beijing soymilk fl avor tests: 15 people prefer sweetened 
soymilk vs. 12 people prefer it unsweetened (plain). The 
majority like chocolate, yet they would like it better if it were 
less thick; the sweetness is just right. They also like sour 
orange which has the consistency of soy yogurt.
 Pre-Pak: These are inexpensive plastic bags for milk or 
other beverages; widely used in Europe, and some in Japan. 
China is thinking of using these for packaging soymilk.
 Alfa-Laval soymilk systems are promoted by ASA; they 
do not know DTD.
 In China, dried yuba sticks are known as fuzhu (in 
pinyin). Address: P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

2498. Shurtleff, William. 1983. In Beijing (June 10-11) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
20-23. Unpublished manuscript.
• Summary:  Soy sauce, miso, and fermented tofu (doufu-ru) 
are all sold at one type of store, a pickle shop that sells salted 
foods. I visited one of these named Tien Yuan Jiang Yuen. A 
color photo shows various types of soy sauce sold in Beijing.
 In the market, the sign above the soyfoods section reads 
Douzhi Shipin. In this section they sell fuzhu (bamboo yuba 
[dried yuba sticks]), Doufu-fen (a type of soy fl our made 
in Beijing), cubes of fried tofu (1 inch on a side, called 
doubao).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term doubao.
 In 1949 the East Asiatic Co. (which is owned by rich 
Danes) was the leading exporter of soybeans from China. 
They started exporting soybeans from China in the 1920s. 
When exporting, they had offi ces in Dalien (Dairen), 
Harbin, etc. The company now has about 80,000 employees 
worldwide. It is the biggest company in Denmark and the 
biggest foreign trading company in China, except for several 
Japanese companies such as Marubeni, Nissho Iwai, etc.
 June 11, Saturday. Beijing seminar #1 in downstairs 
room. Talk with Mr. Chen of the Food and Fermentation 
Research Institute. Mr. Chen says the most popular vegetable 
oils in China are: 1. Peanut. 2. Soy (not generally refi ned). 3. 
Rapeseed.
 Two organizations do research on soyfoods in Beijing: 
(1) His Food and Fermentation Research Institute (under 
MinLight, the Ministry of Light Industry); three people who 
work there are Mr. Chen, Mr. Dai Jiakun, and Mrs. Xu Lin. 
(2) Beijing Municipal Food Research Institute; contact Mr. 
Dai Xinjun (Dong [East] Zongbu Lane, Beijing).

 Four acid tests for the buyer of any soymilk process and 
equipment: (1) Equipment cost (fi xed). (2) Processing cost 
(including labor, energy, water, etc.). (3) Soymilk fl avor. (4) 
Protein and solids recovery (percentage).
 The Chinese name for thin pressed tofu sheets (“1,000 
sheets / 1,000 folds) is Qianzhang or Baiyeh.
 The best local markets (which have more variety of 
produce in the winter) are: Chongwen Vegetable Market 
and Xidan Vegetable Market (Chinese characters are given 
for both). The Chinese term for “soyfoods” is dadou shipin 
(“soybean products”).
 There is a new Chinese method (in Shanghai) for 
continuous pressed tofu sheets.
 Commercial soy products made by Mr. Chen’s institute: 
(1) Formulated soymilk for infant food. (2) Soy protein 
concentrate. (3) Later a modern soymilk plant will use this 
to make (1). Plain and sweetened soymilk in glass bottles, 
plus fruit (citrus = orange fl avor) and malt. There are some 
technical problems with using plastics bags as soymilk 
containers; they leak and are fairly expensive. Later he will 
work on a lactic soymilk drink.
 Research on soy sauce: Improved method. Low salt, 
done in factories in Beijing and Shanghai.
 Most soy oil in Beijing is not refi ned. People like the 
fl avor OK, but they do not know the refi ned fl avor. Rapeseed 
oil is used mostly in South China. In Beijing, mostly peanut 
and soy oil; peanut is more expensive and has a higher class 
image. Rapeseed is the cheapest but people don’t like it.
 The debate over more meat vs. more protein. Recently 
Chinese offi cials have come to understand the problem 
better. Send him Diet for a Small Planet, by Lappé.
 In 3-4 months, Mr. Chen will send me an article about 
soyfoods in China–Tell Ira Leviton.
 I visit a bookstore and buy a pinyin dictionary and a 
book (published last year in Chinese) about tofu. Visit the 
Forbidden City and a very famous square in central Beijing. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2499. Foley, Terrence B. 1983. Work with soybeans and 
soyfoods in China (Interview). SoyaScan Notes. June 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted in the dining 
room of a major hotel for foreigners in Beijing. Mr. Foley 
has been the American Soybean Association’s country 
director for China for about 2 years. A previous interview 
gives his background and credentials. Shurtleff had prepared 
a list of questions to ask him.
 Terry wants to hire a human nutritionist (Beth 
Branthaver, married name Woon; her husband is in the 
military, and she is working on a PhD in nutrition).
 Human nutrition is the fi rst interest in China. In China, 
people live in little boxes; society is very secretive. Terry 
formerly taught Chinese language and history, and was in the 
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military.
 In China, knowledge is power. Therefore they don’t 
like to publish statistics. Secrecy. The other reason for no 
statistics is “socialist methodology” and the fact that China 
is not yet used to the scientifi c viewpoint, and methodology. 
“There is obsessive, pervasive, perverse secrecy.” They feel 
no need and make no effort to compile statistics, and even if 
they did, they wouldn’t give them to foreigners. Tofu is too 
informal to track; its like asking how many tortillas are made 
in Mexico.
 There is very little modern, mass production of any 
foods, except for export. They want modern soyfoods for 
export to get hard currency. Agriculture is now the top 
priority in China and the government is very interested in 
improving food production. They are making great strides in 
agriculture, for example exporting swine.
 In Thailand Terry’s soymilk group visited Greenspot. 
K.S. Lo (of Vitasoy) wants a joint venture but to sell the 
product under his brand. The Chinese basically want to steal 
Lo’s technology, then sell the soymilk back to Hong Kong 
and put him out of business.
 Ministries in China don’t do what you’d think. There 
is no cross communication between Ministries. They are 
intensely competitive among one another. Now profi t is 
no longer a dirty word in China. Tofu shops are under the 
jurisdiction of the Ministry of Commerce. The Ministry 
of Light Industry (MinLight) does canning and processing 
of some foods, esp. canned, jarred, and bottled foods. The 
Ministry of Commerce does sausages, grain handling, and 
setting prices. Terry is very fond of MinLight; they are open, 
competent, cooperative. Mr. Pan is Chairman of the National 
Taste Testing Board. He’s very sharp and nice. Many 
bureaucrats are very dull; but not the plant managers. In 
the ministries, overlapping and diffusion of responsibilities 
is a big problem, as is ineffi ciency. China’s soymilk expert 
is Chen Xihau. Three ministries are interested in soy. The 
Bureau of State Farms is under the Ministry of Agriculture. 
Communes are not under the Ministry of Agriculture. 
Commune is a new name for “town.” A state farm is 
basically a new project, on reclaimed land, with a planned 
development. They all look like army bases, with dorms and 
all.
 ASA is active in sending soy-related teams abroad, 
and bringing in soy technicians. Doing basic promotion on 
animal feeding and human foods. Big interest in improving 
the human diet. This is the most rudimentary of all the 
world’s ASA programs. In July a team of six from the Harbin 
Commercial College under Prof. Wu Mung will go to USA 
to study soy protein foods (modern). The team makeup is 
strongly infl uenced by ideology and politics, i.e., who is 
chosen to go. ASA cannot pick the members. In Sept. a 
second team from Ministry of Commerce will go to USA, 
to study modern soy protein products. China is interested in 
self-suffi ciency. Cut off from the rest of the world, they don’t 

like to buy from abroad. Terry does not see much expansion 
in soybean production. Their “midwest” = main soybean 
belt (northeastern China) is on about the same latitude as 
America’s New England / Maine.
 The peak historical year for soybean production in 
China was 1955, with 10 million tonnes.
 The Western view of history presently is that great new, 
impersonal forces are the main determining factor. China 
believes more in the effect of individuals, but also with some 
historical determinism.
 The masses in China will demand more meats. Building 
a livestock industry is a very high priority of China’s. 
Current trends. 1. Big beef industry in the prairies, on land 
that cannot be used for food. Chinese may destroy their 
grasslands. 2. Confl ict between people’s demand for meat 
and a rational food policy for maximizing food resource 
use. 3. Huge plans to promote milk as the perfect source 
of protein. It is now rationed, sold like a prescription item 
(except the yogurt drinks) to people under 3 or over 70 years 
old. Not even pregnant mothers can get it. Cow’s milk has 
much more prestige than soymilk. They plan to use soymilk 
as an interim product until their cow’s milk industry is 
developed. 4. Fascination with modern technology, like all 
Third World countries. They have a hangup about being 
backward, maybe inferiority complex. 5. Tendency to look 
for shortcuts. 6. Soy protein isolates and other modern, high-
tech soyfoods are attracting much more interested than other 
types of soyfoods; a some what childish attitude. They want 
only the most modern, the biggest, the one with the most 
protein (isolates). The mystique of isolates. They want to use 
them in baby foods, carbonated beverages, soymilk, etc.
 Chinese foods are chopped into little chunks, then 
fried with sauces and spices. Textured soy protein (TSP) 
fi ts into this pattern perfectly. In addition, China is like one 
big military base or institutional feeding system. Thus it is 
easy to introduce modern soy protein products like TSP; 
they understand it like U.S. foodservice institutions. There 
is No popular resistance to it. There is an isolate plant in 
Manchuria. Which? They also want to make some TSP in the 
Nanyuan plant in southern suburbs of Beijing.
 Extruders in the USA grew out of the process for 
extruding plastics. Chinese extraction plants do not 
adequately toast their soybean meal, which leads to bad 
fl avor and poor nutritional quality. No one likes soy fl our. 
This is not a basic lack of interest, just a reluctance to use a 
poor quality product.
 Foley is part of a generation of Sinologists who couldn’t 
get to China. US-China relations have deteriorated during 
the past 1½ yrs. Problems: 1. Textile quotas are symbolic of 
the problem. 2. Taiwan recognition. Terry wants to stay in 
China a long time so he tries to be very careful not to offend 
anyone.
 Transportation: Food doesn’t move much by road. They 
use boats. There is a shortage of railcars. Port and dock 
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facilities for imports are woefully inadequate for grains. This 
creates domestic “exports” problems. The 7-9 international 
ports incl. Shanghai, Tientsin, Dahlien.
 Travelers don’t get sick much in China. Foods are not 
eaten raw. Tea is boiled; all food is cooked. Continued. 
Address: Director, China Offi ce, American Soybean Assoc.

2500. Foley, Terrence B. 1983. Work with soybeans and 
soyfoods in China (Continued–Part II) (Interview). In: 
William Shurtleff. 1983. Log of Soyfoods Research Trip to 
China and Japan: 29 May to 10 July. Lafayette, California: 
Soyfoods Center. 117 p. See p. 27-28. Unpublished 
manuscript.
• Summary: Continued. Soy oil: 90% is degummed crude, 
packed in 55 gallon drums and distributed by trucks. 
Shanghai is the leading center of oil refi ning. Only 20% of 
China’s internal is solvent extracted; the rest is expelled. 
Largest plant is 350 tonnes/day, solvent extracting. Most are 
50-150 tones/day. Oil is rationed. In retail shops it’s pumped 
out of 55-gallon drums into your personal bottle, about 1 
liter/month. Only about 5-10% of all soy oil in China is 
refi ned, and much of that by commercial crushers.
 People in Northeast China and Shanghai like soy oil 
especially. Canton only uses peanut oil. It’s also a function 
of price. After refi ning, they make margarine, shortening, 
and dressings in Shanghai. In China, there is a problem with 
sickness from eating raw veggies in salads.
 The Chinese are extremely conservative with food. They 
do not like foreign food. During his soymilk tour to Japan, 
the group ate no Japanese food at all on the trip. They found 
a Chinese restaurant for every meal!!!
 Do the Chinese prefer refi ned soy oil to crude?
 In 1997, the U.S. Wheat Association built a full-scale 
bakery in China. Ed Quinones and Dennis Blankenship 
were very excited about the potential of soymilk worldwide. 
Quinones is the regional manager for Asia and Latin 
America. He is Terry’s boss. A 6 man team & the American 
Soybeans Association agreed to build China a soymilk pilot 
plant. Now, they want a big one, with one factory equaling 
2,000 L/hr. Mr. Pan thinks 2,000 L/hr is the ideal plant size. 
The China soybean embargo also affects the ability to raise 
funds for the Chinese market. Everyone likes the idea but 
doesn’t have the money beyond $30,000 for the demo plant.
 Cyrus Eaton’s company pioneered trade with the 
Communists. It got together with Farmland, the largest 
agricultural co-op in the USA. Gene Vickers and Bob 
Bergland of Farmland-Eaton (in Crystal City, Virginia) are 
working on the Manchuria plant project. He is concerned that 
they may not be up to it. He hears that it’s off.
 Question #8. No idea; total blank. Only 5% of the 
soybeans in China are used for feed. There is a lot of urease 
and soybean trypsin inhibitors. A little soybean meal is still 
used for fertilizer. Most solvent extraction is done with 
variants of the Rotocel design, not the Desmet.

 Question #13. Everyone fries everything, like doufu and 
soy sauce. There is a great need for milk. Soy fl our won’t 
succeed until the Ministry of Commerce does better toasting 
or does subsequent toasting in food plants. There is great 
potential in China for tofu and soymilk. The Chinese system 
“falls apart in the middle from bureaucratic sludge.”
 There are no trade associations in the Chinese soyfoods 
industry; this is one reason for the slowness to modernize.
 The Chinese don’t know much about soy protein isolates 
and concentrates, but they are convinced they can be used 
to advantage. They want to make them in China, not import 
them. They aren’t sure which applications are best. There are 
lots of applications for tofu and soymilk production. USA 
uses concentrates and isolates in modern foods; China has no 
modern foods.
 Alfa-Laval. The concept of offering soymilk to Beijing 
on a 1 year trial basis is still under discussion and isn’t yet 
fi nalized. John Wilson will decide. It’s probably about 500 
liters/hr, not 2000 liters/hr. It’s not yet in the bag, at all. 
That project will not obviate the need for the American 
Soybean Association’s $30,000 pilot plant. In Shenyang 
and Shanghai, he’s not sure whether or not Alfa-Laval has 
contracts, but they have made some progress. These are 
autonomous municipalities, so they have their own funds.
 The crux of the American Soybean Association’s 
programs are teams and technical travel. Terry wants to draw 
more on East Asian trips. Countries are at various stages of 
development here, but the Chinese have no interest in low 
level technology. All third world countries must have the 
best, yet they espouse self-suffi ciency, not small-is-beautiful. 
They eschew foreign or traditional things.
 Soybean acreage in China: Heilongjiang. World Bank. 
Heilongjiang is reducing soybean acreage by 20%.
 Exports from China: Exported meal. Low price, low 
quality. The cost of U.S. soybeans delivered to South China 
is probably less than the cost of soybeans “imported” from 
Heilongjiang.
 The Chinese have never imported much U.S. soybeans, 
around 500,000 tonnes maximum. They cut this off after the 
textile quotas squabble, only because it wasn’t important to 
them. This is a symbolic gesture. They could do without it. 
Terry expects they will be a net soybean importer over the 
next 5-10 years. Brazil has no export offi ce in China, but 
does have a few traders.
 Terry does not know how much soybeans are grown on 
the banks of rice paddies or about the Jilin seminar, as he 
was not invited. He’s not interested in Chinese expansion of 
soybean production and, like Susan, does not think it will 
expand much.
 American Soybean Association dispenses technology; 
China must receive and implement it.
 In Beijing, the Chinese eat fermented black soybeans 
when they have a fever.
 The word for “soybean” is da dou, not huang dou. Da 
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dou fen refers to soy meal and cake. Dou bing is soybean 
cake.
 The American Soybean Association (ASA) is like an 
agricultural extension offi ce. They dispense publications and 
do translations.
 Foley does not now get Soyfoods magazine. What a 
shame.
 American Soybean Association is committed to 
upgrading Chinese soybeans and animal technology.
 There is a 25% discount on books bought by Foley from 
us. Send him a list of all of our books and check history 
materials.
 Foley would like Leviton to come to China when he 
visits East Asia but visas are nightmarish to get, as are hotel 
reservations.
 The tofu and soymilk production plant in Tientsin 
(which is Peking’s port) is under the Ministry of Commerce. 
Also, there are oil plants in the southern suburbs.
 We talked for a long time about the need for a Soyfoods 
Industry Directory in China, giving names, addresses, phone 
numbers, and key contact people of major organizations 
or researchers involved actively with soyfoods. We made 
a sample table of contents. Terry will follow up on this. 
Perhaps give it to Beth as a project. I met Beth in the Beijing 
Hotel that night and we discussed it. Address: Director, 
China Offi ce, American Soybean Assoc.

2501. Shurtleff, William. 1983. In Beijing (Monday, June 
13) (Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
32-33. Unpublished manuscript.
• Summary: Some refl ections: China has not yet begun to 
modernize its tofu and miso industries like Japan has.
 From Terrence Foley, try to get a list of key people 
involved with soy in China for our mailing list.
 Morning in the Beijing market: A line of 15-20 people. 
No fresh tofu. Lots of (1) Deep-fried tofu cubes. (2) Tofu 
noodles/shreds. (3) Scraps of fi rm tofu that have been 
simmered in soy sauce (heat and salt extend the shelf life). 
(4) Deep-fried or simmered tofu “fi ngers”–1½ by 1½ by 5 
inches. (5) Tofu roll made of pressed sheets. Most tofu in 
the market this morning uses soy sauce simmering or deep-
frying to preserve it; there is no refrigeration and no fresh 
“white” tofu.
 Vegetarian delicatessen named Quan Zu Zhai at Ba 
Mien Tsao near Wang Fujin: At 8:15 a van pulls up and 
unloads its total contents of buckets and trays of 18 types of 
meatless meat analogs, each with a name and price listed on 
a board. They are all either simmered in soy sauce, or made 
of deep-fried tofu and/or yuba. 30 foods are listed on the 
price list. The foods were put out on shelves. 25 people of all 
ages lined up early to wait for the foods, mostly (they say) 
for health reasons. All of the foods are dark brown and most 

are amorphous / without form. There are no forms of ducks, 
chicken, fi sh, etc. However there are many rolls, large and 
small. 8 workers are employed here in a big black room. The 
fresh, dark foods are stored in huge crockery vats.
 Terrence Foley of ASA says: Dou p’o is half-processed 
soybean meal or “soy slop,” after half of the oil has been 
pressed out.
 Gunnar Lynum is the new head of ASA Japan.
 He has seen green vegetable soybeans (maodou) for sale 
in big baskets in local outdoor markets.
 There is no margarine or shortening sold at present in 
China, since there is no refi ning or hydrogenation.
 Lecithin: After degumming soy oil in China, lots of 
lecithin remains, but the Chinese don’t know what to do with 
it.
 China is the most xenophobic country Foley has ever 
experienced. During the Qing (Manchu) dynasty in China 
(1644-1912), they created a foreign affairs bureau to deal 
with fangui (foreign devils, foreigners). Though they fear 
and loathe foreigners, they are also fascinated by them. 
Foreigners live in hotels in a ghetto and dislike China 
intensely; they gripe all the time and are under constant 
surveillance. Most foreigners can stay / last in China only 1 
year. They feel humiliated and frustrated.
 Chinese are most fascinated by foreign technology. 
China allows foreigners in China largely in hopes of 
acquiring their technology and know-how. Chinese do not 
want bourgeois, capitalistic ways and culture contaminating 
their society. They reject and repudiate everything foreign 
except technology = the gimmick or black box.
 The Chinese delegation that Foley took to Japan ate no 
food except Chinese food; they had no interest in and would 
not touch Japanese food. However they were very interested 
in learning as much as possible about Japanese technology–
in this case soybean technology.
 Southern China has a very different culture than 
northern China. Northerners are sodbusters, aggressive, and 
they fi t in overseas.
 A key man I should meet is Professor Wu Meng of 
Harbin Commercial College. He started the Heilongjiang 
Soybean Association, and is now studying soybean isolates 
and concentrates. He will soon visit the USA.
 Mao Zedong underestimated the importance of science 
and technology in the modern world.
 Most soybeans in northeast China are double cropped 
after wheat or corn: farmers must race to harvest the 
soybeans before the snows or killing cold.
 John Deere is the #1 farm equipment manufacturer 
worldwide. International Harvester is #2 and Massey 
Ferguson is #3.
 Dou tung (2 Chinese characters given = 2 Cc) are fi nger-
sized pieces of pressed tofu that are deep-fried. They are 
from Fujian, China (on the mainland, opposite Taiwan).
 A deep-fried cutlet net I have seen in Beijing is called 
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Lan Hua Gan (3 Cc); Lan-Hua is a kind of fl ower. After seep 
frying it is simmered in a soy-based liquid.
 Yen Lu (2 Cc) is nigari, used to make fi rm tofu. Shi 
Gao is calcium sulfate, used to make softer tofu. Lu Dou are 
mung beans, used in many ways.
 ASA is run by Midwest farmers / farm boys who think 
of soybeans as sources of livestock feed and oil. They think 
the soyfoods movement is irrelevant. But by the late 1970s 
trends worldwide have forced ASA to take serious interest 
in soyfoods. Many offi ces have hired a human nutritionist 
(e.g., Ruth Orelenna in Mexico, Sabrine Lee in Singapore, 
Beth in Beijing). ASA tried to get Foley to focus on hogs, but 
he knows humans represent a much bigger market; 2 billion 
people vs. 200 million hogs. Foley says it is fi ne to mention 
his name and what he has told me repeatedly in the article I 
will write about this trip to China. Foley was a hippie in San 
Francisco. He is very supportive of soyfoods, and personally 
loves tofu and soymilk. I fi nd him to be a very good man. 
We talk and I take notes for 6 hours. We are on the same 
wavelength.
 Statistical (and other) information about soyfoods in 
China is in surprisingly short supply, and what does exist is 
hard to fi nd. There are no private companies so individuals 
with a personal interest or historical sense. People are 
assigned to do the jobs they do. There is only a very 
superfi cial soy “culture.”
 Joe Rakosky has lots of fi ne color slides and charts on 
soy protein products.
 I must meet Ed Quinones; we have similar interests. 
Quinones is the regional manager for Asia and Latin 
America. He is Terry’s boss.
 Big food markets in Beijing, in order of size / 
importance: (1) Ching Wen Sai Chua. (2) Dong Dan. (3) 
Chao Yan. They open at 7:30 or 8:00 each morning. Get 
there early before all foods are sold out. Sunday morning has 
the best selection of all foods.
 The lack of fridges
 refrigerators in China is a key factor in the limited 
availability of fresh tofu; people buy it shortly before 
they eat it. This factor is also important in all Third World 
countries.
 Su jiang rou is meat or tofu pickled in jiang (Chinese 
miso).
 The place I visited that makes meat analogs is Quan Su 
Zhai at Ba Mien near Wan Fu Jin.
 In a salted foods shop I see La Jiang-you, a type of soy 
sauce. What is it? How is it made?
 At the morning market, 80 people are waiting in line 
for fi sh, 40 for vegetables. What a huge waste of people’s 
time. Why not have 2-3 lines instead of one. The retailers 
just stand there, almost dead-looking. There is no tofu left by 
3:30 p.m. Bean threads are sold in the “bean products / foods 
shop.”
 KoKo = Ke Ke Doufu Fen, 250 gm. Made in Beijing. 

Soymilk powder with chocolate fl avor.
 Most yuba in Beijing is dried yuba sticks. It is tough, so 
it will not break during shipping.
 Da Dou Tanpaku Shokuhin is a leathery looking type 
of extruded soy fl our. Tan in color, sold in a 500 gm bag. 
Lots of these bags are seen in the market. Made in Beijing. It 
doesn’t seem to be selling to well.
 In Japan in the late 1950s and early 1960s, the advent 
of refrigeration in plants, distribution, retail and homes 
played a major role in the expansion of tofu into large 
factories and the gradual demise of small tofu shops. The 
lack of refrigeration has limited the modernization of the 
tofu industry in China, as has the switch decentralized to 
centralized state-controlled markets. Are there no traditional 
outdoor markets in Beijing? Are all markets in these huge 
uninviting warehouse-like buildings? Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2502. Product Name:  [Leather-like sheets of textured soy 
fl our].
Foreign Name:  Penghua Dadou Danbai.
Manufacturer’s Name:  Beijing-shi Nan Yuan Zhi Wu You 
Chang (Beijing South Center Vegetable Oil Factory).
Manufacturer’s Address:  Bejing, China.  Phone: 799-220.
Date of Introduction:  1983 June.
How Stored:  Shelf stable.
Nutrition:  42-45% protein.
New Product–Documentation:  Label. 1983, undated. 
Collected by W. Shurtleff in Beijing, June 1983. Red letters 
printed on clear plastic bag. Each piece of product is 2 
inches square by 1/16 inch thick, tan in color. “Peng hua” 
means expanded soybean protein. “The product has more 
protein than beef, pork, or chicken. The relatively high 
amino acid content is especially good for a person’s physical 
development. The product contains lecithin, which prevents 
the body from absorbing cholesterol; using it for a long time 
will help prevent hardening of the arteries.”

2503. Cheryan, Munir; Deeslie, David. 1983. Soy protein 
hydrolysis in membrane reactors. J. of the American Oil 
Chemists’ Society 60(6):1112-15. June. [11 ref]
Address: Dep. of Food Science, Dairy Manufactures 
Building, Univ. of Illinois, Urbana, IL 61801.

2504. Harrison, M.A.; Draughon, F.A.; Melton, C.C. 1983. 
Inhibition of spoilage bacteria by acidifi cation of soy 
extended ground beef. J. of Food Science 48(3):825-28. 
May/June. [16 ref]
• Summary: Meat products were extended with textured 
soy protein (TSP; Bontrae, made by Central Soya Co.). The 
addition of a relatively small amount of 5% acetic acid to 
ground been extended with 20% TSP suppressed the growth 
of psychrotrophic bacteria–those that thrive at relatively low 
temperatures. Address: 1. Affi liated with the Food Science 
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Dep., Univ. of Georgia, Athens GA 30602; 2-3. Affi liated 
with the Dep. of Food Technology & Science, Univ. of 
Tennessee, 37901.

2505. Meyer, Nancy R.; Stuart, Mary A.; Weaver, Connie 
M. 1983. Bioavailability of zinc from defatted soy fl our, soy 
hulls and whole eggs as determined by intrinsic and extrinsic 
labeling techniques. J. of Nutrition 113(6):1255-64. June. [29 
ref]
• Summary: This study was conducted on male rats. 
Although soybeans contain signifi cant quantities of zinc, 
the availability of this zinc from soy products are reported 
to be poor. Soybeans contain both phytic acid and fi ber, 
which reduce mineral absorption. The zinc in soy fl our 
and soy beverage is more available than that in soy protein 
isolates and concentrates. This is probably due to a decreased 
solubility of complexes formed between amino acid side 
chains, phytic acid, and minerals.
 In part I of this study, retention of zinc from intrinsically 
labeled soybean fl our (73%) was signifi cantly less than from 
a zinc chloride isotope extrinsically added to a soy fl our-
based diet. Address: 1&5. Dep. of Food Science, Univ. of 
Illinois, Urbana, IL 61801; 2-3. Dep. of Foods & Nutrition, 
Purdue Univ., West Lafayette, Indiana 47907.

2506. Shurtleff, William. 1983. Yuba: The creamy fi lm on 
soymilk. Often sold in the U.S. as “bean curd skins,” this 
popular Chinese soyfood has a rich taste and surprising uses. 
Soyfoods. Summer p. 73-76.
• Summary: This is primarily a history of yuba with fi ve 
black-and-white photos of yuba being made at Yuba Han in 
Kyoto.
 “When soymilk is gently heated in shallow, open pans 
at 80 to 90ºC, a creamy-yellow, bland-fl avored, concentrated 
protein-lipid surface fi lm gradually forms. This is called 
yuba. The fi lms are successively removed from the soymilk 
surface using a long skewer, hung to air dry, and marketed as 
fresh or dried sheets, sticks, or chips, or made into a variety 
of meatlike textured protein products.
 “In standard Chinese (Mandarin), yuba is called 
tofu-p’i, which means ‘tofu skin’ or ‘tofu fi lm’. It is less 
commonly known as tofu-i (‘tofu robes’) and yu p’i (‘oil 
skin’). According to the Pen Chao Shih Chien (1695), at that 
time this food was most widely called tofu-lao, where the 
character lao refers to either an old woman or a wet nurse.
 “Yuba is actually a Japanese word. As presently written, 
the character yu means ‘hot water’ and the ba means ‘leaf’ or 
‘fl at thing.’ The etymology of the present term, however, is 
both obscure and complex, being intricately linked with the 
early history of the food itself. Reference to this food fi rst 
appeared in Japan in the Pen Chao Shih Chien published in 
1695.
 “The next mention of yuba was in the Wakan Sanzai 
Zukai (1711), which referred to it as tofu-p’i, the present 

Chinese term. Interestingly the text notes that ‘The wrinkled 
look of the fi lm resembles (the skin of) an old woman.’ 
This explanation seems to imply that the earlier term lao or 
uba was used because of the similarity of yuba and an old 
woman’s face. The term yuba fi rst appeared in 1813 in the 
Kyonan Rubetsu-shi. This new term’s origin was explained 
as follows.
 “’On Yuden Mountain, a sacred holly mountain in the 
feudal province of Dewa, there was an inn, Kinshiya Inn, 
visited by many pilgrims who came to the mountain to pray. 
The esteemed vegetarian cuisine was prepared by an old 
woman who was very skilled at making a variety of delicious 
foods from ground soybeans and soymilk. One of the foods 
was a thin fi lm, which she fried before seasoning it. Others 
liked it so much that they began to make it themselves 
sometimes in the shape of bags and squares. In Kyoto, the 
capital, they used it in vegetarian dishes. Since the new food 
had been created by the old woman of Yuden Mountain, 
people named it yuba, where yu is taken from the Yu of 
Yuden mountain, meaning ‘hot water’ and ba is the character 
for ‘old woman.’
 “There are also other explanations of the origin of the 
term. For example, uba (Tofu-p’i has traditionally been 
called yuba; however, this is a mispronunciation. Its real 
name is uba.) may be written with two characters meaning 
‘upper’ and ‘waves,’ signifying that it is the ‘upper waves 
of tofu.’ It is not clear when or why the present characters 
meaning ‘hot water’ and ‘leaf’ came to be used, but they are 
thought to be of relatively recent origin.
 “In early times, yuba was probably heated in shallow, 
circular, round-bottomed pots over a bed of coals. The round 
sheets of yuba, each draped over a skewer, were dried slowly 
over a weak bed of coals. This method can still be seen in 
some villages in Taiwan.
 “Worldwide, yuba is most widely used in China, Taiwan, 
Japan and Hong Kong. Sold fresh or dried, generally in 
sheets, at prices anyone can afford, yuba is also made into a 
remarkable variety of ready-to-eat foods. The ‘bamboo yuba’ 
made by rolling up fresh yuba sheets, then hanging them 
over a line to dry, so they come out looking like a V-shaped 
beige rope, with each leg about 7 inches long, are also 
popular, as is the thick sweet yuba that forms on the bottom 
of the pan during simmering.
 “The world’s fi rst meat analogs, made from yuba, were 
developed in China, probably at least several hundred years 
ago, probably by Buddhist chefs in temples, monasteries, 
or Buddhist vegetarian restaurants. The earliest process for 
making these ‘meatless meats’ probably consisted of rolling 
sheets of yuba around a fi lling of minced and seasoned 
pieces of yuba, tying closed the bundles with string, and 
steaming for 30 to 50 minutes, or until a meaty texture and 
fl avor developed. The fi nished products are still widely sold 
as vegetarian sausages, drumsticks and liver.
 “Later, sheets of fresh or rehydrated yuba were mixed 
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with various seasonings (usually including soy sauce) and 
packaged into the hollow two-piece molds (typically shaped 
like a chicken or fi sh), which were then clamped shut and 
steamed for about 50 minutes. When the form was opened, 
behold: a perfectly shaped, tender chicken–with no bones. 
The fi nished product was then usually deep-fried (whole), 
carved, and served. Monks would enjoy these exotic dishes 
on special occasions and Buddhist laymen would enjoy 
them on the traditional ‘meatless’ days, the fi rst and fi fteenth 
day of each lunar month. Today in any major Chinese or 
Taiwanese city, one can view in the display case of the many 
Buddhist vegetarian restaurants (as well as in market stalls) 
almost perfect replicas of plucked hens, roosters, and ducks, 
light brown fi sh (complete with fi ns, gills, eyes, and mouth), 
juicy hams, tripe, liver, and rolled meats, all made from 
yuba and bearing such fanciful names as Buddha’s Chicken 
or Buddha’s Duck. Rich red sausage links hang in rows and 
deep-fried drumsticks are handsomely arranged on a large 
platter, together with a life-sized pig’s head-made of yuba, of 
course.
 “Since earliest times, there have been thousands of 
small yuba producers throughout China. However in the 
early 1970’s, a number of large, modern factories came to be 
built in Hong Kong and Taiwan using updated methods. The 
soymilk was heated with steam from a boiler, the soymilk 
was run into the steaming trays using pipes and gravity 
fl ow, while the yuba was made in both round and square 
compartments, and much of it was dried indoors using dry 
steam heat. Production costs dropped, output skyrocketed, 
and the yuba began to be sold worldwide, mostly in overseas 
Chinese food stores and restaurants.
 “Chinese-style yuba eventually began to spread to areas 
with large Chinese populations in Southeast Asia. Today in 
Malaysia, for example, one can fi nd dried yuba strands (tau 
ki or fu chok), dried yuba sheets (tau put), sweet thick yuba 
(t’im chok), vegetarian sausage (chak tie), vegetarian duck 
(chai ak), vegetarian salted fi sh (chai kiam hu), or vegetarian 
meat (chai tu kar). Similar foods, such as yuba sausage, are 
found in Singapore.” Address: Soyfoods Center, Lafayette, 
California.

2507. Soyfoods. 1983. Like a rolling bean [ADM’s new TV 
commercial]. Summer. p. 13. [1 ref]
• Summary: “For 60 seconds on national Sunday morning 
television, in view of 9.5 million households, a soybean 
lithely rolls past cubes of tofu, infant formula, bread, pizza, 
chili, salad dressing, ice cream, and soymilk while the 
narrator intones ‘The newest development in nutrition is 
actually one of the oldest foods known to man.’ This may 
be tofu’s fi rst appearance on national television and such a 
tasteful way to make a debut.
 “This is the newest corporate commercial of Archer-
Daniels-Midland Company, the $4 billion Decatur, 
Illinois, oilseed processor, which has been sponsoring its 

commercials on ‘This Week With David Brinkley’ and 
`Meet The Press” since 1982. The full color television spot, 
created by Martin Williams Advertising of Minneapolis, 
is ‘fast becoming a media star,’ senior account executive 
Gerald Kleckner explains. ‘The “Soy Protein” commercial 
has won about every advertising competition we’ve entered 
it in, including: Business and Professional Advertising 
Association: Best Television Commercial; National Agri-
Marketing Association: Best Television Commercial; 
Communication Arts: featured in their CA ‘82 Annual as one 
of the 40 best television spots of the year; CLIO Awards: 
fi nalist, corporate television advertising.’
 “The ADM commercial’s goal–its production was 
detailed in Agri-Marketing, April 1983–is ‘to increase 
awareness of the versatility, importance, and widespread 
use of soy protein in processed foods.’ ADM’s viewer 
targets include highly educated, highly salaried government 
leaders, Wall Street and corporate America, and sophisticated 
farmers. (See Soyfoods, No. 7, ‘ADM’s Soy Miracles’).”

2508. Soyfoods. 1983. A questionable mousse [fi ve varieties 
of dry “tofu” mousse desserts from Royal American Food 
Company of Blue Spring, Missouri]. Summer. p. 53.
• Summary: “These products, in our view, have no 
business calling themselves ‘tofu’ and Royal America Food 
Company’s use of ‘tofu’ in the name is misleading and 
should be halted. Further, considering the abundance of 
unsavory chemicals found in the Mousses, it is ludicrous to 
describe them as ‘natural’ desserts... The use of isolated soy 
protein as ‘tofu’ marks the entry of ‘white bread’ tofu in the 
industry.”

2509. Product Name:  Natural Touch Tofu Garden Patties.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1983 June.
Ingredients:  Water, tofu, isolated soy protein, carrots, 
peas, soy oil, fl avorings (HVP, onion powder), spices, 
garlic powder, yeast, natural fl avor, essential oil of paprika, 
turmeric, carrageenan.
Wt/Vol., Packaging, Price:  10 oz box contains 4 white 
patties. Retails for $1.95 to $2.37.
How Stored:  Frozen.
Nutrition:  Per 70-gm. patty: 11 gm. protein.
New Product–Documentation:  Talk with Craig Klatt 
of Seventh-day Adventist Bookstore in Pleasant Hill, 
California. 1983. Aug. 8. This product is now on the market, 
with 4 white / unfried patties per package, retailing for $1.95. 
Craig does not know who is the man behind this new concept 
or who makes the tofu.
 Interview with Frank Poston. 1983. Dec. 16. This is the 
start of a new line developed for the health foods market. 
The Tofu Garden Patties were introduced in June 1983. 
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Worthington bought all of the tofu equipment from Rising 
Sun Soy Farms in Columbus, Ohio, and are now making the 
tofu for the product at the Worthington plant in Ohio. The 
product was developed for the health food market, and will 
be part of the larger new Natural Touch line of products. 
More new products will be out in April 1984. This is a big 
and important new trend for the company and they plan to 
put a lot of energy and money into promoting it. Some (but 
not all) of the new products will contain tofu.
 Worthington news release. 1984. May 25. Gives launch 
date as March 1984. Spot in Soyfoods. Summer. 1984. p. 
45. “Prepared Patty Pair.” Label, 4 color box. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
 Ad (full page, color photo) in Natural Foods 
Merchandiser. 1985. May. “Natural Wonders. Discover 
Natural Touch for something new in natural foods taste!” 
Shows color labels/packages for each of four entrées, 
including Okara Patties and Tofu Garden Patties.
 Talk with Worthington Foods. 1992. Feb. 10. This 
product has been discontinued.

2510. Gladstone Lyall & Co. Ltd. 1983. Display ad: 
Lyall’s–They both agree on Lyall’s Nutrisoy for protein-rich 
delicacies. Times of India (The) (Bombay). July 1. p. 21.
• Summary: The top half of this ad is a photo of a young, 
modern Indian man and his wife seated back to beak each 
gesturing toward the other. The man says: “She doesn’t touch 
meat.” The wife says: “He can’t stand vegetarian.” Below 
that photo is the title of the ad.
 In the bottom half of the ad, the left one-third is text: 
“Lyall’s Nutresoy soya food is a remarkably low-cost answer 
for both confi rmed vegetarians and regular meat eaters...” In 
the middle one-third a photo shows the front, top, and one 
side of two slightly different boxes of Nutresoy. In the right 
one-third is a photo of the man and his wife, both looking 
content, seated side by side at a table eating. Below that–the 
company slogan: “It’s a good life with Lyall’s.”
 Note: From this as we can infer (probably correctly) that 
at this time in India more young women were vegetarians 
than young men. Address: Registered offi ce: Govind Mahal, 
3 Wood Street, Calcutta–700 016.

2511. Fargo, Charlyn. 1983. Soy-food fi rm takes aim at 
diverse markets. Crain’s Chicago Business. July 17. p. 3, 43.
• Summary: About: Spectrum Foods, Global Foods, 
Royal American Co., and Carl Hastings. “When fl oods hit 
Houston [Texas] and New Orleans [Louisiana] this spring, 
Global Foods [of Decatur] came to the rescue. Through the 
American Red Cross, the company supplied tasty, low-cost 
meals to the fl ood victims, including chili, beef stroganoff, 
Mexican dinners and a sweet-and-sour Oriental dish... 
Soybeans are the basic ingredient in all the company’s 
instant entrees.
 “Global is one of three companies run by local 

entrepreneur Carl Hastings under the corporate umbrella 
Spectrum Foods. Each division aims at a different market: 
Global is targeting charitable organizations; Royal American 
Co. sells directly to consumers, and the brand-new 
Continental Food Assn. plans to cultivate the institutional 
(nursing homes and penal institutions) and export markets, 
particularly Saudi Arabia and Greece.
 “The dynamic Mr. Hastings–who earned a doctorate 
in food science from the University of Illinois–has built 
Spectrum into a profi table, $11-million retail sales empire 
since leaving A.E. Staley Manufacturing Co. in February 
1982. He started Spectrum with $1 million in capital 
provided by 25 investors. The company, which has 125 
employees, uses a direct selling method similar to that of 
Amway Corp. Distributors–25,000 in the 50 states, Puerto 
Rico and Guam–invite prospects into their homes for tasting 
parties. A.E. Staley supplies the company with raw soy-
protein concentrate, and Spectrum handles production of the 
meals...
 “Though ADM isn’t involved in direct sales of soy-
food products, it does sell soy-protein concentrate to an East 
Coast retailer, General Nutrition Corp. Mr. Hastings hopes 
to double revenues during the second year of operation... 
Sales to vegetarians and health-conscious consumers look 
promising. But real growth is expected from the institutional 
market and the new international division.”

2512. Cheryan, M. 1983. Application of membrane 
processing in the soy protein industry. INTSOY Series No. 
25. p. 102-07. B.J. Irwin, J.B. Sinclair, and Wang Jin-ling, 
eds. Soybean Research in China and the United States 
(College of Agric., Univ. of Illinois at Urbana-Champaign). 
[24 ref]
Address: Univ. of Illinois.

2513. Guo, Xiang-ao. 1983. Research on heat denaturation of 
soy protein after solvent extraction, and traditional Chinese 
soy foods. INTSOY Series No. 25. p. 64-66. B.J. Irwin, J.B. 
Sinclair, and Wang Jin-ling, eds. Soybean Research in China 
and the United States (College of Agric., Univ. of Illinois at 
Urbana-Champaign).
• Summary: Solvent extracted soybean fl akes and meals 
(moisture content 9.6%) were subjected to 80ºC, 90ºC, and 
100-105ºC temperatures for 15 or 20 minutes. The critical 
temperature for protein denaturation was 80ºC. At higher 
temperatures, solvent-extracted soybean meal was denatured 
more rapidly than soy fl akes. Preparation of the following 
traditional Chinese soyfoods was described briefl y: Soy 
sprouts (dou ya), soybean jiang (dou jiang), fermented black 
soybeans (dou chi), soy sauce (jiang you), soy beverage (dou 
jiang), tofu (regular and soft, doufu), fi rm tofu (doufu gan), 
pressed tofu sheets (doufu yi), vegetarian chicken (su ji), 
fried tofu (you-doufu), fermented tofu (doufu-lu), and yuba 
(doufu pi).
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 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term doufu pi (spelled in 
pinyin) to refer to yuba, which he describes as follows: “Soy 
beverage is poured into a shallow pan and heated slowly. 
A protein fi lm forms on the surface. This fi lm is rolled and 
dried until it resembles bamboo. The taste and composition 
are similar to textured soy protein. It is a very nourishing 
food.” Address: Zhengzhou Grain College, China.

2514. Irwin, Bonnie J.; Sinclair, J.B.; Wang, Jinling. eds. 
1983. Soybean research in China and the United States. 
INTSOY Series No. 25. viii + 194 p. July. 28 cm. Proceedings 
of the First China/USA Soybean Symposium and Working 
Group Meeting. Held 26-30 July 1982 at University of 
Illinois (College of Agric., Univ. of Illinois at Urbana-
Champaign). [150+ ref]
• Summary: “A signifi cant amount of soy fl our and soy 
protein concentrate is used in milk replacers for feeding 
calves. Soy fl our and grits, and more limited amounts of soy 
protein concentrate and soy protein isolates, are used in pet 
foods.” In the U.S. the combined production of soy four, 
grits, and modern soy protein products “used for human and 
specialty animal feeds is probably in the range of 1 million 
metric tons per year.
 In a subsequent discussion, D.W. Johnson stated that 
“a rough summary of U.S. annual soy products production 
would be: soyfl our and grits 600 million kg, textured soy 
fl our 70 million kg, soy protein concentrate 55 million kg, 
and soy protein isolate 55 million kg.” Production of spun 
soy protein fi ber is negligible. Address: 1-2. Univ. of Illinois, 
Urbana; 3. Northeast China Agricultural College, Harbin, 
Heilongjiang, China.

2515. Worthington Foods, Inc. 1983. Worthington product 
catalog: Putting good taste into nutrition. Worthington, Ohio. 
2 panels each side. Each panel: 28 x 21.7 cm. Undated.
• Summary: See next page. Contents: Canned and dry 
products (lists 27 products, each with a color photo). 
At the bottom of the page is printed: “Sound Nutrition / 
Delicious Taste / Free of Meat and Preservatives.” Frozen 
products (lists 22 products, each with a color photo). Kaffree 
beverages (lists 6 products, each with a color photo). Kaffree 
is a caffeine-free coffee substitute made from roasted malt 
barley, roasted barley, and roasted chicory. Kaffree Tea is 
also available. Address: Worthington, Ohio 43085.

2516. Yao, J.J.; Wei, L.S.; Steinberg, M.P. 1983. Effect of 
maturity on chemical composition and storage stability 
of soybeans. J. of the American Oil Chemists’ Society 
60(7):1245-49. July. [32 ref]
• Summary: The same level of trypsin inhibitor activity was 
found regardless of maturation. However, the lipoxygenase 
activity and phytate content were signifi cantly lower in 
immature beans. Crude oil and protein contents were similar, 

regardless of maturation. Both yield of isolated soy protein 
and ratio of 7S to 11S protein in immature soybeans were 
lower than that from mature soybeans. During storage, 
lipoxygenase activity decreased independently of maturation 
but free fatty acid content in the crude oil increased at a 
faster rate in immature beans than that from mature ones. 
Address: Dep. of Food Science, Univ. of Illinois, Urbana, IL 
61801.

2517. Tribelhorn, Ronald E. 1983. University of Colorado 
LEC program (Interview). SoyaScan Notes. Aug. 5. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Among low-cost extrusion cookers, the Insta-
Pro is best for texturizing soy; the Brady can’t do it, nor 
can it make full-fat soy fl our. The LEC program is still 
being funded by U.S. AID, so the program can still provide 
services. However they are doing relatively little product 
development work. The active program research ended in 
about 1980 with the publication of LEC-10. This was the last 
of the ten LEC publications. LEC-7, the proceedings of the 
Tanzania symposium in Jan. 1979, is the best summary of 
worldwide work with LECs to date. The LEC program has 
a newsletter; Ron will send back issues to Soyfoods Center 
and put us on the mailing list.
 LECs are cost effective at outputs of 1 ton/day or less. 
Wenger extruders and Anderson International machines 
become cost effective at outputs of more than 1 ton per day. 
All of the existing plants basically make cereal-soy blends 
for use as weaning foods or foods for school-age kids. 
Therefore, government funds support most of the plants.
 Of their various programs, by far the most successful 
was the Sri Lanka program, featuring Thriposha. The Costa 
Rica program has also been successful and made rapid 
growth. The Guyana program, in operation since Dec. 
1980, is presently very successful; their LECs can’t make 
enough product to fi ll the demand. They are making it so 
inexpensively that many people in addition to the target 
group are also using it. Bolivia represented a combination 
of private and public funds; Ron does not know if it is still 
in operation. A program in Ecuador started in the fall of 
1982. In Chihuahua, Mexico, the two plants have been very 
successful. An LEC plant is also in operation in Thailand. 
Ron’s main work now is stabilizing rice bran before oil 
extraction. Address: Colorado State Univ., Fort Collins, 
Colorado.

2518. Klatt, Craig. 1983. Update on Worthington Foods and 
other Seventh-day Adventist companies making soyfoods 
(Interview). SoyaScan Notes. Aug. 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Worthington Foods is now stronger than ever. 
They are expanding into new, more natural products, such 
as Tofu Garden Patties (their newest product), as part of 
their Natural Touch line. They plan to develop more new 
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Nutrition:  Per 6 pieces (2.75 oz–78 gm): Calories 70, 
protein 14 gm, carbohydrate 2 gm, fat 1 gm, cholesterol 0 
mg, sodium 180, potassium 30 mg.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. Feb. p. 113. “A lot more than meats the 
eye. Loma Linda Foods taste great.”
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1983.

2522. Quick Frozen Foods. 1983. Robert E. Rich Sr.: Father 
of non-dairy frozen foods. Aug. p. 61-64, 66-68.
• Summary: In this interview, “the inventor of frozen non-
dairy topping and founder of what may be the largest family-
owned frozen food business in the country tells about the 
early days of the industry and how they relate to today’s 
multi-billion-dollar business.” A photo shows Robert E. 
Rich, Sr.

2523. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 19 p. Aug. Unpublished typescript. 
Available online at www.soyinfocenter.com/HSS/China1.
php.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Soyfoods widely used in all parts of 
China. Overview of Chinese food and diet. Animal products 
and soyfoods as protein sources in China. China’s great 
cuisines and soyfoods. General characteristics of Chinese 
soyfoods industry. Information on soyfoods. Soy trade 
associations. Attitudes toward technology, modernization, 
and traditional soyfoods. Private enterprise, bureaucracy, and 
competing ministries. Availability of soyfoods.
 As was the case before 1949 in China, soybeans are 
rarely used as such, as food. They continue to be transformed 
into a rich array of largely traditional, low-technology 
soyfoods, which play a vital and pervasive role in the diet in 
most parts of both north and south China.
 Overview of Chinese Food and Diet: Unquestionably 
the most important change in the Chinese diet since dynastic 
times (prior to 1949) is that, as virtually all observers agree, 
the population is adequately fed, healthy, and vigorous, 
with no signs of malnutrition, chronic illness, or epidemics 
(Chang 1977). There are at least three reasons for this: (1) 
The basic grain-vegetable-and legume diet, which produces 
large amounts of food from a small amount of land and 
which, as numerous studies since the 1930s have shown, 
is healthful and of excellent quality if it is consumed 
in adequate quantity; (2) The equitable system of food 
distribution and rationing brought about since 1949, so that 
basically all share and none go hungry; and (3) The gradual 
increase in per capita food production, especially since 1976, 
when total food production increased sharply at the same 
time that birth rates were greatly lowered. China is one of the 
few Third World countries that has been able to conquer the 

age-old enemy of hunger and malnutrition.
 As Anderson and Anderson (1977) and others have 
noted, the Chinese diet is a minimax one, feeding more 
people better on less land, with less fossil energy input, and 
for less money than perhaps any other diet on earth. In 1980 
only about 99 million ha (10.3% of China’s 960 million ha) 
were cultivated, and the total cultivated area had declined 
by 10% since 1960 due to salinization, erosion, industrial 
use, housing, roads, and the like, despite massive efforts 
to expand it through land reclamation and irrigation. By 
the 1980s the Chinese had one of the highest population 
densities per hectare of cultivated land of any nation; 8 to 10 
people per cultivated hectare versus only 1.2 people in North 
America. Yet the Chinese have been able to adequately feed 
four times the US population on only one-half to two-thirds 
the arable land as in the US. Put differently, China feeds a 
quarter of the world’s people on a mere 7% of the globe’s 
cultivated land (Perkins 1969; Mesarovic and Pestel 1974).
 Over the centuries one of the major challenges for 
every Chinese regime has been to keep food production 
expanding at roughly the same rate as population on a 
relatively fi xed amount of farmland. The challenge has 
been even greater since 1949, when the population growth 
rate doubled from 1% to 2%, rising to a peak of 2.34% in 
1971. Indeed China’s true “Great Leap Forward” was in 
population, which jumped from 540 million people in 1949 
to 1,000 million in 1978. In a mere 30 years the number of 
people in the already overcrowded country almost doubled, 
increasing approximately as much as it had in the previous 
10,000 years or so. Of the one billion people living in China, 
a country about the size of the United States, roughly 80% 
were peasants; 94% of the total belonged to the Han ethnic 
group, with 55 ethnic minorities making up the remaining 
6%. With population skyrocketing, modest and vacillating 
birth control programs were introduced by the government 
in the early 1970s. Population policies changed dramatically 
after 1976, when it came to be widely recognized that one 
of the greatest mistakes of the Maoist era was the failure to 
check population growth. In 1978 China implemented its 
fi rst earnest population control program–for which it is now 
famed. In late 1979 China launched its even more ambitious 
One-Child-Family Program, with extensive incentives and 
disincentives designed to attain zero population growth 
by the year 2000. Yet even if everyone accepts the one-
child family (a hotly debated question), the population will 
still climb to 1.2 billion by the year 2000. After that, the 
government would like to see it decline to 700 million before 
it gradually eases restrictions.
 A major reason for the rapid population growth since 
1949 has been the remarkable advances in greater longevity 
and reduced infant mortality, matched by few other 
developing countries. Average life expectancy doubled from 
32 years before 1949 to 64 years by the mid-1970s; during 
the same period infant mortality plunged from 200 deaths at 
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birth for every 1,000 children to only 35 or 40.
 With rapid population growth consuming most of the 
increases in food production from 1949 to 1976, per capita 
food consumption in the late 1970s was about the same 
as during the 1930s and the mid-1950s. Equitable food 
distribution, more than increased production, had been the 
key to reduced hunger and malnutrition. Yet from as late as 
the mid-1970s many foods were rationed and could only be 
obtained by waiting in long lines. Despite this, the level of 
government investment in agriculture remained very low 
compared with most countries. And the great majority of 
Chinese having “agricultural status” household registration 
longed to change it to “non-agricultural status,” i.e., a city 
registration with a fi xed income. The average daily calorie 
intake was between 2,000 and 2,100 per person, about the 
same as India and Pakistan; Americans eat 3,240 calories 
a day. Thus, for many in China, the slight edge of hunger 
was never fully dulled (Butterfi eld 1982; Bernstein 1982). 
Moreover, like so many Third World nations, China may be 
becoming increasingly dependent on imports to feed itself. 
Grain imports climbed throughout the 1970s and in 1980 
reached an all-time high of 13.7 million tonnes. Clearly one 
of the biggest questions in China’s future will remain the 
perennial one: “Will China ever be able to do more than just 
feed itself?”
 Since ancient times, the Chinese have believed that 
food, properly chosen to maintain balance and harmony in 
the body, is the most important key to good health–a belief 
unfortunately shared by few Western cultures or by their folk 
or orthodox systems of medicine. To the end of achieving 
a “balanced” diet, various Chinese schemes of classifying 
foods have been developed, such as yin/yang or jeh ch’i / 
liang ch’i (spiritual heat/spiritual coolness). The Chinese 
adherence to and pride in their food traditions has tended to 
minimize foreign infl uences. Exceptions in recent times are 
MSG (monosodium glutamate) and, increasingly, Western 
foods, which have become the new emulated, status food 
group. Anderson and Anderson (1977) have noted that the 
way in which the Chinese diet is being Westernized, with 
the “pernicious invasion of bleached white fl our, white rice, 
and above all sugar in all its insidious forms” constitutes the 
greatest present threat to the continued good health of the 
Chinese people. Interestingly, in this connection, a number 
of new soyfoods are now starting to enter the Chinese diet 
from the West: dairylike soymilk and soy beverages, modern 
soy protein products (isolates, concentrates, textured soy 
proteins), Japanese shoyu, soy fl our, and perhaps new tofu 
preparations. If the image of these can be linked to Western 
status foods it will help their popularization, which will in 
turn enhance the health of the people.
 To understand Chinese foodways, it is essential to 
understand that grains (fan) are the primary food, served to 
each diner in a separate bowl. The main fan are rice (fl uffy, 
porridge, or stir-fried), wheat (as mantou or steamed bread, 

or as noodles), sorghum (kaoliang), corn, and millet (regular 
or glutinous). Accompanying fan are ts’ai (side dishes), 
which include vegetables, many tofu and other soyfoods 
dishes, fi sh, meat, etc. Ts’ai are for the purpose of assisting 
the intake of bowls of fan, in sharp contrast to the Western 
philosophy of food, where the order is reversed. (However 
the Chinese philosophy is generally reversed in most 
restaurants, and at feasts connected with festive occasions or 
funerals.) Cooked ts’ai are placed at the center of the table 
in big bowls or dishes for all diners to share. Meat, when 
used, is usually in small amounts as a fl avoring ingredient in 
ts’ai dishes (Chang 1977). Continued. Address: Lafayette, 
California. Phone: 415-283-2991.

2524. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China (Continued–Document part III). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19 
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: Continued: 9. Hakka Cuisine, which uses fresh 
crisp vegetables, is famous for its jiang doufu, which is fi rm 
tofu cut into pockets and stuffed with the same mince.
 10. Yunnan Cuisine, a Moslem cuisine from southwest 
China, makes extensive use of dairy products and pork, but 
very little soyfoods (Anderson and Anderson 1977; Foreign 
Language Press 1983).
 Soyfoods Recipes in Cookbooks. Since soyfoods are 
an integral part of the Chinese diet, extensive information 
on their use in cooking as well as descriptions of types 
of products can be found in better Chinese cookbooks, 
especially those with a good glossary. The People’s Republic 
of China has produced a fi ne collection of the favorite 
recipes of China’s great chefs, in various editions (1949-58, 
1963, 1958-65) and various sizes (10-13 volumes), each 
titled Famous Dishes of China (Chung-kuo Ming-tsai-
p’u). Of the works written in English since 1949 with good 
treatment of soyfoods, the following highly recommended 
and authentic ones are listed in chronological order. How to 
Cook and Eat in Chinese (B.Y. Chao, 1963; delightful), The 
Thousand Recipe Chinese Cookbook (Gloria Bley Miller 
1966; excellent glossary), Chinese Gastronomy (H-J Lin and 
Lin 1969; refi ned, literate, and poetic with many vegetarian 
recipes), Chinese Food (K. Lo 1972), Mrs. Chiang’s 
Szechwan Cookbook (Schrecker 1976; good glossary, 
excellent recipes), Florence Lin’s Chinese Vegetarian 
Cookbook (Lin 1976; the best glossary and most extensive 
treatment of soyfoods), The People’s Republic of China 
Cookbook (Sakamoto 1977; based on the 11-volume Chinese 
work of 1958-65), The Key to Chinese Cooking (I. Kuo 
1977; good technique and recipes, but you should cut salt 
and soy sauce in half), Chinese Regional Cooking (Hsuing 
1979; fi ne recipes and superb color photos), The Modern 
Art of Chinese Cooking (Tropp 1982; elegantly written and 
designed).
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 Overview of the Chinese Soyfoods Industry. Many of 
the following observations are based on a 3-week trip to 
China by W. Shurtleff in June 1983 to study soyfoods in four 
provinces: Guangzhou, Shenang, Beijing, and Heilongjiang. 
In 1983 China’s most popular soyfoods in terms of the 
amount produced and consumed (not counting soy oil), in 
approximate estimated order of importance were: tofu (all 
nonfermented types), soybean jiang (a sort of Chinese miso 
but with the texture of applesauce), soy sauce, and soymilk. 
These were the “big four.” Other lesser soyfoods included 
fermented tofu, yuba, fermented black soybeans (these 
three were found mostly in south China), green vegetable 
soybeans, okara, soy sprouts, and whole dry/mature 
soybeans. Small amounts of modern soy protein products 
(especially soy fl our and textured soy fl our) had started to be 
made experimentally in larger cities. Except for the modern 
products, this ranking has probably not changed much since 
1949–or since 1900.
 It is not known exactly what percent of the soybeans 
used in China are crushed to extract the oil. In 1983 the 
USDA Economic Research Service estimated 45%. Directors 
of the Soybean Research Institute at Heilongjiang estimated 
somewhat more than 50% (and they estimated that the 
percentage was dropping as the standard of living rose and 
the demand for soyfoods, such as tofu, increased). Lepley 
(Soybean Update, April 1981) and Terrence Foley, ASA 
Director in China (1983, personal communication), estimated 
that 93-95% of the soybeans in China were used to make 
(traditional) soyfoods, one of the highest percentages in the 
world; only 5-7% were used for livestock feeds.
 Despite increases in soybean production and imports 
since 1965, per capita annual soybean availability 
(approximately equal to consumption) dropped sharply from 
16.9 kg in 1953 to 14.0 kg in 1975, down to 7.13 kg (the 
lowest point) in 1965, then up a little to 7.7 kg in 1978 and 
8.3 kg in 1980. Note that the latter fi gure is less than half 
the 1953 per capita availability / consumption. Nevertheless, 
according to FAO Food Balance Sheets, this was probably 
the highest per capita use of soybeans as food in the world; 
following China (in 1971; FAO 1965 = 6.7 kg) were Japan 
5.1 kg, Korea (5.0 kg), Singapore (4.3 kg), and Indonesia 
(2.8 kg).
 Although soybeans are consumed throughout China, far 
more are consumed in the north and northeast (where the 
most are grown) than in the south.
 Within this broad context of Chinese diet and soybean 
utilization, there were a number of distinct features that 
characterized the Chinese soyfoods situation in 1983 and 
sharply distinguished it from that in other major soybean 
producing and/or using countries such as Japan, Indonesia, or 
Korea in East Asia, and the USA or Brazil in the West.
 Information on Soyfoods. By far the most important fact 
noted by one wishing to study soyfoods in China since 1949 
is how little information is available on the subject (relative 

to the importance of soyfoods in China), especially in 
Western languages, and how diffi cult it is to get the limited 
information that is available. There are no offi cial statistics 
on any aspects of the production of any soyfoods (amount 
produced, number of manufacturers, etc.), no publications 
(scientifi c or popular) devoted specifi cally to soyfoods or 
to any soyfood, few books or articles (all in Chinese) on 
soyfoods, few people with an interest in or doing research 
on the subject, few conferences or university classes, and no 
history. It is a shame that a history of soybeans and soyfoods 
in China has not yet been written by an insider. By contrast, 
in Japan, there is abundant information in all these areas, in 
Indonesia there is quite a bit, but in Taiwan and Korea there 
is relatively little.
 Various theories can be proposed to explain this (on 
the surface) surprising lack of information. (1) Traditional 
soyfoods are taken for granted since they are so common 
and widespread. It would be very diffi cult to gather statistics 
on so many, widely dispersed cottage industries. (2) The 
ongoing disruptions from 1958 to 1976 and decentralization 
of statistics gathering groups made collection of information 
virtually impossible. (3) Emphasis is on crop production 
(especially grains before 1976), not on food processing 
since what is produced will automatically be consumed. (4) 
Socialist methodology and the general lack of a Western 
scientifi c viewpoint, combined with lack of management and 
organizational skills, the lack of soyfoods trade associations, 
and a general secrecy about information, all mitigate against 
good statistics and information. (5) There are no private 
companies and, with jobs being assigned by the state, few 
individuals with a strong personal interest in soyfoods, their 
history and culture. (6) Few Westerners have access to or 
can read the various Chinese publications in which articles 
on soyfoods have been written, and few Westerners have 
been allowed to travel in China since 1949 to study soyfoods 
directly. All of these reasons have lead to the present 
shortage of information.
 The only article we know of about soyfoods by a 
Chinese from the PRC published since 1949 in a Western 
language is Guo’s brief 1983 description of 11 Chinese 
soyfoods, all of which have been described elsewhere in 
greater depth. Publications in Chinese in which articles 
on soyfoods occasionally appear include Food and 
Fermentation Science, Science of Chinese Seasonings 
(soy sauce, jiang, fermented black soybeans), and Food 
Science and Technology (a popular magazine with 300,000 
circulation, written in easy-to-understand Chinese). China 
needs a Soyfoods magazine!
 Likewise, relatively few books on soyfoods have been 
written since 1949. In 1958 the Shanghai Bureau of Cereals 
published Integrated Application of Soybeans (Dadou Te 
Zhung He Liyun); it contains information on soyfoods. 
In 1982, Zhang, son of a cook in Sichuan wrote a book 
of tofu. Feng Teh-yi, associate professor at Heilongjiang 
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Commercial College has written books on Soy Sauce and 
Vinegar Production Technology (1983) and Soyfoods 
Production Technology (1983). The latter work is the best 
one in Chinese on the subject to date. In Japan, Nakayama’s 
Encyclopedia of Chinese Foods (1970) and Chinese Cuisine: 
Famous Recipes (1973, both in Japanese), contain good 
information and glossaries on soyfoods. Continued. Address: 
Lafayette, California. Phone: 415-283-2991.

2525. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China (Continued–Document part IV). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19 
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: Continued: In China there are many more 
people doing research on soybean production than on 
soybean processing. Leading soyfoods researchers include 
Feng Deyi (general soyfoods processing) and Wu Meng 
(modern soy protein products, baking) at Heilongjiang 
Commercial College, Chen Xihao (soymilk, tofu) with 
the Ministry of Light Industry in Beijing, Guo Xiang-ao 
at Zhengzhou Grain College (general), and Liu Zhi-cheng 
of Harbin Medical University (soyfoods, antinutritional 
factors, and human nutrition). A number of engineers in 
various provinces are developing some expertise in soybean 
processing and modern soymilk production, such as Ma 
Zheng-sheng at Heilongjiang Bureau of State Farm. Note 
that much of the total activity is in Heilongjiang province, 
China’s leading soybean producing province.
 Concerning conferences and courses: In 1980 there was 
a conference in Heilongjiang on grain and food processing 
(including soybeans) and in 1982 another focusing on 
soybean processing. The two China/USA Soybean Symposia 
and Working Group Meetings in 1982, 1983, described in 
Chapter 2 under Soybean Production in China, had small 
amounts of information about soyfoods in China (Irwin 
1983; Wong 1984). As for courses, the Faculty of Food and 
Food Engineering at Heilongjiang Commercial College 
offers courses in baking (including use of modern soy protein 
products) and a course in soy sauce, taught by Feng Deyi.
 Soy Trade Associations. Unlike most countries of the 
world where soybeans are widely produced or used, China 
has no soy-related trade associations. This is one major 
reason for China’s shortage of information on and slowness 
in modernizing its soybean production and processing 
industries. The most closely related association is the 
Chinese Food Industry Association. There is some talk of 
forming a soybean production association and a soybean 
processing association in Heilongjiang.
 Attitudes Toward Technology, Modernization, and 
Traditional Soyfoods. Despite the country’s top priority 
goal since 1976 of modernizing its agriculture and industry, 
no plans have been made to modernize the vast and very 
important traditional soyfoods industry, which makes 

tofu, soybean jiang, soy sauce, soymilk, etc. Equally 
surprising, there is a strong but impractical fascination for 
high-technology Western soyfoods (such as isolates and 
concentrates) which would seem to have little relevance 
to China’s present food needs. Like so many developing 
countries, China wants to have “the newest and the best,” 
but without a clear understanding of the full implication 
of this choice, or a willingness to face the much larger and 
more important problem of how to modernize its existing 
industries... in much the same way Japan did so successfully 
after World War II. We and others interested in soyfoods in 
China think that China is erring in seeking new and different 
Western foods instead of optimizing its present, well-
established soyfoods industry.
 As of 1983, a major debate was shaping up in China 
as to whether the country should modernize traditional 
soyfoods industries or turn to making modern Western high-
technology soy protein products, largely for export. The 
problems with the latter approach are: (1) the international 
market for modern soy protein products has long been 
saturated, which keeps prices and profi ts low, and even if 
it were not, China would have diffi culty in competing with 
huge, modern Western manufacturers; (2) in importing the 
very sophisticated technology to make these Western high-
tech products, China (which espouses self-suffi ciency) 
will become highly dependent on Western technology and 
Western technicians to install and maintain these production 
systems; (3) the resulting products will be too expensive 
for widespread use in China and even if they are not, there 
are few foods in China where soy fl our (defatted or whole) 
would not do just as good a job at much lower price (baked 
goods, noodles, sausages, etc.); (4) the huge amount of 
money required to build modern soy protein processing 
plants could be spent much more effectively in modernizing 
traditional soyfoods industries; (5) the manufacture of 
isolates and concentrates generates a great deal of industrial 
pollution, which is a main reason Japan produces so little of 
these products, asking China instead to make them; and (6) 
most important, China is exporting soybeans that are needed 
for food at home and wasting research talent that should 
be focused on modernization of traditional industries. The 
relative simple technology needed to modernize traditional 
industries could be imported (probably from Japan) initially, 
then low-cost counterparts could be manufactured in China, 
thus creating jobs and technical know-how, saving precious 
foreign exchange, and reducing dependence on Japan.
 Behind these issues is the larger issue of why China 
never had a major scientifi c and technological revolution 
similar to those in most Western nations and Japan, 
and the closely related question of why Mao so greatly 
underestimated the importance of science, technology, and 
higher education in the modern world. (In 1976 China ranked 
110th in the world in per capita spending on education, 
investing only 1.1% of the GNP in education vs. 6.4% in 
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the USA and 7.6% in the USSR. Only 3% of the college 
age population in China enters a university, vs. 23% in the 
USSR and 35% in the USA). Part of the answer goes back 
to the 1800s and the pride of China (the Central Kingdom), 
which viewed the Western barbarians or “foreign devils” 
as having nothing worth learning. Yet since China’s harsh 
defeat in the Opium War of the 1840s, there has been a 
strong ambivalence and huge swings between xenophobic 
and imitative attitudes toward the West. These have led, 
on the one hand, to advocacy of self reliance and shutting 
out foreigners (Mao’s nativist approach) and, at the other 
extreme, a fascination with foreign technology (how do the 
barbarians do it?) and desire to import only the technology 
without importing the foreign culture and its scientifi c and 
“bourgeoise capitalistic” basis. Since 1976, under Deng 
Xiaoping, who spent 6 years in France as a student and 
worker in the 1920s, China has held that material salvation 
lies in copying the secrets of Western science and technology 
and expanding foreign trade. The opening of four Special 
Economic Zones since 1982 on the southeast coast of China 
(Shenzhen, Xiamen, Shantou, Zhuhai) to attract foreign 
capital and know-how and to develop export manufacture, is 
a bold step in this direction. Wang Jin-ling, China’s leading 
soybean researcher, has noted that “although there is a long 
tradition of soyfood use in China, China can acquire a great 
deal of knowledge from Japan” (Irwin 1983, p. 118).
 One practical problem is forcing increased dependence 
on outside technology. In 1982 a number of large tofu 
and soymilk plans were purchased by Chinese State-run 
plants from Hong Kong and Japan. One major reason for 
the purchase was that Chinese equipment broke frequently 
and the bureaucrats responsible for fi xing it, who generally 
looked down on the lower-class tofu makers, were very slow 
to do so. The foreign companies were found to provide better 
quality equipment and to service what they sold.
 Private Enterprise, Bureaucracy, and Competing 
Ministries. In China, there is little or no private enterprise or 
individual ownership of businesses. Soyfoods manufacturers 
work for the state, and all decisions on which soyfoods will 
be made, how, by whom, and in what amounts are made by 
government bureaus. Since 1979 the inertia and listlessness 
of China’s bureaucracy and its lack of concern for the 
common people have become offi cially recognized and 
widely discussed problems (Bernstein 1982). Though many 
bureaucrats may be dull and hesitant to take risks, most plant 
managers are eager to learn and experiment.
 In China, three ministries are actively involved with 
soybeans processing. The Ministry of Light Industry 
(MinLight) processes some foods, especially those packaged 
in cans, jars, or bottles. Thus it is very interested in soymilk. 
MinLight is highly regarded for competence, openness, and 
cooperation with foreigners. The Ministry of Commerce 
has jurisdiction over tofu manufacturers and sausage 
manufacturers, and also does grain handling and sets prices. 

The Ministry of Agriculture, and especially its Bureau of 
State Farms, is interested in soybean crushing for oil, meal, 
and modern soy protein products. Although designed to work 
together, federal ministries actually communicate very little 
with one another and can be intensely competitive, especially 
to get hold of exciting new projects such as modern soymilk 
production. Overlapping of responsibilities in some cases 
and diffusion of responsibilities in others often impair 
effi ciency. Continued. Address: Lafayette, California. Phone: 
415-283-2991.

2526. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China (Continued–Document part IV). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19 
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: Continued: Availability of Soyfoods. We saw 
above how per capita availability of soybeans for food 
uses dropped by half between 1953 and 1980. Various of 
our Chinese friends involved with soyfoods in America 
have reported to us, after returning to China, that soyfood 
production has dropped noticeably in both quantity and 
quality.
 In the large indoor markets in Chinese cities, 
nonfermented soyfoods are generally all sold in one place, 
at the “Foods Made from Beans” (Douzhi shipin) section. 
Here various types of nonfermented tofu as well as yuba, 
dried soymilk, and perhaps a little textured soy fl our (TSP) 
predominate. Fermented preserved soyfoods seasonings 
(soy sauce, soybean jiang, fermented tofu, and usually 
fermented black soybeans {douchi / doushi}) are sold at a 
type of store called a “Jiang Garden” (jiangyuan). Fermented 
black soybeans and dried yuba are also sold at “Dried Foods 
Stores.”
 Availability of soyfoods in China varies widely by 
type of food, season, and region. Earlier overemphasis on 
heavy industry at the expense of agriculture and failure 
to check population growth led to a steady decline in per 
capita food production. To cope with potential shortages 
of basic foods, the Chinese government devised a complex 
rationing system. In Beijing in 1983 people had to carry as 
many as seven or eight different types of monthly coupons 
or ration booklets. Tofu and soy oil (along with all cooking 
oils) were the main soyfoods rationed, along with grains, 
sugar, and (in some areas) meat. Equal weights of wheat 
fl our and tofu were interchangeable. In Beijing in 1983 the 
grain coupon for a male factory worker allowed 17-20 kg 
per month of grains, fi xed in the following proportions: 20% 
rice, 55% wheat fl our, and 25% course food grains, corn, or 
“bean products” such as soyfoods. Cooking oil was limited 
to 250 gm per month per person. But actually an even more 
important unwritten type of rationing system existed, based 
on that fact that a food such as tofu was simply not available 
in the market on many days (especially the warm months, 
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since there was no refrigeration in most Chinese food plants, 
delivery trucks, retail outlets, or homes), or it sold out very 
early, or one had to wait in long lines (up to 60 minutes) 
to buy it. (Lines for meat and fi sh were even longer). All 
this appears ironic in a system where the entire apparatus 
of the state is supposed to serve the needs of the people 
(Bernstein 1982; Butterfi eld 1982). Perishable soyfoods 
such as tofu become more available during the cool or cold 
months; seasonal soyfoods such as green vegetable soybeans 
are enjoyed in season (the fall). As noted above, soyfoods 
are most widely available in areas such as the north where 
soybeans are most widely grown, since inland transportation 
systems in China are rudimentary. Address: Lafayette, 
California. Phone: 415-283-2991.

2527. Product Name:  Stroganoff (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1983 August.
Ingredients:  Incl. vegetable protein, onion, mushroom, and 
other savory seasonings in a sour cream sauce.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1983. March.

2528. Anderson, Jack. 1983. Inquiry about infant formula 
heeded too late. Washington Post. Sept. 1. p. VAN21, or 
VAC21, or VAS19, or MDP15, or MDM17, or DC13.
• Summary: About Neo Mull Soy, an infant formula made 
by Syntex Laboratories, Inc., of Palo Alto. In March 1978 
Syntex decided to stop adding sodium chloride (table salt) to 
Neo Mull Soy. Yet chloride is an essential nutrient for babies. 
Unfortunately, Syntex had stopped testing for chloride a 
few months before it changed the formula. “No one knows 
how many babies who took Neo Mull Soy have experienced 
disorders in later years.” One parent whose son was affected 
describes what happened. When Neo Mull Soy was recalled 
in Aug. 1979 it was to late to help her son.
 Syntex added sodium chloride back into their infant 
formula and relaunched it in Sept. 1979. But because of poor 
sales, the company stopped making Neo Mull Soy in the fall 
of 1980.

2529. Brennan, Thomas J. 1983. Re: Soybean production in 
Austria. Letter to William Shurtleff at Soyfoods Center, Sept. 
30. 2 p. Typed, with signature on letterhead.
• Summary: The closed door policies of the region make 
information gathering a diffi cult, if not impossible, task. Two 
soybean specialists in the region are: (1) Dr. Jerzy Szyrmer, 
Plant Breeding and Accilimatization Inst., Radzikow, Poland. 
He has been attempting to develop soybean varieties for 
home production and consumption; he has no commercial 

interests at all. (2) Prof. Dr. Victor F. Lishchenko, or his 
assistant, Dr. Leonid Kolesnikov, Food and Agriculture Dep., 
Inst. of U.S. and Canada Studies, 2-3 Khelbny per., Moscow, 
USSR. Lishchenko has just published a book in Russian on 
soybeans in the USSR.
 “Now to address some of your questions. What causes 
swings in production and imports of soybeans and products? 
That is diffi cult to answer. Initially I would say imports are 
directly related to hard currency availability. The scientists 
and livestock production people recognize the value of 
soybeans, but don’t control the purse strings. That’s the 
central bank or foreign trade organizations. Soybean 
purchase requests go in the basket with all other import 
needs.
 “Production swings are often caused by weather or 
disease. More commonly, however, I would attribute 
changes to government attitudes. For example, in Yugoslavia 
producers are paid nearly $400/MT to raise soybeans while 
they could buy C.I.F. at about $250/MT. Soybean production 
has increased, but so has corn and wheat production. These 
products are now bartered for beans and meal. If hybrids 
could be developed, Hungarian production would soar, as 
corn production did in the 70’s. They want to grow soybeans, 
however, at this time, it is still more profi table to grow 
corn and small grains. The value of the crop per hectare far 
exceeds soybeans’ potential value. Certain state farms which 
have produced beans in the past want to increase production; 
however, the central government discourages this by setting 
low prices. Three or four years ago the attitude was different 
and soy production was encouraged. Talk to Bob Bergland 
about the Farmland / Eaton proposal for a soy crushing plant 
in Hungary.
 “Statistics on soy protein utilization are hard to come 
by. Imports are usually handled by the Ministries of Food, 
where I have few contacts. Sales are also controlled by a 
small number of companies, e.g., Ralston, ADM, Staley, 
etc., which are not prone to reveal fi gures. USDA at one time 
listed TSP [textured soy protein] sales, but I haven’t seen 
any statistics for 1982 or 1983.” Address: Gatterburggasse 
18/2/3, A-1190, Vienna, Austria. Phone: 37-41-18.

2530. American Academy of Pediatrics, Committee on 
Nutrition. 1983. Soy-protein formulas: Recommendations 
for use in infant feeding. Pediatrics 72(3):359-63. Sept. 
Summarized in American Family Physician, April 1984. [56 
ref]
• Summary: Contents: Introduction. Composition of soy-
protein formulas. Use in full-term infants. Use in lactose 
intolerance and galactosemia. Use in premature infants. 
Management of cow’s milk allergy. Prophylaxis of allergic 
disease in newborn infants. Treatment of colic. Conclusions 
and recommendations.
 Soy protein formulas account for 10-15% of infant 
formulas currently used in the USA. While less allergenic 
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than cow’s milk, they may still cause allergies in infants. 
Address: USA.

2531. Andres, Cal. 1983. Soy protein concentrates act like 
isolates: Are very lipophilic. Food Processing (Chicago) 
44(10):74-75. Sept.
• Summary: The two concentrates are Sta-Pro 3200 and 
3000 made by A.E. Staley Mfg. Co., Protein Div., 2200 
E. Eldorado, Decatur, Illinois 62525. Address: Editorial 
Director.

2532. Product Name:  [Vegemix Vegetarian Mixes 
(Meatballs, Minced Meat-type Sauce, or Spaghetti Sauce)].
Foreign Name:  Vegemix Pyorykka Ainekset, 
Murekekastike, Spagettikastike.
Manufacturer’s Name:  Vegemix.
Manufacturer’s Address:  Finland.
Date of Introduction:  1983 September.
Ingredients:  Meatball Mix: Soybeans, herbs, egg white, 
vegetable oils, salt.
Wt/Vol., Packaging, Price:  Respective retail prices: 10.73, 
10.88, and 8.36 Fmk.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1983. Sept.

2533. Herald and Review (Decatur, Illinois). 1983. Inventor 
sees use for TVP. Oct. 7.
• Summary: William T. Atkinson, the inventor of TVP, 
retired in 1976 as “senior research chemist for the Decatur-
based Archer Daniels Midland Co. At age 72, he is a 
consultant to ADM. In 1970, he patented the TVP process... 
He later assigned the patent to ADM. Many companies, 
including A.E. Staley Mfg. Co., Cargill and Ralston-Purina, 
have purchased rights to use the process. The fi rst products 
using the TVP process were sold in the early 1960s. They 
did not become common in grocery stores until the 1970s... 
Since about 1950, Atkinson had been researching ways to 
convert soybeans into food for human consumption...
 “In 1935, the Detroit native went to work for Henry 
Ford. He and other researchers in Ford’s Greenfi eld Village 
developed a soybean-based fi ber which was used for such 
products as automobile upholstery, clothing and, during 
World War II, felt... The soybean operation, and Atkinson’s 
services along with it, were sold in 1943 to The Drackett 
Co. and moved to that company’s Cincinnati, Ohio, 
facility. Atkinson began working for ADM in 1957 when 
it purchased Drackett’s agricultural division. He moved to 
Decatur in 1969. Drackett shifted its soybean research efforts 
to food applications in about 1950. This was because of the 
development of new synthetic fi bers which were superior to 
soybean-based fi ber in making clothing and other non-food 
products. As a result, Atkinson’s research effort shifted.” A 
photo shows Atkinson. Address: 852 Karen Dr., Decatur, 

Illinois 62526. Phone: 217-877-9048.

2534. Lindner, Anders. 1983. Soymilk worldwide and STS 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Oct. 20. 1 p. transcript.
• Summary: On Oct. 20 Anders Lindner, managing director 
of STS, visited Soyfoods Center, where this interview was 
conducted.
 Seikensha built all the key Marusan soymilk equipment. 
Anders was shown through the Marusan plant in Okazaki.
 Seikensha is a 55-year-old company. Ask for their 
catalog. They are now building small soymilk plants and 
dehulling equipment.
 Deodorizer is the name for the vacuum stripper,
 STS’s best prospects for soymilk plants are in South 
Africa, Cameroon, Indonesia, India, Thailand, maybe 
Sinaloa, Mexico, China, and Taiwan. Taiwanese want to use 
soy protein isolates to keep investments low.
 Tetra Pak’s biggest competitor is Pure-Pak. Ex-Cell-O 
/ Excello Corp. makes Pure Pak Machines. They make their 
money on the machines, and license the packaging to many 
local companies. Tetra’s biggest competitor for aseptic 
packaging is Jagenberg Co. in Germany. Their packaging 
system is called Block Pack (sp?) Their aseptic system is 
called Combi Bloc. Get their address from the German 
consulate. Address: STS, Singapore.

2535. Owen, David. 1983. Freezer shock. CalToday. Oct. 23. 
p. 13-16.
• Summary: About Rich Products’ Freeze Flo, which allows 
(for example) frozen strawberries to be soft and sweet and 
fi rm at temperatures far below freezing. “When Bob Rich 
graduated from the University of Buffalo, his father gave 
him $5,000. Bob used the money to make a down payment 
on a dairy. He disliked the milk business as intensely as his 
father did, but he wanted to assert his independence.
 “During World War II, Rich worked for the War 
Production Board and was appointed milk administrator 
for the state of Michigan. His job was to divert excess milk 
supplies to thirsty American soldiers. One day he paid a visit 
to the George Washington Carver Laboratory, a research 
institution endowed by Henry Ford. The laboratory’s 
principal activity was supplying Detroit’s Ford Hospital 
with a product Rich had never seen before: milk made from 
soybeans.
 “In a certain sense, Henry Ford’s career can be viewed 
as a plot to eradicate large domestic animals. Having 
rendered the horse obsolete with his automobile, he had now 
set out to eliminate the cow. Carver scientists spent their 
days striving to realize their benefactor’s vision of a cattle-
free society. Periodically Ford threw parties for journalists 
at which he served nothing but milk, ice cream, hamburgers, 
cheese and other foods made from soybeans. He even built a 
soybean car.
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 “Ford’s antagonism toward cows struck a chord in 
Robert E. Rich. Bob Rich, after all, was a second-generation 
hater of the dairy business.
 “’I’d always said that the cow was the most ineffi cient 
manufacturing plant in America,’ he explains. ‘Its product 
is 87 percent water, and it’s high in bacteria, and it has to be 
pasteurized...’
 “In November 1944, he founded Rich Products Corp. to 
manufacture his invention, converting his dairy’s garage into 
the production plant for the world’s fi rst non-dairy whipped 
topping. Its name: Whip Topping.
 “At fi rst, Rich distributed Whip Topping to the 
customers on his milk routes, billing it variously as ‘the 
Miracle Cream from the soybean’ and ‘Gold from the Soil.’ 
The early months were not a fabulous success. ‘We were not 
chemists,’ an employee later admitted. But gradually Rich 
refi ned his formula, and in 1946 he was invited to make a 
sales presentation to a refrigerated-food distributor on Long 
Island. He packed some samples in dry ice and newspaper 
and took the overnight train to New York.
 “The following morning, while 50 salesmen looked on, 
Rich took out his samples and discovered with horror that 
they had frozen solid. He began to perspire. Cow’s cream, 
he knew, would not whip after freezing. ‘I thought briefl y 
about telling them I had brought them all together to unveil 
a great way to keep newspapers cold.’ He stalled for as long 
as he could, then borrowed a knife and hacked nervously at 
his frozen soybean cream until he could fi t the pieces into a 
mixing bowl. He held his breath. ‘It whipped to perfection.’
 “No one was more surprised than Bob Rich. But he had 
the presence of mind to realize that he had done more than 
escape from a potentially embarrassing situation: He had 
invented the world’s fi rst frozen non-dairy whipped topping. 
That meant that his market was no longer limited to Buffalo. 
Now he could sell Whip Topping anywhere in the world. 
Quite by accident, Rich Products Corp. had entered the age 
of frozen food.”

2536. Feedstuffs. 1983. Cargill to expand soy protein plant. 
55(45):6. Oct. 31.
• Summary: Cargill plans to add 20,000 square feet to its 
textured soy protein processing plant in Cedar Rapids, 
Iowa. Operations for fl avored soy protein products such as 
imitation bacon, cheese, and ham bits will be improved. 
Expected completion date is April 1984.

2537. Product Name:  TF-10 (Spray-Dried Tofu Powder) 
[High Protein, Regular Protein, or High Solubility].
Manufacturer’s Name:  Clofi ne Dairy Products, Inc.
Manufacturer’s Address:  P.O. Box 335 (1407 New Rd.), 
Linwood, NJ 08221.  Phone: 800-441-1001.
Date of Introduction:  1983 October.
Ingredients:  Soybeans, water, coagulant.
Wt/Vol., Packaging, Price:  150 lb multiwall paper bag.

How Stored:  Shelf stable, 6-12 month shelf life.
Nutrition:  Moisture 2-3%, fat 25.5%, protein 53.5%, ash 
4.5%, fi ber 1.2%, carbohydrates 14%.
New Product–Documentation:  Spot in Food Processing. 
1985. May. p. 46. This spray dried tofu is said to be produced 
from a fresh silken curd tofu. Note: Clofi ne is a dairy 
products company. Interview with Ed Pedrick. 1986. Feb. 11. 
“Our spray-dried tofu was fi rst sold commercially in about 
February 1985.” Note: Soyfoods Center is suspicious of this 
product. Numerous enquiries for information yield nothing. 
Spot in Prepared Foods. 1986. March. p. 177. Contains 52% 
protein and 25% fat; Cereal Foods World. 1986. March. 
“Spray-Dried Tofu.” Kingma. Soya Newsletter. 1987. May/
June. p. 1, 11. July/Aug. p. 2. Clofi ne estimates that it held 
70% of the U.S. market for tofu powders in 1986, and that 
sales will triple in 1987. Ad in Soya Newsletter. 1988. Jan/
Feb. p. 10. “Clofi ne Dairy and Food Products. World’s First 
and Leading Source of Tofu Powder. Quality spray dried tofu 
and soymilk powder for food industry applications.”
 Talk with Richard Rose. 1987. Aug. 6. Clofi ne just 
bought a continuous cooker from Bean Machines. Richard is 
skeptical if this product is really tofu. They sell it for $0.80/
lb, and they admit it contains soy protein isolate. Everyone is 
using the Clofi ne product in second generation products. It is 
cheaper than isolate.
 Talk with Clofi ne customer. 1988. Sept. 9. Clofi ne 
makes their spray-dried tofu starting with soy fl our. They 
extract the soymilk, add a little calcium sulfate, then spray 
dry it. The fi nished product is very satisfactory, but it is not 
clear why the spray-dried tofu should cost 30-40% more than 
the spray-dried soymilk. Maybe it is simply that people are 
willing to pay more for spray-dried tofu.
 Talk with Ed Pedrick. 1989. March 2. This product was 
launched in late 1983. The fi rst commercial product in which 
it was used was Tofutti. Clofi ne dehulls soybeans and grinds 
them to a fi ne fl our. They take this fl our to the Armour Foods 
plant (Phone: 606-336-3922) a former cheese facility, now 
owned by ConAgra, Inc. in Springfi eld, Kentucky, where 
the soy protein is extracted from the fl our and coagulated 
with calcium sulfate, then spray dried. The spray drying 
costs about $0.18-$0.20/lb of dry product, very low. The 
spray dried tofu now sells for an average of $1.50/lb, but 
as high as $1.95/lb in small quantities. Their spray dried 
soymilk sells for $0.70-$0.85/lb. One of their spray dried 
tofu products contains soy protein isolate, but this is for a 
specifi c application where the functionality of the isolate is 
needed. The spray dried tofu sells for about twice the price of 
the spray dried soymilk because the tofu requires additional 
processing and monitoring, and because the large demand 
will bear that price.
 Ad in Soya Bluebook. 1992. p. 51. “Since 1982, Clofi ne 
Dairy & Food Products, Inc. has been a pioneer in the 
world’s soyfood industry, being one of the fi rst companies 
to commercially produce and sell spray-dried soymilk and 
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tofu for use as a dairy substitute ingredient.” Three dried tofu 
products are listed: Low-Fat Spray-Dried Tofu–TF-7 (2.0% 
fat max.), Full-Fat Spray-Dried Tofu–TF-15, Spray-Dried 
Tofu–TF-10.

2538. Product Name:  [Soja Tartex Ravioli {Canned}].
Manufacturer’s Name:  Dyna S.A.
Manufacturer’s Address:  Fribourg, Switzerland.
Date of Introduction:  1983 October
Wt/Vol., Packaging, Price:  500 gm can.
New Product–Documentation:  R. Leviton. 1983. Report 
on trip to Europe with American Soybean Assoc. Oct-Nov. 
p. 17. Product seen in a Reform House health food store in 
Zurich, Switzerland.

2539. Edelsoja GmbH. 1983. Soy products in foodstuffs. 
Food Processing (UK) 52(10):45-47. Oct.
• Summary: Examines some of the products in which soy 
protein can be satisfactorily used as a substitute. Tabulated 
data show the protein, fat, carbohydrate and moisture 
content of the 4 basic soy products available: full-fat protein 
products; defatted soy protein qualities; soy concentrates; 
and soy isolates.

2540. Food Processing (Chicago). 1983. Enzyme modifi ed 
whipping proteins–Better than egg white, will whip whole 
eggs. 44(11):38-40. Oct.
• Summary: About the line of whipping and foaming agents 
made by Gunther Products (Illinois).

2541. Sawaya, W.N.; Kahlil, J.K.; Khatchadourian, H.A. 
1983. Date bars fortifi ed with soy protein isolate and dry 
skim milk. J. of Food Science 48(5):1503-06. Sept/Oct. [22 
ref]
• Summary: “1.5% SPI + 10.5% DSM was the optimum 
level of supplementation in terms of nutritive benefi t.” 
Address: All: Regional Agriculture and Water Research 
Center, Ministry of Agriculture and Water, P.O. Box 17285, 
Riyadh, Saudi Arabia.

2542. Shurtleff, William. 1983. Re: Concern over deceptive 
use of the word “tofu” in promoting Tofutti, when it contains 
no tofu. Letter to David Mintz of Tofu Time Inc., 1638 63d 
St., Brooklyn, New York, Nov. 11. 3 p. Typed, with signature 
on letterhead.
• Summary: This letter was written less than 1 month 
before David Mintz and Tofu Time planned to have their 
fi rst public stock offering. Shurtleff, who has learned from 
a tofu manufacturer that Tofutti has been made for roughly 
6 months without any tofu, begins by thanking Mintz for 
all the work he has done over the years to introduce tofu 
and other soyfoods to America. “Recently, however, like 
many other people in our industry who have contacted me, 
I have become very concerned about what you are doing. 

As I understand it (and please correct me if I am wrong), 
some time ago you stopped using tofu as an ingredient in 
your ice cream. Yet you continue to state and to lead others, 
many others, to believe that your product is still made with 
tofu as the primary ingredient. It is this ongoing activity of 
deliberately preying on the good image of tofu to deceive 
the public that concerns me deeply, for when it is exposed 
by the media, as it inevitably will be, it will create a scandal 
that will hurt not only you, but our entire industry and tofu’s 
public image as well.
 “Your activities to make others believe that your product 
contains tofu have been manifold. At trade shows you are 
passing out promotional literature that talks about tofu. 
On Good Morning America TV and National Public Radio 
you and your interviewers talked extensively about tofu, 
implying to millions of people that your product contains it. 
Most of the articles in my fi les about your product imply that 
it contains tofu, and some say specifi cally that it does. On the 
ingredients listing for your product displayed on the side of 
soft serve machines, ‘tofu isolated soy protein’ (a term which 
you must have coined) is prominently written. You continue 
to distribute to places serving your products a fl yer that was 
written years ago stating that your product is made with ‘tofu 
dessert base’ and honey... which it no longer is. The name of 
your product (Tofutti) and the name of your company (Tofu 
Times) all combine to create the unmistakable impression 
that what you are doing is intimately involved with tofu... 
when in fact it is not. Are you deliberately trying to 
misrepresent your product and to deceive the public, David?”
 Shurtleff then discusses the differences between tofu 
and isolated soy proteins. As long as Tofutti contains no 
tofu (or even a token amount), he encourages Mintz to 
(1) Stop mentioning tofu in his promotional materials 
and public appearances, (2) Drop the word tofu from all 
ingredient listings in which it appears, and (3) Drop the 
word tofu from the name of name of his product (Tofutti) 
and the name of his company (Tofu Time) within 6 months. 
If Mintz fails to take corrective action, Shurtleff plans to 
propose that the Soyfoods Association notify the Food and 
Drug Administration (FDA), Federal Trade Commission 
(FTC), and SEC (Securities and Exchange Commission; 
which could jeopardize Mintz’s forthcoming stock offering), 
then publish an exposé in Soyfoods magazine. The letter 
closes: “I hope you will clean up your act before it hurts us 
all.” Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2543. Lee, Kyung. 1983. Re: The soymilk industry and 
market in Korea. Letter to William Shurtleff at Soyfoods 
Center, Nov. 23. 3 p. Typed, with signature on letterhead.
• Summary: “Unfortunately, there is no book or publication 
either in English or Korean about the history of soybeans 
or soyfoods in Korea. I am enclosing a book “Science of 
soybean, tofu and soybean sprout,” written by Dr. K.H. 
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Kim. This book discusses the technical procedure to make 
different soy foods such as tofu and soybean sprout. I hope 
you can make a good use of this book.
 “As far as soy milk industry is concerned, it can be said 
that soy milk industry is one of the fastest growing food 
industries in Korea.
 “The leading soy milk maker is Chung’s Food, which 
markets Vegimil (brand). Chung’s Food began soy milk 
business in 1973 and observed the 1Oth anniversary in 
October.
 “The second largest maker is Dong Bang, which markets 
Green Milk and Hae Pyo Doo Yoo (brands). Dong Bang 
entered the soy milk market in September 1979.
 “The third largest maker is Seo Ju Industry, which 
markets Seo Ju Mill. It entered the market in October 1982.
 “As of March this year, there were 9 makers, out of 
which three companies went bankrupt. Later during the year, 
Lotte Chilsung entered the market in May. Currently there 
are 7 makers.
 “Their status is as shown on the attached paper. On The 
average, one kg of soybeans produces 6 kg of soy milk. The 
usage of soybeans as allocated by the National Agricultural 
Corporation was as follows in 1983;
 “Chung’s Food 7,500 MT (metric tons)
 “Dong Bang 2,000
 “Lotte Chilsung 800 (Makes Lotte Doo Yoo, started 
May 1983)
 “Dong A 700 (Makes Sun Dew, started March 1983)
 “Dae Won 200 (Makes Eggmil, started August 1982)
 “Kwang Ju 200 (Makes Supermil, started May 1982)
 “Seo Ju * Not using soybeans, but rather soy protein 
concentrate.
 All soymilk in Korea is sold in 180 cc Aseptic cartons.
 Dong Bang’s sales volume includes soymilk sold to ice 
cream makers in bulk. Out of the total of 170,000 cartons per 
day, about 70% is sold in consumer packages and the rest is 
sold in bulk, which is then converted to consumer package 
equivalent. Address: Country Director, American Soybean 
Assoc., P.O. Box 1704, USIS Bldg., 63 Eul Ji Ro 1Ka, 
Chung Ku, Seoul, Korea. Phone: 722-2601 X-4368.

2544. Atkinson, William T. 1983. History of work 
with soybeans and soyfoods, and the invention of TVP 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Nov. 26. 6 p. transcript.
• Summary: In 1935 he began to work on soybeans with 
Robert Boyer under Henry Ford. He isolated proteins 
from the soybean and attempted to manufacture Azlon, an 
artifi cial wool, from spun soy protein fi bers. Atkinson did the 
developmental work and spun the original soy protein fi bers. 
Boyer’s work was to maintain the research lab and staff for 
Henry Ford, who made his offi ce in the building. Henry 
Ford at that time was chairman of the board and had a lot of 
time to devote to agricultural research. His son, Edsel, was 

president of the company.
 From 1935 to 1949 he worked with soy protein fi bers 
to make fabrics, and developed molded industrial plastics. 
In 1949 he made a major switch to developing foods made 
from soy protein. Starting in 1949 he developed a food 
grade isolated soy protein in powdered form at Drackett. 
He thought it was an excellent product with potential 
applications in products such as Gerber’s Baby Food, 
malted milks, etc. This was the original food-grade isolated 
soy protein. After a lot of market research they found that 
nobody was interested in a food grade soy protein, even if it 
tasted good, and was the right color and price.
 Atkinson began to work at ADM in 1957 when ADM 
purchased Drackett’s Agricultural Division. In 1958-59 
ADM started selling this soy isolate to Consolidated Foods 
in Texas; it was quite satisfactory and practical. In about 
1959 ADM made the mistake of selling about 25 pounds 
of it to some company that was working with Pillsbury to 
incorporate soy protein isolate granules into a chili product 
for Pillsbury. One year later they received notifi cation from 
Swift and Ralston Purina that the product could no longer be 
patented because a year had elapsed since it was fi rst sold. 
Discouraged, they began research on other ways of making 
foods from defatted soy fl akes.
 In 1961 he started extruding his isolated soy protein into 
plexilamellar material. Initially he used a rubber extruder, 
then changed to a plastics extruder. But ADM failed to patent 
the extruded isolates since they were basically a commodities 
company with little knowledge in this patent area. No patent 
attorney or department was connected with the research 
group until about 1963.
 Work on extrusion of defatted soy fl akes started in about 
1961.
 Note: As of May 1991 William Atkinson was still alive 
but he had Alzheimer’s disease and was unable to talk. 
Address: 852 Karen Dr., Decatur, Illinois 62526. Phone: 217-
877-9048.

2545. Leviton, Richard. 1983. Long summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 29. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Discusses: Euvepro in Italy, ASA in Italy, Alpro 
/ Vandemoortele, British Arkady, the confusion of mung 
beans and soybeans, tofu made from soy protein isolates that 
doesn’t develop a spongy texture when frozen, regulatory 
restrictions, Bernard Storup, tofu burgers, Prolait, Le Bol en 
Bois, ASA soybean program in England, desire in Eastern 
Europe for more meat, the many small private businesses 
in Hungary, Soyana’s excellent products (Daenzer makes 
5,000 lb/week of tofu in Switzerland), the Reformhaus 
chain, Vietnamese tofu shop in Dornach, less refrigeration 
at the distribution and retail levels in Europe has led to 
new packaging, soyfoods have started to appear in the big 
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international food trade shows in Europe (e.g. ANUGA). 
Witte Wonder opened in 1981, now makes 1,000 lb/week 
of seitan. Cauldron Foods (UK) makes mostly tofu burgers, 
and has a lot of good technical innovations such as control 
panels. Cauldron also makes a fermented tofu spread. 
Dragon & Phoenix (UK) makes several tons of tofu a day. In 
July Wolfgang Furth-Kuby and Lucas Kelterborn (Germany) 
published the fi rst issue of a European soyfoods newsletter 
titled Rundbrief. Paul Jones (UK) has 2 plants and makes 
5,000 lb/week of tofu. One man from Cauldron Foods was 
Paul Jones’ original partner. Full of Beans also makes miso.
 Oct. 28. “I have an all morning meeting at ASA’s 
headquarters in Brussels, Belgium, with Dennis Blankenship, 
Rita Batens, Roger Leysen, and Michael Martin. It is 
proposed that I chair the 1984 First European Soyfoods 
Conference to be held in late September, probably in 
Amsterdam. ASA agrees to be a sponsor and to help secure 
another 6 or so sponsors. ASA also agreed to fi nance the 
production and mailing of a bi-monthly European Soyfoods 
Newsletter.” Address: Colrain, Massachusetts.

2546. Hopkins, Harold. 1983. The coming out of soybeans 
and whey. FDA Consumer 17(9):8-13. Nov.
• Summary: In 1982 America’s soybean crop was worth 
$12,500 million, compared with $9,500 million worth of 
wheat and $19,300 million worth of corn. The soybean is 
America’s number one cash crop since corn is largely used to 
feed livestock on the grower’s farm. Various ways of using 
soybeans as food (soy fl our, TVP, etc.) are discussed briefl y.
 Photos show: (1) Products in which soy oil is a major 
ingredient: Crisco shortening, Crisco oil, Wesson oil, 
Parkay margarine, Wishbone Italian dressing, Blue Bonnet 
margarine, and Hellmann’s Real Mayonnaise. (2) Truckloads 
of soybeans being driven onto tilting ramps at a grain 
elevator; the trucks are anchored, the tailgate opened, then 
the ramp tilts backwards to dump the contents. Address: 
Editorial Director, FDA Consumer.

2547. Leviton, Richard. 1983. Visit with Christian Daems 
and Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct. 
28 (Document part). In: R. Leviton. 1983. Report of Trip 
to Europe with American Soybean Assoc. 82 p. See p. 21. 
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates 
in soymilk because of their poor image. A good tasting plain 
soymilk is possible if it is properly made. Isolate-based foods 
don’t have the old basic food Oriental image. They also don’t 
like isolates because, if the product’s sales become large, the 
dairy industry will jump on the isolates for fakery and low 
quality. If used in place of dairy, the product would be called 
100% synthetic. So not using isolates is a defensive measure. 
Codex Alimentarius (in Feb. 1984) will look at this issue. 
They may allow the term “soymilk” if a product is made 
from whole soybeans, but “soy drink” if it is made from 

isolates.
 Alpro is opening a new soymilk plant in Ghent in Feb. 
1984–the biggest in the world. They will make a 100% 
natural product from liquid and powder. [Note: Alpro never 
ended up making the powdered soymilk, says Philippe 
Vandemoortele 9/91.] This soymilk plant will have a sewage 
treatment system to recover all the water. The okara will 
be sold to the mixed feed industry. They will try to make 
soymilk powder at the same price as subsidized dairy milk 
and sell the powder for reconstitution. Alpro soymilk will be 
sold in supermarkets by Sept. 1984. They want high margins, 
will do promotions, and plan new products. Vandemoortele 
uses 50,000 tons of soybeans every 2 weeks [for all products, 
not just soymilk]. Alpro uses organically grown beans from 
France to make soymilk for Lima Foods in Belgium; these 
are 100% more expensive than regular soybeans. They will 
look to the USA and Asia for more markets for this output 
since the European market is too small. They will focus on 
areas that have a protein shortage or lactose intolerance. 
They have sold one turnkey soymilk plant to Madagascar. 
Alfa-Laval has not sold any soymilk plants recently due to 
currency problems.
 Europe is such a bad market for soymilk, in part because 
of the many languages. With 10 European countries and 
languages, labeling requirements make it very complicated 
to market one food uniformly. Alpro sells more soymilk 
in north Belgium than in the south. There are more 
macrobiotics and more money in the north. This is typical for 
Europe as a whole with natural foods.
 At ANUGA, British Arkady received lots of interest 
in their soymilk made from soy protein isolates, and health 
foods interest in their soy proteins. It is a Tetra Pack soymilk 
in raspberry, banana, and strawberry fl avors. They exhibited 
meats and biscuits using isolates. A.E. Staley was pushing 
isolates for bakery uses.
 Michael Martin of the American Soybean Assoc. 
explains European regulation problems. Soymilk is taxed 
at 17% when it is traded in the EC. This Value Added Tax 
(VAT) would be only 6% if soymilk were reclassifi ed as a 
health food instead of a liquid, powder, or paste. The VAT 
varies by country but is usually higher on beverages. Dinner 
with Martin at Le Paradoxe, a natural foods restaurant in 
Brussels. They serve “croquettes de soja, tofu brochette, 
and Tofu Ganmo (2 burgers). There are 6 natural foods 
restaurants in Brussels and all use tofu. The Japanese wanted 
Alpro to do their soymilk in Europe. They started soymilk in 
1975 with the idea of bringing alternative vegetable sources 
to developing countries.
 Vandemoortele’s sales are now $600 million/year. In 
1936 Philippe’s grandfather imported Manchurian soybeans 
for crushing in Europe. Vandemoortele, which now competes 
with Unilever in margarine, has a high level of expertise in 
R&D.
 “We sample Alpro soymilk. One tastes thin, metallic, 
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then gives a fatty mouthfeel. Another with sugar and vanilla 
is too sweet. I’m not impressed with them.
 “Philippe is about age 35 and macrobiotically oriented 
in diet. Very confi dent, perhaps overly.”
 The tofu market is completely different from that of 
soymilk. Tofu is all education work and no comparison 
of products. With soymilk, there is comparison, but no 
education work needed. Philippe and Christian are concerned 
that most of the low-tech soyfoods industry and retailers in 
Europe are unskilled, small, and unprofessional. They don’t 
want the average public to associate their soymilk with this 
vegetarian style. They want it to be seen not as a special 
food, but for everyone.
 The European vegetable protein industry made a classic 
blunder. They put soy steaks in German supermarkets in the 
1970s using TVP from British Arkady and ADM. Address: 
Colrain, Massachusetts.

2548. Leviton, Richard. 1983. Brief history of Soyana and 
Walter Daenzer (Document part). In: R. Leviton. 1983. 
Report of Trip to Europe with American Soybean Assoc. 82 
p. See p. 19-20. Unpublished manuscript.
• Summary: Based on an interview with Walter Daenzer. 
Soyana is Switzerland’s largest tofu company. Soyana’s 
factory and offi ce are at two very different locations in 
Zurich. Daenzer, who fi rst became familiar with soy in New 
York City, has been a vegetarian for 15 years. He fi rst saw 
soy as textured meats. The company began in 1980, when 
they started to re-package and sell TVP in consumer-size 
packets in Zurich. He did 1-3 demos/week that year. “De 
Gustation” then published his fi rst cookbook about soy 
protein.
 In Sept. 1981 he started to plan tofu production, then 
on 1 Feb. 1982 he began to produce tofu, and now produces 
about 6,000 lb/week (2,727 kg/week) of very fi rm tofu with 
13% protein. Of this, it sells about 40 kg/month in bulk to the 
University of Zurich. The company, which has 5 production 
and 3 offi ce employees, makes tofu 3 days/week and burgers 
1 day/week. They use a Takai W30C system. Daenzer didn’t 
want to use water-fi lled tubs for packing the tofu, so he uses 
a Tiromat form-fi ll-seal vacuum packer that gives tofu a 
2-week shelf life (dated), but could actually go to 3 weeks.
 Soyana also makes several shelf-stable tofu spreads and 
dips, packaged in tins, pasteurized, with a 6-month shelf 
life. “Zurich has the most innovative, dynamic people in 
Switzerland, I am told, with an international atmosphere; 
there is a widespread interest in trying new foods.” Soyana 
displays the Biona symbol (a “Y”) on its products in 
recognition of having passed the inspection by the federation 
of Swiss Reform Houses (about 400 shops). Biona is an 
association of Reform House stores, “VRSD,” with 400 
members, called in Swiss the Assoc. of Swiss Reform & Diet 
Specialty Stores. It corresponds to West Germany’s Neuform 
which has 2,500 members. Only one-half of these shops 

have refrigeration facilities. The Soyana brand is sold only 
in Biona stores, whereas Soyana’s Sojaquelle brand is sold 
elsewhere. The “Bioladen” stores are more like American 
natural foods stores. There are 60 of these in Switzerland; 
they are environmentally oriented, political, and wholistic.
 Soyana’s director says that Migros, Switzerland’s 
leading supermarket chain with about 2,000 stores and 70-
80% of Swiss food sales, is likely to sell tofu, but under its 
own label and possibly manufactured in-house. Migros has 
a bad reputation among food manufacturers, because Migros 
often starts selling a company’s product, then if it becomes 
successful they make their own product and drop the original 
manufacturer. Co-op is the second largest Swiss food chain. 
Meanwhile, Soyana is active presenting cooking classes 
on tofu, has published two tofu cookbooks (each has sold 
10,000 copies), and have a third at the printers, Tofu Kur 
(actually it ended up being titled Schlank mit Tofu) in full 
color, a weight-loss book with 127 low-calorie tofu recipes. 
It should be out in Nov. 1983. Weight Watchers International 
contributed 30 recipes to the book.
 In April 1982 Daenzer tested Tetra Pak soymilk using 
taste panels and got good reports. The milk was made using 
his Takai system and fl avored with honey. The Swiss Milk 
Industry Assoc. protested, asking the Tetra Pak company to 
stop working with Soyana, and they did. 95% of all Swiss 
milk is in Tetra Pak cartons so if people see a soymilk in 
such a carton they assume it is dairy milk. Address: Colrain, 
Massachusetts.

2549. Li, Zeying; Zhang, Ruiting; Fu, Aizhong; Liu, Yuhai; 
Sun, Yanjie; Zhang, Hong; Wang, Liwei. 1983. [Studies on 
protein supplements. II. The nutritive value of different heat 
processed soy fl our and peanut protein concentrate]. Ying 
Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(4):327-35. Nov. 
[25 ref. Chi; eng]
Address: Dep. of Nutrition and Food Hygiene, Inst. of 
Health, Chinese Academy of Medical Sciences, Beijing, 
China; Food Detection Research Inst. of Commerce, Beijing, 
China.

2550. Ralston Purina Company. 1983. Annual report 1983. 
St. Louis, Missouri. 38 p. 28 cm.
• Summary: Inside front cover: “About 56,000 employees 
around the world produce the many products that bear the 
red and white Checkerboard design, the company’s principal 
trademark since 1900.”
 Page 22: Sales of soy protein products were: $113.5 
million in 1981, $132.4 million in 1982, and $144.3 million 
in 1983. Address: St. Louis, Missouri.

2551. Wolf, Walter J. 1983. Re: Exports of vegetable protein 
products in 1982. Letter to William Shurtleff at Soyfoods 
Center, Dec. 15–in reply to inquiry. 2 p. Typed, with 
signature on letterhead.
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• Summary: “Dear Bill: This is in response to your letter of 
November 8th... The problems that I have with some of the 
terms in your glossary are two words spelled as single words 
such as soyfoods and soymilk. By analogy, one should use 
the terms soyfl our, soyoil and soysprouts. By extension to 
other commodities you end up with terms such as wheatfl our, 
cornfl akes, potatochips and so on.
 “Concerning the information you wanted about soy fl our 
and textured soy fl our, I have called Mr. Lockmiller several 
times and have not been successful in reaching him because 
he travels a great deal of the time. I have, however, gotten 
some information from Wayne Pruett, Griffi th Laboratories. 
He gave me the following fi gures for exports of vegetable 
protein products for 1982:
 “Category No.–Product–Million lb.
 “0981045–Vegetable protein fl ours, defatted–19
 “0981048–Vegetable protein fl ours, nondefatted–6
 “0981050–Vegetable protein isolate–58
 “0981055–Vegetable protein concentrate, hydrolysates, 
plus textured or spun protein products = 25
 “These fi gures came from U.S. Tariff Commission 
reports published by the Department of Commerce. We 
do not receive these publications, hence, I do not have 
additional data available. Presumably these numbers are 
only for soy because I am not aware of any other vegetable 
protein products being produced in the U.S. except wheat 
gluten.
 “The fi gure for defatted soy fl our is misleading, 
however, because signifi cant quantities of soy fl our are 
exported. Reprint #5246 by George Bookwalter, lists (Table 
II) the amounts of soy-cereal blends exported during 1979-
1982. Reprint #4297 lists (Table 5) the percentages of soy 
fl our, grits and fl akes in the various products, hence you can 
calculate how much soy was exported in the blended foods.
 “Uses of the various products are likewise diffi cult to 
quantitate [quantify]. One of the large domestic uses of soy 
fl our is in the baking industry; some soy fl our is used straight 
whereas appreciable amounts are blended with cheese whey 
and the blends are added to bread as a replacer for nonfat dry 
milk. Infant foods is also claimed to be a signifi cant outlet 
for defatted soy fl ours.
 “One industry source believes that more than 50% of the 
textured soy fl our in the United States is used in pet foods. I 
was unable to get any information on the major human food 
uses of textured soy fl our but undoubtedly they are as meat 
extenders, pizza toppings, and fried bacon bit analogs. The 
amount of textured soy fl our that is exported is believed to 
be relatively small; it presumably is included in category 
0981055 in the table above. Companies in Europe and Japan 
produce these products, hence the markets for American 
exports are small.
 “Finally, I want to thank you for the copies of The Book 
of Tofu and The Book of Miso. They are very attractively 
done and I am sure that I will fi nd them very useful to refer 

to from time to time.
 “Best wishes to you and Akiko for the holiday season. 
Sincerely,...” Address: Research Leader, Meal Products 
Research, Oilseed Crops Lab., NRRC, Peoria, Illinois 61604.

2552. Howes, Eric. 1983. Meals for Millions (MFM) 
Foundation (Interview). SoyaScan Notes. Dec. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: MFM was doing good work when Mark H. 
Sterner was directing it; then when Peter Davies came in, 
it went down hill. Hank Sterner, Mark’s son, has his own 
extruder company. Hank has much longer experience at this 
than Mark. Peter got MFM much more involved in working 
with governments and not necessarily doing the fi eld work 
themselves. Mark is a very knowledgeable man, with very 
wide experience. Mark would be a good person to interview 
about Meals for Millions. A business card shows that Mark 
H. Sterner is President, Appropriate Engineering & Mfg. Co., 
P.O. Box 40, Norco, California 91760. Phone: (714) 784-
5877. Mark manufactures a low cost extrusion cooker that 
makes 300 lb per hour–of CSM or textured soy protein.
 When Mark was director, MFM ran a school training 
people from overseas in both soymilk production and soy 
extrusion. In Santa Monica, MFM had a Sprout-Waldron 
extruder and also a small Wenger X-15 extruder. It was a 
practical, hands-on program. To make soymilk, they used the 
traditional Asian water extraction method.

2553. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton 
travels to Europe as a consultant for the American Soybean 
Association. Gives six speeches on soyfoods in Italy, 
Belgium, Denmark, France, Netherlands, and Hungary. The 
50-minute speech in Italy is about the soyfoods industry 
in the USA, presented to 150 members of EUVEPRO, the 
European Vegetable Protein Association. Leviton studies 
soyfoods throughout Europe, the fi rst representative of the 
American soyfoods movement to do so. He reports that 
virtually all tofu in Europe is vacuum packaged. On Oct. 
28, ASA Belgium Offi ce expresses interest in sponsoring a 
European Soyfoods Conference and a European Soyfoods 
Newsletter. Leviton writes a 56-page report on the trip.
 Oct. New England Soy Dairy starts to sell its tofu under 
the Tomsun brand.
 Oct. The world’s fi rst spray-dried tofu is introduced by 
Clofi ne Dairy & Food Products of Linwood, New Jersey. St. 
Peter Creamery fi rst began spray-drying soymilk powder in 
late 1984, and tofu in the summer of 1985, under the Oberg 
patent.
 Oct. Kikkoman: Company, Clan, and Community, by W. 
Mark Fruin (358 p.) published by Harvard University Press 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   727

© Copyright Soyinfo Center 2016

as part of their series Studies in Business History.
 Oct. Major reorganization of The Farm in Tennessee. It 
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.
 Nov. Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
published in Economic Botany. This brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.
 Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae 
Natural Foods) mail out a packet including proposed U.S. 
soy sauce standards, English translation of Japanese Shoyu 
Standards, and proposal for formation of a Soy Sauce 
Council to 60 companies connected with soy sauce in the 
USA.
 Nov. Soyfoods Assoc. offi cers meet with David Mintz 
of Tofu Time (maker of Tofutti) asking him to either use tofu 
as an ingredient in Tofutti or drop the term “tofu” from his 
product name and stop stating or insinuating that his product 
contains tofu.
 Nov. 11. William Shurtleff writes a strongly worded 
letter to Mintz threatening to report the matter to the 
Securities and Exchange Commission and the FDA if Mintz 
fails to stop deceptive practices. Mintz quickly re-adds tofu 
to Tofutti.
 Nov. 19. House Shokuhin Kogyo, a major Japanese food 
company, invests $2.5 million in Hinode Tofu Co. in Los 
Angeles as part of a joint venture to expand tofu production.
 Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC 
receives the award of the Third Class of the Order of the 
Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods, training Japanese 
scientists, and promoting technical cooperation in the fi eld of 
food fermentation between the United States and Japan.
 Dec. New England Soy Dairy, in a half-page article in 
Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies.
 Dec. Inari Trading Co. in Michigan develops a delicious 
Christmas Soynut Sampler with seven fl avors of Super Soys, 
including yogurt-coated, carob-coated, and butter-toffee. 
Runs full page color ad in Soybean Digest.
 Dec. International Bibliography of Soybeans (3 
volumes, 2,500 pages) published in Brazil. 19,571 references 
total, under 75 subject headings, all published during 1970-
1982. Volume III contains author and subject indexes. Mostly 
soybean agronomy, but 1,584 references on soyfoods.
 Dec. 1. The title of Soyfoods Monthly is changed to 
Soyfoods Newsletter.

 Dec. 5-7. Symposium on Soybean Utilization held at 
Ibadan, Nigeria, Sponsored by IITA. First event of this type 
in Africa.
 Dec. 8. Tofu Time Inc. in New York raises $3.2 million 
($2.4 million net) in their fi rst public stock offering, to 
fi nance national marketing of Tofutti soy-based ice cream.
 Dec. 10. Doug Fiske becomes majority owner (55%) 
of Soyfoods magazine, Leviton owns 45%. Fiske will take 
over most publishing responsibilities. Leviton moves to San 
Francisco Bay Area.
 Dec. Soyastern starts to make tofu in West Germany. 
By 1987 they are the country’s largest tofu manufacturer, 
making 4,000 kg/week.
 * Eurosoya, the annual publication of the European 
Cooperative Network on Soybean, begins.
 * Soymilk production peaks in Japan at 116,724 kl. By 
1986 it has fallen to 43,392 kl, which is only 37% of the 
peak.
 1983 New Trends:
 New Capital and Expertise are Flowing into the 
Soyfoods Industry, leading to many exciting new ideas 
and products and marketing programs. A dozen or so large 
companies with nationwide marketing are emerging.
 New Emphasis on Soyfoods Marketing, now that 
production techniques have been fairly well mastered, is seen 
throughout the industry, and is refl ected in new editorial and 
advertising policies of Soyfoods magazine.
 Brand-Name Promotion by larger companies is 
surpassing generic or commodity promotion.
 Stylish Second-Generation Products, prepared 
convenience soyfoods, are appearing with better product 
quality, better marketing and promotional programs, and 
better packaging and graphics. These are the fastest growing 
component of the soyfoods industry.
 Extensive Professional Advertising of Soyfoods in 
natural and health food consumer magazines, as by Legume, 
Eden Foods, San-J, Hinode, Edward & Sons, and Pure 
& Simple. Each of these companies run very attractive, 
professional ads. Brightsong Light Foods has top graphics 
for a small company.
 Exhibits at National Trade Shows are now a matter of 
course: The Natural Food Merchandiser show, followed by 
the National Nutritional Foods Association (NNFA) show are 
most popular.
 Tofu Market Control is Increasingly Concentrated in the 
hands of large manufacturers, who distribute nationally and 
have professional marketing. Most companies are getting 
much more professional, but many small tofu companies 
are going out of business. The total number of companies is 
stabilizing.
 Soymilk Makes its First Big Splash in the American 
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has 
big plans for early 1984. Vitasoy had the largest total imports 
in 1983, but mostly sold to the Asian-American market. 
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Large new soymilk plants are planned to open in 1985.
 East Asian Soymilk Sales are Skyrocketing, leading 
to a general soyfoods Renaissance, and reevaluation of 
traditional soyfoods staples. Production of soymilk in Japan 
tops 100,000 metric tons (tones) for the fi rst time, reaching 
116,724 tonnes, up 71% over last year. The per capita 
consumption of soybeans in Japan is 5.8 kg/year, up 3.6% 
from last year.
 Soy Ice Cream is becoming fashionable. Made with 
tofu, soymilk, and/or isolated soy protein, it is emerging as a 
major way that Americans are discovering soyfoods.
 Tofu industry is vulnerable to sanitation and credibility 
problems as vividly demonstrated by the Connecticut quality 
/ contamination report in March and subsequent adverse 
publicity, and by a Tofutti mislabeling incident in November. 
The industry urgently needs standards and better sanitation. 
Tofu souring and spoilage is the tofu industry’s number one 
problem.
 The Soy Deli Concept: Defunct or Ready for Takeoff? 
No new openings and some closings. But more and more 
natural food and vegetarian restaurants are starting to 
use soyfoods, and Chinese and Japanese restaurants are 
increasing their traditional use. In Soyfoods No. 9, Leviton 
calculated that as much as 16% of all tofu made in the U.S. is 
being served in restaurants, but this fi gure is probably far too 
high. Most promising, plans by Tofu Time/Tofutti to open a 
chain of natural, fast food restaurants featuring tofu, soymilk 
and other soyfoods could bring the Soy Deli concept new 
life and widespread publicity as a healthful alternative to 
McDonald’s, Burger King, and the like.
 European Soyfoods Industry is Flourishing, with lots of 
innovation. Large producers of tofu and tempeh are emerging 
in the Netherlands.
 Tempeh is Starting to Take Off in Japan and interest is 
rising rapidly: 13 articles were published on tempeh in Japan 
this year, followed by 20 in both 1984 and 1986.

2554. Istfan, Nawfal; Murray, E.; Janghorbani, M.; Young, 
V.R. 1983. An evaluation of the nutritional value of a soy 
protein concentrate in young adult men using the short-term 
N-balance method. J. of Nutrition 113(12):2516-23. Dec. [26 
ref]
Address: Lab. of Human Nutrition, Dep. of Nutrition 
and Food Science, and Clinical Research Center, MIT, 
Cambridge, Massachusetts 02139.

2555. Istfan, Nawal; Murray, E.; Janghorbani, M.; Evans, 
W.J.; Young, V.R. 1983. The nutritional value of a soy 
protein concentrate (STAPRO-3200) for long-term protein 
nutritional maintenance in young men. J. of Nutrition 
113(12):2524-34. Dec. [34 ref]
• Summary: STAPRO-3200 is a soy protein concentrate 
made by the A.E. Staley Mfg. Co., which supported this 
study. Address: Lab. of Human Nutrition, Dep. of Nutrition 

and Food Science, and Clinical Research Center, MIT, 
Cambridge, Massachusetts 02139.

2556. Product Name:  Golden Life.
Manufacturer’s Name:  Martin Pharmaceuticals. Div. of the 
Nicholas Kiwi Co.
Manufacturer’s Address:  Australia.
Date of Introduction:  1983 December.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Geoff Wilson. 1987. Jan. 
Soyfoods (ESFA). Jan. The dates in this article are not clear. 
The product is said to be “the fi rst Australian soy drink, 
launched late last year. A sport drink, it contains dextrose and 
is being packed in tetrabrik cartons in the Leongatha factory 
of Murray Goulburn Cooperative, Australia’s largest farm-
owned dairy company. However other soy-based foods are 
not yet expected to be produced by other dairy companies, 
because of the anger the new soymilk technology’s threat 
has caused among hard-pressed dairy farmers... The product 
is currently being sold through health food stores But other 
manufacturers are tipping that a range of soy based dairy 
food substitutes will become available to supermarkets in 
1985. One health food shop in Melbourne has reported a 
tenfold sale of soy drinks over the last 6 months. They are 
made from isolated soy protein.”

2557. Scrimshaw, Nevin S.; Wayler, A.H.; Murray, E.; 
Steinke, F.H.; Rand, W.M.; Young, V.R. 1983. Nitrogen 
balance response in young men given one of two isolated soy 
proteins or milk proteins. J. of Nutrition 113(12):2492-97. 
Dec. [11 ref]
Address: MIT; Ralston Purina.

2558. Starr Securities, Inc. 1983. Tofu Time, Inc. Prospectus. 
500,000 common shares. New York, NY: SSI. 40 p. Dec. 8. 
23 cm.
• Summary: This is the prospectus for Tofu Time’s fi rst 
public stock offering. The company hopes to net $2,337,500 
from the sale of stock, and to use the money as follows: 
26% ($600,000) for the acquisition of additional soft-
serve dispensing machines; 26% for the development of 
Tofutti shops, both company owned and franchised; 26% 
for working capital, including payment of approximately 
$40,000 in salaries accrued to offi cers since 1 Aug. 1983; 
13% for product research and development; 8% for 
capital improvements, including expansion of the research 
laboratory, and 1% for repayment of long-term debt. The 
company is located at 1638-63rd Street, Brooklyn, New York 
11024.
 “Since May 1982. the Company has been engaged in 
the sale of a liquid mix for the production of Tofutti by soft-
serve machines at retail locations. The mix is principally sold 
to approximately 100 specialty food stores and restaurants in 
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products in this line. Worthington bought back their company 
from Bayer A.G. for less than they sold it for, and got a new 
factory and the Morningstar Farms line as part of the deal. 
Worthington still has the Morningstar Farms line.
 Payless and Longs drug stores in California sell Loma 
Linda infant formula.
 Country Life, formerly Cedar Lake, now imports 
bottled soymilk (free of sugar) from Japan, and has a chain 
of vegetarian restaurants, including one on Wall Street. 
Address: Manager, Adventist Book Center, 2300 Nourse Rd., 
Pleasant Hill, California 94523. Phone: 415-685-4300.

2519. Smith, Robert Archer. 1983. Work with and 
recollections of Henry Ford (Interview). Conducted by 
Richard B. Folsom of Canton Township, Michigan. Aug. 15. 
37 p. typed transcript.
• Summary: Robert A. Smith was born in Detroit, Michigan, 
on 1 April 1913. He spent much of his childhood in Detroit. 
In 1926 he entered the Ford Trade School and graduated as 
valedictorian of his class in 1930 at age 17. In 1931 he was 
placed in charge of the Greenfi eld Village Experimental 
Greenhouse, trying to fi nd out how waste materials from 
farms could be used as plant fertilizers. Henry Ford would 
come in and chin himself on a beam in the Greenhouse. Bob 
Boyer, who was in charge of the chemical plant, was Smith’s 
boss. Beginning in late 1933, Bob began to work under the 
personal direction and guidance of Henry Ford on many 
unique projects. Henry Ford was so impressed with Bob that 
in the spring of 1937, he invited Bob and his wife (Roberta) 
to move into the “Square House,” which Ford had built 
himself in 1888. The Smiths moved into the house on Henry 
Ford’s 74th birthday–July 30, 1937. Also in 1937, Henry 
Ford ordered a laboratory built for Bob in another former 
Ford residence, the “Moir House.” Bob worked in the “Moir 
House” until 1942 when he was ordered by Henry Ford to 
move into the new Carver Laboratory, which was formerly 
the Dearborn Waterworks. In 1943 Bob co-founded Delsoy 
Products Corp. (with Henry Ford’s complete approval) to 
develop, produce, and market soy-related foods. Bob ended 
his career with the Ford Motor Co. in Aug. 1945, when it 
became apparent to him that Henry Ford would soon retire. 
The two men had worked very closely together for 12 years. 
Bob chose not to continue to work without the guidance, 
inspiration, and genius of Henry Ford. Bob retired from 
Delsoy in 1963.
 In early 1937 Henry Ford drove Smith over to Moir 
House and on the way told Smith about how he would like 
to get rid of cows. Ford asked Smith to work at Moir house 
to develop a milk that made no use of cows. The Moir House 
lab was very simple, with the only electricity generated by 
a windmill. Nearby, Dr. Edsel Ruddiman had a modern lab 
with fancy equipment and electricity. Nevertheless, Smith’s 
approach was to isolate the various components of the 
soybean (protein, fats, etc.), then re-blend those that were 

desired. He blended isolated soy protein (from soybean 
meal) with hydrogenated soy bean oil and in a few months 
had a product that looked and tasted quite a bit like milk. 
Ford came by every day to see how things were going and 
to offer encouragement and suggestions. The day this new 
product was ready, Ford liked it a lot. He wrote in his little 
book: “First... Good Milk... No Cow!, then he showed Smith 
the notebook. This was in about mid-1938. Henry came to 
the Moir House lab to relax and get away from the pressures 
of work. He was a good teller of stories and jokes when only 
a few people were around.
 After Henry’s son, Edsel, died in about 1943, Henry’s 
health began to decline. He never seemed to be the same 
again. The sparkle went out of his eyes and his energy 
declined.
 Smith regrets that he never visited Henry Ford at Fair 
Lane during his last years when he was sick in bed. “I 
think he would have liked to have known what I was doing 
with the soybean milk project. You know we had made it a 
commercial success [through Delsoy Products].” Mr. Smith 
greatly enjoyed his association with Henry Ford. Next to his 
wife, Ford was the most important person in his life.
 David L. Lewis (1976, p. 486) says of the square house: 
“In addition to Fair Lane, four dwellings in which the Fords 
lived remain. The ‘square house’ or ‘honeymoon house,’ 
which Clara designed and for which Henry cut the timber 
and helped build, was the couple’s home from 1889-91. 
Ford always kept a watchful eye on the place, and in 1937 
installed a young company chemist, Robert Smith, and his 
family in it. When the structure was threatened by highway 
expansion in 1952, the Smiths removed it a few miles west 
to 29835 Beechwood, Garden City.” Address: Smith: 26351 
Hollywood Ave., Roseville, Michigan 48066; Folsom: 46000 
Geddes Rd., Canton Township, Michigan (near Dearborn). 
Phone: Smith: 313-777-5394. Folsom: 313-495-1379.

2520. He, Ying; Hou, Jue-qing; Jue, Zheng-ai. 1983. [A 
study of human digestibility of mixed diets containing 
textured soybean proteins made in China]. Ying Yang Hsueh 
Pao (Acta Nutrimenta Sinica) 5(3):247-52. Aug. [7 ref. Chi; 
eng]
Address: Dep. of Health, Shenyang Medical School, 
Shenyang, China.

2521. Product Name:  Loma Linda Vege-Scallops 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1983 August.
Ingredients:  Vege-Scallops: Wheat gluten, water, wheat 
fl our. Broth: Water, monosodium glutamate, salt.
Wt/Vol., Packaging, Price:  19.5 oz can.
How Stored:  Shelf stable; refrigerate after opening.
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the New York metropolitan area. The Company has recently 
entered into an exclusive six-year distribution agreement for 
the sale of soft-serve Tofutti mix to a California distributor 
and has commenced shipments to the distributor. The 
Company has also shipped soft-serve Tofutti mix on a 
non-exclusive basis to distributors in Hawaii, New Jersey, 
Washington, DC, and upstate New York.
 “The company is in the process of developing a hard-
frozen Tofutti to be packaged in hard-frozen pints” (p. 5).
 In 1981 Mr. Mintz began developing a frozen dessert (p. 
12).
 On page 13 we learn (for the fi rst time in writing) that 
Tofutti no longer contains any tofu: “Tofutti is a non-dairy, 
soya-based frozen dessert. Its ingredients are pasteurized 
soya dessert base consisting of water, hi fructose corn 
sweetener, honey, soybean oil and isolated soy protein; 
assorted fl avorings; soya lecithin; guar seed, carob bean and 
carrageenan, all of which are vegetable gums; and salt. The 
original formulation of Tofutti utilized fresh tofu. However 
to facilitate the production of Tofutti on a commercial 
basis, Mr. Mintz reformulated Tofutti to include isolated 
soy protein instead of fresh tofu. The Company is currently 
developing a new formulation of Tofutti for commercial 
production incorporating both fresh tofu and isolated soy 
protein.”
 Soft-serve Tofutti is now sold at approximately 100 food 
stores and restaurants in the New York metropolitan area. 
“Some of the Company’s customers in the New York area 
are Zabar’s, the 40 Carats restaurant at Bloomingdales,...” (p. 
14). For the fi scal year ended 31 July 1982 the company had 
net sales of $23,847 and a net loss of $33,370. For the 1983 
fi scal year net sales increased to $329,171, and net income 
rose to $92,634.
 Two attractive color photos show: A glass fi lled with 
swirled Tofutti, surrounded by fruits, nuts and cubes of tofu. 
A waiter dressed elegantly in a black coat and bow tie, with 
white gloves, carry an iced hard-pack pint of Tofutti on a 
silver tray with a white fl ower and napkin. Address: New 
York.

2559. Wayler, A.H.; Queiroz, E.; Scrimshaw, N.S.; Steinke, 
F.H.; Rand, W.M.; Young, V.R. 1983. Nitrogen balance 
studies in young men to assess the protein quality of an 
isolated soy protein in relation to meat proteins. J. of 
Nutrition 113(12):2485-91. Dec. [15 ref]
Address: MIT; Ralston Purina.

2560. Product Name:  [Danpro Soy Protein Concentrate 
(Danpro S)].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.
Manufacturer’s Address:  Bruunsgade 27, P.O. Box 50, 
8100 Aarhus C, Denmark.
Date of Introduction:  1983.
How Stored:  Shelf stable.

New Product–Documentation:  Talk with Torben Svejgard, 
Marketing Manager of Aarhus Olie, Protein Div. 1989. July 
18. Danpro S was introduced in about 1984 [actually 1983], 
to expand the line already containing Danpro A and Danpro 
H. The “S” stands for “Soluble.” This product competes with 
soy protein isolates.

2561. Aarons, Theodore. 1983. Infringement against 
Schapiro patent #3,988,511, “Preparation of Water 
Dispersible Protein Products.” Berkeley, California. 3 p. 
Unpublished manuscript.
• Summary: Instantized (lecithinated) [isolated] soy protein 
is widely sold at retail stores. The three major manufacturers 
are ADM, Grain Processing Corp., and Ralston Purina 
(makers of Supro 630 and 660, which contain 91% protein 
and 0.5% lecithin). Ralston had an estimated 75% of the 
market in 1976. The market size in the USA is estimated to 
be at least 20 million lb a year. In 1983 Shaklee retailed 7 
million lb, Fillmore Foods 4 million and Natural Formula 
0.5 million. Other large retailers include General Nutrition, 
ABCO Labs (Concord, California), Winning Labs (Costa 
Mesa, CA), Shamrock Labs (Dublin, CA), Bestline products 
(Elk Grove, Illinois), National Vitamin (Hollister, CA), etc.
 The Ralston Purina Annual Report (30 Sept. 1982) 
stated that the company’s sales of soy protein were $144 
million.
 According to U.S. Dept. of Commerce fi gures, 
approximately 550 million lb of edible soy protein meal 
were produced in 1983; 44% of this meal is protein. Address: 
Protein Research Assoc., Berkeley, California.

2562. Product Name:  [Soya Pac, and Tortaleta {Textured 
Soy Protein Meat Analogs}].
Manufacturer’s Name:  Alimentos Colpac.
Manufacturer’s Address:  Km 13 Carratera Huatabampo, 
Apartado No. 502, Navojoa, Sonora, CP8500, Mexico.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
62.

2563. Product Name:  [Granix Nutrisoja Textured Soy Flour 
for Breaded & Fried Cutlets].
Foreign Name:  Granix Nutrisoja para Milanesas.
Manufacturer’s Name:  Alimentos Granix.
Manufacturer’s Address:  Av. San Martin 4625 (C.P. 1602), 
Florida, Provincia de Buenos Aires, Argentina.
Date of Introduction:  1983.
Ingredients:  Incl. Defatted soybeans.
Wt/Vol., Packaging, Price:  250 gm plastic bag.
New Product–Documentation:  Manufacturer’s brochure. 
1989? “Granix por excelencia.” A color photo shows the 
package label. On the front is a color photo of the foods on a 
plate. Letter and Label sent by Jorge Manrique of Alimentos 
Granix. 1990. July 13. This product was introduced in 1983. 
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A small one-sided red and black leafl et is titled CEAPE: 
Nutrisoja para Milanesa. Above this is the logo of Colegio 
Adventista del Plata. It describes: How to prepare these 
breaded and fried cutlets. Other applications. Composition. 
“The Nutrisoja Milanesa is a texturized product with 
defatted soy fl our and without additives (agregados). It 
contains more than 40% protein and a low percentage of 
fat (1.5%). It is made by the Adventist College of the Plata, 
Commercialization Dept., Marshall 99, 3103 Villa Libertador 
San Martin, Entre Rios.”
 Note: La Plata is the capital of Buenos Aires province in 
Argentina. Rio de la Plata, called the River Plate in English, 
is the estuary formed by the combination of the Uruguay 
River and the Paraná River. It is a funnel-shaped indentation 
on the southeastern coastline of South America, between 
Argentina and Uruguay. extending 290 kilometers (180 mi) 
from the rivers’ confl uence to the Atlantic Ocean.

2564. Coco, C.E. 1983. Modifi ed soy protein: Tools for 
controlling coating properties. In: Tappi Coating Conference 
Preprints. *

2565. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  Hohnen Oil Co. Ltd.
Manufacturer’s Address:  Mitsui Life Insurance Building, 
1-2-3 Ohtemachi, Chiyoda-ku, Tokyo, Japan. Plants at 
Shimizu & Kobe.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 6.

2566. Product Name:  [Textured Soy Protein].
Manufacturer’s Name:  Industria Gaucha de Farelos e 
Oleos S.A. (Farol).
Manufacturer’s Address:  Main Offi ce: Avenida Borges de 
Medeiros, 659, 12th Floor, Porto Alegre, RS, 9000, Brazil.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
61; 1984. p. 59.

2567. Product Name:  [Ipal Meat Analogs and Binders 
{Including Texturized Soy Protein}].
Manufacturer’s Name:  Industrias Productos Alimenticios 
S.A.
Manufacturer’s Address:  Sta. Elena 1970, Santiago, Chile.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
61.

2568. Product Name:  Soy Flour, Soy Protein Concentrates, 
Soy Protein Isolates, Meat Analogs and Binders (Including 
Texturized Soy Protein).
Manufacturer’s Name:  Lauhoff Grain Co. Div. of Bunge 
Corp.

Manufacturer’s Address:  Danville, IL 61832.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
60, 65; 1985. p. 86; 1986. p. 84.

2569. Product Name:  MacSoy TVP?
Manufacturer’s Name:  MacSoy Lanka Pvt. Ltd. 
(Importer). Made in England.
Manufacturer’s Address:  51 Layards Rd., Colombo 5, Sri 
Lanka.
Date of Introduction:  1983.
How Stored:  Shelf stable.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. 1988. She met with Mr. Davis Philip, Director 25 
March 1988. The managing director is Wesley Philip. This 
company started in 1983, initially entirely with soy food 
products. Then they diversifi ed. Davis Philip is looking 
for sources of TVP as the best quality English TVP is now 
priced too high. He is planning to produce TVP in Sri Lanka. 
“Initially the beans will be imported to ensure the most 
suitable strain, then later they can be grown here. Cost of 
the project: Rs. 4 million, half private, half government. He 
wants information of TVP equipment.
 The company presently uses 1,000 kg/month of 
soybeans (purchased from a private source for Rs. 7/50–
10/00 per kg) and 100 kg/month of soy fl our (purchased 
from SFRC at Gannoruwa for Rs. 16/kg). Production is now 
stable. “Consumers purchase the product for nutrition and 
economy, especially low income earners, vegetarians, and 
those who have to take low cholesterol foods. Soy sauce and 
soya noodles are sold to all income earners.”

2570. Product Name:  MacSoy Noodles. High Protein. 
Fortifi ed with Soya.
Manufacturer’s Name:  MacSoy Lanka Pvt. Ltd.
Manufacturer’s Address:  51 Layards Rd., Colombo 5, Sri 
Lanka.
Date of Introduction:  1983.
Ingredients:  Wheat fl our (80%), soy fl our (20%).
Wt/Vol., Packaging, Price:  350 gm plastic bag retails for 
Rs. 7/50.
How Stored:  Shelf stable.
New Product–Documentation: Form fi lled out by Jane 
Gleason. 1988. She met with Mr. Davis Philip, Director 25 
March 1988. This company started in 1983, initially entirely 
with soy food products. In addition to Noodles and Soya 
Cafe, the company markets Mrs. Liu’s Soy Sauce under a 
MacSoy Label, and an imported TVP and soya oil. Label 
for Noodles. 1983. 12 by 8 inch plastic bag. Dark brown 
and orange on white. In English and Sinhalese. “The Ideal 
Nutritional Food for the Whole Family.” Gives a recipe with 
meat, vegetables, and soy sauce.

2571. Product Name:  Soy Flour, Soy Protein Concentrates, 
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Soy Protein Isolates.
Manufacturer’s Name:  Meggitt Ltd.
Manufacturer’s Address:  P.O. Box 199, Parramatta 2150 
NSW, Australia.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
65.

2572. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates, Textured Soy Protein, 
Whipping Agents].
Manufacturer’s Name:  Niticel B.V.
Manufacturer’s Address:  Sluisstraat 57, P.O. Box 16, 
Musselkanaal, Netherlands.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
62, 67, 78; 1986. p. 87.

2573. Product Name:  Ultra-Soy (Textured Soy Flour), and 
Textured Soy Protein.
Manufacturer’s Name:  PMS Foods, Inc.
Manufacturer’s Address:  2701 E. 11th St., P.O. Box 1099, 
Hutchinson, KS 67504.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1987. p. 
74. Note: PMS Food Inc. was formerly the part of Farmland 

and Far-Mar-Co that made TVP.

2574. Product Name:  Supro 660. Renamed PP660 by Nov. 
1987.
Manufacturer’s Name:  Ralston Purina Co. Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1983.
New Product–Documentation:  Product leafl et. 1983. 
Supro 660 is an instantized (lecithinated) isolated soy 
protein. It can be easily dispersed with minimum agitation. 
Ingredients are isolated soy protein and lecithin.

2575. Royal American Food Co. 1983. Royal American: 
Instant Tofu Mix, Tofu Mousse (Leafl et). Blue Springs, 
Missouri. 2 p. each. Color.
Address: P.O. Box 1000, Blue Springs, Missouri 64015.

2576. Product Name:  Sanitarium Health Foods Swiss 
Rounds (Vegetarian).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1983.
Ingredients:  Textured vegetable protein, vegetable oil, 
rolled oats, onion, whey protein concentrate, thickeners, 
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fl avours, yeast extract, salt, sugars, herbs and spices, water 
added.
Wt/Vol., Packaging, Price:  430 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter and Label sent by 
Sanitarium Health Food Co. 1990. June 25. Gives product 
introduction date as 1983.

2577. Product Name:  Soy Concentrate, and Soy Grits.
Manufacturer’s Name:  Tiger Protein Industries Pty. Ltd.
Manufacturer’s Address:  P.O. Box 575, Randfontein 1760, 
Transvaal, South Africa.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
67.

2578. Zaworski, Frank. 1983. Study predicts doubling of pet 
food sales by 1992. Pet Food Industry 25(3):12-14. *

2579. DE-VAU-GE Gesundkostwerk GmbH. 1983. 
GranoVita. Health-food & natural food from Germany. 
Natural nutrition for young and old for every day. P.O. 
Box 1660, D-2120 Lueneburg, West Germany. 6 p. 
Manufacturer’s catalog. [Eng]
• Summary: This full-color manufacturer’s catalog contains 
a color photo of each of the company’s products and a listing 
of ingredients. All are natural, vegetarian foods. The lines 
are Soya-Products, Sandwich-spreads, Baby food, Fruit- 
and Grain bars, Nut-Creams, Wholemeal Breakfast, Herbal 
drugs, Drinks (soymilks and coffee substitutes), and Boesen 
grain-mill. Contains a concise history of the company, 
which was founded in 1899 by a group of health reformers 
at Friedensau near Magdeburg. Today the Lueneburg plant 
employs about 120 workers. The company supplies 2,500 
health food stores in West Germany and has business 
dealings worldwide. “By our motto ‘Once a week a meatless 
day with granoVita soya-food’ more and more customers are 
induced to try the wholesome and tasty soya-products.”
 In 1977 DE-VAU-GE acquired the Boesen Bakery 
Ltd. which employs 130 workers. In 1982 total sales for 
granoVita and Boesen were 50 million DM (German marks).
 Among the many color photos is an aerial view of the 
present factory at Lüneburg. Address: Lueneburg, West 
Germany.

2580. Decker, C.D.; Holt, S.K.; Westerling, D.B. 1983. 
Gelling proteins. In: Roy E. Martin, ed. 1983. Third National 
Technical Seminar on Mechanical Recovery & Utilization 
of Fish Flesh. Washington, DC: National Fisheries Inst. vii + 
581 p. See p. 324-47. Held 1-3 Dec. 1980 at Raleigh, North 
Carolina. [9 ref]
• Summary: Reviews studies concerning the use of isolated 
soy protein with minced fi sh in some Japanese food products. 
Minced fi sh is the basis for surimi, a wet fi sh protein which 

is the major ingredient in various traditional Japanese fi sh 
paste products–such as kamaboko. Alaska pollock is the fi sh 
used to make surimi. When properly manufactured, isolated 
soy protein can have excellent gelling properties. It has been 
commercially successful in gelling minced fi sh in Japan. 
Ralston Purina has worked with Fuji Oil Co. of Japan in 
developing products. Address: Ralston Purina Co., St. Louis, 
Missouri.

2581. Driver, Christopher. 1983. The British at table, 1940-
1980. London: Chatto & Windus–The Hogarth Press. xi + 
212 p. Illust. Index. 23 cm. [220* + 169 endnotes]
• Summary: Chapter 2, titled “The seven lean years,” 
discusses the period from 1941 to 1947 when food was 
rationed during World War II in Britain. An excerpt from the 
diary of Vere Hodgson for 7 May 1944 (p. 16) states: “I have 
an order with the Dairy for a pound of sausage... of soya 
bean fl our.”
 Chapter 6, “Tastes of Britain: the age of choice” includes 
long discussions (p. 99-107) of the rise of vegetarianism and 
health / whole foods. Since “the free market in ‘fl esh food’ 
returned to Britain it has been clear that shortages converted 
fewer people to vegetarianism than abundance does.” 
“The distinction between vegetarianism and whole food 
is fi ne.” Almost all health food restaurants are vegetarian, 
but not all vegetarian restaurants serve health food. “By 
1980, the profession of vegetarianism no longer sounded 
like the equivalent of wearing sackcloth and ashes.” Also 
discusses TVP and Worcestershire sauce (p. 99), “plant 
milk” and single cell proteins (p. 137-38), “TVP (texturised 
vegetable protein),” “meat extenders or substitutes of this 
kind, chiefl y derived from the soy-bean,” “march up to Soho 
Chinatown and sit down to a dish of beancurd [tofu] made 
from the same soybean staple by a cottage industry process 
ecologically superior to the multi-million pound machinery 
and vast energy input that western culture tolerates for the 
sake of making fake steak,” “The fi rst tentative fl ights of 
artifi cial protein may seem a long way from the precious 
mating calls of contemporary British foodies...” (p. 139).
 World population continues to grow, and global 
food production must grow with it. “At some point not 
very far along that road, the role played in human diet by 
comparatively ineffi cient protein conversion machines 
such as cows, pigs and chickens, however intensively bred 
and farmed, would have to be diminished or abandoned. 
Here and there, the animals concerned would be relegated 
to agricultural zoos, to be gazed at with wild surmises 
by people who obtained their nourishment chiefl y from 
the protein output of those industrious worms, bugs, and 
funguses, appropriately fl avored.”
 Contains an interesting bibliography and endnotes. 
Address: England.

2582. Duersch, Win. 1983. Development and utilization of 
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textured soy proteins and foods. In: Roy E. Martin, ed. 1983. 
Third National Technical Seminar on Mechanical Recovery 
& Utilization of Fish Flesh. Washington, DC: National 
Fisheries Inst. vii + 581 p. See p. 312-23. Held 1-3 Dec. 
1980 at Raleigh, North Carolina. [4 ref]
• Summary: Discusses the history of the development of 
soybeans in the food industry. Also discusses the use of soy 
proteins and oils in the minced fi sh industry. Fig. 2 (p. 322) 
shows the “old way” to make textured vegetable protein from 
soy fl our, and the “new way” using soy fl our or soy protein 
concentrate and Griffi th’s patented process (U.S. Patent No. 
3,904,769), which has a cooling chamber at the end of the 
extruder. Laminar fl ow of the cooling “protein lava” takes 
place followed by “controlled steam bubble formation and 
fi bre formation as steam bubbles move in direction of fl ow 
through cooling lava.” Address: Griffi th Laboratories, Alsip, 
Illinois.

2583. Erdman, J.W., Jr.; Forbes, R.M.; Kondo, H. 1983. 
Zinc bioavailability from processed soybean products. In: 
G.E. Inglett, ed. 1983. Nutritional Bioavailability of Zinc. 
Washington, DC: American Chemical Society. viii + 279 
p. See p. 173-83. ACS Symposium Series 210. Based on 
a symposium held 28 March–2 April 1982 in Las Vegas, 
Nevada. Illust. 24 cm. [25 ref]
• Summary: Zinc bioavailability may differ for general 
categories of soy protein products, including fl ours, 
beverage, concentrate, and isolate. Address: Univ. of Illinois, 
Dep. of Food Science and Animal Science, Urbana, IL 
61801.

2584. Herrmann, Karl. 1983. Exotische Lebensmittel. 
Inhaltsstoffe und Verwendung [Exotic foods. Ingredients and 
uses]. Berlin, Heidelberg, & New York: Springer-Verlag. x + 
175 p. Illust. 21 cm. See p. 111-19. Sojabohnenprodukte. [18 
ref. Ger]
• Summary: The chapter on legumes contains brief 
introductions to soybeans, green vegetable soybeans 
(unreife Sojabohnen), soy sprouts (Sojabohnensprossen, 
Sojabohnenkeimlinge), soymilk (Sojamilch), tofu (Tofu, 
Sojaquark), soy sauce (Sojasosse, Shoyu), miso (Miso, 
Sojapaste), tempeh (Tempeh), fermented tofu (Sufu, 
chinesischer Sojabohnen-Käse), and natto (Natto, 
fermentierte ganze Sojabohnen). Tables shows the nutritional 
composition of tofu, deep-fried tofu pouches (Aburage), 
dried-frozen tofu (Kori-Tofu), yuba (Yuba), roasted soy fl our 
(Kinako), and miso, plus defatted soybean meal (entfettetes 
Sojabohnenmehl; 51% protein), and soybean concentrate 
(Sojabohnen Konzentrat; 64.9% protein). Address: West 
Germany.

2585. Kinsella, John E. 1983. Protein texturization 
fabrication and fl avoring. In: Miloslav Rechcigl, ed. 1983. 
CRC Handbook of Nutritional Supplements. Vol. I. Human 

Use. Boca Raton, FL: CRC Press. See p. 35-105. [280 ref]
• Summary: Contents: Introduction: World food situation, 
protein properties. Texturization: Historical, terminology. 
Protein sources: Soy proteins. Fiber spinning: Basic process, 
protein sources, dope solution, coagulation and drawing, 
binders, other additives, composition. Physicochemical 
aspects of fi ber formation: Storage characteristics, utilization, 
problems and prospects. Extrusion: Materials, extrusion 
process, extruder types, physical and chemical changes, 
factors affecting texture, new developments, structure and 
properties. Other methods for texturizing proteins: Fiber 
type, textured pieces, steam texturization, press texturization, 
other, gluten, oriental textured food. Sensory characteristics: 
Texture, fl avor, meat fl avors, meat fl avor formulations, 
synthetic meat fl avors, fl avoring problems. Nutritional 
aspects: Antinutritive factors, effects of heating, fl atulence 
factors, nutritive value of textured protein. Regulations. 
Prospects.
 “Too many humans are suffering from protein 
malnutrition because they are not getting enough dietary 
protein, although averaged statistics may not reveal this 
situation.” Address: Director, Inst. of Food Science, Cornell 
Univ., Ithaca, New York.

2586. Migliaccio, Janice Cook. 1983. Follow Your Heart’s 
vegetarian soup cookbook. Santa Barbara, California: 
Woodbridge Press. 128 p. Illust. 24 cm.
• Summary: Contains more than 50 delicious vegetarian 
soups developed by the author and other creative soupmakers 
at Follow Your Heart’s famous natural foods restaurants–and 
served to more than 1 million customers. Follow Your Heart 
began in 1970, founded by Michael Besancon, as a small 
vegetarian lunch counter in the corner of a natural foods 
store in Canoga Park, California. In 1973, Follow Your Heart 
grew to include the store as well. In 1976 it expanded and 
moved to a much larger store a few blocks away. In Sept. 
1982 it opened a second store (without a restaurant) in Santa 
Barbara, California. Today Follow Your Heart employs 
about 100 people, all vegetarians. The head store is at 21825 
Sherman Way, Canoga Park, California 91303.
 The seasonings tamari and Dr. Bronner’s “Balanced 
Protein Seasoning” (p. 17-18) and the “special food items” 
Bakon Bits, miso, textured vegetable protein (TVP, p. 24-25) 
are described and used in a number of recipes. Soy-related 
recipes include: Miso vegetable soup (with miso and tofu, 
p. 97). Oriental vegetable soup (with tofu and tamari, p. 
103-05). Sweet and Sour Oriental Vegetable (with tofu and 
tamari, p. 120-21). Address: Southern California.

2587. NF Factors. 1983. Protesoy–Tastes great naturally: 
Does your body deserve anything less (Leafl et). Concord, 
California. 1 p. Front and back. 22 x 14 cm.
• Summary: Black and green on light-yellowish beige. 
Contains 7 Protesoy shake recipes and a Protesoy diet outline 
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(breakfast, lunch and dinner). Address: Concord, California.

2588. Pearson, A.M. 1983. Soy proteins. Developments 
in Food Proteins 2:67-108. Chap. 2. (B.J.F. Hudson, ed. 
London and Englewood, New Jersey: Applied Science 
Publishers). [108 ref]
• Summary: Contents: Summary. Introduction. Soybean 
production (worldwide). Structure of the soybean. Chemical 
composition of the soybean: Soy proteins (solubility, 
characterization, transformation of the 7S and 11S globulins), 
biologically active components (enzymes, protease 
inhibitors, hemagglutinins, goitrogens, estrogens, phytates, 
oligosaccharides, other substances, allergenic compounds, 
lysinoalanine). Nutritional value of soy proteins: Protein, 
vitamins, minerals, energy, soy protein and atherosclerosis. 
Processing of the soybean: Extraction of oil, processing 
of soybean meal, edible soy fl our and grit production, soy 
concentrates and isolates, spun soy proteins, textured soy 
products. Food uses of soy protein products: Cereal grain 
foods, dairy-type foods, snack foods and soups, meat, poultry 
and fi sh products, Oriental soy proteins (soy sauce, tofu). 
Address: Prof., Dep. of Food Science & Human Nutrition, 
Michigan State Univ., East Lansing, Michigan 48827.

2589. Rich Products Corp. 1983. Inspiration, insight, 
innovation, involvement. Buffalo, New York. 10 p. 28 cm.
• Summary: A company report, containing many color 
photos, including photos of Rich’s Coffee Rich, Rich’s 
Chocolate Eclairs. The company’s “most dramatic new 
break-through is Freeze Flo. A revolutionary process that 
makes it possible to take foods from sub-zero temperatures 
and use them immediately, Freeze Flo not only eliminates 
the need to thaw, it has changed the very concept of frozen 
foods.” Address: Buffalo, New York.

2590. Swaminathan, Mahadeva. 1983. Oilseed and nut 
proteins. In: Miloslav Rechcigl, ed. 1983. CRC Handbook 
of Nutritional Supplements. Vol. I. Human Use. Boca Raton, 
FL: CRC Press. 564 p. See p. 3-27. [147* ref]
• Summary: Contents: Introduction. Production: Soybeans, 
cottonseed, sesame seed, copra, sunfl ower seed. The 
chemical composition and nutritive value of the proteins 
of certain oilseeds and nuts: Chemical composition, 
essential amino acid composition and nutritive value of 
proteins, amino acid supplementation of the proteins of 
oilseeds and nuts. Deleterious constituents present in 
oilseeds and legumes. Effect of processing on the nutritive 
value. Processed foods based on oilseeds and their meals: 
Preparation of edible meals, protein isolates from oilseeds 
and nuts. Infant foods and milk substitutes from oilseeds and 
nuts: Infant foods and milk substitutes from soybeans (soy 
milk, dried soybean milk, large-scale production), nutritive 
value of soybean milk and soybean milk proteins (animal 
experiments, treatment of protein malnutrition in children), 

feeding experiments with infants and children, milk 
substitutes and infant foods from peanuts, nutritive value of 
peanut milk and its proteins, feeding trials with infants and 
children, coconut milk and products based on coconut milk. 
Milk substitutes based on other nuts and oilseeds: Almond 
milk, cashewnut milk. Protein foods based on oilseed meals 
and isolates: Supplements based on soybean meal, on peanut 
meal, on cottonseed fl our, on sesame fl our, on coconut meal, 
on sunfl ower seed meal. Other processed products based 
on oilseeds and nuts and their meals: Products based on 
peanut and peanut fl our, enriched tapioca fl our and macaroni 
products, products based on soybean and soybean meal 
(baked products, macaroni products, tofu, natto, tempeh), 
foods based on protein isolates from peanut and soybean, 
products based on peanut protein isolate, products based on 
soy protein isolate (infant foods, textured food products). 
Conclusion.
 Table 13 (p. 18) lists “Supplementary foods for weaned 
infants and preschool children.” The following contain soya 
(usually defatted soy fl our): Protein Food I and II (India). 
Fortifex (Brazil). Cerealina (Brazil; with full-fat soy fl our). 
Multipurpose Food, CSM, WSB (USA). Pronutro (South 
Africa).
 Note: On pages 156-57 is a brief description of quark, 
a non-fermented edible milk protein product widely used 
in Germany. It is a fresh, uncured dairy cheese, usually 
sold in bulk form. Versatile and easy to use, it is made 
by coagulating the milk exactly like cottage cheese, “but 
instead of cutting, cooking, and washing the curd particles, 
the whole coagulum is passed through a specially designed 
centrifuge” to separate the whey from the solidifi ed protein 
curd, which is then cooled and packaged in bulk. When 
made under sanitary conditions, the quark has a good shelf 
life under refrigeration. Some 30-40 different food products 
based on quark (such as spreads, dips, and desserts) are now 
sold in western and eastern Europe. A survey concluded 
that quark has considerable potential in the USA if (like 
yogurt, the most newly accepted dairy food in the USA) it 
is well advertised and promoted. Address: Retired, Applied 
Nutrition and Dietetics Discipline, and Emeritus Scientist, 
CFTRI, Mysore, India.

2591. Williams, Sally K.; Bacus, J.N. 1983. Engineered 
seafood products. In: Roy E. Martin, ed. 1983. Third 
National Technical Seminar on Mechanical Recovery 
& Utilization of Fish Flesh. Washington, DC: National 
Fisheries Inst. vii + 581 p. See p. 349-56. Held 1-3 Dec. 
1980 at Raleigh, North Carolina.
• Summary: A soy/fi sh product was formulated by 
combining 20% fi sh with 80% soy fl our. The mixture was 
extruded and, when eaten dry, had a moderately crunchy 
texture. After being simmered for 15 minutes in a broth 
prepared with L.J. Minor seafood base fl avoring, it had a 
“meat-like” texture. Possible uses include “fi sh bits,” similar 
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to bacon bits, for salads, fi sh chunks for chowders and soups, 
and fi sh croutons for use in salads and soups. Address: ABC 
Research Corp., Gainesville, Florida.

2592. Wolf, W.J. 1983. Soybeans and other oilseeds. In: 
Martin Grayson, executive editor. 1983. Kirk-Othmer: 
Encyclopedia of Chemical Technology, 3rd ed. Vol. 21 (SI-
SU). New York: John Wiley & Sons. See p. 417-42. [28 ref]
• Summary: The four principal oilseed crops grown in 
the united states are soybeans, cottonseed, peanuts, and 
sunfl owers. The following information is given on each of 
the four: Botanical classifi cation, area of production, and uss. 
Physical characteristics. Chemical composition. Harvesting 
and storage. Processing. Economic aspects. Nutritional 
properties and antinutritional factors. Oilseed products and 
uses: Oil (edible oil, nonfood uses), protein products (feeds, 
edible products, industrial products), food products.
 A table on page 431 gives estimates of the amount of 
edible soy protein products produced in the USA in 1980, 
and wholesale prices as of Feb. 1982 (based on the author’s 
personal communication with N.R. Lockmiller of A.E. Staley 
Mfg. Co., Decatur, Illinois, Aug. 1981 and Feb. 1982): Soy 
fl ours and grits, 261,000 tonnes (metric tons), $0.27/kg; Soy 
protein concentrates 35,000 tonnes, $0.90/kg; Textured soy 
fl ours and textured soy protein concentrates 41,000 tonnes, 
textured fl our $0.64/kg and textured concentrates $1.15/kg; 
soy protein isolates 33,000 tonnes, $2.42/kg.
 Table 12 gives non-food U.S. use distribution of 
soybean oil in 1976: Paint and varnish 38,000 tonnes; Resins 
and plastics 37,000 tonnes; Other drying oil products 2,000 
tonnes; Fatty acids 12,000 tonnes; Others (including soap) 
15,000 tonnes; Foots and losses 230,000 tonnes (Source: 
USDA-ERS Fats and Oils Situation, FOS-290, Feb. 1978).
 Note: On the editorial board of this encyclopedia are: 
Herman F. Mark and Donald F. Othmer (both: Polytechnic 
Inst. of New York), Charles G. Overberger (Univ. of 
Michigan), Glenn T. Seaborg (Univ. of California, Berkeley). 
Address: NRRC, Peoria, Illinois.

2593. Women’s Auxiliary to the Alumni Association, Loma 
Linda University, School of Medicine. 1983. An apple a day: 
Vegetarian cookery by doctors’ wives. Vol. II. Loma Linda, 
California: WAAA. 240 p. Index. 23 cm. [8 ref]
• Summary: A Seventh-day Adventist lacto-ovo vegetarian 
cookbook. The Cookbook Committee editor is Mrs. Georgia 
E. Hodgkin, M.S., R.D., Asst. Professor, Dep. of Nutrition 
and Dietetics, School of Allied Health Professions, Loma 
Linda Univ. Soy-related recipes include: Soy milk shake 
(p. 11). Spring rolls (with FriChik Soyameat, p. 15). 
Soy chicken salad (with canned soy chicken, p. 33, 34). 
Soya chick fruit salad (p. 35). Soyannaise (p. 43). Tofu 
cornbread (p. 49). “Tuna” burgers (with canned chicken-
style Soyameat, p. 60). Savory soybean burgers (with whole 
soybeans, p. 61). Chicken-style spread (with canned chicken-

style Soyameat, p. 62). Mild sloppy Joes (with Vegeburger, 
p. 64). Soy chicken spread (with Worthington’s fried-style 
Soy chicken, p. 65). Tofu, peanut butter, and banana spread 
(p. 67). Whole wheat-soy waffl es (with soy fl our, p. 70). 
Crunchy granola (with soy fl our, p. 74).
 Many of the entrees (p. 77-143) call for canned, frozen, 
or dry soy-based meatlike products. McKay’s seasoning 
(chicken-style) and G. Washington broth, Vegex, Sovex, 
and Savita are also widely used. The following is but a 
sampler: Tofu roast (p. 81). Soy bean loaf (p. 82). Soy cheese 
loaf (with tofu, p. 82). Chicken loaf (with chicken-style 
soyameat, p. 85). Soyameat broccoli casserole (chicken-
style, p. 86). Onion tofu (p. 93). Easy tofu casserole (p. 94). 
Tofu casserole (p. 94). Lasagne (with textured vegetable 
protein, p. 95). Soy bean patties (p. 110). Tofu balls (p. 113). 
Soy beans, southern style (p. 115). Delicious baked soybeans 
(p. 116). Stir fry vegetables with tofu (p. 127). Tofu quiche 
(p. 133). Soybean souffl é (p. 138).
 Tofu fruit whip (p. 171). There is a chapter titled “Foods 
for Fifty” (p. 185-201) including: Curried rice with soyameat 
(p. 195). Address: Loma Linda Univ., School of Medicine, 
11136-A Anderson St., Loma Linda, California 92354.

2594. Product Name:  Unique Loaf, Unique Slices, New-
Age Imitation Cheese Food Product (With Casein).
Manufacturer’s Name:  Anderson Clayton Foods.
Manufacturer’s Address:  Humboldt, Tennessee.
Date of Introduction:  1983?
Ingredients:  Incl. casein, lactose, vegetable oil, and soy 
protein isolates.
New Product–Documentation:  See next page. Talk with 
Dick Johnson, formerly of Anderson Clayton Foods. 1990. 
June 30. This product was introduced in about 1982-83 and 
made at the company’s plant in Humboldt, Tennessee. It 
was a mixture of casein, lactose, and soy protein isolates. 
The only fl avor was American, like Kraft American, not 
Mozzarella. It was targeted at restaurants that would use it 
in grilled cheese sandwiches and hamburgers. Initially the 
company made 20,000 lb/week. It may still be made.
 Talk with Ralph Sand, formerly of Anderson Clayton. 
1990. June 30. He thinks this product was named New-Age, 
not Unique Loaf. The company also made and sold Unique 
Slices; he will send the plastic wrap.
 Note: This is the earliest document seen (Oct. 2013) that 
contains soy cheese industry or market statistics or trends–by 
company.

2595. Product Name:  [GranoVita Meatless Meat Balls].
Foreign Name:  GranoVita Soja-mignon.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1983?
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Ingredients:  Soya protein, water, onions, rolled oats, non-
hydrogenated vegetable fats, egg protein, spices.
Wt/Vol., Packaging, Price:  375 gm can retails for DM 
4,56.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products.

2596. Product Name:  [Soya Wieners].
Foreign Name:  Soja-Wienerle.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1983?
Ingredients:  Vegetable oils and fats, water, soya protein, 
egg protein, onions, natural spices, wheat gluten, salt, 
glucose, yeast, rolled oats, bread crumbs.
Wt/Vol., Packaging, Price:  275 gm can retailed for DM 
4,56.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products.

2597. Product Name:  Bontrae (Textured Soy Flour).
Manufacturer’s Name:  GMB Proteins. Div. of Bush Boake 
Allen.
Manufacturer’s Address:  England.
Date of Introduction:  1983?
New Product–Documentation:  Maureen Byrne. 1988. 
Oct. p. 53. GMB Proteins uses a patented method involving 
superheating by means of steam to produce the granular end 
product. This method was perfected in the U.S. by General 
Mills, which then formed a joint venture with Bush Boake 
Allen. Now it is made only in the UK but sold worldwide, 
with the main market being Europe. The advantage of 
GMB’s way of processing the raw ingredient, which is soy 
fl our, is that it is heated very quickly, then dried quickly, 
which reduces the unpleasant beany taste associated with 
soya. According to GMB, the longer the fl our is cooked, the 
more pronounced the beany taste. And because GMB is part 
of Bush Boake Allen, it has the added advantage of being 
able to incorporate sophisticated and sometimes very delicate 
fl avors into the product at the start of the process, so that 
they are well and truly cooked in.

2598. Nisshin Oil Mills, Ltd. 1983? [Soybean proteins 
(Catalog)]. Japan. 1 p. Undated. [Jap]
• Summary: This 1-page color leafl et shows 5 soy protein 
products made by Nisshin. For each, a photo shows the 
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product in a shallow white bowl, and a nutritional analysis is 
given; for the fi rst three the package (a 10 kg multiwall paper 
sack) is also shown. The products are: Soymee S (textured 
soy protein, 51% protein and 1% fat, probably textured soy 
fl our). Sol-P 600 (powdered product for use in various kinds 
of fi sh paste, based on soy protein concentrate; 64% protein 
and 1% fat). Sol-P-S (powdered soymilk, 27.5% protein 
and 28.5% fat). Imitation bacon bits (31.5% protein and 
39.4% fat). Full fat soybean fl our (39% protein and 20% fat). 
Address: Japan.

2599. Paradise Distributors. 1983? The latest scoop... Tofutti. 
Its a natural beauty. All natural nondairy tofu frozen dessert. 
5 luscious fl avors (Leafl et). Torrance, California. 2 panels 
each side. Each panel: 22 x 14 cm. Undated.
• Summary: “Tofutti’s light, rich taste comes from mixing 
tofu, soy milk, fresh fruits and pure wild honey into a 
completely natural frozen dessert.” The product is said to 
contain only 128 calories per 4 oz. serving. Ingredients 
are listed as “Pasteurized tofu dessert base (water, high 
fructose corn sweetener, honey, soybean oil, tofu isolated 
soy protein), all natural fl avorings (if chocolate, cocoa is 
added), soy lecithin, vegetable gums (guar seed, carob bean, 
carrogeenan [sic, carrageenan]), salt.” The use of the term 
“tofu isolated soy protein” is deceptive, perhaps illegal.
 This leafl et was being passed out by Paradise employees 
at the Natural Foods Merchandiser trade show at Anaheim, 
California, March, 1984.
 Note: This undated leafl et may be the earliest English-
language document seen (Sept. 2013) that uses the term 
“nondairy tofu frozen dessert” to refer to soy ice cream. 
Address: 18655 Western Ave. (P.O. Box 6396), Torrance, 
California 90504.

2600. Rakosky, Joseph, Jr. 1984. Rich Freeze, Central 
Soya’s soy ice cream (Interview). SoyaScan Notes. Jan. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Rakosky started work with The Glidden Co. 
as a bacteriologist, then went with Glidden to Central Soya 
in 1958. By 1963 Central Soya had begun development of 
a soy ice cream based on their Promine-brand isolated soy 
proteins. A memo dated 21 April 1964 referred to a pilot-
plant run to produce a dry mix for the product. In 1965 
the innovative new non-dairy frozen dessert was granted a 
registered trademark: Rich Freeze. The product was initially 
developed for a company in Japan since that country had a 
shortage of dairy products. But there were many problems–
for example, they had to remove all sugar to avoid huge 
import duties. Using a Taylor Soft Serve machine Central 
Soya prepared samples using the dry mix and gave them out 
in Japan, but fi nally the deal fell through.
 Then, in about 1970, Central Soya gave out more 
samples at a big international food convention in 
Washington, DC, and at ANUGA in Europe (spiked with 

brandy). They also talked with the U.S. navy about using it 
on ships. The fat was coconut fat and it was a good product, 
but it was never commercialized. He thinks this was the 
world’s fi rst soy ice cream made from soy protein isolates. 
Address: 5836 Crain St., Morton Grove, Illinois 60053. 
Phone: 312-966-7660.

2601. Alfa-Laval Food & Dairy Engineering AB. 1984. Soy 
milk allied products. Text for explanation of overhead set III. 
Lund, Sweden. 25 p. Jan. Unpublished manuscript. [Eng]
• Summary: Probably developed and presented by John 
Wilson, this document contains reproductions of the 38 
slides, tables, and charts used in the presentation, plus text to 
describe each.
 Picture 8. Soy milk plant design depends upon protein 
balance between: “Protein in soy base and protein in 
product.” A table mentions 11% of concentrate (p. 6).
 Picture 11 describes a plant to produce 3,000 kg/hour 
of soy milk. Equipment requirements include: “Soy base 
extraction unit size–294 kg/hour of soybeans. Soy base at 
5.5% protein–1,495 kg/hour. Soy base storage–17,945 kg/
day” (p. 8).
 Picture 13 describes “The soy base extraction process” A 
diagram titled “Extraction” shows “Soy milk extract out” (p. 
8).
 Picture 15 discusses “Features of Alfa-Laval’s soy milk 
base extraction system” include: Continuous. Maximized 
protein recovery. Enzyme lipoxygenase destruction to 
100%. Waste heat recovery. Hermetic grinding. No foam 
suppressant chemicals required. Cleaning in place.
 18-20. Decanter centrifuge. 21. Enzyme and trypsin 
inhibitor deactivation and deodorization. 22. Deodorization. 
23. Cooling and storage. 24. Dairylike products you can 
make from soy milk. 25-26. Blending. 27. Clarifi cation (no 
longer included as standard equipment). 28. VTIS system of 
direct steam injection into product for UHT processing. 29-
30. Steritherm UHT process and features. 31. Recombining 
and “recombined soy milk” which can be made “from soy 
protein isolates or from soy milk concentrates or from spray 
dried soy milk powder.” 34. Other product possibilities (incl. 
“concentrated soy milk”). 38. Mentions “soy base extract.” 
Address: Dept. FD, Box 1008, S-221 03 Lund, Sweden.

2602. Food Engineering. 1984. These tasty frozen desserts 
can be high protein: Frozen desserts are reformulated to 
double the protein at much less cost. You can cut calories, 
too. And with good taste. 56(1):49. Jan.
• Summary: Dr. L. Steven Young is Manager of Product 
Applications for ADM Foods (1825 N. Laramie, Chicago, 
Illinois 60639). He has used Ardex Isolated Soy Proteins and 
Cornsweet 55 (55% high fructose corn syrup) and vegetable 
oils to replace the milk protein, lactose and sucrose, and 
butterfat in traditional ice cream. The new products can have 
twice the protein of standard ice cream at less cost. A good 
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example of how ADM’s formulations can succeed is in the 
Trinidad School Lunch Program. Young reports: “They’re 
using a product that is actually a soy protein fortifi ed milk 
made with MSNF (milk solids not fat), vegetable oil, isolate, 
and sweetener.” This lower cost product has all the nutrition 
of milk and twice the protein.

2603. Hatch Natural Products. 1984. Catalog and price list. 
746 Germanna Highway, Culpepper, VA 22701. 76 p. 28 cm.
• Summary: This company distributes natural foods from 48 
manufacturers including Arrowhead Mills, Chico-San Inc., 
Eden Foods Inc., Edward and Sons Trading Co., Fantastic 
Foods, Great Eastern Sun, Kingdom Foods, Living Farms, 
Love Natural Foods, Mitoku (Great Eastern Sun), Virginia 
Soyworks, and Westbrae Natural. The company was founded 
by Mildred and Ira Hatch; Its history is given on page 1. The 
ingredients in each product are listed. They carry soybeans 
(p. 16-17), dinner mixes with TVP (p. 31-32), imported 
Japanese miso and soy sauce (p. 37-43), soybean oil (from 
Arrowhead Mills p. 60-61).
 Concerning so-called “cold pressed” oils the catalog 
states: “The words ‘cold pressed’ on many oil labels is 
generally thought to mean that they contain natural oils 
processed by the low temperature and pressure method 
discussed above. But this is totally mistaken. The words 
‘cold pressed’ are absolutely meaningless when used as an 
indication of quality. They have no bearing on how the oil 
was extracted or at what temperature it was removed. They 
appear only as a marketing aid which just confuses and 
misleads the consumer and may be found on oils that are 
chemically extracted, bleached, and deodorized. Reputable 
suppliers refuse to use the term on their labels.
 “Oils are extracted by two methods: pressure and 
chemical solvents. Pressing is normally done by what is 
called an expeller press. Temperatures produced seldom fall 
below the 140º to 160ºF range. Still, the oil produced at these 
temperatures loses little of its fl avor and nutrition.”
 Concerning soybean oil: “Soy oil’s fl avor is the strongest 
of all the oils, and many people fi nd the unrefi ned product 
unbearable. Its fl avor is best described as fi shy or painty and 
lacks stability.” Address: Culpepper, Virginia. Phone: (703) 
825-4302.

2604. Koehler, Lennart; Meeuwisse, G.; Mortensson, W. 
1984. Food intake and growth of infants between six and 
twenty-six weeks of age on breast milk, cow’s milk, or soy 
formula. Acta Paediatrica Scandinavica 73(1):40-48. Jan. 
[20 ref]
• Summary: “In 59 normal infants attending well-baby 
clinics, food consumption was registered until 26 and 
growth until 52 weeks of age. They were either breast-fed 
or formula-fed with a cow’s milk product or a soy protein 
product... The soy formula-fed children, who happened to 
be 200 g. heavier at birth, had lower weight gains during 

the fi rst 6 weeks than the other 2 groups. Thereafter, the 
average weights of the soy formula group did not differ 
from the other groups. At 3 months, the soy formula-fed 
children displayed a slower mineralisation and maturation 
of bone, but the difference was no longer signifi cant when 
re-examined at 6 months. Formulas based on soy protein 
isolates seem to be acceptable as substitutes for cow’s milk 
formulas in feeding normal infants.” Address: Dep. of 
Pediatrics and Dep. of Diagnostic Radiology, University 
Hospital, Lund, Sweden.

2605. Product Name:  Soysage [Regular Dark, and Light 
Pineapple Smoked].
Manufacturer’s Name:  Soycraft.
Manufacturer’s Address:  P.O. Box 420, Woollahra (near 
Sydney), NSW 2025, Australia.  Phone: (02) 32 0716.
Date of Introduction:  1984 January.
Ingredients:  Cracked soybeans, wholewheat, wheatgerm, 
herbs, spices.
Wt/Vol., Packaging, Price:  375 gm.

New Product–Documentation:  Letter and Label sent by 
Ralph and Volli Henderson, founders of Soycraft. 1984. 
Jan. 17. “The two casing samples I’m enclosing show the 
two types of soysage we make: the dark color is regular, 
the sexy lighter color is for our Pineapple Smoked. You 
will never know the month or so of agony we went through 
to learn about the sausage business, the right casings, the 
right clippers, the right fi ller, the nights of torture as casing 
after casing burst at the high temperatures. The sausage 
people thought we were insane as few of them cook at the 
temperatures for the length of time we do, and our mix is so 
different from anything in the meat industry, although due to 
the high cost of meat many of the salami manufacturers are 
mixing in soy concentrate and persuading the public they are 
buying meat!”
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2606. Young, Vernon R.; Puig, M.; Queiroz, E.; Scrimshaw, 
N.S.; Rand, W.M. 1984. Evaluation of the protein quality 
of an isolated soy protein in young men: relative nitrogen 
requirements and effect of methionine supplementation. 
American J. of Clinical Nutrition 39(1):16-24. Jan. [26 ref]
Address: Dep. of Nutrition and Food Science, and Clinical 
Research Center, MIT, Cambridge, Massachusetts 02139.

2607. Young, Vernon R.; Wayler, A.; Garza, C.; Steinke, 
F.H.; Murray, E.; Rand, W.M.; Scrimshaw, N.S. 1984. 
A long-term metabolic study in young men to assess the 
nutritional quality of an isolated soy protein and beef 
proteins. American J. of Clinical Nutrition 39(1):8-15. Jan. 
[14 ref]
• Summary: The nutritional quality of isolated soy protein 
is high and this plant protein can serve as the sole source of 
essential amino acids and nitrogen for protein maintenance 
in adults. Address: Dep. of Nutrition and Food Science, and 
Clinical Research Center, MIT, Cambridge, Massachusetts 
02139.

2608. Calvert, Francis E. 1984. Work with Ford and Drackett 
on soybeans (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Feb. 19. 3 p. transcript.
• Summary: Francis (Frank) Calvert was fi rst introduced 
to soybeans after he went to Detroit. In about 1931, Ford 
arrived at the Chemical Plant in Greenfi eld Village (also a 
lab and a pilot plant), with a 20 pound sack of soybeans. He 
threw them on the workbench and said, “More people eat 
these than anything else. There must be something awfully 
good about them. Why don’t you fellows fi nd out what it is.” 
They were already doing research on agricultural wastes and 
chemurgy, on almost every crop you could think of.
 Their fi rst problem was getting soybeans. There were 
none available. Within the next year or two they planted 
thousands of acres themselves. Ford plowed up a big fi eld 
and planted quarter acre plots with different varieties. It was 
an enormous quantity. Even though they didn’t know what 
to do with them, it was Ford’s style. He did nothing small. 
They raised hundreds of quarter acre plots, testing different 
varieties.
 Dr. Edsel Ruddiman, after whom Edsel Ford was 
named, was a nutritionist and pharmacologist. He ran the 
food laboratory and made lots of the foods served in the 
Ford cafeteria to Ford employees. They were fi rst sold as 
samples, but didn’t sell well because of the fl avor. From 
about 1932-33, the products included soy milk, soy cheeses, 
and soy ice cream and sherbets. Soynuts were also made in a 
counter-current fryer in rectangular buckets on a chain. The 
employees ate most of the products and tourists consumed 
some. Food was also served from the kitchen at the Wayside 
Inn in the village. Products were provided as a snack, but 
most were given as samples, and a few were sold.

 Both Atkinson and Calvert, research chemists, reported 
to Boyer. Calvert left Ford in 1938 and went to Drackett. 
Boyer and Atkinson left later to do work on soy-based 
plastics.
 ADM bought The Drackett soybean crushing plant in 
about 1957. Calvert went with ADM for about 5 years, until 
1960-61. From 1962-74, he worked for Ralston Purina. In 
December 1958 Ralston purchased Procter & Gamble’s 
plant in Louisville, Kentucky, and were already somewhat 
involved with isolates; they began working with foods after 
1962.
 Ralston went into dietary products and infant formulas 
in about 1963-64, supplying soy protein isolates to most of 
the infant formula manufacturers such as Miles and Wyeth 
Labs. Ralston, Loma Linda and Worthington were the 
biggest suppliers of infant formula from 1962-74.
 Don Walker, Vice President of Ralston Purina, took a 
strong interest in soy protein. Ralston took the lead primarily 
because of the strong interest and leadership of Hal Dean, 
then Chairman of the Board and CEO. Dean was the key 
motivating force from the early 1960s. He fi rmly believed in 
and supported soy protein development.
 Ford was the father of the soybean industry in the U.S. 
He had an impact just through his interest in soybeans. He 
planted soybeans and promoted and merchandised them in 
the same way he promoted the industrial barn at the World’s 
Fair in Chicago. Ford set up an extraction plant and actually 
extracted oil and molded gearshift balls at the Industrial Barn 
at the Fair. People couldn’t believe their eyes! Ford was the 
single largest soybean grower in the U.S. at that time.
 Note: Frank Calvert passed away in about 1986. 
Address: 1513 Northlin, Kirkwood, Missouri 63122. Phone: 
314-822-3187.

2609. Smith, Oak B. 1984. Re: More on the history of 
Wenger’s work with extrusion cooking. Letter to William 
Shurtleff at Soyfoods Center, Feb. 29–in reply to inquiry. 3 p. 
Typed, with signature on letterhead.
• Summary: “2. As far as I know, all PL 480 cereal based 
blends corn or wheat will optionally be manufactured 
on extrusion cookers beginning in 1966. The original 
specifi cation for CSM, as I recall it, specifi ed that the 
degerminated corn should be cooked on heated fl aking rolls. 
I of course tried, beginning in 1965, to secure a change 
in this specifi cation so that their degerminated corn could 
be processed by extrusion cooking. At my request, Dr. 
Buchannan of General Foods, Mr. Don Sabin of UNICEF 
and Dr. Max Milner of UNICEF suggested to Mr. Orville 
Freeman, Director of Agriculture, that specifi cation should 
be modifi ed to permit the extrusion cooking of CSM and 
later of WSB. I don’t have an exact date in which this 
became effective, but believe it was in the fall of 1966. 
I have submitted a similar request to Mr. Freeman. “3. 
For the 1964 publication of the paper “Production and 
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Nutritional Evaluation with Extrusion Cooked Full Fat 
Soybean Flour” by Mustakas, Griffi n both of the Northern 
Research Laboratory, Layton Allen of UNICEF and by 
me was fi rst published report of the work done jointly by 
UNICEF, USDA and Wenger in 1963. Publication was held 
up for some reason or another so that the paper was not 
presented until the fall meeting AOCS in Minneapolis in 
September of 1963. All the work done on that report was 
on the Wenger extrusion cooking method of processing full 
fat soy for control of growth inhibitors. “4. Paul Crowley 
of USDA became interested in extrusion cooking of full fat 
soy in about 1967 as I recall it. Paul has been out. in India 
for a time and got interested in trying to fi nd methods by 
which locally produced foods could be safely processed for 
infant feeding programs and the like. I suppose his interest 
stemmed from the earlier work that was published in the 
Mustakas’ paper.” Address: Chairman Emeritus, Wenger 
International, Inc., One Crown Center, Suite 510, 2400 
Pershing Rd., Kansas City, Missouri 64108. Phone: (816) 
221-5084.

2610. Aoki, H.; Shirase, Y.; Kato, J.; Watanabe, Y. 1984. 
Emulsion stabilizing properties of soy protein isolate mixed 
with sodium caseinates. J. of Food Science 49(1):212-16. 
Jan/Feb. [25 ref]
Address: Food Processing Lab., Faculty of Home 
Economics, Otsuma Women’s Univ., Sanban-cho, Chiyoda-
ku, Tokyo 102, Japan.

2611. Food Processing (Chicago). 1984. Cargill to expand 
textured soy protein plant. Feb. p. 18.
• Summary: Cargill is expanding their textured soy fl our 
plant in Cedar Rapids, Iowa, by 20,000 square feet. The 
expanded plant is expected to start operating in April 1984.

2612. Lee, Y.H.; Marshall, R.T. 1984. Strength of rennet curd 
made from milk and chemically modifi ed soy proteins. J. of 
Dairy Science 67(2):263-69. Feb. [27 ref]
Address: Dep. of Food Science & Nutrition, Univ. of 
Missouri, Columbia, MO 65211.

2613. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk 
industry and market: Worldwide and country-by-country 
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with 
extensive historical information. The fi rst study of its type, 
with many statistics, graphs, and tables. Volume 1 is the 
market study, and Volume 2 is black-and-white copies of 
soymilk labels and other graphics.
 Contents: 1. Introduction. 2. Directory of soymilk 
manufacturers and related companies worldwide. 3. 
Defi nitions and varieties of soymilk. 4. Overview of world 
soymilk industry and market, and future outlook. 5. United 

States soymilk industry and market. 6. Japan. 7. Korea. 
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and 
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14. 
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri 
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak 
Group in Sweden, Alfa-Laval and John Wilson in Sweden, 
Danish Turnkey Dairies–DTD and Soya Technology Systems 
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de 
Selliers in Belgium, Dansk Soyakagefabrik in Denmark, 
Lima Andiran in France, Galactina in Belp, Switzerland, and 
Semper A.B. in Sweden).
 20. Latin America. 21. Africa. 22. History of Vitasoy 
in Hong Kong. 23. Two modern soymilk manufacturing 
processes: Marusan and Alfa-Laval. 24. Etymology of the 
word “soymilk” worldwide. 25. Analysis of ingredients in 
49 popular Japanese soymilk products. 26. Bibliography. 
27. About the Soyfoods Center. A table on p. 12 gives an 
overview of world soymilk production in 1983 ranked in 
descending order of annual per capita consumption. These 
statistics do not include China (PRC) or soy-based infant 
formulas, usually made from soy protein isolate. 1. Taiwan, 
210 million liters, 11.1 liters / capita, growing at 30% per 
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita, 
growing at 10% per year. 3. Singapore, 11.2 million liters, 
4.7 liters / capita, growing at 15% per year. 4. South Korea, 
67.0 million liters, 1.60 liters / capita, growing at 60% per 
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6. 
Japan, 131.8 million liters, 1,10 liters / capita, growing at 
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters / 
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total 
world production: 548.3 million liters.
 Page 36 gives an overview of the U.S. market for soy-
based infant formulas and adult soymilk. Production of 
soy-based infant formulas (on a ready to serve basis) in 1983 
was as follows: Ross Laboratories made 14,720,000 gallons 
of Isomil (i). Mead Johnson made 14,080,000 gallons of 
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac. 
And Wyeth Labs made 960,000 gallons of Nursoy. Thus 
32,000,000 gallons of soy-based infant formula were made in 
the USA in 1983.
 Also in 1983, consumption of soymilk by adults in 
the USA was as follows: 1,743,000 gallons were made 
by specialized soymilk manufacturers in the USA (Loma 
Linda Soyagen 1,000,000 gallons; Worthington Soyamel 
670,000 gallons, Miller’s Soy (private label) 73,000 
gallons). 690,000 gallons were imported (328,000 gallons 
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by 
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000 
gallons of President by President, 25,000 gallons of Kibun 
by Kibun, 8,000 gallons of To-Neu by San-J International). 
250,000 gallons were made fresh by tofu companies (45,000 
gallons by Mighty Soy, 41,000 gallons by Victor Foods 
[Scarborough, Ontario, Canada], 39,000 gallons by Quong 
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by 
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others).
 Yield. 1 ton of raw soybeans yields approximately 4,320 
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
 On page 56 is a table of “Large natural food distributors 
in the US” with the dollar fi gure being estimated annual sales 
in millions of dollars.”
 1. Rainbow Distributing (Denver, Colorado) $13.
 2. Arrowhead Mills (Hereford, Texas) $12.
 3. Eden Foods (Clinton, Michigan) $10.
 4. Rock Island Foods (Ignacio, California) $10.
 5. Westbrae Natural Foods (Emeryville, California) $9.
 6. Pacifi c Rim (Seattle, Washington) $7.
 7. Cornucopia Natural Foods (Coventry, Rhode Island) 
$7.
 Total estimated sales for the top 7 distributors: $68 
million a year.
 Note: This book was favorably reviewed by: (1) Andrew 
C. Peng, Professor, Food Processing and Technology, Dep. 
of Horticulture, The Ohio State University, Columbus, Ohio, 
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo 
(Soyfoods News, in Japanese). 1984. Aug. 1. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2614. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
(Continued–Document part III). In: Shurtleff and Aoyagi. 
1984. Soymilk Industry and Market: Worldwide and Country 
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: Continued. The 1960s, Continuing Growth. 
During the period from 1955 to 1960 sales of Vitasoy grew 
5-fold, from 8.4 million bottles in 1955 to 42 million in 
1960. This represented a remarkable compound rate of 38% 
a year, the highest rate in the company’s history up to the 
present. The time had come to launch a new phase of the 
business: mass promotion.
 In the early 1960s, with sales skyrocketing, Lo set out 
to take full marketing advantage of the breakthroughs he had 
made in packaging, distribution, and market domination. 
He launched a major, modern advertising campaign. The 
slogan (used until 1975), emphasizing health and nutrition, 
introduced a much wider public to Vitasoy and its new name. 
It proclaimed: “Vitasoy makes you taller, stronger, and more 
attractive.”
 During the 1960s, sales increased 2.4-fold, climbing 
to 60 million bottles a year in 1962, then to 67 million 
in 1965 and 100.8 million in 1970, for a very healthy 
compound growth rate of 9.2% a year during the decade. 
By 1962 Vitasoy had become Hong Kong’s best-selling 
soft drink, ahead of such internationally known brands as 
Coca-Cola, Pepsi-Cola, and Seven-Up (Lo 1964). In 1964 
Vitasoy retailed for less than one-third the price of cow’s 
milk in Hong Kong. In the mid-1960s Malt Vitasoy was 
introduced and soon became very popular. By 1968 Vitasoy 
had captured an impressive 24% of the highly competitive 

Hong Kong soft drink market. Here, indeed, was a soybean 
Cinderella success story.
 In 1961 Vitasoy, which had met no competition from 
brand-named soymilks since its origin, suddenly had its fi rst 
real rival. Fung Lik Nai, meaning “milk fi lled with energy 
and power,” was launched that year, only to disappear after 
one season. Again Vitasoy shared the market only with tiny 
street-side makers of traditional soymilk.
 In 1962-63 HKSBP built a new plant in Kowloon, 
doubling the production capacity of the old plant in Hong 
Kong. By the fi rst year it was operating at 90% of capacity. 
The plant had the most modern, mechanized equipment, 
including a continuous automatic sterilizer for the sealed 
bottles.
 In 1964 Lo was invited to present a paper on his 
experience in promoting Vitasoy at the International 
Symposium on Oilseed Protein Foods organized by UNICEF 
in Tokyo. The paper was hailed for its description of the 
commercial marketing of a protein-rich soft drink. It was 
published in the May 1964 issue of Soybean Digest. Because 
of Vitasoy’s proven success, the United States was now 
willing to grant outright fi nancial aid to any American 
company willing to introduce protein-enriched soft drinks 
in any Latin American country. UNICEF was also willing to 
give fi nancial and technical aid to companies interested in 
starting similar projects in developing countries in Asia or 
Africa. Right after the Tokyo conference Lo was approached 
by more than half a dozen multinational companies, who 
wanted to franchise Lo’s Vitasoy process on a worldwide 
basis. Lo fi nally chose to go with Monsanto, a chemical 
company based in St. Louis, Missouri. Monsanto wanted 
to diversify into food processing, using Vitasoy as the key 
catalyst for its new department. Most of the other companies 
were already heavily into food processing and Vitasoy would 
be just another item for them. Monsanto and Lo set up a 
Hong Kong subsidiary, Lomond Ltd., of which Lo owned 
one-fi fth of the stock and got royalties on sales.
 The choice of Monsanto, however, proved to be a 
serious mistake, for they had no experience in developing 
and marketing a new food. Instead of going out and fi nding 
interested bottlers, they spent 3 years on fruitless research, 
hoping to develop a concentrate (based on soy protein 
isolates and containing more than 100 fl avor ingredients, 
including vanilla, orange, and cinnamon) with an improved 
fl avor that they could sell to prospective bottlers like Coca-
Cola’s secret formula. In August 1968 Monsanto announced 
that it planned to bottle and market a soymilk soft drink in 
Guyana, South America, with plans for eventual expansion 
to other Latin American and Asian markets (Soybean Digest, 
Aug. 1968; TIME 1968). The new isolate-based drink, called 
Puma, containing about 2.5% protein, was launched in 1969. 
It had a strong banana fl avor. In the early years about 29 
million bottles were sold annually, all through retail outlets. 
Yet from Lo’s point of view, the Puma project had only 
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limited success. In 1969, when the heavy chemical industry 
turned sour, Monsanto, itself in larger trouble, stopped 
putting new money and energy into the project, and they 
soon sold the entire operation to the local bottler (who was 
still making Puma in 1976; Aguilera and Lusas 1981). This 
whole debacle was Lo’s biggest setback to date. He had 
had a world market at his fi ngertips and lost it. After this 
apparent failure he was never able to renegotiate with other 
multinationals. Once again, he would be forced to start all 
over using an entirely new approach–but that would have to 
wait until the late 1970s (Lo 1982).
 One of Lo’s greatest admirers was Dr. Harry Miller, 
who had pioneered soymilk production in Shanghai in 1936. 
He and Lo had fi rst met in Hong Kong after World War II. 
Miller visited the Vitasoy plant. Lo remembers him as “quite 
business minded and interesting in getting people to use his 
soymilk manufacturing process, on which he would collect 
a small royalty.” Miller wrote two articles about Vitasoy in 
the Soybean Digest in June 1948 and May 1965. Miller, who 
was one of the fi rst to see the great potential of soymilk for 
China, was apparently delighted that Lo had been able to 
so successfully manifest this potential. In the 1965 article 
he spoke of Lo’s “genius and leadership” and how some 40 
large delivery trucks distributed Vitasoy to hospitals and 
schools. It retailed from street vendors for slightly more than 
3 cents (US) per 7-ounce bottle.
 “By the late 1960s the international media began to take 
notice of Vitasoy’s meteoric rise to popularity. In 1968 Time 
magazine ran an article stating that “Vitasoy has become the 
new soft-drink craze of the British Crown Colony. A 6.5 oz. 
bottle costs 3.5 cents, compared with 4.8 cents for the same 
sized bottle of Coca-Cola. Vitasoy has captured 25% of the 
Hong Kong soft-drink market. This year an estimated 78 
million bottles, second only to Coca-Cola’s 100 million, will 
be sold from sidewalk stands, sampans and grocery stores for 
a total of $2,600,000.”
 In about 1974 a major East Asian business magazine did 
a long story on Lo, his company, and Vitasoy.
 As soon as Lo had proved the potential of soymilk, 
the giant Coca-Cola Company got interested. In 1966 they 
started a Protein Beverage Project within the company and in 
1968 introduced their fi rst soymilk, Saci, in Brazil. Coke was 
smart enough to join the trend rather than fi ght it. Eventually 
other huge multinational corporations, including Mitsubishi 
in Japan and Nestle in Europe (in the late 1970s) followed 
Vitasoy’s lead, further sparking the soymilk renaissance. 
Continued. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2615. Thompson, D.B.; Erdman, J.W., Jr. 1984. The effect of 
soy protein isolate in the diet on retention by the rat of iron 
from radio-labeled test meals. J. of Nutrition 114(2):307-11. 
Feb. [17 ref]
Address: Dep. of Food Science, Univ. of Illinois, Urbana, IL 

61801.

2616. Wolf, Walter J. 1984. The main uses for the various 
modern soy protein products in America (Interview). 
SoyaScan Notes. March 2. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: The following, listed within each category 
in approximate order of importance, are the main uses of 
modern soy protein products in the USA:
 Soy protein concentrates: Processed meat products, 
including sausages, meat loaves, turkey loaves, salisbury 
steak in TV dinners (ground beef vs. sausages). Works as a 
binder and extender.
 2. Isolates. Infant formulas (he does not know if 
pumping hams {by injecting an isolate solution} is yet 
legal in USA; ask Ralston Purina). Is it legal in Europe? 
Coffee whiteners and other dairy analogs (including infant 
formulas), for example blend with cheese whey to replace 
nonfat dry milk (NFDM; most may be soy fl our). Meat is a 
fairly big use.
 3. Textured soy fl our. Ground beef extender or atop 
pizza as a ground beef substitute or extender. Imitation bacon 
bits used in salad bars. All bacon bits are now made from 
textured soy fl our, not spun isolates. Cargill is a big maker 
of imitation bacon bits. He thinks they supply General Mills 
who sells them as Bac*O’s. He does not know who makes 
them for McCormick. So there are two sellers.
 4. Textured concentrates are used mainly in higher 
quality meat products. Lots used by the military in extended 
beef. (Does military now also use textured soy fl our?).
 5. Jet Cooked Textured Isolates. Meat extender or 
replacer? They are chewy. More expensive foods. Jet cooked 
isolates are typically sold frozen; check. Not the typical 
thermoplastic extrusion. He is not sure if Worthington or 
anyone else makes textured isolates in the form of spun 
protein fi bers.
 6. Modifi ed isolates are extensively hydrolyzed with 
pepsin (they are almost hydrolysates) and used in candies? 
He thinks the isolates used in whipped toppings are not 
hydrolyzed. Check. Whipped cream replacers are NOT 
hydrolyzed. He is not positive. Ask Gunther. A lot of them 
replace sodium caseinate with soy isolates to reduce sodium.
 Question: Which of these products is most widely used 
in sausages? Concentrates and soy fl our, he thinks.
 One good but expensive source of information about 
industry and market statistics is Frost & Sullivan Reports: 
F&S Inc. 106 Fulton St. New York, NY 10038. Winter of 
1982 titled “Protein Ingredients Market in the U.S.” ($1100). 
Another is “New Food Ingredients in Europe” (Sept. 1981; 
$1250). He’ll send me copy of fl yer. In the contents are the 
estimated market shares of soy protein ingredient producers. 
They also did one ten years ago. The probably get their 
information from retired people in the industry. Address: 
NRRC, Peoria, Illinois.
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2617. Wolf, Walter J. 1984. The soy protein isolate industry 
in America in 1983 (Interview). SoyaScan Notes. March 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Wolf talked with Dan Hooten who is now 
with Land O’Lakes, but who used to be with Dawson Mills. 
Land O’Lakes bought Dawson Mills several years ago. 
The following are Hooten’s estimates of the capacities of 
America’s largest isolate manufacturers in 1983:
 Ralston Purina, 70 million lb/year. The company has 
3 plants: Prior, Oklahoma, 30 million lb/year. Louisville, 
Kentucky, 20 million lb/year. And Memphis, Tennessee, 20 
million lb/year.
 ADM (Archer Daniels Midland), 20-25 million lb/year.
 Grain Processing Corp., 14-15 million lb/year.
 Thus the total capacity of the top 3 U.S. companies is 
104-110 million lb/year (47,200 to 49,800 metric tons/year). 
Some of these isolate products are exported. A.E. Staley 
Mfg. Co. began to make isolates about 1 year ago. Hooten 
does not know their capacity. Address: NRRC, Peoria, 
Illinois.

2618. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
soy protein concentrates, isolates, and textured soy protein 
products. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 25 p. March 4. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Defi nition of types of products. Part I: History 
of modern soy protein products from origin to 1964. Soy 
protein isolate: Tofu, Nagel in New York 1903, Beltzer in 
1911, Ajinomoto in 1919, Cone and Brown patent in 1928, 
Glidden (fi rst plant in U.S. for production of industrial 
grade soy protein isolate) in 1935, fi rst study of use of soy 
isolates in food (Woodruff at University of Illinois, 1938), 
Glidden fi rst company in the West to produce a soy protein 
isolate for use in food (1939, enzyme-modifi ed), Glidden 
fi rst with large-scale production of non-enzyme modifi ed 
isolates (1957), Worthington Foods introduced Soyamel 
in 1952 (fi rst soymilk based on isolate). Soy protein 
concentrates: First developed and introduced in Germany 
in 1925, fi rst commercial food-grade concentrates and fi rst 
patent from Griffi th Laboratories in 1959. Textured soy 
protein products: Developed in China 1,000 years ago, made 
from tofu or yuba, earliest Western meat analogs developed 
by John Harvey Kellogg about 1896 (without soy), fi rst 
synthetic industrial protein fi ber (Lanital, made from casein) 
introduced in Italy 1936, fi rst industrial (non-food) soy 
protein fi bers in 1938 from Robert Boyer of Ford Motor 
Co. (used for upholstery), Boyer got patent for use in food 
(1951), rights purchased by Worthington, Dr. Harry Miller’s 
soya loaf in 1939, Worthington fi rst to produce a meat analog 
based on spun soy protein fi bers in 1960, textured soy fl our 
(TSP or TVP) introduced as food ingredient in U.S. in 1964.

 Part II: History of modern soy protein products in 
the U.S. from 1965 to 1981. 1964 Belden report from 
Harvard Business School Protein Paradox. Commercial 
Protein Foods Studies Program of the U.S. Agency for 
International Development (AID) encouraged U.S. fi rms to 
develop protein foods for the Third World in 1967. General 
Mills Bac-O’s test marketed 1966. Producers. February 
1971 breakthrough when USDA authorized use of TVP 
in school lunch programs. 1972 Soybeans. Chemistry and 
Technology, edited by Smith and Circle, contained all the 
research on nutrition and processing up to that time. 1973 
high beef prices led to beef-soy retail blends. Appearance 
of TSP cookbooks, starting in 1971. First World Soy 
Protein Conference held in Munich, Germany, in 1973. In 
1974 Miles Laboratories/Worthington Foods introduced 
Morningstar Farms meat analogs, the fi rst soy protein meat 
analog entrees marketed to mainstream America. Textured 
soy concentrates and other concentrate developments. New 
developments with isolates. New fl avorings. New textured 
soy fl our development. 1978 Keystone Conference on soy 
protein and human nutrition sponsored by Ralston Purina. 
Problems with government regulation.
 Part III: History of modern soy protein products outside 
the U.S. and Europe (1960-1981): Japan. China. Other Asia: 
Philippines, India, Sri Lanka. Latin America: Colombia, 
Mexico. Address: Lafayette, California. Phone: 415-283-
2991.

2619. Sterner, Mark H. 1984. More on work with Meals for 
Millions Foundation, 1966-1973 (Interview). Conducted by 
William Shurtleff of Soyfoods Center, March 13. 2 p. typed 
transcript.
• Summary: A major change in Meals for Millions took 
place on 14 Sept. 1964 when Florence Rose was replaced 
by Jerry Miller as executive director. In about 1965 the 
new offi cers at MFM began to lay plans for a new building. 
Clifford Clinton provided moral support from the wings. 
Funds for the Santa Monica building came from Morris 
Asimow, PhD (who was president of MFM at the time) 
and Jerry Miller; they co-signed a note with a Santa 
Monica bank, which was later converted to a mortgage. 
The mortgage was paid off over the years by contributions 
to MFM during Sterner’s period there. There were no land 
grants. Construction started in 1965 and MFM moved into 
the new building in April 1966. They wanted a building of 
their own located outside of Los Angeles where they could 
have a pilot plant and offi ces.
 In India, the original MPF-type food was developed 
at Mysore based on peanut meal and Bengal gram. It was 
later manufactured by Gopi Agarwal and his brothers in 
J.B. Protein Food Industries. They had a peanut pressing 
operation in northeast India. They started making it in about 
1965 and called it Multi-Purpose Food; it did not contain 
soy. MFM, instead of sending MPF from the United States, 
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sent money to India to help pay for distribution.
 Bob Nave and SPRA of the Methodist Mission, 
sometime after that, put in a soy extrusion operation. At a 
later date, just before Mark left MFM, there was an effort 
with Nave to produce second generation foods. Nave’s 
mission had received MPF from the USA then bought it 
from the Agarwals. Then Nave got an extruder and started 
to make a similar product. So MPF sparked Nave’s interest; 
eventually he went into second generation foods. Also, 
someone in the south of India made a little MPF using 
peanut meal, but no soy. Lots of peanuts were available, but 
afl atoxins were a problem.
 MFM was more involved in image building than in 
truth; it was a big problem in the early days. Everyone 
wanted to embellish the story to help raise funds. For 
example, the early newsletters said that one meal of MPF 
cost only 3 cents. No! That was the cost to manufacture it in 
Los Angeles, not the cost when it arrived for a hungry person 
in Europe.
 Adine Laugh was a promotion person, employed by 
MFM to promote the organization. When Mark arrived he 
worked a lot to bring truth back into the picture. Clifford 
Clinton was a very dedicated man, but there were several 
years in about 1963-64 when he was alienated from MFM. 
He got involved with a chiropractic doctor or healer [Dr. 
Omar Fareed] who sort of mesmerized him. That doctor 
was fl amboyant and lived in Beverly Hills. He threatened 
to take over MFM but the board would not allow it. Clinton 
resigned, but soon returned. After Clifford Clinton died, his 
wife and son were on the board.
 The original MPF was based on uncooked soy grits, but 
early on it became available in both soy fl our and soy grit 
form. This lasted until the 1970s, whereafter it was based 
entirely on toasted soy grits. Note: General Mills, Inc. began 
to make Multi-Purpose Food in Dec. 1959; it was based on 
toasted soy grits.
 Mark visited the United Rescue Mission (URM) in 
Taiwan; they helped care for refugees from mainland China. 
They may well have received MPF.
 In 1966 Mark was hired by MFM (not as new program 
head) to develop the protein food technologies that would 
use indigenous third world ingredients and to develop 
a technology transfer curriculum. That led to a more 
professional reputation for MFM. Mark worked in that 
position from 1966 to 1972, when he went to Korea. During 
that time, Jerry Miller was executive director, followed by 
Irvin Saunders, a retired colonel, followed by Mark.
 In about 1973 USAID in Washington, DC, began to 
give MFM $1.3 million a year. Some of this money was 
earmarked for building a workshop, and for enlarging labs 
and classroom facilities and the program itself.
 This month the Korean MFM project [based on 
extrusion cooking] is being turned over to a Korean MFM 
foundation to be funded by Koreans for work in Korea. 

When Mark was director of technology transfer, soymilk 
equipment was donated by Sam Tubin. A Chinese banker 
in Los Angeles wanted to set up a soymilk plant there. In 
1967-68 he set it up to make soymilk to be bottled in soda 
pop bottles. He never got it off the ground, although he had 
all the equipment–which lay around unused for a year or so. 
Sam Tubin bought the equipment to produce a beverage from 
fi sh meal using the Viobin process for making fi sh meal. 
That didn’t work out, so Sam donated the equipment, worth 
$250,000 to MFM.
 While Mark was in Korea he made connections with 
the Sam Young Co., a large manufacturer or ramen (instant 
noodles). They wanted to start making soymilk, so Mark 
installed MFM’s soymilk equipment at their plant outside 
Seoul and they paid MFM for it in installments in Korean 
money. Using that money, MFM set up a program in Korea 
with an in-country director. And they set up an extruder and 
project in Wanju funded by payments from the soymilk plant.
 The soymilk plant began operating in about 1973. 
They did it in a big way, made 5,000 bottles a day, and soon 
expanded the plant. Mark thinks the soymilk product was 
named Super-D; it came in plain (sweetened) and chocolate 
fl avors. MFM’s Korean project became self-supporting 
when one province took on the program to provide infant 
and weaning foods, as well as commercial foods that were 
sold. On 20 March 1984 (in about a week) the project will 
be offi cially turned over to the Koreans. MFM has been 
putting a little money into the project. The extrusion project 
is also very alive. Now the provincial government is trying 
to persuade other provincial governments to build their own 
LEC (low cost extrusion cooker) plants.
 Starting in about 1966, at the Santa Monica center 
they used to demonstrate all the state of the art methods of 
making soymilk including hot grind, whole raw bean, using 
soy protein isolates, etc. Mark does not know if any of that 
work took hold and was applied anywhere. It was all pretty 
academic. The tuition of most students was paid by MFM or 
by a commercial company.
 MPF was an important, pioneering idea and food. 
History is partly the result of huge, impersonal forces, and 
partly the work of particular remarkable men and women, 
who are often pioneers. They have a vision and an idea and 
are willing to take a risk and to work hard to manifest that 
idea.
 A good historian should be able to trace great 
movements and ideas back to the men and women whose 
ideas and vision started them, and then to give them life 
and to give them credit for what they have seen and done. 
Clifford Clinton was clearly one such man. Address: Former 
director, Meals for Millions Foundation.

2620. Caty, Thérèse. 1984. Dossier: Le soja [Dossier on 
soyfoods in France]. France Dietetique. Feb/March. p. 24-
31. [Fre]
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• Summary: This extremely interesting article gives an 
introduction to the various soyfoods, then list all known 
soyfoods products sold in France, complete with the brand, 
product name, ingredients, nutritional composition, weight 
or volume, and packaging. The last half of the paper is a 
French translation of a paper titled “The American boom in 
traditional soy products,” presented by Richard Leviton on 
11 Oct. 1983 at a conference in Parma, Italy.
 The following products, manufacturers/marketers 
(and brands) are listed: 1. Whole soybeans and fl our: Lima 
(Organic soybeans, organic whole soy fl our). 2. Textured 
soya: Charusse, Soyavit. 3. Convenience prepared foods 
for vegetarians: Pural (Frika Vita, Sojafl eisch, Pasta Chuta, 
Sojavite, Soja Mignon, Sojanelles, Sojanelles épicées), Hera 
(Croq Meal, Herameal, Végémeal, Potage), Fritini (Aux 
herbes). 4. Liquid soymilk: Celnat (Soyo), Lima, Pural 
(Sojlactis), Sapov (Sojal), Provamel (Soya Drink, Soya 
dessert choco [a pudding, made by Alpro in Belgium]), 
Naturvit (Soyalet, Soyalet sans sucre). 5. Tofu: Le Bol en 
Bois (Koya-dofu), Soy (Tofu, Croque Tofu [6 types]). 6. 
Tempeh: Traditions du Grain. 7. Miso: Celnat (Brown rice 
miso imported from Japan, Barley miso), Lima (Hatcho 
miso, barley miso). 8. Soy sauce: Celnat (Shoyou), Lima 
(Tamari, Tamari Shoyu). Address: France.

2621. Hauck, Sheldon J. 1984. Soy proteins: The United 
States experience. In: Ontario Soya-Bean Growers’ 
Marketing Board. ed. 1984. Ontario Soybean Symposium. 
Chatham, Ontario, Canada: OSGMB. 319 p. See p. 264-79.
• Summary: The Food Protein Council was organized in 
1971; in Jan. 1982 the name was changed to Soy Protein 
Council. Most of the organization’s early activity was 
devoted to working with U.S. government agencies to evolve 
fair laws and regulations governing nutrition labeling and 
composition of soy protein products, and the use of soy 
protein in government feeding programs... Much of that task 
is behind us and we feel the need to extend our activities into 
the realm of public or consumer information...
 “We estimate that soy protein is an ingredient in over 
2500 readily available grocery store items... Soybeans are 
a raw material that account for over 90% of the vegetable 
protein on the market today. Over 1 billion pounds of soy 
protein is manufactured each year in the United States.
 Soy protein products are used primarily as a functional 
ingredient in foods. The addition of soy protein keeps 
cookies form breaking, keeps bread fresh longer and makes 
it more nutritious, makes sausage and luncheon meats more 
fi rm and juicy, makes soup more thick and creamy, reduces 
the amount of fat absorbed by doughnuts when they are 
frying, reduces shrinkage in meat patties, makes waffl es 
and pancakes brown and crispy, and when added to pizza 
topping, saves money, reduces fat and cholesterol, and 
tastes delicious. The Council is not promoting soy protein 
in competition with beef. Because adding soy protein to 

a meat product, “we’re using information that shows how 
using soy protein as an extender can actually lead to more, 
not less meat consumption... The U.S. Army is trimming 
nearly $7 (over $10 more up to date) million from its annual 
food budget by using soy protein in its kitchens around the 
world.” Address: Executive Vice-President, Soy Protein 
Council, Washington, DC; Founder & President, Hauck & 
Associates, Washington, DC.

2622. Ketelsen, Sandra M.; Stuart, Mary A.; Weaver, Connie 
M.; Forbes, R.M.; Erdman, J.W., Jr. 1984. Bioavailability 
of zinc to rats from defatted soy fl our, acid-precipitated soy 
concentrate, and neutralized soy concentrate as determined 
by intrinsic and extrinsic labeling techniques. J. of Nutrition 
114(3):536-42. March. [24 ref]
Address: 1&5. Dep. of Food Science, Univ. of Illinois, 
Urbana, IL 61801; 2-3. Dep. of Foods & Nutrition, Purdue 
Univ., West Lafayette, Indiana 47907.

2623. Somaatmadja, Sadikin. 1984. Development of soybean 
culture in Indonesia. Tropical Agriculture Research Series 
No. 17. p. 23-36. March. International Symposium on 
Soybean in the Tropics and Subtropics. [3 ref]
• Summary: Contents: Abstract. Area and production: Share 
in national food production, national soybean production, 
producing centers, soybean area. Supply and demand 
situation: Export and import, future demand and production, 
utilization. Methods of cultivation: Cropping system, 
cultivation, pests, diseases and other problems. Research 
and CRIFC: Research program and activities. Support for 
soybean production. Further prospects and main constraints. 
Discussion (questions and answers).
 Utilization (p. 28): “1. Side-dish with rice: Tempe 
(fermented soybean cake), tahu (soybean cake), tauco 
(soybean paste), tauge (soybean sprout), kecap (soy sauce) 
and goreng kedelai (fried soybeans). Of these, tempe and 
tahu are very important in the diet of the people.
 “2. Snacks: Roasted soybeans, kerupuk tahu (tahu 
chips), boiled young soybean pods” [edamame].
 Tables: (1) Annual average soybean production during 
and before PELITA (Five-year development plan, 1964-
1981). (2) Soybean production in the last six years, 1977-
1982 (East Java, Yogyakarta, Lampung, Central Java, Nusa 
Tenggara Barat {NTB}, West Java). (3) Soybean production 
in six [major soybean producing] provinces, 1988-1981. (4) 
Soybean production in four additional centers, 1977-1981 
(D.I. Aceh, N. Sulawesi, Bali, S. Sulawesi). (5) Soybean 
harvested area, yield and production in sawah (rice fi elds) 
and tegalan (dry land), 1979-1981. (6) Export and import of 
soybean, 1969-1982 (Indonesia was a small exporter until 
1977 when exports stopped; imports over 100,000 tonnes 
began in 1976, and by 1982 had risen to 476,000 tonnes). (7) 
The estimated demand for soybean and production target, 
1983-1988 (Source: Directorate General of Food Crops). 
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(8) The important insects of 
soybean. (9) Improved soybean 
varieties. (10) Packages of 
technology in the intensifi cation 
and areal [area] expansion 
programs.
 Graphs: (1) Demand, 
production, and import of 
soybeans, 1978-1982. (2) Target 
of soybean area, 1983-1988 
(tegalan fi eld area is expected 
to rise rapidly; sawah fi eld area 
will stabilize starting in 1985). 
A map of Indonesia (p. 31) 
shows seven research institutes 
under the Central Research 
Institute for Food Crops 
(CRIFC). They are located 
in Bogor, Sukamandi, and Lembang (W. Java), Sukarami 
(W. Sumatra), Banjarmasin (S. Kalimantan), Maros (S. 
Sulawesi), and Malang (E. Java). Address: Central Research 
Inst. of Food Crops, JL Merdeka 99, Bogor, Indonesia.

2624. Product Name:  Natural Touch Okara Patties.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1984 March.
Ingredients:  Textured soy protein concentrate, wheat 
gluten, egg whites, okara (cooked soy pulp), soy oil, 
potatoes, yeast extract, skim milk, onion, sea salt, 
carrageenan, vegetable gum, spices, paprika, oil of celery, 
turmeric.
Wt/Vol., Packaging, Price:  9 oz box contains 4 patties. 
Retails for $1.89-$2.09.
How Stored:  Frozen.
New Product–Documentation:  Note that even though 
this product has “Okara” in the product name, okara is a 
relatively minor ingredient, the fourth most predominant 
after soy protein concentrate, egg whites, and wheat gluten.
 Spot in Soyfoods. 1984. Summer. p. 45. “Prepared Patty 
Pair.” Product with Label purchased from Berkeley Natural 
Grocery Co., California. 1984. 8 by 4 by 1.25 inches. 4 
color box. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. “Golden Goodness. Nothing Artifi cial, 
Protein Rich/Natural Fiber.”
 Ad (full page, color photo) in Natural Foods 
Merchandiser. 1985. May. “Natural Wonders. Discover 
Natural Touch for something new in natural foods taste!” 
Shows color labels/packages for each of four entrées, 
including Okara Patties and Tofu Garden Patties.

2625. Rubenstein (Howard J.) Associates, Inc. 1984. Tofutti: 
The guilt-free ‘ice cream’ (News release). New York. 1 p. 

April 27.
• Summary: “Tofutti, the nondairy frozen dessert, is made 
with tofu and has no cholesterol, no milk, no butterfat and 
only 32 calories per ounce... Tofutti consists of pasteurized 
tofu dessert base (water, high fructose, corn sweeteners [sic], 
honey, soybean oil, tofu and isolated soy protein), assorted 
natural fl avorings, and vegetable gums... It comes in six 
fl avors.” Address: New York.

2626. Rubenstein (Howard J.) Associates, Inc. 1984. Tofutti 
in bulk-pack [hard frozen] available nationwide (News 
release). New York. 2 p. April 27.
• Summary: “Tofutti, the nondairy soy-based frozen 
dessert, is now available hard-frozen in 2½ gallon bulk pack 
containers to restaurants and food service establishments 
nationwide... The fi rst fi ve bulk pack fl avors are Vanilla 
Almond Bark, Chocolate Supreme, Maple Walnut and 
Wildberry Supreme.
 “Tofutti, which is made with tofu, is similar to ice cream 
but contains no cholesterol, no lactose and no butterfat. Its 
ingredients are water, high fructose, corn sweeteners [sic], 
honey, corn oil, tofu, isolated soy protein, assorted natural 
fl avors and vegetable gums.
 “Tofutti has been available in soft-serve form since 
1981 through distributors in New York, Hawaii, California, 
Florida, Washington, D.C., Oregon, Washington, Idaho, 
Arizona, New Mexico, Texas, Nevada, Utah and Canada.
 “Sold in a liquid mix, retailers then dispense it through 
a soft-serve frozen dessert machine in any one of six soft-
serve fl avors: Vanilla, Chocolate, Strawberry, Maple Walnut, 
Banana Pecan and Peanut Butter.”
 Then discusses the effects of cholesterol on heart 
disease, and lactose intolerance–which affl icts approximately 
40 million Americans.
 Note 1. This is the earliest document seen (Sept. 2013) 
stating that Tofutti is sold outside the United States. Since 
1981 it has been sold in Canada as a liquid mix and served in 
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soft-serve form.
 Note 2. This is the earliest document seen (Sept. 2013) 
stating that Tofutti is now available to resellers as a hard-
frozen / hard pack product. Previously it had been sold only 
from soft-serve machines. However it would not be available 
to consumers until about June 1984. Address: New York.

2627. Shurtleff, William; Aoyagi, Akiko. 1984. Soyfoods 
industry and market: Directory and databook 1984. 4th ed. 
Lafayette, California: Soyfoods Center. 203 p. April. 28 cm. 
[325 ref]
• Summary: Traditional soyfoods, which include tofu, 
tempeh, soymilk. miso, soy sprouts, soynuts and soy 
sauce accounted for $465 million in annual domestic retail 
sales. High-tech, modern soy protein foods, which include 
soy fl our and grits, soy protein isolates and concentrates, 
extrusion textured soy fl our and meat analogs, totaled $501 
million. When the two sectors are tallied together, Americans 
spent $966 million in 1984 for soyfoods... not including soy 
oil or exported products. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

2628. Weisberg, Karen. 1984. International spotlight: Dr. 
Hans Rausing: Swedish aseptics innovator. Beverage World 
International. April. p. 24-25.

• Summary: A photo (courtesy of Tetra Pak) shows Dr. Hans 
Rausing, age 59, Executive Director of Tetra Pak. The article 
begins: Flexible aseptic packaging is the fastest growing 
beverage container in the world with new applications 
perfected all the time.” In 1983 alone Tetra Pak sold over 

21 billion units of this revolutionary container. Rausing, 
who now resides in the UK, is a member of the Swedish 
family that founded Tetra Pak and created aseptic packaging. 
The initial focus was packaging cow’s milk so that it could 
be stored at room temperature, worldwide. In 1978 Hans 
Rausing is credited with developing Tetra Lacta for those 
with lactose intolerance, simply by adding lactase which 
breaks down the milk sugar, lactose.
 In 1982, according to Tetra Pak fi gures, approximately 
100 million litres of soy based products were sold in aseptic 
Tetra Pak packages, most of them in Asian markets.
 In 1982 Plamil introduced Plamil Soya Plantmilk 
concentrate in 500 ml aseptic cartons; based on soya 
protein isolate, it contained no animal products, but was an 
alternative to cow’s milk. It contains 20% more product than 
the 410 ml can previously available, yet retails for only about 
10% more.
 Another photo shows the Tetra Pak Model AB3 
packaging machine.

2629. Mjeda, Luka. 1984. Soyfoods and vegetarianism in 
Yugoslavia (Interview). SoyaScan Notes. May 6. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Luka, who is a vegetarian, has arranged for a 
translation of The Book of Tofu by Shurtleff and Aoyagi into 
Yugoslavian. There is a good book on vegetarian cooking in 
Yugoslavia written by Ljubo Grubor of Zagreb. About the 
only soy products available in Yugoslavian food stores are 
whole soybeans. There are about 120 natural food stores 
in the country, mostly in the western part. They sell herbs, 
cheeses, milk, and honey. He has never heard of TVP, or of 
the use of soy fl our in bread.
 Yugoslavia is the most liberal and capitalistic country in 
Eastern Europe. There is a lot of self-management. In 1951 
the fi rst factory was given to the workers and in 1953 all 
factories were given to the workers. Address: Photographer-
Journalist, Skokov Prilaz 2, 41020 Zagreb, Yugoslavia. 
Phone: 041/672-393.

2630. Feedstuffs. 1984. USDA eliminates tracer requirement 
for soy protein. May 21. p. 65. *
• Summary: USDA will no longer require that titanium 
dioxide be added as a tracer in isolated soy protein (ISP), 
beginning 8 June 1984. The titanium dioxide requirement is 
not necessary because inspection procedures can assure that 
ISP is used in correct proportions. ISP is used as a binder 
or extender in some meat and poultry products. Titanium 
dioxide was added to enable USDA to detect the amount 
of ISP in products by calculating the amount of titanium 
present.

2631. Andres, Cal. 1984. Beef patties with 50% less fat, 35% 
less calories, 25% less cost, and 20% less sodium. Food 
Processing (Chicago) 45(5):44-45. May.
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• Summary: A textured soy protein concentrate (70% 
protein) can be used at low levels (1-2%) in formulating beef 
patties and other meat products, to bind and control texture, 
or at levels up to 30% to reduce fat, calorie content, cost and 
sodium levels. The concentrate has a bland fl avor, making 
high levels of spice and seasoning unnecessary. Address: 
Editorial Director.

2632. Food Processing (Chicago). 1984. Soy protein isolates 
get coverage in literature from Kraft, Inc., Industrial Foods 
Div. May. p. 114.
• Summary: A note on the article from Dr. Walter Wolf 
states: 23 May 1984. “Call to D. Holcomb suggested that 
announcement may be out of date. Perhaps trying to sell off 
remaining stocks.”

2633. Product Name:  Pro-Fam S798 (Soy Protein Isolate).
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.
Date of Introduction:  1984 May.
New Product–Documentation:  Food Engineering. 1984. 
May. p. 136. At the IFT 1984 show Grain Processing Corp. 
of Muscatine, Iowa, will demonstrate its recently introduced 
Pro-Fam S798 isolated soy protein, which has been well 
received by manufacturers of retorted foods.

2634. Hoosier Farmer (Indianapolis, Indiana). 1984. Human 
nutrition & soybeans: Family life lines. May. p. 32.
• Summary: “The American Soybean Association’s Human 
Nutrition Center, under the direction of Ruth Orellana, is 
an important part of ASA’s functions in Mexico and Latin 
America. As Gil Harrison, ASA Latin American director, has 
states: ‘The greatest potential for soybeans in Mexico is in 
the area of human nutrition.’ The Human Nutrition Center 
staff is working toward increasing the amount of soybeans in 
the human diet.
 Adela Pérez Delgado, an assistant human nutritionist 
with ASA, told Indiana soybean producers that ASA is 
“currently conducting a program with several day-care 
centers in Mexico using texturized soy protein mixed with 
meat. We are using 30 percent soy-texturized protein. The 
children love it!”
 “One of the most important programs we are doing 
right now is with tortillas, the staple of the Mexican diet. We 
teach how to mix the soybean with corn through a process 
called nixtamalization. This is being done at the local level 
in several states here in Mexico... We mix approximately 
eight percent soybeans with the corn... The problem we 
are facing here in Mexico is that corn is subsidized by the 
government, soy is not.” Photos show Adela Delgado and 
Aldo Pontecorvo.

2635. Hu, Dezi. 1984. The production and development 

of soybean protein foodstuffs in China. In: S. Wong, et al., 
eds. 1984. Proceedings of the Second U.S.-China Soybean 
Symposium. Washington, DC: USDA OICD. xix + 464 p. 
See p. 422-26.
• Summary: Contents: Traditional soybean foods. Modern 
soybean protein food. Meat extenders and analogs. 
Discussion. Figure 1 shows that traditional soybean foods 
include tough bean curd (which can made into fermented 
bean curd (fu-ru), sauce bean curd, fried bean curd, or 
vegetable chicken), tender bean curd (to-fu), or bean curd 
sheet (fu-zu [yuba]). Address: Dalian Oil Industry General 
Factory, Liaoning.

2636. Hu, Lizhi. 1984. Soy protein concentrate produced 
by acid-extraction and ethanol-washing process and 
its nutritional analysis. In: S. Wong, et al., eds. 1984. 
Proceedings of the Second U.S.-China Soybean Symposium. 
Washington, DC: USDA OICD. xix + 464 p. See p. 427-32.
• Summary: Contents: Introduction. Technology. Optimum 
Technological parameters: Treating raw material, acid-
extracting, ethanol-washing, product drying. Technological 
principle. Product properties: Physical and chemical 
properties, amino acid composition, nutritional analysis. 
Address: Heilongjiang Provincial Cereal & Oil Inst.

2637. Schmidt, R.H.; Morris, H.A. 1984. Gelation properties 
of milk proteins, soy proteins, and blended protein systems. 
Food Technology 38(5):85-88, 90, 92-94, 96. May. [91 ref]
• Summary: Special attention is given to the chemistry of 
soy proteins and gelation reactions involving them for the 
production of tofu, sufu, cheese analogs, and yogurt-type 
products. Address: 1. Dep. of Food Science & Human 
Nutrition, Univ. of Florida, Gainesville, FL 32611; 2. Dep. of 
Food Science & Nutrition, Univ. of Minnesota, St. Paul, MN 
55108.

2638. Toumbi, Bienvenu; Gomes, Joaquim Vincente. 1984. 
Etat de la question de l’implantation, du développement et de 
l’amélioration de la culture du soja en Afrique noire [State of 
the question of implantation, development, and improvement 
of soybean cultivation in black Africa]. Paris: Club de Dakar. 
101 p. [148 ref. Fre]
• Summary: Contents: Acknowledgments. Outline of the 
report. Introduction: The world’s major soybean producers 
1979-1984 with production, area and yields (USA, Brazil, 
China, Argentina, Mexico), major soybean producers in 
Europe (USSR, Romania, Yugoslavia, Bulgaria). Part I: The 
implantation of soybean cultivation in black Africa. Zones of 
production: Nigeria, Zimbabwe. Zones of experimentation: 
Senegal, Cameroon (since 1924), Madagascar, Cote d’Ivoire 
(since 1974), Togo (since 1969), Benin (since 1969), Ghana 
(from 1909), Rwanda (from 1930), Upper Volta, Mali 
(from 1977), Gabon, Other (Guinea-Bissau, Central African 
Republic, Congo, Guinea, Ethiopia).
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 Part II: Development and improvement of soybean 
culture. Improvement–Contribution of the research centers 
and institutes (IRAT, IRHO, GERDAT): Localization of the 
regions adapted to soybean cultivation, varietal selection 
and inoculation. Development: Popularization of cultivation, 
products derived from soya, mechanization of cultivation 
(planting, harvest).
 Part III: Socioeconomic aspects of the future of soy 
projects in Africa. The problems of supply: The peasants, the 
public powers. The markets for soya: For grain, for cake and 
meal, for oil, the world market for soy proteins (fl ours, soy 
concentrates, soy isolates, textured soy protein products), 
African markets for soya. Conclusion.
 Appendixes. I. General information about soya: 
Cultivation, requirements of the plant (climate, water, 
soil, photoperiod), good for use in crop rotations. II. 
Techniques of inoculation. III. Products derived from soya. 
IV. Consumption of soya in traditional products: In Africa 
(Sumbala, faros or to de Soja, tofu, soy bread, soy as a 
condiment, roasted soya used as coffee in Madagascar), in 
Asia. V. Initials and abbreviations. Bibliography (extensive 
but incomplete references; country by country as follows): 
General (52 references). Africa (general; 3). Cameroun (24). 
Central Africa (1). Cote d’Ivoire (16). Gabon (3). Upper 
Volta [Burkina Faso] (4). Ethiopia (2). Madagascar (13). 
Mali (4). Senegal (20). Togo (6).
 A map of Africa (p. 15) shows 4 types of nations: (1) 
Those now producing soybeans (mainly English-speaking 
countries such as Egypt, Nigeria, Zaire, Uganda, Burundi, 
Tanzania, Zambia, Zimbabwe, and South Africa); (2) Those 
now producing and experimenting with soybeans (Senegal, 
Guinea-Bissau, Cote d’Ivoire, Upper Volta, Cameroon, 
Gabon, Rwanda, etc.); (3) Those only experimenting with 
soybean cultivation (Mali, Guinea, Ghana, Togo, Benin, 
Ethiopia, Central Africa Republic, and Madagascar); and (4) 
Those apparently not either producing or experimenting with 
soybeans (Morocco, Algeria, Tunisia, Libya, Mauritania, 
Sierra Leone, Niger, Chad, Sudan, Djibouti, Somalia, 
Kenya, Malawi, Mozambique, Angola, Namibia, Botswana). 
Address: Université Paris X., Nanterre, France.

2639. Wolf, W.J. 1984. Present status of edible soybean 
protein products in the United States. In: S. Wong, et al., 
eds. 1984. Proceedings of the Second U.S.-China Soybean 
Symposium. Washington, DC: USDA OICD. xix + 464 p. 
See p. 169-92. [30 ref]
• Summary: Contents: Introduction. Protein products: 
Grits and fl ours, concentrates, isolates, textured products, 
traditional Oriental soyfoods. Processing: Grits and 
fl ours (full-fat fl ours, defatted grits and fl ours), protein 
concentrates, protein isolates, textured protein products 
(fl ours, concentrates, isolates), Oriental products. Producers 
and production estimates: Producers. Food uses of soybean 
proteins: Functional uses, nutritional uses, factors limiting 

food uses, soy fl our and grit uses, concentrate uses, isolate 
uses.
 Table 4 shows annual production estimates (in metric 
tons or tonnes, obtained from industry sources for 1982), and 
selling prices (as of May 1983) for edible soybean protein 
products in the USA: Defatted soy fl our and grits 159,000 
tonnes ($0.32-$0.33/kg), textured soy fl ours 43,000 tonnes 
($0.59-$0.77/kg), soy protein concentrates 36,000 tonnes 
($0.88-$1.32/kg), textured soy protein concentrates 4,000 
tonnes ($1.32/kg), soy protein isolates 41,000 tonnes ($2.42-
$2.97/kg). Address: ARS/USDA.

2640. Wolf, W.J. 1984. Food uses of edible soybean protein 
products in the United States. In: S. Wong, et al., eds. 1984. 
Proceedings of the Second U.S.-China Soybean Symposium. 
Washington, DC: USDA OICD. xix + 464 p. See p. 442-43. 
[3 ref]
• Summary: Discusses defatted soy fl ours, soy protein 
concentrates, soy protein isolates, and textured soy protein 
isolates. Both isolates and concentrates are widely used in 
processed meats. Other applications for isolates are in whole 
and nonfat dry milk replacers, coffee whiteners (coffee 
cream analogs), cake mixes, beverage products, confections, 
and infant formulas–which are widely fed to infants who are 
allergic to cow’s milk. Therefore soy may be the only source 
of dietary protein during the fi rst few months of life. In the 
USA, the levels of nutrients required in infant formulas are 
specifi ed by the Infant Formula Act of 1980, based largely 
on recommendations of the Committee on Nutrition of the 
American Academy of Pediatrics. For example, the minimum 
protein requirement is 1.8 gm/100kcal and the quality of the 
protein source must be at least nutritionally equivalent to 
casein. Address: ARS/USDA.

2641. Crimes, A.A.; Hitchcock, C.H.S.; Wood, R. 
1984. Determination of soya protein in meat products 
by an enzyme-linked immunosorbent assay procedure: 
Collaborative study. J. of the Association of Public Analysts 
22(2):59-78. June.
• Summary: This new ELISA method was applied to 
sausage-type products which had been prepared with soya 
fl our or textured soya concentrate at levels of incorporation 
of between 0 and 7 per cent. soya protein.
 The main three methods used to determine soy 
protein in meat are: (1) Microscopy, often referred to as 
the stereological procedure. (2) Electrophoresis, esp. the 
SDS-PAGE technique. (3) Immunoassay, esp. the ELISA 
procedure.
 “The repeatability values obtained were of the order of 
30% of the determined value of soya protein for the soya 
fl our samples and 60% for the textured soya concentrate 
samples. The reproducibility values were of the order of 
70% of the determined value of soya protein for both types 
of soya samples.” Address: 1-2. Unilever Research Labs., 
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Colworth House, Sharnbrook, Bedford, MK44 1LQ; 3. 
Ministry of Agriculture, Fisheries and Food, 65 Romney St., 
London SW1P 3RD. All: England.

2642. Elías, L.G.; Braham, J.E.; Navarrete, Delia A.; 
Bressani, R. 1984. Calidad proteinica de productos 
comericiales de proteina texturizada de soya y de mezclas 
con carne [Protein quality of commercial texturized soybean 
protein products and their mixtures with meat]. Archivos 
Latinoamericanos de Nutricion 34(2):355-65. June. [12 ref. 
Spa; eng]
Address: INCAP, Guatemala.

2643. Product Name:  Heraveg Vegetarian Main Meals 
[Beef Style, Mince, or Chicken Style].
Manufacturer’s Name:  Haldane Foods Ltd.
Manufacturer’s Address:  Units 16 & 20, Long Furrow 
Trading Estate, East Goscote, Leicester LE4 8XJ England.
Date of Introduction:  1984 June.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1984. June. Advertised in health food magazines. In dry 
form, packed in cartons, they are claimed to produce no soya 
aftertaste.
 Note: This is the earliest known commercial soy product 
made by Haldane Foods Ltd.

2644. Leneman, Leah. 1984. The foods that are soya good. 
Vegetarian (The). May/June. p. 12.
• Summary: “Soya foods are playing an increasingly 
important role in the American health food movement, a 
positive trend which hopefully will be echoed in the U.K. 
By soya foods I do not mean TVP (which has never really 
caught on in a big way in the States), but tofu (soya bean 
curd) and tempeh. These are low-cost, low-technology 
products simple enough to make in your kitchen.” In 
America the movement away from dairy products is for 
reasons of health rather than ethics. In Britain, ethics come 
fi rst. Cholesterol is the real bugbear to Americans. In New 
York the author tasted a soft-serve tofu ice cream with a 
“creamy texture I would not have believed possible in a 
dairyless product.”

2645. Product Name:  Soyboy Tofu Not Dogs: Natural 
Meatless Links.
Manufacturer’s Name:  Northern Soy.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.
Date of Introduction:  1984 June.
Ingredients:  Tofu, fi ltered water, isolated soy protein, cold 
pressed saffl ower oil and corn oil, herbs and spices, honey, 
sea salt, guar gum, carrageenan.
Wt/Vol., Packaging, Price:  12 oz vacuum packed.
How Stored:  Refrigerated, 35 day shelf life. Or frozen.

New Product–Documentation:  Label. 1986, undated. 
4 by 8 inches. Green, orange, and black on yellow. “No 
nitrates. No cholesterol. Half the salt of regular hot dogs.” 
Manufacturer’s catalog. 1987. Lists ingredients. Talk with 
Andy Schecter. 1988. Oct. 10. This product was launched 
in June 1984. East West Journal. 1988. Oct. p. 72. “Special 
awards: Best fake not dog: SoyBoy Tofu Not Dogs by 
Northern Soy of Rochester, New York. Nice smoky fl avor 
and smooth texture, almost as good as the real things.”
 Product with Label purchased at Open Sesame in 
Lafayette, California. 1992. May. The product is now 
named simply Not Dogs. 7 by 4.5 inches. Plastic fi lm. Red, 
green, and black on yellow. Illustration of a dog in a circle 
with a diagonal line drawn through it. “America’s best-
tasting vegetarian hot dog. 50% less salt. 35% less fat than 
regular hot dogs. No nitrates. No cholesterol.” “Ingredients: 
Organic tofu (fi ltered water, organically grown soybeans, 
natural calcium chloride nigari–a mineral coagulant, not a 
preservative), corn oil, isolated soy protein, tapioca fl our, 
yeast extract, herb and spices, honey, natural fl avoring, 
vegetable gum, sea salt. No preservatives and nothing 
artifi cial.” 12 oz. retails for $3.39.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July 20. Copyright 1991. New label. 
The product is now named Soyboy Not Dogs. 8.5 by 6.5 
inches. Plastic fi lm. Red, yellow, black, and green on white. 
The word “Dogs” is written in rounded red letters as if 
formed by bending a long hot dog. “America’s best-tasting 
vegetarian hot dog. All natural. No cholesterol. Wheat and 
dairy free. Made with organic tofu. No preservatives & 
nothing artifi cial.” The ingredients are basically unchanged. 
“Keep refrigerated or frozen. May be sold frozen for 1 year 
after date on package.” UPC indicia. 12 oz. retails for $3.29.

2646. Seo, A.; Morr, C.V. 1984. Improved high-performance 
liquid chromatographic analysis of phenolic acids and 
isofl avonoids from soybean protein products. J. of 
Agricultural and Food Chemistry 32(3):530-33. May/June. 
[15 ref]
• Summary: Discusses: defatted soy fl akes, soy protein 
isolates (Ralston Purina Co.), daidzein, genistein, some 
phenolic compounds. Address: Dep. of Food Science, 
Clemson Univ., Clemson, South Carolina 29631.

2647. Sotelo, Angela; Hernandez, M.; Frenk, S. 1984. 
Evaluacion biologica, en ratas y en humanos, de un producto 
lacteo sin lactosa, y una formula proteinica de soya para 
uso en la desnutricion proteinico-energetica [Biological 
evaluation, in rats and humans, of a milk product without 
lactose, and of a soy protein isolate for use in treating 
protein-energy malnutrition]. Archivos Latinoamericanos de 
Nutricion 34(2):333-42. June. [24 ref. Spa; eng]
• Summary: Tests on 16 infants with protein-energy 
malnutrition and lactose intolerance showed that formulas 
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made with either lactose-free milk (LFM) or soy protein 
isolate (SPI) are good alternatives to dairy-based formulas. 
The PER for each protein source was as follows: Casein 
2.71, LFM 2.28, and SPI 1.19. Nitrogen absorption of both 
LFM and SPI was 80%.
 Note: This is the earliest Spanish-language document 
seen (Dec. 2015) that uses the term proteinica de soya to 
refer to isolated soy protein. Address: Instituto Mexicano del 
Suguro Social (IMSS), Mexico, D.F., Mexico.

2648. Product Name:  Tofutti (Soy Ice Cream) [Hard Pack: 
Chocolate Supreme, Vanilla Almond Bark, Maple Walnut, or 
Wildberry Supreme].
Manufacturer’s Name:  Tofu Time, Inc. (Marketer).
Manufacturer’s Address:  1638–63rd St., Brooklyn, NY 
11204.
Date of Introduction:  1984 June.
Ingredients:  Wildberry Supreme: Water, high fructose 
corn sweeteners, corn oil, tofu, raspberries, blackberries, 
strawberries, blueberries, natural fl avorings, isolated 
soy protein, soy lecithin, guar seed gum, cellulose gum, 
carrageenan, carob bean gum, natural beet extract, salt.
Wt/Vol., Packaging, Price:  Pint carton.
How Stored:  Frozen.
Nutrition:  Per 4 fl  oz.: Calories 170, protein 3 gm, 
carbohydrate 19 gm, fat 9 gm.
New Product–Documentation:  Labels. 1984, undated. 
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams. 
p. 66, 131. “At last–a frozen dessert that tastes deliciously 
creamy yet contains no cream, butterfat or other dairy 
products.” Lists all ingredients and nutritional information.

2649. Yoo, Ji Chang; Lim, S.J.; Ko, Y.T. 1984. [Manufacture 
of yogurt from soy protein concentrate]. Hanguk Sikp’um 
Kwahakhoe Chi (Korean J. of Food Science and Technology) 
16(2):143-48. June. [18 ref. Kor; eng]
• Summary: Soy milk (4.2% protein) was prepared from 

soy protein concentrate and various nutrients, inoculated 
with Lactobacillus acidophilus, and incubated at 37ºC for 
24 hours. Growth of L. acidophilus was estimated from 
viable cell counts, titratable acidity, and pH. The growth 
curve obtained suggested that the log phase of growth (the 
phase of rapid logarithmic or exponential growth) ended 
after 6 hours and the stationary phase (when the number of 
microorganisms remains constant) after 30 hours. Addition 
of glucose and fructose greatly enhanced acid production 
by L. acidophilus. Optimum concentration of these sugars 
was approximately 3%. Yeast extract greatly stimulated 
acid production, optimum concentration being about 0.5%. 
A higher concentration of soy protein concentrate resulted 
in a slightly higher acidity in soy yoghurt. Address: Dep. of 
Foods & Nutrition, Duksung Women’s College, Seoul, South 
Korea.

2650. Yang, A.A.; Vander Zanden, R.J. Assignors to Ralston 
Purina Company. 1984. Basal material for the preparation of 
tofu. U.S. Patent 4,460,613. July 17. 6 p. Application fi led 1 
Nov. 1982. [6 ref]
Address: Ralston Purina.

2651. Product Name:  LeTofu (Non-Dairy Soy Ice Cream 
in Hard Pack and Soft Serve. Later written Le Tofu) [Dutch-
Chocolate, Vanilla-Almond, California Strawberry, French 
Vanilla, Carob, Maple, Plain, or Coffee].
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1984 July.
Ingredients:  French Vanilla: Water, tofu (water, organically 
grown soybeans, pure calcium sulfate coagulant), high 
fructose corn sweetener, soy oil, corn syrup solids, honey, 
pure vanilla extract, crystalline fructose, natural fl avors, 
cellulose gum, lecithin, guar gum, Irish moss, carob bean 
gum, annatto for color, salt.
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Wt/Vol., Packaging, Price:  Soft serve pints, 5 oz cups, or 3 
gallon dipping tubs.
How Stored:  Frozen.
Nutrition:  Per 3.2 fl . oz. Vanilla: Calories 100, protein 1 
gm, carbohydrates 13 gm, fat 5 gm, sodium 21 mg.
New Product–Documentation:  See also next page. 
Leafl et (black on pink, typewritten; single sided, 8½ x 11 
inches). 1984. June. Dated. “LeTofu has arrived.” It is made 
entirely by Brightsong Light Foods in California. Meets 
“our customers’ need for a natural, soft-serve tofu honey-ice 
cream mix of the highest quality...”
 Labels. 1985, dated. “Naturally delicious. Le Tofu... an 
exciting frozen dessert for today’s lifestyle. A wonderful food 
for people watching calories, fat, cholesterol, and sodium 
without compromising enjoyment. Light and natural, Le 
Tofu is a deliciously rich and creamy healthy treat... for those 
who care!” Brightsong Foods. 1985. Brightsong debuts tofu 
frozen dessert (News Release). The product, Le Tofu, has 
a suggested retail price of $1.99/gallon. Flavors are Dutch 
Chocolate, French Vanilla, and California Strawberry. Curtis 
& Tompkins, Ltd., Analytical Laboratories, San Francisco. 
Phone: 861-1863. Analyses of Le Tofu (Chocolate, Vanilla, 
Strawberry, Plain) and of Yodolo (Peach), Tofutti (Wildberry, 
Soft Serve). Brightsong Foods. 1985. What is Le Tofu? It 
contains 15% organic Brightsong Tofu. Sweetened with 
fructose and honey, it is kosher and pareve. Spot in Food 
Engineering. 1984. July.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 79. A Tofutti-style product containing soy protein 
isolates; In Business. 1985. Nov/Dec. p. 25. “It is different 
from all other soy-based frozen desserts because it contains 
15% real, organic tofu instead of the more commonly 

used processed soy powder. The suggested retail price is 
$1.99 per pint.” Spot in Whole Foods. 1986. Jan. “Frozen 
Tofu.” A photo shows the product (California Strawberry 
fl avor). Letter from Richard Rose. 1987. Aug. 29. The main 
ingredient was fresh tofu. It contained no soymilk.

2652. Product Name:  Colombo Tofu (Non-Dairy Soy Ice 
Cream) [Honey-Vanilla, Chocolate, Maple Walnut, Honey 
Almond, Wildberry, or Peanut Butter].
Manufacturer’s Name:  Colombo, Inc.
Manufacturer’s Address:  Danton Dr., Methuen, MA 
01844.
Date of Introduction:  1984 July.
How Stored:  Frozen.
New Product–Documentation:  Interview with Bob Brooks 
of Colombo. 1985. Jan. 2. Colombo Tofu was offi cially 
introduced in mid-July 1984. Colombo is a family business, 
started in 1923. Yogurt is the only product they ever made.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 81. Deceptively named, since the product 
contains no tofu. Renamed Tofree by April 1985.

2653. Food Processing (Chicago). 1984. Plants & 
laboratories [Far-Mar-Co]. July. p. 18.
• Summary: In a patent infringement case involving textured 
soy fl our, a U.S. District Court in Wichita, Kansas, has ruled 
in favor of Ralston Purina Co. (St. Louis, Missouri). The 
court issued an injunction against Far-Mar-Co, Inc. (Kansas 
City), to prevent it from making or selling this textured 
soy product. The court also found Far-Mar-Co guilty of 
international patent infringement.

2654. Food Technology. 1984. Titanium dioxide not needed 
in soy isolate. 38(7):36. July. For details see Federal 
Register, May 9. [1 ref]
Address: Chicago, Illinois.

2655. Product Name:  Yodolo (Fruit-Based Non-Dairy 
Frozen Dessert). Renamed Vitari by June 1988.
Manufacturer’s Name:  Olympus Industries Inc.
Manufacturer’s Address:  North 222 Wall St. Suite 202, 
Spokane, WA 99201.
Date of Introduction:  1984 July.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1984. July. p. 13. “Now there are two ways to 
enjoy an apple.”
 Whole Life Times. 1985. No. 40. Jan/Feb. Inside front 
cover. “It’s Not Ice Cream, Yogurt, or Tofu. Yodolo is Fruit!” 
Contains a small amount of isolated soy protein.

2656. Record Stockman (Denver, Colorado). 1984. 
Commentary [Editorial criticizing Checkerboard Farms 
TenderLean from Ralston Purina]. Aug. 9.
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2657. Beefweek. 1984. TenderLean. From Checkerboard 
Square: A jump into a new kind of beef-soy product. Aug. 
20. p. 17.
• Summary: The product is now being test marketed in 
Milwaukee. It will be priced comparably to ground chuck, 
but will have less calories and cholesterol. Address: Macon, 
Georgia.

2658. Koellermeier, Dave. 1984. [Comments on editorial 
criticizing Checkerboard Farms TenderLean from Ralston 
Purina] (Letter to the editor). Record Stockman (Denver, 
Colorado). Aug. 23. [1 ref]
Address: Product Group Director, Cattle Chow Marketing 
and Liquid Technology, Ralston Purina Co., St. Louis, 
Missouri.

2659. MacNeil, Karen. 1984. A frozen dessert for anyone’s 
taste. USA Today. Aug. 27. Self section.
• Summary: Discusses the merits of each of the different 
types of frozen dessert: Ice cream (including such premium 
brands as Alpen Zauber, Haagen-Dazs, Frusen Gladje, 
Bassets, etc. which usually contain 16% or more butterfat. 
Haagen-Dazs chocolate chocolate chip has 309 calories per 
4-ounce serving), gelato (has less air whipped into it than 
American ice cream), ice milk, sherbet, sorbets and Italian 
ices, frozen yogurt, and Tofutti (“Billed as the guiltless 
frozen dessert, Tofutti has no milk, no cream, no saturated 
fats, no cholesterol and less sugar than ice cream. Its made 
from tofu (soybean curd) with high fructose corn sweetener, 
honey, corn oil, isolated soy protein and natural fl avors... 
Calories: 128 per 4-ounce serving”).
 In the end, which looks best? “In terms of calories, sugar 
and fat content, Tofutti wins hands down... But don’t decide 
to eat twice as much...” A photo shows pints of each of the 
different types.

2660. Malone, Matt. 1984. Farmland [Agriservices] sold its 
textured soy fl our operation to PMS Foods, Inc. (Interview). 
SoyaScan Notes. Aug. 27. Conducted by Walter J. Wolf of 
NRRC, Peoria, Illinois.
• Summary: The sale took place in August 1983. PMS makes 
Ultra-Soy textured soy fl our under license from Ralston 
Purina Co. Address: Farmland, Hutchinson, Kansas. Phone: 
(316) 663-5711.

2661. Product Name:  Tofutti (Soy Ice Cream) [Hard Pack 
Cups: Chocolate Supreme, Cappuccino, Vanilla/Chocolate, 
Forest Maple].
Manufacturer’s Name:  Tofu Time, Inc. (Marketer).
Manufacturer’s Address:  1638–63rd St., Brooklyn, NY 
11204.
Date of Introduction:  1984 August.
Ingredients:  Chocolate Supreme: Water, high fructose corn 
sweeteners, corn oil, cocoa, tofu, isolated soy protein, soy 

lecithin, guar seed gum, cellulose gum, carrageenan, carob 
bean gum, salt.
Wt/Vol., Packaging, Price:  5 fl . oz. paperboard cups.
How Stored:  Frozen.

New Product–Documentation:  Labels. 1984, undated. 
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams.

2662. Food Engineering. 1984. Vegetable proteins: Topics 
from nutrition to cancer prevention to dietary fi ber were 
presented by soy protein suppliers at the IFT [Institute of 
Food Technologists] show. 56(8):116, 119. Aug.
• Summary: A.E. Staley makes Textured Procon, textured 
soy protein concentrates. Central Soya makes Response, 
structured soy concentrate. Cargill makes Textratein, 
textured soy fl ours in 3 particle sizes used as partial ground 
meat replacers. “Among the ingredients from Kikkoman 
International were dehydrated miso and dehydrated tofu from 
soy, and dehydrated HVP (hydrolyzed vegetable protein) 
from soybean meal and corn gluten.” Hercules highlighted 
its standard and Luxor lines of HVPs for mild and beef-like 
fl avors, and its capacity to customize HVPs to customer 
need. A brief summary is given of research indicating that 
miso may prevent cancer.

2663. Product Name:  Tofu Bagel Link (A Tofu Hot Dog in 
a Whole Wheat Bagel).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63017.
Date of Introduction:  1984 August.
Ingredients:  Tofu Light Link, tofu, soy oil, water, dried egg 
white, textured soy protein, salt, barley fl our, honey, tamari, 
spices, natural extracts of paprika, natural spice oils. Whole 
wheat bagel: High gluten fl our, whole wheat fl our, bran, 
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honey, salt, yeast.
Wt/Vol., Packaging, Price:  5 oz.
How Stored:  Frozen.
New Product–Documentation:  Food Report (Lehmann). 
1984. Aug. Friedman. 1985. Adweek East. Dec. 9; Poster. 5 
oz. Frozen.
 Spot in Natural Foods Merchandiser. 1986. Jan. Shows a 
photo of a Tofu Bagel Link.
 Label. 1988. 6 by 2.5 inches. Blue, beige, and white. 
“Real tofu.”

2664. Miles, C.W.; Ziyad, J.; Bodwell, C.E.; Steele, P.D. 
1984. True and apparent retention of nutrients in hamburger 
patties made from beef or beef extended with three different 
soy proteins. J. of Food Science 49(4):1167-70. July/Aug. 
[19 ref]
• Summary: Hamburger patties containing all beef or beef 
extended (20% reconstituted soy product, 80% beef) with 
soy isolate, soy concentrate or textured soy fl our, or beef 
extended with one of the 3 soy products fortifi ed with iron 
(60 mg/100 gm soy protein) and zinc (25 mg/100 gm soy 
protein), were analyzed in both the raw and cooked states 
for moisture, protein, fat, calcium, potassium, magnesium, 
sodium, iron, copper, zinc, manganese. Address: USDA 
ARS, Protein Nutrition Lab., Beltsville Human Nutrition 
Research Center, Beltsville, Maryland 20705.

2665. Product Name:  Checkerboard Farms TenderLean 
(Mixture of 25% Isolated Soy Protein and 75% Ground 
Beef).
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.
Date of Introduction:  1984 August.
Ingredients:  75% lean beef, 25% isolated soy protein.
Wt/Vol., Packaging, Price:  1.5 or 3 lb plastic, vacuum-
sealed chub packs (sausage shaped).
How Stored:  Refrigerated.
Nutrition:  4 oz. Tenderlean (vs. ground beef): Calories 
240 (380), protein 21 gm (17.5 gm), fat 17 gm (34 gm), 
cholesterol 60 mg (80 mg), moisture 74 gm (61 gm).
New Product–Documentation:  Register (Des Moines). 
1984. Aug. 16. “Ralston hopes beef, soybeans mix.” 
Beefweek. 1984. Aug. 20. p. 17. Product contains 75% 
American lean beef and 25% soy protein, and has 50% less 
fat than the USDA standard for ground beef. The fi rst fresh 
meat product to bear full nutritional labeling. The product is 
targeted at “Active Lifestyle” consumers who eschew fat and 
cholesterol in beef. Missouri Beef Cattleman (Kansas City, 
MO). 1984. Sept.

2666. Shurtleff, William. 1984. Soybeans and soyfoods in 
China: 1949-1983. Soyfoods. Summer. p. 24-25.
• Summary:  “In mid-1983 I was invited to go to the 

People’s Republic of China for three weeks to give four 
seminars in various provinces for government offi cials 
and technical professionals interested in modern soymilk 
production. Accepting the invitation enabled me to study 
soybeans and soyfoods in the land of their origin. I realized 
that this was a rare opportunity, for not since William Morse 
studied soybeans and soyfoods extensively in China during 
his trip to East Asia in 1929-31 and A.K. Smith studied them 
in 1949, almost 35 years ago, has a Westerner gone there for 
this express purpose.
 “From ancient times to well into the twentieth century, 
China was by far the world’s leading producer of soybeans. 
In 1910 China proper produced an estimated 71% of the 
world’s soybeans, and Manchuria, then an independent 
nation, produced another 16%. As late as 1929 the two 
nations produced 87% of the world’s soybeans, and in that 
year their combined production reached an all-time peak 
of 11.89 million tonnes (metric tons). The soybean was 
Manchuria’s most important agricultural and export crop, 
and during the 1910s and 1920s huge amounts of soybeans, 
soy oil, and soybean meal were shipped from Manchurian 
ports to countries around the world [above all to Japan]. 
Starting in 1933, however, soybean production began a long 
decline, caused largely by stiff competition from soybean 
producers in the U.S., by the revolution, the civil war, and 
the anti-Japanese war in China.
 “Soybean production rose following the founding of 
the People’s Republic in 1949. After collectivization in the 
winter of 1955-56, Chinese rural management cadres were 
encouraged to concentrate on grain and cotton production. 
Area planted to soybeans (considered a grain) expanded 
dramatically, as did production, reaching 12.75 million 
hectares and 10.05 million tonnes in 1957, fi gures which 
have not been attained since.
 “Soybean area fell from its peak of 12.75 million ha in 
1957 to 9.55 million ha in 1958, a drop of 25%. It fell even 
further by 1965, to 8.59 million ha. Yields also fell, so that 
in 1965 soybean production, a mere 6.14 million tonnes, 
was at about the same level it had been in 1900. Soybean 
production, yields, and hectarage increased substantially 
after 1976. From 1976 to the peak year in 1981, production 
rose 41%, yields climbed 18%, and hectarage increased by 
20%. In 1980 China produced a mere 9.3% of the world’s 
soybeans, down from 44% in 1954 and 38% in 1957. China 
fi rst imported soybeans from the USA in 1977. Imports 
peaked at 810,000 tonnes in fi scal year 1980, then decreased 
to zero after spring 1982.
 “Following U.S. diplomatic recognition of China 
in 1978 and the fi rst large imports of U.S. soybeans, the 
American Soybean Association began to wonder if China’s 
one billion people and 200 million hogs might not be the 
next big market for American soybeans. After the ASA’s fi rst 
trip to China in mid-1979, Chief Executive Offi cer Bader 
announced that China seemed sincere in wanting to expand 
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and improve its livestock industry (primarily swine and 
poultry), in part by feeding more soybean meal. In August 
1982 the ASA opened an offi ce in Beijing under the direction 
of Terrence Foley. Many teams of Chinese professionals in 
soybean crushing, soyfoods manufacturing, and livestock 
and human nutrition were sponsored by the ASA to visit the 
U.S. and Asian countries, and U.S. specialists were sent to 
China to teach. Foley saw great potential in the soyfoods area 
since there were fi ve times as many people as hogs and most 
hogs were fed only scraps and waste inedible by people. In 
late 1983 the ASA hired a nutritionist, Beth Branthaver.
 “Since the founding of the People’s Republic of China 
soybean research has been conducted solely by public 
institutions, largely those under the national Ministry of 
Agriculture. Perhaps the most active and best-known center 
is the Soybean Research Institute at the Heilongjiang 
Academy of Agricultural Science, founded in 1975 near 
Harbin. By 1983 the Institute, with a staff of 71 professionals 
(building toward 100) and a yearly budget of $100,000, 
had developed several new soybean cultivars and created a 
package of practices that allowed farmers to get yields of up 
to 3,000 kg/ha. Between 1949 and 1982 Chinese researchers 
developed more than 200 new soybean cultivars that were 
used in production.
 “To help improve soybean production and utilization in 
northeast China, the United Nations Food and Agricultural 
Organization (FAO) established a project to increase the 
competence of the Institute staff. With $525,000 in funding, 
the program runs from February 1982 to August 1984.
 “By far the most important fact noted by one wishing 
to study soyfoods in post-revolutionary China is how little 
information is available, and how diffi cult it is to get what 
little exists. There are no offi cial statistics on any aspects 
of the production of soyfoods, no publications devoted 
specifi cally to soyfoods, and few people with an interest in or 
doing research on the subject.
 “Despite China’s top-priority goal since 1976 of 
modernizing its agriculture and industry, no plans have 
been made to modernize the vast and important traditional 
soyfoods industry. As of 1983, a major debate was shaping 
up in China as to whether the country should modernize 
traditional industries or turn to making Western high-
technology soy protein products, largely for export.
 “Unlike most countries of the world where soybeans 
are widely produced or used, China has no soy-related trade 
associations. This is one major reason for China’s shortage 
of information and slowness in modernizing its soybean 
production and processing industries. The most closely 
related trade group is the Chinese Food industry Association.
 “In China there is little or no private enterprise or 
individual ownership of businesses. Soyfoods manufacturers 
work for the State, and all decisions on which soyfoods 
will be made, how, by whom, and in what amounts are 
made by government bureaus. Since 1979 the inertia and 

listlessness of China’s bureaucracy and its lack of concern 
for the common people have become offi cially recognized 
and widely discussed problems. Various Chinese friends who 
work with soyfoods in America have reported to us, after 
returning to China, that soyfood production had dropped 
noticeably in both quantity and quality.
 “In 1983 China’s most popular soyfoods in terms of 
the amount produced and consumed (not counting soy 
oil), in approximate order of importance, were tofu (all 
nonfermented types), soybean jiang (a sort of miso), soy 
sauce, and soymilk. Small amounts of modern soy protein 
products (especially soy fl our and textured soy fl our) have 
started to be made experimentally in larger cities. Except for 
the modern products, this ranking has probably not changed 
much since 1949, or even since 1900.
 “Lepley (Soybean Update. April 1981) and Terrence 
Foley of the ASA, estimated that 93% to 95% of the 
soybeans produced in China were used to make traditional 
soyfoods, one of the highest percentages in the world; only 5 
to 7% was used for livestock feeds.
 “Despite increases in soybean production and 
imports since 1965 per capita annual soybean availability 
(approximately equal to consumption) has dropped sharply 
from 16.9 kg in 1953 to 7.13 kg (the lowest point) in 1965, 
then rose a little to 8.3 kg in 1980. Nevertheless, according to 
FAO food balance sheets. this was probably the highest per 
capita use of soybeans as food in the world. Following China 
(in 1971) were Japan (5.1 kg), Korea (5 kg). Singapore (4.3 
kg). and Indonesia (2.8 kg).
 “Availability of soyfoods in China varies widely by type 
of food, season. and region. Earlier overemphasis on heavy 
industry at the expense of agriculture and failure to check 
population growth led to a steady decline in per capita food 
production. To cope with potential shortages of basic foods, 
the Chinese government devised a complex rationing system. 
In Beijing in 1983. people had to carry as many as seven or 
eight different types of monthly coupons or ration booklets. 
Tofu and soy oil (along with all cooking oils) were the main 
soyfoods rationed. Grains, sugar, and, in some areas, meat 
were also rationed. Equal weights of wheat fl our and tofu 
were interchangeable.
 “On many days, particularly in the warm months due to 
the lack of refrigeration through the marketing chain, tofu 
and other foods simply were not available, or they sold out 
early, or people had to wait in long lines for up to an hour to 
buy them. Lines for meat and fi sh were the longest.
 “Perishable soyfoods such as tofu become more 
available during the colder months. Seasonal soyfoods 
such as fresh green soybeans in the fall, are enjoyed each 
season. Since inland transportation systems are rudimentary, 
soyfoods are most widely available in areas where the beans 
are grown.
 A graph, based on the Statistical Yearbook of China, 
shows soybean production in China from 1910 to 1983. On 
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this graph, production for Manchuria only from 1910 to 1949 
is also shown; it peaked in 1930. Manchuria fi rmly became 
part of China in 1949. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

2667. Singh, S.; Mittal, S.K. 1984. Development of 
soycheese spread. J. of Food Science and Technology 
(Mysore, India) 21(4):205-08. July/Aug. [4 ref]
• Summary: This fermented cheese, made from a blend of 
soy and dairy milks, takes 8-10 days to prepare. Dehulled, 
preboiled soybeans and sterilized sodium chloride solution 
are ground and fortifi ed with soy protein concentrate, 
cream, and/or skim milk powder. The mix is pasteurized and 
inoculated with 5% Streptococcus lactis and 0.01% rennet, 
then incubated at 30ºC. Initial and daily pH adjustment to 
5.3 and daily agitation are essential to acceptable fl avor 
development. The resulting product contains about 35% total 
solids, 18% fat, 11% protein, 2% sodium chloride, and 3% 
ash.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “soycheese” to refer to a 
Western-style soy cheese. Address: Dep. of Food Science & 
Technology, G.B. Pant Univ. of Agriculture and Technology, 
Pantnagar, Nainital-263 145, U.P., India; Singh is presently 
at the National Dairy Research Inst., Karnal-132 001, 
Haryana, India.

2668. Whole Life Times. 1984. More beans on ice. No. 36. p. 
47. July/Aug.
• Summary: “You shouldn’t feel guilty when you eat this 
kosher ice cream, declares David Mintz, a caterer from New 
York, who invented it. After all, it’s not even cream. Mintz 
decided tofu might be the perfect milk substitute for the 
kosher diet–and for people trying to avoid cholesterol and 
lactose as well. After nine years of experimenting in the back 
of his store, he came up with a cookbook full of tofu recipes, 
then began marketing his frozen non-dairy dessert–Tofutti. 
Now sold in soft-serve form, Tofutti contains water, corn 
sweeteners, honey, corn oil, tofu, isolated soy protein, natural 
fl avorings, soy lecithin, vegetable gums, and salt. Tofu Time 
Inc., Dept. WL, 1640 63rd Street, Brooklyn, NY 11204; 
(212) 489-6900.” A photo shows a pint of Tofutti, next to a 
scoop in a clear dish. Address: New York.

2669. Hall, Robert T.; Callenbach, J.C.; Sheehan, M.B.; 
et al. 1984. Comparison of calcium- and phosphorus-
supplemented soy isolate formula with whey-predominant 
premature formula in very low birth weight infants. J. of 
Pediatric Gastroenterology and Nutrition 3(4):571-576. 
Sept. [10 ref]
• Summary: “Soy formula, even when supplemented [with 
vitamins and minerals], should be used only when specifi c 
indications exist.” Address: Children’s Mercy Hospital, Univ. 
of Missouri Kansas City School of Medicine, Kansas City, 

Missouri.

2670. Martin, Michael. 1984. World supply and demand for 
soybeans with special reference to soyfoods. In: American 
Soybean Assoc., ed. 1984. First European Soyfoods 
Workshop, Proceedings. Brussels, Belgium: ASA. 131 p. See 
p. B1-B32. Held Sept. 27-28 at Amsterdam, Netherlands.
• Summary: The author estimates that European soymilk 
consumption is about 9-10 million liters / year, which is 
very small compared to European cow’s milk consumption 
of 22,000 million liters/year. European tofu consumption 
is estimated at 5-6 million kg/year, which is about one-
fourth of U.S. tofu consumption. Other estimates for Europe 
consumption are: Miso 250,000 to 300,000 kg/year; Soy 
protein products (probably mostly isolates and concentrates) 
40,000,000 kg/year; soy oil 1,700,000 tonnes/year. Europe 
has a fairly small ethnic population, about 1,000,000 people 
compared to 3,500,000 in the USA. Europe presently has 
some 20-25 tempeh companies producing an estimated 
400,000 to 500,000 kg/year compared to 900,000 kg/year 
in the USA. Europe, and especially the Netherlands, are 
moving ahead quickly with tempeh.
 The European food market is more fragmented, diverse, 
and conservative than its American counterpart. “The 
European consumer expects freshness and quality as a matter 
of course, and does not expect to pay a premium for these.”
 “It is well known that the European healthy foods 
market is booming. It is part of a much wider social trend 
which involves ecology and politics, real environmental 
concerns, alternative medicine and coping with 
unemployment, an aging population, and a minimum growth 
economy. It places emphasis on quality of life, individualism 
and cooperation. It does not exclude any age group.
 “Soyfoods will increasingly fi nd a place in our daily 
diets, but not without signifi cant changes in the existing 
soyfoods industry, with above all greater attention to product 
quality and product marketing.”
 Appendix 1 (p. B-12) lists 9 U.S. “suppliers of food-
grade soybeans in small quantities suitable for” tofu 
manufacturers.
 Pages B15 to B32 contain numerous other tables, 
8 of them reprinted without permission from Soyfoods 
Industry and Market: Directory and Databook, by Shurtleff 
& Aoyagi. Address: American Soybean Assoc., Centre 
International Rogier, Bte 521, 1000 Brussels, Belgium.

2671. Ramsey, Harold A. 1984. Protein and amino acid 
nutrition in calves. In: 45th Minnesota Nutrition Conference. 
St. Paul, Minnesota: Minnesota Agricultural Extension 
Service. See p. 7-12. Held 17-18 Sept. 1984. [9 ref]
• Summary: Contents: Non-milk protein in milk replacers. 
Amino acid requirements of preruminant calves. Amino acid 
supplementation of milk replacers.
 “The fi rst attempt to use non-milk protein in the diet of 
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the preruminant calf was reported nearly 50 years ago. Since 
then, especially during the past two decades, a great variety 
of non-milk products have been tested experimentally (Table 
1). Of these, only two are being used presently in substantial 
amounts by the milk replacer industry: soy fl our and soy 
protein concentrate. Soy fl our and soy protein concentrate, 
though used for many years as milk replacer ingredients, are 
not utilized as effectively by the preruminant calf as they 
are by other animals. These products usually contain anti-
nutritional factors (antigens and trypsin inhibitor) to which 
the calf is uncommonly sensitive.” Address: Dep. of Animal 
Science, North Carolina State Univ.

2672. Stockgrower. 1984. Facts about Checkerboard Farms 
TenderLean. Sept.
• Summary: Consumers can be divided into fi ve groups 
based on their meat buying habits: Meat Lover, Creative 
Cook, Price Driven, Active Lifestyle, and Health Oriented. 
“According to the National Livestock and Meat Board, 27% 
of those on the “Active Lifestyle” segment are reducing 
the amount of meat they consume because of diet/health 
concerns. 65% of them are concerned about the fat content 
of meat, 34% about cholesterol, and 43% about caloric 
content.”
 Tenderlean is the fi rst fresh-ground beef product 
containing 75% lean ground beef with a unique, new isolated 
soy protein. It is available only in Milwaukee on a test 
basis. It is the fi rst fresh-meat product to bear full nutritional 
labeling. Comparing 4 ounces of USDA standard ground 
beef with Tenderlean: Calories: 380 vs. 240. Total protein: 
17.5 gm. vs. 21.0 gm. Fat: 34.0 gm vs. 17.0 gm. Cholesterol: 
80.0 mg vs. 60.0 mg. Address: Rapid City, North Dakota.

2673. Vandemoortele, Philippe. 1984. Soya milk and 
soya drink: The outlook for European and other markets. 
In: American Soybean Assoc., ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: ASA. 
131 p. See p. D1-D7. Held Sept. 27-28 at Amsterdam, 
Netherlands.
• Summary: Contents: 1. Introduction. 2. Traditional soya 
bean milk. 3. Isolate based soya milk. 4. Dairy-like soya 
milk. 5. Markets outside Europe: Third world, Far East 
market. 6. The European soya milk market: Product and 
costs, marketing and sales. 7. Alpro. 8. Conclusion.
 “Alpro, a subsidiary of the Vandemoortele Group, 
started 10 years ago with intensive research on soya milk 
products. Today, Alpro is the only major soya milk producer 
in Europe. Production started in 1978. Step by step, Alpro 
has covered different European markets. Alpro soya milk 
is not only sold in health food shops, but is also available 
in drugstores, chemist’s shops and supermarkets. Different 
products and packages have been developed for each market. 
Alpro soya milk is based on a world exclusive process that 
provides the best fl avor and eliminates the sugars which 

cause fl atulence. It is also the only process that doesn’t use 
any chemicals but just water and heat. Alpro is starting up a 
new soya milk plant in Ghent with a capacity of 40 million 
liters/year.” Address: Alpro, Zuidkaai 33, B-8700 Izegem, 
Belgium.

2674. Product Name:  Vegetable Feasts Chile Sin Carne.
Manufacturer’s Name:  Vegetarian Feasts.
Manufacturer’s Address:  21 Carnwath Rd., Fulham, S.W. 
6, London 3HR, England.
Date of Introduction:  1984 September.
Ingredients:  Incl. textured soy fl our (TVP, granulated), red 
kidney beans, tomato puree, onions, green and red peppers, 
mixed herbs, chili powder.
Wt/Vol., Packaging, Price:  Microwaveable container with 
cellophane top.
How Stored:  Frozen.
New Product–Documentation:  Talk with Sonia Newhouse. 
1988. Feb. 25. She founded this company and started to 
make vegetarian frozen entrees in March 1984, after having 
been cured of osteo-arthritis.

2675. Product Name:  Vegetable Feasts Stroganoff.
Manufacturer’s Name:  Vegetarian Feasts.
Manufacturer’s Address:  21 Carnwath Rd., Fulham, S.W. 
6, London 3HR, England.
Date of Introduction:  1984 September.
Ingredients:  Incl. textured soy fl our (TVP, minced), 
mushrooms, peas, onions, sour cream, wine.
Wt/Vol., Packaging, Price:  Microwaveable container with 
cellophane top.
How Stored:  Frozen.
New Product–Documentation:  Talk with Sonia Newhouse. 
1988. Feb. 25. She founded this company and started to 
make vegetarian frozen entrees in March 1984, after having 
been cured of osteo-arthritis.

2676. Vaidehi, M.P. 1984. Re: Request for tempeh culture 
and studies on tempeh in Bangalore. Letter to William 
Shurtleff at Soyfoods Center, Oct. 5. 1 p. Typed, with 
signature on letterhead.
• Summary: She requests a packet of tempeh starter culture 
for some consumer acceptability studies. “I was one of your 
students at M.F.M.” [Meals for Millions, in Santa Monica, 
California] and hope you will help me in encouraging 
tempeh use in Indian villages.
 “In one of my studies I found that when tempeh curry 
and chips were served to 100 villagers and 100 urban 
consumers in India, the results were very promising. The 
consumers liked tempeh, tofu, and nutri nuggets (TVP); they 
liked soya curds the least.” Address: Assoc. Prof. & Head, 
Dep. of Rural Home Science, The Univ. of Agricultural 
Sciences, Hebbal, Bangalore–560 024, India.
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2677. Rakosky, Joseph, Jr. 1984. Regulations concerning 
residual hexane in soy fl our (Interview). SoyaScan Notes. 
Oct. 25. Conducted by Walter J. Wolf of NRRC, Peoria, 
Illinois.
• Summary: The Chinese delegation attending the NAS-
sponsored workshop in St. Louis, Missouri, raised a question 
concerning these regulations. According to Dr. Rakosky, 
“there are no U.S. regulations concerning residual hexane 
in soyfl our. There was discussion about such regulations, 
but nothing was formalized. The Iron Curtain countries in 
Eastern Europe have in the past been very concerned because 
of the poor quality hexane available to them. According to 
Rakosky, 50 ppm was the limit being considered.
 “Central Soya supplied Rakosky with the following 
fi gures for their products: White fl our 10 ppm, toasted fl our 
2.2 ppm, soy protein concentrate (by alcohol process) 0 ppm, 
soy isolate < 0.5 ppm.
 “Rakosky gave three reasons for maintaining low 
hexane levels in fl ours: 1. Flavor–hexane gives poor 
fl avor. 2. Explosiveness–hexane is an explosion hazard. 3. 
Economics–high residual hexane leads to economic losses.” 
Address: 5836 Crain St., Morton Grove, Illinois 60053. 
Phone: 312/966-9660.

2678. Rakosky, Joseph, Jr. 1984. Soy protein isolate plant in 
northwestern China (Interview). SoyaScan Notes. Oct. 25. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Rakosky stated that a soy protein isolate 
plant, located in northwestern China, is owned by Fuji Oil 
Company of Japan. The output, which is only 1,000 tons/
year, is exported to Japan.
 According to a paper presented by Xiao Jiajie (Paper 
No. 2) at the NAS Conference in St. Louis, Missouri, the 
plant is located in Jilin Province. Address: 5836 Crain St., 
Morton Grove, Illinois 60053. Phone: 312/966-9660.

2679. Friedman, M.; Levin, Carol E.; Noma, Amy T. 1984. 
Factors governing lysinoalanine formation in soy proteins. J. 
of Food Science 49(5):1282-88. Sept/Oct. [47 ref]
Address: USDA-ARS Western Regional Research Center, 
800 Buchanan St., Berkeley (Albany), California 94710.

2680. Walter, J. 1984. An experiment in packaging. 
Successful Farming 82:B14. Oct. *
• Summary: About Ralston Purina’s Tenderlean, a ground 
beef and soy protein product.

2681. Product Name:  Westbrae Natural Malted’s [Carob 
Malted, Vanilla Malted, Cocoa-Mint Malted, Almond 
Malted, or Caffeine-free Java Malted].
Manufacturer’s Name:  Westbrae Natural Foods (Importer). 
Made in Japan by San-iku Foods.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.

Date of Introduction:  1984 October.
Ingredients:  Cocoa-Mint: Soybeans, malted barley, 
expeller-pressed corn oil (less than 5%), cocoa, sea salt, 
peppermint.
Wt/Vol., Packaging, Price:  6 fl uid oz.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Cocoa-Mint: Per 6 oz.: Calories 250, protein 
6 gm, carbohydrate 50 gm, fat 3 gm. Carob: Calories 230, 
carbohydrate 44 gm. Vanilla: Calories 250, carbohydrate 46, 
fat 5 gm.
New Product–Documentation:  See next page. This is 
soymilk with a thick and rich milk shake-like consistency. 
Ad in East West Journal. 1984. Sept. Inside front cover. 
“Westbrae Natural Malted’s. [Note spelling, with 
apostrophe]. Vanilla, Carob, Cocoa-Mint. Thick and rich 
non-dairy soy delights. ‘Did you make this out of ice-
cream?’ Ryan Garvy, age 7. All the fun, half the fat of milk 
shakes. No refi ned sugar, no preservatives, no cholesterol.”
 Labels. 1984. 4 by 6.25 inches. Plastic retort pouches. 
Brown, yellow, white. Cocoa-Mint on mint green 
background. Carob on cherry background. Vanilla on 
orange background. All have soda fountain picture with 
glass of malted with straw. “Shake well. Serve chilled. No 
refi ned sugar or cholesterol. No preservatives.” Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Shurtleff & Aoyagi. 1984. Soymilk Industry and Market, 
Update. Thick soymilk from whole soybeans (no soy protein 
isolates) plus malt and 2.65% oil are used to give this 
product its thickness. Sales of Westsoy and Malteds for 1984 
were roughly $700,000 or 1.67 million units at $0.42 each 
FOB.
 Ad (8½ by 11 inches) in Natural Foods Merchandiser. 
1985. May. p. 26. “Afternoon Delight.” “15% off. On special 
now.” “For a great afternoon treat for the kids (or even 
the young at heart) try New Morning Honey Grahams and 
Westbrae Natural Malteds!”
 Natural Foods Merchandiser. 1985. May. p. 48-49. Gold 
medal in 6th annual merchandising contest. Poster. 1986. 
June. “The Cadillac of Soydrinks.” Talk with Martin Roth. 
1989. Aug. 17. “Gordon Bennett gave me the assignment to 
develop a soymilk product for Westbrae. He recognized that 
Westbrae had already missed the boat on soy drinks, with 
Edensoy, Vitasoy, Ah Soy, and Health Valley already on the 
market. I said ‘Great. How can you make a soy drink that 
isn’t a soy drink.’ Then the Malteds idea fl ashed into my 
mind, and I said ‘Maybe we can do a thicker, richer, creamy 
one and make it a dessert.’ I designed the graphic idea and 
developed the name and formula.”
 As of about Feb. 1995 this product was made by Cathay 
Industrial, owned by John Yamauchi, in Los Angeles. Prior 
to that, it was made by House Foods & Yamauchi in Los 
Angeles.

2682. Product Name:  Natural Touch Dinner Entree 
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(Resembles a Chopped Steak).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1984 October.
Ingredients:  Vegetable protein (wheat gluten, soy protein 
concentrate), soybean and/or corn oil, egg white solids, 
calcium caseinate (milk protein), soy isolate, natural fl avor, 
yeast extract, carob, onion, sea salt, garlic, spice.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Food Report (Lehmann). 
1984. Oct.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2683. Food Engineering. 1984. Is this beef/soy combo better 
than beef? This new beef/soy-protein combo claims more 

total-protein than standard ground beef, less fat, calories, and 
cholesterol [TenderLean from Ralston Purina]. 56(11):71. 
Nov.
• Summary: A photo shows two chubs of Tenderlean.

2684. Product Name:  [Dry Casserole Mixes (Stroganoff 
Casserole, Chicken a la King, and Green Pepper Casserole)].
Foreign Name:  Stroganoff Gryta, Chicken a la King, and 
Grönpeppar Gryta.
Manufacturer’s Name:  Friggs Naturprodukter AB.
Manufacturer’s Address:  P.O. Box 150, S-178 00 Ekerö, 
Sweden.  Phone: 46 756 301 70.
Date of Introduction:  1984 November.
Wt/Vol., Packaging, Price:  Cartons. About 14 Skr. retail.
New Product–Documentation:  Food Report (Lehmann). 
1984. Nov. Each pack yields three portions in 15-20 minutes.
 D. Kundrum. 1986. Foreign Agriculture. Jan. p. 7. “ASA 
[American Soybean Assoc.] taps growth potential for soy 
protein products in Sweden.” “In 1984, the ASA started a 
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major soy protein promotion campaign with Nordium AB, 
the market leader in health food sales in Sweden. Nordium 
has introduced three new soy protein-extended lunch 
products under the brand name of Friggs.” Photos show 
the labels of three products: Stroganoff Gryta, Chicken a la 
King, and Grönpeppar Gryta.
 Letter (fax) from Peter F. Zeuthen of Food from Sweden 
USA. 1990. July 2. Gives address and phone number.
 Talk with Ted Nordquist. 1990. Nov. 23. Friggs is 
owned by Procordia, which is the mother of a vast group of 
companies that sell dry goods mostly (90%) to food chains.

2685. Griffi ths, Neil M.; Billington, M.J.; Crimes, A.A.; 
Hitchcock, C.H.S. 1984. An assessment of commercially 
available reagents for an enzyme-linked immunosorbent 
assay (ELISA) of soya protein in meat products. J. of the 
Science of Food and Agriculture (London) 35(11):1255-60. 
Nov. [14 ref]
• Summary: “An enzyme-linked immunosorbent assay 
(ELISA) procedure based on a limited supply of specially 
prepared experimental immunoreagents and designed to 
measure levels of soya protein in raw or processed mixed 
meat products has already been published. This report 
describes a modifi ed method with commercially available 
immunoreagents suitable for routine use; its response to 
a range of commercial soya ingredients has been checked 
using a particular soya protein isolate (Unisol, Unimills BV) 
as arbitrary standard.”
 Both the original and modifi ed methods have been 
applied to a set of beefburgers containing known levels 
of Unisol. There was good agreement between observed 
and calculated levels in raw and heat-set beefburgers. The 
procedure works well for the examination of meat products 
in non-specialised laboratories. Address: West Midlands 
County Council, County Analytical Labs., Garretts Green, 
Birmingham, B33 0TD and Unilever Research Lab., 
Colworth House, Sharnbrook, Bedford, MK441LQ.

2686. Odendaal, W.A.; Smith, G.A.; Smith, N. 1984. Die 
sojaboon in die Republiek van Suid-Afrika: bron van protein 
in menslike en dierlike voeding [Soybeans in the Republic 
of South Africa: Source of protein in human and animal 
nutrition]. Tegniese Mededeling DEpartement van Landbou 
en Water Voorsiening, Republiek van Suid-Afrika (Technical 
Communication, South Africa Department of Agriculture, 
Pretoria) No. 196. 19 p. Nov. [102 ref. Afr]
• Summary: This Afrikaans-language document includes a 
review of the literature. Address: Navoringsinstituut vir Vee- 
en Suiwelkunde, Privaatsak X2, Irene 1675, South Africa.

2687. Ralston Purina Company. 1984. Annual report 1984. 
St. Louis, Missouri. 40 p. 28 cm.
• Summary: In the fi nancial section, under “Raw materials” 
we read (p. 17): “The Company has entered [in Oct. 1984] 

into a preliminary agreement with Cargill, Inc. to sell six 
of the Company’s seven soybean plants. On completion 
of the sale, the Company will purchase all of its soybean 
meal requirements for animal and poultry and poultry 
feeds, pet foods, and soy protein products from outside 
soybean processors. This should not materially affect the 
cost of soybean meal to the Company.” Address: St. Louis, 
Missouri.

2688. Oswal Agro Mills Limited. 1984. Display ad: Address 
by Mr. Abhey Oswal, chairman at the Fifth Annual General 
Meeting of the company held on 13th December, 1984 at 
New Delhi. Times of India (The) (Bombay). Dec. 18. p. 15.
• Summary: He fi rst expresses his deepest grief and agony 
over the shocking death of Mrs. Indira Gandhi, prime 
minister of India who was assassinated on 13 Oct. 1984.
 Orders have been placed for establishing an Edible 
Soya fl our plant. “The products from this plant will 
cater to industries covering biscuits, protein isolates and 
concentrates, soya milk, etc.”
 The company is now a major exporter of Soyabean Meal 
from Kandla port.
 A portrait photo shows Mr. Abhey Oswal. The 
company’s sideways leaf logo is in the lower right corner.

2689. Tepper, Robert. 1984. New developments with soy ice 
creams, Ice Bean, and Farm Foods (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Dec. 28. 2 p. 
transcript.
• Summary: Sales of Farm Foods’ Ice Bean were about 
$500,000 in 1982, almost $700,000 in 1983, and just short 
of $1,000,000 in 1984. More than 90% of the sales were in 
hard-pack pints.
 Robert was in and out of San Rafael. He was the offi cial 
president of the company. They defi nitely distributed Ice 
Bean with a van from 820 “B” Street in San Rafael. They 
even started getting involved with Rock Island–a natural 
foods distributor. One big change at “B” Street was in the 
equipment used to make Ice Bean. They went from little 
batch ice cream machine with no overrun. At the King Street 
plant in San Francisco they bought a $25,000 Mark III 
continuous ice cream freezer. So in both locations they made 
Ice Bean themselves! They sold the Mark III when Farm 
Foods left San Francisco to a frozen yogurt company.
 At King Street by 1979 they were shipping to Midwest 
Natural Foods, Tree of Life in Florida, etc. The move from 
King Street [to The Farm in Summertown, Tennessee] 
marked a commitment to getting more involved with ice 
cream and less with tofu (which was growing fast but was 
more competitive). They had a monopoly on ice cream. 
They didn’t think they could do both. Both were growing 
so fast. The peak was 500-600 per week. Most was sold in 
California.
 At King Street rent was a huge problem; also diffi culties 
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of urban communal life. They moved from Richmond 
where all had lived together in a hotel in a high-crime black 
neighborhood. They tried to move to San Francisco, so rent 
and food went way up. Combined with realization that they 
had a hot product and monopoly with Ice Bean.
 With tofu they were fi rst with tofu salads, and tofu 
cheesecakes.
 They held Al Jacobson [Garden of Eatin’] at Bay. Didn’t 
want to private label.
 From their point of view, Tofutti helped them by 
expanding the market. They have sold about one million 
pints and over one million pints equivalent. More than 90% 
is in hard pack pints.
 They’ve done lots of experimenting with soy protein 
isolates. Farm Foods now has a natural foods line with fresh 
soymilk and honey and a line resembling Tofutti’s taste and 
ingredients. The fi rst of the latter products were introduced 
in Nov. 1984 and are now sold in Southern California in 
dipping stores. Their 3-gallon dipping tubs are on the market 
now. This Tofutti-like product uses both isolates and fresh 
soymilk, with honey and high fructose corn syrup (HFCS). 
They are test marketing the products in Southern Calif and 
Ohio. There will probably be parallel product lines in all 
forms. The Tofutti style product will contain tofu and the 
term tofu will precede the fl avor term, e.g., Ice Bean Tofu 
Vanilla. They make the tofu on The Farm.
 Malone and Hyde in Nashville is now distributing Farm 
Tofu. One of top 5 distributors in the USA is running test 
markets on both ice beans and tofu. They’ve upgraded the 
soy dairy; it’s now sanitary and looks nice. It would surprise 
me. They can make several thousand gallons a day. List 
Farm Soy Dairy as source of milk, tofu, and tempeh.
 Big changes on the farm during the almost past 1½ 
years. Some things are still collective. Land, medical, 
the gate, and electricity. But the actual cash fl ow thru 
people’s hands has changed drastically. It’s now a blend of 
community and capitalism. Most are happy with the changes. 
But making the change was wrenching and diffi cult. Big 
changes in philosophy.
 The main reasons for closing B Street: The rent 
skyrocketed, diffi culties of large urban communities very 
expensive. A small business could not support them. 
Address: Farm Foods, 632 Radcliffe Ave., Pacifi c Palisades, 
California 90272. Phone: 213-459-9251.

2690. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. A highly infl uential 10-year, $150 million 
study released by the National Heart, Lung, and Blood 
Institute in Washington, D.C. proves for the fi rst time a direct 
relationship between high blood cholesterol and the risk of 
heart attack, the nation’s number one killer.

 Jan. Legume, Inc. launches an all-natural line of 
cholesterol-free low-calorie Italian and international gourmet 
tofu-based frozen entrees in stylish full-color packages: 
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna, 
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells 
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden 
Foods becomes the sole import agent for Muso Shokuhin in 
the United States.
 Feb. 25. Soymilk Industry and Market: Worldwide and 
Country-By-Country Analysis, by Shurtleff and Aoyagi 
published by Soyfoods Center. 177 pages, 640 references. 
$350.
 Feb. Marusan-Ai, Japan’s second largest soymilk 
maker and one of the fi ve largest miso makers, starts to 
market tempeh. They publish a 27-page tempeh booklet and 
by May are producing 30 tonnes (66,000 lb.) of tempeh a 
month, making them the largest tempeh manufacturer in the 
world. During 1984 at least fi ve Japanese food companies 
are making tempeh, leading to a mini-boom of this soyfood 
which was fi rst sold commercially in Japan in 1983.
 March 2. Based on responses to his Oct. 1983 survey, 
Tom Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards) that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. On March 6 Wm. Shurtleff of Soyfoods Center 
expands these, keys them into the Center’s word processor, 
and returns them to Timmins.
 March 2. Problems start between Eden Foods and the 
U.S. Food and Drug Administration (FDA). FDA sends 
Eden a strongly worded letter citing eleven claims in Eden’s 
brochures that the agency considers erroneous, including 
the company’s apparent endorsement of Edensoy as an 
infant formula. FDA asks Eden to recall the brochure in 
which Edensoy is promoted as “Good for Babies.” An infant 
became ill due to copper defi ciency on an Edensoy diet.
 March 8. Soyfoods Association of America members 
have 12 pages of impressive color advertisements and 
information about soyfoods and the Association in Natural 
Foods Merchandiser, in preparation for the NFM Anaheim 
Natural Foods Expo in March. Full-page color ads by 
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy, 
and Pure & Simple soy sauce.
 March 11-13. At the Natural Foods Expo at Anaheim, 
the Soyfoods Association organizes the fi rst Soyfoods 
Pavilion, a 16-booth cluster of soyfoods companies and 
products, which is the hit of the Expo and a show of strength 
for the industry. Lots of delicious free food draws throngs 
from the 9,000 Expo attendees.
 March 11. At Anaheim, Vitasoy launches its fi rst 
designed-for-America soymilk, in natural, coconut, and 
chocolate fl avors, each sweetened with maple syrup, and 
imported from Hong Kong. Many subsequent eye-catching, 
health-oriented full-page color ads are run in national health 
magazines.
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 March. American Soybean Association’s Belgium Offi ce 
publishes the fi rst issue of Soya Foods, a 6-page newsletter 
edited by Michael Martin, Protein Market Development 
Manager. It will be issued three times a year in English, 
French, Dutch, and Italian. This is a completely new 
direction for ASA in the Western world... but it doesn’t last 
long.
 March 29. First draft of the Tofu Standards, 15 pages 
double spaced, is compiled by Shurtleff. Timmins allocates 
$2,000 to retain two Washington, DC, attorneys who are 
specialists in foods and regulations to assist the committee 
in developing professional standards. The draft is circulated 
to 38 people who are asked to respond to a poll on 14 key 
issues.
 March 29. The term “second generation” products is 
fi rst applied to soyfoods by Wm. Shurtleff in the new tofu 
standards. A computer-related term indicating one step more 
advanced, it quickly replaces the term “secondary,” which 
has a slightly negative connotation.
 April 7. Soyfoods Industry and Market: Directory and 
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published 
by Soyfoods Center. 215 pages, $95.
 April 13. Richard Leviton resigns as co-director of 
Soyfoods magazine and decides to discontinue his active 
involvement in the U.S. soyfoods movement. He plans to go 
to England to write a novel about King Arthur; he leaves in 
late April.
 April 20. Tofu, Tempeh, & Other Soy Delights, by 
Camille Cusumano published by Rodale Press. It is widely 
and positively reviewed by national media.
 April 27. The term “soymilk” is legalized for use in 
Canada, after a lengthy and expensive court battle by Victor 
Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests.
 April. New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.
 May. Nutritional Cooking with Tofu by Christine Liu 
published by Graphique Publishing in Michigan.
 May. American Natural Foods (formed in Jan. 1984 
by John Troy, creator of miso-containing Hot Stuff) has a 
private stock offering that raises $150,000. In October ANF 
debuts a line mainstream American sauces and seasonings, 
each featuring miso, that are delicious and beautifully 
marketed.
 May. Die Tofu Kueche (The Tofu Kitchen), by Verena 
Krieger, Swiss soyfoods pioneer, published by Tanner + 
Staehelin Verlag in Zurich. 171 pages with many photos.
 June 7. “Tofu” by Barbara Hansen and “Tofu: 
Americanization of a Soy Food” by Karen Gillingham 
published in the Los Angeles Times.
 June. Landstrom Distributing Co. of San Francisco, 

fi les for Chapter XI bankruptcy. Keene Distributors of 
Texas, and Collegedale of Tennessee, both profi table, well-
run companies, are also pulled under, innocent victims of 
the Landstrom collapse. All three units were owned by 
Nutritional Foods, Inc. and all were major natural / health 
foods distributors. These bankruptcies seriously hurt the 
natural foods industry as well as many individual companies; 
sales and confi dence plummeted nationwide. In late 1984 
Fillmore Foods purchased Landstrom, and Balanced Foods 
purchased Collegedale and Keene.
 June. Migros, Switzerland’s largest supermarket chain, 
launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. It 
is sold in the same section as dairy products and eggs. The 
launch is considered a great success; supply is not able to 
catch up with demand until late December.
 June. The Book of Soybeans, by Tokuji Watanabe and 
Asako Kishi published by Japan Publications. 191 p.
 July. Kikkoman completes its second major shoyu 
(Japanese-style soy sauce) plant outside Japan, in Singapore. 
The 18,000 square meter factory, with a capacity of 3,000 
kl (792,500 gallons) a year and 40 employees, costs $14 
million. It will make shoyu and teriyaki sauce. Offi cial 
opening ceremony was Nov. 21.
 July. The requirement in effect since 1965 that isolated 
soy protein used as an ingredient in meat and poultry 
products must contain titanium dioxide as a tracer, is 
removed from federal meat and poultry products inspection 
regulations, following a petition by ADM, Grain Processing 
Corp., and Ralston Purina.
 July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time!
 July 17. History of Tempeh, by Shurtleff and Aoyagi 
published by Soyfoods Center. 102 pages, including 375 
references. Continued.

2691. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Continued–Part II) (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: July 26. At the NNFA (National 
Nutritional Foods Association) show in Atlanta, Georgia, 
Great Eastern Sun rolls out Ah Soy, its new line of soymilk 
imported from Saniku Foods in Japan, in vanilla, chocolate, 
and plain fl avors, in foil retort pouches. After the show, the 
Soyfoods Association board meets. Steve Snyder replaces 
Michael Austin as director of SAA. The next day, SAA 
directors Snyder, Burke, and Barat travel to St. Louis to 
meet with the staff of the American Soybean Association 
to discuss possible areas of mutual interest. ASA appears 
friendly and open minded, and offers to discuss specifi c 
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future joint projects. A potential line of communication is 
opened.
 July 30. People magazine (circulation 2.8 million) 
article on Tofutti titled (ineptly) “A Happy Zealot Turns Curd 
(Yuck!) into a Creamy Treat.”
 July. “The Soyfoods Industry: Growing Like a 
Beanstalk” by B. Bialick published in Whole Life Times.
 Aug. 9. Soyfoods magazine No. 10 (color cover) 
published by Doug Fiske. 7,000 copies printed at a cost 
of $11,200. Magazine’s focus has been changed from 
production to marketing of soyfoods. This is the last issue of 
this pioneering magazine.
 Aug. 12-17. World Soybean Research Conference III 
held at Iowa State University. Heavy emphasis on soybean 
production and agronomy; relatively little new material on 
soyfoods. Soyfoods movement is not represented.
 Aug. 20. Ralston Purina introduces Checkerboard Farms 
TenderLean, America’s fi rst branded ground beef product 
consisting of 75% ground lean beef and 25% textured soy 
protein isolate. Some meat journals are harshly critical and 
many meat departments refuse to carry it. Ralston withdraws 
the product.
 Aug. 24. Westbrae Natural launches WestSoy Natural, 
a plain soymilk similar to Ah Soy but lower in price and 
made with organic ingredients. Imported in a foil pouch from 
Saniku Foods in Japan, it is the company’s fi rst soymilk.
 Aug. 31. San-J International Inc. announces that it will 
construct a soy sauce plant (44,000 square foot, $5 million) 
in Virginia on a 27-acre site just north of Colonial Heights.
 Sept. Chico-san, Inc. introduces unpasteurized miso in a 
revolutionary “Pressure Release Package,” a plastic bag with 
a one-way valve that allows the escape of the carbon dioxide 
produced naturally during fermentation.
 Sept. 9-14. Gloria Vanderbilt announces that she, in 
conjunction with Dolly Madison and Frusen Gladje, will 
launch a tofu ice cream.
 Sept. 27-28. First European Soyfoods Workshop 
held in Amsterdam, The Netherlands, at the Grand Hotel 
Krasnapolski, organized by the American Soybean 
Association’s Belgium offi ce. ASA reports attendance 
as 105 people from 14 countries, but participants report 
a maximum of 50 participants. Talks on tofu, soymilk, 
tempeh, distribution, and microbiological standards, all later 
published in the Proceedings. There is a large Expo with 
soymilk equipment from Alfa-Laval and Soya Technology 
Systems prominently featured. A very successful event, and 
another ASA fi rst!
 Oct. The Tofu Gourmet by Linda Barber and Junko 
Lampert published by Kodansha in Menlo Park, CA. 129 p. 
Many color photos.
 Oct. 15. “Here Tofutti, There Tofutti,” a full-page, very 
positive article with 2 color photos published in Newsweek 
magazine (circulation 3 million).
 Oct. 23. The joint managing directors of the 

International Food Information Service, owners of Food 
Science and Technology Abstracts (FSTA, the world’s 
largest, oldest, and most widely used food-related 
computerized database) visit William Shurtleff at The 
Soyfoods Center to discuss putting the 6,500 bibliographic 
records in The Soyfoods Center Library into FSTA, thus 
making this information available worldwide. Both parties 
are very interested in the project but technical problems 
remain to be solved.
 Oct. Westbrae Natural Foods launches Malted’s, billed 
as “thick and rich non-dairy soy delights.” Marketed like 
a milkshake and imported from Japan in a foil pouch, they 
come in three fl avors: vanilla, carob, and cocoa-mint.
 Oct. Three member team from PLENTY Canada 
spends one month in Sri Lanka, funded by the Canadian 
International Development Agency, studying the country’s 
soyfoods program. They learn, teach, and introduce tofu ice 
cream.
 Nov. 13. A.E. Staley Manufacturing Company, 
America’s oldest existing soybean crusher, announces that its 
soybean crushing operations are for sale.
 Nov. 20. Tofu Time’s fi rst Tofutti Shop opens in uptown 
Manhattan, New York. A fast-food retail outlet with a slick, 
red-and-white plastic, almost gaudy, decor.
 Nov. 16. Chico-san Inc. is purchased by H.J. Heinz Co., 
largely for its rice cake business.
 Nov. 21. After years of searching, William Shurtleff, 
with help from Nancy Florida in Java, discovers an 1815 
reference to tempeh in the Serat Centini, from the Court in 
Solo, Java. This pushes the earliest reference to tempeh back 
60 years and has it originating in Indonesian rather than in 
Dutch culture.
 Nov. 30. America’s fi rst Tofu Standards are issued by the 
Soyfoods Association’s Tofu Standards Committee, in part to 
help stem the rising tide of products bearing the name “tofu” 
that contain little or no tofu.
 Nov. Galactina, a Swiss manufacturer of soymilks since 
1969 (they make Vita Drink / Enteroform, a soymilk sold to 
in vanilla, chocolate, and strawberry fl avors to the dietetic 
and pharmaceutical markets for tube feeding), starts test 
marketing tofu in Swiss supermarkets. An attractive recipe 
booklet is attached to each packet, which is pasteurized for a 
6-week shelf life.
 Dec. Excellent, 19-page cover story on “Soymilk and 
Soyfoods,” published in the prestigious Journal of the 
American Oil Chemists’ Society. 1984 is the Society’s 75th 
anniversary.
 Dec. Ralston Purina, in its 1984 annual report, notes: 
“The Company has entered into preliminary agreement with 
Cargill, Inc., to sell six of the Company’s seven soybean 
[crushing] plants.” It also reported strong, steady growth in 
sales of soy protein products, from about $98 million in 1980 
to $152 million in 1984, for an 11.5% compound annual 
growth rate (but only 4.5% after adjusting for infl ation).
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 Dec. Gloria Vanderbilt’s Glace, a soy-based nondairy 
ice cream, starts being test marketed in Los Angeles, in nine 
fl avors.
 Dec. A poll of readers by Vegetarian Times magazine 
fi nds that 53.1% of readers used tofu one or more times 
during the past 7 days; 29.4% used it 3 or more times.
 Dec. 31. Brightsong Light Foods in Petaluma, 
California, receives the fi rst funds of a $500,000 equity 
investment from a Hong Kong investor, who had seen an 
article praising Brightsong in Venture magazine. Brightsong 
greatly expands its product development and promotion.
 * American Soybean Assoc. phases out its Human 
Nutrition Dept., headed for years by Judy Trujillo.
 * Chicago Board of Trade starts trading options 
contracts on soybean futures. Continued.

2692. Andres, Cal. 1984. Highly functional isolated soy 
protein offers many benefi ts: Soy/whey protein blend imparts 
NFDM [Non-fat dry milk] quality factors to cake. level to 
13.2%, reduces costs by 2½%. Food Processing (Chicago). 
Dec. p. 46.
• Summary: Grain Processing Corp. has developed soy 
protein isolate Pro-Fam S798, which has a high nitrogen 
solubility index. Address: Associate Editor.

2693. Product Name:  Frozen Tofu (Soy Ice Cream Soft 
Serve Mix) [Honey Vanilla, Maple Walnut, Chocolate Fudge, 
Banana Pecan, Hazelnut Amaretto, Wildberry, Almond 
Mocha].
Manufacturer’s Name:  Honey Hill Farms.
Manufacturer’s Address:  3810 Delta Fair Blvd., Antioch, 
CA 94509.
Date of Introduction:  1984 December.
Ingredients:  Incl. pureed tofu and soy protein isolates.
How Stored:  Frozen.
New Product–Documentation:  Talk with John Murphy 
of Honey Hill Farms. 1985. Jan. 29. Their “Frozen Tofu” 
non-dairy frozen dessert soft serve mix was launched in 
Dec. 1984. It contains pureed tofu and soy protein isolates. 
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams. 
p. 81. The product comes in seven fl avors.
 Note: This is the earliest commercial product seen (Sept. 
2013) that contains the term “frozen tofu” in the product 
name, used as a generic term to describe soy ice creams 
alleged to contain tofu.

2694. J. of the American Oil Chemists’ Society. 1984. 
Soyfoods used in anti-hunger programs. 61(12):1807-08. 
Dec.
• Summary: Poor people want to eat what rich people eat. 
Focuses on the work of INTSOY, especially in Sri Lanka, 
Costa Rica, India, and Peru. Work in Mexico with Soyaven is 
also mentioned.

2695. Keeton, J.T.; Foegeding, E.A.; Patana-Anake, C. 1984. 
A comparison of nonmeat proteins, sodium tripolyphosphate 
and processing temperature effects on physical and sensory 
properties of frankfurters. J. of Food Science 49(6):1462-65, 
1474. Nov/Dec. [35 ref]
• Summary: Vital wheat gluten (VWG) and soy protein 
concentrate (SPC) were among the nonmeat proteins added 
to frankfurters. Wheat gluten is a unique protein source 
in that it stays fi rm during canning. Thus, when added to 
frankfurters, it helps them to stay fi rm during and after 
canning; otherwise they tend to become mushy. VWG and 
SPC contributed slight to moderate off fl avors and required 
alterations in the spice formulation of the products. Address: 
1. Dep. of Animal Science, 346 Kleberg Center, Texas A&M 
Univ., College Station, Texas 77843-2471; 2-3. Dep. of Food 
Science, North Carolina State Univ., Raleigh, NC 27695-
7624.

2696. Lawhon, J.T.; Lusas, E.W. 1984. New techniques 
in membrane processing of oilseeds. Food Technology 
38(12):97-106. Dec. [33 ref]
• Summary: Describes in detail the preparation and 
chemical/sensory analysis of soy and peanut protein isolates 
and concentrates, and soy/cheese whey and peanut/cheese 
whey protein concentrates using membrane technology. 
Large-pore (100,000 molecular weight cutoff) industrial 
hollow-fi ber ultrafi ltration membranes can be used in 
conjunction with diafi ltration (purifi cation) to produce 
fl avor-free, light colored soy protein isolates from soy fl our 
or fl akes. This process has an 18-20% higher isolate yield 
than conventional methods. Address: 1. Research engineer; 
2. Director. Both: Food Protein R&D Center, Texas A&M 
Univ., F.E. Box 183, College Station, Texas 77843.

2697. Picciano, Mary F.; Weingartner, K.E.; Erdman, J.W., 
Jr. 1984. Relative bioavailability of dietary iron from three 
processed soy products. J. of Food Science 49(6):1558-1561. 
Nov/Dec. [32 ref]
• Summary: The relative bioavailability of iron from 
soy fl our (SF), freeze-dried soy beverage (SB) and soy 
concentrate (SC) was determined utilizing a hemoglobin 
repletion bioassay. Weanling male rats were used. Slop 
ratio analysis revealed that the relative iron bioavailabilities 
from SC (92%) and SF (81%) were not different from 
the reference standard, ferrous sulfate added to a casein-
based diet, whereas that from SB (66%) was signifi cantly 
less (P<0.01) than the inorganic source of iron. Analysis 
of results at individual iron levels suggested an iron 
bioavailability of SC > SF > SB. Address: 1. Dep. of Food 
& Nutrition, 457 Bevier Hall, Univ. of Illinois, Urbana, IL 
61801; 2-3. Dep. of Food Science, 567 Bevier Hall.

2698. Product Name:  [Proti {Soymilk}. Later renamed 
Purana].
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Foreign Name:  Proti, Purana.
Manufacturer’s Name:  Ralston Purina España, S.A.
Manufacturer’s Address:  c/ Aribau, No. 125, 08021 
Barcelona, Spain.  Phone: (93) 202 21 25.
Date of Introduction:  1984 December.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Color photo on cover of 
Journal of the American Oil Chemists’ Society. Dec. 1984, 
and on page 1784 of the same issue. Front panel shows 
stylized rolling hills planted to soybeans, with a blue sky 
overhead. Blue on yellow letters at top of package state: 
Bebida 100% vegetal (100% non-dairy beverage). At the 
bottom is written: “No colorings or preservatives.”
 Talk with European soymilk producer. 1990. April 19. 
This product is made and packaged in Spain. It is distributed 
by a company that is linked with Ralston Purina and that 
distributes Purina Protein products. This soymilk is based on 
isolated soy proteins and produced in a dairy. It has had some 
success because it was the fi rst soymilk available in Spain at 
a reasonable price, in part because they have custom/tariff 
protection.
 Letter (fax) from Hernadette Dechamps, American 
Soybean Assoc., Madrid. 1990. May 23. “The only company 
known to be manufacturing soymilk now in Spain is Ralston 
Purina España, S.A. (gives address and phone). The product, 
previously named Proti, is currently sold under the name of 
Purana.”

2699. Viaene, M. 1984. Joint FAO/WHO Food Standards 
Programme. Codex Committee on Vegetable Proteins. 
Working group on “Soy drinks.” Questionnaire. Ministere 
de la Sante Publique, Inspection des Denrees Alimentaires, 
Batiment Vesale, 1010 Bruxelles, Belgium. 6 p. Dec. 
Unpublished manuscript. [Eng]
• Summary: There are two pages of questions. Here are 
the questions on page 1: (1) Are soy based beverages being 
commercialized in your country? If so, to what extent?
 (2) If so, are they subject to legal requirements?
 (3) If so, which are those legal requirements? (a) protein 
content (N x 6.25)? (b) are mixtures of soy protein and 
other proteins allowed? (c) nature of the soy proteins used 
as raw material,–intact soy bean–dehulled soy bean–soy 
isolates–others (d) total fat content? (e) are any fats other 
than soy bean oil allowed in soy beverages? If so, how much 
(percentage)? (f) sugar content? (g) are any preservatives 
allowed? If so, in what amount? (h) are any fl avours and 
mixtures with natural fl avouring products allowed? (i) is the 
absence of antinutritional factors (e.g. antitrypsin) required? 
(j) any special labelling requirements? (k) other remarks: 
Address: Bruxelles, Belgium.

2700. Product Name:  [Soy Protein Concentrates, Soy 
Protein Isolates].

Manufacturer’s Name:  Aceite Casa S.A.
Manufacturer’s Address:  Ave. Ceylon, No. 793, Col. 
Industrial Vellejo, Mexico.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 67 
(forgot to list products); 1985. p. 89.

2701. Product Name:  [Naturath {Textured Soy Protein}].
Manufacturer’s Name:  Ajinomoto Co. Inc.
Manufacturer’s Address:  Kyobashi 1-5-8, Chuo-ku, Tokyo 
104, Japan.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
60.

2702. Product Name:  Soy Flour Mixes, and Textured Soy 
Protein.
Manufacturer’s Name:  Brooke Bond Oxo (Pty.) Ltd.
Manufacturer’s Address:  159 Watt Rd., Pretoria 0002, 
South Africa.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
60, 68.

2703. Product Name:  Chilli Style Tofu Burgers.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  4, Conduit Place, Lower Ashley 
Rd., St. Paul’s, Bristol BS2 9RL, England.
Date of Introduction:  1984.
Ingredients:  Tofu (Soybean curd), brown rice, textured soy 
fl our, tomato puree, shoyu (soybeans, wheat, water, salt), 
herbs, chilli [chili] spices, sea salt, soy oil, yeast extract, 
onion, extract, dried garlic. citric acid.
Wt/Vol., Packaging, Price:  150 gm poly bag, 2 burgers per 
bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 209, protein 15.95 gm, fat 
12.05 gm, carbohydrates 6.6 gm.
New Product–Documentation:  Label. 1986, code dated. 
Red, yellow, brown and white. “Pre-Cooked–Eat cold or 
warm under grill. Contains no meat, dairy products or 
artifi cial additives.”
 Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced in 1984. It is basically the same thing 
as the original Bristol Chilli Burger launched in 1982.
 Label for “2 Chilli Flavour Tofu Burgers” sent by David 
Greenslade. 1994. Oct.

2704. Product Name:  Tofu Burgers [Savoury, Peanut, Nut, 
or Chilli].
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  4, Conduit Place, Lower Ashley 
Rd., St. Paul’s, Bristol BS2 9RL, England.
Date of Introduction:  1984.
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Ingredients:  Savoury: Tofu (soya bean curd), brown rice, 
water, textured soy fl our, tomato puree, shoyu (soya beans, 
wheat, salt, water), herbs, sea salt, soya oil, yeast extract, 
dried onion, dried garlic, citric acid.
Wt/Vol., Packaging, Price:  150 gm paperboard box, two 
vacuum packed burgers per box. Retails for 60 pence.
How Stored:  Refrigerated or frozen. Do not refreeze.
Nutrition:  Per 100 gm.: calories 200, protein 17 gm, fat 11 
gm, carbohydrate 7 gm.
New Product–Documentation:  Label. 1986, code dated. 
Paperboard box. Brown, green, red and black on white. “Just 
heat to eat. Contains no meat, dairy products, or artifi cial 
additives. Do not freeze.” New label. 1989, sent by Philip 
Marshall. Address is now 149 South Liberty Lane, Bristol 
BS3 2TL. Package bears the green “V” symbol “Suitable for 
vegetarians.”
 Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced in 1984.

2705. Product Name:  [Lucky Meat Analogs, and Binders].
Manufacturer’s Name:  Chia Fha Industry Co. Ltd.
Manufacturer’s Address:  45 Sha-Tyan Rd, Sha Lu, 
Taichung, Taiwan.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
61.

2706. Product Name:  [Soy Protein Concentrates, and Soy 
Protein Isolates].
Manufacturer’s Name:  Edelsoya GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
65; 1985. p. 88. Edelsoya GmbH is now listed as a division 
of Lucas Meyer GmbH & Co. Note the new spelling: 
Edelsoya instead of the previous Edelsoja.

2707. Product Name:  [Daikyu Whipping Agent].
Manufacturer’s Name:  Nisshin Oil Mills, Ltd.
Manufacturer’s Address:  Shinkawa 1-23-1, Chuo-ku, 
Tokyo, Japan.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
79.

2708. Product Name:  [Hoy].
Foreign Name:  Hoy.
Manufacturer’s Name:  PADSA: Productos Alimenticios 
Delicias S.A.
Manufacturer’s Address:  Apartado Postal 376, Zona 
Industrial, 33000 Ciudad Delicias, Chihuahua, Mexico.
Date of Introduction:  1984.
Wt/Vol., Packaging, Price:  Plastic bag.

New Product–Documentation:  Primera Reunion 
Panamericana de Extrusion de Alimentos. 1984. Nov. p. 451. 
Photo of bag.

2709. Product Name:  VegeBanger (Meatless Sausage Dry 
Mix) [Herb, or Spicy].
Manufacturer’s Name:  Realeat Company (The).
Manufacturer’s Address:  2 Trevelyan Gardens, London 
NW10 3JY, England.  Phone: 01-459-3401.
Date of Introduction:  1984.
Ingredients:  Wheat gluten, textured soya fl our, rolled oats, 
wholewheat rusk, soya protein, seasalt, yeast extract, tomato, 
onion, herbs & spices, garlic, and beetroot.
Wt/Vol., Packaging, Price:  125 gm foil sachet, makes 10 x 
30 gm sausages. Retails for 59 pence.
How Stored:  Shelf stable.
Nutrition:  Contains 60% more protein than the average 
pork sausage and far less fat. Cooked product: protein 23%, 
carbohydrate 11%, vegetable fat 12%, dietary fi bre 4%, 
calories 267/100 gm when fried.
New Product–Documentation:  Leafl et. 1986. VegeBanger. 
Letter from Gregory Sams. 1988. March 30. Introduced 
in 1984. Leafl et, undated. “A Recipe for success.” Gives 
detailed product information.

2710. Product Name:  Sanitarium Health Foods B-B-Q 
Links (Vegetarian Hot Dogs).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
Sydney 2076, NSW, Australia.
Date of Introduction:  1984.
Ingredients:  Textured vegetable protein, vegetable oil, 
coconut oil, whey protein concentrate, egg albumin, torula 
yeast, modifi ed starch, sauce, salt, dried autolysed yeast, 
onion powder, garlic powder, water added.
Wt/Vol., Packaging, Price:  430 gm.
New Product–Documentation:  See next page. Letter with 
Label from Sanitarium Health Food Co. 1990. June 25. 
Gives product introduction date as 1984. Label is 10 by 4 
inches. Red, yellow, black, and green on white. A color photo 
shows 3 links on a bed of scrambled eggs on a white plate 
with a half tomato and some small squash.

2711. Product Name:  [Soy Flour, and Textured Soy Flour].
Manufacturer’s Name:  Societe d’Exploitation 
d’Oleagineux (SODEXOL, S.A.M.).
Manufacturer’s Address:  Laffi teau, P.O. Box 13460, 
Delmas, Port au Prince, Haiti.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
65.

2712. Product Name:  Joe Weider’s 90% Plus Protein.
Manufacturer’s Name:  Weider Health & Fitness.
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Manufacturer’s Address:  21100 Erwin St., Woodland 
Hills, CA 91367.  Phone: 818-884-6800 or 800-423-5502 
(Outside California).
Date of Introduction:  1984.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1988. Aug. p. 74. Letter from Weider Health 
and Fitness. 1988. Nov. 1. Gives year.

2713. Product Name:  Chicken (Meatless; Resembles White 
Meat) [Slices, or Diced].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1984.
How Stored:  Frozen.
New Product–Documentation:  Manufacturer’s catalog. 
1984, undated. Frozen Products.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2714. Product Name:  Vegetarian Pie [Chicken Style, or 
Beef Style].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1984.
New Product–Documentation:  Manufacturer’s catalog. 
1984, undated. Frozen Products.

2715. Product Name:  Salami (Meatless).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.

Date of Introduction:  1984.
Ingredients:  Textured vegetable protein (Soy 
concentrate and isolate, wheat gluten, yeast), 
egg whites, soybean and/or corn oil, fl avorings 
(artifi cial fl avors, salt, garlic powder, disodium 
guanylate, disodium inosinate, monosodium 
glutamate), carob bean and guar gums, 
artifi cial colors, sodium alginate, calcium 
sulfate, tetrasodium pyrophosphate,...
New Product–Documentation:  
Manufacturer’s catalog. 1984, undated. Frozen 
Products. Label reads: “Vegetable protein 
slices. Artifi cial salami fl avor. Completely 
meatless. Rich in protein. No preservatives.” 
Black and white photocopy of label sent by 
Worthington Foods.

2716. Product Name:  Bolono (Meatless 
Bologna Slices).
Manufacturer’s Name:  Worthington Foods, 

Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1984.
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate, wheat gluten), egg whites, water, 
soybean and/or corn oil, potassium caseinate, etc.
How Stored:  Frozen.
New Product–Documentation:  Manufacturer’s catalog. 
1984, undated. Frozen Products. Label reads: “Vegetable 
Protein Slices. Artifi cial Bologna Flavor.”

2717. Product Name:  Wysoy (Soy-Based Infant Formula).
Manufacturer’s Name:  Wyeth Laboratories.
Manufacturer’s Address:  England.
Date of Introduction:  1984.
New Product–Documentation:  Arturo R. Hervada. 1984. 
“Alternatives to Cow’s Milk: Soybean Formulas.” p. 163. 
In: David L.J. Freed, ed. Health Hazards of Milk. London, 
Philadelphia, Toronto, etc.: Ballière Tindall. Nursoy (made 
by Wyeth Laboratories, Radnor, Pennsylvania) is known 
as Wysoy in the UK. It is an infant formula based on soy 
protein isolate.
 Dorothy E.M. Francis. 1984. “Alternatives to Cow’s 
Milk: Comparisons.” p. 147-48. In: David L.J. Freed, ed. 
Health Hazards of Milk. London, Philadelphia, Toronto, etc.: 
Ballière Tindall. Wysoy, made by Wyeth, contains beef fat.
 McGraw, M.; Bishop, N.; Jameson, R.; Robinson, 
M.J.; O’Hara, M.; Hewitt, C.D.; Day, J.P. 1986. Lancet 
i(8473):157. Jan. 18. “Aluminium content of milk formulae 
and intravenous fl uids used in infants.” Wysoy, an oral 
(locally reconstituted soy-based infant milk) contains 330 
micrograms of aluminum per liter.
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2718. ADM Co. 1984. Dairy products update. Decatur: 
Illinois: Archer Daniels Midland. 24 p.
• Summary: On the cover are two colorful scoops of ice 
cream on top of a cone which is an ear of corn. It’s called an 
“Ice cream corn.”
 Contents (soy related): The use of corn sweeteners and 
soy protein in dairy products... The use of soy protein in 
fl uid and frozen products. The use of soy protein in cheese 
substitutes and cheese-like products. Characteristics and 
use of Ardex brand isolated soy protein (90% protein)... 
Additional brochures available.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese substitute” to 
refer to a Western-style soy cheese.
 “Field performance of soft serve mixes is critical. The 
product must be dry and stiff to remain on cones.” “Frozen 
yogurt is likened to something between ice milk and sherbet. 
Lactic fermentation provides tartness, which is highly 
compatible with fruit fl avors.”
 Various types of yogurt include: Regular or unfl avored, 
Swiss style, sundae style, and liquid yogurt.
 Ardex F is dispersible isolated soy protein. TVP can 
be used to add protein and “crunch.” “Ardex isolated soy 
proteins [F] can be used effectively to produce tofu-like 
products” (p. 19).
 A table (p. 20) gives formulas for “Yogurt” soft curd. 
“Tofu” fi rm curd. “Tofu” from dry mix. Chocolate dessert.
 Ardex F is dispersible; used for dairy foods. Ardex SP-6 
is dispersible; used primarily for injected whole muscle 
meat products. Ardex R is used where special functionality 
is required, e.g. coffee whitener, liqueur, cheese, etc. Ardex 
D is an emulsion stabilizer for use in meat systems,... Ardex 
DHV is a water and fat binder and adhesive agent. Address: 
Illinois.

2719. Benson, Morris; Krugerud, Mary. 1984. Dawson 
Minnesota centennial: History–The fi rst 100 years, 
1884-1984. Dawson, Minnesota: Dawson History Book 
Committee. 228 p. Illust. 28 cm. See p. 7-8, 45-53.
• Summary: A chronology of the city of Dawson, Minnesota, 
states: 1951 Nov. 26–Dawson Mills (Tri County Soybean) 
begun [operating]. 1979–Isolate plant ribbon cutting 
ceremony held. 1980–Dawson Mills merged into Land 
O’Lakes interests. 1981–Joe Givens retired as head of 
Dawson Mills. City issued $5,750,000 in Industrial Revenue 
Bonds for AMPI [American Milk Producers Inc.] purchase 
of former Land O’Lakes isolate plant (no obligation to city 
on bonds).
 The section titled “Dawson Soybean Mills: Soybeans 
led to processing plant–Dawson’s largest industry” describes 
the founding then gives a chronological history. During 
the 1940s soybean acreage in and around Dawson, in 
southeastern Minnesota was steadily expanding; soybeans 
seemed to like the soil, climate, and latitude. In 1950 

the Dawson Service Club (predecessor to the Chamber 
of Commerce) “appointed a committee to check into the 
feasibility of building a soybean processing plant here.” It 
would help both the city and local farmers. Glenn Blomquist, 
president of the Northwestern Bank in Dawson at the 
time, was the initial sparkplug. A famous photo shows the 
committee of four seated together talking in a cafe booth in 
1950: John Hanson (a furniture store owner), Bert Dahl (an 
elevator manager), Glenn Blomquist, and Art Lee (a Ford 
dealer). “After visiting soybean plants at Blooming Prairie, 
Mankato and Glencoe [Minnesota] to fi nd a pattern type 
to implement here, they agreed on the system at Blooming 
Prairie. Its workings were relatively inexpensive and its 
equipment was, by and large, manufactured by Crown Iron 
Works Co. right in Minneapolis. In addition, an attorney 
from Blooming Prairie [Mr. Thorson] was willing to lend his 
abilities in promoting and speaking with others to help get 
the project off the ground...” An informal meeting was called 
and the Tri-County Co-operative Soy Bean Association 
was formed. A board of directors was elected with Carl 
M. Hanson, president; Morris Enevoldsen, secretary; and 
with Melvin Knutson, Carl Barkeus, Merrill Lund, Volney 
Peterson, and John Lideen as directors. Their fi rst purpose 
was to sell stock. “Though there were numerous meetings, 
questions and doubts, it was not long before there was 
suffi cient money so that orders could be placed for the 
equipment and buildings.” The group negotiated a loan for 
operating capital through the St. Paul Bank for Cooperatives.
 Getting started: A site was selected near the railroad 
tracks. The sale of stock had brought in $205,000. The 
plant chose the trichloroethylene solvent extraction process 
because it was less costly and safer from the hazards of fi re 
and explosion. They had heard rumors that the meal made 
with this solvent was sometimes hard to sell because it had 
caused the death of cattle. The rumors were put aside. The 
plant started running on 28 Nov. 1951–somewhat later than 
planned. The Grand Opening on Dec. 8 “included a visit by 
the well-loved Cedric Adams, WCCO radio newscaster, who 
‘packed them in’ at the Dawson armory for people to witness 
his reporting of the 10 o’clock nightly news.”
 “A rugged start.” The 1951 bean crop was very wet. 
The machinery could not process 25 tons/day of soybeans. 
There was not enough money to pay for the equipment and 
the contractors who installed it. “To put it bluntly, the plant 
was losing money on all the meal and [unrefi ned] oil it sold. 
The fi rst manager, Louis Sandbakken, resigned. The Board 
of Directors contacted Joe Givens, an engineer with Crown 
Iron Works, who had helped to install the original machinery, 
and pleaded with him be their new manager. He accepted 
their offer and began his duties on 20 Jan. 1952. “Only a 
few days later, the [soybean] processing plants at Blooming 
Prairie, Glencoe, and Grand Forks, North Dakota, curtailed 
their operations because of lawsuits pending against them 
resulting from the sale of toxic meal. What to do!” They 
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found a company to buy the meal for use in making soybean 
glue. “The fi rst fi scal year showed that 150,000 bushels of 
soybeans had been processed, but at a loss of $44,389.” The 
St. Paul Bank for Co-operatives loaned the struggling co-op 
$10,000 in matching funds. But 3 months later the Minnesota 
Department of Agriculture, Dairy, and Food notifi ed the Tri-
County business that any further sales of meal made with 
trichloroethylene solvent were prohibited! This essentially 
put the plant out of business. “It was a grim Christmas Eve in 
1952 when the plant shut down. Only a few employees were 
retained; others were laid off.”
 The company decided to start again using hexane as 
a solvent. “Crown Iron Works agreed to pay the cost of 
converting the plant to hexane in exchange for Tri County’s 
claims against the Iowa State Foundation [researchers on 
the extraction process] and the DuPont Co. [makers of 
trichloroethylene].
 By 1 May 1953 the soybean plant had converted to 
hexane and was ready for business. An audit in Aug. 1953 
showed that, even after the shutdown and conversion, the 
plant had processed 184,128 bushels and with net savings of 
$17,081.
 Al went well during the next two years, with 389,331 
bushels processed in 1953-54–far above the rated capacity of 
the equipment. The company began to expand. In 1955-56 
some 500,000 bushels of soybeans were processed with net 
savings of $378,032. Fixed assets had climbed to $378,032 
and net worth was at $308,660. In 1958 Joe Givens designed 
and Crown built a new extractor with a capacity of 200 tons/
day of soybeans.
 Starting in 1961, after a decade in business, the 
company, like its competitors, experienced keener 
competition, reduced crushing margins, and a drop in net 
savings. In 1962-63 a new product, DawSoy toasted soybean 
screenings, was developed. In 1963 a new, larger extractor 
was installed, with a capacity of 600 tons/day of soybeans.
 In late 1966 the company celebrated its 15th birthday. 
“The initial investment of $205,000 had been translated into 
3½ million dollars in savings to soybean growers in western 
Minnesota and eastern South Dakota. Over a million dollars 
in cash refunds had been made to the soybean growers” 
who owned shares. The fi rm’s net worth was over $2.5 
million, and its employment had grown from the original 11 
employees to over 70 full-time employees. In 1969, the name 
of the cooperative was changed from Tri-County Soybean 
Association to Dawson Mills.
 The 1970s: In about 1973 Dawson made its fi rst human 
food, edible soy grits. In 1974 the Dawson Soy Specialties 
Division was started with plans to make soy grits, soy fl our, 
and textured soy fl our. A 7-story fl our mill, started in 1974, 
began operation in 1975. It produced a good textured soy 
protein fl our. In 1974 a record total of 13 million bushels 
of soybeans were processed. In 1976 Gerald Michaelson, 
one of the company’s directors, was elected president of the 

American Soybean Association–and 14,645,123 bushels of 
soybeans were processed. A long drought in the summer 
of 1976 hurt operations in 1977–the fi rst year the company 
reported a loss–even though the net worth had climbed to 
$17.5 million.
 In Jan. 1977 the stockholders approved plans to 
manufacture isolated soy protein and to construct a factory 
therefor. Joe Givens was named president and general 
manager. In July 1979 the $20 million isolate plant, located 
1½ miles east of Dawson, began production of isolated soy 
protein, a dry white powder. That year Dawson had nearly 
300 employees.
 On 1 March 1980, because of adverse economic 
conditions and with the desire to become a more viable 
organization, Dawson Mills merged with Land O’Lakes, a 
dairy cooperative. The name of the business was changed 
to Land O’Lakes–Soybean Division. On 1 March 1981, 
Joe Givens retired as head of Dawson Mills. “Givens 
was accorded the tribute of ‘Joe Givens’ Day’ and was 
acknowledged in many ways as the ‘captain’ of the large 
soybean industry in Dawson for about 30 years.” Bob 
Jordheim was made general manager of the soybean 
processing business in Dawson.
 In May 1981 offi cials of Land O’Lakes Inc. announced 
the need to close the soy protein isolate plant. Attempts to 
fi nd markets for the isolates had failed. Some 100 employees 
had to be laid off. Yet the main plant continued processing 
about 15 million bushels of soybeans a year. In May 1983 
Land O’Lakes announced the closing of the fl our milling 
operations in Dawson–largely as a result of the elimination 
of the PL-480 (Food for Peace) program. In Sept. 1983 
the merger of Land O’Lakes, Boone Valley Co-op, and 
Farmland Industries led to another change of structure. On 7 
March 1984 the name of the group was changed to AGP–Ag 
Processing Inc.–a cooperative, and the local plant to AGP 
(Dawson). The headquarters is now in Omaha, Nebraska. Yet 
the future looks bright.
 Photos show: (1) The famous photo of the original 
committee meeting in 1950 in a restaurant. (2) Dawson 
Mills’ fi rst board of directors. (3) Visitors at a plant tour in 
1951 or 1952. (4) Dave Owen, one of the soybean plant’s 
fi rst truck drivers (1953). (5) Aerial view of the plant in the 
late 1950s. (6) Ground view of plant with fi rst expansions. 
(7) Joe Givens (portrait). (8) Further expansion; new offi ce, 
water tank erected near site. (9). Slip-form concrete storage 
silos being erected. (10) Flour mill nearly complete. (11) 
Soybean plant offi ce and part of truck fl eet. (12) Isolate 
plant being erected. (13) New, huge extractor designed by 
Joe Givens and operated outdoors before being inserted into 
plant. (14) Tanker car loading soybean oil. (15) Dawson 
Mills’ laboratory in winter. (16) Soybean Princess standing at 
offi ce entrance. (17) 1976 offi ce and lab personnel, standings 
in 4 rows, with names of each. (18) 1976 plant personnel, 
standings in 4 rows, with names of each. (19) 1976 trucking 
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personnel, standings in 5 rows, with names of each.

2720. Brennan, Jennifer. 1984. The cuisines of Asia: nine 
great oriental cuisines by technique. New York, NY: St. 
Martin’s Press. ix + 542 p. Illust. (line drawings). Index. 24 
cm.
• Summary: The “Nine great Oriental cuisines” are those 
of “China, India, Indonesia, Japan, Korea, Malaysia, The 
Philippines, Thailand, Vietnam” (as stated on the book’s 
cover). The book contains many recipes, yet it is largely 
organized into chapters by cooking techniques: barbecuing, 
steaming, stir-frying / using a wok, deep-frying, etc.
 The chapter on “Japan” discusses soybeans, miso, tofu, 
and shoyu on pages 44-45. Soyfoods are said to be the 2nd 
largest source of protein in the Japanese diet.
 The section on “Soybeans” (p. 97-104) includes a 
discussion of the names of various soyfoods in different 
Asian languages and countries. For example: “The basic 
bean curd is called tau-fu in Cantonese, tau-hu in Hokkien, 
and tofu in Japanese.” Or consider this (p. 99): “During the 
basic process of making bean curd, at the stage where the 
bean and water mixture is boiled, a skin or residue forms 
on the top. This skin [yuba] is skimmed off and dried. It is 
commercially available in sheets... and in the form of sticks 
that bear the picturesque name of ‘second bamboo’ [dried 
yuba sticks] in Chinese, meaning that they are the second 
residue from the curd.”
 There follows a 3-page table titled “Soybean products” 
(p. 101-03) which has four columns: Description, Chinese 
name [Cantonese], Japanese name, comments.
 Note: Before proceeding, we believe that the design of 
this table is fundamentally fl awed. (1) Why are the names 
of the basic soyfoods not given in the other languages with 
which this book is concerned, including Mandarin Chinese, 
Korean, Indonesian, Vietnamese, Filipino, etc.? (3) Why 
is no English name given for each basic soyfood product? 
Sometimes the description is the English name, yet that name 
is rarely the name a person would use if they were selling 
the product in an English-speaking country. (3) Why are so 
many common “soybean products” omitted from this table, 
such as the various basic other types of Japanese miso and of 
Japanese shoyu (besides koikuchi shoyu), fermented black 
soybeans (douchi, dow see), soymilk, soy sprouts, roasted 
soy fl our, whole soy fl our, soybean oil, textured vegetable 
protein, etc. These problems are easily solved with alternate 
table designs. For example, have one table for each language, 
with the name of each soyfood product given fi rst in English 
and then in the language of that country. Put the description 
and comments in a glossary to avoid repetition. Or, have 
a glossary entry for each soyfood, with the English name, 
description, comments.
 The table is divided into four basic types of soybean 
products. After each, we will give the Cantonese name and 
then the Japanese name, and we will indicate disagreements 

using [sic]. NL = Not listed.
 (1) Bean curd: Tau fu fu [sic] = kinugoshi tofu. Tau fu 
= momen tofu. NL = yaki tofu [sic, yaki-dofu]. NL = koya 
tofu or kori tofu [sic, koya-dofu or kori-dofu]. Tau fu pok = 
abura age. Fu chu = yuba [sic, fu chu is dried yuba sticks. 
Yuba in Mandarin is doufu pi]. fu joke [sic, fu jook] (bean 
curd sticks) = NL. Tim joke [sic, tiem jook] (sweet bean curd 
sticks) = NL. tau fu kon [Mandarin: doufu gan; pressed tofu].
 (2) Soy sauce: Light = chan ch’an or sang chu = usu 
kuchi shoyu [sic, not the same]. Dark, medium = see yu chan 
yan = shoyu [sic, see yu is soy nugget sauce, not made in 
Japan. Japanese shoyu is not traditionally made in China]. 
Dark, heavy, sweet = chu yan = NL.
 (3) Fermented bean pastes and cheeses. Black bean paste 
= dau see tau ch’ih = NL. Sweet, white bean paste = NL = 
shiro miso. White soy cheese [fermented tofu, should be 
classifi ed under tofu] = pai doufu-ru or foo yee or foo yu = 
NL. Red soybean paste = NL = aka miso. Red soy cheese or 
spiced red bean curd = hung doufu-ru or nom yee or nam yu.
 (3) Miscellaneous soybean productions. Soy jam = yun 
shi jeung = NL. Whole fermented soybeans = NL = nato [sic, 
natto]. Red bean sauce = saang see jeung = NL. Soybeans 
and malted rice = NL = moromi miso. Hoisin sauce = hoisin 
= NL.
 In the “Basic recipes” section is a recipe for Indonesian 
dark sweet soy sauce (ketjap manis).
 The Glossary (p. 499-515) contains the following soy-
related entries: “Bean Curd (tofu, Japanese; tao foo, Chinese; 
tahu, Indonesian and Thai; tokwa, Philippines): A curdled, 
soft, cheeselike preparation made from soybean milk. Used 
as a source of protein in Asian cooking. Available loose or in 
packages.”
 Bean paste, red sweet [from azuki beans]. “Substitute 
Chinese sweet red bean paste, p. 132.”
 Bean paste, yellow (Chinese).
 “Beans, black salted fermented. (Called dow see in 
Chinese) These are very salty soybeans, sold in cans in 
Chinese markets. Used with garlic as a fl avoring for fi sh 
and pork dishes. substitute: Soybeans, cooked until soft and 
seasoned with plenty of soy sauce.”
 Bean sprouts: Usually refers to mung bean sprouts, 
“although alfalfa and soybean sprouts are also used.”
 Hoisin sauce: Soybeans are a major ingredient, along 
with garlic, chili peppers, and various other spices and 
ingredients.
 Miso. Oyster sauce: “A Chinese sauce, made from 
oysters cooked in soy sauce and brine.” Used as a seasoning 
with cooked foods and as a table sauce. See recipe p. 146.
 Red bean sauce: “A strong table sauce made from 
mashed soybeans.” Available in cans from Chinese stores.
 Soy sauce
 Also contains entries for: Kombu. Monosodium 
glutamate (MSG; “I do not use it nor do I recommend its 
use”). Mung beans.
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 The index contains 28 entries for soybean, 22 for soy 
sauce, 14 for miso, 6 for bean paste, oyster sauce, teriyaki, 4 
for bean curd–deep fried, hoisin sauce, vegetarian dishes, 2 
for ketjap, and 1 each for beans–black salted fermented, bean 
curd–fermented, jam–soy, jang (see miso), milk–soybean, 
ragi, shoyu (see soy sauce), soybean oil, sukiyaki, tahu, 
tau-fu or tau-hu (see bean curd), tempe [tempeh], textured 
vegetable protein (TVP), tofu (see bean curd), tou shih 
[fermented black soybeans],
 About the author (from the rear cover): “Jennifer 
Brennan grew up in Pakistan and India and has spent many 
years in Southeast Asia. She is the author of The Original 
Thai Cookbook.” She is “Winner of the IACP [International 
Association of Culinary Professionals] Award for the Best 
Literary Food Writing.”

2721. Central Soya Co. 1984. Annual report: Fifty years of 
growth and a future to share. Fort Wayne, IN. 28 p.
• Summary: This is part I of the company’s two-part annual 
part on its 50th anniversary, celebrated on 2 Oct. 1984. Part I 
gives a review of the past year. Net sales were $1.73 billion. 
Earnings from continuing operations were $18.7 million, or 
$1.29 per share.
 “In memoriam–H.W. McMillen. On March 26, Mr. 
Harold W. “Mick” McMillen, age 77, former Chairman 
of the Board of Central Soya Company, died in Fort 
Wayne. Throughout his 17-year tenure as Chairman of the 
Company, Mr. McMillen helped guide Central Soya form 
a $100 million feed and soybean processing operation to a 
billion dollar international agribusiness and food processing 
company.”
 Central Soya is divided into two groups: Agribusiness 
and Food. The Agribusiness Group is composed of four 
divisions: Soybean Processing, Grain Merchandising, 
International Feed, and Domestic Feed. The Soybean 
Processing Div. of the Agribusiness Group was strengthened 
by the acquisition of Victory Soya Mills of Ontario, Canada. 
This is Central Soya’s 9th soybean processing plant and its 
fi rst in Canada.
 The Food Group is composed of parts: Fred’s Frozen 
Foods, Refi ned Oil Division, Chemurgy Division, J.H. 
Filbert, Inc., Zatarain’s, Inc., and Centre Brands, Inc. The 
Chemurgy Division “experienced signifi cant increases in 
sales volume of all major product lines, led by Response 
textured soy protein concentrate and Centrolex granular 
lecithin.” Response is used mostly in meat and poultry 
products. Centrolex is sold mostly to the health food market. 
Address: Fort Wayne, Indiana.

2722. Friedman, Rose. 1984. Jewish vegetarian cooking: 
The fi nest traditional recipes, made exciting and original 
by the use of healthy, natural ingredients. Wellingborough, 
Northamptonshire, NN8 2RQ England: Thorsons Publishing 
Group. 128 p. Foreword by Philip L. Pick. Illust. by Ian 

Jones. Index. 22 cm.
• Summary: “The offi cial cookbook of the International 
Jewish Vegetarian Society.” This is a lacto-ovo-vegetarian 
cookbook. Unlike most American Jewish vegetarian 
cookbooks which use tofu so extensively in pareve meals, 
this one makes very scant use of soyfoods, perhaps because 
it was published in 1984 before the soyfoods movement in 
England reached take-off. Only one recipe has any sort of 
soyfood in the name (Soya Bean Goulash, p. 71, which uses 
½ lb of cooked soya beans), Tvp (minced) is used in recipes 
such as Klops III (p. 48), Tomates Reyanados (p. 66), Lahne 
Be Sahem (p. 67), and Bobotie (p. 70). Soy fl our is used in 
Klops II (p. 47). The index is poorly done, with no reference 
to major ingredients–only recipe names.

2723. Hervada, Arturo R. 1984. Alternatives to cow’s milk: 
Soybean formulas. In: David L.J. Freed, ed. 1984. Health 
Hazards of Milk. London, Philadelphia, Toronto, etc.: 
Baillière Tindall. xvii + 281 p. See p. 157-68. [39 ref]
• Summary: Contents: Historical background. Nutrient 
comparison of U.S. soy formulas based on 100 ml (Nursoy, 
Isomil, Prosobee, I-Soyalac, Soyalac). Soy protein isolate 
formulas. Clinical studies. Soy protein formulas and cow’s 
milk allergy. Address: M.D., Dep. of Pediatrics, Jefferson 
Medical College, Thomas Jefferson Univ., Philadelphia, 
Pennsylvania 19107.

2724. Kurz, Marey. 1984. Soja in der Vollwertkueche: Rat 
und Rezept-Ideen zum Kochen und Backen mit allen Soja-
Varianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso. 
Das erste komplette Soja-Kochbuch [Soya in whole-foods 
cookery: Advice and recipe ideas for cooking and baking 
with all the varieties of soya: Beans, fl our, milk, sauce, tofu 
and miso. The fi rst complete soya cookbook]. Munich, West 
Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20 
cm. [11 ref. Ger]
• Summary: Foreword. Everything about soy (Soja). Basic 
soy recipes (How to make at home): Soy grits. soy sprouts, 
light soybean pulp (cooked ground soybeans), dark soybean 
pulp, cooked soybeans, sweet cooked soybeans, cooked 
azuki beans, soymilk, tofu–Soya quark or soya cheese 
(Sojaquark oder Sojakäse), sokar.
 Soups and one-pot dishes. Refi nes ragouts. Delicate 
meatballs or rissoles. Pies, pastries and spreads. Hearty 
vegetable dishes. Special salads. Side dishes, garnishes, and 
entrements. Fine sauces. Soya for those in a hurry. Desserts 
and confections. Drinks and energy-spenders. Delicious 
spreads for breads. Bread, cakes, pastries (kuchen) and baked 
goods. Appendix: Glossary, books and addresses: gomashio 
(gomasio; sesame salt), graham fl our (Graham-Paniermehl; 
see Vollkornbrösel), Indonesian soy sauce, margarine, miso, 
nigari, okara, mushroom soy sauce (Pilz-Sojauce), gomashio 
(Sesamsalz; Gomasio), soybeans (Sojabohnen), textured soy 
fl our (Sojamark, TVP), tahini (sessamus), defatted soy fl our 
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(Sojamehl fettarm), whole (full-fat) soy fl our (Vollsojamehl; 
Sojamehl vollfett), soy oil, soy sauce (Sojasauce), soy grits 
(Sojaschrot), tofu (Sojaquark oder -käse), tofu mayonnaise, 
Worcestershire sauce (Worcestershiresauce). Address: West 
Germany.

2725. Sharpe, Dennis B. 1984. Project 2002: Planning the 
future of soybeans. St. Louis, Missouri: American Soybean 
Assoc. iv + 78 p. 27 cm.
• Summary: This report is a joint project of the American 
Soybean Association and the Elanco Products Company. 
Contents: Preface. Introduction. Key issues identifi ed. 
Synopsis of results and recommendations. Blue ribbon 
panel members (20 men). Advisory panel members (21 
men). Demand, production & acreage projections. Project 
2002 survey results: Economic survey, soybean yield 
survey, soil erosion policy survey, genetic engineering 
survey, soy protein market potential survey. Assessment 
of major competition. Appendix I–Project 2002 survey 
respondents: Economic survey, soybean yield survey, soil 

erosion policy, soy protein market potential 
survey (24 people), genetic engineering 
survey. Appendix II–Genetic engineering 
glossary of terms: Biotechnology, callus, 
cell fusion, chromosomes, cultivar, DNA 
(deoxyribonucleic acid), DNA vector, enzyme, 
gene, gene expression, genetic code, genetic 
engineering, gene mapping, genome, germ cell, 
hybrid, in vitro, meristem, mutants, mutation, 
phenotype, plasmid, protein, protoplast, 
protoplast fusion, recombinant DNA, RNA 
(ribonucleic acid), somatic cell, tissue culture, 
vector.
 Pages 50-54 give a very interesting “Soy 
Protein Market Potential Survey.” This survey 
polled leaders in the U.S. processing and 
research area. The results indicated “the market 
for U.S.-produced edible soy protein should 
rise to nearly 1,900 million pounds (50% fl our 
equivalent) by the year 2002. This is nearly 
a three fold increase from the estimated 650 
million pounds produced in 1982. While this 
represents a large increase, it is considerably 
more conservative than estimates made in the 
mid-1970s.
 “The fastest growing segment of the 
edible soy protein market is soy isolate. Isolate 
production was projected to grow at a 7% 
compound annual rate versus 4.5% for soy 
fl our and 5.4% for all products combined.” 
Specifi cally, soy fl our was projected to grow 
from an estimated 400 million lb in 1982 to 
958 million lb in 2002, a compound annual 
growth rate of 4.5%. Soy protein concentrate 
was projected to grow from an estimated 80 

million lb in 1982 to 251 million lb in 2002, a compound 
annual growth rate of 5.9%. Note: Three respondents 
estimated the 1982 concentrate fi gure to be 100 million lb 
and two others estimated 90 million lb.
 Soy protein isolate was projected to grow from an 
estimated 80 million lb in 1982 to 308 million lb in 2002, 
a compound annual growth rate of 7.0%. Note: Two 
respondents estimated the 1982 isolate fi gure to be 100 
million lb, and three others estimated 110 million, 75 million, 
and 50 million lb respectively. Pet foods and specialty feeds 
(such as calf milk replacers) were projected to grow from 
an estimated 1,500 million lb in 1982 to 2752 million lb in 
2002, a compound annual growth rate of 3.1%. Note: Several 
respondents estimated the 1982 fi gure to be 500-700 million 
lb, and one respondent estimated it to be only 200 million lb.
 “The pet food and specialty feeds market is the single 
largest market for soy protein other than bulk soybean 
meal for livestock and poultry. Some of the respondents 
took major exception to the 1982 estimate of 1,500 million 
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pounds of soy protein utilized in pet foods and specialty 
feeds. In fact one respondent cut the estimate to only 200 
million pounds. The 1,500 million pound estimate was 
derived from data based on the Selling Areas Market 
[Marketing], Inc. (SAMI) report of pet food tonnage that 
assumed an average protein content of 24% with 35% of the 
protein provided by soy ingredients. The SAMI fi gures were 
factored up 10% to allow for sales by rural feed stores and 
sales direct to kennels. The disparity in pet food estimates 
of actual sales highlights what seems to be a considerable 
amount of uncertainty about the actual size of the soy protein 
market, exclusive of bulk soybean meal.
 “While growth rates for food and pet food use of soy 
protein are impressive, the total volume is expected to 
remain only a small fraction of projected U.S. soybean 
production–about 3% of the same as 1982. The greatest 
potential was seen for soy milk, imitation cheeses, ground 
meat blends and extenders, and commercial bakery or 
confectionery ingredients.
 “Increased health consciousness in the general 
population, improved palatability of soy foods and higher 
meat prices were seen as the keys to increasing demand for 
meat, dairy and bakery uses of soy protein.” Address: 2002 
Project Manager, American Soybean Assoc., St. Louis, 
Missouri.

2726. Yeh, Sing-Wood. 1984. Gelation characteristics of 
Illinois soybean beverage base. PhD thesis, Dep. of Food 
Science, University of Illinois, Champaign, Illinois. 131 
p. Page 1985 in volume 45/07-B of Dissertation Abstracts 
International. 6 black and white pictures. No index. 28 cm. 
[130 ref]
• Summary: Contents of the “Literature Review” section: 
Soybeans: Historical, soybean protein, problems of 
utilization (lipoxygenase enzyme induced off-fl avor, trypsin 
inhibitors, fl atulence). Methods of soymilk manufacture: 
Traditional methods, modifi ed methods (hot water extraction, 
acid extraction, alkaline extraction), defatted soymeal 
method, protein isolate method, lipid-protein concentrate, 
whole bean methods. Soybean curds: Historical, regular 
tofu manufacture in the traditional way, factors affecting the 
quality of soybean curds (variety of soybean, composition 
of soybean milk, heat treatment, coagulants, others). Texture 
profi le analysis.
 Describes the characteristics of tofu made from Illinois 
beverage base (soymilk made by the Illinois method). 
“There was no difference in the textural data between the 
Illinois curd and the Oriental tofu. The total solids and 
protein recoveries in the Illinois curd were 82.2 and 94.9% 
which were much higher than 57.2 and 69.4%, respectively, 
in the Oriental tofu. The best curd from Illinois soybean 
base was obtained by blanching cotyledons in tap water 
without bicarbonate, grinding with water to 10% total solids, 
homogenizing at 82º with 5000 psi pressure on the fi rst stage, 

coagulating with 0.5% calcium sulfate at 75ºC and pressing 
as usual. This curd was somewhat grainy so the mouth-feel 
was not quite as good as that for tofu. However, it compared 
favorably with tofu in all other respects while showing a 
large advantage in protein recovery.” Address: Urbana, 
Illinois.

2727. Product Name:  [Fuji-Nikku].
Manufacturer’s Name:  Fuji Oil Co. Ltd. (Fuji Seiyu).
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachimancho, Minami-ku, Osaka 542, Japan.
Date of Introduction:  1984?
New Product–Documentation:  Toyo Shinpo. 1984. June 
1. Fuji Seiyu now has a corner called the Soy Protein Foods 
Corner (Daizu Tanpaku Shokuhin Konaa) in an Osaka 
Department store.

2728. Grain Processing Corp. 1984? Pro-Fam: Isolated soy 
protein products (Catalog). 1600 Oregon St., Muscatine, IA 
52761. 14 p. Undated. 28 cm.
• Summary: Contents: Pro-Fam isolated soy proteins. 
Viscosity. Water absorption test. Oil absorption test. 
Emulsifi cation tests I and II. Gel strength. Wettability 
/ dispersibility. Solubility. Density. Compressibility. 
Functional properties of Pro-Fam isolated soy proteins 
(table). Suggested applications for Pro-Fam isolated soy 
proteins (table)–Baked goods: Breads & rolls, cakes, cookies 
& crackers. Confections: Compound coatings, nougat & 
fi llings. Egg replacement. Meats: Comminuted products, 
sausage, frankfurters, patties & loafs, canned meats. Non-
dairy products: Imitation cheese spread, fl avored drinks, 
liquid coffee whiteners, whipped toppings, milk replacers. 
Nutritional supplements: Powdered drinks, protein tablets. 
Pasta products. Pet foods: Canned, dry extruded. Sauces. 
Textured proteins: Meat analogs, cereal, snacks, breading.
 Details are given on the company’s following isolated 
soy protein products: High gel: G-902. High functionality: 
S-970, S-972, S-920. Medium functionality: S-640, S-646, 
S-648, S-636. Low functionality: S-950, S-955. Isoelectric: 
S-901. Low viscosity: S-972. Address: Muscatine, Iowa.

2729. Grain Processing Corp. 1984? Pro-Fam: Isolated soy 
protein products (Catalog). 1600 Oregon St., Muscatine, IA 
52761. 8 p. Undated. 28 cm.
• Summary: Contents: GPC–A dedicated producer (began 
making isolates in 1973). Pro-Fam isolated soy proteins. 
Properties of Pro-Fam isolates and blends (table). Suggested 
applications for Pro-Fam isolated soy proteins (table). 
Functional properties.
 Details are given on the company’s following isolated 
soy protein products: High gel: G-900, G-902, G-903. 
High functionality: S-970, S-971, S-972, S-973, S-920. 
Medium functionality: S-636, S-637, S-640, S-646, S-647, 
S-648, S-649, G-64-, G-646. Low functionality: S-950, 
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S-955. Isoelectric: S-901. Low viscosity: S-972. Address: 
Muscatine, Iowa.

2730. Product Name:  [Textured Vegetable Protein].
Manufacturer’s Name:  Productos Icolpan.
Manufacturer’s Address:  Medellin, Colombia.
Date of Introduction:  1984?
New Product–Documentation:  Letter from Robert 
Folkenberg. 1983. Feb. 15. “This company, organized in 
1972, has ordered the necessary equipment to produce TVP 
but they are not yet in production.”

2731. Roberts, Anna. 1984? The Protoveg cookbook: 
Recipes using textured soya protein. Greatham, Liss, 
Hampshire, England: Published by the author. *
• Summary: Talk with Peter Roberts, 12 Dec. 1990. This 
book, which was published in about 1984, sold about 8,000 
copies via mail order and health food shops. Address: 
Greatham, Hampshire, England.

2732. Tepper, Robert. 1985. New developments with soy ice 
creams, Ice Bean, and Farm Foods (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Jan. 5, 16, and 29. 
3 p. transcript.
• Summary: The Farm was reorganized on 14 Oct. 1983. It 
was both on a defi nite day and a slow process. There was 
a series of meetings, then Oct. 14 was picked as the date to 
switch over some internal fi nancial systems. On that date all 
companies, instead of turning a certain amount per employee 
into the Foundation, turned that amount over to the employee 
thru the foundation. Technically it distributed funds from the 
Church. That day they got their fi rst paychecks.
 Mocha Mix is probably the most popular non-dairy 
frozen dessert in America today. It is sold at most Safeway 
supermarkets and even advertised.
 The most respected of the 2-3 major kosher certifi ers is 
the Union of Orthodox Jewish Congregations of America, at 
45 West 36th St., New York City 10018. Their symbol is OU. 
OU is the main certifi er in the country.
 “When we applied for kosher certifi cation the rabbi 
told us that they had never certifi ed a nondairy ice cream as 
kosher and pareve.” But a frozen dessert doesn’t have to be 
pareve for a kosher Jew to eat it, unless the meal has meat. 
Haagen-Dazs is kosher. The pareve aspect allows you to eat 
it with milk or meat since it contains neither. So products 
before Ice Bean had animal products in them.
 “In 1989, when we really started to go national, we fi rst 
realized we basically had an East Coast product!
 Robert was at The Farm in the very early days. Ask 
Alexander Lyon who was the fi rst ice cream maker. During 
the fi rst year Alexander put the dairy together. Robert’s 
earliest memories go back to Laurie Praskin making Ice 
Bean. Once she got there she was a real inspiration to keep 
the dairy going every day–the key source of energy. But 

she didn’t come to The Farm knowing something about 
soyfoods. So she apparently learned after she arrived.
 Titles: Robert is VP in charge of marketing and sales. 
Dan Pratt does not have a title; he is in-house sales manager 
and one of two bookkeepers. Steven Meyers is the other 
VP in charge of production. Michael Moorman is Secretary. 
Daniel Lloyd is president. So list 4 people on the board of 
directors.
 About 35% of health food dollars are spent on the West 
Coast. At the upcoming Natural Foods Expo in Anaheim, 
there will probably be at least 6-8 soymilk ice creams. Most 
soy ice creams that claim they contain tofu probably have 
much less than 6%!
 The Farm will have 13 new products at the show; 7 new 
fl avors of pints in the isolate [soy protein isolate] / tofu
 fructose line; 3 new novelties in the soymilk / honey 
line; 3 new soft serves in the new line; and a new ½-gallon 
printed carton instead of those old tubs. Address: Farm 
Foods, 632 Radcliffe Ave., Pacifi c Palisades, California 
90272. Phone: 213-459-9251.

2733. Times of India (The) (Bombay). 1985. City notes: 
Sagar Soya issue. Jan. 15. p. 10.
• Summary: “Sagar Soya Products engaged in the 
manufacture of vegetable oils from soyabean and other 
oilseeds and oilcakes by solvent extraction process is 
entering the capital market with a public issue of 8.8 lakh 
[880,000] equity shares of Rs. 10 each for cash at par.”
 The chairman of the company is Mr. Arvind C. Patel.
 In the future, the company plans to make high value 
soya products such as soya fl our, protein concentrates, 
protein isolates, and texturised vegetable products, and to 
import machines to make fast food soya snacks which are 
extremely popular in western countries.

2734. Rakosky, Joseph, Jr. 1985. Re: Central Soya’s work 
on non-dairy frozen desserts. Thoughts on the term “isolated 
soy protein.” Letter to William Shurtleff at Soyfoods Center, 
Jan. 18–in reply to inquiry. 1 p. Typed, with signature on 
letterhead.
• Summary: “The earliest reference I have in my fi les 
concerning Central Soya’s work on frozen dessert made 
with isolate is dated April 21, 1964. Since this was a memo 
referring to a pilot plant run in producing the dry mix, work 
was obviously done previous to this date. The other bit 
of information is that the fi rst use of the tradename ‘Rich 
Freeze’ was 1965...
 “Incidentally, we always regretted coming up with the 
generic name ‘isolated soy protein’ because people always 
felt it sounded like a chemical. For some reason ‘soy protein 
concentrate’ never bothered anyone. As a result we started to 
favor the generic name ‘soy protein isolate.’ It’s strange the 
way people think in such instances.” Address: 5836 Crain 
St., Morton Grove, Illinois 60053. Phone: 312-966-7660.
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2735. Boyer, Robert A. 1985. Henry Ford, soymilk, soy 
ice cream, Bob Smith, Rex Diamond, and Rich Products 
(Interview). SoyaScan Notes. Jan. 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Soymilk and soy ice cream: “We made soy 
ice creams in the early 1930s, as a sort of by-product of 
our work with soymilk. We actually built quite a nice 
little production unit for making soymilk. It was a natural 
evolution to make soymilk from ice cream; we didn’t learn 
the idea or the process from anyone. To make the ice cream, 
we coagulated the soymilk to make a curd, like fresh tofu, 
which we then dispersed (without drying it) in a colloid 
mill. We found we got a better product from the curd than 
from the soymilk itself. So you could call the fi nal product 
a sort of tofu ice cream. The ice creams were made in the 
laboratories at Greenfi eld Village in Dearborn. We had 
2-3 labs there. Henry Ford used to call it the Engineering 
Laboratory. The ice creams were served to special 
visitors. Mr. Ford would put on special press luncheons 
for journalists, food editors, etc. and soy ice cream was 
always on the menu. It was also served in the VIP lounge. It 
remained an experimental item that we and Mr. Ford would 
serve to impress people with the good taste and versatility 
of soy. We served it in the basic favorite American fl avors: 
Chocolate, strawberry, and vanilla. I don’t recall whether 
or not it was served at the 1934 World’s Fair in Chicago 
[probably not], or whether it was served after the start of 
World War II.
 “Later at Ralston Purina we made soy ice cream 
prototypes from soy protein isolates in order to show the 
potential and versatility of isolates. We served the ice creams 
to potential customers. I started to work with Purina in 1960 
and our team (headed by Ralph Hoer and soon joined by 
Frank Calvert) started building an isolate plant in St. Louis, 
Missouri, shortly after that, so the fi rst ice creams at Purina 
were probably made in about 1962-63.
 “When I joined Ralston Purina, the company already 
had a commercial isolate plant in Louisville, Kentucky, that 
made industrial isolates for paper coatings. It was only after I 
arrived that Purina became involved in edible food-grade soy 
protein isolates, and these isolates are now a major, rapidly 
growing product line–which trace their origin back to Henry 
Ford.
 Rich Products Corp. in Buffalo, New York got interested 
in soy via Rex Diamond, who worked for Henry Ford as 
Bob Smith’s assistant. “Rex Diamond was the original spark 
plug for Rich. I’m not sure who had the original idea for 
whip toppings, coffee creamers, etc. Rex fi nally became the 
research director for Rich Products Corp. and that company 
developed the fi rst good whipped topping and coffee 
whitener.
 “When Bob Smith went out on his own to put out his 
own soymilk [sic, Delsoy whip topping], Rex went with him 

[though several years later]. After that, Rex left Bob Smith 
and eventually went with Rich Products. Later there were 
some hard feelings between Rich Products and Rex, but I 
don’t know what that was all about. I once visited Rex in 
Buffalo, New York.” Address: 632 Edgewater Dr., Apt. 731, 
Dunedin, Florida 33528. Phone: 813-734-2415.

2736. Ali, Nawab. 1985. Soybean processing and utilization 
in India. In: 1985. Sri Lanka Soybean Utilization Training 
Program and Workshop: Proceedings. See p. 467-81. [17 ref]
• Summary: Contents: Abstract. Introduction. Present status. 
What is needed. Present research efforts: Physico-chemical 
properties, full-fat soyfl our. Contains 8 tables.
 “Abstract: Soybean was introduced into India primarily 
as a protein food source. However, at present the soybean 
expansion is due to its utilization as an oilseed and the 
export potential of deoiled cake to be used as a cattle 
feed. It might be due to the lack of research in the area 
soyproducts development and utilization as a food source, 
especially at the rural level.” Address: Project Coordinator, 
Soybean Processing and Utilization Project, Central Inst. 
of Agricultural Engineering (ICAR), GTB Complex, T.T. 
Nagar, Bhopal-462003, India.

2737. Hellerstein, Stanley; Duggan, E.; Merveille, O.; 
Scarth, L. 1985. Follow-up studies on children with severe 
dietary chloride defi ciency during infancy. Pediatrics 
75(1):1-7. Jan. [11 ref]
• Summary: “In 1980, we [Grossman et al.] described 12 
infants with a syndrome characterized by anorexia, failure to 
thrive, and hypokalemic metabolic alkalosis due to ingestion 
of a diet consisting almost exclusively of chloride-defi cient 
Neo-Mull-Soy...
 “After 4 to 5 years, ten children who had severe dietary 
chloride defi ciency during infancy appear to be growing 
and developing normally and to have normal intellectual 
abilities. Three of them show behavioral patterns that may 
interfere with normal performance. Although the origin of 
these disturbed behavioral patterns is unclear, the stress 
surrounding the severe illness during infancy was a likely 
contributing factor.” Address: The Children’s Mercy 
Hospital, 24th at Gillham Rd., Kansas City, Missouri 64108.

2738. Product Name:  Gloria Vanderbilt’s Glace Tofu 
Frozen Dessert [Ten Flavors].
Manufacturer’s Name:  Seligco Food Co. Frusen Gladje 
Ltd.
Manufacturer’s Address:  424 E. John St., Lindenhurst, NY 
11757.
Date of Introduction:  1985 January.
Ingredients:  Water, sucrose, high fructose corn sweetener, 
soy oil, cocoa, chocolate chips, tofu, soy protein, mono and 
diglycerides, cellulose gum, dipotassium phosphate, salt, 
polysorbate 80.
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How Stored:  Frozen.
New Product–Documentation:  Interview with Randy 
Stuart of Frusen Gladje. 1985. Jan. 16. He will send a news 
release on the product. Talk again on Feb. 27. They will soon 
have a big press conference to announce their product. He 
does not know whether or not it contains any tofu. The theme 
will be “Ice cream with no regrets.”
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 82-83. This product was off the market by mid-
1986.

2739. Product Name:  Tofruzen (Non-Dairy Soft Serve 
Soy Ice Cream) [Multiberry, Strawberry, Dutch Chocolate, 
Orange Coconut Custard, Vanilla Almond, or Peach Melba, 
Mountain Berry, Tropical Sunshine, Chocolate Peanut 
Crunch].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 January.
Ingredients:  Incl. tofu.
Wt/Vol., Packaging, Price:  Pints, soft serve, 3.5 oz cups, or 
bulk. Pint hard pack costs $2.49.
How Stored:  Frozen.
Nutrition:  4 oz. has less than 130 calories.
New Product–Documentation:  See next page. Shurtleff & 
Aoyagi. 1985. Feb. Tofutti & Other Soy Ice Creams. p. 81. 
Made with tofu and isolated soy proteins. Private labeled 
for Tofu Today in Denver; Spot in Product Alert. 1985. May 
27. Vanilla, chocolate, and strawberry fl avors available. 
Company is in Englewood, Colorado. Product Alert. 1985. 
Sept. 23. A new variety is Orange Coconut Custard, in pint 
cartons for $2.49. “Tofu Today, Inc., located in Denver, 
Colorado, is the manufacturer [sic].
 Spot in Natural Foods Merchandiser. 1985. Oct. Six 
fl avors. Spot in Food & Beverage Marketing. 1985. Nov. 
“Tofu Heads for Rockies.” The product is being introduced 
into the Denver area. Jason Bois is president of Boulder-

based Tofu Today.
 Sentinel (Lakewood, Colorado). 1986. Jan. 30. “Local 
Competition for Tofutti.” It sells for a little over $2/pint at 
King Soopers. By Aug. 1986 Tofu Today Inc. was at 300 
East Hampden, Suite 403, Englewood, CO 80110. Leafl et. 
1987. March. 8½ by 11 inches, color. “Introducing the 
hottest new seller in frozen desserts... Tofruzen, Instead of 
Ice Cream. The frozen dessert with tofu that meets Soyfoods 
Association standards.”
 Talk with Steve Demos of White Wave. 1989. Nov. 
1. Tofruzen is in very bad shape, largely from poor 
management. They want the fast buck. A market exists for 
their product. White Wave’s sales to them were last year 
$800,000 last year but only $300,000 this year. Now they are 
starting to rise a bit. They greatly over-ordered last year and 
had huge inventories. Most of their sales are from hard pack. 
Sales of bars are small. Tofruzen Light, announced in Aug. 
1987 (see Soya Newsletter. 1(3):11. Coming soon. To be 
made entirely without sugars), has not yet been launched.

2740. Usha, M.S. 1985. Potential for solvent-extracted 
soyfl our in home-scale enterprise. In: 1985. Sri Lanka 
Soybean Utilization Training Program and Workshop: 
Proceedings. See p. 482.
• Summary: Defatted soy fl our “is used commercially 
only in a few extruded, texturized products, which are 
prohibitively expensive to the general consumer, although 
the defatted soyfl our itself is not. The potential for the use 
of defatted soyfl our as a chickpea fl our substitute in ready-
to-eat snacks and convenience foods is enormous. Such 
products are traditionally made by women in home-scale 
enterprises, or by a few women’s cooperatives. The market 
for the products is constantly expanding.” Products include 
Sev, Laddu, Murukku, and Burfi . Address: G.B. Pant Univ. 
of Agriculture and Technology, Pantnagar, UP, India.

2741. Young, L. Steven. 1985. Work with soy protein 
products by ADM and Central Soya, including soy ice 
creams and soy protein isolates (Three interviews). 
Conducted by William Shurtleff of Soyfoods Center, Jan. 9 
and 16, Feb. 14. 7 p. transcript.
• Summary: ADM and Ralston Purina have approximately 
equal shares of the market for isolated soy proteins; there 
are no other major manufacturers. In 1984 approximate total 
use of isolates, with Tofutti as a major user, was 200,000 to 
400,000 lb as delivered. Since only 2% of the soy ice cream 
mix is isolates, this translates into 10 to 20 million lb of mix. 
To convert this to gallons, fi gure 40-50% overrun, leading to 
3 to 3.5 million gallons of nondairy frozen desserts.
 Why did Central Soya get out of the soy protein isolate 
business at the very time when they were the world leader 
with their line of Promine products? Probably because it 
was not profi table. When they got out, they literally handed 
the market over to Ralston Purina. They told their former 
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customers to buy from Purina, and even which products to 
buy. This move made Purina’s isolate business profi table. 
Prior to that, Purina was within a year of getting out of 
isolates. Address: ADM, Manger of Product Applications, 
Food Research Div., 1825 N. Laramie, Chicago, Illinois, 
60639.

2742. Wilkinson, Ralph. 1985. History of Grain Processing 
Corp (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Feb. 1. 1 p. transcript.
• Summary: GPC had a pilot plant producing commercial 
soy products in about 1969. Their basic business is wet 
milling of corn, making starches and beverage alcohols. 
Their only soy product is isolates. They are the pioneer in 
maltodextrins. Address: Muscatine, Iowa.

2743. Rich, Robert. 1985. History of Rich Products 
Corporation’s work with soy-based dairy analogs (Two 
interviews). Conducted by William Shurtleff of Soyfoods 
Center, Feb. 8 and March 20. Followed by 6-8 letters 
of questions and answers and Mr. Rich’s reading of this 
manuscript. 12 p. transcript.
• Summary: Early Years to 1949. Bob Rich was born on 7 
July 1913 in Buffalo, New York. He was one of fi ve children 
of a local ice cream manufacturer, formerly a dairyman, who 
had switched to the ice cream business because he didn’t like 
selling milk. During the summers Bob acquired a working 
knowledge of dairy plant operation at his father’s ice cream 
plant. In 1935 he graduated from the University of Buffalo, 
where he was two-time captain of the football and wrestling 
teams. After graduation he used a $5,000 gift from his father 
to make a down payment on Wilber Farms Dairy, a small 
milk plant in Buffalo. He eventually developed it into one 
of the city’s leading wholesale and retail operations. But he 
grew to dislike the dairy business just as his father had.
 “In 1942 Bob Rich, having established a reputation 
as a milk plant operator, was called to Washington, DC, 
as a consultant in the dairy section of the War Production 
Board. A year later he was sent to Detroit by the War Food 
Administration (WFA) as milk order administrator for the 
state of Michigan.
 “One day in 1943 the chief purchasing agent of Detroit’s 
Ford Hospital came into Rich’s offi ce in search of additional 
butter ration points. Rich explained that his job was 
concerned solely with the diversion of non-essential civilian 
milk supplies into the production of dry and condensed 
milk for the U.S. armed forces and for Lend Lease. The 
purchasing agent replied that the Ford Hospital was not 
in need of milk. The entire supply of milk and cream was 
produced in Dearborn, Michigan, by Henry Ford’s Carver 
Laboratory (named after Dr. George Washington Carver)–
from soybeans!
 “Those last words sparked what was to become a 
lifelong interest for Bob Rich. He had never heard of soymilk 

before, but during the war he had seen the potential for 
dairy-like foods. After Ford’s purchasing agent had told Rich 
more about soymilk and soy cream, he invited Rich to visit 
the Carver Laboratories at Henry Ford’s Greenfi eld Village 
in Dearborn, Michigan. (Note: Dearborn and Detroit are 
about 350 miles by road from Buffalo.) There Rich saw the 
continuous process, 3-vat system that Ford’s researchers had 
developed from as early as 1940 for extracting protein from 
soybean fl akes. The extraction equipment resembled a Rube 
Goldberg contraption. The protein was used as the basis for 
the soymilk they made for the Ford Hospital. During his 
visit, Bob Rich met Rex Diamond (chief chemist there), and 
Diamond told Rich that if Rich was interested in using soy 
protein to make a soy cream, he could license the rights to 
Ford’s patented continuous protein extraction process for $1 
a year.
 “In a sense Henry Ford’s career can be seen as a plot to 
eradicate large domestic animals. Having rendered the horse 
obsolete with his automobile, he now set out to eliminate 
the cow. Ford’s unspoken antagonism toward cows struck 
a responsive chord in Bob Rich. Though neither the protein 
extraction nor the soymilk formulation operations were in 
operation during his visit, Rich was impressed by what he 
saw that day. Sales of whipping cream were forbidden during 
the war, so he began to dream of developing a ‘soy cream’ 
that would whip. For more than a year Rich kept thinking 
about his new idea.”
 After resigning from the WFA in Oct. 1944, Bob 
returned to Buffalo and engaged a leading chemists and 
dairy engineer to help him transform his “soy whipping 
cream” idea into reality. The Ford Motor Co. had backed 
off on its original offer to license Bob the rights to their 
patented method of continuous protein extraction. So Bob 
and his advisors developed a batch process that extracted a 
signifi cantly higher percentage of isolated soy protein from 
soy fl akes–which he obtained from the Glidden Co. The 
fl akes were fi rst mixed with water in 300-gallon stainless 
steel tanks. The pH of the fl akes was raised to 9.6 to extract 
the protein, then lowered to near the isoelectric point (pH 
4.6) to precipitate the protein. After the supernatant liquid 
(soy whey) was removed, the isolate curd was neutralized 
to pH 6.9 then centrifuged with a dairy clarifi er (with the 
discs removed) to lower the moisture content. The wet 
isolate was then run through cooling tubes into stainless 
steel settling tanks. The original “soy cream” formulation 
called for (in order of predominance): water, 27% soy oil 
shortening, corn syrup, 1.5% isolated soy protein (slurried 
with water), fl avoring, coloring, salt, and the stabilizer they 
had developed (propylene glycol monostearate). In the 
all stainless steel processing room, the “soy cream” was 
pasteurized at 185 ºF, homogenized at 3,500 pounds pressure, 
then cooled to 35 ºF. When the product was satisfactory, Bob 
Rich decided to call it Whip Topping.
 In November 1944, after he was satisfi ed he had a 
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good protein extraction system and a good “soy cream” 
formulation, Bob Rich founded and incorporated Rich 
Products Corporation in Buffalo, New York, to manufacture 
his non-dairy whipped cream. He converted his dairy’s 3-car 
garage into the production plant. Joe Robida was production 
manager. Whip topping hit the market in April 1945, shortly 
after Delsoy was introduced. It was sold as a thick liquid in 
a ½ pint container the shape of a truncated cone–the same 
shape as Delsoy’s container. Both companies chose the same 
unique container because the machine needed to fi ll it was 
less expensive and Pure Pak refused to give a license for use 
of their carton to any competitor of dairy products.
 Rich’s Whip Topping had a number of advantages over 
whipped cream–aside from the fact that whipping cream 
was completely unavailable during the war: (1) It stood up 
longer after being whipped, retaining stiffness and overrun 
better without drooping or weeping; (2) it sold for about 
25% less than heavy cream; (3) because it could be frozen 
(which heavy dairy cream could not, if it was to be later 
whipped), it stayed fresh longer; (4) it could be re-whipped 
even several days after it had been whipped initially; (5) one 
volume of the liquid whipped up to 3.0 volumes of topping 
in 45 seconds, versus only 1.86 volumes for regular dairy 
whipping cream. Thus Whip Topping gave 61% more yield 
by volume; (6) dairy cream could be easily over-whipped, 
resulting in a kind of buttery substance. This was not a 
problem with Whip Topping; (7) it was a kosher and pareve 
product from 1946 on; (8) it was advertised as being almost 
twice as nourishing as heavy cream and (believe it or not) 
non-fattening!
 Whip topping was a war baby. Initially it was sold only 
as a retail product. Rich distributed it to the customers on his 
milk routes, billing it variously as “the Miracle Cream from 
the Soybean” and “Gold from the Soil.” During the early 
months it was not a fabulous success. Its developers were 
not chemists and the soy proteins were made by a relatively 
primitive process, so the product’s quality left much to be 
desired. Sales during the fi rst year (9 months) were $28,000.
 In the summer of 1945 an unexpected breakthrough 
occurred. Rich had been invited to make a sales presentation 
to the Henry Pape Co., a refrigerated foods distributor on 
Long Island, New York. He packed some samples in dry 
ice and newspaper and set out on the overnight train from 
Buffalo. The next morning, while facing the sales manager 
and 18 salesmen, Rich took out his samples then discovered 
to his horror that they had frozen solid. He had inadvertently 
packed them in too much dry ice. He began to perspire, 
for he knew well that cow’s cream would not whip after 
freezing. He cracked a few jokes to stall as long as he could, 
then borrowed a knife and hacked nervously at his frozen 
“soy cream” until he could fi t the pieces into a mixing bowl. 
Then he held his breath. It whipped to perfection!
 No one was more surprised than Bob Rich. But he 
had the presence of mind to realize that he had done more 

than escape from a potentially embarrassing situation. He 
had invented the world’s fi rst frozen non-dairy whipped 
cream. This meant that his market was no longer confi ned to 
Buffalo. Now he could sell Whip Topping nationwide. Quite 
by accident Rich Products Corp. had entered the frozen food 
business. Three months later the company was freezing all 
its products. The modern frozen food industry, which often 
dates its origins from 1929 when Clarence Birdseye froze 
his epochal fi sh, was still quite young in 1945, and Rich 
Products later came to be regarded as one of its pioneers 
(Frozen Food Age 1977; Owen 1983) (Continued). Address: 
Chairman of the Board, Rich Products Corp., P.O. Box 245 
(1150 Niagara St.), Buffalo, New York. Phone: 716-878-
8000.

2744. Rich, Robert. 1985. History of Rich Products 
Corporation’s work with soy-based dairy analogs 
(Continued–Document Part II). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 8 and March 20. 12 p. 
transcript.
• Summary: Continued. In January 1946, to get national 
distribution for his frozen whip topping, Rich Products ran 
a quarter page ad in Quick Frozen Foods–the company’s 
fi rst ad for the product. From among the 134 frozen food 
distributors who responded, Rich Products appointed its 
fi rst 100 distributors. America’s housewives took to Whip 
Topping. Sales snowballed. The plant at 1149 Niagara St. 
began to operate 24 hours a day. Also in January 1946 Rich 
Products entered the foodservice business, when they sold 
their fi rst case of Whip Topping to Ohio State University. To 
use Whip Topping, a chef would chop the frozen product into 
pieces with a cleaver (one was provided free of charge with 
each case!), then whip it. Later, Rich Products added sugar to 
the formulation, which made the product thaw and pour.
 Over the years institutional and bulk sales of Rich’s 
Whip Topping increased. From 1945 on Rich had taken his 
whip topping to food trade shows and dietitian’s shows, 
attending up to 30 a year. The pioneering product was well 
received. A good part of Rich’s success from 1946 on was 
in the South; there the problem of dairy whipped cream’s 
turning sour or rancid in the warmer climate restricted its 
usage, the people were more accustomed to the use and 
fl avor of soy since soy margarine was widely used in frying, 
and southern frozen food distributors were very aggressive.
 Then on 20 November 1946 disaster struck. With 
no advance notifi cation, the U.S. government lifted all 
restrictions on the sale of cream and other dairy products, 
months before the earliest predicted date for such a move. 
With regular whipping cream now available, retailers and 
distributors canceled all orders for Whip Topping. For Rich 
Products, it was a nightmare, and for a while it looked like 
the young company might perish. But Bob Rich, his sales 
staff, and his advertising agency worked for days around the 
clock on a new marketing strategy to overcome the product’s 
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ersatz wartime image and to play up its many unique 
attributes.
 In December 1946 Soybean Digest ran a nice article on 
Rich Products and Whip Topping–written before the surprise 
notifi cation. The fi rm had just spent $60,000 constructing 
a new, modern plant, which was working 24 hours a day, 7 
days a week producing 1 million half pint containers of Whip 
Topping a month.
 A huge national campaign was launched but recovery 
came only slowly; not until late 1948 had sales reached their 
fi rst-year level. At that time Whip Topping was introduced 
in a pressurized all-metal container, which replaced its 
former heavy wax paper cartons–half pints for the retail 
trade and quarts for institutions and bakeries. Previously it 
had been necessary to partially thaw the product, then whip 
the topping by hand or in an electric mixer. Now the topping 
emerged from the container nicely whipped, under 90 pounds 
pressure from nitrous oxide and carbon dioxide.
 As Whip Topping gained popularity, the dairy industry 
began to take notice. The fi rst lawsuit against the non-dairy 
product was in 1949 in California. The charge was that Whip 
Topping was an imitation dairy product, and hence illegal. 
Rich Products’ defense was that their product was not an 
imitation (which implies inferiority to the real product) 
but a replacement. Likewise the Model T Ford was clearly 
a replacement for the horse and buggy, not an imitation. 
As we have seen above, Whip Topping had many defi nite 
advantages over its dairy counterpart. Rich Products won 
the case. Then in 1951 the product was seized again. In the 
interim, the dairy industry had gotten the state food laws 
changed and, as Bob Rich recalled, “done everything but 
mention Rich Products’ name.” Rich Products won the 
1952 trial, and judge Bernard Shawman notifi ed the state’s 
attorney general that if he should attack Rich Products at any 
time in the future, Mr. Rich would have an excellent chance 
for indemnity against the state. That was the last lawsuit ever 
brought against Whip Topping.
 The 1950s. By the early 1950s, as Whip Topping began 
to become popular, other companies began to use Rich’s 
brand name. Although it was a registered trademark, listed 
on the Supplemental Register, it sounded almost like a 
generic term. Rich’s attorney’s protected the term, suggesting 
that those with trademark infringements call their products 
something else, such as “whipped topping.” But eventually 
Rich formally renamed his product “Rich’s Whip Topping” 
to give it better trademark protection.
 By 1946, Rich Products had obtained kosher and pareve 
certifi cation for Whip Topping from the prestigious Union 
of Orthodox Jewish Congregations of America. By about 
1946-47 kosher Jewish catering services in New York City 
(and soon thereafter housewives) had discovered that Rich’s 
Whip Topping (which they purchased from Henry Pape Co.) 
was remarkably similar to real whipped cream in texture and 
fl avor, and could be used to make a completely new type of 

non-dairy frozen desserts. These were America’s fi rst such 
desserts based on isolated soy proteins. Soon an estimated 
5-10% of Rich’s sales of whip topping to the foodservice 
market were being used by other companies to make non-
dairy kosher ice creams.
 Rich’s followed this lead and in about 1951 unveiled 
Chil-Zert, the world’s fi rst isolate-based commercial non-
dairy frozen dessert having a registered trademark. Although 
Chil-Zert was well made (with 2-3% soy protein, soy oil, and 
corn syrup) and tasted good, like many pioneering products 
it ran into problems. First, it was transported and stored by 
frozen food distributors who couldn’t keep it cold enough. 
(Ice cream distributors, who operated at 20 degrees below 
zero, wouldn’t touch Chil-Zert.) No emulsifying system 
could be found to prevent it from softening then becoming 
icy when refrozen. Second, the FDA impounded the product 
from Arrow Frozen Foods in New Orleans, claiming that it 
was an imitation ice cream and thus misbranded. The case 
was to be tried in federal court in Syracuse, New York. But 
Rich Products did not even go to the trial to contend the 
charge, for distribution problems had already forced them 
in 1952 to discontinue Chil-Zert. David Rich, son of the 
company’s founder, enjoyed Chil-Zert as a boy. He recalled 
that when he fi rst tasted vanilla Tofutti in the 1980s, it 
distinctly reminded him of Chil-Zert.
 On 15 Nov. 1955 Rex Diamond (the Henry Ford 
researcher that Rich had met on his visit to the Carver Labs) 
went to work for Bob Rich in Buffalo. Rich hired Diamond 
after the American Maize Products Co., where Diamond was 
formerly employed, dropped their plans to make a powdered 
non-dairy topping. Diamond was put in charge of the 
laboratory and development and research of Rich Products. 
From that time until at least 1959 he was the only chemist 
employed by the company. On 25 Nov. 1955, as part of a 
business agreement, Diamond sold, assigned, and transferred 
all rights, titles, and interests to all of his patents (3 issued 
and 1 applied for) to Bob Rich in return for $5,000.
 In May 1956 Rich Products added a completely new 
formulation of Whip Topping to its line. Named “Rich’s 
Whip Topping–The Diamond Process,” it contained no 
protein and was made by a process developed and patented 
by Diamond. Diamond eventually became vice president 
of Rich Products. In the new formulation, soy oil was 
replaced by coconut oil, which had a better fl avor. A key new 
ingredient in the non-protein whip topping was methyl ethyl 
cellulose, developed by Dow Chemical.
 Rich’s new non-protein Whip Topping came in two 
forms: a base (containing 46% fat) and a regular strength. 
It was initially sold only to foodservice institutions (which 
comprised about 20% of total sales); the original soy protein 
formulation continued to be sold (largely in a pressurized 
container) to the retail trade, which accounted for 80% of 
total sales. Rich Products continued to produce its own 
soy isolates. Good quality powdered isolates would not 
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be available commercially in America until about 1959 
(Continued). Address: Chairman of the Board, Rich Products 
Corp., P.O. Box 245 (1150 Niagara St.), Buffalo, New York. 
Phone: 716-878-8000.

2745. Rich, Robert. 1985. History of Rich Products 
Corporation’s work with soy-based dairy analogs: Rich wins 
legal battles for non-dairy products (Continued–Document 
Part III). Conducted by William Shurtleff of Soyfoods 
Center, Feb. 8 and March 20. 12 p. transcript.
• Summary: Continued. The new formulation had numerous 
advantages over its predecessor. Its fl avor was better and its 
shelf life at 40ºF was extended to 6 months, from 3-4 weeks. 
It could be whipped to a stiffness never before attained by 
any cream or fi lled cream (containing added vegetable fat). It 
whipped up to 4 times its liquid volume, giving more than 
double the yield of dairy whipping cream. It retained 
overrun, freshness, fl avor, and a “decorator’s edge” for more 
than 48 hours at temperatures as high as 80ºF. The base had a 
unique advantage over dairy whipping cream. It could be 
reconstituted or extended with either the usual water or 
nonfat milk, or with fruit juices to give special effects such 
as an orange icing or fi lling. Now Rich began to introduce 
the new Whip Topping in various sizes. In 1952 came Sundi-
whip in an 8-ounce pressurized can for soda fountains and 
over-the-counter trade. In about 1953 appeared Rich’s Green 
Label Whip Topping, which was developed for bakery and 
institutional use. Prior to mid-1955 Whip Topping had been 
Rich’s only product. At that time they launched Rich’s 
Frozen Chocolate Eclairs, which had Whip Topping as the 
fi lling. The eclairs quickly became enormously successful, 
and were called “the hottest thing to hit the frozen food 
industry in the last fi ve years.” In February 1955 Quick 
Frozen Foods published an excellent 27-page, tenth 
anniversary story of Rich Products’ fi rst decade, upon which 
we have drawn heavily. The 1960s. In 1963 Rich Products 
introduced Coffee Rich, a frozen liquid coffee whitener. It 
was test marketed in Baltimore. Rich deliberately used the 
generic disclaimer “coffee whitener” rather than “non-dairy 
creamer” to avoid as much as possible stepping on the toes 
of dairy interests. Coffee Rich was the second such liquid 
product to be sold in America; Presto Food Products in 
Kansas City, Missouri, had introduced a non-dairy coffee 
creamer named Mocha Mix (containing soy protein) in 1950, 
although Rich was not aware of it. But Rich’s product was 
the fi rst frozen liquid non-dairy creamer. The original Coffee 
Rich used coconut oil and contained no protein, being based 
on the 1953 patent formulation. The lack of protein gave the 
product a long shelf life when sold refrigerated in dairy 
cases, as was planned. But the product started settling out, so 
the company switched to using sodium caseinate as a protein 
source, then in about 1963 began using soy protein (typically 
about 0.75% by weight) as the main protein source. In the 
mid-1970s soy oil replaced half of the coconut oil, then later 

in the 1970s all of it. The dairy industry spent a small fortune 
trying to keep Coffee Rich off the market. Its fi ght against 
Whip Topping had been short lived largely because heavy 
whipping cream (of which little was sold and lots spoiled) 
was not a big money maker for milk dealers and dairies. But 
cream was the “bread and butter” of the dairy industry, and it 
girded to fi ght in state after state to the bitter end. In some 
states dairy interests claimed Coffee Rich was an “imitation 
cream” and hence against the state law; in others they 
claimed it was mislabeled because the words “imitation 
cream” did not appear on the label. The fi rst lawsuit was in 
Louisiana in 1961. Rich Products won in a one-day trial. The 
defense was exactly the same as it had been for Whip 
Topping. Coffee Rich was a replacement, not an imitation. 
Angered by this defeat and hoping to break Rich by 
exhausting his fi nancial resources on court cases, dairy 
interests had Coffee Rich seized in Virginia, Michigan, and 
Washington. But the former college wrestling and football 
star wasn’t easily downed. He parried by persuading the 
Carnation Company (which sold Coffee Mate, a powdered 
caseinate-based coffee whitener) to split all forthcoming 
legal fees. Two or three years later General Foods joined the 
non-dairy defense fund. Their Birdseye Division sold Dream 
Whip, a powdered whip topping, and later the famous non-
dairy Cool Whip. Now all legal fees were split three ways. 
Dick Borne of RGB Labs says they were sharing expenses 
too before the association was formed, and the General Mills 
came in after. At about this time (in 1968) the group fi nally 
established the National Association for Advanced Foods, to 
defend the rights of non-dairy products and to be sure that no 
small companies went off half-cocked and lost precedent 
setting lawsuits. Ellis Arnall was the Association’s fi rst 
director; they charged annual dues plus assessments and took 
in new members. The many trials continued to be fought in 
the name of Rich Products Corp., since it had prestige. In the 
1960s a small company selling Instant Blend, a non-dairy 
creamer or topping, after deciding to defend itself, lost its 
lawsuit 7-0 in the Massachusetts supreme court. They were 
kindly permitted to continue selling the product as long as it 
was distinctively colored–blue! The dairy industry gloated. A 
year later Rich Products deliberately sold Coffee Rich in 
Massachusetts so that it would be seized. Their case also 
went to the state supreme court, but this time Rich’s team of 
seasoned attorneys won... 7-0! By 1966 some 15 consecutive 
court decisions had ruled in Rich’s favor, though fi ve of these 
went as far as the state supreme court. By 1974 the number 
of cases and victories for Coffee Rich had grown to 40. That 
year the Kansas Supreme Court declared Coffee Rich “a new 
and distinct food” and the milk lobby gave up. Rich 
Products’ success in these suits led to the creation of a new 
food product category: Coffee whitener. Coffee Rich was the 
company’s third product to contain a signifi cant amount of 
soy protein. But Rich did not especially promote the fact that 
his products contained soy on the labels or in advertising, 
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though he often discussed it with reporters. The company 
initially bought its isolated soy protein isolates for Coffee 
Rich from one or more of the big manufacturers (Central 
Soya, ADM, or Glidden) In the mid-1960s a powdered 
Coffee Rich was developed. In about 1965 Rich Products 
stopped using soy protein in its retail Whip Topping and 
switched over to the non-protein formulation adopted for 
institutional use in 1953. At about that time, company 
stopped making isolated soy proteins. By 1967 Bob Rich had 
built Wilber Farms Dairy into the largest solely owned, 
independent milk company in America. That year he decide 
to sell it and get out of the dairy business. Rich Products 
(whose plant was now 140,000 square feet) was doing well 
enough with non-dairy products to support him amply. In 
1969 Bob Rich’s oldest son, Robert Rich, Jr., started to work 
at the company’s Buffalo headquarters as sales manager. 
After graduating from Williams College in 1963, he had run 
the Rich Products plant in Fort Erie, Ontario, Canada. After 
setting up the company’s fi rst marketing department in 
Buffalo, he embarked on a bold program of acquisitions, 
based on the observation the Rich Products then had more 
frozen food distributors than any other frozen food packer in 
the USA. Company sales in 1969 were $33 million. The fi rst 
acquisition, that year, was the Elmtree Baking Co. in 
Appleton, Wisconsin. Sales began to rise by leaps and 
bounds. The 1970s. In 1975 food sales from Rich Products 
and affi liates had topped $100 million a year. That year the 
company was awarded the National Frozen Foods 
Convention’s fi rst Grand Award, for “achievement in 
developing the frozen food industry...” and for his 
“pioneering work in researching and popularizing simulated 
frozen dairy products” (Quick Frozen Foods 1975). In 
November 1978 Rich Products launched an exciting new 
product and a revolutionary new process. The product was 
Bettercreme, a non-dairy icing that whips and is used 
primarily on cakes. It contained an enzyme-modifi ed isolated 
soy protein (made perhaps by A.E. Staley’s Gunther 
Products) (Continued). Address: Chairman of the Board, 
Rich Products Corp., P.O. Box 245 (1150 Niagara St.), 
Buffalo, New York. Phone: 716-878-8000.

2746. Rich, Robert. 1985. History of Rich Products 
Corporation’s work with soy-based dairy analogs 
(Continued–Document Part IV). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 8 and March 20. 12 p. 
transcript.
• Summary: Continued. The process was Freeze Flo, a 
dramatic processing breakthrough that was fi rst used to make 
Bettercreme. Freeze Flo makes it possible to use a frozen 
food without thawing it. By eliminating the need to thaw, 
Freeze Flo quickly began to change the very concept of 
frozen foods. The process, invented by Marvin L. Kahn (who 
worked with a company Rich acquired), replaces free water 
in a product with water bound to fructose or other natural 

sugars in the product. Binding water in a product (such as 
a fresh or dried fruit) it does two things: (1) It eliminates 
a medium for bacteria to grow, so that spoilage is greatly 
retarded, and (2) it makes it impossible for ice crystals to 
form. Rich Products soon had high hopes that Freeze Flo 
might become the most revolutionary development in this 
fi eld since Clarence Birdseye froze his fi rst fi sh in 1929.
 In 1978 Bob Rich Jr. became president of Rich Products. 
His father retired but remained chairman of the board and 
chief executive offi cer, and his brother, David, was/ head of 
the public relations department.
 The 1980s. By the early 1980s Freeze Flo had already 
become very popular in Europe, some exciting medical 
applications were being investigated. By 1983 Rich Products 
was using the Freeze Flo process to make many of its “Fresh 
‘n Ready No Thaw Desserts,” including Grand America (a 
dairy ice cream), Fresh ‘n Frosty (a mellorine, resembling 
ice cream but with the butterfat replaced by soy oil), the 
fi llings for chocolate eclairs, Bavarian cream puffs, creme 
pies, cakes, and cheesecakes–as well as Bettercreme. It was 
billing this “gentle freezing process” as “the most signifi cant 
breakthrough in Frozen Foods in 50 years.” Because of 
Freeze Flo, the ice cream and mellorine, both introduced 
in 1983, could rise in temperature to 5º above zero without 
defrosting; typical ice creams defrost at 20º below zero. 
But Freeze Flo is not used to make some other of Rich’s 
products, such as frozen fi sh and meat balls (Rich Products 
1983; Owen 1983).
 In the late 1970s Rich hired Mike Billoni, a local sports 
reporter, to write a company history. It was to be titled 35 
Years Below Zero and published in 1980 to commemorate 
the company’s 35th anniversary. But so many exciting 
things began happening with Freeze Flo that Rich postponed 
publication and is now hoping that it will eventually be the 
fi rst chapter in a longer work. The company also maintains a 
large scrapbook that goes back to the founding in 1944.
 In 1985 Rich Products, still privately owned, was the 
world’s largest maker of non-dairy products, with sales 
of $545 million a year. Roughly 75% of Rich Products’ 
sales were to foodservice organizations, and 25% to retail 
consumers. Starting in 1972, I.D. magazine picked Rich 
Products for 12 out of 13 years as the outstanding frozen 
foodservice packer in America. The most popular retail 
products (in descending order of sales) were Coffee Rich, 
Rich’s Frozen Chocolate Eclairs, and Rich’s Donuts. A 
little of Rich’s Whip Topping is sold retail in pressurized 
containers. Richwhip Topping, a beat-it-yourself liquid, 
sells well only in Milwaukee [Wisconsin] and Minneapolis 
[Minnesota].
 From the 1970s on, the only two of Rich’s products 
contained a signifi cant amount of soy protein: Coffee Rich 
and Bettercreme. Of the two, Coffee Rich used the larger 
amount in total annual tonnage. The company bought its 
isolated soy proteins from Ralston Purina. But as of 1985 
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Rich Products was seriously considering at least one product 
that would get the company much more actively involved 
with soy protein. It is still on the drawing boards, so details 
are not yet available.
 There are two basic types of coffee whiteners or coffee 
creamers: Powdered and non-powdered. Coffee Rich is 
the only non-powdered coffee whitener that is distributed 
nationally. It has an estimated 90% of the branded, non-
powdered market.
 In 1985 Robert E. Rich Sr. recalled: “In the frozen food 
business, my heart has always been in the non-dairy segment 
of it. I always fi gured that was my baby. That’s what put 
our company on the map. . . Its always interesting to recall 
the early days of the soybean business. I foresee a steady 
growth in that area” (personal communication) (Continued). 
Address: Chairman of the Board, Rich Products Corp., P.O. 
Box 245 (1150 Niagara St.), Buffalo, New York. Phone: 716-
878-8000.

2747. Bourne, Dick. 1985. Rich Products Corp., Presto 
Foods, Rex Diamond, and the National Association for 
Advanced Foods (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 12. 1 p. transcript.
• Summary: RGB Labs is a sister company of Presto Food 
Products, 1602 Forest St., Kansas City, Missouri 64108. 
Presto Food Products did early work using isolated soy 
proteins in non-dairy products. Founded in June 1936 by 
Melvin S. Morse in Kansas City, Missouri, the company 
acquired a franchise from the Instant Whip Company in 
Columbus, Ohio, to make Instant Whip, an aerosol dairy 
whipped cream. For details, see Shurtleff & Aoyagi. 1985. 
Tofutti and Other Soy Ice Creams. Address: RGB Labs, 1531 
Charlotte St., Kansas City, Missouri 64108. Phone: 816-474-
3342.

2748. Rakosky, Joseph, Jr. 1985. Work with The Glidden 
Co. and Central Soya (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 23. 1 p. transcript.
• Summary: Dr. Dale Johnson (phone 612-588-9456) was 
with Glidden. Joe took his place when Dale came out of the 
research lab. He was the fi rst salesman for something. Then 
he went into marketing. The fi rst thing he did was related to 
isolates. He’s about 67 yrs old. Now a consultant.
 Swift: Contact Dr. Dave Erickson. now at ASA.
 Glidden did the pioneering work, before Gunther. 
Joe worked for Baxter Labs (a pharmaceutical company 
into parenteral solutions) after he got his PhD. They are in 
Morton Grove, Illinois. Then he went to work for Glidden.
 “When I fi rst went to work for Glidden, the fi rst required 
reading was China Doctor about Dr. Harry Miller. No 
kidding.” Then he met Dr. Miller when Harry Miller came 
thru.
 Dr. Lou Sair used to work for Central Soya. He was 
director of research for Griffi th Labs for a long time. He is 

still living. Now his son is Director of Research for Griffi th 
Labs. (phone 312-371-0900). Ask him to talk to his dad, 
Dr. Lou Sair. What is his Dad’s number. His dad can tie this 
whole thing together. He had a patent on a textured soy fl our. 
Central Soya at one time had quite a research group. They 
were into all kinds of soy products. Then someone decided 
they didn’t know what they were doing, just piddling around, 
and they fi red the whole damned bunch one morning. This 
was years before Central Soya bought Glidden. Another guy 
who used to work for them was Andre Sipos. He now works 
for Central Soya in Ft. Wayne, Indiana, in their research 
laboratory.
 I still need early publications on the early days of 
Glidden (the fi rst pioneer) and Gunther. Glidden’s fi rst 
modifi ed products may not have been enzyme modifi ed. 
The industrial protein used for paper coating is a chemically 
hydrolyzed product to give it certain rheological properties. 
Joe may have some history material in his fi les.
 Follow-up letter of 3 May 1985. He recalls that Glidden 
sold a product [whipping agent] named Premium Albusoy 
that was made by Gunther Products, since Glidden no longer 
made such products. Note: Ed Meyer says the product was 
named New Albusoy. Address: 5836 Crain St., Morton 
Grove, Illinois 60053. Phone: 312-966-7660.

2749. Aldon, Don. 1985. Work with Swift & Co. and non-
dairy frozen desserts (Interview). SoyaScan Notes. Feb. 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Don started with Swift & Co. in 1961 in the 
“Vegetable Protein Products Division,” a brand new division 
of the oil mill department. The oil was their main product 
and the protein-rich meal was a by-product. The president 
of the oil mill department started this department to turn the 
meal into food. Research on vegetable proteins started in 
about 1957-58.
 Their fi rst product, launched in early 1961, was brand-
named SFP (Swift’s Protein Food), a water-extracted, 
granular soy protein concentrate, containing 70% protein. It 
was not an isoelectric concentrate, and it was not texturized. 
It was used mostly in ground beef products, but also in some 
breads. More was sold to other companies than used in 
Swift’s meat products.
 The next product was Texgran, a textured soy fl our 
(somewhat like today’s TVP), invented by Dean Wilding 
in about 1963-64. He invented a texturization process 
while trying to fi nd a way to extrusion cook soy fl our. He 
visited Wenger and saw a variety of products they made. 
He recognized their value and bought a machine. Don 
worked for about 18 months developing the process, doing 
research, and generating information to be used in the patent. 
Swift started selling the product before they applied for the 
patent. “As soon as our competitors saw this product, they 
recognized its value because they had been extruding dog 
food. Ralston Purina slammed things together and got a 
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patent application in fi rst. Two weeks later ADM had one in. 
Then 3-4 weeks later Swift applied.” Swift started selling 
Texgran in 1964-65. The patent was fi nally issued in about 
1971-72. Litigation went on for years and years between the 
three companies. Finally Ralston got the basic patent since 
they had applied fi rst. ADM and Swift got a royalty-free 
license. They did that just to settle the litigation. Note: The 
fi nal key U.S. patent (No. 3,940,495) was issued to Ronald 
Flier of Ralston Purina in Feb. 1976, based on an application 
fi eld on 17 Jan. 1973, but based on an earlier application 
fi led on 10 July 1964.
 Texgran was used by Swift as a meat extender and sold 
to other companies as well. The fi rst retail product in which 
Texgran was used was artifi cial bacon bits, the fi rst such 
product on the market. Don developed this product, which 
was launched in about 1977-78. It was based on Texgran, 
with fl avors added then smoked in a smokehouse. Right after 
that, General Mills introduced Bac*O’s.
 Swift, which had a combined dairy and ice cream 
department (the main plant was in Holland, Michigan) was 
also involved in making soy ice creams, using soy protein 
isolates purchased from Central Soya. For years, Swift also 
made an artifi cial nonfat dried milk (NFDM) called Provide, 
based on soy fl our and cheese whey. They introduced it in 
about 1973-74. It was used by bakeries in place of NFDM. 
But Swift never really got into using isolates commercially. 
They were preparing to do so when they sold the business.
 Dean’s Dairy in Arizona was the fi rst to start selling 
Swift’s artifi cial milk, which contained vegetable fat, nonfat 
dry milk, and soy isolates. The product didn’t last very long; 
it was used to sort of test the market. For details, ask Tony 
Scaletto, who was Mr. Dipper Dan–head of Swift’s ice cream 
operations. “We had those ice cream parlors nationwide at 
one time. He developed all the ice creams and novelties. 
He may not remember all that went on with soy; we were 
compartmentalized.” Note: Talk with Tony Scaletto (Feb. 
26): He is certain that Swift never had a frozen dessert 
containing soy protein on the market. He tried using soy 
protein in a soft-serve product but it was unsuccessful.
 Swift got out of the soy protein business because it was 
driven by the vegetable oil business. They sold the whole oil 
business (3 crushing plants) to A.E. Staley in about 1979. 
The one making soy products was in Champaign, Illinois. 
He is not sure exactly why, but probably because sales and 
earnings fl uctuated too much and could not be controlled. 
Also, most of the old-timers who really knew the business 
had retired.
 Staley kept Provide and had it custom made outside. 
Since Staley had its own textured soy protein product, it shut 
down the Swift protein plant; SFP lingered on, then died.
 Concerning Swift’s early history: They started as a meat 
packer. Then in the 1930s or 1940s they started making oil 
products from lard. In about 1938, to extend their business, 
they got into the oil extraction business and soybeans. Today 

their big products are processed meats and poultry. Swift 
bought Hunt-Wesson in late 1983 or 1984. Swift & Co. is 
now a division of Beatrice Meats, Inc. in Oak Brook, Illinois. 
All the old company records on soy have been discarded.
 Dean Wilding is now in the Philippines building houses. 
He left Kraft several years ago. His son is a contractor. 
Address: Alberto Culver, 2525 Armitage, Melrose Park, 
Illinois. Phone: 312-450-3000.

2750. Hall, Trish. 1985. Tofu products may be in, but its fans 
wonder it there’s tofu in the products. Wall Street Journal. 
Feb. 27. p. 33.
• Summary: Discusses the lack of tofu in Tofutti and Royal 
American’s Tofu Mousses. In 1983 when David Mintz was 
raising money to expand his Tofutti business, his prospectus 
boasted that the non-dairy frozen dessert contained no 
butterfat, no cholesterol and no lactose. It failed to mention 
that the product also contained no tofu. Instead of tofu, the 
product used isolated soy protein.
 But despite the initial disagreement, Mr. Mintz has 
emerged as something of a hero among those who long to see 
tofu accepted as a new food. “Thanks to the rapid success of 
Tofutti, tofu is a word that can now help sell a product rather 
than automatically drive customers away.”
 Gary Barat, president of the Soyfoods Association, 
states: “You have companies that want to say they’re using 
tofu when they aren’t because its a terrifi c marketing angle. 
Its a little misleading.”
 Another product with no tofu in it is “Colombo Frozen 
Tofu.” Address: Staff reporter.

2751. Johnson, Dale W. 1985. Work with The Glidden 
Company and Central Soya (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Feb. 27. 5 p. 
transcript.
• Summary: Dale went to work for Glidden in 1948. The 
following people worked at Glidden: Walter Bain, Sidney 
Circle (who now has Parkinson’s disease), Andy Engstrom, 
Art Levinson (who was with Spencer Kellogg & Sons in 
the 1920s and 1930s before coming to Glidden), Willard C. 
Lighter, Ed Meyer, Joseph Rakosky. People who worked 
at Central Soya before Central shut down their food labs in 
early 1949: Louis Sair who went to Griffi th Laboratories, 
Ken Gunther who founded Gunther Products, and E.B. 
Oberg who went to Glidden and then Carnation.
 Industrial soy protein isolates really started 
commercially in about 1934. They were originally used 
mainly as coatings for paper, but some were used in paints, 
shoe polish, and other miscellaneous uses. Procter & Gamble 
started making industrial soy protein isolates in the late 
1930s or early 1940s; they made an isolate that went into 
Spic and Span, a wall cleanser. The isolate served both as 
a good detergent and to give a coating to a painted wall to 
make it easier to clean the second time.
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 Also discusses Promine D, Amisoy, Ralston Purina, 
Pillsbury’s work with soy isolates, Picot Laboratory in 
Mexico, General Foods, Pillsbury, Morel, Sidney Circle’s 
move to Anderson Clayton in 1967, why Central Soya 
sold its isolate business to ADM, the story of how Glidden 
developed soy protein concentrate (fi rst commercialized as 
Promosoy by Central Soya in the early 1960s), fi rst big sale 
of Promosoy in the early 1960s to Mead Johnson for use in 
their Metrecal Wafer (it was not used in liquid Metrecal), 
Central Soya’s concentrate plant at Gibson City, Illinois, 
Henry Ford’s researchers who did the pioneering work in 
whipped toppings, especially Rex Diamond who eventually 
went to Rich Products and ended up committing suicide, 
and Bob Smith who went to Delsoy, Bob Boyer and Francis 
Calvert went to Ralston Purina, Bill Atkinson went to ADM, 
Jim Liggett at Central Soya developed Rich Freeze (a soy ice 
cream). Address: Food Ingredients (Minnesota), Inc., 2121 
Toledo Ave. No., Golden Valley, Minnesota 55422. Phone: 
612-588-9456.

2752. Australian Dairy Foods. 1985. Soy report: Soy blends 
to overcome disadvantages? Frozen soybean desserts. 
Technology is here for soy beverages. Feb. p. 46.
• Summary: Blends of soymilk and dairy milk are being 
considered in Australia. Address: Australia.

2753. Australian Dairy Foods. 1985. Soy report: Six new 
soy drinks expected. Soy products will enter market. Feb. p. 
48.
• Summary: The fi rst Australian soy drink last year 
was “Golden Life,” a “sport food” launched by Martin 
Pharmaceuticals in Tetra Brik cartons. Also concerns: Anders 
Linder of STS-Soya Technology Systems, Rajasoya, Vital, 
Soyvita, Granose. Address: Australia.

2754. Product Name:  Tofulite (Non-Dairy Soy Ice Cream–
Parevine) [Vanilla, Chocolate, Strawberry, Banana-Pecan, 
Heavenly Hash, Peanut Butter Crunch, Cappuccino Almond, 

or Wildberry].
Manufacturer’s Name:  Barricini Foods Inc. (Marketer). 
Made in Tennessee by Farm Foods.
Manufacturer’s Address:  68 West Main St., Oyster Bay, 
NY 11771.
Date of Introduction:  1985 February.
Ingredients:  Strawberry: Water, sugar, corn syrup, 
sunfl ower and/or coconut oil, strawberries, tofu, soy protein 
isolate, strawberry extract with other natural fl avors, soy 
lecithin, carob bean, guar, salt.
Wt/Vol., Packaging, Price:  Pint carton.
How Stored:  Frozen.
Nutrition:  Per 4 fl  oz. strawberry: Calories 130, protein 1 
gm, carbohydrates 20 gm, fat 5 gm, sodium 45 mg.
New Product–Documentation:  See also next page. Quick 
Frozen Foods. 1985. Feb. p. 56. Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 85. “During 1984 
Barricini selected Farm Foods, Tennessee-based makers of 
Ice Bean, to develop with them, then to make and market 
for them, an all-natural non-dairy soy ice cream.” Food 
Processing. 1985. April. p. 41-42.
 Leafl et, 2 sides, color, 8½ by 11 inches. 1986. June. 
Tofulite. “As Rich and Delightful as Ice Cream, only Better 
for You.” Made with 15% tofu. Frozen Food Age. 1987. 
April. p. 42. Adding three new fl avors: Cappuccino Almond, 
Heavenly Hash, and Peanut Butter Crunch.

2755. Boyer, Robert A. 1985. Reminiscences: Automotive 
design–Oral history project. Dearborn, Michigan: Henry 
Ford Museum and Greenfi eld Village. 130 p. Accession 
#1673.
• Summary: This is the transcript of an interviews conducted 
by Dave Crippen of the Henry Ford Museum on 7 Feb. 
1985 at Mr. Boyer’s home in Dunedin, Florida. It covers all 
aspects of Boyer’s work with soybeans at the Ford Motor 
Co., including: Growing up in Royal Oak, Michigan; his 
father worked in the accounting department of the Ford 
Motor Co. at Highland Park, Michigan (p. 1). Boyer’s 
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fi rst meeting with Frank Campsall (p. 2). Growing up at 
the Wayside Inn (the oldest hotel in America, in South 
Sudbury, Massachusetts, p. 1-6). Attending high school in 
Framingham, Massachusetts (p. 6). First meeting with Henry 
Ford when the two ice skated together on the mill pond 
behind the Wayside Inn (p. 7). Moving to Dearborn in Sept. 
1927 to attend Ford’s Trade School (p. 7-11). Early work 
at the chemical plant (quarter-size model of Iron Mountain 
plant) in Greenfi eld Village (p. 12-13). Ford’s trip to 
Germany [Peace Ship to Europe, in 1915 during World War 
I?] crystallized a lot of his thinking. The Great Depression 
and the origins of his chemurgic thinking. In 1934 the fi rst 
National Chemurgic Conference was held at Dearborn Inn; 
Boyer was in charge of the program. Mr. Irenee DuPont 
attended and Mr. Ford spent a lot of time with him. Before 
that, the DuPonts and the big banks did not trust Ford. (p. 
14). Opening of Greenfi eld Village in late 1929 on the 50th 
anniversary of Edison’s fi rst successful light bulb (p. 15). 
Chemical experiments on truckloads of farm crops using a 
retort; Frank Calvert (p. 16-19).
 Experiments starting in about 1933 using hexane as a 
solvent to extract the oil from soybeans; the Ford Extractor 
(p. 20-23). Boyer’s group wanted to get pure protein from 
soybeans. So “in the lab we developed our own process 
for extracting the oil... We used hexane solvent, like dry 
cleaning. We’d fl ake the beans and run them through a pipe 
that was full of hexane on an angle with a screw in it.” 
Hexane solvent is “distilled out of petroleum. It has a very 
narrow boiling point–66º centigrade. The Ford extractor... 
got quite a lot of attention. We built it across the street from 
the chemical plant. It was about 150 feet away. Mounted it 
all by itself because everybody was afraid of fi re.” A roof 
was built over it but no walls. It was probably built in about 
1933.
 In 1933 at the World’s Fair [sic, the Ford Exposition 
of Progress] in New York City, Boyer’s group had a glass 
model (on a table) of this extractor that used hexane solvent.
 Note: Ford boycotted Chicago’s A Century of Progress 
Exposition which opened in 1933, in part to call attention to 
the company’s 30th anniversary; he held his own “industrial 
fair,” fi rst in Detroit and then in New York, in late 1933. 
Business Week described it as “the greatest industrial show 
ever held.” Some 2.3 million people attended the two-week 
show in New York.
 A working model of the Ford extractor, using hexane 
solvent, was at the Chicago World’s Fair, starting in mid-
1934, in the Ford Industrial Barn. “They would never let you 
do that today. Too dangerous.”
 Research on purifi ed soy protein and soy plastics with 
formaldehyde; Bakelite (p. 24-25). Use of soy oil for foundry 
core binders for casting the Ford V-8 engine block; thus, 
the soy experiments are now commercialized. Building a 
50 ton/day extractor (p. 26-27). Spinning soy protein fi ber 
like rayon, based on spinning milk protein in Italy. Using 

the fi bers to make wrinkle resistant synthetic wool, a suit 
of clothes for Henry Ford and others, overcoats, neckties, 
felt hats. “We also found that these fi bers blended in very 
well with rabbit fur for making men’s felt hats. So the Hat 
Corporation of America took all the fi ber we could make. 
It wasn’t very much and they would blend it in with rabbit 
fur. And they actually had them [the men’s felt hats] on the 
market.” Rabbit fur is very expensive (p. 29-36). Ford’s suit 
of clothes contained 65% wool and 35% soy fi ber. Boyer 
leaves Ford Motor Co. in 1943. Problem with fi ber was 
tensile strength, especially wet strength. Ford’s interest in 
this fi ber work, and his fi tness at age 75 (p. 37-38). Ford 
“was not a true vegetarian but he was pretty close” (p. 
38). Edsel Ruddiman’s work with foods (p. 39-47). Boyer 
and Ruddiman attend American Soybean Assoc. soybean 
conference in Washington, DC [in Sept. 1932] where 
they saw “leather-like products that the Chinese make” 
[yuba]. Boyer tried unsuccessfully to use the idea to make 
“synthetic leather.” USDA’s experimental farm in Holgate, 
Ohio, where many soybeans sent back by W.J. Morse were 
tested (p. 40-42). Work with soybean milk (p. 43-46). The 
executive dining room in the Engineering Laboratory. 
Henry Ford invited Boyer to lunch there about 6 times (p. 
45). Development of soy ice cream; lipoxidase enzyme 
inactivation (p. 45-46).
 Visits to Battle Creek, Michigan and Dr. John Harvey 
Kellogg (p. 47). Boyer’s work was with industrial products; 
the plastic car and structural plastics with hemp, fl ax, and 
phenol formaldehyde (soya protein Bakelite resin) (p. 47-64, 
70). Making trunk lids using a hydraulic press (p. 50). Ford’s 
famous axe demonstration on a trunk lid (p. 50-52). Lowell 
Overly and Joe Stewart (p. 53-56, 61, 78-79). Boyer drives 
the plastic car home (p. 63). Ford’s aim with the plastic car: 
to provide industrial markets for farmers (p. 65). World War 
II stops plastic car development (p. 65-66). Contract to build 
an airplane wing of plastic (p. 66-70). The plastic lid and car 
contain little or no soy (p. 70). Fiberglass and the Chevrolet 
Corvette (p. 71). Plexiglas and the B-24 bomber made at 
Willow Run (p. 72). Edsel Ford’s death of stomach cancer in 
the spring of 1943 and its effect on his father, Henry (p. 73-
74). Ending work with soy fi ber (p. 74).
 Boyer leaves Ford in 1943 and goes to work for Drackett 
Co. in Cincinnati, Ohio. Wife needs to leave Detroit. After 
1943 Boyer’s career really takes off. Dr. Gangloff (p. 75-77). 
Use of soy fi ber by Drackett in felt hats. “We sold them a lot 
of fi ber and we decided to build a bigger plant.” Building 
a protein plant and a fi ber plant in Cincinnati big enough 
to supply the hat company’s demands and larger “than we 
needed just to supply our fi ber operation.” They also had a 
big operation in Cincinnati for high-impact (not structural) 
plastic (p. 78-80). Drackett’s marketing people knew how 
to market Windex and Drano “but they had no feeling for 
the soybean operation. So when Mr. Drackett died, they 
sold the whole soybean plant to Archer-Daniels-Midland 
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(ADM, p. 81-83). Before Mr. Drackett died, Boyer’s division 
had developed commercial soy products, and Drackett was 
making money on the plastic (phenol formaldehyde plus 
hemp) and the fi ber (p. 81). Use of soy protein as a paper 
coating (p. 83). ADM fi nally closes the old Drackett protein 
plant and sells it to Central Soya, which used the million 
bushel elevator capacity for storage (p. 83-84).
 Shortly after Mr. Drackett died, Boyer left Drackett to 
work on his edible soy fi ber, where he owned patents. “If we 
can make a fi ber from soy protein that resembles the outside 
of a sheep, why not make a fi ber that will resemble the inside 
(p. 84-86). Idea of building an edible soy protein plant is in 
Cincinnati, with Mr. Drackett’s approval (p. 87). Boyer tries 
to fi nd companies to license rights to his landmark patent: 
Virginia Carolina Chemical (Taftville, Connecticut, p. 88); 
Swift & Co. (p. 89-92); Unilever, which was interested in 
peanut protein in Africa and at Port Sunlight near Liverpool 
(p. 92-94, 112-13); General Foods and Nabisco (Fairmont, 
New Jersey research lab) (p. 94, 99). Unilever and Swift pay 
licensing fees of $20,000 a year plus consulting fees. General 
Mills and Ralston Purina (p. 94-95). Why Swift dropped its 
interest (p. 95-96). General Mills and Bacos (p. 96). Patent 
expires in 1971 after 17 years (p. 96). Worthington Foods 
(p. 97). Ralston Purina was getting into protein. In about 
1956-58 they “had bought Procter & Gamble’s protein plant 
in Louisville [Kentucky], which was making industrial 
protein for paper coating” (p. 98). Worthington Foods was 
too small to make their own soy protein fi bers, so Ralston 
Purina made it for them (p. 78-80). Ralston Purina’s great 
success with edible soy protein and their small confl ict: pet 
food vs. human food (p. 100-01). From 1961 to 1971 Boyer 
was receiving licensing fees / patent royalties from Ralston 
Purina, Worthington, and General Mills (p. 102). General 
Mills and Bacos (p. 103-04). Ralston Purina’s patent lawsuit 
against Far-Mar-Co. Ralston won $8 million. Boyer testifi ed 
as an expert witness (p. 104-05).
 Boyer remarries and retires in 1971 (p. 102, 105, 
107). Subsequent work with Miles and Worthington; the 
Morningstar Farms line (p. 105-08). Companies now 
spinning soy protein fi ber (two in the Netherlands, one in 
Japan, one in Australia). Ford Foundation was not interested 
in his work with soy protein for Third World nations (p. 
110). Central Soya bought the ADM plant that was located in 
Chicago (p. 113-14). Kellogg’s Corn Soya breakfast cereal 
(p. 114-15). Worthington’s Soyloin Steaks; all early Kellogg 
and Worthington vegetarian products based on wheat gluten 
(p. 119). When Worthington bought Battle Creek they got 
their lady research director; she worked at Worthington until 
she was quite elderly. Boyer visited her in her lab at Battle 
Creek several times (p. 119-20. Note: Josephine F. Williams 
was in charge of the lab and product development at Battle 
Creek, where she worked closely with Dr. John H. Kellogg. 
She kept similar positions at Worthington Foods, according 
to Ron McDermott). Henry Ford as a soybean pioneer and 

visionary. The soybean is now America’s No. 2 cash crop 
and also our second largest earner of foreign exchange. “That 
really started from Ford. When we fi rst started in 1931, 
hardly anybody ever heard of the soybean, and Henry Ford’s 
penchant for publicity publicized the soybean... He certainly 
made it popular and made people become aware of it. Today 
it’s darned important.” He should be remembered as the 
“Father of the Soybean.” “I always thought it would be nice 
if they would rebuild the [Soybean] laboratory [in Greenfi eld 
Village] or restore it like it was when we were doing the 
soybean work and give it the real credit that it deserves...” 
(p. 120). After Henry Ford died in 1947 his family wanted 
no part of any of his pet projects. They completely 
eradicated the old Ford company (p. 121). Henry Ford was 
deeply interested in the welfare of American farmers. His 
tractors and Model T were of great use to them (p. 121). 
Origins of Ford’s interest in chemurgy; William Hale and 
Dow Chemical Co. in Midland, Michigan; the fi rst three 
chemurgic conferences in Dearborn, Michigan, in May 1935, 
1936, and 1937 (p. 122-27). Ford and Ruddiman establish 
a complete canning line for good-tasting green soybeans on 
the outskirts of the Ford estate. The equipment was quite 
expensive. When World War II threatened, Ford gave it to 
Michigan State University to teach canning to students. (p. 
129-30). Boyer’s personal impressions of Henry Ford (p. 
128-30). Address: 632 Edgewater Dr. #731, Dunedin, Florida 
33528.

2756. Circle, Sidney J. 1985. History of work with U.S. 
Regional Soybean Industrial Products Laboratory, The 
Northern Regional Research Laboratory, and The Glidden 
Company (Three interviews). Conducted by William 
Shurtleff of Soyfoods Center, Feb. 28, April 6, April 27. 6 p. 
transcript.
• Summary: Dr. Circle started work at the U.S. Regional 
Soybean Industrial Products Laboratory (in Urbana, Illinois) 
in March 1937 as a junior chemist working on soy protein. 
Dr. A.K. Smith, head of the group, hired him. That laboratory 
had groups doing research on at least four different aspects 
of soybeans: The oil group, the protein group, the analytical 
group (run by Dr. Reid Milner), and one other. When most of 
the Lab moved to Peoria, they left only the analytical group 
active in Urbana. In 1942 Dr. Circle moved with his group to 
Peoria, but a month or so later he left and went to work for 
Hiram Walker in Peoria as a research chemist; the company 
planned to diversify into soybeans and soy protein, but it 
never worked out. So in 1945 he transferred to The Glidden 
Co. “to get back into the fi eld that I liked.”
 He began work at Glidden on 1 Aug. 1945 as Head of 
Protein Research under Dr. Percy L. Julian, a brilliant black 
scientist with a PhD–which was very unusual at the time.
 Dr. Circle coined the name “Promine” and initiated the 
product. Initially his job was to improve on Alpha Protein 
and to develop new industrial applications. But management 
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at Glidden was worried. New synthetics, such as modifi ed 
resins, were starting to compete with Alpha Protein and 
casein for use in coatings. One big one was latex, although it 
was not water resistant. At that point, in 1948, he realized the 
future of isolates lay in food applications. So he convinced 
Percy Julian to let him work on edible applications. Not until 
1953-54 was he able to get a pilot plant while still working 
on improving industrial products. The pilot plant was in the 
building next to the lab.
 Glidden made the world’s fi rst non-modifi ed edible soy 
protein isolate. He worked for Glidden and then Central Soya 
until 1958. He worked for Anderson Clayton from 1967; they 
built a plant to make edible isolates in 1971. Address: 404 
Lawndale, Richardson, Texas 75080. Phone: 214-231-4092.

2757. Product Name:  Ice Bean Tofu Flavors (Non-Dairy 
Frozen Dessert) [Soft Serve: Tofu Vanilla, Strawberry, or 
Chocolate].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1985 February.
Ingredients:  Incl. soy protein isolates, fresh soymilk, tofu, 
high fructose corn syrup, honey.
Wt/Vol., Packaging, Price:  Half gallon cartons.
How Stored:  Frozen.
New Product–Documentation:  Talk with Robert Tepper 
of Farm Foods. 1984. March. Soy protein isolates give 
an ice cream that tastes better to most Americans and is 
considerably less expensive than that made from fresh 
soymilk. Farm Foods plans to introduce a product like this 
for institutional markets.
 Poster (8½ by 14 inches, black and white). 1985, 
undated. “Sneak Preview. Opening Soon. Ice Bean’s Tofu 
Flavors... with that sweet, creamy taste you’ll love.” Starting 
Feb. 15th, soft serve in half gallons, 3 fl avors: Tofu vanilla, 
tofu strawberry, and tofu chocolate. Showtime March 1st, 
pints and 3 gallon tubs in 3 fl avors: Tofu vanilla, tofu almond 
fudge, and tofu strawberry. Open April 1st, pints and 3 gallon 
tubs, in 4 more fl avors: Tofu wildberry, tofu banana pecan, 
tofu rum raisin, and tofu peanut butter. New novelties by 
May 1st: Sandwiches, fudgsicles, creamsicles. “Ice Bean’s 
original 8 fl avors, made with soymilk and honey, remain 
unchanged.” Address: Farm Foods, 632 Radcliffe Ave., 
Pacifi c Palisades, CA 90272. Phone: 213-459-9251. Note: 
This was the residence of Robert Tepper, vice president/sales 
for Farm Foods.
 Shurtleff and Aoyagi. 1985. Tofutti and Other Soy 
Ice Creams. (p. 79-80). “Even good old, honest Ice Bean, 
the healthful granddaddy of natural foods ice creams was 
affected by Tofutti. First, Tofutti helped Ice Bean sales by 
expanding the market. More important, it led to the creation 
of a new line of Ice Beans and a new style of promotion. 
Since 1982 Farm Foods had been experimenting with the 

use of isolated soy proteins to replace soymilk in their Ice 
Bean. But the natural/health foods market was suspicious of 
isolates. In November 1984 Farm Foods began to test market 
a mainstream non-dairy ice cream in 3-gallon tubs to dipping 
stores in Southern California and Ohio. It contained isolates, 
fresh soymilk and tofu, and was sweetened by mixture of 
fructose (high fructose corn syrup) and honey. The line was 
billed as ‘Ice Bean’s Tofu Flavors.’ A vanilla fl avor, for 
example, would be called Tofu Vanilla. Tofu fl avors? What 
could that possibly mean... unless it was a way of implying 
that the new products contained a signifi cant amount of tofu, 
without actually saying that they did.”
 Spot in Natural Foods Merchandiser. 1985. Sept. p. 76. 
Made with a creamy tofu base and sweetened with fructose, 
in half gallon cartons. A photo shows the carton.

2758. Product Name:  Granose Soya-Franks: Vegetarian 
Soya-Sausages.
Manufacturer’s Name:  Granose Foods Ltd. (Distributor). 
Made in West Germany by DE-VAU-GE.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1985 February.
Ingredients:  Water, vegetable oils, onions, egg protein, 
wheat protein, soya protein, spices, seasonings, salt, gelling 
agent (guar gum, carob gum), wheat fl our, glucose, apples, 
smoke fl avour, oat-fl akes, breadcrumbs, herbs, milk protein, 
soya sauce.
Wt/Vol., Packaging, Price:  200 gm cellophane wrapped 
pack. Retails for £1.06.
How Stored:  Refrigerated or frozen.
Nutrition:  Per 100 gm.: Calories 272.
New Product–Documentation:  Food Report (Lehmann). 
1985. Feb. The company says that these are just the fi rst of 
some 20 new products planned for introduction this year.
 Form fi lled out by Granose Foods Ltd. 1990. June 
13. States that the product, made by DE-VAU-GE, was 
introduced in Feb. 1985.
 Label sent by Granose. 1990. July 11. 2 by 5.5 inches. 
Red, brown, green, yellow, and black on white.

2759. Product Name:  Granose Chicken Style Curry.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1985 February.
Wt/Vol., Packaging, Price:  425 gm can for £0.89.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1985. Feb.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
Feb. 1985.
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2760. Honer, Clem. 1985. Keeping up with soy technology: 
Why soy protein isolates offer unique opportunities for 
dairies in fl uid products and frozen desserts. Dairy Record. 
Feb. p. 62, 64.
• Summary: “recent research into the manufacture of all 
soy-based products using soy protein isolates has opened 
new opportunities for the small- to medium-volume dairy 
processor...” “Soy-based frozen desserts can be manufactured 
easily in any ice cream plant.” The author explains how.

2761. Langley-Danysz, Pernette. 1985. L’entrée discrète du 
soja en Europe [The discreet / cautious entry of soya into 
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb. 
[Fre]
• Summary: An illustration on the cover shows an American 
cowboy-like man, wearing a cowboy hat and cowboy boots, 
smoking a cigarette, and carrying a briefcase on which is 
written ASA. He appears to be emerging from a garbage 
can labeled “soya” and from his briefcase are fl ying several 
cartons of soymilk. The article begins: “Two soy products, 
milk and tofu, were at the center of a conference organized 
in September 1984 at Amsterdam [Netherlands] by the 
American Soybean Association (ASA).”
 Gives data on the chemical composition and nutritive 
value of soy beverages, soymilks, and tofu. Discusses 
the products recently introduced in Europe. Consumption 
of soy products in the E.E.C., principally as soy protein 
concentrates or isolates, has never exceeded 40,000 tonnes/
year. Consumption of traditional East Asian soyfoods such as 
tempeh, miso, sufu, and soy sauce, is still low in Europe, but 
consumption of tofu and soymilk is growing signifi cantly. 
Nutritional composition of cow’s milk and soymilk are 
compared, and various commercial soy products are 
discussed.
 Soy ice creams (including Ice Bean and Tofutti) are 
discussed in detail on page 19, col. 1. The pioneer of these 
soy ice creams (ces ice cream au soja), named Ice Bean, was 
developed by Farm Foods in Tennessee. Today there are a 
dozen other brands of tofu ice cream (glaces au tofu). One of 
these ice creames (ces crèmes glacées), Tofutti, made by the 
company Tofu Time and presented at SIAL in 1984, took the 
fi rst place last fall on the hit parade of dairy products from 
the United States.”
 Note: This is the earliest published French-language 
document seen (Sept. 2013) that mentions soy ice cream 
which it calls ice cream au soja, or glaces au tofu, or crèmes 
glacées.
 Photos show the following products, each in a Tetra Brik 
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk 
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya 
Bean Drink, Alpro Soya Drink. Address: France.

2762. MacDonald, Sandy. 1985. Designer beans: Soybeans 
aren’t stuck down on the farm anymore. High-protein, low-

calorie soyfoods have gone gourmet. New Age Journal 
(Boston, Massachusetts). Feb. p. 53-59. [2 ref]
• Summary: An excellent introduction to soyfoods and 
soyfoods companies in America today. Photos show Chandri 
and Gary Barat of Legume, Akiko Aoyagi and William 
Shurtleff “parents of the soy boom,” and Tom Timmins 
president of Tomsun Foods.
 Note: This is the earliest document seen (April 2011) 
that contains the term “designer beans.” Though this 
interesting term is used in the title of this article, it does not 
appear in the body of the article itself. The author appears 
to mean that the soybean can be made into hundreds of 
“ingenious” and imaginative (often delicious) foods from 
ice cream to lasagna, from burgers to creamy dips and 
dressings–and industrial products, including spun soy protein 
fi bers invented by Robert Boyer, a Ford Motor Company 
employee, and fi rst put to use in the upholstery of Ford 
cars; they were later used to make bacon bits and meat 
alternatives. Address: Brighton, Massachusetts.

2763. Medoff, Marc. 1985. Soy ‘ice cream’ takes some heat. 
Whole Life Times. Jan/Feb. p. 12.
• Summary: The author calls it a “non-dairy junk food.” 
When soyfoods industry leaders found out in late 1983 that 
Tofutti contained no tofu, “they threatened to charge Tofu 
Time with securities fraud. Within a week, Mintz put the 
tofu back into the product. Ironically, when the stock opened 
for trading in early January 1984, the product had tofu in it, 
but the prospectus still refl ected what he had planned to do–
market a stock called Tofu Time, whose product did not.
 “Changing his formula faster than his ingredients labels 
has put Mintz in violation of the federal Food, Drug, and 
Cosmetic Act in the past, and calling a product Tofutti that 
contains so little tofu still raises a question of misbranding.” 
A Photo of the label shows the ingredients, the fi rst of which 
is “Pasteurized tofu dessert mix (Water, high fructose corn 
sweetener, honey soy bean oil, isolated soy protein),...” 
Where is the tofu?

2764. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti & 
other soy ice creams: Non-dairy frozen dessert industry and 
market. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]
• Summary: The fi rst study of the rapidly emerging soy 
ice cream market, based on historical principles. Contents: 
Volume I. 1. Introduction. 2. What are non-dairy frozen 
desserts? Standards, terminology, and labeling laws. 3. 
History of non-dairy frozen desserts. United States and 
Canada (1918–present), History of Tofu Time Inc. and 
Tofutti, East Asia (1936-), Europe (1946-), Third World 
countries (1970-), Australasia and the Middle East.
 Pages 75-92, titled “The Tofutti Era and Tofutti Clones, 
contain histories and descriptions of four categories of 
non-dairy ice cream companies. Within each category, the 
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companies are listed in the sequence that their products 
appeared: (1) Small soyfoods companies: Penguino’s 
Inc. (New York), Green World (Idaho), Garden of Eatin’ 
(California), Soy City Foods (Ontario, Canada), The Soy 
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada), 
Island Spring (Washington state), Evolutionary Foods 
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream 
of the Bean (Illinois). (2) Soyfoods companies that used a 
mixture of tofu or soymilk and soy protein isolates to make 
Tofutti-type products: Brightsong Light Foods (California), 
Farm Foods (Tennessee), White Wave (Colorado). (3) 
Dairy companies (or non-soyfoods companies) that 
launched Tofutti-style products: Presto Food Products 
(California), Colombo, Inc. (Massachusetts), Honey Hill 
Farms (California), Continental Yogurt (California), Gloria 
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods 
Inc. (New York), Parvelle Corp. (New York), Carvel Corp. 
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal 
Riviera Ice Cream Co. (New York). (4) Innovative makers of 
non-dairy frozen desserts that are not soy-based: Olympus 
Industries (Washington, Yodolo), and Imagine Foods 
(Arkansas, Rice Dream).
 4. The soy ice cream industry and market in the U.S. 
and worldwide. 5. Nutritional value of soy ice cream. 
6. Directory of people, organizations, and publications 
connected with non-dairy frozen desserts. 7. Tofu standards 
and soy ice cream. 8. Technical information on soy ice cream 
production. Ingredients and sample ingredient listings; 
Formulas and processing techniques. 9. How to calculate the 
amount of tofu in a tofu ice cream. 10. Bibliography (129 
entries). 11. Index. About The Soyfoods Center.
 Volume II. Documents and Graphics Related to Soy 
Ice Cream. This volume contains early historical and 
current popular articles, product labels, posters, graphics, 
and corporate brochures. A rich source of information for 
marketing and product development, these also document the 
rapid growth of soy ice creams worldwide. The publication is 
not paginated. Contents: 12. Early history (1918-1969). 13. 
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti 
(1980-). 15. Other Soy Ice Creams and General (1976-). 
16. Technical information on soy ice cream production. 
This last section lists ingredients and recipes, and discusses 
regulations, labeling, production processes, and quality 
of soy-based frozen desserts–largely ice cream, but also 
popsicles, sherbets, custards, etc. Fermented or cultured 
soymilks are also discussed briefl y.
 As of Jan. 1998, both volumes are bound as one.
 Note 1. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics for soy ice cream 
by geographical region.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that discusses the etymology of soy ice 
creams and non-dairy frozen desserts.
 Note: The story of “The man who introduced David 

Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not 
appear in this book. The story was not uncovered until Oct. 
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2765. Shurtleff, William; Aoyagi, Akiko. 1985. Brief 
history of Presto Food Products and Mocha Mix (Document 
part). In: Shurtleff and Aoyagi. 1985. Tofutti & Other Soy 
Ice Creams: The Non-Dairy Frozen Dessert Industry and 
Market. Vol. 1. 145 p. See p. 30, 49, 103, 108-09, 113, 117, 
131. [2 ref]
• Summary: Presto Food Products was a pioneer in using 
isolated soy proteins in non-dairy products. Founded in 
June 1936 by Melvin S. Morse in Kansas City, Missouri, 
the company acquired a franchise from the Instant Whip 
Company in Columbus, Ohio to make Instant Whip, an 
aerosol dairy whipped cream. Sold to the restaurant trade, 
this was Presto’s sole product until 1949. In 1937 Morse 
started a second plant in Los Angeles. The years of World 
War II were hard ones, with dairy products in short supply. 
When the price of butterfat skyrocketed right after the war, 
Morse asked Dick Borne, an employee in Los Angeles with 
a background in pharmacy, to develop a line of non-dairy 
products. Borne and Morse started RGB Laboratories in 
Kansas City, Missouri, and Borne set to work. A key early 
innovation was a method (still secret) of reducing soy off-
fl avors. In 1949-50 Presto in Kansas City introduced the 
company’s fi rst non-dairy product, an aerosol whip topping 
sold to the restaurant trade in a returnable pint can. In 1950 
they brought out Mocha Mix Coffee Creamer, America’s 
fi rst such commercial non-dairy cream replacer, and in 1951 
D-Zert Whip Topping. In 1951 Rich Products won a lawsuit 
in California allowing them to sell Rich’s Whip Topping 
in that state; Morse was in the audience at the suit. Shortly 
thereafter Presto/California began to make the same products 
as its Kansas City Division was making. In 1957-58 Presto 
stopped producing dairy products, focusing only on non-
dairy.
 In 1964, after 9 years of R&D by RGB Laboratories, 
Presto Foods launched America’s second commercial soy 
ice cream. Called Affair, it was a delicious product made for 
Presto by Swift & Co. at their kosher supervised ice cream 
plant, using soy protein from Central Soya and coconut fat. 
Targeted primarily to the kosher Jewish market in New York, 
it was kosher pareve and came in chocolate, vanilla, and 
strawberry fl avors. The demand for the product was there 
but Presto had great diffi culty getting it distributed. The ice 
cream distributors wouldn’t touch it and Presto did not have 
their own distribution. So it failed and was withdrawn after 
about a year. In 1965 Presto licensed Nissei Co. in Osaka, 
Japan to make their soy ice cream, which Nissei was still 
doing in 1985, although at some point they changed the 
protein source from isolated soy proteins to casein. It was 
not until 1981 that Presto Foods tried to introduce a frozen 
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dessert again, this time with Mocha Mix Non-Dairy Frozen 
Dessert (Borne 1985, personal communication).
 In 1959 RGB Laboratories had licensed a small 
company named Nutritional Food Industries in Wallington, 
New Jersey, to manufacture Mocha Mix Non-Dairy Creamer 
and D-zert Whip Topping, using a concentrate produced 
by RGB Labs. The company was owned by three men, one 
of whom was named Seymour Heller. The franchise with 
Nutritional Foods did not work out, so RGB Labs bought 
the company in the early 1960s, took it over, and lost a lot 
of money on the deal. Heller signed a fi ve-year non-compete 
agreement. Thereafter, in 1970, he formed a new company, 
Heller Enterprises, and launched a line of similar, competing 
products.
 In October 1981 Presto Food Products of Los Angeles 
introduced Mocha Mix Non-Dairy Frozen Dessert. Now 
one of America’s leading makers of pre-whipped non-dairy 
toppings, Presto also made the popular Mocha Mix Non-
Dairy Creamer, a cream substitute based on soy protein. 
Mocha Mix Non-Dairy Frozen Dessert, which was free of 
milk products and cholesterol, and low in saturated fats, 
was not targeted to the natural food trade since it contained 
a number of artifi cial ingredients. Now Presto had its own 
distribution system and the product’s cholesterol-free, 
polyunsaturated attributes were widely recognized as a 
nutritional plus. It sold well from the outset, primarily in 
supermarkets in California and Arizona; it was the fi rst 
product of its type to become widely available in West 
Coast supers. While the company does not disclose sales or 
production fi gures, and distribution is confi ned to only two 
states, Mocha Mix may well be second only to Tofutti in 
total volume nationwide. Sales are thought to be 2-3 times 
larger than Ice Bean, and are in the millions of dollars per 
year.
 The main soy ingredient in Mocha Mix is isolated soy 
proteins. The price of a hard pack quart of Mocha Mix, 
made in Los Angeles and sold in California supermarkets in 
1984 averaged $1.99, which was twice as expensive as the 
least expensive dairy ice cream, but only 40% as expensive 
as Tofutti. In terms of nutritional composition, Mocha Mix 
was very low in protein (less than 1 gm per 4 fl uid ounce 
serving), and fairly low in fat (7 gm per serving; 48% of 
calories from fat).
 Note: This is the earliest document seen (Jan. 1999) that 
uses the term “cream replacer.”

2766. Shurtleff, William; Aoyagi, Akiko. 1985. Henry Ford’s 
work with soy ice cream and other non-dairy products 
(Document part). In: Shurtleff and Aoyagi. 1985. Tofutti 
& Other Soy Ice Creams: The Non-Dairy Frozen Dessert 
Industry and Market. Vol. 1. 145 p. See p. 17, 20, 23-24.
• Summary: Henry “Ford’s researchers did much of the 
important early work with non-dairy products in America, 
but there was no attempt to commercialize them. In the 

1930s [Robert] Boyer [plus Bob Smith] and co-workers 
made America’s fi rst experimental whip toppings, coffee 
creamer, and most other dairy analogs from soymilk. The 
pioneering work with whip toppings played a key role in the 
future development of soy ice creams. By Aug. 1935 Henry 
Ford was serving soy ice cream for dessert at VIP and press 
luncheons held at the Ford Engineering Laboratory. Until the 
1940s Ford’s tofu ice cream remained an experimental food, 
meant to demonstrate the good taste and versatility of soy. 
When Ford’s soybean researchers fi nally left the Ford Motor 
Co. in the early 1940s, when World War II forced Ford to 
abandon his soybean research, they took what they had 
learned to a number of pioneering companies that launched 
successful products. Thus Ford was the fountainhead 
of commercial soy ice creams in America (R. Boyer 
1981, 1985; Dick Borne 1985; Bob Rich 1985, personal 
communications; Dahlinger 1978).”
 “For a while during World War II, the Ford Motor 
Company, as a result of Henry Ford’s interest in soybean 
products, sold soybean ‘ice cream’ in its cafeterias. All the 
usual milk ingredients of ice cream were replaced by soy 
ingredients” (M.L. Anson 1958, p. 281).
 “Robert E. Rich had owned a milk retail and distribution 
company since 1935. During World War II he was a milk 
order administrator for the War Food Administration in 
Detroit, Michigan. One day in 1943 he heard that Henry 
Ford’s researchers had developed a soymilk plant and were 
producing all the milk they needed for Henry Ford’s hospital 
during this time of milk rationing. Rich visited the Carver 
Laboratory (named after Dr. George Washington Carver) at 
Henry Ford’s Greenfi eld Village in Dearborn (Bob Smith and 
Rex Diamond were top researchers on the project), studied 
the soymilk process, and was impressed. Sales of whipping 
cream were forbidden during the war; Rich began to dream 
of developing a whipped cream made out of “soy cream” 
or soy proteins. In 1944 he founded a company named Rich 
Products Corporation in Buffalo, New York, to make non-
dairy foods. The company’s fi rst product was Rich’s Whip 
Topping, a non-dairy whipped cream, made from isolated 
soy proteins that were produced from soybean fl akes at 
Rich’s plant. It was introduced on 30 March 1945, a little 
more than one year after Delsoy [the fi rst soy-based whipped 
topping] had been introduced... It has grown in popularity 
over the decades and was still a best-seller in 1985.”
 “In the early days, Rich’s got O-U kosher certifi cation. 
By about 1946-47 kosher Jewish catering services in New 
York City (and soon thereafter housewives) had discovered 
that Rich’s Whip Topping, so similar to real whipped cream 
in texture and fl avor, could be used to make a completely 
new type of non-dairy frozen dessert. These were America’s 
fi rst such desserts based on isolated soy proteins. Soon an 
estimated 5-10% of Rich’s sales of whip topping to the 
foodservice market were being used by other companies 
to make non-dairy kosher ice creams. Rich’s followed this 
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lead and in about 1951 unveiled Chil-Zert, the world’s fi rst 
isolate-based commercial non-dairy frozen dessert having a 
registered trademark.”
 In short, Chil-Zert was the world’s fi rst commercial soy 
ice cream. Unfortunately, however, due to various problems, 
Chil-Zert was discontinued in 1952. But by the mid-1980s 
Rich Products was the world’s largest manufacturer of non-
dairy products, with sales of $500 million a year. (Quick 
Frozen Foods 1955, 1975; Rich Products Corp. 1983; Robert 
E. Rich and Robert Boyer 1985, personal communications).

2767. Shurtleff, William; Aoyagi, Akiko. 1985. Brief history 
of Tofu Time and Tofutti (Document part). In: Shurtleff and 
Aoyagi. 1985. Tofutti & Other Soy Ice Creams: The Non-
Dairy Frozen Dessert Industry and Market. Vol. 1. 145 p. See 
p. 53-74.
• Summary: Who would ever have thought (even 
dreamed) that a product marketed as tofu ice cream would 
revolutionize both the ice cream and the soyfoods markets 
in America. Tofutti had humble beginnings. The creator 
of Tofutti, David Mintz was born on 8 June 1931, into an 
orthodox Jewish family. He went to high school in Brooklyn 
(at the Yeshiva Torah Vadath), then on to Brooklyn College, 
where he took general education. Since childhood he had 
had an entrepreneurial spirit, so he decided to go into the 
business of making mink furs and garments. In 1955-56, 
to provide work when the fur business was slow, he and 
his wife, Ethyl, bought an 18-cottage bungalow colony 
in Mountaindale, New York, in the wilds of the Catskill 
Mountains. They rented out cabins in the summer and David 
began a tiny takeout kosher deli, his fi rst experience with 
cooking. During the quiet winter season the couple would 
make fur garments in the bosom of nature.
 Then in 1962, pursuing their growing interest in 
cooking, David and Ethyl bought a store at 1040 Third 
Avenue (between 61st and 62d streets, near Bloomingdale’s) 
on Manhattan’s chic Upper East Side. It had formerly been 
a butcher shop. There they established Mintz’s Caterers Inc. 
Most of the business was over-the-counter take-home kosher 
foods, but they also did catering. Over the next decade they 
opened two other nice restaurants, but eventually closed 
them when they found it too taxing to run all three. In 1973 
the original location was renamed Mintz’s Buffet to match 
the expanded menu. The gourmet takeout operation still 
specialized in glatt (really, truly, or strictly) kosher cookery 
and catering. The Jewish dietary laws, which prohibited 
the serving of meat and dairy products at the same meal, 
served as a creative force behind Mintz’s cuisine. But they 
also were a limiting force: One couldn’t serve sour cream on 
beef stroganoff, nor milk and cheese in quiche. Generations 
of kosher cooks had resigned themselves to live with these 
limitations.
 Mintz fi rst learned about tofu in about 1976-78 [actually 
summer of 1979]. As he recalled: “One day a Jewish hippie 

from a small town somewhere (he lived on the upper West 
Side in New York) came in and asked me for a job. He said 
“Look, I’m familiar with tofu.’ I said “What’s tofu.’ He said, 
“It’s made from soybeans; you can make lots of nice things 
with it.’ I said “I’m sorry, I’ve got no position for you.’ But 
he wouldn’t leave. He just kept smiling and saying “Look, 
I’m telling you, I’ve got something you’d be able to use.’ 
I threw him out but he just kept coming back and bugging 
me. I’ve always tried to keep an open mind, so fi nally I 
said, “Well, maybe he’s right. Maybe he has something here 
I should know about.’ Then he showed me some articles 
about tofu and I got interested. I started reading about it. 
One day he brought me some tofu and said I could buy it in 
Chinatown. So I went there and fi nally located a tofu shop 
down in a basement. No one spoke English and I spoke no 
Chinese. I think they were afraid I was an inspector. But 
when I said I wanted some tofu, and after they fi nally fi gured 
out I meant doufu, they relaxed and I bought my fi rst tofu. 
Soon after that I bought The Book of Tofu. It was my Bible” 
(1985, personal communication).
 Mintz started using tofu in natural food recipes quite 
unlike those served in his deli: wheat germ pie, tabbouleh, 
sweet & sour sauce with tofu, zucchini loaf and the like. The 
hippie would stop by every now and then for taste testing 
and suggestions. When he really liked something, Mintz 
fi gured it was okay. When Mintz discovered the myriad 
forms tofu could take, he began adding it to his favorite deli 
recipes. Beef Stroganoff with tofu sour cream turned out 
beautifully. It soon became a favorite of the house; customers 
asked Mintz if he had changed his religion. Next came 
non-dairy quiches, and all kinds of vegetable dishes. The 
shackles of centuries had been shattered. Soon David and 
his wife, both devout Orthodox Jews, were overjoyed with 
their discoveries. They began to develop a number of tofu-
based non-dairy recipes for use both in their deli and their 
catering service at bar mitzvahs and weddings. But to sane 
established kosher customers tofu was just a bit too foreign. 
So Mintz started an in-store education program. He displayed 
a cake of tofu on a plate and developed a little poster titled 
“What is Tofu?” (Londin 1981; Sass 1981; Starr Securities 
1983; Mintz 1984, 1985, personal communications).
 In August 1980 Sylvia Porter, in her widely syndicated 
column, wrote the earliest known article on Mintz’s work 
with tofu. In it he exclaimed: “I’ve got tofu fever... It’s a 
food of the future, a miracle food. We’re using it in almost 
everything-a Caesar dressing, noodle charlotte, even in 
fresh fruit salad-and people are so glad because they can 
eat these foods now whereas they couldn’t before because 
they weren’t kosher or because of their low-fat, low-sodium 
diets.” In addition to tofu sour cream on beef stroganoff, and 
tofu quiches, Mintz was now also making non-dairy tofu 
cheesecakes and muffi ns.
 In September 1980 Richard Leviton wrote the second 
article on Mintz and tofu, for In Business magazine. New 
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tofu items included creamy tofu sauces and vegetable-egg 
souffl es with tofu. No mention was made in either article of 
tofu ice cream.
 1981 was a landmark year for Mintz’s Buffet, the year 
David began development of a tofu-based non-dairy frozen 
dessert. In January new tofu products included tofu spinach 
pies, and tofu egg rolls. Chocolate cream and banana cream 
tofu pies were scheduled to be added to the menu shortly 
(Jewish Times 1981). David had begun to get requests for 
frozen tofu desserts. He so disliked the taste of the other 
commercial non-dairy ice creams he had sampled, that he 
refused to carry them. So he began to experiment-trial and 
error style. As Mintz recalls: “It became an obsession. I 
couldn’t use the kitchen during the day because we were 
too busy cooking. So around 7 or 8 o’clock, when the 
crew was fi nishing cleanup and preparing to leave the deli, 
I’d announce “Okay, it’s Tofu Time.’ Then I’d start my 
work with tofu, absorbed in the kitchen until 4 o’clock the 
next morning, when the chef came back. That’s how our 
company, “Tofu Time,” later got its name. People thought I 
was off my rocker. But I wanted a frozen dessert containing 
tofu... I guess because it had never been done before” (1984, 
personal communication).
 In a Cuisinart food processor Mintz would blend tofu 
and soymilk (now delivered fresh daily in bulk from K. 
Tanaka & Co.) with eggs (a natural emulsifi er) to make a 
base. In a 60-gallon Hobart Mixer he’d blend the remaining 
ingredients into the base: pure wildfl ower and alfalfa honey, 
soy oil, isolated soy protein, natural essences of fresh fruit 
(apples, fi gs, or raisins), sea salt, vegetable gums, miso, 
and fl avorings. The mix was then pasteurized in a steam 
kettle, cooled quickly in a freezer, then run through a 
soft-serve machine. The next morning he’d get taste-test 
feedback from employees and customers. Inspectors from 
the Division of Dairy Control, New York State Department 
of Agriculture, fl ipped when they saw the product. Miso and 
natural essences were unknowns which had to go, as did the 
product’s fi rst name, Tofu Ice Kreme. Mintz got his fi rst gray 
hairs with these inspectors.
 By June, Mintz was producing the world’s fi rst 
commercial tofu ice creams, now called Tofu Time Non-
Dairy Frozen Dessert. His fi rst fl avor was (believe it or 
not) carrot-raisin. The idea was based on an ethnic dish 
called Tzimins, which consists of minced carrots, raisins, 
pineapple, apples, honey, and lemon, and is served like 
cranberries with chicken or duck. Mintz and his employees 
liked it, but it bombed with the regular clientele–a bit weird. 
Mintz backed off and returned to All-American basics: 
chocolate and vanilla. These were a hit. They swirled thickly 
from the soft serve machine at his deli, rich, fresh, and 
overfl owing with healthfulness. A Japanese girl employee sat 
outside at a little table on the sidewalk and “gave out tons of 
free samples.” Mintz reported that his customers “couldn’t 
believe they were eating something that was non-dairy.” 

New fl avors included vanilla, walnut, maple-walnut, peach, 
apple, apricot-rum, and peanut butter-chocolate. A 4-ounce 
serving was reported to contain only 82 calories, or about 
one-third as much as regular dairy ice cream. Production was 
275 gallons a week. Mintz was in love with the amazingly 
versatile stuff. As he exclaimed to a reporter in June 1981: “I 
dream about it. It’s a miracle food I never expected to see. I 
have to learn how to harness it” (Murray 1981; Londin 1981; 
Cook 1983). But the product needed a name. A fi rst idea was 
“nice,” clearly sprung from a consciousness imbued with the 
tradition of water ices. But this new product was different. 
Mintz offered a $500 reward to any student at nearby Hunter 
College who came up with a name that he accepted. Many 
ideas but nothing great. Then early one morning, at 3:00, 
Mintz was playing with names when all of a sudden the 
name Tofutti came to him. Eureka! The original graphics had 
an ice cream cone forming the terminal “i” with the scoop 
forming the dot.
 “One day a man named Rudy Frank from American 
Whip, an expert on ice cream and their machines, came in 
to Mintz’s Buffet and after trying Tofutti gave Mintz his 
seasoned, professional advice. “I’ve been in this business 
all my life, Dave, and I want to tell you that you’re sitting 
on a multi, multi million dollar product. The formula is fi ne. 
Freeze it and go out and market it now.” But Mintz just kept 
working on the formula.” Continued–in the book which is 
available free online. Address: Lafayette, California.

2768. Gunther, J. Kenneth. 1985. History of Gunther 
Products (Interview). Conducted by William Shurtleff of 
Soyfoods Center, March 7. 3 p. transcript. [3 ref]
• Summary: Gunther Products Inc. was founded by J. 
Kenneth Gunther in 1949. He received a degree in biological 
chemistry at the University of Illinois in 1946, then worked 
briefl y as a researcher at Swift & Co. in Chicago. In 
September 1944 he was offered a job by Central Soya Co. as 
director of their Central Research Laboratory; there he began 
his fi rst research work with soy proteins.
 Before he arrived, Central Soya had done work on 
developing a whipping agent from soy proteins. They hired 
an egg albumen expert from Armour & Co. named John 
R. (“Ray”) Turner to sell the product, but it didn’t sell 
well because of its poor quality. Though not trained as a 
researcher, Turner was nevertheless technically inclined and 
very curious. He did some experimental work to improve 
the product and made several key discoveries, including the 
fi rst successful use of enzyme hydrolysis of proteins with 
pepsin to make a whipping agent. In May and October of 
1945 Turner applied for patents on his inventions; these 
were granted in 1949 and 1950 (U.S. Patent 2,489,208 and 
2,520,581). In June 1946 Turner wrote an article in The 
Manufacturing Confectioner about “soy albumen,”which had 
come into demand as a result of scarcities during World War 
II.
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 At Central Soya Ken Gunther also conducted research 
on whipping proteins made from soy protein. There he and 
Louis Sair improved on Turner’s original, landmark patent 
invention. Like Turner, they hydrolyzed the soy proteins 
with pepsin, but they also separated and removed much of 
the insoluble protein from the solubles and added a little 
sodium chloride, giving a more concentrated whipping agent 
with greater whipping strength. On 6 June 1947 Raymond S. 
Burnett and James K. Gunther applied for a U.S. patent on 
this improved process for making soy albumen. The patent 
(No. 2,489,173) was granted on 22 Nov. 1949–before either 
of Turner’s patents were granted!
 Whipping agents and whip toppings are very different 
soy-based products. The whip toppings, such as Delsoy or 
Rich’s Whip Topping, had a high fat and moisture content 
(about 35% fat, 55% water, and 10% sugar), and were used 
in place of whipping cream; they used a small amount of 
sodium proteinate that was not enzyme modifi ed. Whipping 
agents or “soy albumen” type products, by contrast contained 
no fat, were modifi ed (hydrolyzed) with enzymes, and were 
used in place of egg whites.
 In the late 1940s Central Soya’s founder, D.W. 
McMillen, forecast a huge depression. In early 1949 he fi red 
most of his research staff, including Gunther. The outbreak 
of the Korean War in mid-1950 revived the U.S. economy so 
that McMillen’s predicted depression was aborted.
 In the summer of 1949 Ken Gunther founded Gunther 
Products in his home town of Galesburg, Illinois, where 
his family still lived and owned property. He purchased an 
exclusive license from Central Soya to manufacture enzyme-
modifi ed non-fat isolates under their patent. He paid license 
fees of 4% on sales for the next 14 years. Gunther Products 
bought food-grade soybean fl akes (containing about 50% 
protein, also used in making soy fl our) from A.E. Staley Mfg. 
Co. and from ADM. The main uses of Gunther’s whipping 
proteins were in confectionery products, especially nougat-
like or marshmallow-like nougat candies. The maker of Mars 
Candy Bars was one big customer. Most of the rest was used 
in icings and as an ingredient in a sponge cake mix (which 
sold very well in Australia). Lever Brothers was interested in 
Gunther’s products for 2-3 years.
 In 1969 Gunther Products was sold to the A.E. Staley 
Manufacturing Co. Ken Gunther, who was 62 years old at the 
time, needed $750,000 to expand his plants to meet demand 
and Staley was very interested in getting into this kind of soy 
protein business. Before that time Staley had done almost 
no research on soy protein foods in their huge laboratories–
except for a little work on soy fl our during World War II. 
Ken stayed on to run the business (which continued to be 
very successful), retiring in about 1973. Address: Gunther 
Products, 701 W. 6th St., Galesburg, Illinois 61401. Phone: 
309-342-0119.

2769. Meyer, Edwin W. 1985. History of work with The 

Glidden Company (Interview). Conducted by William 
Shurtleff of Soyfoods Center, March 8. 5 p. transcript.
• Summary: A far-ranging interview on the history of The 
Glidden Co. and Central Soya.
 Ed began working for Glidden in Aug. 1936. The work 
with soy proteins were just starting. He was invited to join 
the group by Dr. Percy Julian whom he had previously done 
some studies with at DePauw University in Greencastle, 
Indiana. Julian was a very famous Negro chemist. At 
DePauw, because of the very different role of blacks in 
society, they couldn’t put him on the staff, so he was a 
research associate and did fi ne research in alkaloid chemistry. 
In late 1935 things heated up for blacks at DePauw so 
they thought it best if he moved on, even though it was a 
Methodist Episcopal School. He went to Glidden.
 Dean Lewis of the Paper Institute in Appleton, 
Wisconsin, found Julian. Glidden had become interested in 
isolating soy proteins for industrial purposes in about 1933, 
when they had some pilot plant studies going in Cleveland, 
their home base. Glidden got into soy through paints.
 The Glidden Co. was founded in the early 1900s or late 
1800s as a paint and varnish company; initially there was no 
connection with soy. It was a family owned concern. Adrian 
Joyce Sr., treasurer of the Sherwin-Williams paint company 
in the 1920s. He was an entrepreneur. He and several friends 
decided to go it on their own. The old-line Glidden family 
was selling their small paint and varnish company in Detroit. 
His investing group bought the company in about the 1920s. 
He got interested in soybeans because casein was the base 
for water-based paints in those early days, and vegetable oils 
were used quite extensively in paints, before resins took over 
the paint industry.
 Joyce went to Europe and in Germany learned more 
about soybean processing. He saw the applications for 
Glidden. So in about 1933 Joyce and co-workers began 
to to do some experimentation in Cleveland on isolating 
soy proteins for use in paints. Glidden had a paint plant 
in Chicago on LeClaire Ave. Joyce decided to put up a 
commercial soybean crushing plant on the property adjacent 
to the paint plant at 1825 N. Laramie. They did this in 1934, 
a combined solvent-expeller plant, with a double Hildebrandt 
unit from Germany. The capacity was about 500 US tons 
a day. At the same time, in 1934, they installed a full-scale 
protein isolation plant for industrial purposes. Both went 
into operation in early 1935. That was the fi rst isolate plant 
in America. But in October 1935 the solvent extraction plant 
blew up, and also leveled the soy protein isolation plant 
next door. It was a disaster. They boldly rebuilt the crushing 
plant with new Hildebrandt units (not larger) plus a bank of 
Anderson expellers (“expellers” is an Anderson trade name) 
but at that time they did not build a new protein isolation 
plant, just a pilot plant, which was in operation by 1936. It 
stayed as a pilot plant for several years.
 Percy Julian and Ed Meyer both arrived in August 1936. 
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Julian took over as Director of Research of Glidden’s Soya 
Products Division. The fi rst director of the Soya Products 
Division was Eric Wahlforss, a Finn. He was let go at the 
time and returned to Finland. Percy’s task was to improve 
the isolated soy protein then being made in Glidden’s pilot 
plant. They were working with the Paper Institute on using 
soy protein as a sizing and coating adhesive for paper. Paint 
was now of secondary interest. This expanded the horizons 
of industrial isolates. Julian, with his skeleton research force, 
Bernard Malter, Meyer, Donald Payne (chemical engineer 
from Purdue), began working to improve isolate quality 
in 1936. In late 1937 they began to build a commercial 
industrial isolate plant based upon new research fi ndings. 
It went into operation in late 1938. George Walker was the 
chemical engineer in charge of the pilot plant; the plant 
manager was George Brett. The principal uses were paper 
coating and paper sizing. Research continued on using the 
isolates in water-based paints. In about 1937 Julian hired a 
young PhD out of Northwestern named E.B. Oberg. He came 
from the U.S. Gypsum Co. that had been making water-
based paints. Julian was head of research until 1953.
 In 1938 Meyer switched over to head the research effort 
on soy phosphatides (lecithin), reporting to Julian, but with 
his pay coming from Joe Eichberg of the American Lecithin 
Company. Glidden had a German lecithin plant put in along 
with the solvent extraction plant, making natural grades, 
containing 30-40% soy oil (as opposed to refi ned, oil-free 
grades). It was in place when Meyer arrived. In 6 months 
he got an assistant. In 1938 Meyer started the research on 
granular phosphatides (lecithin) that are very popular today 
in the health food market. They were selling food grade 
lecithin, containing oil, through American Lecithin Co. The 
lecithin was sold mostly to the confection trade as viscosity 
modifi ers to chocolates, plasticizers to chewing gum, and 
cocoa-butter lecithin with oil-free lecithin was used in the 
confection trade as a viscosity modifi er for chocolates. 
Meyer continued working on the granular isolates until 
he left to return to graduate school at Northwestern in 
September 1940. The project was the turned over to Herbert 
T. Iveson, a young man from the University of Illinois, who 
developed commercial granular lecithin in the early 1940s.
 Glidden was defi nitely the fi rst US company to have 
granular lecithin on the market. (Probably the fi rst US 
commercial lecithin, non-granular, was made by ADM 
at their old solvent extraction plant on Blackhawk St. in 
Chicago). American Lecithin had contracts with ADM, 
Glidden, and Hansa Muehle (which supplied information). 
[When Meyer returned to Glidden after graduate school, he 
worked with the fi ne chemicals crew on sterols, etc.]
 Earliest food grade isolates in the USA. They were made 
by Glidden on a very small basis, using industrial grade 
isolates cleaned up and enzyme modifi ed. It was enzyme 
modifi ed and sold as a whipping agent into confections. The 
volume was very small. Meyer worked with Bernie Malter 

on this in the late 1930s. They fi ne-ground the industrial 
isolate and simply mixed it with papain enzyme. A key 
man in moving forward this modifi ed isolate work was 
Mr. Art Levinson, then sales manager of the soy products 
division. Ed thinks Glidden conceived the idea of enzyme 
modifi cation of isolates. Central Soya started research on 
enzyme modifi ed isolates in the early 1940s and their work, 
especially that of Ken Gunther, improved on that of Glidden. 
The fi rst patent on an enzyme modifi ed isolate may have 
been by Levinson and A.G. Engstrom. Applied in late 1930s 
and granted in mid-1940s.
 Note: See U.S. Patent 2,381,407. Issued 1945 Aug. 7. 4 
p. Application fi led 31 July 1940.
 Later, in the late 1940s, Glidden made non-enzyme 
modifi ed isolates at a small pilot plant.
 Overview of 1930s. Main contributions: 1. The 
pioneering of soybean solvent extraction along with ADM. 2. 
Development of the concept of protein isolation of soybeans 
(separating a commercial purifi ed protein from the soybean). 
Key isolate people were W.J. O’Brien, Vice President of 
R&D in Cleveland. He was the VP responsible for the Soya 
Products Division. Percy Julian, Roy Brett, etc. reported to 
him. Also Adrian Joyce was a key driving force. O’Brien was 
an executor in a sense. The paint fi eld was their prime money 
maker. Within this was Glidden’s fi rsts with commercial and 
small-scale edible soy isolates.
 The Soya Products Div. was founded when they built 
the plants in 1934-35. The Glidden Co. bought the famous 
Cone and Brown Patents from I.F. Laucks, Co. Laucks was 
importing Manchurian soybean cake and grinding it up for 
use in plywood glues. Laucks sponsored the work of Cone 
and Brown on isolation of proteins. This was pioneering 
research. Cone and Brown he thinks were Laucks employees, 
not employed by Glidden. Residuals of I.F. Laucks still exist 
today.
 Glidden’s major contributions during 1940s. 1. 
Development of granular phosphatides to a commercial 
scale, and marketing of them to the dietary food industry. 
First sold in about 1942-43 to certain health food outlets = 
dietary outlets. Not used in other food products. 2. During 
the War Years industrial isolates came into their own, the 
process had been well established, so researchers were 
exploring other avenues. 3. Major contributions were 
minimized by the war effort. All of the protein after America 
entered the war was requisitioned by the Navy. It became the 
base for the “bean soup” fi re extinguishing foam. All Glidden 
protein went into that. Prior to this National Foam Systems 
(NFS) used scrap leather, hoofs, horns, hides to make fi re 
extinguishing foam; it was digested and boiled vigorously 
with calcium hydroxide. Glidden sold isolated soy protein 
to NFS for this industrial use. On board a ship they would 
pump air into the liquid bean soup and it would foam to 
plaster burning ships, etc. This demand dried up after the 
war. The major thrust of Glidden’s industrial plant then went 
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back to the paper industry. Continued. Address: 1701 N. 
Sayre Ave., Chicago, Illinois 60635. Phone: 312-637-0936.

2770. Meyer, Edwin W. 1985. History of work with The 
Glidden Company (Interview) (Continued–Document part 
II). Conducted by William Shurtleff of Soyfoods Center, 
March 8. 5 p. transcript.
• Summary: Continued: 4. In 1945, to add another chapter, 
Percy Julian hired Sidney J. Circle, who was put in charge of 
protein R&D. Under his direction a major effort was made 
to exploit the edible proteins. Before that it had been just 
drifting along. During the late 1940s a viable process was 
developed for making an edible product. Circle deserves 
credit for advances made. Tim Anson worked for Lever 
Brothers. Had been at the Rockefeller Inst. and made a name 
for himself in protein chemistry. He was interested in edible 
proteins and in the forefront of making meat analogs. Circle 
had set up a pilot plant and Glidden sold Lever Bros most of 
their material; it was used for test purposes. Not much came 
of it, except Anson patents, assigned to Unilever. Glidden’s 
work continued into the early 1950s. Uses of those edible 
isolates was all at a laboratory stage. Ask Circle if any were 
sold.
 Ed Wilhelm, a chemical engineer, came in in 1938. He 
could be a good information source. He lives in Florida.
 Glidden began to realize in the mid-1950s that they were 
not going to succeed in the soy processing business unless 
they invested a lot more money. The soybean business had 
been growing. The meal had became a principal ingredient 
in mixed feeds. But Glidden realized that they could get a 
higher return on their investment if they spent their money 
to build company-owned paint stores. They had a big paint 
operation throughout this whole period, and still do. Ed does 
not know what percent of total sales the soy operations were.
 Question: Was the whole Chicago plant called the Soya 
Protein Division or was that just a part of the plant?
 They still do a big paint business as part of the SCM 
Corporation (Smith Corona Marchant). So Glidden tried to 
sell the business in about 1955. They contacted Central Soya 
he thinks and Central Soya turned it down. Willard Lighter 
was vice president of the Chemurgy Div. in the early 1950s. 
He pushed for commercialization of edible isolates. Glidden 
had a solvent plant and the peripheral works plus a feed mill 
down in Indianapolis, Indiana. They decided that they were 
going to build a big commercial isolate plant there. It was 
designed and they began to put up the structural steel work 
in 1956-57. They had learned how to handle the sewage 
effl uent, a key factor. All this time they were trying to sell 
the Chemurgy Division. Then they lowered their price and 
Central bought it in 1958, then took over in Aug. 1958.
 Lighter was transferred to Cleveland as Executive vice 
president for Glidden. Richard Wesley was going to stay 
on with Central Soya. Wesley asked Meyer to stay on as 
Director of Research of the Central Soya Chemurgy Div. 

Central Soya scrapped the Indianapolis plant and rebuilt 
from scratch. Ed invites me to call back. He still consults for 
Central Soya.
 In fact, Central Soya pioneered the dehulled, so-called 
50% soybean meal, which is now 49%. This made possible 
the feeding of poultry, since poultry can’t stand the fi ber in 
a 44% meal. This expanded the horizons of feeding soybean 
meal tremendously. They had also done some soy fl our and 
enzyme modifi ed soy proteins, a process still in use today.
 Glidden’s fi rst large scale production of soy isolates 
began in 1958, not 1957. Moreover Central Soya did not give 
the $1 million to Dale Johnson, but they did invest it in the 
plant. Waldo exaggerates a bit. They gave the $1 million to 
the whole organization; they encouraged everyone to stay.
 Percy Julian left because Glidden had not had a very 
profi table history in the fi ne chemical area, so they wanted to 
give it up. He left in 1953. The fi ne chemical group, became 
a central/simple organic laboratory. That lasted from 1953-
58.
 Central Soya bought Glidden in July 1958. In the 
early 1950s Glidden changed the name of its Soya Product 
Division to the Chemurgy Division. Central Soya did not 
have a chemurgy division.
 In 1949 Central Soya closed out all their edible work 
and cleaned house. “I knew the guy who was responsible for 
helping to clean the house.” They too had not done well in 
the edible fi eld. E.B. Oberg was one of their early directors, 
he left Glidden in 1938 for Central Soya, then from there 
he went to Carnation; Ken Gunther was the last director. 
Address: 1701 N. Sayre Ave., Chicago, Illinois 60635. 
Phone: 312-637-0936.

2771. Oberg, E.B. 1985. History of work with The Glidden 
Company (Interview). Conducted by William Shurtleff of 
Soyfoods Center, March 12. 1 p. transcript.
• Summary: Oberg worked for Glidden from 1937-39, for 
Central Soya from 1939-43, then for Carnation from 1943 
on. He was director of research at Carnation, but did not do a 
lot of work with soy at Carnation.
 Glidden developed Soya Whip–an edible enzyme-
modifi ed isolate used to replace egg whites mostly in 
confections. To make Soya Whip, isoelectric precipitated soy 
protein was neutralized with alkali to a pH of 7. Add papain 
(pronounced puh-PAI-un), a proteolytic enzyme, to the slurry 
in an amount equal in weight to 1% of the weight of the 
isolate. Allow the mixture to stand at 120ºF until hydrolysis 
is fi nished. Then dry it. He can’t recall the names of the 
companies that bought it. Ed does not think any patents were 
issued on Soya Whip. Why?
 Soya Whip was a substitute for egg whites but not 
for whip cream. It was sold to candy manufacturers. One 
objection to it was that, compared to egg whites, it was not 
denatured by heat. If you put it on as a topping for a cream 
pie and baked it, it would collapse and melt, rather than set 
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up nice and fl uffy like egg whites. But it worked well in 
candies as a whipping agent. Kruger was in charge of the 
sales. He does not know who invented or developed it, but he 
is quite sure it was not Percy Julian. It was quite a successful 
product for a long time.
 Glidden also made an enzyme industrial isolate for 
enrobing fi bers (it was not named Prosize). So Glidden made 
two enzyme-modifi ed products.
 Oberg told Ed Meyer of Central Soya that Meyer should 
write a history of The Glidden Co. “I have so much faith in 
Ed Meyer. He is a terrifi c guy.”
 Ed got 4 patents with Percy Julian while he was there. 
One of Julian’s patents was on the use of soy isolates in a 
fi re extinguishing foam. Alpha Protein was an isoelectric 
product. He has some old documents too. Address: 11228 
Village 11, Camarillo, California 93010, or Oberg Foods Co., 
1201 Broadway, Suite 203, Quincy, Illinois 62301. Phone: 
805-484-3542 or 217-224-8010.

2772. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
Gunther Products. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 4 p. March 12. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A history of the company can be found at http://
www.soyinfocenter.com/HSS/gunther_products.php.
 Contents: Introduction/summary. The early years to 
1949: Ken Gunther’s 1936 degree, then to Swift & Co., then 
to Central Soya in Sept. 1944, previous work by Ray Turner 
and patents, improvements by Gunther and Sair in early 
1950s, Central Soya discontinues soy protein operations in 
1949, Ken Gunther (summer 1949) starts Gunther Products 
in Galesburg, Illinois, the two types of whipped products 
(whipping cream analogs and egg albumen analogs; Gunther 
made only the latter, which contained no fat and were 
enzyme modifi ed).
 The 1950s: The key patent, competition from Lenderlink 
in the Netherlands, main uses of products. The 1960s: 
Decides to sell the company in the late 1960s to Lenderlink 
or Staley, 1969 sells to Staley, stays on to manage, retires in 
1973. Address: Lafayette, California. Phone: 415-283-2991.

2773. Meyer, Edwin W. 1985. History of work with The 
Glidden Company (Interview). Conducted by William 
Shurtleff of Soyfoods Center, March 13. 3 p. transcript.
• Summary: A far-ranging interview on the history of The 
Glidden Company, this is a follow-up to the interview on 
March 8.
 Ask Sid Circle for Burnett’s nearby address.
 Spencer Kellogg: One guy (Ed is trying to remember his 
name) worked for Central Soya for a while, fi rst in sales then 
in quality control. ADM purchased Spencer Kellogg plants in 
Decatur and Central Soya purchased their Bellevue plant.
 Procter & Gamble: Their work with soy isolates was out 
of their Buckeye Cotton Division, for processing cottonseed 

used in their shortening. They had a plant in Louisville, and 
they made some industrial protein. For a short while they 
used it in Spic & Span as a fi lm former–but not before 1935, 
probably after 1943. In the late 1930s might have been doing 
something.
 1937 vs. 1935 and the introduction of soy isolate. Why 
he choose 1938. 1. They want to forget the solvent extraction 
plant explosion disaster in Oct. 1935 in Chicago. 2. The 
material made in the soy protein plant was of poor quality. 
It was a full scale plant–not a pilot plant. The poor quality 
may have been related to poor desolventizing at the solvent 
extraction plant. The two plants were practically wall to wall. 
The soy protein plant was of commercial size and it was 
intended for commercial utilization by the paper and paint 
industry. But the process was not a viable one; the material 
produced was completely unsatisfactory. Ed is not sure if 
the soy protein was sold or not. Maybe not. Glidden started 
building the plant in 1934; it started operation just before the 
explosion, but it was not commercially viable.
 The explosion caused by a hexane leak. The original 
solvent plant may not have had Anderson expellers, only 
a European solvent extractor. Glidden defi nitely had an 
expeller plant in Aug. 1936 on site where industrial protein 
plant had been.
 Other protein pioneers: Borden had a soybean expeller 
crushing plant in the late 1930s in Kankakee, Illinois, later 
sold it to Swift. It was not making modern soy protein 
products.
 Moffat St.: Glidden’s offi ces were on a small side street. 
It split the Glidden Co in half. 1 city block from Laramie 
Ave. to LeClaire. They owned the property on both sides of 
the street. In the early 1940s they bought the street then in 
1941 fenced it in for security with a navy contract.
 Horsburg was the man’s name, not Horsboro. Not sure if 
from Sherwin Williams.
 Ed Wilhelm is key man to check with. He developed the 
fi rst pilot plant for industrial isolates!! Before the fi rst plant 
and the explosion. He goes way back.
 Alpha Protein: Glidden was very careless in handling 
it as a registered trademark. The term later came to be used 
generically for isolated soy protein. Yet it was trademarked 
from the outset.
 The food grade soy protein product was not “Soya 
Whip” but “Albusoy;” it later became known as Premium 
Albusoy.
 Central Soya’s term was “Soya Whip” when Ken 
Gunther was working on it at Central. Albusoy was a 
registered trademark coined by Al Levinson. Later when the 
Glidden company stopped making it and Gunther Products 
was in operation, Gunther used to make the product for them 
and put it in bags marked Albusoy. They sold it way into 
the 1950s or even 1960s. Central Soya developed a better 
product than Albusoy, digested with pepsin (operated in the 
isolecetric range so no need to neutralize). When Gunther 
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left Central Soya in 1949 he got exclusive rights under 
license. He began to make this whipping agent. He had a 
license to the Central Soya patent. It came on in competition 
to Albusoy, which Glidden made until 1949 or 1950. They 
switched to a small spray drier for the production of the 
Albusoy, phasing out drum drying.
 Yes! It was advertised in 1943. Made in small amounts. 
How much? Gunther was making the product after 1950. 
Starting when? Chinese egg albumin had been shut off to the 
egg industry.
 Rohm & Haas was a big enzyme company; they made 
an enzyme named Rhozyme. Mulsoya was used as a sizing 
for silk and cotton fi bers during weaving to give additional 
strength, then later it was washed off. Ed’s brother, Carl, ran 
the pilot plant. He started in 1938, before Albusoy.
 Sterols: Utilizing soy sterols for the production of 
hormonal material was started by Ferriholz, who worked 
for I.G. Farben Industries in Germany. It was discovered 
in late 1930s. Glidden picked it up soon. First published in 
the Annalen der Chemie. Also Herman or Henry Kraybill 
at Purdue worked on isolation of soy sterols. He was an 
agricultural chemist.
 Perrin from National Foam Systems got same Glidden 
isolates and developed the fi re extinguisher. Scrap leather 
was cheaper, but the soy protein isolate was in steady supply 
and a big volume. Cost was no longer a question with the 
government paying.
 From collection points from the farming areas, it was 
transported by barge to the central elevator on the Calumet 
Harbor. Had 2 or 3 river elevators. Central Soya got them 
after the sale–after 1958
 Glidden’s Central Organic Chemistry Research Labs. 
(COL). This group of technical people is much too big to be 
supported by the Chemurgy Div. What shall we do? All the 
researchers were biochemical/organic chemistry oriented. 
Let’s make that our central organic lab to serve the rest of 
the divisions. This was the best research operation in the 
Glidden Co, both facilities and people. The FCG people 
joined with the Chemurgy research people joined to form one 
organization. From then on, Chemurgy now contracted with 
COL to do their research! Ed became assistant director. Dr 
Wayne Pol? (now in Chicago) became director of research. 
Sid Circle was a part of that.
 Ask Ed Wilhelm when in 1958-59 the edible protein 
plant went into operation. It was constructed adjacent to 
the industrial protein plant, had a common wall. The whole 
chemurgy research group continued to work in the same 
location. All kept doing what they had before. No key people 
were lost. Sid and his group stayed, Rakosky stayed as head 
of the microbiology lab. The essential people stayed and 
made the move to Central Soya. The lecithin people (such as 
Paul Davis) stayed.
 Central Soya’s headquarters were then in Ft. Wayne, 
Indiana, in the old bank building; they are now in a new high 

rise. Central’s offi ces were not out with its plants. When did 
they move their offi ces from Decatur, Indiana, into the city? 
Probably in the early days.
 Who of top Central Soya management can I interview?
 Promosoy: The alcohol process had been explored by 
A.K. Smith in Peoria but no one had ever commercialized it. 
Glidden or Central Soya was the fi rst to do so. The alcohol 
process preserves all of the proteins; whey proteins are lost 
in the aqueous process, which causes disposal problems. 
Griffi th Labs. had big problems with disposal. Also, you can 
recover and recycle the ethyl alcohol. The alcohol process 
gives a bland concentrate. Didn’t have to be neutralized 
or spray dried. Just desolventized then ground. Griffi th’s 
product difference was promotion. Griffi th had a bigger sales 
organization for selling their edible products than Central. 
They had been in this business of selling edible products 
for a long time. One early product was Pro-Max? Then later 
changed the name to GL-301. Now they have both products.
 Lou Sair left slightly before the closing of Central. He 
was not there in 1949. He was not severed at the time of the 
closing. Sair lives in the Chicago area. Address: 1701 N. 
Sayre Ave., Chicago, Illinois 60635. Phone: 312-637-0936.

2774. Sair, Louis. 1985. History of Griffi th Laboratories 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, March 16. 4 p. transcript.
• Summary: Griffi th Laboratories was founded in 1918 by 
a salesman of baking supplies named Enoch L. Griffi th. 
The main fi rst product was Aquatex, a gelatinized starch 
sold to the bakery trade. The company specialized in bakery 
supplies. The son of the founder, C.L. Griffi th, is now age 
92, and still active in the business.
 Lou Sair was born in Canada in 1910. He graduated 
from the University of Manitoba with BS and MS degrees 
in cereal chemistry, then earned a PhD degree from McGill 
University (McDonald College). After working at the 
National Research Council on a meat problem, then Ogilvie 
Flour Mills and the Corn Industries Research Foundation in 
Missouri (on starch and cereals), he went to work for Central 
Soya Co. in about 1944 and began his fi rst research on soy.
 After World War II started, egg albumin (egg white) 
was selling for $5 a pound. In 1939 the Glidden Co.’s 
Soya Products Division had started making a whipping 
compound named Albusoy, then in 1944 Soybean Products 
Co. in Chicago had started selling a similar product named 
Soyco that was made elsewhere for them. The Regional 
Soybean Industrial Products Laboratory in Urbana, Illinois 
(after 1942 called the USDA Northern Regional Research 
Laboratory) in Peoria, Illinois, played a leading role in the 
research on whipping compounds. Sair recalls that Albusoy 
yielded a fairly coarse foam, so while at Central Soya he 
was assigned the job of coming up with a good whipping 
compound. He made isolated soy protein, then used a pepsin 
digestion to convert the isolate to a fat free compound that 
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whipped nougats and candy very well. Used in cakes, it 
rose beautifully during baking, then collapsed, since it was 
not denatured by heat. This product, also called Soy Whip, 
was of excellent quality and in 1945 it was commercialized. 
During the 2 years that Sair was at Central Soya, no one 
thought that soy isolates might have a place in human 
foods or in the food supply, other than in frills such as whip 
toppings. No thought was given to using soy protein isolates 
in sausages, breakfast cereals, etc.
 In 1946 Sair left Central Soya and Ken Gunther took 
over research on whipping compounds. Soy Whip continued 
to be a commercial product, sold to good candy accounts. 
Then in 1949 Dale McMillan, founder of Central Soya, 
decided that there was no future for vegetable proteins at 
Central Soya so he shut down the whole operation and 
licensed the rights to the whipping compound to Ken 
Gunther, who established his own company in 1949 in 
Galesburg, Illinois, and, with his brother. Robert, made this 
product (and others like it) for many years until A.E. Staley 
bought the company. The company didn’t expand much and 
is still fairly small.
 In 1950 Sair and Rathman (both from Central Soya) 
were issued a patent on an improved process for making a 
soy-based whipping agent. He thinks he got 2-3 patents at 
Central Soya on Soy Whip. Another author on one may have 
been Mr. Turner, a salesman.
 In 1946 Sair went to work for Griffi th Laboratories, 
where he worked in many areas. He got over 50 patents at 
Griffi th. He thinks he has more patents as a food chemist 
than anyone in USA. Griffi th is involved in almost 
everything. But his mind kept going back to the work he did 
at Central. Griffi th had a big business in binders for sausage 
products, so he began to wonder if they couldn’t use a soy 
protein in sausages. Since Griffi th was not a soybean crusher, 
nor a manufacturer of isolates (which have a very low yield 
and cause major waste disposal problems), he hit on a very 
simple idea called the ‘isoelectric (water) wash process’ 
(different from the alcohol extraction process) to make a 
soluble soy protein concentrate (as they named it). The 
yield was 70%. Sair got the fi rst patent. He began working 
on development of such a product in about 1950. This was 
long before Sidney Circle began working on this at Glidden 
(note at Glidden; Circle’s was insoluble with an alcohol 
wash). It has a sandy texture, a completely different product. 
Extracting the sugars from soy with alcohol denatures the 
protein, so it has no emulsifying properties. It is a fi ller with 
good nutritional properties. But it has little functional value.
 The Griffi th process started with defatted soy fl our, 
purchased from the A.E. Staley Mfg. Co., which sold them 
several hundred million pounds over the years. The protein 
was extracted from the fl our, the pH lowered to 4, the sugars 
washed out with water, the protein neutralized, and then the 
protein was spray dried. The Nitrogen Solubility Index of the 
protein was 70%. A pound of the concentrate would do about 

the same job in terms of binding power as an isolate but it 
was much less expensive.
 They went to the USDA and, after a long process, got 
the fi rst approval to use soy protein concentrate in sausage–at 
a fairly low level.
 In 1956 Griffi th Laboratories introduced America’s fi rst 
commercial food-grade soy protein concentrate. The demand 
was great for their small production. At that time Griffi th was 
also manufacturing a lot of sodium caseinate. They couldn’t 
supply the market for caseinate for some applications. So 
Sair went to Glidden and bought some isolate. Sair thinks 
they were the fi rst company that bought any soy isolate with 
the intention of putting it into a food. But the taste was so 
terrible (it was high in sulfur from Glidden’s paper coatings), 
that it almost ruined a few Griffi th accounts. Griffi th bought 
large quantities then gave it up because it was absolutely 
useless as food. Griffi th was using the isolate before it was 
modifi ed (ask Ed Meyer).
 Years later Ralston went to Griffi th and asked to 
purchase a license on their concentrate. Griffi th refused.
 In the 1920s Griffi th Labs got involved with 
manufacture of hydrolysates at their East Coast plant in 
Newark, New Jersey. Initially everything was made from 
wheat gluten. In about 1965 they began to hydrolyze soy. 
George Inglett was in charge, under Sair for 2-3 years doing 
research on hydrolysates; George is now at NRRC in Peoria, 
Illinois.
 One of Griffi th’s most interesting stories is in textured 
soy proteins. One of Sair’s patents may even be before 
ADM’s TVP. He made what was called a “structured 
protein.” In 1976 it was name GSVP (Griffi th Structured 
Vegetable Protein). It is made by using soy fl our by a 
controlled extrusion process; they controlled the pressure 
along the length of the extruder and at the exit from the die 
to give a good structure. He thinks it is greatly superior to 
TVP.
 Note: Talk with Ralph Sair at Griffi th Labs. 1991. Oct. 
15. Louis Sair passed away about 3 years ago. The next best 
man to talk with about the early history of Griffi th Labs 
would be Irving Melcer. Address: 9100 S. Sacramento, 
Evergreen Park, Illinois 60642. Phone: 312-422-2033.

2775. Schneider, A.W. Bill. 1985. History of work with 
Central Soya and Upjohn: Soybean sterols and steroids 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, March 16. 2 p. transcript.
• Summary: Bill started work at Central Soya in Jan. 1942, 
when he was hired by E.B. Oberg. His co-workers were Hal 
Kleinsmith and Charles Murray; they were in the research 
lab in Decatur. It was a small lab with 5-6 researchers, 
located in one corner of what used to be the sugar beet 
factory. His main soy project was trying to isolate soy 
protein to make industrial isolates. Casein adhesive was 
in short supply, and expensive. Also he and Oberg worked 
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on Soy Whip (to replace egg albumen), but it was not 
commercialized while he was there.
 Schneider went to Upjohn after he left Central Soya 
in about 1943. He left several Central Soya months after 
Oberg left. Upjohn started to make commercial products 
out of soybean sterols in about 1947-48. Their fi rst 
major commercial product was a steroid hormone named 
Progesterone. Then it really blossomed out with cortisone. 
Upjohn broke into the U.S. commercial steroid market which 
had previously been dominated by Merck, which had been 
making steroids from bile acids (a steroid acid derived from 
bile). Upjohn made an industry out of soy sterols, and were 
particularly involved in the cortical steroid business, which 
was just starting to blossom when he arrived. He knew Percy 
Julian [of The Glidden Co.] well. The big competitors were 
Merck and Syntex. Upjohn is still the biggest manufacturer 
of soy sterols; they process tons every week, and soybeans 
are still a major source of cortical steroids. Bill’s main 
accomplishment in life was to commercialize soybean 
sterols. He had more to do with its commercialization than 
anyone but Percy Julian, who started the idea at Glidden. 
Upjohn converts the sterols into cortisone, hydrocortisone, 
hexamathisone, etc... all of the cortical steroids and many 
other products such as progesterone (a male sex hormone), 
and testosterone. Upjohn makes a full line of steroid 
hormones. Searle makes Sporanolactone from soybean sterol 
intermediates that they get from Upjohn. In short, a full 
spectrum of remarkable products are made from soybean 
sterols. Later Percy Julian started a factory in Mexico. Using 
another species of plant, he tried to break Syntex’s monopoly 
on steroids in Mexico.
 Note: Defi nitions: 1. Cortisone is a generic term for 
a steroid hormone of the adrenal cortex used especially in 
the treatment of rheumatoid arthritis. 2. A sterol is any of 
various solid cyclical alcohols (such as cholesterol) widely 
distributed in animal and plant lipids. 3. A steroid is any of 
numerous compounds containing the carbon ring system of 
the sterols and including the sterols and various hormones 
and glycosides. Address: 5270 N. Montezuma Trail, Tucson, 
Arizona 85715. Phone: 602-299-4086.

2776. Product Name:  Frostline Tofu Dry Mix.
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.
Date of Introduction:  1985 March.
How Stored:  Shelf stable.
New Product–Documentation:  National Dairy News. 
1985. March. p. 7; Dairy Record. 1985. June. p. 95. “New 
tofu concept for frozen desserts.” Poster. 1985. “Frostline 
Frozen Tofu Dessert Mix.” Note: Frostline is a division 
of Grain Processing Corp., but with an arms’ length 
relationship. GPC sells isolates to Frostline and Frostline 
sells fi nished products (such as soy ice cream mixes) to 

others.

2777. Laidlaw, Maggie; Mercer, Nina J.H. 1985. Serum 
cholesterol, triglyceride and lipoprotein response in 
hypercholesterolemic males to replacement of cow’s milk 
with a soy beverage (Abstract). Federation Proceedings 
(FASEB) 44(5):1498 (Abst. #6360). March.
• Summary: Isolated soy protein partially replaced animal 
protein in the diet of 19 subjects for 56 days. The total 
cholesterol of all subjects was lowered 4%, but that of the 
responders was lowered 8.5%. There was no signifi cant 
change in LDL or VLDL cholesterol. Address: Dep. of 
Family & Consumer Studies, Univ. of Guelph, Guelph, 
Ontario N1G 2W1, Canada.

2778. Oberg, Elmer B. 1985. History of work with Central 
Soya and Glidden (Two interviews). Conducted by William 
Shurtleff of Soyfoods Center, March 16 and May 4. 3 p. 
transcript.
• Summary: Oberg worked for Glidden from 1937-39, for 
Central Soya from 1939-43 (at Decatur, Indiana, as director 
of research), then for Carnation from 1943 on. He started 
as director of research at Carnation, at Oconomowoc, 
Wisconsin, but did not do a lot of work with soy at 
Carnation. Products discussed include Melksoy and Soyafl uff 
(soy fl ours), soy lecithin, Protein-70 (perhaps the fi rst non-
commercial soy protein concentrate, later developed into a 
commercial product under the name Promosoy by Sidney 
Circle at Central Soya and under the name Promax by Lou 
Sair at Griffi th Labs).
 Oberg did lots of work on commercial lecithin products. 
When he arrived at Central Soya in Oct. 1939 the company 
was making no lecithin, but they were experimenting with 
separating it from soy oil. When he left Central Soya in 
1943, only 4 years later, the company was producing about 
20 million lb per year. It was a very exciting program and he 
was very involved. Glidden had some early lecithin patents, 
including granular lecithin. Then Central Soya came along 
and sort of pushed their way in. Now Central Soya has 
become very big in lecithin. Granular lecithin was not made 
at Central Soya while he was there. Central Soya’s brand 
name was “Central’s Lecithin.” The product started slowly. 
They did some interesting bleaching and modifi cation work. 
“For years we sold our lecithin through the Cleary Corp. in 
New Jersey. They were a broker. American Lecithin Co. was 
a competitor, and was ready to sue Central Soya. He thinks 
ADM sold through American Lecithin. Staley got into the 
business later.
 Oberg did some interesting, historically important work 
at Central Soya on Protein-70, which is now called a protein 
concentrate. “I really believe I was the fi rst one who did the 
fi rst one and made any of that product.” He is quite sure (but 
not positive) that Lou Sair got involved later. Oberg made 
the soy protein concentrate by leaching soy fl akes at the 
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isoelectric point to remove all the soluble solids. He thinks 
that he and Sair used the same process, but Sair carried on 
his research only after he went to Griffi th Laboratories. 
Protein-70 did not become a commercial product while was 
employed by Central Soya. Today the product is named 
Response and it is Central Soya’s only soy protein product.
 “Glidden was really struggling, and practically dead 
until World War II came along and shot the soy protein 
isolate group into the air. They struggled to make money on 
Alpha Protein and to get it into the paper trade.”
 Glidden sold a lot of soy grits to the baking trade, and 
(in about 1937-39) lots of Expeller soybean meal to the pet 
food trade. It contained 6-7% soy oil and was not extruded 
or texturized. It was just ground coarsely and screened to get 
various particles for use in canned dog food. This was a good 
source of income. Most of it was sold to a dog food company 
in Iowa (Ask Ed Meyer, who is a wonderful guy, has a 
superb memory and historical sense, and is the nicest person 
to work with; he keeps a neat notebook).
 Note: In early 1949 Central Soya shut down its research 
laboratory, of which Ken Gunther was head. The man who 
had the keys to the laboratory door went there at about 
5:00 A.M., locked it up, and when the employees arrived, 
they couldn’t get in. Central Soya shut down the operation 
because they felt it wasn’t paying off. In retrospect, this 
turned out to be a very short-sighted viewpoint. Address: 
11228 Village 11, Camarillo, California 93010, or Oberg 
Foods Co., 1201 Broadway, Suite 203, Quincy, Illinois 
62301. Phone: 805-484-3542 or 217-224-8010.

2779. Verrillo, A.; De Teresa, A.; Carandente Guiarrusso, P.; 
La Rocca, S. 1985. Soybean protein diets in the management 
of type II hyperlipoproteinaemia. Atherosclerosis 54(3):321-
31. March. *
• Summary: Partial addition of textured soy fl our in the diet 
of 19 and 38 patients for 112 days resulted in a reduction 
in total cholesterol in plasma lipids of 29.5% and 29.9% 
respectively for the two groups.

2780. Meyer, Edwin W. 1985. Details on work with The 
Glidden Company (Interview). Conducted by William 
Shurtleff of Soyfoods Center, April 8. 4 p. transcript.
• Summary: Discusses: ADM’s solvent extraction plant 
in Chicago, Norm Witte, Central Soya’s Miracle Meal 
(the world’s fi rst dehulled soybean meal made with a 
desolventizer-toaster; launched in 1952, it revolutionized the 
poultry industry), Central Soya’s fi rst desolventizer-toaster 
started operation in Decatur in May 1950, Central Soya’s soy 
protein concentrate plants, Robert Boyer and Frank Calvert, 
Norman F. Kruse [pronounced Cruze], Endre F. Sipos. Elmer 
B. Oberg.
 Say Calumet Harbor, not Calumet River; Ed thinks they 
acquired the 2 country elevators on the rivers but may have 
added on something. Ed Wilhelm might know.

 Promine was used mostly by a large sausage 
manufacturer in Detroit, Michigan, for its functional 
properties. It was looked at but never used by John Morrell 
& Co., Armour, Swift, or Kraft–which had an all-meat image 
and mentality; “they never touched it.
 Glidden sold Morrell a lot of soybean grits for dog food, 
for years during the 1930s; Morrell had a dog food company 
in Iowa, which made a popular canned product.
 Ed had to make a rapid exodus from the Glidden Co. on 
Laramie after ADM bought it. They wanted to get in quickly; 
he left some important documents behind.
 ADM did sell their lecithin through the American 
Lecithin Co. in the early days, just like Glidden. Ask Joseph 
Eichberg about the exact nature of the agreement.
 Ed wouldn’t say that Glidden soy operations Chicago 
was struggling, but their profi ts were not up to Glidden’s 
expectations so they were considered a weak division. World 
War II helped a lot fi nancially, especially since the industrial 
protein was requisitioned by the U.S. Navy through NFS. 
Toward the end of the war Glidden was supplying soy fl our 
for the relief programs to the liberated areas, especially Italy.
 Oberg is too gracious to say that Central Soya bought 
Glidden largely for its research team. The main reason 
was the price was cheap; the whole works for $14 million, 
including all the elevators. Central got a great deal. Some 
years later they sold the Calumet Harbor elevators to Cargill 
for $8 million. At that time Central Soya had only a small 
development group under Sipos, who is still with them. 
He reported to Norm Kruse, starting in 1953. True, they 
basically had no research team. It was of equal importance to 
many others.
 Steroids: After 1953 they had a major contract with 
Charles Pfi zer Co. to process steroids and to sell them an 
intermediate for making corticoid steroids / hormones. That 
was the main business. They also had a little business with 
Charles Strauss in Montreal, Canada. “After 1953 we toll 
processed for Pfi zer alone (that means for a given sum you 
process material for a certain party) so we remained in the 
steroids business.”
 Ed was an Abbott–Glidden–Upjohn fellow at 
Northwestern University. Abbott Labs and Upjohn were 
very interested in Glidden’s work; they were involved in 
an informal joint research operation. General Mills got into 
making soy sterols at their Kankakee plant. Glidden put them 
into the business in a way. Upjohn was buying sterols from 
General Mills for many years. Upjohn is still using soybeans 
for their corticoid hormones. General Mills sold that plant to 
Henkel A.G., a German company.
 The forerunner of Promosoy (Central Soya’s soy protein 
concentrate) was Protein 70 (also called Pro-70), developed 
by E.B. Oberg. The pilot plant was built in 1959 and the 
full commercial plant later at the Gibson City plant. Pro-
70 was developed at Glidden by Sidney Circle. He started 
working on the concentrate after the soy protein isolate, in 
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about 1953-54. Pro-70 was not commercialized until after 
Central Soya bought Glidden’s Chemurgy Div. in 1958. 
It was commercialized under the name Pro-70. The term 
Promosoy was introduced in about 1960 [sic, 1962] with the 
Gibson City plant. Both were exactly the same product–a 
soy protein concentrated. Response, their textured soy 
protein concentrate, was developed later under Ed Meyer’s 
supervision.
 The fi rst formula for Rich Freeze was developed by Jim 
Liggett in about 1963-64; Ed was director of research at the 
time. It was developed partly for the Japanese market. “We 
[Central Soya] had an affi liate, Dai Nippon pharmaceutical, 
which was selling our granular phosphatides in Japan. Dai 
Nippon also had a few food ingredients, principally plant 
gums. They thought they might sell Rich Freeze, but they 
bombed out” [failed].
 The Cone and Brown patent which was the basis for 
Alpha Protein. Address: 1701 N. Sayre Ave., Chicago, 
Illinois 60635. Phone: 312-637-0936.

2781. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
The Glidden Company’s Soya Products Division. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 23 p. April 
8. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject can be 
found at www.soyinfocenter.com/HSS/glidden.php.
 Contents: Introduction: Summary of achievements, 
surprisingly no written history of Glidden Co., main sources 
of information. Founding and early years (1875-1929): 
Glidden, Brackett & Co. founded in 1875 in Cleveland by 
F.H. Glidden, purchase in 1917 by Adrian D. Joyce and 
associates, renamed The Glidden Company, expansion in 
late 1920’s, acquisition by Durkee in 1929. The 1930’s: 
Joyce’s trip to Europe, his interest in soy proteins and oils 
for use in paints, investigations in Cleveland, Ohio, on 
isolating soy proteins, 1934 installation of German solvent 
plant plus industrial isolate plant plus lecithin operation in 
Chicago, Illinois, called Soya Products Division (SPD), 
fi rst director Eric Wahlforss, Glidden a pioneer in solvent 
extraction in the U.S., plant explodes Oct. 1935, back in 
operation 1936, top-fl ight team of research, production, 
and sales people: Levinson, Julian, Meyer, Malter, Payne, 
Oberg, and Klatt, Glidden pioneer in commercial isolates, 
purchased rights to Brown & Cone patents, fi rst commercial 
industrial isolates in 1935, plant destroyed and rebuilt, 
Alpha protein process improved 1937, fi rst enzyme modifi ed 
industrial isolate Mulsoya, work on phosphatides (lecithin), 
fi rst food-grade isolate in 1939 (Albusoy, enzyme modifi ed, 
sold as a whipping agent), textured soybean meal sold to 
Morrell for pet food, Glidden products in 1939, SPD small 
and not always profi table. The 1940’s: Active research 
in industrial uses of soy proteins, many patents granted, 
Julian’s work with sterols, full line of products by mid-

1940, fi re extinguishing foam, purchase and construction 
of new complex in Indianapolis, Indiana, in 1941-42, 
commercialization of phosphatides in 1942-43, soy fl our in 
European relief programs, Sidney Circle hired in 1945 and 
starts work on edible proteins, by 1948 realizes the future 
of isolates lies in edible products, 1949 Fortune magazine 
article on Glidden. The 1950’s: SPD’s name changed to 
Chemurgy Division, purchase of solvent extraction plant 
in Buena Park, California, 1955 overview, grain elevator 
built 1956-57, pilot plant 1953-55 for edible isolates, market 
development begun in 1955 by Dale Johnson, visited many 
companies, Circle started research on soy concentrates 
using alcohol leach process, edible isolate pilot plant and 
process, Promine, construction of full-scale Promine plant, 
Julian leaves 1953, Central Organic Research Laboratories 
formed, crushing profi ts low, attempts to sell Chemurgy 
Division, purchase by Central Soya in 1958, Central Soya 
builds new plant in Chicago. Postscript: 1967 merger with 
SCM Corporation, good archives at Cleveland headquarters. 
Address: Lafayette, California. Phone: 415-283-2991.

2782. Central Soya Co., Inc. 1985. Central Soya to acquire 
Remington protein plant [from Griffi th Laboratories, U.S.A., 
Inc.] (News release). 1300 Fort Wayne National Bank 
Building, Fort Wayne, IN 46802. 2 p. April 11.
• Summary: The plant in Remington, Indiana, which 
employs 41 people, produces a line of functional soy protein 
concentrates which, when used in cooked meat products help 
retain juices and improve cooking yields. Primary customers 
are meat processors that produce cooked, portion-controlled 
meats. The product is also used in dietary beverages and 
protein drinks. Trademarks included in the acquisition are 
GL-301 and Promax. Central Soya currently is the leading 
marketer of refi ned soy lecithins in the U.S. and markets soy 
proteins that are produced at its nearby Gibson City, Illinois, 
soybean processing plant. “The Remington and Gibson City 
operations will complement each other well and offer some 
signifi cant manufacturing effi ciencies.” Central Soya has 
annual net sales worldwide of $1,730 million. Address: Fort 
Wayne, Indiana. Phone: 219-425-5298.

2783. Wilhelm, Ed. T. 1985. History of work with The 
Glidden Company and Central Soya (Interview). Conducted 
by William Shurtleff of Soyfoods Center, April 14. 1 p. 
transcript. Followed by a 2-page letter on May 1.
• Summary: Gives details on the history of The Glidden 
Company. Ed was one of the fi rst engineers that Glidden ever 
hired. Most of the people were chemists.
 Glidden fi rst used soy proteins to coat paper and as a 
binder for the clay on paper. He worked at the Cleveland 
pilot plant in 1934-35, preparatory to building a large scale 
pilot plant (or a small scale production unit) in Chicago.
 The process could have come from the Cone & Brown 
patent. The equipment was homemade, local. He worked 
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in the pilot plant in Cleveland from Jan. 1935 until it was 
moved to Chicago in about June-July 1935–only the protein 
extraction part. The solvent extraction plant was built and in 
operation at that time. The protein plant in Chicago started to 
operate in the summer of 1935. All the people who worked 
on it in Cleveland were transferred to Chicago. In Sept. 1935 
he left Glidden and entered the university. He graduated in 
1939. Each summer he worked at Glidden’s Chicago protein 
plant.
 He and Ed Meyer did a lot of work with edible protein at 
both Glidden and Central Soya.
 He is not sure if the product was called alpha protein 
from the outset, but he thinks it was from Day 1 in Chicago. 
The fi rst use was for paper coating only.
 He worked on Alpha protein and fi re foams fi rst. After 
the war began he worked on edible isolates and concentrates. 
His group developed a process for concentrates and edible 
isolates. He was working with Sidney Circle. He thinks 
Oberg not work on concentrates. Then after World War II 
he worked on granular and special lecithins. Address: E.T. 
Wilhelm & Associates, Inc., 1942 De Cook Ave., Park Ridge, 
Illinois 60068. Phone: (312) 823-2869.

2784. Ruchi Pvt. Ltd. 1985. Display ad: Surprise! Unwrap 
a package of softer, squeezier, jucier Nutrela chunks or 
granules. What do you get? One handkerchief. Free! Times of 
India (The) (Bombay). April 19. p. 5.
• Summary: Across the bottom third of this ad in big, bold 
letters: “Nutrela. 100% veg. [vegetarian]. Soya Food. Softer, 
squeezier, juicier.” Below that are the names and addresses 
of six distributors.
 On the right side of the ad is a large photo of the front, 
top, and one side of a box of Ruchi’s Nutrela Tasty chunks. 
To the left of the box, and partly hidden by it is a photo of a 
round handkerchief with a fl oral design.

2785. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
Central Soya Company. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. April 30. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject can be 
found at http://www.soyinfocenter.com/HSS/central_soya.
php. Address: Lafayette, California. Phone: 415-283-2991.

2786. Product Name:  Promax, and GL-301 (Functional 
Water Washed Soy Protein Concentrates).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Remington, Indiana.
Date of Introduction:  1985 April.
New Product–Documentation:  Central Soya Co. news 
release. 1985. April 11. These trademarks were acquired in 
April 1985 from Griffi th Laboratories, which introduced the 
products in about 1965. Food Engineering. 1986. Aug. p. 
91. “Central Soya served chicken nuggets made from whole 

muscle breast meat massaged with Promax or Sta-Pro soy 
protein concentrates to cut costs by 15 cents per lb.”

2787. Product Name:  Colombo Tofree (Non-Dairy Frozen 
Dessert Mix) [Honey-Vanilla, Chocolate, Maple Walnut, 
Honey Almond, Wildberry, or Peanut Butter].
Manufacturer’s Name:  Colombo Inc.
Manufacturer’s Address:  Danton Dr., Methuen, MA 
01844.
Date of Introduction:  1985 April.
Ingredients:  Tofu (water, isolated soy protein, lemon 
juice), sugar, corn syrup solids, cottonseed oil, cocoa 
powder, chocolate liqueur, cellulose gum, locust bean gum, 
carrageenan, salt.
Wt/Vol., Packaging, Price:  2 gallon tub.
How Stored:  Frozen.
New Product–Documentation:  Interview with Bob Brooks 
of Colombo. 1985. Jan. 2. This is the new name for Colombo 
Tofu, somewhat deceptively labeled, since the product 
contains no tofu. Dairy Record. 1985. April. p. 36. “Colombo 
Tofree Debuts... launched a soft-serve tofu-based dessert to 
the foodservice industry. Has one-third fewer calories than 
ice cream.” Daily Record (Morristown, NJ). 1985. Aug. 7. 
Colombo began test marketing its Tofree in July 1984, and 
introduced it nationwide in June 1985. Food Management. 
1985. Oct. “Softserve Tofu.” Label. 1985, undated. 4.75 by 3 
inches.

2788. Product Name:  McQueen’s (Non-Dairy Frozen 
Dessert) [8 Flavors including Kona Coffee, Banana Almond, 
Chocolate Macadamia Nut, or Strawberry].
Manufacturer’s Name:  Paradise Cuisine International Ltd.
Manufacturer’s Address:  5455 Wilshire Blvd., Los 
Angeles, CA 90036.
Date of Introduction:  1985 April.
How Stored:  Frozen.
New Product–Documentation:  Wall Street Journal. 1985. 
Lindsley. 1985. Times Union (Rochester, New York). Aug. 
27. Dairy Field. 1985. Sept. “McQueen’s Stirs Non-Dairy 
Market.” The product is made with isolated soy protein, not 
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tofu, plus added calcium. Carnation is manufacturing it and 
Dreyer’s Grand Ice Cream is handling distribution. Paradise 
is a year old food marketing company based in Los Angeles. 
The founder is Cliff McQueen.
 Dairy Record. 1985. Sept. p. 86-87. Suburban Trends 
(Butler, New Jersey). 1985. Oct. 13. Paradise raised 
$1 million in 60 days. Rose. 1987. The rise and fall of 
McQueen’s.

2789. Roberts, Anna. 1985. The magic bean: Wholesome 
and economical recipes using soya protein. Wellingborough, 
Northamptonshire, England: Thorsons Publishers Ltd. 128 p. 
Illust. by Clive Birch. Index. April. 20 cm.

• Summary: This is a lacto-ovo-vegetarian cookbook 
about how to cook with TVP. It uses milk and free-range 
eggs. Dedicated to her husband, Peter, and to their family. 
Contents: Foreword by Peter Roberts: The requirements of 
life (protein and amino acids), protein quality, where protein 
comes from, the history of soya, the processing of soya, the 
texturing of soya, why replace meat, how do soya proteins 

compare for food values?, is it as good for you as meat, other 
important factors. Introduction. 1. Snacks and starters. 2. 
Soups. 3. Main meals.
 Page 12 notes that 74% of the world’s protein comes 
from plants and only 24% comes from animals. The FAO 
statistics are as follows: Plant protein–wheat 31%, soya 15%, 
rice 14%, maize / corn 14%, other 10%. Animal protein–
meat 13%, fi sh 7%, milk and eggs 4%.
 When people eat protein, regardless of whether the 
source is plants or animals, the body breaks it all down 
[catabolism] into basic building blocks, called amino acids, 
then makes the proteins that it needs [anabolism] from these 
building blocks.
 Note: This book was also published by Thorsens in 1985 
under another title: “The magic bean: Wholesome, delicious 
and economical recipes using natural soya protein.” Address: 
Petersfi eld, Hampshire, England.

2790. Utsumi, Shigeru; Kinsella, John E. 1985. Structure-
function relationships in food proteins: Subunit interactions 
in heat-induced gelation of 7S, 11S, and soy isolate proteins. 
J. of Agricultural and Food Chemistry 33(2):297-303. 
March/April. [41 ref]
Address: Inst. of Food Science, Stocking Hall, Cornell Univ., 
Ithaca, New York 14853. Utsumi is now at Research Inst. for 
Food Science, Kyoto Univ., Uji, Kyoto 611, Japan.

2791. Gunther, J. Kenneth. 1985. More history of Gunther 
Products (Interview). Conducted by William Shurtleff of 
Soyfoods Center, May 4. 1 p. transcript. [3 ref]
• Summary: There was a depression after World War II, 
and then along came the Korean War. Dale McMillen (“Mr. 
Mac”) at Central Soya battened down for the storm–which 
never arrived. In about Jan. 1949 he shut down the Central 
Research Lab. in Decatur, Indiana, reduced his engineering 
staff by about 90% and laid off a number of salesmen. Mr. 
Mac battened down for a storm which never arrived. Ken 
Gunther was laid off in the spring of 1949 and he started his 
own company, Gunther Products, later in 1949.
 Ken has never heard of Central Soya’s “Biological Lab.” 
The company had a nutritional lab. for feed formulation 
which might have been called the “biological lab.” That lab 
was never shut down; it was the food and bacteriological and 
applications lab that was shut down in early 1949. Address: 
Gunther Products, 701 W. 6th St., Galesburg, Illinois 61401. 
Phone: 309-342-0119.

2792. Meyer, Edwin W. 1985. Details on work with Central 
Soya (Interview). Conducted by William Shurtleff of 
Soyfoods Center, May 4. 1 p. transcript.
• Summary: Andy Engstrom, Ed Wilhelm, and Ed Meyer 
will all put their heads together to try to work out details on 
the early history of Central Soya. According to Ed Wilhelm, 
Central Soya paid $16 million for the Chemurgy Division of 
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The Glidden Co. Maybe best to say “about $15 million.”
 Central Soya’s Miracle Meal, introduced commercially 
in 1952 under a longer name, was not the fi rst dehulled 
soybean meal that contained 50% protein. But it was the 
fi rst such meal made using a desolventizer-toaster. The 
sudden contact with steam caused explosive evaporation 
that ruptured the cells that ruptured the soybean cells (as 
shown by histological studies) and made the protein more 
accessible. That was the “miracle.”
 Textrol was introduced in about 1968. It was a mix of 
soy protein concentrate and soy fl our, designed for use in 
bread made by the continuous process (a process that had 
become popular several years earlier for making standard 
commercial white bread). The bakers wanted the absorptive 
action of the concentrates, the protein content, and the 
bleaching action provided by the lightly toasted soy fl our. 
This fl our is not to be confused with an enzymatically active, 
untoasted soy fl our such as Wytase. Textrol was used to 
replace nonfat dry milk which, in the continuous process, 
interfered with the liquid fermentation. Textrol did not prove 
to be a major product. It was used by only several customers, 
and it remained on the market for only about 2 years. 
General Mills used it, and Central Soya never knew how 
or why since they did not make bread–although they made 
several other baked products.
 In the early 1960s Central Soya acquired [leased 
initially] a soybean crushing plant in Belmond, Iowa, from 
General Mills. Central Soya eventually had to close it 
because it was an archaic unit that became a maintenance 
headache. Address: 1701 N. Sayre Ave., Chicago, Illinois 
60635. Phone: 312-637-0936.

2793. Oberg, E.B. 1985. Re: Activities at The Glidden Co. 
and Central Soya Co. 1937-1943. Letter to William Shurtleff 
at Soyfoods Center, May 4. 4 p. Typed, with signature. Plus 
2-page follow-up letter on July 30.
• Summary: Dr. Oberg was with Glidden from 1937-39, with 
Central Soya 1939-43, then director of research at Carnation 
from 1943 on; he did not work much with soy at Carnation. 
During his 2 years at Glidden he worked primarily on 
industrial uses of soy protein, and obtained several patents in 
this fi eld. His notebook from Glidden reads: “Alpha Protein 
prepared in June 1939 was 117 tons, or for 22 days it was 5 
tons/day. Cost was 10 cents a pound. Half of the cost was the 
soybeans, $22.50/ton.”
 Concerning lecithin at Glidden: “My notes show that on 
11 July 1939 Glidden was making 2,000 to 2,500 lb/day of 
lecithin. Much of it went to Texas Co., namely about 50,000 
lb/month for $0.30-$0.33/lb. This lecithin was used as an 
additive for their ‘Insulated’ lubricating oil. 0.1% was used 
in oil to prevent or reduce carbon formation in auto engines. 
Emil Buelens was plant production manager for Glidden’s 
lecithin program. He now lives at 1022 Marion St., Oak 
Park, Illinois 60302 (Phone: 312-383-4755). He played a 

major role in lecithin production for Glidden and also later at 
Central Soya.”
 “I know that as of Oct. 1939 Central Soya [C.S.] was 
not selling any lecithin but was experimenting with its 
separation from oil. When I left C.S. in 1943 their production 
rate was about 2,000,000 lb/year. In Dec. 1939 we shipped 
our fi rst lecithin, 5 barrels (2,300 lb) to W.A. Cleary Corp. 
The second 5 drums went to Cleary on 2 Jan. 1940. Oberg 
was involved in this exciting lecithin program, but Norman 
F. Kruse (now deceased) was the driving force behind the 
program. He was a graduate of Iowa State University in 
chemical engineering. Hydrogen peroxide was used for the 
single bleach plus benzoyl peroxide (purchased from the 
Lucidol Corp. of Buffalo, New York) for the double bleach.”
 Mr. Oberg was very much involved in working with 
Central Soya’s “legal beagles,” the Schley and Trask fi rm 
of Indianapolis, Indiana, in trying to obtain the Kruse patent 
but they were turned down repeatedly. The fi nal “turn 
down” came with a note that said “and this is fi nal.” “That’s 
when Mr. George Schley and I went to the patent offi ce in 
Washington, DC, and with our samples convinced the patent 
examiner that our process was indeed different from that of 
anyone else. It was an important victory for Central Soya.” 
This development put Central Soya in competition with 
American Lecithin Co. which had long monopolized that 
business; they were operating under the Sorensen and Beal 
(ADM) patent. Mr. Kruse’s right hand man was C.I. “Scotty” 
Finlayson.
 Note: Talk with Ed Meyer of Central Soya. 1993. April 
7. Ed joined Central Soya on 1 Sept. 1958, so he was not 
there during the period 1939-43. But he thinks that during 
this period Central Soya made what is known in the trade as 
“crude lecithin.” It us not refi ned but it was usually bleached. 
It could be used for industrial applications (such as a pigment 
dispersant in paints) or food applications.
 Oberg co-authored two patents at Central Soya, both 
pertaining to the isolation of sterols from soybean oil. He 
also co-authored some at the Glidden Co. (1937-39), but Dr. 
Percy L. Julian’s name was fi rst on each.
 During the period 1934-1943 Central Soya made quite 
an effort to get various companies to use its fat-free soy fl our. 
Working with a large bakery in Fort Wayne, Indiana, they 
found they could replace only about 10% of the wheat fl our 
in bread before getting reduced loaf volume. C.S. tried to 
get the confectionery trade to use its Mel-K-Soy soy fl our 
in place of non-fat milk powder. The soy fl our had a higher 
protein content and probably lower cost.
 D.W. McMillen Sr. (“Mr. Mac”) was very interested 
in the possibility of using our fat-free fl our in plastics as in 
phenolic or urea resins. We worked with plastic companies 
in Ohio and Michigan. On one occasion I went to the New 
York area, and especially to Brooklyn, and visited a number 
of moulding companies. Mr. Mac couldn’t believe it when I 
reported to him that my results were very negative.
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 “At one time Mr. Mac, Kruse and I visited Henry Ford’s 
soy processing plant at Dearborn, Michigan. Robert A. Boyer 
had a very extensive and interesting set-up for making soy 
fi ber from soy protein. Once Mr. Mac gave a paper, which I 
wrote for him, on plastics, at a service club meeting in Fort 
Wayne. He and Henry Ford were both dreaming of a greater 
use of soy products in plastics.”
 “Mr. Mac was very interested in the people in his 
company, down to the lowest man on the totem pole. He 
found time for personal contact with them, for he knew they 
were the key to the success of many projects. Mr. Mac was a 
great ‘pepper-upper.’ At sales meetings his frequent comment 
was ‘You have only your own record to beat,’ and also ‘Work 
is a tonic.’ Total laboratory personnel in Oct. 1942 was only 
twenty-two!”
 “My fi rst reference to Protein 70 (later called 
Concentrate in the industry) reads ‘Protein 70 prepared and 
taken to Masonite Corp. on 29 Jan. 1940.’ I have complete 
records of that lab and pilot plant work, which continued into 
1941. Protein 70 was also taken to companies like Celotex, 
Reilly Tar Chemical Co., and Central Paper Co. Central Soya 
never got into commercial production of Protein 70 while I 
was there” (i.e. before 1943).
 In our lab preparations we used 100 gm. soybean fl akes, 
15 liters water, and 70 cc. of 25% sulfuric acid, plus 46 
cc of 10% formalin. The mixture was stirred, allowed to 
stand overnight, the whey siphoned off, and the concentrate 
bagged off, pressed, dried and ground. 88% of the soluble 
carbohydrates were removed. In other preparations no 
formalin was added, and the product was neutralized with 
alkali. So the 70% protein product [soy protein concentrate] 
“that we made by leaching fl akes at the isoelectric point was 
for industrial uses and not for edible uses.
 “As of October 1942 we were processing about 12,000 
bushels (360 tons) of soybeans per day in our solvent plant 
and the same amount in our expellers.”
 A good contact who worked on soya fl our at Central 
Soya was Weldon “Solly” Soldner. “He was at our lab when I 
arrived in 1939 and he stayed long after I left in 1943. While 
there, he handled the soy fl our and grit research. I think he is 
retired and living in Decatur, Indiana.”
 “Although we did a fair amount of work with various 
enzymes while I was at Central Soya, I don’t believe any of 
it pertained to the use of enzymes to hydrolyze soy protein so 
as to make it a better ‘whipping’ compound like egg white.” 
Address: 11228 Village 11, Camarillo, California 93010; 
Also: Quincy, Illinois. Phone: 805-484-3542 or 217-224-
8010.

2794. Product Name:  [Soya Ragout (With Mushrooms, 
With Yellow Boletus Mushrooms, and Natural)].
Foreign Name:  Ragu di Soja.
Manufacturer’s Name:  Biorex.
Manufacturer’s Address:  Switzerland.

Date of Introduction:  1985 May.
Ingredients:  Defatted granulated soy fl our, cold-pressed 
olive oil, onion, celery, and tomato.
Wt/Vol., Packaging, Price:  Glass jar.
New Product–Documentation:  Food Report (Lehmann). 
1985. May. A soya-based substitute product for making 
meatless meat-type meals.

2795. Product Name:  Concentrate Plus+ (LeTofu in Dry 
Powder Form. Powdered Blend of Spray-Dried Tofu, Solids, 
and Stabilizer for Industrial Manufacture of Tofu Ice Cream).
Manufacturer’s Name:  Brightsong Light Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1985 May.
Ingredients:  Spray-dried tofu, corn syrup solids, vegetable 
gums.
Wt/Vol., Packaging, Price:  Industrial packing.
How Stored:  Shelf stable.
New Product–Documentation:  Brightsong Foods. 1985. 
Industrial Tofu and Frozen Desserts Offered (News Release). 
“Brightsong Foods, the oldest tofu development company 
in the U.S., announces the introduction of its new industrial 
products: Tofu Plus+, Concentrate Plus+, and Mix Plus+.”
 Spot in Food Engineering. 1985. July. p. 32. “Introduces 
tofu frozen dessert concentrate.” The all-natural concentrate 
contains real tofu, soy protein, etc. In Business. 1985. 
Nov/Dec. p. 25. Letter from Richard Rose. 1987. Aug. 29. 
Customer added sweetener, fat, fl avor, and water to make a 
tofu frozen dessert. The main ingredient was Oberg’s spray-
dried tofu.
 Note: This is the earliest record seen (April 2001) 
showing powdered tofu used as an ingredient in a 
commercial soy product.

2796. Product Name:  Protoveg Savoury Bakes (Meatless 
Meatloaves) [Chicken Style, Beefy Style, Pork and Pepper 
Style].
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Petersfi eld, Hampshire, England.
Date of Introduction:  1985 May.
Wt/Vol., Packaging, Price:  Foil trays. Retail for £1.25.
New Product–Documentation:  Food Report (Lehmann). 
1985. May. The products require only the addition of water 
and can be baked in their own foil trays for just 20 minutes.

2797. Product Name:  Dreamy Tofu (Non-Dairy Soy Ice 
Cream) [Chocolate, Mint Chocolate Swirl, Peanut Butter 
Swirl, or Wildberry Swirl].
Manufacturer’s Name:  Giant Food Inc.
Manufacturer’s Address:  6300 Sheriff Rd., Landover, MD 
20785.
Date of Introduction:  1985 May.
Ingredients:  Chocolate: Water, sugar, corn syrup solids, 
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cocoa and cocoa processed with alkali, soy oil, soy isolate, 
tofu, mono and diglycerides, guar and locust bean gums, 
polysorbate 80, vanillin, cellulose gum, xanthan gum.
Wt/Vol., Packaging, Price:  ½ gallon.
How Stored:  Frozen.
Nutrition:  Chocolate: Per ½ cup. Calories 130, protein 1 
gm, carbohydrate 22 gm, fat 4 gm, sodium 15 mg.
New Product–Documentation:  Interview with Giant 

Food. 1985. Nov. 11. Product introduced about May 1985. 
Leafl et. 1985, dated. “A Dairy-Free Dream Come True.” 
Gives ingredients and nutritional analyses for 4 fl avors of 
Dreamy Tofu. It is made by Giant Food, sold only at the 
134 Giant Food stores (in Virginia, Maryland, and DC), 
and is reasonably priced. Spot in Food Industry Skirmisher 
(Baltimore, MD). 1985. July. Dreamy Tofu is manufactured 
in Giant Food’s own processing plant and is available in all 

134 area Giant stores in half gallon ($2.59 retail) and pint 
($0.99) containers.
 Ad (full page) in Washington Post 1985. June 21. p. 
A15. Andres. 1985. Food Processing. Nov. p. 40. “Tofu-
based frozen dessert is cholesterol and lactose free. Opens 
new marketing potentials” This product, which uses 
Frostline tofu mix from Grain Processing Corp. as its main 
soy ingredient, has not detracted from sales of their dairy 
ice creams.
 Meyers. 1986. Advertising Age. April 28. p. S-4. “Giant 
Stocks up on Service, Vertical Integration... Last summer it 
launched a weekly full-page color ad focusing on specifi c 
products, such as Dreamy Tofu.” Food Engineering. 1986. 
Aug. p. 91. “Sea and soy proteins spark analogs, blends.” 
Dreamy Tofu from Giant Foods is the fi rst hard-pack use 
of Frostline tofu mix. A photo shows two Dreamy Tofu 
cartons (mint chocolate swirl, and wildberry swirl).
 Kingma. 1987. Soya Newsletter. 1(3):11. This is “one of 
the leading supermarket chains in the Mid-Atlantic region. 
Dreamy Tofu is the only soy-based nondairy frozen dessert 
presently marketed in half gallon cartons as well as in 
pints. Distributed to its 142 stores, the product is available 
in fi ve fl avors.”

2798. Product Name:  Loma Linda Golden Chik-Nuggets 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
CA 92515.
Date of Introduction:  1985 May.
Ingredients:  Soy protein concentrate, soy protein 
isolate, corn oil, water, wheat gluten, egg whites, potato 
fl akes, artifi cial fl avors, whole wheat fl our, salt, natural 
(vegetable) fl avors, dried yeast, dextrose, onion powder, 
spices, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, 
ribofl avin, cyanocobalamin). Breader: Bleached wheat 
fl our, salt, yeast, sugar, oleoresin paprika, leavening 
(sodium acid pyrophosphate, monocalcium phosphate, 
sodium bicarbonate), hydrogenated soy oil, mono and 
diglycerides, nonfat milk, whey. Batter: Water, corn 
fl our, modifi ed food starch, leavening (sodium acid 
pyrophosphate and sodium bicarbonate) and spice.
Wt/Vol., Packaging, Price:  12 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per approximately 5 pieces (3.0 oz–85 gm): 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   821

© Copyright Soyinfo Center 2016

Calories 230, protein 15 gm, carbohydrate 17 gm, fat 11 gm, 
cholesterol 0 mg, sodium 630 mg, potassium 200 mg.
New Product–Documentation:  Food Report (Lehmann). 
1986. Feb. The vegetarian product is chicken fl avored.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1985.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2799. Matsudomi, Naotoshi; Sasaki, T.; Kato, A.; Kobayashi, 
K. 1985. Conformational changes and functional properties 
of acid-modifi ed soy protein. Agricultural and Biological 
Chemistry 49(5):1251-56. May. [18 ref]
• Summary: When soy protein was treated with a mild acid, 
its functional properties, including its solubility, emulsifying 
properties, and foaming properties, were greatly improved. 
Address: Dep. of Agricultural Chemistry, Yamaguchi Univ., 
Yamaguchi, 753 Japan.

2800. Chen, Steve. 1985. Re: Soy ice cream made of isolated 
soy protein in 1967 at Ralston Purina Co. Letter to William 
Shurtleff at Soyfoods Center, June 19. 1 p. Typed, with 
signature on letterhead.
• Summary: “I used isolated soy protein back in 1967 to 
make soymilk, soy ice cream and high protein snacks while 
I was with the Central Research at Ralston Purina Co. in 
St. Louis, Missouri. I named my soy ice cream as ‘Icetein’ 
(means Ice Protein), but Ralston never commercialized the 
product. I guess “Icetein” can be considered as a very early 
version of Tofutti.” Address: PhD, Country Director/Taiwan, 
American Soybean Assoc., P.O. Box 3512 Taipei, Taiwan, 
R.O.C.

2801. Giant Food. 1985. Dreamy Tofu: a nondairy frozen 
dessert that’s lactose free and cholesterol free (Ad). 
Washington Post. June 21. p. A15.
• Summary: “Giant developed Dreamy Tofu–as an 
alternative for those who cannot eat ice cream. Dreamy 
tofu is made from soy oil (high in polyunsaturated fat), 
soy isolate (a concentrated soy protein product), and tofu 
(soy bean curd) mixed with water, corn sweeteners, gums 
and emulsifi ers to give it a texture similar to ice cream.” 
Dreamy Tou is available in half gallon ($2.59) and pint (99¢) 
containers in Chocolate, Mint Chocolate Swirl, Peanut Butter 
Swirl, and Wildberry Swirl fl avors.

2802. Dairy Record. 1985. New tofu concept for frozen 
desserts. June. p. 95.
• Summary: Frostline Tofu Dry Mix is made by the Frostline 
Food Service Dept. of Grain Processing Corp.

2803. Product Name:  Toffait (Non-Dairy Soy Ice Cream) 
[Chocolate, Vanilla Almond, or Wildberry].

Manufacturer’s Name:  Toffait Manufacturing Ltd.
Manufacturer’s Address:  1003B–55th Ave. N.E., Calgary, 
ALB, T2E 6W1, Canada.  Phone: 403-295-1008.
Date of Introduction:  1985 June.
Ingredients:  Incl. isolated soy protein, white sugar, glucose, 
fructose.
Wt/Vol., Packaging, Price:  500 ml hard frozen packs.
How Stored:  Frozen.
Nutrition:  150 calories per 100 gm.
New Product–Documentation:  See next page. Leafl et. 
1985, undated. 18 by 24 inches, color. “Toffait. Thinfully 
delicious.” Leafl et. 1985. “How We Improved on the 
World’s Favorite Dessert.” Interview with Philip Choy. 
1985. This product is very low calorie, with no added fat. 
It is made from soy protein isolates, with no tofu, since if 
it contained tofu, which has oil, dairy labeling restrictions 
would apply. Sold $300,000 in fi rst 2 months in Alberta only. 
Press Release. 1985. With analyses. 9 p. Canadian Jewish 
News (Toronto, ONT). 1985. Marketing (Toronto, ONT). 
1985. July 15. Toffait became available in grocery stores 
throughout Alberta in late June, 1985. Choy is an ice cream 
store proprietor.

2804. Product Name:  Tuscan Tôfü Bar (Non-Dairy Soy 
Ice Cream Novelty on a Stick) [Chocolate Coated Chocolate 
Royale, Chocolate Coated Vanilla Almond, or Uncoated 
Lemon Chiffon].
Manufacturer’s Name:  Tuscan Foods Inc. (Tuscan Dairy 
Farms).
Manufacturer’s Address:  750 Union Ave., Union, NJ 
07083.
Date of Introduction:  1985 June.
Ingredients:  Chocolate Coated Vanilla Almond: Water, 
cane sugar, corn oil, corn syrup solids, tofu, salt, citric acid, 
sorbitol, glycerine, cellulose gel, soy protein, carrageenan, 
guar gum, locust bean gum, pure vanilla, natural fl avors, 
polysorbate 80. Coating: coconut oil, chocolate liquor, sugar, 
soya lecithin, natural vanilla fl avor.
Wt/Vol., Packaging, Price:  2.5 fl uid oz bar, 6 per box. 
Retails for $1.99.
How Stored:  Frozen.
New Product–Documentation:  See page after next.  
Interview with Tuscan Tofu. 1985. Feb. 6. The company 
will introduce Tuscan Tofu, a frozen stick novelty, in early 
March, 1985. For details, talk with Thomas Montagna. 
Tuscan is a 100-year-old fl uid milk company, one of the 
biggest milk companies in New York state.
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 88; National Dairy News. 1985. June 7. p. 4. 
“Snack Sticks. Tuscan is said to be the fi rst with a tofu frozen 
dessert on a stick”; Frozen Food Age. 1985. 33(12):61. July. 
Spot in Fancy Food & Candy (Des Plaines, Illinois). 1985. 
Oct. “Frozen Snack on a Stick.” Spot in Dairy Record. 
1985. June. p. 42. Martin. 1985. Quick Frozen Foods. July. 
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p. 29. Spot in Food Processing. 1985. Aug. p. 88. “Frozen 
tofu bars–lactose and cholesterol free.” Color photo shows 
packages of Lemon Chiffon, Vanilla Almond, and Chocolate 
Royale.
 Black-and-white photo of Label in Shigeru Otsuka, 
1987. “Journey into the world of soy sauce.” p. 184.

2805. Vaidehi, M.P.; Vijayalakshmi, D.; Annapurna, M.L. 
1985. Consumer evaluation of tofu, tempeh, curd, and “Meal 
Maker” in urban areas. Indian J. of Nutrition and Dietetics 
22(6):190-93. June. [15 ref]
• Summary: Rural Indian consumers (mostly housewives, 
predominantly of middle and low income) preferred tempeh 
and tofu curries to Meal-Maker (textured soy fl our) in 
appearance, fl avor, aroma, and after taste, while urban 
consumers preferred 
Meal-Maker curry, 
followed by tempeh and 
tofu curries. Soy curd 
(like yogurt) was least 
preferred by both rural 
and urban consumers. 
Address: Univ. of 
Agricultural Sciences, 
Hebbal, Bangalore 560 
024, India.

2806. Product Name:  
[Soyette (Soy Ice 
Cream)].
Foreign Name:  
Daizuetto Aisukuriimu.
Manufacturer’s Name:  
KBL-sha.
Manufacturer’s 
Address:  Main offi ce: 
Tokyo, Japan.

Date of Introduction:  1985 July.
Ingredients:  Incl. Soy protein, saffl ower oil.
How Stored:  Frozen.
New Product–Documentation:  Yukan Yomiuri 
Shinbun. 1985. July 26. This all vegetable product has 
half the calories of regular ice cream and almost twice 
as much calcium. In Japanese, “Daizu” means soybean. 
No address for the manufacturer is given. See also 
EMUL (1987).

2807. Oberg Foods Co. 1985. Isolated from the tofu 
market? Try a real solution. Soy Supreme (Ad). Dairy 
Record 86(7):29. July. Also in Dairy Field, July and 
Aug. 1985.
• Summary: A revolutionary new and potentially very 
important product. Address: General Sales Offi ce, 
Oberg Foods Co., 1201 Broadway, Suite 203, Quincy, 
Illinois 62301. Phone: 217-224-8010.

2808. Product Name:  Sunrise Ice Dream (Non-Dairy 
Soymilk Ice Cream) [Vanilla, Hazelnut, Wildberry, 
Strawberry, or Carob].
Manufacturer’s Name:  Soya Health Foods, Ltd. 
(Marketer). Made in Clwyd, Wales, by Classic Ices, then 
from 1986 in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.
Date of Introduction:  1985 July.
Ingredients:  Vanilla (4/91): Soya milk, corn syrup, 
vegetable oil, fructose, vanilla bean extract, emulsifi er 
(vegetable mono-diglyceride), stabilisers (guar gum, locust 
bean gum, xanthan gum), natural colour: Annatto. Other 
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fl avors contain fresh fruits and nuts.
Wt/Vol., Packaging, Price:  1 liter plastic tub (1,000 gm) or 
125 gm cup.
How Stored:  Frozen.
Nutrition:  Vanilla (6/91): Per 100 ml: Energy 69 kcal 
(calories), protein 1.0 gm, carbohydrate 10.0 gm, fat 3.0 gm.
New Product–Documentation:  The Grocer (England). 
1985. July 27, p. 18. “Sunrise hopes soya yogurt will follow 
milk success.” Sunrise Ice Dream (soya milk ice cream) 
is available in two fl avors–hazelnut and vanilla. “This is a 
natural ice product, free from dairy produce, lactose and 
cholesterol and containing only sugar made from fruit.”
 Natural Food Trader (UK). 1985. Sept. p. 25. Michael 
Cole is director of this company; Food Trade Review. 1985. 
Nov. p. 568. Byrne. 1986.
 Maureen Byrne. 1986. Food Manufacture (London). 
May. p. 64, 67. “Cool and classic.” Sunrise Soya Ice Dream 
is made for Soya Health Foods, Ltd. by Hillsdown Holdings 
Group’s Classic Ices.” Poster. 1985. “Sunrise–Be good to 
yourself!” A photo shows one tub of Ice Dream.
 Poster. 1985. “New from Soya Health Foods Ltd. 
Sunrise Ice Dream. All Natural. Enjoy the creamy fl avour 
of the fi nest ice cream without excess calorie or fat. Now 
available in 4 fl avours.”
 Shurtleff & Aoyagi. 1985. Soymilk Industry and Market, 
Update. This product soon became a great success. Letter 
from Simon Bailey. 1988. Sept. 29. The managing director of 
this company is still Michael Cole.
 Talk with Neil Rabheru of Unisoy. 1990. This product 
has always been made with soy protein isolates.
 Label sent by Heather Paine of SoyaFoods in London. 
1991. April 23. Paperboard top of tub: 6.5 by 4.25 inches. 
2.5 inches deep. Print is red, white, brown, black, yellow, 
and green on a color photo against a tan background. Color 
photo of a dish fi lled with scoops of vanilla soy ice cream, 
topped with two sweet wafers, surrounded by fruits and 
nuts. On top: “Non-dairy frozen dessert. Made from natural 
ingredients. Lactose free. 1 litre pack.” On sides and bottom: 
“Free from dairy and animal produce.” The strawberry 
fl avour is no longer sold.
 Talk with Neil Rabheru of Unisoy. 1991. Sept. 16. Most 
of the soy ice creams made by Genice (such as Sunrise Ice 
Dream, the number one soy ice cream brand in the UK) are 
made with soy protein isolates.
 Health Food Business (London). 1992. May. p. 34. 
“Frozen desserts. Soya Health Foods. Sunrise Ice Dream 
non-dairy frozen dessert available in 1 litre tubs in six 
fl avours: Vanilla, Hazelnut, Carob, Wildberry, Cassata, and 
Coconut, with an rrp [or RRP = recommended retail price] of 
£1.99, trade price £7.84 for 6 + VAT [Value Added Tax]; also 
available in 125ml tubs (individual servings) in six fl avours–
Vanilla, Raspberry, Pistachio and Almond, Mint Carob Chip, 
Mango and Apricot, and Fruit Cocktail, with an rrp of 45p 
and a Trade price of £3.83 + VAT for 12 tubs. Sunrise Carob-

Ices–the world’s fi rst non-dairy choc-ice are available in a 
take-home 6-pack or in individuals (for impulse buying). 
Sunrise Carob-Ices contain Sunrise Vanilla Ice Dream, 
coated in carob, rrp per pack £1.79, trade price £11.83 + 
VAT for 10. Sunrise Iced Yogert, a non-dairy frozen yoghurt 
dessert, available in 500ml tubs in two fl avours Strawberry 
and Black Cherry–rrp £1.66, trade price £6.38 + VAT.”
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 4 
and 8. Ray, a native of Wales, had started a company named 
Classic Ices, which was primarily a dairy ice cream company 
located in Rhydymwyn (pronounced REED-uh-MOO-un), 
Clwyd (pronounced KLU-ud) County, Wales. In 1984 Ray 
sold his shares in Classic Ices to the Hillsdown Holdings 
Group but continued to work at the company. In 1984 Ray 
saw an article in The Grocer stating that Michael Cole of 
Soya Health Foods Ltd. had started making soya milk and 
he was planning to make related non-dairy products–such as 
soya ice cream. Ray approached Michael Cole asked if they 
could develop and make a soy ice cream for him. Michael 
was interested and that is how Ray’s interest in soya ice 
creams began. Irene Barclay of Classic Ices worked closely 
with Michael Cole to developed the product. In about July 
1985 Classic Ices started making Sunrise Ice Dream and 
selling it to Cole, who marketed it very successfully. In 
1985 Ray and Irene left Classic Ices and started their own 
company, Genice Foods Ltd., also located in Clwyd, to focus 
on developing and manufacturing non-dairy desserts. In 
1986 production of Sunrise Ice Dream was transferred from 
Classic Ices to Genice.
 Labels (Vanilla, Carob, Wildberry) sent by Genice Foods 
Ltd. 1994. Feb. 18.

2809. Product Name:  Sunrise Soya Milk “Live” Fruit 
Yoghurt (Non-Dairy) [Strawberry, Peach Melba, Black 
Cherry, or Raspberry].
Manufacturer’s Name:  Soya Health Foods, Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.  Phone: 061-872-
0549.
Date of Introduction:  1985 July.
Ingredients:  Incl. soy protein isolates.
New Product–Documentation:  The Grocer (UK). 1985. 
July 27. p. 18. “Sunrise hopes soya yogurt will follow milk 
success.” Sunrise Soya yogurt is now available in four 
fl avors–strawberry, peach melba, black cherry and raspberry. 
Michael Cole says there have never previously been any 
soya milk yogurts available in the UK or Ireland. A photo 
shows two yogurt cartons.
 Natural Food Trader (UK). 1985. Sept. p. 25. Michael 
Cole is director of this company, which has been in existence 
for only 6 months.
 Poster. 1985. Sunrise–Be good to yourself! A photo 
shows yogurt cartons. Shurtleff & Aoyagi. 1985. Soymilk 
Industry and Market, Update. This soymilk yogurt soon 
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failed.
 Talk with Neil Rabheru of Unisoy. 1990. This product 
has always been made with soy protein isolates.
 Note the use of the word “Milk” in the name of this 
product.

2810. Hamlin, Suzanne. 1985. Tofutti: Can its time be up? 
New York Daily News. Aug. 7.
• Summary: “Tofutti makes no such claims, yet consumers 
think it has more protein and fewer calories than ice cream.” 
The “Soyfoods Association says that most so-called tofu 
desserts are not made from tofu but from isolated soy 
protein... But startling to the alert consumer is the fact that 
the primary ingredient is water, followed by high fructose 
corn sweeteners, then corn oil–no cholesterol but plenty of 
fat and calories there.” A photo shows a pint of hard-pack 
Tofutti–Vanilla Almond Bark fl avor.

2811. Wirth, Jacqueline. 1985. Verdict isn’t in on effects of 
soy protein on iron absorption. Jewish Times (Philadelphia, 
Pennsylvania). Aug. 15.
• Summary: Several studies, “including a recent one at 
Pennsylvania State University, indicate that consuming soy 
protein products may result in decreased iron absorption... 
According to Donald B. Thompson, assistant professor 
of food science, the issue of iron absorption is extremely 
complex...
 “In Dr. Thompson’s study, a group of weanling rats was 
fed soy protein isolate for two weeks before being fed a test 
meal to determine iron absorption. The hypothesis was that 
after two weeks on the diet, the digestive systems of the rats 
would adapt and iron absorption would be more effi cient in 
the presence of soy protein. In fact, the opposite occurred; 
the rats absorbed less iron than a control group fed a single 
soy protein meal. It is unclear whether soy products have the 
same sort of adverse effects on humans, but until the verdict 
is in, Dr. Thompson suggests the following:
 “People who eat little or no meat should still be 
encouraged to eat soy products because they do supply 
some iron in the diet, despite the inhibitory effects of the 
soy protein. Those who are at high risk for iron defi ciency 
should substitute soy protein for meat protein only; if their 
diets contain adequate levels of iron absorption enhancers, 
such as vitamin C.” Address: Home Economist, Philadelphia 
Cooperative Extension Service, Pennsylvania State Univ.

2812. Johnson, Dale. 1985. Statistics on production and 
prices of soy protein products in the USA (Interview). 
SoyaScan Notes. Aug. 27. Conducted by Walter J. Wolf of 
NRRC, Peoria, Illinois.
• Summary: Dale has just contacted industry experts and 
compiled the following fi gures. Estimates of soy protein 
production and wholesale prices:
 Defatted soy fl our and grits: 150,000 tonnes (metric 

tons) = 330 million lb at 18-20 cents/kg = 8.2-9.1 cents/lb.
 Soy protein concentrates: 50,000 tonnes (metric tons) = 
110 million lb at 77-132 cents/kg = 35-60 cents/lb.
 Soy protein isolates: 70,000 tonnes (metric tons) = 154 
million lb at 220-243 cents/kg = 100-110 cents/lb.
 Textured soy fl ours + concentrates: 75,000 tonnes 
(metric tons) = 165 million lb. Textured soy fl ours sell for 
at 55-66 cents/kg = 25-30 cents/lb. Textured soy protein 
concentrates sell for at 154-176 cents/kg = 70-80 cents/lb.
 Spun soy protein fi bers (Ralston Purina isolate product) 
sell for at 330 cents/kg = 150 cents/lb.
 Soy protein hydrolysates (Gunther product) sell for at 
550-600 cents/kg = 250-273 cents/lb.
 Exports (U.S. Dept. of Commerce data, 1984): 
Vegetable fl ours and grits, defatted: 7,170 tonnes. Vegetable 
fl ours and grits, not defatted: 197 tonnes. Concentrates, 
hydrolysates, textured and spun fi bers: 9,545 tonnes. Isolates: 
2,300 tonnes.
 Johnson will be in Japan to address the Japanese 
Vegetable Protein Food Association at the end of September. 
His trip is sponsored by Miss Kojima and American Soybean 
Association. Address: Food Ingredients (Minnesota), Inc., 
2121 Toledo Ave. North, Golden Valley, Minnesota 55422.

2813. Barrett, Clare. 1985. A practical guide to soyfoods. 
Vegetarian Times. Aug. p. 33-40. No. 96. [14 ref]
• Summary: An overview of fresh green soybeans, whole 
dry soybeans, soynuts, soy sprouts, soy fl our & soy grits, 
soy oil, soy protein isolates, soymilk, okara, tofu, tempeh, 
soy sauces, miso, natto. Concludes with a list of 14 
recommended books on soyfoods.

2814. Chen, B. H-Y.; Morr, C.V. 1985. Solubility and 
foaming properties of phytate-reduced soy protein isolate. J. 
of Food Science 50(4):1139-42. July/Aug. [16 ref]
Address: Dep. of Food Science, Clemson Univ., Clemson, 
South Carolina 29631.

2815. Eckett, Alison. 1985. Beating the protein crunch: 
A growing number of people are discovering the range of 
soyfoods, both traditional and modern, that can be made 
from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic 
expression that has been used to describe the complete 
range of soy products prepared for human consumption. It 
covers both high technology, modern products such as soy 
[protein] fi bres, concentrates and isolates which are mainly 
used as ingredients by food manufacturers... and includes the 
traditional low technology products of soymilk, soy sauce, 
miso, natto, tofu, tempeh and soy sprouts that have formed 
part of the staple diet in East Asia for thousands of years.”
 Soyfoods are divided into non-fermented and fermented. 
Photos show: (1) Miso Dip (front of two packages). (2) 
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip. 
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(4) Sliced cakes of tempeh. (5) The front of four tempeh 
packages, made by The Tempeh Works. (5) White Wave 
tempeh, a tempeh burger, and a promotional piece. (6) A box 
of Tofu Lasagna, made by Legume, Inc. (7) The front of a 
package of “6 All Natural Vanilla Ice Bean Sandwiches,” 
made from Ice Bean by Farm Foods.

2816. Gazaeva, A.M. 1985. [The biological value of 
soy protein concentrate]. Voprosy Pitaniya (Problems of 
Nutrition) No. 4. p. 40-43. Aug. [8 ref. Rus; eng]
• Summary: The chemical score technique was used in 
animal experiments to study the biological value of soy 
protein concentrate; it was 82.66%. Net Protein Utilization, 
the Protein Effi ciency Ratio, nitrogen balance, and protein 
assimilability were all determined. Soy protein concentrate 
appeared inferior to casein as a control. Address: USSR.

2817. Product Name:  [Hera Soya Stroganoff].
Foreign Name:  Hera Soja Stroganoff.
Manufacturer’s Name:  Hafen-Muhlen-Werke.
Manufacturer’s Address:  West Germany.
Date of Introduction:  1985 August.
Wt/Vol., Packaging, Price:  200 gm cartons retail for DM 
5.60.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1985. Aug. “A classical Russian addition to the noodle or 
potato dishes based on soya.”

2818. Leneman, Leah. 1985. Tomorrow’s world [soyfoods]. 
Vegetarian (The) (England). July/Aug. p. 21-24.
• Summary: There are now 8-9 brands of soya milk sold 
in Britain. “It is a shame that most people’s introduction to 
tofu is in the form of Morinaga silken tofu which... is now 
found in most health food stores. Silken tofu is pleasant 
and nutritious, but is much softer than regular tofu and is 
therefore much less versatile. Following recipes meant for 
fi rm tofu with it can be frustrating.

“Granose is the fi rst big-name health food manufacturer 
to feature a line of tofu-based products (imported from 
Denmark). Two of the three tinned convenience meals seem 
to me less than ideal. The tofu adds nothing special to either 
the Tofu and Tomato Sauce nor to the Tofu in a Savoury 
Bean Sauce; they might just as well have used tvp. However, 
the Chinese-Style Tofu is really excellent, with a nice 
balance of tastes and textures, including the cubes of tofu–
just about the nicest tinned convenience meal around.
 “The fi rst national distributor of tofu (to the best of my 
knowledge) was The Regular Tofu Company... Like all other 
national distributors, their tofu is vacuum-packed, which 
considerably lengthens its shelf-life... Paul’s Tofu (The Old 
Brewery, Wheathampstead House, Wheathampstead, St. 
Albans, Herts.) produces another vacuum-packed fi rm tofu, 
which is available in London and South-East England...

“Bean Machine (Station Road, Crymych, Dyfed) 
produces not only tofu but also a range of ‘soysage’ foods 
made from okara... They also make ‘Soyannaize,’ a dairy-
free dressing. Duchesse All-Natural Tofu Dressing and Dip 
(made by St. Giles Foods Ltd, St. Giles House, Sandhurst 
Road, Sidcup, Kent DA15 7HL) is another mayonnaise-type 
product...”
 She is writing The International Tofu Cookery Book for 
Routledge & Kegan Paul. Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

2819. Lovati, M.R.; Allievi, L.; Sirtori, C.R. 1985. 
Accelerated early catabolism of very low density lipoproteins 
in rats after dietary soy proteins. Atherosclerosis 56(2):243-
46. Aug. [15 ref]
• Summary: The effect of soy protein on lipid metabolism 
is that hypercholesterolemic animals and humans have a 
peculiar responsiveness to dietary soy protein. Address: 
Inst. of Pharmacology and Pharmacognosy, Chair of 
Chemotherapy, Univ. of Milan, Via A. Del Sarto 21, 20129 
Milan, Italy.

2820. Natural Foods Merchandiser. 1985. New products, 
changing diets propel soyfood sales. Aug. p. 1, 39-40, 42-44.
• Summary: “The soyfoods revolution is being fueled by 
several powerful trends... Many consumers are attracted 
to soyfoods because they are an excellent no-cholesterol 
‘replacement’ for meat and dairy products. Soyfoods are 
also growing with the rising tide of macrobiotics, which 
promotes the use of various soy products. And there are now 
enough soyfoods on the market to create synergy within the 
category: consumers buying soymilk try tofu, and go from 
tofu to tempeh.
 “Tofu is by far the best-selling product in the soyfoods 
category, according to fi gures provided by the Soyfoods 
Association [and Soyfoods Center]. An estimated $60 
million worth of tofu is produced and sold in the U.S. 
annually, while frozen tofu desserts, entrees, and prepared 
products account for approximately $25 million. Soymilk 
sales have jumped from near zero a few years ago to 
$10 million today, while tempeh is an emerging growth 
category at 5 million in yearly sales.” All of the retailers 
interviewed by NFM indicated that the soymilk category is 
experiencing major growth. Most of the growth has been 
in six-ounce aseptic individual serving packages supplied 
by such companies as Westbrae, Ah Soy, Vitasoy and Eden. 
Health Valley’s Soy Moo has recently been repackaged in a 
8.45-ounce package.
 “Tempehworks produces approximately 7,000 pounds of 
tempeh a week during peak months, including that used in its 
processed tempeh products, such as Fakin’ Bacon, New York 
Style Strami and Kansas City Barbecue.”
 Includes “A directory [sic, glossary] of soyfoods 
terminology” that defi nes tofu, tempeh, soybean, miso, 
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soymilk, shoyu/tamari, TVP or TSP, soy protein isolate, 
defatted soy fl our, and “secondary” soyfoods products.

2821. Product Name:  [Co-Op Silken Tofu (Made with Soy 
Protein Isolates)].
Foreign Name:  Co-op Tofu.
Manufacturer’s Name:  PLL (Produits Laitiers Lausanne 
SA). Sold by Co-Op throughout Switzerland.
Manufacturer’s Address:  Case 3533, 1002 Lausanne, 
Switzerland.  Phone: 021/634-2134.
Date of Introduction:  1985 August.
Ingredients:  Water, soybeans [soy protein isolates], 
acidifi ed with lactic acid bacteria.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 8.2%, lipids 5.1%, carbohydrates 2.8%, 
93 kcal/100 gm.
New Product–Documentation:  Talk with, then letter 
(fax) from Didier Livron. 1989. Dec. 27. They make a 
semi-silken tofu, with soy protein isolates. The company is 
basically a manufacturer of dairy products. In the process, 
the soy protein powder is hydrated and mixed with melted 
oil and lecithin. The mixture is homogenized, pasteurized, 
then there is a ferment inoculation and acidifi cation. The 
product is packed, coagulated for 4 hours, and cooled. As for 
ingredients, the label says “water, soybeans, acidifi ed with 
lactic acid bacteria,” but the actual ingredients are isolated 
soy protein, soy oil, soy lecithin, and acidifying ferments. 
Characteristics: Flavor acceptable to Swiss consumers. No 
anti-nutritional factors or indigestible carbohydrates. No 
soil sporulated microorganisms. Acidifi cation with ferments 
gives better nutritional value through light proteolysis and 
better stability. Smooth texture. Fax: 21-635-9810.
 Letter and Labels from Didier Livron of PLL (Produits 
Laitiers Lausanne SA). 1990. Jan. 5. The product name on 
the label is simply tofu, but there are 3 subtitles “aus Soja, 
de soja, and di soia,” each meaning “from soybeans” in 
German, French, and Italian respectively. The company has 
two labels, each 3 inches square, self-adhesive: One (red and 
black on green) for the product sold in PLL’s own stores, 
and the other (green and black on beige) for the product sold 
in Co-op supermarkets. A brand name may be added soon. 
This product was launched commercially in Aug. 1985. It is 
fermented and coagulated with a lactic culture added with the 
necessary carbohydrate nutrients for growth of the culture. 
The company does not make any other soy products, but they 
have the technology for several fruit fl avored soja desserts. 
Since 1988 a French milk company, Laiteries Triballat, has 
been making and marketing this product in Germany, Great 
Britain, and Italy under license from PLL with great success.
 Talk with Verena Krieger in Switzerland. 1990. May 
20. Co-op’s so-called tofu is made with soy protein isolates, 
and always has been. They buy the isolates from a plant in 
Belgium. There was a little scandal about it on the radio. 

The plant where they make the tofu is somewhere in French 
Switzerland. She hasn’t heard of any soy ice creams sold in 
Switzerland.
 Letter (fax) from Verena Krieger. 1990. May 31. PLL 
makes about 1,000 kg/week of tofu. They make no soymilk 
or other tofu products. Triballat does not make silken tofu as 
such.

2822. Santosham, M.; Foster, S.; Reid, R.; Bertrando, R.; 
Yolken, R.; Burns, B.; Sack, R.B. 1985. Role of soy-based, 
lactose-free formula during treatment of acute diarrhea. 
Pediatrics 76(2):292-98. Aug. [20 ref]
• Summary: A lactose-free formula containing isolated soy 
protein has been successful in treating infants with diarrhea 
during the gastroenteritis recovery phase. Address: Francis 
Scott Key Medical Center and Johns Hopkins Univ. School 
of Medicine, Baltimore, Maryland.

2823. Product Name:  Sunrise Vegetarian Quarterpound 
Burgers (Made from Tofu or Soya Proteins) [Tandoori, Herbs 
& Spices, Tofu, or Mexican Chili].
Manufacturer’s Name:  Soya Health Foods, Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.
Date of Introduction:  1985 August.
Ingredients:  Herbs & Spices: Okara (soya fi bre and 
protein), textured soya fl our, hydrogenated vegetable oil, 
wholewheat rusk, soya fl our, modifi ed starch, stabiliser 
(of vegetable origin), hydrolysed vegetable protein, mixed 
vegetables, mixed herbs, mixed spices, tamari.
Wt/Vol., Packaging, Price:  1 lb paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm: Protein 11 gm, fat 14 gm, 
carbohydrate 12.6 gm, dietary fi bre 5.2 gm.
New Product–Documentation:  Natural Food Trader (UK). 
1985. Sept. p. 25. The burgers are quarter pounders that 
come 4 in a pack. Michael Cole is director of this company. 
Poster. Sunrise–Be good to yourself! A photo shows a burger 
box.
 Label. 1988. Paperboard box. 9 by 4.5 by 1.5 inches. 
Full color in red, green, and brown. Photo on front of open-
face burger. “Free from animal fats. No artifi cial colours. 
Low in salt and high in fi bre. No animal has suffered in the 
making of this product.” Other products available from Soya 
Health Foods: Sunrise Soya Milk, Soya Milk Yogurt, Soya 
Ice Dream in 1 litre tubs.

2824. Product Name:  Tofruzen (Non-Dairy Hard Pack Soy 
Ice Cream) [Chocolate, Strawberry, Vanilla-Almond].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 August.
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How Stored:  Frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1985. Oct. Six fl avors. Spot in Food & 
Beverage Marketing. 1985. Nov. “Tofu Heads for Rockies. 
The product is being introduced into the Denver area. Jason 
Bois is president of Boulder-based Tofu Today.” Sentinel 
(Lakewood, Colorado). 1986. Jan. 30. “Local Competition 
for Tofutti.” It sells for a little over $2/pint at King Soopers. 
By Aug. 1986 Tofu Today Inc. was at 300 East Hampden, 
Suite 403, Englewood, Colorado 80110. Leafl et. 1987. 
March. 8½ by 11 inches, color. “Introducing the hottest new 
seller in frozen desserts... Tofruzen, Instead of Ice Cream. 
The frozen dessert with tofu that meets Soyfoods Association 
standards.”

2825. Bernardino, Minnie. 1985. Defi ning ices: From gelato 
to Semifreddi. You asked about... Los Angeles Times. Sept. 
12. p. J43.
• Summary: Question and answer format: Q: “Can you 
please tell me if tofu ice cream is made with real tofu?”
 A: Theoretically tofu ice cream contains tofu. However 
some “of these frozen tofu desserts do not contain tofu,... but 
are made with soy-milk or soy isolates,” which contain 90% 
protein. For manufacturers, the main advantage of using soy 
protein isolates is that they are a dry powder which can be 
stored without refrigeration, whereas fresh tofu has a short 
shelf life, even when refrigerated.

2826. Rose, Richard. 1985. Re: Your business is under 
attack! Letter to major U.S. tofu manufacturers, Sept. 20. 2 p. 
Typed, with signature on letterhead (photocopy).
• Summary: “FACT: 80% of the ‘tofu’ products introduced 
in the last 18 months actually contain little or not tofu, using 
soy protein isolate instead!... FACT: Real tofu companies 
like yours are losing at least $60,000 per week in sales due 
to the use of isolate as ‘tofu’ in tofu products!” Calls for 
immediate action on fi nalizing tofu standards. Address: 
Brightsong Foods, P.O. Box 2536, Petaluma, California 
94953.

2827. Shenon, Philip. 1985. Agencies split in baby-formula 
case [involving Syntex Laboratories]. New York Times. Sept. 
24. p. 28.
• Summary: “The Food and Drug Administration strongly 
recommended criminal prosecution of a company that 
manufactured defective infant formula, but the Justice 
Department decided not to fi le charges last year on the 
ground that evidence was lacking, according to internal 
Government documents...
 “The company, Syntex Laboratories of Palo Alto, 
California, has acknowledged that two of its baby formulas, 
which were withdrawn from the market in 1979, did not 
contain enough of the essential nutrient chloride. It has 
settled nearly 200 lawsuits brought by parents who fed 

their children the formulas, but it says there is no evidence 
of long-term health problems resulting from use of the 
products...
 “Richard K. Willard, who heads the [Justice] 
department’s civil division, noted that the F.D.A. had not 
previously called the company’s attention to the problem 
with its formulas and that at the time, Federal law did not 
require a specifi c amount of chloride in infant formula...
 “Documents regarding the Syntex case were provided by 
Senator Howard M. Metzenbaum, the Ohio Democrat who 
was a chief sponsor of a 1980 bill that broadened regulation 
of infant formula. He had urged prosecution of Syntex...
 “According to a Justice Department fact sheet, Syntex 
removed salt from infant formulas in 1978, apparently in 
response to reports that the amount of sodium in infant diets 
should be reduced...
 “In explaining its decision, the Justice Department has 
noted that the F.D.A. and other agencies agreed that Syntex 
acted promptly and responsibly in its recall of the formulas, 
Neo-Mull-Soy and Cho-Free...
 “Mr. Willard said in a memorandum last year that at 
least 247 infants using the two soy-based formulas had 
documented health problems, ranging ‘from very minor 
illness to death.’ Preliminary results of a study by the 
National Institutes of Health found that more than 20,000 
infants had been exposed to the chloride-defi cient formulas, 
which were sold in 1978 and 1979. After studying 21 of the 
children, the researchers said there were indications that the 
formulas had caused long-term developmental problems.
 “According to Syntex, eight lawsuits against the 
company have gone to trial and three were ended in the 
company’s favor. Others ended with Syntex ordered to pay 
damages of between $9,000 and $27 million. Syntex said it 
would appeal the $27 million award.”

2828. Cultivar. 1985. Le soja en alimentation humaine [Soya 
in human nutrition]. No. 186. p. 77-78. Sept. [Fre]
• Summary: A brief introduction to tofu, soymilk, soy 
sauce, tempeh, miso, soy fl our, soy protein isolates, and 
concentrates. Address: France.

2829. Dairy Field. 1985. McQueen’s stirs non-dairy market. 
Sept. p. 20.
• Summary: Paradise Cuisine International Ltd., a year-old 
food marketing company based in Los Angeles, California, 
has introduced McQueen’s, a non-dairy frozen dessert based 
on soy protein, with added oyster shell calcium. McQueen’s 
founder is Cliff McQueen. Nurit Kotick, Paradise’s sales 
and marketing director, says that McQueen’s has better 
mass appeal than desserts made with tofu. Carnation is 
manufacturing the product and Dreyer’s Grand Ice Cream is 
distributing it to supermarkets and foodservice outlets.

2830. Dott. Bonapace & C. 1985. Aminolat liquid 
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concentrate. P.O. Box 1840, 20100 Milano, Italy. 8 p. [Eng]
• Summary: 1. Uses and benefi ts as a calf milk replacer. 
The product is 33% of dry matter; 3 kg = 1 kg of powdered 
milk. 2. Concentrated Aminolat Liquid (36% dry matter). For 
human consumption–Long-life UHT. Aminolat is made from 
defatted soya meal, which is then hydrolyzed (predigested). 
For this reason, “Aminolat is also superior to the current milk 
substitutes for pediatric use like Similac, Isomil, Prosobee, 
Mullsoy, Vegelact, etc. where the soya proteins are in the 
‘isolated and micronized’ form, but still as whole proteins to 
be digested.” Address: Milan, Italy.

2831. Patni, Manmath. 1985. Soybean–Present situation and 
future possibilities. Poultry Guide (India) 22(9):53-62, 85-
90. Sept.
• Summary: This paper was presented at the Zonal 
Agricultural Research Station, College of Agriculture, 
Indore. Contents: Miraculous tiny seed. Source of vital 
goodness. World leader soybean. Processing of soybean. 
Effect of heat treatment on nutritive value / functionality. 
Basic protein food from soybean. Soya protein concentrate. 
Soy protein isolate. Texturized protein product. Whole 
soybean products: Soya milk, tofu, tempeh. Full fat soya 
fl our. Miracle crop of many uses. Present situation and future 
possibilities.
 “For over 5,000 years this tiny seed has been the staple 
food of certain parts of the East, including North China, 
Japan, Korea and some areas of India. The ancient Yogis, 
who were among the world’s fi rst vegetarians, placed great 
faith in the soya bean as a supplement to their meatless 
diet. In fact it became known as, and is still in the Far East 
referred to as, ‘The Meat of the Soil.’”
 Note: In a letter to William Shurtleff of Soyfoods Center 
dated 21 May 1997, M. Patni states that the source of his 
information about ancient yogis and soybeans was a book 
titled About Soya Beans, by G.J. Binding (1970, p. 10).
 “Source of Vital Goodness: Soybean is not new to India. 
Black soybean has been cultivated for ages in the low hills of 
Kumaon and Garhwal regions of U.P. [Uttar Pradesh] as well 
as on the foot hills of the Himalayas and in some scattered 
pockets of central India. However, strangely enough the crop 
has not so far become popular in the Indian sub continent 
and other tropical countries.”
 The Soybean Processors’ Association of India is opening 
a Research & Development cum-Training Center at Indore. 
Address: Product Development Manager, Prestige Group of 
Industries, Indore.

2832. Scholz, K.-E.; Kinder, E.; Hagemeister, H.; Barth, 
C.A. 1985. Infl uence of dietary casein and soy protein 
isolate on intestinal cholesterol and bile acid concentration. 
Zeitschrift fuer Ernaehrungswissenschaft 24(3):158-71. Sept. 
[34 ref. Eng; ger]
• Summary: In miniature pigs, the total amount of bile 

acids in the small intestine was signifi cantly higher when 
soy protein isolate was fed in comparison to casein. The 
intestinal cholesterol contents were not signifi cantly different 
between the two groups. Address: 1. Inst. fuer Physiologie 
und Biochemie der Ernaehrung, Bundesanstalt fuer 
Milchforschung, 2300 Kiel, West Germany.

2833. Product Name:  Lightlife Meatless Tofu Pups 
(Meatless Hot Dogs).
Manufacturer’s Name:  Tempehworks (Product Developer/
Marketer).
Manufacturer’s Address:  Greenfi eld, MA 01302.
Date of Introduction:  1985 September.
Ingredients:  Tofu, water, soy oil, isolated soy protein, 
spices, nutritional yeast, sea salt, beet powder, paprika oil, 
natural liquid hickory smoke, guar gum. No nitrites.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Refrigerated or frozen.
Nutrition:  Per Pup: Calories 95, Protein 8.8 gm, sodium 
204 mg, fat 7.5 gm carbohydrates 5 gm, cholesterol 0.
New Product–Documentation:  Label. 1985, undated. 4.5 
by 6 inches. Red and black on white. “Cholesterol free. The 
Uncommon Dog. No nitrates. Nothing artifi cial.” Leafl ets. 
1985 (dated). Front and back, 8½ by 11 inches. “Cholesterol 
free. Tofu pups: The uncommon dog.” Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center. Organica. 1985. 
Autumn. p. 9. “Whatever happened to the American Hot 
Dog?” USA Today. 1985. Oct. 4. Life Section. Headline. 
“Hot dog! A new tofu treat called Tofu Pups. Tempehworks 
meatless hot dogs taste like the real thing and are high in 
protein, but have no cholesterol or nitrates. $2.79 for 10.”
 American Health. 1986. Feb. “Weenies of the New 
Age.” Leafl et. 1986. “If you love the thought of a delicious, 
juicy hot dog... but hate the thought of what’s in it, Read On! 
It has no cholesterol and no nitrates. It contains less than half 
the sodium of a meat frank and about half the fat.”
 Ad (1/3 page, black and white) in East West Journal. 
1987. July. p. 77. “Simply the best tasting completely 
vegetarian hot dog available anywhere! Cholesterol free. 
Tofu Pups.” Soya Newsletter. 1987. Sept/Oct. Party Pups 
and Tofu Pups Food Service Pack (three 40-pup vacuum 
packed packages per case) introduced. Ad in Natural Foods 
Merchandiser. 1987. Oct. p. 93. “The #1 Selling Tofu Hot 
Dog in America.” Richard Rose review. 1987. Oct. 28. “Still 
the best tofu hot dog.” Spot in Natural Foods Merchandiser. 
Feb. p. 58, and East West. 1988. March. “Fighting Hunger 
with Tofu Pups.” Lightlife Foods is donating 5 cents from 
the sale of each specially marked package of Tofu Pups 
to American non-profi t hunger relief organizations. Fifty 
percent of the proceeds will go directly to local community 
meal programs in western Massachusetts. Layton. 1988. 
Greenfi eld Recorder. May 20. p. 25. Tofu Pups cost more 
than their pork counterparts–$2.49 to $2.99 for a 16 oz 
package of 10 versus $1.49 to $2.39 for meat wieners.
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2834. Yu, Shouyang; Bao, Cunyi; Yang, Fuqing; Wang, 
Zhaoxu; Liu Zhicheng. 1985. [A study of nutrition and 
food hygiene on the soy protein concentrate and soy protein 
isolate as new developed food resource in Heilongjiang 
province in China]. Ying Yang Hsueh Pao (Acta Nutrimenta 
Sinica) 7(3):161-66. Sept. [13 ref. Chi; eng]
• Summary: Note: This is the earliest Chinese-language 
document seen (Nov. 2015) that mentions soy protein isolate. 
Address: Dep. of Nutrition and Food Hygiene, Harbin 
Medical University, Harbin, China.

2835. Pathak, B.K. 1985. Glaxo’s interests in soybean 
products (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Oct. 11. 2 p. transcript.
Address: India.

2836. Suburban Trends (Butler, New Jersey). 1985. Sound 
off [Paradise Cuisine International and McQueen’s non-dairy 
ice cream]. Oct. 13.
• Summary: McQueen’s was concocted on the island of 
Maui by Clifford McQueen, a retired carpet salesman, 
turned health food enthusiast, in the back of his tennis shop. 
C.R. Hanson and fi nancial advisor Bryron McCann formed 
Paradise Cuisine International, then raised $1 million in 
60 days. The ad campaign’s main theme says, “It’s OK to 
give in.” Subtext: “It’s OK to succumb to the pleasures of 
McQueen’s. You’ll still respect yourself the next morning.”

2837. Coudert, Guy. 1985. Le soja dans l’alimentation 
[Soyfoods]. Point Soja–Soyfoods. Autumn. p. 7. [Fre; Eng]
• Summary: A brief introduction to soyfoods, traditional 
products (Asia), modern products (Occidental), markets. 
Concerning modern products: “Isolates are expanding the 
fastest. The pet food market would be the biggest market 
for vegetable proteins. This market will remain highly 
specialized, to the difference of the one for traditional 
products, because it will save the agribusiness industry in 
priority.” Address: Director of Marketing, ONIDOL.

2838. Kitabatake, N.; Megard, D.; Cheftel, J.C. 1985. 
Continuous gel formation by HTST extrusion-cooking: soy 
proteins. J. of Food Science 50(5):1260-65. Sept/Oct. [15 
ref]
Address: Laboratoire de Biochimie et Technologie 
Alimentaires, Université des Sciences et Techniques du 
Languedoc, 34060 Montpellier, France. Kitabatake is now 
with Research Inst. for Food Science, Kyoto Univ., Uji, 
Kyoto, Japan 611.

2839. Utsumi, S.; Kinsella, J.E. 1985. Forces involved in 
soy protein gelation: Effects of various reagents on the 
formation, hardness and solubility of heat-induced gels made 
from 7S, 11S, and soy isolate. J. of Food Science 50(5):1278-

82. Sept/Oct. [31 ref]
• Summary: The 7S storage protein was found to form 
harder gels than the 11S protein. Address: Inst. of Food 
Science, Stocking Hall, Cornell Univ., Ithaca, New York 
14853. Utsumi is now at Research Inst. for Food Science, 
Kyoto Univ., Uji, Kyoto 611, Japan.

2840. Golden Proteins Limited. 1985. Display ad: High 
yielding soya oil production and deep sea fi shery. Times of 
India (The) (Bombay). Nov. 9. p. 17.
• Summary: “New project: Soya. And now, from strength 
to greater strength, Golden Proteins diversifi es into the high 
profi t Soya fi eld–with 100 tonnes per day capacity soya 
solvent extraction plant at Sahibabad, Dist. Ghaziabad, 
Uttar Pradesh. Besides producing refi ned soyabean oil, the 
Company plans to process soya milk, curd, cheese, soyameal 
into soya fl our, protein concentrates and isolates, and 
texturised vegetable products.
 A bar chart shows that the Company’s sales grew 
from Rs. 21 lacs in 1982 to Rs. 136 lacs in 1984. Address: 
Registered offi ce: C-2 Vasant Vihar, Main Market, New 
Delhi 110057, India.

2841. Golden Proteins Limited. 1985. Display ad: Extracting 
big profi ts from little soyabeans–netting high returns from 
deep sea fi shery. Times of India (The) (Bombay). Nov. 26. p. 
10.
• Summary: Note: This ad, which is quite similar (except in 
its title) to the one that appeared in this newspaper on Nov. 
9 (p. 17), repeats a clearer version of a statement printed in 
the former ad: “Besides producing refi ned soyabean oil, the 
Company plans to process soyameal into soya fl our, soya 
milk, curd [tofu], cheese fl our [meaning unclear], protein 
concentrates and isolates, and texturised vegetable products.” 
Address: Registered offi ce: C-2 Vasant Vihar, Main Market, 
New Delhi 110057, India.

2842. Wenzel, John S. 1985. Re: Work with soy at Griffi th 
Laboratories Ltd. in Canada and developing countries. Letter 
to William Shurtleff at Soyfoods Center, Nov. 22–in reply to 
inquiry of Nov. 12. 1 p. Typed, with signature on letterhead.
• Summary: “You ask about my work with soya in Canada. 
Most of the work before retirement in 1982 from the Griffi th 
Laboratories Ltd concerned: (1) Manufacture of textured soy 
protein and allied texturized products using soy and other 
protein materials; e.g. peas, meat, etc. (2) Investigation and 
manufacture of other products; e.g. soya concentrate, soya 
milk, spray dried full fat soya fl our.
 “Since July 1982 I have had a variety of consulting 
jobs with the Canadian International Development Agency 
and the Canadian Executive Service Organization on: (1) 
utilization of soybeans in Sri Lanka to make T.S.P. [textured 
soy protein] and full fat soya fl our. (2) development of a 
T.S.P. industry in Thailand. (3) manufacture of soya milk in 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   832

© Copyright Soyinfo Center 2016

Sri Lanka.”
 “Over the years I have been interested in the utilization 
of soya in developing countries more from the standpoint of 
industrial processing... but more on smaller scale processing 
which is where some of the countries must start.
 “I do hope that our paths will cross in the future.” 
Address: J. Wenzel Food Technology Associates Inc., 14 
MacDonnell St., Kingston, Ontario K7L 4B6, Canada. 
Phone: (613) 546-6826.

2843. Andres, Cal. 1985. Tofu-based frozen dessert is 
cholesterol and lactose free: Opens new marketing potentials. 
Food Processing (Chicago). Nov. p. 40.
• Summary: Grain Processing Corp. has developed Frostline, 
a dry mix used in making tofu desserts–which can be 
consumed by the many Americans who suffer from lactose 
intolerance. Frostline contains corn syrup solids, isolated soy 
protein, and spray-dried tofu. Giant Food Inc. spent about 
9 months developing a tofu-based frozen dessert named 
Dreamy Tofu, which is sold in four fl avors in pint and half-
gallon containers. Address: Associate Editor.

2844. Bennett, Gordon; Snyder, Steve. 1985. Soymilk 
standards: First draft. Emeryville, California. 11 p. Nov. 
Unpublished manuscript. 28 cm.
• Summary: Contents: Purpose of standards. General 
defi nition of soymilk: History, terminology, types of soymilk. 
Plain soymilk (traditional and new type): Ingredients, 
manufacturing process, varieties and nomenclature according 
to consistency, varieties and nomenclature according to 
method of growing soybeans (organic soymilk), varieties and 
nomenclature according to protein ingredients (soybeans, 
isolated soy proteins, etc.), varieties and nomenclature 
according to fat content, soymilk with (dietary) fi ber, 
pasteurized soymilk.
 Dairy-like soymilk (traditional and new type): Note: 
Each of the following have all or many of the same 
subcategory headings as for Plain Soymilk. Dairy-equivalent 
soymilk (traditional and new type). Infant formula soymilk. 
Blended soy beverages. Flavored soy beverage.
 Labeling and advertising of soymilk: General, 
statement of identity, ingredient labeling, use date 
labeling, refrigeration information labeling, bulk products, 
substantiation of advertising claims. Microbiological 
guidelines for soymilk. Endorsement: “Seal of Soymilk 
Integrity.” Soymilk Standards Committee: Adoption and 
amendment of standards.
 Gordon Bennett took the lead in creating an Ad Hoc 
Soymilk Group and in compiling these standards, which 
were based on and modeled after the tofu standards 
developed during the previous year. Bill Shurtleff of 
Soyfoods Center, who compiled the tofu standards and 
served as a consultant for these standards, is listed on the 
front page as a “Source.” Address: 1. Westbrae Natural 

Foods, Emeryville, California; 2. Vitasoy (USA) Inc., San 
Francisco, California: Both: Ad Hoc Soymilk Group.

2845. Food Trade Review. 1985. Classic Ices new soya ‘ice 
cream.’ 55:568. Nov.
• Summary: “Classic Ices Ltd. is based in Clwyd, Wales. 
They have developed and are making a soymilk-based frozen 
dessert, in hazelnut and vanilla fl avors, under license for 
Soya Health Foods, Ltd. The product is available in 1 litre 
tubs. A photo shows the 1-litre package and label of Sunrise 
Ice Dream.
 Talk with Neil Rabheru of Unisoy. 1991. Sept. 16. 
Classic Ices, a big ice cream manufacturing company, 
developed a range of products for Soya Health Foods 
[Michael Cole] under the Sunrise Ice Dream label. Classic 
Ices used this product to get considerable publicity for 
themselves as an innovative company, even though they did 
not market the product and it was not under their brand. The 
product was made from soy protein isolates, not soymilk. To 
his knowledge, Maranellis is the only soy ice cream in the 
UK made with fresh soyamilk. Most of the soy ice creams 
made by Genice (such as Sunrise Ice Dream, the number 
one soy ice cream brand in the UK) are made with isolates. 
Address: UK.

2846. Hashizume, Kazumoto; Ohara, Tadahiko; Ando, Yoko. 
1985. [Identifi cation of vegetable protein in animal protein 
by urea polyacrylamide gel electrophoresis]. Shokuhin Sogo 
Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 47. p. 167-72. Nov. [7 ref. Jap; eng]
• Summary: Figures show: (1) Disc electrofocusing of 
soybean, wheat and meat proteins in 7.5% polyacrylamide 
gels containing 8M urea. (2) Disc electrophoresis of soybean, 
wheat and meat proteins in 7.5% gels containing 8M urea 
at pH 8.9. (2) Effect of pH of polyacrylamide gels on 
electrophoretic patterns of soybean, wheat and meat proteins. 
(11) Urea and SDS electrophoretic patterns of commercial 
meat products containing TVP.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi (J. 
of Food Science and Technology) 25(11):635-40 (1984). 
Address: 1. National Food Research Inst. (Shokuhin Sogo 
Kenkyujo), Ministry of Agriculture, Forestry and Fisheries, 
Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-
ken 305, Japan; 2. Nagano State Lab. of Food Technology, 
Kurita, Nagano-shi; 3. Kyoritsu Women’s Univ., Kanda-
Hitsubashi, Chiyoda-ku, Tokyo.

2847. Przybyla, Ann E. 1985. Low calorie salad dressings 
with... Tofucream bases: Tofucream bases are freeze-
thaw stable emulsions made from soy milk tofu and other 
functional ingredients. Food Engineering 57(11):58. Nov.
• Summary: Tofucream Base, for making “Tofu Salad 
Dressings,” is made by blending tofu, isolated soy protein 
(used for its functional properties), and hydrocolloids. Tofu 
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dressings made from these non-dairy bases are available 
in at least 8 fl avors. The bases can also be used to create 
other cholesterol-free, lactose-free, reduced-calorie non-
dairy products including frozen desserts (hard pack, soft 
serve, or novelties), dips, sauces, cookies, and other bakery 
items (replacing milk). from Yongkeun Joh, Advanced Food 
Systems, Inc., 69 Veronica Ave., Somerset, New Jersey 
08873. A photo shows two jars of generic tofu dressings in 
Oriental and Ginger fl avors. Address: Technical Editor.

2848. Ralston Purina Company. 1985. Annual report to 
shareholders. St. Louis, Missouri. 38 p. 28 cm.
• Summary: Inside front cover: “Ralston Purina Company, 
founded in 1894, is the world’s largest producer of dry dog 
and dry and soft-moist cat foods. The Company is the largest 
wholesale baker of fresh bakery products in the United 
States. Other consumer products include cereal and canned 
tuna. The Company is also the world’s largest producer of 
commercial feed for livestock and poultry and is a major 
producer of isolated soy protein.”
 Page 1: Operating results. Net sales for 1985 were 
$5,863.9 million, up from $4,9801.1 million in 1984. 
Earnings for the year 1985 was $256.4 million, up from 
$242.7 million in 1984.
 Page 5: Color photos show (1) PurinaProtein 710 
isolated soy protein. (2) FujiPro 575.
 Page 2: The “sale of our soybean processing [crushing] 
operations in January removed the Company from a 
commodities business and freed cash for other investment... 
The result of these actions is that approximately 80 percent 
of the Company’s earnings, with the addition of Continental 
Baking, is now related to Consumer Products.”
 Page 12: “Protein Technologies completed construction 
and start-up of a self-contained market development unit in 
Memphis, Tennessee, to permit rapid scale-up and marketing 
of new and improved isolated soy protein products.”
 Page 20: Sales of soy protein products were: $144.3 
million in 1983, $154.3 million in 1984, and $126.4 million 
in 1985. Address: St. Louis, Missouri.

2849. Praskin, Laurie Sythe. 1985. The Farm soy history: 
An overview. Document part II. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: Continued: In 1975, Farm members started 
a company to promote the use of soybean products in the 
America diet. The company, named simply Farm Foods 
[Farm Food Company], began sales on the East Coast 
with full-fat soy fl our (ground fresh on The Farm), TVP 
(texturized vegetable protein), Good Tasting Nutritional 
Yeast, split soybeans, and Tempeh Starter Kits (developed 
by Cynthia Bates and Dr. Lyon). In 1976, under the 
management of Leticia Coate and Robert Tepper, Farm 
Foods began participating in national health food trade 
shows. At the time, they were one of the only companies 

representing soyfoods. Along with their packaged products, 
they sold cookbooks and served free samples of tempeh, 
TVP chili, and nutritional yeast crackers.
 “The products and recipes developed over the years led 
to the publication of three cookbooks: The Farm Vegetarian 
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by 
Louise Hagler, and Tempeh Cookery (March 1984), edited 
by Colleen Pride. These books made a major contribution in 
westernizing recipes previously Oriental in origin. They were 
available in all natural food stores throughout the country.
 “The work with soy products on The Farm also inspired 
members to start two vegetarian restaurants; the Farm 
Foods Cafe [opened Aug. 1976], in San Rafael, California, 
managed by Robert Dolgin, was the fi rst “soy deli” in the 
United States. Everybody’s, located in Nashville, Tennessee 
[opened July 1980], was managed by Judd and Diane 
Hoffman.
 “The acceptance by the public of Farm Foods Cafe was 
overwhelming, and although it only operated from 1976 to 
1977, it pioneered the path for many tofu delis that have 
followed since. The unique characteristic of this deli was the 
tofu and tempeh shop producing fresh products located in 
the rear of the store. The Farm Foods Cafe also became the 
fi rst [sic] company to market a non-dairy ice cream made 
from soybeans. This frozen dessert, marketed under the name 
of ‘Farm Foods Ice Bean,’ is still being sold in health food 
stores nationwide.
 “In 1977-78, The Farm Foods Cafe closed, and the soy 
processing equipment was moved to San Francisco. Farm 
Food Company began wholesaling soy products throughout 
California under the management of Robert Tepper. They 
continued marketing Farm Foods Ice Bean, and added tofu 
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen 
soy yogurt dessert, and the fi rst fi rm-pressed tofu to hit 
the California market. In 1980 it was decided to drop the 
perishable tofu business and concentrate on the nationwide 
distribution of Farm Foods Ice Bean. The plant in San 
Francisco was closed, and large scale production began in 
a Memphis, Tennessee, dairy and ice cream factory. This 
new location gave the company easier access to East Coast 
distributors, and they soon established additional warehouses 
in Connecticut and California.
 By 1984, under the management of Ron Maxin and 
Michael Lee, the weekly production of The Farm Soy Dairy 
[in Summertown, Tennessee] was 1,000 lb of tofu, 150 
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons 
of soy ice cream, 400 ice cream sandwiches, and 90 lb of 
tempeh. Today, the Soy Dairy produces an average of 5,000 
gallons of soymilk a month for Farm Foods to use in Ice 
Bean production. The soymilk is shipped by tanker truck 
to the Ice Bean production plant [in Memphis], and the 
Farm Soy Dairy also markets its products in Nashville and 
Columbia, Tennessee.
 “The Farm’s uniquely controlled vegetarian diet led 
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to two offi cial studies of its effect on the children. In 1979, 
Dr. Jeffrey Hergenrather, et al., conducted a study on the 
pesticide levels in the breast milk of vegetarian nursing 
mothers on the Farm. He submitted a letter of his fi ndings to 
the editor of the New England Journal of Medicine, March 
26, 1981. His letter challenged a previous article written by 
Rogan, et al, (New England Journal of Med. 1980) which 
stated that ‘there are no obvious dietary predictors’ of 
chemical pollutant in human milk. Rogan went on to say ‘For 
certain fat-soluble chemicals, nursing infants can be regarded 
as living at the top of the food chain and are exposed to 
much more than background levels.’ Dr. Hergenrather’s 
study included 12 women whose breast milk was analyzed 
for 17 chemical substances. When compared to the seven 
contaminants studied by Rogan, in all but one of the 
contaminants, which showed no difference in contaminant 
levels, the milk of the vegetarian women had lower levels of 
contamination.
 “The second study was conducted by Jean Roberts 
Fulton in 1980 and was published in the Journal of the 
American Dietetic Association. She studied a group of the 
Farm nursery school children and found their amino acid and 
iron intake to be adequate. (The diet was low on calories, 
however.)
 “The innovative methods used by the Farm soy 
technologists inspired many groups and individuals to 
start all over the world to train in the Farm Soy Dairy, and 
many who couldn’t come personally were encouraged 
through correspondence. In 1977, Plenty, the non profi t 
relief organization founded by the Farm, established an 
international training program whereby people from other 
countries could come and train in soybean processes and 
other technologies that The Farm had to offer. The Farm 
Soy Dairy received its fi rst trainees from Guatemala and 
Mozambique.
 “From the beginning days of the Farm Soy Dairy, the 
technicians realized the value that soybeans could have in 
Third World countries. Eventually they were able to share 
their knowledge and training in the fi eld of soybeans by 
starting a dairy in an impoverished country. In 1979, Plenty 
Canada and Plenty USA sent Farm Soy Dairy technicians 
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to 
Guatemala to help establish Plenty’s fi rst international soy 
dairy/tofu shop. Other technicians who trained on the Farm 
have gone on to help start soy programs with Plenty Canada 
in Lesotho (in Southern Africa, 1979-present), Jamaica 
(1983-present), St. Lucia (1983-present), and Dominica 
(1984-present).
 “Many of the people who lived on The Farm and trained 
in the Soy Dairy or with Farm Foods have started their own 
soy companies or are working in underdeveloped countries. 
The common goal felt by all has been to provide healthful, 
delicious foods for all people, rich and poor alike. Because 
soybean products can be presented as gourmet dishes, 

yet can also be prepared very simply, they continue to be 
accepted by all classes of people.” Continued. Address: 
17969 Oak Dr., Los Gatos, California 95030.

2850. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1985 New Trends:
 Dramatic Rise of Tofutti and Other Soy Ice Creams. 
1985 will go down in the soyfoods history books as the 
“Year of Tofutti.” Never before in history of the United 
States has any soyfood product achieved such widespread 
and sudden popularity or notoriety.
 During 1985 at least 50 brands of soy ice cream (many 
with “Tofu” on the label) were on the market worldwide, 
most in the USA. And many were made by America’s 
biggest dairy companies. An estimated 2.5% of all frozen 
desserts except novelties (popsicles, bars, etc.) sold in 
supermarkets were soy-based nondairy. The result of all this 
was to introduce tofu and isolated soy proteins to millions of 
people in a very positive context.
 But many of the companies that sold so-called “tofu ice 
creams,” while emphasizing tofu in their product names and 
marketing programs, actually had surprisingly little (if any) 
tofu in their products. In fact they contain so little that this 
marketing gimmick might be misbranding and a deliberate 
deception of the consuming public.
 Rise of Soyfoods in Europe. Thanks to the Belgian 
Offi ce of the American Soybean Association (ASA), and 
specifi cally to the efforts of Michael Martin, Europe’s 
growing soyfoods movement is starting to become organized 
and active. In March 1984 Martin launched Europe’s earliest 
known soyfoods newsletter, Soya Foods, and in September 
organized the First European Soyfoods Workshop, for which 
bound proceedings were published. This is the fi rst time 
in recent decades that ASA has promoted soyfoods (other 
than soy oil) in the Western World. The strong U.S. dollar 
has led to a recent dramatic decline in imports of soybeans 
and soybean meal to Europe for feed and oil use (European 
rapeseed and sunfl owerseed are being substituted), so the 
ASA is exploring new outlets where soy is unique.
 The launching of tofu production and marketing by 
Switzerland’s biggest supermarket chain, Migros, and 
by Galactina, a large and respected maker of dietetic and 
pharmaceutical products (including soymilk) is a landmark 
for tofu in Europe. In early January, Tages Anzeiger, one of 
Switzerland’s biggest newspapers, had a special report on 
tofu, followed on Jan. 9 by a 30-minute TV feature on tofu.
 The total number of soyfoods companies in Europe 
continues to show a steady increase. Many of these are 
being founded by people interested in macrobiotics. By Jan. 
1985 there were 1,113 names on The Soyfoods Center’s 
computerized mailing list of people actively involved with 
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soyfoods in Europe.
 At the 1984 ASA soyfoods workshop, Martin reported 
the following estimates of annual European soyfoods 
consumption: A table with three columns shows: Soyfood 
name, consumption, percentage of U.S. consumption.
 Soy oil–1.7 million metric tons–38%
 Modern soy protein products–40 million kg–28%
 Soymilk–9 to 10 million liters–7%*
 Tofu–5 to 6 million kg–22%
 Tempeh–400,000 to 500,000 kg–50%
 Miso–250,000 to 300,000 kg–11%
 * U.S. fi gure includes soy based infant formulas. 
European fi gure is not clear on this point.
 Note that the population of the USA is about 234 million 
compared with 489 million for all of Europe (not including 
the USSR), but 237 million for Northern and Western 
Europe, where most of these products are consumed.
 Rapid Growth of Second Generation Soyfoods. In the 
1984 edition of this book, we stated that the three fastest 
growing soyfoods in the USA (in terms of production 
increases) were tempeh (33% a year compound annual 
growth rate), tofu (15%), and soy sauce (14%). But now the 
picture has changed. In 1984 the fastest growing category 
was second generation products, ready-to-eat, all-American 
preparations, especially those based on tofu. The leader in 
this group is clearly soy ice creams (led by Tofutti), with a 
production growth rate of roughly 600% a year for the past 
1-2 years. Then comes convenience tofu-based entrees such 
as Legume’s products, tofu burgers and tofu burger mixes, 
and the like. This is the number one way that soyfoods are 
now entering the mainstream American diet. And the biggest 
gains are being made by marketing companies, rather than 
manufacturers. The second fastest growing category may 
now be imported soymilks, growing at about 40-60% a year. 
Major New Capital Infl ux. The following is a brief summary 
of new capital infl ux to the soyfoods industry: A table with 
four columns shows: Company name, date of offering, $ 
amount, equity or debt; use.
 Legume–Oct. 1982–$100,000 net–Equity. For tofu 
frozen entrees
 Legume–Oct. 1982–$100,000–Debt. For tofu frozen 
entrees
 Legume–Nov. 1983–$400,000 net–*Equity. For tofu 
frozen entrees
 Legume–Nov. 1983–$200,000–Debt. For tofu Frozen 
entrees
 Hinode Tofu–Nov. 1983–$2,500,000–Equity For general 
expansion
 Tofu Time–Dec. 1983 $2,760,000 net–Equity. For soy 
ice cream
 Tempehworks–July 1984–$265,000–Debt. For tempeh 
expansion
 Legume–Feb. 1984–$200,000–Debt. For tofu frozen 
entrees

 Legume–Aug. 1984–$1,248,000 net–Equity. For tofu 
frozen entrees
 Brightsong–Dec. 1984–$500,000–Equity. For tofu 
products
 Legume–April 1985–Expecting lots more. For tofu 
frozen entrees
 White Wave–Expecting.
 Note: Equity = Sale of equity ownership in the company 
via stock in a public offering or in a private placement. Debt 
= Debt fi nancing by taking out a private loan.
 How have these companies fared? Tofu Time has 
done spectacularly well. The value of the company 
has increased more than fi ve-fold since Dec. 1983, and 
profi ts are excellent. Legume, a marketer of low-calorie, 
cholesterol-free frozen entrees featuring tofu, has had the 
hardest sledding. A preliminary prospectus by Huberman 
Margaretten & Straus dated 5 June 1984 stated that from 
its inception through 31 March 1984, the company incurred 
aggregate losses of $709,773, including a loss of $18,465 
in 1982, then $225,302 in 1983, increasing again to roughly 
$486,500 in 1984. Legume’s common stock had a negative 
book value; 1984 sales were “a little less than $1 million.” 
Yet the company has excellent products and in early 1985 
landed some foods big chains, which could help its bottom 
line considerably.
 Growing International Interest in Tempeh. During 1983-
84 Japan became a major tempeh producer. By May 1984 the 
world’s largest tempeh producing company was Marusan-Ai 
(of Japan), which made 15,150 lb. a week. New marketing 
and production techniques were pioneered. The full story 
was described by Shurtleff and Aoyagi in Tempeh Production 
(1984).
 Three Major International Symposia Featuring Tempeh 
were held: 15-16 April 1984 in Jakarta, Indonesia; 15-17 
July 1984 in Tsukuba, Japan; and May 1986 in Honolulu, 
Hawaii. A special 13-day group study tour on Japanese Food 
Fermentations, led by Dr. Keith H. Steinkraus, has been 
organized by the Japanese-run, New York-based Technology 
Transfer Institute. Tempeh continues to be one of the fastest-
growing soyfoods in the USA.
 Growing Interest in Spray-Dried Tofu. Eleven articles 
were published this year on a product that promises 
to revolutionize the tofu industry. The fi rst and largest 
manufacturers (St. Peters Creamery and Clofi ne) are both 
dairy companies. Spray dried tofu should appeal to the food 
industry, since it is easy to ship, store, and process.
 Dairy Magazines Publishing Many Positive Articles 
About Soy-Based Dairylike Products. Traditionally the 
dairy industry has seen dairy analogs as a threat and 
fought to oppose them. The decades-long struggle against 
margarine is a good example of this. But now, many small 
dairies, struggling to survive, are looking for new products. 
A number (such as St. Peter Creamery and Clofi ne) have 
gained a new lease on life by starting production of soyfoods.
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 Major Changes in the U.S. Soybean Crushing Industry. 
Narrow crushing margins, a depressed export market for 
U.S. soybean meal, and poor profi tability have led two 
of America’s biggest soybean crushers, the A.E. Staley 
Manufacturing Company and Ralston Purina, to decide 
to get out of the soybean crushing business in Jan. 1985. 
Clearly they view poor profi tability as a long term problem, 
and plan to diversify away from unpredictable agricultural 
commodities toward the “value added,” retail end of the 
nation’s food supply. Staley, in effect, sold its plants to ADM 
and Ralston Purina sold its to Cargill. In Nov. 1984 Staley 
acquired CFS Continental, Inc., the nation’s second largest 
supplier to the foodservice industry. Staley, previously the 
oldest existing soybean crusher in America (since 1922), 
now relinquishes that honor to ADM. ADM is now the 
largest soybean crusher in America, but Cargill (which has 
many overseas plants) is the biggest in the world. These 
changes have led to a concentration of control in the U.S. 
soybean crushing industry. Both Staley and Ralston Purina 
plan to keep their edible soy protein (isolates, concentrates, 
etc.) operations.
 Biotechnology is Emerging as a Major, Promising 
Factor in future soybean breeding development. Some 
agricultural experts are predicting that it could usher in the 
latest agricultural revolution, following the agrichemical 
revolution of the 1940s and the Green Revolution of the 
1960s and 1970s.
 The “Calcium Craze” Starts in America, aiding sales of 
tofu (curded with calcium sulfate), which is one of the best 
non-dairy sources of calcium.

2851. Andres, C. 1985. Potential nutritional benefi ts of 
beverage with isolated soy protein. Isolated soy protein-
based beverage may reduce cholesterol levels. Food 
Processing (Chicago) 46(13):40-41. Dec.

2852. Sheard, P.R.; Mitchell, J.R.; Ledward, D.A. 1985. 
Comparison of the extrusion cooking of a soya isolate and a 
soya fl our. J. of Food Technology 20(6):763-71. Dec. [16 ref]
• Summary: “Summary: The effects of barrel temperature, 
die temperature and moisture content on soya extrusion 
were investigated using response surface analysis. Seven 
variables were measured, and a model derived for the 
effect of temperature and moisture content on pressure...” 
Address: Dep. of Applied Biochemistry and Food Science, 
Univ. of Nottingham, Sutton Bonington, Loughborough, 
Leicestershire, LE12 5RD, UK.

2853. Sirtori, C.R.; Zucchi-Dentone, C.; Sirtori, M.; et al. 
1985. Cholesterol-lowering and HDL-raising properties of 
lecithinated soy proteins in Type II hyperlipidemic patients. 
Annals of Nutrition & Metabolism 29(6):348-57. Dec. [40 
ref]
• Summary: Textured soy fl our completely replaced animal 

protein in a diet fed to 65 human subjects for 28 days. Total 
cholesterol was lowered 18.6%. When the textured soy 
fl our partially replaced animal protein in the same group, 
total cholesterol was lowered 13.2%. Address: Italian Lipid 
Research Clinics (Center E. Grossi Paoletti, Milan Univ.; et. 
al.) and Beata Vergine Hospital, Mendrisio, Switzerland.

2854. Staley Continental, Inc. 1985. Annual report. One 
Continental Towers, 1701 Golf Road, Rolling Meadows, IL 
60008. 51 p. 28 cm.
• Summary: “Staley Continental Inc. is a diversifi ed corn 
refi ner and foodservice distributor. It was established in 
February 1985 from the reorganization of the A.E. Staley 
Manufacturing Co.” In Nov. 1984 A.E. Staley acquired 
CFS Continental, Inc., one of the nation’s foremost food 
distributors. On 11 Jan. 1985 A.E. Staley sold off its soybean 
milling business for approximately $84 million in cash. The 
working capital employed in the business was not included 
in the sale and was liquidated through customary business 
channels. The net book value of the assets sold and the 
related working capital, refl ected in the balance sheet at 30 
Sept. 1984 were approximately $81 million and $47 million 
respectively. In Feb. 1985 Staley Continental, Inc. was 
created as a holding company for the two organizations.
 “In October 1985, the company fi nalized plans to divest 
its soy protein concentrate business. The company will 
retain two other soy protein-based food ingredient lines–the 
Gunther Products soy protein whipping agents and the Vico 
Products hydrolyzed vegetable proteins. The Vico line, in 
particular, has had a positive performance record in recent 
years. Sales for its fl avor enhancer products increased in 
1985. Sales of Vico soy sauce also were strong, refl ecting the 
popularity of Oriental cuisine in this country. In November, 
plans were announced to install new vacuum drying 
equipment in Decatur for increased production of Vico 
Products.”
 In 1985 net sales were $2,707.8 million, more than 
double the sales of $1,306.7 million in 1984. Earnings from 
continuing operations in 1985 were $25.7 million, down 
from $49.1 million in 1984. Address: Rolling Meadows, 
Illinois. Phone: (312) 981-1696.

2855. Product Name:  Thinny Thin Tofu (Soy Ice Cream).
Manufacturer’s Name:  Tom Carvel/Carvel Corporation.
Manufacturer’s Address:  Yonkers, New York.
Date of Introduction:  1985 December.
Ingredients:  Water, corn oil, corn syrup, sucrose, soy 
protein isolate, mono & diglycerides, cellulose gum, 
tetra-sodium pyrophosphate, guar gum, polysorbate 80, 
polysorbate 65, carrageenan, salt, and fl avorings.
How Stored:  Frozen.
New Product–Documentation:  Talk with Mr. Molinari of 
Carvel Corp. 1985. Jan. 30. Kashrus Newsletter. 1985. Dec. 
This pareve product is “Chof-K” supervised. Sold at Carvel 
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stores. Whole Life. 1987. Sept/Oct. p. 81. Tofu Fraud of the 
Month Department. “Thinny-Thin Tofu is manufactured and 
sold by the Carvel Corporation of Yonkers, New York. It uses 
the word ‘tofu’ in the name but doesn’t contain any tofu in 
the actual product.”

2856. Product Name:  Jofu (Non-Dairy Non-Fermented 
Yogurt) [Blueberry, Strawberry, Cherry, Raspberry, Very 
Berry, Banana-Strawberry, or Orchard Fruit & Nut].
Manufacturer’s Name:  Tomsun Foods International Inc.
Manufacturer’s Address:  305 Wells St., Greenfi eld, MA 
01301.
Date of Introduction:  1985 December.
Ingredients:  Blueberry: Silken tofu (water, soybeans, 
calcium sulfate), blueberries, high fructose corn syrup, corn 
oil, isolated soy protein, natural fruit fl avors, tapioca starch, 
vegetable gums, pectin, citric acid, salt.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup with 
peel-off foil lid.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz., Blueberry: Calories 165, protein 
6 gm, carbohydrates 28 gm, fat 3 gm (of which 2.4 gm 
unsaturated), sodium 60 mg.
New Product–Documentation: Label (plastic cup). 1986, 
undated. “Only 165 calories. Luscious Tofu & Fruit. Lactose 
Free. Cholesterol Free. No sour taste. No preservatives. 
No artifi cial ingredients.” It is 67% silken tofu. Note: In 
Japanese there are two words pronounced Jofu but written 
with different characters. The fi rst means “a lover or 
paramour.” The second means “a mistress or paramour.”
 Abigail Wilson. 1986. Recorder (Greenfi eld, MA). Feb. 
15. “Tomsun Foods hopes ‘Jofu’ to be ‘food of the future.’ p. 
3. The product has just been introduced.
 Campbell. 1986. Democrat & Chronicle (Rochester, 

New York). Feb. 19. p. 1A-2A. “Jofu.”
 Leafl et. 1987. March. “What makes it even better than 
yogurt? It tastes better. It’s cholesterol free. Its real tofu. 
Its lower in calories. Jofu: Luscious tofu & fruit. Beyond 
yogurt.”
 Spot in Prepared Foods. 1986. Aug. p. 198. “’Jofu’ is 
a new chilled, spoonable blend of tofu and fruit. Product 
contains 165 calories per 6-oz. cup. Jofu contains no 
cholesterol.”
 Suzanne Wilson. 1986. Hampshire Life (Northampton, 
MA). Oct. 31. “Talk about tofu. Behind the scenes at 
Tomsun.” The fi rst Jofu was sold to Massachusetts health 
food stores in Dec. 1985.
 Ad in Vegetarian Times. 1987. July. p. 15. “It’s time to 
go beyond yogurt.” Contains a “buy one, get one free” offer.
 Talk with Richard Rose. 1987. Dec. He says that Wally 
Rogers of Bean Machines says that Tomsun can’t keep up 
with demand for Jofu. Jofu is made by just running hot 
soymilk, isolates, and GDL into a yogurt cup. After Tomsun 
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declared bankruptcy in [April] 1988, Jofu production was 
moved to a plant in Vermont. They have a basic soymilk 
production line there and make silken tofu, according to 
Peter Golbitz.
 Poster. 1989. April. “What the man who brought you 
Dannon yogurt eats for breakfast.” A large black-and-white 
photo shows Juan Metzger eating Jofu.
 Peter Golbitz. 1989. Soya Newsletter. July/Aug. “Soya 
Interview: Tom Timmins, Soyfoods visionary.” “During 
1985 the company launched Jofu...”

2857. Product Name:  Natural Touch Spicy Chili.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1985 December.
Ingredients:  Water, wheat gluten, red beans, tomato paste, 
soybean oil, spices, food starch, yeast, garlic, onion, sea salt, 
fruit juice concentrate.
Wt/Vol., Packaging, Price:  20 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  “Ready to heat and eat.”
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2858. Product Name:  Dynoburger (Meatless Patties with 
Textured Soy Protein).
Manufacturer’s Name:  All Right Foods Marketing.
Manufacturer’s Address:  -
Date of Introduction:  1985.
Ingredients:  Incl. textured soy protein, sesame seeds, 
sunfl ower seeds, plus 50 herbs and spices.
Wt/Vol., Packaging, Price:  3 oz patties.
New Product–Documentation:  Business Trend Analysts. 
1986. The Health and Natural Food Market. p. 113.

2859. Product Name:  [Exitex Rice Marinara, Rice “Beef 
Flavor,” Neapolitan Macaroni, “Beef” and Noodle Soup, 
“Chicken” and Noodle Soup, Beef-Flavored Chunks in 
Sauce].
Manufacturer’s Name:  Exitex Mundial S.A. Subsidiary of 
Exitex Caribe Inc.
Manufacturer’s Address:  Apartado 475-1150, La Uruca, 
San Jose, Costa Rica.  Phone: 31-41-16.
Date of Introduction:  1985.
Ingredients:  Grains and textured soy fl our.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Gil Harrison. 
1989. April 17. Carla Weaver has set up a company in San 
Jose, Costa Rica named Exitex that imports soy products to 
Central America. She represents American manufacturers 
that are exporting those products.
 Talk with Roy Beery, head of Exitex Caribe Inc. and 

brochure describing the company, its history and goals. 1990. 
Oct. 23. Mary Carla Weaver was originally from Houston, 
Texas, then in the early 1980s went to work as a missionary 
in San Jose, Costa Rica. In 1985 she founded Exitex in San 
Jose, Costa Rica. She imported textured soy protein plus 
some fl avors from the U.S. to Costa Rica then blended them 
there with either pasta or rice plus spices, fl avors, etc. The 
dry product, which is sold in cellophane bags, is boiled in 
water to provide a very low-cost, well-balanced, highly 
nutritious meal (plus employment) for the low-income 
people with whom Carla was working. A typical package 
serves 5-8 people. All contain textured soy protein. None 
contain any animal proteins. The products taste good and 
are well accepted in Central America. The problem is to get 
adults to change their personal eating habits. The foods are 
consumed more by adults than kids, often through feedings 
programs. In 1989 business was increasing, with about 15 
employees. Then on 21 Oct. 1989 Carla (who was the heart 
and soul of the operation) was killed in a Sahasa Airlines 
crash in Tegucigalpa, Honduras, along with about 130 other 
people. Her family and friends in Houston who had been 
supporting her wanted to keep the food program going, so 
after 8 months they hired Roy (who lives in Houston) to re-
start the business and manage and promote operations. He 
works at Exitex Caribe Inc., 2200 Post Oak Blvd., Suite 607, 
Houston, TX 77056.
 Fact Sheet. 1990, undated. Describes and gives a 
nutritional analysis of each of the 6 products.
 Note: This is an interesting product concept and one 
that has not yet been widely tested in Third World countries. 
It is basically a low-cost dry (shelf-stable) mixture of meat-
fl avored textured soy protein (usually textured soy fl our) 
with a grain or pasta. Most products with a similar goal are 
mixtures of soy fl our and a cereal fl our. When prepared they 
have a consistency like porridge or mush.
 Talk with Roy Beery of Exitex. 1991. Sept. 24. His 
company is still selling six entrees in Central America. 
They have just sent their fi rst shipment, one container, to 
Kazakhstan, a Muslim area in the USSR.

2860. Product Name:  Fearn Soya Granules.
Manufacturer’s Name:  Fearn Natural Foods. Div. of 
Modern Products, Inc.
Manufacturer’s Address:  P.O. Box 09398, Milwaukee, WI 
53209.
Date of Introduction:  1985.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  16 oz retails for $1.39 (8/88).
How Stored:  Shelf stable.
Nutrition:  Per ¼ cup (42 gm): Calories 140, protein 22 gm, 
carbohydrates 13 gm, fat 0 gm, sodium 5 mg, potassium 
1,040 mg. Contains 35% of the RDA for protein and 15% of 
the RDA for thiamine and iron, and 10% for calcium.
New Product–Documentation:  Label. Copyright 1985. 
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Box. 4 by 6.5 by 1 7/8 inches. Dark green, pea green, brown, 
yellow, and white. Leaf logo. “These nut-like nuggets of 
toasted soybeans boost nutrition when added to ground 
meats, soups, baked goods and cereals. Low in sodium.” 
Gives recipes for Granule-Rice Casserole, Cereals, Granule 
Hot Cakes, Granule Fruit Crisp, Baking with Soya Granules, 
Granule Wheat Muffi ns, Granule Meat Loaf.
 Note: This fat-free product appears to be textured soy 
fl our, made from defatted soybean fl akes.

2861. Fellows, A. 1985. The effect of heat treatment on the 
functional properties of soya isolate. BSc thesis, University 
of Notingham, UK. *

2862. Product Name:  GlobaLite Instant Tofu Mix.
Manufacturer’s Name:  Global Foods.
Manufacturer’s Address:  2881 Parkway Dr., Decatur, IL 
62526.  Phone: 800-422-2881.
Date of Introduction:  1985.
Ingredients:  Isolated soy protein, partially hydrogenated 
soybean oil, corn starch, gluconic acid.
How Stored:  Shelf stable.
New Product–Documentation:  Ad. “Just add boiling water 
and mix in a blender, pour into a mold, chill for an hour 
and you have tofu which is virtually identical to fresh tofu.” 
Spot. 1987. Soya Newsletter. 1(4):6. “A newly reformulated 
product.” Lists ingredients.
 Ad (full page, color) in Vegetarian Times. 1987. Dec. 
p. 53. Announcing GlobaLite Instant Tofu and GlobaLite 
Vegetarian Entrees.

2863. Product Name:  GlobaLite Vegetarian Entrees 
[Sweet ‘n Sour, Italian, Mexican, Stroganoff, Ala King, 
Chili, Vegetable Soup, “Chicken” Noodle Dinner, Spaghetti, 
Country Style Breakfast, Chunky Stew, Chicken Flavored 
Noodle Soup, Seafood Chowder, Sloppy Joe, Tetrazzini, 
Burgundy Tips, “Ham” & Potato Bake, Home Style Stew 
(“beef,” or “chicken”)].
Manufacturer’s Name:  Global Foods.
Manufacturer’s Address:  2881 Parkway Dr., Decatur, IL 
62526.
Date of Introduction:  1985.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 1987. Dec. p. 53. Announcing GlobaLite 
Instant Tofu and GlobaLite Vegetarian Entrees. “Quick–
about ½ hour from package to table. Easy–just add water 
and cook. Delicious–only the fi nest ingredients are used. 
Nutritious–One serving contains 25% of the U.S. RDA of 
protein.”

2864. Product Name:  Hera Vegetable Savoury Mixes 
[Fibre-Rich Burgers, Meatballs, Meatloaf, Shawburger, or 
Soysage].
Manufacturer’s Name:  Haldane Foods Ltd.

Manufacturer’s Address:  Units 16 & 20, Long Furrow 
Trading Estate, East Goscote, Leicester LE4 8XJ England.
Date of Introduction:  1985.
Ingredients:  Meatballs: Textured soya protein food, 
oatmeal, potato powder, vegetable fat, hydrolysed vegetable 
protein, oatbran and germ, vegetable oil, onion powder, guar 
gum, garlic powder, herbs, spices.
Wt/Vol., Packaging, Price:  200 gm (7 oz) in cellophane 
envelope in paperboard box.
How Stored:  Shelf stable.
Nutrition:  Meatballs: Per 33 gm: Calories 123, protein 9.3 
gm, fat 4.7 gm, carbohydrate 11.7 gm, fi bre 3 gm, minerals 
2.6 gm.

New Product–Documentation:  Labels. 1985, undated. 
“Meatballs: A complete natural mix of Soya Protein, Herbs, 
and Spices. High fi bre. Requires only water. Needs no eggs. 
No added salt.”

2865. Product Name:  Hera Vegetable Soup Mixes [Bran 
Paysanne, Farmhouse Vegetable, Tomato, or Vegetable 
Goulash].
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Manufacturer’s Name:  Haldane Foods Ltd.
Manufacturer’s Address:  Units 16 & 20, Long Furrow 
Trading Estate, East Goscote, Leicester LE4 8XJ England.
Date of Introduction:  1985.
Ingredients:  Goulash: Wholemeal wheat fl our, dried onions, 
vegetable oils, cornfl our, hydrolyzed vegetable proteins, 
textured vegetable protein food, tomato powder, paprika 
powder, sea salt, wheat germ, potato powder, caraway seeds, 
herbs, spices.
Wt/Vol., Packaging, Price:  125 gm (4.4 oz) plastic 
envelope.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm Goulash: Calories 393, protein 16 
gm, fat 13 gm, carbohydrate 53 gm.
New Product–Documentation:  Label. 1985, undated. 
“Goulash: Wholesome soup mix based upon natural 
ingredients and with added natural supplements.” Soya 
Bluebook. 1987. p. 100.

2866. Product Name:  Hera Vegetable Meals [Bolognese, 
Casserole, Chili, Curry, Goulash, or Stroganoff].
Manufacturer’s Name:  Haldane Foods Ltd.
Manufacturer’s Address:  Units 16 & 20, Long Furrow 
Trading Estate, East Goscote, Leicester LE4 8XJ England.
Date of Introduction:  1985.
New Product–Documentation:  Label. 1985, undated. “A 
complete natural mix of Soya Protein...”

2867. Product Name:  [Protideal {Simulated Meat 
Products}].
Manufacturer’s Name:  Industria e Comercio de Oleos 
Vegetais S.A. (OLVEBRA).
Manufacturer’s Address:  Praca Osvaldo Cruz, 15-16*, 
P.O. Box 2016, Porto Alegre, RS, 90030, Brazil.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1986. p. 
92.

2868. Product Name:  Provesol Soy Flour [Full Fat, or 
Defatted], Soy Protein Concentrates, Soy Protein Isolates.
Manufacturer’s Name:  Industria e Comercio de Oleos 
Vegetais S.A. (OLVEBRA).
Manufacturer’s Address:  Praca Osvaldo Cruz, 15-16*, 
P.O. Box 2016, Porto Alegre, RS, 90030, Brazil.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
86; 1986. p. 85. Note that Diaz Delgado (1975) discusses a 
Latin American product named Provesol.

2869. Product Name:  Magic Bean Tofu Jerky.
Manufacturer’s Name:  Larry’s Magic Bean Tofu Jerky.
Manufacturer’s Address:  1116 East Belmont, Fresno, CA 
93701.  Phone: 209-485-3759.
Date of Introduction:  1985.

New Product–Documentation:  Talk with Larry Barber. 
1988. April 4. He sold this product briefl y in about 1985 in 
San Francisco (Rainbow Grocery) and Santa Cruz (Staff 
Life), but it took him 1 hour to make 1 pound. He is now 
trying to automate the process and capitalize the company. 
The product has been off the market for 3 years. He gets his 
tofu from Brad Kubota of Fresno Tofu Co.
 Note: This is the earliest known commercial tofu jerky 
product. It contained textured soy protein.

2870. Lee, J.S.; Kim, Y.B.; Ko, Y.T. 1985. [Flavor and 
volatile compounds of soy yoghurt]. Hanguk Sikp’um 
Kwahakhoe Chi (Korean J. of Food Science and Technology) 
17(1):51-53. [11 ref. Kor; eng]*
• Summary: Soymilks were prepared from full fat or defatted 
soy fl our, soy protein concentrate, and soy protein isolate. 
Each was fermented with Lactobacillus acidophilus to make 
a yogurt-like beverage. The fl avor of the soy based products 
was rated inferior to that of a cow’s milk product by a taste 
panel. The fl avor of the product made with soy protein 
isolate was considered the best. Fermentation improved the 
fl avor of the isolate-based yogurt, and reduced the volatiles 
n-hexanal and increased diacetyl in the concentrate and 
isolate yogurts. Address: Dep. of Food & Nutrition, Duksung 
Women’s College, Seoul, South Korea.

2871. Product Name:  Millstone Vegeburger (Meatless 
Burger).
Manufacturer’s Name:  Loma Linda Foods Inc.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1985.
Ingredients:  Wheat gluten, water, whole wheat fl our, 
hydrolyzed vegetable protein, oat fl our, soy fl our, dried yeast 
extract, onion powder, caramel color, salt, garlic powder, 
thyme, celery powder.
Wt/Vol., Packaging, Price:  19 oz can.
Nutrition:  Per 3.8 oz.: Calories 110, protein 20 gm, 
carbohydrate 3 gm, fat 2 gm, cholesterol 0 mg, sodium 450 
mg, potassium 75 mg.
New Product–Documentation:  Loma Linda took over the 
Millstone line from Millstone Foods Inc. (Box 323, Penryn, 
CA 95663. Phone: 916-663-3302) in 1985. Label sent by 
Loma Linda Foods. 1988. Oct. 5. 11 by 4.25 inches. Green, 
yellow, black, and white. A color photo of the ready-to-serve 
dish is on the front panel.
 Bowles. 1987. Total Health. Aug. p. 24. Called 
Information. 1988. Sept. 22. No listing for Millstone in 
Penryn or Sacramento, California.

2872. Product Name:  Millstone Burger-Like.
Manufacturer’s Name:  Loma Linda Foods Inc.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
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Date of Introduction:  1985.
Ingredients:  Water, textured soy 
protein, soy sauce, salt, onion 
powder, caramel color, garlic 
powder, cumin, sage, celery 
powder, thyme.
Wt/Vol., Packaging, Price:  19 
oz can.
How Stored:  Shelf stable; 
refrigerate after opening.
Nutrition:  Per 4 oz.: Calories 
90, protein 13 gm, carbohydrate 
8 gm, fat less than 1 gm, 
cholesterol 0 mg, sodium 440 
mg, potassium 430 mg.
New Product–Documentation:  
Loma Linda took over the 
Millstone line in 1985. Label 
sent by Loma Linda Foods. 1988. 
Oct. 5. 11 by 4.25 inches. Green, 
yellow, black, and white. A color 
photo of the ready-to-serve dish 
is on the front panel.
 Loma Linda also sent two undated leafl ets titled 
Millstone Meal Planner Recipes I and II. Each is printed with 
brown ink on beige paper, both sides, with 3 panels on each 
side.

2873. Product Name:  Millstone Burger Mix (Dry Mix).
Manufacturer’s Name:  Loma Linda Foods Inc.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1985.
Ingredients:  Flavored textured soy protein (soy fl our, 
natural [vegetable] fl avors, salt, spices, caramel color), rolled 
oats, dehydrated onion, egg whites, garlic powder, spices 
(basil, parsley, dill weed).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz.: Calories 90, protein 10 gm, 
carbohydrate 12 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 370 mg, potassium 35 mg.
New Product–Documentation:  Loma Linda took over the 
Millstone line in 1985. Label sent by Loma Linda Foods. 
1988. Oct. 5. 11 by 4.25 inches. Green, yellow, black, and 
white. A color photo of the ready-to-serve dish is on the front 
panel.

2874. Product Name:  Millstone Meatless Loaf (Dry Mix in 
Can).
Manufacturer’s Name:  Loma Linda Foods Inc.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1985.

Ingredients:  Flavored textured soy protein (soy fl our, 
natural [vegetable] fl avors, salt spices, caramel color), rolled 
oats, dehydrated onion, egg whites, vegetable mix (carrots, 
celery, tomato, spinach, red peppers, green peppers), garlic 
powder, spices (basil, parsley, dill weed).
Wt/Vol., Packaging, Price:  4.5 oz can.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz.: Calories 90, protein 10 gm, 
carbohydrate 12 gm, fat less than 1 gm, cholesterol 0 mg, 
sodium 380 mg, potassium 290 mg.
New Product–Documentation:  Loma Linda took over the 
Millstone line in 1985. Label sent by Loma Linda Foods. 
1988. Oct. 5. 11 by 4.25 inches. Green, yellow, black, and 
white. A color photo of the ready-to-serve dish is on the front 
panel.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.

2875. Product Name:  Millstone Bacon-Like Bits.
Manufacturer’s Name:  Loma Linda Foods Inc.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1985.
Ingredients:  Soy fl our, soy oil, salt, natural (vegetable) 
fl avor, artifi cial colors.
Wt/Vol., Packaging, Price:  6.5 oz can.
How Stored:  Shelf stable.
New Product–Documentation: See next page. Loma Linda 
took over the Millstone line in 1985. Label sent by Loma 
Linda Foods. 1988. Oct. 5. 11 by 4.25 inches. Green, yellow, 
black, and white. A color photo of the ready-to-serve dish is 
on the front panel.
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2876. Product Name:  Loma Linda Olive Loaf Deli Slices 
(Meatless).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.  Phone: 800-442-4917 or 714-687-7800.
Date of Introduction:  1985.
Ingredients:  Soy protein concentrate, stuffed olives (olives, 
pimiento), wheat gluten, soy protein isolate, water, corn 
oil, egg whites, natural (vegetable) and artifi cial fl avors, 
dried yeast, corn starch, dextrose, salt, caramel color, onion 
powder, calcium carrageenan, garlic powder, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2 slices (2.0 oz–57 gm): Calories 140, 
protein 10 gm, carbohydrate 4 gm, fat 9 gm, cholesterol 0 
mg, sodium 660 mg, potassium 170 mg.
New Product–Documentation:  Bowles. 1987. Total 
Health. Aug. p. 24. Talk with Iris Ram. 1988. Sept. 27.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1985. See copyright date.

2877. Product Name:  Quorn (Meat Alternative Made from 
Mycoprotein).
Manufacturer’s Name:  Marlow Foods.
Manufacturer’s Address:  Stokesley (a small market town), 
North Yorkshire, in northern England.
Date of Introduction:  1985.
Ingredients:  Based on mycoprotein.
New Product–Documentation:  Byrne, Maureen. 1988. 
“Whatever happened to new protein?” Food Manufacture 
(London) 63(10):51-52, 54, 57. Oct. “The most exciting 
new protein food to have emerged in recent years is 

undoubtedly mycoprotein, developed 
by RHM [Rank, Hovis, McDougall] in 
the UK, which is the result of nearly 20 
years of research... Called Quorn, this 
protein-rich food, with a texture very 
similar to that of meat, is now produced 
and marketed by Marlow Foods (formerly 
New Era Foods), a company jointly owned 
by RHM and ICI.” The ideal source 
material for Quorn is “a microscopic plant 
called Fusarium graminearum, which is 
similar to the mushroom and which was 
eventually discovered not far from RHM’s 
development centre near Marlow, Bucks 
(hence the name Marlow Foods). Marlow 
has now been producing Quorn at its 
factory in Stokesley in the North East of 
England for two years.”

2878. Product Name:  Natpro, and Natex 
Soy Flours; Soy protein Concentrates, Soy Protein Isolates.
Manufacturer’s Name:  National Rusks Ltd.
Manufacturer’s Address:  7, Dock Road, Limerick, Ireland.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
89; 1986. p. 86.

2879. Product Name:  [Sol-P Soy Protein].
Manufacturer’s Name:  Nisshin Oil Mills, Ltd.
Manufacturer’s Address:  Shinkawa 1-23-1, Chuo-ku, 
Tokyo, Japan.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
89.

2880. Paik, I.S.; Lim, S.J.; Ko, Y.T. 1985. [Keeping quality 
of yoghurt beverage prepared from soy protein concentrate]. 
Hanguk Sikp’um Kwahakhoe Chi (Korean J. of Food Science 
and Technology) 17(1):45-50. [21 ref. Kor; eng]*
• Summary: A soy yogurt beverage was prepared by 
using Lactobacillus acidophilus to ferment a soy protein 
concentrate solution. The product was stored for up to 66 
days at 5ºC and 25ºC. Signifi cant sedimentation occurred 
during the fi rst hour of storage, but was inhibited by 
stabilizers: by greater than 0.6% carboxymethyl cellulose, 
greater than 0.2% propylene glycol alginate, or greater than 
0.05% sodium alginate. The beverage could be stored for up 
to 66 days at 5ºC without signifi cant microbial change. Some 
samples were contaminated by fungi, which were greatly 
retarded by 0.005% potassium sorbate preservative. Address: 
Dep. of Food & Nutrition, Duksung Women’s College, 
Seoul, South Korea.

2881. Product Name:  Soyabean Oil, Soyabean Meal, Soy 
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Flour, Soy Protein Concentrates, Soy Protein Isolates.
Manufacturer’s Name:  Prag Ice & Oil Mills.
Manufacturer’s Address:  Ramghat Road, Aligarh 202001, 
Uttar Pradesh, India.  Phone: 5523, 5525, 5625, 3368.
Date of Introduction:  1985.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1985. p. 
65, 88. Crusher. Refi ner. Maker of soyfoods and industrial 
soy proteins. Telex: 564202 (PRAGMILLS ALG). Contact 
person: S.N. Agarwal. Solvent crush capacity: 60 tonnes 
(metric tons) per day. Storage capacity [soybeans]: 4,0000 
tonnes. Refi ning capacity: 10 tonnes per day. Storage 
capacity [oil]: 200 tonnes. They make (related to crushing 
and refi ning): Soy meal, hulls, animal / livestock feed, 
crude oil, white fl akes for edible purposes, fully refi ned and 
hydrogenated oil; soy fl our and concentrates. Served by truck 
and rail.

Soya Bluebook. 1986. p. 86.
 B.B. Singh. 1987. “Soybean research and development 
in India.” p. 114. This company was India’s fi rst commercial 
producer of soy oil and soybean meal, starting in about 1970-
71.

2882. Product Name:  Purina Protein 350, 610, 620, 630, 
640T Fortiblend, 500E, 500 ST, 590, 510, 200, 220, HD90, 
1500, 1710, 1711. 760. Renamed PP610, PP620, and PP760 
by Nov. 1987.
Manufacturer’s Name:  Ralston Purina Co. Protein Div.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
86. And talk with Lisa Koppen. 1989, Jan.

2883. Richards, T. 1985. Soya shakes off the “poor man’s 
meat” image. Frozen & Chilled Foods 38(9):54, 56. *
• Summary: Discusses 80% and 75% protein 
superconcentrates versus 70% protein concentrates.

2884. Product Name:  [Soy Flour, Textured Soy Grits, 
Textured Soy Protein].
Manufacturer’s Name:  Sojaprotein.
Manufacturer’s Address:  Industriska Zona B.B., 21220 
Becej, Yugoslavia.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90; 1986. p. 87.
 V. Molar. 1988. Hrana i Ishrana (Food and Nutrition). 
29(2):67-69. “Quality aspects of products made by the 
Sojaprotein Co. for catering.” The company makes full-fat 
and defatted soy fl our, full-fat soy grits, and textured soy 
protein.
 Letter from Dr. L. Bodis, director of FTTE in Budapest, 
Hungary. 1990. April 2. “Soya Vita is an extruded product, 

used mostly as a substitute for meat. It is made by 
Sojaprotein (in Becej, Yugoslavia), which also makes soy-
cubes, TVP, soy meal, and soy oil.”
 Note: This is the earliest known commercial soy product 
made in Yugoslavia.

2885. Product Name:  [Soja Vita {Soy-Enriched Food 
Similar to Grits}].
Manufacturer’s Name:  Sojaprotein.
Manufacturer’s Address:  Industriska Zona B.B., 21220 
Becej, Yugoslavia.
Date of Introduction:  1985.
New Product–Documentation:  Hillyer. 1987. Soybean 
Digest. Oct. p. 24. “Eastern Europe wants more beans.”
 In the soya cookbook titled Eteleink Szojaval, there is a 
color photo of a bagged product named Soja Vita on page 11, 
and a full-page ad on page 45.
 Letter from Dr. L. Bodis, director of FTTE in Budapest, 
Hungary. 1990. April 2. “Soya Vita is an extruded product, 
used mostly as a substitute for meat. It is made by 
Sojaprotein (in Becej, Yugoslavia), which also makes soy-
cubes, TVP, soy meal, and soy oil.”

2886. Product Name:  Mealmaker. Spiced and Flavoured.
Manufacturer’s Name:  Spices & Essences (Ceylon) Ltd. 
Forbes & Walker Group (Importer & Marketer). Made in 
India by Mysore Snack Foods Limited.
Manufacturer’s Address:  S&E, 29 Braybrooke St., 
Colombo 2, Sri Lanka.
Date of Introduction:  1985.
Ingredients:  Soybeans, spices.
Wt/Vol., Packaging, Price:  100 gm retails for Rs. 7/50.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label/
Leafl et. 1985. 5.5 inches square. Red, yellow and black with 
photo of beautiful lady holding a dish of TVP. “Nutritious 
soya protein food. Makes tasty dishes go a long way. 
Chunks. 100% vegetarian. Cholesterol free. Excellent meaty 
texture. Natural spices added. Flavour enhanced.” Recipes 
for Mealmaker Curry, and Sweet and Sour Mealmaker. 
Imported–probably from India.

2887. Product Name:  Promix (Soy Protein Isolate).
Manufacturer’s Name:  Tata Oil Mills Co. Ltd.
Manufacturer’s Address:  Bombay House, Homi Mody 
Street, Bombay 400-023, India.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
89. Also, this company still makes Protimite soy protein 
isolate.

2888. Product Name:  Hypro Meat Analogs.
Manufacturer’s Name:  Tiger Protein Industries Pty. Ltd.
Manufacturer’s Address:  Fedler Street Extension, P.O. 
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Box 575, Randfontein 1760, Transvaal, South Africa.  Phone: 
011-693-4231.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
82.

2889. Product Name:  Soy Protein Isolates.
Manufacturer’s Name:  Tiger Protein Industries Pty. Ltd.
Manufacturer’s Address:  P.O. Box 575, Randfontein 1760, 
Transvaal, South Africa.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90.

2890. Product Name:  Tofutti (Soft Serve Mix) [Vanilla, 
Chocolate, Strawberry, Banana Pecan].
Manufacturer’s Name:  Tofu Time, Inc.
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1985.
Ingredients:  Strawberry: Water, high fructose corn 
sweeteners, corn oil, tofu, isolated soy protein, strawberry 
juice, all natural fl avorings, soy lecithin, vegetable gums 
(guar seed, carob bean, carrageenan), strawberry color made 
from the juice of beets, salt.
Wt/Vol., Packaging, Price:  1 gallon Pure-Pak carton.
How Stored:  -
New Product–Documentation:  Labels sent by Tofu Time, 
Inc. 1985.

2891. Product Name:  [Eden Soja-Fertiggerichte (Meat 

Analogs, and Soy Sauce)].
Manufacturer’s Name:  Westdeutsche Nahrungsmittle-
Werke GmbH.
Manufacturer’s Address:  Muschenerstrasse 8, Postfach 
1150, 4518 Bad Laer 1, West Germany.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
82, 99; 1986. p. 92. “Eden meat analogs.”

2892. Product Name:  Beanifi cial Buffet Entree (With 
Textured Soy Protein) [Lone Star Chili, Pepper Steak 
Provencal, Down East Sloppy Joe, Italian Sauce Milanese, 
Ukranian Stroganoff, Sweet-Sour Oriental, or Tijuana Taco 
Mix].
Manufacturer’s Name:  Yankee Enterprises, Inc.
Manufacturer’s Address:  642 North Lake Rd., 
Oconomowok, Wisconsin.  Phone: 414-567-5416.
Date of Introduction:  1985.
Ingredients:  Lone Star Chili: Soy fl our, tomato powder, 
spices, dehydrated onion and celery, soy oil, natural 
fl avorings, garlic powder.
Wt/Vol., Packaging, Price:  Dried product in 1.0 to 1.75 oz, 
1-2 serving white plastic package, which retails for about 
$1.50.
How Stored:  Shelf stable.
Nutrition:  Per serving: 12.1 gm protein, 1.4 gm fat, 71 
calories, 9.5 mg sodium.
New Product–Documentation:  Labels (7). Text on 
package: “Tasty new dish. Low sodium, low fat. A vegetable 
protein entree. Low calories. No cholesterol. High nutrition; 
Connole. 1987. Business Journal (Milwaukee, Wisconsin). 
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March. p. 1, 24. “The dried product comes in 1.5-ounce, 
two-serving packages, which retail for about $1.50. 45-191 
calories/serving.” Letter from Hinds. 1987. April 16. This 
line is the dehydrated, add-only-water type.” Taste test, April 
1987. Lone Star Chili is Bill’s favorite fl avor, but it doesn’t 
have much texture. The pieces are too small to give real 
texture. One packet contains two very small (not generous) 
servings. Pepper Steak has good texture.

2893. Product Name:  L-S-N, Yeo’s, and Printz Meat 
Analogs.
Manufacturer’s Name:  Yeo Hiap Seng Ltd.
Manufacturer’s Address:  950 Dunearn Rd., Singapore 
2158.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
82. “Other locations: Petaling Jaya and Shah Alam, Selangor; 
Jawa Barat, Indonesia; Johore Bahru.”

2894. Batt, Eva. 1985. Eva Batt’s vegan cooking. 
Wellingborough, Northamptonshire, England: Thorsons 

Publishers Ltd. 144 p. Illust. (55 line drawings) by Margaret 
Leaman. Index. 22 cm.
• Summary: Across the bottom of the front cover: “The 
classic vegan cookbook. Recommended by The Vegan 
Society.”
 Contents: Acknowledgements. Introduction. Mueslis. 
Soups and small savouries. Salads and Salad dressings. Ways 
with vegetables. Main meals. Small savouries. Savoury 
sauces, stuffi ngs and spreads. Desserts and ice cream. Bread, 
cakes and buns. Pastry, biscuits and cookies. Miscellaneous. 
Useful information.
 Soy related: In the Introduction are sections on “Soya” 
(p. 13-14) and “Textured Vegetable Protein (TVP)” (p. 17; 
several brands are available. “Most come in fl avoured and 
unfl avoured varieties, in chunks and mince.” This nutritious 
food is low in fat, “high in protein, economical, easily stored, 
requires very little cooking, and no waste {bone, skin, gristle 
or fat} is involved”).
 Recipes include: Beauty breakfast (with “3 tablespoons 
vegetable milk” [Plantmilk concentrated soymilk], p. 28). 
Fresh fruit muesli (with vegetable milk, p. 29). Cream of 
onion soup (with “2 teaspoons soya fl our” and “¼ pint {140 
ml} undiluted concentrated vegetable milk,” p. 34). Salad 
cream (with “1 tablespoon undiluted concentrated vegetable 
milk,” p. 41). Tofu mayonnaise (with “4 oz {120 gm} silken 
tofu,” p. 41). Basic nutmeat mixture (with “2 level teaspoons 
soya fl our,” p. 54). Curried textured vegetable protein (with 
“1½ oz {45 gm} unfl avoured textured vegetable protein, 
mince or chunks,” p. 55). Mushroom pie (with soya fl our, 
p. 62). Fricassee with mushrooms (with “2 oz {55 gm} tvp 
mince,” p. 63). Savoury steak (with “tvp slices” and “soy 
sauce,” p. 66). Bengal curry (with “1 teaspoon soya sauce,” 
p. 68). Pizza (with “10 oz {285 gm} cooked tvp or tin of 
soya beans,” p. 75). Onion tart (with “Soya sauce,” p. 76). 
Soya fritters (with soya fl our, p. 79). Soya burgers (with “2 
oz. tvp mince,” p. 81). Soya crispie (with soya fl our, p. 92). 
Junket (with “½ pint {285 ml} concentrated soya milk,” 
p. 96). Banana ice-cream (with “¼ pint soya milk,” p. 97). 
Plamil ice-cream (with “7 fl  oz {200 ml} concentrated soya 
milk,” p. 97). Fruit and nut loaf (with “7 fl  oz {200 ml} soya 
milk,” p. 101). Tiger’s bread (with 1 oz {30 gm} soya fl our,” 
p. 102). Small fruit cakes (with soya fl our, p. 102). Soya 
‘cheese’ (cream style) (with “4 oz soya fl our,” p. 122). Soya 
‘cheese’ (cheddar style) (with “3½ oz Soyolk or other heat-
treated soya fl our,” p. 122). Soya compote (with “2 oz. soya 
fl akes”). Soya milk and/or soya fl our are used in many baked 
goods (breads, cakes, and buns, etc., see p. 99-137).
 Note: Eva has basically not yet realized how tofu, 
tempeh, miso and good-tasting soymilk can transform a 
vegan diet.
 Previous edition published as Eva Batt’s Vegan Cookery, 
the fi rst major vegan cookbook ever published, with over 300 
recipes, plus practical advice and nutritional information. 
The “corporate author” is given on OCLC as the Vegan 
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Society.
 Plamil Foods put this at the top of its list of 
recommended vegan cookbooks. “This cookery book is 
most comprehensive and advises on preparing nutritious 
appetising meals without meat, fi sh, eggs or dairy products. 
Essential nutrients from vegetable sources, planning meals 
for best food value, savoury dishes, snacks, desserts, cakes, 
bread, biscuits, sauces, garnishes, etc.” Address: Vegan 
Society, UK.

2895. Brody, Jane E. 1985. Jane Brody’s good food book: 
Living the high-carbohydrate way. New York & London: 
W.W. Norton & Co. xxviii + 700 p. Foreword by Pierre 
Franey. Illust. (line drawings by Ray Skibinski). Index. 24 
cm.
• Summary: Advocates a diet with more complex 
carbohydrates and starches–including whole grains and 
beans.
 The section titled “Soy, the queen of beans” has the 
following contents: Soy protein, the meat of the East. 
Soy oil, a boon to blood vessels. A selection of super soy 
foods: Tofu–fast track to soy nutrition, tempeh–a treat from 
Indonesia, soybean sprouts–growing nutrients, soy fl our–a 
protein boost, textured vegetable protein, for more recipes.
 “Soy, the Queen of beans. The soybean may be the 
single most important food produced in the world today. It 
is certainly the most versatile.” A praiseful introduction to 
soy protein, soy oil, soy grits, fl akes and fl our, soy powder 
(isolate), soy milk, soy nuts, tofu, tempeh, soy sprouts, 
and textured vegetable protein... by one of America’s most 
widely read food writers.
 Dr. C.R. Sirtori and collaborators at the University of 
Milan found that a diet rich in soy protein is considerably 
more effective in lowering cholesterol than is the traditional 
low-fat “prudent” diets. Even when 500 milligrams of 
cholesterol–the equivalent of two large egg yolks–were 
added to the soy diet, blood cholesterol levels did not rise, 
the study showed.
 On the inside rear dust jacket is a portrait photo of Jane 
Brody and a brief biography. Born in New York City, she 
received her B.S. degree from Cornell University [Ithaca, 
New York] and her M.S. in Journalism from the University 
of Wisconsin School of Journalism. She lives with her family 
in Brooklyn, New York.
 Note: This book is not vegetarian; meat, fi sh and poultry 
are used extensively, but not as extensively as in many 
cookbooks. Address: Food writer for The New York Times.

2896. Brown, James T. 1985. Harvest of the sun: An 
illustrated history of Riverside County. Northridge, 
California: Windsor Publications, Inc. 248 p. See Loma 
Linda Foods. p. 188-89.
• Summary: “In the early 1900s Southern and Northern 
California Seventh-day Adventists were actively working 

in the areas of diet and health. Some of their efforts resulted 
in the formation of the Loma Linda Sanitarium and Loma 
Linda College of Medical Evangelists.
 “Loma Linda Foods began in 1906, supplying bakery 
goods for the sanitarium, the college, and the small 
community of Loma Linda. It made a variety of baked 
stone-ground, whole-wheat breads, health cookies, and fruit 
crackers.
 “Demands from residents for the bakery goods grew 
quickly. They liked the life-style and diet and came to rely on 
the company for its products. By 1907 increased production 
required the construction of a separate building, a small 
white-frame structure located on Anderson Street across 
from the railroad station in Loma Linda.
 “Now there was room for the production of foods 
similar to Dr. Kellogg’s original line of foods as well as 
experimentation with new lines. Breakfast cereals, meat 
analogs from soybean and wheat, soy milk, and canned tofu 
were added, and bakery items became less important over the 
years.
 “In 1933 the name was offi cially changed to Loma 
Linda Foods and by 1935 delivery routes brought the fi rm’s 
products to stores within a 125-mile radius. Since working 
space was cramped and Loma Linda Foods wanted to 
concentrate on production of the breakfast cereal, Ruskets, 
the decision was made to relocate. The company opted for a 
site next to La Sierra Junior College near Riverside, with the 
promise of student employment cinching the move. In Nov. 
1938 the fi rst section of the present plant began operation.”
 “Before the relocation sales had totaled $60,000 a year. 
Sales increased rapidly during World War II, almost doubling 
during the fi rst 6 months of 1943. Annual sales now total 
several million dollars...”
 “Loma Linda Foods’ association with Dr. Harry Miller 
provided a major impact on its growth. In January 1951 the 
company took over his International Nutrition Laboratories, 
Inc., in Mt. Vernon, Ohio. Dr. Miller donated the sales profi t 
to form the International Nutrition Research Foundation at 
the Arlington plant near Riverside. Under his direction the 
foundation did much to establish soy foods as a scientifi cally 
recognized source of superior vegetable protein for human 
needs.
 “By 1966 the company was producing six types of soy 
milk, which now accounts for 70% of its market. In the late 
1960s Loma Linda Foods adopted a further innovation in the 
vegetarian protein foods fi eld–spun protein fi ber, which it 
now manufactures.”
 “From humble beginnings Loma Linda Foods has now 
grown to employ 250 people in its two plants and to carry a 
line of 70 products.”
 Large photos show: (1) The original building and staff 
in 1925; over the doorway is written “Loma Linda Food 
Co. Bread and Health Foods. Wholesale Only.” (2) The 
present facility at 11503 Pierce Street, Riverside. Address: 
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California.

2897. Campbell, M.F.; Kraut, C.W.; Yackel, W.C.; Yang, Ho 
Seung. 1985. Soy protein concentrate. In: A.M. Altschul and 
H.L. Wilcke, eds. 1985. New Protein Foods. Vol. 5. Seed 
Storage Proteins. New York: Academic Press. xxi + 474 p. 
See p. 301-337. Chap. 9. [54 ref]
• Summary: Contents: Introduction: Historical, defi nition. 
Soy protein concentrates: Manufacturing processes, chemical 
composition, properties. Textured soy protein concentrates: 
Manufacturing processes, chemical composition, properties. 
Nutrition: Protein, energy, minerals, vitamins, carbohydrates, 
trypsin inhibitor. Regulatory issues in the United States: 
Meat and poultry inspection acts, Food and Nutrition 
Service [USDA], Food and Drug Administration. Use of 
soy protein concentrates as food ingredients: Introduction, 
meats, nonmeat uses, examples of applications. Prospects 
for growth: Production volume and future trends, growth 
in current markets, growth in new markets, conclusion. 
References. Nutrition. Regulatory issues in the United 
States. Use of soy protein concentrates as food ingredients. 
Prospects for growth.
 Table XIX (p. 333) gives the actual and projected 
growth of the soy protein concentrate market in the USA as 
follows in millions of pounds: 1970–30 million lb; 1982–80; 
1987–110; 1992–142; 1997–194; 2002–251 million lb. 
Address: A.E. Staley Mfg. Co., Decatur, Illinois 62525.

2898. Choi, Young. 1985. Prediction of methionine retention 
during the extrusion processing for fortifi ed soybean 
systems. PhD thesis, University of Illinois at Urbana-
Champaign. 246 p. Page 2390 in volume 46/07-B of 
Dissertation Abstracts International. *
Address: Univ. of Illinois at Urbana-Champaign.

2899. Culioli, J. 1985. Les procédés de texturation des 
matières protéiques végétales: Aspects technologiques [The 
processes of texturization of vegetable protein materials: 
Technological aspects]. In: B. Godon, ed. 1985. Protéines 
Végétales [Vegetable Proteins]. Paris: Technique et 
Documentation–Lavoisier : APRIA. xxvi + 629 p. See p. 
489-522. [99 ref. Fre]
• Summary: Contents: Introduction. Traditional foods 
based on textured soy protein: Tofu, dried-frozen tofu, 
yuba, sufu (fermented tofu), tempeh. The principles of 
protein texturization. Spinning: Historical, processes, 
aptitude of proteins for spinning, the texture and structure 
of spun proteins, the techniques of spinning derived from 
the Boyer process. Cooking–extrusion. Other processes 
for texturization of protein. Conclusion. Address: Institut 
National de la Recherche Agronomique, Station de 
Recherches sur la Viande, Theix 63110 Beaumont, France.

2900. Dieckert, Julius W.; Dieckert, Marilyne C. 1985. The 

chemistry and biology of seed storage proteins. In: A.M. 
Altschul and H.L. Wilcke, eds. 1985. New Protein Foods. 
Vol. 5. Seed Storage Proteins. New York: Academic Press. 
xxi + 474 p. See p. 1-22. Chap. 1. [105 ref]
• Summary: Contents: Introduction. Chemistry: Albumins, 
prolamines, globulins. Biosynthesis and sequestration. 
Evolution.
 “I. Introduction: The reserve proteins of seeds are a 
major resource for the nutrition of man and his livestock. 
They have been under formal investigation at least since 
1747, when Becarri is credited with having isolated gluten 
from wheat. During early investigations of seed proteins, 
botanists and chemists looked at the biological aspects of 
these substances. Hartig (1855) isolated protein granules 
from several oilseeds by nonaqueous techniques and later 
(Hartig, 1856) named the granules aleurone grains...
 “II. Chemistry: Albumins, globulins, and prolamines are 
three classes of seed proteins that are important components 
of the reserve protein system of seeds. Albumins are soluble 
in water, globulins are soluble in dilute salt solutions but are 
relatively insoluble in water, and prolamines are soluble in 
aqueous ethanol. There seems to be general agreement that 
the prolamines and major seed globulins function primarily 
as nitrogen and carbon sources for the germinating seed, but 
there are different views about the function of the albumins...
 “C. Globulins: Two broad groups of reserve globulins 
can be discerned: legumins and vicilins. Like the other seed 
proteins they are assigned trivial names, often refl ecting their 
source. The legumin-type proteins include such proteins as 
legumin from Vicia faba [broad beans], legumin from Pisum 
sativum [peas], glycinin from Glycine max [soybeans], 
arachin from Arachis hypogaea [peanuts], edestin from 
Cannabis sativa [hemp], cocosin from Cocos nucifera” 
[coconuts]. Address: 1. Dep. of Plant Sciences, Texas Agric. 
Exp. Station, Texas A&M Univ., College Station, TX 77843; 
2. Texas A&M Research Foundation, College Station, TX 
77843.

2901. Global Food Industries Corp. 1985. To present Global 
Food Industries Corporation. 3511 Rupp Parkway, Decatur, 
IL 62526. 38 p. Manufacturer’s catalog.
• Summary: This company makes an instant tofu and 
vegetarian entrees. Address: Decatur, Illinois.

2902. Gumbmann, M.R.; Spangler, W.L.; Dugan, G.M.; 
Rackis, J.J.; Liener, I.E. 1985. The USDA trypsin inhibitor 
study. IV. The chronic effects of soy fl our and soy protein 
isolate on the pancreas in rats after two years. Qualitas 
Plantarum–Plant Foods for Human Nutrition 35(3):275-314. 
[29 ref]
• Summary: Pancreatic acinar cell adenomas and 
adenocarcinomas were observed in rats which were not 
treat with carcinogens after long-term feeding of raw soya 
products. Address: 1. Western Regional Research Center–
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USDA, Berkeley (Albany), California 94710; 2. Veterinary 
Pathology Consultants, Inc., 3911 West Capitol Ave., West 
Sacramento, CA 95691; 3-4. NRRC, Peoria, Illinois 61604; 
5. Univ. of Minnesota, St. Paul, MN 55108.

2903. Hitchcock, C.H.S. eds. 1985. The determination of 
soya protein in meat products. In: B.A. Morris and M.N. 
Clifford, eds. 1985. Immunoassays in Food Analysis. London 
and New York: Elsevier Applied Science Publishers. xxi + 
222 p. See p. 111-12. [5 ref]
• Summary: “The application of immunoassays to the 
determination of food proteins is hampered by the composite 
nature of the protein ingredient (e.g. soya) and the biological 
variability of its composition; by the processing involved 
in the manufacture of the ingredient (e.g. soya fl our, 
concentrate, isolate or extrudate) and the fi nal product (e.g. 
raw, heat-set, canned, dried) (Olsman & Hitchcock, 1980).” 
Address: Unilever Research, Colworth Lab., Sharnbrook, 
Bedford, UK.

2904. Holt, Helen. 1985. Eten zonder vlees: dat kan! [Eat 
without meat: It’s possible!]. Den Haag, Netherlands: De 
Nederlandse Vegetariërsbond. 38 p. Illust. Index. 15 x 21 cm. 
[9 ref. Dut]
• Summary: A vegetarian cookbooklet. Soy-related foods 
are mentioned on the following pages: Miso (sojapasta, p. 
6-7). Soy bits / morsels (probably chunks of textured soy 
fl our; Sojabrokjes, p. 12, 32). Soybeans (sojabonen, p. 12, 
15). Tempeh (tempé, p. 2, 3-4, 12, 22). Tofu (tahoe, table of 
contents, p. 3-4, 7, 12, 18, 20, 28).
 Also discusses: Azuki beans (adzukibonen, p. 11, 15). 
Quark (kwark, p. 7). Sesame salt (sesamzout, gomasio, p. 6) 
Sesame tahini (sesampasta, tahin, p. 6-7)
 Note: This is the earliest Dutch-language document 
seen (Jan. 2005) that mentions azuki beans, which it calls 
adzukibonen. Address: Larensweg 26, 1221 CM Hilversum, 
Netherlands.

2905. Johnson, Dale W. 1985. Nonfood uses of soy protein 
products. In: R. Shibles, ed. 1985. World Soybean Research 
Conference III: Proceedings. Boulder, Colorado: Westview 
Press. xxiii + 1262 p. See p. 175-81. [3 ref]
• Summary: “In the past, cracked, dehulled beans were 
processed to make a full fat soy fl our, which was used 
mainly for human food, although some was used in calf milk 
replacers.”
 In the early 1960s “the industrial use of soy fl our in the 
U.S. was in the range of 50 to 55 thousand tons per year in 
plywood. It is estimated that the current use is in the range of 
7,000 tons annually.
 “Industrial isolated soy protein was being produced at 
the rate of 18 to 20 thousand tons per year in the 1960s and 
increased to about 27 thousand tons per year in the early 
1970s. Since that time, the largest producer of industrial soy 

proteins shut down its operation, so at present, there is only 
one producer of industrial isolated soy protein. It is estimated 
that the current production of industrial isolated soy protein 
is in the range of 9,000 tons annually...
 “It is estimated that the production of textured soy fl our 
products could be in the range of 80 to 100 thousand tons per 
year... a substantial amount of the textured soy fl our products 
are used in canned pet food, primarily dog food, but there are 
no accurate fi gures available as to the amounts going into pet 
foods.” An estimated usage is around 0.8 to 1.0 million tons 
of 50% soybean meal.
 A table of “Commercial applications for defatted soy 
fl our” includes: Pet foods (dog, cat, fi sh, bird), calf and 
other milk replacers, feed pelleting, fermentation, bee feed, 
tanning, joint cements, wallboard, mortar cement, asphalt, 
sprays-insecticide, pesticide, pan grease, wall paper coating, 
plywood glues, putties and metal polishing. A table of 
“Commercial applications for industrial isolated soy protein” 
includes: Paper coating, joint cement, detergent products, 
water base paints, fi re fi ghting foam, wall paper coating, shoe 
polish, fi ber board, textiles, paper board laminating, foamed 
concrete, putties, printing inks and spun fi bers.
 “In fermentation, a signifi cant amount of soy fl our is 
used as one of the ingredients in the media for growing the 
organisms that produce the desired products. The major use 
of soy products is in the ‘mycin’ type fermentation... It is 
estimated that the use in fermentation is several thousand 
tons per year. At one time there was some soy fl our used in 
producing beer, where the soy served as a nutrient for better 
yeast growth... Defatted fl our is used for making a diet to 
feed bees for honey production...
 “Industrial isolated soy proteins differ from edible 
isolated soy proteins in that industrial soy protein undergoes 
hydrolysis during processing. The degree of hydrolysis 
will determine the characteristics of the industrial soy 
protein. Usually, the criterion for determining the degree of 
hydrolysis is viscosity.”
 A wall washing detergent was the fi rst commercial 
production of industrial isolated soy protein, more than 40 
years ago. “The product is still on the market, but other 
compositions are now used rather than soy protein.
 “At one time there was a considerable amount of 
soy protein used in water-based paints, but this use has 
also disappeared due to the developments of more useful 
polymers. During World War II most of the industrial 
isolated protein being produced was used for making fi re 
fi ghting foam for the Armed Services.
 “At one time a very high percentage of wall paper was 
coated using isolated soy protein, but again, other polymers 
have replaced soy protein to a considerable extent...
 “The only signifi cant nonfood use of soy protein 
concentrates is in milk replacer products for calves and other 
young animals. It is estimated that as much as 40% of the 
soy protein concentrate produced goes for this application. 
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Total production of soy protein concentrate is estimated to be 
in the range of 40,000 to 50,000 tons per year... The type of 
product that is used is that produced by an aqueous alcohol 
extraction process... Combined nonfood and food use of 
soybean meal is about 10% of the total meal produced, with 
90% being used in animal feed.” Address: Food Ingredients 
(Minnesota), Inc., 2121 Toledo Ave. No., Golden Valley, MN 
55422.

2906. Kinsella, J.E. 1985. Functional criteria for expanding 
utilization of soy proteins in foods. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
152-57. [12 ref]
• Summary: Contents: Functional properties. Uses of 
soy proteins as functional ingredients. Factors affecting 
functional properties. Research needs. References. Address: 
Inst. of Food Science, Cornell Univ., Ithaca, New York 
14853.

2907. Kinsella, John E.; Damodaran, S.; German, B. 1985. 
Physicochemical and functional properties of oilseed 
proteins with emphasis on soy proteins. In: A.M. Altschul 
and H.L. Wilcke, eds. 1985. New Protein Foods. Vol. 5. Seed 
Storage Proteins. New York: Academic Press. xxi + 474 p. 
See p. 108-79. Chap. 5. [329 ref]
• Summary: Contents: Introduction: Functional properties, 
applications of soy proteins, factors affecting functional 
properties, soy protein preparation. Protein structure: 
General, soy proteins–structure and composition. Protein-
water interactions: Water binding, water-holding capacity, 
wettability and swelling, solubility. Protein denaturation. 
Viscosity. Gelation. Surface properties of proteins: 
Protein-lipid interactions, emulsifying properties, foaming 
properties. Proteins and fl avor: Off-fl avors, fl avor binding, 
off-fl avor control and removal, protein fl avoring. Texture. 
Modifi cation. Antioxidant effects. Conclusions. Address: 
1&3. Inst. of Food Science, Cornell Univ., Ithaca, New York 
14853.

2908. Klein, Hermine. 1985. Die neuen Sojagerichte: Schnell 
und delikat–Natuerliche Rezept-sammlung No. 3 [The new 
soy recipes: Quick and delicate–Natural recipe collection 
No. 3]. Vienna, Austria: Fachverlag Gesundheit GmbH. 50 p. 
Illust. 24 x 15 cm. [Ger]
• Summary: An attractive cookbooklet. Contents: 
Introduction. Green seeded soybean recipes. Yellow soybean 
recipes. Making tofu at home. Tofu sweets. Soymilk recipes. 
Miso soups. Soy granule recipes. Soy granule sweets. TVP 
recipes. Soy burgers (Sojastangerln). Address: Vienna, 
Austria.

2909. Kolar, C.W.; Richert, S.H.; Decker, C.D.; Steinke, 
F.H.; Vander Zanden, R.J. 1985. Isolated soy protein. In: 

A.M. Altschul and H.L. Wilcke, eds. 1985. New Protein 
Foods. Vol. 5. Seed Storage Proteins. New York: Academic 
Press. xxi + 474 p. See p. 260-99. Chap. 8. [88 ref]
• Summary: Contents: Introduction. History. Manufacture 
of isolated soy proteins. Manufacture of structured isolated 
soy proteins. Research in soy protein isolation. Composition 
of isolated soy proteins. Physical and functional properties. 
Nutrition factors. Meat, poultry, and seafood applications. 
Infant formulas. Dairy-type applications. Bakery 
applications. The future of isolated soy protein. Address: 
Ralston Purina Co. St. Louis, Missouri.

2910. Liener, I.E.; Nitsan, Z.; Srisangnam, C.; Rackis, J.J.; 
Gumbmann, M.R. 1985. The USDA trypsin inhibitor study. 
II. Timed related biochemical changes in the pancreas of 
rats. Qualitas Plantarum–Plant Foods for Human Nutrition 
35(3):243-57. [24 ref]
• Summary: Raw soybean consumption potentiates the effect 
of pancreatic carcinogens. However heat treatment of raw 
soybeans almost completely eliminates this potentiation, 
while the addition of protease inhibitors to the heated product 
restores most of the pancreatic enlargement observed with 
raw soy, suggesting that protease inhibitors are at least partly 
responsible for pancreatic enlargement. Address: 1. Dep. of 
Biochemistry, Univ. of Minnesota, St. Paul, MN 55108.

2911. McDougall, Mary A. 1985. The McDougall health-
supporting cookbook. Vol. 1. Piscataway, New Jersey: New 
Century Publishers. v + 122 p. Index. 23 cm.
• Summary: This is a vegan cookbook whose 250 original 
recipes are designed to support The McDougall Plan, 
which is a diet low in fat and sodium, high in complex 
carbohydrates. Since soyfoods are relatively high in fat, they 
are used sparingly and the recipes are marked by a symbol of 
a crown. Soy-related recipes include: No gluten bread (with 
2 cups defatted soy fl our, p. 7). Rice-soy bread (gluten-free) 
(p. 7). Easy corn bread or muffi ns (gluten-free) (p. 7-8). 
Puffs (gluten-free) (p. 8). Carrot corn bread (gluten-free) (p. 
8). Plain & simple corn bread (gluten free, p. 9). Tofu-garlic 
dressing (p. 12). Tofu chili dip (p. 16). Curried tofu dip (p. 
16). Best tofu mayonnaise (p. 16-17). Tofu mayonnaise (p. 
17). Tofu “TVP” (using frozen tofu, p. 17). Tamari sauce (p. 
37). Azuki rice (p. 62). Tofu and vegetables with rice (p. 67). 
Mu shui tofu (p. 78). TVP sloppy joes (p. 89). Smoothies 
(non-soy, p. 27; using regular or frozen bananas, apple juice 
or water, and other frozen or fresh fruits). Tofu cheesecake 
(p. 108). Apricot tofu pie (p. 108-09). A portrait photo on the 
rear cover shows Mary McDougall.
 Note 1. Not long after this book was published, 
New Century Publishers changed its name to New Win 
Publishing, Inc. and moved to Clinton, New Jersey. As of 
2000 this book is published by Putnam/Penguin.
 Note 2. This is the earliest English-language document 
seen (Feb. 2005) that contains the term “gluten-free” (or 
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“gluten free”). Address: P.O. 14039, Santa Rosa, California 
95402.

2912. Pesciatini, F.; Cefi s, M.; Lazzaroni, A.; Pansera, P.; 
Cerri, B. 1985. Treatment of dyslipidaemia with a simple 
low fat diet and with a combination of a low fat diet and a 
formulation containing soybean protein. International J. of 
Clinical Pharmacology Research 5(3):199-204. [32 ref]
• Summary: Partial replacement of animal protein with 
textured soy fl our in the diet of 32 patients for 42 days 
resulted in a reduction in total cholesterol in plasma lipids of 
16%. Address: Cardiac Rehabilitation Div., Fasano Hospital, 
Fasano del Garda, Italy.

2913. Rackis, J.J.; Gumbmann, M.R.; Liener, I.E. 1985. The 
USDA trypsin inhibitor study. I. Background, objectives, 
and procedural details. Qualitas Plantarum–Plant Foods for 
Human Nutrition 35(3):213-42. [85 ref]
• Summary: “Short term feeding studies have shown that raw 
soy fl our and purifi ed trypsin inhibitors (TI) cause pancreatic 
hypertrophy and hyperplasia in certain monogastric 
animals. Prolonged exposure to high levels of TI in raw soy 
ultimately leads to pancreatic nodular hyperplasis and acinar 
cell adenoma in rats exposed to low levels of pancreatic 
carcinogens. Such change has been observed even in the 
absence of any exposure to known carcinogens.” Address: 1. 
NRRC, Peoria, Illinois.

2914. Roebuck, B.D.; Kaplita, P.V.; MacMillan, D.L. 
1985. Interaction of dietary fat and soybean isolate (SBI) 
on azaserine-induced pancreatic carcinogenesis. Qualitas 
Plantarum–Plant Foods for Human Nutrition 35(3):323-29. 
[23 ref]
• Summary: Enhanced pancreatic acinar cell carcinogenesis 
was demonstrated in rats fed diets containing a high 
proportion of raw soya fl our concurrently with a carcinogen. 
Address: Dep. of Pharmacology and Toxicology, Dartmouth 
Medical School, Hanover, New Hampshire, 03756.

2915. Wilson, Lester A. 1985. Flavor binding and the 
removal of fl avors from soybean protein. In: R. Shibles, ed. 
1985. World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
158-65. [36 ref]
• Summary: Contents: Gas/solid fl avor interactions. Aqueous 
fl avor interactions. Conclusion. References. Address: Prof., 
Dep. of Food Technology, Iowa State Univ., Ames, IA 50011.

2916. Wood, R. 1985. The results of a collaborative trial 
to determine soya protein in meat products by an ELISA 
procedure. In: B.A. Morris and M.N. Clifford, eds. 1985. 
Immunoassays in Food Analysis. London and New York: 
Elsevier Applied Science Publishers. xxi + 222 p. See p. 113-
14. [4 ref]

• Summary: “The results of a collaborative study carried 
out in 22 UK laboratories using an enzyme-linked 
immunosorbent assay (ELISA) procedure to determine soya 
protein in meat products are reported. The method tested is 
based on work previously reported (Hitchcock et al., 1981).” 
Address: Ministry of Agriculture, Fisheries and Food, 
London, UK.

2917. Young, L. Steven. 1985. Soy protein products in 
processed meat and dairy foods. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
182-90.
• Summary: Contents: Soy protein products: Textured 
vegetable proteins, soy protein concentrate, soy protein 
isolates, processed meat applications, vegetable protein 
entrees–low fat, no cholesterol, reduced calorie. Processed 
dairy foods: Beverages, all vegetable/high protein frozen 
desserts, imitation cheese and cheese-like products. Address: 
ADM, Food Research Div., Chicago, Illinois, 60639.

2918. Times of India (The) (Bombay). 1986. Company news: 
Hindustan Proteins. Jan. 12. p. 13.
• Summary: The company proposes to start by making 
potato and banana chips at its plant to be located at Noida. 
The company also hopes to “enter into the manufacture of 
high protein soyabean meal, soya fl our, soya oil, soya milk 
and soya extruded products including” soy protein isolates.

2919. Times of India (The) (Bombay). 1986. City notes: 
Ruchi Soya Industries. Jan. 21. p. 10.
• Summary: Ruchi Soya Industries will enter the capital 
market on Feb. 20 with an issue of 6 lakh [600,000] shares of 
Rs. 10 each to partly fi nance its Rs. 2.25 crore [22.5 million 
rupee] project to manufacture 6,000 tonnes per year of soya 
textured food [textured soya fl our] at Noida near Delhi.
 Note: The public issue, if fully subscribed, will raise 6.0 
million rupees, which is only 26.6% of the total expected 
cost of the project.
 General Foods, the fl agship company, had a turnover 
[sales] of Rs. 39.57 crores [1 crore = 10 million] during the 
year ended June, 1984; they exported soyabean meal to the 
Netherlands, Japan, Malaysia, Poland, Singapore, Thailand, 
and USSR.
 “Ruchi Soya is confi dent of declaring a maiden dividend 
of 15 per cent for the year ending December, 1986.”
 Note: This is the earliest of 1,143 articles, ads or stock 
quotes seen (Sept. 2010) in The Times of India that contains 
the term “Ruchi Soya.” Most of these are stock quotes.

2920. Ausman, Lynne M.; Gallina, D.L.; Hayes, K.C.; 
Hegsted, D.M. 1986. Comparative assessment of soy and 
milk protein quality in infant Cebus monkeys. American J. of 
Clinical Nutrition 43(1):112-27. Jan. [58 ref]
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Address: Dep. of Nutrition, Harvard School of Public 
Health and the Children’s Hospital Medical Center, Boston, 
Massachusetts 02115.

2921. Bhatnagar, P.S. 1986. Soybean–its food uses and 
modern food industry. Paper presented at International 
Seminar on “Modernization of Food Industry.” 20 p. Jan. 
31. Held Jan. 31 to Feb. 3 at New Delhi. Organized by Trade 
Fare Authority of India. [15 ref]
• Summary: Contents: Non-food uses of soya oil. Food 
uses of soybean. Tofu. Soya-beverage. High protein frozen 
desserts. Defatted soya fl our. Food uses of soya oil. Includes 
12 tables. Address: Coordinator, All-India Coordinated 
Research Project on Soyabean (ICAR), G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar, UP, 263145, India.

2922. Family Circle (British edition). 1986. I’ve never 
claimed that it’s a magic diet. I can only say what’s happened 
to me. Jan. p. 51-52.
• Summary: “Twelve years ago, Sonia Newhouse suffered 
from chronic arthritis and believed she would end her life 
in a wheelchair. Within months of becoming a vegetarian, 
she was mobile, and now runs her own successful food 
business.” Discusses the path of her recovery and the 
establishment of Vegetable Feasts.

2923. Kundrun, Dieter. 1986. ASA taps growth potential for 
soy protein products in Sweden. Foreign Agriculture. Jan. p. 
7.
• Summary: Swedish meat prices have increased rapidly 
over the past few years. “To take advantage of this potential, 
ASA (American Soybean Assoc.) ran a major promotional 
campaign in Sweden in 1985 using the slogan ‘The New 
Generation of Soy Protein Products.’ This campaign included 
media advertising, public relations activities directed toward 
opinion leaders, consumer promotion events and point-of-
purchase activities...
 “Institutional users such as schools, hospitals and the 
government consume most of the soy concentrates and 
isolates sold in Sweden, primarily as minced meat products... 
For the past three years, the ASA has been working closely 
with the Karlshamn Oilfactory, the largest distributor of soy 
protein products in Sweden.”
 “In 1984, the ASA started a major soy protein promotion 
campaign with Nordium AB, the market leader in health 
food sales in Sweden. Nordium has introduced three new soy 
protein-extended lunch products under the brand name of 
Friggs.” Photos show the labels of three products: Stroganoff 
Gryta, Chicken a la King, and Grönpeppar Gryta. Address: 
American Soybean Assoc., Hamburg, West Germany.

2924. Shurtleff, William; Aoyagi, Akiko. 1986. Thesaurus for 
SOYA: Computerized international bibliography of soyfoods 
and the soybean industry, 1100 B.C. to the 1980s. Lafayette, 

California: Soyfoods Center. 28 leaves. Jan. 28 cm.
• Summary: Contents: 1. What is the soya computerized 
bibliographic database? How to order a search for 
information using the soya database. 2. Introduction: Codes 
and conventions. 3. Principles used in thesaurus construction. 
4. Why the word “soya”? 5. Hierarchy of soy-related terms. 
6. Hierarchy of geographical terms. 7. Keywords, subject 
headings, or descriptors used in soya: an alphabetical listing. 
8. Detailed description of soya computerized bibliographic 
database.
 Page 8 states: “In English, the name of the soybean has 
been in continual fl ux since its arrival in the West. Early 
American names for the soybean plant prior to 1900 and 
references to the earliest documents seen in which these 
appeared are: ‘Chinese vetches’ (Samuel Bowen 1767), 
Chinese caravances (Benjamin Franklin 1770), ‘the Soy-
bean’ and ‘the soy pea’ (American Agriculturist 1874), ‘the 
soja bean’ (Cook 1879), ‘the soybean’ (McBryde 1881), 
‘soya beans’ (Brooks 1895) etc. Most of these were used for 
at least a decade.
 “Since the time of World War I, soy pioneers in the 
United States and England, especially those interested in 
food uses, have struggled to get rid of the ‘bean’ in the word 
‘soybeans.’ During the war, two new words (one plural and 
one singular) were introduced in the United States, and soon 
came to be fairly widely used: ‘soys’ and ‘soya.’ ‘Soys’ (as 
in the sentence ‘Soys are a fi ne source of high-quality, low-
cost protein.’) was picked up by two periodicals, Country 
Gentleman and Orange Judd Farmer, and widely used until 
the mid-1920s. The word was revived by Soybean Digest 
during World War II (starting in 1941) and used extensively 
until the early 1950s.
 “’Soya’ had been used as an adjective in England and 
its colonies since about 1910 (in the form, for example, of 
‘soya cake’ or ‘soya coffee’) and in the United States since 
1919 (‘soya oil’ ‘soya fl our’). It was fi rst used as a noun in 
1915 by Melhuish in a British Patent titled ‘Substitute for 
milk made from soya...’ In the United States it was fi rst used 
by Crane in 1933 in an article for Scientifi c American titled 
‘The story of the soya.’ It was fi rst used in a company name 
in October 1934, when Central Soya Co. was founded. In 
1936 the National Soybean Processors Association organized 
the Soya Food Research Council as part of its Soy Flour 
Association. Thereafter the new word was used occasionally.
 “During World War II, the American Soybean 
Association (ASA) made a sustained effort to standardize 
the name and spelling of its patron plant as ‘soybeans’ or 
‘the soybean’ and to phase out earlier variant terms, such as 
‘soy bean’ or ‘soya beans’ and to drop the term ‘bean’ when 
soy was used as an adjective with foods, such as ‘soy oil’ or 
‘soy fl our’ (Pellett 1944). However the ASA found that under 
certain circumstances the word ‘Soya’ seemed to do the job 
better than any of the above terms. For example, in 1968 
when the ASA started a long-standing tradition of choosing 
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an annual princess, they decided to call her ‘Princess Soya’ 
rather than ‘Princess Soybean’ or ‘Princess Soy.’ Clearly, the 
word ‘Soya’ sounded prettier, and the ASA apparently did 
not like associating the word ‘bean’ with a lovely lady.
 “During the 1970s and early 1980s three major trends 
brought with them alternatives to the standard American 
English terms ‘soybeans’ and ‘the soybean’: (1) A large 
increase in the use of soy proteins in foods, (2) a growing 
interest in soybeans and soyfoods around the world, 
including in many Third World countries, and (3) a rise 
in international communications, including international 
conferences and international journals. All three trends 
accelerated the use of the word ‘soya,’ which sounded nice 
with foods and was close in sound to the Spanish, French, 
and German word for the soybean. Thus, for example, two 
of the international conferences (held outside the USA) 
focusing on food uses of soybeans and sponsored by the 
American Soybean Association used the word ‘Soya’ in 
the title: ‘International Soya Protein Food Conference’ 
(Singapore 1978) and ‘World Conference on Soya 
Processing and Utilization’ (Mexico City 1981). Many of 
the papers in these and other international conferences from 
1973 on used the word ‘soya’ to refer to both ‘soybeans’ and 
‘soybean foods.’ At the conference in Mexico, for example, 
there were papers titled ‘What’s Holding up the Introduction 
of Soya into the Human Diet in Latin America?’ and ‘Using 
Soya to Produce Nutritional Foods at Low Cost.’ And in 
1980 the widely read Soybean Digest Bluebook changed its 
name to the Soya Bluebook.
 During this period use the of the relatively new word 
‘soybean,’ as a ‘mass noun,’ (having no plural form and not 
preceded by ‘the’) also came to be widely used, especially 
in Third World countries, as in the sentence ‘Soybean is a 
major farm crop.’ This usage paralleled that for other major 
farm crops, such as corn, wheat, and rice. For example, the 
title of one of the fi rst international symposia on soybeans for 
tropical and Third World countries was ‘Soybean in Tropical 
and Subtropical Cropping Systems.’ The word was used 
throughout the proceedings.
 “Thus by the mid-1980s, although the American terms 
‘soybeans’ and ‘the soybean’ are still the standard, they are 
being challenged by ‘Soya’ and ‘soybean.’ After more than 
200 years in the West, the English-language terms for of the 
soybean are still unsettled.
 “Historical trends and many present signs suggest that 
‘soya’ may eventually replace the present words ‘soybean,’ 
‘soybeans,’ and ‘soyabeans’ in spoken and written American 
and British English.”
 “’Soya’ has numerous advantages: (1) ‘Soya’ does 
not contain the word ‘bean.’ The nutritional and chemical 
composition of soybeans, as well as their uses, are so 
different from those of most beans that soybeans deserve a 
separate category. Soybeans are much richer in protein than 
most beans, and they are rarely eaten as is. Rather they are 

transformed by processing into a remarkably diverse array 
of other products, including soy oil and soybean meal, a host 
of foods (ranging from tofu and isolated soy proteins to soy 
sauce and miso), and an equally large number of industrial 
products. Moreover, the word ‘bean’ generally has a lower-
class and mildly unfavorable connotation today in most 
industrialized Western countries, a connotation that soybeans 
would prefer not to be saddled with.
 “(2) ‘Soya’ is a shorter word than ‘soybeans,’ ‘the 
soybean,’ or ‘soyabeans.’ Historically, short words usually 
replace longer ones, as long as both communicate their 
meanings equally well. Moreover, it is always used 
consistently in only one way, unlike ‘the soybean’ or 
‘soybeans.’ (3) ‘Soya’ is a ‘mass noun.’ Like ‘wheat,’ 
‘corn,’ and other cereal grains, it has no plural form. This 
grammatical similarity facilitates its parallel usage with the 
words for other crops and commodities. Now, for example, 
we say: ‘Corn, soya, and wheat are America’s three major 
farm crops.’ Or ‘Soya is widely grown in rotations with 
corn.’
 (4) “’Soya’ has a pleasing sound and communicates 
readily to speakers of American English, British English, 
and most European languages (‘Soy’ means ‘I am’ in 
Spanish). (5) ‘Soya’ can be used to refer to two things at 
once: soybeans and soyfoods. Rather than speaking of ‘A 
history of soybeans and soyfoods in America’ we can now 
talk of ‘A history of soya in America.’ If one were to speak 
of a ‘History of Soybeans in Mexico’ it would not carry the 
connotation the various uses of soybean, including food.”
 Note: Starting in about 1993, it was the word “soy” 
rather than the word “soya” which began to replace the 
words “soybean” and “soybeans.” For example, in Aug. 
1993 the First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease was announced. It 
was held in Feb. 1994. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

2925. Ruchi Soya Industries Limited. 1986. Display ad: Far 
ahead and growing stronger. Times of India (The) (Bombay). 
Feb. 3. p. 6.
• Summary: A large, creative, and very important ad. “While 
others in the soya industry are still talking about making 
Soya Food, Ruchi has already achieved it 5 years back.
 “The promoters: Ruchi Soya Industries Limited has 
been promoted by General Foods Private Limited and Ruchi 
Private Limited of the Shahara Group of Industries based in 
Indore have an annual turnover [sales] of Rs. 50 crores [500 
million rupees].
 “General Foods Private Limited, the fl agship Company, 
recognised export house, is engaged in a wide spectrum of 
activity which includes a solvent extraction plant of 250 
tonnes (metric tons) per day, Washing Soap Plant, Edible 
Soya Protein Plant of 50 tonnes per day and Soya Proteins 
etc. It has also established a Research and Development 
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Centre...
 “Ruchi Private Limited, the other Promoter, has been 
a pace setter in the soya protein industry. The Company 
is engaged in the manufacture and marketing of high 
protein soya food chunks and granules for the last several 
years under the brand name of Nutrela. This product is an 
undisputed market leader having a market share of over 
60%.”
 “The project and profi tability: Ruchi Soya Industries 
Limited is setting up a Rs. 2.25 crores (22.5 million rupees) 
project to manufacture 6,000 tonnes per annum of Soya 
Chunks and Granules at Noida, just outside Delhi. Ruchi 
Soya Industries Limited has taken over the existing business 
of Ruchi Private Limited... This unique arrangement will 
eliminate gestation period and the Company will earn a 
handsome profi t from day one.
 Bright future: Ruchi Soya looks to the future with 
confi dence. On the anvil are major diversifi cation plans in 
the fi eld of snack foods, Soy Beverages, Soya Isolates, Soya 
Protein Concentrates, Edible Soya Proteins, high solubility 
defatted soya proteins, etc.
 “Issue opens on: 20th February, 1986.”
 “Assured 15% dividend. A sumptuous success now for 
you to share.”
 A photo shows a package of Ruchi’s Nutrela lying 
fl at on a table with coins pouring out. Address: Registered 
Offi ce: 214, Tulsiani Chambers, Nariman Point, Bombay 400 
021.

2926. Central Soya Co., Inc. 1986. Central Soya purchases 
Staley soy protein line (News release). Fort Wayne, Indiana. 
3 p. Feb. 4.
• Summary: Trademarks acquired include Mira-Tex textured 
soy proteins (fl ours); Procon and Textured Procon, soy 
protein concentrates and textured soy protein concentrates, 
respectively. Production will be gradually shifted from 
Staley’s Decatur, Illinois plant to the Central Soya plants 
in Gibson City, Illinois, and Remington, Indiana. Dr. L.D. 
Williams is vice president of Central Soya’s Chemurgy 
Division. Address: Fort Wayne, Indiana.

2927. SoyaScan Notes. 1986. Tally and analysis of clips from 
Soyfoods Clipping Service (Overview). Feb. 6. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center received from Luce Press 
Clippings a total of 311 clips on the subject of soyfoods 
during the ten weeks from 17 Oct. 1985 to 6 Feb. 1986. 
These clips were on the following subjects: Tofu 130 clips 
(41.8% of total), soy ice creams 83 (26.7%; including 49 
clips on Tofutti), tofu second generation products 17 (5.5%), 
whole dry soybeans 17 (5.5%), modern soy protein products 
10 (3.2%, incl. isolates and concentrates), soy oil 10 (3.2%), 
soymilk 9 (2.9%), miso 8 clips (2.8% of total).

2928. Amatos, Christopher A. 1986. No fat in sight at 
Worthington Foods: The new president’s goals–crack the 
mass market he sees developing for his company’s product 
lines of fatfree substitutes and double 1985 sales of $30 
million by 1990. Dispatch (Columbus, Ohio). Feb. 16. p. C1. 
Business section.
• Summary: President Dale Twomley thinks that 
Worthington’s future lies in avoiding fat–both the corporate 
and the animal kind.”
 “A fertile market can produce many opportunities, and 
Worthington Foods plans to pursue most, if not all, of them. 
The company plans to encourage grocers to put more of its 
products in the main food aisles vs. the specialty sections; 
supply products to the ever more health-conscious fast-
food industry; license its protein production technology to 
overseas interests; develop its institutional sales operation, 
and complete at least one major acquisition this year...
 “The company has had three successful years under new 
ownership... Profi ts last year were slightly under $1 million 
with per share results for the 265-employee fi rm growing to 
$1.98 from $1.43.
 “Worthington Foods was started in 1939 by Dr. George 
T. Harding Sr. in the basement of a white Colonial house on 
Proprietors Rd. Harding, a Seventh Day Adventist, saw a 
business opportunity in supplying food for hospital patients 
and church members, many of whom adhere to a meat-free 
diet. At that time, the company developed the process of 
spinning soy protein...
 “In 1970, Worthington Foods was acquired by Miles, 
which at the time was interested in the health-related food 
market and introduced the Morningstar Farms brand to the 
product line. One of Morningstar’s most successful products 
is a cholesterol-free egg substitute now called Scramblers.
 “Miles’ interest in the company waned, however, when 
it was bought [in late 1977] by Bayer A.G. Ltd., the German 
chemical concern. So, the company’s founders arranged a 
leveraged buyout, which was completed in October 1982...
 “While Worthington Foods still relies on the religious 
market for about 50 percent of its sales, that’s not where the 
company is putting its emphasis.”
 A sidebar titled “Demographics, health concerns cook 
up ready market” notes that Worthington made the cover 
of Time magazine on 26 March 1984; the subject was 
cholesterol.
 Photos show: (1) Dale E. Twomley (portrait). (2) 
Women packaging Morningstar Breakfast Patties in paper 
trays as they come out of automated fryer. (3) Employees 
operating food equipment. Address: Dispatch business 
reporter.

2929. Dispatch (Columbus, Ohio). 1986. Demographics, 
health concerns cook up ready market [for Worthington 
Foods]. Feb. 16. p. 1C. Business section.
• Summary: When cholesterol became the subject of a cover 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   854

© Copyright Soyinfo Center 2016

story in Time magazine on 26 March 1984, the publicity 
was a major boon to Worthington Foods–for cholesterol 
has become Worthington’s “main engine of growth.” 
Worthington Foods produces 3 major lines aimed at the 
meatless market. Of these, the Morningstar Farms line is 
the best known. “Its Scramblers egg substitute is sold in 
virtually every major grocery and is the leading product 
of its type in the country... Any of the Worthington Foods 
products deemed to be appropriate for the mass market will 
be formulated and repackaged under the Morningstar Farms 
label...
 “A large component in the company’s marketing plan is 
based on the country’s aging population and increased health 
consciousness and concern about cholesterol, said Franklin 
D. Poston, director of marketing. By the year 2000, the over-
50 age group will have grown 23 percent, compared to a 14 
percent growth in the general population, he said. ‘The older 
you get the more concerned you are about cholesterol,’ he 
said.”

2930. Times of India (The) (Bombay). 1986. Market round-
up: Soya meal exports poised for big rise. Feb. 17. p. 10.
• Summary: Indian soyabean meal is now starting to play an 
important role on the world market. It has emerged as one 
of India’s most important exports and earners of precious 
foreign exchange. Exports of Indian soyabean meal are 
growing steadily and are expected to reach a value of Rs. 
100 crores [1 crore = 10 million, so 1,000 million rupees] 
in 1985-86. The main buyers are the countries of eastern 
Europe, but sales to Western Europe are growing steadily.
 More than 100 soyabean processing plants have already 
sprung up in Madhya Pradesh, India’s main soyabean 
growing state. Soybean production in India has been steadily 
increasing; it is expected to reach 13 lakh tonnes [1.3 million 
metric tons] this season.
 Soyabean meal exports “are presently canalised 
[channeled] through the Soyabean Processors Association of 
India (SOPA), an apex organisation of the soyabean industry 
in this country.” SOPA has pioneered the export of soyabean 
meal from India. SOPA organised the fourth convention and 
symposium at Indore on Feb. 15.
 A major problem for the soybean refi ning industry in 
India is that is its product, soyabean oil, has not yet been 
accepted by Indian consumers. The industry is producing 
about two lakh [200,000] tonnes of soyabean oil, the bulk 
of which is used by the vanaspati industry and the bulk 
consumer. “The processors [refi ners] have yet to produce 
odourless soyabean oil that can be used as a cooking 
medium.”
 The section titled “New issues” states that “Ruchi Soya” 
will enter the capital market on Feb. 20.

2931. Times of India (The) (Bombay). 1986. City notes: 
Ruchi Soya Industries. Feb. 18. p. 10.

• Summary: Ruchi Soya Industries plans to introduce 
ready to eat “soya snacks.” The product, developed by 
the company’s own R&D lab, has been approved by the 
government of India and will initially be launched in 
consumer packs.
 Note: We can fi nd no record of these snacks having ever 
been commercialized.

2932. Brady, Mary Sue; Rickard, K.A.; Fitzgerald, J.F.; 
Lemons, J.A. 1986. Specialized formulas and feedings for 
infants with malabsorption or formula intolerance. J. of the 
American Dietetic Association 86(2):191-201. Feb. [71 ref]
Address: Dep. of Pediatric Nutrition and Dietics, James 
Whitcomb Riley Hospital for Children, Indiana Univ. School 
of Medicine, Indianapolis.

2933. Product Name:  Sustagen Gold (Dairy-soy Energy 
Drink) [Dutch Chocolate, or Honey Nut].
Manufacturer’s Name:  Bristol Meyers.
Manufacturer’s Address:  Australia.
Date of Introduction:  1986 February.
Ingredients:  Milk, soy protein?
Wt/Vol., Packaging, Price:  250 ml Combibloc.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Australian Dairy Foods. 
1986. Feb. p. 84. “Sustagen Gold uses dairy and soy foods. 
The increasingly popular Combibloc carton is now being 
used by Bristol Myers for Sustagen Gold, a high-protein, 
high-carbohydrate milk-based nutritional energy drink using 
dairy and soy foods.” The new product has been under 
development for the past 2 years in Australia, with assistance 
from the CSIRO division of food research. The vitamin- and 
mineral-rich drink comes in the single-serve 250 ml pack in 
two fl avors. The product is being contract packed by Murray 
Goulburn at its Leongatha UHT plant.
 John Wilson. 1987. Jan. Soyfoods (ESFA). p. 27-28.

2934. Product Name:  Textured Procon (Textured Soy 
Protein Concentrate).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Gibson City, Illinois.
Date of Introduction:  1986 February.
New Product–Documentation:  Central Soya. 1986. Feb. 
4. News release. “Central Soya Purchases Staley Soy Protein 
Line. Production will gradually be shifted from Staley’s 
Decatur, Illinois plant to the Central Soya plants in Gibson 
City, Illinois, and Remington, Indiana.”

2935. Product Name:  Mira-Tex (Textured Soy Flour).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Gibson City, Illinois.
Date of Introduction:  1986 February.
New Product–Documentation:  Originally launched by 
A.E. Staley in about 1970. Central Soya. 1986. Feb. 4. News 
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release. “Central Soya Purchases Staley Soy Protein Line. 
Production will gradually be shifted from Staley’s Decatur, 
Illinois plant to the Central Soya plants in Gibson City, 
Illinois, and Remington, Indiana.”

2936. Product Name:  Procon (Soy Protein Concentrate).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Gibson City, Illinois.
Date of Introduction:  1986 February.
New Product–Documentation:  Central Soya. 1986. Feb. 
4. News release. “Central Soya Purchases Staley Soy Protein 
Line. Production will gradually be shifted from Staley’s 
Decatur, Illinois plant to the Central Soya plants in Gibson 
City, Illinois, and Remington, Indiana.”

2937. deMan, J.M. 1986. The growing importance of plant 
proteins in food. Notes on Agriculture (Guelph, Ontario) 
20(1):13-14. Feb.
• Summary: “If we look at the list of promising candidates 
for new foods of the future, soybean appear to be the best 
answer... Soy proteins are already widely used as food 
ingredients, e.g. in bread, and it appears certain that slowly 
but surely plant proteins will continue to play an increased 
role in the food supply.” Soybeans and soy fl our are among 
the least expensive sources of protein, and an acre of land 
can produce more protein from soybeans than from any 
other conventional farm crop. Table 3 shows the price of a 
kilogram of protein from various sources in 1984 in Guelph, 
Canada: Soybeans $1.11. Wheat $2.14. Bread $17.00. Milk 
$17.14. Ground beef $24.66. Tofu $25.00. Cheese $40.00. 
Yoghurt (dairy) $62.56. Sirloin steak $74.06. Address: Dep. 
of Food Science, Ontario Agricultural College, Univ. of 
Guelph, ONT, Canada.

2938. Honer, Clem. 1986. New potential for soy: Soy 
isolates open doors for soy-based yogurts and other products. 
Dairy Foods. Feb. p. 60.
• Summary: The use of soy protein isolates instead of whole 
soymilk may allow more dairy processors to cash in on the 
growing consumer demand for cholesterol- and lactose-free 
products. To make a non-fermented yogurt-like product, soy 
protein “isolates are dispersed in water and blended with 
vegetable oil, lecithin, corn syrup, sodium citrate, and other 
ingredients. The product is then HTST pasteurized at 180ºF 
and homogenized at 2,500 psi during the fi rst stage and 500 
psi at the second stage. At 176ºF, one percent glucono-delta-
lactone (GDL) is added. Coagulation occurs as the GDL 
slowly releases gluconic acid.”

2939. Kaneko, Kayoko; Nishida, K.; Yatsuda, J.; Koike, G. 
1986. Effect of methionine supplementation of a soy protein 
isolate on short-term nitrogen balance in young women. J. of 
Nutritional Science and Vitaminology (Tokyo) 32(1):123-30. 
Feb. [31 ref. Eng]

Address: Kagawa Nutrition College Sakado, Saitama 350-02, 
Japan.

2940. Pherwani, S. 1986. Soya for human food. Paper 
presented at International Convention of “Prospects 
for Soybean Utilization.” 7 p. Organized by Soyabean 
Processors Assoc. of India on 15-16 Feb. 1986 at Indore, MP, 
India.
Address: Noble Soya House Ltd.

2941. Product Name:  [Tofu Ravioli (with Bolognese 
Sauce, or with Cheese Cream Sauce)].
Foreign Name:  Tofu-Ravioli (an Sauce Bolognese, or an 
Kaese Rahmsauce).
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  Friedensgasse 3, Postfach 8039, 
CH-8002 Zurich, Switzerland.  Phone: 01-202-8997.
Date of Introduction:  1986 February.
Wt/Vol., Packaging, Price:  400 gm.
New Product–Documentation:  Letter from Michael 
Karlen. 1986. Feb. 16. They now sell soymilk. Brochure. 
1986. Soyana. The Future has begun. 10 panels. Blue and 
white. In German. Tofu Ravioli. Without fl esh. Ready 
to eat; just warm in a pan. Keeps without refrigeration. 
Whole-grain, organically grown. Two varieties. The sauce 
Bolognese is made with tomatoes and Soyana soy protein 
[TVP].

2942. Merrill Lynch Capital Markets. 1986. Staley 
Continental, Inc. has sold its soy protein concentrate business 
to Central Soya Company, Inc. (Ad). Wall Street Journal. 
March 24. p. 54.
• Summary: Merrill Lynch initiated the transaction, acted as 
fi nancial advisor to Staley Continental, and assisted in the 
negotiations.

2943. Economic Times (India). 1986. Noble Soya [Noble 
Soya House Ltd. setting up $11.8 million soyfoods plant in 
Madhya Pradesh, India]. March 29. p. 7.
• Summary: This will be India’s fi rst large-scale soymilk 
plant. Address: India.

2944. Duxbury, Dean D. 1986. Soy protein isolates in 
restructured/injected meats increase cooking yield 35%. 
Also improves raw or cooked seafoods. Food Processing 
(Chicago) 47(3):28, 30. March.
• Summary: Adding the ADM isolate increases yield of 
restructured or injected meats by 35%.

2945. East West. 1986. The best & worst natural foods. East 
West’s fi rst annual awards. March. p. 83-86.
• Summary: “Frozen non-dairy desserts. Best hard-serve 
product: Rice Dream by Imagine Foods of Palo Alto, 
California. Leaves all the soy products with their squabbles 
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about tofu content and soy isolate use in the dust.” Address: 
Massachusetts.

2946. Product Name:  Tofu for You (Non-Dairy Frozen 
Dessert Dry Blends).
Manufacturer’s Name:  Ingredient Technology Corp. 
(ITC), Ingredient Systems Div.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1986 March.
Ingredients:  Base containing all dry ingredients plus corn 
sweeteners, vegetable oil, spray dried tofu, soy protein 
isolate, natural fruits and fl avorings, lecithin, stabilizers, 
emulsifi ers.
Wt/Vol., Packaging, Price:  Sold in bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing. 1986. 
March. “Non-dairy Frozen Desserts from Tofu Blend Base.” 
This is a non-dairy frozen dessert based on powdered tofu.

2947. Lo, G.S.; Evans, R.H.; Phillips, K.S.; Dahlgren, 
R.R.; Steinke, F.H. 1986. Effect of soy fi ber and soy protein 
on cholesterol metabolism and atherosclerosis in rabbits. 
Federation Proceedings (FASEB) 45(3):348 (Abst. #1129). 
March.
• Summary: Rabbits were fed dietary fi ber from dehulled, 
defatted soybeans alone and in combination with isolated 
soy protein (ISP) or casein to study the effect on cholesterol 
metabolism and atherosclerosis. The fi ber, called “soy 
ploysaccharide” (SPS) contains both cellulosic and non-
cellulosic dietary fi ber, and contains about 75% total dietary 
fi ber.
 Rabbits fed a diet with ISP + SPS had the highest 
excretion of fecal fat, cholesterol, and bile acids. When fed 
with SPS, ISP gave lower plasma cholesterol levels and 
incidence of atherosclerotic lesions than casein. Address: 
Ralston Purina Company, St. Louis, Missouri 63164.

2948. Mehta, M. 1986. Soya foods, such as soymilks, fl our, 
and texturized soybean protein meat analogs, could have a 
big future in India. Oils & Fats International No. 3. p. 21. 
March. *

2949. Andres, C. 1986. High quality tofu made with dairy 
equipment: Base for frozen desserts, yogurt-type product, 
imitation sour cream [from ADM]. Food Processing 
(Chicago) 47(4):108-09. April.
• Summary: Coagulums made of isolated soy protein, 
vegetable oil, lecithin, corn sweetener, buffering agent, and 
glucono delta-lactone. From ADM Research Dept., 1825 N. 
Laramie Ave., Chicago, Illinois 60639. Address: Editorial 
Director.

2950. Bhatnagar, P.S. 1986. All India Coordinated Research 
Project on Soybean (Indian Council of Agricultural 

Research). National seminar & seventeenth annual 
workshop: Proceedings & technical programme 1987-
87. G.B. Pant University of Agriculture & Technology, 
Pantnagar-263145, India. iv + 247 p. Held 22-25 April 
1986 at MACS (Maharashtra Assoc. for the Cultivation of 
Science) Research Institute, Pune, Maharashtra, India. No 
index. 27 cm.
• Summary: Recommendations concerning food uses of 
soybeans include: A domestic market for defatted soy fl our 
should be created. The production and use of tofu, soy 
beverage, and full-fat fl our in weaning (human and cattle 
calves) should be encouraged. Utilization research is taking 
place mostly at Sehore (oil, fl our), Pantnagar (fl our, milk, 
oil, isolate, tofu), and Bangalore (tempeh, soy yogurt, soy 
cheese). A directory of researchers is given at the back of the 
proceedings. Address: Coordinator, All-India Coordinated 
Research Project on Soyabean (ICAR), G.B. Pant Univ. of 
Agriculture & Technology, Pantnagar, UP, 263145, India.

2951. Bhatnagar, P.S. 1986. Soybean research and 
development in India–Diagnostic analysis of constraints and 
future strategies. In: P.S. Bhatnagar, comp. 1986. National 
Seminar & 17th Annual Workshop. Proceedings & Technical 
Programme: G.B. Pant Univ. of Agriculture & Technology. 
iv + 247 p. See p. 4-29. [11 ref]
• Summary: Today almost all of India’s defatted soybean 
meal is being exported to affl uent countries for use in 
livestock feeding. This amount increased from 140,420 
tonnes in 1981-82 to 432,819 tonnes in 1984-85. In the latter 
period the meal, selling at 1,968 rupees/tonne earned India 
851 million rupees of sorely needed foreign exchange. The 
author emphasizes the need for a program to utilize soy fl our 
(especially defatted) in India. Address: Coordinator, All-
India Coordinated Research Project on Soyabean (ICAR), 
G.B. Pant Univ. of Agriculture & Technology, Pantnagar, UP, 
263145, India.

2952. Food Technology. 1986. Central Soya buys Staley soy 
protein line. 40(4):101. April. Also in Meat Processing, May 
1986.
• Summary: The Staley soy protein line includes Mira-Tex 
textured soy fl our, and Procon and Textured Procon, soy 
protein concentrates and textured soy protein concentrates, 
respectively. These products will be made at existing 
Central Soya plants in Gibson City, Illinois, and Remington, 
Indiana–both of which are now being expanded. The new 
products will expand the Central Soya line, which includes 
Promosoy, Promax, Centex, and Response.

2953. Product Name:  Genice Ice Delight [Vanilla, 
Strawberry, Raspberry Ripple, Hazelnut, and Pistachio & 
Almond].
Manufacturer’s Name:  Genice Foods Ltd.
Manufacturer’s Address:  Pinfold Lane, Llay Industrial 
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Estate, Wrexham, Clwyd LL12 0PX, Wales, UK.  Phone: 
0978-853-787.
Date of Introduction:  1986 April.
Ingredients:  Vanilla: Soya milk [spray dried soymilk], raw 
cane sugar, corn syrup, vegetable oil, soya protein, vanilla 
bean extract, vegetable gums (guar, locust bean gum), 
lecithin, natural colour (annatto).
Wt/Vol., Packaging, Price:  1 litre tub.
How Stored:  Frozen.
New Product–Documentation:  Note: The Haldane Foods 
Group acquired Genice Foods Ltd. in March 1989. Talk with 
Ray Pierce of Genice Foods Ltd. 1994. Feb. 4 and 8. This 
non-dairy frozen dessert was Genice’s fi rst product, launched 
in April 1986 in fi ve fl avors. Initially the main soy ingredient 
was powdered soymilk obtained from Michael Cole of Soya 
Health Foods Ltd., which probably imported it. But soon 
Genice switched to using soy protein isolates because they 
were less expensive and seemed to give a better product. 
At that time Genice bought the isolates from Macauley-
Edwards (in Peterborough, eastern England), which later 
somehow became Purina Protein. Genice developed this 
product largely because they needed an actual product 
to show potential customers, but they never put much 
effort into marketing the product because they had already 
decided that Genice wanted to be a product development 
and manufacturing company and leave sales and marketing 
to other companies. By Jan. 1993 the product was seen 

an extraneous and was even competing with other soy ice 
creams made by Genice, so it was discontinued as part of the 
company’s “rationalization” program.
 Labels sent by Genice Foods Ltd. 1994. Feb. 18. The 
labels (vanilla, or raspberry ripple) for 1 liter tubs are 6.75 by 
4.25 inches. A color photo shows a dish of this soy ice cream 
next to fruits or fl owers with a brown background photo of 
woven reeds. “Naturally delicious. Non-dairy frozen dessert. 
Contains no salt, lactose, artifi cial colourings, emulsifi ers, or 
fl avourings.” With UPC indicia.

2954. Mittal, B.K. 1986. Food applications of defatted soy 
fl our in the Indian diet. In: P.S. Bhatnagar, comp. 1986. 
National Seminar & 17th Annual Workshop. Proceedings 
& Technical Programme: G.B. Pant Univ. of Agriculture & 
Technology. iv + 247 p. See p. 97-119. [15 ref]
• Summary: A besan-like product with the brand name BES-
Soy has been developed by Ganesh Research Foundation. 
Address: Dep. of Food Science & Technol., G.B. Pant Univ. 
of Agriculture & Technology, Nainital, UP, India.

2955. Product Name:  [Frika Vita].
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
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New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2956. Product Name:  [Granotose].
Foreign Name:  Granotose.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2957. Product Name:  [Meatless Soya Cutlets].
Foreign Name:  Koletts.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2958. Product Name:  [Soya Fine Taste].
Foreign Name:  Soja Gout Fin.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned. Note: This 
may be a soy sausage.

2959. Product Name:  [Meatless Soy Meat].
Foreign Name:  Soja Mignon.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 

March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2960. Product Name:  [Meatless Soy Meat].
Foreign Name:  Sojafl eisch.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2961. Product Name:  [Spiced Soya Quenelles].
Foreign Name:  Sojanelles Epicees.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 732.25.25.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2962. Product Name:  [Sojavite (Textured Soy Flour)].
Foreign Name:  Sojavite.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” In a box.

2963. Shurtleff, William. 1986. Chronology and analysis of 
the U.S. tofu standards: One viewpoint. Soyfoods Center, 
P.O. Box 234, Lafayette, CA 94549. 15 p. April. Unpublished 
manuscript. [1 ref]
• Summary: Chronology of key early dates: 1979 Feb. 9–
Judith Rubenstein, acting as Institutional Consultant for 
the New England Soy Dairy, initiates a correspondence 
with Carol Tucker Foreman, Director of Child Nutrition 
Programs, USDA, on the subjects of tofu standards and 
acceptance of tofu in USDA Child Nutrition Programs, 
including the School Lunch Program. Four letters are 
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exchanged between February and August 1979.
 1979 June 29–FDA headquarters personnel draft an 
internal memorandum in which the agency’s views on tofu 
and its attributes are set forth. Publication of a “pull date” on 
tofu packages is encouraged.
 1979 July 23–Judith Rubenstein (see above) writes the 
Commissioner of the U.S. Food and Drug Administration 
(FDA) requesting that the FDA establish a standard of 
identity for tofu. She notes that Audrey Maretzski, Director 
of Nutrition and Technical Services for USDA, suggested 
that FDA give top priority to this issue. Issues of imitation 
tofu products and bacterial contamination are raised.
 1979 July 25–In Tofu and Soymilk Production, Shurtleff 
and Aoyagi, directors of The Soyfoods Center, attempt to 
defi ne the basic types of tofu and their composition.
 1981 Jan. 20–Ronald Reagan is inaugurated as president 
of the United States. The regulatory climate in Washington, 
DC, begins to shift toward less federal regulation, and more 
encouragement for industries to regulate themselves.
 1981 April–The USDA decides to establish tofu 
standards and to publish them in Federal Register, but 
this plan is dropped in September, amid controversy over 
changes in the school lunch program.
 1982 July 19–In Soyfoods Industry and Market: 
Directory and Databook, Shurtleff and Aoyagi include a 
5-page section titled “Soyfoods Terminology and Standards,” 
which contains detailed information on tofu.
 1983 March 14–The Connecticut Agricultural 
Experiment Station, in Bulletin No. 810, titled “Quality 
of Tofu and Other Soy Products,” reports high bacterial 
and coliform counts. A virtual expose revealing the tofu 
industry’s poor quality control and concomitant vulnerability, 
the report gets widespread media coverage and hurts sales of 
New England and New York tofu companies.
 1983 July 25–Tom Timmins, president of Tomsun Foods 
Inc., having seen the need for tofu standards in the aftermath 
of the Connecticut report and as a prerequisite for acceptance 
of tofu in school lunch programs, speaks to the Soyfoods 
Association of America’s board of directors at Denver, 
Colorado, about problems with sour and often undated 
tofu in America. The board asks Timmins to be head of a 
Soyfoods Association Standards Committee, and to appoint 
people to work with him in the development of standards.
 1983 October 12–Timmins sends a 4-page survey letter 
concerning soyfoods standards to the 18-person Soyfoods 
Association Standards Committee that he has appointed.
 1983 November–Various members of the Soyfoods 
Association discover that David Mintz, CEO of Tofu Time, 
Inc. and maker of Tofutti brand soy ice cream, is using no 
tofu in his product, although he has repeatedly appeared on 
national TV and radio programs displaying and talking at 
length about tofu, thus implying that his product uses it as 
a major ingredient. On Nov. 11 Shurtleff writes Mintz and 
strongly-worded letter threatening to report the matter to the 

FDA and the Securities and Exchange Commission (Mintz 
is about to launch his fi rst public stock offering) if Mintz 
fails to stop such deceptive practices. Mintz’s attorneys 
quickly notify Shurtleff that Mintz promises to put tofu back 
into Tofutti. Shurtleff, seeing the need for tofu standards to 
stop this sort of consumer deception, becomes active in the 
standards development.
 1984 March 2–Based on responses to his October 1983 
survey, Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards), that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. March 6, William Shurtleff expands these, keys 
them into The Soyfoods Center word processor, and returns 
them promptly to Timmins.
 1984 Feb.–Timmins and Shurtleff draw up a ten-step 
set of procedures and a time line for appointment of a Tofu 
Standards Committee, development of two drafts of tofu 
standards, and fi nal approval by the Soyfoods Association 
Board of Directors in July 1984.
 1984 March 29–First Draft of Tofu Standards, 15 pages 
and double spaced, is compiled by Shurtleff on his word 
processor. As is inevitable with a document of this type, 
a basic philosophy that shapes the standards has begun 
to emerge. Essentially it attempts to balance the varied 
(and often confl icting) commercial interests of the various 
groups involved with the standards in a way that is as fair 
as possible to all, considers existing historical precedents 
and FDA laws, and allows tofu to develop and modernize in 
the way that it has been since the 1930s. One of the major 
questions that arises at the outset is whether or not the use 
of isolated soy proteins (isolates) should be allowed in tofu 
and, if so, under what conditions and with what labeling 
requirements. Readers of the fi rst draft are polled on this 
question and the response is 17 to 4 in favor of allowing 
isolates, as long as each product is appropriately labeled.
 In this fi rst draft, the term “second generation” is fi rst 
applied to soyfoods in the section titled “Naming Second 
Generation Commercial Food Products Containing Tofu.”
 By this time, Stephen H. McNamara, a food and drug 
specialist with the Washington, DC, law fi rm of Hyman, 
Phelps & McNamara is actively serving as an advisor on the 
standards, reviewing each draft, and making many helpful 
suggestions. Tom Donegan, of the same law fi rm, is also 
helping.
 Subsequent drafts of the standards: 1984 June 16–
Second draft. Nov. 1–Fourth draft. 1985 March 6–Sixth 
draft. March 20–Seventh draft, which is submitted to the 
FDA for comments. Then begins a serious inter-industry 
confl ict over the standards which is documented throughout 
the rest of this document. Initiated by Ron Ishida, an attorney 
hired by Azumaya, this confl ict ended up destroying the 
standards and preventing their adoption and implementation. 
1985 Oct. 3–Eighth draft, incorporating all FDA suggestions.
 A 2-page appendix to this document, titled “The 
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Modernization of Tofu in Japan,” gives a brief chronology of 
the many changes in the way of manufacturing “traditional 
tofu” from the 1930s to the present. It challenges the idea 
that “traditional tofu” is widely made today. Address: 
Soyfoods Center, Lafayette, California.

2964. Product Name:  Tofutti Cuties (Snack Size Soy Ice 
Cream Sandwiches) [Vanilla, or Chocolate].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1986 April.
Ingredients:  Water, high fructose corn sweeteners, corn 
oil, tofu, isolated soy protein, vanilla with other natural 
fl avorings, soy lecithin, guar seed gum, cellulose gum, 
carrageenan, carob bean gum, salt. Wafer Ingreds: Enriched 
bleached fl our, sugar, vegetable shortening, corn sugar, 
caramel color, corn syrup, cocoa, leavening (sodium 
bicarbonate, ammonium bicarbonate), modifi ed corn starch, 
salt, artifi cial fl avor, lecithin.
Wt/Vol., Packaging, Price:  3/93. 360 gm paperboard box 
(45 gm per sandwich).
How Stored:  Frozen.
Nutrition:  Per Cutie (1.5 oz plus 2 wafers): Calories 130, 
protein 2 gm, carbohydrate 21 gm, fat 5 gm, sodium 110 mg.
New Product–Documentation:  See next page. Spot in 
Dairy Foods. 1986. March. Snack-sized (1.5 oz) frozen 
sandwiches made with vanilla or chocolate Tofutti between 
two non-dairy chocolate wafers. Two Labels. 1987. Sent by 
Donna Haverstock, Director, Consumer Nutrition Center. 
Color leafl et. 1988 Tofutti Cuties. “Parevine nondairy frozen 
dessert snack size sandwiches.” Shows Labels. 8 sandwiches 
per pack.
 Product with Label purchased at Trader Joe’s (Concord, 
California). 1994. April 15. $1.79 for a pack of 8 Vanilla 
sandwiches. Package (copyright 1992) is 6 by 4 by 2.25 
inches. Dark blue, light blue, red and brown on white. “No 
milk. No butterfat. Lactose free. Cholesterol free. 8 snack 
size. Vanilla sandwiches. Nondairy frozen dessert.”

2965. Product Name:  Crispy Chik (Breaded) [Patties, or 
Chunks].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1986 April.
Ingredients:  Chik pieces: Textured vegetable protein (soy 
protein isolate and concentrate), egg whites, soybean and/
or corn oil, fl avorings (hydrolyzed vegetable protein, onion 
powder, turmeric, spice extractives), monosodium glutamate, 
carrageenan, niacinamide, etc. Batter: Water, wheat fl our, 
corn fl our, salt, leavening (sodium acid pyrophosphate, 
sodium bicarbonate), monosodium glutamate, paprika, 
spices, corn starch, onion powder, dextrose, garlic powder, 

turmeric, yeast, nonfat dry milk, hydrolyzed plant protein, 
eggs. Breading: Bleached white fl our, yeast, sugar, salt.
Wt/Vol., Packaging, Price:  Patties: 10 oz (284 gm) 
paperboard box. Chunks: 12 oz (340 gm) box.
How Stored:  Frozen.
New Product–Documentation:  See next page. Leafl et with 
coupon. 1986. “New! Crispy Chik.” Expires Dec. 31, 1986.

Vegetarian Meal Plan. 7th ed. Appendix A.6-27.
 Product with Label purchased at Adventist Book 
Center in Pleasant Hill, California. 1990. July 19. 8 by 4 
by 1¼ inches. Red, black, and golden brown on white. “A 
breaded vegetable protein product. Completely meatless. 
Microwaveable. Heat and serve convenience.” Package 
design is copyright 1987. The main ingredients are now: 
Patties: Textured vegetable protein (soy protein concentrate 
and isolate), egg whites, wheat fl our, soybean oil, corn oil, 
corn fl our, salt, whey, partially hydrogenated soybean oil, 
sugar, yeast leavening (sodium acid pyrophosphate, sodium 
bicarbonate), nonfat milk, natural and artifi cial fl avors from 
non-meat sources, monosodium glutamate, spices, vegetable 
gum, celery, onion, garlic, niacin, iron, etc.
 Soyfoods Center product evaluation. 1990. July 21. 
Too salty if served by itself. The photo on the package looks 
better than the actual product. When microwaved, they do 
not brown. When heated in an oven, they are too dry. Deep 
fried, they are good but still somewhat dry. Package design: 
Excellent.

2966. Wilkinson, Ralph. 1986. Soy fi ber: types and sources 
(Interview). SoyaScan Notes. May 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Soy fi ber is classifi ed into three basic types: (1) 
Soy bran or soy bran fi ber: It is cleaned, fi nely pulverized 
soybean hulls.
 (2) Okara or soy pulp: The residue left after making tofu 
or soymilk. It contains some natural oils and protein, and has 
a very high protein quality (as measured by PER).
 (3) Soy cotyledon fi ber (SCF) or defatted soy cotyledon 
fi ber: The residue left after making isolated soy proteins. It 
contains almost no fat (since isolates are made from defatted 
soybean fl akes), but it still contains quite a lot of high-quality 
fi ber. It binds a great deal of water.
 Who sells what?
 (1) ADM introduced soy bran in about 1977. Their 
1983 catalog (from the IFT show) lists “Nutrisoy Fiber (Soy 
Bran).”
 (2) Ralston Purina now makes SCF which they call “soy 
polysaccharides.” Ross Laboratories and Mead Johnson use 
this in small amounts for geriatric foods, sort of like an infant 
formula for the aged.
 (3) Grain Processing Corp. plans to introduce a SCF in 
mid-1986, i.e. later this year.
 (4) Dawson Mills made SCF 5-6 years ago as a by-
product of their soy protein isolate operations. It was on the 
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market for only 1-2 months before they got out of the isolate 
business. Note: The product was named Fi-Trate / Fitrate Soy 
Fiber Concentrate. On 1 March 1980 the merger of Dawson 
Mills and Land O’Lakes was offi cially announced. Address: 
Grain Processing Corp., Muscatine, Iowa.

2967. Times of India (The) (Bombay). 1986. Duty 
exemptions for soya products. May 3. p. 10.
• Summary: Bombay–”Textured soya protein and soya milk 
have been exempted from excise duty.”

2968. Herald (Sabetha, Kansas). 1986. Box cars headed for 
China. May 14.
• Summary: The eventual destination of these box cars, 
containing 19 shipping containers, is a soybean processing 
plant under construction in China. Don Wenger explained 
that the Wenger extrusion cookers will process soybeans into 
meat substitutes and extenders, “with the fi nished product 
having the taste and texture of red meat.”
 “This is the fourth Chinese installation supplied with 
Wenger equipment. The present plant is being constructed 
by a German company and is similar to one built three years 
ago by the same company in Yugoslavia and using Wenger 
equipment.” Address: Kansas.

2969. Product Name:  Fruit D’Lite (Fruit-Sweetened 
Sorbet/Mousse Liquid Soft Serve Mix) [Strawberry, 
Raspberry, Banana, Peach, Lemon].
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1986 May.
Ingredients:  White grape juice, water, Gunther Whipping 
Protein, stabilizer, fl avor.
Wt/Vol., Packaging, Price:  ½ gallon tubs.
How Stored:  Frozen.
New Product–Documentation:  Letter from Richard Rose. 
1987. Sept. 17. Talk with Richard Rose 1988 May 25. This is 
a dairy-based liquid soft-serve mix containing small amounts 
of Gunther Whipping Protein as the soy ingredient.

2970. Food Technology. 1986. Ralston [Purina] dedicates soy 
protein market unit [producing a new generation of isolated 
soy proteins in Memphis, Tennessee]. 40(5):238. May.
• Summary: A small aerial photo shows the new facility.

2971. Perez, Oswaldo. 1986. La soya en la alimentacion 
humana [Soya in human nutrition]. La Era Agricola (Merida, 
Venezuela) No. 0. May. p. 14-15. [1 ref. Spa]
• Summary: Shows how soya makes most effi cient use 
of the earth’s ability to produce protein. Address: Granja 
Tierra Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

2972. Product Name:  Tofutti Love Drops (Soy Ice Cream 
Full of Crunchy Chocolate-Covered Graham Cookies) 
[Vanilla, Chocolate, or Cappuccino].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1986 May.
Ingredients:  Chocolate Tofutti: Water, high-fructose 
corn sweeteners, corn oil, tofu, isolated soy protein, cocoa 
processed with alkali, soy lecithin, guar seed gum, cellulose 
gum, carrageenan, carob bean gum, salt. Cookies: Cocoa, 
enriched fl our, high-fructose corn syrup, graham fl our, 
vegetable shortening, baking soda, salt, honey.
Wt/Vol., Packaging, Price:  Pints.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 230.
New Product–Documentation:  Spot in Dairy Foods. 1986. 
June. p. 38. “Introduced: Spring 1986.” “Hard pack Tofutti 
mixed with chocolate-covered graham-cookie drops. Free of 
lactose, cholesterol, and butterfat.” Associated Press NYC 
Metro Wire. 1986. Aug. 5. “Tofutti Brands Inc. promotes its 
new products ‘Love Drops’ with a horse-drawn carriage trip 
with Prince Andrew and Sarah Ferguson look-a-likes; Fifth 
Avenue starting at 59th Street. 12:45 P.M. Coronation takes 
place at the steps of The New York Public Library.”

2973. Thomas, Susan. 1986. Nutrition and profi t in balance. 
Financial Guardian. June 20.
• Summary: Two years ago Sonia Newhouse began 
to market her Vegetarian Feasts–tasty, additive-free, 
nutritionally balanced frozen meals. Now she has an annual 
turnover in excess of £500,000 and a staff of 25 turning out 
6,000 microwaveable units a day. The products are found in 
Safeways and Co-op supermarkets.
 “Twelve years ago she was virtually crippled with 
arthritis. No amount of traditional medicine helped until a 
vegetarian practitioner made her give up animal products, 
refi ned food, stimulants and artifi cial additives. Within days 
she was walking without pain.”

2974. Canadian Institute of Food Science and Technology 
Journal. 1986. Ralston Purina soy facility [at Memphis, 
Tennessee]. 19(3):xi-xii, xiv. June. [Eng]

2975. Chatterjee, Julie. 1986. The Noble Soya story. 
Technocrat (India). June. p. 32-41. Cover story.
• Summary: A detailed story of the life of Dr. A.S. Aiyar, an 
ex-NRI technocrat and international food technologist, and 
his unique collaborative venture with the Houses of Godrej 
and Bhiwandiwalla (of Great Eastern Shipping). These three 
have embarked on a major business venture with three of 
the world’s most respected corporations: Kibun Company of 
Japan, Alfa-Laval of Sweden, and Simon Foods Engineers, 
U.K. Estimated to produce 18,000,000 liters of soymilk and 
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2,000 tonnes of extruded soya food products annually, the 
plant is being set up at Bhopal.
 Ayar, then 28, graduated in Food Technology from 
Bombay University in 1961. After getting his PhD he spent 
a year at the Central Food Technology Research Institute 
(CFTRI), India’s top food research institute, run by the 
Council of Scientifi c and Industrial Research at Mysore. 
There he began to take an interest in vegetable proteins. 
Later, at the Univ. of Pittsburgh (Pennsylvania, USA) he 
got involved in research on nutrition and soyfoods for 4 
years. In late 1965 he returned to India and worked on food 
irradiation at BARC, leaving in frustration in 1980. By this 
time soya was showing food promise in India. He joined the 
newly formed Protein Foods and Nutrition Development 
Association of India (PFNDAI) as executive director. Noble 
House was incorporated on 9 March 1984. An agreement 
was signed with Kibun on 12 Dec. 1985 to provide technical 
and process know-how. (Kibun began as a fi sh processor). 
Alfa-Laval will supply the soymilk plant and Simon Foods 
will supply the twin screw extruder. Noble Soya products 
will be mainly distributed by Godrej Soaps.
 Three portrait photos show Dr. A.S. Aiyar. An interview 
with Dr. Aiyar (p. 32) is titled “Looking for the right 
technology.” Another interview with Ghanshayam Sheth 
(p. 35-36) is titled “We can make a headstart.” A portrait 
photo shows Sheth. A long sidebar (p. 38-39) is titled 
“Collaborating with the best: Noble Soya.” Another long 
sidebar (p. 40) is titled “The forces join together: Noble 
Soya–Kibun.” A photo shows Masahito Hoashi, President of 
Kibun. The last sidebar (p. 41) is titled “The processed food 
industry’s potential.” In India, this potential is constrained by 
the high cost and shortages of energy. Address: India.

2976. Food Processing (Chicago). 1986. R&D profi le: 
Ralston Purina Company. 47(6):21, 23, 25-26, 29, 31, 33. 
June. Foods of Tomorrow section.
• Summary: Quality, nutrition, and economics are the 
keys to Ralston Purina’s research program. The Protein 
Technologies Group has a staff of 92+ ingredient researchers. 
Total company R&D expenditures of $48.5 million, out of 
total 1985 sales of approximately $5,900 million. Discusses: 
Protein Technologies Group (president Paul Hatfi eld), 
isolated soy protein, nutrition, soy fi ber (from the cell wall 
and not from the hull/bran of the bean).
 Note: This is the earliest document seen (Dec. 2015) 
that mentions the “Protein Technologies Group,” which was 
renamed Protein Technologies International by May 1987.

2977. Product Name:  Genice Ice Delight Cones [Vanilla 
and Hazelnut with Carob Coating, Strawberry and Hazelnut 
with Carob Coating, Vanilla with Raspberry Ripple and 
Carob Coating].
Manufacturer’s Name:  Genice Foods Ltd.
Manufacturer’s Address:  Pinfold Lane, Llay Industrial 

Estate, Wrexham, Clwyd LL12 0PX, Wales, UK.  Phone: 
0978-853-787.
Date of Introduction:  1986 June.
Ingredients:  Raspberry Ripple: Soya milk [spray dried 
soymilk], raw cane sugar, corn syrup, vegetable oil, vanilla 
bean extract, carob, raspberries, stabilisers (guar gum, locust 
bean gum), emulsifi er (vegetable mono diglycerides), natural 
raspberry fl avour, natural colours (annatto, beetroot red).
Wt/Vol., Packaging, Price:  100 ml cone.
How Stored:  Frozen.
New Product–Documentation:  See next page. Label and 
leafl et sent by Genice Foods Ltd. 1994. Feb. 18. The small 
round label reads “Genice Ice Delight Cone–Raspberry 
Ripple fl avour. All natural non dairy vanilla with raspberry 
and carob.” 2½ inch diameter. Black on pink. The 8½ by 
11 inch color leafl et reads: “New from Genice. Ice Delight 
Cones: The non-dairy alternative to ice cream. Lactose free. 
All natural ingredients. Available in three delicious fl avors.” 
Three colorful cones, with gold foil as part of each design, 
are shown against a blue background.
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
23.

2978. Product Name:  Light Tofu Browners, Sausage Style 
(Meatless Sausage).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63017.
Date of Introduction:  1986 June.
Ingredients:  Water, tofu, TVP (textured vegetable protein), 
soyoil, egg whites, salt, natural herbs and spices, honey, 
tamari, wheat gluten, malt powder.
New Product–Documentation:  Poster. 1986. “No 
cholesterol, no MSG, no sugar, no meat.” Spot in Natural 
Foods Merchandiser. 1987. March. p. 99. Adweek East. 
1987. April 6. Soya Newsletter. 1988. Sept/Dec. A new 
smaller size, (8 links in a 12-oz. package) was introduced 
in late 1988. Address is now 613c Broadmoor, St. Louis, 
Missouri 63107. Ingredients include water, tofu, TVP, soy 
oil, salt, honey, soy isolate, malt powder, and natural herbs 
and spices.

2979. Product Name:  Meats Extended with Soy Protein 
[Chicken Patties, Chicken Nuggets, Pork Sausage, or Ground 
Beef Patties].
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1986 June.
New Product–Documentation:  Spot in New Product News. 
1986. June. These are fully cooked, microwave ready. Test 
marketing in Rochester, New York.

2980. Soyanews (Sri Lanka). 1986. Soya meat prevents 
animal slaughter. 8(2):5. April/June.
• Summary: “Being the closest substitute for animal protein, 
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soya meat gives suffi cient protein for the human body if 
consumed along with other cereal foods such as wheat, rice, 
etc.
 “Soya meat is texturised by high pressure and high 
temperature extrusion cooking process thereby giving it the 
‘Meaty Texture.’”
 The nutritional composition of textured soy fl our (with 
0.2% crude fat and 7.0% moisture) is given. It contains 52% 
protein.
 Note: According the World Almanac (2007), 77% of 
the people in Sri Lanka are Buddhists. Most Buddhists try 
to practice compassion and eat a vegetarian diet primarily to 
refrain from killing.

2981. Product Name:  Natural Touch Loaf Mix (Meatless 
Entrees).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1986 June.
Ingredients:  Textured soy protein concentrate, egg white 
solids, dehydrated vegetables (onion, bell pepper, garlic), 
corn starch, natural fl avors from vegetable sources, fructose, 
sea salt, caramel, vegetable gum, spices.
Wt/Vol., Packaging, Price:  4.6 oz.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Ad (full 
page, color) in Natural Foods Merchandiser. 1986. Sept. 
“New! Natural Touch Entrée Mixes.”
 Poster. 1987. March (undated). “New! Natural Touch 
Entree Mixes. The taste nobody can touch. Purity Pledge.”

2982. Product Name:  Natural Touch Taco Mix (Meatless 
Entrees Dry Mix).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1986 June.
Ingredients:  Textured soy protein concentrate, tomato 
powder, natural fl avors from vegetable sources, fructose, sea 
salt, onion and garlic powder, spices.
Wt/Vol., Packaging, Price:  3.25 oz paperboard box. Retails 
for $1.50 (7/90, California).
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1986. June. “Meatless main courses in minutes.”
 Ad (full page, color) in Natural Foods Merchandiser. 
1986. Sept. “New! Natural Touch Entrée Mixes.”
 Poster. 1987. March (undated). “New! Natural Touch 
Entree Mixes. The taste nobody can touch. Purity Pledge.”

2983. Product Name:  Natural Touch Stroganoff Mix 
(Meatless Entrees Dry Mix).
Manufacturer’s Name:  Worthington Foods, Inc.

Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1986 June.
Ingredients:  Sour cream powder (sour cream solids, nonfat 
milk solids, citric acid), natural fl avors from vegetable 
sources, textured soy concentrate, corn starch, wheat fl our, 
corn oil, fructose, dextrose, onion, mushrooms, garlic 
powder, caramel.
Wt/Vol., Packaging, Price:  3.1 oz paperboard box. 3.2 oz 
retails for $1.50 (7/90, California).
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 1986. Sept. “New! Natural 
Touch Entrée Mixes.”
 Poster. 1987. March (undated). “New! Natural Touch 
Entrée Mixes. The taste nobody can touch. Purity Pledge.”

2984. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 
Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
(alphabetically by state in USA, then by country), soyfoods 
/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
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companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 
Average price per bushel, Illinois country shipping points 
(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 
market farm sales by month (1975/76–1984/85). Map of 
U.S. soybean processing plants. Value of U.S. soybean 
products per bushel and crush margin (1950-1984): Soy 
oil, soybean meal, soybean price (received by farmers, 
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal: 
Prices paid by farmers–44% protein, dollars per 100 lbs, 
by year and month (1950-1984). U.S. soybean meal: 
Average wholesale price–44% protein, dollars per ton, 

bulk Decatur, Illinois, by year and month (1950–1984). 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance, by year and month, thousand 
short tons (1978/79–1984/85). U.S. soybean cake and 
meals: Supply, disposition and price (1977-1985): Soybean, 
cottonseed, linseed, peanut. Major world protein meals: 
Supply and utilization (1981/82–1985/86; Production, 
exports, imports, consumption, ending stocks): Soybean, 
cottonseed, rapeseed, sunfl owerseed, fi sh, peanut, copra, 
linseed, palm kernel. World major oilseeds: Supply and 
utilization (1981/82–1985/86). World major vegetable and 
marine oils: Supply and utilization (1981/82–1985/86). 
Prices of U.S. soybean oil: Soy oil, domestic crude, average 
cents per pound in tank cars at Midwestern mills, by year 
and month (1950/51–1984/85). U.S. soybean utilization, by 
year (1960-1984): Food–Shortening, margarine, cooking and 
salad oils, other edible, total. Nonfood–Paint and varnish, 
resins and plastics, fatty acids, other inedible (incl. soap), 
total. Total domestic utilization. U.S. soybean oil value as 
percent of total soybean value (1930–1985). Note: Peaked 
at about 55% in 1930, fell to about 32% in 1980-81. U.S. 
soybean oil: Supply, disposition and price (1960-1985). U.S. 
edible fats and oils: Supply and disappearance (1978-1985): 
Coconut, corn, cottonseed, lard, palm, peanut, soybean, 
sunfl ower, tallow (edible). U.S. exports of soybeans, by 
year and month (1953–1984). U.S. soybean exports by port 
and country of destination (Sept. 1984–Aug. 1985): Ports 
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the 
largest), Pacifi c, Interior. U.S. exports: Soybeans–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oil–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oilseed cake and 
meal–Volume of exports by country of destination (in metric 
tons) and total value (1981–1985). Map of U.S. soybean 
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). 
U.S. exports of soybean, cottonseed and sunfl owerseed 
oils: U.S. commercial and P.L. 480 exports–Volume of 
exports by region and country of destination (in metric 
tons) and total value (1979/80–1984/85; year beginning in 
October). U.S. exports: Soybean oil–P.L. 480, Title I and III, 
volume (in metric tons) and value (in $1,000) by country 
of destination (FY 1981–1985). U.S. exports of soybean 
and cottonseed oils: U.S. commercial and P.L. 480 exports 
(1950–1984, million lbs; incl. P.L. 480 as a percentage of 
the whole). Brazilian exports of soybeans and products to 
major countries (1,000 metric tons; 1976-1984). Graph of 
soybean & product exports by major countries (U.S., Brazil, 
Argentina) (soybean equivalent; 1970-1985). Graph of world 
share of soybean & product exports by major countries (U.S., 
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen 
from 95% in 1970 to about 50% in 1984.
 Glossary: General terms, soy protein terms. Standards & 
specifi cations: NSPA, Association of American Feed Control 
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Offi cials (AAFCO), USDA (defi nitions and grades). Index. 
Address: P.O. Box 27300, St. Louis, Missouri 63141.

2985. Product Name:  Dayvilles N’ice Day (Soya Ice 
Cream) [Hazelnut, Pistachio & Almond, Strawberry, or 
Vanilla].
Manufacturer’s Name:  Dayville Ltd. (Marketer). Made in 
Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  78 Stamford Rd., London N15 
4PQ, England.  Phone: 01-801 7331.
Date of Introduction:  1986 July.
Ingredients:  1994: Soya milk, raw can sugar, raw cane 
syrup, vegetable oil, soya protein [isolates], fl aked almonds, 
natural stabilisers (guar gum, carob gum), natural emulsifi er 
(lecithin), pistachio extract.
Wt/Vol., Packaging, Price:  3/4 liter (750 ml) rectangular 
plastic tub.
How Stored:  Frozen.
Nutrition:  Per 100 ml.: Energy 88 kcal (calories; 370 
Kilojoules), protein 2.0 gm, fat 3.2 gm, carbohydrate 10 gm.
New Product–Documentation: Grocer (London). 1986. 
July 19. p. 40. The product is based on soy protein and 
comes in one of 5 fl avors. European New Product Report/
Food. 1986. Aug. 1. p. 21. International Product Alert. 1987. 
March 18. Letter from Simon Bailey. 1988. Oct. Gives full 
details. Only four fl avors. Dennis Wheatley is in sales.
 Health Food Business (England). 1990. June. p. 22-
23. “Health Food Business retailer guide to ice creams.” 
“Dayvilles say have a n’ice day.” These are all natural soya 

based frozen desserts.
 Health Food Business (London). 1992. May. p. 34. 
“Frozen desserts. Dayvilles Original American Ice Cream. 
Dayvilles Original American ‘N’ice Day’ is a non-dairy 
alternative to ice cream, an all-natural soya-based frozen 
dessert which looks and tastes like premium quality ice 
cream but which contains no milk or dairy products, no 
artifi cial colours, fl avours or preservatives, and is cholesterol 
and gluten-free. Suitable for vegetarians and vegans, it is 
also appealing to those on cholesterol-free diets or a diet free 
from milk protein, and is available in Vanilla, Strawberry, 
Hazelnut and Pistachio/Almond fl avors in 750 ml packs. 
Foundation Foods are the distributors for the South East of 
England.”
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
4 and 8. In 1986 Dayville Ltd. asked Genice if they could 
make a non-dairy frozen dessert intended to appeal more 
to the general grocery sector of the market than health food 
stores where Ice Delight and Ice Dream were sold. The 
product N’ice Day, was launched for Dayville in July 1986, 
sold in 3/4 litre packs in four fl avors–vanilla, hazelnut, 
strawberry, and pistachio & almond. The soy ingredient was 
soy protein isolates.
 Label (Pistachio & Almond) sent by Genice Foods 
Ltd. 1994. Feb. 18. 6 by 4.5 inches. Label fi ts into the top 
of a 750 ml rectangular plastic tub. Light green on white. 
Overhead photo of 3 scoops of white ice cream in a light 
green octagonal dish garnished by 3 cherries and 3 pineapple 
wedges. “All natural. Made only with natural ingredients. No 
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artifi cial colors, fl avors, or preservatives.” A round red seal 
states: “Dayvilles seal of quality. Non dairy frozen dessert. 
Low fat, gluten free.” UPC indicia.

2986. Forsythe, W.A., III. 1986. Comparison of dietary 
casein or soy protein effects on plasma lipids and hormone 
concentrations in the Gerbil (Meriones unguiculatus). J. of 
Nutrition 116(7):1165-71. July. [41 ref]
• Summary: A gerbil is a desert rodent with long hind legs 
adapted for leaping. The isolated soy protein diet lowered 
total plasma cholesterol (159 mg/dl) in the gerbil more than 
did the casein diet (190 mg/dl). The ISP diet also lowered 
LDL-cholesterol concentrations but had no effect on absolute 
HDL-cholesterol concentrations. Address: Dep. of Nutrition, 
School of Public Health, Univ. of North Carolina, Chapel 
Hill, NC 27514.

2987. Nutrition Overview. 1986--. Serial/periodical. St. 
Louis, Missouri: Protein Technologies International. Vol. 1, 
No. 1. July, 1986. Quarterly. James G. Elliott, editor.
• Summary: This 4-page newsletter provides “current 
information on topics of interest in the fi eld of nutrition, 
including an overview of a prominent nutrition topic each 
issue.” Of major interest are isolated soy proteins and dietary 
fi ber. Address: St. Louis, Missouri.

2988. Legler, Gretchen. 1986. Its tofu-mania. Soybean 
dessert treat is gaining popularity as ice cream alternative 
[Tofulicious from Eastern Foods Corp. in Minneapolis]. 
AgWeek (Grand Forks, North Dakota). Aug. 18.
• Summary: Jim Palmer, executive director of the Minnesota 
Soybean Growers Assoc., said the group sold 2,200 four-
ounce cups of Tofulicious at the Farmfest. In the year that 
Eastern Foods has been making Tofulicious about 30,000 lb 
of tofu, soy oil, and soy protein isolate has been turned into 
30,000 and 50,000 lb of the frozen treat.

2989. Fomon, S.J.; Ziegler, E.E.; Nelson, S.E.; Edwards, 
B.B. 1986. Requirement for sulfur-containing amino acids in 
infancy. J. of Nutrition 116(8):1405-22. Aug. [28 ref]
• Summary: For infant formulas containing 2.8 and 3.0 
g/100 kcal of protein for isolated soy protein (levels 
found in commercial infant formulas), there was no 
benefi t of methionine supplementation. At lower protein 
levels, nitrogen balance studies showed that methionine 
supplementation was of some benefi t. Address: 1. Dep. of 
Pediatrics, College of Medicine, Univ. of Iowa, Iowa City, IA 
52242; 2. Univ. of Iowa.

2990. Food Engineering. 1986. New facility offers fast 
supplies of customized ISP. 58(8):51. Aug.
• Summary: Customized isolated soy proteins, from 
Ralston Purina’s new market development unit in Memphis, 
Tennessee, can now be supplied quickly for test marketing 

and regional launches of new products. Examples of the new 
custom ISPs are Purina Proteins 780, 690, and 660.

2991. Food Engineering. 1986. Sea and soy proteins spark 
analogs, blends. 58(8):91. Aug.
• Summary: “By acquiring the Griffi th soy protein 
concentrate line (April 1985) and the Staley concentrate line 
(Feb. 1986), Central Soya is now the nation’s only supplier 
of soy protein concentrates.” Also discusses Ralston Purina 
custom isolated soy proteins, Grain Processing Corp.’s 
Frostline tofu mix, Dreamy Tofu from Giant Foods, Tofu For 
You (a non-dairy frozen dessert based on powdered tofu) 
from the Ingredient Systems Div. of ITC, spray dried tofu 
from St. Peter Creamery and Clofi ne Dairy Products, creamy 
tofu dressings and Nasoyanaise from Nasoya Foods.

2992. Product Name:  Fi-Pro F200 (Soy Fiber from 
Processing Isolated Soy Proteins).
Manufacturer’s Name:  Grain Processing Corp.
Manufacturer’s Address:  1600 Oregon St., Muscatine, IA 
52761.  Phone: 319-264-4265.
Date of Introduction:  1986 August.
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  Sold in bulk.
How Stored:  Shelf stable.
Nutrition:  Protein 32-36%, fat 0.5%, moisture 6%, total 
dietary fi ber 55% (17.5% soluble, 37.5% insoluble).
New Product–Documentation:  Prepared Foods. 1986. 
Aug. p. 179. “A creamy white soy fi ber with a mild cereal 
fl avor and a smooth mouthfeel, was introduced. It contains 
45% dietary fi ber and 30% high-PER (2.1) protein. Fi-Pro, 
exhibiting good emulsifi cation properties and a high water 
binding capacity, has functional applications in bakery and 
meat products, and as a low-calorie bulking agent.” Food 
Processing. 1986. Dec. p. 39-40. “Multi-functional fi ber: 
Provides, nutrition, and increased functionality.” Fi-Pro F200 
is a dietary fi ber made from the residue that remains after 
extracting soy protein isolates.
 Food Technology. 1987. Jan. p. 102. Composed 
primarily of soybean cotyledon cell wall structures from 
defatted soybean fl akes, the product contains 45-55% dietary 
fi ber, about 30% protein (2.1 PER), and 6% fat. It has a light 
cream color, a bland fl avor, and is highly functional. Food 
Engineering. 1987. May. p. 160. It is a high quality protein 
with a PER of about 2.2. Snack Food. Oct. p. 41. “Produced 
from defatted soy fl akes, it contains 50% dietary fi ber from 
internal cell wall structures. Key product benefi ts include 
light color, bland fl avor, nutrition, and high water binding 
capacity (7X). It can be used as a bulking agent, anti-caking 
agent, binding agent, or for calorie density control.”

2993. Kazemzadeh, M.; Diehl, K.C., Jr.; Rhee, K.C.; Dahm, 
P.F. 1986. Mechanical and structural evaluation of texturized 
soy proteins of varying protein content. Cereal Chemistry 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   871

© Copyright Soyinfo Center 2016

63(4):304-10. July/Aug. [12 ref]
Address: 1. Product Mgr., Food Extrusion, Buhler-Miag Inc., 
Minneapolis, Minnesota 55440; 2. Agricultural Engineering 
Dep., Virginia Tech, Blacksburg, VA 24061.

2994. Yin, Zong Lun. 1986. Development and 
industrialization of traditional food production in China. 
In: V.H. Potty, et al. eds. 1986. Traditional Foods: Some 
Products and Technologies. 292 p. See p. 191-200. Aug. 
Presented at the UN University Workshop on “Traditional 
Food Technologies: Their Development and Integrated 
Utilisation with Emerging Technologies.” Held June 1983 at 
CFTRI, Mysore, India.
• Summary: Under “Oilseeds, Soy products,” the author 
discusses soymilk, soybean curds (tofu; soft tofu is popular 
in south China and hard tofu in North China), fried bean 
curd, smoked bean curd, “stink” fl avoured bean curd, 
soymilk skin sheet [yuba], dried soymilk skin sticks [dried 
yuba sticks], fermented bean curd or soy cheese, and soybean 
powder.
 Under “Condiments,” soy sauce is discussed. Note: 
This is the earliest English-language document seen (Oct. 
2012) that uses the term “soymilk skin” or “soymilk skin 
sheet” to refer to yuba, or that uses the term “dried soymilk 
skin sticks” to refer to dried yuba sticks. “These products 
form an important part in a vegetarian’s diet and are used in 
conjunction with other ingredients to prepare imitation meat 
and fi sh like products for vegetarian dishes” (p. 194).
 “Soymilk is a very popular breakfast beverage. In order 
to supplement milk supplies and also meet the special needs 
of those who, for some reason cannot drink milk, processing 
factories have been set up with relatively large-scale 
production capacities for soymilk. With the same distribution 
pattern as milk, soymilk is supplied to various catering 
departments, schools, kindergartens, nurseries and families. 
The process employed for soymilk ensures destruction of 
trypsin inhibitor and effective deodorization to reduce the 
unpleasant bean-taste...
 “Fermented bean curd or soy cheese can be produced 
by the fermentation of bean curd. The fermented bean curd 
may differ in shape (square bits, cubes), colour (white, 
red), fl avor and smell; the products can also be steeped in 
seasoned rice wine or preserved with drags of rice wine. 
Sometimes they contain added pepper, rose leaves or 
shrimp spawn. The traditional production procedure is very 
subtle. The aging process requires high levels of skill and 
experience. The product is liable to break down and careful 
handling is needed. Presently, a new type of fermented 
bean curd in the form of paste which is more amenable to 
handling and packaging, and consuming has appeared on the 
market. However, this product does not conform to Chinese 
traditional eating habit and is, therefore, now [not?] widely 
accepted, either for nutritional value or fl avour. Soy cheese 
has a great potential for development...

 “In several baby food recipes, soybean constitutes an 
important source of protein. The well known milk substitute 
5410 formulated during the 1950s contained soybean powder 
as the main ingredient. Formula 5410 has proved to be a 
success in terms of its nutritional value. It has become the 
basic recipe for many milk substitutes. Some factories use 
spray drying process to produce instant blended milk powder 
consisting of soymilk, milk and other ingredients; they have 
gained some technological and fi nancial benefi ts. In recent 
years, there has been a continuous fl ow of such products into 
the market.
 “Based on previous research efforts, and in conformity 
with China’s present situation, work is being done to develop 
an oil-containing concentrated soy protein. The techniques 
involved have certain positive characteristics. The end 
product can be a liquid for direct use as a food ingredient 
or a spray-dried powder for the formulation of dry-mixes.” 
Address: Research Inst. of Light Industry, Beijing, People’s 
Republic of China.

2995. Leiss, Richard S. 1986. Use of spun soy protein fi bers 
at Worthington Foods (Interview). SoyaScan Notes. Sept. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Worthington is still spinning soy protein 
isolates. They are using them all internally in meat analogs’ 
they do not sell spun fi bers to anyone. Loma Linda is also 
spinning soy protein fi bers. Richard was told this by a Loma 
Linda employee while attending the AOCS short course in 
Hawaii in May. Address: Director, R&D, Worthington Foods, 
900 Proprietors Rd., Worthington, Ohio 43085-3194. Phone: 
614-885-9511.

2996. Okada, Masuo. 1986. Visit with Dr. Wolf at NRRL 
(Interview). Conducted by Dr. Walter Wolf of NRRL, Peoria, 
Illinois 61604, Sept. 12. 1 p. transcript.
• Summary: Mr. Masuo Okada of Sociedade Alogodoeira 
Do Nordeste Brasileiro S.A. (SANBRA), Sao Paulo, Brazil 
visited to discuss problems of instantizing soy protein 
isolate, color of protein isolates, and waste water treatment 
in isolate plants. Okada has had eight years experience with 
soybean lecithin, but has only recently been assigned to the 
protein area. They have found that if they spray lecithin onto 
spray dried isolate (to instantize it) and store it in paper bags, 
a very pronounced sulfury odor develops above 0.3% added 
lecithin. SANBRA is affi liated with SAMBRA, both of 
which are part of the Bunge Corporation.
 Okada knows Jose Zilio who visited NRRC in 1970 
and 1981. Zilio is now ‘a big Boss’ in the sales area. Okada 
actually works with SAMRIG [Porto Alegre, Brazil] where 
the isolates are manufactured. SAMRIG also manufactures 
textured soy fl ours. Most of the isolates are exported. 
Acceptance by consumers of meat (e.g., hams) extended with 
soy protein is low.
 Masuo Okada’s business card is attached to his list of 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   872

© Copyright Soyinfo Center 2016

“Topics to discuss.” Address: Sociedade Alogodoeira Do 
Nordeste Brasileiro S. A. (SANBRA), Sao Paulo, Brazil.

2997. Bhatnagar, P.S. 1986. Summary of the present situation 
with soya in India. Tape prepared for William Shurtleff at 
Soyfoods Center, Sept. 15–in reply to specifi c questions. 3 p. 
transcript. Unpublished manuscript.
• Summary: William Shurtleff was away (on the East Coast 
doing library research) during this team’s visit to Soyfoods 
Center (Lafayette, California), so Akiko took care of them. 
William left questions about soy in India which he asked 
them to answer.
 All visitors in his team were impressed with Soyfoods 
Center and its work–”overwhelmed.”
 Soybean has a bright future in India. The increase 
in acreage from 300 ha in the late 1960s to the present 
1 million speaks for itself. Initially there were several 
obstacles. The most important opposition was from India’s 
groundnut lobby. The groundnut is an important oilseed in 
India. When soybean was introduced, they feared it might 
replace groundnut. Various people expressed apprehension. 
They said: Soybean is not good for health, it has toxins and 
soybean trypsin inhibitors (which are very widely discussed), 
antinutritional factors, and cause fl atulence. They will disturb 
the commodity balance, etc.
 But with time and effort, it has been established that 
these were not valid criticisms. Soybean would not disturb 
the commodity balance, as the land required would not be 
suited for groundnuts. Since all food is well cooked, there is 
no problem with trypsin inhibitors. Chickpeas, and green and 
black gram also cause fl atulence, but no one bothers about it, 
They have been eaten since time immemorial.
 With these facts: (1) The lobby against soy weakened. 
(2) At the same time the Indian government realized the 
importance of soy, especially in decreasing imports of edible 
oil.
 Initially black seeded soybeans were cultivated in 
India from very early times. Then yellow soybeans were 
introduced in late 1960s to 1970s to use as a low cost source 
of protein. Farmers grew it but could not sell it so they 
stopped. For a while it looked as if soybean would never take 
off in India. However, then the edible oil industry saved the 
day. Expansion of acreage has been mainly a result of its use 
for oil. (3) An oil industry grew up and created a market. (4) 
The agricultural feasibility of growing soybean in different 
parts of the country was established, as was its economic 
viability and place in cropping system... through the All-
India Coordinated Project on Soybeans.
 Then more industry and new expanded cultivation.
 Madhya Pradesh is the center of soybean cultivation 
and industry. New entrepreneurs are now also going there 
since the supplies are established. But now soybean acreage 
is saturated in Madhya Pradesh. However, a little is still 
available. Now his efforts are to expand areas that are not 

reaching their full potential.
 A cause of worry now is that most of (95% of) the 
soybean protein (defatted soybean meal) is being exported 
as livestock feed. This situation is rather dangerous. The 
Indian oil industry is dependent on foreign countries. If 
the soybean meal were not sold abroad, the Indian industry 
would crumble. So the need is to develop products in India 
based on defatted fl our and popularize these. To do this, there 
are two essentials: (1) The cost of the product should be low 
compared to other similar products. (2) The taste should not 
be drastically different from traditional products. Indian food 
habits are very conservative, orthodox, and rigid. Also, use 
of the whole soybean must be encouraged in soya dairylike 
products at the home, village, and cottage industry levels.
 Among soya dairylike products, tofu is one product that 
will defi nitely become popular subject to (1) High quality. 
(2) The profi t margin is so small that the price difference 
between tofu and milk panir is small. He prepared some 
panir for us. Panir is very popular, especially in North India. 
All who can afford it would like to buy it. It is used for many 
curries, snacks, and other dishes. All are considered to be 
luxury dishes. Only the rich can afford them. The cost of 
panir is about $3 per kilogram, or 36 rupees per kilogram. 
Average monthly income is 250-300 rupees per month 
in India. As a result, only a few in the upper middle class 
can afford it. Tofu must sell for 7-8 rupees per kilogram. 
He calculated tofu production cost to be 3-4 rupees per 
kilogram. He feels this will catch on rapidly in North India.
 With this in mind, many entrepreneurs have shown 
interest in tofu and soymilk. One big plant, Noble Soya, is 
starting in Bhopal. Another is United Soya. Plants are also 
planned in Kanpur and Delhi. So tofu has a good future. But 
Dr. Bhatnagar’s worry is that small producers are making 
a poor quality product, which turns off consumers forever. 
Already many people have developed a negative prejudice. 
He also noticed this prejudice about soy in the USA.
 To summarize: Prospects to narrow the oil gap are 
bright. The future of soy as food is also bright.
 Tempeh has not yet been tried in a sincere sense, but he 
feels it has a good future.
 In India, isolates, concentrates, and lecithin are now 
being extracted on a very small and limited scale. In a few 
areas, soy is taking land way from rice cultivation. Due to a 
slump in the international market for soybean meal, farmers’ 
prices dropped, which led to a decrease in acreage the next 
year. It seems temporary. Government has set a minimum 
support price. On the initiative of Rajeev Gandhi, a technical 
mission of oilseeds has been established. The main goal is to 
increase oilseed production in India. Imports are now huge. 
India should become self suffi cient in oilseeds, as she has 
become self suffi cient in food grains. Soybeans are included 
in the mandate of this technology mission. Increase of 
production is planned, in both horizontal (area) and vertical 
(yield, presently very low–0.7 metric tons per hectare) 
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growth. There will be a new thrust with government support.
 The main idea is to reduce, then cut, foreign dependence 
on soya as (1) imported oil, and (2) imported meal. Solution: 
use defatted soybean meal for foods in India, and use whole 
soybeans in dairylike soybean products.
 Closes with thanks to Akiko. He will send Bill some 
of the papers Bill needs. He looked though his manuscript 
briefl y and made some suggestions. Send it to him for 
a careful read after the next update. He will check with 
literature he has in India. Let him know of companies that 
make plants for soy oil and lecithin, etc. He wants Akiko 
to come to India too. Address: PhD, Coordinator, All-India 
Coordinated Research Project on Soyabean (ICAR), G.B. 
Pant Univ. of Agriculture & Technology, Pantnagar, UP, 
263145, India.

2998. Benk, Erich. 1986. Ueber die Sojabohne und aus ihr 
hergestellte Lebensmittel [Soybeans and soybean products]. 
Industrielle Obst- und Gemueseverwertung 71(9):390-91. 
Sept. [9 ref. Ger]
• Summary: Soybeans and their products are discussed 
briefl y, including their composition, manufacture, and uses. 
Products mentioned are green vegetable soybeans (unreife 
Sojabohnen), whole dry soybeans, soy protein, soy oil, 
lecithin, defatted soy fl our, soy protein concentrate, soy 
nuts, soy sprouts, soymilk (Sojamilch), tofu (Sojaquark), 
soy sauce (Sojasosse), and fermented tofu (Sojabohnen-
Käse, sufu). The application of German dairy product laws 
to soyfoods is discussed. Address: Chemiedirektor a. D., 
Beratender Lebensmittelchemiker, Robert-Steiger-Str. 110, 
8909 Krumbach, Germany.

2999. Product Name:  Dry Le Tofu (Powdered Instant Non-
Dairy Soft Serve Mix).
Manufacturer’s Name:  Brightsong Foods.
Manufacturer’s Address:  100-A Poultry St. (P.O. Box 
2536), Petaluma, CA 94953.
Date of Introduction:  1986 September.
Ingredients:  Incl. Spray-dried tofu.
How Stored:  Frozen.
New Product–Documentation:  Letter from Richard Rose. 
1987. Sept. 17. This later became Sharon’s Finest Tofu 
Frozen Dessert Mix. Main ingredient was spray-dried tofu.

3000. Oei Ban Liang; Soemitro, Soetijso; Tjahjadi, 
Carmencita. 1986. Functional properties of soy proteins. In: 
F.G. Winarno, ed. 1986. International Soyfoods Symposium. 
xiv + 403 p. See p. 219-32. Held 16-18 Sept. 1986 in 
Jogyakarta, Indonesia. [13 ref]
• Summary: Contents: Abstract. Introduction. Chemical 
and physical properties of soy proteins. Biological activity 
of soy protein components. Soy protein products as food 
ingredients: Soy fl our and protein concentrate. Soy protein 
isolate. Soy proteins in human nutrition. A comparison of 

soybean milk with cow and human milk. Use of soybean 
products as protein supplement. References. Address: 2. 
Departmen of Chemistry, FMIPA, Universitas Pajajaran, 
Bandung, Indonesia; 3. Faculty of Agriculture, Padjadjaran 
Univ., Jl. Bukit Dago, Bandung 40135, Indonesia.

3001. Asociación Americana de Soya. 1986. Preparaciones 
culinarias con soya para instituciones Latinoamericanas 
[Culinary preparations with soya: For Latin American 
institutions]. Caracas, Venezuela: American Soybean Assoc. 
120 p. Oct. 17. Recipe index. 22 cm. [Spa]
• Summary: The development of these 85 recipes was 
supervised by José Félix Chávez, director of the American 
Soybean Assoc. offi ce in Caracas. Nutritionists and dietitians 
in Venezuela developed and tested the recipes. Most recipes 
contain soy fl our or textured soy fl our.
 Contents: 1. Introduction. 2. Pre-treatment and 
recommendations for the use of soy fl our and texturized soy 
proteins. 3. Preparations for institutions (by recipe type): 
Beverages, contornos, entrees, main dishes, desserts, sauces, 
soups. 4. Latin American preparations, by country: Bolivia 
(5 recipes), Colombia (4), Chile (7), Ecuador (5), Peru (4). 
5. Preparations from whole soybeans: Croquettes, salad with 
soy sprouts, soy sprouts (brotes de soya), soymilk, soya 
cream soup, Soyannaise. Address: Caracas, Venezuela.

3002. Product Name:  Lite Licks (Premium Frozen Dessert; 
Non-Dairy) [Honey Vanilla, Wildberry, Almond Fudge, Fruit 
Fiesta, Chocolate, Piña Colada, Lemon Spearmint, Orange, 
and Mango].
Manufacturer’s Name:  Bean Supreme Ltd.
Manufacturer’s Address:  P.O. Box 78 084, 1 Wallingford 
St., Grey Lynn, Auckland, New Zealand.  Phone: 09-764-
988.
Date of Introduction:  1986 October.
Ingredients:  Honey Vanilla: Corn syrup, vegetable oil, 
honey, fructose, soy protein, vegetable emulsifi er (471), 
stabiliser (410, 412), sea salt, vanilla extracts, carotene 
colour (160A). Water added.
Wt/Vol., Packaging, Price:  2 liter or 475 ml cartons.
How Stored:  Frozen.
Nutrition:  75 calories per 100 ml.
New Product–Documentation: Manufacturer’s price 
list. Sold in 1.5 and 9 liter sizes. Form fi lled out by Trevor 
Johnston, Marketing Director. 1989. April. Lite Licks non-
dairy dessert was introduced in Oct. 1986. They are now 
producing 15,000 liters/month. “Lite Licks has been an 
outstanding success with lots of growth ahead of it still.” 
Bean Supreme Price List. 1989. March. The fi rst 5 fl avors 
are sold in 2 liter packs. Honey Vanilla, Wildberry, Almond 
Fudge, Piña Colada, Lemon Spearmint, Orange, and Mango 
are sold in 475 ml packs. Labels. 1989. 6 inches square with 
rounded corners. Self adhesive. Each has a striking full-
color drawing. Honey Vanilla shows a cowboy standing by 
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a cactus in the desert holding an ice cream cone. Fruit Fiesta 
shows a Latin lady dancing by a seaside palm with a basket 
of fruit on her head. Almond Fudge shows a Brit in a pith 
helmet seated in the desert with a butterfl y net and ice cream 
cone, and Africans silhouetted behind him. Chocolate shows 
an Indian chief in headdress holding an ice cream cone and 
bow & arrow. Wildberry shows a woman standing by the 
beach holding an ice cream cone and beach ball. Each bears 
the same slogan in the lower right corner: “No cholesterol. 
Natural ingredients. Honey sweetened. Non-Dairy. 75 
calories per 100 ml.”
 Talk with (call to) Bean Supreme Ltd. in New Zealand. 
1994. June 26. The company’s new address is: 14 Hugo 
Johnston Dr., P.O. Box 12082, Penrose, Auckland, New 
Zealand. Phone: 09-579-0592.

3003. Product Name:  Gunther Enzyme-Modifi ed Soy 
Proteins.

Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1986 October.
New Product–Documentation:  Spot in Prepared Foods 
(Chicago). 1986. Oct. “Enzyme modifi ed for action and tofu 
to beat. For the very latest in trends, Staley instant dry tofu 
products offer the characteristics and properties of fresh tofu 
with all the versatility of dried products.”

3004. Peinelt, V. 1986. Sojaprodukte fuer eine 
vollwertige Gemeinschaftsverpfl egung unter besonderer 
Beruecksichtigung einiger Diaeten [Soy products for high-
quality institutional foodservice with special reference 
to some special diets]. Schriftenreihe aus de Fachgebiet 
Getreidetechnologie No. 8. p. 81-100. Sojaprodukte: 
Herstellung und Verwendung. [5 ref. Ger]
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• Summary: Contents: Introduction. Defi nition of key 
terms: Institutional foodservice (Gemeinschaftsverpfl egung), 
high quality of the meals (Vollwertigkeit der Mahlzeiten), 
special types of food (Leichte Vollkost, Reduktionskost, 
Diabetes-Diät, Natriumarme Diät, Diät bei 
Fettstoffwechselstörungen). Supply of foods is changing. 
Distinction between individual soy product groups: Products 
made from soybeans (the nutritional physiology viewpoint, 
possibilities of utilization), products from defatted soy 
meal (the nutritional physiology viewpoint, possibilities of 
utilization). Use of texturized soy products for special types 
of foods (light whole foods, reducing diets, diabetic diets, 
fat metabolic disorders, for high blood pressure). Summary. 
Address: Deutsche Gesellschaft fuer Ernaehrung, West 
Germany.

3005. Product Name:  Plamil Soya Milk (Non-Dairy in 
Mini Pots).
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1986 October.
Ingredients:  Soya protein [isolate], sunfl ower oil, raw 
sugar, calcium phosphate, sea salt, soya lecithin, carrageen 
extract [carrageenan].
Wt/Vol., Packaging, Price:  14 ml Mini Pot plastic cup with 
peel-off foil lid.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in The Vegetarian. 
1986. Sept/Oct. “New 14 ml size mini pot sugar free soya 
milk.”
 Letter from Arthur Ling, Managing Director of Plamil 
Foods. 1990. July 24. The Mini Pots have been discontinued 
“We had a loan of expensive, specialised machinery and the 
form loaning it required it for its own use.”

3006. Product Name:  Plamil Plain Chocolate with Soya 
(Non-Dairy).
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1986 October.
Ingredients:  Incl. chocolate, soy protein isolate, sugar.
Wt/Vol., Packaging, Price:  100 gm candy bar.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in The Vegetarian. 
1986. Sept/Oct. Label reads: “100% non dairy. 100 g.”

3007. Steinhart, H. 1986. Charakterisierung der Produkte 
aus der Sojaverarbeitung [Characterization of the products 
resulting from soybean processing]. Schriftenreihe aus 
de Fachgebiet Getreidetechnologie No. 8. p. 25-46. 
Sojaprodukte: Herstellung und Verwendung. [17 ref. Ger]
• Summary: Discusses: Introduction. Soybean processing 

and components by percentage. Production of products from 
crude soy oil. Composition of crude soy oil, incl. fatty acids. 
Processing crude soy oil: Phytosterols, tocopherols (incl. 
lecithin). Production, composition, and qualities of lecithin. 
Production of products from defatted soya fl akes. Production 
of meal products. Extraction of soy protein concentrates and 
isolates. Functional characteristics of protein rich products. 
Effect of soy protein on foods (table). Value of soybean 
hulls for bulk (Verwertung der Schalen als Ballaststoff). 
Conclusion.
 Note: This is the earliest German-language document 
seen that mentions soy bran, which it calls Sojaspeisekleie 
(soya + edible + bran) (one of two documents). Address: 
Institut fuer Biochemie und Lebensmittelchemie der 
Universitaet hamburg.

3008. Barrett, Mariclare. 1986. The cook’s glossary of 
soyfoods. Vegetarian Times. Nov. p. 28-35. [10 ref]
• Summary: Gives good defi nitions, with a full-page color 
illustration by Emily Soltanoff, of: Soybeans, soynuts, soy 
fl our and grits, soy oil, textured vegetable protein, soymilk, 
okara (“the pulp that remains after the soymilk has been 
strained”), soy yogurt and soy cheese, tofu, fermented 
soyfoods, tempeh, miso, natto, soy sauce.
 The article begins: “For 60 seconds on a national 
television commercial, a small, round soybean rolls past a 
lineup of infant formula, bread, pizza, chili, salad dressing, 
ice cream [Tofutti], soymilk and cubes of tofu; meanwhile 
the narrator intones, ‘The newest development in nutrition 
is actually one of the oldest foods known to man.’ Through 
advertising, the concept of soyfoods is brought home to 
millions of Americans by the soy giant, Archer-Daniels-
Midland Company.” Address: Staff.

3009. Ralston Purina Company. 1986. Annual report. 
Checkerboard Square, St. Louis, MO 63164. 32 p.
• Summary: The company, incorporated on 8 Jan. 1894 in 
Missouri, is the world’s largest producer of dry dog and dry 
and soft-moist cat foods, and is the largest wholesale baker 
of bakery products in the U.S. “Ralston’s metamorphosis 
into a very attractive consumer packaged goods company is 
now essentially complete.” The restructuring of the past few 
years has strengthened the company. The company is now 
comprised of three business segments: Human and Pet Foods 
(incl. isolated soy proteins), Other Consumer Products, and 
Agricultural Products. Return on average equity grew from 
23.1% in 1984 to 40.4% in 1986. Sales grew to $5,500 
million in 1986 from 3,200 million in 1977. Net earnings 
grew to $388 million from $142 million. Total assets to 
4,200 million from 1,770 million in 1977. Address: St. Louis, 
Missouri. Phone: 314-982-1000.

3010. Vegetarian Times. 1986. Top entries in the Vegetarian 
Times soyfoods recipe contest: The winners! Nov. p. 36-39.
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• Summary: Some 125 recipes were submitted to the contest. 
The full recipe for each of the winners is given. For main 
dishes, the fi rst prize went to Messilla Valley Tempitas (with 
tempeh), the second prize to Tofu Slices with Mushrooms, 
and the third prize was a tie between Kid’s Favorite Tofu 
Loaf, and Tofu Manicotti with Sesame-Miso Sauce.
 For desserts, the fi rst prize went to Tofu Cheesecake, the 
second prize to Cranberry-Walnut Baked Apples with Maple-
Custard Sauce (with soymilk), and the third prize to Creamy 
Peach Rice Pudding (with tofu).
 In the “Other” category, fi rst place winner was Smoked 
Tofu with Dipping, 2nd place was Bombay Chowder, and 
3rd place was Tofu-Shallot Dip.
 A color photo by Katherine Phelps shows the dish that 
won fi rst place in each category.

3011. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 
creates a crisis.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc, 
Japan’s largest retailer. Shop sells non-dairy soy-based ice 
cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.
 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.

 Feb. Central Soya purchases Staley’s protein line, 
including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 
soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 
profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life shows that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
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hated” food. 35% of a sample of 2,000 adults checked it on a 
list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 
work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge processing 
plants. ADM is now estimated to control 30% of U.S. 
crushing capacity followed by Cargill (25%), Central Soya 
(20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering. Most of the funds 
will be used for sales and marketing of Jofu, and to repay 
$800,000 in debts. Total Tomsun sales in 1986 were about 
$3.1 million.

 Dec. Haagen-Dazs will drop Tofutti and start 
distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 
Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term Edensoy, Ah Soy, and Westbrae 
Malteds. Still imported are Vitasoy (from Hong Kong, 
whose exchange rate is tied to the dollar) and Sunsoy (from 
Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
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counterparts of dairy milk in quarts suit the needs of 
regular soymilk users by offering a more economical 
price per unit volume plus greater convenience. 
Soymilk may be the fi rst liter-size Tetra Brik product 
to succeed in America.
 INTSOY is doing outstanding, pioneering 
work with soyfoods and soybean utilization in the 
Third World and America. Research is focusing on 
extrusion cooking, extruder-expeller processing 
for small-scale oil expression, and fresh green 
soybeans. Since April 1987 the INTSOY Newsletter 
has become one of the best soy-related publications 
available.
 Morinaga Long-life Silken Tofu becomes a 
major force in the U.S. tofu market. Traditional 
manufacturers consider the product a major threat 
to their markets. Azumaya has hired an attorney 
who spends considerable time causing troubles for 
Morinaga.

3012. Caton, Gregory J. 1986. Lumen: Food for a 
new age. Lake Charles, Louisiana: Spencer Books. 
245 p. Dec. Illust. No index. 21 cm. In cooperation 
with Lumen Food Corp., P.O. Box 350, Lake 
Charles, LA 70602. [494* ref]
• Summary: Describes this double-extruded textured 
soy fl our, made on a Wenger extruder using defatted 
soy fl our. It has the look, taste, and texture of 
meat. Contents: Book I: The Politics of Food. 1. 
The Major Players. 2. The Crisis in Diet. Book II: 
What is Lumen? 3. Beyond Soya. Book III: Why 
Lumen? (instead of meat). 4. Lumen: It Tastes 
Better, It’s Easier to Use & It Costs Less. 5. Lumen 
is a Natural Food (meat is not). 6. Lumen is Healthy 
for You (meat is not). 7. The Resource Crisis. 8. 
Our Rich Spiritual & Philosophical Heritage. 9. 
The Evolutionary Inevitability. Book IV: The Meat 
Empire Strikes Back. 10. Truth From Fiction. Book 
V: Lumen Recipes–They’re Easy! Book VI: Vision 
For A Better World. 16. What The World Needs Now.
 Talk with Greg Caton. 1995. Dec. 22. He feels that 
Chapter 9 is the most creative on in this book. Address: 
CEO, Lumen Food Corp., 409 Scott St. (P.O. Box 350), Lake 
Charles, Louisiana 70601.

3013. Duxbury, Dean D. 1986. Consumer attitude survey 
indicates acceptance of soy protein foods. Food Processing 
(Chicago) 47(13):112-13. Dec.
• Summary: A quantitative survey of primary grocery 
shoppers (625 U.S. men and women, age 18 and older) 
was conducted in 1985 by an independent research fi rm 
to measure U.S. consumer attitudes toward the use of soy 
protein in foods. 60-70% of consumers have strong healthy 
associations of meat and soy protein in attitude questioning.

3014. Haytowitz, David B.; Matthews, Ruth H. 1986. 
Composition of foods: Legumes and legume products. Raw, 
processed, prepared. USDA Human Nutrition Information 
Service, Agriculture Handbook No. 8-16. 156 p. Dec. See p. 
126-152. By Nutrition Monitoring Division. [29 ref]
• Summary: Data are presented for 133 legumes and 
legume products. Of these, only 53 were included in USDA 
Agriculture Handbook No. 8, published in 1963. The 
following soy-based foods are included: Simulated meat 
products (bacon, meat extender, and sausage), raw soybeans, 
cooked boiled soybeans, roasted soybeans, dry-roasted 
soybeans, soybean products: miso, natto, tempeh, full-fat 
soy fl our (raw, and roasted), defatted soy fl our, low-fat soy 
fl our, defatted raw soy meal, fl uid soy milk, soy protein 
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concentrate, soy protein isolate, soy sauce (shoyu, tamari, 
and HVP), raw tofu (fi rm {p. 147}, regular, dried-frozen/
koyadofu, and fried) [Note 1. Tofu is called “tofu” and at 
“Soybean curd” it says, see “tofu.” Note 2. Footnote 2 states 
that the calcium content of tofu curded with calcium sulfate 
is 683 mg/100 gm, compared with 205 mg/100 gm for 
tofu curded with nigari. As of May 1997 Soyfoods Center 
believes that both these values are far too high; the two 
fi gures should be about 159 mg/100 gm (range 128-168) and 
45 mg/100 gm respectively], okara, salted and fermented 
tofu (fuyu).
 For each food the following information and number 
of values are given: Vertically: Proximate (7 values), 
Minerals (9), Vitamins (9), Lipids (Fatty Acids [Saturated 
(9), Monounsaturated (5), Polyunsaturated (7)], Cholesterol, 
Phytosterols), Amino acids (18). Horizontally: Amount in 
100 gm edible portion (mean, standard error, number of 
samples), amount in edible portion of common measures of 
food (e.g. ½ cup or 1 cup), amount in edible portion of 1 lb 
of food as purchased.
 Minerals include calcium, iron, magnesium, 
phosphorous, potassium, sodium, zinc, copper, and 
manganese (not aluminum).
 Vitamins include ascorbic acid, thiamin, ribofl avin, 
niacin, pantothenic acid, vitamin B-6, folacin, vitamin B-12, 
vitamin A.
 Amino acids include tryptophan, threonine, isoleucine, 
leucine, lysine, methionine, cystine, phenylalanine, tyrosine, 
valine, arginine, histidine, alanine, aspartic acid, glutamic 
acid, glycine, proline, and serine.
 For Adzuki beans (raw, cooked boiled, canned 
sweetened, and Yokan {yôkan–sugar-sweetened confection}) 
see p. 24-27.
 For peanuts (all types raw, cooked boiled, oil-roasted, 
dry-roasted, Spanish raw, Spanish oil-roasted, Valencia raw, 
Valencia oil-roasted, Virginia raw, Valencia oil-roasted) see 
p. 109-18. For peanut butter (chunk style, smooth style), 
defatted peanut, and low-fat peanut fl our, see p. 119-22. 
Address: USDA Human Nutrition Information Service.

3015. Product Name:  Tripple Delight (Soy Protein Based 
Ice Cream).
Manufacturer’s Name:  Tripple Products Inc.
Manufacturer’s Address:  Victoria, BC, Canada.
Date of Introduction:  1986 December.
How Stored:  Frozen.
New Product–Documentation:  Food in Canada (Toronto). 
1986. Dec. Tripple Delight, incorporated in February 1985 
and headed by Don and Deedrie Ballard, has launched a soy 
protein-based ice cream and a soy protein-based chocolate 
drink. These have been developed in concert with Dr. 
William Powrie of the University of British Columbia Food 
Sciences Department.

3016. Product Name:  Tripple Delight (Soy Protein Based 
Chocolate Drink).
Manufacturer’s Name:  Tripple Products Inc.
Manufacturer’s Address:  Victoria, BC, Canada.
Date of Introduction:  1986 December.
New Product–Documentation:  Food in Canada (Toronto). 
1986. Dec. Tripple Delight, incorporated in February 1985 
and headed by Don and Deedrie Ballard, has launched a soy 
protein-based ice cream and a soy protein-based chocolate 
drink. These have been developed in concert with Dr. 
William Powrie of the University of British Columbia Food 
Sciences Department.

3017. Product Name:  [Soy Protein Isolates].
Manufacturer’s Name:  Aarhus Oliefabrik A/S.
Manufacturer’s Address:  M.P. Bruunsgade 27, P.O. Box 
50, 8100 Aarhus C, Denmark.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
89.

3018. Product Name:  [Toniku {Textured Soy Protein}].
Manufacturer’s Name:  Ajinomoto Co. Inc.
Manufacturer’s Address:  Kyobashi 1-5-8, Chuo-ku, Tokyo 
104, Japan.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
92.

3019. Product Name:  Soy Flour, Soy Protein Concentrates, 
Soy protein Isolates.
Manufacturer’s Name:  Alpine Solvex Ltd.
Manufacturer’s Address:  10-11 Yeshwant Niwas Rd., 
Indore 452003, MP, India.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
86, 90.

3020. Product Name:  ADM Veggie Burger (Dry Mix with 
Textured Soy Protein Concentrate) [Meat Style, Curry Style, 
Gyros Style, and Herbs & Spices Style].
Manufacturer’s Name:  Archer Daniels Midland Company.
Manufacturer’s Address:  Box 1470, Decatur, IL 62525.
Date of Introduction:  1986.
Ingredients:  Meat Style: Textured soy protein concentrate, 
partially hydrogenated corn, and/or soybean and cottonseed 
oils, soy protein isolate, wheat gluten, methylcellulose, 
natural fl avor, onion powder, salt, dehydrated worcestershire 
sauce (no anchovies), malt extract, beet powder, black 
pepper, zinc oxide, niacinamide, ferrous sulfate, copper 
gluconate, vitamin A palmitate, calcium pantothenate, 
thiamine mononitrate (vitamin B1), pyridoxine hydrochloride 
(vitamin B6), ribofl avin (vitamin B2), cyanocobalamin 
(vitamin B12).
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Wt/Vol., Packaging, Price:  170 gm plastic or foil bag.
How Stored:  Shelf stable.
Nutrition:  Per 34 gm.: Calories 140, protein 16 gm, 
carbohydrates 7 gm, total dietary fi ber 4 gm, fat 4.5 gm 
(Saturates 1.3, Monounsaturates 2.7, Polyunsaturates 0.5), 
cholesterol 0 mg, sodium 350 mg, potassium 425 mg.
New Product–Documentation:  Talk with Clyde Boismenue 
of Basic Foods Co. 1990. Nov. 13. ADM’s Veggie Burger 
comes in 4 fl avors in dry form: Meat Style, Curry Style, 
Gyros Style, and Herbs & Spices Style. They were 
introduced about 4 years ago. ADM also makes pre-cooked, 
frozen patties.
 Labels sent by Clyde Boismenue. 1990. Nov. 18. 5 by 
3 inches. Self adhesive. Black on white. Meat Style: “A 
delicious vegetarian entree that is based upon a savory blend 
of textured soy protein concentrate with natural fl avorings. 
The veggie burger can be used in a multitude of recipes. In 
addition to a grilled patty, the veggie burger can be baked, 
steamed, poached, or cooked in a variety of ways. Cooking 
instructions: Empty the contents of the package [it is gray 
chunks and fl our] into a bowl and add 1¼ cups (290 ml) cold 
water. Mix well and allow to stand 15 minutes. Form into 
desired shape and fry in vegetable oil until golden brown or 
bake in an oven at 375ºF for 20-25 minutes. For best results, 
serve immediately after cooking... One packet make fi ve 3.2 
ounce burgers or about 1 pound of fi nished product.”
 Soyfoods Center product evaluation of Meat Style. 1990 
Dec. 4. CW: Beef fl avor. Texture very much like ground 
meat, both to feel and to eye. Fries up nicely; holds together, 
browns. Little taste except for slightly unpleasant aftertaste, 
so needs addition of spices. Excellent in fl avorful sauces. 
Convenient for travel and backpacking. WS: Gyros fl avor. 
When served as pan-fried patties the fl avor is not very good 
(tastes slightly like dog-food), the texture is dry, not juicy, 
with some hard pieces reminiscent of gristle. It tastes much 
better when the patties served as chunks in a tomato or 
spaghetti sauce. AA: Easy and quick to make. CW: Curry. “I 
think people who are switching from a meat to a vegetarian 
diet would go for this. It has the right look and feel, and is 
easy to fi x. The curry fl avor was very mild (I added more 
curry powder); the fl avor was a C+.”

3021. Product Name:  Protoveg Sizzles [Smokey Bacon 
Flavour].
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Petersfi eld, Hampshire, England.
Date of Introduction:  1986.
Wt/Vol., Packaging, Price:  175 gm bag.
New Product–Documentation:  Color photo of package 
in Linda McCartney’s Home Cooking. 1990. p. 18. Upright 
paper bag. Illustration shows two round patties sizzling in a 
skillet. “Contains no meat or animal fat.”

3022. Product Name:  Protoveg 5 Grain Burgamix.

Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Petersfi eld, Hampshire, England.
Date of Introduction:  1986.
Wt/Vol., Packaging, Price:  Bag.
How Stored:  Shelf stable.
New Product–Documentation:  Color photo of package 
in Linda McCartney’s Home Cooking. 1990. p. 18. Upright 
paper bag. Illustration shows two burger patties in buns. A 
vegetable mix with blended whole grains. Package is brown 
and gold on white.

3023. Product Name:  [Sunsoy Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  Oude Rijksstraatweg 32-40, P.O. 
Box 46, 7390AA Twello, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90; 1986. p. 87.

3024. Product Name:  Storage Stable Extruded Dry Chunks.
Manufacturer’s Name:  Garrison Products Inc.
Manufacturer’s Address:  1471 Paddock Dr., Northbrook, 
IL 60062.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
110.

3025. Giovannetti, P.M.; Carroll, K.K.; Wolfe, B.M. 1986. 
Constancy of fasting serum cholesterol of healthy young 
women upon substitution of soy protein isolate for meat 
and dairy protein in medium and low fat diets. Nutrition 
Research 6:609-18. *

3026. Product Name:  Pro-Tein (Soy peptones) [1550, SP 
1000, and SF 2000].
Manufacturer’s Name:  Gunther Products Div. A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.  Phone: 217-423-4411.
Date of Introduction:  1986.
Ingredients:  Modifi ed soy protein.
Wt/Vol., Packaging, Price:  50 lb pack.
New Product–Documentation:  Gunther Products 
catalog. 1988. Available in regular and starch-free forms, 
Pro-Tein peptones are designed to add needed protein 
to bacteriological media and to specialized fermentation 
preparations. Pro-Tein 1550, a special product in this line 
of peptones, is an excellent choice for protein fortifi cation 
of foods and beverages (foaming agent in beer). It is water 
soluble at virtually any pH, odor and fl avor free, and 
sparkling clear in solution. SP 1000 (formerly called Soy 
Peptone) and SF 2000 (formerly called Soy Peptone SF) are 
designed for fermentation preparations.
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3027. Product Name:  Mira-Foam (Modifi ed Soy Protein, 
Originally Named Soy Albumen) [100, 100K, 120V, 130H, 
200].
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1986.
Ingredients:  100: Modifi ed soy protein; 120V: Modifi ed 
soy protein, sodium hexametaphosphate, gelatin, sodium 
aluminum sulfate, citric acid.
Wt/Vol., Packaging, Price:  50 or 100 lb pack.
New Product–Documentation:  Gunther Products 
Catalog. 1988. “These are Gunther’s original enzymatically 
modifi ed soy proteins, having essentially the same aerating 
characteristics as egg albumen, but with better fat tolerance 
and without the problem of ‘egg beatdown.’ Mira-Foam soy 
albumens are light-colored, free fl owing powders, highly 
dispersible in hot or cold water, and functional across a 
wide pH range. Mira-Foam 100 (originally called ‘Soy 
Albumen’) is the basic whipping agent for confections. 100K 
(originally KSA 100) is a Kosher whipping agent. 120V 
(originally G400V) is a whipping agent plus stabilizers. 
130H (originally G400H) is a whipping agent plus stabilizers 
(specifi cally designed for horizontal batch mixers). 200 
(originally SX100) is a new confectionery whipping agent.”
 Talk with Janice West. 1989. Sept. 7. This is Gunther’s 
second most popular line. This enzyme modifi ed product 
is basically an egg replacer used in whipping applications. 
Its key attribute is that it requires a fat-free or low-fat 
system. Fat knocks the whip down. Main applications are in 
candy, nougats, angel food cakes. Sales are booming. The 
company is 30 days behind in its orders. Two factors seem 
to be driving demand: The current high price of eggs and 
consumer concerns with cholesterol.

3028. Product Name:  Soy Protein Isolates.
Manufacturer’s Name:  Hayes Ashdod Ltd. Subsidiary of 
Koor Foods Ltd. Renamed Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address:  Habosem Street, Industrial Zone, 
P.O. Box 2230, Ashdod, Israel.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
86, 90. Soy protein isolates were made on a pilot plant scale 
and were never manufactured or sold by Hayes Ashdod Ltd. 
in any signifi cant quantities.

3029. Product Name:  Soups, and Other Soyfoods 
Containing Textured Soy Protein.
Manufacturer’s Name:  Jabula Foods Ltd. Affi liate of 
Premier Food Industries, Ltd.
Manufacturer’s Address:  P.O. Box 818, Springs, Transvaal 
1560, South Africa.

Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986.p. 
111.

3030. Product Name:  Loma Linda Chik-Patties (Meatless 
Chicken-like Patties).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1986.
Ingredients:  Soy protein concentrate, soy protein isolate, 
corn oil, water, wheat gluten, egg whites, potato fl akes, 
artifi cial fl avors, whole wheat fl our, salt, natural (vegetable) 
fl avors, dried yeast, dextrose, onion powder, spices, vitamins 
(niacinamide, D-calcium pantothenate, thiamine mononitrate, 
pyridoxine hydrochloride, ribofl avin, cyanocobalamin). 
Breader: Bleached wheat fl our, salt, yeast, sugar, 
oleoresin paprika, leavening (sodium acid pyrophosphate, 
monocalcium phosphate, sodium bicarbonate), hydrogenated 
soy oil, mono & diglycerides, nonfat milk, whey. Batter: 
Water, corn fl our, modifi ed food starch, leavening (sodium 
acid pyrophosphate and sodium bicarbonate) and spice.
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 1 patty (2.5 oz–71 gm): Calories 190, protein 
11 gm, carbohydrate 13 gm, fat 11 gm, cholesterol 0 mg, 
sodium 540 mg, potassium 150 mg.
New Product–Documentation:  Bowles. 1987. Total 
Health. Aug. p. 25.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1986.

3031. Product Name:  Simulated Meat Products.
Manufacturer’s Name:  Middle East Analog Technology.
Manufacturer’s Address:  P.O. Box 4553, Jedah 21412, 
Saudi Arabia.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
94. Note: This is the earliest known commercial soy product 
made in Saudi Arabia.

3032. Ministry of Agriculture, Forestry & Fisheries (Japan). 
1986. [Japanese agricultural standard for soymilks]. Tokyo. 
38 p. [Jap]
• Summary: This sets standards for soymilk, prepared 
soymilk, soymilk beverage, and soy protein beverage. It 
specifi es requirements for quality (properties, soy protein 
content, ingredients, additives, etc.) and labeling for the four 
products. Address: Tokyo, Japan.

3033. Product Name:  Café Mexico 2 Shredded Beef & 
Bean Sanchos [Mild].
Manufacturer’s Name:  Multi-National Food Service.
Manufacturer’s Address:  Marshall, Minnesota 56258.
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Date of Introduction:  1986.
Ingredients:  Filling: Beef, refried beans, water, cheddar 
cheese, tomato paste, textured vegetable protein (soy fl our, 
caramel color), salt, onion, soy protein concentrate, sodium 
stearoyl lactate, spices, garlic powder, sugar. Tortilla: 
Enriched fl our, water,...
Wt/Vol., Packaging, Price:  11.6 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Package with Label sent 
by Dr. Wolf of Peoria, Illinois. 2000. Aug. 5. Package is 
copyrighted 1986. On the front panel is a color photo of 
two rolled tortillas fi lled with refried beans, cheddar cheese, 
and shredded beans. “Microwaveable. Keep frozen. Free 
sunglasses.”

3034. Product Name:  Soy Protein Concentrates, and Soy 
Protein Isolates.
Manufacturer’s Name:  North American Laboratory Co.
Manufacturer’s Address:  1717 W. 10th St., Indianapolis, 
IN 46222.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
89. Probably not a manufacturer.

3035. Product Name:  Variety of TVP Entrees and 
Formulas.
Manufacturer’s Name:  Nutrition Technology Corporation.
Manufacturer’s Address:  4555 Lake Forest Dr., Suite 415, 
Cincinnati, OH 45242.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
110. “For healthfood or mass market distribution.”

3036. Product Name:  [Soy Flour, and Simulated Meat 
Products].
Manufacturer’s Name:  Oleica S.A. (Formerly Phidaygesa).
Manufacturer’s Address:  KM 6 1/2 Via Daule, P.O. Box 
5164, Guayaquil 3228, Ecuador.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
85, 92.

3037. Product Name:  Ultra-Soy Soy Protein Concentrates, 
and Isolates.
Manufacturer’s Name:  PMS Foods, Inc. (Formerly Far-
Mar-Co). Later renamed Legacy Foods (ca. 1998).
Manufacturer’s Address:  960 N. Halstead, P.O. Box 1099, 
Hutchinson, KS 67504.  Phone: 316-663-5711 (Oct. 1995).
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
89.

3038. Product Name:  Imagic Soy Flour [Textured, 
Flavored, or Unfl avored].

Manufacturer’s Name:  PMS Foods, Inc.
Manufacturer’s Address:  960 N. Halstead, P.O. Box 1099, 
Hutchinson, KS 67504.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
84.

3039. Product Name:  Fibrim (Soy Fiber from Processing 
Isolated Soy Proteins) [1000, 1450, or 2000].
Manufacturer’s Name:  Ralston Purina Co.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.
Date of Introduction:  1986.
New Product–Documentation:  Hurd. 1987. Baking 
Industry. Jan. p. 52. This odorless bland product contains 
75% dietary fi ber. It is composed primarily of cell wall 
material (both cellulosic and non-cellulosic) of soybean 
cotyledons derived from processing dehulled, defatted 
soybean fl akes. It contains neither soybean hull nor soy 
bran. Oil Mill Gazetteer. 1987. Oct. Fibrim brand soy fi ber 
was introduced in 1986, part of an accelerated new products 
program.

3040. Product Name:  Nutritional Factors Yeast-Free 
Protesoy [Vanilla].
Manufacturer’s Name:  Seroyal Brands Inc.
Manufacturer’s Address:  2615 Stanwell Dr., Concord, CA.  
Phone: 800-533-1033.
Date of Introduction:  1986.
Ingredients:  Soy protein, casein, lactalbumin, lecithin, B 
vitamins, bromelain (pineapple enzymes), papain (papaya 
enzymes), natural fl avoring.
New Product–Documentation:  Leafl et. 1986? “Yeast-Free 
Protesoy.” From Nutritional Factors, Concord, California 
94524. Spot in Natural Foods Merchandiser. 1987. June. 
p. 58. Has the same taste and nutritional content as regular 
Protesoy Protein Powder without the yeast. Ideal for 
sufferers of Candida albicans and yeast allergies. Talk with 
Pamela Freeman. 1988. Feb. 12. The companies Nutritional 
Factors (NF) and Moxie Industries Inc. were acquired by 
ICN Pharmaceuticals. Both are now located at 2211 E. 
Orangewood Ave. Anaheim, CA 92806. Tel. 800-533-1033.
 Brochure. 1988. Shows Label. “Instant Protein Powder. 
Low Fat and Carbohydrate.” Protesoy. “A household word 
for over 30 years.” Talk with Skip Seroy. 1988. Sept. 23. The 
product was introduced 2-3 years ago.

3041. Product Name:  Soy Flour, Soy Protein Concentrate, 
Soy Protein Isolate.
Manufacturer’s Name:  Shefa Protein Industry Ltd. 
Affi liate of Israel Edible Food Ltd.
Manufacturer’s Address:  12 Htaasya St., P.O. Box 39, 
Arad 80700, Israel.  Phone: 57/957860 or 958049.
Date of Introduction:  1986.
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New Product–Documentation:  Soya Bluebook. 1986. p. 
86, 90.

3042. Product Name:  Kokeyal (Imitation Shrimp and 
Scallops).
Manufacturer’s Name:  Sopro Products, Inc.
Manufacturer’s Address:  111 West Ave., Albion, NY 
14411.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
110.

3043. Product Name:  [Full-Fat Soy Flour (Toasted, or 
Untoasted), Defatted Soy Flour (Toasted, or Untoasted); Soy 
Grits, Soy Protein Concentrate, Soy Bran].
Manufacturer’s Name:  Stern-Chemie Volkmar Wywiol.
Manufacturer’s Address:  An der Alster 81, D-2000 
Hamburg 1, West Germany.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1985. p. 
88; 1986. p. 86.

3044. Product Name:  Protimite Soy Protein Concentrates.
Manufacturer’s Name:  Tata Oil Mills Co. Ltd.
Manufacturer’s Address:  Bombay House, Homi Mody 
Street, Bombay 400-023, India.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
90.

3045. Product Name:  Promo (Infant Food Based on Soy 
Protein Isolate).
Manufacturer’s Name:  Tata Oil Mills Co. Ltd.
Manufacturer’s Address:  Bombay House, Homi Mody 
Street, Bombay 400-023, India.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
111.

3046. Abdelghany, Ali Ezzeldin. 1986. Optimum protein 
requirements and optimum ratio between animal protein and 
plant protein in formulated diets for Nile tilapia. PhD thesis, 
University of Idaho. 133 p. Page 2689 in volume 47/07-B of 
Dissertation Abstracts International. *
Address: Univ. of Idaho.

3047. Baker, E.C.; Rackis, J.J. 1986. Preparation of unheated 
soy protein isolate with low trypsin inhibitor content. 
Advances in Experimental Medicine and Biology No. 199. p. 
349-55. [12 ref]
• Summary: “In the processing of defatted soy fl our to 
prepare a soy protein isolate, generally no heat treatment 
is used. Instead, a high percentage of the trypsin inhibitor 
(TI) is physically removed in the whey fraction. However, 

depending on their mode of preparation, soy isolates may 
contain trypsin inhibitor activity as high as 40% of that found 
in raw soybeans. Using “salting in” techniques we found 
that a higher percentage (97.7%) of the TI was solubilized 
and removed with the whey fraction when the protein curd 
was precipitated from 0.1 N NaCl solution at pH 5.4. Using 
membrane techniques for the separation of TI from non-TI-
protein, best results were obtained with a 0.1 N magnesium 
chloride where 79% of the TI was removed in the 
permeate. Edible soybean protein isolates were introduced 
commercially in 1957.” Address: NRRC, Agricultural 
Research Service, USDA, Peoria, Illinois, 61604.

3048. Committee for Soybean (The). 1986. The Philippines 
recommends for soybeans. Los Baños, Laguna, Philippines: 
Philippine Council for Agriculture and Resources Research 
and Development. 111 p. Technical Bulletin Series No. 14A. 
Revision of 1976 edition. [51 ref. Eng]
• Summary: Written by The Soybean Committee (Dr. 
Florendo C. Quebral, a plant pathologist at UPLB, 
chairman), this work focuses on recent technologies for 
soybean production. A foreword by Ramon V. Valmayor, 
Executive Director of PCARRD, notes: “The importance 
of soybean has been stressed continuously. To encourage 
its widespread production, the Ministry of Agriculture and 
Food (MAF) launched the Soybean Production Program in 
Mindanao. Likewise, PCARRD initiated and coordinated the 
implementation of Soybean Pilot Production Project in 1983 
to demonstrate the feasibility of growing soybean profi tably 
in Luzon.”
 Contents: Foreword. Acknowledgments. The Soybean 
Committee. Introduction. Production management. 
Marketing. Soybean cropping system. Crop protection. Seed 
production. Processing and utilization: Raw materials for 
industry, soybean as food. References. Appendixes. List of 
tables. Lists of fi gures.
 Table 1 shows soybean production in the Philippines 
from 1974 to 1985. Area in hectares grew from 2,780 ha in 
1974 to a peak of 11,250 ha in 1976 and was 8,479 ha in 
1985. Production grew from 2,214 tonnes in 1974 to a peak 
of 11,466 tonnes in 1982 and was 8,430 tonnes in 1985. 
Yield grew from 0.80 tonnes/ha in 1974 to a peak of 1.05 in 
1982 and was 0.99 in 1985. Local production does not begin 
to supply local demand. In 1984 380,691 tonnes of soybeans 
and products were imported. Most of the imports were 
soybean meal.
 Table 2 shows imports and exports of tausi (salted, 
fermented soybeans), oil cake (huge imports), soy sauce 
(large exports), soy oil (refi ned; large imports), soybean 
paste, taho (soymilk curds, often sold topped with a little 
brown sugar), bean cheese (tokwa [tofu]), hypoallergenic 
soy food, crude soy oil. Page 50 shows all current uses of 
soybeans in the Philippines, and p. 51 gives the nutritional 
composition of Philippine soyfoods. Note the terms Geerligs 
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cheese (Tahu; 92.7% moisture and 2.9% protein), Soybean 
curd (Tahuri; 61.3% moisture and 11.4% protein), Fermented 
soybean cheese (Tausi; 51.5% moisture and 13.8% protein), 
and Soybean cheese (Tokwa; 77.0% moisture and 12.9% 
protein).
 Recipes are given for preparing soy sauce (p. 53), 
miso, tahu (soymilk curds, p. 59), tokwa (soybean cheese, 
or fi rm tofu), tao-si (salted, fermented soybeans [fermented 
black soybeans]), soybean milk (p. 61), and soybean coffee. 
Descriptions are given for sufu (p. 62), tempeh, soy fl our and 
grits, soy protein concentrates and isolates.
 Note: In the section on nutritional composition, two 
words are incorrectly defi ned. The term “Tahuri” actually 
refers to tofu in brine, and “tausi” refers to salted, fermented 
soybeans.
 Appendix E (p. 90+) contains recipes for green 
vegetable soybeans, whole dry soybeans, and soy sprouts. 
Address: PCARR.

3049. Goddard, Susan. 1986. Focus on soya. Hove, E. 
Sussex, England: Wayland (Publishers) Ltd. 48 p. Illust. 
Index. 21 x 22 cm. Series: Focus on Resources. [3 ref]
• Summary: This is a brief introduction to the subject with 
many color photos. Contents: 1. The importance of soya. 
2. The beginnings of soya. 3. Where soya beans are grown. 
4. The beginnings of soya processing. 5. The soya plant. 
6. Planting. 7. Harvesting. 8. Threshing and storage. 9. At 
the processing plant. 10. Extracting and refi ning the oil. 
11. Making margarine. 12. Animal feed. 13. Soya protein 
products. 14. Textured vegetable protein. 15. Other soya 
products. 16. The nutritional importance of soya. 18. Soya 
as a world commodity. 19. The future. Facts and fi gures. 
Glossary. Books to read. Sources of further information.
 Numerous large color photos show commercial soya 
products. Page 23: Granny Ann High Fibre Cooked Soya-
Bran, Bilsons Fibrefi t, Nature’s Way Soya Flour. Page 24: 
Waitrose Soya Soft Margarine, Prewetts Pure Soya Bean Oil. 
Page 27: Life All Natural Salad Cream Style Dressing (egg 
free) [with soya oil].
 Page 30: Mapletons Body Bulk (Malt fl avoured milk 
& soya protein drink mix. Make with milk), Healthcrafts 
Soya Protein Powder (84% protein). Page 31: Cauldron 
Foods Vegetable Pâté (mushroom fl avour), Cauldron Foods 
Tofu Burgers (nut style, chilli, or vegetable), Direct Foods 
Protoveg Menu 5 Grain Burgamix, Direct Foods Protoveg 
Menu Minced Soya & ___ Mix, Direct Foods Bean __ st 
(Oriental Style), Direct Foods Protoveg Menu Sizzles, Direct 
Foods Protoveg Menu Sausmix, Direct Foods Protoveg 
Menu Burgamix, Sunrise 4 Vegetarian Quarterpound 
Burgers.
 Page 33: Direct Foods Mr. Fritzi Fry’s Soy Sausage 
Mix, Granose Vegetarian Goulash, Direct Foods Protoveg 
(textured soya protein food) Beef Flavour Chunks. Page 
34: Duchesse All-Natural Tofu Dressing & Dip, Amoy 

Light Soya Sauce, Witte Wonder Organic Tofu Spread (with 
paprika), Morinaga Ever-Fresh Silken Tofu. Page 35: Plamil 
Soya Milk Rice Pudding, Provamel Soya Dessert (vanilla 
[made by Alpro in Belgium]), Sunrise Soya Milk (500 ml, 
sugar-free, or sweetened with raw cane sugar).

3050. Gumbmann, M.R.; Spangler, W.L.; Dugan, C.M.; 
Rackis, J.J. 1986. Safety of trypsin inhibitors in the diet: 
Effects on the rat pancreas of long-term feeding of soy fl our 
and soy protein isolate. Advances in Experimental Medicine 
and Biology No. 199. p. 33-79. (M. Friedman, ed. Nutritional 
and Toxicological Signifi cance of Enzyme Inhibitors in 
Foods). [98 ref]
• Summary: The USDA’s Agricultural Research Service 
(ARS) is concerned with the possible adverse effects of 
protease inhibitor in humans, especially infants. Address: 
1&3. Western Regional Research Center, ARS, USDA, 
Berkeley (Albany), California 94710.

3051. Hunt, Janet. 1986. The compassionate gourmet: 
The best of international vegan cuisine. Wellingborough, 
Northamptonshire, England: Thorsons Publishers Ltd. 160 p. 
Illust. Index. 22 cm.
• Summary: An excellent vegan cookbook, written for 
animal lovers. Soy-related recipes include: Avocado tofu 
pâté (p. 31). Celery miso pâté (p. 36). French bean salad 
with tofu dressing (p. 66). Tofu curry (Thailand; p. 74). 
Tofu and vegetable pakora (p. 86). Tofu layered casserole 
(p. 96). Tomato fl an with tofu (p. 104). Tofu Lemon fl an (p. 
137). Yogurt dessert (made with cultured soya milk, p. 140). 
Rhubarb fool (dessert in soya milk, p. 141). Maple pancakes 
(with soya fl our, p. 149). Walnut tofu balls (p. 156).
 At least one recipe uses Holbrook’s Worcester Sauce–a 
Worcestershire-type sauce without animal products. 
Many recipes call for soy sauce or soya milk, and some 
for canned soy or nut “sausage.” Page 9 lists a number 
of special ingredients including Direct Foods Protoveg 
(soya “meat”), Infi nity Foods (distributors [in Brighton, at 
Sussex University]) Soya mayonnaise, Lotus Foods TVP 
(soya “meats” in a varieties of forms and fl avors), Plamil 
concentrated soya milk (use diluted as a milk, undiluted as 
a cream), and Tomor Margarine (the author’s favorite of 
the many vegan margarines now available in the UK). In 
all recipes, each ingredient is listed twice in side-by-side 
columns: once in its Imperial (metric) form and once in its 
American form, e.g. 385 ml soya milk, 1 1/3 cup soya milk. 
A number of recipes call for the use of alcohol (whiskey, 
brandy, etc.). The author has written at least 14 other books 
on vegetarian or wholefood cookery. Address: England.

3052. Kanekanian, A.D.A.; Lewis, M.J. 1986. Protein 
isolation using ion-exchangers. Developments in Food 
Proteins 4:135-73. Chap. 4. (B.J.F. Hudson, ed. London and 
Englewood, New Jersey: Applied Science Publishers). [100 
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ref]
• Summary: “Summary: The large-scale recovery of protein 
from food and agricultural by-products using ion-exchange 
is a relatively recent development, although ion-exchange 
has been used on a laboratory scale for chromatographic 
separation of protein for over 30 years.
 “In contrast with many other protein extraction methods, 
ion-exchange can provide a high purity protein isolate, 
simply and effi ciently; this is especially useful for isolating 
protein from dilute solutions, cheaply.” Address: Dep. of 
Food Science, Univ. of Reading, UK.

3053. McDougall, Mary A. 1986. The McDougall health-
supporting cookbook. Vol. 2. Piscataway, New Jersey: New 
Century Publishers. iii + 157 p. Index. 23 cm.
• Summary: This is a vegan cookbook whose 250 original 
recipes are designed to support The McDougall Plan, 
which is a diet low in fat and sodium, high in complex 
carbohydrates. Since soyfoods are relatively high in fat, they 
are used sparingly and the recipes are marked by a symbol 
of a crown. Low sodium soy sauce is used in many recipes. 
Soy-related recipes include: Scrambled tofu (p. 2-3). Tofu 
salad dressing (p. 7-8). Dijon tofu dip (p. 9). Onion soup dip 
(with tofu, p. 9). Dilly tofu dip (p. 9-10). Miso soup (p. 39). 
Creamed tofu soup (p. 41). Tempeh Creole (p. 62-63). Rice-
tofu stuffi ng mix (p. 88). Tempeh and grain casserole (p. 91). 
Tofu loaf (p. 96-97). Baked tofu cubes (p. 97-98). Spinach-
tofu burgers (p. 99-100). Where’s the meat loaf? (with 
tofu, p. 101-02). Oat burgers (with tofu, p. 102-03). TVP 
stuffi ng mix (p. 109). Okara cookies (p. 126). Tofu banana 
pudding (p. 132). The section titled “Update on ingredients” 
(p. 133-35) includes a description of: Worcestershire sauce 
(Sharwood’s–natural and without anchovies), umeboshi plum 
sauce, tamari or soy sauce, okara, tempeh, kombu, and tahini. 
A portrait photo on the rear cover shows Mary McDougall.
 Note: Not long after this book was published, 
New Century Publishers changed its name to New Win 
Publishing, Inc. and moved to Clinton, New Jersey. As of 
2000 this book is published by Putnam/Penguin. Address: 
P.O. 14039, Santa Rosa, California 95402.

3054. Mitchell, J.R. 1986. Foaming and emulsifying 
properties of proteins. Developments in Food Proteins 4:291-
338. Chap. 8. (B.J.F. Hudson, ed. London and Englewood, 
New Jersey: Applied Science Publishers). [84 ref]
• Summary: “Summary: Three recent developments in the 
area of the foaming and emulsifying properties of food 
proteins are discussed. These are: (i) the use of mixtures of 
two proteins, one with a net negative and the other with a 
net positive charge, to give enhanced foaming properties; (ii) 
proteinaceous surfactants prepared by the incorporation of 
leucine esters in conjunction with partial protein hydrolysis; 
(iii) the relationship between surface hydrophobicity and 
foaming and emulsifying properties.”

 The writers interpret these phenomena in terms of 
what is known about the kinetics of protein adsorption 
and the structure and rheology of protein fi lms. Address: 
Dep. of Applied Biochemistry and Food Science, Univ. of 
Nottingham, UK.

3055. Roebuck, B.D. 1986. Enhancement of pancreatic 
carcinogenesis of raw soy protein isolate quantitative 
rat model and nutritional considerations. Advances in 
Experimental Medicine and Biology No. 199. p. 91-107. [50 
ref]
• Summary: “The consumption of a diet containing a high 
content of raw soy fl our enhanced pancreatic carcinogenesis 
in rats when fed either concurrently with or subsequent to 
treatment with known pancreatic carcinogens. It is well 
established that the feeding of raw say fl our, particularly 
to the chicken and the rat, leads to a rapid and dramatic 
enlargement of their pancreas. This is due to both 
hypertrophy and hyperplasia of the acinar cell component 
of the pancreas. Heat-treatment of the raw soy fl our largely 
abolishes these hypertrophic, hyperplastic, and carcinogenic 
effects.” Address: Dep. of Parmacology and Toxicology, 
Dartmouth Medical School, Hanover, New Hampshire, 
03756.

3056. Staley (A.E.) Mfg. Co. Gunther Products Div. 1986. 
A.E. Staley Mfg. Co. Gunther Products Division [History] 
(Leafl et). Decatur, Illinois. 1 p. Single sided. 28 cm.
• Summary: “Gunther Products, Inc. was founded in 1948 
(incorporated in Oct. 1949) and is located in Galesburg, 
Illinois. The founder, Ken Gunther, was Technical Director 
for Central Soya Company, a large producer of commodity 
soybean proteins. One area of research that was of special 
interest to him was enzyme hydrolyzed protein possessing 
certain properties similar to egg whites. When Central Soya 
made a business decision not to pursue this ‘specialty’ type 
market, Dr. Gunther asked for and was granted a technology 
license in order to set up his own business in his home town 
of Galesburg.
 “The original product, soy albumen, was marketed to 
the candy industry to replace egg whites for aeration of 
the nougat centers of candy bars. At that time, egg whites 
continued to have major bacteriological problems. Often, 
product was not available due to salmonella contamination. 
In addition, soy albumen could be produced and sold at a 
lower cost than egg albumen. Gunther products was the only 
producer of such a product in the world so thus enjoyed a 
special market niche. By concentrating on product quality 
and customer service, the Gunther business became fi rmly 
established in the U.S. with selected accounts also being 
developed through distributors in export markets–primarily 
to Europe and Japan.
 “Dr. Robert Gunther, a PhD organic chemist, joined 
the organization in 1950 and did a great deal of product 
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development work resulting in an expanded line of enzyme 
modifi ed soy proteins. These were useful in providing 
aeration to a variety of foods in the baking, drink and dessert 
area as well as additional specialty proteins for the candy 
and marshmallow industries. The new products were more 
effi cient at aerating low fat systems than the original soy 
albumen. However, the majority of the sales were still to the 
confectionary industry, with 30% of volume sales going to 
one company. In addition, 70% of the total sales were to ten 
customers. This vulnerability to one or few customers caused 
many anxious moments in the early years of the Gunther 
operation–and still dos today.
 “The A.E. Staley Manufacturing Company purchased 
Gunther Products in 1969. The Staley Company felt that 
the utility of these high margin specialty functional proteins 
would fi t well into the Staley line of specialty starches and 
sweeteners. Both companies served similar industries–candy, 
baking, desserts, etc. Staley believed that with its greater 
sales and marketing expertise, the Gunther division would 
show excellent future growth. Following the acquisition, the 
Gunther brothers continued to operate the Galesburg plant 
coordinating sales through a product manager who interacted 
with the Staley sales personnel. Research continued at 
Galesburg under Dr. Robert Gunther.
 “Ken Gunther retired in 1973. In anticipation of Bob 
Gunther’s retirement in 1981 and the desire for improved 
basic research, the research effort was transferred to the 
larger and better equipped Staley Research Center in 1979. 
Prior to this period, the product manager position had also 
moved from Galesburg to Decatur in order to improve 
interactions with Staley sales and marketing personnel. Upon 
Bob Gunther’s retirement in 1981, the General Manager was 
also relocated to Decatur. This left the Galesburg location as 
a manufacturing site with an offi ce staff, quality control staff 
and a plant manager.” Address: P.O. Box 51, Decatur, Illinois 
62525.

3057. Staley (A.E.) Mfg. Co. Gunther Products. 1986. 
Vegetable protein for today’s foods. Vegetable protein 
whipping agents. P.O. Box 51, Decatur, IL 62525. 3 p. + 2 p. 
Manufacturer’s catalog.
• Summary: Note: The Gunther Products plant is located in 
Galesburg, Illinois. Phone 309-342-0119. Address: Decatur, 
Illinois.

3058. Widhalm, K. 1986. Effect of diet on serum lipids 
and lipoprotein in hyperlipoproteinemic children. In: 
A.C. Beyner, ed. 1986. Nutritional Effects of Cholesterol 
Metabolism. Transmondial Voorthuizen. See p. 133-40. *
• Summary: Partial replacement of animal protein with 
isolated soy protein in 11 subjects for 60 days resulted 
in a lowering of total cholesterol by 15.2% and of LDL 
cholesterol by 16.7%.

3059. Product Name:  TVP.
Manufacturer’s Name:  Forbes and Walker (Importer).
Manufacturer’s Address:  Sri Lanka.
Date of Introduction:  1986?
Ingredients:  Defatted soybeans.
Wt/Vol., Packaging, Price:  Bulk.
New Product–Documentation:  Notes from Jane Gleason. 
1988. March. The company is a spices and essences 
company?

3060. Product Name:  Textured Soy Concentrate Meals.
Manufacturer’s Name:  Global Enterprises.
Manufacturer’s Address:  P.O. Box 6369, Springfi eld, IL 
62708.
Date of Introduction:  1986?

3061. Product Name:  Bontrae (Steam Textured Soy 
Proteins).
Manufacturer’s Name:  GMB Proteins Ltd. Affi liate of 
Bush Boake Allen Ltd.
Manufacturer’s Address:  Blackhorse Lane, Walthamstow, 
London E17 5QP, England.
Date of Introduction:  1986?
New Product–Documentation:  Soya Bluebook. 1986. p. 
89.

3062. Product Name:  Hoffman’s Promier (Protein Powder).
Manufacturer’s Name:  Hoffman Products.
Manufacturer’s Address:  Box 1707, Tork, PA 17405.  
Phone: 800-358-9675.
Date of Introduction:  1986?
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1988. Aug. p. 48. “Two big reasons why, as 
of today, all other protein powders are obsolete: 34% more 
protein than the nearest competitor... And its absolutely 
delicious. The strongest name in Nutrition.”

3063. Product Name:  Joe Weider’s 90% Plus Protein.
Manufacturer’s Name:  Weider Health & Fitness.
Manufacturer’s Address:  21100 Erwin St., Woodland 
Hills, CA 91367.  Phone: 818-884-6800 or 800-423-5502 
(Outside California).
Date of Introduction:  1986?
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1988. Aug. p. 74.

3064. Pratt, Dan. 1987. Ice Bean, Tofulite, and Tofutti 
(Interview). SoyaScan Notes. Jan. 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: “Tofulite is preferred to Tofutti in every taste 
test that I have ever seen results on.” Tofutti is too sticky and 
for some people too sweet. The name Ice Bean, coined in a 
moment of jest, is now a liability, but it’s hard to switch. The 
main ingredient differences between Ice Bean and Tofulite 
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are: Ice Bean is sweetened with honey and made with fresh 
soymilk. The “Tofu Flavors” of Ice Bean contain tofu and 
are sweetened with fructose. Tofulite is made with 15% real 
tofu plus some isolates, and sweetened with sugar. Address: 
Barricini, Oyster Bay, New York.

3065. Product Name:  A-Maize-ing Delight (Non-Dairy 
Frozen Dessert Based on Isolated Soy Protein) [Regular: 
Vanilla, Dutch Chocolate, Orange Pineapple, Black 
Raspberry, Rum Raisin, Peach, Heavenly Hash, Peanut 
Sundae, Gourmet Swirl, Very Raspberry, Very-Very 
Raspberry, or Banana Peanut Butter Swirl].
Manufacturer’s Name:  Desco Foods.
Manufacturer’s Address:  26 North State St., York, PA 
17403. Or 513 Highland Ave., Hanover, PA 17331.  Phone: 
717-846-3384.
Date of Introduction:  1987 January.
Ingredients:  Incl. isolated soy protein.
Wt/Vol., Packaging, Price:  Pint carton. Retails for $1.99 to 
$2.09.
How Stored:  Frozen.
New Product–Documentation:  Linda Roeder. 1987. 
Dispatch (York, PA). Jan. “Businessman Turns to Sweet 
Dessert.” Daniel J. Diehl, owner of Desco, started marketing 
A-Maize-ing a few weeks ago in the area.
 Frozen Foods Age. 1988. Feb. Desco Foods Inc. of York, 
Pennsylvania, is test marketing a 10-item line of imitation 
dairy frozen desserts in Eastern markets. A-Maize-Ing Delite 
is the brand.
 Form fi lled out by Dan Diehl, president. 1988. Gives 
address (26 N. State St.) and phone number. The company 
began producing soyfoods in Jan. 1987. A-Maize-ing Delite 
(lowfat, parevine) was introduced in Jan. 1988.
 Portfolio (glossy color, 30.5 x 20 cm, with 6 inserts) sent 
by Dan Diehl of Desco Foods Inc. 1988. The fi rst 4 inserts 
are news releases, printed in brown, black and yellow ink 
on beige paper. Each is dated: Spring 1988. (1) Corporate 
profi le: Desco foods. “Headquartered in York, PA, Desco 
Foods, Inc. is the fi rst and only non-dairy dairy licensed by 
the Pennsylvania Department of Agriculture. It is a privately 
held company established in May 1987 for the purpose of 
manufacturing A-Maize-ing Delite, a non-dairy ice cream 
alternative, and related products...” (2) “Gastronomic 
breakthrough could revolutionize the American diet.” The 
new product “contains no lactose, cholesterol, saturated 
fat, or added sodium.” (3) Biographical profi le: Daniel J. 
Diehl, president of Desco Foods, Inc. His interest in this new 
product “began in 1983 when he developed a severe lactose 
intolerance which would not allow him to consume ice 
cream or dairy products. This turn of events altered no only 
his diet but his entire life. Not one to give up his favorite 
food–ice cream–easily, Mr. Diehl began experimenting in 
his kitchen in the hope of fi nding a lactose free ice cream 
substitute...” (4) Biographical profi le: Ian L. Mackenzie, 

M.D. (a gastro-enterologist) and vice-president of Desco 
Foods. “Dr. Mackenzie has been instrumental in getting 
A-Maize-Ing Delite placed on the menu at York Hospital, 
getting it tested and proved effective at Johns Hopkins 
Hospital, and getting the product recommended by the 
American Heart Association and the National Foundation 
for Ileitis and Colitis. A native of Sheffi eld, York County, 
England, Dr. Mackenzie holds B.A., M.A., and M.D. degrees 
from Cambridge University. He holds memberships in the 
American Gastro-Enterological Association, Royal College 
of Physicians of London, American College of Physicians, 
and the American Society of Gastro-Intestinal Endoscopy...”
 (5) Photo (black-and-white, 8 x 10 inch) containing two 
separate photos. Top: Daniel Diehl seated at a table in front 
of his products, their packages and ingredients. Bottom: A 
larger photo of the products, their packages and ingredients.
 (6) Photocopy of a newspaper article: Schmidt, Peggy. 
1988. “For those with lactose, cholesterol problems, this 
engineered product may be a delight.” Sunday News (The) 
(York, PA). April 10. p. E15.

3066. Product Name:  Eastern Flavor Dim Sum or Pot 
Sticker (Stuffed Dumpling in Wonton Skin) [Vegetable, 
Shrimp, or Mushroom].
Manufacturer’s Name:  Eastern Foods Corp. (Distributor).
Manufacturer’s Address:  3235 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1987 January.
Ingredients:  Vegetable: Wheat fl our, soy bean protein 
[isolate], soy bean oil, soy bean curd (soy beans, water, 
calcium sulfate), green onion, onion, spinach, water, soy 
sauce, sesame oil, ginger, salt, black pepper. Note: Shrimp is 
same ingredients except shrimp is listed fi rst.
Wt/Vol., Packaging, Price:  7.94 oz (225 gm). Package of 
15 retails for $1.89 to $2.49.
How Stored:  Frozen.
New Product–Documentation: See next page. Label. 1987. 
6 by 9 inches. Gold, red, and blue on clear fi lm. “Microwave 
Oriental Snack. Fully Cooked. Keep Frozen. Microwaves in 
3 minutes. Vegetable Recipe.” Talk with Mr. Lee. 1987. Nov. 
11. Product was introduced in January 1987. It contains no 
okara and is now the company’s main focus of energy.

3067. Product Name:  Eastern Flavor Dim Sum or Powza 
(Stuffed Dumpling in Raised Round Dough) [Vegetable, 
Shrimp, or Mushroom].
Manufacturer’s Name:  Eastern Foods Corp. (Distributor).
Manufacturer’s Address:  3235 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1987 January.
Ingredients:  Vegetable: Wheat fl our, soy bean protein 
[isolate], soy bean oil, soy bean curd (soy beans, water, 
calcium sulfate), green onion, onion, spinach, water, soy 
sauce, sesame oil, ginger, garlic, salt, black pepper, yeast. 
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Note: Shrimp is same ingredients but shrimp listed fi rst.
Wt/Vol., Packaging, Price:  7.94 oz (225 gm). Package of 
15 retails for $1.89 to $2.49.
How Stored:  Frozen.
New Product–Documentation:  Label. 1987. 6.5 inches 
square. Gold, red, and blue on clear fi lm. “Microwave 
Oriental Snack. Fully Cooked. Keep Frozen. Microwaves 
in 3 minutes. Vegetable Recipe.” Talk with Mr. Lee. 1987. 
Nov. 11. Product was introduced in January 1987. It 
contains no okara and is now the company’s main focus of 
energy. Brochure. 1987. Percentage of households owning 
Microwaves: 1982 28%, 1987 65%, 1990 79% (Source: 
Amana study 1986). Dim Sum is grazing food.

3068. Product Name:  [Glace D’or].
Foreign Name:  Guraasu dôoru.
Manufacturer’s Name:  Kinki Reinetsu K.K. Subsidiary of 
Osaka Gas Co.
Manufacturer’s Address:  Osaka, Japan.
Date of Introduction:  1987 January.
Ingredients:  Incl. soy protein isolate.
How Stored:  Frozen.
New Product–Documentation: See next page. Talk 
with Laszlo Somogyi, food technologist at SRI (Stanford 
Research Inst., California). SRI developed this soy isolate-
based non-dairy ice cream for Osaka Gas. It was introduced 
in early 1987 or late 1986. Osaka Gas has a food division, 

based on their cryogenics with liquid nitrogen. The product 
was marketed as low cholesterol, low calorie, and natural. 
One problem with creating a vanilla fl avor is that soy protein 
absorbs and cancels vanilla fl avor. Osaka Gas is now looking 
to do a joint venture with the product in the USA.
 Leafl et sent by Dr. Somogyi. 1989. 7.25 by 10 inches. 
Color photo shows a scoop of the frozen dessert (chocolate, 
strawberry & vanilla) with a golden spoon against a blue 
background. Note the spelling of the product name, not 
Glace d’Or as it would be in French. “Vegetable ice cream 
(shokubutsu-sei aisu). Refreshing feeling. New feeling. 
Glace D’or. It’s refreshing (sawayaka) and therefore it’s 
delicious. The original frozen dessert from Kinrei (Kinki 
Reinetsu K.K.; a food company that was 100% funded by 
Osaka Gas). Very little cholesterol. All natural ingredients. 
Good for health and beauty. A new type of feeling.”

3069. Park, M.C.; Bhalchandra, J.K.; Liepa, G.V. 1987. 
Effects of dietary animal and plant proteins on the 
cholesterol metabolism in immature and mature rats. J. of 
Nutrition 117(1):30-35. Jan. [38 ref]
• Summary: Suggests that the normal increase in plasma 
cholesterol due to age may be prevented by the inclusion of 
plant proteins in the diet. Address: Dep. of Biochemistry, 
Texas College of Osteopathic Medicine and Div. of 
Biochemistry, North Texas State Univ., Denton, TX 76203.
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3070. Setchell, K.D.R.; Welsh, Mary Beth; Lim, C.K. 1987. 
High-performance liquid chromatographic analysis of 
phytoestrogens in soy protein preparations with ultraviolet, 
electrochemical and thermospray mass spectrometric 
detection. J. of Chromatography 386:315-23. Jan. [30 ref]
• Summary: Concerns the phytoestrogens (plant estrogens, 
which are hormones) daidzein, genistein, coumestrol, 
formononetin, and biochanin. Only daidzein and genistein 
were detected in the soy protein preparations analyzed, and 
were found in high concentrations respectively: textured 
soy protein 568 and 568 micrograms/gm, soy fl akes 221 
and 280 micrograms/gm, soymilk formula No. 1, 17.1 and 
21.8 micrograms/gm, and soymilk formula No. 2, 19.1 
and 22.6 micrograms/gm. Address: 1-2. Dep. of Pediatric 
Gastroenterology, Children’s Hospital Medical Center, 
Cincinnati, Ohio 45229; 3. Div. of Clinical Cell Biology, 
Clinical Research Center, Watford Road, Harrow, Middlesex 
HA1 3UJ, England.

3071. Product Name:  Soymage (Casein-Free Non-Dairy 
Cheese) [Cheddar, Mozzarella, Monterey Jack, or Jalapeno].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 North Gate Industrial 
Park, P.O. Box 5204, New Castle, PA 16105.  Phone: 800-
441-9419.
Date of Introduction:  1987 January.
Ingredients:  Tofu, soy protein isolate, soy oil, sea salt, 
citric acid, soy lecithin, guar gum, brewer’s yeast, natural 
fl avoring, natural coloring.
Wt/Vol., Packaging, Price:  12 oz package in plastic 
wrapper secured at each end with a metal clip. Retails for 
$3.99. Also in 5 lb deli loaves, or 20 lb blocks.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: 85 calories, protein 3 gm, 
carbohydrates 2 gm, fats 7 gm, sodium 140 gm. Plus 25% of 
the U.S. RDA for calcium.
New Product–Documentation: See next page. Note: This 
is the earliest known soy cheese made by Galaxy Foods. 
Letter/Order from Angelo Morini, General Manager, Galaxy 
Cheese Co., Rt. 18, Big Beaver Center, Beaver Falls, 
Pennsylvania 15010. 1979. Dec. 7. He orders 1 copy of Tofu 
& Soymilk Production.
 News release. 1987. Feb. 2 p. “Soymage: A casein-free 
cheese alternative.” Angelo Morini, president of Galaxy 
Cheese Co., claims that this is “the fi rst totally casein-free, 
non-dairy cheese alternative. This is the answer for those 
who love cheese fl avor but avoid dairy products.” It comes in 
four fl avors and “has a wonderful, light texture; shreds and 
slices beautifully.” The ingredients are listed. It is Kosher, 
Pareve, and free of cholesterol and lactose. Robert H. Savar 
is the exclusive broker. The company also makes a cheese 
analog called Formagg, based on casein and soy oil, but 
with no soy protein products. Industrial Laboratories Co., 

Denver, Colorado. 1987. Feb. 9. “Outside laboratory analysis 
of Soymage.” Soymage, made by Soyco Foods, contains no 
casein. Ad in Natural Foods Merchandiser. 1987. March. 
p. 51. “Introducing Soymage. The World’s First Totally 
Casein Free Cheese Alternative.” Cheese Market News. 
1987. March 20. “Soymage cheese alternative is casein 
free.” Letter from Linda D. Stephens, sales representative, 
of Soyco Foods. 1987. April 17. “Soyco Foods, a division 
of Galaxy Cheese Company, is introducing a new line of 
cheese substitutes targeted towards the health food consumer 
and those who are allergic to most dairy products such as 
cheese.” For more information call toll free 1-800-441-9419. 
Product Alert. 1987. April 27. “Four fl avors of a new tofu-
based cheese alternative have recently been introduced by 
Soyco Foods.” Spot in Florida Grocer (Miami). 1987. May. 
Spots in Dairy Foods, Dairy Field, and Vegetarian Times, all 
June 1987. Label reads: “Kosher–Pareve. 100% casein free. 
The natural cheese alternative.”
 Ad (full page, color) in Vegetarian Times. 1987. Oct. 
p. 27. “Soymage. The Vegetarian’s ‘Cheese’ Choice. Dairy 
Free.” The product is sold in chubs in mozzarella, Cheddar, 
Monterey Jack, and Jalapeno fl avors. Talk with Richard 
Rose. 1988. Jan. 8. This is the only non-dairy casein-free soy 
cheese. Richard fi nds it to be a very poor quality product; it 
is waxy and doesn’t melt.

3072. Product Name:  Lite Lite Tofutti (Low-Calorie 
Non-Dairy Ice Cream) [Hard Pack: Chocolate Vanilla 
Twirl, Applejack Vanilla Twirl, Cappuccino Vanilla Twirl, 
Strawberry Vanilla Twirl, Chocolate Strawberry Twirl, 
Vanilla Chocolate Strawberry, Orange Sorbet & Vanilla, Tutti 
Frutti Sorbet & Vanilla, Keylime Sorbet & Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1987 January.
Ingredients:  Applejack: Water, corn sweeteners, sucrose, 
tofu, isolated soy protein, concentrated apple juice, vanilla, 
applejack liquor, cellulose gum, natural fl avors, guar seed 
gum, carob bean gum, salt.
Wt/Vol., Packaging, Price:  Hard pack pints.
How Stored:  Frozen.
Nutrition:  Per 4 oz. serving: Calories 90, protein 2 gm, fat 
less than 1 gm, carbohydrate 20 gm, sodium 80 mg.
New Product–Documentation:  See page after next. News 
release. 1987. Jan. 28. 2 p. “Tofutti Brands Inc. Announces 
a Revolutionary Breakthrough, Lite Lite Tofutti, a New 
90 Calorie Dessert [per 4-oz serving]. A typical 4-ounce 
serving of ice cream contains approximately 250 calories 
and 14 grams of fat. The fi rst 90-calorie, 98% fat-free 
frozen dessert with no cholesterol and no lactose.” Also 
low in sodium. Beck. 1987. Boston Globe. Sept. 2. It is 
even lower in calories than ice milk or frozen yogurt, which 
average 200-250 calories/cup. Six Labels. 1987. Sent by 
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Donna Haverstock. Color leafl et. 1987. “Tastes like you’re 
cheating.” Shows read and white carton/Label against a 
background of fruit. Lists 8 fl avors. Article in The Record 
(Hackensack, New Jersey). 1988. March 7. Lite Lite Tofutti 
and Ice Bean both sell for $2.49 a pint. Steve’s Ice Cream, a 
premium dairy ice cream, is $2.09 a pint.
 Tofutti Brands 1991 Annual Report. 1992. April. Lite 
Lite Tofutti has only 90 calories per serving. It is distributed 
nationally in pints, cans, and soft-serve mix. Flavors include 
Neapolitan, Deep Chocolate Fudge, Swiss Mocha Coffee, 
and Special Strawberry.

3073. Product Name:  Lite Lite Tofutti (Low-Calorie Non-
Dairy Ice Cream) [Soft Serve: Cool Vanilla, Chocolate, Wild 
Strawberries, Cappuccino, or Applejack].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.
Date of Introduction:  1987 January.
Ingredients:  Water, corn sweeteners, sucrose, tofu, isolated 
soy protein, cellulose gum, all natural fl avorings, guar seed 
gum, carob bean gum, salt.
Wt/Vol., Packaging, Price:  Soft serve.
How Stored:  Frozen.
Nutrition:  Per 4 fl . oz.: Calories 90, protein 2 gm, 
carbohydrates 20 gm, fat < 1 gm, sodium 80 mg, potassium 
20 mg, phosphorus 30 mg, no cholesterol or lactose.

New Product–Documentation:  News release. 1987. Jan. 
28. 2 p. “Tofutti Brands Inc. Announces a Revolutionary 
Breakthrough, Lite Lite Tofutti, a New 90 Calorie Dessert 
[per 4 oz serving]. A typical 4-ounce serving of ice cream 

contains approximately 250 calories and 14 grams of fat. 
The fi rst 90-calorie, 98% fat-free frozen dessert with no 
cholesterol and no lactose.” Also low in sodium. Beck. 1987. 
Boston Globe. Sept. 2. It is even lower in calories than ice 
milk or frozen yogurt, which average 200-250 calories/cup.
 Tofutti Brands Annual Report. 1992. April. Lite Lite 
Tofutti has only 90 calories per serving. It is distributed 
nationally in pints, cans, and soft-serve mix. Flavors include 
Neapolitan, Deep Chocolate Fudge, Swiss Mocha Coffee, 
and Special Strawberry.

3074. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(1):2. Jan.
• Summary: Contents: What are soyfoods? Why was the 
Association founded? What will the Association do to 
achieve its goals. What can a member expect from the 
Association?
 “Soyfoods cover all products deriving from the whole 
soybean produced according to a traditional process and 
manufactured into soya milk, tofu, tempeh, miso, soya sauce, 
soya sprouts and other products. Why was the European 
Soyfoods Assoc. founded? Until only a few years ago, only 
industrial soya protein such as defatted and fullfat fl our, 
concentrates, isolates, and textured protein were used in 
the food industry. They are mainly used for their functional 
properties rather than for their nutritional characteristics.” 
Now there is a growing interest in soyfoods. The ESFA will 
organize a Soyfoods Conference every 2 years. Address: 
President of the ESFA (European Soyfoods Assoc.).

3075. Product Name:  Westbrae Natural Malteds [Carob 
Malted, Vanilla Malted, Cocoa-Mint Malted, Almond 
Malted, or Caffeine-free Java Malted].
Manufacturer’s Name:  Westbrae Natural Foods 
(Marketer). Made in Los Angeles by House Foods & 
Yamauchi, Inc.
Manufacturer’s Address:  4240 Hollis St., Emeryville, CA 
94608.  Phone: (415) 658-7521.
Date of Introduction:  1987 January.
New Product–Documentation:  Ad in Vegetarian Times. 
1987. April. p. 1. “Malteds... thicker and richer than ever–
half the fat of a shake! A non-dairy delight. Five delicious 
fl avors. Organic soybeans. Grain sweetened [rice syrup].” No 
gums or carrageenan are used to enhance thickness. Spot in 
Soya Newsletter. 1987. 1(3):6. Note: Introduced in 1984 and 
imported from Japan. In Jan. 1987 the product started being 
made, packaged, and retorted for Westbrae by House Foods 
& Yamauchi Inc. in Los Angeles.

3076. Kahn, E.J., Jr. 1987. Profi les: The absolute beginning 
[Dwayne Orville Andreas and ADM]. New Yorker 62:41-68. 
Feb. 16.
• Summary: The best biography seen of Dwayne Andreas, 
with emphasis on his work with soy. On the fi rst page is a 
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long discussion of Nutri-Bev, a soy-based milk substitute.
 Contains a nice portrait (illustration, line drawing) of 
Andreas on the fi rst page. Address: New York.

3077. Lease, Carol Ann. 1987. Firm’s bread and butter 
comes from meatless foods. Dispatch (Columbus, Ohio). 
Feb. 18. p. 2. Neighbor news section.
• Summary: “The inside of the Worthington Foods plant at 
900 Proprietors Rd. looks like any meat packing plant... The 
only difference is, there’s no meat at Worthington Foods,” 
now in its 48th year with about 270 employees. Discusses 
the company’s history and 3 product lines. “Meat rationing 
during World War II gave the company a shot in the arm 
as people turned to Choplets when they couldn’t get pork 
chops.
 “Worthington Foods still makes some peanut-based 
products, but most of its no-meat meats today are made 
from soy protein. The work of Robert Boyer, a Michigan 
researcher, enabled the company to spin soy into a substance 
resembling muscle fi ber.”
 David Schwantes, manager of marketing 
communications, said the Morningstar Farms line is in 
about 70% of U.S. Supermarkets. James Remer, director 
of manufacturing, said Scramblers, which are made from 
egg whites, also is the company’s fastest-growing product. 
Schwantes said that “a 1985 Gallup poll turned up 6 million 
vegetarians in the United States. That’s a fi ve-fold increase 
since the last time they asked the question in 1979.
 “According to the National Institutes of Health, he 
added, one in four households has someone on a low-
cholesterol diet, whether self-imposed or recommended by a 
doctor...
 “The company also is to break ground this spring on 
a 80,000-square-foot storage facility on Sinclair Rd. and is 
expanding manufacturing activities into second-fl oor areas 
of its Proprietors Rd. plant that now are being used for 
storage. All this growth is not happening without problems. 
The sanitary sewer line serving the plant, for example, is 
at capacity. Last year, a clog in the line caused sewage to 
back up in the basements of homes on E. Stafford Ave. The 
city has suggested that Worthington Foods put in a pumping 
station to pump the sewage to another line or that a new 
sewer line be built on Proprietors Rd. to serve Worthington 
Foods exclusively. The latter would cost an estimated 
$525,000.”

3078. Sugisawa, Ko; Matsumura, Y.; Taga, K.; Sengoku, K.; 
Nagatome, Y. Assignors to House Food Industrial Company, 
Ltd. (Higahsi-Osaka, Japan). 1987. Process for preparing 
tofu. U.S. Patent 4,645,681. Feb. 24. 5 p. Application fi led 
27 Feb. 1985. [2 ref]
• Summary: Example 1. Soymilk containing 10.5% solids 
was charged into a reserve tank and 0.25% by weight of 
GDL (glucono delta-lactone) was added as a coagulant 

after the milk was boiled for 1-2 minutes. The mixture was 
allowed to stand for 20 minutes to form a curd. A similar 
type of curd weighing 3 times as much was then added to 
this tank, and the mixture was agitated to crush it into small 
pieces. The mixture of the pieces of curd and milk was then 
charged into heat-resistant plastic containers, sealed, and 
heated in water at 85ºC for 40 minutes. The resulting tofu 
resembled Momen Tofu. The process allows for the use of 
isolated soy protein as an option. Address: 1-2, 4-5. Nara, 
Japan; 3. Neyagawa, Japan.

3079. Product Name:  Sno-e Tofu Non-Dairy Beverage Mix 
(With Sodium Caseinate) [Plain, or Cocoa].
Manufacturer’s Name:  Abersold Foods.
Manufacturer’s Address:  3240 Explorer Dr., Sacramento, 
CA 95827.  Phone: 916-366-3199.
Date of Introduction:  1987 February.
Ingredients:  Cereal solids (from corn), soy oil, dehydrated 
tofu, soy protein isolate, calcium fortifi cations (calcium 
carbonate, tri-calcium phosphate, calcium chloride, calcium 
sulfate), sodium caseinate, sea salt, carrageenan, natural 
fl avors.
Wt/Vol., Packaging, Price:  Dry powder in 5.2 oz foil 
packet, makes 2-quarts. Retails for $1.25. 2 lb economy size 
makes 4.9 gallons for $9.00. Only sold by mail order. Add 
$3.00 per order for processing and UPS postage.
How Stored:  Shelf stable.
Nutrition:  Per 8 oz. serving: Calories 90, protein 2 gm, 
carbohydrates 10 gm, fat 5 gm, sodium 120 mg. Percent of 
RDA: Calcium 30%.
New Product–Documentation:  Ad in Vegetarian Times. 
1987. June. p. 16 “A tasty option to drinking milk. NO Dairy 
Allergies! NO Cholesterol! LOW fat and salt! LOW in 
Calories! It really looks and tastes like milk! Free sample.” 
Similar ad in New Age Journal. 1987. Sept/Oct. p. 92. Spot 
in Soya Newsletter. 1987. 1(4):6. Talk with Vance Abersold. 
1988. March 10. The product was launched in Feb. 1987. 
See separate interview with him. The calcium fortifi ers 
settle when the milk stands. He used the sodium caseinate 
because it is a standard ingredient in the food industry, and 
this ingredient makes the product taste much better. Ad 
in East West. 1988. Feb. p. 17, and in Vegetarian Times. 
1988. March p. 24 and May p. 21. 2/3 page. Picture of a 
cow with its head through a “No” sign. “Wholesale prices 
through direct mail. Only $1.25 for 2 quarts... It really looks 
and tastes like milk.” For a “free sample” send $2 to cover 
shipping and handling. This company gets our “Questionable 
Product of the Year Award.” A product aggressively 
marketed as non-dairy that contains sodium caseinate made 
from cow’s milk. An incorrect ingredient listing “cereal 
solids (from corn)” and refusal by the company on two 
occasions to return phone calls enquiring about this. A “free 
sample” offer that requires you to send $2. A product that 
sells for $1.25 per 2 quart package but which requires that 
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you pay an additional $3.00 “processing” fee not included in 
the company’s price comparisons with other products. How 
deceptive can you get?

3080. Central Soya Co., Inc. 1987. Central Soya to expand 
soy protein business (News release). Fort Wayne, Indiana. 3 
p. Reprinted in Food Engineering. July.
• Summary: Recognizing the growth potential of value-
added soy-based products, the company is beginning work 

on a multi-million dollar expansion of its plant at Gibson 
City, Illinois to produce 25% more soy protein concentrates. 
The brands are Promosoy, Procon, and Promocaf. The 
expansion should be fi nished by March 1988. Address: Fort 
Wayne, Indiana.

3081. Foegeding, E. Allen; Lanier, Tyre C. 1987. The 
contribution of nonmuscle proteins to texture of gelled 
muscle protein foods. Cereal Foods World 32(2):202-05. 
Feb. [51 ref]
• Summary: Discusses: The excellent water-binding 
properties of soy protein isolate and concentrate in animal 
muscle food products. Soy-lipid interactions. Vital wheat 
gluten. Myosin-soy interactions.
 Note: This paper won the IWGA-AACC Best Paper 
Award. Address: Dep. of Food Science, North Carolina State 
Univ., Raleigh, NC.

3082. Mercer, Nina J.H.; Carroll, K.K.; Giovannetti, P.M.; 
Steinke, F.H.; Wolfe, B.M. 1987. Effects on human plasma 
lipids of substituting soybean protein isolate for milk protein 
in the diet. Nutrition Reports International 35(2):279-87. 
Feb. [23 ref]
• Summary: 33 healthy adult volunteers were studied over 
a 12 week period during which they continued their usual 
diet. Each volunteer consumed 500 ml of 2% cow’s milk 
for 6 weeks and 500 ml of an isolated soy protein beverage 
in a crossover design. Both beverages contained the same 
level of protein and 2% butterfat This simple dietary change 
produced a signifi cant shift in the animal:plant protein 
ratio for 2.44 to 1.08. Although it had no signifi cant effect 
on total plasma cholesterol (reduced by 5.7%), VLDL 
cholesterol decreased signifi cantly. The authors concluded 
that “consumption of beverages based on soy protein isolate 
could assist in the dietary management of individuals with 
elevated fasting serum cholesterol levels.” Address: Depts. 
of Biochemistry, Medicine, and Home Economics (Bresica 
College), Univ. of Western Ontario, London, Ontario, 
Canada.

3083. O’Neill, Timothy E.; Kinsella, John E. 1987. Flavor 
protein interactions: Characteristics of 2-nonanone binding 
to isolated soy protein fractions. J. of Food Science 52(1):98-
101. Jan/Feb. [29 ref]
• Summary: The problem of off-fl avors associated with 
soy protein preparations has been a signifi cant barrier to 
their widespread use and acceptance in conventional and 
fabricated foods. These off fl avors (alkanones, alkanals, 
alcohols) result from lipoxygenase initiated peroxidation of 
the unsaturated fatty acids in the soybean. Their subsequent 
binding by proteins has been implicated in the persistence of 
these off fl avors. In particular, the Beta-conglycinin fraction 
of the soy protein isolate may be responsible for the selective 
binding of lipid oxidation products. Address: Inst. of Food 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   896

© Copyright Soyinfo Center 2016

Science, Cornell Univ., Ithaca, New York 14853.

3084. Richter, B. Diane; Schneeman, B.O. 1987. Pancreatic 
response to long-term feeding of soy protein isolate, casein 
or egg white in rats. J. of Nutrition 117(2):247-52. Feb. [36 
ref]
• Summary: Weaning male rats were fed diets which 
contained 24% protein from casein, ISP or egg white over 
18 months to test if the low levels of trypsin inhibitor they 
contain would cause signifi cant impairment of pancreatic 
function and/or pancreatic lesions in rats. The TI in the egg 
white and soy protein did elevate enzyme activity and weight 
of rat pancreas but did not cause pancreatic lesions. Address: 
Dep. of Nutrition, Univ. of California, Davis, CA 95616.

3085. Sandstrom, BrittMarie; Kivisto, B.; Cedarblad, A. 
1987. Absorption of zinc from soy protein meals in humans. 
J. of Nutrition 117(2):321-27. Feb. [23 ref]
• Summary: Three types of soy protein (a soy fl our, a soy 
concentrate, and a soy protein isolate) were used in two types 
of meals.
 Conclusion: The effect of soy protein on zinc absorption 
depends on the degree of replacement, the phytic acid 
and zinc content of the soy product, and the total protein 
content of the meal. Address: Depts. of Clinical Nutrition 
and Radiation Physics, Univ. of Gothenburg, Sahlgrenska 
Hospital, S-413 45 Gothenburg, Sweden.

3086. Product Name:  Beanifi cial Buffet Deli-De-Lites.
Manufacturer’s Name:  Yankee Enterprises, Inc.
Manufacturer’s Address:  642 North Lake Rd., 
Oconomowok, Wisconsin.  Phone: 414-567-5416.
Date of Introduction:  1987 February.
Ingredients:  Incl. defatted soy fl our.
How Stored:  Frozen.
New Product–Documentation:  Letter from Ralph W. 
Hinds, Jr., president and general manager. 1987. April 16. 
This is a line of frozen products.

3087. Connole, Jon. 1987. Yankee ingenuity turns beans to 
business. Hinds’ recipe for success evolves from lump of soy. 
Business Journal (Milwaukee, Wisconsin). March. p. 1, 24.
• Summary: Ralph Hinds Jr., president of Yankee Enterprises 
Inc. of Oconomowoc, Wisconsin, has made a line of textured 
soy protein products marketed under the name Beanifi cial 
Buffet since 1985.

3088. Product Name:  Chocolate Fiber Float.
Manufacturer’s Name:  Energy Factors, Inc.
Manufacturer’s Address:  8300 Ulmerton Road #A-2, 
Largo, FL 34641.  Phone: 800-654-2347.
Date of Introduction:  1987 March.
Ingredients:  Calcium caseinate, tofu, soy protein, cellulose 
(insoluble fi ber), fructose, lecithin, bee pollen, papaya, carob, 

natural fl avors, vitamins, minerals.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Shelf stable.
Nutrition:  Per serving (2 heaping teaspoons): Calories 55, 
fi ber 1.6 gm, carbohydrates 6.4 gm, protein 3.0 gm, fat 2.4 
gm.
New Product–Documentation:  Label. 1987. Brown on 
white. “Protein and fi ber in its most delicious and satisfying 
form. Calcium enriched nutritional fi ber drink with tofu & 
guar.” Interview with Susan VerHage of EFI. 1987. Sept. 14.

3089. Gaddi, A.; Descovich, C.C.; Noseda, C.; Fragiacomo, 
C.; Nicolini, A.; Montanari, G.; Vanetti, G.; Sirtori, M.; 
Gatti, E.; Sirtori, C.R. 1987. Hypercholesterolaemia treated 
by soybean protein diet. Archives of Disease in Childhood 
62(3):274-78. March. Summarized in Pediatric News (NY), 
Aug. 1987, and Prevention, Feb. 1988, p. 24-25. [23 ref]
• Summary: “After a period of stabilization on a controlled 
low lipid low cholesterol diet with animal proteins, a group 
of 16 children with familial hypercholesterolaemia [high 
cholesterol levels] were given a textured soybean protein 
based diet, with a similar fat composition. All the children 
had a highly signifi cant reduction in total cholesterol, 
averaging -21.8% against the baseline after 8 weeks.” 
And while the diet lowered the level of LDL cholesterol 
(the harmful kind), it tended to increase the level of HDL 
cholesterol (the benefi cial kind). These results are especially 
encouraging because doctors don’t like to give strong 
cholesterol-lowering drugs to growing children. Those drugs 
can have some unpleasant side effects. The researchers 
conclude: “It seems that the soybean diet regimen can 
provide a safe and effective dietary treatment for children 
with hypercholesterolaemia.” More than half of the children 
continued the regimen, either totally or partially, after the 
study had ended. Address: Medical Clinic, Univ. of Bologna, 
Italy.

3090. Johnsson, Julie. 1987. The case for meatless meats: 
Meat substitutes have lower fat and cholesterol than meat. 
And they sort of, kind of, maybe taste like meat! Signs of the 
Times. March. p. 12-13, 27. [3 ref]
• Summary: Meat substitutes or analogs have lower fat and 
cholesterol than meat, and the sort of, kind of, maybe taste 
like meat. Address: Washington, DC.

3091. Lo, G.S.; Evans, R.H.; Phillips, K.S.; Dahlgren, 
R.R.; Steinke, F.H. 1987. Effect of soy fi ber and soy protein 
on cholesterol metabolism and atherosclerosis in rabbits. 
Atherosclerosis 64(1):47-54. March. [31 ref]
• Summary: Rabbits fed the combination of ISP and soy 
fi ber had the lowest plasma cholesterol concentration 
and the lowest incidence of aortic lesions, suggesting a 
complementary role for these two products in preventing 
atherosclerosis in rabbits. Address: Ralston Purina Co., 
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Checkerboard Square, St. Louis, Missouri 63164.

3092. Loma Linda Foods. 1987. Loma Linda product 
catalog. Quality foods since 1906. Riverside, CA 92515.
• Summary: See next page. Lists 36 VP [vegetable protein, 
canned or dry mixes] products, all shelf stable, and 13 frozen 
food products. All are vegetarian. The products are grouped 
into categories, which are not named. For each product is 
given: Product, code, and how packed (e.g., 12/14 oz.).
 The VP products are: Nuteena. Proteena. Vegelona. 
Sandwich spread. Sizzle franks. Linkettes. Big Franks. 
Little Links. Dinner Cuts. Tender Rounds with Gravy. Swiss 
Steak with Gravy. Tastee Cuts. Stew Pack. Vege-Burger, 
Redi-Burger. Fried Chicken with Gravy. Chili Beans. Green 
Soybeans. Soybeans Boston Style. Vege-Scallops. Tender 
Bits. Savory Dinner Loaf. Patty Mix. Chicken Supreme. 
Ocean Platter. Vita-Burger Chunks. Vita-Burger Granules. 
Gravy Quik. Krispy Quik Breading Mix. Loma Linda Wheat 
Bran. Loma Linda 7 Grain–Crunchy. Loma Linda 7 Grain–
No Sugar. Ruskets. Breakfast Cup (free of caffeine). Soyagen 
Powder. Savorex (savory vegetable-yeast seasoning).
 Frozen foods: Sizzle Burger, Meatless Bologna. Savory 
Meatballs. Chik–Nuggets. Chik–Patties. Meatless Fried 
Chicken. Meatless Chicken. Meatless Roast Beef. Meatless 
Salami. Meatless Turkey. Griddle Steaks. Ocean Filets. 
Meatless Corn Dogs.
 At the bottom of the last page we read: “Loma Linda 
Foods’ commitment to quality, health and customer 
satisfaction began in 1906 and continues as we develop new 
recipes, modify existing ones, and explore new processes in 
technology; all in search of excellence.
 “At Loma Linda Foods our mission goes beyond the 
marketing of textured vegetable proteins and infant formulas. 
Instead, we consider ourselves to be in the healthful living 
business. Equal with this mission is the responsibility to 
educate the public in healthful and economical living and 
to provide the health foods and beverages needed for this 
quality lifestyle. We trust that Loma Linda’s extensive 
product range will continue to be your #1 choice whenever 
the occasion calls for a delicious meatless adventure.” 
Address: Riverside, California.

3093. Loma Linda Foods. 1987. Sooey, sooey, sooey. Soy, 
soy, soy [Make big money imitating sausage] (Ad). Natural 
Foods Merchandiser. March. p. 82-83. Also in Whole Foods. 
March. p. 56-57.
• Summary: See page after next. A 2-page full color ad for 
Loma Linda’s soy-based sausage analogs: Little Links, Big 
Franks, Sizzle Franks, Linkettes, Meatless Corn Dogs.
 Note: A 4-page version, available from the company 
and titled “Make big money imitating a sausage,” also lists 
the company’s 42 U.S. distributors. Address: Riverside, 
California.

3094. Soyco Foods, a Division of Galaxy Cheese Co. 1987. 
Introducing Soymage: The world’s fi rst totally casein-free 
cheese alternative (Ad). Natural Foods Merchandiser. 
March. p. 51.
• Summary: This full-page color ad shows four chubs of 
Soymage in four different fl avors. “Soymage is the answer 
for the millions of people who love cheese but want to avoid 
dairy products. 100% natural. Cholesterol free. Lactose free. 
Casein free. Non-dairy. Low sodium. Soymage comes in 
four delicious fl avors: Mozzarella, Cheddar, Monterey Jack, 
Jalapeno, in 12 ounce packages, 5 pound deli loaves, and 20 
pound blocks. Ingredients: Tofu, soy protein isolate, soy oil, 
sea salt, citric acid, soy lecithin, guar gum, brewer’s yeast, 
natural fl avoring, natural coloring.”
 Note: This is the earliest document seen (Oct. 2013) 
concerning Galaxy Foods or Soyco Foods (which makes 
cheese alternatives containing soy). Address: P.O. Box 5181, 
New Castle, Pennsylvania 16105. Phone: 1-800-524-0922.

3095. Product Name:  Croissant Cuisine: Vegetarian 
Barbecue (Whole Wheat Croissants Stuffed with Textured 
Soy Protein in Sauce).
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1987 March.
Ingredients:  Beef-like strips (soy fl our, soy oil, water, 
lemon juice, tamari, spices). Sauce: tomato paste, honey, 
apple cider vinegar, water, tamari, arrowroot starch, natural 
distilled wood smoke.
Wt/Vol., Packaging, Price:  6 x 6.5 oz.
New Product–Documentation:  Leafl et. 1987, undated. 8½ 
by 11 inches. Blue on beige. “A brand new line. Delicious! 
Unique! Exciting!”

3096. Product Name:  Sanitarium Health Foods So Good: 
The Non-Dairy Soy Drink (Soymilk).
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
N.S.W. 2076, Australia.
Date of Introduction:  1987 April.
Ingredients:  Soya isolate, vegetable oil, maltodextrin, 
sugar, mineral salts [incl. calcium] (332, 229, 340, 504, 509), 
vitamins (101, 301), water added.
Wt/Vol., Packaging, Price:  250, 500, or 1,000 ml in 
Combibloc Aseptic carton.
How Stored:  Shelf stable.
Nutrition:  Water 86.4%, soya extracts 4.1%, vegetable 
oil 3.5%, maltodextrine 3.3%, sugar syrup 1.7%, mineral 
salts and vitamins. Percentage of RDA per 600 ml: Calcium 
700 mg/100%, vitamin B-12 1.8 mcg/90%, ribofl avin 1.0 
mg/65%, iron 3 mg/30%.
New Product–Documentation:  Shurtleff & Aoyagi. 
1986. Soymilk Industry and Market, Update. This company 
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makes its own brand, which is economically priced. Label 
(photocopy). 1987, undated. “The non-dairy soy drink. 
Cholesterol free. Lactose free. Long lasting.” Manufacturer’s 
catalog. 1989. “Juices and Drinks: The newest introduction 
into this drink category is So Good, a soy-based drink which 
is designed as an alternative to milk. This is particularly 
popular with those who have a lactose sensitivity and a need 
to reduce the cholesterol intake. It is made to a Sanitarium-
inspired formula from soy isolate (the protein component 
in the soya bean) and has the distinct advantage of having a 
calcium level equivalent to that of cow’s milk.”
 The Supermarket Circle. 1988. “So Good was awarded 
a ‘Golden Sial’ award or ‘Food Oscar’ at the AIDA-SIAL 
‘88 International Oscars, judged in Paris on June 10. The 
Oscars is a bi-annual competition between 16 nations, 
including Canada, Great Britain, Italy and the USA. Each 
country presents products in 7 food and beverage categories: 
Grocery, alcoholic drinks, non-alcoholic drinks, dairy, deep-
frozen, meat/poultry and delicatessen.
 “The retail trade in each country nominates the 
representative products. With outstanding sales success 
since its launch by Sanitarium in 1987, Australia’s retailers 
nominated So Good to represent the country in the ‘non-
alcoholic drinks’ category.”
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. A color illustration on the front of the 
package shows a glass of soymilk by a bowl or cereal on a 
table in front of a window facing a stylized rural landscape 
with the sun rising behind rolling hills. Green. blue, brown, 
and white. Subtitle: “The non-dairy soy drink. Cholesterol-
free. Lactose-free. Long lasting.”
 Technique Laitiere & Marketing. 1988. No. 1034. Nov. 
p. 61. Gives nutritional composition. p. 65 So Good is an 
Australian soymilk product which won the 1988 SIAL gold 
medal (SIAL d’Or 88). SIAL is the International Food and 

Dairy Exhibition in Paris.
 Sanco News. 1988. Dec. “Now the world thinks we’re 
as good as gold: The Gold Food Oscar for So Good.”
 Talk with Eric C. Fehlberg, director International Health 
Food Assoc. 1990. March 7. So Good has had remarkable 
success in the past few years. Sanitarium Food Co. was the 
fi rst to make soymilk in Australia. It caught on rapidly, and 
soon prompted 4-5 competing brands to be launched, but 
none of them have sales nearly as large as So Good. The 
main problem has been the company’s inability to produce 
enough to keep up with demand. It was launched in April 
1987. In Oct. 1989 they sold 1,738 long tons (2,240 lb/ton). 
The equipment used to produce the soymilk is Adventist 
technology, not that purchased from Alfa-Laval, STS, etc. 
Originally the product was packed under contract by a 
nearby dairy company in Combibloc cartons. After a year or 
so they purchased their own Combibloc packaging machine. 
Sanitarium Foods has a very strong research lab.
 Sanitarium Nutrition Education Service. 1990. April. 
“So Good.” This 4-page leafl et gives a clear explanation of 
each ingredient used, plus nutritional and other information.
 According to competitors, in 1991 Sanitarium’s So Good 
was Australia’s leading soymilk product. But the fact that it 
is made from soy protein isolates rather than whole soybeans 
is considered a drawback by the natural foods market. Sun 
Gold is another major soymilk product.

3097. Gujarat Agro Industries Corporation Ltd. 1987. 
Classifi ed ad: Offers for joint sector projects. Times of India 
(The) (Bombay). May 13. p. 22.
• Summary: “Gujarat Agro Industries Corporation Ltd. 
invites offers from private parties for the following joint 
sector projects: Soya processing complex. Soya bean 
extractions [defatted soyabean meal] 45,000 TPA [tonnes 
per annum]. Soya oil refi nery. Soya fl our 3,000 TPA. Soya 
protein concentrates and isolates 1,000 TPA. Processed soya 
food 1,000 TPA.
 “Project cost Rs. 1,200. Interested parties are requested 
to apply within 15 days to...” Address: ‘Khet-Udyog’ 
Bhavan, Opposite High Court, Ahmedabad 380014.

3098. Richert, Stanley H. 1987. Forms of soy protein for use 
in meat formulations. National Provisioner. May 16. p. 40-
44, 76.
• Summary: Richert argues that the least expensive way 
to formulate comminuted meat products is with isolated 
soy proteins. Although they cost more than concentrates or 
textured soy fl our, a higher replacement level can be used. 
Examples of replacement levels, costs, and hedonic scores 
are given for beef patties, chicken patties, frankfurters, and 
tuna salad.
 Note: This is the earliest document seen (Dec. 2015) 
that mentions the “Protein Technologies International”–a 
division of Ralston Purina Co. Address: Protein Technologies 
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International, Ralston Purina Co., St. Louis, Missouri.

3099. Cho, I.C. 1987. Isolated soy proteins as emulsifi ers: 
Coffee creamer application. Protein Technology Review (PTI 
/ Ralston Purina, St. Louis, Missouri) No. 1. p. 6-7. Spring. 
[4 ref]
• Summary: Americans consume over 33 million gallons 
of coffee a day. To improve its acidic or bitter fl avor and 
to give it a light, creamy appearance, they add cream, 
milk, or a formulated non-dairy creamer. A table gives the 
typical formulation for liquid coffee creamer. The fi rst six 
ingredients (by weight) are: Water 73.0%. Corn syrup solids 
15.0%. Vegetable fat 10.1%. Isolated soy protein 0.8%. 
Mono- and di-glycerides 0.5%. Sodium stearoyl-2-lactylate 
0.2%. Address: PhD, Manager, Dietary Healthy Industry 
R&D, Protein Technologies International, Div. of Ralston 
Purina Co., St. Louis, Missouri.

3100. Derman, D.P.; Ballot, D.; Bothwell, T.H.; MacFarlane, 
B.J.; Baynes, R.D.; MacPhail, A.P.; et al. 1987. Factors 
infl uencing the absorption of iron from soya-bean protein 
products. British J. of Nutrition 57(3):345-53. May. [32 ref]
• Summary: Iron absorption was signifi cantly greater from 
a milk formula (1.5 gm protein) that it was from a soy-based 
formula made with isolated soy protein (2.3 gm protein), 
with geometric mean values of 0.083 and 0.044 respectively. 
When ascorbic was added at a level such that the ascorbic 
acid to iron ration was 20 to 1, the absorption of iron from 
the soy-based formula was increased 2-3 fold. Address: Joint 
Univ./South African MRC Iron and Red Cell Metabolism 
Unit, Dep. of Medicine, Univ. of Witwatersrand Medical 
School, 7 York Rd., Parktown, Johannesburg 2193, South 
Africa.

3101. Product Name:  Tofulicious Chocolate Covered 

Dessert Bars (Soy Ice Cream Novelties) [Dutch Chocolate, 
or Vanilla Almond].
Manufacturer’s Name:  Eastern Foods, Inc.
Manufacturer’s Address:  3235 E. Hennepin Ave., 
Minneapolis, MN 55413.
Date of Introduction:  1987 May.
Ingredients:  Vanilla Almond: Water, corn sweeteners, 
partially hydrogenated soybean oil, tofu (soybeans, water, 
calcium sulfate), isolated soybean protein, tapioca dextrin, 
natural fl avors, calcium carbonate, microcrystalline cellulose 
(cellulose gel), cellulose gum, mono and diglycerides, 
carrageenan. Coating: Coconut oil, sugar, cocoa, cocoa 
(alkali treated), lecithin, vanillin.
Wt/Vol., Packaging, Price:  2.5 fl uid oz bar, 10 fl uid oz per 
package, in paperboard carton.
How Stored:  Frozen.
Nutrition:  Per 2.5 oz. bar: Calories 180, protein 2 gm, 
carbohydrate 16 gm, fat 12 gm, sodium 28 mg. 11% of RDA 
for calcium.
New Product–Documentation:  Labels. 1987. Paper box. 
2 by 4 by 7 inches. Full color. Four bars per box. “Non-
Dairy Frozen Dessert. No Cholesterol & Lactose Free. 
Great Taste... That’s Good for You.” Kingma. 1987. Soya 
Newsletter. 1(3):10. Talk with Mr. Lee. The product was 
introduced in May 1987.

3102. Gupta, S.K.; Patil, G.R.; Patel, A.A. 1987. Fabricated 
dairy products. Indian Dairyman 39(5):199-208. May. Paper 
presented at the IDA (North Zone) Seminar, Varanasi, Aug. 
23-24, 1986. [23 ref]
• Summary: Contents: Introduction. Ingredients. Margarine. 
Spreads (a fl owchart for a spread using a soy protein-
lipid concentrate is given). Imitation cheese. Coffee/tea 
whiteners. Coffee complete and tea complete. Milk-like 
products: Filled milk, imitation or artifi cial milks, protein 
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concentrate beverages (Miltone, developed by CFTRI and 
made at Bangalore based on whole buffalo milk extended or 
“toned” with groundnut (peanut) protein isolate, and Sipso, 
marketed in northern India, are both sold commercially. A 
soy-whey beverage with 4% protein has been developed by 
the National Dairy Research Inst. at Karnal). Soya yoghurt 
and lassi. Baby foods. Weaning foods. Ice cream analogues. 
Miscellaneous: Mango milk powder, banana milk powder, 
simulated sour cream and whipped toppings. The main 
advantage of these products is low cost due to the use of 
inexpensive ingredients, such as vegetable proteins and oils, 
emulsifi ers and stabilizers. Dried milk and caseinates are also 
commonly used in these products.
 Concerning weaning foods: “Recently, two low-cost 
nutritious weaning food formulations were developed 
at NDRI [National Dairy Research Inst.] Karnal, using 
soybean, dairy byproducts and cereal combinations. A spray 
dried soy-whey weaning food (SWWF) has been made (Fig. 
6) from cheddar cheese whey (65 parts, on solid basis) and 
blanched soybean cotyledons (35 parts). A jowar-soybean-
skim milk (JSM) weaning food includes 60 parts jowar 
(sorghum) fl our, 30 parts soybean solids and 10 parts skim 
milk solids (Fig. 7). This has been specifi cally formulated to 
meet the need of jowar-growing areas where, incidentally, 
the problem of malnourishment is more prevalent than in the 
other areas of the country. The SWWF and JSM conform 
to the guidelines laid down by the Protein Advisory Group 
of the United Nations. Their respective protein effi ciency 
ratios (PER) are 3.2 and 2.6 as compared to 2.5 for casein. 
Both these formulations are commendably low-cost ones 
(approximately Rs. 8.00 per kg, exclusive of packaging). 
Thus these products show great promise of becoming 
instrumental in combating malnutrition among children...
 “An acceptable soft serve ice cream based on soybean 
and buttermilk (6.8 parts soy SNF [solids nonfat]–5.2 parts 
buttermilk SNF) has been developed at National Dairy 
Research Institute, Karnal. This product contains 9% fat, 
12% SNF and 15% sugar. Its manufacture does not require 
the use of a stabilizer, thus saving on the cost of stabilizer.” 
Address: National Dairy Research Inst., Karnal 132001, 
India.

3103. Hannigan, Kevin J. 1987. Vegetable protein use 
shifts gears: The market for vegetable proteins has changed 
radically in the past few years with the emphasis shifting 
from nutrition to function. Food Engineering 59(5):155-58, 
160, 162-63. May.
• Summary: Suppliers who proudly announced a “Protein 
Division” a few years ago have quietly folded their tent or 
changed its name. A consolidation and reorganization is 
taking place, product by product. About 2 years ago, Central 
Soya bought Griffi th’s protein line, although Griffi th is still 
a distributor and continues to serve former customers. Last 
year Central Soya acquired Staley’s concentrate line. Central 

Soya says its concentrates are “beating isolates to a pulp.”
 Three vegetable proteins (soy isolates, whey solids, and 
yeast) are now typical building blocks in over half the food 
in the American diet, found in more than 2,500 products. 
These proteins were worth $579 million in 1985, according 
to Frost & Sullivan, Inc. Soy and whey each have about 45% 
of the market, yeast about 10%. By 1989 says the F&S study, 
about 879 million lb of soy products will be sold annually. 
ADM sells mostly isolates, Cargill mostly soy fl our and 
grits and textured products. Soy isolate is widely used as a 
binder at the 2% level to reduce ground meat patty breakage. 
Address: Features editor.

3104. Hesser, J.M. 1987. Uses and functionality of wheat 
gluten. In: R. Lásztity and F. Békés, eds. 1987. Proceedings 
of the 3rd International Workshop on Gluten Proteins. xvi + 
618 p. See p. 441-55. [4 ref]
• Summary: Contents: Introduction. Processing (how 
commercial wheat gluten, gum gluten, and vital wheat 
gluten is made and dried). Milling and fl our fortifi cation. 
Bakery products. Breakfast cereals. Meat, fi sh and poultry 
products (incl. meatlike products or meat analogs and soy/
wheat gluten textured meat extender). Pasta. Cheese analogs 
and pizza. Nutritional snacks (incl. gluten balls in Europe, 
vegetarian items in the U.S., Yachi-fu and Yachiyo-fu in 
Japan, fried gluten items in China, and wafers of 30-45% 
wheat gluten content in Australia). Breadings, batter mixes, 
coatings and fl avorings (incl. gluten-based HVP). Pet food. 
Aquaculture. Non-food applications. Modifi ed glutens. 
Acknowledgement.
 “Wheat gluten is the water insoluble complex protein 
fraction separated from wheat fl ours. It is, primarily, a 
mixture of two types of protein from the wheat kernel–
glutenin and gliadin. Gliadin is highly extensible, less 
elastic, soluble in alcohols, low molecular weight (less 
than 100,000), and has intramolecular bonds. Glutenin is 
less extensible, highly elastic, insoluble in alcohols, high 
molecular weight (greater than 100,000), and has intra and 
intermolecular bonds. These two major protein components 
of wheat gluten interact in an aqueous system to produce a 
unique property known as viscoelasticity... The major use 
of wheat gluten has traditionally been and continues to be in 
bakery products.”
 The International Wheat Gluten Association, chartered 
in 1979, consists of 18 members in 11 countries. The primary 
objective of the IWGA is to promote the common interests 
of its members and the general welfare of the international 
wheat gluten industry. Address: Executive Director, 
International Wheat Gluten Assoc., 4510 West 89th St., 
Prairie Village, Kansas 66207. Phone: 913-341-1155.

3105. J. of the American Oil Chemists’ Society. 1987. Ralston 
Purina seeks protein ruling. 64(5):702. May. [1 ref]
• Summary: Ralston Purina Company has asked the U.S. 
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Food and Drug Administration (FDA) to establish that 
Purina Protein 500 and Purina Protein 710, when used as 
the sole protein source in a food product, provide protein 
quality equal to casein. The company provided data on the 
casein protein equivalency of these two isolated soy protein 
products. Details: Food Chemical News, March 9, 1987, p. 
33.

3106. Lumen Food Corp. 1987. Lumen: The ‘meatless’ 
solution for the 21st century. Today (Leafl et). Lake Charles, 
Louisiana. 4 panels each side. Each panel: 22 x 9 cm. [1 ref]
• Summary: “Lumen is the term we use to describe a whole 
range of products that have the ‘look, taste, and texture 
of real meat products.’” It is sold in poly bags. Flavors 
currently in stock include beef, Mexican beef, pepperoni, 
chicken, unfl avored, ground beef, teriyaki beef, smoked ham, 
and Italian sausage. Address: 409 Scott St., Lake Charles, 
Louisiana 70602.

3107. Peng, Andrew. 1987. Soybean food products. Ohio 
Extension Bulletin No. 741. p. 121-25. May. Beuerlein et al. 
eds. The Soybean in Ohio. iv + 128 p.
• Summary: The article focuses on modern soy protein 
products. Most tables are long outdated. He seems to be 
largely unaware of the many developments with consumer 
soyfoods in the USA during the past ten years. Address: 
Prof., Horticulture, Ohio State Univ.

3108. Product Name:  Tofruzen Bar (Non-Dairy Soy Ice 
Cream Novelties) [Chocolate Covered Chocolate, Vanilla, or 
Praline].
Manufacturer’s Name:  Tofruzen Inc. (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  384 Inverness Drive South #159, 
Englewood, C0 80012.  Phone: 303-792-0079.
Date of Introduction:  1987 May.
How Stored:  Frozen.
New Product–Documentation:  Kingma. 1987. Soya 
Newsletter. 1(3):11. Truck. 1987. Advertising Age. July 27. 
“New Tofu Bar Hits Freezer.” Soya Newsletter. 1987. Sept/
Oct. p. 7.

3109. Waggle, Doyle. 1987. All-vegetable, isolated soy 
protein puts functional and nutritional performance in today’s 
food products. Protein Technology Review (PTI / Ralston 
Purina, St. Louis, Missouri) No. 1. p. 1-5. Spring. [14 ref]
• Summary: “Modern isolated soy proteins provide 
opportunities for food marketers and technologists to 
develop and position new and reformulated products for their 
targeted customers.
 “Foreword: Protein ingredients with improved functional 
and organoleptic properties are required to fi ll consumer 
demands for healthful, tasty foods. As an all-vegetable, 
no-cholesterol, high quality protein source with virtually 

no fat, isolated soy proteins from Protein Technologies 
International, a division of Ralston Purina Company, provide 
production-tested functional and clinically-tested nutritional 
benefi ts for food manufacturers, over a wide latitude of 
product categories.” Address: PhD, Vice President and 
Director of R&D, Protein Technologies International, Div. of 
Ralston Purina Co., St. Louis, Missouri.

3110. Probber, Jonathan. 1987. The soybean eaters: 
Everybody is a suspect. New York Times. June 24. p. C1, C6. 
Living section.
• Summary: Central Soya has $1,370 million annual sales. 
L.D. Williams, head of the chemurgy division, recalled the 
early 1970s. “Positioning textured soy protein as an extender 
was a mistake which set the industry back. The cost saving 
image just didn’t fl y.” Dan Reuwee of the American Soybean 
Assoc. notes: “We haven’t done much in this country on 
promoting soy foods, because the livestock industry is 
our biggest customer. We don’t want to promote meat 
substitutes.”
 Worthington Foods Inc. (of Worthington, Ohio) has 
yearly sales of $34 million. The Morningstar Farms line 
accounts for 55-60% of total sales, has grown at 15-
18% over the past 4 years, and is sold in 80% of U.S. 
supermarkets. Their market is divided between those age 50 
and over having cholesterol concerns and those age 25 to 40 
who don’t eat meat.
 William Shurtleff is director of Soyfoods Center, 
a “clearinghouse for information on soy products” in 
Lafayette, California. He believes that tofu will follow the 
same growth pattern that yogurt did in the USA, building 
slowly then growing rapidly when larger food companies 
begin to apply their marketing clout. Tofu is a $75-$100 
million/year industry growing at about 15% a year, according 
to Shurtleff.

3111. Product Name:  Cajun Jerky (Meatless. Based on 
Textured Soy Protein) [Beef Style, Spicy Italian Style, Hot 
Pepperoni Style, or Smoked Ham Style].
Manufacturer’s Name:  Lumen Food Corporation.
Manufacturer’s Address:  409 Scott Street, Lake Charles, 
LA 70601.
Date of Introduction:  1987 June.
Ingredients:  1995 Smoked Ham Style: Soy protein, water, 
soybean oil, yeast extract, cayenne, salt, potassium sorbate.
Wt/Vol., Packaging, Price:  1.5 oz poly bag. Retails for 
$0.89 (1987).
How Stored:  Shelf stable.
Nutrition:  Per ½ oz.: Calories 50, protein 6 gm, 
carbohydrates 1 gm, fat 3 gm, sodium 185 mg, fi ber 1 gm.
New Product–Documentation:  Distributor Price List. 
1987. Aug. 1. Label. 1987. “A Vegetable Protein Product. 
Made with Pride in the Heart of Cajun Country.” Brochure. 
1987. “Cajun Jerky! The Jerky Snack That’s Good for You.” 
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Spot in Natural Foods Merchandiser. 1987. June. p. 56. Spot 
in Soya Newsletter. 1987. 1(4):4. Letter from Greg Caton, 
CEO. 1987. Nov. 3. “Our product is double extruded using 
a Wenger and starting with defatted soy fl our. We use no 
concentrates or isolates. We pride ourselves as the world’s 
foremost authorities on industrial applications if extruded 
soy fl our products in the non-refrigerated IM (Intermediate 
Moisture) mode. All of our products use these technologies.” 
M. Friedman. 1987. Adweek East. Nov. 16. “The most 
interesting new [soy-based] food is Lumen... a surprisingly 
close analog to meat.”

 Label for Cajun Jerky–Smoked Ham Style from about 
1990. 4.75 x 5.24 inches. Dark brown and pink on beige. A 
brown pelican is sitting on the horizontal leg of a pink map 
of the state of Louisiana; in its bean it holds a bamboo rod 
with “Smoked Ham Flavor attached to one end.
 Product with Label purchased by mail order from 
Lumen Foods. 1995. Dec. 22. Smoked Ham Style. 4 by 5 
inches. Plastic bag. Red and green on yellow. Illustration of 
an alligator in a vest standing upright. “A vegetable protein 
product. No cholesterol. Low in calories. Low in fat. High in 
protein. Eats good!”

3112. Protein Technologies International. 1987. Introducing 
Protein Technologies International: The ingredients for 
success (Brochure). St. Louis, Missouri. 12 p. 28 cm.
• Summary: See page after next. Contents: All the 
ingredients for success. The main ingredient (protein, Fibrim 
soy fi ber, polymers, etc.). The human ingredient. The right 
ingredient. The key ingredient (we are problem solvers). The 
next ingredient. Address: Checkerboard Square, St. Louis, 
Missouri 63164. Phone: (314) 982-2108.

3113. Gleason, Jane E. 1987. Re: Soybean research in Sri 
Lanka. Letter to William Shurtleff at Soyfoods Center, July 
15. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill: I have checked the library at the 
University of Peradeniya but have not been successful in 
fi nding the journal articles you need... I’ll keep looking.
 “This study is turning out to be something like detective 
work–What happened to the missing soybean? I have begun 
a survey of soyfood consumption among those who were 
trained in home-level processing at SFRC.” It appears 
“that soy would be very popular if it were commercially 
available in Sri Lanka. Those who live close to SFRC and 
thereby can purchase soy products from its small store, eat 
soy on a regular basis. Unfortunately, however, SFRC is the 
only place in the entire country that has some of the more 
interesting and affordable products, hence those who live far 
from the Centre are confi ned to eating TVP. Very few people 
process soy in their homes.
 “I have been contacting local business people with 
the idea of introducing them to products which I believe 
would have signifi cant demand. I would like to know if you 
have any suggestions regarding who might be interested in 
investing in soyfoods in Sri Lanka... Enclosed is the fi rst 
monthly report.” Address: Agricultural Economist, INTSOY 
/ Soyabean Foods Research Centre, Gannoruwa, Peradeniya, 
Sri Lanka.

3114. Fomon, S.J. 1987. Refl ections on infant feeding in 
the 1970s and 1980s. American J. of Clinical Nutrition 
46(1):171-82. July. [108 ref]
• Summary: Summarizes the many changes in infant 
feeding practices during this period. The Infant Formula Act 
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passed in 1980 imposed new quality control and labeling 
requirements for infant formulas. The most popular milk-
free formulas are based on isolated soy proteins. At typical 
protein concentrations (1.8-2.0g/67 kcal) the author believes 
that methionine fortifi cation is unnecessary. Soy-based infant 
formulas were initially marketed for the management of milk 
protein allergy and/or lactose intolerance. In addition to this 
they are now also used to a greater extent due to the belief of 
some physicians that they are less commonly associated with 
fussiness and regurgitation. Most infants now consume iron-
fortifi ed formulas, but there is doubt about the bioavailability 
of electrolytic iron used to fortify most dry infant cereals. In 
1985 35% of U.S. infants were breast fed until at least age 4 
months, whereas in 1971 the corresponding fi gure was only 
10%. Breast feeding is more common among higher income 
groups. Beikost is foods other than milk or formula fed to 
infants. Address: Dep. of Pediatrics, Univ. of Iowa, Iowa 
City, IA 52242.

3115. Gleason, Jane. 1987. Survey of consumers and 
extension personnel who have been trained in home-level 
soy processing. Soybean Marketing in Sri Lanka, Monthly 
Report. July. p. 1.
• Summary: Soyfoods are desired by many vegetarians and 
because they are less expensive than fi sh, eggs, and meat, 
for which they are seen as an alternative. They are not seen 
as a substitute for other legumes. Every person interviewed 
purchases TVP (or Soya Meat) on a regular basis. Those 
with low incomes purchase it for its economy and taste, 
and even those with more money who can afford fi sh and 
meat buy it for its taste. “This product has become very well 
integrated into Sri Lankan diets.” The soyfoods taught at 
the SFRC training program are not as often consumed on a 
regular basis. The soyfoods most often prepared at home by 
extension workers are pittu, roti, and the soy mixture; tofu, 
tempeh, and soymilk are less likely to be prepared. Regular 
consumers are less likely to prepare soyfoods at home. For 
rural people the major constraint on soyfood preparation is 
inaccessibility of ingredients. Soy fl our and soy splits are not 
available anywhere outside of Gannoruwa. Products in which 
there is the most interest if they were available are soy-
fortifi ed kola kanda (an indigenous drink made of rice fl our, 
green leaves, and coconut), soy dhal, and snack foods. Soy 
fl our is liked in roti and string hoppers.

3116. Product Name:  Heartline Meatless Meats [Plain 
Unfl avored, Beef Fillet Style, Ground Beef Style, Mexican 
Beef Style, Teriyaki Beef Style, Pepperoni Style, Chicken 
Fillet Style, Canadian Bacon Style, or Italian Sausage Style].
Manufacturer’s Name:  Lumen Food Corporation.
Manufacturer’s Address:  409 Scott Street, Lake Charles, 
LA 70601.  Phone: 318-436-6748.
Date of Introduction:  1987 July.
Ingredients:  1995–Teriyaki Beef Style: Defatted soy fl our, 

purifi ed water, soybean and/or sunfl ower oil, autolyzed yeast, 
natural fl avorings [soy sauce (soybeans, water, salt), and/or 
garlic powder, onion powder, pepper cream, and/or cayenne], 
potassium sorbate (a polyunsaturated fat used to preserve 
freshness), citric acid.
Wt/Vol., Packaging, Price:  8 oz bag. Retails for $2.79 
(10/87).
How Stored:  Shelf stable.

New Product–Documentation:  Distributor Price List. 
1987. Oct. 1. Heartline Meatless Meats. Spot in Soya 
Newsletter. 1987. Sept/Oct. p. 6. “Has the look, taste, and 
texture of real meat... Reconstitutes in less than 5 minutes. 
100% natural.” Ad in Vegetarian Times. 1989. Jan. p. 49.
 Ad in Whole Foods. 1989. Feb. p. 24. “Meat has met 
its match!” Five new full-color package designs are shown: 
Teriyaki Beef Style, Beef Fillet Style, Italian Sausage 
Style, Chicken Fillet Style, and Ground Beef Style. Spot 
in Health Foods Business. Jan. p. 61. “Meatless meats.” 
Lumen Food Corp. has repackaged and reformulated its 
line of Heartline meat replacers The new box is printed in 4 
colors with recipes on the back. The products are now made 
without simple sugars to give the consumer an alternative 
to meat without soy aftertaste, intestinal indigestion, toxic 
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by-products, or animal drugs. Contact P.O. Box 350, Lake 
Charles, Louisiana 70602-0350.
 Heartline products with Labels purchased by mail order 
from Lumen Foods. 1995. Dec. 22. Chicken Fillet Style, 
Teriyaki Beef Style, Canadian Bacon Style, Ground Beef 
Style. The Label (bag) is the same for each product; a sticker 
identifi es individual fl avors. 5½ by 8½ inches. Plastic bag. 
Red, brown, black, and white on yellow. A large illustration 
(line drawing) shows a woman in a leotard running. “A 
vegetable protein product. Makes 1 lb. Cooks in minutes. No 
cholesterol. Low in saturated fat. Only 83 calories/serving. 
High in protein. High in iron and calcium. 100% vegetable 
in origin. Unbelievably delicious! Surprisingly economical. 
Look, taste & texture of real meat. Eat as a delicious 
between-meal snack, or use in your favorite meat dishes.” 
Back of bag: What is Heartline? Cooking instructions: Eat as 
is, microwave, or boil. Soyfoods Center taste test. 1996. Jan. 
28. Extremely good fl avor and texture. Package design is 
weak.

3117. Product Name:  [Soya Drink {For Adults, Calcium 
Fortifi ed} (Natural/Neutral, or Chocolate)].
Foreign Name:  Soja Dryck (Naturell, Choklad).
Manufacturer’s Name:  Semper AB.
Manufacturer’s Address:  Sektor Industri, Sveavagen 
166, Box 231 42, 104 35 Stockholm, Sweden.  Phone: 08-
7299700.
Date of Introduction:  1987 July.
Ingredients:  Natural: Soy protein isolate (3.5 gm/100 ml), 
hydrolyzed corn starch, sugar, soy oil, mineral salts (calcium, 
potassium), lecithin, ascorbic acid, vitamins A, D, B-12, and 
ribofl avin.
Wt/Vol., Packaging, Price:  225 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Natural, Per 100 ml: Calories 45, protein 3 
gm, fat 1.5 gm (polyunsaturated 0.9 gm, saturated 0.3 gm), 
carbohydrate 5 gm, calcium 75 mg, phosphorus 50 mg, 
sodium 40 mg, vitamin A, retinol 0.045 mg, vitamin D 0.38 
mcg, ribofl avin 0.20 mg, vitamin B-12 0.50 mcg.
New Product–Documentation:  Labels. 1988, dated. Tetra 
Brik cartons. Natural is chocolate brown letters on white. 
Chocolate is the reverse. Both have two prominent soybean 
pods on front panel. “Use like milk.” Note: This was the fi rst 
ready-to-drink soymilk made in Europe for adults that was 
fortifi ed with calcium. Talk with Lief Christensen. 1990. 
July 6. Followed by letter (fax) of July 10. These are adult 
drinks, not infant formulas, that were introduced in June 
1987. Based on soy isolate, in neutral and chocolate fl avors, 
they were UHT-sterilized in 225 ml Tetra Brik cartons. The 
products were withdrawn in 1988. They never sold well.

3118. Product Name:  Natural Touch Mexican Entrees: 
Vegetarian “Beef” & Cheese Burritos, Bean & Cheese 

Burritos, Cheese Enchiladas.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1987 July.
Ingredients:  Vegetarian “Beef” & Cheese Burritos: 
Vegetable protein (wheat gluten, soy protein concentrate), 
soybeans and/or corn oil, egg white solids, calcium caseinate 
(milk protein), soy isolate, natural fl avors (from vegetable 
sources), carob, onion, sea salt, garlic, spice, mild cheddar 
cheese, white colby cheese, fl our tortillas (fl our, water, 
vegetable shortening, sea salt, baking powder). Includes Hot 
Green Chili Sauce and Mild Red Chili Sauce.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  See next page. Ad in 
Vegetarian Times. 1987. Aug. Inside front cover. Full-page 
color. “Olé! Finally true south of the border fl avor in all-
natural entrees! Try new Mexican Entrees from Natural 
Touch–four savory combinations made with real cheeses, 
whole pinto beans and vegetable protein. They’re meat-free, 
but sizzling with more natural fl avor than you can shake a 
sombrero at. You’ll fi nd them in your store’s frozen-food 
section.” Across the bottom is a 25¢ coupon on any Natural 
Touch Mexican Entree.
 Leafl et. 1987. New Mexican Entrees. Lists ingredients.

3119. Product Name:  Natural Touch Mexican Entrees: 
Bean, Vegetarian “Beef” & Cheese Burritos.
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Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1987 July.
Ingredients:  Beans (water, pinto beans, butter, onion, 
sea salt), vegetable protein (wheat gluten, soy protein 
concentrate), soybean and/or corn oil, egg white solids, 
calcium caseinate (milk protein), soy isolate, natural fl avors 
(from vegetable sources), carob, onion, sea salt, garlic, spice, 
mild cheddar cheese, white colby cheese, corn fl our tortillas 
(fl our, water, vegetable shortening, sea salt, baking powder). 
Includes Hot Green Chile Sauce and Mild Red Chile Sauce.
Wt/Vol., Packaging, Price:  19.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Ad in Vegetarian Times. 
1987. Aug. Inside front cover. Full-page color. “Ole. Finally 
true south of the border fl avor in all-natural entrees.” Leafl et. 
1987. New Mexican Entrees. Lists ingredients.

3120. Cotton Gin and Oil Mill Press. 1987. Protein source 
affects body’s use of minerals in diet. Aug. 29.
• Summary: “Soy concentrate, considered a good source of 
magnesium in the diet, may interfere with the utilization of 
magnesium...” Address: Karen S. Kubena, Texas Agric. Exp. 
Station.

3121. Product Name:  Promosoy Plus (Soy Protein 
Concentrate) [Standard, Lecithinated, or Fortifi ed].
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
Date of Introduction:  1987 August.
New Product–Documentation:  Spot in Soya Newsletter. 
1987. 1(4):6. Produced by an advanced spray drying process.

3122. Golbitz, Peter. 1987. Isolated soy proteins play 
increasing role in new foods development. Demand for 
healthful foods and highly functional ingredients spurs 
market forward. Soya Newsletter (Bar Harbor, Maine). July/
Aug. p. 1, 10-11.
• Summary: The four major isolate producers today are 
Ralston Purina’s new subsidiary Protein Technologies 
International (St. Louis, Missouri), ADM (Decatur, Illinois), 
Grain Processing Corp. (Muscatine, Iowa), and Gunther 
Products (Galesburg, Illinois; Div. of A.E. Staley Mfg. Co.). 
ADM entered the isolate market when it purchased Central 
Soya’s plant in 1980. GPC has been making isolates since 
the early 1970s. Golbitz describes in detail the process for 
manufacturing soy protein isolates but completely/carefully 
omits reference to the hexane solvent extraction step.
 Note: This is the earliest document seen that mentions 
“Protein Technologies International.” Address: Bar Harbor, 
Maine.

3123. Louisiana Business Journal (Natchitoches, Louisiana).
1987. Lumen being marketed from Lake Charles. Aug.
• Summary: Robert Ford is president and Greg Caton is 
operations director of Lumen Food Corp. Lumen is presently 
distributed by General Nutrition. The average price of the 
product is $3.50/pound as is, but $1.75/pound after being 
reconstituted.

3124. Lumen Food Corporation. 1987. Our meats are so 
real... some vegetarians won’t eat them! (Ad). Natural Foods 
Merchandiser. Aug. p. 87.
• Summary: At the top left of this 1/3-page black and white 
ad, is a photo of a man with a disgusted look on his face. 
“Our Heartline Meatless Meats have the ‘look, taste and 
texture’ of real meats–but what a difference! No animal 
derivatives (100% vegetable derived), no preservatives, 
no artifi cial ingredients (100 Natural), no cholesterol and 
virtually no saturated fats. Plus they’re low in calories, and 
high in iron and calcium. Best of all Heartline products 
can be prepared in less than 3 minutes and are absolutely 
delicious!
 “Try all our Heartline products: Beef & Ground Beef 
Styles, Pepperoni, Italian Sausage, Canadian Bacon, Chicken 
Fillet, and Beef Teriyaki.
 “And for an exciting new taste treat: look for our Cajun 
Jerky snacks; Regular Beef Style, Hot Pepperoni, Spicy 
Italian, and Smoked Ham. You’ll love ‘em!” Address: 409 
Scott St., Lake Charles, Louisiana 70601. Phone: 318-436-
6748.

3125. Product Name:  Plamil Veeze (Non-Dairy Cheese 
Spread) [Garlic, Plain].
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.  Phone: 
0303 850588.
Date of Introduction:  1987 August.
Ingredients:  Garlic–Aug. 1989: Water, sunfl ower oil, palm 
kernel oil, soya protein [isolate], autolysed yeast, sea salt, 
lemon juice. Flavouring: Natural garlic extract, calcium 
phosphate, vitamins B-12, D-2, and B-2.
Wt/Vol., Packaging, Price:  135 gm plastic tub.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter from Harold 
Atkinson of Plamil Foods Ltd. 1987. Aug. 10. The Vegan. 
1987. Winter. p. 14. “Shoparound: Lis Howlett surveys the 
latest vegan products.” “Just as Plamil’s Veeze–the fi rst 
non-dairy spread of its kind–is establishing itself as a fi rm 
favorite, Kallo Foods have launched another alternative 
cheese-type spread. Called Fromsoya and available any time 
now, this one is fl avoured with horseradish and lemon juice.”
 Simon Bailey. 1988. Natural Choice (England). Aug. 15. 
with photo of Label.
 CSP form fi lled out by Simon Bailey. 1988. Sept. 28. 
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Introduced in summer of 1987. Ad in The Vegan. 1988. 
Summer. p. 14. For Veeze (Vegan cheese spread) and Soya 
Milk in Mini-Pot size. “Plamil’s policy is to cater for vegans’ 
nutritional needs, selling exclusively through health-food 
stores. These Plamil products provide 
vegans with important calcium and essential 
vitamins B-2, B-12, and D-2. You may 
buy them at the Living Without Cruelty 
Exhibitions.”
 Label sent by Plamil Foods. 1989. 
Aug. 4 inches diameter. Yellow, light blue, 
brown and black on white. “A unique blend 
of vegetable oils and soya protein. Use like 
cheese spread. Once open, refrigerate. 100% 
non dairy. No artifi cial colours or fl avours. 
Ideal for vegans and those allergic to dairy 
cheese.”

3126. Product Name:  Plamil Soyamilk 
Rice Pudding with Sultanas.
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, 
Bowles Well Gardens, Folkestone, Kent 
CT19 6PQ, England.
Date of Introduction:  1987 August.
Ingredients:  Water, unpolished rice, soya 
protein isolate, sunfl ower oil, raw sugar, 
sultanas [seedless raisins], natural vanilla 
essence, sea salt, soya lecithin (emulsifi er), 

carrageen extract [carrageenan] (stabiliser).
Wt/Vol., Packaging, Price:  439 gm (15.5 oz) can.
How Stored:  Shelf stable.
New Product–Documentation: Label for a can. 
1987, undated. 4 by 9.5 inches. Yellow, white and 
green on brown. “Organically grown unpolished 
rice.”

3127. Product Name:  Plamil Sugar Free Soya 
Milk Rice Pudding with Sultanas.
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles 
Well Gardens, Folkestone, Kent CT19 6PQ, 
England.  Phone: (0303) 850588.
Date of Introduction:  1987 August.
Ingredients:  Water, soya protein [isolate], 
sunfl ower oil, unpolished rice, sultanas, fl avouring: 
natural vanilla essence, sea salt, emulsifi er: soya 
lecithin, stabilizer: carrageen [carrageenan].
Wt/Vol., Packaging, Price:  439 gm (15.5 oz) can.
How Stored:  Shelf stable; refrigerate after 
opening.
New Product–Documentation:  Plamil brochure. 
1990. Gives name as Plamil Soya Milk Rice 
Pudding. Sugar-free is in a blue, yellow, and white 
can. With sugar is in a Brown, yellow, and white 

can.
 Letter and Label sent by Arthur Ling, Managing 
Director of Plamil Foods. 1990. July 24. “The sugar-free 
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version of our soya milk Rice Pudding was introduced in 
August 1987.” Label. 9.5 by 4.25 inches. Blue, yellow, 
white, and brown. Color photo of a blue bowl containing 
the pudding and sultanas (raisins). “100% non dairy. 
Organically grown unpolished rice. Gluten free. Suitable for 
those allergic to dairy milk. Contains no animal fats or other 
animal ingredient. Protein is from soya protein isolate which 
has far higher protein content pro rata than soya fl our.”
 Leafl et. 1989. 8½ by 11.5 inches. “Britain’s No. 1. Soya 
Milk Rice Pudding.” “Superb taste in the creamiest of soya 
milks. Perfect wholefood full of nourishment. Organic long 
grain rice. Ready meal hot or cold.” With Vegan certifi cation 
symbol.

3128. Soya Newsletter (Bar Harbor, Maine). 1987. Ralston 
Purina establishes Protein Technologies International as 
wholly-owned subsidiary. July/Aug. p. 9.
• Summary: On 1 July 1987 Ralston Purina Co. of St. Louis, 
Missouri, established their Protein Technologies group as a 
wholly-owned subsidiary. Sales of soy protein products are: 
1982, $132.4 million; 1983, $144.3 million; 1984, $154.3 
million; 1985, $126.4 million, and 1986 $139.8 million. 
Ralston Purina’s total 1986 sales were $5,500 million.
 Note: Several long-time observers of the soy protein 
industry have told Soyfoods Center that this move was 
probably made by Ralston Purina in order to facilitate sale of 
their isolated soy protein operations, which have not grown 
as rapidly as hoped or expected, probably 5-10% a year.

3129. Product Name:  Tofutti “Better Than Cheesecake” 
(Non-Dairy Gourmet Cheesecake) [Brownie, Blueberry, 
Pineapple, Chocolate, Classic Extraordinaire, Blueberry 
Dream, Chocolate Brownie.].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
NJ 07065.  Phone: 1-800-225-0332.
Date of Introduction:  1987 August.
Ingredients:  Tofu, partially hydrogenated soybean oil, corn 
oil, corn syrup solids, wheat fl our, sugar, carob bean gum, 
mono- and di-glycerides, carrageenan, salt, natural fl avor.
Wt/Vol., Packaging, Price:  3.5 lb, 9 inch diameter. Four to 
a case.
How Stored:  Frozen.
Nutrition:  Per 2 oz. 10 servings per container: Calories 160, 
protein 2 gm, carbohydrate 16 gm, fat 10 gm, sodium 110 
mg.
New Product–Documentation:  See next page. Crain’s New 
York Business. 1987. Aug. 31. p. 7. “Recently the company 
began to distribute a non-dairy cheesecake in New York.” 
Baking Industry. 1987. Nov. Gives 4 fl avors. Talk with 
Donna Haverstock, nutritional consultant for Tofutti Brands. 
1988. Jan. 4. It is called “Better Than Cheesecake.” She read 
the ingredients. Contains no dairy products or lactose. Color 
leafl et. 1988. Finally! The rich, creamy, delicious taste of 

cheesecake without cholesterol. “Better than Cheesecake.” 
nondairy gourmet cake. Cholesterol free. Lactose free. No 
butterfat. Lower in calories than premium cheesecakes. 
Shows a wedge of the chocolate-brownie cheesecake being 
served. It seems that the last three fl avors replaced the fi rst 
four at a later date, perhaps in 1988. Also ingredients seem 
different: Water, tofu, partially hydrogenated soybean oil, 
corn oil, isolated soy protein, corn sweeteners, sucrose, 
graham cracker, egg whites, wheat fl our, corn starch, lemon 
juice, guar seed gum, carob bean gum, carrageenan, yeast, 
natural and artifi cial fl avors, monoglycerides, cellulose gum. 
Another color leafl et. 1988. Shows four whole cheesecakes. 
Each wedge divided by vertical piece of paper. Spot in USA 
Today. Feb. 12. Lifeline: Takes the Cake. “’I’m thrilled, I’m 
delighted,’ was leggy Mary Hart’s reaction to the thrilling 
and delightful news that she’d been named Cheesecake 
Girl for Better Than Cheesecake, a dessert made from tofu. 
Tofutti is looking for other Cheesecake Girls, who win a 
week’s supply of Better Than Cheesecake.” Article in The 
Record (Hackensack, NJ). 1988. March 7. A 26 oz Sarah 
Lee Strawberry French Cheesecake costs about $3.79, while 
Tofutti’s “Better Than Cheesecake” costs $15 for a 53 oz 
cake, or about twice as much per ounce.
 Bergen Jewish News (Pararmus, New Jersey). 1988. 
June 23. Article entitled, “To the rescue come new Tofutti 
products, kosher & parve”. The crowning achievement 
of current food technology is undoubtedly “Better Than 
Cheesecake.” Spot in Food & Beverage Marketing. 1988. 
June. With photo. Leafl et (single sided, color) sent by David 
Mintz. 1996. April. “Tofutti. ‘Better than Cheesecake.”

3130. American Soybean Assoc. 1987. Overseas soy 
products donation program from the Dominican Republic. 
P.O. Box 27300, St. Louis, Missouri. 12 p. Special edition by 
Dr. Hyadee Rondon de Zadronga and Ruth S. Orellana. [10 
ref. Eng; Spa]
• Summary: In Jan. 1985 ASA contacted the Soy Protein 
Council to suggest a joint soy protein feeding program in 
the Dominican Republic. The trial was conducted between 
Jan. and June of 1986. Dr. Haydee Rondon de Zadronga 
was program director. “The objective of the sponsors of this 
important research, was to demonstrate that soy protein has 
a prominent place in the daily diet, and that food products 
manufactured with soy protein do not cause any acceptance 
problem in pre-school age infants, that they are easy to 
acquire, and that they can be bought at popular prices.”
 “In 1984 the area planted of soybeans in the Dominican 
Republic was of 10,000 acres and in 1985 the acreage 
planted was of 25,000 acres. The program consisted of 
the donation of 2 tonnes of soy products to be used in a 
fortifi cation feeding program.”
 The following products were donated: 250 kg Procon 
fortifi ed soy protein concentrate by A.E. Staley Mfg Co.; 250 
kg Response 4342 fortifi ed soy protein concentrate chunks 
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by Central Soya Co. 500 kg Textured 16328 textured fortifi ed 
soy fl our (50% protein), and 500 kg Bakers Nutrisoy 63100, 
fortifi ed defatted soy fl our (50% protein) by ADM, and 500 
kg defatted soy fl our (50% protein) by Cargill. Address: St. 
Louis, Missouri.

3131. Easter, Robert A.; Picciano, Mary Frances. 1987. 
Soybeans in human and animal nutrition. Illinois Research 
29(2/3):18. Summer/Fall.
• Summary: Currently infant formulas using soy isolates as 
the source of protein represent 15% of the infant formula 
market. 7% of the total polyunsaturated fat contained in soy 
oil is omega-3 acids. Address: 1. Prof. of animal sciences; 2. 
Prof. of nutrition. Both: Univ. of Illinois, Urbana, IL 61801.

3132. Elliott, James G. 1987. Benefi cial effects of soy 
protein on blood cholesterol. Nutrition Overview 2(3):1-3. 
Sept. [34 ref]
• Summary: An excellent review of the literature, discussing 
animal studies, human studies, and the possible mechanism 
for hypocholesterolemic effect, which is still uncertain.
 Studies with rats and rabbits demonstrated an increased 
excretion of neutral and acidic steroids when the low-
fat, cholesterol-free diet contained isolated soy protein in 
place of casein. However studies with humans have failed 
to confi rm an increased fecal excretion of steroids due to 
feeding soy proteins.
 “A considerable body of evidence from animal studies 
demonstrates that replacement of animal protein in the 
diet with soy proteins will protect animal models from 
hypercholesterolemia and atherosclerosis. In humans, 
replacement (partial or complete) of animal protein in 
the diet with soy proteins was shown to signifi cantly 
reduce total cholesterol in hypercholesterolemics but not 
normal individuals. Some studies showed that addition 
of soy proteins without replacement was also effective. 
The mechanism for the hypocholesterolemic effect of soy 
protein is not fully known, but recent evidence suggests 
that a difference in response of gut hormones, insulin, and 
glucagon, to animal and soy proteins may be a key factor.” 
Address: Ralston Purina.

3133. Meat Processing. 1987. Soy protein makers seek hot 
dog labeling changes. Sept.
• Summary: The Soy Protein Council asked FSIS to regulate 
and allow all non-meat protein ingredients, such as soy, milk, 
and proteinaceous fl avoring agents on an equal basis. They 
asked that the present qualifying phrase for soy proteins 
(“Soy Added”) in the title be eliminated in hot dogs and 
cooked sausages. Address: Duluth, Minnesota.

3134. Product Name:  Sharon’s Finest Dry Tofu Frozen 
Dessert Mix (Formerly Concentrate Plus+).
Manufacturer’s Name:  Sharon’s Finest. Div. of Rose 

International (Product Developer-Marketer).
Manufacturer’s Address:  P.O. Box 2687, Petaluma, CA 
94953-2687.  Phone: 707-778-7721.
Date of Introduction:  1987 September.
Ingredients:  Spray-dried tofu, corn syrup solids, vegetable 
gums.
Wt/Vol., Packaging, Price:  Industrial packing.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Richard Rose. 
1988. Feb. 15.

3135. Snack World. 1987. Textured soy protein now possible 
in TSE [twin screw extruder from Wenger]. Sept.
• Summary: “... excellent quality textured soy protein can 
now be produced from defatted soy meal and fl akes that are 
typically less than one-half the cost of the raw materials that 
were previously required.
 “The use of these new raw ingredients for processing 
textured soy protein eliminates the need for fl ash 
desolventized soybean meal in order to maintain a 
satisfactory NSI level for extruding high-quality textured soy 
protein.”
 For more information contact: Wenger Manufacturing, 
P.O. Box 130, Sabetha, Kansas 66534-0130. Phone: (913) 
284-2133. Address: Alexandria, Virginia.

3136. Snyder, Harry E.; Kwon, T.W. 1987. Soybean 
utilization. New York, NY: Van Nostrand Reinhold Co. xii + 
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing, 
and sources of information: Introduction, agricultural 
production, marketing, sources of information. 2. 
Morphology and composition: Morphology, chemical 
composition. 3. Processing of soybeans: Preparation, fl aking, 
expellers, solvent extraction, oil refi ning, protein products. 
4. Quality criteria for soy products: Protein and oil products. 
5. Functional properties of soy proteins: Interactions of 
soy proteins with water, interactions of soy proteins with 
lipid, foaming, commentary on functionality. 6. Nutritional 
attributes of soybeans and soybean products: Inherent 
attributes of soybeans, changes due to processing.
 7. Oriental soy food products: Traditional nonfermented 
soybean food products, traditional fermented soybean food 
products. 8. Soybean-supplemented cereal grain mixtures: 
Protein-rich food mixtures containing soy fl ours, composite 
fl ours containing soy fl our, cereal blends containing 
soybeans. 9. Soy protein food products: Baked goods, 
meat products, dairy products, other foods containing soy 
protein. 10. Soybean oil food products: Salad and cooking 
oils, mayonnaise, and prepared salad dressings, shortenings, 
margarines and related products, soybean lecithin products. 
11. Grades, standards, and specifi cations for soybeans and 
their primary products: Grades of soybeans, specifi cations 
for soybean meals and fl ours, trading specifi cations for 
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soybean oils, specifi cations for lecithins, standards for the 
use of soy protein products in other foods. References in 
each chapter. Glossary.
 This book is well written (though largely a repetition of 
previous works) in the area of modern soy protein products. 
It is weak and poorly researched in the area of “Oriental Soy 
Food Products,” which comprises only 1 chapter (22 pages) 
of the total, making the book unbalanced. The author of this 
chapter seems to be almost completely unaware of the many 
major developments in the Western world during the past 10 
years.
 Note the following Korean soyfood terms: Fresh 
soybean = Put Kong. Toasted soy powder = Kong Ka Ru. 
Soy sprouts = Kong Na Mool. Soymilk = Kong Kook or Doo 
Yoo. Yuba (Soymilk fi lm) = Kong Kook. Tofu (Soy curd) = 
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name. 
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy 
Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) = 
no name. Fermented okara (fermented soy pulp) = no name.
 Note the following Chinese soyfood terms: Fresh 
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy 
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba 
(Soymilk fi lm) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu. 
Tempeh (Fermented Whole Soybeans) = no name. Natto 
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) = 
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu. 
Fermented okara (fermented soy pulp) = no name.
 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “Toasted soy powder” 
to refer to roasted soy fl our. Address: 1. Prof., Food 
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2. 
Principal Research Scientist, Div. of Biological Science 
& Engineering, Korea Advanced Inst. of Science and 
Technology, Seoul, South Korea.

3137. Fritzemeier, Kim. 1987. Jan Schroeder harvests 
economy, nutrition by using [soy] beans in meals. News 
(Hutchinson, Kansas). Oct. 14. p. 17-18.
• Summary: Don and Jan Schroeder raise 260 acres of 
soybeans on their farm in rural Inman. Jan is an active 
promoter of soyfoods through the Kansas Soybean Ladies, 
an auxiliary of the Kansas Soybean Assoc. of which Don 
is a member. Jan uses soybeans in her family meals. Some 
favorites are beans and rice, hamburger extended with 
soymeat, buttered soybeans, taco and enchilada using 
soymeat, chili, spaghetti sauce with soymeat, salad topped 
with soynuts, rolls made partly with soy fl our Don’s favorite 
is the chili, hers is the sweet & sour soybeans (recipe 
included). Address: Focus Editor.

3138. Product Name:  Famiglia Gourmet Soy Classics. 
Meat Style Soy Cannelloni.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 

07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Soy protein, bread crumbs, water, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

3139. Product Name:  Famiglia Gourmet Soy Classics. 
Meat Style Soy Stuffed Shells.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Soy protein, bread crumbs, water, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  15 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

3140. Product Name:  Famiglia Gourmet Soy Classics. 
Meat Style Soy Ravioli.
Manufacturer’s Name:  Famiglia Brands, Inc.
Manufacturer’s Address:  75 Amity St., Jersey City, NJ 
07304.
Date of Introduction:  1987 October.
Ingredients:  Dough: Enriched extra-fancy patent durum 
fl our, 100% natural soy and rice fl ours, wheat bran, water. 
Filling: Soy protein, bread crumbs, water, Lite Salt, natural 
fl avorings and spices.
Wt/Vol., Packaging, Price:  13 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et. 1987, undated. 
“Famiglia. Frozen Tofu and Soy Extra Fancy Specialty 
Pasta. Pasta Fantasies!” All of the dinners feature all-natural 
ingredients and do not have meat, eggs, or dairy products. 
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Ad in Natural Foods Merchandiser. 1988. Aug. p. 13. Nov. 
p. 106. “Make space for a Hot-Spot in your frozen food case. 
We’ve got packaged pasta sunshine.” Shows 6 packaged tofu 
and soy products.

3141. Product Name:  Soyannaise (Eggless Soya 
Mayonnaise or Dressing) [With Garlic]. Renamed ‘Nnaise in 
1988.
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1987 October.
Ingredients:  Vegetable oil, liquid and solid extract of soya, 
malt vinegar, lemon juice, garlic, sea salt. Probably made 
with soy protein isolates.
Wt/Vol., Packaging, Price:  295 gm glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Owners: Nick Lyde and Haydn Jones, 
partners.
 Letter from Haydn Jones. 1995. Sept. 5. “Potted history 
of Green Dragon Animal Free Foods and Bute Island Foods 
Ltd.” Which see. Soyannaise was fi rst sold in 1987 in several 
local shops in Wales. Cauldron Foods objected to the name 
Soyannaise, so in 1988 the product was renamed ‘Nnaise.
 Letter, Label and photo sent by Haydn Jones. 1995. 
Sept. 15. Soyannaise with Garlic was introduced in 1987. A 
color photo shows a jar of the product on a rock next to two 
cloves of garlic. Label is 5 by 2 inches. Red and green on 
tan. Use before Sept. 1988.

3142. INTSOY Newsletter (Urbana, Illinois). 1987. 
Zimbabwe and Zambia move ahead on expanded use of 
soybeans. No. 37. Oct. p. 2-3.
• Summary: Describes the many exciting new developments 
in these two countries, and the organizations responsible 
for them. In Zimbabwe soybean production topped 100,000 
tonnes in 1986-87 and is expect to be 125,000 tonnes next 
year. The driving force behind the expansion has been 
the Cooperative Oilseed Producers Association (COPA). 
Production increases have been stimulated by higher 

government prices. Nutresco Foods in 
Harare has recently begun using a new 
INSTA PRO 600 extruder to make TVP 
and other soyfoods.
 In Zambia the soybean industry is 
one of the bright spots in the economy. 
Production has increased from 5,000 
ha in 1982 to 25,000 ha in 1987. It 
could reach 100,000 tonnes by 1990. 
A previous visit in 1985 by Prof. 
A.I. Nelson of INTSOY helped spark 
introduction of extrusion cooking by 
several private companies: Lee Yeast 

Co. in Lusaka and the Soy Nutrients Co. The National 
Milling Co. is eager to use soy fl our in maize mealy meal and 
bread. A soy recipe book was recently published. Soybean 
experts in Zambia include Fred Javaheri, Joe Temba, Joseph 
Malwe, Kathryn Siandweza, and Chabala Malwe.

3143. Product Name:  New Tofu Link Specials (Meatless 
Hot Dogs with Soy Cheese).
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  St. Louis, MO 63303.
Date of Introduction:  1987 October.
Ingredients:  Water, real Tofu, isolated soy protein, non-
hydrogenated vegetable oil, cheddar style soy cheese (fresh 
soy milk, soy oil, calcium caseinate, fresh tofu, natural 
fl avor, salt, lecithin. citric acid, guar gum, annatto (natural 
color)), rice syrup, natural spices, salt, beet powder, tamari 
(natural soy sauce), barley fl our, locust bean gum, natural 
fl avors, onion powder, garlic powder, natural spice oils.
New Product–Documentation:  Poster. 1986. Sept. “Tofu 
‘n Cheese Links. Made with Real Tofu and cholesterol free 
soy cheese. No cholesterol, no MSG, no sugar, no meat.” 
Poster. 1987, undated. “Higher Still... With natural imitation 
soy cheddar cheese.” Talk with Bob Davis. 1988. March 
26. These feature soy cheese, sort of like Oscar Meyer’s 
meat counterpart. Talk with Lauraine Davis. 1988. Aug. 28. 
These are made with Richard Rose’s soy cheese. Leafl et. 
1988. April. 8½ by 11 inches. Black on light blue. “On the 
rise... Now you want a link with no animal ingredients, non-
hydrogenated oil, less fat, maybe a rice syrup sweetener 
instead of honey, and an even better fl avor. Introducing the 
New Tofu Light Links, and New Tofu Light Link Specials, 
with natural imitation soy cheddar cheese.” Leafl et. 1988. 
April. 8½ by 11 inches. Blue and red on beige. “Higher 
still...” Gives ingredients for New Tofu Light Links, and 
New Tofu Light Link Specials.

3144. Product Name:  Soyboy Tofu No Baloney.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  30 Somerton St., Rochester, NY 
14607.
Date of Introduction:  1987 October.
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Ingredients:  Real tofu (fi ltered water, organically-grown 
soybeans, natural calcium chloride nigari–a natural mineral 
coagulant, not a preservative), isolated soy protein, herbs & 
spices, natural fl avorings, onion powder, garlic powder, sea 
salt, vegetable gums, liquid smoke.
Wt/Vol., Packaging, Price:  8 oz vacuum packed.
How Stored:  Refrigerated, 35 day shelf life. Or frozen.
New Product–Documentation:  Manufacturer’s catalog. 
1987. Oct. But not yet launched. Label. 1987. 3.5 inches 
diameter. Red, green, and black on yellow. “All natural 
meatless entrees. Cholesterol free. No preservatives and 
nothing artifi cial.” Talk with Andy Schecter. 1988. Feb. 17. 
Launched in Oct. 1987.
 Talk with Andy Schecter. 1991. Feb. 5. This product was 
discontinued for a while then re-launched in 1990.

3145. Oil Mill Gazetteer. 1987. Purina Protein Division takes 
on new identity as international supplier. Oct.
• Summary: The former protein division of the Ralston 
Purina Co. has become a wholly owned subsidiary of 
Ralston Purina named Protein Technologies International. 
The company remains the world leader in advanced isolated 
soy protein and soy fi ber technology. This change marks 
substantial growth on the part of the protein division 
according to Paul Hatfi eld, president of PTI. Since its start in 
1961, the business has evolved from a small, food-grade soy 
isolate facility in Louisville, Kentucky, to an international 
supplier of protein, polymer, and fi ber products with offi ces 
worldwide. A key to the company’s future growth will be the 
accelerated new products program. The 1986 introduction of 
Fibrim brand soy fi ber is one example of this effort.
 In a 1986 Food Marketing Institute survey, 93% of 
consumers said they are concerned about what they eat. Fat 
and cholesterol are two concerns that have increased since 
1984. A 1986 FDA survey found that about 80% of U.S. 
adults pay attention to ingredients lists on labels. Two thirds 
use the information to avoid or limit certain items. The FDA 
is considering introducing cholesterol labeling in 1988. 
Reduced cholesterol, low cholesterol, or cholesterol free 
categories are proposed. Address: Houston, Texas.

3146. Product Name:  Old Chicago Deep Dish Pizza-Lite 
(Made with Soya Kaas Soy Cheese and Whole Wheat).
Manufacturer’s Name:  Old Chicago Foods.
Manufacturer’s Address:  P.O. Box 690, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1987 October.
Ingredients:  Sprouted wheat, organic whole wheat fl our, 
mozzarella style soy cheese, mushrooms, olives, bell 
peppers, olive oil, tomatoes, corn oil, honey, salt, yeast, 
spices.
Wt/Vol., Packaging, Price:  6.5 oz individually wrapped 
pizza, boxed 12 to a case.
How Stored:  Frozen.

New Product–Documentation:  Leafl et. 1987. Red on grey. 
Talk with Andy Berliner. 1988. March 7. This is one in a line 
of their Whole-Wheat Deep Dish pizzas, sold at health food 
stores. It was launched in Oct. 1987. Recently sprout wheat 
(in the crust) has become the main ingredient, and the soy 
concentrate (the last ingredient in the original formulation) 
has been dropped. They originally used Soya Kaas, but may 
soon use another brand. Spot in Whole Foods. 1988. Aug. p. 
59. Still made with Soya Kaas.
 Soya International. 1990. April/June. p. 23. Lists newer 
version of the same product. Retails for $2.30. Address is 
now P.O. Box 449, Petaluma, California 94953. Contact: 
Lorraine Ottens.

3147. Ralston Purina Co. Protein Div. 1987. A review of 
animal and clinical studies on the effect of isolated soy 
proteins on blood lipids. St. Louis, Missouri. 12 p. [21 ref]
• Summary: Clinical studies with isolated soy proteins fed to 
humans suggest a signifi cant reduction in plasma cholesterol 
and triglycerides in hyperlipidemic individuals. Address: St. 
Louis, Missouri.

3148. Shurtleff, William. 1987. History of White Wave, 
Inc. (Continued–Document part III). Lafayette, California: 
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based 
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: White Wave’s tofu production was 
growing nicely. It rose from 120,000 lb. in 1978 (2,308 lb/
week), to 179,000 lb. in 1979 (3,442 lb/week, up 49%), to 
279,000 lb. in 1980 (5,365 lb/week, up 56% over 1979).
 In February 1979 a major new product line was started: 
tempeh. Chip McIntosh was the fi rst tempeh maker, followed 
by Chris O’Riley. An old kitchen refrigerator, warmed by 
light bulbs, was used as the incubator. The fi rst two products 
were Soy Tempeh and Soya Rice Tempeh, the latter being 
America’s fi rst multi-ingredient, soy-and-grain tempeh.
 At about the same time, a third new product was 
launched: Polar Bean. It was a soymilk based non-dairy 
frozen dessert, made in a soft serve machine but sold in 
hard-pack pints. The fi rst fl avor was Banana-carob. Later 
strawberry, chocolate, carob mint, and orange fl avors were 
added. In about 1984 a soft serve version called Polar Softie 
was introduced but did not prove successful.
 Also in 1979 Richard Leviton visited White wave 
and the Cow of China, and did an in-depth study of their 
operations and products, published in the 1979 issue of 
Soycraft magazine. Soyfoods sold both at “The Cow” and 
for wholesale distribution to other retailers included: Organic 
Nigari Tofu, Soymilk (Honey-Vanilla or Carob-Maple), 
Soysage, Tempeh, Missing Egg Salad, Tofu Mayo, Baked 
Savory Tofu Cutlets, Sweet Bean Tofu Pie, Miso Salad 
Dressings (Mellow or Hearty), and Tofu Treats or Creamies 
(Banana-Coconut, Peanut Carob, or Carob-Mint; squares of 
creamy baked tofu blend on a healthful oats-coconut-fl our 
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crust).
 Other ready-to-eat items sold only at “The Cow” 
included Soysage Pate, “Macro” Pizza (with tofu), Tofu 
Spinach Dill Turnovers, Tofu Cinnamon Rolls, Hot Tofu 
Meatballs and Meatball Sandwiches, Sloppy Joe Sandwich 
(made with TVP), Tofu Cream Cheese & Black Olive 
Sandwich, Tofuna Sandwich (like tunafi sh), Strawberry Tofu 
Pie, Soy Sesame Bars, and Tofu Butternut Squash Pie. In 
mid-1979 bulk recipes for about ten of these products were 
published, with permission, in Tofu & Soymilk Production by 
Shurtleff and Aoyagi.
 Leviton noted: “The Cow of China is surely one of the 
nation’s most ambitious and energetic soyfoods companies.” 
It was just about breaking even with weekly gross retail 
sales of $1,000, three-fourths of which came from soyfoods. 
Concerning the growth of the still totally unmechanized little 
company Demos, now the self-styled “benefi cent dictator,” 
always frank and candid, added:
 “It was a hell of a struggle, especially for an 
undercapitalized small business. But I certainly wouldn’t 
discourage anybody because we started with nothing, and 
we’ve been going since then, and we’ve been able to make it 
all meet. We’ve just rigged, we’ve improvised, we’ve done 
everything imaginable, as I’m sure many other people in this 
industry have. We cut our salaries back, we did without a 
lot, but its own momentum kicked in. I suppose we consider 
ourselves alchemists in turning sweat into money. So, let me 
express my gratitude to everybody and everything, seen and 
unseen, who have helped us pull this together.”
 In August 1979 Gary and Chandri Barat arrived in 
Boulder and spent several days studying the Cow of China. 
They had met Demos at the Second Annual Soyfoods 
Conference in Amherst, Massachusetts (July 26-29, 1979). 
They were driving around the country, studying tofu and 
developing a business plan in preparation for starting a 
soyfoods company, which later became Nature’s Inn, then 
Legume. As they studied The Cow of China and Demos 
invited them for dinner several times. He and his wife, 
Ginny, served a tofu spinach feta pie and mushroom caps 
stuffed with tofu. Later Barat told Demos more than once 
how much this visit has infl uenced him in starting a company 
based on tofu entrees. The lineage of Legume’s early 
products (Tofu Cream Pies, Tofu Spinach Pies) can be traced 
back to The Cow of China.
 Barat encouraged White Wave to do a feasibility study 
on converting The Cow of China into a fast food restaurant 
named The Family Diner and moving into a vacated A & 
W root beer stand three blocks from The Cow in a very 
attractive location. The study was done, a potential menu was 
developed, bu fi nancial backing did not come through.
 A White Wave catalog published in December 1979 
included several new products: Doufu (extra fi rm Chinese 
style tofu), Savory Baked Tofu, and Tamaried Nuts and 
Seeds (Almonds, Cashews, Spanish Peanuts, Sunfl ower 

Seeds, Nut Mix).
 The Cow of China deli was doing well. By February 
1980 sales were $1,700 to $2,000 a week and there were 
often lines out the door. By the summer of 1980, according 
to Soyfoods magazine, the Cow of China had been renamed 
the Good Belly Deli, with the slogan “Real Food, Real 
Fast” and White Wave was producing 7,500 pounds of tofu 
and tofu products a week. The new deli, an expanded and 
Americanized version of “The Cow,” continued to serve 
as an excellent showcase for the White Wave’s innovative 
ready-to-eat soyfood products. Working with a friend who 
was an advertising agent, Demos had dropped the line of 
assorted health foods (miso, sea vegetables, etc.), expanded 
the deli items, and installed a stand-up counter bar to eat at 
and a few tables and chairs. Formerly it had been all takeout. 
Hot and cold fast food was served. The deli attracted lots 
of business (there was still usually a line out the door), the 
products were very innovative and they were praised by the 
natural foods community in Boulder. Address: Lafayette, 
California.

3149. Singh, B.B. 1987. Soybean research and development 
in India. In: S.R. Singh, K.O. Rachie, and K.E. Dashiell. eds. 
1987. Soybeans for the Tropics. New York: John Wiley & 
Sons. xx + 230 p. See p. 111-118. Chap. 11.
• Summary: Dr. Singh formerly coordinated the All India 
Co-ordinated Soybean Research Project at Pantnagar Univ., 
India. This is one of the best summaries seen of the history of 
the soybean and the early days of its utilization in India. The 
history is divided into pre-1965 and “from 1965 to 1985.”
 Developing a market: “More than 85 solvent extraction 
plants existed in India in 1970, and most were running well 
below their planned capacity. Four scientists from Pantnagar 
University including myself went to M/S Prag Oil and Ice 
Mills, Aligarh” and convinced the owner to try solvent 
extraction of soybeans. “At the same time we at Pantnagar 
University collaborated with the missionaries running Knave 
Technical Institute to establish an extruder cooking plant 
at Bereilly. The plant was to use the defatted soybean meal 
from Aligarh and convert it into textured soybean protein 
(TSP), a substitute for meat, that would have a vast market 
for the vegetarians in India. The two products–soybean 
oil and TSP named ‘Nutri Nugget’–immediately became 
popular. Thus almost the entire soybean was being used as 
human food.
 “This marked the beginning of soy-based industries in 
India. In the fi rst year, both operations were so successful 
that the managers came to Pantnagar and hired four 
agricultural graduates each to promote soybean cultivation 
on contract around Aligarh and Bareilly... Working in 
collaboration with University of Illinois, we also developed a 
factory to produce soybean milk...
 Present production and future potential: Among 
the states the most signifi cant development in soybean 
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production has occurred in Madhya Pradesh because of 
the state government’s active interest. Soybean cultivation, 
utilization and marketing are being promoted by the 
M.P. State Co-operative Oil Seed Growers’ Federation. 
This federation provides incentives, including on-farm 
demonstrations, arranging availability of improved seeds, 
Rhizobium culture, insecticides, fungicides, fertilizers, etc. 
and assisting in the marketing of the produce by liaising with 
the processors.
 In Madhya Pradesh, solvent-extraction capacity is 
830,000 tonnes/year of soybean but is expected to soon reach 
1.29 million tonnes. Considering the rapid growth in soybean 
production and utilization, Madhya Pradesh is often called 
the “soybean state” of India.
 Tables show: (1) Performance of three varieties (Hardee, 
Bragg, and Semmes) at Pantnagar, 1967-1971. (2) Soybeans 
lines resistant to yellow mosaic and rust. (3) List of improved 
soybean varieties released in India. For each is given the 
variety name, area of adaptation, maturation time (days), and 
yield potential (tonnes/ha). The varieties are: Ankur, Alankar, 
Shilajeet, PK-262, PK-327, PK-308, PK-416. (4) Soybean 
area and production of six different states of India, 1983-83. 
The states, in descending order of production (in million 
metric tons) are: Madhya Pradesh (600), Uttar Pradesh (105), 
Rajasthan (10), Himchal Pradesh (5), Bihar (5), Gujarat (5). 
Address: International Inst. of Tropical Agriculture, Ibadan, 
Nigeria.

3150. Weingartner, Karl E. 1987. Processing, nutrition and 
utilization of soybeans. In: S.R. Singh, K.O. Rachie, and 
K.E. Dashiell. eds. 1987. Soybeans for the Tropics. New 
York: John Wiley & Sons. xx + 230 p. See p. 149-78.
• Summary: An excellent, easy-to-understand condensation 
of the basics. Contents: Introduction. Oil extraction, 
Processing (and refi ning) the oil. Soy fl ours and grits. Soy 
protein concentrate and isolate. Nutritional components. 
Antinutritional components. Soybean use in Africa: 
Zimbabwe, Zambia, Nigeria, IITA’s strategy.
 Currently more than 10 countries are involved in 
manufacturing or processing soybean foods in Africa. In 
1985-86 the major producers of soybeans in subsaharan 
Africa were Zimbabwe (80,000 tonnes), Nigeria (65,000 
tonnes), and Zambia (36,000 tonnes), and these three 
countries are at the forefront in processing and utilization. 
In Zimbabwe, a company named Nutresco makes Mahewu, 
a bestselling beverage made from soybeans and maize, and 
a breakfast cereal named Nutri-Plus containing soybeans. In 
Nigeria, Nestlé makes Nutrend, an infant cereal, and another 
company makes Nutrimax-10, an instant cereal for the whole 
family. In Zaire, Cerevap, an instant cereal is sold.
 In 1985 IITA in Nigeria began a program to promote 
processing and utilization of soybeans, in collaboration with 
INTSOY. One focus has been the use of expellers for small-
scale expression of soy oil. Research is also being done on 

soymilk and extrusion cooking.
 Tables: (1) Composition (% dry weight) of soybeans and 
the seed parts (from Kawamura and Tada, 1967). Includes 
whole soybeans, cotyledon, hull, and hypocotyl.
 (2) Soybean grades, according to U.S. standards 
(from USDA, 1970). Grades are 1 to 4. (3) Composition 
of crude and refi ned soybean oil (from Pryde, 1980). (4) 
Specifi cations for crude, degummed and once-refi ned 
soybean oil to be traded. (from Brekke, 1980). (5) Conditions 
for degumming (from Wiedermann, 1981). (6) Comparison 
of some activated bleaching clays (from Wiedermann, 1981). 
(7) Selective hydrogenation of soybean oil (from Hastert, 
1981). (8) Composition (% dry weight) of soybean fl our, soy 
protein concentrate and isolate (from Bressani, 1981).
 (9) Comparison (% dry weight) of three fl ours made 
from soybeans (from Smith and Circle, 1972).
 (10) Composition (% dry weight) of soybean 
concentrates (Meyer, 1967). Made by alcohol leach, acid 
leach, or moist heat (water).
 (11) Estimate (mg/kg body weight) of humans’ daily 
requirements of amino acids (FAO / WHO, 1983).
 (12) Essential amino acids contained in whole soybeans 
(FAO, 1971), soybean fl our, soy protein concentrate (Central 
Soya, 1979) and soy protein isolate (Ralston Purina, 1978). 
“Worldwide, lysine is the amino acid that is limiting in 
most low-cost diets.” Tryptophan is limiting in some diets, 
while threonine is often present in less than recommended 
amounts. The sulphur amino acids are slightly low in 
relatively few diets. “Since soy protein is a good source of 
lysine, tryptophan and threonine, its addition to a mixed diet 
greatly improves quality of the diet’s protein.”
 (13) WHO suggested requirements (gm of amino acid 
per 100 gm of protein) of four critical amino acids (lysine, 
tryptophan, threonine, sulphur amino acids {methionine and 
cystine}) for preschool- and school-aged children, and adults 
(Anonymous 1986).
 (14) Effect of soybean fl our as a protein supplement to 
cereal grains (Bressani, 1981).
 (15) Fatty acids (%) in soybean oil–divided into 
saturated and unsaturated (Nwar, 1985).
 (16) Mineral content of whole soybeans (FAO, 1971), 
defatted fl our, concentrate (Central Soya, 1979) and isolate 
(Ralston Purina, 1978).
 (17) Sugar analysis (%) of hydrolyzed carbohydrates 
from soybean products (Eldridge et al., 1979).
 (18) Effect of raffi nose plus stachyose in the diet of 
humans; production of fl atus (van Stratum and Rudrum, 
1979).
 (19) Evaluation of soybean line PI157440, which lacks 
the Kunitz trypsin inhibitor, compared with regular soybeans, 
raw or heated, in terms of trypsin inhibitor activity, rat PER, 
and chick gain per unit of feed. It was found to be better 
than regular raw soybeans but poorer than heated regular 
soybeans.
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 (20) Nutrient content of 1 cup (237 ml) soy milk, cow’s 
milk and human milk (Pennington and Church, 1985). 
Address: IITA (International Inst. of Tropical Agriculture), 
Ibadan, Nigeria.

3151. Daft, Lynn M. 1987. Re: The soy protein isolate 
market in the USA. Letter to Dr. Walter J. Wolf at USDA 
ARS Northern Regional Research Center, Peoria, Illinois, 
Nov. 20. 7 p. Typed, with signature on letterhead. [10 ref]
• Summary: Enclosures include: (1) Analysis of estimated 
cost of producing isolated soy protein in 1987. (2) Ten 
published estimates of the production of soy isolates in the 
United States, by year and source (1967-1985). (3) Graph 
of U.S. soy protein isolate production from 1967 to 1987, 
with two sets of projections (American Soybean Assoc., and 
Frost and Sullivan) to 2000. Production reaches 100 million 
lb in about 1987. (4) Table showing destinations of U.S. 
soy protein isolate exports, calendar year 1982 to 1986. The 
largest destination by far is Western Europe. Total isolate 
exports decreased from 57.676 million lb in 1982 to 42.250 
million lb in 1986, a drop of about 27%. Source: U.S. Dept. 
of Commerce. (5) Table showing U.S. exports of soy protein 
isolates, from calendar year 1980 to 1986. Source: U.S. Dept. 
of Commerce. The price (cents/pound) was: 65.9 in 1980. 
73.8 in 1981. 77.8 in 1982. 84.6 in 1983. 87.7 in 1984. 84.1 
in 1985. 93.4 in 1986. 94.6 in 1987. The value increased 
from $28.8 million in 1980 to a peak of $48.3 million in 
1983, then fell to $39.4 million in 1986. (6) Table showing 
world soybean production among the top six nations from 
1984/85 to 1987/88. Source: FAS (Foreign Agricultural 
Service), USDA. The top six in 1987/88 are: USA, Brazil, 
China, Argentina, Paraguay, EC-12, other. Total: 101.4 
million metric tons (mmt). (7) Table showing estimated 
soybean crushing capacity by country in calendar years 1980 
and 1984. USA: 37.0 mmt, 64% utilization. Brazil 25.6, 
49%. EC-10 15.6, 60%. China 5.0, NA. Argentina 3.8, 89%. 
Source: Abel, Daft & Earley. Address: Abel, Daft & Earley, 
1410 King St., Alexandria, Virginia 22314. Phone: (703) 
739-9090.

3152. ADM–Archer Daniels Midland Co. 1987. Look where 
soybeans go. Box 1470, Decatur, IL 62525. 18 p. Catalog.
• Summary: A color photo on the cover shows one huge, 
green soybean pod hanging downward, against a dark green 
and black background. It is lit from behind, making the hairs 
on the pod look bright yellow. There is a one inch orange 
border around the photo, with the title written across the 
bottom.
 This is basically an ADM products catalog. Contents: 
Miracle of the soybean. Soy ingredients processing. 
Soybeans–A rich source of protein. TVP brand Textured 
Vegetable Protein, Soy protein isolate (Ardex). Soy protein 
concentrate (Arcon). Soy fi ber & bran (Nutrisoy Fiber E and 
Arsoy Fiber). Two page color spread photo of about 100 

supermarket products containing soy ingredients. Nutrisoy 
soy fl our & soy grits. Soybean oil. Lecithin (Yelkin). The 
world’s needs. ADM products. Address: Decatur, Illinois.

3153. Gleason, Jane; Weliwita, S.M.A. 1987. Home and 
village level soyabean utilization training in Sri Lanka: 
Accomplishments, constraints and potential. INTSOY/
DARP/SFRC, Sri Lanka. 14 p. Unpublished manuscript.
• Summary: A detailed analysis with many summary 
statistics. This paper argues that because of the large 
amount of time and fuel required, and general diffi culties 
of making foods at home from whole soybeans, they will 
not be widely made there. From 1978 to Nov. 1987 SFRC 
trainers have directly trained over 30,000 people in soya 
utilization. Of these, almost 27,000 were trained at outstation 
demonstrations, while over 4,000 were trained at SFRC.
 However, because of processing diffi culties and time 
requirements, it questions the premise that widespread home 
level utilization of whole soyabean will occur.
 The instructors were asked what types of soyafoods 
are most likely to be integrated into Sri Lankan diets. Soya-
fortifi ed kola kenda, a traditional drink made from coconut, 
rice fl our, and leaves of a variety of herbs was most often 
mentioned as 21 of 48 respondents placed kola kenda in their 
top three choices. After kenda, the instructors ranked soya-
fortifi ed pittu (18), roti (13), snacks (13), waddhi (12), and 
curry (11) as foods most apt to be part of Sri Lankan diets. 
Ten respondents stated that soymilk could easily become 
popular.
 The responses of the instructors show that soya will 
most likely be integrated into local diets through fortifi cation 
of already popular foods. Many commented that soya fl our 
should be made available for this purpose. Traditional 
soyafoods from other parts of Asia, for example, tofu in East 
Asia and tempeh in Indonesia, were not highly ranked as 
foods easily accepted by Sri Lankans. Only four respondents 
thought that tofu and none of the respondents thought that 
tempeh could become important in Sri Lanka.
 Table 6 indicates “What characteristic makes soya 
appropriate for villagers’–Nutrition, 42 respondents; Low 
cost, 20 respondents; Taste, 5 respondents. Table 7 indicates 
“Price per unit protein of common foods in Sri Lanka”–
Soyabean, 0.04; Chicken, 0.21; Dried fi sh (fat poor), 0.11; 
TVP, 0.16. Table 7 also indicates “What constrains soya 
consumption”–Unreliable supply of soya, 23 respondents; 
Odd fl avour, 22 respondents; Lack of preparation knowledge, 
18 respondents; Diffi cult to prepare, 14 respondents.
 Interpretation of the evidence–Three important points 
can be gleaned from the information provided by the 
extension workers and the villagers: 1. Thousands of Sri 
Lankans are aware of the benefi ts of soya. For the average 
consumer, the most important consideration when purchasing 
food is taste, not nutrition. 2. Therefore, soya will most likely 
be consumed in a form that is already familiar to villagers. 3. 
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It is signifi cant that more instructors consumed TVP than all 
other types of soya products. Conclusion–The best method 
of making soya products available to consumers is to work 
towards greater commercial application of soya utilization 
technologies.
 Training should, therefore, emphasize extension to 
entrepreneurs. Address: Sri Lanka.

3154. Goldbeck, Nikki; Goldbeck, David. 1987. The 
Goldbeck’s guide to good food. New York, NY: New 
American Library. xi + 563 p. Illust. Index. 24 cm.
• Summary: The all-new version of their Supermarket 
Handbook, which originally sold 850,000 copies. Chapter 
12 (p. 143-51), titled “Soyfoods: World Class Protein,” 
discusses tofu, frozen tofu, tempeh, soy fl our and grits, high-
tech soy (soy concentrates and isolates), textured soy protein 
products. There is also considerable information on soyfoods 
in other chapters throughout the book: Soy fl our (p. 79). Soy 
nuts (p. 159, 163). Soy milk (p. 184-85). Soy yogurt (p. 190-
91, 195). Soy cheese (212, 217-18). Soy protein concentrates 
or isolates (p. 233, 451, 483, 527). Soy oil (p. 144, 264, 288, 
292-93). Meatless burgers and soy sausages (p. 394). Soy ice 
cream (p. 452-53, 455). Soy sauce (510-11, 515). Miso (p. 
511-12, 515). Worcestershire sauce (p. 512).
 The section titled “Soy Yogurt” gives a nutritional 
analysis of cultured Soygurt, made by Cream of the Bean; 
per 8 oz. it contains 255 calories, 6.7 gm protein, 45.2 gm 
carbohydrates, 5.3 gm fat, no cholesterol, 20 mg sodium, and 
7% of the US RDA for calcium. The text reads: “Those who 
must avoid milk will be interested in nondairy soy yogurt. A 
new arrival in natural food stores, this yogurt is made from 
soymilk and bacterial cultures. Gelatin is added to some 
brands to maintain the typical yogurt consistency. There is 
no need, however, for the quality to be compromised by the 
addition of high fructose corn syrup, isolated soy protein, 
salt, and several thickening agents, as has been done in at 
least one brand we have encountered.”
 The section titled “Soy Cheese” states: “Cheese based 
on soy milk has recently added a new category of cheese 
products to the market. In terms of calories, protein, and 
overall fat content soy cheese competes quite favorably 
with animal cheeses... It is both lactose- and cholesterol-free 
and the sodium content is about average for cheese. Note, 
however, that soy cheese is held together with vegetable 
gums and will contain either the milk derivative calcium 
caseinate (in which case it is not dairy free) or isolated soy 
protein.” Page 218 gives a nutritional analysis of Soya Kaas 
(soy cheese). Per 1 oz. it contains 78 calories, 6.7 gm protein, 
5.6 gm fat, no cholesterol, and 168 mg sodium. Address: 
R.D. 1, Box 495, Woodstock, New York 12498 914-679-
8561.

3155. Hasegawa, Kiyozo; Mukai, K.; Gotoh, M.; Honjo, 
S.; Matoba, T. 1987. Determination of the lysinoalanine 

content in commercial foods by gas chromatography-selected 
ion monitoring. Agricultural and Biological Chemistry 
51(11):2889-94. Nov. [21 ref]
• Summary: Table 1 (p. 2892), titled “Lysinoalanine content 
in foods,” includes values for various soybean products: 
The lysinoalanine (LAL) content (in mg per 16 gm of 
nitrogen) was measured by two methods: GC-SIM (gas 
chromatography–selected ion monitoring) and HPLC (high 
performance liquid chromatography). The two values for the 
soy products are: Soy milk A (0/0), soy milk B (6/14), soy 
milk C (6/18), wet soybean fi lm (fresh / nama yuba) A (0/0), 
fresh yuba B (13/16), dry yuba (18/11), fried soybean curd 
(abura-age = tofu pouches) A (8/6), fried soybean curd B (9/
trace).
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term “soybean fi lm” or the 
term “wet soybean fi lm” to refer to yuba.
 Of the samples analyzed, the lysinoalanine content was 
highest in pidan (fermented egg). Wheat fl our-based products 
(Chinese noodles, pretzels and crackers) and milk products 
(condensed milk and lactic acid beverages) also contained 
a signifi cant amount of LAL. Cow’s milk, soy milk, soy 
protein isolate and meat products (ham and Hamburg steak) 
contained a low amount of LAL. Results confi rmed that the 
low-level LAL formation was possible in foods cooked at 
home without any alkaline treatment.
 Note: The three types of soymilk were purchased from 
retail stores in Nara, Japan. Address: Dep. of Food Science & 
Nutrition, Nara Women’s Univ., Nara 630, Japan.

3156. LaBell, Fran. 1987. Enzyme hydrolyzes soy isolate 
to produce whippable protein. Food Processing (Chicago) 
48(12):56-57. Nov.
• Summary: The enzyme, Novozyme 89, is made by Novo 
Laboratories Inc., 33 Turner Rd., Danbury, Connecticut 
06810. It is a fungal protease derived from the fermentation 
of Mucor miehei. It hydrolyzes the ISP only slightly (up to 
2%) so that large molecular weight polypeptides are broken 
off. The resulting whipped isolate has a volume that is 3.2 
times larger and much more stable than egg whites. It can 
be used to replace egg whites in a mousse, a sherbet, and a 
chocolate chiffon cake.

3157. Product Name:  Mori-Nu Silken Firm Tofu: Soybean 
Curd.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.
Date of Introduction:  1987 November.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
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How Stored:  Shelf stable.
Nutrition:  Per ½ package: Calories 90, protein 10 gm, 
carbohydrate 4 gm, fat 4 gm, sodium 50 mg. Protein is 15% 
of USRDA.
New Product–Documentation:  New Label. 1987. Shows 
a sun in clouds with three white squares. Colors are blue, 
green, and red on white. Recipe: Dill Cucumber Dip. “Our 
Guarantee. If you are not completely satisfi ed with Mori-Nu 
Tofu, we will replace the product. Send the empty carton, 
store name, location, your name and address to Morinaga... 
For tofu recipes: Send self-addressed stamped envelope to 
the above address.”
 Ad. 1987. East West. Nov. p. 84. “Free Tofu Recipes. 
Discover Mori-Nu Tofu. Always tastes just made.” Ad in 
Natural Foods Merchandiser. Dec. p. 4. “Revolutionary Tofu. 
Healthier Profi ts with Long-Life Mori-Nu Tofu. Guaranteed 
Quality, Consistent Taste. As advertised in East West Journal, 
Vegetarian Times, Delicious, New Age, Mother Jones, 
Yoga Journal... Guaranteed quality for 10 months without 
preservatives or irradiation.”
 Ad in Natural Foods Merchandiser. 1988. March. p. 
60. “Revolutionary Tofu. Long-life aseptic package adds 
convenience to guaranteed quality and consistent taste.” 
Shows two packs of Mori-Nu next to an ordinary water-pack: 
“Made fi rst, then packed in water (Ordinary).” Ad in Palate 
Pleasers. 1988. Vol. 6. June. p. 61. “Revolutionary Tofu. Let 
Mori-Nu technology solve the problem of tofu freshness.” 
Shows packs of silken fi rm and soft on a wooden table in 
front of fruits and vegetables. p. 76-77. “The Miracle Food 
in a Miracle Package,” with recipes for Chinese Unchicken 
Salad and Pumpkin Pie.
 On 10 Dec. 1988 this product is on sale in a basket at 
Living Foods in Berkeley for $0.79 per 10.5 oz. Ad (8 by 11 
inches, color) in Natural Foods Merchandiser. 1988. Nov. p. 
28. And 1989. April. p. 24. Also in Whole Foods. Nov. p. 45. 
“A healthy market. Mori-Nu offers you higher profi ts and 
increased sales with...”

3158. Protein Technologies International. 1987. PP-series 
proteins and beverages: Products designed to meet the needs 
of a changing market. St. Louis, Missouri. 8 p. + 5 inserts. 
Manufacturer’s catalog.
• Summary: PP-series isolated soy proteins (PP660, 
PP670, and PP710) contain over 90% protein. They offer 
a high quality source of protein for beverage formulations. 
Major markets include: 1. Sports nutrition market. 2. 
Calorie-conscious market. Today an estimated 44.4 
million Americans are on a diet; 62% are women. 3. 
Health-conscious market, concerned with saturated fat 
and cholesterol. 4. The mature market. Today 27 million 
Americans (16% of the population) are age 65 or older. That 
fi gure was 12.3 million in 1950 and is projected to be 35 
million by the year 2000. Individuals in this market segment 
are more likely than the population as a whole to be adhering 

to a low fat, low cholesterol diet. They are also more likely 
to be among the 13 million Americans who are lactose 
intolerant.
 Inserts give a formulation and nutritional analysis for 
Nutritional Weight Loss Beverage, Protein Supplement 
Beverage, Low Calorie Nutritional Shake, Weight Gain, and 
Adult Nutritional Beverage. Address: St. Louis, Missouri.

3159. Product Name:  Tofutti Frutti (Non-Dairy Soy Ice 
Cream and Fruit Sorbet Combination Bars on a Stick) [Key 
Lime, Raspberry, Strawberry, Tutti-Frutti].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., (P.O. Box 
1699), Rahway, NJ 07065.
Date of Introduction:  1987 November.
Ingredients:  Key Lime: Water, corn sweeteners, sucrose, 
tofu, isolated soy protein, vanilla, cellulose gum, guar seed 
gum, carob bean gum, citric acid, natural fl avors. Fruit 
ingredients: Water, corn sweeteners, sucrose, lime and lemon 
puree, orange and pineapple juice from concentrate, fruit 
pectin, locust bean gum, guar seed gum.
Wt/Vol., Packaging, Price:  2 fl uid oz bar, six per box.
How Stored:  Frozen.
Nutrition:  Per bar: Calories 55, protein less than 1 gm, 
carbohydrate 13 gm, fat less than 1 gm, sodium 20 mg.
New Product–Documentation:  See next page. Offi cial 
Gazette Trademarks. 1987. April 14. Tofutti Fruti [sic]; 
Delaney. 1987. Adweek East. April. 27. The company plans 
to release this 90-calorie Tofutti/fruit sorbet frozen novelty at 
the end of May 1987. Winzeworth. 1987. Canarsie Courier 
(Brooklyn, NY). Nov. 19. “Quest for the perfect dessert.” 
Mintz treated members of the B’nai B’rith lodge to “samples 
of Tofutti Frutti, a new kind of low-fat ice cream on a 
stick... The dessert has not yet been released for sale in this 
country.” It is derived from soybeans. Soya Newsletter. 1987. 
Nov/Dec. Currently being test marketed in Metro New York, 
Seattle, Dallas, and Detroit. Four Labels. 1987. Poster. 1987. 
“A Cool 55 Calories.” Shows four boxes/Labels of these 
soy & fruit popsicles. Newsday (New York). 1988. Jan. 6. 
Six 2-oz bars per box for $2.19. Spot in Frozen Food Age. 
Feb. Essence magazine (NY). June 1988. “Tofutti Fruitti 
[sic, Frutti] All Rutti... The creamy frozen dessert bar has 
only 55 calories.” Jewish Press. 1988. Aug. 25. “Tofutti hits 
the frozen fruit bar.” Tofutti Frutti. Leafl et (front and back, 
color) sent by David Mintz. 1993. Dated. “One taste is worth 
a thousand words.” “Fat free. Fruit sweetened. No sugar 
added. 100% dairy free. Cholesterol free.”

3160. Caton, Greg. 1987. Lumen and its future (Interview). 
SoyaScan Notes. Dec. 14. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Lumen was founded in Feb. 1986 and started 
production in October. Presently the company’s sales are 
about $50,000 a month and production is about 15,000 
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lb. The best seller is Cajun Jerky ($30,000/month). The 
company is growing rapidly since he just got three big new 
distributors: Tree of Life, Akin, and Balanced Foods. Lumen 
is doing a joint venture with MJ Exports in Bombay to build 
a Lumen plant in India. MJ will own 51%. Greg worked 
for years with ADM. He also owned Richland Foods in 
Fairland, Iowa, which sold fl avored TVP that was fl avored 
before being extruded. This greatly lowered the quality of 
the fl avors. He found that it is much better to fl avor after 
extrusion. This was a major innovation, giving improved 
fl avor and texture.
 He also reduces stachyose and raffi nose by extracting 
them using a centrifuge from the fl our or the already 
extruded piece. Galactosidase is the only enzyme that 
will hydrolyze both raffi nose and stachyose. Coating 
and fl avoring are his specialties. He makes the jerky for 
Al Jacobson’s Garden of Eatin’. It used to be made by a 
company in Los Angeles. Address: Louisiana.

3161. Ralston Purina Company. 1987. Marketing manager 
(Ad). Wall Street Journal. Dec. 15. p. 40.
• Summary: “Here is an opportunity to contribute to the 
continuing growth and success of the world leader in protein 
and food technology. Protein Technologies International, a 
subsidiary of the Ralston Purina Company, is able to offer 
a career opportunity to a marketing professional capable of 
identifying, developing, and managing an exciting array of 
new market opportunities...”
 Note: This is the earliest document seen (April 
2004) announcing the existence of Protein Technologies 
International in the Wall Street Journal, or any other major 
U.S. newspaper. Address: Checkerboard Square, St. Louis, 
Missouri 63164.

3162. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Westbrae moves the production of Malteds 
to California from Japan.
 Jan. The Soy Plant, a tofu cooperative in Ann Arbor, 
Michigan, fi les for Chapter 7 bankruptcy. It is soon 
purchased by Bruce Rose of Rosewood Products, Inc.
 Feb. Soya Newsletter, a 12-page, bimonthly publication 
costing $96/year, is launched by Soyatech of Bar Harbor, 
Maine. Publishers are Peter Golbitz and Sharyn Kingma, 
former owners of Island Tofu Works. The publication 
quickly proves itself to be the world’s best English-language 
publication on soyfoods. By October, paid circulation tops 
900 in 20 countries.
 Feb. American Soybean Association petitions the U.S. 
Food and Drug Administration to require food manufacturers 
to be more specifi c in labeling food products that contain 
highly saturated imported tropical fats (palm, palm kernel, 

and coconut oils). The petition includes results of a 
supermarket survey of 1,555 foods containing vegetable oils. 
43% of the labels list multiple choice or generic vegetable 
oil ingredients which hides from the consumer the fact that 
the products contain highly saturated tropical fats. Imported 
tropical fats displace the equivalent of oil derived from 171 
million bushels of soybeans. Herewith begin the great “Fat 
Wars” of 1987-88.
 Feb. Lite Lite Tofutti introduced by Tofutti Brands, Inc. 
This non-dairy frozen dessert contains only 90 calories per 
4-ounce serving. It soon becomes a big hit.
 Feb. Ah Soy in Tetra Brik cartons launched by great 
Eastern Sun.
 Feb. Options trading on futures for soybean oil and meal 
opened on Chicago Board of Trade.
 March 4. The Federal Grain Inspection Service rules that 
soybean oil may be used to control grain dust in elevators. 
This voids the Barnham patent and opens up a large potential 
new market for soy oil, which is in surplus.
 March. Great Shake soymilk launched by Noble Soya in 
India. Sold in Tetra Brik cartons in mango, strawberry, and 
chocolate favors, it is the country’s most heavily promoted 
soymilk to date, but gets off to a slow start.
 March 16-18. First International Congress on 
Vegetarian Nutrition held in Washington, D.C., sponsored 
by eight Seventh-day Adventist universities and health care 
organizations, and three SDA food companies, plus S.E. 
Rykoff/Sexton.
 March. Vitasoy Vitabrations, a newsletter, starts being 
published by Vitasoy USA.
 March 31. Hong Kong Soya Bean Products Co. Ltd., 
makers of Vitasoy, move into a large new plant (370,000 
square feet costing $20 million) in the New Territories. Sales 
of Vitasoy in 1987 is projected to be 126 million packs.
 April 1. Tempehworks, Inc., America’s fi rst major 
tempeh producer from Greenfi eld, Massachusetts, changes its 
name to Lightlife Foods, Inc. In recent years, Tofu Pups have 
become the company’s bestselling product.
 April. Stir Fruity, a non-dairy, nonfermented, soy-based 
yogurt, is introduced by Azumaya Inc. of San Francisco. 
Shelf life problems cause the product to be withdrawn, 
causing Azumaya to set aside plans for an $800,000 radio 
ad campaign in northern California. The product is soon 
back on the market, but in limited distribution and with little 
promotion. Yet during this year, Azumaya probably passed 
House Foods & Yamauchi to become America’s largest tofu 
producer.
 April. Healthy Times, a bimonthly newsletter, starts 
being published by Morinaga Nutritional Foods of Los 
Angeles, makers of Mori-Nu long-life silken tofu, for 
members of the Mori-Nu Health for Life Club. By Aug. 1988 
circulation is up to 10,000; A subscription costs $3 a year.
 May 26. Tofutti Brands Inc. and Coca-Cola launch 
Cheater’s Delite, a major joint promotion featuring a 
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90-calorie scoop of Lite Lite Tofutti and a 1-calorie glass 
of Diet Coke, special labeling and couponing on 3 million 
bottles of Diet Coke, 5 weeks of heavy advertising in New 
York, New Jersey and Connecticut, and a Caribbean cruise 
sweepstakes.
 June. Dr. Jane Gleason of the University of Illinois 
goes to Sri Lanka to spend a year studying its soybean and 
soyfoods industries.
 July 1. Ralston Purina Co. of St. Louis, Missouri, 
establishes Protein Technologies International as a wholly-
owned subsidiary to focus on sales of soy protein for food 
uses. The company’s sales of soy protein products were 
$139.8 million in 1986.
 July. Victor Food Products in Toronto, Canada’s largest 
tofu manufacturer, declares bankruptcy. The main cause: 
Overexpansion, trying to grow too fast.
 Aug. The Barat Bar, an upscale chocolate bar containing 
spray-dried tofu instead of dairy products, is launched by 
Legume Inc. and extensively promoted. It soon becomes a 
big hit.
 Aug. Brightsong Foods of Petaluma, California, ceases 
operations. Richard and Sharon Rose resign to found a 
new company, Rose International, which will be a tofu 
development, marketing, and consulting company, rather 
than a manufacturer.
 Sept. 24. San-J International of Richmond, Virginia, 
dedicates the fi rst tamari brewery ever built outside of Japan. 
The 40,000 square foot facility with a capacity of 1 million 
gallons a year is located in Varina, Virginia. San-J tamari was 
fi rst imported to America in 1979.
 Sept. 28. Plenty Soya Centre, run by Plenty Canada, 
opens in Kandy, Sri Lanka. They will sell as many soyfood 
products as possible at a reasonable cost.
 Oct. 6. Anti-cholesterol campaign starts. The U.S. 
Federal Government and more than 20 health organizations 
issue the nation’s fi rst detailed guidelines for identifying and 
treating people whose blood cholesterol levels are more than 
200 mg per deciliter. The guidelines signal the beginning 
of a nationwide health promotion campaign designed to 
reduce blood cholesterol to safer levels. This signals exciting 
new opportunities to market cholesterol-free soy-based 
alternatives to meat.
 Nov. Kikkoman Taste, a stylish full-color “quarterly 
intercultural forum for the exchange of ideas on food,” 
published by Kikkoman Corp. in Tokyo. Its focus is on 
shoyu in international cuisine.
 * During this year of the great vegetable oil wars, the 
ASA launched an all-out no-holds-barred campaign to 
educate Americans of the health dangers of tropical fats 
(palm and coconut oil; which succeeded) and to require such 
products to be clearly labeled (which failed).
 * This year the world’s population passed 5 billion. It is 
increasing by a record 80 million people a year, so that every 
3 years the equivalent of one United States’ full of people is 

added to the population of planet Earth. Continued.

3163. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
 Rapid Rise in the Number of New Products in America. 
During 1987 more than 735 new soyfood products were 
launched worldwide, including at least 380 in the USA. 
Many of the most successful products are all-American and 
fun to eat: Ice creams, meatless burgers, vegetarian hot dogs, 
salad dressings, chocolate bars. This is part of the larger 
trend of the Americanization of soyfoods. Most of the growth 
has been in the traditional low-tech sector, including tofu, 
tempeh, soymilk, miso, soy sauce, soynuts, plus modern 
dairylike products such as soy ice creams, soy yogurts, and 
soy cheeses, all developed by the soyfoods movement. A 
growing percentage of these products are second generation 
products, which could also be called convenience prepared 
or value added products.
 Growth of Consumer Awareness of Soyfoods in 
America. Ten years ago, perhaps 1% of Americans had heard 
of tofu, soymilk, tempeh, or miso. Today, probably 50% of 
Americans are aware of these foods. In 1987, for example, 
the Soyfoods Assoc. clipping service received a total of 
1,587 clips on soyfoods. That is 132 articles a month, way up 
from 5 years ago.
 Increasingly Positive Image of Soyfoods in the Western 
World. Generally speaking, from about 1945 through the 
1960s, soy had a negative image in foods. The image became 
neutral during the early 1970s. During the late 1970s and 
early 1980s, with the rise of the soyfoods movement and 
the growing sophistication of modern soy protein products 
(isolates, concentrates) soyfoods gradually developed 
a positive image. The Gallup Poll of 1977 was an early 
indicator of this. By the mid-1980s tofu had become a “hot 
ingredient.” Companies deliberately added it to a product (or 
at least to the label) to help sell the product. Yet the Roper 
poll of late 1986, which found tofu to be America’s most 
hated food, may indicate a tarnishing of this image.
 Growing Interest of Larger Food Companies in 
Soyfoods. One indication of this trend is that Soya 
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
 Continued Decline of Red Meat. This year consumption 
of poultry in America passed that of beef for the fi rst time 
in history. Beef had been king for 3 decades. Before that, 
pork was king. A pound of chicken has one-fourth as much 
saturated fat as beef and takes much less grain, water, and 
energy to produce.
 INTSOY Becomes a Major Force Worldwide 
Developing and Promoting Soyfoods. Working with 
other international (IITA, AVRDC) and national soybean 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   926

© Copyright Soyinfo Center 2016

programs, and doing pioneering research on fresh green 
soybeans, extrusion cooking, and use of expellers for small-
scale oil expression etc., INTSOY has become as effective in 
its new role (since 1985) of focusing on soybean utilization 
as it was before that when its major emphasis was on variety 
development and production.
 The Competitive Position of the U.S. Soybean Industry 
is Slipping. Farmers in Brazil and Argentina can now 
produce soybeans at much lower cost than their American 
counterparts. This plus extensive subsidies have led to a 
dramatic drop in U.S. exports of soybeans and products since 
their peak in 1981. A major part of the problem is linked to 
the Latin American debt crisis, which surfaced in the early 
1980s and forced debtor nations to export at all costs. This 
debt crisis (especially by Brazil, Argentina, Mexico, and 
Venezuela) is now being called the most serious problem 
facing U.S. agriculture.
 Soybean Research Increasingly Shifts from Production 
to Utilization. Traditionally research focused on increasing 
production and yields. New efforts are designed to develop 
new markets instead of larger surpluses.
 Big Increase in Breeding Soybeans for Food Uses. This 
is part of a larger trend toward value added products and 
toward fi nding new market niches for American soybeans, 
especially for foods in Japan.
 Revival of Interest in Industrial Uses of Soybeans. 
The main interest is in new ways to use soy oil, of which 
there is a large surplus that depresses soybean prices. 
Promising applications include soy oil for printing inks, 
dust suppressants, and diesel fuels. The largest interest 
in industrial uses occurred during 1932-42, when the 
Chemurgic movement and Henry Ford sought to fi nd 
industrial uses for all farm crops. Hence, there is a rebirth of 
interest in Henry Ford’s work with soy.
 Major Growth of Interest in Soybeans and Soyfoods 
in Africa. Excellent work by IITA in Nigeria and various 
national soybean programs (as in Egypt, Zimbabwe, and 
Zambia) have allowed this relatively new crop to reach 
the takeoff stage. Decreasing per capita food supplies and 
growing understanding of the nutritional benefi ts of soyfoods 
are sparking new interest.
 Continued Rise of Soybean Production in Europe. The 
largest producer, Italy, which produced almost no soybeans 
as recently as 1983, harvested a record 1.3 million tons in 
1987. France is the second largest soybean producer. All 
production is heavily subsidized.
 Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich 
vegetable source of these fatty acids which are thought to 
have a benefi cial effect on the cardiovascular system.
 Nutritional Spotlight Increasingly Shifted onto Fats, 
Away from Proteins. During the past few years fats (and 
especially cholesterol and saturated fats) have come to 
be seen as the leading problem nutrient, the bad guy, in 
the American diet. There is a new respect for complex 

carbohydrates (especially whole grains), which used to be 
called “starches” and were considered fattening.
 New, More Complex View of Oils and Fats Becomes 
Popular. High cholesterol levels are considered more 
dangerous than ever, but equally important are the various 
cholesterol-carrying proteins in the blood. Two kinds (low 
and very low density lipoproteins) promote cholesterol 
deposits in the blood, while high density lipoproteins (HDLs) 
cleanse the blood vessels of fatty deposits. Moreover, 
saturated fats are considered at least as much of a problem as 
cholesterol.
 So-Called Antinutritional Factors in Soybeans are 
Increasingly Seen as Having Benefi ts as Well. Trypsin has 
been shown to help prevent cancer. Saponins help reduce 
serum cholesterol. Isofl avones have antioxidant activity that 
may suppress breast cancer. This indicates that we may need 
a new term to categorize these substances that offer both 
benefi ts and disadvantages.
 The Link Between Diet and Health Continues to Grow 
Stronger, among both scientists and the general public.
 Interest in Exercise and Health Still Strong. Several 
years ago some experts saw this trend waning, but it now 
seems to be rebounding. For example, there were 21,244 
fi nishers in the New York Marathon (including 3,689 
women). Compare this with 12,512 fi nishers (1,621 women) 
in 1980 and 55 fi nishers (no women) in 1970.
 Books on Tofu. Since 1974, at least 60 books on tofu 
(having the term “tofu” in the title) have been published in 
North America and Europe. Peak publication years were 
1981 and 1982. By language, 46 of the books were in 
English, 7 in French, 4 in German, and 1 each in Italian, 
Portuguese, and Swedish.
 Inactivity of the Soyfoods Association of America 
now becoming a major constraint on growth of soyfoods 
in the USA, at a time when interest is at an all-time high. 
Leadership is needed.
 Rise of Canola (Rapeseed) Oil. It looks as if soy oil may 
have another serious competitor (in addition to palm oil) in 
future years. Canola contains less saturated fat than any other 
popular vegetable oil. Only 6%, versus 9% for saffl ower 
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and 
butterfat 66%.

3164. Arai, Soichi; Kimura, Hiroko. 1987. Comparative 
nutritional value for amino acids, oligopeptides and 
soybean protein. J. of the American Oil Chemists’ Society 
64(12):1692-96. Dec. [25 ref]
• Summary: “In recent years our view on the absorption of 
protein digestion products has undergone a radical change. 
We now believe that intralumen hydrolysis of intake 
proteins to free amino acids is only partial. It has thus been 
hypothesized that partial protein hydrolysates or oligopeptide 
mixtures are nutritionally superior to corresponding amino 
acid mixtures.
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 It is now believed that dipeptides and tripeptides formed 
by intralumen hydrolysis of intake proteins are mostly 
absorbed prior to further hydrolysis to free amino acids 
(Adibi 1971, 1973; Matthews 1976, 1977). Presumably, 
therefore, supplementation of low-quality proteins is more 
effective when essential amino acids are used as peptides 
rather than as free amino acids.
 These experiments show that the recovery of protein-
malnourished rats was signifi cantly more effective when 
they consumed enzymatically modifi ed proteins containing 
a peptide-bound methionine at the 3% level. Address: 1. 
Dep. of Agricultural Chemistry, Univ. of Tokyo, Bunkyo-ku, 
Tokyo 113, Japan; 2. Kagawa Nutrition College, Toshima-ku, 
Tokyo 171, Japan.

3165. Archer Daniels Midland Co. 1987. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.
• Summary: Net sales for 1987 were $5,775 million, up 8% 
from 1986, and up 310% from 1978. Earnings for 1987 were 
$265 million, up 10.8% from 1986. Assets totalled $3,862 
million, up 16.5% from 1986. “With the world population 
growing to over to over 5,000 million during 1987, and 
estimated to increase by 80 million a year for the near future, 
the global food business will continue to grow... In ADM’s 
Oilseed Processing Division, greater use of soy protein 
isolates in the production of commercial and retail seafood 
products was the leading contributor to continued growth for 
protein products. ADM continues to be the largest producer 
of specialty soy products. R&D facilities for soy protein 
products were relocated to Decatur [from Chicago] during 
the year.
 “The British Arkady Co. Ltd. (in Manchester, 
England)... expanded its marketing of ingredients and 
prepared mixes to the baking industry. Direct Foods Ltd., a 
prime supplier of vegetarian foods throughout the UK, had a 
signifi cant sales increase during the year, mainly due to new 
soy-related products having a high textured vegetable protein 
content using TVP. Vegetarian Feasts Ltd., a market leader 
in oven-ready frozen meals... added new burger forming 
machines. This company is participating in the growth and 
demand for vegetarian and health foods. In June, British 
Arkady purchased Societe Industrielle des Oléagineux, better 
known as S.I.O. This long established French company has 
a factory in Aras and offi ces in Paris. Its principal activities 
include the milling of full-fat and defatted soy fl ours, and the 
manufacture of specialty oils for the food industry.” Address: 
Decatur, Illinois.

3166. Golbitz, Peter. 1987. 1987 new product count: At least 
217 new soyfood products for retail sale. Soya Newsletter 
(Bar Harbor, Maine). Nov/Dec. p. 3.
• Summary: Of the 217 new products, the leaders in the 8 
product categories were Nondairy Frozen Desserts (50), 
Entrees (44), Beverages (35), Snacks/Desserts (35), Cheese 

Alternatives (19), Frozen Entrees (17), and Condiments (16). 
The leaders among the 8 primary soy ingredients were tofu 
(133), soymilk (32), textured soy protein (19), isolated soy 
protein (12), soynuts (10), tempeh (6) and miso (1). Tofu was 
the only primary soy ingredient used to make at least one 
product in all categories. A complete listing of these products 
broken down by primary soy ingredient and by category, and 
which also lists fl avors, company name, city, and state, is 
available from Soya Newsletter for $25 (or $35 in Canada). 
Address: Soyatech, Bar Harbor, Maine.

3167. Morris, E.R.; Bodwell, C.E.; Miles, C.W.; et al. 1987. 
Long-term consumption of beef extended with soy protein by 
children, women and men. III. Iron absorption by adult men. 
Plant Foods for Human Nutrition 37(4):377-89. Dec. [28 ref]
• Summary: Consumption of soy-extended beef should have 
no detrimental effect on the iron status of adult men when 
consumed in a mixed diet at the levels used in the study. 
Address: 1-3. USDA, ARS, Energy and Protein Nutrition 
Lab. and Vitamin and Mineral Nutrition Lab., Beltsville 
Human Nutrition Research Center, Beltsville, Maryland 
20705.

3168. Product Name:  PP-Series Isolated Soy Proteins 
(PP670).
Manufacturer’s Name:  Protein Technologies International.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
Missouri.
Date of Introduction:  1987 December.
How Stored:  Shelf stable.
Nutrition:  90% protein.
New Product–Documentation:  PTI. 1987, Nov. PP-
Series Proteins & Beverages. Talk with Lisa Koppen who 
talked with Jean Kuster, brand manager, at PTI. PP670 was 
launched in Dec. 1987. The others products in the PP series 
(PP610, PP620, PP660, PP710, and PP760) have all been 
around for 6-15 years, but were formerly named Supro, then 
Purina Protein. Now they are planning to change back to 
Supro in about 3 months to unlink the name Purina or PP 
with PTI.

3169. Ralston Purina Company. 1987. Annual report to 
shareholders. St. Louis, Missouri. 32 p. 28 cm.
• Summary: Ralston Purina Company, founded in 1894, is 
the world’s largest producer of dry dog and soft-moist cat 
foods. The company is the largest wholesale baker of fresh 
bakery products in the U.S. Sales for the year ended Sept. 
30, 1987, totaled $5,868,000,000 compared to 1986 sales of 
$5,514,600,000. Net earnings for the year were $523,100,000 
compared to 1986 earnings of $388,700,000. The sale of 
Purina Mills, Inc. in October 1986 resulting in an after-tax 
gain of $209.3 million. At Continental Baking Company, 
both bread and snack cake volume improved in fi scal 1987. 
Protein Technologies International achieved record volume 
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sales in the U.S. and in most of its foreign markets.
 Paul H. Hatfi eld, Corporate Vice President [Ralston 
Purina] and President, Protein Technologies International 
(PTI), reports that PTI achieved record sales and earnings 
in fi scal 1987 on solid volume gains in both U.S. and 
most foreign markets. Protein Technologies continued its 
emphasis on the testing and development of new isolated 
soy protein product applications during the year, focusing 
primarily on new products for key food industry segments. 
The new Market Development Unit located in Memphis was 
fully utilized during the year. Capitalizing on the increased 
interest in reduced-calorie and high fi ber products, Fibrim’s 
use in bakery goods and packaged foods is expanding. 
One successful example of Fibrim’s use is by Ralston’s 
Continental Baking Company in its new Wonder Light 
reduced-calorie bread.
 Divisions of the company include: Grocery Products, 
Branded Foods, Continental Baking Company, Eveready 
Battery Company, and Protein Technologies International. 
PTI is further divided into Dietary Protein Food Ingredients 
(PP-Series Isolated Soy Proteins, Dari-Pro Milk Replacers), 
Dietary Fiber Food Ingredients (Fibrim Soy Fiber), Dairy 

Food Systems Products (Specialty Animal Ingredients), 
Paper and Paperboard Coating Ingredients (Pro-Cote and Sp-
Series Soy Polymers).
 In October 1986, the company sold its domestic 
agricultural products business (Purina Mills). In Jan. 1985, 
the company sold its low-margin soybean processing 
operations. In October 1984, the company acquired 
Continental Baking Company for $475.0 million in cash. 
Sales of soy protein products in 1987 were $157.1 million, in 
1986, $139.8 million, and in 1985, $126.4 million. Sales of 
soybean meal and oil in 1986 were $2.4 million and in 1985, 
$101.1 million.
 Incorporation occurred on January 8, 1894 in Missouri. 
The current number of shareholders is 33,458, the number of 
employees in the U.S. is 37,366, and the number outside the 
U.S. is 20,932. Address: St. Louis, Missouri.

3170. Product Name:  Tofutti Better Than Cream Cheese: 
Imitation Cream Cheese (Non-Dairy) [French Onion, Plain, 
Herbs & Chives].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  1098 Randolph Ave., Rahway, 
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NJ 07065.
Date of Introduction:  1987 December.
Ingredients:  Water, partially hydrogenated soybean oil, 
tofu, isolated soy protein, corn oil, corn sweeteners, salt, 
guar seed gum, carob bean gum, mono and diglycerides, 
carrageenan, natural fl avor, potassium sorbate (added as a 
preservative).
Wt/Vol., Packaging, Price:  8 oz plastic tub. Retails for 
$2.39 (3/95, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz. 8 servings per container: Calories 80, 
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg, 
cholesterol 0 mg.
New Product–Documentation:  News Release. 1987. Dec. 
9. Tofutti products include a “creamless cream cheese.” For 
more info contact P.R. person Debbie Klein in New York. 
212-489-6900. Or John Gage at Tofutti Brands. Leafl et. 
1988. Has 20% fewer calories than cream cheese and no 
cholesterol. Spot in Food Processing Newsletter. 1988. 
June 13. Spot in Jewish Press. 1989. March 9. “New Tofutti 
Brands.”
 Spot in Vegetarian Times. 1992. Aug. p. 83. The product, 
found in a bagel shop in Brookline, Massachusetts, comes in 
three fl avors. For more information, call 908-272-2400.
 Leafl et (color, 8½ by 11 inches) sent by Tofutti Brands. 
1993. March 29. Shows the package and label for 2 fl avors, 
and gives complete details about the product, including 
ingredients.

 Product (Herbs & Chives) with Label 
purchased at Open Sesame in Lafayette, 
California. 1995. March 11. 4½ inches 
diameter. Green, gold, and red on white. “No 
dairy. No cholesterol. No lactose. No butterfat.” 
Soyfoods Center product evaluation: Flavor: 
Excellent. Texture: Too dry and crumbly, hard 
to use as a spread or dip. Price: Expensive, at 
$2.39 for 8 oz.
 Product (French Onion) with Label 
purchased at Noah’s New York Bagels in 
Lafayette, California. 1995. Aug. 24. 4½ inches 
diameter. Orange, red, and brown on white. “No 
dairy. No cholesterol. No lactose. No butterfat.” 
Soyfoods Center product evaluation: Flavor: 
Excellent. Texture: Excellent. Price: Expensive, 
at $2.95 for 8 oz. Natural-food detractors of 
this product note that it is not hard to make a 
product like this taste good if you are willing 
to use hydrogenated oils plus mono- and di-
glycerides.

3171. Product Name:  [Soya Bolognaise, and 
Soya Burger (With Textured Soy Flour)].
Manufacturer’s Name:  Biotrek S.A. 
(Formerly named Biotrophes Ltd.).
Manufacturer’s Address:  45 Alopekis St., 

Athens 10676, Greece.  Phone: 301-724-9525.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
73. Letter from John Lewis. 1987. Dec. Soya Bluebook. 
1991. p. 68. Biotrek S.A. is now located at: 52 Pondou 
St., Athens 11527. Phone: 30/1/770-8625. John Lewis is 
president.

3172. Product Name:  [Chocolate Soya Milk].
Manufacturer’s Name:  Biotrophes Ltd. (Renamed Biotrek 
S.A. by Dec. 1987).
Manufacturer’s Address:  45 Alopekis St., Athens 10676, 
Greece.  Phone: 301-724-9525.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. 
p. 90. Letter from John Lewis. 1987. Dec. He calls this 
chocolate milk with soya protein isolate. He began producing 
soyfoods in 1987. Soya Bluebook. 1991. p. 68. Biotrek S.A. 
company is now located at: 52 Pondou St., Athens 11527. 
Phone: 30/1/770-8625. John Lewis is president.

3173. Product Name:  Beanfeast (Dried Meatless TVP-
based Product) [Bolognaise, Mince and Onion, Mild Curry, 
and Mexican Chili].
Manufacturer’s Name:  Brooke Bond Oxo.
Manufacturer’s Address:  England.
Date of Introduction:  1987.
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How Stored:  Shelf stable.
New Product–Documentation:  Maureen Byrne. 1988. Oct. 
p. 52. Launched in 1978 in 8 varieties, the product did not 
fare very well for 2 reasons: (1) It contained meat, which 
made it unacceptable to vegetarians; (2) It contained artifi cial 
additives, which made it unsuitable to those seeking healthy 
foods. The product was re-launched last year without meat or 
artifi cial additives in 4 varieties. But sales have not improved 
much; they are worth about £1M at RSP.

3174. Product Name:  [Textured Soy Flour].
Manufacturer’s Name:  Cargill B.V. Affi liate of Cargill, 
Inc., USA.
Manufacturer’s Address:  Coenhavenweg 2, P.O. Box 
8074, 1013BL Amsterdam, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
78.

3175. Product Name:  [Soitex-E, Soitex-P, and Soitex IN60 
{Soy Flour for Bakery and Meat Industries}; PTS {Textured 
Soy Flour}; Soitex-2095 and Soitex-2145 {Full-Fat Soy 
Flour for Replacing Milk and Eggs}].
Manufacturer’s Name:  Energe S.A. Affi liate of 
Nutrimental S.A.
Manufacturer’s Address:  BR 280, Km. 58, Guaramirim, 
Santa Catarina, 89258, Brazil.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75.

3176. Product Name:  Soy Flour, Textured Soy Flour, Soy 
Protein Concentrates, and Isolates.
Manufacturer’s Name:  Freedom Farms, Inc.
Manufacturer’s Address:  715 N. Finn Dr., Algona, IA 
50511.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
70, 74.

3177. Product Name:  [Takaramame Soy Flour, Fujinik 
Ace, Fujipur SP, Apex {Simulated Meat Products}, Ganmo 
{Wild Goose Meat Analog}, and New Soyees {3 Textured 
Soy Flours}].
Manufacturer’s Name:  Fuji Oil Co. Ltd.
Manufacturer’s Address:  Nissei Midosuji Hachimancho 
Building, 6-1 Hachimancho, Minami-ku, Osaka 542, Japan.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
74, 78.

3178. Product Name:  [Biodelis Plus {Soy Beverage}].
Foreign Name:  Biodelis Plus.
Manufacturer’s Name:  Galactina Ltd.

Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1987.
Ingredients:  Soymilk (from whole soybeans), plus soy 
protein isolate.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1983 we developed, in addition to the 
products for enteral tube feeding, fl avored drinks, called Vita 
Drink, with a very similar composition. In 1987 this line 
was completed with a product line enriched with isolated 
soy protein: Biodelis Plus and Vita Drink Plus. In France 
our products are sold under the brand names Naga Sonda, 
Biodelis, and Biodelis Plus. The corresponding products 
in Switzerland are Naga Sonda, Vita Drink, and Vita Drink 
Plus. According to legal requirements, the vitamin and 
mineral composition of the French products differ slightly 
from those of the Swiss products.”

3179. Product Name:  [Vita Drink Plus {Soy Beverage}].
Foreign Name:  Vita Drink Plus.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1983 we developed, in addition to the 
products for enteral tube feeding, fl avored drinks, called Vita 
Drink, with a very similar composition. In 1987 this line 
was completed with a product line enriched with isolated 
soy protein: Biodelis Plus and Vita Drink Plus. In France 
our products are sold under the brand names Naga Sonda, 
Biodelis, and Biodelis Plus. The corresponding products 
in Switzerland are Naga Sonda, Vita Drink, and Vita Drink 
Plus. According to legal requirements, the vitamin and 
mineral composition of the French products differ slightly 
from those of the Swiss products.”

3180. Product Name:  Sotex (Textured Soy Flour), and 
Sotex (Textured Soy Protein Concentrate) [Various Forms, 
Colored, Uncolored, Flavored, Unfl avored, Vitamin 
Fortifi ed].
Manufacturer’s Name:  General Spice Inc.
Manufacturer’s Address:  238 St. Nicolas Ave., P.O. Box 
394, South Plainfi eld, NJ 07080.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
71.

3181. Product Name:  Ultra-Bake (Soy Protein Bakery 
Blends).
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
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Date of Introduction:  1987.
New Product–Documentation:  Gunther Products Catalog. 
1988. “Specialty blends replace 25-50% of the egg whites 
in cakes. As “add-ons” they improve crumb and volume, 
increase shelf life and reduce oil absorption.” Talk with 
Janice West. Lab. manager at Gunther. 1988. Oct. 25. This 
product was fi rst made in 1979.

3182. Product Name:  Ultra-Freeze (Protein Blends).
Manufacturer’s Name:  Gunther Products Div., A.E. Staley 
Manufacturing Co.
Manufacturer’s Address:  2200 E. Eldorado St., Decatur, 
IL 62525.
Date of Introduction:  1987.
New Product–Documentation:  See next 2 pages. Gunther 
Products Catalog. 1988. “High performance blends used 
with standard stabilizers improve texture, mouthfeel and 
heat shock stability in frozen desserts. They permit possible 
reductions in fat.” Talk with Janice West. Lab. manager at 
Gunther. 1988. Oct. 25. This product was fi rst made in 1987.

3183. Product Name:  [Protisoya (Full Fat, Defatted, and 
Defatted Toasted Soy Flour); Suprotex 50 (Textured Soy 
Flour); Interpan-T (Full Fat Toasted Soy Flour)].
Manufacturer’s Name:  Interfood Deutschland GmbH.
Manufacturer’s Address:  Louisenstrasse 120, P.O. Box 
1751, D-6380 Bad Homburg, West Germany.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75.

3184. Product Name:  [Soy Flour, Soy Protein Isolates].
Manufacturer’s Name:  La Polar, Fabrica de Aceite 
Hidrogenado y Manteca Vegetal S.A. de C.V.
Manufacturer’s Address:  Manuel Gonzalez No. 165, Col. 
Atlampa, Mexico D.F. 06450, Mexico.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
72, 78.

3185. Product Name:  Loma Linda Vegetein Taco Mix 
(Textured Wheat and Soy Protein).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.  Phone: 800-442-4917 or 714-687-7800.
Date of Introduction:  1987.
Ingredients:  Soy protein concentrate, wheat gluten, 
partially hydrogenated vegetable oil (cottonseed, soybean), 
natural (vegetable) fl avors, whole wheat fl our, artifi cial color.
Wt/Vol., Packaging, Price:  7 oz paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Iris Ram. 1988. 
Sept. 27. This product was introduced in 1987. This is a 
Mexican taco fi lling like chorizo.

 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1987.

3186. Product Name:  Loma Linda Unfl avored Vegetein 
(Textured Wheat and Soy Protein).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.  Phone: 800-442-4917 or 714-687-7800.
Date of Introduction:  1987.
Ingredients:  Soy protein concentrate, wheat gluten, 
partially hydrogenated vegetable oil (cottonseed, soybean), 
caramel color, whole wheat fl our, artifi cial color.
Wt/Vol., Packaging, Price:  7 oz paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1987.

3187. Product Name:  Loma Linda Chorizo Flavor Vegetein 
(Textured Wheat and Soy Protein).
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Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.  Phone: 800-442-4917 or 714-687-7800.
Date of Introduction:  1987.
Ingredients:  Soy protein concentrate, wheat gluten, 
vegetable shortening, natural (vegetable) fl avors, whole 
wheat fl our, spice, artifi cial color.
Wt/Vol., Packaging, Price:  7 oz paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1987. 
“Basic preparation instructions: Add ½ cup water to 1 cup 
Chorizo Flavored Vegetein and allow to set for 10 minutes.”

3188. Product Name:  Loma Linda Chicken Flavor Vegetein 
(Textured Wheat and Soy Protein).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.  Phone: 800-442-4917 or 714-687-7800.
Date of Introduction:  1987.
Ingredients:  Soy protein concentrate, wheat gluten, natural 
(vegetable) fl avors, vegetable shortening, whole wheat fl our, 
artifi cial fl avors, spices, artifi cial color.
Wt/Vol., Packaging, Price:  7 oz paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Loma Linda 
Foods. 1988. Oct. 5. This product was introduced in 1987.

3189. Product Name:  Loma Linda Spicy-Chik Mini-Drums 
(Meatless).

Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1987.
Ingredients:  Mini-Drums: Soy protein concentrate, soy 
protein isolate, water, corn oil, wheat gluten, egg whites, 
potato fl akes, spices, artifi cial fl avors, salt, whole wheat 
fl our, natural (vegetable) fl avors, dextrose, dried yeast, onion 
powder, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). Breader: Bleached wheat fl our, salt, 
yeast, sugar, oleoresin paprika, leavening (sodium 
acid pyrophosphate, monocalcium phosphate, sodium 
bicarbonate), hydrogenated soy oil, mono and diglycerides, 
nonfat milk, whey. Batter: Water, corn fl our, modifi ed food 
starch, leavening (sodium acid pyrophosphate, sodium 
bicarbonate), spice.
Wt/Vol., Packaging, Price:  4-oz. packet contains 20 pieces.
How Stored:  Frozen.
Nutrition:  Per approximately 5 pieces (3.0 oz–85 gm): 
Calories 230, protein 14 gm, carbohydrate 15 gm, fat 13 gm, 
cholesterol 0 mg, sodium 640 mg, potassium 180 mg.
New Product–Documentation:  Chicken fl avored.
 Label sent by Loma Linda Foods. 1988. Oct. 5. This 
product was introduced in 1987.

3190. Masson, M.L. 1987. Estudo do processo de 
criotexturizacao de proteínas de soja [Study of the process 
of cryo-texturization of soy proteins]. MSc thesis (Tese de 
Mestrado), Curitiba, Parana, Brazil. [Por]*
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Address: Brazil.

3191. Product Name:  Nature’s LifeSuper-Green Pro-96 
[Vanilla Flavor].
Manufacturer’s Name:  M.K. Health Food Distributors Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  6703 International Ave., Cypress, 
CA 90630.
Date of Introduction:  1987.
Ingredients:  1993: Supro brand soy protein isolate, 
soy lecithin, Hawaiian spirulina, barley grass, natural 
vanilla fl avor, psyllium seed husks, apple pectin, oat bran, 
chlorophyll, Testlabs lemon biofl avonoids, bromelain, 
papain, kelp, milk free acidophilus, vitamin B-6.
Wt/Vol., Packaging, Price:  1 lb.
How Stored:  Shelf stable.
New Product–Documentation:  Label with date of 
introduction written on back, sent by Nature’s Life. 1994. 
Jan. 13. 13 by 6.5 inches. Gummed paper. Black, yellow, 
black, and white on green. The Nature’s Life logo is a 
smiling, rayed yellow sun in a semi-circle with a red 
background. Underneath it is written “The Line with the 
Sunshine.” Label text: “Vegetarian high protein energy, 
with super whole foods complex. Mixes instantly. 1 gram 
Hawaiian spirulina per ounce. Sugar free. 0 carbohydrates. 
Nature’s Life Super-Green Pro-96 is a healthy way to add 
high quality, nutrient rich, vegetarian protein to your daily 
diet. This delicious protein mixes easily with carrot juice, soy 
milk, orange juice or your favorite beverage. The following 
are listed in detail: Vitamins, pigments, phosphatides, 
minerals, essential fatty acids, amino acids.
 Three business cards show the company’s offi cers: 
Karl Riedel, C.E.O.; Marianne Kostka, President; Callista 
Maclean, Manager of Purchasing and Production.

3192. Navarro, Luis A. 1987. Trends in the production of 
soyabean (Glycine max) during the 1971-1985 period in 
Sri Lanka. Dept. of Agriculture, Division of Agricultural 
Economics and Policy, Diversifi ed Agriculture Research 
Project, Royal Botanical Gardens, Peradeniya, Sri Lanka. *
• Summary: In 1986 Sri Lanka imported 333.1 tonnes of soy 
oil, 15,499 tonnes of soybean meal, 267.2 tonnes of TVP, and 
757.4 tonnes of soybeans. Address: Peradeniya, Sri Lanka.

3193. Product Name:  [Nisshin Sol-P Soy Protein 
Concentrates, and Isolates].
Manufacturer’s Name:  Nisshin Oil Mills, Ltd.
Manufacturer’s Address:  Shinkawa 1-23-1, Chuo-ku, 
Tokyo 104, Japan.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
72.

3194. Product Name:  Unitein Textured Meat Analogs, and 

Textured Soy Flour (For Extender Use).
Manufacturer’s Name:  Northbrook Granary Corporation.
Manufacturer’s Address:  1471 Paddock Dr., Northbrook, 
IL 60062.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
72, 74.

3195. Product Name:  VegeBurger, and VegeBanger 
(Frozen Meatless Burger and Sausage).
Manufacturer’s Name:  Realeat Company (The).
Manufacturer’s Address:  2 Trevelyan Gardens, London 
NW10 3JY, England.  Phone: 01-459-3401.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  Retail: 4 x 2 oz burger, or 10 x 
1 oz banger (sausage). Catering: Various sizes and packs.
How Stored:  Frozen.
New Product–Documentation:  See next page. Letter from 
Gregory Sams. 1988. March 30. Leafl et, undated. “A Recipe 
for success.” The frozen range (line) is marketed by Adams 
Marketing, 31 Bell St., Shaftesbury, Dorset, England. Phone: 
0747-51561.
 Talk with Kees Touw of ADM. 1991. Sept. 4. In the UK, 
British Arkady produces the Veggie Burger for a doctor, who 
is in his late ‘70s. The doctor developed the product based 
on TVP during the 1970s, he owns the name, and he licensed 
the rights to make the product to British Arkady, which pays 
him a royalty. The product is still made with TVP. Peter Fitch 
knows the whole story. It is not clear whether that product is 
different from the VegeBurger developed by Greg Sams.

3196. Product Name:  VegeMenu (for the Caterer).
Manufacturer’s Name:  Realeat Company (The).
Manufacturer’s Address:  2 Trevelyan Gardens, London 
NW10 3JY, England.  Phone: 01-459-3401.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Gregory Sams. 
1988. March 30. Leafl et, undated. “A Recipe for success.” 
VegeMenu, and the accompanying 36-page color recipe 
book, provide the basis for a wide range of meat-free and 
wholesome main course menu items. It is ideal for the 
caterer who is seeking to provide dishes more in keeping 
with today’s changing consumer needs. VegeMenu comes in 
outers of either 3 or 6 x one kilo pack.

3197. Roebuck, B.D.; Kaplita, P.V.; Edwards, B.R.; et 
al. 1987. Effects of dietary fats and soybean protein on 
azaserine-induced pancreatic carcinogenesis and plasma 
cholecystokinin in the rat. Cancer Research 47:1333. *
• Summary: Soy, which provides the precursor for equol 
biosynthesis, has been shown to promote pancreatic cancer 
in experimental animals. Address: Dep. of Parmacology 
and Toxicology, Dartmouth Medical School, Hanover, New 
Hampshire, 03756.
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3198. Product Name:  Simulated Meat Products (Textured 
Soy Protein).
Manufacturer’s Name:  Shefa Protein Industry Ltd. 
Affi liate of Israel Edible Food Ltd.
Manufacturer’s Address:  12 Htaasya St., P.O. Box 39, 
Arad 80700, Israel.  Phone: 57/957860 or 958049.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
73.

3199. Product Name:  S&E Lankasoy Protein Rich Soya 

Meat.
Manufacturer’s Name:  Spices & Essences (Ceylon) Ltd. 
Forbes & Walker Group (Importer & Marketer).
Manufacturer’s Address:  S&E, 29 Braybrooke St., 
Colombo 2, Sri Lanka.
Date of Introduction:  1987.
Ingredients:  Soybeans, spices.
Wt/Vol., Packaging, Price:  100 gm retails for Rs. 8/00.
How Stored:  Shelf stable.
New Product–Documentation:  Label/Leafl et. 1987. 5.5 

inches square. Green, red, yellow and black with photo 
of a dish of rehydrated TVP. “For the family. Cholesterol 
free. Pure vegetable food. No artifi cial fl avouring added.” 
Recipes for Soya Meat Curry, and Sweet and Sour Soyameat. 
Distributed by Darley Butler & Co. Ltd. “How to use 
Lankasoy Soya Meat. Soak in water for 15 minutes, adding 
a teaspoon of salt or vinegar. Drain well, add spices, chillie/
curry powder and cook just as you would cook Beef or 
Mutton. Cooking time 5 minutes.”

3200. Product Name:  Tumaro’s Mexican Entrees [Texas 
Burrito, or Texas Tamale].
Manufacturer’s Name:  Tumaro’s Inc.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1987.
New Product–Documentation:  Leafl et. 1987, dated. 8½ by 
11 inches. Brown and green on beige. “Order Tumaro’s tasty 
Mexican entrees today! all under 200 calories.” Lists nine 
varieties.
 Label (undated). Tumaro’s Tamale with Soy Protein 
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Added. Red on yellow.

3201. Product Name:  Full Fat Soy Flour, and Textured Soy 
Flour (Extruded TVP).
Manufacturer’s Name:  United Soy Products Ltd. Affi liate 
of United Group Venture, New Delhi.
Manufacturer’s Address:  E-1/177, Arera Colony, Bhopal, 
462014, India.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
76.

3202. Product Name:  Joe Weider’s Big Weight Gain 
Powder.
Manufacturer’s Name:  Weider Health & Fitness.
Manufacturer’s Address:  21100 Erwin St., Woodland 
Hills, CA 91367.  Phone: 818-884-6800 or 800-423-5502 
(Outside California).
Date of Introduction:  1987.
New Product–Documentation:  Letter from Weider Health 
and Fitness. 1988. Nov. 1. Gives year.

3203. Bates, Dorothy R. 1987. Kids can cook: Vegetarian 
recipes kitchen-tested by kids for kids. Summertown, 
Tennessee: The Book Publishing Co. 120 p. Illust. Index. 23 
cm. Spiral bound.
• Summary: The index of this vegetarian cookbook contains 
listings for 4 tofu recipes and 1 miso recipe, plus defi nitions 
at the Ingredients sections of tofu, TVP (Texturized 
Vegetable Protein), tempeh, and miso. Dorothy Bates is the 
mother of Albert Bates, a lawyer at The Farm, and a patron 
of The Book Publishing Co. Address: Tennessee.

3204. Central Soya Co. 1987. Central Soya. 1987 employee 
annual report. Ft. Wayne, Indiana. 23 p. 28 cm.
• Summary: Globalization of Central Soya began in earnest 
in 1987, including the opening of a European sales offi ce 
for Chemurgy. In that Division, textured concentrates have 
enjoyed an increase in demand, due primarily to greater 
usage in school lunch programs. However, despite successful 
projects to expand soy concentrate capacity at Remington, 
Indiana, and texturized capabilities at Gibson City, Illinois, 
demand continues to challenge the Division’s ability to 
supply. Engineering and design of a new soy concentrate 
plant is well underway, with completion scheduled for 1989.
 Income Statement ($ in millions unaudited):
 Net Sales (Total): 1987 = $1,522.8; 1986 = $1,381.7
 Earnings: Refi ned Soya Products: 1987 = $21.1; 1986 = 
$10.9
 Net Income: 1987 = $8.7; 1986 = $1.8
 Facilities include: Soybean Processing (Ohio: 
Bellevue, Delphos, Marion; Indiana: Decatur, Indianapolis; 
Chattanooga, Tennessee; Gibson City, Illinois; Toronto, 
Ontario, Canada; Utrecht, the Netherlands).

 Soy Proteins and Lecithins (Ohio: Bellevue, Marion; 
Indiana: Decatur, Remington; Gibson City, Illinois). Address: 
P.O. Box 1400, Fort Wayne, Indiana 46801-1400.

3205. Harland, Barbara F.; Oberleas, Donald. 1987. Phytate 
in foods. World Review of Nutrition and Dietetics 52:235-59. 
[62* ref]
• Summary: Mature soybean seeds contain up to 2.58% wt/
wt of phytic acid, whereas various soy-based compounds 
contain much smaller amounts. For example various meat 
analogs contain from 0.12% to 1.63% wt/wt, soy-based 
infant formula contains 0.062%, soy fl our (Ralston Purina) 
contains 1.52%, soy protein isolate (Ralston Purina) 
contains 1.34%, and textured soy protein concentrate (Patti 
Pro, made by General Mills) contains 1.50% wt/wt of 
phytic acid. Address: 1. Div. of Nutrition, Food, and Drug 
Administration, Washington, DC; 2. Dep. of Nutrition and 
Food Science, Univ. of Kentucky, Lexington, KY.

3206. Miles, C.W.; Bodwell, C.E.; Morris, E.; Ziyad, J.A.; 
Prather, E.S.; Meetz, W.; Canary, J.J. 1987. Long-term 
consumption of beef extended with soy protein by men, 
women, and children. I. Study design, nutrient intakes, 
and serum zinc levels. Plant Foods for Human Nutrition 
37(4):341-59. [25 ref]
• Summary: Serum zinc levels were not signifi cantly 
affected when the subjects consumed beef extended with soy 
protein for 180 days. Zinc fortifi cation of the soy protein did 
not make a signifi cant difference in serum zinc levels of the 
subject and was probably unnecessary. Address: USDA ARS, 
Energy and Protein Nutrition Lab., and Vitamin and Mineral 
Nutrition Lab., and Human Nutrition Research Center, 
Beltsville, Maryland.

3207. Miller, Markus F.; Davis, G.W.; Williams, A.C., Jr.; 
et al. 1987. Acceptability of beef extended with pork and/
or textured soy protein. J. of Food Quality 10(2):117-22. [12 
ref]
• Summary: Four beef or beef/pork ground meat blends 
were extended with textured soy protein (TSP) at 0, 10, 
20, and 30% levels. The more soy was used, the lower the 
organoleptic scores. Address: Animal Science Dep., College 
of Agricultural Sciences, Texas Tech Univ., Lubbock, TX 
79409.

3208. Morett, Emmanuel. 1987. La soya: Un cultivo 
necessario [The soybean: A necessary crop]. Caracas, 
Venezuela: Fundación Polar. 64 p. [16 ref. Spa]
• Summary: Contents: Introduction. Origin and 
characteristics. Importance of the soybean in Venezuela. 
Possibilities for production of soybeans in Venezuela. 
Industrial processing of soybeans to make oil and meal, 
plus defatted soy fl our and soy protein products (isolates, 
concentrates). Contains numerous tables and statistics. “In 
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Venezuela, the activities of investigation of this legume 
started to be realized since the fourth decade of this 
century, but only during the last 8 years has a program been 
developed and carried out for genetic improvement and 
agricultural understanding.” Address: Ing. Agr., Coordinator 
de Proyectos Agricolas, Fundacion Polar, Venezuela.

3209. Nichterlein, Karin. 1987. Huelsenfruechte [Legumes]. 
Bonn, Germany: AID (Auswertungs- und Informationsdienst 
fuer Ernaehrung, Landwirtschaft und Forsten). 20 p. Illust. 
21 cm. [10 ref. Ger]
• Summary: The section on soybeans (p. 14-16) discusses 
soya oil, lecithin, soybean meal, soy protein concentrates, 
soya bread, low-fat soy fl our, Sojamark (Soya meat), TVP, 
soya milk, tofu, soy sauce (shoyu, tamari), miso, tempeh, 
sufu (fermented tofu), natto, and soy sprouts. Address: 
Institut fuer Pfl anzenbau und Pfl anzenzuechtung I, Giessen, 
Germany.

3210. Pallavicini, C.; Trentin, G. 1987. Partial 
characterization of the coprecipitate obtained from cheese 
whey-soy protein mixtures treated with papain. Lebensmittel-
Wissenschaft + Technologie (Zurich) 20(2):74-77. [5 ref. 
Eng]
• Summary: The composition of the coprecipitate formed by 
papain in a mixture of cheese whey and soy protein isolate 
was investigated by polyacrylamide gel electrophoresis 
(PAGE), gel fi ltration, and sodium dodecyl sulphate PAGE 
(SDS-PAGE). The coprecipitate showed improved solubility 
between pH 2-6 compared with the original soy isolate. 
Address: Instituto di Ind. Agrarie, Via Amendola 165, 70126 
Bari, Italy.

3211. Patel, P.D.; Fry, John C. 1987. The search for 
standardised methods for assessing protein functionality. 
Developments in Food Proteins 5:299-333. Chap. 7. (B.J.F. 
Hudson, ed. London and Englewood, New Jersey: Applied 
Science Publishers). [127 ref]
• Summary: The main functional properties are foaming, 
gelation, emulsifi cation, and hydration capacity. The term 
‘functional property’ has been defi ned as ‘any physico-
chemical property that effects the processing and behaviour 
of protein in food systems, as judged by the quality attributes 
of the fi nal product.’
 The section titled “Gel preparation” (p. 312-15) 
discusses soya protein gels. Address: Leatherhead Food 
Research Assoc., Leatherhead, Surrey, UK.

3212. Roozen, Jac. P.; Groot, Jolan de. 1987. Analysis of 
low levels of trypsin inhibitor activity in food. Lebensmittel-
Wissenschaft + Technologie (Zurich) 20(6):305-08. [14 ref. 
Eng]
• Summary: A method which utilizes affi nity 
chromatography was developed and applied to the following 

soy products: Soybeans (dry, soaked or steamed), tempeh 
(fermented for 24 or 48 hours), soy fl akes (defatted 
or heated), dry soy meat (textured vegetable protein), 
dry isolated soy protein, and tofu. Results are detailed. 
The specifi c trypsin inhibitor activity varied widely in 
the soy products but was always less than 1900 trypsin 
inhibitor units/mg protein. Address: Dep. of Food Science, 
Agricultural Univ., De Dreijen 12, 6703 BC Wageningen, 
Netherlands.

3213. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk 
industry and market: Updates from 1984 to 1987. Lafayette, 
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165 
ref]
• Summary: This 1987 update to the Soyfood Center’s two-
volume 1984 Soymilk Industry and Market has two parts: (1) 
Year in Reviewing, describing key events and trends each 
year from 1984 to 1986. (2) A bibliography of soymilk from 
January 1987 to late 1987, based on records in the SoyaScan 
database; at the end is a 10-page index. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

3214. Visser, Aat; Thomas, A. 1987. Review: Soya protein 
products–their processing functionality and application 
aspects. Food Reviews International 3(182):1-32. [53 ref]
• Summary: Contents: Introduction. Refi ning processes: 
Full-fat soya fl our, defatted soya fl ours and grits, soya 
protein concentrates, soya protein isolates, textured soya 
products, spun protein isolates and other fi brous structures, 
modifi ed soya proteins. Functional properties of soya protein 
products: Protein solubility, water binding, fat binding, 
gelling properties, emulsifying capacity, organoleptic 
properties (color, fl avor, texture). Application in food 
products: Application in meat–poultry and fi sh products 
(fi nely comminuted products, coarsely comminuted [minced] 
products, whole cuts of meat–turkey or poultry, reformed 
and simulated meat), application in bakery products and 
other wheat-based products (functional use, confectionery 
products), snacks and breakfast cereals, sauces and ragouts, 
dairy-type products, soya-based products. Nutritional 
advantages. Legislation. Methods of analysis. Conclusion.
 To make full-fat soya fl our, the whole beans are cleaned 
then dehulled, a process which consists of drying, cooling, 
tempering, cracking, and sifting. The cotyledons are then 
milled to a fi ne particle size. The two main types of full-fat 
soya fl our are enzyme-active and toasted. Enzyme-active 
full-fat soya fl our is a rich source of enzymes consisting of 
amylases, lipases, proteinase, urease, and lipoxidase. Heating 
(toasting) this fl our inactivates most of these enzymes while 
improving the nutritional value and reducing off fl avors.
 Soya protein concentrates (ca. 70% protein) are 
produced from “minimal heat treated” undenatured, defatted 
soya fl akes by extracting soluble components–carbohydrates, 
ash, peptides, phytic acids, and off-fl avors. The extraction 
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can be done using various processing conditions, each of 
which causes some protein denaturation and leads to a 
different content of water-soluble proteins: (1) aqueous 
alcohols (ethanol and water) giving a WSP content of 5-10%, 
(2) dilute aqueous acid (isoelectric leaching) giving a WSP 
of 25-25%, or (3) water after fi rst insolubilizing the proteins 
by moist heat treatment (heat-denatured, water-extracted) 
giving a WSP content of less than 5%. The solubility of soya 
protein concentrates can be improved by further processing, 
consisting mainly of a high temperature shock, then heating 
of an aqueous dispersion, followed by spray drying. This 
treatment improves the emulsifying properties and texture. 
Croklaan-Unimills have focused their efforts on further 
developing this process. Address: Hogeweg 1, 1521 AZ 
Wormeveer (P.O. Box 4, 1520 AA Wormeveer), Netherlands.

3215. Product Name:  [Soja Vita {Extruded, Textured Soy 
Flour}].
Manufacturer’s Name:  Boly Combinat.
Manufacturer’s Address:  Ady Endre, Hungary.  Phone: 
(72) 24-711.
Date of Introduction:  1987?
New Product–Documentation:  Hillyer. 1987. Soybean 
Digest. Oct. p. 24. “The mighty combinants.”
 In the 1989 soya cookbook titled Eteleink Szojaval (Our 
soy foods) there is a color photo of a bagged product named 
Soja Vita on page 11, and a full-page ad on page 45. The 
latter states: “The combinant Boly, as the principal producer 
and user of soybeans in Hungary, offers you Soja Vita.”
 Letter from Dr L. Bodis. 1990. April 2. Boly is a village 
in Baranya County in southern Hungary, not far from Pécs. 
This product is actually made in Yugoslavia by Sojaprotein. 
It was probably introduced in about 1985, and is used mostly 
as a meat substitute.

3216. Worthington Foods, Inc. 1987? Worthington: Building 
for a healthier tomorrow. Worthington, Ohio. 12 p. Undated.
• Summary: Includes a concise history of the company (p. 
4-5): “Worthington Foods began operations in 1939 with the 
introduction of two peanut-based products to meet a growing 
demand for convenient, fl avorful vegetarian foods.
 “Today Worthington Foods is recognized worldwide 
as a leader in the development and production of foods and 

beverages for health-
conscious consumers.
 “Launched 
under the name of 
Special Foods, Inc. by 
Dr. George T. Harding, 
Sr., the company grew 
within two years to 
annual sales of $20,000.
 “Dr. Harding 
hired current 

Worthington Foods chairman James L. Hagle in 1941 to 
manage the fl edgling vegetable protein business. Sales 
jumped to $80,000 during the 29-year-old manager’s fi rst 
year.
 “Choplets, one of the company’s early products, was so 
much in demand during the meat rationing of World War II 
that shipments were made to customers even before cans had 
a chance to cool after production.
 “By the end of the war, annual sales neared $500,000, 
and Special Foods had become Worthington Foods, Inc. 
Production facilities were moved from a small two-story, 
wooden house (see photo) to a new concrete block building 
across the street.
 “Allan R. Buller, now president, came to Worthington 
Foods in 1945 after completing a tour of military duty. He 
soon became general manager.
 “A short time later, Warren E. Hartman joined Buller 
and Hagle to expand the company’s product development 
and quality control. The Worthington line was broadened, 
and sales continued to climb.
 “In the early 1950s, Worthington Foods accomplished a 
major technological breakthrough which revolutionized the 
manufacture of vegetable protein products. Robert Boyer, a 
former researcher for the Ford Motor Company, introduced 
Hartman, Hagle and Buller to the process of spinning soy 
protein fi bers.
 “Actually Boyer had been trying to produce a synthetic 
fi ber resembling wool. Although he was not able to develop 
a suitable synthetic wool, Boyer did produce a vegetable 
protein substance similar to muscle fi ber. His work resulted 
in the development of meat-like products resembling lamb, 
beef and chicken.
 “Boyer’s new materials did not lend themselves to 
processing under high temperatures normally used in 
canning. This led to the manufacture of frozen vegetarian 
products.
 “Since many of the small health food stores selling 
Worthington products were not equipped with freezers, the 
company provided these stores with frozen food cabinets. 
This bold marketing stroke vaulted Worthington Foods years 
ahead of its competitors to become the fi rst company offering 
frozen meet analogs.
 “Worthington Foods also grew during the 1950s and 
‘60s through the acquisition of other food companies. First 
came the wheat protein products of Dr. Harry Miller. Miller’s 
Cutlets later became known as Vegetarian Cutlets.
 “Worthington Foods next purchased the Battle Creek 
Food Company founded in 1869 by world-famous Dr. John 
Harvey Kellogg. This acquisition–including its line of 
Kaffree Teas–pushed Worthington’s sales over $1 million in 
1960. Four years later, Worthington took over the Madison 
Foods plant in Madison, Tennessee.
 “By the late 1960s, interest in soy protein products 
heightened as the nation faced a meat shortage and meat 
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prices spiraled upward. Recognition of Worthington Foods as 
a leader in the development of meat analogs led to take-over 
inquiries from a number of major companies.
 “Company directors decided in early 1970 that Miles 
Laboratories offered the best blend of fi nancial resources 
and management philosophy. After the merger, Worthington 
Foods became the center of protein research, development 
and production for the parent company’s worldwide 
operations.
 “Under Miles Laboratories, the Morningstar Farms 
brand of cholesterol-free foods was introduced. This marked 
the fi rst time textured vegetable protein products had been 
marketed nationally through supermarkets.
 “During its 12 years as a division of Miles Laboratories, 
Worthington Foods doubled the size of its research and 
development facilities; and construction of a new plant 
tripled production capacity.
 “On October 15, 1982, Worthington Foods once again 
became an independent operation. The company was 
repurchased from Miles Laboratories by a group of Seventh-
day Adventist investors, including its founder, Dr. George T. 
Harding, Sr.
 “The reacquisition and fi nancial restructuring of 
Worthington Foods was organized primarily by three 
men who had been instrumental in the early years of the 
company–James Hagle, Allan Buller and Dr. George 
Harding, Jr.
 “Worthington Foods continues to emphasize the process 
technology and product innovation that has distinguished it 
from its competitors for nearly half a century. In recent years, 
the company has broadened its base to encompass a variety 
of health-oriented food and beverage products.
 “In 1983 Worthington Foods launched its third brand 
line, Natural Touch. Developed to be free of any artifi cial 
additives, preservatives or colors, the Natural Touch line 
represents a major thrust into the all-natural foods market.
 “Food science and technology have advanced 
remarkably over the past four decades to allow even more 
convenient, healthful and fl avorful products. Capitalizing 
upon these advances, Worthington Foods has remained 
steadfast in its heritage of promoting good health through 
better nutrition.”
 Photos show: (1) The 2-story home which became the 
fi rst Worthington Foods factory in 1939. (2) Ground-level 
view of the front of Worthington Foods factory in 1950. (3) 
One can each of Choplets, Instant Soyamel, and Worthington 
Burger. (4) An inside view of part of the Worthington factory.
 Two pages (p. 6-7) show various Worthington products 
and their packages. One page each is devoted to: New 
management (with photos). Photo of operating staff. Brief 
bios of operating staff. Directors and offi cers (portrait photos 
and bios).
 Note 1. An earlier edition of this booklet was published 
in 1984. The cover title was “Worthington: Building for a 

healthier tomorrow.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Worthington 
Burger” (or “Worthington Burgers”). Address: Ohio.

3217. Rose, Richard. 1988. The U.S. soyfoods industry 
and market today and tomorrow (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 6. 4 p.
• Summary: “President of Rose International in Petaluma, 
California (and formerly of Brightsong Light Foods), 
Richard Rose began making tofu and soymilk products in 
1978. His forte is product development and marketing, which 
is the focus of his present company. He has been responsible 
for the development of over 75 commercial soyfood 
products.
 “Shurtleff: What do you see a the most important events 
and trends in the soyfoods market during 1987?
 “Rose: First, the growth and marketing of Jofu, then 
the subsequent apparent leveling off or decline of sales 
or profi ts, although I am not sure of that. One source says 
that they have more demand for the product than they can 
handle. My understanding is that they were going to do a 
natural food Jofu and introduce it at the Natural Foods Expo 
at Philadelphia in October. Apparently it never happened; 
Tomsun didn’t even have a booth at the Expo.
 “That ties into the inability that I see of soy yogurts 
to take hold in both the mass market and the natural 
foods market. I think there are good reasons for that. The 
difference between ice creams and non-dairy frozen desserts 
is substantial. There’s a large benefi t for the consumer of 
non-dairy products. But that same range of difference does 
not exist between dairy and non-dairy yogurts. In fact, dairy 
yogurt is seen as a healthful food, low in cholesterol, fat, and 
often calories. So there is not as much benefi t from eating the 
non-dairy product.
 “Second, the continued domestication of production 
of aseptic soymilks by Westbrae, Great Eastern Sun, and 
Vitasoy.
 “Third, the decline of sales and fortunes of Tofutti, 
linked to the decline in sales of non-dairy soy frozen desserts 
in general. I think Bob Tepper leaving Farm Foods was 
important. He’d been with them for a long time and has had 
a lot to do with the great progress they have made over the 
past eight years. That is quite a story. Farm Foods did things 
right and they had good luck as well. I’m really happy for 
them.
 “Fourth, the increase and proliferation of soy cheeses. 
Last year Cemac and Galaxy got into the market in a big 
way. Soymage was the fi rst truly non-dairy soy-based cheese 
containing no casein. I think what is more signifi cant is 
large companies that have no other interest in soyfoods or 
natural foods are entering the industry. Galaxy went public 
in about August of 1987. I think their stock started at 5 and 
last I saw it was 1O.25. They are very good at hype. They 
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are to cheeses what Tofutti is to ice cream. I was watching 
some late night show on TV and their spokesperson Don 
King came out and began hyping Galaxy products (he had 
samples with him) against the insistence of the host! These 
larger companies see a new market and they go after it. But 
they really have no interest in or history with natural food 
or soyfoods. Its a problem for the industry and a potentially 
dangerous trend. If people are going to make money in this 
industry we need to make sure they do it fairly, without 
consumer deception, etc.
 “Fifth, the increased legitimization of soyfoods in the 
mass market and in general. There is defi nitely growing 
interest. A few years tofu was snickered upon whereas 
now it’s more likely to stimulate enquiry and interest. 
That probably has a lot to do with Tofutti and tofu being 
recognized for special diets. Likewise, a similar growth of 
interest in soyfoods internationally, especially in Europe and 
Australia.
 “Shurtleff: What do you think when you read that in a 
poll of the most hated foods in the USA, tofu was at the top 
of the list.
 “Rose: I suspect they are right. I think that 95% of the 
Caucasian population does not buy tofu even occasionally.
 “Shurtleff: Which products launched during 1987 did 
you feel were the best quality?
 “Rose: The Barat Bar is very good. In fact, I buy those, 
even though they are so darned expensive. You don’t get a 
sugar rush, there is no dairy, and they taste good.
 “The ToChip, those corn chips, were good but I don’t 
think much has happened with it.
 “There are more salad dressings out and they are getting 
better, and have better shelf life and packaging. Golden Soy 
and Nasoya come to mind fi rst.
 “Of the soy cheeses, I think they are all about the same 
in quality. I frankly consider them all a wash. I think the 
Soyco and the Cemac product are slightly better than the 
Soya Kaas. They all have casein. Our product FREE has no 
casein.
 “Shurtleff: What major changes have taken place in our 
industry and market during the past ten years?
 “Rose: I think we have begun to develop our own 
individual identity, separate from the earlier Asian infl uence. 
That includes American equipment, American products, 
supplies, and suppliers. Instead of silken tofu, doufu-gan, and 
age, we have developed non-dairy frozen desserts, puddings, 
and salads. There is a great breadth of uniquely American 
products. In fact, an Americanization of all aspects of the 
industry.
 “Development of domestic processing equipment, such 
as Bean Machines has done, is an important trend.
 “Shurtleff: What predictions would you make for the 
future.
 “Rose: Growth in the use of aseptic tofu by consumers. 
Morinaga has a U.S. patent on the process of making tofu 

aseptically.
 “More and better U.S. equipment, and the development 
of better processing methods.
 “The use and recommendation of soyfoods in special 
diets by traditional groups like the AMA, dietitians, and 
perhaps even the government. I think eventually soyfoods 
(other than TVP) will be able to be used in government 
programs, such as school lunch programs. But that may take 
a while.
 “I still see a breadth and depth of new products. In 
breadth, I think we’ll see it in baked goods (brownies, 
cookies, muffi ns, breads) and confections (candies). Also 
refi nement of current products. Many of the products that 
have been out for a while aren’t that great; they still need 
more improvement. But because they have been around for 
a while, people are less likely to improve them. But I think 
we will see, because of competition, improvement in current 
products. New products will tend to be more fully developed.
 “Big Food will be getting into soyfoods more, probably 
to use tofu’s functionality. For example, replacing ricotta 
with tofu for nutrition and cost reasons. But up until now, I 
think its been too weird for them, and they are not sure how 
it relates to them and their mission. They are conservative 
and slow by nature. The market for tofu (not including 
second generation products) in 1987 is probably only $70-
90 million, which is still pretty small. They would probably 
want to see it 4-6 times that size before they make a big 
move. They are reluctant to do ‘missionary marketing.’ 
Then there is the perishability aspect of the product. I think 
Big Food will enter the industry with a product where 
perishability is less of a problem.
 “At some point I think it will make a lot of sense 
to give tofu a national marketing identity, with regional 
manufacturers getting together and marketing the same brand 
and jointly funding national marketing efforts. The dairy 
companies do that with co-ops and with regional licensing, 
such as for making Popsicles or bottling soft drinks.
 “I also think we’ll see an infl ux of new types of people 
into the industry, bringing with them sharp new ideas. 
Technical people and marketing people. Perhaps some great 
new processes or patents. Marketing ideas and product 
development.
 “I think we’ll see a lot more use of soyfoods, such 
as tofu, in foodservice applications. That is really a great, 
untapped, fertile ground for soyfoods. The problem is, most 
of the people just don’t know what to do with it.
 “Shurtleff: Imagine that you have just been hired by 
a major American food company and given a $50 million 
budget and a research staff. They ask you to develop and 
market a line of at least three products. What would you do?
 “Rose; I would probably do a line of salad dressings, a 
line of creamy soups, and a line of frozen entrees (such as 
lasagna), each using tofu and having no cholesterol. The tofu 
curds would replace ricotta or cheese. I might also do a line 
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of baked goods (such as brownies and muffi ns), using tofu 
to replace eggs and milk. I’d also look seriously at a line of 
cholesterol-free foodservice items, something they could 
pop into a steam table or microwave and serve without any 
other preparations. Perhaps some nouvelle cuisine, or an 
Italian or Mexican dish, or a tofu-based imitation cheese or 
tofu sour cream or cream cheese. Anything that could replace 
a product that is currently high in fats and cholesterol so 
that the tofu product provided a clear alternative.” Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

3218. Shurtleff, William. 1988. New soyfood product 
introductions skyrocket during 1980s. Tofu, tempeh, 
soymilk, soy ice creams are most popular (News release). 
Soyfoods Center, P.O. Box 234. Lafayette, CA 94549. 4 p. 
Jan. 11.
• Summary: “The ‘lighter eating’ revolution has catapulted 
soyfoods into one of America’s fastest growing food 
categories. A record number 330 new soyfood products were 
introduced in the United States during 1987, an increase 
of over 635% since 1977... These latest fi gures, part of a 
30-year-long food industry trend, are tracked by SoyaScan, 
the Center’s computerized database. It lists more than 4,630 
soyfood products from 1546 A.D. to the present.
 “During the 1950s, an average of 11 new soyfood 
products were launched each year in the U.S. This number 
increased to 16 during the 1960s, and 26 during the period 
1970-75. Most of these new introductions were based on 
modern, high-tech soy protein products, such as soy protein 
isolates and concentrates, or textured soy fl our.
 “Then in the late 1970s the number of new products 
began to rise rapidly with the advent of the soyfoods 
movement. It reached 78 in 1976, 162 in 1979, 224 in 1982, 

296 in 1985, and an all-time high of 330 in 1987.” A graph 
shows “Number of New Soyfood Products Introduced, 1950-
1987.”
 This release was carried by the Associated Press 
Financial Wire (Jan. 12 as “Soy-Based Foods Gain from 
Lighter Eating” and widely syndicated*), World Food & 
Drink Report (Jan. 21), Investor’s Daily (Los Angeles, Jan. 
12), San Francisco Examiner (Jan. 12), Oakland Tribune 
(Feb. 1), Natural Foods Merchandiser (Feb.). Food & Drink, 
Oil Mill Gazetteer (Feb.), Journal of the American Oil 
Chemists’ Society (JAOCS, March, p. 319), Vegetarian Times 
(April, p. 9), Food Distributors Magazine (April), Dairy and 
Food Sanitation (April, p. 204), Whole Foods (April, p. 9), 
Health Foods Business (April), Adweek’s Marketing Week 
(April. p. 6, 49), Restaurants & Institutions (April 29), East 
West (May, p. 10), Food Merchants Advocate (May with 
graph), Soyanews (Sri Lanka, July-Sept. p. 5). Address: 
Lafayette, California.

3219. Kharrazi, Nourollah M. 1988. Yogurt food product 
resembling cheese. U.S. Patent 4,719,113. Jan. 12. 4 p. 
Application fi led 27 May 1986. [4 ref]
• Summary: An aqueous mixture of (for example, to make 
a Cheddar-type product) dehydrated yogurt powder (20%), 
casein (15%), tofu (10.5%), vegetable fat (10%), nonfat 
dry milk (10%), and whey (8%) is heated to about 180ºF, 
cooled, mixed with a viscous mixture of yogurt, then 
partially dehydrated to obtain a solid, fi rm mass. The product 
is not fermented. Address: P.O. Box 3336, Santa Barbara, 
California 93130.

3220. Product Name:  TVP Curry.
Manufacturer’s Name:  Delmege Forsyth & Co, Ltd. 
(Marketer). Made in Sri Lanka by Safcol Lanka (Pvt) Ltd.
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Manufacturer’s Address:  Delemge: 101, Vinayalankara 
Mawatha, Colombo 10, Sri Lanka. Safcol: Beruwela, Sri 
Lanka.
Date of Introduction:  1988 January.
Ingredients:  Textured vegetable protein, mixed vegetables, 
chillie [chili], pepper, salt, monosodium glutamate, tomato 
sauce.
Wt/Vol., Packaging, Price:  400 gm tin can with label. 
Retails for Rs. 24/50.
How Stored:  Shelf stable, 12 month shelf life.
New Product–Documentation:  Label. 1988. Jan. 10.5 
by 4 inches. Full color with brown, red, green, and orange 
on yellow. Photo shows a dish of curry fl anked by dishes 
of white rice and topping. “Vegetarian. Heat ‘n Eat.” Form 
fi lled out by Jane Gleason. She called Delmenge on 14 
March 1988. The TVP is imported in bulk by Delmenge from 
the USA and England, then packaged in Sri Lanka. Also 
importing TVP are Forbes & Walker, and McSoy Lanka.

3221. Niola, Immacolata. 1988. Il latte di soia 
nell’alimentazione della prima infanzia [Soy-based formulas 
in infant feeding]. Industrie Alimentari 27(256):1-5. Jan. [10 
ref. Ita; eng]
• Summary: This review on the nutritional properties and 
clinical effects of soy-based infant foods includes tabulated 
data on the contents of various vitamins in soy milk, amino 
acids in soy fl our and protein isolate, chemical composition 
of 2 commercial formulas, and vitamins and minerals in soy-
oat formulas. Address: Istituto di Merceologia–Università, 
Via Partenope, 36–80121, Naples, Italy.

3222. Times of India (The) (Bombay). 1988. Company news: 
Noble Soya. Feb. 7. p. 11.
• Summary: The chairman of Noble Soya, Mr. Adi Godrej, 
told his shareholders that the company’s soya milk is rising 
in popularity among health-conscious Indian consumers; a 
new coffee fl avour was recently introduced.
 In Jan. 1988 and extruder plant with an installed 
capacity of 900 tonnes per year was commissioned [started], 
and the company plans to set up another one with a capacity 
of 2,300 tonnes per year later. Noble Soya has already started 
test marketing inexpensive protein-rich extruded foods in 
Bhopal. The company has plans to make spray dried soya 
milk powder, as well as dietetic and weaning foods.
 The company plans to makes a rights issue of Rs. 
1.75 crores [17,500,000 rupees] to existing shareholders in 
the ratio of 35 new shares for every 100 shares held. The 
proceeds of the issue will be used for additional fi nance 
requirements to strengthen overall operations.
 Note: Only 280,363 shares were taken up. The 
remaining 82,400 shares (29.4% of the total) were allowed to 
lapse.

3223. Soybean Update. 1988. Industrial de Alimentos plans 

to launch a new texturized soy protein product mainly for 
institutional use. Feb. 8. Also in Soybean Digest. March. p. 
34.
• Summary: One of the problems with the food service 
industry in Mexico is insuffi cient food protein. The new 
product, named “Don Chano,” will be sold in 10 kg plastic 
containers. Sales estimates indicate the new product will 
require 1,875 tonnes of soybeans annually, or about 70,000 
bushels. If Mexico’s four other soy companies follow the 
lead of Industrial de Alimentos, it could mean opening a 
new market utilizing up to 700,000 bushels of U.S. soybeans 
annually.

3224. Albert, Lawrence. 1988. Global Foods tries to save 
Royal American Food Co. (Interview). SoyaScan Notes. Feb. 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Royal American fi led for Chapter 11 
reorganization / bankruptcy in May 1987. They had debts 
of $1.4 million. Global Foods, the original manufacturer of 
many Royal American textured soy fl our products, is now 
running the company out of its plant. Albert was appointed 
by the court to try to make the company work. They have 
stopped losing money and have paid back $15,000 of the 
$50,000 post debt. He wishes he had just let the company 
die and had pushed in Global products in place of the 
Royal American. He wanted the many people in their sales 
network. The future of his efforts to save Royal American 
does not look too promising. The bills are too high, unless 
the court will let him pay $0.25 on the dollar. Their tofu 
failed because it was not a quality product. He is now 
shipping Globalite Tofu, which is a better product. It jells 
better, less soy fl avor. He still has the mousses and was 
the original manufacturer. They were just a multi-level 
marketing company, not a manufacturer. He thinks they 
could have succeeded with better management. His company 
needs sales badly. His best sellers are his meals, which he 
sells in America. They are not exported. He founded Global 
Foods on 3 Jan. 1983. First product was Globalite meals that 
contain textured soy fl our.
 Note: Global Foods is located near ADM in Decatur, 
Illinois. Are they related? Address: Global Foods, 2881 
Parkway Dr., Decatur, Illinois 62526.

3225. Newhouse, Sonia. 1988. Vegetarian Feasts, Direct 
Foods, soy ice cream, and the tofu industry in England 
(Interview). SoyaScan Notes. Feb. 25 and March 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1974 she was crippled with osteo-arthritis 
and was told by her doctor she would be in a wheel chair in 
a few years and spend the rest of her life there. She was a 
hearty meat eater. She visited Dr. Gordon Latto, a specialist 
in nutrition and president of the Vegetarian Society (now in 
his 70s and living at 4 Darby Rd., Caversham, Berkshire). 
He put her on a vegetarian diet, with no refi ned foods, 
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stimulants, or additives, plus cold showers each morning. 
“After about 3 days I began to feel better. And amazingly 
after about 10 days I was able to stand up straight without 
pain or stiffness in my joints.” She sold her guesthouse 
and started a fi rm in London named Vegetarian Feasts Ltd. 
specializing in vegetarian frozen meals without additives. 
The fi rst products went on the market in March 1984. The 
media took up her story in a big way. In September 1984 she 
introduced two entrees with TVP as the major ingredient: 
Chile Sin Carne and Stroganoff. “We stole so much 
freezer space that all the big boys decided to jump into the 
vegetarian fi eld, but they didn’t do it with whole foods.” Her 
pioneering products did so well in supermarkets that many 
health food shops in their “frozen food cabinets” fi rst began 
to carry them. By June 1986 (see Financial Guardian, June 
20; Family Circle, UK ed., Jan. 1986) she had an annual 
turnover in excess of £500,000 and a staff of 25, producing 
6,000 microwaveable units a day and selling in major food 
chains (Safeways, Co-op supermarkets, Holland & Barrett 
health food stores, Europe, etc.).
 It is well known that 30% of British university students 
are vegetarian, so the catering side of the vegetarian industry 
in enormous. But in 1986 about 75% of her products were 
sold through retail outlets. The majority were sold in 
supermarkets rather than health food shops. Realeat came 
out with a set of meals after hers, but they were discontinued 
in the supermarkets. It is not clear whether or not they 
contained soy protein.
 In February 1986 she sold the company to British 
Arkady (owned by ADM), which wanted to get into 
the frozen foods business; about a year before they had 
purchased Direct Foods (in Petersfi eld, Hampshire), which 
made all dry foods, including some soy products. Direct 
Foods was started by a husband and wife who were farmers 
and who didn’t like selling their animals to slaughter. They 
bought TVP from a manufacturer and sold it direct to health 
food shops. One of their products was Sosmix; you add 
water and make a sort of spaghetti sauce.
 About 20 years ago Sonia developed a tofu ice cream 
(no isolates) for her daughter who was allergic to cow’s milk 
protein. She still feels this product has commercial potential.
 She thinks the four largest tofu manufacturers in 
England, in descending order of size, are Paul’s Tofu, Dragon 
& Phoenix, Regular Tofu Co., and Cauldron Foods. Cauldron 
might be biggest; they put out the most fi nished products. 
Dragon and Phoenix, serves mostly the Chinese quarter of 
London. Sonia has been in their plant. They breed fi sh in 
tanks in their tofu plant, which is walled with red tile.
 Update: Letter from Sonia Newhouse. 1989. April 3. She 
is now at the Ultimate Life Center, Inc., 3760 Sports Arena 
Boulevard, Suite 10, San Diego, California 92110. Phone 
(619) 224-0608. She and her friend, Rosemary Feldd, are in 
the process of opening “a metaphysical / new age bookstore 
here.” “Long term we both have the same plans to open a 

residential holistic center where alternative therapies will 
be available.” Address: 27 Carlton Rd., East Sheen, London 
SW14 7RJ. Phone: 01-392-1852.

3226. Grocer (The) (England). 1988. 4.3m [million] 
consumers are avoiding red meat. Feb. 27. p. 64.
• Summary: The 1987 Realeat survey of meat and 
vegetarianism revealed that 4.3 million of the UK population 
are vegetarian or are consciously avoiding red meat. 
Almost one third of these are aged under 16. Perhaps more 
surprisingly, 18 million consumers claim to be eating less 
red meat, with health most commonly cited as the principal 
reason. Greg Sams opened Britain’s fi rst macrobiotic 
healthfood restaurant in London in swinging 1967. The 
Vegeburger dates from 1982. The frozen ready formed 
burgers have been better received in the grocery trade than 
the dry mix. Realeat’s frozen lines are marketed by Vincent 
Adams of Adams Marketing. He says: “Vegeburgers are 
now the fastest selling meat free burgers. I estimate the 
frozen meat free burger market to be around £3 million to £4 
million in value and the frozen Vegeburger has nearly half of 
this fi gure.” There are also Cheese Vegeburgers and a soup 
which retails for around 20p per sachet.

3227. Elliott, James G. 1988. Consumer attitudes regarding 
soy products. In: L. McCann, ed. 1988. Soybean Utilization 
Alternatives. St. Paul, MN: Univ. of Minnesota Center for 
Alternative Crops and Products. vi + 429 p. See p. 381-91. 
[3 ref]
• Summary: Discusses: Consumer awareness of soy foods. 
Consumers’ awareness of manufacturers’ use of soy protein. 
Consumer willingness to purchase meat products containing 
soy protein. People were asked, when you think of foods 
which are made from soybeans, what products come to 
mind? Unaided awareness of soyfoods among consumers 
was low, only 4 in 10 were able to name a specifi c soyfood 
on a top-of-the-mind basis. However, aided awareness was 
signifi cantly higher. Soy sauce and soybean oil had the 
highest levels of aided awareness among consumers at 94% 
and 77% respectively. Tofu, soymilk, margarine, and soy 
nuts registered moderate levels of aided awareness at 45%, 
38%, 38%, and 31% respectively. Tofutti came in next at 
21% and miso came in last at 10%.
 When asked if they had “ever tried” these products, of 
the eight soyfoods mentioned, soy sauce demonstrated the 
highest trial level at 75%. All other products “ever tried” 
were 20% or less. Respondents who had not tried a particular 
food product made from soybeans were asked if they would 
be willing to do so. Expressed willingness to try was in the 
60% to 70% range. It was the highest for soybean oil, soy 
nuts, margarine, tofu and Tofutti.
 65% of those surveyed responded positively when 
asked, “have you heard of soy protein being included 
in certain food products?” 35% were unaware. Among 
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consumers who were aware that manufacturers use soy 
protein, 60% said that they were defi nitely using foods 
that contain soy protein, or believed that they were; 29% 
said they were not using them; and 11% didn’t know. 
When asked, “Does the fact that a food manufacturer uses 
soy protein in its products change your feeling about the 
company?,” 80% stated no difference; 8% stated that they 
felt better; and 12% said that they felt worse. Address: 
Manager of scientifi c communications, Protein Technologies 
International, St. Louis, Missouri.

3228. Jeng, Chii-Yeng; Ockerman, H.W.; Cahill, V.R.; Peng, 
A.C. 1988. Infl uence of substituting two levels of tofu for 
fat in a cooked comminuted meat-type product. J. of Food 
Science 53(1):97-101. Jan/Feb. [19 ref]
• Summary: Two levels (15.5% and 31.6%) of tofu were 
substituted primarily for fat (12 and 28% fat and 3.5% 
lean) and these treatments were compared with a meat 
batter containing soy protein concentrate (SPC, 3.5%) and 
an all-meat (control) bologna for raw and cooked product 
analysis. Tofu has the potential of being a satisfactory meat 
additive that can signifi cantly reduce the fat and calorie level 
if substituted for fat in a meat emulsion product. Address: 
Animal Science Dep., Ohio State Univ., Columbus, OH 
43210; The Ohio Agricultural Research & Development 
Center, Wooster, OH 44691.

3229. Product Name:  PP670 Isolated Soy Protein (for 
Beverage Powders).
Manufacturer’s Name:  Protein Technologies International.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63164.  Phone: 800-325-7108.
Date of Introduction:  1988 February.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
Nutrition:  90% + soy protein.
New Product–Documentation:  Soya Newsletter. 1988. 
Jan/Feb. p. 8. Designed for beverage powders and other 
products that require superior fl avor/odor and mouthfeel 
characteristics, PP670 comes in powdered form and has 
excellent suspension and dispersibility properties. It can be 
used for partial or complete replacement of caseinate in new 
or existing product formulations.

3230. Sipos, Endre F. 1988. Edible uses of soybean protein. 
In: L. McCann, ed. 1988. Soybean Utilization Alternatives. 
St. Paul, MN: Univ. of Minnesota Center for Alternative 
Crops and Products. vi + 429 p. See p. 57-93. [107 ref]
• Summary: Discusses: Defi nitions and methods of 
preparation. Nutritional and health aspects of soy proteins: 
Nutritional value of soy protein ingredients, amino acid 
profi le, digestibility, amino acid requirements, nutritional 
value of soy proteins in food systems, meat, poultry, and 
fi sh, dairy products, cereal grains, health and soy protein 

products. Functionality: General properties, functionality 
of soy protein ingredients, soy fl ours/grits (untextured), soy 
protein concentrates (untextured), soy protein isolates, soy 
albumens, textured/structured soy protein products, fl avor 
and texture. Uses in food systems: Meat food products, 
emulsifi ed meats, coarsely-chopped meats, canned meats, 
whole muscle meats, poultry products, seafood products, 
analogs, pet foods, dairy-type products, bakery products–
cereals–pastas, bread and rolls, specialty breads, cakes and 
cake mixes, doughnuts, breakfast cereals, pasta products, 
misc. baking applications, misc. foods. Consumption trends. 
Future considerations. Summary.
 Soy protein concentrates are preferred in milk 
replacers for baby animals such as calves, lambs, and 
pigs because of their low soluble carbohydrate content 
(i.e. less gastrointestinal disturbance problems) and lower 
immunogenicity. The industry producing edible soy protein 
products for human consumption has grown enormously 
since the late 1950’s. Yearly world production is estimated 
to be approximately 1,500,000 tonnes (metric tons or 
3,300 million lb; Note: Text fi gure of 1,500 tonnes is an 
error) of soy fl our, 90,000 tonnes (200 million lb) of soy 
protein concentrate, and 70,000 tonnes (170 million lb) of 
soy protein isolate, which amounts to about 3,700 million 
pounds/year of edible protein for human consumption. 
Since soy fl our is used in many developing countries 
where statistical records are incomplete, the fi gure for this 
ingredient could be higher than given here. The demand for 
soy protein concentrates appears to be growing at the fastest 
rate.
 Note: Dr. Dale Johnson, in a personal communication to 
Dr. Walter Wolf at the USDA Northern Regional Research 
Center in Peoria, Illinois, estimated the 1985 production of 
isolated soy proteins in the USA to be 70,000 tonnes. Sipos 
here gives that same fi gure as the world total. Yet isolate 
production has increased worldwide since 1985 and it is 
produced outside the USA in Japan, in Belgium (by Ralston 
Purina), and in China. Address: Sipos & Associates, Inc. Fort 
Wayne, Indiana.

3231. Thompson, Donald B.; Fosmire, Gary J. 1988. 
Determination of zinc bioavailability from soy protein 
concentrates by slope-ratio analysis. J. of Food Science 
53(1):204-07. Jan/Feb. [15 ref]
Address: 1. Dep. of Food Science; 2. Dep. of Human 
Nutrition; Both: The Pennsylvania State University, 
University Park, PA 16802.

3232. Davis, Bob. 1988. Light Foods and the tofu hot dog 
market in America (Interview). SoyaScan Notes. March 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are three major companies making tofu 
hot dogs for the U.S. market (not including Loma Linda 
and Worthington, which use isolates rather than tofu): Light 
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Foods, Bob’s company which originated the idea, has about 
40% of the market, especially the West Coast. Lightlife 
Foods (formerly Tempehworks) has about 40%, especially 
East Coast, and Yves (from Canada) has about 20% 
nationwide.
 Bob still has bad feelings about the way Lightlife Foods 
took away his East Coast market. Originally, Tempehworks 
was Light Foods’ master distributor for tofu hot dogs on the 
East Coast. Then for about 6 months Tempehworks stopped 
paying for the product they were receiving. (They eventually 
paid later). Suddenly they dropped the Light Foods tofu hot 
dogs and came out with a competing product of their own, 
named Tofu Pups. It was quite similar except that it was 
free of egg whites. Tempehworks told many distributors 
and retailers that Light Foods was going or had gone out 
of business, as a way of getting them to switch products. 
Davis received letters from 35-40 stores and many customers 
asking why he went out of business or why he started 
making Tofu Pups. Shortly thereafter Tempehworks changed 
its company name to Lightlife Foods, not much different 
from Light Foods. This combination of events destroyed 
the market for Light Foods’ tofu hot dogs on the East Coast. 
They had no East Coast distribution for 6 months. Light 
Foods considered litigation, but didn’t have the money. Now 
Light Foods is coming out with a new meatless hot dog 
containing no egg whites. Address: 12125 East Brookview 
Dr., Grass Valley, California 95945. Phone: 916-273-2218.

3233. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden (Interview). SoyaScan Notes. March 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is working with three of Sweden’s largest 
food companies: (1) Semper AB, the country’s largest milk 
company, used to be an independent milk research company. 
Semper now makes an infant formula, and two fl avors of 
soy drink for adults, both from soy protein isolates. The 
later is poor tasting. Semper is now wholly owned by Arla, 
the Swedish milk company. (2) Karlshamn Oliefabrik, 
Sweden’s largest oils and fats company, that is also the 
largest manufacturer of ice cream and margarine. They 
used to be a soybean crusher, but now they import their oil. 
Karlshamn has the Swedish franchise for Ralston Purina. 
They have a newsletter The Soybean Magazine that they 
use to market Ralston’s products. They import isolates, 
which Semper buys for use in their infant formula (Soja 
Semp) and adult soymilks. (3) Trensums Musteri, a juice 
company owned by Mark Jungstrum, who owns the only 3 
Combibloc machines in Sweden. He packages Knorr soups 
in them. The resources are unlimited. The present focus is 
on developing a natural soy base free of beany fl avor and 
evaluation the economics of the product. From this base they 
will make a line of products, including dairylike products 
and non-beany tofu. Ted has a contract with Trensums to 
receive a 2% commission on all soy products made in the 

new plant, since he basically developed the plant, which 
is inside the Trensums Musteri juice factory located in the 
south of Sweden, near Karlshamn. He also has a contract 
with Semper. Semper supplies Karlshamn with all their milk 
products. Roughly 12 million crowns ($2-3 million) has 
already been invested in soy equipment and R&D at this 
plant in Tingsryd, which produces about 4,000 liters/hour of 
soymilk.
 This project began in 1983, when Luke Lukoskie came 
to Ted with a proposal to cooperate with Alfa-Laval, since 
Ted was the only tofu maker in Sweden, where Alfa-Laval 
is located (in Lund). Luke had a contract with Alfa-Laval to 
develop tofu and other soy products. He wanted a continuous 
tofu making process. Alfa-Laval had a plant installed in his 
former factory, which burned down. At one point Lukoskie 
was considering a lawsuit against Alfa-Laval. In 1984 Alfa-
Laval began moving the soy development operations from 
Lund to Singapore. At the time they had sold one plant to 
China, with plans to sell 2 more if the fi rst proved successful.
 Ted met with the people from Talmo Gordon, who 
were planning to build a soymilk plant in Ludvika, funded 
with government money, but dropped the idea after Semper 
and Ted showed them that their concept was not feasible. 
The owner of the plant in Tingsryd is an expert at product 
development, including foods such as mushroom soups in 
German Combibloc that cannot be done in Tetra Pak. So Ted 
left his cooperation with Alfa-Laval and started developing 
with him in Tingsryd. They signed a contract. Ted goes there 
for 3 days a week. The sales of Aros grew 70% last year, in 
part because of new labels. All products are doing well. He 
makes an average of 2,000 kg (4,400 lb) of tofu per week. 
By vacuum packing his tofu then pasteurizing it at 95ºC for 
45 minutes, then quick cooling it in water at 4-6ºC, he gets 
a shelf life of 85 days at 4ºC under ideal conditions vs. 30 
days shelf life if it is not vacuum packed. None of Sweden’s 
three big supermarket distributors carry his tofu, so he 
distributes to supers himself. The three distributors that serve 
the country’s 65 health food stores do not have refrigeration. 
There are no tofu companies yet in Norway, Denmark, or 
Finland. Of all of Aros sales, 55% is regular tofu, followed 
by marinated tofu (Tofu Marinerad) 15%, then three other 
products. Nutana makes a canned tofu (made entirely from 
isolates) in cubes in a sauce. Lima Foods sells a bottled tofu. 
There are 8 million people in Sweden.
 Tomsun is trying to register the trademark Jofu (their 
nonfermented soy yogurt) in Sweden. This may upstage 
Ted’s attempt to trademark Sofu for soymilk and wipe out his 
trademark on the term “Tofu.”
 Semper is interested in having the new soy base be 
low in oligosaccharides so that their infant formula does 
not cause fl atulence. The following oligosaccharide levels 
have been found in European soymilks: Alfa-Laval’s plant 
in Colmar, France, that uses ultrafi ltration 0.02 gm/liter; 
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in 
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Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE 
in Germany 0.58 gm/liter. By using ultrafi ltration to make 
tofu you can both remove the oligosaccharides and reduce 
the water content. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

3234. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden. Alfa-Laval in China (Interview). 
SoyaScan Notes. March 26. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: One of Ted’s next major projects is a Tetra 
Pak tofu; Morinaga does not have a patent in Europe. Also, 
Ted skips two of steps in Morinaga’s patent. He intends to 
fl ood Europe with an aseptic tofu. His fi rm tofu will use 
ultrafi ltration instead of isolates to get the fi rm texture. No 
that isolates can also be made using ultrafi ltration, without 
hexane solvent. He has used calcium sulfate, which gives a 
better fl avor, but it is diffi cult because it is not water soluble. 
This is where the Combibloc carton comes in. He can made 
Jofu-style soy yogurt with whole berries in it in an aseptic 
Combibloc carton.
 Alfa-Laval is talking with the Chinese about selling 
them a plant to make continuous process tofu using 
ultrafi ltration. A man who works for Alfa-Laval and works 
with Ted at Trensums has told him this, in confi dence. He 
was in China for 6 months setting up Alfa-Laval’s fi rst 
plant there. The idea was that when this plant was proved 
successful, two additional plants would be installed. Ted does 
not think the latter two have been installed yet. He told Ted 
about all of the problems that Alfa-Laval has been having 
there in scaling up pilot plants. This is very confi dential. If it 
is true, it could be grounds for a lawsuit.
 Ted’s idea for using ultrafi ltration to make an aseptic 
tofu is partially Luke’s idea. But it also an idea that is tied 
in with using a bland soy base. For the last 5 years 90% 
of Ted’s research energy has gone into getting a bland soy 
base. When that is ready he will make an aseptic tofu. Ted 
could possibly have an aseptic tofu packaged in Combibloc 
on the market by mid-1989 that would use a combination of 
GDL and calcium sulfate coagulants, and use ultrafi ltration 
to concentrate it. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

3235. Product Name:  [Yasoya {Soy Isolate-Based 
Cheese with Casein} (Natural, With Cereals, Four Seasons 
Vegetables of Spring)].
Foreign Name:  Yasoya {Sojaproduct mit Milcheiweiss / 
Produit de Soja aux Protéines de Lait} (Nature, Mit Getreide/
Aux Céréales, 4 Jahreszeiten Fruehlingsgemuese/4 Saisons 
Légumes de Printemps).
Manufacturer’s Name:  Baer Weichkaeserei AG.
Manufacturer’s Address:  Bahnhofstrasse, CH-6403 

Kuessnacht am Rigi, Switzerland.  Phone: 041-81-4444. Fax 
041-81-4426.
Date of Introduction:  1988 March.
Ingredients:  Natural: Soy proteins [isolates], Swiss cold-
pressed soy oil, milk proteins [casein], sea salt.
Wt/Vol., Packaging, Price:  250 gm: 2 cups in a paper 
sleeve. Retails for 3.70 French francs (7/90).
How Stored:  Refrigerated.

New Product–Documentation:  Letter from Thomas Karas. 
1989. April 21. This is a Swiss product similar to tofu but 
made from soy isolates and casein by Baer, the largest soft 
cheese (Camembert) producer in Switzerland. This is no 
problem for tofu because the product does not contain “tofu” 
in the name and it retails for 15 Swiss francs, which is much 
more than the most expensive organic tofu in Germany.
 Baer. 1989. [Experiences with Soy Products in 
Switzerland]. The product was successfully launched in 
March 1988.
 Talk with Conrad Seewer of Galactina. 1990. May 17. 
Baer is a soft cheese company in Kuessnacht that makes a 
tofu-like product from soy protein isolates with 2-3% casein 
added. It is sold in supermarkets. Co-op also now carries 
Baer’s Yasoya. It is different in consistency from the isolate 
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tofu made for Co-op by PLL, and it is marketed completely 
differently and is not private labeled for Co-op.
 Talk with Peter Speck. 1990. May 23. This company 
has one bland product and 3 spiced products. Each has 
dairy protein added, and some have spices and organically 
grown cereals and vegetables. Its more like a soft tofu 
than like yogurt. You can fry it. They had a tremendous 
amount of money for advertising and marketing. Peter heard 
4 million Swiss francs, but that fi gure may be too high. 
Baer introduced this product because the market for dairy 
products in Switzerland was not growing. It is sold at Co-op 
supermarkets, dairy shops, and many other types of stores 
(except Migros) all over Switzerland. Note: Dairy shops 
(Molkerei) are retail outlets that sell mostly milk and cheese, 
but since turnover is slow they usually also sell bread, 
vegetables, canned goods, etc. plus Galactina and Yasoya soy 
products. They never sell Migros or Co-op products.
 Labels (3 fl avors) sent by Verena Krieger. 1990. July 5. 9 
by 5.5 inches. Light background with classy colorful fl ecks. 
The package is unique in form, shaped like an igloo. “With 
recipes.” On the back of each sleeve (made from recyclable 
paper) is information about how the product is made, 
storage, and packaging. In each packet is a small brochure, 
5 by 7.75 inches, with recipes and preparation instructions. 
Ingredients for the Cereal fl avor: Natural Yasoya, corn, 
carrots, buckwheat, wheat, rye, spices. Ingredients for the 4 
Seasons fl avor: Natural Yasoya, horseradish, spinach, carrots, 
corn, pumpkin seeds, leek, garlic, lovage, spices. Verena 
adds that Baer now makes about 5,000 kg/week of Yasoya.

3236. Kakiwara, Kenjiro. 1988. Tônyû gyôkai no genjô 
[Present status of the soymilk industry in Japan]. Daizu 
Geppo (Soybean Monthly News). March. p. 18-24. [Jap]
• Summary: In Japan, 1977 was the fi rst year that a 
signifi cant amount of soymilk was produced, according to 
statistics from the Nosuisho Shokuhin Yushi-ka. Production 
then rose steadily and rapidly each year to a peak of 116,724 
tonnes in 1983. Thereafter it fell for the next three years, 
dropping to 84,103 tonnes in 1984, 55,354 tonnes in 1985 
and 43,392 tonnes in 1986 (only 37% of the peak 1983 
fi gure). About 99% of the products are packed in paper 
cartons and most are long-life (aseptic).
 During the peak years of 1983 about 50 companies made 
soymilk in Japan; that number has now shrunk to ten. The 
top three manufacturers (Kibun, Mitsubishi, and Marusan-
Ai) had 71% of the market in 1983 and 76% in 1987. The 
top fi ve companies (including Meiji Nyugyo and Nisshin 
Seiyu) now have 85% of the market. Production (in 1,000 
tonnes) and market shares (in parentheses), estimated by 
the author, for the top 5 manufacturers in 1983/1987 are as 
follows: Kibun 41/14 (35%/37%); Mitsubishi Kasei 20/10 
(17%/26%); Marusan-Ai 20/5 (17%/13%); Meiji Nyugyo 
10/2 (9%/5%); Nisshin Seiyu 7/1 (6%/3%); Other 19/5 
(16%/16%).

 According to the Japanese Agricultural Standards (JAS) 
there are 4 types of soymilk. (1) “Soymilk” (Tonyu), must 
be made from whole soybeans, and contain 8% or more 
solids and 3.8% soy protein; It has a 3% market share. (2) 
“Adjusted soymilk (chosei tonyu), made from whole or 
defatted soybeans plus added vegetable oil and sweeteners, 
with 6%+ solids and 3%+ soy protein has a 52% market 
share. (3) “Soymilk drinks” (tonyu inryo), similar to (2) but 
with 4-6% solids and 1.8%+ soy protein, have a 44% market 
share. (4) “Soy protein drinks” (daizu tanpaku inryo), made 
with isolated soy proteins, must have 1.8% protein. It has 
only a 1% market share.
 The author then gives three reasons for the boom 
and bust, shows graphs of who is buying, how often, and 
at what age. Those over age 40 buy more soymilk that 
those in their teens. Still, many Japanese have never tried 
soymilk. Education is necessary to re-popularize it. Address: 
Mitsubishi Kasei Shokuhin K.K., Tonyu Hanbai Honbu.

3237. Product Name:  Soyacheese [Plain, or Smokey].
Manufacturer’s Name:  Marigold Health Foods Ltd.
Manufacturer’s Address:  Unit 10, St. Pancras Commercial 
Centre, London, NW1 0BY England.  Phone: 01-267-7368.
Date of Introduction:  1988 March.
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  Jar.
New Product–Documentation:  Simon Bailey. 1988. 
Natural Choice. Aug. 15. “Soya-Based Products.” A photo 
shows the Label. CSP form fi lled out by Simon Bailey. 1988. 
Sept. 28.

3238. Morinaga Nutritional Foods. 1988. Revolutionary tofu 
(Ad). Natural Foods Merchandiser. March. p. 60.
• Summary: See next page. A full-page ad (8 by 11 inches, 
color). “Long-life aseptic package adds convenience to 
guaranteed quality and consistent taste.” The color photo in 
the top third of the ad shows two packs of Mori-Nu silken 
tofu next to an ordinary water-pack: “Made fi rst, then packed 
in water (Ordinary). Mori-Nu Tofu is actually made right 
inside our bright new package.” Address: Los Angeles, 
California.

3239. Soyanews (Sri Lanka). 1988. Consumers prefer 
processed soya foods. 10(1):1-2. Jan/March.
• Summary: Jane E. Gleason and S.M.A. Weliwita of 
International Soybean Program, University of Illinois (USA) 
and the Soybean Food Research Centre, Peradeniya (Sri 
Lanka) are convinced that the promotion of pre-processed 
soyafoods should replace the home utilization of whole 
soyabeans if the soyafoods industry is to make progress in 
Sri Lanka. They came to this conclusion after a survey of 
the home and village level Soyabean Utilization Training 
Program, which has been in operation since 1978. Even 
though the program had conducted 3668 training sessions 
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attended by 76,363 trainees, mostly housewives, it was 
found that the utilization of soyabeans in local cuisine was 
negligible. Several reasons have been adduced for this, 
but it would appear that the main barrier to greater soya 
consumption is that it is not available in processed forms 
acceptable to consumers.
 To assess the market potential for pre-processed soya 
foods, a soya foods marketing experiment has been initiated 
in a village near Peradeniya. A single family in this village 
has been marketing a variety of soya-foods. The six best 
selling products were coffee, Kola Kenda, chilli snacks, 
sweet snacks, fried nuts, and dried tempeh, in that order. The 
price per unit of common foods in Sri Lanka is as follows (in 
rupiahs): Soyabean, 0.04; ground nut, 0.05; cowpea, 0.07; 
green gram, 0.07; dried fi sh (fat poor), 0.11; TVP, 0.16; lean 
beef, 0.16; chicken, 0.21. In a survey on what constrains soya 
consumption the top 5 answers were, in order: Unreliable 
supply of soya, 23 respondents; odd fl avor, 22; lack of 
preparation knowledge, 18; diffi cult to prepare, 14; unaware 
of benefi ts, 10.

3240. Duxbury, Dean D. 1988. Isolated soy proteins add 
“lite” image to meat products. Food Processing (Chicago) 
49(4):64, 66. April.
• Summary: A 1987 survey shows that Americans are 
concerned about fat, cholesterol, and calories. One 
company–Protein Technologies International–offers 20 
different isolated soy proteins. Address: Associate editor.

3241. Fearn Natural Foods. Div. of Modern Products, Inc. 
1988. If all the wholesome goodness of nature could be put 
into packages... they’d look like this (Ad). Bestways. April. 
p. 6.
• Summary: Soy products in this full-page color ad include 
Soya Granules, Unbleached Wheat & Soya Pancake Mix, 
Liquid Lecithin, Lecithin Granules, Natural Soya Powder, 
and Soya Protein Isolate. “Quality and Wholesome Goodness 
for Over 60 Years.” Address: Milwaukee, Wisconsin 53209.

3242. Product Name:  Söderåsens Fromsoya: The Non-
dairy Alternative to Cheese Spread [Horseradish, Dill, Garlic 
& Herb, or Onion].
Manufacturer’s Name:  Kallo Foods Ltd. (Marketer-
Distributor). Made in Sweden by Söderåsens Mjolkprodukter 
AB.
Manufacturer’s Address:  Sunbury-on-Thames, Middlesex, 
TW16 7JZ, England.
Date of Introduction:  1988 April.
Ingredients:  Water, soyaoil, soya protein, horseradish, sea 
salt, lemon juice, preservative: Potassium sorbate.
Wt/Vol., Packaging, Price:  95 gm. Retails for £1.38 (1993, 
UK).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Energy 393 kcal (calories)/1620 

kj, protein 7.9 gm, carbohydrate 2.0 gm, fat 39 gm including 
polyunsaturated fatty acids 20 gm, saturated fatty acids 6 gm.
New Product–Documentation:  The Vegan. 1987. Winter 
[December]. p. 14. “Shoparound: Lis Howlett surveys the 
latest vegan products.” “Just as Plamil’s Veeze–the fi rst 
non-dairy spread of its kind–is establishing itself as a fi rm 
favorite, Kallo Foods have launched another alternative 
cheese-type spread. Called Fromsoya and available any time 
now, this one is fl avoured with horseradish and lemon juice.”
 Label received 1989. Aug. 3¼ inches square. 
Paperboard. Green, light orange, black, red, pink, blue and 
yellow on white. “A blend of Soya oil and Soya protein with 
Horseradish and Lemon juice. Keep refrigerated.”
 SoyaFoods (ASA, Europe). 1990. 1(1):3. This is a 
blend of soya oil and soya protein in various fl avors. Leafl et 
published in English by Kallo. 1990. April. “Soederasens 
Fromsoya.” 6 panels. High in polyunsaturates. Low in 
saturates. Low in cholesterol. “The beauty of Fromsoya is 
its versatility. Use it as an alternative for dairy products such 
as full fat soft cheese, cheddar, milk, cream or yoghurt in so 
many dishes–it not only cuts down on unwanted saturated 
fat, but it’s packed with protein too.
 “Try Fromsoya in your everyday family cooking for 
tasty and nutritious snacks and dishes such as Baked Onions, 
Pasta with Rich Tomato Sauce, pizza-type Provençal Toasts, 
and for vegetable, egg or fi sh dishes. For those who avoid 
dairy products and miss the luxury of a white or cream sauce, 
Fromsoya ‘Alternative’ White Sauce is just delicious.
 “Fromsoya is tasty grilled on toast or French bread, 
whisked into creamy soups and sauces or in salad dressings. 
Mix it with your favourite ingredients to spread on 
crispbreads or open sandwiches, or as a fi lling for jacket 
potatoes, pitta bread or vol-au-vents...
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 “Fromsoya contains Isolated Soya Protein–the purest, 
most nutritious form of soya protein available for food 
products.”
 Talk with Ted Nordquist of Aros. 1990. Nov. 23. This 
product, made from a mixture of soy protein isolates, fl avors, 
and stabilizers, resembles a soft cheese spread.
 Note: Located 15 miles west southwest of London; part 
of Greater London. Middlesex, a former county in southeast 
England, has been part of Greater London since 1965.
 Label sent by David Greenslade. 1994. Oct. Fromsoya 
with Garlic, Parsley & Onion. “The milk-free alternative to 
soft cheese. A blend of soya oil and soya protein.” 90 gm. A 
color photo on the square label (3¼ inches on a side) shows 
3 round crackers, one spread with Fromsoya.

3243. Product Name:  New Tofu Light Links (Meatless Hot 
Dogs). Renamed in 1988 Vegan Tofu Light Links.
Manufacturer’s Name:  Light Foods Inc.
Manufacturer’s Address:  613 C Broadmoor, St. Louis, 
MO 63017.  Phone: 314-878-8915.
Date of Introduction:  1988 April.
Ingredients:  Water, Real Tofu, isolated soy protein, non-
hydrogenated vegetable oil, rice syrup, natural spices, salt, 
beet powder, tamari (natural soy sauce), barley fl our, locust 
bean gum, natural fl avors, onion powder, garlic powder, 
natural spice oils.
New Product–Documentation:  Poster. 1987. March. “Tofu 
Light Links. Now with absolutely no animal products. Made 
with Real Tofu and non hydrogenated vegetable oil.” Note: 
This name was later changed to New Tofu Light Links 
than Vegan Tofu Light Links. Leafl et. 1987. Contains no 
animal ingredients. Uses non-hydrogenated vegetable oil. 
Sweetened with rice syrup. Talk with Bob Davis, president 
of Light Foods. 1988. March 26. These tofu hot dogs are not 
yet out. Unlike the original Light Links, they will contain 
no egg whites. Talk with Lauraine Davis. 1988. Aug. 28. 
This new product was launched in April 1988. They still 
have the original Light Links containing egg whites. These 
will eventually be labeled Vegan Tofu Light Links. Leafl et. 
1988. April. 8½ by 11 inches. Black on light blue. “On the 
rise... Now you want a link with no animal ingredients, non-
hydrogenated oil, less fat, maybe a rice syrup sweetener 
instead of honey, and an even better fl avor. Introducing the 
New Tofu Light Links, and New Tofu Light Link Specials, 
with natural imitation soy cheddar cheese.” Leafl et. 1988. 
April. 8½ by 11 inches. Blue and red on beige. “Higher 
still...” Gives ingredients for New Tofu Light Links, and 
New Tofu Light Link Specials.

3244. Lumen Food Corporation. 1988. Our meats are so 
real... some vegetarians won’t eat them! (Ad). Bestways. 
April. p. 19; May. p. 59.
• Summary: On this full-page color ad, a half page color 
photo shows two shish-kebab skewers with meatlike chunks 

and veggies. A hand is pulling one chunk off the end of one 
skewer. “Lumen is sold under two brand names: Cajun Jerky 
(snacks), and Heartline Meatless Meats (for cooking).” A 
sampler of fi ve 8-oz. packets costs $18.95.
 This ad also appeared in the May 1988 issue (p. 59) 
of this magazine. Slightly modifi ed, it also appeared in 
Vegetarian Gourmet (Summer 1994, p. 7). Address: 409 
Scott Dr., Lake Charles, Louisiana 70601. Phone: 318-436-
6748.

3245. Pecjak, Marinka. 1988. Soja v kulinariki: 300 izbranih 
jedi iz soje [Soybeans in the kitchen: 300 selected dishes 
from soy]. Ljubljana, Yugoslavia: Feniks. 138 p. Illust. Plus 
16 pages of color plates showing recipes. 21 x 30 cm. [Slv]
• Summary: This Slovenian-language book on soy features 
300 recipes that use soybeans and soyfoods. Contents: 
Introduction: In the beginning there was the soybean, almost 
anything can be made from soya (a diagram shows many 
food and non-food products), soya is concentrated, soybeans 
in cuisine, how to use these recipes. Whole soybeans (p. 
17): Recipes for coffee, different kinds of spreads, salads, 
soups, green soybeans with rice, dips with whole soybeans, 
soybeans with mushrooms, patties, soybean roast, sausages 
made of whole soybeans, stuffed duck, stuffed trout.
 Soybean fl akes and textured proteins (p. 40): Spread, 
party balls, fi lled bread, soups, pancakes, Australian pie, 
Buckwheat with fl akes, fl akes in mushroomy sauce, baked 
potatoes, stuffed cabbage leaves, chilled stuffed tomatoes, 
stuffed roasted peppers, stuffed eggplant.
 Soymilk and dairylike products (p. 74): Various spreads, 
soups and salads with herbs, pancakes, baked potatoes, 
baked noodles, soy pudding, soymilk ice cream, avocado 
milk. Soy fl our and semolina (p. 111): Soy noodles, pasta, 
pancakes, fi sh balls, soy bread.
 Soy sprouts (p. 122): Soups, salads, sprouts with 
potatoes, chicken with sprouts and wine, pork with sprouts. 
Soy sauce and other forms of fermented soybeans (p. 128): 
Chart showing fermented soy products (incl. miso, tempeh, 
sufu, natto), salads, soups, chicken with sprouts and soy 
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sauce, meat with fermented black soybeans, roast cutlets, 
Hoisin dip.

3246. Phillippy, B.Q.; Johnston, M.R.; Tsao, S.-H.; Fox, 
M.R.S. 1988. Inositol phosphates in processed foods. J. of 
Food Science 53(2):496-99. March/April. [35 ref]
• Summary: Myo-inositol bis-, tris-, tetrakis-, pentakis- and 
hexakisphosphates (IP2-6) were quantifi ed in 9 thermally 
processed or fermented food products (including bran, 
canned [mung] bean sprouts, canned kidney beans, fried soy 
burger, infant formula concentrate and powder, soy isolate, 
tofu and white bread). Total inositol phosphate content 
(millimoles/kg dry weight) ranged from 1.35 in white 
bread to 23.26 in tofu and 26.05 in soy isolate. In all foods 
analyzed, inositol hexakisphosphate (phytic acid) accounted 
for greater than 40% of the total inositol phosphates on a 
molar basis.
 Note: Supro 610K soy isolate was obtained from Ralston 
Purina Co. (St. Louis, Missouri). Address: 1-2. Div. of Food 
Chemistry and Technology; 3-4. Div. of Nutrition. All: Food 
and Drug Administration (FDA), Washington, DC 20204. 
Phillippy’s present address: Southern Regional Research 

Center, USDA, New Orleans, Louisiana 70124.

3247. Ruchi Soya Industries Ltd. 1988. Display ad: We 
add Nutrela to our food every day. Times of India (The) 
(Bombay). May 9. p. 4.
• Summary: “Nutrela is so easy to prepare: I just soak 
Nutrela chunks in water for 10 minutes, squeeze them 
completely and simply add gravy or curry just like paneer, 
pakodas [pakoras] and vadis. Taste my cooking. It’s 
delicious. And Nutrela makes it even more nutritious. 
Ideal for health and fi gure conscious people. Besides, by 
substituting a part of expensive proteinaceous foods with 
Nutrela, I can easily cut down the cost of our meals.
 “Nutrela gives a variety of tastes: Thanks to Nutrela I 
get to eat a lot of yummy dishes. And not just tasty meals but 
also delightful snacks like cutlets, samosas, pulao, burgers.
 “Nutrela adds high-protein nutrition: Protein is very 
essential for building up the body, in making it active and 
healthy. And Nutrela is full of it. It is made from golden 
soyabean which is nature’s richest source of high-quality 
protein. Plus Nutrela is fat free, almost cholesterol-free and 
very easy to digest.
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 A large photo shows a young family of three on a long 
tandem bicycle. The father, in front, is smiling and waving 
with one hand. The one child in the middle is also smiling 
and waving. The mother, on the rear seat, dressed in a 
traditional Indian dress, is smiling but with both hands on the 
handlebars.
 Below the photo is a 2nd photo of the front of three 
boxes of Ruchi’s Nutrela, which is available in tasty 
granules, soft juicy chunks, and versatile fl akes. “Available 
in 100 gm. and 250 gm. cartons. Also in 250 gm and 1000 
gm polypacks.” Address: 214, Tulsiani Chambers, Backbay 
Reclamation, Nariman Point, Bombay 400 021.

3248. Miller, John; Ledur Brito, Luiz A. 1988. SANBRA, 
SAMRIG, and Soybean Crushing in Brazil (Interview). 
SoyaScan Notes. May 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: SANBRA and SAMRIG are to two closely 
related companies in Brazil, often collectively known as 
SANBRA. Their main activities are oilseed crushing (at 
5 plants, the biggest of which at Ponto Grosso has 3,000 
tonnes/day capacity), oil refi ning, production of fi nished oil 
products (such as margarine, shortening, mayonnaise), and 
exporting. Their total sales in Brazil are about $1,000 million 
dollars a year. Both companies have the same management; 
the various entities are largely for tax and legal purposes. 
Both are part of the multinational commodities group 
Bunge and Born, which is a family owned group with many 
independent companies worldwide. Actually the Bunge 
family left the group many years ago. The companies are 
not tied in to one central organization but are all owned by 
the same people. The company keeps a low profi le, and even 
more since the famous Born kidnapping and ransom case in 
Argentina.
 Brazil’s soybean crushing industry has Ceval as the 
largest crusher (they have only been crushing for several 
years, but plan to crush 2 million tonnes in 1988), followed 
by SANBRA and Cargill, which are about equal in size. 
SANBRA has about 33% of the Brazilian margarine market.
 SANBRA started in Brazil about 50-60 years ago 
in cottonseed trading and processing. In about 1957-58 
SAMRIG started its fi rst soybean crushing plant in Rio 
Grande do Sul, Brazil’s southernmost state. The company 
then began to play a pioneering role in getting Brazil 
involved with soybeans. They encouraged farmers to start 
growing beans because the capacity of their plant (220 
tonnes/day) was more than the total soybean production in 
that state. As a true multinational company, SANBRA could 
see the success of the soybean worldwide, which gave them 
confi dence in its future in Brazil. Historically, soybeans have 
expanded steadily from south to north in Brazil. In about 
1973 SANBRA built the fi rst big soybean crushing plant in 
the state of Parana, city of Ponto Grosso. Cargill, Anderson-
Clayton, and Continental Grain Co. soon followed suit in this 

same strategic location.
 SANBRA has also been a leader in soy proteins in 
Brazil. In late 1969 in RGS they started a modern soy protein 
products plant that began by making isolates, then later 
expanded into concentrates, and textured soy fl our. This is 
the only plant in Brazil to make isolates and concentrates. 
Many companies make textured soy fl our (TVP). SANBRA 
also produces various soy lecithin products. The products are 
sold in Brazil and also exported. This business has grown a 
lot.
 ITAL does basic research, with not as much emphasis 
on applying that research. There is not a strong link between 
them and industry. They also do some training. Address: 
SANBRA, Centro Empresario de Sao Paulo, Av. Maria 
Coelho Aguiar, 215 Bloco D, 5* Andar, Sao Paulo–CEP 
05804–Brazil. Phone: 545-5459.

3249. Smith, Robert Archer. 1988. Work with Henry Ford, 
soymilk, and soy ice cream (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In 1931 Bob Smith began his work with Henry 
Ford when he was placed in charge of the Greenfi eld Village 
Experimental Greenhouse, trying to fi nd out how waste 
materials from farms could be used as plant fertilizers. He 
grew soybeans at that time. Smith’s boss was Robert Boyer, 
who was in charge of the Chemical Plant, later better known 
as the Soybean Lab. One night in about late 1931 or 1932, 
Henry Ford went into the library at the Chemical plant all 
by himself and read a book titled The Soybean, by Piper and 
Morse. The next day he met Bob Smith at the greenhouse, 
“Clean out everything, get rid of all the tests. I’ll be back this 
afternoon. I want everything out of here. Serious research on 
the soybean started at this time.
 Later William Morse of the USDA, one of the authors 
of the above-mentioned book, sent Bob Smith about 500 
varieties of soybeans, which Smith grew out and tested on a 
25 acre experimental farm.
 In early 1937 Henry Ford drove Smith over to Moir 
House (pronounced like “More House”) and on the way 
told Smith about how he would like to get rid of cows. Ford 
asked Smith to work at Moir House to develop a milk that 
made no use of cows. In July 1937 Bob Smith and his wife 
had moved into the Square House at Henry Ford’s invitation. 
In 1938 Bob began his work on soymilk at Moir House in 
Dearborn. Henry Ford had lived in Moir House when he 
built his honeymoon house named the Square House in 1888. 
Ford’s father had given him 40 acres of land that had timber 
on it. He set up a sawmill near where Moir House and lived 
there while he was building the Square House. Ford had the 
Moir House made into a laboratory in 1937.
 Bob knew Dr. Edsel Ruddiman and was aware of his 
work with soyfoods and soymilk; several other people were 
working on soymilk too. Dr. Ruddiman had a modern lab 
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with fancy equipment and electricity. But the problem at 
Moir House was that there was no electricity (except for a 
little generated by a windmill), and therefore no grinder to 
grind the soybeans. So Bob decided that instead of using 
a mill, he would extract the protein from defatted soybean 
meal that had been produced using a low-temperature 
extraction unit at Ford’s Chemical Plant in Greenfi eld 
Village. He immersed the meal in a weak solution of sodium 
hydroxide to extract the protein, then precipitated the protein 
with a mixture of hydrochloric and citric acids to make a soy 
protein isolate. Finally he let the solution settle and decanted 
off the liquid leaving the isolate solution containing about 
4% protein. [Note: The soy fi ber must have been removed, 
probably by fi ltration.] He neutralized the protein solution 
with sodium potassium phosphate (which also added key 
minerals found in milk), bringing the pH up to about 6.7. 
Then he homogenized in lightly hydrogenated soybean oil 
(purchased from A.E. Staley Mfg. Co. and others), plus some 
cane and corn sugars, and vitamins. Within several months in 
1938 or 1939, using this new technique based on soy protein 
isolate, Smith had a soymilk that Henry Ford thought was 
pretty good. One day after tasting a satisfactory batch, Ford 
got out the little notebook he carried with him and wrote: 
“First good milk. No cow.” He showed the note to Smith. 
The Ford Hospital ran nutrition tests on this soymilk using 
white rats.
 For the next 4 years, Bob Smith made soymilk at Moir 
House using a small-scale batch process that produced only 
about 1-3 quarts (in 1-quart batches) at a time. He made a 
small scale soybean dryer (the size of an oil drum) at Moir 
House. It took a half a day to make several ounces. It was 
never done on a large scale.
 Bob worked in the Moir House until 1942 when Henry 
Ford asked him to move into the new Carver Laboratory, 
which was formerly the Dearborn Waterworks, and to set up 
a continuous-process soymilk plant. It could produce about 
150 gallons a day. This soymilk was served mostly at the 
Ford Motor Co. cafeterias and at the Henry Ford Hospital 
in Detroit. Most of it was served in the form of ice cream, 
which was called something like “Frozen Soy Custard” since 
they were not allowed to call it ice cream.
 This ice cream was fi rst produced after the Carver 
Lab was in operation. They used a typical ice cream 
formula except that soy cream, made at the Carver Lab by 
homogenizing about 15% soy oil into the soymilk, replaced 
the typical dairy cream. So it was a completely non-dairy 
product. This chilled soy cream was shipped in 10 gallon 
cans to an outside facility, not a commercial ice cream plant, 
that made the soy ice cream in batches of about 10 gallons 
at a time. They made various fl avors of soy ice cream, 
including strawberry, chocolate, and vanilla. It was very 
popular at the Ford cafeterias and the Henry Ford Hospital.
 Smith remembers: “I thought the ice cream was very 
good. One night in about 1944 or 1945 Henry Ford II had a 

dinner at the old rotunda and had the press over. Everything 
was made from soybeans. It was sort of a recreation of the 
original 1934 World’s Fair meal. We had soybean ice cream, 
soybean coffee, soybean croquettes. Mr. Ford’s chef, Paul 
Foster, used to prepare all these dishes. He worked at our 
Laboratory when he wasn’t traveling with Mr. Ford. Henry 
Ford II was interested in the soybean. He surprised me by the 
depth of his knowledge on the subject.”
 Some soymilk was also used in cooking, as to make 
soy bread. Virtually none was served as a beverage. Smith 
recalls, “As far as I know, the only ones who drank it were 
Henry Ford and his friends. Ford drank it almost every day. 
We either delivered it to his house, or he stopped by Moir 
House of the Carver Lab and picked it up. Every day we also 
baked him two loaves of soybean bread, which contained 
about 75% wheat fl our and 25% soybean fl our, plus some 
soymilk.”
 Ford also liked soybean sandwiches, which were made 
using soybean bread and locally picked weeds, such as curly 
dock. Clem Glotzhober, a botanist who graduated from 
Michigan State College, collected the weeds for Mr. Ford. 
He is still in Dearborn and would remember the details of 
soybean sandwiches.
 The production of soymilk and soy ice cream stopped 
after Mr. Ford had a stroke. Bob Smith left the company 
in August 1945. Clem Glotzhober took over the soymilk 
production from Bob Smith and may have continued it for 
6-12 months until the Carver Lab closed at the end of 1945. 
Address: 26351 Hollywood Ave., Roseville, Michigan 
48066. Phone: 313-777-5394.

3250. Dawson, D.P.; Morrill, J.L.; Reddy, P.G.; Minocha, 
H.C.; Ramsey, H.A. 1988. Soy protein concentrate and 
heated soy fl ours as protein sources in milk replacer for 
preruminant calves. J. of Dairy Science 71(5):1301-09. May. 
[19 ref]
• Summary: Growth, protein and dry matter digestibility, 
nitrogen retention, and morphology of the intestinal mucosa 
of calves on the all milk-protein die were superior to those of 
calves on diets containing a soy product. All soy-fed groups 
had a humoral but no cell-mediated immune reaction to soy 
proteins. Concentrate and the experimental heated soy fl our 
were superior to the commercial heated soy fl our as protein 
sources for milk replacer. Address: 1-4. Depts. of Animal 
Sciences and Industry, and Lab. Medicine, Kansas State 
Univ., Manhattan, Kansas 66506; 5. Dep. of Animal Science, 
North Carolina State Univ., Raleigh, North Carolina 27695.

3251. Central Soya Co., Inc. 1988. Central Soya will build 
soy protein [concentrate] plant in Europe (News release). 
Fort Wayne, Indiana. 2 p. June 14.
• Summary: The plant will produce soy protein concentrates, 
used primarily in food systems and as milk replacers for 
young animals. The site selection process has begun. The 
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plant will be similar in design to the recently announced 
Bellevue, Ohio plant, now under construction. The Bellevue 
plant contains modular extraction, solvent recovery, drying 
and packaging units. Address: Barry G. Collinsworth, Fort 
Wayne, Indiana. Phone: (219) 425-5591.

3252. Grain Processing Corp. 1988. Sale of protein business 
to ADM (News release). 1600 Oregon St., Muscatine, IA 
52761. 1 p. June 30.
• Summary: The business was sold to ADM on 23 June 
1988. “Grain Processing (GPC), Muscatine, Iowa, a U.S. 
corn wet miller, has announced the sale of its soy protein 
business to Archer Daniels Midland Company (ADM), 
Decatur, Illinois, on June 23, 1988. The sale included GPC’s 
soy isolate technology, patents, trademarks, and product 
inventory. Archer Daniels Midland Company will transfer 
production of these soy products to their manufacturing 
facilities in Decatur, Illinois, as soon as possible.
 “Grain Processing Corporation continues to be a major 
manufacture and worldwide marketer of grain neutral 
spirits, unmodifi ed and modifi ed corn starches, MALTRIN 
maltodextrins, corn syrup solids and feed recovery products.” 
Address: Muscatine, Iowa. Phone: 319-264-4265.

3253. Product Name:  [Soja Hamburger Patty Mix].
Foreign Name:  Soja Mix Biff-färs.
Manufacturer’s Name:  AB Svenska Bioforce (Importer-
Marketer). Made in Switzerland by Bioforce AG.
Manufacturer’s Address:  Box 147, S-221 00 Lund, 
Sweden.  Phone: 46 578 10.
Date of Introduction:  1988 June
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. A color 
photo of the front of the box shows a white plate against 
a tan background. On the plate are brown soy patties 
with macaroni, sliced tomatoes, onion rings, and a green 
vegetable. In the lower left in a downward-pointing red 
triangle is a logo reading something like “Bioforce.” Letter 
(fax) from Peter F. Zuethen of Food from Sweden USA. 
1990. Aug. 2. Gives name and address of marketer.

3254. Elliott, J.G.; Wagner, T.J.; Geurin, H.B. 1988. 
Performance of calf milk replacers based on milk protein, 
isolated soy protein/milk proteins or soy protein concentrate/
milk proteins. J. of Dairy Science 71(Supplement 1):125 
(Abst. #P20). June. American Dairy Science Association 
83rd Annual Meeting.
Address: Protein Technologies International, Dairy Food 
Systems Div., St. Louis, Missouri 63164.

3255. Product Name:  [Vegetarian Italian Meat Sauce].
Foreign Name:  Färssas Italiana Vegetarisk.
Manufacturer’s Name:  Friggs Naturprodukter AB; 
Ekströms Livsmedels Produliter AB.

Manufacturer’s Address:  P.O. Box 150, S-178 00 Ekerö, 
Sweden.  Phone: 46 756 301 70.
Date of Introduction:  1988 June.
Ingredients:  1995: Vetemjöl, sojaprotein, tomatpulver, 
vegetabilisk fett, vegetabilisk buljong, lök, paprika, salt, 
kryddor, sellerirot.
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Shelf stable.

New Product–Documentation: Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. A color 
photo of the front of the box shows the ready made product. 
Letter (fax) from Peter F. Zeuthen of Food from Sweden 
USA. 1990. July 2. Gives address and phone number.
 Letter from Monica Kjellker Gimre of Alfa-Laval. 
Friggs is a Swedish health brand and this product is produced 
from soy protein isolates. The company is Ekströms 
Livsmedels Produliter AB, Box 945, Orebro, Sweden.
 Talk with Ted Nordquist of Aros. 1990. Nov. 23. These 
are probably both dry products. The company’s main offi ce 
is in Bromma, near Stockholm.
 Label sent by Heather Paine of Soyafoods in London. 
1995. Aug. 8. The product is now made by Friggs 
Naturprodukter AB, Box 14, 161 26 Bromma, Sweden.

3256. Product Name:  [Vegetarian Chunks for Stew].
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Foreign Name:  Vegetariska Grytbitar.
Manufacturer’s Name:  Friggs Naturprodukter AB; 
Ekströms Livsmedels Produliter AB.
Manufacturer’s Address:  P.O. Box 150, S-178 00 Ekerö, 
Sweden.  Phone: 46 756 301 70.
Date of Introduction:  1988 June.
Wt/Vol., Packaging, Price:  Cartons. About 14 Skr. retail.
How Stored:  Shelf stable.
New Product–Documentation:  Alfa-Laval. 1988, June. 
Soyfoods: Old traditions with new potentials. p. 9. A color 
photo of the front of the box shows the ready made products. 
Letter (fax) from Peter F. Zeuthen of Food from Sweden 
USA. 1990. July 2. Gives address and phone number.
 Letter from Monica Kjellker Gimre of Alfa-Laval. 
Friggs is a Swedish health brand and this product is produced 
from soy protein isolates. The company is Ekströms 
Livsmedels Produliter AB, Box 945, Orebro, Sweden.
 Talk with Ted Nordquist of Aros. 1990. Nov. 23. These 
are probably both dry products. The company’s main offi ce 
is in Bromma, near Stockholm.

3257. Golbitz, Peter. 1988. Soybean prices rise sharply. Soya 
Newsletter (Bar Harbor, Maine). May/June. p. 1, 12-13.
• Summary: Amid the possibly the worst drought to hit 
America since the Dust Bowl years, prices for soybeans 
have risen from $5.30 per bushel last November to just 
under $10.00 per bushel now, with prices have reached a 
high of nearly $11.00 in June. The recent price increases are 
attributable directly to the drought; and, a greatly reduced 
soybean supply, which resulted from increased exports 
due to a cheaper dollar overseas. History has shown that 
soybean prices don’t have much of an impact on food prices 
in general. “In 1983, when soybean prices increased 37% 
from the prior year, food price infl ation increased about 1%. 
Beef prices were up a mere 0.8% and pork prices actually 
decreased by 1.3%. The fact is, most of the costs food 
manufacturers incur are related to marketing. Farm products 
represent only 20% of the total price of food.”
 Archer Daniels Midland, Cargill, and Central Soya 
have all raised prices for their soy fl our and soy concentrate 
products by 20% to 30% over the past few months. Of all the 
food categories affected, the rising price of soybeans may 
have a more pronounced effect on soyfood products than any 
other. The effect of rising prices will be felt the greatest in 
the Oriental markets, where tofu prices have traditionally run 
40% to 50% lower than in the supermarkets due to greater 
competition. Address: Soyatech, Bar Harbor, Maine.

3258. Kingma, Sharyn. 1988. New study released on 
consumer attitudes about soy proteins. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 3, 14-15.
• Summary: Protein Technologies International, a subsidiary 
of Ralston Purina, St. Louis, Missouri, has recently released 
the results of a new study which evaluates current consumer 

attitudes related to soy protein, nutrition, dietary habits, and 
knowledge of dietary fi ber. The 1988 Consumer Attitudes 
Monitor was undertaken to determine if there had been any 
signifi cant changes in consumer attitudes since their fi rst 
study was done in 1985.
 One of the major differences between the earlier study 
(see Ralston Purina 1985 and Elliott 1988) and the current 
one is that the 1985 study contained specifi c questions 
related to soyfoods. But the 1988 survey also probed some 
interesting areas. For details, see the study itself.
 Copies of the 1988 Consumer Attitudes Monitor 
are available through Jean Kuster, Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri, 
63164 or call 800-325-7108.

3259. Nutrition Overview. 1988. Consumer research study 
offers insight into fi tness market. 3(2):5-6. June.
• Summary: Protein Technologies International 
commissioned a study of exercise and dietary habits, 
interests, and practices of physically active consumers. 
Results of the survey indicated that physically active 
consumers believe a high correlation exists between diet and 
exercise performance. When asked why they participated 
in a regular exercise program, both the moderately active 
and very active segment responded that improved health 
was their primary motivation to exercise. Weight control, 
enjoyment, improved appearance, muscle building, and stress 
management (in that order) were other popular responses.

3260. Peluso, Michael R. 1988. The nutritional value of soy. 
Health World (Burlingame, California) 2(4):26-28. May/
June.
• Summary: This introductory article discusses whole 
soybeans, soy fl our, soy protein products (isolates, spun 
fi bers, TVP), soy milk, soy cheese (tofu), tempeh, miso, and 
soy sauce. Table I shows the composition of most of these is 
given. The author is especially interested in soy oil as a good 
source of vitamin E and of the essential fatty acids, linoleic 
and alpha linolenic acids. He is critical of the hydrogenation 
process. Table II gives a nutritive comparison of soy oil and 
selected food fats. Table III gives a nutritive comparison of 
soy foods and selected animal foods. Address: P.O. Box 606, 
Occidental, California 95465.

3261. Protein Technologies International. 1988. 1988 
Consumer Attitudes Monitor: Nutrition, soy protein and soy 
fi ber. St. Louis, Missouri. 10 p. 28 cm.
• Summary: This study, an update of a study conducted 
in 1985, is based on a telephone poll of 1,005 Americans 
nationwide, 18 years or older, half mean and half women. 
The results are as follows: “1. Have you heard of soy protein 
being included in certain food products?”: Yes 61%. No 
39%. Of those which answered yes, “2. What types of food 
products are currently available which contain soy protein?” 
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Meat 42%, all other foods 23%, don’t know 35%. Of those 
who answered yes to #1, “Have you ever tried food products 
with soy protein included in them?” Yes 40%. No 50%. 
Don’t know 10%. “4. If you knew products available at 
the supermarket contained soy protein, would you be more 
or less likely to buy them?” More likely to purchase 20%. 
No difference 37%. Less likely to purchase 32%. Don’t 
know 11%. Of the 20% who answered “more likely” to 
#4: “5. Why is it you would be more likely to buy products 
containing soy protein?” Healthier 34%. Nutritious 18%. 
Lower cost 8%. Good taste 6%. Less cholesterol 6%. Less 
fat 4%. Less calories 3%. Of the 32% who answered “less 
likely” to #4: “6. Why is it you would be less likely to buy 
products containing soy protein?” Don’t know 20%. Taste 
20% (they perceived that soy protein negatively affected the 
taste). Additive/chemical 12%. Process 9%. Filler 7%. Cost 
2%.
 #7 showed that only 6% had refused to purchase a 
product because it contained soy protein. “8. Does the fact 
that a food manufacturer uses soy protein in its products 
change your feeling about the company?” No difference 
47%. Feel better 26%. Feel worse 17%. Don’t know 
10%. “9. How would you rate your knowledge about 
‘Dietary Fiber?’” Very knowledgeable 9%. Knowledgeable 
24%. Neutral (some knowledge) 19%. Only slightly 
knowledgeable 29%. Not at all knowledgeable 19%. “10. 
What do you think are the benefi ts of food high in fi ber?” 
Aids digestion 33%. Reduces some forms of cancer 26%. 
Promotes regularity 23%. Reduces cholesterol 9%. Aids 
glucose tolerance 2%. “11. Have you changed your (your 
family’s) eating habits and meal menus within the last 12 
months?” Changed 58%. Not changed 42%. Of the 58% who 
have changed: “12. What were the major reasons for those 
changes?” Concerned about calories/weight 17%. Concerned 
about cholesterol 12%. Physician recommendations/orders 
11%. Concern about fat content 9%. Economic 3%. Note that 
all but 3% reported the major reasons for this were health-
related. Again, of the 58% who have changed: “13. How 
have you changed?” Eat more fruit/vegetables 28%. Reduced 
amount of red meat eaten 26%. Reduced cholesterol 23%. 
Reduced salt/sodium consumption 15%. Added fi ber to 
diet 13%. Reduced dairy products 11%. Address: St. Louis, 
Missouri.

3262. Product Name:  Reliv [Classic, or Now].
Manufacturer’s Name:  Reliv, Inc.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1988 June.
Ingredients:  Soy protein isolate, partially hydrogenated 
soybean oil, brewer’s yeast, lecithin, psyllium fi ber, 
dicalcium phosphate, ascorbic acid, methionine, potassium 
chloride, magnesium phosphate, licorice root, garlic, rhubarb 
root, rose hips, cayenne, kelp zinc oxide, ferrous fumarate, 
calcium pantothenate, niacinamide, vitamin A acetate, 

vitamin A palmitate, vitamin D-3, copper gluconate, papain, 
bromelain, thiamin HCL, ribofl avin, pyridoxine HCl, biotin, 
folic acid, potassium iodide, vitamin B-12, sodium selenite, 
chromium chloride, sodium molybdate, vitamin K, PABA, 
manganese sulfate.
Wt/Vol., Packaging, Price:  420 gm (14.8 oz) can.
How Stored:  Shelf stable.
Nutrition:  Classic: Per 15 gm serving: Calories 60, protein 
9 gm, carbohydrates 2 gm, fat 2 gm, sodium 120 mg, 
potassium 50 mg, dietary fi ber 0.6 gm.
New Product–Documentation:  These two products are 
made by a multi-level marketing company. A 420 gm (14.8 
oz) container retails for $25.70 for Classic and $18.50 for 
Now. A one-month supply, taken two tablespoons a day, costs 
$51.40 and $37.00 respectively. The products are patented 
(U.S. patent #4,737,364 in April 1988). “Reliv Classic is 
a superior nutritional dry food concentrate,” completely 
vegetarian product, dairy free and unfl avored, based on soy 
protein isolates. Reliv Now uses dairy whey as the main 
ingredient, followed by soy protein isolate, fructose, and 
maltodextrin; it is fl avored to taste like vanilla with natural 
and artifi cial fl avors. Related Reliv products include Ultrim 
and Ultrabars, both meal replacement/weight loss products.
 Two of the key people behind this company are Dr. 
Theodore P. Kalogris and Dr. Carl Hastings. Dr. Kalogris 
was born 17 March 1916 in New York City to Greek parents. 
He received a PhD degree in microbiology from the Univ. 
of Athens, Greece, then studied cattle in South America. He 
is now retired and he and his wife now live in Maryland. In 
1982 Tom and Carl Hastings set up Royal American (with 
manufacturing facilities in Decatur, Illinois) and Spectrum 
Foods (its multi-level marketing [MLM] wing in Blue 
Springs, Missouri).
 Label bought from Charles W. Huddleston. 1991. 
Nov. 18. 12.5 by 4.5 inches. Turquoise, gray, black, and 
white. “Complete total nutrition.” Soyfoods Center product 
evaluation. 1991. Nov. 10. This product (Classic) tastes 
pretty bad at fi rst, but one gradually gets used to it. It is much 
too expensive, especially since there is no scientifi c proof 
that it offers any benefi ts.
 Talk with Charles Huddleston. The company was 
founded by Robert Montgomery, who had been president 
of Spectrum Foods from 1982-1985. Dr. Carl Hastings is 
one of several scientifi c advisors that consult with Reliv, 
and he is currently overseeing manufacture of the product. 
The company moved from Decatur to St. Louis, Missouri in 
Aug. 1991. He is not aware of any tests that have ever been 
conducted to demonstrate any benefi ts from this product. 
People buy it because they hear testimonials from those who 
believe they have benefi ted from it.

3263. Slavin, Joanne. 1988. Protein and amino acid needs of 
athletes. Nutrition Overview 3(2):1-5. June. [36 ref]
• Summary: The RDA for protein in adult men and women is 
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0.8 gm/kg body weight/day. Proteins and amino acids are in a 
dynamic state in the body, being degraded and resynthesized 
continuously. Protein and amino acids consumed in excess 
of need are not stored, but rapidly degraded. Nine amino 
acids are not synthesized and are indispensable, or essential 
amino acids for humans. Methionine and cystine combined 
are expressed as the total sulfur amino acids. Likewise, 
phenylalanine and tyrosine combined become the total 
aromatic amino acids. Complete proteins contain all the 
essential amino acids in the right ratio. Although generally 
only animal proteins are considered complete, research on 
isolated soy protein suggests that it too can support optimum 
growth. Studies support that isolated soy protein can be 
used as the sole protein source for normal healthy adults and 
children.
 There is no one accepted method to measure protein 
needs in human subjects. The most commonly used 
methods are nitrogen balance, stable/radio labeled tracers, 
and N-methylhistidine or urea excretion. Nitrogen balance 
studies are expensive to conduct. Most nitrogen (approx. 
85%) is excreted in the urine as urea. For any given protein 
intake, increasing energy intake will improve nitrogen 
balance. Thus, protein requirements decrease as energy 
intake increases. G.E. Butterfi eld suggests that setting a safe 
protein recommendation for physically active individuals is 
not possible with existing data. Recent studies do support 
increased protein requirements for both endurance athletes 
and body builders and suggest that the RDA for protein 
may not be adequate for athletes. Address: Assoc. Prof. of 
Nutrition, Dep. of Food Science and Nutrition, Univ. of 
Minnesota, MN.

3264. Wagner, T.J.; Elliott, J.G.; Geurin, H.B. 1988. Effect 
of isolated soy protein and whey on partial or complete 
replacement of dried skim milk in a milk replacer for veal 
calves. J. of Dairy Science 71(Supplement 1):126 (Abst. 
#P21). June. American Dairy Science Association 83rd 
Annual Meeting.
Address: Protein Technologies International, Dairy Food 
Systems Div., St. Louis, Missouri 63164.

3265. Desikachar, H.S.R. 1988. Utilization of soybean for 
food uses in India. In: Nawab Ali, A.P. Gandhi, and T.P. 
Ojha, eds. 1988. Soybean Processing & Utilization in India. 
Bhopal, India: Central Institute of Agricultural Engineering 
(CIAE). v + 431 p. See p. 289-98. Held 22-23 Nov. 1986 at 
CIAE, Bhopal, India.
• Summary: Discusses the development in India of soybean 
foods such as soymilk, soyfl our, soypaneer [tofu] and soyoil–
and the possibility of replacing other pulses by soybean 
in common Indian foods. The need for simple, low cost 
processing techniques with a minimum of sophistication is 
emphasized.
 Recently texturised soy products, paneer [tofu] made 

from soy milk and weaning foods made using soyfl our 
have been on the market. Solvent extracted soybean oil and 
imported soy oil are used in making Vanaspathi [Vanaspati]. 
Almost all extracted meal is being exported.
 Table 1 compares the proximate composition of black 
soybean (Kalitur) and pigeonpea (on a dry basis). The 
soybean contains 44.00% protein compared with 25.2% for 
the pigeonpea. The soybean contains 21.5% fat [vegetable 
oil] compared with 1.8% for the pigeonpea.
 Table 2 compares the “Sugar content of black soybean 
(Kalitur) and pigeonpea (percentage).”
 Another point that needs to be emphasized is that 
soybean or soybean meal will be most widely accepted when 
used for making indigenous food preparations used by most 
Indians in their daily diet instead of soya milk, tofu, meat 
analogs, etc. in which for it is likely to be used by relatively 
few people. With this end in view, work was initiated at 
CFTRI, Mysore, a few years ago to process soybean for use 
in making common Indian foods. “Soybean was fi rst made 
into dal by removing the husk. In fact, it is much easier to 
make dal from soybeans than from other Indian pulses. A 
method and machine for making dal by a dry process was 
standardized at CFTRI.
 “The bitterish beany taste of soybean was also found to 
be modifi ed by fermentation as normally practiced for idli 
and dosa. In fact, soybean batter was found to ferment faster 
and more easily than the blackgram, because of its higher 
sugar content (Fig. 1). It could replace blackgram by 50% in 
idlis and fully in dosa” (p. 291).
 Table 3, “Comparative fl atus [intestinal gas] production 
with raw, cooked and germinated pulses” (p. 293) gives 
values for seven raw, cooked, germinated, and cooked & 
germinated Indian pulses. Black soybean produced the most 
fl atus (5.20) followed by bengalgram [chickpeas, garbanzo 
beans, Cicer arietinum] (5.18), blackgram (4.76), cowpea 
(4.03), pigeonpea (3.81), horsegram (2.66) and greengram 
(2.26).
 Because of its fl atus production when used in whole or 
split form, soybean is more diffi cult to digest. “The fl atus 
effects could be minimised by addition of clove and/or 
cinnamon (Fig. 2) which are normally used in preparation 
of North Indian type dals. Germination and fermentation 
as normally practiced for idli considerably reduce galacto 
oligosaccharides and reduce the fl atus producing properties 
of soybean and other pulses as well (p. 293; See Tables 4 and 
5, Figs. 3, 4 and 5).
 Table 4, “In vivo gas production on isolated 
carbohydrate fractions from black soybeans and pigeonpeas,” 
shows that per 10 gm coming from soybeans in the diet, 
oligosaccharides produce the most intestinal gas (4.80), 
followed by hemicelluloses (1.58) and pectin (0.70).
 Fig. 3 shows that germination of 7 common Indian 
legumes reduces the content of the raffi nose family of 
sugars, and reduces intestinal gas. Address: Deputy Director 
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(Retired), Central Food Technological Research Institute, 
Mysore. Currently Consultant, Paddy Processing Research 
Centre (Tamil Nadu) Society, Tiruvarur [Southeast India].

3266. Gandhi, A.P.; Ali, Nawab. 1988. Simple technologies 
for making some soybased products. In: Nawab Ali, A.P. 
Gandhi, and T.P. Ojha, eds. 1988. Soybean Processing 
& Utilization in India. Bhopal, India: Central Institute of 
Agricultural Engineering (CIAE). v + 431 p. See p. 233-40. 
Held 22-23 Nov. 1986 at CIAE, Bhopal, India.
• Summary: Summary: A number of soyproducts are 
available on the Indian market, including extruded full fat 
or defatted soy fl ours, soy-oil, etc. These products have 
great potential in combating protein energy malnutrition in 
rural India. However, they are very expensive and beyond 
the reach of the common man. Therefore, some simple, low 
technology soyproducts such as full fat soy fl our, ready to eat 
soydal, soypaneer and soyfl akes were developed at CIAE, 
Bhopal. These technologies can easily be adopted by farmers 
and villagers with the assets available to them.
 For each of these four soyproducts is given: 1. Process. 
2. Quality of product. 3. Organoleptic evaluation. 4. Storage 
studies. 5. Promotion (The technology developed is being 
taken to a number of villages, where training programmes 
are organized in preparation of the various soyproducts).
 From 10 kg of soybeans about 7.5 kg of fullfat soyfl our 
was obtained. Fullfat soy fl our was incorporated at a level of 
10-20% into various indigenous food and evaluated. These 
foods include chapati, puri, pakodeva, sev, bread pakoda, 
soypeanut crisp, burfi , mysore pak, and halwa [halva]. At 
this level, all of the products containing soyfl our were as 
acceptable as their nonsoy counterparts.
 Soydal normally takes a very long time (about 5 hours) 
to complete tenderization. However when pressure cooked 
with 4 parts water at 1.05 kg per square cm, together with 
turmeric, salt, other spices and starches, the cooking time 
was reduced to 30-45 min.
 Soypaneer or tofu costs about Rs. 5 per kg compared 
with Rs. 30-35 per kg for milk paneer. Thus it has great 
potential as a substitute for milk paneer. Every week it is sold 
at the Institute’s sales counter. Address: 1. PhD, Biochemist; 
2. PhD, Project Director. Both: Soybean Processing and 
Utilization Project, Central Inst. of Agricultural Engineering 
(ICAR), Nabi Bagh, Berasia Road, Bhopal-462 018, India.

3267. Harper, J.M. 1988. Feature personality: Interview with 
Mr. Mark H. Sterner on his work with LECs. LEC Newsletter 
12(2):1-3. July.
• Summary: Beginning with this issue, the LEC Newsletter 
will feature one of these groups or individuals. We contacted 
Mark Sterner for our fi rst profi le, because he has been 
associated with the LEC project almost from the start of 
the concept. He has made a number of contributions to the 
literature and the world through the expertise he possesses.”

 “LEC: What are you currently involved with in your 
work?
 “MHS: I am with Island Empire Foods, a company I 
started about three years ago.”
 “LEC: When did you fi rst become interested in extrusion 
processing as a method for manufacturing soy-based foods?
 “MHS: Back in 1970, by watching an extruder at 
Wenger Manufacturing operate in Sabetha, Kansas. Just 
seeing one operate and being somewhat amazed at the 
possibilities that exist started me thinking.
 “LEC: After your initial exposure, you began work at 
Meals for Millions Foundation. What were you doing there?
 “MHS: I was interested in becoming more familiar with 
extrusion, and the opportunity arose at Meals for Millions 
to set up a training program and a pilot lab for different 
companies to come in and do test work at Meals for Millions.
 “LEC: What kind of extruders did you fi rst have at 
Meals for Millions?”
 “MHS: When I fi rst started, they only had a Wenger X-5 
on which we did some screw design work and parts changing 
to allow us to texturize protein. We sent a fi lm to Wenger 
showing their X-5 texturizing protein, which was a fi rst on 
this equipment.
 “LEC: Didn’t Meals for Millions mostly use Sprout-
Waldron extruders?
 “MHS: Sprout-Waldron had manufactured an extruder 
for the pet food industry and they wanted to get into human 
food products. They had enough interest and faith in it that 
they were willing to go ahead and donate a machine to Meals 
for Millions which we modernized to make it capable of 
texturizing protein.”
 LEC: Why did you move away from testing existing 
machines and start to design your own MFM extruder made 
from local parts? [found in developing countries].
 MHS: People from developing countries who came to 
our training program where they learned to use extruders 
(made in the USA) couldn’t afford such an imported 
extruder, so the need for a locally built extruder kept arising.
 “LEC: Next, you designed a small-scale extrusion 
machine [the village texturizer] and provided plans to 
interested people. How many of these machines were 
manufactured?
 “MHS: We don’t really know exactly because we 
produced units at Meals for Millions and also through a joint 
venture with the Korea Institute of Science & Technology 
[KIST, Seoul, Korea] for their use in Korea and Asia.
 “LEC: Is it still possible for people to get plans to build 
their own machine?
 MHS: Yes, defi nitely from KIST and probably from 
Meals for Millions (P.O. Box 2000, Davis, California 95615 
USA). Address: Inland Empire Foods, 1710 Palmyrita Ave., 
Suite 8, Riverside, California 92507.

3268. Lumen Foods. 1988. “Tell James Garner this isn’t 
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beef!” (Ad). Whole Foods. July. p. 97. Sept. p. 10.
• Summary: A full-page black-and-white ad. Lumen Foods... 
introduces Heartline Meatless Meats and Cajun Jerky 
Snacks. Address: 409 Scott Dr., Lake Charles, Louisiana 
70601. Phone: 318-436-6748.

3269. Meinertz, Hans; Faergeman, O.; Nilausen, K.; 
Chapmann, M.J.; Goldstein, S.; Laplaud, P.M. 1988. Effects 
of soy protein and casein in low cholesterol diets on plasma 
lipoproteins in normolipidemic subjects. Atherosclerosis 
72(1):63-70. July. [32 ref]
• Summary: “Dietary plant proteins may lower plasma 
cholesterol and LDL concentrations in hypercholesterolemic 
patients when substituted for animal proteins, particularly in 
diets with low cholesterol and saturated fat content.
 “Plant protein diets appear, however, to be without effect 
on plasma lipoprotein levels in normal subjects.” Address: 1. 
Dep. of Medicine B, Rigshospital, Copenhagen, Denmark; 4. 
INSERM Lipoprotein Research Group, Hopital de la Pitié, 
Paris, France.

3270. Mital, B.K. 1988. Utilization of defatted soy fl our for 
food. In: Nawab Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988. 
Soybean Processing & Utilization in India. Bhopal, India: 
Central Institute of Agricultural Engineering (CIAE). v + 431 
p. See p. 310-21. Held 22-23 Nov. 1986 at CIAE, Bhopal, 
India. [15 ref]
• Summary: Abstract: “This paper briefl y describes 
the manufacture of soyprotein products and their food 
applications. The major products are defatted grits / fl ours, 
protein concentrates and protein isolates. The soybean 
protein products are used in food formulations as a dietary 
protein and also for their functional properties.” Soy protein 
has “wide application in cereal foods such as chapati 
fortifi cation, baked food, idli, dosa, and dhokla. Fermented 
and coagulated products such as soymilk, soyyogurt [soy 
yogurt], soy paneer [tofu] and ice-creams are very popular. 
Texturised products could also be made from soybean.”
 Since the potential of soybean meal for feed or food has 
not been fully exploited in India, a major portion of the meal 
is exported. Soybean meal contains about 50-52% protein 
whose quality is close to that of milk protein. It is ironic that 
this protein-rich material which could be used effectively 
to combat malnutrition in India “is exported to affl uent 
countries, where it is used as cattle feed.”
 4.1.3 “Idli, dosa, and dhokla” (p. 316): “Blackgram 
can be partly (50-75%) substituted with soybeans in the 
preparation of Indian products such as dosa. Idli and dosa 
mixes can be developed incorporating defatted soy fl our. 
It will substantially enhance the nutritive value of such 
products.” Address: PhD, Prof. & Head, Dep. of Food 
Science & Technology, G.B. Pant Univ. of Agriculture & 
Technology, Pantnagar, India.

3271. Mukherjee, R.K. 1988. Soybean as food. In: Nawab 
Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988. Soybean 
Processing & Utilization in India. Bhopal, India: Central 
Institute of Agricultural Engineering (CIAE). v + 431 p. See 
p. 299-309. Held 22-23 Nov. 1986 at CIAE, Bhopal, India. 
[8 ref]
• Summary: Soybean foods sold commercially in India 
include paneer, meat analogues (Nutrinugget, Nutrella, 
etc.), cereal-based items (biscuits, breads, chapatis, kinako), 
weaning foods (Protein Plus, Paustic Ahar, Nutri Ahar), 
and Others (Soy nuts, Protesnac, candies, shortenings, 
margarines, oil) (p. 300).
 It would appear that protein fortifi cation of cereals 
would result in better and more nutritious foods at relatively 
less cost. Traditional Indian foods such as chapatis, parathas, 
puris, dosa, bada, idli etc. can be made into highly nutritious 
foods by the incorporation of soy fl our.
 Studies conducted by Mishra and Mukherjee (1986) at 
the Post Harvest Technology Centre of the Indian Institute 
of Technology at Kharagpur have shown that wheat fl our 
can be successfully fortifi ed with full fat soy fl our up to a 
level of 25% for chapati making without affecting adversely 
the fl avour or overall acceptability of the chapatis. Bread, 
biscuits and other bakery products fortifi ed with soy fl our 
were found to have good consumer acceptance. Another 
important use of soybean would be soy dal which is a 
traditional” food in India. Yet it is not yet widely used 
because of the long cooking time (about 130-140 minutes) 
and the residual beany fl avour. This small problem can be 
overcome by appropriate heat processing. ‘Several other 
products such as soy milk, curd [tofu], ‘srikhand’ [sweet 
fl avoured yogurt dessert] etc. may also be made using 
soybean.”
 Soy protein concentrates and isolates are also 
commercially available. “The evolution of soybean and 
soybean products is very timely in that more and more 
people are now turning to nonanimal protein” (p. 308). 
Address: PhD, Post Harvest Technology Centre, Indian Inst. 
of Technology (IIT), Kharagpur 721 302, India.

3272. Patel, A.A.; Gupta, S.K. 1988. Table spreads based 
on soybean protein products. In: Nawab Ali, A.P. Gandhi, 
and T.P. Ojha, eds. 1988. Soybean Processing & Utilization 
in India. Bhopal, India: Central Institute of Agricultural 
Engineering (CIAE). v + 431 p. See p. 367-72. Held 22-23 
Nov. 1986 at CIAE, Bhopal, India. [14 ref]
• Summary: “This paper briefl y reviews the different table 
spreads based on soyprotein products. These soybased 
spreads hold a good promise as low-cost nutritious 
alternatives to cheese and butter spreads.” Among different 
soy products, soy protein isolates seem to have the blandest 
taste.
 Contents: Introduction. Types of spreads. Water-in-
oil type spreads (low calorie). Oil-in-water type spreads. 
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Flavor considerations. Conclusion. There has recently been 
considerable interest in the development of soy-based table 
spreads the world over. In India, these products appear to 
have tremendous potential when the corresponding milk-
based products are not available at comparative costs. 
Address: Div. of Dairy Technology, National Dairy Research 
Institute, Karnal–132001, India.

3273. Bailey, Simon. 1988. Soya-based products. Natural 
Choice. Aug. 15.
• Summary: “The food of the future. The soya bean is a 
protein-packed food which is increasingly used as a dairy 
or food substitute in today’s search for a healthier diet.” 
Discusses soya milk, dairy free desserts, tofu, tofu-based 
foods, soya fl our, soya sprouts, tempeh, soya sauce, miso, 
and high-tech soya foods including TVP and soya protein 
isolates. Address: 138 Randolph Ave., London W9 1PG, 
England. Phone: 01-289-7364.

3274. Steffens, Ken. 1988. Farmland, Far-Mar-Co., and 
PMS Foods, Inc. (Interview). SoyaScan Notes. Aug. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Far-Mar-Co merged with Farmland in the late 
1970s. Farmland then started losing money in a big way, 
so they wanted to divest some of their assets and get out 
of the business of making TVP. So three of the personnel 
bought Far-Mar-Co in 1983 in a leveraged buyout. The new 
company was called PMS Foods Inc., standing for Parke, 
Major and Shoup. They are still in Hutchinson, Kansas, 
making TVP. Farmland is a mere shadow of its former self, a 
manufacturer in Kansas City.
 PMS paid ADM a licensing fee to make TVP. It goes for 
another 3 years. Four companies made TVP: ADM, PMS, 
Cargill, and Central Soya (in that order of size). The latter 
three all license the process from ADM. Ken, who worked 
for Ralston, says that Ralston is also named on the original 
patent and they get lots of licensing money. They litigated 
against all the producers of TVP. There were three different 
rights: process, chemical, and one other. ADM, Ralston, and 
Staley were co-holders of the patent–not just ADM. Ralston 
is no longer in the business.
 Update. 1998. April. PMS Foods, Inc. is listed in the 
1998 Soya Bluebook Plus on p. 192. Location: 2701 E. 11th, 
P.O. Box 1099, Hutchinson, Kansas 67504-1099. Phone: 
316-663-5711. Fax: 316-663-7195. e-mail: sales@pmsfoods.
com. Internet: www.pmsfoods.com. Contact: Derek Park, 
President. Plant manager: Floyd Shoup. Facility: Extrusion, 
served by rail & truck. Edible products: Meat analogs, 
textured soy fl our. Address: PMS Foods, Inc., 2701 East 11th 
St., Hutchinson, Kansas 67501. Phone: 316-663-5711 (Oct. 
1995).

3275. Archer Daniels Midland Co. 1988. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.

• Summary: Net sales for 1988 were $6,798 million, up 
17.7% over 1987. Earnings for 1987 were $353 million, up 
33% over 1987. The British Arkady Co. Ltd.: During the 
year, Haldane Foods Ltd. was purchased. This company 
is similar to Direct Foods Ltd., supplying the health food 
market.
 Note: On 31 Dec. 1987 ADM acquired the rest of 
Arkady Holdings Ltd. so that it now owned 100%. Both 
dates (15 Jan. 1973 and 31 Dec. 1987) were confi rmed by 
Dick Burket of ADM on 25 April 1991. Arkady Holdings 
Ltd. is the important company because it is the parent 
company for all of the different Arkady companies such as 
the Haldane Group, etc. Address: Decatur, Illinois.

3276. J. of the American Oil Chemists’ Society. 1988. Soy 
protein plant. 65(8):1272. Aug.
• Summary: “Central Soya Co. Inc. will build a soy protein 
concentrate facility in Europe to meet the expanding protein 
needs of that market... Fuji Oil Co. of Japan has announced 
plans to build a facility to produce origo peptide from soy 
protein, the fi rst such commercial-scale facility in Japan.
 “The peptide product will be used for beverages, 
nutritional foods, cosmetics and as a fermentation enhancer 
and stabilizer. Production capacity is expected to be 40 to 50 
tons per day, with total annual production about 5,000 tons.”

3277. Johnson, D. Gale. 1988. Policy implications [of using 
isolated soy proteins]. In: F.H. Schwarz, ed. 1988. Soy 
Protein and National Food Policy. Boulder and London: 
Westview Press. x + 349 p. See p. 1-10. Chap. 1.
• Summary: During the past several decades there has been 
general improvement in the nutrition and health status of 
the population of the developing countries, though it has 
not taken place everywhere, not uniformly. According to 
the FAO Production Yearbooks, using 1961-65 as the base 
for comparison, by 1985 per capita food consumption had 
changed as follows: Far East (South, Southeast and East 
Asia) +20%, Near East (Northern Africa and the Middle 
East) +12%, Latin America +15%, and Africa -14%.
 “But the most striking evidence of improvement in 
health and nutrition, even in low income African countries, is 
the data on the increases in life expectancy and the declines 
in infant mortality and child death rates between 1960 and 
1982. In low income African countries, the life expectancy 
has increased by 7-10 years, and in India by 12 years.” 
Address: Prof. of Economics, Univ. of Chicago.

3278. Medina, Marjorie B. 1988. Extraction and 
measurement of soy protein in sausages. J. of Agricultural 
and Food Chemistry 36(4):766-71. July/Aug. Summarized in 
National Provisioner. 1988. Oct. 15. [19 ref]
• Summary: The process arises from a concern with 
the illegal use of vegetable proteins in meat products. 
An enzyme-linked immunosorbent assay (ELISA) was 
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developed for quantitating the soy protein in the sausage. 
Address: Eastern Regional Research Center, USDA-ARS, 
Philadelphia, Pennsylvania 19118.

3279. Sarma, J.S. 1988. Meat supply and demand in 
developing countries: Past trends and projections to 2000. 
In: F.H. Schwarz, ed. 1988. Soy Protein and National Food 
Policy. Boulder and London: Westview Press. x + 349 p. See 
p. 11-69. Chap. 2. [10 ref]
• Summary: “Animal products in various forms of meat, 
eggs, and milk products supply about one-sixth of the 
calories and one-third of the protein in per capita human food 
supplies in the world. When income increases, people change 
their diets to increase consumption of animal products... It is 
clear that there will be major shortfalls in supplies of animal 
products relative to demand in developing countries. The 
output of meat from the early 1960s (1961-65) to the mid-
1970s (1973-77) increased in these countries at an average 
annual rate of 2.9%, faster than the corresponding population 
increase of 2.6%.” Address: Research Fellow, International 
Food Policy Research Inst., Washington, DC.

3280. Schuh, G. Edward; Smith, Matthew G.; Schuh, Maria 
Ignez. 1988. The potential role of isolated soy protein food 
ingredients in Mexico. In: F.H. Schwarz, ed. 1988. Soy 
Protein and National Food Policy. Boulder and London: 
Westview Press. x + 349 p. See p. 159-87. Chap. 5.
• Summary: Contents: Introduction. Background on Mexico 
and Mexican development. Trends in the meat and grain 
sector: Meats, livestock products, prices of meat products, 
the grain sector. Total trade in agricultural products. 
Synthesis, summary and conclusions. Projected impact of 
isolated soy protein food ingredients on meat resources used 
for production of processed meats. Some additional uses.
 Since the 1981 petroleum price decline, Mexico has 
become one of the major debtor nations of the world. 
Servicing this debt places a heavy load on the economy. At 
the same time, Mexico is facing a huge foreign trade defi cit 
and a domestic recession.
 Historically, domestic consumption of meat and meat 
products has been high. There is a large potential demand for 
Mexican meat exports. This chapter “explores the valuable 
role that isolated soy protein can play in increasing output of 
meat products while saving signifi cant quantities of resource 
inputs.” Contains 21 tables, mostly related to meat and meat 
products, grain production and utilization as feed, grain 
imports and exports. (20) Value of Mexico’s total trade in 
agricultural products (1961-1980). (21) Agricultural trade 
balance, Mexico, 1961-1980 ($1,000). Address: 1. Director, 
Agriculture and Rural Development, The World bank, 
Washington, DC; 2. Research specialist, Univ. of Minnesota, 
St. Paul; 3. Independent analyst.

3281. Schwarz, F.H. ed. 1988. Soy protein and national 

food policy. Boulder (Colorado) and London: Westview 
Press. Published in cooperation with Protein Technologies 
International, a subsidiary of the Ralston Purina Company. 
x + 349 p. No index. 24 cm. Published in cooperation 
with Protein Technologies International, a subsidiary of 
the Ralston Purina Company. Foreword by P.H. Hatfi eld, 
President of PTI. [212 ref]
• Summary: Contents: Foreword, by P.H. Hatfi eld. Part 1: 
Introduction. 1. Policy implications, by D. Gale Johnson. 2. 
Meat supply and demand in developing countries: Past trends 
and projections to 2000, by J.S. Sarma.
 Part 2: Case studies. 3. The introduction of isolated soy 
protein food ingredients in Sweden: Prospective impacts 
on trade, food policy, and agricultural resource use, by 
Matthew G. Smith. 4. Grain and meat in China: Trends in 
Consumption, Production, and imports with special reference 
to isolated soy protein meat ingredients, by Terry Sicular 
with Vanessa Weiss. 5. The potential role of isolated soy 
protein food ingredients in Mexico, by G. Edward Schuh, 
Matthew G. Smith, and Maria Ignez Schuh.
 Part 3: Microeconomic considerations. Part 4. Technical 
and consumer considerations.
 Discusses the many benefi ts of using isolated soy 
proteins as an ingredient in processed meat products. 
Economic benefi ts include substantial cost savings. 
Nutritional benefi ts include reduction of cholesterol, 
saturated fats, and total fat content, plus increase in protein 
content. Address: Senior vice president, Agribusiness Corp. 
of America, Washington, DC.

3282. Schwarz, F.H. 1988. Quantifying the profi tability of 
new technology. In: F.H. Schwarz, ed. 1988. Soy Protein and 
National Food Policy. Boulder and London: Westview Press. 
x + 349 p. See p. 189-235. Chap. 6. [6 ref]
• Summary: Increasing meat output 20% by incorporating 
isolated soy protein into processed meat products is more 
cost effective than increasing herd size by 20% and shows 
faster results. Address: President International Business 
Development Corp., St. Louis, Missouri, and Senior vice 
president, Agribusiness Corp. of America, Washington, DC.

3283. Sellers, Stephen G.; Bennett, John W.; Cole, William. 
1988. The importance of traditional quality for foods 
containing vegetable protein ingredients. In: F.H. Schwarz, 
ed. 1988. Soy Protein and National Food Policy. Boulder and 
London: Westview Press. x + 349 p. See p. 273-349. Chap. 8. 
Illust. 24 cm. [101 ref]
• Summary: Discusses the principles of consumer acceptance 
of new food products. Address: Dep. of Anthropology, 
Washington Univ., St. Louis, Missouri.

3284. Sicular, Terry; Weiss, Vanessa. 1988. Grain and 
meat in China: Trends in consumption, production, and 
imports with special reference to isolated soy protein meat 
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ingredients. In: F.H. Schwarz, ed. 1988. Soy Protein and 
National Food Policy. Boulder and London: Westview Press. 
x + 349 p. See p. 107-57. Chap. 4. [2 ref]
• Summary: Between 1978 and 1982, total meat production 
in China rose from 8.6 to 13.5 million tons–an average 
annual growth rate of 12%. Although the meat supply in 
cities has increased suffi ciently to eliminate meat rationing, 
meat supply still falls short of demand. Pork currently 
accounts for 94% of China’s red meat consumption. Address: 
1. Assoc. Professor, Food Research Inst., Stanford Univ.; 2. 
Received M.A. from FRI.

3285. Smith, Matthew G. 1988. The introduction of isolated 
soy protein food ingredients in Sweden: Prospective impacts 
on trade, food policy, and agricultural resource use. In: F.H. 
Schwarz, ed. 1988. Soy Protein and National Food Policy. 
Boulder and London: Westview Press. x + 349 p. See p. 71-
106. Chap. 3. [5 ref]
• Summary: “Sweden has been a net exporter of meat 
products for almost 2 decades. Incorporation of isolated 
soy protein ingredients in processed meat products offers 
an opportunity to raise export earnings, to lower domestic 
retail prices, and to lessen pressure on livestock production 
in the event of shortages or increases in consumer demand.” 
Address: Research Specialist, Univ. of Minnesota, St. Paul.

3286. Product Name:  [Sojasun Dessert {Non-dairy 
Cultured Yogurt-like Product} (Apricot-Guava, Raspberry-
Passion Fruit, Banana-Orange, Exotic Fruits, Natural with 
Bifi dus)].
Foreign Name:  Sojasun (Abricot-Goyave, Framboise-
Passion, Ananas-Orange, Fruits Exotiques, Nature au 
Bifi dus), and Tofu de Soja.
Manufacturer’s Name:  Triballat (Made under license from 
PLL: Produits Laitiers Lausanne SA).
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1988 August.
Ingredients:  Exotic Fruits: Water, soybeans (graines de 
soja), sugar, fruits 10% (bananas, mango, passion fruit, 
guava), selected ferments, fruit preserves.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve. Retails for 49 BF.
How Stored:  Refrigerated.
Nutrition:  With fruits: Per 100 gm cup: Protein 3.5 gm, 
carbohydrates (glucides) 12.0 gm, fats (lipides) 1.5 gm, 
calories 75.
New Product–Documentation:  See next page. European 
New Product Report/Food. 1986. Sept. No. 17. p. 19. “New 
frozen soybean protein based dessert line in Belgium is 
Sojasun from PLL. Flavors include banana and orange.” 
Food Report (Lehmann). 1986. Sept.
 Technique Laitiere & Marketing. 1988. Nov. p. 65. 
Sojasun, a dessert made by Triballat, in part from soya, 

closely resembles a fermented dairy product, but does not 
quite resemble a yogurt. It contains bits of fruits and has a 
very fruity fl avor.
 Marie Lejeune. 1988. Reférénces. Nov. p. 61. Gives 
details on Sojasun and its 4 current fl avors. The company 
adds “living lactic ferments” which participate largely in 
the gustatory personality of the product. There are two 
varieties of Sojasun with fruits (Exotic Fruits, and Banana-
Orange), and two other with fruit pulp (Apricot-Guava, and 
Raspberry-Passion Fruit). Each pack consists of four 100-
gm tubs of the same fl avor in a thick paper sleeve. Other 
products are under development to complete the line. The 
product has a shelf life of 24 days. In launching Sojasun, 
Triballat undertook a television campaign with two series: 
One from 15-30 October 1988 ran 50 spots on all chains. The 
next will be in the spring of 1989. The slogan: “Sojasun, the 
fi rst vital pleasure” (le premier plaisir vital). A lady will be 
in the ad. In taste tests, 85% of those who tried the product 
liked it.
 Labels for Exotic Fruits (with fruit morsels) and 
Raspberry-Passion Fruit (with fruit pulp). 1988. Oct. Top 
is 5 inches square. Red, white, and yellow on green. Thick 
paper sleeve contains 4 individual tubs, each 100 gm. A logo/
trademark is “Rians” by a fl ower.
 Ad. about 1988. Source unknown. “Delicious 
revolution. Sojasun, of soya, lots of talent and some fruits.” 
Shows the line of 4 packaged products and a full-page close-
up the contents of one. “When Rians makes a revolution 
in the ultra-fresh, it does it all the way.” Shows television 
advertising schedule. From Oct. 15-30 40 million television 
viewers will assist the birth of the fi rst vital pleasure. 
Sojasun. The fi rst vital pleasure.”
 Letter from Didier Livron of PLL. 1990. Jan. 5. PLL 
does not make any soy products other than its tofu, but they 
have the technology for several fruit fl avored soja desserts. 
Since Aug. 1985 a French milk company, Laiteries Triballat, 
has been making and marketing this product in Germany, 
Great Britain, and Italy under license from PLL with great 
success.
 Letter from Didier Livron of PLL. 1990. Jan. 24. 
Gives starting date, all fl avors, and company address. Note: 
“Bifi dus” probably refers to Bifi dobacterium spp. of bacteria, 
which are thought to be benefi cial to children.
 Letter (fax) from Bernard Storup of Société Soy. 1990. 
March 10. Sojasun is being supported by a very strong 
advertising program. We lack information on sales fi gures, 
but the product is in many food stores (mostly supermarkets) 
in France.
 Triballat brochure. 1990. April. Nutrition: Equilibre du 
système Cardio-vasculaire–Sojasun [Nutrition: Balance of 
the cardiovascular system–Sojasun]. This impressive color 
brochure presents Sojasun, a non-dairy yogurt-like product, 
as a tasty way to treat high cholesterol levels. Two pages 
of graphs and nutritional data are given. The two products 
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are Natural with Bifi dus, and With Fruits. A color photo 
shows the package. A bibliography of 8 references providing 
supporting scientifi c data is given on the last page.
 Talk with Lorenzo Sassoli, Managing Director of the 
Buton Group (Gio. Buton, Bologna, Italy). 1990. April 
30. Sojasun is advertised in the print media (mostly major 
magazines) in German in Germany, but the text and photos 
are the same as used in France.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. Triballat was supposed to produce this 
product under license from PLL but it failed, so they fi nally 
developed their own process and product without having 
to pay any royalties. Triballat does not presently make any 
silken tofu, but they sell tofu made by either Société Soy or 
Lima Foods.
 Labels for Raspberry-Passion Fruit and Sojasun with 
Bifi dus and Acidophilus sent by Heather Paine of SoyaFoods 
in London. 1990. Nov. The French name of the latter product 
is now “Sojasun au bifi dus et à l’acidophilus.” The label is 
red, white, and green against a silver background. “New. 
Specialty based on natural soya (spécialite à base de Soja 
nature). Rich in vitamin E. Without added sugar. Consume 
before 22 Sept.” The ingredients are: Water, soybeans, 
selected cultures including Bifi dobacterium Longum 
(Bifi dus) and Acidophilus, vitamin E. 50 calories per 100 
gm. No cholesterol. Store below 6ºC.
 Talk with Steve Demos. 1991. Nov. 21. This product is 
very sweet.
 Talk with David de Korsak. 1992. Jan. 4. The name of 
this product is pronounced SOJA-sun. It is sold at all chain 
stores in France. The price is very reasonable: 10 francs for 
a pack of 4. He likes the plain [“Nature,” unsweetened] best, 
then the chocolate. He hopes they add more fl avors to their 
line.
 Talk with Bruno Fischer of Germany. 1998. May 
13. This is a fermented soy yogurt, the best soy yogurt in 
Europe.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Triballat or Sojasun.

3287. Wolf, Walter J. 1988. The relative merits of various 
protein food ingredients. In: F.H. Schwarz, ed. 1988. Soy 
Protein and National Food Policy. Boulder and London: 
Westview Press. x + 349 p. See p. 237-72. Chap. 7. [88 ref]
• Summary: Contents: Introduction. Characteristics of 
animal proteins: Tradition of usage, availability, nutritional 
quality, functional properties, limitations of animal proteins. 
Criteria for selection of protein food ingredients: Nutritional 
quality, safety, functional properties, cost, availability, ability 
to use capital investment of food ingredient processors. 
Alternative protein food ingredients–merits and limitations: 
Blood proteins, fi sh protein concentrates, single cell proteins 
(incl. algae, micro-algae {spirulina and chlorella} and 
yeasts), soybean proteins, wheat gluten, leaf proteins, and 

the proteins from peanuts, cottonseeds, sunfl ower seeds, 
rapeseeds, winged beans, and coconuts. Relative economics 
of animal protein production versus plant protein food 
ingredients. Conclusions. “Soy proteins appear to be the 
only commercial protein ingredients that will be used in 
the foreseeable future for both nutritional and functional 
purposes as replacements for traditional animal proteins. Of 
various soy protein forms, isolates are the most expensive, 
but offer the greatest savings and best performance 
functionally, plus consumer acceptance.” Address: Research 
Chemist, Northern Regional Research Center, USDA, Peoria, 
Illinois.

3288. Leonard, Sue. 1988. Researchers fi nding new uses for 
soybeans. Newspaper ink is one of the newest ideas. Times-
Press (Streator, Illinois). Sept. 9.
• Summary: Soybean oil goes in a lot of foods like 
Tofulicious ice cream, a non-dairy product desert. Soybean 
oil is being used “as dust control in hog houses,” according 
to Larry Tombaugh, a soybean farmer who works with the 
statewide soybean boosters organization, under the Soybean 
Operating Board. It is also one of the big products used 
for dust control in large grain elevators. A good source 
for soybean information is the Illinois Soybean Program 
Operating Board, located in Bloomington. Amy Little, public 
relations/program assistance, said that the Champaign News-
Gazette has converted to 100% to soy oil ink. She said, 
“One thing we’ve been working on at Central Soya in Fort 
Wayne, Indiana, is development of new products. We’ve 
taken the majority of fat out of polish sausages and sausage 
links; replacing fat with isolated soy protein, which acts as a 
binding agent.”

3289. Seroy, Betty. 1988. History of Seroyal Brands Inc., NF 
Factors, and Protesoy (Interview). SoyaScan Notes. Sept. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: NF Factors traces its roots back to 1940 and 
to William C. Seroy (born in about 1890 in Santa Cruz, 
California), who started a company named Seroyal Brands 
Inc. (pronounced Suh-ROY-ul) in Orinda, California, near 
the Orinda Crossroads. The company sold herbs and herbal 
products to drugless practitioners and chiropractors. They 
sold small, homeopathic doses. The founder was a real 
character, very animated and friendly, with an unusual old 
rock house and various Japanese artifacts in the Orinda Hills 
on El Toyonal. Previously he had worked in the Midwest 
(maybe Ohio) for Dr. Royal Lee, who was sort of a guru of 
the health food industry in the late 1930s. His big vitamin 
company, Standard Processes, is still the biggest in selling to 
“nutritional doctors” (such as chiropractors, the “professional 
market”). In 1953 William W. Seroy (Betty’s husband, 
and the nephew of the founder) took over the company. At 
that time there were no soy or protein products associated 
with the company. In about 1954 the company moved from 
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Orinda to about 3616-3624 Mt. Diablo Blvd. in Lafayette. 
There they did packaging. Then in 1958 Bill Seroyal 
introduced the NF Factors line of products to the health food 
industry. The Seroyal Brands line continued. The fi rst and by 
far the most popular product was Protesoy, which was made 
from the soybean. Then they expanded the line to include 
chelated minerals (the fi rst ones sold to the health food trade; 
Albion Labs in Utah used it for labs to make minerals more 
bioavailable for pigs), vitamins, and glandular products. 
In about 1977 the company moved to 2615 Stanwell Dr. 
in Concord. They built manufacturing facilities and an 
R&D lab. There was always only one company, Seroyal 
Brands Inc. It sold two lines: Seroyal Brands products and 
NF Factors products. In October 1987 Seroyal Brands Inc. 
was sold to ICN Pharmaceuticals in Southern California. 
ICN moved everything out of Concord. Address: Lafayette, 
California. Phone: 415-283-6561.

3290. Aarons, Theodore. 1988. Unilab Research, Protein 
Research Associates, Dr. Abraham Schapiro, lecithinated 
instant soy proteins, and Boericke & Runyon Co. 
(Interview). SoyaScan Notes. Sept. 23. Conducted by 
William Shurtleff of Soyfoods Center. [2 ref]
• Summary: Ted founded Protein Research Associates in 
Berkeley in 1969. In 1981 the company became Protein 
Research Associates. Working with various chemists and 
biochemists, he extracted high-grade, inexpensive protein 
from agricultural by-products and wastes. In 1970 Dr. 
Abraham “Schap” Schapiro, a chemist, developed the 
fi rst soluble soy protein, via a process of lecithination, in 
conjunction with his work at Boericke & Runyon Co., Inc. 
in El Cerrito. The concept of lecithinating a powder to make 
it soluble was fi rst applied to soy proteins. Schapiro was 
granted various patents on the process, starting in 1969. 
These were assigned to Mr. Aarons. Unfortunately, in the 
mid-1970s Ralston Purina, followed by Staley, Central Soya, 
and other large protein companies modifi ed the engineering 
and bypassed the patents. No legal action was taken. The 
lecithinated proteins contained less than 1% lecithin (0.3 
to 0.8%). Prior to this discovery, many protein powders 
had been mixed with large amounts of sugar to make them 
soluble. The key to the patent was that the lecithin and 
protein were mixed in incremental steps. First an aqueous 
solution of liquid lecithin was mixed into soy protein 
powder, then in 2 steps more protein was stirred into that 
mixture.
 The fi rst commercial application of the process was with 
Shaklee’s Instant Protein Powder. The process was licensed 
to Mr. Worthington, head of Boericke & Runyon Co., a 
custom formulator in El Cerrito that prepared the product for 
Shaklee. It was sold in 1-lb cans in vanilla, chocolate, and 
strawberry fl avors. Total pounds of Instant Protein shipped 
by B&R were as followed: 1970 (from March) was 654,615 
lb; 1971 was 1,321,774 lb; 1972 was 1,391,904 lb, and 1973 

through March was 346,356 lb (1,385,424 lb annualized).
 Another popular early instant protein powder was sold 
by Naturade in Paramount, California. Most of the products 
in the amino acid fi eld have gone through their labs.
 Ted now does product development with protein 
powders, hydrolyzed proteins, amino acids, and amino acid 
supplementation to get optimal PER. He is very interested in 
alfalfa protein; a 70% protein powder costs $0.20/lb with a 
PER of 2.6 if tailored by adding methionine and tryptophane. 
Address: Protein Research Associates, 901 Grayson St., 
Berkeley, California 94710. Phone: 415-845-7614.

3291. Kahan, Ben. 1988. Early history of health food 
publications and protein powders (Interview). SoyaScan 
Notes. Sept. 24. Conducted by William Shurtleff of Soyfoods 
Center. [2 ref]
• Summary: Ben Kahan was a founder of Kahan & Lessin, 
a major health food distribution company. During the early 
years of the health foods industry, in the 1930s and 1940s, 
the main publications were: 1. California Health News, 
which was started by Clarke Irvine in 1933 in Hollywood, 
California. Its successor was Let’s Live. Then there was a 
split in the family at Let’s Live; a son-in-law split off and 
started a new competing magazine, Healthways, which still 
exists. 2. Health Food Retailing, a trade magazine published 
by Jack Schwartz of Syndicate Publications of New York 
(Jack can be reached at 27 Highland Ave., Larchmont, NY. 
Phone: 914-967-7556). 3. Prevention, founded by Rodale 
Press in 1950. Note: Organic Farming and Gardening was 
started by J.I. Rodale in May 1942. The title changed to 
Organic Gardening and Farming in Nov. 1942.
 The fi rst protein powder was Hoffman’s Protein Powder, 
introduced in about 1948 by Bob Hoffman, a weight lifter 
and owner of York Barbell Co. Bob’s right hand man was 
John Terpak, who is still alive. Subsequent Hoffman soy 
protein products included a high-protein powder, tablets, 
etc. That product was followed 2-3 years later by Weider’s 
Protein Powder, which was basically the same kind of 
product. Hoffman and Weider were both competitors in the 
weight lifting fi eld. Both had weight lifting magazines and 
made equipment/foundries as well, and both marketed their 
products mainly to weight lifters. They belonged to rival 
weight lifting organizations. The original marketing focus 
was on weight lifters. Hoffman came into the health food 
fi eld fi rst, followed by Weider. Protesoy was another product 
of the same type but more specialized and just health food. 
Hoffman was the real innovator. Instantizing with lecithin 
made blending of protein powders with liquids in blenders 
and mixers a lot easier.
 Concerning the “protein craze” of the late 1970s, “the 
government tried to collapse the market, but it quickly 
recovered and was more effective. They could never prove 
that many people had died. Once in a while the government 
used to take after anything that smacked of health or dietary 
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products because they didn’t want any of them to get too 
successful for some reason. I think it was pressure from other 
food industries who didn’t like the nutritional claims made 
by the health food industry. During the years of World War 
II they tried to reclassify the health food stores in the came 
category as grocery stores, which would have hurt them. 
This industry has always been an embarrassment to the 
government, a burr under their saddle; they said the RDAs 
were too low.
 There has never been a good history of the U.S. health 
food industry because no one ever saw a market for it. The 
editor of Jack Schwartz’s magazine put out a little paperback 
but it didn’t do much. Address: 5530 Goodland Ave., N. 
Hollywood, California 91607. Phone: 818-701-6632.

3292. Murray, Frank. 1988. History of the health foods 
movement in America (Interview). SoyaScan Notes. Sept. 26. 
Conducted by William Shurtleff of Soyfoods Center. [5 ref]
• Summary: Frank entered the health foods industry in 
1963, when he went to work for Jack Schwartz at Syndicate 
Publications, publisher of Health Foods Retailing magazine. 
His book, “More than One Slingshot” (1984) was a history of 
the NNFA, written for them and not released commercially. 
But it was also a history of the health foods movement in 
America. Important health foods publications included 
Health Foods Retailing (founded in April 1936 by Lelord 
Kordel and sold several years later to Jack T. Schwartz, who 
remained publisher until Feb. 1982), Better Nutrition (now in 
its 50th year), Let’s Live, and Prevention.
 The University of Texas has a large collection of 
periodicals, books, and memorabilia on health and physical 
fi tness, including fi gures such as Bernarr Macfadden. For 
details contact Vic Boff in Brooklyn, an old timer in the 
industry. Back issues of Health Foods Retailing (in a small, 
digest format) can be found at Communication Channels Co. 
in Atlanta, Georgia (Phone: 800-241-9834).
 Joe Weider has always been in California, and is still 
alive. He publishes many weight lifting magazines.
 In the 1960s the main soyfoods products he remembers 
were from Loma Linda Foods, Worthington, and Fearn Soya 
Foods. Address: New York. Phone: 212-613-9700.

3293. Chávez, José Felix; Dutra de Oliveira, José; Marchini, 
Julio Sergio. 1988. Nomenclatura de alimentos y nutricion 
[Nomenclature of foods and nutrition]. Caracas, Venezuela: 
American Soybean Assoc. 242 p. Sept. 21 cm. [Spa; Por; 
Eng]
• Summary: Contents: 1. Introduction. 2. Names of 
foods, Portuguese–Spanish–English. 3. Names of foods, 
Spanish–Portuguese–English. 4. Names of foods, English–
Portuguese–Spanish. 5. Food technology terms, Portuguese–
Spanish–English. 6. Food technology terms, Spanish–
Portuguese–English. 7. Food technology terms, English–
Portuguese–Spanish. 8. Nutritional terms, Portuguese–

Spanish–English. 9. Nutritional terms, Spanish–Portuguese–
English. 10. Nutritional terms, English–Portuguese–Spanish. 
11. Names of institutions and organizations in the fi eld 
of food and nutrition (English–Spanish–Portuguese; a 
few addresses are given). 12. Names and defi nitions of 
products derived from soybeans, plus soy fl our standards 
(Portuguese).
 Chapter 12 is the most relevant to soy, but only terms 
related to oil, fl our, and modern soy protein products are 
given. Soymilk and tofu, for example, are not mentioned. 
Note: Farinha de soja integral. Concentrados de protéinas de 
soja. Proteínas isoladas de soja. Proteína vegetal texturizada. 
Análagos de carne. Address: Caracas, Venezuela.

3294. Elliot, Rose. 1988. The complete vegetarian cuisine. 
New York, NY: Pantheon Books. 352 p. First American 
edition. With many lovely full-page color photos. Index. 28 
cm.
• Summary: Visually, this is a beautiful book. The author 
makes minimal use of soybeans or soyfoods in her vegetarian 
cookbooks. She has apparently not learned that very few 
cultures that use soya as a traditional part of their diet use 
either soybeans as such or soy fl our. In “Learning to love the 
soybean” (p. 16) she notes: “Soybeans and soy fl our are rich 
sources of nutrients, but, in my opinion, so diffi cult to make 
palatable! However sprouted soybeans are delicious and 
make an excellent crunchy addition to salads, stir-fries, and 
sandwiches... Creamy soy milk (p. 106) and tofu (p. 108), 
which can both be made at home, are other palatable ways to 
eat soy.”
 Pages 38-39 contain a marvelous 2-page spread color 
photo of 30 different leguminous seeds (including soybean 
and soy fl our), each with a brief description, followed by 
a longer description on pages 40-41. The section titled 
“Soybean Glycine max” states: “Soybeans have a strong 
fl avor and need powerful condiments, such as curry, tomato 
and garlic, to make them taste good. I think they’re nicest 
when sprouted (p. 207) and added to salads and stir-fries.
 “Many products, such as miso, soy sauce, tempeh, soy 
milk and tofu, are made from soybeans and are described in 
other sections of this book.
 “Soy fl our is high in protein and low in starch, so it 
cannot be used to make a normal white sauce, although it 
can be stirred into savory sauces and gravies to add bulk 
and nutrients and is sometimes added to fl our as a dough 
improver, in the proportion 8 parts fl our to 1 part soy fl our.”
 Pages 104-05 contain another 2-page spread color photo 
of dairy and nondairy ingredients, with a brief description 
of each, including tempeh, seitan, dried deep-fried tofu, 
aromatic dried tofu [probably fi ve-spice pressed tofu = wu-
hsiang toufukan], smoked tofu, fi rm tofu, soft tofu, textured 
vegetable protein (chunks or chopped), soy milk, and soy 
cream. A longer explanation is given on pages 106-06. The 
author does not like the strong soybean fl avor or stodgy 
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texture of tempeh. Page 108 gives a brief description of how 
to make tofu, and has a sidebar titled “Ideas for using tofu 
and vegetarian protein foods.” A good but brief description 
of soy sauce is given on p. 184, and a poor description of 
“How to make soy milk” (with added vanilla, honey, and oil) 
is given on page 280.
 Soy-related recipes include: Miso soup with bean curd 
(p. 133; a variation includes wakame). Vegan ice cream (uses 
soy milk instead of dairy milk, p. 280). Thus, only 1 recipe in 
the 352-page book uses tofu and none use tempeh.
 Originally published in Great Britain as Rose Elliot’s 
Vegetarian Cookery by William Collins Sons & Co. Ltd., 
London and Glasgow. “Rose Elliot, a vegetarian since the 
age of three, is one of England’s most popular cookbook 
authors. Her many best-selling books include Vegetarian 
Cooking from Around the World, The Festive Vegetarian, and 
The Vegetarian Mother and Baby. An active food consultant, 
she has appeared often on television and radio in Britain. She 
lives in Hampshire, England.” She was born and educated in 
England. Address: Hampshire, England.

3295. Food Technology. 1988. Companies... Central Soya 
Company, Inc. 42(9):48. Sept.
• Summary: ... will build a new multi-million dollar plant 
to make soy protein concentrate somewhere in Europe. The 
plant will be similar in design to the company’s plant now 
under construction in Bellevue, Ohio.

3296. Wolf, Walter J. 1988. The edible oilseed protein 
situation. In: ISF-JOCS World Congress 1988. Abstracts. See 
p. 12-19. Held 26-30 Sept. 1988 in Tokyo, Japan. [35 ref]
• Summary: In 1988 only 12 companies make modern soy 
protein products in America. Six companies produce defatted 
fl ours and grits, two make concentrates, three make isolates, 
and 8 texturized fl ours, concentrates, and isolates.
 Production increases from 1967 to 1985 in 1,000 tonnes 
are: Defatted fl our and grits: from 48-50 in 1967 to 150 in 
1985; Concentrates: 8-14 to 50. Isolates: 8-16 to 70. Textured 
fl ours and concentrates:–to 75. Address: NRRC, 1815 N. 
Univ. St., Peoria, Illinois USA.

3297. SoyaScan Notes. 1988. Microbiological specifi cations 
for tofu, powdered soymilk, and soy protein isolates 
(Overview). Oct. 10. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: According to the 8th draft of the tofu 
standards (Oct. 1985): None of the following should be 
present in fresh tofu: Staphylococcus aureus, Salmonella, 
enteropathogenic Escherichia coli, Vibrio parahemolyticus, 
Yersinia enterocolitica. At the plant on the day of production: 
Coliforms < 5/gm, Standard Plate Count (SPC) < 100, pH < 
7.0. At the time the tofu is sold: Coliforms < 500, SPC < 1 
million, pH 6.0 to 7.0
 For St. Peter Creamery spray dried soymilk: Coliforms 

< 10, E. coli negative, Salmonella negative, Standard 
Plate Count 30,000 units/gram (Most Probable Number). 
For Ralston Purina isolated soy protein, ditto except that 
Standard Plate Count is < 10,000 units/gram.

3298. Black, Nicole. 1988. Re: Developments with soyfoods 
in Mexico. Letter to William Shurtleff at Soyfoods Center, 
Oct. 24. 2 p. Typed, with signature on letterhead.
• Summary: The only other producer of tofu which we know 
of in the country currently is a Japanese man in Mexico 
City who is selling to a few places in Mexico City. The DIF 
(Desarrollo Integral de la Familia, or Family Development 
Institute) is an arm of the government which teaches people 
about nutrition, etc. The D.I.F. has introduced soybeans to 
the people in several cities. “I have discovered that only 
about two forms of soy products exist here currently–one is 
the dehydrated soy milk in different fl avors and the other is 
the dehydrated chunks of soya which also comes in several 
fl avors imitating meat or chicken or pork, etc... It is not an 
easy task to introduce tofu here. But with my free recipe 
brochures... and lots of determination, I plan to make a go 
of it.” Quite a few of the hospitals around seem interested 
in incorporating tofu into their menus. “The next time I go 
to Mexico City, I will hunt down a health food store and see 
if they really do have any other soy products than the ones I 
have mentioned. Frankly, I doubt it. I called several of them, 
whose names are SoyaMundo, SuperSoya etc. and they 
have almost no soy products at all. What a joke!” Address: 
Huertas 17, Apdo 185, San Miguel de Allende, Gto., Mexico 
37700. Phone: 465-20255.

3299. Byrne, Maureen. 1988. Whatever happened to new 
protein? Food Manufacture (London) 63(10):51-52, 54, 57. 
Oct.
• Summary: According to Interfood, 3,000 tonnes of soy 
protein isolate and 6,000 tonnes of concentrate are used in 
the UK every year. In the UK, British Arkady was the fi rst 
company to manufacture TVP after its takeover by ADM. 
Lucas Ingredients is another large manufacturer in the UK. A 
smaller maker is GMB Proteins, which is part of Bush Boake 
Allen. Also discusses Bontrae, Kesp, Beanfeast, and Quorn.
 “The most exciting new protein food to have emerged 
in recent years is undoubtedly mycoprotein, developed by 
RHM [Rank, Hovis, McDougall] in the UK, which is the 
result of nearly 20 years of research... Called Quorn, this 
protein-rich food, with a texture very similar to that of meat, 
is now produced and marketed by Marlow Foods (formerly 
New Era Foods), a company jointly owned by RHM and 
ICI.” The ideal source material for Quorn is “a microscopic 
plant called Fusarium graminearum, which is similar to 
the mushroom and which was eventually discovered not 
far from RHM’s development centre near Marlow, Bucks 
(hence the name Marlow Foods). Marlow has now been 
producing Quorn at its factory in Stokesley in the North 
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East of England for two years.” They are grown in a sterile 
fermenter on liquid glucose produced by hydrolysing cereal 
starch. Nitrogen in the form of ammonia is added for protein 
development, with essential minerals and oxygen. Quorn is 
discussed in detail, and a large photo (p. 57) shows a chicken 
analogue made from Quorn.
 Note 1. This is the earliest document seen (Oct. 
2014) that mentions Quorn, a meat alternative made from 
mycoprotein (Fusarium graminearum) by Marlow Foods 
in Stokesley (a small market town), North Yorkshire, in 
northern England.
 Note 2. This is the earliest document seen (Jan. 2010) 
that mentions RHM in connection with Quorn or as the 
company that developed Quorn. Address: England.

3300. Krizmanic, Judy. 1988. Fit to be tofu: When 
technology brought changes to this traditional product, 
the question arose, “Is tofu still the real thing.” Vegetarian 
Times. Oct. p. 21-23.
• Summary: Discusses some of the issues and controversies 
involved with the development of tofu standards by the 
Soyfoods Association of America. The tofu liberals wanted 
a broad defi nition of the product, allowing it to contain 
soy protein isolates, if that was clearly stated. The tofu 
traditionalists felt that a product containing isolates should 
not be allowed to be called tofu.

3301. Product Name:  Loma Linda Nuteena (Meatless 
Luncheon Loaf or Cold Cuts Prepared from Raw, Ground 
Peanut Butter and Soy Flour).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, CA 
92515.
Date of Introduction:  1988 October.
Ingredients:  Water, raw peanut butter, soy fl our, rice 
fl our, corn fl our, natural (vegetable) fl avors, salt, onion 
powder, L-lysine, DL-methionine, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
Wt/Vol., Packaging, Price:  19 oz (538 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  1988: Per ½ inch slice (2.4 oz–67 gm): Calories 
160, protein 8 gm, carbohydrate 5 gm, fat 12 gm, cholesterol 
0 mg, sodium 120 mg, potassium 200 mg.
New Product–Documentation:  Label sent by Loma 
Linda Foods. 1988. Oct. 5. The ingredients are now: Water, 
raw peanut butter, soy fl our, rice fl our, corn fl our, natural 
(vegetable) fl avors, salt, onion powder, L-lysine, DL-
methionine, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin). This product was introduced in 1963. But 
note that a canned product named Nuteena was also available 
in June 1934. It is not clear whether or not it contained soy 
in 1934.

 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27. The ingredients are the same as those shown above. 
The soy fl our is probably textured.
 Note: This product was fi rst introduced in 1949, but did 
not contain textured soy protein at that time.

3302. McArthur, Katherine E.; Walsh, J.H.; Richardson, C.T. 
1988. Soy protein meals stimulate less gastric acid secretion 
and gastrin release than beef meals. Gastroenterology 
95(4):920-26. Oct. [43 ref]
• Summary: Acid secretion measured by in vivo intragastric 
titration was 30%–40% less with isolated soy protein than 
with beef protein. Address: Depts. of Internal Medicine, 
Veterans Administration Medical Center and the Univ. of 
Texas Southwestern Medical Center, Dallas, Texas, and the 
Veterans Administration Medical Center and the Univ. of 
California, Los Angeles, California.

3303. Product Name:  Back to Nature Soy-Oat Beverage 
(Powder).
Manufacturer’s Name:  Organic Milling Co.
Manufacturer’s Address:  505 W. Allen Ave., San Dimas, 
CA 91773.  Phone: 714-599-0961.
Date of Introduction:  1988 October.
Ingredients:  Soy protein isolate, oat fl our, fructose, corn 
syrup solids, soy oil, plus vitamins and minerals.
Wt/Vol., Packaging, Price:  20 oz can makes 30 servings.
How Stored:  Shelf stable.
Nutrition:  Per 1 cup (8 fl . oz.) liquid: Calories 80, protein 5 
gm, fat 2 gm, carbohydrate 12 gm. Contains 25% of the U.S. 
RDA for vitamins A, D, E, C, B-1, B-2, B-6, B-12, niacin, 
folic ccid, pantothenic acid, and biotin; 30% of the RDA for 
calcium, and 15% for phosphorus.
New Product–Documentation:  Ad in Whole Foods. 1988. 
Oct. p. 79. Fortifi ed with 14 vitamins and minerals, including 
as much calcium as milk. Label. 1988. 3 by 4.5 inches. Self 
adhesive. Blue and red on white. Logo at top of horse pulling 
a plow and man. Soyfoods Center product evaluation. 1988. 
Oct. Poor. Ad (full color, 8.5 by 11 inches) in Natural Foods 
Merchandiser. 1989. April. p. 110. “Back to Nature presents 
a great group of sales builders!” Shows the company’s 
full line of products in their packages. The beverage label 
appears blue, white, and gold.

3304. Caton, Greg. 1988. Early work with textured 
soy products: ADM, Ralston, Purina, and Swift & Co. 
(Interview). SoyaScan Notes. Nov. 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ADM and Ralston Purina fi led for independent 
patents related to texturization of soy fl our at about the same 
time. There was a suit and counter-suit, then Swift & Co. 
and Staley jumped in on the counter-suit. After a lengthy and 
very expensive trial, there was an out of court settlement. 
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Then Ralston Purina was granted the process patent and 
ADM got the product patent.
 Jim Beyers has the whole, fascinating story and a wealth 
of related information. He testifi ed at many depositions. He 
is with Westward Industries Inc., 1819 S. Meridian Ave., 
Wichita, Kansas 67213 (Phone: 316-942-8387). Another 
knowledgeable person is Chuck Harwood, a consultant in the 
Chicago area.
 Also contact Dr. Tom Futch of Manna International in 
New Orleans, Louisiana, for info on TVP. He is a born again 
Christian of the best type. Phone: 504-254-3333. A PhD 
in food science, he worked with Staley in extrusion of soy 
protein concentrates. Address: President, Lumen Food Corp., 
409 Scott St., Lake Charles, Louisiana 70602-0350. Phone: 
318-436-6748.

3305. Archer Daniels Midland Co. 1988. First quarter report 
to shareholders. Box 1470, Decatur, IL 62525. 16 p.
• Summary: President Randall’s Report–stated that the 
greatest concern of Americans in the 1990s will be the 
environment. 1. ADM now has in operation eleven large fl uid 
bed boilers for cogeneration of power and process steam. 2. 
Worldwide technology has been licensed for using a special 
grade of starch to render disposable plastics degradable. 3. 
Ethanol is a third contribution to clean environment. Ethanol 
fuels have a high oxygen content, a major factor in reducing 
carbon monoxide poisoning of the atmosphere.
 “There is a tremendous demand all over the world for 
soy protein products to replace subsidized milk powder. 
Our soy protein concentrate plant is completed and is now 
operational. We will double its size in early 1989 and are 
making plans to double it again before 1990, in response to 
the new demand.
 “We are also doubling the size of our edible soy protein 
isolate plant, with plans for further increases in 1989 and 
beyond. We are constructing a plant for industrial isolates for 
the paper industry, to be sold in conjunction with our corn 
starches.
 ADM now produces soybean fl our, grits, TVP, 
concentrate and isolate, the most complete line of edible soy 
products of any producer.
 Chairman Andreas’ Report–The U.S. Government has 
more control over what the farmers plan and the prices they 
receive today than they have ever had in history.
 Government imposed embargoes cause massive 
restructuring of world trade and processing. Examples: 
Immediately after the 1980 embargo, the following 
fundamental permanent adjustments in world trade occurred: 
1. The EEC, in emergency meetings, alarmed that the U.S. 
would cut off exports for political reasons, resolved to 
become self-suffi cient, particularly in oilseeds, with the 
result that they increased production of wheat and have 
become a large surplus producer of wheat. 2. Japan, equally 
alarmed, immediately made $1,000 million available to 

Brazil to expand soybean production 300%. 3. The Soviet 
Union took its order book to Brazil, Canada, Argentina, 
Australia, and the EEC, cutting the U.S. from a 75% supplier 
to a 25% supplier. 4. Canada and Australia responded with 
20% increases in production. Address: Decatur, Illinois.

3306. Celia Group. 1988. Soja Biostar [Soja Biostar]. B.P. 
10, 45550 St.-Denis-de-l’Hôtel, France. 16 p. Catalog. [Fre]
• Summary: On the beige cover, a tall illustration (line 
drawing) shows a soybean stalk with dry brown pods 
hanging. The inside front cover gives a chronology of 9 
major events in the history of soya. Contents: The soybean: 
Its composition, its uses. Soymilk (fi ltrat alimentaire de 
soja): Principles of production, its constituents. Nutritional 
aspects of soymilk. Proteins, lipids, carbohydrates, 
vitamins, energy/calories. Soymilk: Product of a great 
technology: Elimination of lipoxygenase, trypsin inhibitors, 
and oligosaccharides. The Biostar products: Technical 
specifi cations for 3 products: Natural, Enriched with calcium, 
and Breakfast-style. Note: This soymilk is made with soy 
protein isolates. Address: St.-Denis-de-l’Hôtel, France. 
Phone: 38 59 02 03.

3307. Product Name:  [Soja Biostar {Soymilk} (Raspberry-
Violet, Peach-Jasmine, Coffee, Mint-Chocolate, Pear-Orange 
Blossom.)].
Foreign Name:  Soja Biostar (Framboise-Violette, Peche-
Jasmin, Café, Menthe-Chocolat, Poire-Fleur d’Oranger).
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 59 02 03.
Date of Introduction:  1988 November.
Ingredients:  Incl. soy protein isolates.
Wt/Vol., Packaging, Price:  100 cl (1 liter) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.8 gm, fat 2.3 gm, 
carbohydrates 8 gm, calories 71.9, cholesterol 0, lactose 0, 
calcium 20 mg, phosphorus 40 mg, sodium 30 mg, potassium 
160 mg, iron 0.4 mg.
New Product–Documentation:  Technique Laitiere & 
Marketing. 1988. Nov. p. 65. Soja Biostar is a line of 
soy products made by the Celia group, a dairy co-op. 
Manufacturer’s brochure. 1988? Received March 1989. 
“Soja Biostar.” 16 p.
 Talk with (call from) son of owner in France. 1988. Nov. 
14. Celia, a private dairy company with $200 million annual 
sales, is planning to make soymilk in France.
 Manufacturer’s leafl et. Received 1990. March 26. 
“Boire du soja. L’idée vient de germer.” (“Soymilk. The idea 
has just sprouted.”) A color photo shows all 5 labels. One-
page color fl yer. “Santé Plaisir” (Healthy Pleasure). Shows 
both large and small packages.
 Letter (fax) from Bernard Storup. 1990. June 6. This 
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soymilk is made from isolates, not whole soybeans.

3308. Product Name:  [Soja Biostar {Soymilk} (Natural, 
Enriched, Breakfast-Style)].
Foreign Name:  Soja Biostar (Nature, Enrichi, Petit 
Déjeuner).
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 59 02 03.
Date of Introduction:  1988 November.
Ingredients:  Nature: Water, extracts of soya [soy protein 
isolates], fructose. Calcium fortifi ed: Water, extracts of soya 
[soy protein isolates], sugar (from red sugar cane), calcium.
Wt/Vol., Packaging, Price:  100 cl (1 liter) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Calories per 100 gm: Natural 44.2. Enriched 
50.9. Breakfast-style 93.5.
New Product–Documentation:  Technique Laitiere & 
Marketing. 1988. Nov. p. 65. Soja Biostar is a line of 
soy products made by the Celia group, a dairy co-op. 
Manufacturer’s brochure. 1988? Received March 1989. 
“Soja Biostar.” 16 p.
 Call from son of owner in France. 1988. Nov. 14. Celia, 
a private dairy company with $200 million annual sales, is 
planning to make soymilk in France.
 Manufacturer’s leafl et. Received 1990. March 26. 
“Boire du soja. L’idée vient de germer.” (“Soymilk. The idea 
has just sprouted.”) A color photo shows all 3 labels. “The 
Breakfast-Style, composed of soya, chocolate, vanilla, and 
cereals, is a breakfast complete and ready, with a tasty fl avor 
which is a real treat for infants and also for parents because 
of its qualities of lightness and digestibility.”
 Talk with European soymilk producer. 1990. June 6. 
Biostar is made from soy protein isolates. He thinks they add 
oil and do not list it on the label.
 Letter (fax) from Bernard Storup. 1990. June 6. This 
soymilk is made from isolates, not whole soybeans. It is 
not widely available and we have no fi gures on its sales. It 
is sold mainly at supermarkets in the west of France. Celia 
is the brand name of a group of 3 dairies (industry, not 
cooperative) mainly in the west of France that make and sell 
butter, milk, soymilk, and soy desserts in common under 
the Celia label. The names of these dairies are Laiterie de 
Craon (Craon, Mayenne, France), Fromagerie L. Gallais 
(Montfaucon, Maine-et-Loire), and Laiterie du Parc (Saint-
Florent-le-Veil, Maine-et-Loire).
 Leafl et sent by Heather Paine of SoyaFoods in London. 
1991. April 23. “Gamme Traditionelle.” Shows three 
soymilk products in Tetra Brik Aseptic cartons. The fl avors: 
Nature (Natural), Enrichi en Calcium (Calcium Fortifi ed), 
and Petit Déjeneur (Breakfast). Lists the ingredients and 
gives a detailed nutritional analysis of each. The calcium 
fortifi ed brand contains (per 100 gm): Protein 4 gm, lipids 

2.3 gm, carbohydrates 3 gm, no lactose or cholesterol, 50.9 
calories, calcium 50 mg, phosphorus 40 mg, sodium 30 mg, 
potassium 160 mg, iron 0.4 mg. By comparison, the natural 
brand contains: Protein 3.8 gm, lipids 2.3 gm, calories 39.9, 
calcium 20 mg, potassium 160 mg.

3309. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new 
Farm vegetarian cookbook. Summertown, Tennessee: The 
Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm 
Vegetarian Cookbook, this vegan cookbook contains a 
wealth of soyfoods recipes, and no recipes calling for eggs or 
dairy products. Address: Summertown, Tennessee.

3310. Morinaga Nutritional Foods. 1988. A healthy market 
(Ad). Natural Foods Merchandiser. Nov. p. 28.
• Summary: A full-page ad (8 by 11 inches, color). This ad 
also appeared in Whole Foods. Nov. 1988 (p. 45). And in 
the April 1989 issue of Natural Foods Merchandiser (p. 24). 
Address: Los Angeles, California.

3311. Product Name:  Soyboy Tofu Breakfast Links. 
Renamed SoyBoy Vegetarian Breakfast Links by 1992.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1988 November.
Ingredients:  Organic tofu (fi ltered water, organically 
grown soybeans, natural calcium chloride nigari–a naturally 
occurring mineral coagulant, not a preservative or artifi cial 
ingredient), isolated soy protein, corn oil, tapioca fl our, yeast 
extract, molasses, natural fl avoring, onion powder, garlic 
powder, herbs and spices, vegetable gum, sea salt.
Wt/Vol., Packaging, Price:  8 oz package, 12 per case. 
Retails for $2.65 (7/92, Maryland).
How Stored:  Refrigerated, 35 day shelf life. Or frozen.
Nutrition:  7/92. Per 2 oz. or 2 links: Calories 120, protein 
10 gm, carbohydrates 5 gm, fat 7 gm (incl. saturated 1 gm 
and polyunsaturated 3 gm), cholesterol 0 mg, sodium 270 
mg.
New Product–Documentation:  Leafl et. 1988. Nov. 
“SoyBoy all natural meatless entrees. The fi nest tofu 
products begin with the best tofu. Since 1977 nutritionally 
superior and delicious foods made from organic soybeans & 
quality ingredients.”
 Product (Vegetarian Breakfast Links) with Label 
purchased at Fresh Fields, Rockville Pike, Maryland. 1992. 
July 20. Copyright 1991. Label is 7.5 by 3.5 inches. Self 
adhesive on vacuum pack. Red, green, black, brown, and 
yellow on white. Illustration of 2 links next to waffl es on a 
plate. “All natural. No cholesterol. Made with organic tofu. 
Keep refrigerated or frozen. May be sold frozen for one year 
after date on package.” Copyright 1991.
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3312. Product Name:  Supro 670 (Isolated Soy Protein).
Manufacturer’s Name:  Protein Technologies International.
Manufacturer’s Address:  Checkerboard Square, St. Louis, 
MO 63188.
Date of Introduction:  1988 November.
New Product–Documentation:  Spot in Food Processing. 
1988. Nov. “Isolated soy protein for beverage powder... 
Suggested application in beverages include dry protein 
supplements, dry weight-loss mixes, meal replacements, and 
hot cocoa mixes.” Spot in Food Processing. 1989. Jan.

3313. Protein Technologies International. 1988. It’s what 
inside that counts [Supro brand isolated soy protein] (Ad). 
Muscle & Fitness. Nov. p. 36.
• Summary: See next page. The top half of this full-page 
color ad shows a man’s bulging biceps. “Supro: A superior 
protein. Supro, as part of a modifi ed diet, can aid in 
lowering blood cholesterol in individuals with high plasma 
cholesterol.” Two scientifi c studies are cited. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
800-727-8776.

3314. Western Regional Research Center. 1988. Dietary 
protease inhibitors: A technology transfer meeting. 800 
Buchanan St., Albany, CA 94710. Held Nov. 15-16 in 
Albany, California.
• Summary: The following papers were presented: 1. 
Overview of the biological effects of trypsin inhibitor by Dr. 
David L. Berry; 2. Short-term bioassays to assess potential 
toxicity of soy trypsin inhibitors by Dr. Kathryn A. Caldwell; 
3. Results of chronic low-level dietary trypsin inhibitors from 
soy and potato in rodents by Dr. Michael R. Gumbmann; 4. 
Short-term effects of soy trypsin inhibitors on the porcine 
pancreas by Dr. Larry H. Garthoff; 5. Signifi cance of 
trypsin inhibitors in the human diet by Dr. Irvin E. Liener; 
6. Analysis of soy protease inhibitors using immunoassay 
by Dr. David L. Brandon; 7. Trypsin inhibitor analysis of 
soy protein concentrates by Dr. Robert L. Anderson; 8. 
Methodologies for inactivation of trypsin inhibitors by 
Dr. Mendel Friedman; 9. Fate of Bowman-Birk inhibitor 
during processing by Dr. Mendel Friedman; 10. Genetic and 
agronomic aspects of low trypsin inhibitor soybean varieties 
by Dr. Theodore Hymowitz; 11. Use of immunoassays for 
analysis of trypsin inhibitor levels in foods by Dr. David 
L. Brandon; 12. Demonstration of ELISA by Dr. David 
L. Brandon and Anne H. Bates; 13. Risk assessment: Do 
trypsin inhibitors constitute a human health risk? by Dr. John 
N. Hathcock; 14. Discussion: Future directions in trypsin 
inhibitor research.
 Note: Drs. Brandon and Berry have compiled a one 
paragraph summary of each speaker’s presentation. Address: 
Albany, California. Phone: 415-559-5610.

3315. Ashraf, Hea-Ran Lee; Lee, Hea-Ryong. 1988. Effects 

of soy hull fl our on soy proteins emulsions. J. of Food 
Science 53(6):1766-68. Nov/Dec. [16 ref]
• Summary: Soy hull fl our was used to add dietary fi ber 
to a soy protein isolate solution. Address: Dep. of Animal 
Science, Food & Nutrition, Southern Illinois Univ., 
Carbondale, Illinois 62901.

3316. Cunningham, N.L.; Bonkowski, A.T.; Tuley, W.B. 
1988. Soy protein use in meat, seafood. J. of the American 
Oil Chemists’ Society 65(12):1871-73. Dec. [4 ref]
• Summary: Textured soy proteins. “The fi rst form of soy 
protein to be textured for commercial application was soy 
fl our. Archer Daniels Midland Co. (ADM) patented this 
technology in 1970.
 “Soy protein concentrates have provided the base for a 
second generation of textured proteins.”
 Functional soy concentrates are produced by 2 major 
companies–ADM and Central Soya Co. Inc.
 Discusses isolated soy proteins, diet meat analogs, 
and isolated soy proteins in fi sh. Address: ADM, Decatur, 
Illinois.

3317. Food Technology. 1988. Protein Technologies 
expanding three plants. 42(12):68. Dec.
• Summary: “The expansion program will increase 
the production capacities at each of its food ingredient 
manufacturing facilities located in Memphis, Tennessee; 
Pryor, Oklahoma; and Ieper [Ypres], Belgium. Capital 
investment in the program, begun in early 1988 and to be 
completed by April 1989, will exceed $10 million.
 “Protein Technologies International is the only marketer 
of isolated soy protein and fi ber food ingredients with 
multiple manufacturing facilities and has the only isolated 
soy protein plant on the continent of Europe.”

3318. Product Name:  Frozya Frozen Dessert Product (With 
Sodium Caseinate) [French Vanilla, Chocolate, or Mocha 
Fudge Almond].
Manufacturer’s Name:  Frozya Industries, Inc.
Manufacturer’s Address:  1803 Douglas St. #301, Victoria, 
BC, V8T 5C3, Canada.  Phone: 604-386-7743.
Date of Introduction:  1988 December.
Ingredients:  Basic ingredients in all 3 are: Water, sugar, 
corn syrup solids, malto-dextrin, canola oil, isolated soy 
protein, sodium caseinate, liquid egg yolk, mono- and 
diglycerides, guar gum, locust bean gum, polysorbate 
80, carrageenan, salt, malt extract, citric acid, natural and 
artifi cial fl avors.
Wt/Vol., Packaging, Price:  Gallon and 4 liter tubs.
How Stored:  Frozen.
Nutrition:  99.9% lactose free.
New Product–Documentation:  Soya Newsletter. 1988. 
Sept/Dec. p. 11. Contact Herm Hamhuis or Deedrie Ballard. 
Note: Ballard (with her husband Don) were owners of 
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Tripple Products Inc. (in Victoria, BC), which launched 
Tripple Delight, a soy ice cream, in about Dec. 1986.

3319. Lumen Food Corporation. 1988. Heartline Meatless 
Meats: Makes a hearty meal–Anyway ya’ stack it (Ad). 
Vegetarian Times. Dec. p. 33.
• Summary: On this full-page color ad, a half page color 
photo the front panel of 5 Heartline meatless meat products. 
Address: 409 Scott Dr., Lake Charles, Louisiana 70601. 
Phone: (318) 436-6748.

3320. Ralston Purina Company. 1988. Annual report to 
shareholders. St. Louis, Missouri. 32 p.
• Summary: Net sales for the year ended Sept. 30, 
1988, totaled $5,875,900,000 compared to 1987 sales of 
$5,577,900,000. Net earnings for the year were $387,800,000 
compared to 1987 earnings of $523,100,000.
 “Driven in part by the accelerating growth in consumer 

demand for healthier, higher quality food products, Protein 
Technologies International had a superb year in fi scal 1988. 
Volume gains were achieved in every domestic and overseas 
food ingredient market in which PTI competes.”

Nurish brand proteins, a line of soy protein products 
used in high performance weaning rations for farm animals, 
were introduced on a worldwide basis in the third quarter 
of the fi scal year. The group’s soy polymer business, which 
includes a line of functional soy polymers for high-quality 
paper and paperboard coating, had a strong volume year. 
To keep pace with demand, in 1988 the Group began an 
expansion program to increase production capacity at its 
three isolated soy protein manufacturing plants. This multi-
phased expansion program is expected to be completed in 
April 1989. A table showing “Sales by Product Lines and 
Segments” for Soy Protein Products indicates sales in 1988 
at $182.0 million; 1987 at $157.1 million; and 1986 at 
$139.8 million. Address: St. Louis, Missouri.
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3321. Product Name:  Garden Gourmet Meatless Entrees 
[Vege-Puffs in Pastry, Vege-Links in Pastry, Vege-Patties, or 
Vege-Cutlets].
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  24 Spielman Rd., Fairfi eld, NJ 
07006.  Phone: 201-277-7060.
Date of Introduction:  1988 December.
Ingredients:  Filling: Rehydrated soy protein concentrate, 
wheat gluten, soy oil, egg whites, spices, and tamari. Pastry 
shell for fi rst 2 products: Wheat fl our, soybean oil, salt.
How Stored:  Frozen.
New Product–Documentation:  Soya Newsletter. 1988. 
Nov/Dec. p. 10.

3322. Product Name:  Vegetable Burgers with Tofu.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1988.
Ingredients:  Reconstituted mixed vegetables (peas, carrots, 
onion, potato, leek, green and red peppers), tofu (water, soya 
beans, calcium sulphate), ground soya beans, oats, textured 
soya fl our, soy sauce (water, soya beans, wheat, salt), yeast, 
hydrolised vegetable protein, salt, yeast extract.
Wt/Vol., Packaging, Price:  300 gm paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: calories 187, protein 12.92 gm, fat 
10.45 gm, carbohydrate 11.15 gm.
New Product–Documentation:  Label. 1989, sent by Philip 
Marshall. Paperboard box. Green, red and black on white. 
Color photo of oval burger-like product on front. Contains 4 
burgers. “Just heat to eat. Contains no artifi cial fl avourings 
or colourings. Keep chilled at 4ºC.” Package bears the green 
“V” symbol “Suitable for vegetarians.”
 Letter (fax) from Philip Marshall. 1990. July 9. This 
product was introduced in 1988.

3323. Fleischerei. 1988. Herstellung von Soja-Aufschnitt 
[Manufacture of soy-based sliceable ‘meat’ products]. 
39(10):812, 815-18. [4 ref. Ger]*
• Summary: The characteristics and processes for making 
soy-based sliceable sausages are discussed. They can be 
prepared using soy protein concentrates, isolates, or textured 
soy protein products. Address: West Germany.

3324. Product Name:  Granose Soyagen: Soya Milk Powder 
(For Adults).
Manufacturer’s Name:  Granose Foods Ltd. (Importer-
Marketer). Made in West Germany by DE-VAU-GE.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.  Phone: 0923-672281/2.
Date of Introduction:  1988.

Ingredients:  (1990): Soya proteins (instant), corn oil, malt, 
starch, calcium carbonate, vegetable emulsifi er: lecithin, sea 
salt, natural fl avourings, vitamins E, B-1, B-2, B-12.
Wt/Vol., Packaging, Price:  350 gm box.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 21 gm, fat 26 gm, 
carbohydrate 45 gm, calcium 420 mg, phosphorous 200 mg, 
iron 3.5 mg.
New Product–Documentation:  Form fi lled out and Label 
sent by Granose Foods Ltd. 1990. June 13. States that 
product was introduced in 1967. Made by DE-VAU-GE. 
Address on label is Stanborough Park. Label. 1990. 5.5 by 
8 by 1.75 inches. Paperboard box. Black, red, yellow, and 
dark green on white and light green background.”Contains 
no animal produce. Lactose free. Gluten Free. The vegetable 
Lactose-free composition of Granose ‘Soyagen’ Soya Milk 
Powder makes it easy to digest and suitable for people with 
an allergy to cows’ milk.” Illustration on front panel shows a 
glass of milk in front of green soybean leaves and pods. Side 
panel: “Preparation: Granose Soya Milk Powder dissolves 
instantly in hot or cold water. Standard Mix 1 part powder 
to 6 parts water (40 gm powder to ¼ litre water). Suitable 
for use in: Puddings, Custard, Yogurts, Soups, Sauces, etc.” 
Note: This was the earliest known soymilk made in Europe 
for adults that was fortifi ed with calcium.

3325. Product Name:  Soyannaise (Eggless Soya 
Mayonnaise or Dressing) [With Mustard Seeds]. Renamed 
‘Nnaise in 1988.
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1988.
Ingredients:  Probably made with soy protein isolates.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Owners: Nick Lyde and Haydn Jones, 
partners.
 Letter from Haydn Jones. 1995. Sept. 5. “Potted history 
of Green Dragon Animal Free Foods and Bute Island Foods 
Ltd.” Which see. Soyannaise was fi rst sold in 1987 in several 
local shops in Wales. Cauldron Foods objected to the name 
Soyannaise, so in 1988 the product was renamed ‘Nnaise.

3326. Product Name:  SoyaCheese [Plain, or Smoky].
Manufacturer’s Name:  Green Dragon Animal Free Foods.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1988.
Ingredients:  Probably made with soy protein isolates.
New Product–Documentation:  Letter from Simon Bailey. 
1988. Oct. 10. Owners: Nick Lyde and Haydn Jones, 
partners. Believes all products made from soy protein 
isolates.
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 Letter from Haydn Jones. 1995. Sept. 5. “Potted history 
of Green Dragon Animal Free Foods and Bute Island Foods 
Ltd.” Which see. SoyaCheese was introduced in 1988.

3327. Product Name:  [Hensel Soy Protein Helper for 
Chopped Meat/Hamburger, or Minced Meat].
Foreign Name:  Hensel Soja-Kost fuer Gerichte nach 
Hackfl eisch-Art, und nach Fleischwuerfel-Art (Sojafl eisch-
Wuerfel).
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1988.
Ingredients:  Soybeans in the form of textured soy fl our.
Wt/Vol., Packaging, Price:  200 gm in two packets, inside 
baperboard box. Retails for DM4.90.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1989. The 25 gm 
foil packet that comes inside the outer box. 4 by 6 inches. 
Orange and dark brown on white. The contents of this packet 
is cooked for 10 minutes in 50 ml water or broth. Note: 
Contains 50% protein as is, but 16% protein when ready to 
serve.
 Listed on the back of the package for Hensel Soja-Kost 
Soja-Schrot: Other products from the Hensel Soja-Kost 
Program. “Made from soybeans, free of fl esh, rich in protein, 
and low in fat.” Neuform certifi cation symbol.
 Ad in Magstadter Hausfreund. 1990. p. 12. “Soya–
Health in Eating.” Photo shows a package of “Hackfl eisch-
Art” and fi nished preparation atop spaghetti. The label is 
yellow, green, and black on orange. A photo on the front 
panel shows hamburger-like patties on a tray with other 
foods.
 Label for Sojafl eisch Wuerfel. 25 gm. Maybe a sample.
 Hensel leafl et. Sent 1990. March 30. 6 panels. Photos 
show boxes (labels).
 Label sent by Heather Paine of Soyafoods in London. 
1995. Aug. 8. The date “1993 K is stamped on the label.”

3328. Product Name:  Loma Linda Vege-Burger (Meatless 
Hamburger–With Wheat Gluten and Soy Protein Isolate).
Manufacturer’s Name:  Loma Linda Foods.
Manufacturer’s Address:  11503 Pierce St., Riverside, 
California.
Date of Introduction:  1988.
Ingredients:  In 1988: Wheat gluten, water, soy fl our, 
oat fl our, wheat fl our, natural (vegetable) fl avors, caramel 
color, salt, dextrose, soy protein isolate, onion powder, 
L-lysine, vitamins (niacinamide, D-calcium pantothenate, 
thiamine mononitrate, pyridoxine hydrochloride, ribofl avin, 
cyanocobalamin).
Wt/Vol., Packaging, Price:  19 oz can. Retails for $2.13 
(12/80).

How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ cup (3.8 oz–108 gm): Calories 110, 
protein 22 gm, carbohydrate 4 gm, fat 1 gm, cholesterol 0 
mg, sodium 190 mg, potassium 110 mg.
New Product–Documentation:  Label for Vege-Burger 
sent by Loma Linda Foods. 1988. Oct. 5. Ingredients: 
Wheat gluten, water, soy fl our, oat fl our, wheat fl our, natural 
(vegetable) fl avors, caramel color, salt, dextrose, soy protein 
isolate, onion powder, L-lysine, vitamins (niacinamide, 
D-calcium pantothenate, thiamine mononitrate, pyridoxine 
hydrochloride, ribofl avin, cyanocobalamin).
 Note: This product was fi rst introduced in 1960. It 
was reformulated to include wheat gluten in 1971, and soy 
protein isolate by 1988.

3329. Molnar, V. 1988. [Quality aspects of products made 
by the Sojaprotein Company for catering]. Hrana i Ishrana 
(Food and Nutrition) 29(2):67-69. [6 ref. Ser]*
• Summary: Discusses the composition of the company’s 
full-fat and defatted soy fl our, full-fat soy grits, and textured 
soy protein, and the low residual trypsin inhibitor activity 
(approx. 256 IU/gm in extruded full-fat soy fl our vs. 3200 
IU/gm in raw soybeans), freedom from mycotoxins, and 
good microbiological quality. Address: Ro Sojaprotein, 
Becej, Yugoslavia.

3330. Product Name:  Plamil Mint Chocolate with Soya.
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1988.
Ingredients:  5/94: Raw sugar, cocoa mass (Roasted milled 
cocoa nibs), cocoa butter (natural cocoa fat), defatted soya 
[probably soy protein isolate], emulsifi er–soya lecithin, 
fl avourings–Natural vanilla, peppermint oil.
Wt/Vol., Packaging, Price:  100 gm bar.
How Stored:  Shelf stable.
New Product–Documentation:  Simon Bailey. 1988. 
Natural Choice. Aug. 15. “Soya-Based Products.” A photo 
shows the Label.
 Label sent by Anthony Marrese. 1994. May. 6 by 3.5 
inches. Chocolate brown, yellow, and white on light green. 
“100% non dairy. For those allergic to dairy milk chocolate 
and all who prefer a non-dairy bar.” Retails for £0.97.

3331. Product Name:  [Soya Dessert {Resembles Yogurt}].
Foreign Name:  Soya Dessert.
Manufacturer’s Name:  PLL (Produits Laitiers Lausanne 
SA). Sold by Co-Op throughout Switzerland.
Manufacturer’s Address:  Case 3533, 1002 Lausanne, 
Switzerland.  Phone: 021/634-2134.
Date of Introduction:  1988.
Ingredients:  Incl. Soy protein isolates.
New Product–Documentation:  Talk with Conrad Seewer 
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of Galactina. 1990. May 21. Talk with Peter Speck. 1990. 
May 23. This product was introduced in about 1988. This is 
a soy yogurt-type product and defi nitely the best soy yogurt 
on the market in Switzerland. Soyana also produces a soy 
yogurt, probably from whole soymilk, which he has heard is 
of good quality. But Speck feels that soy yogurt is not nearly 
as good as dairy yogurt.

3332. Product Name:  Vege-Grill.
Manufacturer’s Name:  Realeat Company (The).
Manufacturer’s Address:  2 Trevelyan Gardens, London 
NW10 3JY, England.  Phone: 01-459-3401.
Date of Introduction:  1988.
Ingredients:  Textured “soys” with some wheat gluten.
New Product–Documentation:  Letter from Gregory Sams. 
1988. March 30. The product will be launched this year.

3333. Product Name:  Rich’s Farm Rich (Non-Dairy 
Creamer) [Original, Lite, Fat Free].
Manufacturer’s Name:  Rich Products Corporation.
Manufacturer’s Address:  Buffalo, New York.  Phone: 
1-800-356-7094.
Date of Introduction:  1988.
Ingredients:  Original: Water, corn syrup, partially 
hydrogenated soybean oil, contains 2% or less of the 
following: soy protein isolate, dipotassium phosphate, 
emulsifi ers (mono and diglycerides, sodium stearoyl 
lactylate, polysorbate 60), salt, sodium acid pyrophosphate, 
artifi cial fl avor, beta carotene (for color).
Wt/Vol., Packaging, Price:  Quart Pure Pak (gable top) 
carton. Retails for $1.39 (Fat Free) or $1.45 (Original) 
(10/95, Michigan).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 20, calories 
from fat 15, total fat 1.5 gm (2% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 5 mg (0%), total carbohydrate 
1 gm, protein 0 gm. Not a signifi cant source of dietary fi ber, 
sugars, vitamin A, vitamin C, calcium and iron. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Talk with Irene Stuttman 
of Sycamore Creek. 1995. Oct. 23. She buys this product in 
the dairy case next to milk. It is packaged in Pure Pak quarts, 
just like cow’s milk. It is her and Len’s favorite soymilk. It is 
promoted as a non-dairy product, not as soymilk. Gable-top 
quart carton with Label sent by Irene Stuttman of Michigan. 
Blue, green, and white on tan. Illustration of a barn and silo 
behind a green hill in front of hilly cultivated fi elds, with 
stylized rays of a rising sun. “Rich creamy fl avor. Cholesterol 
free. Lactose free. See side panel for nutrition information.” 
Recipe on the side for Blueberry Cake.
 Talk with the toll-free customer service line at Rich 
Products Corp. 1995. Nov. 1. This product was launched 
in 1988. It is sold in original, lite, and fat free fl avors. It is 
distributed throughout the East Coast but only as far west 

as Chicago, Illinois. It can be used as a coffee creamer or as 
an alternative milk; an 8 oz glass (1 cup) of Fat-free Farm 
Rich contains less than 4 gm of fat in the form of partially 
hydrogenated soybean oil. Note: Though technically legal, 
we feel it is deceptive to say that this product can be used as 
an alternative to milk, then claim it is fat free. By comparison 
with cow’s milk: Low-fat milk contains (per 1 cup): total fat 
2.5 gm (incl. saturated fat 1.5 gm), calories 130, and calories 
from fat 20. And 2% fat + fortifi ed milk contains (per cup) 
total fat 5 gm (incl. saturated fat 3 gm), calories 140, and 
calories from fat 45. Thus Farm Rich contains about 60% 
more fat than low-fat milk, but only about 80% as much as 
2% fat milk. Whole milk (about 3.5% fat) is no longer sold at 
Safeway supermarket in Lafayette.

3334. Product Name:  Joe Weider’s Myo-Genics.
Manufacturer’s Name:  Weider Health & Fitness.
Manufacturer’s Address:  21100 Erwin St., Woodland 
Hills, CA 91367.  Phone: 818-884-6800 or 800-423-5502 
(Outside California).
Date of Introduction:  1988.
New Product–Documentation:  Letter from Weider Health 
and Fitness. 1988. Nov. 1. Gives year.

3335. Product Name:  Morningstar Farms Country 
Breakfast: Scrambled Egg Product, Buttermilk Pancakes, and 
Vegetable Protein Links.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1988.
Ingredients:  Breakfast Links: Textured vegetable protein 
(wheat gluten, soy isolate and concentrate), egg whites, 
soybean and/or corn oil, partially hydrogenated soybean and 
cottonseed oil,...
Wt/Vol., Packaging, Price:  6.8 oz (191 gm) tray with 
plastic wrap.
How Stored:  Frozen.
New Product–Documentation:  Package with Label sent 
by Dr. Walter Wolf. 2000. Aug. 5. Copyright date is 1988. 
“Ready in just 3 min. Microwavable.”

3336. Alimentos Granix. 1988. Todos los días... Granix 
[Every day... Granix] (Portfolio). Avda. San Martin 4625 
(C.P. 1602), Florida, Buenos Aires, Argentina. Eight inserts. 
Manufacturer’s catalog. [Eng; Spa]
• Summary: Granix, founded in Argentina in 1938, 
manufactures healthful and natural foods. Today the 
company employs over 700 people and is expanding rapidly. 
It has two food plants in Argentina–in Florida and Bradero–
with a combined surface area of 11,000 square meters. A 
fl eet of 65 vehicles distributes the products.
 The company’s food product lines include: Crackers 
and biscuits, breakfast cereals, textured soy proteins, packed 
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grains, spaghetti, and bakery products.
 The 8 documents enclosed in this portfolio include: 
Great Plain crackers (Granagua). Unsalted crackers (Sin 
Sal). Bran Plus crackers (Salvado). Wheat Plus crackers 
(Integrales). Granix (in Spanish and in English). Address: 
Buenos Aires, Argentina. Phone: 760-0307.

3337. Bodis, Laszlo; Kralovansky, U. Pal. 1988. A szoja: 
Elelmiszer es takarmany [The soybean: Food and feed]. 
Budapest, Hungary: Mezogazdasagi Kiado (Agricultural 
Publisher). 186 p. [37 ref. Hun]
• Summary: Contents: Introduction. The soybean, our fi ve 
thousand year old crop. Up to date technology of soybean 
production. Soybean processing methods: Basic operations. 
Soy products: Soy fl our, soy protein concentrate, soy protein 
isolate, TVP (textured soy fl our), soy oil, soy lecithin. The 
soybean as food. Soy protein in feeding. The economics of 
soybean production, processing, and use.
 The conclusion states: “We hope that on account of the 
growing interest in health and nutrition, a growing number of 
consumers will be interested in soy-based foods.”
 The rear cover states: What kind of crop is the soybean? 
Where and how can it be grown with success? What are the 
most important processing methods? How can it be utilized 
as food and as feed? These are the questions answered in this 
book.
 Dr. Bodis notes in a letter of 4 June 1990 that the co-
author, Kralovansky, until the time of his retirement, was the 
most knowledgeable fi gure on all aspects of soybeans and 
protein in Hungary. Address: Director, Feherjetechnologiai 
Tudomanyos Termelesi Egyesules, Budapest XII., Goldmark 
K. u. 3. Budapest Pf: 340 1536, Hungary. Phone: 155-5202.

3338. Ewoldt, Harold F. 1988. Cedar Rapids [Iowa]: The 
magnifi cent century. Northridge, California: Windsor 
Publications. 136 p. See p. 26, 33, 128. Illust. Index. 29 cm. 
[18 ref]
• Summary: “Cargill Inc., headquartered in Minneapolis 
[Minnesota], entered the milling community of Cedar Rapids 
very quietly. It had opened a grain marketing offi ce in the 
city in the 1930s. In 1945 its feed division, Nutrena, started 
manufacturing animal nutrition products. Also during the 
1940s it operated the Iowa Milling Company, a soybean 
processing operation.
 “In May 1967 a lease arrangement with Joseph Sinaiko 
provided Cargill with its fi rst corn-milling operation in the 
Cedar Rapids area. Cargill acquired the corn-processing 
facilities of Corn Starch and Syrup Company plus other 
Sinaiko interests in Cedar Rapids. The corn plant, located 
at 1710 Sixteenth Street S.E., had the capacity to process 
14,000 bushels of corn per day into starch syrup and gluten 
feed products. This arrangement gave Cargill processing 
facilities for soybeans and animal feeds” (p. 26).
 “In 1936 Honeymead [owned by the Andreas family] 

transferred its manufacturing base to Cedar Rapids, taking 
over the facilities of the Mesquakie Mills at 1120 Twelfth 
Avenue S.W. There it pioneered pellet feeds, an innovation 
that revolutionized the feed industry. This facility was 
eventually leased to the Nutrena Division of Cargill.” The 
Honeymead facility became Cargill’s west-side soybean 
plant.
 “The Iowa Milling Co. entered the livestock-feed 
business in Cedar Rapids in 1923. It manufactured a feed 
known as Vitamo, which included a complete line of poultry 
feed, plus high protein feed supplements for cattle and hogs. 
Iowa Milling’s soybean processing operation brought it to 
the attention of Cargill, which eventually purchased the 
company” (p. 33).
 A page titled “Cargill, Inc.” notes that Cargill began in 
1865 as a small grain warehouse in northeastern Iowa. In 
1943 Cargill arrived in Cedar Rapids when it purchased a 
soybean processing plant. Today in Cedar Rapids, Cargill 
employs a total of 337 people at two soybean processing 
plants, a corn wet-milling plant, and an analytical testing 
laboratory. The three processing plants provide markets for 
50 million bushels/year of Iowa corn and soybeans.
 Cargill’s East Plant, at 411 Sixth Street Northeast, is 
the larger of the two soybean processing plants. An aerial 
photo shows this plant. The West Plant, at 1010-10th Avenue 
Southwest, makes special soy ingredients such as soy fl our 
and textured vegetable protein products such as imitation 
bacon-, beef-, and chicken-fl avored chips. These are used as 
salad toppings or as ingredients by food manufacturers.
 In 1967 Cargill entered the corn wet-milling industry 
in Cedar Rapids with the purchase of a mill near the Cedar 
River at 1710-16th Street Southwest. An aerial photo shows 
this plant. Address: Cedar Rapids, Iowa.

3339. Kaysing, Bill. 1988. Bill Kaysing’s freedom 
encyclopedia. Instant Improvement Inc., 1160 Park Ave., 
New York, NY 10128. 295 p. See p. 87-94. [1 soy ref]
• Summary: The dust jacket of this book states, under the 
title: “Freedom from junk food. Freedom from supermarket 
rip-offs. Freedom from slavery to doctors and landlords. 
Freedom from food-induced sickness and premature aging.” 
The book has sold very well. In the chapter titled “Eating 
better for less,” there is a section on soybeans (p. 87-94). 
It discusses cooked soybeans, soy grits, soy fl our, soy 
protein (isolate), soy sprouts, soy coffee, miso, Tofutti, soy 
milk, and tofu, with the greatest praise reserved for tofu. 
A number of recipes are included. On page 94, two panels 
from the Soyfoods Center (Lafayette, California) catalog of 
publications are reproduced. They describe the center and 
the many virtues of soyfoods. Below is a caption: “This 
organization is bringing a new era in good food to the United 
States. Write for their handsome brochure, listing books and 
other data.”
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3340. Montero R., Rafael A.; Mata M., Eduardo J. 1988. 
La soya: Guia para sul cultivo y consumo en Costa Rica 
[The soybean: A guide for its cultivation and consumption 
in Costa Rica]. San Jose, Costa Rica: Editorial de la 
Universidad de Costa Rica. 112 p. Illust. 21 cm. [11 ref. Spa]
• Summary: Contains 23 tables and 8 fi gures plus some 
color photos. Contents: Introduction. The plant. Climate. 
Photoperiod. The variety. The soil. Preparation of the land. 
Times of planting. Inoculation. Fertilization and nutrition. 
The analysis of the soil. Visual symptoms of mineral 
defi ciencies. Density of planting seeds. Considerations 
concerning planting more or less seeds. Diseases. Soybean 
diseases common in Costa Rica. Weed control. Calibration 
of sprinklers. Control of insects. Management of the harvest. 
Mechanical harvesting of soybeans. Aspects which must 
be considered for a good harvest of the crop. Economic 
considerations. Feeding and nutrition based on soy: The 
soybean compared with other protein sources, percentage 
of protein in various protein sources, diagram showing the 
many products derived from soya. Preparation of meals with 
soya: preparation of basic soyfoods at home (preparation of 
whole soybeans, preparation of soymilk, preparation of soy 
fl our, vegetable stew with soybeans, salad, Oriental minced 
meat, rice with soybeans, spaghetti in white sauce with 
soybeans, soybeans in escabeche, cream of soybeans and 
greens, oil roasted soynuts, soy pudding, homemade tofu, 
mixed bread with soya fl our, quick bread with soy fl our). 
Table of conversion: Measures, weights & equivalents.
 Tables show: (1) Description of the vegetative and 
reproductive states of the soybean plant (Source: Fehr 
& Caviness 1977). (2) Origin and characteristics of the 
varieties Jupiter, SIATSA 194-A, and IAC-8. (3) Dates 
recommended for the harvest of soybeans in Costa Rica. 
(4) Extraction of nutrients from each 1000 kg of yield of 
soybean seeds. (5) General reference values for interpreting 
the analytical results of the laboratory of soils of the Ministry 
of Agriculture and Livestock, Costa Rica.
 (6) Critical foliar levels of nutrients at the end of 
fl owering (Niveles críticos foliares de nutrimentos). (7) 
Summary of generalizations about the essential nutrients 
for the soybean. (8) Summary of the principal soybean 
diseases in Costa Rica. (9) Recommended herbicides in 
the cultivation of the soybean and the different doses for 
different soil textures in pre-emergent herbicide application. 
(10) Primary weeds that infect soybean fi elds and effective 
herbicides for weed control. (11) Mix of pre-emergent 
herbicides (herbicidas preemergentes) for the control of 
weeds in soybean cultivation. (12) Recommended nozzle-
type for weed control. (13) Levels of economic damage 
of the soybean from various soybean enemies in Costa 
Rica. (14) Chemicals used for the control of insects in the 
cultivation of the soybean.
 (15) Marketing volume, consumption and grain reserve 
for soybean cake / meal (torta) and soybean oil in the United 

States and the world in the years 1984-1986. (16) Cultivated 
area, average yield and price of the soybean in Costa Rica 
during the period 1979-1987. (17) Monthly price of grain 
(grano), oil and meal (torta) protein in dollars FOB Chicago, 
United States, from 1987 and the months January to May of 
1988. (18) Price of a metric ton of yellow soybeans (soya 
amarilla) in Caldera, Costa Rica. (19) Projection of the 
apparent demand of cakes (tortas) and oleaginous fl ours 
(harinas oleaginosas) 1984-1989.
 (20) Budget for the production of soybeans in Costa 
Rica, harvest of 1988. (21) Total cost of soybean production, 
harvest of 1988. (22) Chemical composition of soybean milk, 
breast milk, and cow milk. (23) Essential amino acid content 
in soybean milk and cow’s milk.
 Figures show: (1) Description of the principal parts of 
the soybean plant. (2) Needs of the soybean (variety Jupiter) 
for the various stages of growth. (3) Parts of different 
types of nozzles for the application of agrochemicals. (4) 
Various degrees of defoliation of the soybean estimated as 
percentages of foliar tissue loss. (5) Method for measuring 
the level of insects infesting soybeans. (6) Principal insects 
in the cultivation of soybeans. (7) Location of sampled areas 
concerning loss in the mechanical harvesting of soybeans. 
(8) Utilization of soybeans (derived from soy fl our, soybean 
cake or meal, isolated soy protein, soy sprouts, whole dry 
soybeans, tofu, infant formulas, soy sauce, refi ned soy oil, 
lecithin). Address: Costa Rica.

3341. Uzzan, Aldo. 1988. Vegetable protein products 
from seeds: Technology and uses in the food industry. 
Developments in Food Proteins 6:73-118. Chap. 3. (B.J.F. 
Hudson, ed. London and Englewood, New Jersey: Applied 
Science Publishers). [50 ref]
Address: Scientifi c Counseller, GEPV, Paris; and Scientifi c 
Consultant, RUAC, 18 rue du Dr. Pinchon, 94000 Créteil, 
France.

3342. Wood, Rebecca T. 1988. The whole foods 
encyclopedia: A shopper’s guide. New York, NY: Prentice 
Hall Press (Simon & Schuster). xv + 218 p. Foreword by 
Michio Kushi. Illust. 28 cm. [200* ref]
• Summary: This book is mistitled. It should be titled 
“Rebecca Wood’s Macrobiotic Views on Natural Foods.” 
The parts on quinoa, teff, amaranth, and many “macrobiotic 
foods” provide good information. There is extensive 
information on soyfoods, all from a macrobiotic viewpoint, 
but with many errors or undocumented controversial 
assertions never seen before in the literature, such as the 
following: “Cold Tofu. Foods that are cooling, like tofu, 
tend to reduce the fi re in the lower organs. This explains 
why tofu was eaten by Buddhist monks to abate their sexual 
desires. This is not a prescription against tofu. Well-cooked 
tofu is less cooling. For optimum health, we need a balance 
of warming as well as cooling foods. However, if you are 
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feeling cold, or if it is a cold day, or if you have strenuous 
activities planned, then you may opt for salmon over tofu.”
 Foods discussed are: Cheese (imitation soy), ice 
cream and frozen desserts (soy or tofu ice cream), miso, 
natto, nigari, soybeans (black, yellow, and “just harvested 
green soy”), soy fl our, soy protein isolate, soy milk, soy 
nut (“Those oversalted, beggarly little crunches found in 
everything from trail mix to salads are soynuts,...”), soy 
oil, soy sauce (“Also known as Shoyu and Tamari), and soy 
yogurt, tempeh, tofu, and TVP (texturized vegetable protein 
{textured soy fl our}).
 Note: This is the earliest English-language document 
seen (Feb. 2005) that contains the term “cooling food.” 
Address: P.O. Box 30, Crestone, Colorado 81131. Phone: 
303 (or 719) -256-4939.

3343. Product Name:  [Don Chano].
Manufacturer’s Name:  Industrial de Alimentos S.A.
Manufacturer’s Address:  Poniente 146 No. 789, Col. 
Industrial Vallejo, Deleg. Azcapotzalco, 02300 DF, Mexico.
Date of Introduction:  1988?
Wt/Vol., Packaging, Price:  10 kg plastic containers.
New Product–Documentation:  Soybean Update. 1988. 
Feb. 8. This product is scheduled to be launched soon. It will 
be marketed mainly to foodservice institutions.

3344. Product Name:  Soyannaise?
Manufacturer’s Name:  Marigold Health Foods Ltd.
Manufacturer’s Address:  Unit 10, St. Pancras Commercial 
Centre, London, NW1 0BY England.  Phone: 01-267-7368.
Date of Introduction:  1988?
Ingredients:  Incl. soy protein isolate.
New Product–Documentation:  Letter from Simon 
Bailey. 1988. Sept. 28. “Health food distributors. Recently 
developed their own ‘Naise based on soy protein isolates.”

3345. Product Name:  Plamil Soya Milk (Sugar Free and 
Ready to Use in 1 Liter Tetra Brik Carton).
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1988?
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et. 1990. Plamil. 
Pioneers of British Soya Milk 1965-1990. Silver anniversary. 
Shows color illustration of the package. Blue, green, red, and 
yellow on white. “Provides calcium and vitamins B-2, B-12, 
and D-2.”

3346. Product Name:  Plamil Soya Milk (Concentrated in 
500 ml Liter Tetra Brik Cartons) [Sweetened (Green Label), 

or Sugar Free (Blue Label)].
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.
Date of Introduction:  1988?
Ingredients:  Incl. soy protein isolate.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et. 1990. Plamil. 
Pioneers of British Soya Milk 1965-1990. Silver anniversary. 
Shows color illustration of the package. Blue, green, red, and 
yellow on white. “Provides calcium and vitamins B-2, B-12, 
and D-2.”

3347. Times of India (The) (Bombay). 1989. Several large 
new issues coming. Jan. 6. p. 15.
• Summary: “Vegepro Foods & Feeds, a company promoted 
by Glindia (formerly Glaxo Laboratories India) and the 
Pradeshiya Industrial and Investment Corporation of 
U.P. [Uttar Pradesh] (IPICUP), in the joint sector, for the 
manufacture of a variety of nutritional foods has commenced 
trial production of its oil refi nery at its plant in Orai district, 
Jalaun, Uttar Pradesh.”
 The company will soon be entering the capital market to 
raise a part of the money required to fi nance this Rs. 24.50 
crore [245.0 million rupees] project.

3348. Vegepro Foods & Feeds Limited. 1989. Display ad: 
Its Glindia again: A most modern multi-product nutritional 
foods complex. In the joint sector with PICUP. Times of 
India (The) (Bombay). Jan. 16. p. 15.
• Summary: A full page ad. “Glindia need no introduction to 
investors. A well established Company in pharmaceuticals 
and processed foods, it has many brands that are market 
leaders in their respective fi elds.”
 “Vegepro thus starts out with a heritage of excellence in 
this prestigious project.
 “Vegepro’s nutritional products at Orai, in Dist. Jalaun, 
Uttar Pradesh will process 90,000 tonnes of soyabean per 
annum at full capacity. Its product range includes Texturised 
Vegetable Proteins, Edible Soya Flour, Refi ned Edible 
Oils, and Soya meal. It has plans for manufacture of other 
sophisticated downstream products in the future.
 “Edible Soya Flours will be used as additives to wheat, 
maize and other cereals to increase their protein effi ciency 
noticeably. It will provide a well balanced protein source to 
pregnant women, lactating mothers, growing children and 
sportsmen.
 “Texturized vegetable proteins have very good potential 
as they can be used as meat substitutes and provide the 
human body with much needed proteins.
 “Refi ned Soya Oil has found increasing acceptance 
among consumers because of its better quality, low 
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cholesterol properties and competitive prices.”
 “Issue opens 30th January, 1989.”
 A half-page illustration shows the Glindia highway with 
these milestones: Hindustan Foods, 1987. K.G. Gluco Biols, 
1988. Vegepro, 1989. Address: Registered offi ce: 9/3A, 
Ratna Pratap Marg, Lucknow 2, Uttar Pradesh.

3349. Times of India (The) (Bombay). 1989. Stock quote: 
Monday’s traded scrips. Jan. 20. p. 16.
• Summary: Vegepro Food 12.50, 13.50.
 Note: This is the earliest stock quote seen (Sept. 2010) 
in The Times of India that contains a quote for “Vegepro 
Food.” By 27 Aug. 1997 the stock price had fallen to about 
2.75.

3350. Archer Daniels Midland Co. 1989. New trademarks: 
Arcon. Offi cial Gazette Trademarks (Washington, DC). Jan. 
24.
• Summary: Filed 1-20-1988. For soy protein concentrate for 
use in manufacture of food products and dietary supplements 
(U.S. CL 6). First use 10-0-1981. In commerce 10-0-1981. 
Address: Decatur, Illinois.

3351. Product Name:  Arcon T (Textured Soy Protein 
Concentrate).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  Decatur, Illinois.
Date of Introduction:  1989 January.
New Product–Documentation:  Talk with Ed Meyer of 
Central Soya. 1993. April 7. ADM makes a textured soy 
protein concentrate named Arcon T. It is used in their veggie 
burgers.
 Talk with Karen Bachman at ADM. 1993. April 7. This 
product was introduced in Jan. 1989. It fi rst appeared in her 
catalog of 31 Jan. 1989. It is made at Decatur, Illinois.

3352. Business Communications Co., Inc. 1989. Engineered 
foods: New directions, trends. 25 Van Zant St., Norwalk, CT 
06855-1781. Jan. 2 fi gures. 66 tables. $2,250.00.
• Summary: Currently sales of engineered foods covered 
in this market analysis are expected to total almost $6.5 
billion in 1988. This market is expected to grow at 9.6% a 
year. Product segments include surimi (capacity in the U.S. 
reached an estimated 77 million lb in 1988) and surimi-based 
seafoods, soy protein products, engineered dairy products 
and substitutes, infant formulas and nutritional beverages, 
engineered fats, high-intensity sweeteners, and fabricated/
restructured meat and poultry products.
 The chapter titled Soy Protein Products includes: 
Summary and market outlook for engineered soy protein 
ingredients. The soy protein market: Market outlook for soy 
protein ingredients. Suppliers of soy protein ingredients. 
Consumer attitudes toward foods containing soy protein. 
The retail market for meat analogs, meat extenders, nondairy 

frozen desserts, and other foods containing soy ingredients. 
Patent review. Address: Norwalk, Connecticut. Phone: 203-
853-4266.

3353. Duxbury, Dean D. 1989. Third generation soy proteins 
more functional in foods: Added emulsifi cation properties 
improve product texture. Food Processing (Chicago) 
50(1):22-23. Jan.
• Summary: Discusses a new generation of functional 
soy protein concentrates (made by Central Soya Co.) with 
many important improvements. Textured soy concentrates 
are superior to textured soy fl our in offering a meat-like, 
more fi brous, non-mushy texture; they hold up well under 
retorting. “Functional soy protein concentrates have higher 
molecular weight which contributes to improved functional 
properties. They are more soluble and disperse in water with 
minimum agitation required.
 “The new generation of functional soy protein 
concentrates provide enhanced functionality through four 
major properties or characteristics. Higher hydration levels 
up to 5:1 (versus a normal of 3:1) are possible. Higher fat 
stabilization is achieved by the lipophilic reaction of the 
functional soy protein concentrate particles. Fat and water-
binding by these proteins during manufacturing system 
operations is heightened. This attribute is important in 
the preparation of fi nely comminuted meats (e.g., franks, 
bologna). Excellent emulsifi cation properties and lack of salt 
sensitivity are benefi cial.” Address: Associate editor.

3354. Grynspan, Frida; Cheryan, Munir. 1989. Phytate-
calcium interactions with soy protein. J. of the American Oil 
Chemists’ Society 66(1):93-97. Jan. [21 ref]
• Summary: Solubilities of mixtures of soy protein isolate, 
calcium and phytate were determined as a function of pH and 
molar ratio of the components. The solubility of phytate and 
the complexed mineral appears to be affected dramatically 
by the presence of proteins. Address: Dep. of Food Science, 
Univ. of Illinois.

3355. LEC Newsletter. 1989. Whole raw soybeans texturized. 
13(1):7-8. Jan.
• Summary: Until now, the manufacture of textured plant 
proteins has required the use of defatted oilseed fl ours 
which have received little or no heat treatment. Some years 
ago Hank and Mark Sterner, while employed by Meals for 
Millions, developed an innovative LEC, the design of which 
was subsequently taken over by the Korean Inst. of Science 
and Technology [KIST] in Seoul. Paul Allred, of Riverside, 
California, is a retired Seventh-day Adventist who has 
worked extensively on extrusion processing with Wenger 
equipment in Mexico. He directed a project in Navojoa, 
Mexico, which now uses several X-25 extruders to make 
standard textured soy protein products. Recently Mr. Allred 
observed that the Sterner screw design permits texturization 
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of oilseeds without removal of the oil. The resulting product 
has a typical textured soy protein structure and a pleasant 
roasted soy fl avor. The extra oil in the product makes it much 
more palatable directly from the extruder. Allred recently 
made parts for a Wenger extruder located at Africa Basic 
Foods in Uganda. He believes these will enable that machine 
to texturize whole (undefatted) soybeans. Address: Colorado 
State Univ., Ft. Collins, Colorado.

3356. Cook, Anne. 1989. Technology turns out leaner steaks 
with soy protein. News-Gazette (Champaign, Illinois). Feb. 
18.
• Summary: Central Soya group leader George Rakes says 
the company uses a new technology to make restructured 
beef steaks out of waste cuts of lean meat. The resulting 
product is very lean and the soy protein holds in the meat 
juices.
 “The new technology that makes the product possible 
was developed at the University of Colorado. Composition 
of the steaks is about 83% meat, 15% water and slightly 
more than 1% soy protein concentrated that’s manufactured 
at Central Soya’s Gibson City plant.
 “The mixture is packed into tubes with about the same 
diameter as a fi let, and cooks can slice their steaks right off 
the ends.”

3357. Goldstein, Eddie. 1989. Dairene, Pureblend, and 
non-dairy products (Interview). SoyaScan Notes. Feb. 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Eddie, now age 63, comes from California. In 
the late 1940s he was making a product in Chicago and St. 
Louis called Sta-Wip. It was sold to bakeries for blending 
with whipped cream in cake and pie toppings. He knew Bob 
Rich and Mel Morris in California when they entered the 
fi eld.
 His company Dairene started making soymilk in 1966 
in Miami, Florida. Called Dairene: Imitation Vitamin D 
Milk, it sold for about 60-70% the price of cow’s milk. 
Pureblend was the stabilizer in Dairene. Pureblend was 
shipped to plants, which used it to make Dairene. His 
soymilk has no soy or beany fl avor or aroma. It tastes the 
same as cow’s milk. He believed that in the future there 
would be a tremendous shortage of milk. The U.S. has been 
importing milk since 1972. At the same time he launched 
the products Dairene TAC (Top-a-Cake), Dairene Sour 
Cream (widely used for years by Howard Johnson in their 
cheesecakes), and Dairene Coffee Cream (sold for $0.32/
qt vs. $0.80 for the dairy-based product). In 1968 he added 
Dairene Cream Cheese, and in 1972 Dairene Ice Cream. 
They used to “smear” the labels to pass labeling laws. The 
products were initially sold only to the institutional market, 
to approximately 8,000 hotels, bakeries, restaurants, coffee 
shops, cruise ships, etc. They were promoted primarily on 
the basis of their low price. He was not after the kosher 

market, and in fact some of his products were not kosher 
because of the high fees required by rabbis for certifi cation.
 Dairene was never bothered as long as its products were 
only sold to institutions. But when they decided to go after 
the retail market in the early 1970s? they ran into a host of 
problems from the dairy industry.
 The subtitle “Imitation” was removed from the label in 
the early 1970s after Dec. 1972 when a Circuit Court judge 
ruled that Dairene was a food producer, not subject to the 
state of Florida’s dairy regulations. He could also sell his 
products to retail outlets. This victory came only after 7½ 
years of legal battles in Florida against the dairy lobby and 
the dairy division of the state department of agriculture. In 
1983, after another favorable court ruling, the non-daily 
milk name was changed to Dairene Vegetable Vitamin D 
Milk. Likewise with Dairene Vegetable Ice Cream, Dairene 
Vegetable Muzarel (or Cheddar) Cheese, sour cream, 
yogurt, or soft-serve frozen yogurt (95% overrun). As of 
1989 the company made 27 non-dairy soy-based products, 
and was involved with aseptic packaging. A half gallon of 
his soymilk now retails for $1.39 in Florida, and he gives 
both the wholesaler and the storekeeper a 20% margin (The 
“fi ve necessities” in grocery stores, milk, bread, butter/
margarine, coffee, sugar are sold for a 12% markup, in part 
because the high volume.) Ingredients included isolated 
soy protein, defatted soybean meal, vegetable oil; he blends 
and compounds to make both dry and liquid products. All 
of his products are non-dairy. He has spent a small fortune 
on lawyer’s fees over the years. Now his products are the 
only non-dairy ones, including fi lled milk, that can be sold 
in the dairy case in Florida. He can manufacture in any state 
and ship across state lines. He does not have a company 
history other than a collection of past articles and other 
documents. He wanted to feed the masses nationwide. The 
hardest product to develop was the milk; it can compete head 
to head with dairy milk. “Our milk is a delicious product.” 
He uses no dairy fl avoring and unlike Bob Rich, no coconut 
fats. Yet Rich Products’ products are used in hospital diets. 
Dairene went public in March 1988 but has not yet sold 
stock or otherwise raised funds. The parent company is 
Dairene International. He is CEO. Dairene Inc. is its fully 
owned subsidiary. Farm Maid Inc. (formerly at 1624 N.W. 
82nd Ave., Miami, FL 33126) licenses rights to produce 
the products under the Dairene name overseas. They are 
active in Spain, Ecuador, Mexico, Argentina and products 
are made in some of these places. They don’t have a lot of 
money, so things are moving slowly. Their main work in 
the USA is senior citizen feeding programs and America 
aseptic packaging in 8 oz. containers shipped UPS as 
Dairene: Vegetable Vitamin D Milk (soy is not mentioned). 
The packaging is made by International Paper, the makers 
of Pure-Pak cartons; he thinks the cartons and machine are 
much better that Tetra Pak. The price is about the same. He 
has shut down his plant 2 years ago in Florida, so all Dairene 
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is now made only in Indiana. His Miami market is basically 
a half gallon market. His pull date is 30 days from the date 
of manufacture in a half-gallon Pure-Pak. The product goes 
rancid before it goes sour. Address: 801 41st St. #210, Miami 
Beach, Florida 33140. Phone: 305-534-5630.

3358. Ali, Nawab. 1989. Soybean utilization in India as 
food source–rationale, status and progress. In: A.J. Pascale, 
ed. 1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1767-
72. [7 ref]
• Summary: Contents: Abstract. Introduction. Rational 
of using soybean as food source. Status of soybean 
production and utilization. Progress made under SPU 
Project (Soybean Processing and Utilization Project): Fullfat 
soyfl our, soypaneer, soydal, soyfl akes (not defatted; used 
in rice-based fermented products such as Idli and Dosa), 
soysnack, soy-badi, partially defatted soyfl our, equipment 
for home / cottage level operation, pilot plants. Conclusions. 
Acknowledgements.
 “Soybean has tremendous potential for alleviating 
protein-calorie malnutrition in cereal-based Indian diets. 
About one million tonnes of soybean produced annually is 
mainly used for augmenting edible oil resources. Soymeal 
is exported leaving a small fraction used in making costly 
texturized soy-proteins and soy-beverages which are beyond 
the economic reach of the majority of the Indian population.
 “Under the Soybean Processing and Utilization Project 
sponsored by the United States Agency for International 
Development and the Indian Council of Agricultural 
Research, laboratory scale processes for making fullfat 
soyfl our, soypaneer [tofu], soydal, soyfl akes, soysnack, 
soybadi and partially defatted soyfl our have been adapted / 
developed.”
 “Soysnack: Cereal based snack foods are quite popular 
in India. Addition of soybean improves the nutritional value. 
A process developed for making soy-based snack food 
consists of cleaning of cereals and treated soybean splits, 
grinding of the soy-cereal mixture into fl our of IS:35 mesh, 
making dough, extrusion of the dough through a forming 
extruder at about 100ºC, semi-drying the extrudate, fl aking, 
drying of fl akes to 8% moisture and packaging. The fl akes 
thus prepared from soy-wheat/sorghum/maize (30:70) have 
approximately 20% protein, 7% oil, 55% carbohydrates. 
Organoleptic test of deep fried snacks indicated that people 
like soy-maize and soy-wheat snack more than that of soy-
sorghum.
 “Soy-badi: It is a dehydrated and spherical shaped 
pulse based vegetable prepared in villages for house-hold 
consumption. Cottage level industries have also come-up to 
make BADI and sell it to urban population. It is generally 
made using greengram pulse along with other ingredients 
such as spices, salt, etc. The cost of one kg BADI is 20-25 
Rs./kg (US $2.0/kg). BADI made from soybean can also 

meet the vegetable requirement at a very low cost with more 
and better protein. The process of soy-badi making consists 
of cleaning of soybean, dehulling and splitting, soaking of 
soysplits in water containing 1% NaHCO3 for 4 hours in 
bean-water ratio of 1:3, grinding of soaked soydal to make 
paste, addition of salt, spices, etc. as per taste, cooking for 
about 30 minutes, forming BADIS and then drying to 6-8% 
moisture. The soy-badi thus made has about 43% protein, 
19% oil, and negligible trypsin inhibitor which is further 
eliminated during cooking of the BADI. Storage is done in 
polyethylene bags or metallic containers and up to 6-months 
there was no effect on quality of soy-badi.”
 Note. This is the earliest English-language document 
seen (Oct. 2012) that contains the word “soysnack.” Address: 
Soybean Processing and Utilization Project, Central Inst. 
of Agricultural Engineering, T.T. Nagar, Bhopal–462 003, 
India.

3359. Arce, C.B.; Pilosof, A.M.R.; Bartholomai, G.B. 1989. 
Modifi cacion de las propiedades funcionales de concentrados 
de proteina de soja [Modifi cation of the functional properties 
of soy protein concentrates]. In: A.J. Pascale, ed. 1989. 
World Soybean Research Conference IV. Buenos Aires: 
Continuing Committee. xxviii + 2152 p. See p. 1819-24. [3 
ref. Spa]
Address: Departamento de Industrias, Facultad de Ciencias 
Exactas y Naturales, Universidad de Buenos Aires, Ciudad 
Universitaria, 1428, Buenos Aires, Argentina.

3360. Archer Daniels Midland Co. 1989. Second quarter 
report to shareholders. 8 p.
• Summary: The section titled “ADM expands soy protein 
operations” (p. 3, 6) notes: “ADM’s new soy protein 
concentrate plant at Decatur East became operational in the 
December, 1988 Quarter. This facility is producing powdered 
and granular concentrate products for the food industry and 
for specialty foods.
 “Already the market leader in the production and sale 
of textured soy protein products, ADM now has a full line of 
textured soy protein concentrates being marketed under the 
Company’s TVP brand. The addition of these concentrate 
products makes ADM the only full line soy protein supplier... 
An expansion of the concentrate plant is already underway 
and the edible isolated soy protein is also being expanded. A 
new isolated soy protein plant for industrial products is under 
construction at Decatur East and is scheduled for completion 
by the end of 1989.
 “The growing demand for soy protein products has been 
aided by the reduction in dried milk supplies resulting from 
reduced government support programs for milk in the U.S. 
and in the European Community.” Address: Decatur, Illinois.

3361. Arrese, E.L.; Sorgentini, D.; Wagner, J.R.; Anon, 
M.C. 1989. Estudio comparativo de algunas propiedades 
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funcionales de aislados comerciales de soja [Comparative 
study of some functional properties of commercial soy 
protein isolates]. In: A.J. Pascale, ed. 1989. World Soybean 
Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 1843-48. [13 ref. Spa]
• Summary: “The properties determined were protein 
solubility, water absorption and gelation capacities, and 
the structural parameters analyzed were the degree of 
protein denaturation and the sulfhydryl groups content... 
Isolates with high degree of denaturation and intermediate 
solubility in water, showed the most water absorption 
capacity, whereas the highest gelation capacity was found 
in the isolates with more native proteins. The increase 
of the sulfhydryl groups content leads to a decrease in 
the functional properties analyzed.” Address: Centro de 
Investigacion y Desarrollo en Criotecnologia de Alimentos 
(CIDCA), Facultad de Cs. Exactas–UNLP–47 y 116 (1900) 
La Plata, Argentina.

3362. Bernardi Don, L.G.; Pilosof, A.M.R.; Bartholomai, 
G.B. 1989. Modifi cacion enzimatica de las propiedades 
funcionales de concentrado de soja [Enzymatic modifi cation 
of the functional properties of soy protein concentrate]. In: 
A.J. Pascale, ed. 1989. World Soybean Research Conference 
IV. Buenos Aires: Continuing Committee. xxviii + 2152 p. 
See p. 1813-18. [6 ref. Spa]
• Summary: “Enzymatic modifi cation of soy protein 
concentrate by hydrolysis with fungal protease, was 
investigated. The maximum degree of hydrolysis that could 
be reached by varying enzyme concentration, pH and time 
was approximately 30%. Nitrogen solubility was highly 
increased by increasing the degree of hydrolysis; it varied 
from 11% for the unmodifi ed soy concentrate to 55% for 
a modifi ed concentrate with 19% degree of hydrolysis.” 
Address: Departamento de Industrias, Facultad de Ciencias 
Exactas y Naturales, Universidad de Buenos Aires, Ciudad 
Universitaria, 1428, Buenos Aires, Argentina.

3363. Delgado de Layno, M.; Lopez de Ogara, M.C.; 
Moya, S.A.; Segal, M.B.; Macchi, R.A. 1989. Obtencion 
de aislados de soja. Infl uencia del tratamiento termico, 
luego de la neutralizacion, sobre la funcionalidad de los 
mismos [Obtaining soy protein isolates: Infl uence of thermal 
treatment, after neutralization, on the functionality of the 
isolates]. In: A.J. Pascale, ed. 1989. World Soybean Research 
Conference IV. Buenos Aires: Continuing Committee. xxviii 
+ 2152 p. See p. 1837-42. [14 ref. Spa]
• Summary: This is a study on “soy protein isolates obtained 
from ‘low heat’ undenatured defatted soy fl our. Temperatures 
of treatment were 60, 65, 70, and 83ºC... Results showed 
that the effect of heat treatment was refl ected in all the 
functional properties measured. As temperatures increased, 
water absorption capacity, oil absorption capacity and 
viscosity increased, while solubility decreased. This profi le 

of functional properties could make the different isolates 
suitable to be used in different types of foods.” Address: 
INTI. Dpto. Tec. de Alimentos, San Martin. C.C. 157 (1650). 
Pcia. de Buenes Aires, Argentina.

3364. Fiora, F.A.; Pilosof, A.M.R.; Bartholomai, G.B. 
1989. Efecto del tratamiento termico en las propiedades 
funcionales de aislados de proteina de soja [Effect of 
thermal treatment on the functional properties of soy protein 
isolates]. In: A.J. Pascale, ed. 1989. World Soybean Research 
Conference IV. Buenos Aires: Continuing Committee. xxviii 
+ 2152 p. See p. 1825-30. [5 ref. Spa]
Address: Departamento de Industrias, Facultad de Ciencias 
Exactas y Naturales, Universidad de Buenos Aires, Ciudad 
Universitaria, 1428, Buenos Aires, Argentina.

3365. Fiora, F.A.; Pilosof, A.M.R.; Bartholomai, G.B. 1989. 
Propiedades reologicas, de textura y perdida de agua de 
geles de proteina de soja en relacion con las propiedades 
funcionales de las mismas [Rheological properties, texture 
and loss of water from soy protein gels in relation to the 
functional properties of these proteins]. In: A.J. Pascale, 
ed. 1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1831-
36. [7 ref. Spa]
• Summary: “Rheological properties (initial viscosity, 
thixotropy), hardness, fracturability and cohesiveness of 
gels were found to be determined basically by the water 
absorption capacity of soy proteins.” Address: Departamento 
de Industrias, Facultad de Ciencias Exactas y Naturales, 
Universidad de Buenos Aires, Ciudad Universitaria, 1428, 
Buenos Aires, Argentina.

3366. Fulmer, Richard W. 1989. Use of soy proteins in 
bakery and cereal products. In: A.J. Pascale, ed. 1989. World 
Soybean Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 1742-49. [9 ref]
• Summary: “Soy products having unique functional 
properties have found wide application in bakery foods. 
These soy products include enzyme-active soy fl our, full-
fat soy fl our, high-fat (refatted) soy fl our, lecithinated soy 
fl our, defatted soy fl our, soy grits, and soy bran. Products 
used to a lesser extent, probably due to cost, are soy protein 
concentrates and isolates.
 “Nutrition, cohesion, water/fat emulsifi cation, enzymatic 
activity, and processability are only a few of the attributes 
contributed by soy to breads, cakes, rolls, crackers, pancakes 
and cereal products.” Address: Cargill, Inc., P.O. Box 9300, 
Minneapolis, Minnesota 55440.

3367. Mittal, S.K.; Mital, B.K.; Garg, S.K. 1989. Nutritional 
quality of soy protein concentrates prepared by fermentation, 
acid leach and alcohol leach methods. In: A.J. Pascale, ed. 
1989. World Soybean Research Conference IV. Buenos 
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Aires: Continuing Committee. xxviii + 2152 p. See p. 1762-
66. [11 ref]
• Summary: “For preparing soy protein concentrate (SPC) 
by fermentation, slurry containing 10% defatted soy fl our 
(protein 54.68%, total solids 95.28%) was supplemented 
with sucrose 3%, pasteurized (80ºC for 30 min.) and 
fermented with mixed culture of Streptococcus thermophilus 
and Lactobacillus acidophilus. SPC thus prepared exhibited 
higher protein effi ciency ratio (2.08) than obtained for SPC 
prepared by acid leach (1.78) or alcohol leach (1.86) method. 
The biological value for SPC prepared by fermentation was 
89.0 whereas for SPCs obtained by acid and alcohol leach 
methods it was 84.0–84.5.” Address: G.B. Pant Univ. of 
Agriculture and Technology, Pantnagar-263 145, U.P., India.

3368. Packaged Facts. Subsidiary of FIND/SVP. 1989. The 
Oriental foods market. 625 Avenue of the Americas, New 
York, NY 10011. 225 p. Feb. [1 ref]
• Summary: Contents (main divisions): I. Introduction. II. 
The overall market, including a brief history in America. The 
market leaders, in descending order, are La Choy, Stouffer, 
Chun King, Nissin, Kikkoman, Budget Gourmet, JFC. III. 
The frozen segment. IV. The canned/packaged segment: 
Sauce sales now over $100 million and soy sauce nearly 
3/4 of all sauce sales. V. The tofu segment (detailed below). 
VI. The dry soup segment: Nissin number one. Appendix: 
Company profi les: BCI Holdings Corp., Nestlé S.A., Nissin 
Foods Co., Kikkoman International (in American since 
1956). ConAgra, Sanwa Foods, Others (Kraft, Benihana, JFC 
International).
 Section V is “The Tofu Segment” (p. 153-178). 
Contents: I. The products: Brief history. A protein staple in 
the Orient. The Miracle food. Tofu high in protein. Calcium 
content can be high. How it is made. Raw tofu the most 
common form. Other forms found in specialty stores. How 
tofu is used.
 II. The market: Tofu sales reach $71 million in 1988 
(Gives dollar volume in millions from 1984 [$57] to 1988 
[$71]. Source: Packaged Facts). III. Factors in future growth: 
Popularity of Oriental cuisine. Tofu adopted by dieters 
and health conscious. Consumers attracted by low price. 
Dinners and entrees being introduced. Tofu helpers (Betty 
Crocker’s Oriental Classics Dinners [General Mills] call for 
the addition of tofu, chicken, or meat). Tofu substitutes are 
proliferating (value-added tofu based ice creams, puddings, 
burgers, cheese, hot dogs, salad dressings, etc.). Interest 
by corporate giants (Pillsbury and Carnation). Tofu used in 
U.S. National School Lunch Program (it is estimated that 
50 million lb of soy proteins are used each year in school 
lunches). IV. Projected sales: $119 million market by 1995 
(7-8% dollar increase annually). V. Market composition: 
Raw tofu over half of sales. Supermarkets account for 60% 
of sales. V. The Marketers: Field narrowed to 150 or fewer 
marketers. Four major marketers (Hinoichi, Azumaya, 

Morinaga, Nasoya; produce 100,000+ weekly). The 
second echelon (Northern Soy, Quong Hop, White Wave, 
Island Spring; produce 15,000–30,000 lb/week). VI. The 
competitive situation: Precise market shares unavailable. 
Hinoichi, Azumaya, Nasoya, and Morinaga lead. Tomsun, 
failing with Jofu [tofu yogurt], fi les for Chapter 11. Watch 
out for Kikkoman. VII. Advertising and promotion: 
No measurable expenditures (except by Tofutti). VIII. 
Packaging: Plastic and foil. IX. Distribution and retail: 
Distribution. 60% of raw tofu sold in supermarkets. Pricing 
includes higher margins. Assortment. Most tofu shelved 
with produce. Pricing data at the retail level: In its Key Price 
Book, Marketing Services Corporation publishes detailed 
information on tofu products sold in California supermarkets. 
This includes data on package sizes, case sizes, competitive 
pricing, margins, and promotional discounts. Figures for 
Kikkoman Kinugoshi, and two textures of Morinaga were 
compiled on 1 Feb. 1989. X. The consumer: Size of user 
base unknown. Roper poll reveals a dislike of tofu. Those 
most likely to use. Address: New York. Phone: 212-645-
4500.

3369. Ralston Purina Company. 1989. First quarter report 
to shareholders. Annual meeting highlights. Checkerboard 
Square, St. Louis, MO 63164. 12 panels.
• Summary: For the three months ended Dec. 31, 1988. 
There is growing consolidation in the food industry. 
“Turning to Protein Technologies, Mr. Stiritz underscored 
the success of this business by saying it ‘had its best year 
in its history. Volume increased in practically all of the 30 
countries where we compete. In particular, there was strong 
worldwide volume growth in isolated soy protein food 
ingredients with all customer segments–meat, dietary and 
nutritional–contributing to the growth.’” Address: St. Louis, 
Missouri.

3370. Rhee, Khee Choon. 1989. Production of soy protein 
ingredients and products. In: A.J. Pascale, ed. 1989. World 
Soybean Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 2142-51. [9 ref]
• Summary: Contents: Use of expanders in soy processing: 
Background, the new expander technology. Industrial 
ultrafi ltration membrane technology: Background, 
preparation of soy protein isolates, preparation of bland soy 
milk and wet-curd type food products, preparation of low-
salt soy protein hydrolyzates. Address: Food Protein R&D 
Center, Texas A&M Univ., College Station, TX 77843.

3371. Sharma, Y.K.; Bera, M.B. 1989. Preparation of high 
protein extruded food based on minor millet fl ours and 
soybean (Kalitur) protein isolate blends. In: A.J. Pascale, 
ed. 1989. World Soybean Research Conference IV. Buenos 
Aires: Continuing Committee. xxviii + 2152 p. See p. 1797-
1802. [9 ref]
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• Summary: “High protein extruded food products based 
on minor millet fl our i.e., Kodo (Paspalum scrobiculatum), 
Kutki (Panicum sumatrense) and Sawan (Echinochloa 
frumentaceae) and soybean (Kalitur Glycin max L.) protein 
isolate blends were prepared using single screw extruder... 
The blending of soy protein isolate at 10% level with minor 
millet fl ours increased the total protein content (27.75%).”
 Note: Kalitur is the local vernacular name of a cultivar 
of black-seeded soybean that is cultivated in the hills and 
in scattered pockets of the plains of India. Address: Dep. 
of Food Science and Technology, J.N. Agricultural Univ., 
Jabalpur–482004, India.

3372. Turatti, J.M.; Canto, W.L. 1989. Uses for soy protein 
products in Brazil. In: A.J. Pascale, ed. 1989. World 
Soybean Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 1774-78. [3 ref. Eng]
• Summary: “Products such as defatted and full fat fl our, 
textured protein, concentrate, isolate, soy milk powder 
and hydrolyzed proteins are being produced by four main 
industries [companies], and its use has been generalized in 
the infant feeding industry and in meat products. On a similar 
scale it has also been used in the pharmaceutical and bakery 
industries, as well as in chocolates, ice cream and candies. 
The total annual production is around 80,000 tons, and 75% 
of this amount is textured soy protein. The main reasons for 
their use are low price, functional and nutritional properties 
and also diffi culties with the supply of meat. Although small 
amounts of soy milk powder have been exported, most of the 
production is consumed on the internal market.”
 Producers of soybean intermediate products are: Sanbra 
S.A.–Sociedade Algodoeira do Nordeste Brasileiro S.A. (Sao 
Paulo–S.P.); Noval–Produtos Alimenticios Ltda. (Guaiba–
RS); Olvebra S.A.–Ind. e Com. de Oleos Vegetais (Porto 
Alegre–R.S.); Nutrimental S.A.–Ind. e Com. [Industria e 
Comercio] de Alimentos (Sao Jose dos Pinhais–PR); Pink 
(Belo Horizonte–MG); Fiss (Nestlé, Sao Paulo–SP) and 
Laboratorios Griffi th do Brasil.
 Utilizers of soybean intermediate products in infant 
feeding products: Bhering–Prod. Alimenticios S.A. (Rio de 
Janeiro–RJ); Nutricia S.A. Industria e Comercio de Produtos 
Dieteticos e Nutricionais (Rio de Janeiro–RJ); Nutrimental 
S.A. Industria e Comercio de Alimentos (Sao Jose dos 
Pinhais–PR.) e Pratica Industrial (Taquara–RS.).
 Meat processors: Swift–Armour S.A. Ind. e Com. (Santo 
Andre–SP.); Frigorifi co Herme (Sao Paulo–SP); Frigobras 
(Sadia–Sao Paulo–SP); Comabra (Wilson–Sao Paulo–SP).
 Producers of bakery products: Pao Americano–Industria 
e Comercio S.A. an Lua Nova–Industria e Comercio de Prod. 
Alimenticios Ltda.
 Pharmaceutical industry: Laboraterapica Bristol–
Quimica e Farmaceutica Ltda. (Sao Paulo–SP).
 “It has been estimated that, in 1985, the total soybean 
proteic products production was around 80,000 ton, produced 

in decreasing order, by: Olvebra, Nutrimental–(Filial Energe) 
and Noval. The most important products, in quantitative 
terms, were: texturized protein, accounting for 75% of the 
total production, followed by the powdered soymilk fl ours, 
concentrates, isolates, etc.
 “The major buyers of soybean proteic products are those 
industries producing to infant feeding programs coordinated 
by FAE (Fudacao de Assistencia ao Estudante) and other 
institutional organizations such as PCA (Programa de 
Complementacao Alimentar) and LBA (Legiao Brasileira de 
Assistencia) and the meat processors and on a smaller scale 
the pharmaceutical, chocolate and baking industries...
 “Soybean protein products have been used in vegetarian 
and macrobiotic products, due to their vegetable origin, 
high protein content and low price.” Address: Instituto de 
Technologia de Alimentos, Avenida Brasil, 2880–C.P. 139, 
13.073–Campinas–SP, Brazil.

3373. Archer Daniels Midland Co. 1989. New trademarks: 
Ardex. Offi cial Gazette Trademarks (Washington, DC). 
March 28.
• Summary: Filed 1-20-1988. For soy protein concentrate 
for use in manufacture of food products and dietary 
supplements. (U.S. CL 6). First use 1-0-1981. In commerce 
1-0-1981. Address: Decatur, Illinois.

3374. Product Name:  Nice ‘n’ Healthy: Soy Food Drink.
Manufacturer’s Name:  Down to Earth Natural Products 
Ltd.
Manufacturer’s Address:  Box 12082, Penrose, Auckland, 
New Zealand.  Phone: (09) 590 592.
Date of Introduction:  1989 March.
Ingredients:  Soya protein [isolate], vegetable oil, maltose 
syrup, maltodextrin, fructose, vegetable emulsifi er and 
stabiliser (471, 401, 412), mineral salts [incl. calcium] (341c, 
170, 332, 340, zinc gluconate), vitamins (B-1, B-2, B-12, A, 
D), water added (pure south island artesian water).
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml.: Energy 260 kj, protein 3.4 gm, fat 
3.4 gm, carbohydrate 4.7 gm, calcium 116 mg, phosphorus 
58 mg, sodium 44 mg, potassium 140 mg, zinc 0.34 mg, 
vitamin B-1 0.04 mg, vitamin B-2 0.17 mg, vitamin B-12 
0.50 mcg, vitamin A 40 mcg, vitamin D 0.33 mcg.
New Product–Documentation:  Label (carton with product) 
sent by Bean Supreme (Box 12082, Penrose, NZ). 1990. Feb. 
19. 3.75 by 6.5 by 2.5 inches. Tetra Brik carton. Blue, tan, 
green, and yellow on white. Down to Earth logo is a green 
sphere. “The milk alternative.” An illustration on the front 
panel shows a table setting with a pitcher and glass of milk, 
stack of pancakes, a daisy, strawberries, and fried tofu. Back 
panel reads: “Nice ‘n’ Healthy contains 8.5 gm of quality 
protein for every 250 ml serving. Calcium rich, Nice ‘n’ 
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Healthy contains as much calcium as milk [290 mg per 250 
ml serving], and other vitamins and minerals important to 
people who may be restricting their intake of meat or dairy 
products.” Top of carton reads: “Best before 11 Jul 1990. 
Serve chilled. Refrigerate once open. Shake well. Calcium 
rich. No lactose. No cholesterol. Distributed in Australia by 
Spiral Foods, 13 Cubitt St., Richmond, Victoria. Phone: 03-
429-8425.
 In about Feb. 1990 the company changed its name from 
“Bean Supreme” to “Down to Earth Natural Products Ltd.” 
Bean Supreme will remain as a brand name for their existing 
and expanding range of traditional soy products. This is the 
fi rst product launched under the new name.
 Letter from Trevor Johnston, Managing Director of 
Bean Supreme Ltd. 1994. July 8. This isolate-based soymilk 
was launched in March 1989. It is sold in an aseptic carton, a 

color photo of which is shown.

3375. Stube, Christine. 1989. A better way to advertise: 
Dairy processors discover the effectiveness of touting their 
products against the next guy’s. Dairy Foods. March. p. 33, 
37.
• Summary: Comparison advertising (“my product is better 
than yours”) is the preferred method for Soyco Foods, maker 
of Soymage natural cheese alternative. “Soyco developed 
its ‘sour-cream-style’ Soymage and its ‘soft-cream-cheese-
style’ Soyco for the health-conscious who have stopped 
eating dairy products, says Al Morini, vice president of sales. 
Although the Soyco products are 100% dairy-free (made 
with tofu, soy protein isolate and soy oil) they are compared 
directly with dairy products... Morini stresses that Soyco 
does not cannibalize dairy sales. ‘We’re not here to replace 
the dairy business. We’re picking up the consumers who 
stopped eating dairy foods... Our research shows that one in 
every six people has a [health] problem with dairy products,’ 
he adds.”

3376. Whole Foods. 1989. Bios: Weider Health & Fitness. 
March. p. 110.
• Summary: Weider Health & Fitness, America’s total 
fi tness company, has provided a total approach to health and 
fi tness continuously since 1936. Weider products educate 
and inform through such magazines as Muscle and Fitness, 
Shape, Men’s Fitness, etc. Weider also provides many best-
selling nutritional supplements such as Anabolic Mega 
Packs, and the largest selection of exercise equipment. 
Weider Health & Fitness, 21100 Erwin St., Woodland Hills, 
CA 91367; (818) 884-6800.

3377. Hartman, Warren E.; Leiss, Richard S.; Updegraff, 
Robert S. Assignors to Worthington Foods, Inc. 
(Worthington, Ohio). 1989. Fiber/tofu food product and 
method for making the same. U.S. Patent 4,818,558. April 4. 
4 p. Application fi led 4 Aug. 1987. [6 ref]
• Summary: Monofi lament proteinaceous or polysaccharide 
fi bers are dispersed in an aqueous vegetable protein extract 
from which is coprecipitated a fi brous tofu curd. Example 
1: “... The slurry or soymilk is vented out of the pressure 
cooker and strained through a coarse mesh cloth. Okara (soy 
residue) is pressed in the bag to remove the trapped soymilk 
and the okara is then discarded.” Address: 1-2. Worthington, 
Ohio; 3. Powell, Ohio.

3378. Harrison, Gilford R. 1989. Ruth Orellana and work 
with soyfoods in Mexico (Interview). SoyaScan Notes. April. 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ruth S. Orellana, who did pioneering work 
with soyfoods in Mexico, is an American, born in Long 
Island, New York. Now living in Houston, Texas, she is age 
73 this year. She married a Mexican, and worked for 12-15 
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years as a nutritionist for the ABC Hospital in Mexico City. 
Gil hired her in 1975 as a part time consultant to set up the 
American Soybean Association’s Human Nutrition Center 
and to develop a booklet of soy recipes. She learned how 
to use soybeans from ASA. She was most successful in 
developing soy-based recipes and menus (such as banana-
soy cake, 100% TVP seviche [usually made with raw fi sh 
marinated in lime or lemon juice with olive oil and spices], 
bacalao [very expensive dried codfi sh], and chorizo type 
sausages, hamburger, etc.). She did a marvelous job, training 
people in restaurants and institutions. She started the original 
work on the soy-enriched tortilla. ASA’s best cooperator on 
this project was Joaquin Galicia (“La Quina”), director of 
the PEMEX labor union. He wanted to get better nutrition at 
lower cost for workers in the union. But recently he crossed 
the president of the country and was put in jail; all of his soy 
programs have been discontinued. The greatest use of soy in 
foods was the use of full-fat soy fl our in baked goods (such 
as the bollilo or Mexican bun) as a milk and egg substitute; 
it saved money in the formula and extended the shelf life 
of products. Some companies make soy fl our & milk/whey 
blends to sell to bakers. Pan Bimbo, the biggest commercial 
baker, is still using 3% full-fat soy fl our in all of their sweet/
dessert breads. No baker is interested in nutrition, only in 
improving quality and profi ts. With each 1% soy fl our in a 
bread, you add 1% more water, which increases profi ts. As 
long as you use less than 10% soy fl our (3-6% is best) you 
don’t need to add SSL dough conditioner. No one will know 
the soy is there.
 Ruth’s soy recipes were published as a 42-page booklet 
by ASA, fi rst in 1975 in a book titled Cocinando y Comiendo 
Con Soya. The book was reprinted 10-12 times, and in Nov. 
1978 the title was changed to Viva Recetas Con Soya. ASA 
in Mexico City also has dozens of loose-leaf institutional soy 
recipes, with 100-serving portions, distributed free of charge. 
Address: American Soybean Assoc., Division manager, Latin 
America, St. Louis, Missouri.

3379. Harrison, Gilford R. 1989. Why haven’t soyfoods 
caught on Latin America? (Interview). SoyaScan Notes. April 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: There have not been any really successful 
commercial soy products in Mexico. Everyone has been very 
disappointed in the lack of success of soy protein products. 
Its extremely bad. The food companies in this fi eld have not 
changed much since 1975, except that some of the pioneers 
are no longer in business. Still in business since 1978 are 
Maisoy (Pedro Bleyer) in Bolivia, Industrias Almenticias 
Noel in Colombia, Alimentos S.A. in Guatemala, and 
Proteinal in Venezuela. Grasas S.A. in Buga, Colombia no 
longer makes soyfoods. They invested heavily in a Wenger 
X-200, the biggest extrusion cooker they make. They 
suffered heavy losses making a textured soy fl our hamburger 
extender. Actually they are still in existence and still using 

the Wenger, but they are using it to make animal feeds and 
pet foods like dog food. In Mexico, NUTRIMEX, which 
belongs to ALBAMEX (the animal feed company), makes 
textured soy fl our, but they are not doing well.
 The main problems seem to be with consumer retail 
products; these are image problems and regulations 
which prohibit the use of soy extenders in meat, except 
in institutions. The greatest successes have been with 
institutions. The most successful company in Mexico 
has been Industrial de Alimentos in Mexico City, started 
by Felipe Suberbie Sr. and now run by his son, Felipe Jr. 
They had the fi rst soy fl our plant in Latin America, started 
in about 1970, with a Wenger X-25. They developed the 
famous malted full-fat soy fl our, based on soybeans which 
are sprouted for 3-4 days, then cooked and dried. They just 
barely survived for the fi rst 10 years, but when young Felipe 
came in and they shifted from retail to institutional products, 
they fi rst started to make money. Now they have gotten out 
of the retail business entirely and has fi nally registered (with 
the Mexico Health Dept.) a textured soy protein product 
named Don Chano. He sells it in bulk to institutions as a 
meat extender or replacer. The company is now doing very 
well.
 The American Soybean Association Human Nutrition 
Center has been renamed Technical Assistance Center; they 
will try to improve the image of soy. There are hundreds of 
little “soya stores” all over Mexico, as in the metro stations. 
They use soya to attract people but they sell everything but 
soy! If you’re lucky they may have a little lecithin, whole 
soybeans, and textured soy fl our which is purchased in bulk 
and repackaged in cellophane bags. The health authorities 
refuse to allow anyone to advertise soy products as a 
substitute for regular food, such as meat. They are afraid to 
open the gates to unscrupulous people who would use large 
amounts of low-cost soy to extend expensive meats, but 
mislabel and misadvertise the products. It is too diffi cult to 
test the level of soy protein in other foods. Things haven’t 
really changed much since 1981. The key is to create a new 
image and start using soyfoods as foods in their own right, 
rather than as extenders or replacers. ASA spent years trying 
to get tofu accepted in Mexico, but only Japanese restaurants 
were interested. The big CARE project in Costa Rica (run 
by Justin R. Jackson), which was making 14 different 
products using Brady extruders, has just closed. It was 
not cost effective and demand for their products had been 
disappointing. Carla Weaver has set up a company in San 
Jose, Costa Rica, named ExiTex that imports soy products 
to Central America. She represents American manufacturers 
that are exporting those products. Address: American 
Soybean Assoc., Division manager, Latin America, St. Louis, 
Missouri.

3380. Rose, Richard. 1989. Re: Personal observations on 
soyfoods at Natural Foods Expo in Anaheim, California. 
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Letter to William Shurtleff at Soyfoods Center, April 19. 1 p. 
Typed, with signature on letterhead.
• Summary: “Nothing was especially noteworthy this year. 
Mandarin Soyfoods and Turtle Island had booths for the fi rst 
time and were moderately well-received. Luke Lukoskie of 
Island Spring shared a booth with Kathryn Bennett and her 
Mexican food. White Wave had 2 booths and an expanded 
product line, including dressings, hot dogs, and cheese.
 “Did you know that Yves tofu hot dogs are being served 
this year at Candlestick Park! Health Valley is the U.S. 
distributor of the hot dogs.
 “Golden Soy Foods, Nasoya, Quong Hop and Sonoma 
Specialty Foods had no booth this year. Tomsun Foods 
shared a booth with their Los Angeles distributor. Jofu is 
back, but still needs improvement.
 “Soymage sour cream was shown. It has no casein 
but does have soy protein isolates along with tofu. It was 
mediocre. However, Soya Kaas cream cheese with casein 
was absolutely awful, with poor fl avor and mouthfeel. 
Cholesterol and organic was very big at the show. The 
Soyfoods Pavilion was indistinguishable, with only a banner 
up high at one end. Within the ‘pavilion’ was The Book 
Publishing Co. and Kashi (no soy), and about 1 or 2 other 
non-soy exhibitors.
 “Gordon Bennett said the SAA board hired a part-time 
secretary to handle its affairs. She has an offi ce next door 
to Golbitz. SAA will have more money this year and more 
programs. Ask the new secretary for a copy of the minutes.” 
Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

3381. Harrison, Gilford R. 1989. Early work with soyfoods 
in Latin America (Interview). SoyaScan Notes. April. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In most of Latin America “cecina” refers to 
any pre-cooked or prepared meat product, even bologna 
or ham. In Mexico it refers to a salted and dried beef 
jerky. The American Soybean Association tried to get the 
term “Soycina” accepted to refer to texturized soy protein 
products, but it never caught on; Mexicans preferred the 
term “texturizado.” The fi rst soy product in Latin America 
probably came from Colombia in the early 1970s. The 
Colombian government passed a law requiring the bakers 
to put 6% soy fl our in the bread. But instead of blending 
the soy fl our with the wheat fl our, they put it in little bags 
inside the bags of wheat fl our. The program failed, just like 
the one in Brazil failed. A 1975 Brazil law required the 
addition of 3% soy fl our to all bread in Brazil. The reason 
the programs failed was basically that the bakers didn’t want 
the government telling them what to do. It was not a problem 
of changing formulas, of cost, fl avor or texture problems, 
or anything else. The Brazilian government was basically 
interested in reducing the cost of their 3 million tons of 
imported wheat by using 3% soy instead. Businessmen are 

never interested in nutrition. Address: American Soybean 
Assoc., Division manager, Latin America, St. Louis, 
Missouri.

3382. Product Name:  Garden Gourmet Vege-Patties.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Mobile Post, Ashrat (Oshrat), 25220 Israel.
Date of Introduction:  1989 April.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, vegetable oil (soybean, cottonseed), egg whites, 
spices, salt, onion, garlic, tamari sauce, hydrolyzed vegetable 
protein, caramel color, guar gum (natural vegetable gum), 
natural fl avoring, lecithin, vitamin A, thiamine (vitamin B-1), 
ribofl avin (vitamin B-2), pyridoxine hydrochloride (vitamin 
B-6), vitamin B-12, nicotinamide, vitamin C, calcium 
pantothenate.
Wt/Vol., Packaging, Price:  Retail: 10.6 oz package. 
Foodservice: 2.65 oz.
How Stored:  Frozen.
Nutrition:  Per 1 patty (75 gm): Calories 170, protein 12 gm, 
fat 11 gm, carbohydrate 6 gm, cholesterol 0 mg, sodium 353 
mg.
New Product–Documentation:  See next page. Leafl et 
(6 by 8.25 inches, color photos). 1989. April. Obtained at 
Natural Foods Expo, Anaheim. “Congratulations. You have 
just completed the fi rst exercise to a healthier you. Food this 
good for you never tasted this good.” Shows 4 packages and 
4 entrees served on plates. Soy is not mentioned. “We’d like 
you to try Garden Gourmet entrees, the tasty and healthy 
alternative to red meat. Each delicious dish is made from a 
unique blending of farm-fresh legumes, whole grains and a 
dash of natural herbs and spices.” Note: Vege-Cutlets, Vege-
Links in Pastry, and Vege-Puffs are presently based on wheat 
fl our and contain no soy.
 Garden Gourmet brochure sent by Tivall, Israel. 1990. 
Sept. 4. Glossy insert. “Garden Gourmet Vege-Patties is an 
entrée that combines a rich, savory taste with the versatility 
of a hamburger. Marvelous alone or topped with sauce and/or 
cheese for international fl avor.”

3383. Product Name:  Garden Gourmet Vege-Schnitzel.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  24 Spielman Road, Fairfi eld, NJ 
07006.  Phone: 201-227-7060.
Date of Introduction:  1989 April.
Ingredients:  Rehydrated soy protein concentrate, wheat 
gluten, soybean oil, egg whites, carrots, peas, corn, potato 
starch, spices, salt, onion, garlic, hydrolyzed vegetable 
protein, lecithin, vitamins. Breading: Wheat fl our, corn 
starch, dried vegetables (parsley, celery, red pepper), soybean 
oil.
Wt/Vol., Packaging, Price:  7 oz package. Retails for $2.49 
(7/90).
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How Stored:  Frozen.
Nutrition:  Per 1 schnitzel (100 gm): Calories 230, protein 
11 gm, carbohydrate 14 gm, fat 15 gm, cholesterol 0 mg, 
sodium 700 mg.
New Product–Documentation:  Talk with Tivall USA. 
1989. April. The Tivall line is made at Kibbutz Lochamei 
Hagetaot, Mobile Post, Ashrat (Oshrat), 25220 Israel. Soya 
International. 1990. April/June. p. 22-23. Contact: John 
Nobile.
 Garden Gourmet brochure sent by Tivall, Israel. 1990. 
Sept. 4. Glossy insert. Tivall USA address is now: 9633 E. 
Bexhill Dr., Kensington, Maryland 20895. Phone: 301-946-
8855.
 Package with Label brought by Bob Gerner of Berkeley 
Natural Grocer. 1997. July 2. The product is now named 
“Garden Gourmet 4 Vegetarian Schnitzels.” 11.6 oz. It is 
made by Tivall in Israel and distributed in the USA by The 
Hain Food Group, Inc., Uniondale, New York 11553. For 
details call 1-800-434-4246. The main ingredients are: Water, 
soy protein concentrate, wheat gluten, egg white, pea fi ber, 
autolized yeast. Other products in the line now include: Char 
Grilled Vegetarian Burgers, Vegetarian Veggie-Patties, and 
Vegetarian Drumsticks.

3384. Product Name:  Sloppy Joe Tempeh, and Tempeh 
Chili. Renamed Vegetarian Sloppy Joe, and Vegetarian Chili 
in about June 1990 (Both still made with Tempeh).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1989 April.
Ingredients:  Soy rice tempeh (cultured soybeans, water, 
brown rice), tomato paste, textured vegetable protein (soy 
fl our), green pepper, soy oil, dehydrated onion, soy sauce, 
water, honey, apple cider vinegar, molasses, spices, garlic 
powder, salt.
Wt/Vol., Packaging, Price:  15 oz tub. Changed to 10 oz 
tub. Retails for $2.89 to $3.19 each.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. Sloppy Joe Tempeh, and Tempeh Chili were 
introduced in April 1989 in 15 oz. tubs. Talk with Lon 
Stromnes. 1989. May 15. Clarifi es names. The White Wave 
booth, with all its new products and T-shirts, was the hit of 
the NFM show at Anaheim last April. Soya Newsletter. 1989. 
May/June. p. 8.
 White Wave News. 1991. Vol. 4, No. 1. June. “White 
Wave debuts new size Vegetarian Sloppy Joe and Vegetarian 
Chili.” The new size is a 10 oz. reclosable plastic tub. The 
products are made with diced White Wave Soy Rice Tempeh. 
Recommended retail price: $1.69 to $2.19.
 Letter from Lon Stromnes. 1991. July 30. The new 10 
oz package was launched in June 1991. White Wave color 
postcard. 1992. Aug. “Think fast. For no-meat heat & eat, 
we serve the All-American favorites. Vegetarian Sloppy 

Joe. Vegetarian Chili. All the sizzle... None of the steak.” 
The product, which appears to be sold in a red plastic tub, 
like tofu, is now named “Vegetarian Sloppy Joe: Savory 
Sandwich Filling.”
 Leafl ets (1 each) for “White Wave Vegetarian Sloppy 
Joe” and “White Wave Vegetarian Chili” sent by White 
Wave. 1993. June 22. Each leafl et contains: (1) Detailed list 
of product ingredients. The main ingredient in each product 
is Soy Rice Tempeh. (2) “Our soybeans are organically-
grown in accordance with Section 26569.11 of the California 
Health and Safety Code.” (2) Nutritional information. 
Serving size: 5 oz. Servings per container: 3. (3) Percentage 
of U.S. Recommended Daily Allowance (U.S. RDA) for 
protein (20%), vitamin A (50%), vitamin C, thiamine, 
ribofl avin, niacin, calcium, and iron.

3385. Product Name:  Natural Touch Dinner Entrée.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1989 April.
Ingredients:  Vegetable protein (wheat gluten, soy protein 
concentrate), soybean and/or corn oil, egg white solids, 
calcium caseinate (dairy protein), soy isolate, natural fl avor, 
yeast extract, carob, onion, sea salt, garlic, spice.
Wt/Vol., Packaging, Price:  9 oz box.
How Stored:  Frozen.
New Product–Documentation:  See next page. Glossy color 
leafl et (single sided). 1989. April. 8.5 by 11 inches. Shows 
the carton on a cutting board and the entree on a plate with a 
baked potato and succotash. “All natural goodness.”

3386. Worthington Foods, Inc. 1989. The tradition of healthy 
choices. 900 Proprietors Rd., Worthington, OH 43085. 29 p. 
29 cm. Undated.
• Summary: This document was published to celebrate 
Worthington Foods’ 50th anniversary. It contains the best 
history of the company seen to date.
 Contents: Mission statement. A tradition of excellence. 
Mainstream America eats healthier. Southern fried fl avor... 
zero cholesterol: The story of Morningstar Farms Country 
Crisps from soybeans to shoppers. The “heart-wise” choice. 
Good taste plus good nutrition (A graph shows that the 
number of vegetarians in the USA has increased from 1 
million in 1978 to 6.2 million in 1986 a six-fold increase). 
The good taste of natural living (the Natural Touch line, 
launched in 1984). Directors and offi cers. A history of 
Worthington Foods (p. 13-27).
 Black-and-white photos show the following early 
Worthington canned products: Proast, Choplets, Choplet 
Burger, Worthington Veja-Links (Vegetarian, Smoke Flavor, 
Skinless), Miller’s MC Vegetarian Main Course, Worthington 
Soyamel.
 “The breakthrough” Spun soy fi ber (p. 21): Perhaps 
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the single most innovative 
development in the history 
of the company started 
the day Robert Boyer paid 
an unannounced visit to 
Worthington Foods. He 
walked into Buller’s offi ce, 
introduced himself and 
opened an attache case 
full of samples wrapped 
in tinfoil. Buller almost 
jumped out of his chair. 
Remembering that day, he 
says, ‘I imagine my eyes 
got pretty big, because he 
had several products there 
that looked very much like 
meat, and I realized they 
weren’t meat.’ One looked 
like ham, one like beef and 
one like lamb. When he 
tore one apart, it looked 
like the fi bers of meat. 
Then he put it in his mouth 
and chewed it. Although 
it had the texture of meat, 
it tasted ‘horrible.’ But 
Buller got excited about 
the possibilities of what 
he was seeing and called 
Hagle in to have a look. 
After chewing a piece, 
Hagle asked Boyer, ‘Can 

you make it taste like anything?’ Boyer assured them that he 
could and that it was the alcohol used to extract the protein 
that had given it the horrible taste. A different extraction 
method could produce a different product.”
 “Boyer was invited to work in the Worthington 
laboratory with Kelly Hartman, and Worthington eventually 
licensed his patents and hired Boyer as a consultant. Out of 
this relationship, a whole new line of products developed. 
Worthington was too small to go into the business of 
crushing soybeans and disposing of the oil, or of purchasing 
the protein extrusion or spinning equipment. So Boyer 
negotiated with Ralston-Purina to set up a pilot plant to make 
the protein for Worthington. As it turned out, Ralston-Purina 
made the protein, did the spinning, and Worthington bought 
the output and put it into new products.
 “When the new Ralston-Purina plant was operational, 
it had the capacity of 10,000 pounds a day. Worthington 
was not ready for this kind of volume, but working out 
these diffi culties involved Jim Hagle in further negotiations 
with executives of a large corporation. Finally, Worthington 
agreed to take all the production, and sales took off. The 

products–White Chik, Beefl ike, Prosage, Stripples, and 
Holiday Roast (with a plastic wishbone)–were all hits.
 “Hartman remembers those days as his most exciting 
and challenging with the company. It was a delicate problem 
getting other companies, like Ralston-Purina, to do a part 
of the research and production cycle without stealing 
Worthington’s thunder. Many corporations got involved 
and took a license because they wanted to be on the cutting 
edge of technology. Hartman says, ‘We had vice presidents 
sticking out our ears, coming here trying either to buy us or 
get in on the know-how.’
 “Almost every major university in the country 
was interested in what was going on. Hartman says the 
experimental products were called a lot of good things and 
a lot of bad things, too. The products were called ‘phony-
bologna,’ ‘fake steaks’ and ‘sham ham.’ Government 
agencies also became interested, including the Agency for 
International Development and the United Children’s Fund.”
 “The fi rst to offer frozen meat analogs.” One of 
Worthington’s new products that contained spun soy fi ber 
was named Wham. The company that manufactured a 
meat product named Spam sued Worthington for infringing 
on their product name. A skillful presentation by Jim 
Hagle before the company’s offi cers and attorneys at their 
headquarters in Chicago, Illinois, led to the withdrawal of 
the lawsuit. “Another problem with the new line of products 
was that they did not can well. The products deteriorated in 
fl avor and texture under high temperatures. Freezing was the 
obvious answer, but this required big changes. The company 
had to purchase trucks for frozen delivery. In addition, at 
that time many stores were not equipped for frozen foods, 
so Worthington supplied these stores with food freezers. It 
was a costly but profi table venture because it increased sales 
volume tremendously. Thus Worthington Foods became 
the fi rst company to offer frozen meat analogs. And in 
October, 1963, a series of television, radio and newspaper 
advertisements featuring the new frozen foods was 
introduced. All these developments caught the attention of a 
number of major food companies.” Address: 900 Proprietors 
Road, Worthington, Ohio 43085. Phone: (614) 885-9511.

3387. Worthington Foods, Inc. 1989. 50 award-winning 
recipes. 50 years in good nutrition. 900 Proprietors Rd., 
Worthington, OH 43085. 97 p. Illust. Index. 18 x 26 cm. 
Spiral bound.
• Summary: This book was published to commemorate 
Worthington’s 50th anniversary. The fi rst 10 pages contain 
nutritional information. The rest of the book is meatless 
recipes, most from the individual homemakers (whose 
names, city, and state are given), some from the kitchens of 
Morningstar Farms. Each recipe uses at least one product 
made by Worthington Foods. The most widely used product 
is Scramblers (cholesterol-free egg substitute based on 
egg whites, 18 recipes), followed by Vegetarian Burger (7 
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recipes), and Chic-Ketts (5 recipes). A nutrition analysis is 
given with each recipe, and many recipes are accompanied 
by a color photo of the fi nished dish. Other products used in 
the book are Choplets, Crispy Chik Patties, Diced Chik, Fri-
Chik, FriPats, GranBurger, Meatless “Beef” Style, Meatless 
“Chicken” Style, Meatless Corned “Beef” Slices, Meatless 
Smoked “Turkey” Slices, Numete, Prime Stakes, Prosage, 
Stakelets, Super-Links, Tuno, Vegetable Skallops, Vegetable 
Steaks, Veja-Links, Wham (like ham), Natural Touch Spicy 
Chili, Breakfast Links, Breakfast Strips, and Grillers. 
Address: Worthington, Ohio.

3388. Gaddi, Antonio; Ciarrocchi, A.; Matteucci, A.; 
Rimondi, S.; Ravaglia, G.; Descovich, G.C.; Sirtori, C.R. 
1989. Dietary treatment for familial hypercholesterolemia–
differential effects of dietary soy protein according to 
the apolipoprotein E phenotypes. American J. of Clinical 
Nutrition 53(5):1191-96. May. [38 ref]
• Summary: “Abstract: Familial hypercholesterolemia, one 
form of type IIa hyperlipidemia, usually responds poorly to 
standard low-lipid diets. To defi ne the responsiveness to a 
soy-protein diet in this disease, one homozygous and twenty 
heterozygous type IIa patients were submitted to a 4-week 
traditional hypocholesterolemic diet followed by 4 weeks 
in which animal protein was substituted with texturized soy 
protein.” Soy was then discontinued for a further 4 wk. No 
signifi cant changes in plasma lipids appeared during low-
lipid diets. The soy diet, however, caused a marked decrease 
in total (-20.8%) and low-density-lipoprotein (-25.8%) 
cholesterol and in apolipoprotein B (-14.1%).
 These results confi rm that soy protein diets can 
lower cholesterol in type IIa patients with familial 
hypercholesterolemia. Address: 1. Centro Aterosclerosi, 
Policlinico S Orsola, Via Massarenti 9, 40138 Bologna, Italy.

3389. Samman, Samir; Khosla, P.; Carroll, K.K. 1989. 
Metabolism of low density lipoprotein apolipoprotein 
B in rabbits fed semipurifi ed diets containing casein or 
soy protein isolate. In: L.A. Johnson, ed. 1989. New 
Technologies for Value-Added Products from Protein 
and Co-Products: Symposium Proceedings. Ames, Iowa: 
Center for Crops Utilization Research. 312 p. See p. 69-72. 
Unnumbered. [10 ref]
• Summary: Contents: Introduction. Experiment 1: 
Turnover of LDL. Experiment 2: A cross-over study of LDL 
kinetics. Experiment 3: Receptor-dependent uptake of LDL. 
Discussion. Address: Dep. of Biochemistry, Univ. of Western 
Ontario, London, ONT, N6A 5C1, Canada.

3390. Schmutz, W.G. 1989. Soybean proteins in the diets 
of preruminant calves. In: L.A. Johnson, ed. 1989. New 
Technologies for Value-Added Products from Protein and 
Co-Products: Symposium Proceedings. Ames, Iowa: Center 
for Crops Utilization Research. 312 p. See p. 223-47. 

Unnumbered. [81 ref]
• Summary: Contents: The preruminant calf. The clotting 
of milk. Enzyme activity. Nutrient requirements of the 
preruminant calf. Soy proteins in calf milk replacers. 
Soy protein concentrates. Isolated soy proteins. Changes 
in digestive events. Passage rates. Gastrointestinal 
hypersensitive reactions. “Reduced feed costs and the 
demand for milk products for human consumption have 
stimulated this area of research...
 “The use of non-milk proteins in calf milk replacers 
have been studied for the past 50 to 60 years... Of these 
protein sources, soybean fl ours and soybean protein 
concentrate have received the greatest research attention 
and are used in the greatest amounts in the milk replacer 
industry...
 “Isolated soy proteins have not been evaluated as protein 
sources for calf milk replacers to the extent of soy fl ours and 
soy protein concentrates. Cost of the isolated soy proteins is 
a major consideration...
 “Currently, due either to the inability of the young calf 
to adequately digest soy proteins and/or the creation of an 
allergic response to poorly digested proteins, the present 
usage level of soy protein remains at less than 50% of the 
protein.” Address: Central Soya Co., Decatur, Indiana.

3391. Steinke, Frederick H. 1989. Der Naehrwert isolierter 
Sojaproteine in der menschlichen Ernaehrung [The 
nutritional value of isolated soy proteins in the human diet]. 
Ernaehrungs-Umschau 36(5):184-86. May. [Ger]
Address: Dep. of Nutritional Science, Protein Technologies 
International, St. Louis, Missouri.

3392. Chang, K.C.; Skauge, L.H.; Satterlee, L.D. 1989. 
Analysis of amino acids in soy isolates and navy beans 
using precolumn derivization with phenylisothiocyanate and 
reversed-phase high performance liquid chromatography. J. 
of Food Science 54(3):756-57. May/June. [12 ref]
• Summary: Soy protein isolates Supro 620 and 710 (made 
by Ralston Purina Co., St. Louis, Missouri) were used. 
Amino acid profi les obtained by PITC derivatization and 
RP-HPLC compared fairly well with literature data for soy 
isolates. Address: 1-2. Dep. of Food and Nutrition, College 
of Home Economics, Agric. Exp. Station, North Dakota 
State Univ., Fargo, ND 58105; 3. Dep. of Food Science, 
Pennsylvania State Univ., University Park, PA 16802.

3393. Food Processing (Chicago). 1989. Soy protein 
concentrate [Central Soya Co., Inc.]. June. p. 91.
• Summary: Central Soya’s new 35,000-square-foot facility 
is scheduled for completion in the fi rst quarter of 1990.

3394. Babji, Abdul Salam Hj.; Letchumanan, S. 1989. 
Evaluation of nutritive value of local and soy-beef 
hamburgers. In: T.H. Applewhite, ed. 1989. Proceedings 
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of the World Congress on Vegetable Protein Utilization 
in Human Foods and Animal Feedstuffs. Champaign, IL: 
American Oil Chemists’ Society. xii + 575 p. See p. 237-42. 
Contains 8 tables and 3 fi gures. [22 ref]
• Summary: Contents: Abstract. Introduction. Methods and 
materials: Proximate analysis, rat diet preparation, PER-
assay, in vivo apparent protein digestibility, in vitro protein 
digestibility, measurement of pH reduction by the 4 enzymes 
system. Result and discussion. A photo shows one of the 
authors. Address: Dep. of Food Science and Nutrition, Univ. 
Kebangsaan Malaysia Bangi, 43600, Malaysia.

3395. Beery, Kenneth. 1989. Preparation of soy protein 
concentrate products and their application in food systems. 
In: T.H. Applewhite, ed. 1989. Proceedings of the World 
Congress on Vegetable Protein Utilization in Human Foods 
and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 62-65. Contains 2 
diagrams and 3 tables. [8 ref]
• Summary: Contents: Abstract. Introduction. Defi nitions. 
Nutrition. Soy protein concentrate [SPC] products. 
Manufacture of SPC products: Traditional SPC, functional 
SPC, textured SPC. Applications: Traditional SPC, 
functional SPC, textured SPC. Address: Central Soya Co., 
P.O. Box 1400, Fort Wayne, Indiana 46801.

3396. Blix, Glen. 1989. Preparation and use of dry soy 
products and nutritional beverages. In: T.H. Applewhite, 
ed. 1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 234-36.
• Summary: “In modern times, the dairy industry has 
pioneered the techniques of beverage drying. First with drum 
driers and more recently with spray drying technology.” 
A pioneer in the production of commercial soymilk was 
Dr. Harry Miller. In the mid-1930s his soy dairy delivered 
soymilk to customers in Shanghai, China. World War II 
necessitated his return to the USA, where he set up a soymilk 
plant in Ohio. “Spray drying equipment was added to the 
plant in the late 1940’s. This produced a product defi nitely 
superior to those other experimenters had obtained using 
soy fl our. In the United States, both liquid and powdered soy 
milks still are being produced using methods which differ 
little from those originated by Miller...
 “In the United States approximately 25% of the 1.1 
billion dollar infant formula market is comprised of soy-
based products. Of this amount over 17% is in the powdered 
form. These numbers indicate that soy milk is being utilized 
by many infants who do not require it to combat allergy 
since only 7% to 10% of all infants fall into this category... 
Infants raised on soy milk formulas often fi nd it diffi cult to 
make a later transition to cow milk, and thus either refuse to 
use milk (placing them at nutritional risk) or demand an adult 

soy beverage substitute. This fact, coupled with a multitude 
of other factors, has contributed to a proliferation of soy 
beverages in recent years...
 “The market for an adult soy beverage in the United 
States is diffi cult to determine but best estimates indicate 
that it approached 8 million liters in 1987. The bulk of 
this amount was made up of aseptically packaged ready to 
drink milk (7.2 million liters) with the balance comprised of 
reconstitutable powder.”
 The high fat content of powdered soymilk can lead 
to problems with oxidation and the resulting off-fl avors. 
Vitamins C, E, and A can be added as antioxidants. Vitamin 
A should be used with a nitrogen fl ush to greatly reduce its 
decline over time.
 The most familiar soy powder product is soy isolate. In 
1983 the American Soybean Assoc. estimated that 80 million 
lb of isolate were produced in the USA, and projected that 
by 1987 usage of isolates would reach 100 million lb. Those 
projections have proven to be too optimistic. Address: 
School of Public Health, Loma Linda Univ., Loma Linda, 
California.

3397. Bonkowski, Alexander T. 1989. The utilization of soy 
proteins from hot dogs to haramaki. In: T.H. Applewhite, 
ed. 1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 430-38. [10 ref]
• Summary: Contents: Abstract. Introduction. The meat 
systems: Meat preservation. The emulsion system: Protein, 
example. Restructured meats: Procedures (preparation of 
the brine, preparation of hams for pumping, injection of 
soy protein brines into whole muscle tissue, coarse-ground 
blends, beef, pork or poultry patties), performance, other 
products (dry sausage), semi-dry sausage formulations 
(basic semi-dry processing schedule, important factors to be 
watched), smoking and cooking, the basic steps for fi nishing 
meat products (reddening, preheating and equalization, 
hot air processing, baking, roasting, drying, drying [gentle 
mode], cooking, steaming and scalding, steps for problem-
free heat processing). Address: Archer Daniels Midland Co., 
P.O. Box 1470, Decatur, Illinois 62525.

3398. Canto, Wilson L.; Turatti, J.M. 1989. Production and 
markets for soy protein industrial ingredients in Brazil. 
In: T.H. Applewhite, ed. 1989. Proceedings of the World 
Congress on Vegetable Protein Utilization in Human Foods 
and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 560-63. [3 ref]
• Summary: Contents: Abstract. Introduction. Results: 
Producers, industrial users. Discussion. Acknowledgments.
 “There are four soy protein derivatives (SPD) producers 
in Brazil: Samrig S.A., factory located in Esteio-RS; 
Olvebra, factory in Guaíba-RS; Noval, factory in Guaíba-
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RS; and Nutrimental, through its fi lial Energe, located in 
Guaramirim-SC.
 “Samring produces defatted soy fl our, 30 types of 
textured fl ours of different colours and granulation, and fi ve 
types of isolates and concentrates with distinct functional 
properties. Samrig is the only industrial producer of isolates 
in Brazil and its products are marketed under the brand 
Maxten, Escol, Proteinmax, Alipro and Samprosoy.
 “Olvebra produces defatted soy fl our, powdered 
soy milk and its residue, textured fl our and others. They 
are sold under the brand names Provesol and Novomilk. 
The products of Noval are: pre-cooked full fat soy fl our, 
powdered soy milk and its residue, whole soy fl akes, and 
others. Nutrimental produces defatted soy fl our, the base of 
its textured products, sold under the brand name Energe.”
 Brazilian production of SPD was 80,000 tons in 1985; 
75% of this amount (60,000 tons) was textured soy fl our, 
followed by powdered soy milk. The largest producer was 
Samrig, followed by Olvebra.
 There are also 3 manufacturers of HVP in Brazil: Nestlé 
(50% of total), Laboratórios Griffi th do Brasil (40%), and 
Indústrias Reunidas Jaraguá do Sul (branch Duas Rodas) 
(10%). The HVP is made from mixture of defatted, protein-
rich meals obtained from soy, groundnut, cottonseed, wheat 
germ, corn gluten, etc.
 The most important users of SPD in Brazil are the 
makers of enriched foods for institutional markets, and the 
meat industry. The main institutional market is the school 
feeding program, coordinated by FAE (Student Assistance 
Foundation), which operates under the Brazilian Ministry 
of Education and Culture. This program is large and 
increasing, including 32.5 million children who consumed 
approximately 5,800 million meals in 1987.
 A photo shows one of the authors. Address: Instituto 
de Tecnologia de Alimentos, Av. Brasil, 2880, 13073, 
Campinas-SP, Brasil.

3399. Chew, Chan Kwee. 1989. Drying of vegetable food 
proteins. In: T.H. Applewhite, ed. 1989. Proceedings of the 
World Congress on Vegetable Protein Utilization in Human 
Foods and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 548-52.
• Summary: Contents: Traditional drying methods: Tall 
form drying, wide bodies single stage drying, compact dryer. 
New developments–spray dryers with integrated fl uid bed. 
Address: Niro Atmoizer Food and Dairy Inc., No. 11 Joo 
Kon Circle, Singapore.

3400. Eriksen, Svend. 1989. Enzyme use in the food industry 
with potential applications to vegetable protein utilization 
in human foods. In: T.H. Applewhite, ed. 1989. Proceedings 
of the World Congress on Vegetable Protein Utilization 
in Human Foods and Animal Feedstuffs. Champaign, IL: 
American Oil Chemists’ Society. xii + 575 p. See p. 503-06. 

[22 ref]
• Summary: Contents: Abstract. Introduction. Enzyme 
technology. Nutritional ingredients: Protein hydrolyzates 
for general nutrition, protein hydrolyzates for clinical use, 
protein allergenicity. Functional ingredients. Discussion.
 “In the vegetable protein industry the use of proteolytic 
enzymes for protein modifi cation serves mainly two 
purposes: (a) in the production of functional ingredients, 
e.g. whipping agents, and (b) as nutritional ingredients for 
application in certain medical foods. In the area of enteral 
nutrition, where elemental diets are required for medical 
reasons, the use of enzymatic protein hydrolyzates from 
soy is a real possibility that is economically attractive to 
the current practice of using amino acid mixtures... As 
processing aids, enzymes have potential in the vegetable 
protein industry, for example, in the soy milk industry as a 
yield improver or in the manufacture of acidifi ed or cultured 
milk-like drinks from soy...
 “In the protein industry to date, hydrolyzates are the 
only enzyme derived products of commercial interest. 
Protein hydrolyzates have been used as food ingredients for 
over 70 years and since the 1940’s the production of soy-
based whipping agents has been an established technology.” 
A photo shows Svend Eriksen. Address: Food Ingredients 
Team, Novo Industri A/S, DK 2880 Bagsværd, Denmark.

3401. Fulmer, Richard W. 1989. Uses of soy proteins 
in bakery and cereal products. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 424-29. [9 ref]
• Summary: A photo shows Richard Fulmer. Address: 
Cargill, Inc., Research Dep., P.O. Box 9300, Minneapolis, 
Minnesota 55440.

3402. Gibson, Paul W.; Yackel, W.C. 1989. Soy protein 
fractionation and applications. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 507-09. [9 ref]
• Summary: Soy protein isolate may be fractionated into its 
various globulins by a variety of techniques. Fractionation or 
separation of the two major soybean globulins, 7S and 11S, 
was accomplished by taking advantage of their differential 
solubility between pH 5.0 and pH 6.3. “Enzymatic 
modifi cation of the 7S globulin resulted in an egg white-like 
protein which, upon frying, became brittle and turned white, 
like an egg white.”
 Highly enriched 7S protein exhibits sticky, viscous 
properties. It heat sets to a strong gel at about 150ºF, can 
easily replace egg white as a heat settable binder, and has a 
relatively low Protein Effi ciency Ratio (PER) of 1.3. The 11S 
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enriched protein fraction is not very viscous. It heat sets at 
about 180-190ºF, has a cleaner fl avor and behaves more like 
milk protein than normal soy protein isolate, and has a PER 
of 1.9. Address: A.E. Staley Mfg. Co., 2200 E. Eldorado, 
Decatur, Illinois 62525.

3403. Johnson, Dale W.; Kikuchi, S. 1989. Process for 
producing soy protein isolates. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 66-77. Contains 9 fi gures (diagrams and graphs) and 
13 tables. [34 ref]
• Summary: Contents: Abstract. Introduction. Properties 
of soy protein isolates. Typical analyses of commercial 
protein isolates. Comparison of some functional properties 
of isolates. Discussion of processing conditions: Raw 
material, water characteristics, extraction conditions, fi ber 
in spent fl akes, temperature for processing, curd processing, 
spray driers, fl avor, ultrafi ltration studies and phytate 
removal. Swollen gel technology: Separation effi ciency. 
General comments. A photo shows one of the authors. 
Address: 1. Food Ingredients (Minnesota) Inc., 2121 
Toledo Ave. N., Golden Valley, MN 55422 and Dep. of 
Chemical Engineering and Material Sciences, Univ. of MN, 
Minneapols, MN 55455; 2. The System New Life Inc., 1201 
2-19-17 Takanawa, Minato-ku, Tokyo 108, Japan.

3404. Kearns, Joseph P.; Rokey, G.J.; Huber, G.R. 1989. 
Extrusion of texturized proteins. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 353-62. Contains 13 tables and 3 diagrams. [9 ref]
• Summary: Contents: Abstract. Introduction. Raw 
Materials: Protein dispersibility index, fat level, fi ber 
level, particle size, protein levels, adjustments in pH, 
calcium chloride, soy lecithin, sulfur and sulfur containing 
ingredients, color enhancers. Extrusion process: Defi nition 
and functions of extrusion of textured proteins, methodology 
of extruders relating to texturized proteins, extruded meat 
analogs, the extruder barrel, die. On-going research: Protein 
dispersibility index range tests, fat level tests, fi ber levels, 
particle size tests, effects of screw profi le and retention time, 
product enhancement concepts. Post extrusion processes. 
Drying and cooling. Final products. Discussion. A photo 
shows Joseph Kearns. Address: 1. Wenger International, Inc., 
Kansas City, Missouri; 2. Wenger Manufacturing, Sabetha, 
Kansas.

3405. Kim, Seung Ho; Kwon, Tai-Wan. 1989. Vegetable 
protein foods in Korea. In: T.H. Applewhite, ed. 1989. 
Proceedings of the World Congress on Vegetable Protein 
Utilization in Human Foods and Animal Feedstuffs. 

Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 439-42.
• Summary: Contents: Abstract. Introduction. Situation of 
traditional protein foods. Situation of vegetable proteins. 
Traditional protein foods in Korea: Soy sauce (kan jang), hot 
soy paste (ko chu jang), chung kuk jang (a kind of soy paste 
made by mixing natto [naap doo] with seasonings [salt, red 
pepper, and garlic], and grinding then aging the mixture), 
soybean sprouts (kong na mool).
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “ko chu jang” to refer 
to Korean-style red pepper and soybean paste (miso).
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “chung kuk jang” to refer 
to Korean-style natto.
 Tables: (1) Domestic Korean production and import of 
soybeans from 1982 to 1987. Domestic production rose to 
250,000 tonnes from 233,000 tonnes. Imports for food uses 
rose to 144,000 tonnes from 104,000 tonnes. Imports for 
feed uses rose to 936,000 tonnes from 479,000 tonnes. Total 
supply rose to 1,330 tonnes from 816 tonnes, up 63% in 5 
years.
 (2) Consumption of soybeans in traditional Korean 
foods, in 1,000 metric tons, from 1982 to 1987 (1982/1987). 
Figures in parentheses are for home production. Soy sauce 
(kan jang) 69(50)/70(51). Soy paste (doen jang [Korean 
soybean miso]) 51(41)/50(40). Hot soy paste (ko chu jang) 
5(4)/5(4). Soybean curd (doo bu) 60/114. Soy milk (doo yoo) 
7/14. Others: Homemade soybean curd and soy milk, chung 
kuk jang, choon jang (kinds of soy paste), soybean sprouts 
(kong na mool), and whole soybeans 145/141. Total 337/394, 
or an increase of 19.9% in 5 years.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “choon jang” to refer to 
Korean-style soybean paste (miso).
 (3) Domestic production and import of soybeans in 
Korea (Estimated for 1987, in metric tons): Soy protein–
Textured vegetable protein (domestically made) 4,500. 
Soy protein isolate (import) 1,800. Soy protein concentrate 
(import) 150. Wheat protein–Textured vegetable protein 
(domestic) 900. Vital gluten (domestic) 150. Gluten (wet & 
dry) (import) 409. Total 7,909.
 (4) Nutritional composition of soybeans and soybeans 
sprouts (per 100 gm).
 Figures show: (1) Manufacturing method for rice hot soy 
paste (ko chu jang) (fl ow sheet). Numbers represent typical 
ratio of ingredients in volume. (2) Manufacturing method for 
chunk kuk jang (a type of soy paste) (fl ow sheet). Numbers 
represent typical ratio of ingredients in volume.
 A photo shows one of the authors. Address: Korea Food 
Research Inst., P.O. Box 131, Chongryang, Seoul, South 
Korea.

3406. Koeseoglu, S.S.; Lusas, E.W. 1989. Aqueous, 
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membrane and adsorptive separations of vegetable proteins. 
In: T.H. Applewhite, ed. 1989. Proceedings of the World 
Congress on Vegetable Protein Utilization in Human Foods 
and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 528-47. [43 ref]
• Summary: Contents: Abstract. Introduction. Membrane 
processing: Principles, applications. Aqueous extraction. 
Combined aqueous extraction and membrane processing: 
Principles, applications (soybean, peanut and cottonseed 
protein, sunfl ower seeds, rapeseed, corn proteins, 
lupin, wheat, jojoba seed, macadamia nuts, sesame 
seed), adsorptive separation of proteins (adsorption/
chromatography, continuous chromatography, affi nity/
specifi c adsorption). Address: Food Protein R&D Center, 
Texas Engineering Exp. Station, Texas A&M Univ. System, 
College Station, TX 77843-2476.

3407. Leelahagul, Preeya; Tanphaichitr, V. 1989. Nutrition 
complementation with vegetable protein. In: T.H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 
Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 216-19. Contains 4 tables. [20 ref]
• Summary: Contents: Abstract. Introduction. Functions 
and requirements of protein. Legume supplementation 
in children. Soybean supplementation in adolescents. 
Soybean as the major dietary protein source in adults. 
Soy protein isolate as the sole protein source in health and 
disease. Acknowledgments. Address: Div. of Nutrition and 
Biochemical of Medicine, Dep. of Medicine and Research 
Center, Faculty of Medicine, Ramathibodi Hospital, Mahidol 
Univ., Rama 6 Rd., Bangkok 10400, Thailand.

3408. Liu, Fu-Kuang; Nie, Y.-H.; Shen, B.-Y. 1989. 
Manufacturing soy protein isolate by ultrafi ltration. In: T.H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 
Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 84-90. Contains 10 graphs and 3 tables. [7 
ref]
• Summary: Contents: Abstract. Introduction. Experiment: 
Raw materials, systems tested, membranes employed, 
analytical methods, membrane rejection. Results 
and discussion: Pretreatment of membrane affecting 
ultrafi ltration, effects of operating pressure on ultrafi ltration, 
relations among temperature, pH and ultrafi ltration, pH 
value affecting the fl ux rate, comparison of UF method and 
conventional acid precipitation method. Address: Wuxi Light 
Industry Inst., Wuxi, Jiangsu, People’s Republic of China.

3409. Lusas, E.W.; Rhee, K.C.; Koseoglu, S.S. 1989. Status 
of vegetable food proteins from lesser-used sources. In: T.H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 

Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 175-203. Contains 3 tables. [655 ref]
• Summary: Contents: Abstract. Introduction. Current world 
protein resources. Objectives of vegetable food protein 
usage. Multiple crop and comparative research. Oilseed 
proteins: Soybean, cottonseed, peanut, groundnut, rapeseed, 
sunfl owerseeds, sesame, saffl ower, fl axseed, linseed. Cereal 
proteins: Wheat, corn, maize, rice, barley, oats, sorghum, 
grain amaranth, composite fl ours. Legume and pulse 
proteins. Leaf proteins. Other potential food protein sources. 
A photo shows one the authors. Address: Food Protein 
Research and Development Center, Texas A&M Univ. 
System, FM-183, College Station, TX 77843-2476.

3410. Natufood B.V. 1989. Prijs-bestelboek [Natufood price 
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840 
BN Harderwijk, Netherlands. 73+ p. [Dut]
• Summary: This catalog of a Dutch natural foods distributor 
lists the farming method (organic or not), wholesale and 
retail prices for each product: Page 8: Witte Wonder tofu 
spreads (mushroom, chili, green peppercorn, garlic, paprika, 
celery), Lima Limapast contains sunfl ower seeds, miso, and 
soy fl our. Page 30. Joannusmolen roasted soy fl our.
 Note. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “roasted soy fl our.”
 Page 31. Natufood defatted soy fl our (sifted). Ad for 
the Vetara line of ready-to-eat foods, many of which contain 
TVP. Page 33. Avita soybeans (Avita Natufood’s organic 
food line). Natufood soybeans. Ad from Nutricia for canned 
powdered infant foods. Nutri-Soja complete infant food 
based on soy. Nutri-Soja Plus based on soy for infants 
that have been weaned. Page 34. Nutricia infant formulas: 
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in 
900 gm. Page 35. Avita little soybeans (regular and large, 
organic).
 Page 36. Witte Wonder soybeans in tomato sauce. Ad 
for Vetara organic tofu, which is produced by Heuschen-
Schrouff B.V. in a completely new facility under extremely 
sanitary conditions. It is made with organic soybeans with 
a natural coagulant (Serempi) in the traditional way. “Best 
quality, lowest price.” The product label (250 gm) is shown. 
Page 37. Refrigerated miso products made in Europe. Lima 
barley miso and rice miso, both unpasteurized. Page 38. 
Meat replacers. Seitan is sold by Vetara, Witte Wonder, 
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice 
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy. 
Witte Wonder tofu in curry/pineapple sauce, and in peanut 
sauce. Ad for Vetara vegetarian burgers, frankfurters, and 
schnitzels.
 Page 39. Soya meat replacers and vegetarian mixes: 
Lists 11 Vetara products based on or containing TVP 
(textured soy fl our) or HVP (hydrolyzed vegetable protein). 
Nutana meat replacers (9 products). Jonathan natural tofu. 
Cenovis and Huegli bouillon tablets (14 types, probably 
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contain miso). [Sjon Welters adds that Huegli, a multi-
million dollar Swiss food company, owns a major part of 
Natufood B.V.]. Western bouillons (Miso): Lima barley 
and rice misos. Heiwa Hatcho miso and instant miso soup. 
Huegli ad.
 Page 42. Vegetarian refrigerated products: Vetara 
smoked tofu, natural tofu (EKO mark), saté tofu, vetaburgers 
with pineapple, with cheese & onion, natuburgers. 
Soyadrinks and desserts: Provamel (8 drinks and 6 desserts 
[puddings]). Lima (3 drinks).
 Page 43. Seasonings: Vetara sweet soy sauce (Ketjap 
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce. 
Lima shoyu (orange label) and tamari (blue label). Heiwa 
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder 
organic tofu dressings (Italian, Mexican, Garden herbs, or 
Natural). Mayonnaise and Tofunaise: Witte Wonder organic 
tofunaise (regular or with lemon).
 Page 52. A. Vogel products: Vogel Sojaforce. Page 67. 
Natufood non-organic soynuts (natural, paprika, curry, or 
onion). A photo of the soynuts is given at the bottom of 
the page. Page 69. Non-organic soynuts in bulk (same 4 
fl avors as page 67). Page 73. Bulk defatted soy four, and 
soybeans (organic or non-organic). Ad for Vetara Vegetable 
Bouillon, which probably contains soy. Address: Harderwijk, 
Netherlands. Phone: 03410-23240.

3411. Product Name:  [Vetara Soya Meat Replacers 
(Bouillon Chunks Without MSG, Fine Bits, Large Pieces, 
Soya Schnitzels)].
Foreign Name:  Vetara Sojavleesvervangers 
(Bouillonsojabrokken z. msg, Fijne Sojabrokjes, Grove 
Sojabrokken {2 sizes}, Sojaschnitzels).
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  125-500 gm.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 39.

3412. Noguchi, Akinori; Isobe, S. 1989. New food proteins, 
extrusion processes and products in Japan. In: T.H. 
Applewhite, ed. 1989. Proceedings of the World Congress on 
Vegetable Protein Utilization in Human Foods and Animal 
Feedstuffs. Champaign, IL: American Oil Chemists’ Society. 
xii + 575 p. See p. 375-81. Contains 5 tables and 9 fi gures. 
[9 ref]
• Summary: Contents: Abstract. Introduction. Wet extrusion 
cooking of defatted soy fl our: Infl uence of barrel temperature 
and pH on the extrudate strength, thermoelasticity of soy 
protein and application of injection molding, possible 
model of texturization process of DSF [defatted soy fl our] 
in extruder. Some examples related to TVP [textured 
vegetable protein] research by the Association of Research 

and Development on Extrusion Cooking: Preparation of very 
porous TVP from soy protein concentrate, sterilization and 
granulation of wet okara for making “Tenpei” and culture 
media for mushroom. A photo shows one of the authors.
 Figure 1 shows Japanese production of vegetable protein 
products (ingredients made from wheat or soy protein) 
in 1975, and yearly from 1983 to 1987. It increased from 
37,000 tonnes in 1975 to 60,000 tonnes in 1987, but growth 
was static from 1983 to 1987. In 1987 59% of the total was 
soy protein and 41% was wheat protein.
 Figure 2 shows Japanese 1987 production of four 
types of vegetable protein ingredients: Soy fl our 18,000 
tonnes, Soy fi ber or granules (90% is frozen) 17,000 tonnes; 
Wheat fi ber or granule (2% is frozen) 15,000 tonnes; wheat 
protein fl our 8,000 tonnes. Address: Food Engineering Lab., 
National Food Research Inst., 2-1-2, Kannondai, Tsukuba, 
Ibaraki 305 Japan.

3413. Tang, Mingduo. 1989. Studies on the expansion 
of vegetable proteins in China. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 523-27. [34 ref]
• Summary: Contents: Abstract. Brief review: Expansion 
techniques developed in China. Research on textured protein 
extrusion: Production process and technical requirements 
(production process, raw materials, water added, temperature 
in expanding extruder, expanding extruder spiral rate, 
nutrition value of extruded texture protein). Application of 
extruded textured protein in food engineering: Canned and 
fi lled products, convenience food. Address: Dep. of Food 
Engineering, Heilongjang Commercial College, Harbin, 
China.

3414. Taniguchi, Hitoshi. 1989. Novel traditional and 
manufactured soy foods in Japan. In: T.H. Applewhite, ed. 
1989. Proceedings of the World Congress on Vegetable 
Protein Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 444-48.
• Summary: Contents: Abstract. Introduction. New soy 
processed materials in soy bean consumption. Contemporary 
soy food products. Classifi cation of new soy protein products 
in Japan. Utilization and popularization of new soy protein 
products: Soy protein isolate, textured soy protein.
 “In Japan, the classifi cation of new soy protein products 
is based on the form of the products; the new soy protein 
products are classifi ed into three groups, namely, powdered 
soy protein, granular soy protein and fi brous protein, and it 
is required that labeling of each product shall bear a protein 
content statement in 5% steps.” Address: Fuji Oil Co. Ltd., 
1-sumiyoshi-cho, Izumissano-shi, Osaka FU 590, Japan.
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3415. This Month in Brief (A.E. Staley Mfg. Co, Decatur, 
Illinois). 1989. Gunther Products celebrates 40 years in 
business. July. p. 1.
• Summary: In 1949 Ken Gunther (soon joined by his 
brother Bob) founded a soy products manufacturing plant 
in Galesburg, Illinois. “Staley acquired Gunther Products in 
1969; and Ken and Bob Gunther retired in 1973 and 1981, 
respectively. But Gunther Products is still taking soybean 
fl akes and turning them into specialty food ingredients.
 “In 1949, the company’s protein-based whipping agents, 
specialty blends, and hydrolyzed protein fl avorings were 
unique; today, they remain the only enzyme-modifi ed soy 
protein products in the world.
 “The whipping agents and Ultra-Bake and Ultra-Freeze 
specialty blends are used in such foods as candy nougats, 
icings, instant mousses, premium ice creams, sponge cakes, 
and chewy granola bars. Producing the specialty products 
requires more labor than some other Staley products, with 
correspondingly higher profi t margins.
 “Competing products include egg albumen, gelatin, 
and modifi ed milk protein products, none of which have all 
the same properties as the soy products. For example, egg 
albumen tends to vary dramatically in price and can harbor 
bacteria.
 “Joe Empen is general manager for Gunther Products. 
He says the plant’s small size (29 people work there) gives 
it a special atmosphere. ‘We don’t have formal work rules... 
we’re pretty fl exible.’”
 “Unlike Staley’s larger plants, which rarely shut down, 
‘Galesburg normally runs 5 days a week, 3 shifts a day,’ 
Empen says. ‘Business is good–we’re in the process of 
expanding to 7 days a week.’... Gunther’s largest domestic 
customers currently include M&M Mars, Brach’s, Pearson’s 

Mints, General Mills, Foodways 
National, and Coca-Cola.”
 A color photo shows the 
Gunther plant in about 1988.

3416. Thompson, Douglas A. 
1989. Application for vegetable 
proteins in processed pet foods. 
In: T.H. Applewhite, ed. 1989. 
Proceedings of the World 
Congress on Vegetable Protein 
Utilization in Human Foods and 
Animal Feedstuffs. Champaign, 
IL: American Oil Chemists’ 
Society. xii + 575 p. See p. 388-
91.
• Summary: Contents: Abstract. 
Introduction: The three types 
of pet food are moist or 
canned, semi-moist, and dry. 
Nutrition. Physical properties. 
Texturization. Price. Cost/

performance. Product design.
 The worldwide pet food industry produces about 10 
million tonnes of prepared pet food valued at over U.S. 
$12,000 million. A photo shows Douglas Thompson. 
Address: Uncle Ben’s of Australia, P.O. Box 153, Wodonga, 
Victoria 3690, Australia.

3417. Timmins, Thomas P. 1989. Timmins Group. 105 
Beacon St., Greenfi eld, MA 01301. 10 p.
• Summary: Timmins, founder and president of Tomsun 
Foods International, has started a new company, a consulting 
fi rm named Timmins Group. He has 17 years management 
experience in the food industry and 12 years with Tomsun. 
This packet of information consists of a cover letter, a 
description of fi ve areas in which the Timmins Group will 
offer consultation, and a resume of Timmins past experience.
 He graduated in 1967 from the University of Notre 
Dame in Indiana with a BA degree, magna cum laude. 
1972-73 he worked for Wadco Foods, Inc. in Estherville, 
Iowa, as supervisor of shipping and receiving. 1973-75 he 
was manager of Yellow Sun Natural Foods Cooperative 
in Amherst, Massachusetts. This food co-op had 500 
member families and was a pioneer in the organic farming 
movement in New England. 1975-77 he was sales manager 
at Llama, Toucan, and Crow, a natural foods distributor 
in Brattleboro, Vermont. In 1977 he was a co-founder of 
Tomsun Foods International, Inc., an early tofu manufacturer 
in Greenfi eld, Massachusetts. In 1982 Tomsun was named 
to the INC., Magazine 500, a group of the fastest growing 
small companies in the country. In Dec. 1986 the company 
conducted an initial public stock offering to support the 
launch of Jofu, a refrigerated tofu and fruit snack.
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 Note: Timmins is no longer involved with Tomsun 
Foods or Jofu. By Oct. 1991 he had developed a 
vegetarian ham (using soy protein isolates made by Protein 
Technologies International) and shipped 60,000 lb to Taiwan. 
Address: Greenfi eld, Massachusetts. Phone: 413-772-0035.

3418. Williams, Maurice A. 1989. Production of extruded 
pet foods. In: T.H. Applewhite, ed. 1989. Proceedings of the 
World Congress on Vegetable Protein Utilization in Human 
Foods and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 171-74. Contains 7 
pictures and 1 diagram. [3 ref]
• Summary: “Single screw, high temperature, high moisture, 
self-emptying extruders have found wide acceptance in 
the production of pet foods since their inception in 1955.” 
Details of the Anderson Expander-extruder-cooker are 
given. A photo shows Maurice Williams. Address: Anderson 
International Corp., 6200 Harvard Ave., Cleveland, Ohio 
44105.

3419. J. of the American Oil Chemists’ Society. 1989. 
Groundbreaking [Central Soya Co. Inc.]. 66(8):1042-43. 
Aug.
• Summary: Central Soya has broken ground for an 
expansion of more than 26,000 square feet costing about 
$20 million at its manufacturing facility in Bellevue, Ohio. 
This is expected to nearly double the company’s capacity to 
produce soy protein concentrates. Address: JAOCS.

3420. Product Name:  Lightlife Foney Baloney.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  74 Fairview St., Greenfi eld, MA 
01301.  Phone: 413-774-6001.
Date of Introduction:  1989 August.
Ingredients:  7/92: Tofu (soybeans, water, calcium sulfate), 
water, isolated soy protein, soy oil, spices, sea salt, beet 
powder, oleoresin of paprika, vegetable gums.
Wt/Vol., Packaging, Price:  10 oz (238 gm) vacuum pack. 
Retails for $2.79 (6/90, California). 6 oz (170 gm) vacuum 
pack retails for $1.99 (7/92, Maryland).
How Stored:  Refrigerated.
Nutrition:  7/92: Per 2 oz.: Calories 59, protein 5.9 gm, 
carbohydrates 74 gm, fat 3.5 gm, cholesterol 0 mg.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
single sided) sent by Richard Rose from Natural Products 
Expo East at Philadelphia. 1989. Sept. On the top two-thirds 
of this leafl et is a cartoon in which three boys are talking. 
“I don’t take any baloney from my mom.” “Me neither! My 
mom gives me Foney Baloney. It’s the best.” The text reads: 
“Foney Baloney tastes just like traditional baloney but has 
75% less fat, half the sodium, and no cholesterol or nitrates. 
Foney Baloney’s number one ingredient is organic tofu.” A 
photo shows the Label (red and white on blue).
 Talk with Richard McKelvey, sales manager of Lightlife 

Foods. 1990. June 20. This tofu-based product was launched 
in Aug. 1989. It contains no cholesterol or nitrates.
 Talk with Michael Cohen. 1991. Sept. 17. The name of 
this product was created to appeal to children. But now the 
name is getting in the way of a product with good unrealized 
potential for adults, so that may rename it.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July. 20. Label is 3.75 inches in 
diameter. Self adhesive. Red, white, and yellow on dark 
blue. “Kids love it! Zero cholesterol. 100% vegetarian. Zero 
nitrates. Meatless. For a real treat, try it grilled. A delicious, 
healthful alternative to cold cuts.”

3421. United States District Court–Central District of 
Illinois. 1989. Ralston Purina Company, a corporation, 
Plaintiff, v. A.E. Staley Manufacturing Company, a 
corporation, Defendant. Supplemental fi ndings of fact and 
conclusions of law pursuant to Rule 52. Case No. 84-1378. 5 
p. Decided Sept. 6, 1989. Unpublished manuscript.
• Summary: Ralston has sued A.E. Staley for infringement 
of patent number 3,940,495, which was issued from the 
application of Ronald Flier (the “Flier application). The Flier 
application was fi led initially in 1964; a continuation-in-part 
application was fi led in 1966 and a continuation was fi led 
in 1973. The patent was issued in 1976. Staley asserted the 
defense of inequitable conduct.
 The ADM Dutch Patent Application No. 6506477 was a 
printed publication, with a publication date of 22 Nov. 1965. 
“A reasonable examiner would have considered it highly 
material in determining whether to allow the 1966 Flier 
application or the 1973 Flier application issue as a patent.”
 The record establishes by clear and convincing evidence 
that Robert Brukardt, the manager of Ralston’s patent 
department, knew of the publication date of the ADM Dutch 
application and knew that the ADM Dutch application 
constituted a statutory bar to subject matter in the 1966 
and 1973 Flier applications that was not supported in the 
1964 Flier application. It is clear that Brukardt knew the 
materiality of the ADM Dutch application and intended 
to conceal that information from the Examiner. “Further, 
the record demonstrates by clear and convincing evidence 
that Mr. Brukardt intended to deceive, and did deceive the 
Examiner as to the ADM Dutch application in 1973.”
 The court fi nds no evidence whatsoever that the 
Examiner considered the Dutch application. The Examiner 
expressly informed Ralston on three occasions that he 
would not consider the prior art until only the most pertinent 
prior art was presented as was required by the PTO rules. 
Ralston’s submission of prior art never conformed to the 
required format. In addition, the ADM Dutch application is 
not listed among the cited art on the face of the patent. The 
court rules that patent no. 3,940,495 (the Flier patent) “is 
held to be unenforceable by virtue of inequitable conduct.”
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3422. Archer Daniels Midland Co. 1989. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.
• Summary: Net sales for 1989 were $7,929 million, up 
16.6% over 1988. Net earnings for 1989 were $424 million, 
up 20.1% over 1988.
 Page 5: Under “Oilseed Processing Operations” is 
a color photo of eight soybeans and a list of “Products 
made from soybeans.” The last paragraph (p. 5) reads: “A 
number of new lecithin products were introduced this year 
by ADM Ross & Rowe, a volume leader in lecithin since 
1926. Ross & Rowe is a vertically integrated processor / 
refi ner marketing quality lecithin products worldwide. Five 
locations in the United States and one in Canada combine to 
market large volumes of a wide selection of lecithins.”
 A full-page color photo (p. 6) shows soy sausages and 
soyburgers. A caption notes: “The soy foods operations of 
British Arkady last year sold enough frozen soyburgers, soy 
sausages and mixes to provide over 50 million servings.” 
Address: Decatur, Illinois.

3423. Johnson, Dale W. 1989. General uses of whole 
soybeans. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, IL: American Oil Chemists’ Society. 
vii + 401 p. See p. 12-29. Chap. 2. Proceedings of the Short 
Course on Food Uses of Whole Oil and Protein Seeds held at 
Makaha, Hawaii, May 11-14, 1986. [35 ref]
• Summary: Contents: Introduction: Introduction. Oriental 
nonfermented products: Yuba, kinako Thai desserts (tofu 
guan, med khanoon), Thai foods (protein crisp, cooked 
baby food, canned evaporated soybean milk, taow-huey, 
kanom ping kaset). Fermented foods: Natto, hama-natto, tao 
tjo (a miso-type product made in Indonesia and Thailand), 
ontjom (made from peanuts, coconut press cake, or okara), 
kochu chang, ketjap, sufu, yogurt-type products, tauco, soy 
sauce, miso, tempeh. Western world type products. Full 
fat soy fl our (enzyme active, heat treated). Soybean hulls. 
Whole soybeans in animal feed. Chapatty [chapati]. Full fat 
soy grits. Heat treatment of soybeans. Heat treatment and 
texturizing. Low-fat products. Snacks (soynuts–dry roasted 
or oil roasted, plain or seasoned). Soybean sprouts. Soy 
butter [soynut butter]. Combinations of soybeans and cereals. 
Soybeans as vegetables (mao-tou, edamame, or fresh green 
soybean). Defatted products. Nutrition. Soybean handling 
and equipment considerations. Solvent plant considerations. 

Address: Food Ingredients (Minnesota) Inc., 2121 Toledo 
Ave. North, Golden Valley, Minnesota 55422.

3424. Product Name:  Mori-Nu Silken Tofu: Soybean Curd 
[Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.
Date of Introduction:  1989 September.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone [GDL], calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per ½ package (5.25 oz): Calories 90, protein 
12 gm, carbohydrate 4 gm, fat* 3 gm, cholesterol* 0 mg, 
sodium 95 mg. Percentage of U.S. Recommended Daily 
Allowances (U.S. RDA): Protein 15, thaimine 8, ribofl avin 2, 
calcium 4, iron 8.
New Product–Documentation:  Label. 1989. Oct. Light 
green, dark green, red, and orange-yellow on white. 4 by 2.5 
by 1.75 inches. Tetra Brik package. A stylized illustration 
shows 3 white cubes of tofu descending into a salad in a 
bowl. Red snipe in low right corner reads: “New! For stir 
fry.” On one side of the package is a recipe for Vegetable Stir 
Fry. The other side states: “Mori-Nu’s revolutionary package 
locks out light, oxygen, and microorganisms which lead to 
early spoilage. Mori-Nu always tastes just made–never sour. 
Guaranteed quality. Consistent taste. No preservatives. No 
irradiation. Rich in protein. No cholesterol. Low sodium. 
Ready to use. Also try Mori-Nu Silken Soft and Silken 
Firm.” One end states “Refrigerate unused portions in an 
air-tight container and use within two days. Keep in a cool 
place–Do not freeze.” On the other end is an illustration 
(line drawing) showing how to open the package using 
scissors, and “Best used by Jul 04 90.” The back panel lists 
nutritional information and ingredients: “Information on fat 
and cholesterol content is provided for individuals who, on 
the advice of a physician, are modifying their dietary intake 
of fat and cholesterol.” Top of back panel: “Our Guarantee: 
If you are not completely satisfi ed with Mori-Nu Tofu, we 
will replace the product. Send the empty carton, store name, 
location, your name and address to: Morinaga Nutritional 
Foods Inc. 5800 So. Eastern Avenue, Suite 270, Los Angeles, 
California 90040. For Tofu Recipes: Send self-addressed, 
stamped envelope to the above address.”
 News release. 1989. Oct. 9. “Morinaga Nutritional 
Foods Inc. introduces new extra fi rm tofu for stir fry.” “The 
product can also be molded into tofu burgers and used as a 
meat substitute in lasagna, tacos, and other meatless dishes.” 
Mori-Nu prides itself in the creaminess of their tofu.
 Talk with Art Mio. 1989. Nov. 6. This extra fi rm tofu is 
more expensive to produce, so it is being priced at 10% more 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1011

© Copyright Soyinfo Center 2016

than the other two textures.
 Ad in Produce News. 1990. Jan. “Produce legal.” 
Shows each of the three types of Mori-Nu Tofu stacked 
one atop the other. “Mori-Nu Tofu’s FDA-approved aseptic 
package meets all USDA temperature requirements. Now 
you can safely case stack your tofu in the produce section 
or anywhere in the store, because Mori-Nu needs no 
refrigeration... Mori-Nu: Tofu for the American taste.”
 Ad in Natural Foods Merchandiser. 1990. Jan. p. 25. 
“Our new extra-fi rm tofu creates quite a stir.” A color photo 
shows stir-fried tofu and vegetables in a wok.

3425. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in the Indian Subcontinent (South 
Asia): 1,118 references from 1679 to 1989, partially 
annotated. Lafayette, California: Soyfoods Center. 180 p. 
Subject/geographical index. Author/company index. Printed 
Sept. 2. 28 cm. [1118 ref]
• Summary: The soybean has a surprisingly long history 
in South Asia. The earliest known reference dates from the 
year 1679 when the Englishman John Locke noted that soy 
sauce (saio) was imported to England from the East Indies 
(probably India). There were 3 references to soybeans or 
soyfoods prior to 1700, 12 during the 1700s, and 53 during 
the 1800s. Many of these references were to soy sauce or 
to soybean plants (by botanists) grown in the northern hills. 
In the period 1908-12 the British tried to grow soybeans in 
India without much success. During the 1930s Mahatma 
Gandhi took a serious interest in growing soybeans and using 
them as a food.
 The earliest known commercial soy product on 
the Subcontinent was Golden Label Soya Bean Sauce, 
introduced in 1949 by Yung Hwa & Co. in Sri Lanka. The 
earliest such product in India was Nutri Nugget, a textured 
soy fl our meatlike product, introduced in 1970 by the Soya 
Production and Research Association in Bareilly.
 The rise of the soybean as a commercial crop in India 
can be dated from the mid-1960s, when University of Illinois 
soybean specialists, working with Indian counterparts, 
showed that high soybean yields could be obtained using 
proper varieties and a package of practices. In 1967 the All-
India Coordinated Program on Soybeans was founded at 
Pantnagar in the state of Madhya Pradesh, where the great 
majority of India’s soybean came to be grown. In April 1968 
the fi rst Workshop on Soybean was held in New Delhi by the 
Indian Council of Agricultural Research, and in 1971 India’s 
fi rst soyfoods development project started at G.B. Pant 
University. But when the U.S. sided with Pakistan during a 
small war between India and Pakistan, the government of 
India asked that most U.S. technical assistance programs be 
discontinued by Sept. 1972. In 1973, out of the success of 
this work, INTSOY (the International Soybean Program) was 
founded at the University of Illinois.
 Total soybean production in India increased from a mere 

18,000 tonnes in 1971 (production was negligible in 1970) 
to 450,000 tonnes in 1980, an astonishing 25-fold increase 
in ten years, and a growth rate greater than that of Latin 
America.
 This is the most comprehensive bibliography ever 
published on soya in the Indian Subcontinent (South Asia). 
It is also the single most current and useful source of 
information on this subject available today, since 48% of all 
references (and most of the current ones) contain a summary/
abstract averaging 102 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 109 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

3426. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy protein isolates, concentrates, and 
textured soy protein products: 2,528 references from 1883 
to 1989, partially annotated. Lafayette, California: Soyfoods 
Center. 328 p. Subject/geographical index. Author/company 
index. Printed Sept. 8. 28 cm. [2528 ref]
• Summary: Although the Chinese had produced a type of 
isolated soy protein product (tofu) since the tenth century 
A.D., western research on the isolation of soy proteins began 
in Germany 1883, when Meissl and Boecker introduced 
the terms soy casein and soy albumin. Similar work 
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was published in 1898 by Osborne and Campbell at the 
Connecticut Agricultural Experiment Station in the USA. In 
1903 Oscar Nagel of New York described in detail how he 
produced “soy casein” and discussed it potential applications 
as a commercial product. Since that time, the United States 
has been the world leader in soy protein research and 
production.
 The world’s earliest known commercial food product 
made from isolated or concentrated soy protein was Albusoy, 
introduced in 1939 by the Soya Products Division of the 
Glidden Co. in Chicago. This was an enzyme-modifi ed 
isolated soy protein product used as a whipping agent. Many 
of the earliest soy protein products were used like Albusoy in 
whipping applications. Soyco, launched in 1944 by Soybean 
Products Co. in Chicago, was a hydrolyzed soy protein 
whipping agent used as an egg white substitute. Rich’s 
Whip Topping, introduced in March 1945 by Rich Products 
Corporation in Buffalo, New York, was used as an alternate 
for whipped cream. In 1947 Archer Daniels Midland Co. 
introduced Nutriwhip, the Borden Company debuted Soyco, 
and Central Soya Co. launched Soy Albumen, all whipping 
agents.
 In 1951 the fi rst patent for spun soy protein fi bers was 
issued to Robert Boyer, formerly a soy researcher at the Ford 
Motor Co. In 1952 the fi rst commercial soymilk based on 
soy protein isolate, Soyamel, was introduced by Worthington 
Foods. Isolates soon replaced soy fl our in non-dairy infant 
formulas worldwide. In 1959 the fi rst food-grade soy-protein 
concentrates were introduced by Griffi th Laboratories.
 The 1960s put modern soy protein products on the map. 
In 1960 the Boyer patent and its 1954 revision started the 
high-tech meat analog industry when Worthington Foods 
launched Fri-Chik, a meatless drumstick. In 1961 and 1966 
conferences on soy protein foods were at the USDA Northern 
Regional Research Center in Peoria, Illinois. Many of the 
276 attendees at the second conference were pioneers in the 
fi eld. A major theme at both was that protein malnutrition 
was the world’s most widespread defi ciency disease. In 1966 
General Mills introduced Bac*O’s, meatless fried bacon bits 
made from spun soy protein fi ber. At a May 1968 Conference 
on Protein Rich Food Products from Oilseeds held by the 
USDA in New Orleans, Louisiana, oilseed proteins were 
increasingly seen as the answer to the “protein crisis.” 
Also that year International Action to Avert the Impending 
Protein Crisis, a United Nations publication, recommends 
soybeans as the single most promising protein source to 
close the “protein gap.” In Nov. 1969 General Mills launched 
its second bacon analog, Bac-o-Bits, this time made from 
textured soy fl our. Frozen Bontrae meat analogs were sold 
to the foodservice trade. This pioneering work nationwide 
by one of America’s largest food companies indicated to the 
U.S. food industry that the time for soy protein foods of the 
future had arrived.
 In 1971 Dr. K.K. Carroll at the University of Ontario, 

Canada, published the fi rst modern study showing that even 
in fat-free diets, animal proteins raise serum cholesterol and 
soy proteins lower it. Many subsequent studies worldwide 
confi rmed these important results.
 During the 1970s soy protein products entered the 
mainstream. In Jan. 1970 W.T. Atkinson, assignor to the 
Archer Daniels Midland Co., was issued a key patent for a 
“Meat-like protein food product,” which was soon widely 
sold under the registered trademark TVP. In Feb. 1971 
textured soy protein products were authorized for use as 
meat extenders in the U.S. National School Lunch program, 
opening up a huge potential new market for TVP type 
products. The amount of products used jumped from 8.5 
million lb dry weight in 1971-72 to 87.5 million lb in 1976-
77. Also in 1971 the Food Protein Council (renamed the Soy 
Protein Council in Dec. 1981) was established as a trade 
association for major soy protein manufacturers.
 In March 1973, as meat prices skyrocketed, beef-soy 
blends containing 25% hydrated textured soy fl our began 
to be introduced to U.S. supermarket chains, marketed for 
their lower price and higher nutritional value. Predictions 
of huge future markets (which failed to materialize) 
were published. In Nov. 1973 the fi rst World Soy Protein 
Conference was held in Munich, Germany, attended by 
over 1,000 people from 45 countries. In late 1974 Miles 
Laboratories/Worthington Foods launched the Morningstar 
Farms line of meat analogs based on spun soy protein 
fi ber nationwide at U.S. supermarkets. In Aug. 1975 Japan 
Vegetable Protein Food Association was founded to promote 
modern soy protein products, primarily soy protein isolates. 
In Oct. 1976 seminars on the use of soy protein for foods and 
meal for feeds were held in Moscow, sponsored jointly by 
three U.S. groups. More than 200 Soviet offi cials attended. 
In May 1978 The Keystone Conference on Soy Protein 
and Human Nutrition was held at Keystone Colorado. 
Sponsored by Ralston Purina Co., it presented a new view 
of soy protein quality. In Jan. 1978 the International Soya 
Protein Food Conference was held in Singapore; 400 people 
from 24 countries participated. And in Oct/Nov. 1978 the 
World Conference on Vegetable Food Proteins was held 
in Amsterdam, The Netherlands; More than 1,000 people 
attended.
 In 1980 soy protein products were approved for use as 
a beef extender by the U.S. Armed Forces. That same year 
the World Conference on Soya Processing and Utilization 
was held in Acapulco, Mexico. In Aug. 1980 Archer Daniels 
Midland Co. entered the soy protein isolate market with 
its purchase of Central Soya’s isolate plant. Then in April 
1985 Central Soya bought Griffi th Laboratories’ line of 
protein products. And in Feb. 1986 Central Soya purchased 
the Staley protein line, including Mira-Tex, Procon, and 
Textured Procon brands. In July 1987 Ralston Purina Co. 
of St. Louis, Missouri, established Protein Technologies 
International as a wholly-owned subsidiary to focus on sales 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1013

© Copyright Soyinfo Center 2016

of soy protein for food uses. The company’s sales of soy 
protein products were $139.8 million in 1986.
 But during the 1980s the total market for soy protein 
products grew very slowly, if at all. In 1984 Dr. Walter Wolf 
of the USDA Northern Regional Research Center estimated 
U.S. production as follows: Soy protein concentrates 36,000 
tonnes (metric tons), soy isolates 41,000 tonnes, textured 
soy fl our 43,000 tonnes, and textured soy concentrates 4,000 
tonnes. The segment showing greatest growth appeared to be 
that of soy protein isolates, of which Ralston Purina/Protein 
Technologies International in the largest manufacturer.
 Still there is widespread hope that, with the growing 
concern over dietary cholesterol, the low cost of soy protein 
relative to meat protein, the inevitable widening of this 
cost gap in the years to come, and the increasingly positive 
consumer attitudes toward soy protein products shown in 
polls, the market for these products will soon begin to realize 
its long-forecast potential.
 This is the most comprehensive bibliography ever 
published on modern soy protein products. It is also the 
single most current and useful source of information on 
this subject available today, since 53% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 68 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 651 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 

Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

3427. Liveoak, Val. 1989. Current developments with soya in 
El Salvador (Interview). SoyaScan Notes. Oct. 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Val is a registered nurse, living in El Salvador 
and working with health promoters in the countryside. She 
has a budget of about $12,000 to set up a soy processing 
program, and is thinking of making either powdered 
soymilk or soya meat. There is now a national soya 
program (Program Nacional de Soya) in El Salvador; they 
publish a book on soybean production. Related to them is 
CESTA (Centro de Estudios de Tecnologia Appropriada) 
in San Salvador. CESTA publishes and distributes a soy 
recipe book, which also contains information on soybean 
production. And their workers go to villages to show the 
people how to make home-level soymilk and use the okara. 
In a few areas they have planted some soybeans.
 A priest named Walter Guerra in Sonsonate is national 
head of Caritas (Catholic Charities) and so is quite 
infl uential. He has worked with the program for a long time, 
promoting both soybean cultivation and home-level soyfood 
processing, especially making soymilk then using the okara 
in patties with wheat or masa, plus egg and sliced vegetables.
 Another group working with soya is APROCSAL 
(Association de Promotores Comunitarianos del Salvador). 
They mainly work with health promotion. In some areas 
they have planted ¼-½ acre of soybeans and taught how to 
make soymilk at home. Val does not think that these home-
level programs continue for long after the novelty of the 
idea wears off. Address: Friends Meeting of Austin, 3014 
Washington Square, Austin, TX 78705, Or Convento, Parr. 
San Antonio, Estanzuelas Usulutan, El Salvador.

3428. Lietzke, Ron. 1989. Worthington Foods sues to protect 
trademark. Dispatch (Columbus, Ohio). Oct. 21. p. 8D. 
Business section.
• Summary: “Worthington Foods Inc. has fi led a $6 million 
lawsuit against Kellogg Co., alleging the Battle Creek, 
Michigan, company illegally is using its ‘Heartwise’ 
trademark for a new breakfast cereal.” Worthington 
contends it has used the term since 1987 to promote a line of 
cholesterol-free foods sold under Morningstar Farms brand. 
“Although it has not secured trademark status from the U.S. 
Patent and Trademark Offi ce, Worthington Foods claims it 
under a common law provision that is based on its usage 
over the years, the court documents said...
 “Court documents fi led by Kellogg said the company is 
spending $40 million to market Heartwise cereal in the fi rst 
year...
 “Heartwise cereal is being marketed by Kellogg for its 
reported ability to lower blood cholesterol levels because it 
contains a grain from India called psyllium.”
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3429. Ferrari, Ronald. 1989. ADM’s new Advanced Nutrition 
concept and consumer retail soy products (Interview). 
SoyaScan Notes. Nov. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Ron has been hired away from SRI (formerly 
Stanford Research Inst.) in Palo Alto to be the market 
development manager of a new department at ADM under 
the Protein Specialties Division. He hopes to develop a new 
line of consumer soyfood products for ADM, which has 
traditionally focused on commodities. These new products 
will probably not be based on TVP. This could be an 
development of major importance to the soyfoods industry. 
Address: Market Development Manager, Advanced Nutrition 
Dep., ADM, Decatur, Illinois.

3430. Lietzke, Ron. 1989. Hospital has a heart-to-heart. 
Cereal maker to promote Riverside’s health messages. 
Dispatch (Columbus, Ohio). Nov. 2. p. 2G. Business section.
• Summary: The Riverside Methodist Hospitals group 
in Columbus, Ohio, owns the registered service mark 
“Heartwise,” and has used it for years to promote a variety 
of programs on how to reduce the risk of heart disease. Now 
the Kellogg Co. in Battle Creek, Michigan, is spending $40 
million to launch Heartwise breakfast cereal, which has a 
high soluble fi ber content from a grain component called 
psyllium. Kellogg has agreed to print the hospital’s health 
messages on millions of its boxes.
 “Worthington Foods, a producer of soy-based foods 
and meat substitutes, has fi led a $6 million lawsuit against 
Kellogg, alleging the cereal maker is illegally using the 
‘Heartwise’ trademark. Worthington Foods has used it since 
1987 to promote a line of cholesterol-free foods sold under 
the Morningstar Farms label.
 “’Our dispute is with a cereal company, Kellogg, and is 
not with our good neighbor, Riverside Hospital,’ Worthington 
Foods President Dale E. Twomley said yesterday.” However 
Worthington and the Riverside hospital group have been at 
odds over use of the trademark.

3431. Beer, William H.; Murray, E.; Oh, S-H.; Pederson, 
H.E.; Wolfe, R.R.; Young, V.R. 1989. A long-term metabolic 
study to assess the nutritional value of and immunological 
tolerance to two soy-protein concentrates in adult humans. 
American J. of Clinical Nutrition 50(5):997-1007. Nov. [36 
ref]
• Summary: Two commercial soy protein concentrates 
were tested on 17 healthy young adult men: Danpro-S (nine 
subjects) and Danprotex-H (eight subjects). Both products 
are manufactured by Aarhus Oliefabrik A/S, Aarhus, 
Denmark. It is concluded that these soy protein concentrates 
can be consumed as the sole source of dietary protein for 
protein maintenance and with excellent tolerance and no 
allergic responses (in the subjects tested). Address: H.E. 

Pederson, Aarhus Oliefabrik A/S, M.P. Bruuns Gade 27, P.O. 
Box 50, 8100 Aarhus C, Denmark.

3432. Product Name:  [Amisoya Soy & Meat Blend].
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1989 November.
Wt/Vol., Packaging, Price:  Chubs.
New Product–Documentation:  Talk with then letter (fax) 
from Xavier Karis in Italy. 1990. June 13 and 18. Most of 
this company’s products are sold under the Amisoya brand. 
Medical Soy makes a meatlike product named Amisoya 
which is about half soy and half meat. Mr. Bolleti is the 
contact person. Their fax number is 02-553-00-754. The 
company that distributes Medical Soy products is named La 
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.

3433. Kirkpatrick, Dan. 1989. Soybeans help Mexico to feed 
its people. South Benton Star-Press (Blairstown, Iowa). Dec. 
27.
• Summary: The Mexican government has a national policy 
to ensure that people have enough food. “Desarrollo Integral 
de la Familia (DIF or Family Development Institute) is an 
example of one of Mexico’s most impressive poverty relief 
organizations. DIF is a federal program with 32 offi ces 
throughout the nation... Susana Dehesa, director of technical 
assistance in the American Soybean Association’s Mexico 
City offi ce, began working with Monterrey DIF personnel 
four years ago. She introduced them to texturized soy protein 
and showed them how its use as an extender would allow 
the facility to provide economical quality nourishment, not 
just cheap sustenance... Soy protein’s benefi ts are clearly 
evident in DIF’s efforts with ground beef. A pound of the 
meat normally costing 11,000 pesos (roughly $4.25) drops to 
4,500 pesos ($1.75) with a 30% extension using texturized 
soy protein...
 “Fluid milk is a very precious commodity in Mexico. So 
precious, in fact, dairy producers for years have slaughtered 
bull calves to market the milk rather than use it to grow 
the calves... ASA animal nutrition experts Benjamin Ruiz 
and Hector Navarro have been working with the U.S. Feed 
Grains Council to show dairy producers there’s a viable 
alternative to the calf slaughter. ‘We’ve been conducting 
trials with soy-based milk replacer,’ Ruiz notes. ‘Saving 
the bull calves adds to the animal protein supply, creating 
another market for U.S. soybeans.’”

3434. McElfresh, Dinah. 1989. Recent developments at the 
Soy Protein Council (Interview). SoyaScan Notes. Dec. 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soy Protein Council now has only 3 
members: ADM, Cargill, and Central Soya. The last to leave 
was Grain Processing Corp. in 1987. Ralston Purina left 
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because they wanted to focus on isolates and dues dollars 
were being spent more on generic promotion. They had 
previously been very active. SPC is on good terms with 
Ralston and still works with them occasionally on regulatory 
issues. Before the recent spate of mergers and acquisitions, 
the board had directed SPC to do some promotional 
activities. Now with the limited membership the board has 
advised that they want to focus on monitoring and tracking 
regulatory issues, mainly in the USA and mainly on labeling 
of consumer products. They are working with USDA and 
FDA on review. The institutional market continues to be 
strong and acceptability is high.
 SPC is now totally independent of NSPA/NOPA and 
has been for many years. It used to be a committee of NSPA 
and she thinks it became independent in 1971 at the time the 
committee became the Food Protein Council. The last news 
release by SPC was when FNS (USDA’s Food & Nutrition 
Service) opened the School Lunch Program to all vegetable 
proteins.
 There used to be Associate Members like Lipton and 
Quaker Oats and others that used the products. They were 
not voting members put they participated in meetings. This 
was discontinued in the 1970s. Address: 1255 Twenty-Third 
St., N.W., Washington, DC 20037. Phone: 202-467-6610.

3435. Central Soya Co. 1989. The protein book: A guide to 
soy proteins from Central Soya. P.O. Box 1400, Fort Wayne, 
IN 46801-1400. 16 p. Dec. 30 cm.
• Summary: This full-color guide to the development 
and use of soy proteins covers the history, processing, 
functionality, application, and advantages of the types of 
soy protein available to food processors. While intended as 
a guide for food engineers and chemists, the book is also 
useful as an introduction to soy protein for anyone interested 
in the subject.
 Contents: Introduction. Soy history [fi lled with errors]. 
Soybean composition. Soybean processing. Types of soy 
protein: Soy fl ours, soy isolates, concentrates. Function in 
the food system: Emulsifi cation, fat absorption, hydration, 
texture enhancement. Protein and human nutrition: typical 
analysis table, usable protein, minerals, sodium and fi ber, 
cholesterol reduction, antinutritional factors. Choosing a 
soy protein for your system. Concentrating on the future 
of soy protein. Applications of functional concentrates: 
Meat systems, dairy systems, bakery and cereal systems. 
Applications of textured concentrates. Applications of 
traditional concentrates: Applications chart. Central Soya’s 
commitment. Address: Fort Wayne, Indiana.

3436. Ralston Purina Company. 1989. Annual report to 
shareholders. St. Louis, Missouri. 32 p.
• Summary: Net sales for the year ended Sept. 30, 
1989, totaled $6,658,300,000, up 13.3% over 1988 
sales of $5,875,900,000. Net earnings for the year were 

$422,500,000, up 8.9% over 1988 earnings of $387,800,000. 
In 1987 earnings were $523,100,000.
 In the section titled Business Segments, under Other 
Consumer Products are listed battery products, isolated soy 
protein and industrial polymer products, and all-seasons 
resort. A table showing “Sales by Product Lines and 
Segments” for Soy Protein Products indicates sales in 1989 
at $221.6 million (up 21.8% over 1988); 1988 at $182.0 
million; 1987 at $157.1 million; and 1986 at $139.8 million.
 Protein Technologies International produces the 
following product lines: 1. Dietary protein food ingredients 
(Supro and ProPlus isolated soy proteins). 2. Dietary fi ber 
food ingredients (Fibrim soy fi ber). 3. Dairy food systems 
products (Nurish animal ingredients; these are protein 
products formulated for animal weaning rations). 4. Paper 
and paperboard coating ingredients (Pro Cote and Sp Series 
soy polymers). Address: St. Louis, Missouri.

3437. Product Name:  Solcon, Solcaf 70 (both soy protein 
concentrates), Solpro (functional soy protein), Soybar 
(defatted non-toasted soy fl our), and Sobit (refi ned soybean 
fi ber).
Manufacturer’s Name:  Solbar Hatzor Ltd.
Manufacturer’s Address:  P.O. Box 2230, Ashdod 77121, 
Israel.  Phone: 08-561414.
Date of Introduction:  1989 December.
New Product–Documentation:  Spot in Soya Newsletter. 
1989. Sept/Dec. p. 13. “Solbar Hatzor now offering products 
under its own name.” “Solbar Hatzor Ltd. [formerly Hayes 
Ashdod Ltd.], Ashdod, Israel, manufacturers of soy protein 
products, previously under contract to a major factory in the 
soy protein industry, has fulfi lled its contractual obligations 
and now enters the market directly. Under its own name and 
identifi cation, they are offering” the products shown above. 
“Textured soy protein and textured soy protein concentrates 
are also available.” Note: This is the earliest document seen 
(Dec. 2007) that mentions Solbar Hatzor Ltd.
 Brochures issued by Solbar Hatzor Ltd. 1990. Oct. Sent 
1992. Jan. Individual sheets describe Solcon, Solcaf, Soybar, 
and Sobit. Solcon and Solpro are non-texturized soy proteins 
used in food products. Founded in 1963, Solbar Hatzor Ltd. 
was formerly named Hayes Ashdod Ltd. “Sobit is processed 
from refi ned and desugared soybean hulls and cotyledons–all 
derived from high quality defatted soybeans.”

3438. Soya Newsletter (Bar Harbor, Maine). 1989. ADM 
plans to expand soy protein facility. Sept/Dec. p. 12.
• Summary: “Archer Daniels Midland Company announced 
that they will be building a $70 million soy protein complex 
at its soybean processing plant in Europoort, Holland. 
Construction of the complex will begin when necessary 
permits are issued, and offi cials expect the complex to be in 
operation by the end of 1990, or very soon thereafter.
 “The expansion will provide facilities to produce soy 
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fl our, soy protein concentrate, isolated soy protein, and 
textured soy products... ‘Europe has lowered the support 
for dairy products and consequently the supply of milk and 
other dairy products has dropped, making prices higher, and 
creating a market for soy proteins...’
 “The processing plant at Europoort has been used for 
oil extraction to date, but with the continued growth of the 
European market, and new possibilities developing in the 
Soviet Union, this expansion holds great promise for ADM.”

3439. Soya Newsletter (Bar Harbor, Maine). 1989. Loders 
Croklaan expands soya protein production. Sept/Dec. p. 12.
• Summary: “Loders Croklaan, Wormerveer, Netherlands, 
a Unilever subsidiary, is expanding the capacity of its soya 
protein concentrates plant at its sister company, Unimills, in 
Zwijndrecht, Federal Republic of Germany, by about 50%. 
The extension will be completed by late 1990. This will 
enable Loders Croklaan to meet the increasing worldwide 
demand for its antigen-free Soycomil soya concentrate, 
which has been developed in recent years in close 
cooperation with the animal feed industry.”

3440. Product Name:  Crispy Tofu Grills (Farmhouse Style, 
Italian Style, or Tandoori Style).
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  149 South Liberty Lane, Ashton 
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL, 
England.  Phone: (0272) 632835.
Date of Introduction:  1989.
Ingredients:  Farmhouse Style: Original and smoked tofu 
(water, soya beans, calcium sulphate), brown rice, textured 
soya fl our, cabbage, onion, potato, tomato, mushrooms, peas, 
potato powder, pea fi bre, apple juice, lemon juice, herbs & 
spices, vegetable oil, vegetable stock.
Wt/Vol., Packaging, Price:  150 gm paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: calories 185, protein 10.7 gm, fat 
9.5 gm, carbohydrate 14.9 gm.
New Product–Documentation:  Label. 1989, sent by Philip 
Marshall. Paperboard box. Brown, green, red and black on 
white. Color photo of oval burger-like product on front. Hole 
in back of package allows consumer to see product. “Just 
heat to eat. Contains no meat, dairy products, or artifi cial 
additives.” Package bears the green “V” symbol “Suitable 
for vegetarians.”
 SoyaFoods (ASA, Europe). 1990. 1(1):3. A photo shows 
the label.

3441. Product Name:  [Soya Flakes, Soya Granules, 
Soynuts (Curry, Herbs, or Spices), Soy Coffee].
Foreign Name:  Soja Flocken, Soja Granulat, Soja 
Knabbers, Soja Kaffee.
Manufacturer’s Name:  Die Sojabohne.
Manufacturer’s Address:  Goltsteinstr. 43a, D-5000 

Cologne 51, West Germany.
Date of Introduction:  1989.
New Product–Documentation:  Brochure. 1989. “Rezepte 
& Informationen zu unseren Soja Produkten” [Recipes and 
information on our soy products]. 8.5 by 11 inches. Black on 
green. 6 panels. A black-and-white photo on the front panel 
shows packages of the company’s various soy products. 
The soy fl akes are used to make Muesli, Sauerkraut Patties 
(Puffer), Soya & Mushroom Souffl é, Soya Corn Pudding, 
and Soya Cabbage. The granulat is probably TVP.

3442. Doborjan, Karolyne; Goenczi, Ildiko. comps. 1989. 
Eteleink szojaval. Masodik kiadas [Our soya foods. 2nd 
ed.]. Budapest, Hungary: Feherjetechnologiai Tudomanyos 
Termelesi Egyesules (Association for Protein Research 
Technology and Production). 48 p. [Hun]
• Summary: This is a soyfoods cookbook, compiled by two 
Hungarian women, with recipes using tofu, soymilk, and 
TVP.
 Contents: Introduction. I have prepared it and enjoyed 
it: List of products and fi rst courses. Soups. Main courses. 
Desserts, candies and cakes. Beverages. The introduction 
gives a short account of the aim of the booklet: to serve as 
a guide for the reader to the use of different soy products. 
Address: Budapest XII., Goldmark K. u. 3. Budapest Pf: 340 
1536, Hungary. Phone: 155-52-02.

3443. Product Name:  [Soyamin 70 {Soy Protein 
Concentrates}, and Soyamin 90 {Isolated Soy Proteins}].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107.

3444. Product Name:  [Textratein {Textured Soy Flour}].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107.

3445. Product Name:  Betty Crocker Bac*O’s (Meatless 
Bacon Analog from Textured Soy Flour) [Bits, or Chips].
Manufacturer’s Name:  General Mills, Inc.
Manufacturer’s Address:  P.O. Box 1113, Minneapolis, 
MN 55440.  Phone: 612-540-2311.
Date of Introduction:  1989.
Ingredients:  Defatted soy fl our, partially hydrogenated 
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vegetable oil (soybean and/or cottonseed), salt, natural and 
artifi cial fl avor, water, sugar, artifi cial color.
Wt/Vol., Packaging, Price:  3.25 oz tall glass jar. Retails for 
$1.75 (12/89 California).
How Stored:  Shelf stable.

Nutrition:  Per 2 teaspoon serving: Calories 25, protein 2 
gm, carbohydrate 2 gm, fat 1 gm, sodium 90 mg. Contains 
30% of the RDA for thiamin.
New Product–Documentation: Product (Chips) with Label 
purchased in Lafayette, California. 1989, Dec. 2 by 4 inches. 
Red and black on yellow. Front panel: “Bacon fl avor chips. 
No Cholesterol! Artifi cially fl avored. No preservatives.” 
Back panel. “Bac*Os uses: Main dish salads, scrambled 
eggs, baked potatoes, delicious dips, vegetable toppings.”

3446. Product Name:  ‘Nnaise: A Soya Based Dressing 
[With Red and Green Peppercorn, Mustard Seeds, or Garlic].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1989.
Ingredients:  Probably made with soy protein isolates.
New Product–Documentation:  Letter from Haydn Jones. 
1995. Sept. 5. “Potted history of Green Dragon Animal Free 
Foods and Bute Island Foods Ltd.” Which see. Soyannaise 
was fi rst sold in 1987 in several local shops in Wales. 
Cauldron Foods objected to the name Soyannaise, so in 1988 
the product was renamed ‘Nnaise.

3447. Product Name:  Scheese Spread [Cheddar].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Haydn Jones. 
1995. Sept. 15. Cheddar Scheese Spread was introduced in 
1990. A color photo shows a line of four Scheese products in 
small jars atop a wooden stump with dry soybeans, tomatoes, 
and apples.

3448. Product Name:  Scheese (Dairy Free Hard Soya 
Cheese) [Cheddar Style, Cheshire Style, Cheddar with 
Chives].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1989.
Ingredients:  Water, soya solids, palm stearine, cider 
vinegar, natural and nature identical fl avouring (vegetable 
and mineral origin), sea salt, natural colouring, beta carotene. 
(100% dairy free).
Wt/Vol., Packaging, Price:  227 gm cylinder in plastic bag.
How Stored:  Refrigerated.
New Product–Documentation: Label for Cheshire Style 
Scheese sent by Leah Leneman of Scotland, purchased at 
Real Foods. 1992. July. 5 by 2 inches. Green, brown, and 
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dark green on beige. Logo, with an illustration of a dragon, 
reads: Green Dragon–Animal free foods. “A soya based 
solid food.” Note 1. This product contains no casein. Note 2. 
Leah thinks this product was introduced by about 1991. This 
company was making soy cheeses by Oct. 1988. Those were 
probably made from soy protein isolates.
 Talk with Richard Rose of Sharon’s Finest. 1993. April 
9. Richard has a sample of the product with a label. It is sold 
in the shape of a “hockey puck” 3.5 inches in diameter and 
1.12 inches thick. No price is listed. The sample was sent by 
Haydn Jones, who is said to have been formerly associated 
with Cauldron Foods Ltd. in Bristol. Note 3. Haydn says he 
was never associated with Cauldron Foods. Note 4. Bute is 
a small island in the Furth of Clyde off the southwest coast 
of Scotland, directly west of Glasgow, about 16 miles long 
and 2-5 miles wide. The chief town is Rothesay. The island is 
part of Scotland.
 Talk with Casey Van Rysdam of American Natural 
Snacks. 1994. April 26. On 7 Aug. 1993 he received a fax of 
the label of this product from an agent in the UK. He reads 
the ingredients. “Scheese should be kept refrigerated in its 
bag or a suitable airtight container. This will prevent the 
product from drying out. Scheese can be grated, sliced, and 
cooked.”
 Label sent by Leah Leneman. 1994. May 1. 5 by 2 
inches. Blue, yellow, and green on beige. Below the product 
name is written: “a soya based solid food.” The 227 gm 
product retails for £1.89 at Real Foods in the UK.
 Packet of materials and Label (Cheddar Style) sent by 
Haydn Jones of Bute Island Foods. 1994. June. “Bute Island 
Foods: Manufacturers of non animal food products.” The 
company is now located at 15 Columshill Street, Rothesay, 
Isle of Bute, PA20 0DN, UK. One brochure shows that 
Scheese used to be sold in 8 fl avors: Cheddar, Hickory 
Cheddar, Stilton, Gouda, Cheddar & Chives, Cheshire, 
Edam, and Mozzarella.
 Letter from Haydn Jones. 1995. Sept. 15. The following 
fl avors of Scheese were introduced in 1989: Cheddar Style, 
Cheshire Style, Cheddar with Chives.

3449. Oates, C.G. 1989. Soya/alginate interactions in 

extrusion cooking. PhD 
thesis, University of 
Nottingham, England. 279 
p. Page 5083 in volume 
49/12-B of Dissertation 
Abstracts International. *
• Summary: Addition 
of alginate increases the 
water-binding ability 
of soy isolate after 
denaturation. Address: 
University Park, 
Nottingham, NG7 2RD, 
England.

3450. Product Name:  Sanitarium So Good: Flavoured Non-
Dairy Soy Drink [Strawberry, Jaffa {Chocolate & Orange}, 
Honeycomb, or Caramel].
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
N.S.W. 2076, Australia.
Date of Introduction:  1989.
Ingredients:  Jaffa: Water (80.0%), soya isolate (3.7%), 
sugar (3.7%), vegetable oil 3.2%, maltodextrin 2.8%, 
fructose (1.7%), mineral salts, vitamins, fl avours, food acid, 
colour.
Wt/Vol., Packaging, Price:  250 ml Combibloc Aseptic 
carton. Retails for $0.75 (10/93, Walnut Creek, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 250 ml.: Calories 178 (or 750 kJ), protein 8.0 
gm, fat 8.0 gm, carbohydrate (total 19.7 gm, sugars 13.7 gm, 
lactose 0 gm), cholesterol 0 gm, sodium 137 mg, potassium 
350 mg. Provides 40% of the Daily Allowance of calcium 
and 35% of vitamin B-12.
New Product–Documentation:  Letter and Labels sent by 
Sanitarium Health Food Co. 1990. June 25. Gives product 
introduction date as 1989.
 Sanitarium Nutrition Education Service. 1990. April. 
“So Good.” This 4-page leafl et gives a clear explanation of 
each ingredient used, plus nutritional and other information.
 Product with Label (Jaffa and Strawberry fl avors) 
purchased at Diablo Oriental Foods in Walnut Creek, 
California. 1993. Oct. 11. Each retails for $0.75. 3 inches 
by 3 inches by 1.87 inches thick. Jaffa: Brown, reddish 
brown, orange, pink, blue, and red on white. Illustration of 
a large glass of pink soymilk with a straw in it. Beside it 
is an orange and two squares of chocolate. Behind it is the 
morning sun rising over purple mountains and green fi elds. 
Front panel: “Long lasting. No cholesterol. No lactose.” 
Back panel: “So Good is an excellent source of protein. A 
250 ml serve of So Good supplies 8g of vegetable protein. 
Another quality product from the Sanitarium Health Food 
Company–the people who believe that food should not 
only taste good, it should be good for you.” Side panel: “So 
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Good has no cholesterol, no lactose, and as much calcium 
as milk. Quality Guarantee: If you are not satisfi ed with this 
product, please send the top of the pack with your complaint 
to SRL Consumer Services... or to the nearest Sanitarium 
State offi ce.” Soyfoods Center taste test. Excellent. No beany 
fl avor at all.

3451. Product Name:  Soymage Sour Cream Style (Casein-
Free Non-Dairy Sour Cream). Renamed Soymage Sour 
Cream Alternative by Nov. 1995.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  R.D. #3 North Gate Industrial 
Park, P.O. Box 5204, New Castle, PA 16105.
Date of Introduction:  1989.
New Product–Documentation:  Dairy Foods. 1989. March. 
p. 33. Note: It is not clear whether or not this product is the 
same as regular Soymage. Talk with Whole Foods Market 
on Telegraph Ave. in Berkeley. 1995. Nov. 3. They sell 
Soymage Sour Cream Alternative; $1.99 for 8 oz.

3452. Aarhus Olie. 1989. Annual report 1988. M.P. Bruuns 
Gade 27, P.O. Box 50, DK-8100 Aarhus C, Denmark. 45 p. 
30 cm.
• Summary: The company specializes in oils and proteins. 
Page 4 shows that the Aarhus Group contains six subsidiaries 
wholly-owned by the parent company: 1. Anglia Oils Ltd., 
England. 2. Aarhus (UK) Ltd., England. 3. Frank Fontannaz 
(Holdings) Ltd., England. 4. Ceylon Trading Co. Ltd., Sri 
Lanka. 5. Aarhus Inc., USA. 6. Aarhus Oliebabrik (Havnen) 
A/S, Denmark.
 In 1988, net turnover by The Group was 1,619 million 
Danish kroner (DKK). Profi ts for the year were 119 million 
kroner. Average number of employees was 1,446. The net 
turnover of the company is about 63% of the net turnover of 
the group.
 The higher prices of skimmed-milk powder have made 
it “possible to market an increased volume of soya proteins 
for animal feeding purposes at escalating prices. Sodium 
caseinate–a milk protein used in the meat industry–has also 
gone up in price; this has made it possible to market the 
functional [soy] protein concentrate Danpro S at improved 
prices” (p. 9).
 “In 1988 Aarhus Olie once again processed more than 
100,000 tons [metric tons] of Danish double-zero rapeseed... 
A method has been developed to determine the contents 
of active glucosinolates in rape and other feedstuffs. This 
method is now used by all laboratories in our country 
[Denmark] (p. 10).
 At the end of 1988, the total number of employees in the 
company was 892 (p. 11).
 A diagram (p. 40) shows that Aarhus introduced 
Soyabean oil (made by solvent extraction) in 1921, Soyabean 
meal (solvent extracted) in 1932, Danpro A (a protein 

concentrate; A stands for “Animal.” It is fed mainly to 
young calves and piglets) in 1975, Danpro H (H stands for 
“Human”) in 1976, Danprotex in 1976, Danprofi ber in 1979, 
and Danpro S (S stands for “Soluble”) in 1983. The company 
plans to introduce Soya Beverage in 1989.
 In 1974-74 Aarhus built the fi rst factory in Europe for 
the manufacture of soya protein concentrates (p. 41).
 Note: As of April 2013, Bunge Ltd. (White Plains, New 
York) owns Central Soya; and Central Soya has long owned 
Aarhus. Address: Aarhus, Denmark. Phone: +45 612 6000.

3453. Barth, C.A.; Scholz-Ahrens, K.E.; Pfeuffer, M.; Vrese, 
M. de. 1989. Endocrine response to animal and vegetable 
protein. In: C.A. Barth and E. Schlimme, eds. 1989. Milk 
Proteins. New York: Springer Verlag; Darmstadt: Steinkopff. 
xi + 308 p. See p. 62-67. [24 ref]
• Summary: Protein consumption creates an endocrine 
response. But it is not yet clear why animal proteins raise 
and vegetable proteins lower serum cholesterol levels. 
Soy protein isolate was one of the protein tested. Address: 
Inst. fuer Physiologie und Biochemie der Ernaehrung, 
Bundesanstalt fuer Milchforschung, Kiel, West Germany.

3454. Food & Agriculture Organization (FAO). 1989. 
Utilization of tropical foods: Tropical oil-seeds. Rome, Italy: 
Food & Agriculture Organization of the United Nations 
(FAO). xiv + 82 p. 21 cm. Series: FAO Food and Nutrition 
Paper 47/5. *
• Summary: The 1st chapter, titled “Leguminous oil-seed 
crops, has these contents: Soybean (p. 1-35): The golden 
bean from China, varieties and production, soybeans in the 
tropics. Hydrolysis of soybeans using microbial enzymes. 
Nutritional and acceptability aspects of soybeans: Cooking 
characteristics, soybean fl avour, digestibility of soybeans. 
Soybean processing in eastern Asia: Fermentation of 
soybeans. Fermentation inoculants: Koji and ragi, angkak 
and masam [a green fermentation starter from Nepal, 
made from wheat and selected moulds], preparation of 
koji. Preparation of soy sauce: Traditional Japanese shoyu, 
other types of soy sauce. Fermented soybean pastes: Types 
of miso, preparation of miso koji, preparation of mame 
miso, preparation of hamanatto. Other fermented soybean 
products: Natto and thua nao. Indonesian tempe: Preparation 
of tempe ragi, production of tempe kedele, other types of 
tempe, domestic use and nutritional content of tempe. Foods 
fermented by molds: Role of moulds in food processing, 
food safety aspects. Non-fermented soybean products: 
Production of soy milk, improving soymilk fl avour. Soybean 
protein products: Preparation of tofu, preparation of yuba. 
Soybean cheese products: Preparation of sufu (“The Chinese 
prepare a fermented soy curd called sufu, which resembles 
a moulded, soft-texture cheese.” Red sufu is made using 
“red rice koji” (angkak)). Use of soy milk and tofu residues: 
Preparation of oncom tahu, preparation of meitauza. Use of 
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soybean sprouts. Soybeans as a cash crop. Soybean as an oil-
seed: Problems of small-scale extraction. Solvent extraction 
of soybean oil: Economic aspects, extraction process, 
refi ning operations. Nutritional and organoleptic aspects of 
soybean oil. Commercial production of vegetable fats and 
oils: Solid shortenings, effects of hydrogenation, hardness 
of fats. Margarine production: Composition of margarine, 
manufacture of margarine. Production of soybean grits and 
fl our. Commercial production of soybean protein products: 
Protein concentrates, protein isolates, economic aspects. 
Introduction of soyfoods at the village level: Snack foods, 
vegetable relish, pastes and fl our. Preparation of soybeans 
at the village level: Reducing bitter fl avours, preparation of 
soybean fl our. Prospects for soybean products in the tropics.
 Concerning the preparation of sufu (p. 21): “... the 
cubes [of tofu] are drained and heated for about 15 minutes 
at 100ºC to sterilize them. The sterilized cubes are cooled, 
placed on trays, and inoculated with one of the following 
fungi: Actinomucor elegans, Mucor lienialis, or Rhizopus 
chinensis var. chungyen, depending on the type of ‘cheese’ to 
be produced. They are then incubated at 12-20ºC for three to 
seven days. At that stage, the cubes become covered with a 
white mycelium and are known as pehtzu [pehtze].
 “In the fi nal stages, the cubes of pehtzu are transferred to 
ageing tanks, where they are immersed in a mixture of rice 
wine and salt, 2-5% sodium chloride, for forty to sixty days. 
The alcohol content of this ‘dip’ (approximately 10 percent) 
is much higher than that normally obtained by anaerobic 
fermentation using osmophyllic [osmophilic] yeasts. The 
fi nal product, after completing the ageing period, is soft 
and pale yellow, with a pleasant taste and aroma. It is often 
served with sesame oil. More pungent cheeses are prepared 
by related processes, by adding other components to the fi nal 
brine solution. These may include red rice koji, fermented 
rice mash, anise or pepper. An outline of a preparation from 
Thailand, using red rice koji to give a red sufu is shown in 
Figure 3” (a fl ow sheet, p. 22; Source: Narudom Boon-Long. 
1983. “Traditional fermented food products.” United Nations 
University (UNU) Workshop Paper, CFTRI, Mysore, India).
 The peanut from Peru (p. 36+).

3455. Leneman, Leah. 1989. Slimming the vegetarian way. 
Revised and reset ed. Wellingborough, Northamptonshire, 
England: Thorsons Publishers Ltd. 144 p. Index. 20 cm. 1st. 
ed. 1980.
• Summary: The menus in this natural-foods, vegan 
cookbook are designed for 1 person and the daily calories 
intake is kept at about 1,000 calories. The book takes a 
positive attitude toward dieting by focusing on those foods 
you can eat, rather than those you should avoid. Each 
“menu” consists of breakfast, lunch, and dinner for 1 day. 
For each meal there is one column for Imperial (Metric) 
measurements, one for American measurements, and one for 
calories, with a calories for each meal and for the day. There 

are menus for each of the four seasons plus chapters on crash 
diets, desserts, and a vegetarian wholefood calorie chart.
 The preface to the new edition notes: “The greatest 
change which has occurred since the fi rst edition of this book 
appeared has been the phenomenal proliferation of soya 
foods (soyfoods in American parlance). Tofu is arguably the 
best friend a slimmer ever had, for no other food so low in 
calories and high in protein is as versatile as tofu. Tempeh 
is another fi ne soya food for slimmers, though as it is not as 
readily available as tofu, I have confi ned its use to only one 
recipe. Since soya milk and yogurt are now so easy to obtain, 
I have given them as alternatives to the dairy versions, so 
that vegans, and others trying to cut down on dairy produce, 
will be able to use the book in the same way as lacto-
vegetarians.”
 Soy-related recipes include: Pineapple tofu salad (p. 36). 
Tofu celery loaf (p. 39). Tofu-stuffed aubergine (eggplant, 
p. 66). Scrambled egg or tofu, sausalata and tomato (p. 
89, 118). Tofu slices on toast with creamy gravy (p. 98). 
Miso soup with tofu (p. 102). Spaghetti with tempeh and 
mushroom sauce (p. 127). Vegetable charlotte with smoked 
tofu (p. 129). Soya milk and soya yogurt are always listed as 
alternatives to skim milk or yogurt from cows. TVP is used 
as an ingredient in many recipes, and “Tamari (soy sauce)” is 
widely used as a seasoning. Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

3456. Matthews, Ruth H. ed. 1989. Legumes: Chemistry, 
technology, and human nutrition. New York, NY: Marcel 
Dekker. x + 389 p. Illust. Index. 24 cm. Series: Food science 
and technology, No. 32. [150+ ref]
• Summary: Contains 10 chapters by various authors. 
Chapters 4 and 6 are cited separately. 1. Culture and genetics 
of grain legumes, by Edgar E. Hartwig (for soybeans, see p. 
1-5). 2. Harvesting and storage of legumes, by S.S. Kadam, 
D.H. Salunkhe, and C.Y. Kuo. 3. Refi ned oils, by Clyde E. 
Stauffer. 4. Isolated soy proteins, by D.H. Waggle, Fred H. 
Steinke, and Jerome L. Shen. 5. Legume protein fl our and 
concentrates, by Joseph G. Endres (for soybean protein fl our, 
see p. 140-45; for soybean protein concentrate, see p. 151-
53). 6. Fermented products, by Clifford W. Hesseltine. 7. 
Nutrient composition of raw, cooked, canned, and sprouted 
legumes (incl. sprouted soybeans, p. 187-217), by Jörg 
Augustin and Barbara P. Klein (for soybeans, see p. 198-203, 
208-11). 8. Nutrient content of other legume products, by 
David B. Haytowitz and Ruth H. Matthews (for soybeans, 
see p. 219-25, 229-38). 9. Animal feed uses of legumes, by 
Park W. Waldroup and Keith J. Smith (for soybean meal and 
whole soybeans, see p. 247-64). 10. Antinutritional factors, 
by Irvin E. Liener. Dr. Liener notes that plants did not evolve 
to serve humans or animals. Their main concern is their own 
survival. Thus, nature has given them the genetic capacity 
to synthesize toxic substances to help ensure their own 
survival against predators of all kinds such as insects, fungi, 
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or animals including humans. His Table 1 titled “Distribution 
of protease inhibitors present in legumes” (p. 341) shows that 
they are present in most legumes.
 Other legumes discussed include peanuts, dry beans, 
dry peas, lentils, chickpeas, and winged beans. Address: 
Human Nutrition Information Service, USDA, Hyattsville, 
Maryland.

3457. Metcalfe de Plata, Edith. 1989. Mexican vegetarian 
cooking. Rochester, Vermont: Healing Arts Press, a division 
of Inner Traditions International, Ltd. 128 p. Illust. by Clive 
Birch. Index. 22 cm.
• Summary: Chapter 7, titled “Soybeans” begins: “Soybeans 
are full of vitamins A, E, K, B-1, B-2, potassium and 
lecithin.” They are processed into many forms: “grits, meal, 
powder, fl our, nuts, tofu, pastas, and are also made-up to 
resemble different types of meat (Tvp).”
 Soy related recipes include: Boiled soybeans (with 
“½ pound {1 cup} dry soybeans, p. 101). Soybean patties 
(Empanadas de frijoles soyas, with “2 cups soybeans, 
cooked and mashed,” p. 102). Dry-roasted soybeans (Frijoles 
soyas asadas, with “cooked soybeans,” p. 103). Fried 
soybeans (Frijoles soyas fritas, with “2 cups soybeans, 
cooked,” p. 104). Soybean casserole (Cazuela de frijoles 
soyas, with “2½ cups soybeans, cooked,” p. 105).
 Note: This 1989 edition is the same, page for page, 
as the 1984 edition. Address: Manager of a vegetarian 
restaurant, Guadalajara, Mexico.

3458. Minifi e, Bernard W. 1989. Chocolate, cocoa and 
confectionery: science and technology. 3rd ed. New York, 
NY: Van Nostrand Reinhold. An AVI book. viii + 904 p. 
Illust. Maps. Index. 24 cm. [300+* ref]
• Summary: Contents: Preface. Acknowledgments.
 Part 1: Cocoa and Chocolate. 1. History and 
Development. 2. Cocoa Processes. 3. Cocoa Butter and 
Replacement Fats. 4. Emulsifi ers in Chocolate Confectionery 
Coatings and Cocoa [mostly about lecithin]. 5. Chocolate 
Manufacture. 6. Confectionery Coatings, Chocolate 
Replacers, Dietetic Compounds. 7. Chocolate Bars and 
Covered Confectionery.
 Part 2: Confectionery: Ingredients and Processes. 
8. Sugars, Glucose Syrups, and Other Sweeteners. 9. 
Confectionery Fats. 10. Milk and Milk Products. 11. Egg 
Albumen and Other Aerating Agents. 12. Gelatinizing 
Agents, Gums, Glazes, Waxes. 13. Starches, Soya Flour, 
Soya Protein. 14. Fruits, Preserved Fruits, Jam, Dried Fruit. 
15. Nuts. 16. Chemical and Allied Substances Used in the 
Confectionery Industry. 17. Colors for Use in Confectionery. 
18. Flavor and Flavoring Materials. 19. Confectionery 
Processes and Formulations.
 Part 3: General Technology. 20. Science and Technology 
of Chocolate and Confectionery. 21. Pest Control. 22. 
Packaging in the Confectionery Industry. 23. Quality 

Control 24. Food Value of Chocolate and Confectionery. 25. 
Research and Development in the Confectionery Industry.
 Appendix I. Special Methods of Analysis
 Appendix II. Resources.
 Lecithin is discussed in Chapter 4 as follows: 
Introduction (“Lecithin is the familiar name of nature’s 
supreme emulsifi er and surface active agent.” It was fi rst 
introduced commercially about 50 years ago [i.e. about 
1939] and has had a major impact on the food industry, 
especially on the manufacture of chocolate. “With the 
development of a process for extracting lecithin from soya 
bean oil, the use of this emulsifi er increased manyfold–as 
lecithin from this source proved to be over 100 times less 
costly than that from egg yolk”). Vegetable lecithins: Soya 
lecithin, other vegetable lecithins (cottonseed, peanut). 
Synthetic phospholipids and modifi ed vegetable lecithins 
(“YN” developed by Cadbury has achieved considerable 
importance), toxicity checks on YN, fractionated and 
modifi ed vegetable lecithins. Use of vegetable lecithin and 
other phospholipids in chocolate: viscosity (a graph shows 
how small amounts of lecithin–0.1 to 0.7%–lower the 
viscosity of dark enrobing chocolate with 32-39% cocoa 
butter), moisture content effect on viscosity, other physical 
effects of lecithin addition (temperature, tempering, viscosity 
reducing power of YN compared with soya lecithin {YN 
is superior}). Use of lecithin in chocolate, cocoa powder, 
chocolate drinks (the action of lecithin is purely a surface 
phenomenon). Cocoa and drinking chocolate powders.
 Soy is mentioned as follows: Soy protein, whipping 
agents, p. 325-26. Soya bean, 363.
 Soya fl our, 363-65. Soya fl our compared with dried egg 
and ground almonds, 365. Comparison with other foods, 365. 
Composition, 364. Full-fat, 364. High-grade, 365.
 Soya lecithin, 77, 111. Soya oil, 282. Soya protein, 325, 
365-66. Address: PhD, Consultant to the Confectionery 
Industry, Richardson Researches Inc., Hayward, California.

3459. Rakosky, Joseph, Jr. 1989. Protein additives in 
foodservice preparations. New York, NY: Van Nostrand 
Reinhold. An AVI Book. xiv + 258 p. Illust. Index. 24 cm. 
[187 ref]
• Summary: Contents: 1. Protein additives: Use and 
regulations. 2. Proteins, amino acids, and derivatives. 
3. Nutritional considerations. 4. Functional properties 
and economics. 5. Bakery products. 6. Pasta products. 7. 
Processed meats. 8. Dairy-type applications: Introduction, 
regulatory aspects (fi lled milk, casein and caseinates), dairy 
products: modifi ed and/or simulated, beverages (fi lled milk, 
soymilk, soymilk preparations), coffee whiteners, whipped 
toppings, frozen desserts, cheese analogs, tofu. 9. Dietary 
and miscellaneous uses. This book discusses both animal and 
vegetable proteins. Among the vegetable proteins, it focuses 
mostly on modern soy protein products–soy fl our, soy 
protein isolates, concentrates, textured soy protein products–



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1023

© Copyright Soyinfo Center 2016

and gluten, however information is also given on tofu (p. 
187, 211, 225-27) and soymilk (p. 187, 192-95), especially in 
chapter 8, “Dairy-type applications.”
 Concerning regulation of casein and caseinates, p. 190 
notes: “Almost all casein produced until the later 1940s was 
for industrial application, such as glue and paper coating 
(Reed 1974). Most persons accepted casein as an industrial 
product rather than an edible dairy product; it was generally 
considered a chemical derivative. Later, as Reed (1974) 
pointed out, improved processing and developments changed 
this. Today, an estimated 60 to 70 percent of the casein 
produced is for edible use in the form of casein or caseinates.
 “Since caseinates were designated chemical products, 
formulations using caseinates were considered nondairy- 
hence, the appearance of ‘non-dairy creamers’ and ‘non-
dairy toppings.’ Many feel that this is misleading because 
many people want to know whether a milk protein is present 
for religious and/or medical reasons. Present FDA policy 
still allows the use of caseinate in nondairy creamers, but 
they recommend that the ingredient statement show, in 
parentheses, that the caseinate is derived from milk (Sheeler/
Sheeles 1985, personal communication).”
 Concerning whipped toppings (p. 200-203): “Whipped 
toppings are formulated to simulate whipped dairy cream. 
Their widespread use in foodservice began when certain 
benefi ts were realized: convenience, eye appeal, stable 
structure, good shelf life, wide acceptance, and low cost. 
There is also an appeal for those people who prefer nondairy 
products for one reason or another.
 “The typical topping formulation is composed of fat, 
protein, sugar, sweetener, stabilizer, emulsifi er, buffering 
salts, and, in some cases, artifi cial color and fl avor. The 
formulation is very much like the formulation for a coffee 
whitener except that toppings have more fat. There are also 
minor differences in proportions of the other ingredients. 
As with coffee whiteners, each ingredient has a specifi c 
requirement placed on it.” The requirements for each 
ingredient are then discussed in detail. Concerning protein: 
“Protein serves two emulsifi cation functions in toppings: 
as an emulsifi er of fat and as an emulsifi er of air. As with 
coffee whiteners, protein also contributes to body and taste. 
Any number of protein products can be used. In the early 
days of development, the two most used protein products 
were caseinates and nonfat dry milk (NFDM).” NFDM was 
generally found to give the best results. However since soy 
processors “learned how to obtain more desirable products 
for this use, they are now more competitive with dairy-
derived additives. This is especially so as the price of dairy 
products rises. or this reason, more functional nondairy 
protein products are being produced and utilized in dairy 
simulated products.” Address: Food Industry Consultant, J. 
Rakosky Services, Morton Grove, Illinois.

3460. Salunkhe, D.K.; Kadam, S.S. eds. 1989. CRC 

handbook of world food legumes: Nutritional chemistry, 
processing technology, and utilization. Vol. III. Boca Raton, 
Florida: CRC Press. 323 p. Index. 26 cm.
• Summary: Contents: Soybean. Winged bean. Other 
legumes. Storage. Milling. Soaking. Cooking. Germination. 
Fermentation. Canning. Processing into protein concentrates 
and isolates. Other methods of processing. Technology 
of removal of unwanted components of food legumes. 
Utilization. Legumes in human nutrition: Future prospects. 
Address: 1. Prof. of Nutrition and Food Sciences, Utah State 
Univ., Logan, Utah; 2. Prof. of Biochemistry, Mahatma 
Phule Agricultural Univ., Rahuri, Maharashtra State, India.

3461. Vaidehi, M.P.; Kadam, S.S. 1989. Soybean. In: D.K. 
Salunkhe and S.S. Kadam, eds. 1989. CRC Handbook of 
World Food Legumes: Nutritional Chemistry, Processing 
Technology, and Utilization. Vol. III. Boca Raton, Florida: 
CRC Press, Inc. 323 p. See p. 1-31. [208 ref]
• Summary: Contents: Introduction. Seed structure. 
Chemical composition: Proximate composition, 
carbohydrates, proteins, lipids, vitamins, minerals. 
Antinutritional factors: Protease inhibitors, hemagglutinins, 
saponins, goitrogens, estrogens, allergens, oligosaccharides, 
phytic acid. Storage. Processing: Cooking, processing for oil, 
processing into protein products, germination. Utilization: 
Bakery products, snack foods, macaroni products, milk 
and milk products, comminuted meat products and meat 
analogs. Other uses of protein products. Nonfermented 
foods. Fermented foods. Traditional products. Address: 1. 
Dep. of Rural Home Science, Univ. of Agricultural Sciences, 
Bangalore, India; 2. Dep. of Biochemistry, Mahatma Phule 
Agricultural Univ., Rahuri, Maharashtra, India.

3462. Waggle, Doyle H.; Steinke, Fred H.; Shen, Jerome L. 
1989. Isolated soy proteins. In: Ruth H. Matthews, ed. 1989. 
Legumes: Chemistry, Technology, and Human Nutrition. 
New York, NY: Marcel Dekker. x + 389 p. See p. 99-138. [70 
ref]
• Summary: Contents: Introduction. Uses of isolated 
soy proteins. Nutritional value of isolated soy proteins. 
Physicochemical and functional properties. Formulation 
guidelines. Conclusion and a look at the future. Contains 
3 fi gures and 9 tables. Address: Protein Technologies 
International, St. Louis, Missouri.

3463. Alimentos Granix. 1989? Granix por excelencia 
[Granix for excellence]. Av. San Martin 4625 (C.P. 1602), 
Florida, Prov. de Buenos Aires, Argentina. 8 p. Undated. 
Manufacturer’s catalog. 25 x 19 cm. [Spa]
• Summary: This full-color undated catalog describes the 
Granix line of health foods, and many color photos show 
the inside and outside of the plant plus individual products 
in their packages. Soyfoods include: Galletitas con Soja 
(crackers with soya), Nutrisoja (TVP granules), Nutrisoja 
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para Milanesas (TVP in Italian/Milano Sauce), and Porotos 
de Soja (soybeans). On the cover of the 1990 edition of this 
brochure is a special seal that states: “Granix, 50 years of 
excellence with foods.” Address: Buenos Aires, Argentina. 
Phone: 760-0307/7292/5676.

3464. Product Name:  TVP2 Textured Soya Concentrate.
Manufacturer’s Name:  British Arkady Co. Ltd.
Manufacturer’s Address:  Old Trafford, Manchester, M16 
0NJ, England.  Phone: 061-872 7161.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  25 kg multi-ply paper sacks 
with a protective moisture-proofed layer.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s brochure. 
1989? TVP2 Textured Soya Concentrate (70% protein). 4 
p. Discusses: How the product is made into TVP2 chunks, 
strips, and mince. Applications: Manufactured meat products, 
ready meals/institutional catering, health and vegetarian 
products. It offers quality, economy, and nutrition. Methods 
of use. Nutritional analysis. Packaging and storage.

3465. Product Name:  Arkady Sparkle: Granular Soya 
Protein Concentrate.
Manufacturer’s Name:  British Arkady Co. Ltd.
Manufacturer’s Address:  Old Trafford, Manchester, M16 
0NJ, England.  Phone: 061-872 7161.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  25 kg multi-ply paper sacks 
with a protective moisture-proofed layer.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s brochure. 
1989? Sparkle. 2 p. Discusses: Basic product description. 
Application: Added to chopped meats. Typical nutritional 
analysis. Packaging and storage.

3466. British Arkady Co. Ltd. 1989? A guide to British 
Arkady bakery products. Old Trafford, Manchester, M16 
0NJ, England. 8 p. Undated. Catalog. 30 cm.
• Summary: This booklet comes inside a portfolio titled 
“Arkady ingredients for the food industry.” On the cover 
are color photos of mostly breads and other baked goods, 
plus some meats. On the mailing label is stamped “Bakery 
products. Soya proteins.”
 On page 4, “Other products in our range are: Dosoy: 
Enzyme active fl our for use in all types of bread process to 
give improved crumb softness, color and yield. Hisoy: Full 
fat soya fl our used as a quality improver in cake and pastry 
goods. Use Hisoy for richer color and eating quality... Soylec 
C15: Lecithinated soya fl our (15% lecithin)... TVP: Textured 
vegetable protein. Use alongside meat in savory goods for 
dramatic improvements in quality and economy.” Address: 
Manchester, England. Phone: 061-872 7161.

3467. Product Name:  [Muesli-Riegel Chocolate (with soy 
protein)].
Foreign Name:  Muesli-Riegel Schoko.
Manufacturer’s Name:  Brueggen (H.J.).
Manufacturer’s Address:  Luebeck, West Germany.
Date of Introduction:  1989?
Ingredients:  Toasted rolled oats, toasted rice fl akes, glucose 
syrup, chocolate, chocolatepops granulate (specially treated 
rolled oats with 15% fat reduced cocoa), vegetable fat, 
hard form, honey, sultanas / currants, raw sugar, hazelnuts, 
desiccated coconut, dextrose, soja protein, lecithin as 
emulsifi er.
Wt/Vol., Packaging, Price:  200 gm in paperboard box.
How Stored:  Store in a cool, dry, dark place.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 7.75 by 4.5 by 1.25 inch box. Full color. 
Brown, red, and black on white.

3468. Product Name:  [Estea Reform Soya Bolognese: Soy 
Protein in Tomato Sauce].
Foreign Name:  Estea Reform Soja à la Bolognese: Soja-
Eiweiss in Tomatensauce.
Manufacturer’s Name:  Dr. med. Schneider GmbH.
Manufacturer’s Address:  Postfach 13 22 15, D-2000 
Hamburg 13, West Germany.
Date of Introduction:  1989?
Ingredients:  Tomato paste, water, textured soy protein 
(texturiertes Soya-eiweiss), onions, Parmesan cheese, soy 
oil, salt, spices, seasonings, starch, carob seed fl our and guar 
seed fl our as thickeners.
Wt/Vol., Packaging, Price:  400 gm can. Retails for DM 
7.60.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 11 gm, fat 4 gm, usable 
carbohydrates 11 gm, calories 123. 1 BE (Broteinheit, or 
diabetic exchange) = 108 gm.
New Product–Documentation:  See next page. Label 
sent by Anthony Marrese. 1990. Jan. 9 by 4 inches. Light 
green red, yellow, and white on pea green. “This product 
is suited for everyone, especially those who are busy with 
their occupation because it can be prepared quickly. Simply 
warm the contents of the can and, if desired, thin with 300 ml 
water, milk, or cream.”

3469. Product Name:  [Natura–Naturana Patty Mix, and 
Bolognese Spaghetti Sauce Mix].
Foreign Name:  Natura–Naturana Soja Bratlingsmischung, 
und Naturana Soja Bolognese.
Manufacturer’s Name:  Gebr. Hiller GmbH & Co. KG. 
[Naturawerk].
Manufacturer’s Address:  Neanderstr. 5, D-3000 Hannover 
1, West Germany.  Phone: (0511) 66 20 20 / 29.
Date of Introduction:  1989?
New Product–Documentation:  Booklet. 1989? Ach 
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So-Ja. This booklet, with many color photos, shows the 
manufacturer’s products and recipes using them. The 
emphasis is on these two TVP-based soy products. Small 
photos show both Labels. Each has a color photo on the 
cover against an orange and yellow background. Bratling: 
“Already seasoned. Made purely from plants (rein 
pfl anzlich).” Bolognese: “With all ingredients needed for 
200 gm of spaghetti–made purely from plants.”
 Label for Naturana Soja-Ragout sent by Anthony 
Marrese. 1990. Dec. 12. The name of this company now 
seems to be Naturawerk, located at D-3000 Hannover. The 
brand is both Naturana (most prominent) and Natural. On the 
label is shown small color photos of the labels for Naturana 
Soja-Bolognese, and Naturana Soja-Bratlinge.
 Label for Soja-Bratlinge–Fertigmischung sent by 
Heather Paine of SoyaFoods in London. 1993. Nov. Note 
that the name of this product has changed slightly. The name 
of the company seems to be Naturawerk, D-3000 Hamburg. 
Ingredients: Soya protein, fi ne bread crumbs, unheated 
(ungeh.) vegetable oil, spices, starch, oat bran, salt, caramel. 
Retails for DM 5.15. Makes 9 patties.

3470. Gebr. Hiller GmbH & Co. KG. 1989? Ach so-ja. 
Die besten Menues mit Naturana: Herzhaft, raffi niert, 
aromatischmatic [Ach so-ja. The best menus with Naturana: 
Hearty, refi ned, aromatic]. Neanderstr. 5, D-3000 Hannover 
1, West Germany. 12 p. Undated. 15 x 11 cm. [Ger]
• Summary: This booklet, with many color photos, shows 
the manufacturer’s products and recipes using them. The 
emphasis is on TVP-based soy products, especially Naturana 
Soja Bratlingsmischung, and Naturana Soja Bolognese 
(Spaghetti Sauce). Address: Hannover, West Germany. 
Phone: (0511) 66 20 20 / 29.

3471. Henselwerk GmbH. Div. of Walther Schoenenberger. 
1989? Fleischlos kochen leicht gemacht [Meatless cooking 

made easy (Recipe cards)]. D-7037 Magstadt, West 
Germany. 20 cards. Undated. [Ger]
• Summary: This series of recipe cards comes in two sizes. 
One is 8.25 by 6 inches, and one is 4 by 6 inches. All are 
brown and white on orange. The front contains a recipe using 
a Hensel product. The back describes that product and other 
Hensel products. Various soy protein products, tofu, and soy 
fl our are included. Hensel tofu contains 12% protein, and its 
whole soy fl our contains 40% protein. Other protein sources 
include cheese 14-32%, meat 10-22%, quark (Speisequark) 
12-17%, fi sh 10-19%, hazelnuts 14%, eggs 11%, milk 3%, 
potatoes 2%. Address: Magstadt, West Germany.

3472. Product Name:  [Hensel Soyfoods: Ready-Mix].
Foreign Name:  Hensel Soja-Kost Fertig-Mix.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
Ingredients:  Textured soy fl our, whole grain breading, 
onions, herbs (parsley, celery leaves, oregano, marjoram, 
thyme), salt, thickener (guar seed fl our), natural aromas, 
spices, caramel.
Wt/Vol., Packaging, Price:  200 gm paperboard box. Retails 
for DM 4.95.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 232, protein 30 gm, 
carbohydrate 28 gm, ash 5 gm.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. 5 by 7 by 1.5 inches. Paperboard box. Black, 
green, and white on orange. “Use in place of ground beef. 
No cholesterol. No fat.” Color photo on front panel shows 
hamburgers. Back panel contains 2 color photos and 3 
recipes. Neuform certifi cation symbol. Recipe leafl et (8.5 
by 11 inch, brown on yellow) recipe leafl et in box. Marrese 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1026

© Copyright Soyinfo Center 2016

notes: There are 2 other variations on this product. The 
company also makes 5 more similar products such as soya 
fl akes, fl our, etc.

3473. Product Name:  [Hensel Soyfoods: Plant Meat].
Foreign Name:  Hensel Soja-Kost Pfl anzenfl eisch.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
How Stored:  Shelf stable.
New Product–Documentation:  Listed on the back of the 
package for Hensel Soja-Kost Soja-Schrot: Other products 
from the Hensel Soja-Kost Program. “A tasty, healthful 
alternative in a vegetarian diet.”

3474. Product Name:  Light Force Smoothie Mix.
Manufacturer’s Name:  Light Force, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  115 Thompson Ave. #5, Santa 
Cruz, CA 95062.
Date of Introduction:  1989?
Ingredients:  Dried banana, spirulina,...
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et. 1989. “The cool, 
refreshing drink of pure energy. Now the fi ber doctors 
recommend. Improved! High fi ber energy drink with 
Spirulina. Naturally sweetened with Xylitol. Ingredients: 
Dried banana, Spirulina, soy protein concentrate, soy protein 
isolate, oat fi ber, bee pollen, galactomannan, xylitol, lecithin, 
maltodextrin, guar gum, montmorillonite (a trace mineral 
supplement), wheat grass powder, ginseng, fl avonols. 
Nutritional information per serving: Serving size, 2 tbsp. 
(15 gm); servings per container, 30; protein, 4 gm; calories, 
50; carbohydrate, 9 gm; fat, 1 gm; sodium, 80 mg; fi ber, 1.8 
gm.”
 Note: This is the earliest known soy-based smoothie, 
with the word “smoothie” in the product name.

3475. Product Name:  [Lihn Brown Rice with Vegetables 
and Textured Soy Protein {TV Dinner}].
Foreign Name:  Lihn Vollkorn-Reis mit Gemuese und Soja.
Manufacturer’s Name:  Lorenz + Lihn GmbH.
Manufacturer’s Address:  D-4050 Moenchengladbach 1, 
West Germany.
Date of Introduction:  1989?
Ingredients:  Water, carrots, white cabbage, peas, brown 
rice, soy protein, celery, corn starch, leek, soy oil, vegetable-
yeast broth, fruit sugar, sea salt, lemon juice, spice, natural 
aromas.
Wt/Vol., Packaging, Price:  300 gm. Retails for DM 3.95.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 2 gm gm, fat 2 gm gm, 

carbohydrates 14 gm gm, calories 82.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Jan. 4.75 inches square. Green, red, and black 
on white. “A meatless prepared dish (Vegetal Fertiggericht). 
Heat for 15 minutes in hot water.” Photo of the fi nished dish. 
The soy is brown, like textured soy fl our.

3476. Sanitarium Health Food Co. 1989? Sanitarium: The 
people who believe food should not only taste good, it 
should be good for you! 148 Fox Valley Rd., Wahroonga, 
NSW 2076, Australia. 8 p. Undated. Manufacturer’s catalog.
• Summary: Contents: Background. Manufacture. Retail. 
Export. Products.
 In the late 1800s a group of immigrants from the USA, 
all of whom were members of the Seventh-day Adventist 
Church, decided to make their living by distributing health 
foods. At fi rst they imported a selection of products from 
Battle Creek, Michigan, then famous for its sanitarium. The 
fi rst products arrived in Melbourne in 1897. They included 
Granola, Caramel Cereal, and gluten products. But when 
demand outstripped supply, in late 1897 a baker, E.C. 
Halsey, was persuaded to migrate to Australia to start up a 
manufacturing plant similar to the one he had operated in 
Battle Creek. On Nov. 8 he arrived in Sydney en route to 
Melbourne, totally unaware of what he was starting. The 
records show that the St. George’s Bakery was rented in 
Melbourne in 1898. The production of Caramel Cereal and 
Granola commenced immediately.
 In 1898 the group moved to larger premises in 
Cooranbong, a rural area south of Newcastle in New South 
Wales, and adopted the name Sanitarium Health Food 
Company. With Halsey in charge, production commenced 
in a large defunct sawmill in 1899. After a period of 
uncertainty, the Company grew and expanded until today, 
it has manufacturing plants in all states of Australia, in 
both islands of New Zealand, and in Papua New Guinea. 
In about 1906 the company’s fi rst retail shop opened in the 
Royal Arcade, Sydney. Many of the early shops included a 
vegetarian restaurant. Today the company operates some 70 
retail shops. It also has an export division in Sydney. In 1935 
the Australasian Food Research Laboratories were started. 
Located on the spacious grounds of the Cooranbong plant, 
they new employ a staff of nearly 40 people. Photos show 
the original Cooranbong factory, early products (incl. Nut 
Meat, Protose, Weet-Bix, Corn Flakes, and Marmite yeast 
extract), and today’s food factories at Cooranbong, Victoria, 
and Palmerston, North New Zealand.
 Product lines include Cereals (The company’s leading 
product is Weet-Bix, the most popular breakfast cereal 
in Australia and New Zealand. It was fi rst manufactured 
under the Sanitarium name in the mid-1920s, and comes 
in the shape of little biscuits. Other well known brands are 
Granose, Bran-Bix, and Sanitarium Skippy Cornfl akes), 
Juices and Drinks (So Good, a non-dairy soy drink, is the 
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newest introduction), Spreads (such as peanut butter and 
Marmite), Muesli Bars, Specialty Lines (such as dried fruits), 
Canned Protein Foods (all vegetarian, such as B-B-Q Links, 
Tender Bits, Vegetarian Rediburger, and Nut Meat), and 
Sundried (incl. TVP products, and Caffex coffee substitute); 
a color photo shows all of these.
 The name and address of the company’s head offi ce, 
export division, and various food factories and retail outlets 
is given. Address: Wahroonga, NSW, Australia.

3477. Denham, Janice. 1990. Soy supplements [are] one way 
to boost protein levels. Post-Dispatch (St. Louis, Missouri). 
Jan. 17.
• Summary: Ralston Purina’s Supro, isolated soy protein, 
is now used by many famous professional sports teams. 
For example, “Supro is used in ground beef products to 
replace traditional high-fat, high-cholesterol hamburgers and 
casseroles with traditional food that cuts the fat in half.”

3478. Nielsen, Niels C. 1990. The Tofu Center at Purdue 
University and research on food uses of soybeans 
(Interview). SoyaScan Notes. Feb. 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Dr. Nielsen, a member of the USDA 
Agricultural Research Service, is more a molecular biologist 
than a soybean breeder. He did post-doctoral research and 
taught in the biochemistry department at the University 
of California at Davis. The Tofu Center, established in 
about Feb. 1989, is a corner of the pilot plant in the Food 
Science Department at Purdue. They have accumulated 
the equipment they need to make tofu, and they have had 
people from Taishi Foods (Taishi Shokuhin Kogyo K.K.) a 
large tofu manufacturer in Aomori prefecture, Japan come to 
help them make tofu that meets Japanese quality standards. 
Funding for the Tofu Center and his closely related Soybean 
Protein Improvement Project comes from Central Soya, 
Taishi Foods, Mitsubishi, and state grants to support value 
added research (about $15,000)–plus his USDA/ARS funds. 
Total funding is still small.
 The purpose of the Center is to ask 2 kinds of questions: 
(1) What is the effect of the way soybeans are stored while 
being shipped to Japan on the quality for the fi nal tofu? (2) 
What kind of very small scale tofu preparation techniques 
can be used in conjunction with soybean breeding programs 
designed to incorporate into American soybeans traits that 
will make them more suited for food uses in the USA and 
abroad. Nothing has been published by the Tofu Center 
about its goals and activities except for 1-2 news releases 
from the Purdue Information Offi ce, plus a little video on 
that was shown at halftime during a recent Purdue basketball 
game. Suzanne Nielsen (no relation), a food chemist, is also 
active in the program. The lipoxygenase program is only 
a very small part of his lab. The major thrust of the whole 
program is to try to convert the soybean into an edible 

food, and to make it more acceptable. This will open a 
whole new market in the West. Most of the effort is aimed 
at changing the quality characteristics of soy protein by 
genetic engineering. The major problems they are looking at 
now are fl avor, protein quality, sedimentation value ratios, 
and fl atulence. Concerning fl avor, they have made major 
advances by removing lipoxygenase. Nielsen believes 
that this is their most important advance to date and that it 
may have a major effect in improving the acceptability of 
soybeans for food use. They used backcrossing into Century 
soybeans (a good-yielding, maturity group 2, fi eld type 
soybean) to get near isogenic lines. Soybeans missing the 
L-2 and L-3 lipoxygenase isozymes make a very bland tofu 
and soymilk, which is much more acceptable to American 
taste panels. The absence of L-2 alone gives somewhat less 
bland products. L-1, which has a high pH optimum, plays 
little role in generating off fl avors. Last year about 4,500 
acres of soybeans missing the L-2 isozyme were grown in 
Indiana. The lines lacking lipoxygenase yield the same as 
Century, but Century no longer yields nearly as well as the 
best-yielding varieties today. A lot of private and public 
soybean breeders are now using this germplasm. Concerning 
protein quality, they have learned how to change the sulfur 
amino acid content (to increase methionine) and now they 
are working to get it into a soybean variety.
 Being able to change the ratio of 7S to 11S protein 
sedimentation values (the S stands for Svedberg, who was an 
early Swedish researcher on the subject) will be important 
in adjusting the hardness or softness of tofu. But Japanese 
tofu makers have no clear idea of what ratio they want. 
Concerning elimination of fl atulence factors, that work is just 
starting.
 The Japanese have learned to like soyfoods made 
from large-seeded vegetable-type (LSVT) soybeans, but 
American’s have not yet learned that. Tofu makers are 
most concerned about taste and tofu yield, and they prefer 
LSVT soybeans for their fl avor. But they prefer American 
soybeans for their swelling characteristics during soaking, 
and this gives a more uniform product. Many Japanese tofu 
makers plan to have LSVT soybeans grown in America 
under special contract, but they cannot do that economically 
due to (1) their poor yield due to problems of shattering 
during mechanical harvesting, and (2) their thin seedcoat, 
which leads to more damage during mechanical harvesting. 
The way the Japanese have traditionally harvested their 
soybeans, cutting the plants early by hand and hanging them 
upside down on racks, shattering is an advantage, allowing 
the beans to be manually threshed from the pods with a 
minimum of effort. The thin seedcoat, which does not effect 
shattering, does aid uniform swelling during soaking. Yet 
he has heard that new-crop LSVT soybeans do not swell as 
well as year-old ones. Nielsen feels it may not be necessary 
to start with a vegetable-type soybean to produce the 
characteristics that they want.
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 Nielsen believes that the program on food uses of 
soybeans at Purdue will expand in the coming years. 
Soybean breeders will be working much more closely than 
ever before with food scientists. Other key people are Phil 
Nelson (the department head in the food science department) 
and Marv Phillips (the department head in agronomy). There 
have already been 9-10 PhD theses in his soybean protein 
improvement program. A few of his graduates now doing 
important work in the area are Nilgen Tumer (from Turkey) 
at Monsanto (working with cross protection by putting 
the proteins of a virus into a plant to immunize it against 
infection) and Paul Staswick at Univ. of Nebraska (working 
with vegetative storage proteins).
 Keith Smith of the American Soybean Assoc. has 
been very supportive of Nielsen’s work. The early work on 
preparing the low-lipoxygenase lines and modifying the 
nutritional quality of the soy protein was all funded by ASA. 
In Dec. 1989, at a meeting at ASA in St. Louis, he fi rst heard 
expressed concern with the quantity of protein in soybeans, 
for the crushing industry. This seems like a major change of 
attitude. They are not yet very concerned with the various 
components of the seed and how those effect quality. At the 
ASA board meeting, he pointed out that in the coming years, 
especially because of the development of biotechnology, we 
will be seeing the developing of niche markets. That will 
fragment the soybean industry as a commodity crop. A value-
added market will emerge, and this will be a major change 
in the market. So ASA needs to establish better quality 
standards. He is already working with Central Soya toward 
component pricing. Indiana has a value-added program with 
grants to specifi c projects; it does not have a Center as exists 
in Iowa and Illinois.
 Nielsen’s father was a plant breeder at the Univ. 
of Wisconsin. He was personally more interested in 
biochemistry and chemistry. So it was very apparent to him 
due to the environment in which he was raised that there 
was not enough of a connection between the basic sciences 
and the applied sciences. The problem was to learn how to 
establish those bridges. He, who does cutting and splicing 
of DNA, now has developed close ties with the food science 
department. The real question will turn out to be whether or 
not we can fi nd new places to put the improved soy proteins, 
for example as extenders. Central Soya thinks that these new 
soybeans will increase the use of isolates and concentrates 
in foods. Gary Felger (Phone: 219-425-5403) is Nielsen’s 
contact at Central Soya. David Swanson, the CEO, is also 
very interested in this work. Address: Purdue Univ., West 
Lafayette, Indiana 47907. Phone: 317-494-8057.

3479. AGE-Bulletin (Zurich, Switzerland). 1990. 
Missbrauchte Sojabohne [The misused soybean]. Feb. p. 
8-11. [Ger]
• Summary: AGE stands for Aktion gesuender essen (Action 
for Healthy Eating). Discusses many good food uses, 

including tofu (made by Tofurei Engel). Is critical of Yasoja, 
an unfermented soy cheese made by Baer using soy protein 
isolates.

3480. Ralston Purina Company. 1990. First quarter report 
to shareholders. Annual meeting highlights. Checkerboard 
Square, St. Louis, MO 63164. 12 panels.
• Summary: For the three months ended Dec. 31, 1989. 
Paul Hatfi eld, CEO of Protein Technologies International, 
reported: “To reach our nearly 2,000 customers in over 
35 countries our marketing representatives are located 
throughout the world,” he said. “The markets in which we 
compete can be characterized by three key factors.
 “First is changing economics. World protein economics 
have changed over the last four years due primarily to 
reduced intervention by the U.S. and European Economic 
Community.
 “Secondly, consumer lifestyle trends are favorable. 
Today’s consumer in most developed economies around the 
world is making many food choices based on perceived need 
to improve health through nutrition.
 “The third factor is technology. The worldwide food, 
feed, and paper industries are taking advantage of advanced 
technological solutions to meet their own customers’ 
demands for optimal value.” Address: St. Louis, Missouri.

3481. SoyaScan Notes. 1990. Trends in the soyfoods 
market in Western Europe, and comparison with the USA 
(Overview). March 13. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. Since 1988, many more large food companies 
have become soyfoods manufacturers in Europe than is the 
case in the USA. A great deal of new money is pouring into 
the soyfoods industry, especially from dairy and agricultural 
co-ops, and from large food companies. There have been 
many acquisitions and mergers involving dynamic small 
companies with large established companies. Products 
receiving the greatest attention are soymilk, dairylike 
soymilk products (such as non-dairy yogurts), tofu, and 
second-generation tofu products. Many industry leaders feel 
that the latter type of products have the greatest potential for 
the future.
 2. There is much more use of and interest in organically 
grown soybeans and other ingredients in Europe. Organic 
certifi cation marks (such as Nature et Progres, or CINAB) 
appear on the front panel of many products.
 3. There is no U.S. equivalent of the huge and powerful 
Reformhaus health food chain, found in German-speaking 
countries. This chain helps to market soyfoods and set 
standards. It requires that all manufacturers put its Neuform 
certifi cation symbol on all products sold by the chain.
 4. Restrictive anti-soy labeling laws are more prevalent 
in Europe than in the USA. This is because of the very 
powerful dairy lobbies in most European countries. However 
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these will be weakened after 1992.
 5. Laws governing the way soy ingredients are listed 
on the label generally allow a more vague listing in Europe. 
In Germany, for example, a company can say simply “soy 
protein preparation,” without specifying whether they are 
using a soy protein isolate, concentrate, textured isolate, 
textured soy fl our, etc.
 6. There are no good publications or information centers 
that focus on soyfoods in Europe, either for individual 
countries or for the continent as a whole.
 7. The European market is much more fragmented and 
diverse. Much of the fragmentation comes from the fact that 
each country has its own food culture, language, and labeling 
laws. Exporting products, in an attempt to expand one’s 
market, often requires duplicate or complex labeling, plus 
dealing with tariffs, etc. This will become less of a problem 
after 1992.
 8. In most countries soyfoods are marketed primarily 
to the health foods trade, but in France there is much more 
focus on the mainstream mass market.

3482. Fitch, Peter. 1990. Re: The Haldane Foods Group. 
Letter (fax) to William Shurtleff at Soyfoods Center, March 
26. 3 p.
• Summary: The Haldane Foods Group is composed of 
Direct Foods Ltd. (founded 1980, acquired by the Group in 
March 1985), Vegetarian Feasts Ltd. (founded 1984, acquired 
Feb. 1986), Haldane Foods Ltd. (founded 1983, acquired 
Aug. 1987), Regular Tofu Co. Ltd. (founded 1983, acquired 
Aug. 1987 since it was owned by Haldane), Vegetarian 
Cuisine Ltd. (founded 1985, acquired 1987), Realeat Foods 
Ltd. (founded 1984, acquired Sept. 1988), Saucemasters Ltd. 
(founded 1988, acquired Feb. 1989), and Genice Foods Ltd. 
(founded 1988, acquired March 1989).
 Genice (pronounced gen-AIS) makes non-dairy frozen 
desserts (ice creams). Saucemasters makes a vegetarian 
mayonnaise, free of eggs and dairy products.
 “Between them, the companies encompass a wide range 
of ‘Healthy Foods’ including chilled, frozen, dry, sauces, 
desserts and non-dairy ices.
 “Although the individual companies have separate 
identities and sites, they share a common sales and marketing 
team and enjoy business in all market sectors including 
health food stores, supermarkets and catering.
 “The group is very active in new product development, 
believing that the life blood of the health food market lies in 
innovation.
 “Customer and market requirements are constantly 
changing and a great deal of effort is put into keeping pace 
with these changes in demand.”
 Note: At Helfex 90 in April 1990 in England the 
Haldane Foods Group launched of 21 new products. This 
was NOT in celebration of its 21st birthday. Address: 
Managing Director, Haldane Foods Group Ltd., 25 Hayhill, 

Sileby Rd., Barrow upon Soar, Leicestershire LE12 8LD, 
England. Phone: 050981 6611.

3483. Welters, Sjon. 1990. Heuschen-Schrouff, the largest 
tofu and tempeh company in Europe and the Netherlands 
(Interview). SoyaScan Notes. March 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and 
the Netherlands is Heuschen-Schrouff (pronounced HEW-
shun Shroof; “HEW” rhymes with “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu. The company’s 
production manager or director of operations, Han van 
der Hayden, visited Sjon in 1989 (Sjon took him through 
Nasoya’s plant in Massachusetts and spent quite some time 
with him) and told him these fi gures. At the time, Heuschen-
Schrouff wanted to upgrade their tofu production line from 
one they built themselves to a Takai or a Sato system. Sjon 
recommended Sato. They have not yet bought the new 
system.
 Mr. Schrouff is the company’s owner. In the early 
1960s, Mr. Heuschen had a tofu company and Mr. Schrouff 
had a tempeh company (or perhaps vice versa). Sjon thinks 
they merged, then split up, then Mr. Schrouff bought Mr. 
Heuschen’s business. Mr. Heuschen is no longer an owner, 
but he became the tofu production manager. Later Han 
became his supervisor.
 Prior to the mid-1980s, Heuschen-Schrouff concentrated 
almost solely on the Indonesian market. After that time they 
started to make tofu for natural foods companies. They make 
tofu for Natufood, which is one of the largest distributors of 
natural foods in Holland. Natufood then created a separate 
division named Vetara which makes and sells a line of 
vegetarian protein products, such as TVP, Soy Schnitzels, 
mixes containing TVP used to make meat analogs–plus their 
Vetara Tofu. Natufood has a little newsletter, which they 
are expanding into a magazine for natural foods retailers in 
Holland. It is a good source of information on soyfoods.
 In late 1989 Heuschen-Schrouff hired a new president 
and also bought another large tempeh company, perhaps 
Van Dappern’s Tempeh Production Inc. So now Heuschen-
Schrouff is Europe’s largest manufacturer of both tofu and 
tempeh. Heuschen-Schrouff does a lot of private labeling for 
other companies; their tofu is sold under ten different brand 
names. They also export a lot of tofu from the Netherlands. 
Their biggest market is West Germany, followed by Belgium. 
Heuschen-Schrouff does not yet make second-generation 
tofu products; they may make some in the future or they may 
focus on making basic tofu. The next time Sjon goes to the 
Netherlands, he will probably be able to see the inside of 
the company. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.
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3484. Carantino, Sabine. 1990. Le soja perd son amertume 
[Soya loses his bitterness]. Management et Technologies 
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans 
joined to create AFISA (Association Francaise des Industriel 
du Soja), the French soyfoods association (5 Blvd. de la 
Mediterranée, 31400, Toulouse, France). This article uses the 
term “soyfoods” and discusses soymilk, tofu, tofu products 
(desserts, prepared foods). ONIDOL is involved, as is GEPV 
(Groupement d’Études sur les Protéines Végétales, 10-A 
rue de la Paix, 75002, Paris, France; founded in 1975). It 
has been decided to fi nance a market study (which will be 
completed this year) of 4 European countries: Belgium, 
France, Great Britain, and West Germany. They may develop 
a “French Soya” logo. At the same time, ONIDOL is 
organizing an Interprofessional Committee for Soy Proteins 
Destined for Human Consumption. It will coordinate 
scientifi c studies, communication, and information on 
vegetable proteins and “soyfoods.”
 In Europe, the degree of advancement of use of soy 
protein in human foods differs considerably from one 
country to the next. The UK and Germany started earlier 
than France. In Germany, soyfoods are positioned on the 
“battlements of the dietetic market” whereas in France they 
are more oriented toward the mass market. In France, the 
high consumption of dairy products has not favored soymilk. 
3-5 million liters of soymilk were produced in 1988, and the 
amount had roughly doubled by 1989. The new technologies 
allow production of soymilk with almost no bitter (beany) 
fl avor, and it can be used to make good yogurts and desserts.
 The fi rst soy beverages and fl avored desserts were 
launched only 5 years ago by Alpro (a division of 
Vandemoortele). The movement was then expanded with 
the creation of new brands, Celia (Laiterie Saint-Hubert-
de-l’Hôtel) and Cacoja (Coopérative agricole de Colmar). 
Triballat created Soja Sun, a line of soy desserts. In 1988 
the cooperative of Valence launched the Innoval line. Others 
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many 
of the leaders are dairy companies, but they position their 
products very differently from dairy milk. Also in the French 
market are Lima from Belgium (with tempeh and tamari). 
Tonidoc makes soynuts sold as an aperitif. The French 
company Bunge, a third party, and Sofi proteol (Sofi protéol) 
have created Sogip, which produces soy protein concentrates 
for use as both calf milk replacers and in human foods.
 Concerning regulations, the defi nitions and uses of soy 
protein are set forth in a circular of 27 Aug. 1975, which 
related to another document of 12 Oct. 1972 for terminology. 
Finally a new circular of 1986 replaced the earlier ones. The 
Codex Alimentarius will fi nish its work on these areas in 
1991.
 A sidebar describes Innoval and its goals. Address: 
France.

3485. Product Name:  Promoveal (Soy Protein Concentrate 
Milk Replacer).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  Bellevue, Ohio.
Date of Introduction:  1990 March.
New Product–Documentation:  Central Soya Co. 1991. 
1990 Annual Report. p. 10. “The Company’s Chemurgy 
Division, which produced record sales and earnings again in 
1990, successfully launched production in March at its new 
soy protein concentrate plant, the largest expansion project 
in the Company’s history, at the Bellevue, Ohio multipurpose 
facility... New technology was used to produce a new 
soy concentrate product named Promoveal, designed as a 
nutritionally improved high protein milk replacer for use in 
specialty animal feed formulations...”

3486. Ontario Soybean Growers’ Marketing Board. 1990. A 
profi le of the Canadian soyfoods market–Characteristics and 
potential. Box 1199, Chatham, ONT N7M 5L8, Canada. vi + 
40 p. March. 28 cm. Spiral bound.
• Summary: Contents: 1. Introduction: Background, study 
objectives. 2. Research procedures: Data limitations, data 
collection (data sources). 3. The soyfood market: Soyfood 
production and utilization, domestic production, imports and 
exports (introduction, whole soybeans, soy fl ours and meals, 
soy oil, soy sauce, protein substances, cream and other 
substances, bran & soy hulls, soy meal oil cake), balance, 
conclusions regarding opportunities.
 4. Soybeans for food purposes: Natto beans 
(background, market characteristics, market potential), whole 
bean soyfoods (introduction, soynuts, full fatted soy fl ours, 
soymilk, tofu, soy sprouts, tempeh, miso, natto, soy sauce), 
foods from soy ingredients (introduction, defatted soy fl akes, 
soy protein concentrate, soy protein isolates, textured soy 
protein, consumption and imports). 5. Organic soyfoods: 
Introduction, organizations (major players, labelling 
requirements, certifi cation), organic soybeans, organic 
soyfoods, market opportunities, recommendations.
 6. Market estimates: Introduction, conversion rates, 
market characteristics (introduction, ethnic characteristics, 
immigration trends, implications), soyfood consumption 
(production). 7. Soyfood products: Introduction, new 
products (whole bean products, products from soy 
components), existing products (products with potential for 
growth). 8. Marketing strategy: Introduction, respondent 
requests (background), market opportunities (traditional 
soyfoods, new products), systems development (system 
information needs, human resources, production research), 
institutional needs.
 This study was commissioned by the Ontario Soybean 
Growers’ Marketing Board to provide a description of the 
Ontario soyfood industry. “Production and utilization: In 
the 1988 crop year, approximately 1.12 million tonnes of 
soybeans were produced on 1.28 million acres in Ontario. 
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Approximately 86% of the soybeans were sold through the 
Board, with the remainder being fed or retained on the farms 
where they were grown. In 1988, 860 thousand tonnes of 
soybeans were crushed in Canada to produce soybean meal 
and soy oil, and 272 thousand tonnes were exported.
 “Imports and Exports: Canada had a negative balance, a 
defi cit, of almost $190 million in the value of soybeans and 
soy products traded. This is just over half a million dollars 
per day. Our largest single area of exports is whole soybeans 
for human foods. The percentage of these beans going to 
the major markets in 1988 were: USA, 37%; Pacifi c Rim 
Countries, 34%; and Europe and other 29%. Our greatest 
imbalance in exports and imports is in soybean meal or oil 
cake. Canadian crushers are unable to maximize their sales 
of oil cake because of diffi culties in selling surplus soybean 
oil in the US. Soy oil being sold into the US presently faces 
a tariff of 18% which is decreasing at the rate of 2.25% per 
year as per the Canada United States Trade Agreement...
 “Institutional development: We suggest the Board 
initiate the establishment of a Soyfood Development 
Association similar in structure and function to the Canola 
Council of Canada... There is a need to begin to bring all 
industry stakeholders together to systematically identify 
problems, information and research needs; develop data 
bases; and cooperatively promote the soyfood industry.”
 Soybeans for food purposes: The total volume of 
soybeans consumed as soyfoods in Vancouver (BC), Toronto 
(Ontario), and Montreal (Quebec) was estimated at about 
6,000 tonnes, and imports were estimated to be equivalent to 
8,000 tonnes of soyfoods.
 Miso: One large Vancouver producer and one Toronto 
producer estimated that the volume of soybeans used to 
make miso in Canada is only about 35 tonnes/year.
 Modern Soy Protein Products: Soy fl our, concentrates, 
isolates, and textured soy protein products. Roughly 2,400 
tonnes of soybeans are used in Canada for the production 
of these products, and 5,600 tonnes of soybeans are used 
to make the imported products (only bakery fl our and 
extruded fl our are made in Canada). Almost 1,000 tonnes of 
soy protein concentrates and isolates, and 400 texture soy 
proteins were imported, 83% from the USA. Total exports 
were 800 tonnes, of which 578 tonnes went to the USA. 
Soy fl our (full-fat): The term “fl our” generally signifi es that 
the material has been ground fi nely enough to pass through 
a 100-mesh screen. Only relatively small volumes of full-
fat soy fl ours are used directly as human foods. Some are 
used in bread, crackers, and pastry products. 5 companies in 
Canada make 1,538 tonnes of soy fl our worth $495,000.
 Natto: Canadians sell roughly 8 to 10 thousand tonnes of 
natto beans in Japan each year. Natto-type beans are “created 
by screening out the small beans from among regular food 
grade soybeans which have white hilums” (p. 15). In Japan 
about 100,000 tons/year of soybeans are used to make natto. 
Recently, Canada (via 3 companies–First Line Seeds, W.G. 

Thompson, and King Grain) has supplied about 10% of this 
market. Ontario produces about 8,000 to 10,000 tonnes of 
natto beans. Competition is expected to increase from U.S. 
seed breeders.
 Soymilk: There are presently no large Canadian soymilk 
manufacturers. A plant is being built by an international 
trading company near Vancouver (YHS Pacifi c Fruit 
Concentrates Ltd., owned by Yeo Hiap Seng). It will 
supply both the local market and the Western U.S. market 
when it goes on stream later this year. A high proportion of 
imported soymilk is organic. Two brands account for 3/4 of 
all imports: Edensoy and Vitasoy. A high proportion of all 
soymilk imports are certifi ed organic. This emphasis makes 
it diffi cult for Canadian producers to compete because of 
the shortage of organic soybeans in Canada. Consumption 
of soymilk is increasing at about 10% a year. Prices range 
from $1.50 to $2.75 per liter, with the organic product 
commanding the higher prices. Just under 100 tonnes of 
soybeans are used to produce soymilk in Canada: Vancouver 
42 tonnes, Toronto 30 tonnes, Montreal 25 tonnes, plus 
imports 240 tonnes. 1 kg of soybeans produces 16.5 kg of 
soymilk.
 Soynuts: The volume of soynuts made in Canada is 
quite small. One Toronto company [Grove Country Foods 
Canada, Inc.; they were in business 1-2 years, but were out 
of business by Jan. 1991], which began operation in Nov. 
1988, sells a line of roasted nuts, which are roasted in the 
USA and chocolate-dipped in Ontario. Production was only a 
few tonnes in 1989 and is estimated to be about 10 tonnes in 
1990.
 Soy sauce: In 1986, according to Statistics Canada data, 
2,503 tonnes of soy sauce were produced by 6 fi rms. The 
value was $2,161 per tonne for a total of $5,411,000. In 
1988 Canada imported 5,680 tonnes of soy sauce valued at 
$4 million, primarily from China, the United States, Hong 
Kong, and Japan. Exports were 58 tonnes valued at $65,000. 
The major Canadian producers are China Lily and Sun Fresh 
in Toronto, Wong Wing and VH in Montreal, and Golden 
Dragon in Vancouver. The value of Toronto production is 
currently estimated to be about $5 million.
 Soy sprouts: One Toronto manufacturer uses 20-25 
tonnes of soybeans per year.
 Tofu: About 3,300 tonnes of soybeans are used to 
produce tofu in Canada, more than any other soyfood. 
The volume of soybeans used is estimated at 1,400 tonnes 
in Toronto, 1,200 tonnes in Quebec (when a relatively 
large operation in Hull [La Soyarie, Inc.], near Ottawa, 
which exports to Ontario is included), 625-700 tonnes 
in Vancouver, and 125 tonnes for imported tofu. 1 kg of 
soybeans produces 2.4 kg of tofu.
 Tempeh: Only about 33 tonnes of soybeans are used 
to make tempeh in Canada, and an estimated 15-20 tonnes 
in Ontario. Imports are relatively small. 1 kg of soybeans 
produces 1.6 kg of tempeh. Very few fi rms produce tempeh 
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in Canada. One producer claims to have over half the Ontario 
market. A major distributor suggested they sold 4-5 times as 
much tofu as tempeh.
 Soybean crushing: Since 1986 the number of fi rms 
crushing soybeans and producing soy oil has decreased from 
3 to 2 [Central Soya owns two plants; in 1990 they bought 
the Canadian Vegetable Oil Processing (CVOP) plant in 
Hamilton, Ontario, formerly owned by Canada Packers Inc. 
They purchased Victory Soya Mills in Toronto in early 1985. 
So now 2 fi rms own 3 plants]. In 1986 the three plants made 
95,108 tonnes of crude soy oil worth $57,271,000. Two fi rms 
made deodorized soy oil, but the volume and value were 
confi dential. Less than $2 million of any type of soy oil is 
imported.
 Consumption of soyfoods in Canada is strongly linked 
to Asian-Canadians. A table (p. 32) shows that according to 
the 1986 census, there were about 444,000 people of East- 
and Southeast Asian origin living in three major Canadian 
cities: Vancouver (155,105 people comprised 11.2% of 
the city’s population), Toronto (234,325 people comprised 
6.8%), and Montreal (55,585 people comprised 2.4%). Thus 
Toronto was by far the largest market, but Vancouver had 
the highest density of Asian-Canadians. A similar table (p. 
33) updates the previous table to 1988. Immigration has 
increased sharply since then.
 Note: This is the earliest document seen (Feb. 2002) that 
uses the term “food grade” (or “food-grade”) in connection 
with Canadian soybeans (see p. 15). Address: Chatham, 
ONT, Canada.

3487. Soyanews (Sri Lanka). 1990. Soya food processors [in 
Sri Lanka]. 12(1):4. Jan/March.
• Summary: A directory of the 13 small scale soyfood 
manufacturers, 10 medium scale, and 5 large scale in Sri 
Lanka. The company name, address, and name of the 
products made is given for each.
 The medium scale processors are: (1) Plenty Canada, 
Kandy and Colombo, wide range of Soya products. Soya 
Food Centre, 88A, Kotugodella Vidya, Kandy. Soya Food 
Centre, G11, Mihindu Mawatha, Colombo–12. (2) Mr. 
P. Weerasekara (Soya Biscuits, Bakery Products, Dry 
Products), Regal Bake House, Fort Matara. (3) Chinese 
Style Bean Curd, 106 Jawatte, Colombo–5. (4) Eastern 
Food Products, 209/4 Union Place, Colombo -2. (5) 
MacSoy Pvt. Ltd., 51 Layards Rd., Colombo–5. (6) R.M.R. 
Manufacturers, 14/1 Aponso Ave., Dehiwala. (7) Soya House 
(U.N. Gunasekera and Co.), 128 Kitulwatta Rd., Colombo–6. 
(8) Yung Hwa and Company, 10 Guader Place, Dehiwala. 
(9) F.H. Chong, 33 Union Lane, Colombo–2. (10) New 
Edinborough Products [New Edinburgh?], 19A 5th Lane, 
Nawala Rd., Rajagiriya.
 The large scale processors are: (1) CARE Thriposha 
Nutrition Programme, Colombo–5. (2) Paddy Marketing 
Board–(soya fortifi ed rice fl our). (3) Spices and Essence 

(Ceylon) Ltd.–(soya products including TVP). (4) Kundasale 
Cereal Products Factory–(soya fl our, soya fl akes). (5) Soya 
Food Research Centre, Gannoruwa–(fl our, dhal and wide 
range of products).

3488. Bodis, Laszlo. 1990. Re: The work of FTTE with 
tofu, soymilk, and soy protein products in Hungary. Letter 
to William Shurtleff at Soyfoods Center, April 2–in reply to 
inquiry of Jan. 25. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: “FTTE is an engineering, research, and 
development enterprise rather than a manufacturing one. 
Technologies worked out by our technicians for producing 
feed and food products are then tried and used by companies 
producing food or feeds. Thus in the introduction and spread 
of tofu, we did all the initial work (conceiving the idea, 
drawing up the technology, sizing up demand, ‘digging out’ 
consumption, etc.) except for direct manufacturing... At 
present the manufacturer of the tofu developed by FTTE is 
Pest-Budai Vendeglato-Ipari Vallalat. We are talking with 
other companies about scaling up production.
 Besides tofu, we cooperate in the production of a 
soymilk and sour cherry beverage mixture, soybean fl akes, 
soy-cubes, TVP, soy-meal, lecithin, and UNIPRO–a feed 
made from whole (non-defatted) soybeans.
 An undated 4-page color leafl et accompanying 
this letter, titled “FTTE–a bridge between research and 
application,” notes that FTTE stands for “The Association 
for Protein Research Technology and Production.” It was 
founded by OMFB (the National Technical Development 
Board) in 1983.
 Also accompanying the letter are photocopies of pages 
from a publication: Unipro–a high-energy feed made from 
whole cooked soybean. Vetomag–a new variety of soybean. 
OMFB advisory service for growing pulses. Feherje 
(Protein) a quarterly magazine published in Budapest by 
3 organizations. The chief editor is Kralovansky U. Pal. 
Dr. Laszlo Bodis is on the editorial board. It covers all 
aspects of proteins. Pronutti, soy-based products for food 
from Proteinvest. Szoja feldolgozas soybean processing. 
Takarmanygyar feed mixing plant. Szolnok Megyei (a 
company that produces and distributes soybean meal). 
KEKI (Kozponti Elelmiszeripari Kutato Intezet; the Central 
Institute for Food Research in Budapest) provides expertise 
for developing soybean applications. Address: Director, 
Feherjetechnologiai Tudomanyos Termelesi Egyesules, 
Budapest XII., Goldmark K. u. 3. Budapest Pf: 340 1536, 
Hungary. Phone: 155-5202.

3489. Krohn, Joni. 1990. Standard Industrial Classifi cation 
(SIC) Codes: SIC classifi cation ended in about 1984; SITC 
(Standard International Trade Classifi cation) is now in use 
(Interview). SoyaScan Notes. April 5. Conducted by William 
Shurtleff of Soyfoods Center.
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• Summary: The Standard Industrial Classifi cation Manual 
is published by the Offi ce of Management and Budget 
(OMB), which also publishes the SIC codes. Another 
related publication is The Numerical List of Manufactured 
and Mineral Products, and its Alphabetic Index, both 
published by the Census Bureau (within the Department of 
Commerce); these documents expand the basic 4-digit SIC 
codes to 7-digits to give more detail: Our industry is most 
aptly characterized by 2075A = Soybean products.
 0116 = Soybean farms. Any industry that starts with zero 
is agricultural.
 2024-071 = Mellorine and similar frozen desserts, incl. 
those made with tofu.
 2026-717 = Products which substitute for fl uid milk 
products [probably includes soymilk].
 2026-718 = Other perishable dairy product substitutes 
[probably includes soy yogurts & cheeses].
 2035 = Pickled fruits and vegetables.
 2035-234 = Other fi nished pickles and pickled products 
[incl. mixes, relishes, peppers, onions, and mushrooms; 
probably includes miso].
 2035-351 = Other sauces, incl. Worcestershire, soy 
sauce, horseradish, meat, vegetable, etc.
 2075 = Soybean fl our, grits, meal, cake, and soy oil 
(unrefi ned).
 2079 = Soybean cooking and salad oil.
 2084 = Soybean fi bers.
 2099-955 = Tofu (Bean curd).
 2099-998 = Other perishable prepared foods, sold in 
bulk or packages, not frozen [probably includes tempeh].
 Note: in May 1984 the “Primary SIC” code assigned 
to tofu manufacturers by Dun & Bradstreet was either 2075 
(Soybean Oil Mills), or 2099 (Food Preparation Nec.).
 Examples of SITC numbers: Soya bean fl our and other 
protein substances, textured 098.09. Soya bean fl our, defatted 
(excl. protein concentrates) 081.31. Soya bean fl our, non-
defatted 223.9. Bean curd 098.09... Soya sauce 098.04. 
Soybean–see soya bean 098.04. Address: Dep. of Commerce, 
Bureau of the Census, Economic Surveys Div., Industry 
& Commodity Classifi cation Branch, FOB-3, Room 2744, 
Washington, DC 20233;. Phone: 301-763-1935.

3490. Marshall, Philip. 1990. The soymilk industry and 
market in the UK (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The two brands of soymilk with the largest 
shares of the UK soymilk market are both imported: 
Provamel, the best-seller, is imported from Alpro in Belgium. 
Granose Soya Milk is imported from DE-VAU-GE in West 
Germany.
 There are four soymilk manufacturers in the UK. The 
largest is probably Unisoy Milk ‘n’ By-Products Co. in 
Stockport (Cheshire County near Manchester). Their quality 
is excellent, almost as good as Alpro’s. The people who 

founded Unisoy were formerly involved with Soya Health 
Foods Ltd. The founder, who had the money, died before 
production started. [Note: Neil Rabheru (see interview, 1990 
July 2), founder of Unisoy, says the previous 2 statements are 
not true.] Unisoy started making soymilk about 4 years ago, 
and today their biggest product is own-label soymilk, packed 
in Tetra Brik by a contract packer, and sold to Sainsbury, a 
large chain/multiple retailer in the UK. Unisoy does not and 
will not make tofu. The company is not very strong. The 
person in charge is Neil Rabheru, of Indian extraction, a 
very nice man. He recently sold the company for a relatively 
small sum.
 Second largest soymilk manufacturer is Soya Health 
Foods in Trafford (Sunrise brand, founded by Michael Cole 
and Mr. Arora, a Sikh / Indian). It was the Indian connection 
that resulted in the formation of Unisoy some years ago. 
Third may be the Regular Tofu Co., a division of Haldane 
Foods (Arkady/ADM), which produces Sojal Soya Milk. The 
Sojal brand was the property of another company in France, 
which originally produced the product for them using a 
soymilk powder made in Sao Paulo, Brazil (by Norsul, Agro-
Nippo Productos, or ITAL?). Haldane no longer has the 
product produced in France but they still use the Sojal brand, 
and still has the product produced by another company (in 
what country is not known) and it is probably now made 
from whole soybeans rather than soymilk powder. [Note: 
The only soymilk listed in Haldane’s Oct. 1989 catalog is So 
Good Soya Milk (organic or non-organic); Sanitarium Foods 
in Australia makes a product by the same name].
 Fourth is Plamil, which contracts with some other 
company to have its soymilk made from soy protein isolates. 
They are quite a small company, ethically based, into vegan 
foods and marketing strategies from the 1960s and 1970s. 
Fifth is Itona (pronounced ai-TOW-nuh), which makes a 
soya milk of some description, but they are not really in the 
mainstream of the soymilk market. They probably make their 
soymilk from soy protein isolates and it is sold in cans–every 
other brand is in Tetra Pak or Combibloc. Address: Owner, 
Cauldron Foods Ltd., 149 South Liberty Lane, Ashton Vale 
Trading Estate, Bedminster, Bristol BS3 2TL, England. 
Phone: (0272) 632835.

3491. Vandemoortele, Philippe. 1990. Early history and 
recent developments at Alpro N.V. in Belgium (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center. Followed by a letter (fax) on 30 May. 
1990.
• Summary: N.V. Vandemoortele (the N.V. is written fi rst in 
Flemish, but often last in English) began research on new 
soy products (mostly soy protein isolates and concentrates) 
in 1973. The goal was to fi nd a way to bring soya beans to 
the consumer. They bought and sold soy protein products but 
never manufactured any. In May 1975 research on soymilk 
began. From 1975 to 1979 they were basically doing pioneer 
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research. In Dec. 1979 they began production of soymilk, but 
they did not pack or sell it; it was just to get their new plant 
running. Famalac was a potential/fi ctitious product name 
that was described in a brochure, but the product was never 
sold commercially. This soymilk was produced at a plant 
located at Zuidkaai 33 in Izegem on a piece of land located 
next door to the main N.V. Vandemoortele facilities (whose 
offi cial address was Prins Albertlaan 12). In Jan. 1980 
Vandemoortele began to make its fi rst commercial soymilk 
product (GranoVita Soja Drink in plain and carob fl avors, 
packed in 500 ml Tetra Brik cartons) which was private 
labeled (co-packed) for DE-VAU-GE, a large Seventh-day 
Adventist health food manufacturer in West Germany. This 
was Alpro’s fi rst customer.
 N.V. Alpro (named simply Alpro in English), was 
founded in June 1980. Alpro then purchased the land on 
which it was located from N.V. Vandemoortele. During 
1980 Alpro became a truly independent producer, now also 
doing their own sterilization and packaging. It was Philippe 
Vandemoortele’s idea to start Alpro.
 His grandfather began to import soybeans in 1934 
from Manchuria, and he started a small crushing plant. 
Philippe has always been interested in soya (he read a lot) 
and he wanted to go back to the use of soybeans for human 
consumption in the form of soyfoods rather than as isolates, 
concentrates, etc. While researching new developments in 
soymilk processing, he learned that new methods for making 
soymilk had been developed in other countries such as the 
USA [at Cornell University and University of Illinois], 
Brazil, etc. His company, which had many engineers and 
R&D staff, was the fi rst soymilk manufacturer in the western 
world to invest in a pilot plant and then in a factory to make 
soymilk using the new technique. In the beginning, Alpro 
designed and built its own soymilk equipment.
 At that time it looked like Alpro’s main business would 
be selling this equipment to Third World countries to provide 
a practical solution to their nutritional and protein problems, 
especially for infants. In 1982 Alpro signed a contract to sell 
a soymilk plant to Lalasoa SA in Madagascar. The plant, 
which cost US$11 million, began operation in Jan. 1984 and 
it is still in operation. This was the only plant Alpro ever sold 
to a Third World country.
 [Note: Alfa-Laval, which developed soymilk equipment, 
sold its fi rst major piece of soymilk equipment (a VTIS 
sterilizer) to Yeo Hiap Seng in 1967, and its fi rst complete 
soymilk line to Lam Soon (Ace Canning) in Kuala Lumpur, 
Malaysia. The latter began making soymilk in Dec. 1979, 
exactly the same year and month that Alpro began.]
 The reason for the lack of sales of soymilk plants to 
Third World countries was mostly politics and lack of 
organization in those countries. It was not a problem of the 
resulting soymilk being too expensive. Another problem was 
that Alpro had only a single product to promote (the turnkey 
plant). So in Aug. 1984 the company decided to return to its 

basic business, producing foods, rather than idealistically 
trying to sell technology (soymilk plants) to the Third World. 
“In the beginning, we at Alpro had never imagined that there 
would be a market for soymilk in Europe. Almost nobody 
wanted the product. There was no interest, except among 
motivated health-food people. Everybody else in Europe 
thought the product tasted lousy.”
 In the early 1980s, while focusing on its Third World 
plants, Alpro also made soymilk for the European market. 
The main reason for making this soymilk was to demonstrate 
what the Alpro equipment could do. In Jan. 1981 Alpro 
began making and private-labeling Granose Soya Drink in 
plain and carob fl avors for Granose, a Seventh-day Adventist 
food manufacturer and distributor in England. In March 
1981 Alpro launched Soyamel (plain with vitamins), the 
fi rst of its own soymilk brands, sold only in drug stores and 
pharmacies (chemie stores). It was followed in Dec. 1982 
by Provamel plain and chocolate drinks, and the company’s 
fi rst pudding-like dessert (in chocolate fl avor); the Provamel 
line was sold in health food stores. Next, in March 1984, 
came Alpro Soya Drink in plain and chocolate fl avors, sold 
only in supermarkets (multiples). All the above were sold 
in 500 ml Tetra Brik cartons. Then in Nov. 1984 Alpro 
launched Sunsoy for the export market. It was sold in both 
250 ml (plain, carob, or strawberry) and 1 liter (plain) Tetra 
Brik cartons. All four brands still exist, although Soyamel 
sales are small. Statistics on the sales of each brand are 
confi dential. Alpro launched its fi rst pudding-like soymilk 
dessert under the Provamel brand in about 1984, in chocolate 
and vanilla fl avors. The concept, though based on a similar 
dairy product, was a fi rst for soymilk.
 Alpro continues to private label soymilk for anyone who 
can pay for it. The company’s philosophy on this point has 
not changed over the years. “We are a producer, and as such 
we try to produce as much as possible, otherwise we could 
not pay for our research and fi xed costs. We would like to 
sell as much of our own brands as possible, but if we do not 
private label for other companies, our competitors will do so 
instead.”
 In 1984 Alpro had planned to build a new soymilk plant 
in Ghent with a capacity of 40 million liters/year, but this 
plan was delayed. Instead they ended up building a new 
soybean cleaning and dehulling system. Finally Alpro did 
build a new plant at Vlamingstraat 28, in Wevelgem, near the 
French border. They started construction in June 1988 and 
they plan to be moved in completely by June 1990. The plant 
cost about US$15 million and its capacity is about 45 million 
liters/year, which is more than the present total European 
and American soymilk markets. It is a complete plant with 
packaging, sterilizing, and several lines. It is the biggest 
soymilk plant in the western world. Address: Managing 
Director, Alpro N.V., Vlamingstraat 28, B-8610 Wevelgem, 
Belgium. Phone: (056) 43 22 11.
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3492. Amante, Agathe. 1990. La petite graine qui monte 
[The little grain that is rising]. Revue Techniques des Hotels 
et Restaurants. April. p. P&B 6-9. [Fre]
• Summary: Discusses soy fl our, soy protein concentrates 
and isolates, soymilk, and tofu, plus their nutritional benefi ts. 
To develop new products, Cacoja is working with the hotel 
school of Strasbourg–creams, desserts, sauces, and entrees, 
not to mention tofu raviolis, quenelles, sauces and dressings 
without cholesterol, etc. Triballat makes a type of yogurt that 
contains no milk or cholesterol. Soyfoods fi t perfectly with 
the now fashionable “slender cuisine” (cuisine minceur). 
2% of soy proteins can be added to meats without changing 
the labeling. A photo shows 3 jars of Cacoja’s Formoja-
brand soymilk dressings: Sauce salad, Sauce Mexicaine, 
and Sauc’annaise. Each has “No Cholesterol” written 
prominently below the product name. Soyfoods can help 
attract people to restaurants, they are an excellent ingredient 
for the restaurateur, and they can play a major role in the 
emerging light new French “Nouvelle Cuisine.” Gives a 
recipe for Tofu Red & Green Mousse. Address: France.

3493. Product Name:  8 Bean Bangers: Soya Based 
Vegetable Sausages [Herb, or Spicy].
Manufacturer’s Name:  Goodlife Foods. Ltd.
Manufacturer’s Address:  Unit E, 32/34 Gordonhouse 
Road, Parliament Hill Fields, London, NW5 1LP, England.  
Phone: 01 485 6583.
Date of Introduction:  1990 April.
Ingredients:  Water, textured soya fl our, palm oil, 
wholemeal rusk, potato starch, soya bean oil, carob bean 
gum, vegetable stock, mixed spices, mixed vegetables, sea 
salt, garlic powder.
Wt/Vol., Packaging, Price:  227 gm (8 oz) paperboard box. 
Retails for £1 18 (7/92, Scotland).
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Energy value 1220 Kjoules / 293 
Kcal (calories), protein 11.6 gm, carbohydrate 16.4 gm, fat 
(vegetable) 19 gm, dietary fi bre 5.2 gm.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3.
 Leafl et published by Goodlife Foods Ltd. and Adams 
Marketing. 1990. April. “Goodlife Foods: New in Frozen 
Foods!” A photo shows the boxes/labels of both products. 
Label sent by Leah Leneman, purchased at Natural Food 
Larder in Edinburgh, Scotland 1992. Jan. 2 and July. Label 
is 4.75 by 3.5 by 1.25 inches. Box. Black, red, and white 
on tan. Color photo of several sausage-shaped bangers. 
“Just heat and eat. Bean Bangers are soya based vegetable 
sausages and are suitable for vegetarians and vegans as 
well as those wishing to eat less meat.” Can be grilled, 
shallow-fried, or microwaved. Circled green V certifi cation 
symbol. “Approved by the Vegetarian Society.” UPC indicia. 
Note that the company is now located at: 34 Tatton Court, 
Kingsland Grange, Warrington, Cheshire, England.

3494. Product Name:  Brazil Roast Mix.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire, MK16 9PY, England.  Phone: (0908) 
211311.
Date of Introduction:  1990 April.
Ingredients:  Brazil nuts, textured soya protein, rolled oats, 
oat fl our, pea bran, potato fl our, dried onion, hydrolysed 
vegetable protein, spices, dried mushrooms, sea salt, chives.
New Product–Documentation:  Granose leafl et distributed 
at Helfex. 1990. April. “Ingredients list for new products.”

3495. Product Name:  Lightlife Lean Links (Breakfast 
Sausages) [Mild, or Spicy].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  74 Fairview St., Greenfi eld, MA 
01301.  Phone: 413-774-6001.
Date of Introduction:  1990 April.
Ingredients:  Textured vegetable protein (water, textured soy 
protein concentrate, soy protein isolate, vital wheat gluten), 
soy oil, soy sauce, spices, toasted sesame oil, salt, natural 
vegetable fl avors, natural smoke fl avor, carrageenan (from 
seaweed).
Wt/Vol., Packaging, Price:  10 oz (238 gm) vacuum pack. 
Retails for $2.79 (6/90, California).
How Stored:  Refrigerated.
Nutrition:  Per 2 oz.: Calories 82, protein 13 gm, 
carbohydrate 4.9 gm, fat 1.1 gm, cholesterol 0 mg, sodium 
482 mg.
New Product–Documentation:  Product with Label 
purchased at Lafayette, California, Safeway supermarket. 
1990. June 13. 5 by 4 inches. Self adhesive. Red, black, 
and yellow on white. “100% vegetarian. Meatless. All 
natural breakfast links. Zero cholesterol. Microwaveable. A 
delicious vegetable protein sausage alternative.” Back panel: 
“Delicious sausage fl avor with only 1 gram of fat per serving 
and no cholesterol.” Soyfoods Center product evaluation. 
1990. June 17. Score: 7.0. Pan fried or microwaved, a little 
dry (better if juicier) and the skin is a little tough.
 Talk with Richard McKelvey, sales manager of Lightlife 
Foods. 1990. June 19. They make these products in house. 
The category seems to have great potential but they are 
working on the fl avor. They have already made a lot of 
changes to the product, not ingredient changes but the way 
they are processed. He sent 2 Labels July 20.
 Soya International. 1990. April/June. p. 23. Contact: 
Rick McKelvey. A new address is listed at P.O. Box 870, 
Greenfi eld, Massachusetts.
 Talk with Michael Cohen. 1991. Sept. 17. There were 
some problems with this breakfast sausage with wheat 
gluten, so it was taken off the market, reformulated, and re-
introduced about 8 months ago.
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3496. Product Name:  [Tofu].
Manufacturer’s Name:  Rusch.
Manufacturer’s Address:  Alameda 430, Zacatecas, 
Zacatecas 9800, Mexico.  Phone: No phone.
Date of Introduction:  1990 April.
New Product–Documentation:  Talk with Paul Lucas, 
founder and owner. 1995. April 11. He started making 
and selling tofu in April 1990, using The Book of Tofu (by 
Shurtleff & Aoyagi). The product was on the market for 
2-3 years, then was discontinued for lack of demand in this 
small town. His company now makes many foods containing 
textured soy protein, such as: Soy loaf, Soy Patties, Soy 
Medallions in vegetarian sandwiches with whole-grain 
breads. They all sell a lot of gluten and gluten products.

3497. Sanitarium Nutrition Education Service. 1990. So 
Good (Brochure). Sanitarium Health Food Co., P.O. Box 
249, Wahroonga, NSW, 2076, Australia. 4 p. April. 30 cm.
• Summary: Contents: The amazing soya bean. The 
So Good story. Package size. Nutritional information. 
Ingredient description: Soya isolate (“extracted by sequential 
treatments of soya fl our with alkali and acid solutions”), 
maltodextrin (derived from wheat or corn starch which 
is partially hydrolyzed with enzymes and/or acid; it 
contributes dextrose), corn syrup solids, sugar (sucrose; 
white / unfl avored contains 1.6%, fl avored 3.6%, lite 0%), 
vegetable oil (sunfl ower oil; it accounts for 3.4% of the fat 
level in So Good (white), 3.2% in the fl avored varieties, 
and 0.7% in So Good Lite. All So Good products are free 
of cholesterol and lactose), vitamins and minerals (“The 
addition of vitamins and minerals is aimed at providing an 
equivalent level to that of full cream dairy milk.”) Note that 
a major problem in fortifying soymilk with calcium is how 
to keep it from coagulating; So Good uses calcium chloride 
[509] and calcium oxide [(529]), fl avors and colors (Flavored 
products use a combination of natural and artifi cial fl avors. 
For example, Jaffa fl avor uses natural orange and artifi cial 
chocolate fl avors, plus Sunset Yellow color).
 Nutritional analysis. Suitability for special diets. 
Directions for use. So Good for babies (So Good white is 
not recommended for babies under the age of 12 months; So 
Good Lite is not recommended for babies under the age of 
2 years because of the low fat content). Gives fi ve recipes. 
Address: Wahroonga, Australia. Phone: (02) 487 1711.

3498. Société Triballat. 1990. Nutrition: Équilibre du 
système cardio-vasculaire–Sojasun [Nutrition: Balance of the 
cardiovascular system–Sojasun (Brochure)]. B.P. 21, 35530 
Noyal/Vilaine, France. 4 p. 21 cm x 21 cm. [8 ref. Fre]
• Summary: This impressive color brochure presents 
Sojasun, a non-dairy yogurt-like product, as a tasty way 
to treat high cholesterol levels. Two pages of graphs and 
nutritional data are given. The two products are Natural with 
Bifi dus, and With Fruits. A color photo shows the package. A 

bibliography of 8 references providing supporting scientifi c 
data is given on the last page. Address: Noyal/Vilaine, 
France. Phone: 99 00 51 01.

3499. Shurtleff, William. 1990. Re: On soyfoods associations 
in Europe. Letter to the German Tofu Association, May 10. 2 
p. Typed, without signature.
• Summary: Anyone who is interested in the development 
and growth of new industries will notice that behind every 
powerful industry, in every country of the world, is a 
powerful trade association. The dairy and meat industries 
in Europe and America are excellent examples of this. The 
earlier that a new industry discovers this key fact and begins 
to build a strong trade association, the faster that industry 
is likely to grow. Wise people in an industry realize that 
competing companies have much more in common than 
they have differences. And a trade association can be just as 
benefi cial to small companies as it is to large ones.
 Every industry arrives at times of crisis. If a strong 
trade association does not exist at these times to defend the 
industry, the entire industry can be severely hurt or even 
destroyed.
 In Europe there is a great need for one strong European 
Soyfoods Association, and for strong soyfoods associations 
within each country. It is important to get as many 
companies as possible to join, since those who do not join 
will still benefi t (free of charge) from the activities of the 
paying members. There is also a great need for one or more 
publications about the many exciting developments with 
soyfoods in Europe and in each country.
 The main objectives of a soyfoods association might 
be: 1. Expanding the size of the market, or “market 
development.” This is the key activity. Most consumers in 
the western world are still not aware, for example, of tofu, 
of its many nutritional benefi ts, and the many delicious 
ways that it can be served. An effective association can get 
a great deal of free advertising for its members by use of 
generic news releases, media interviews, etc. 2. Developing 
product standards. 3. Conducting legislative activities to 
prevent adverse legislation against one’s products and the 
encourage favorable legislation. This is closely related to 
development of product standards. 4. Providing information 
for and educating the general public and the media. 5. 
Providing information to the industry concerning what is 
happening to and within the industry. This may include 
publishing a newsletter, collecting of statistics about the 
industry, developing a library of publications relating to the 
industry, and holding industry conferences and workshops 
for educating industry members and debating key industry 
issues.
 Dues in an association should be directly proportional 
to each company’s sales. There should be an upper limit to 
allow very large companies to join, but there should be no 
other fi xed (just as a joining fee) fees, which would hurt 
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small companies disproportionately. One major danger to 
an association is a split into small and large companies. A 
good association serves all companies equally, and all pay 
proportionally.
 An association needs an effective, paid managing 
director (part-time or full-time) who knows the industry, 
personally likes its products, and wholly agrees with its 
goals. The association also needs an address, phone number, 
and board of directors.
 Concerning product standards: As soon as a product 
becomes successful, some companies will try to make 
imitation products, which can hurt manufacturers of the 
real product. The soyfoods association in America has spent 
many years developing tofu standards and dealing with the 
complex philosophical and practical issues that they raise. 
Several key principles seem to be: Study existing standards. 
Invite input and comments from as many people as possible 
inside and outside the industry. Hire a good food regulatory 
specialist as a consultant. Design standards that are broad 
enough to allow product innovation in the future but not so 
broad as to allow imitations. Non-typical products (such as 
a tofu made from soy protein isolates) must be required to 
declare the nature of the product on the principal display 
panel so that consumers know what they are buying. The 
attempt to defi ne in standards what is “traditional, natural, or 
pure” and what is not is hopeless. Can “traditional natural” 
tofu be made with an electric grinder, gas burners, and 
chlorinated water? Who cares? Each company should be 
allowed to market its products in any non-deceptive way it 
wants. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

3500. SoyaScan Notes. 1990. Brief history of British 
Arkady Co. Ltd. (Overview). May 11. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: 1921. British Arkady starts doing business.
 1923. The Arkady Review starts publication.
 1929. The company introduces Super Arkady, its 
fi rst soy product. An ingredient used for breadmaking, 
it contained enzyme-active full-fat soy fl our as its main 
ingredient.
 1965. TVP brand textured soy fl our starts to be sold by 
the company under license from Archer Daniels Midland Co. 
(ADM) in the USA.
 1973. TVP starts to be produced by British Arkady in 
England.
 1974. ADM acquires British Arkady Co.
 1987 June. Societe Industrielle des Oléagineux (S.I.O.) 
acquired by British Arkady.
 1988 Jan. Haldane Foods acquired by British Arkady.
 Note: The company name is pronounced AR-kuh-dee.

3501. Seewer, Conrad. 1990. The tofu market in Switzerland 
(Interview). SoyaScan Notes. May 17 and 21. Conducted by 

William Shurtleff of Soyfoods Center.
• Summary: Galactina was the fi rst company in Switzerland 
to sell tofu in supermarkets. In about 1984 their tofu was 
sold in a test market in the Bern area at Co-op supermarkets 
under the Galactina brand. After a while Co-op introduced 
their own tofu product, made for them with the Co-op brand 
by PLL in Lausanne from soy protein isolates. Galactina 
does not consider that product or the Yasoya made by Baer 
to be a types of tofu. Tofu must be made from soymilk by 
the traditional process. Co-op still labels its product as tofu, 
but they may not be able to continue since the regulations are 
now getting stricter. Co-ops isolate tofu replaced most (but 
not all) of Galactina’s tofu in Co-op supermarkets, which 
hurt Galactina’s sales a lot. Co-op then introduced a yogurt-
type product made by PLL, which they called Soya Dessert, 
but it is no longer on the market. Co-op also now carries 
Baer’s Yasoya, which is like a tofu made from isolates and 
with 2-3% lactose added. It is different in consistency from 
the isolate tofu made by PLL, and it is marketed completely 
differently and is not private labeled for Co-op. Now 
Galactina tofu is sold in all department stores that have a 
food department, and most of the stores that sell milk (The 
“White Chain” controlled by milk distributors). Starting 
in 1989 Galactina started to sell its tofu (1 tofu, 2 bread 
spreads, and 2 salads) in Switzerland’s 500 Reform Houses 
under the brand name Galaform with the Biona certifi cation 
symbol (like the Neuform in Germany); 90-95% of the 
Swiss Reform Houses are Biona stores with the Biona label. 
Products with the Biona label can only be sold in Biona 
Reform House stores and must meet certain quality and 
production specifi cations. In 1-2 months Galactina will come 
out with new labels that look even fresher and tastier.
 Seewer thinks (though he has no market statistics) that 
Migros/Conserves-Estavayer is the biggest tofu maker in 
Switzerland (but they have only 2 products), followed by 
Galactina, then Soyana, and PLL/Co-op. He is not sure 
which of the last 2 is largest. There is a smaller tofu company 
in Bern [Berner Tofurei] selling regionally; he also owns a 
health food store.
 A rough estimate of the total size of the tofu market 
in Switzerland would be 500,000 kg/year. The growth rate 
has been uneven. In the beginning in 1984 and 1985 there 
was a boom. A number of products were introduced at that 
time that were not properly developed and of low quality. 
Then consumers got frustrated because many felt that tofu 
didn’t taste good and was diffi cult to cook, etc. In 1986 
the market dropped; Co-op and Migros reduced their lines. 
Now tofu is catching on again. Galactina has introduced 
“third-generation” products that taste good, but it takes a lot 
of marketing work to re-establish tofu and tofu products on 
the market. Over the past year, Galactina sales have grown 
about 10%. The fi rst generation is plain tofu. The second 
generation is tofu with taste, as with 50% diced vegetables or 
some fl avors mixed in. Third generation would be a burger 
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or sausage, ready to heat and serve, or a bread spread that 
contains less than 10% fat. Address: Marketing Manager, 
Galactina Ltd., Birkenweg 1-6, CH-3123 Belp, Switzerland. 
Phone: +41 31 811 111.

3502. Speck, Peter. 1990. The tofu market in Switzerland 
(Interview). SoyaScan Notes. May 23. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The market has been stable and without much 
change for the last few years, but now there seems to be 
a slight upturn. However some new second-generation 
products will soon be launched. Galactina has a tofu 
burger and Migros will launch one in the next few months. 
Galactina and Migros are the main companies selling tofu 
in supermarkets; both are doing a good job marketing. Co-
op is selling a tofu made by PLL with soy protein isolates 
under their own brand. During the last year a number of 
publications showed that this tofu was made with isolates 
and that gave Co-op a very bad reputation. This adverse 
publicity did not hurt other types of tofu. Co-op announced 
on television that they are considering changing the product 
name from tofu to something like “soy product” or “soy 
curd.” They do not have the equipment to make tofu from 
whole soybeans. Soyana is still on the market but mainly 
in health food shops. Not much has happened with Soyana 
in the last year; a few years ago they were much stronger. 
Baer makes one soft tofu in one bland and 3 spiced fl avors; 
all are made from isolates with dairy protein, cereals, and 
vegetables added. They have promoted these with a very 
large marketing budget (Peter heard 4 million Swiss francs, 
but that fi gure may be too high). Baer introduced this product 
because the market for dairy products in Switzerland was 
not growing. It is sold at Co-op supermarkets, dairy shops, 
and many other types of stores (except Migros) all over 
Switzerland. Note: Dairy shops (Molkerei / Laiterie) are 
retail outlets that sell mostly milk and cheese, but since 
turnover is slow they usually also sell bread, vegetables, 
canned goods, etc. plus Galactina and Yasoya soy products. 
They never sell Migros or Co-op products.
 Peter estimates that the fi ve largest tofu manufacturers 
in Switzerland, in descending order of size, are Migros, 
Galactina, Baer, Soyana, and PLL/Co-op. If we include 
tofu made from isolates, Peter estimates that 500 tonnes/
year of tofu are sold in Switzerland. The percentage growth 
rate is now very low. The market grew very rapidly during 
the early years (1985-86), but during the past 2 years tofu 
has gotten a bad reputation because people didn’t know 
how to prepare regular tofu. By the time that companies 
had realized that consumers needed second generation tofu 
products, the consumers didn’t want to try tofu any more. 
Even though they gave cooking classes and distributed 
a gourmet tofu cookbook, it was too late. In retrospect, 
second-generation tofu products should be introduced with 
cooking classes before basic tofu. One market sector that is 

now growing well is the institutional/catering [foodservice] 
market that sells to university and company dining halls 
(canteens), big hotels, or hospitals. In some cases the tofu 
dishes are prepared outside the institution and in other cases 
inside. Tofu use is also growing in restaurants, especially 
vegetarian and hotel chain restaurants; the latter cater to 
many vegetarian travelers. But tofu is not sold in regular 
Swiss restaurants. This institutional sector is responsible 
for the slight growth in the total market. Soyana was the 
fi rst company to sell to this institutional market, but now 
Galactina is offering successful cooking classes for hospital 
cooks. About half of all Galactina tofu is now sold to the 
institutional market. Now Galactina and Migros are trying 
to rejuvenate the tofu market with new products. Both 
companies have a deep belief in the potential and future of 
tofu. But it will be hard, because tofu has a bad image, like 
liver or spinach. Peter feels that yogurt-like soy products 
will never do will in Switzerland because the country has a 
long history of dairy yogurt and soy products are found to 
be of lower quality by comparison. One of the main groups 
buying soy products in Switzerland are the “Green People.” 
They often buy at Reform Houses, where Soyana is the main 
supplier. Most of Soyana’s sales are at Reform Houses. 4-5 
months ago Galactina launched tofu spreads, salads, and 
burgers under the Galaform brand in the Reform Houses. 
Over the past few years, fl avored tofu products and tofu 
spreads (Tofunette) have been most successful for Galactina. 
They have found that it is important to add new fl avors 
from time to time, just like with ice cream. Of Galactina’s 
3 product lines, tofu products are probably the best sellers, 
followed by the baby foods, then the clinical feeding 
products, but they are all about the same size. Migros’ most 
successful products have been their regular tofu, spiced tofu, 
tofu spread, and Tofunaise. They are planning to launch a 
tofu burger in the next month or two.
 Speck once heard that Unilever developed a whole range 
of tofu and soy products. He does not know when or where 
they did this or what they plan to do with the products, but he 
thinks they were for the German market.
 Huegli has an annual turnover of about 150 million 
Swiss francs. They are in the dry soup and dry product 
business. He has a pamphlet describing the company. 
Address: Home: Muenzingen, Switzerland. Work: Haco Co. 
in Gumlingen. Formerly with Galactina, Ltd. Phone: 031-52-
1631.

3503. Daenzer, Walter. 1990. The tofu and soymilk markets 
in Switzerland (Interview). SoyaScan Notes. May 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in 
about 1985 for the mainstream market. The Soyana brand is 
reserved for the Reform market. Many (but not all) Soyana 
products are now sold under the Soyaquell brand–such as 
tofu, soymilk, etc. New products include Tofu Pastete (cake-
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shaped hors d’oeuvres, 1989) and some new Tofu Burgers.
 Competition in the soyfoods market is terrible in 
Switzerland–its the most competitive market in Europe. 
The market is small and people have very high quality 
expectations. Galactina is trying to get into all the Reform 
stores. They are doing everything they can to market their 
products there. Some years ago the regular food industry 
got interested in soya, but their standards allowed them to 
make tofu and related products using soy protein isolates. 
Baer Weichkaeserei had a big campaign which resulted 
in Galactina tofu products being kicked out of all Co-op 
supermarkets. Also Galactina products had many problems 
selling in the supermarkets. So Galactina has decided to 
sell their products in the Reform stores. And now Soyana 
has lots of competition from Galactina. The Swiss Biona 
Association used to sell only Swiss soyfoods. Nothing else 
was imported until about 2 years ago. At that time, they got 
offers to sell soymilk made in France and Germany. “Then 
Biona did something terrible; they gave the Biona sign to 
all foreign suppliers. So now Société Soy is coming in from 
France, Heirler with a big range of products from Germany, 
etc. Products from all over Europe are now being imported to 
Switzerland and sold at Reform stores.”
 Soyana invested a great deal of money as a pioneer 
in the Swiss soyfoods market. Just when it looked like 
they were about to recover their losses, the terrible new 
competition began. And the competitors are using every 
trick in the book, including unfair means and deceptive 
advertising. They have no sense of purity of product; for 
example they say they are using nigari but they use calcium 
sulfate with 10% nigari. Soyana does not pasteurize its tofu 
but the competition does. So now Soyana has to educate its 
former customers about the advantages of not pasteurizing. 
Now Soyana has to become a quality pioneer and an 
advertising pioneer. Reaching and convincing all these 
people costs lots of money, but Soyana is doing it. Soyfoods 
have changed from being an alternative food to being a big 
money maker, so the big food companies jump in with the 
goal of making more money by selling lower priced, lower 
quality foods. Their advertising is often dishonest.
 “The whole soy thing has proved to be an alternative 
for people who really need it. And that is a stable market, 
but it is not booming. In America it seems that the big food 
producers have slept while the soyfoods market has grown, 
but in Switzerland the situation is different. Many big Swiss 
companies jumped in when they got the idea that soya is 
healthy, but many of them didn’t know anything about the 
products. So now Soyana is looking for alternate things to do 
to avoid this terrible situation.”
 If Soyana tries to export its products from Switzerland, 
it has to pay 20% customs duty, and Swiss wages are high. 
But companies that import foods to Switzerland have to 
pay a much smaller tax, and the process is easier. This 
will not change with the opening of trade in 1992 because 

Switzerland is not part of the EEC! Swiss has always 
cherished its separateness, independence, and neutrality.
 Concerning the term Broteinheit (“Bread Unit,” it is not 
Broteinhalt) relating to diabetic exchanges, the term is not 
well defi ned or agreed upon by professionals, so it is a big 
problem.
 Soyana used to be the only soymilk manufacturer in 
Switzerland. Then a Swiss-French company with a French 
name started making soymilk. Their prices were low, but 
they couldn’t reach the big consumer chains. Address: 
Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202 
89 97.

3504. Pringle, William. 1990. Re: History and present 
activities of The British Arkady Company Ltd. Letter to 
William Shurtleff at Soyfoods Center, May 30. 2 p. Typed, 
with signature on letterhead.
• Summary: This company, founded in Sept. 1921, is now 
a member of the Arkady ADM Group. “The British Arkady 
(pronounced AR-kuh-day) was originally a joint company 
between The Ward Baking Co. in the U.S.A. and Baker 
Perkins of Willesden, London, a bakery machine company. 
The original purpose of the company was to sell the Arkady 
product... The original address was Willesden, London, 
England.”
 “Arkady Soya mills is not a separate entity. It is simply a 
name we have used in advertising and promotion. The mills 
making full fat soya fl our belong to British Arkady and are 
on our premises here.
 “British Arkady began to sell T.V.P. in 1965, but we did 
not produce on this site until 1973. The product we sold was 
ADM’s, and we were their agent in the UK.
 In 1974 ADM acquired British Arkady.
 Concerning soymilk: “Our company had a joint venture 
for the production of soya milk dating back to the early 70’s. 
We were the providers of technology and our partners made 
and sold the product. It was based on the use of full fat soya 
fl our (dehulled ground soya beans) which was extracted 
with water. The milk was sold in cans. We no longer have a 
commercial interest in this product, but I believe it is still on 
sale. We have never sold soya milk based on isolated soya 
protein, but we have given other companies the technology 
and some of these products are still for sale.
 “Haldane Food Group and S.I.O. are fully owned 
subsidiaries of The British Arkady Co. Ltd.
 “British Arkady’s three best-selling products that contain 
soy as a major ingredient, ranked in descending order of 
annual sales, are Full-fat Soya Flour, Textured Vegetable 
Protein, and Bakery ingredients.
 Information on number of employees and annual sales is 
confi dential. Address: Director-General Manager, The British 
Arkady Co. Ltd., Skerton Rd., Old Trafford, Manchester 
M16 0NJ, England. Phone: 061-872-7161.
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3505. Krieger, Verena. 1990. Re: The tofu market in 
Switzerland. Letter (fax) to William Shurtleff at Soyfoods 
Center, May 31. 5 p. Typed, with signature on letterhead.
• Summary: Switzerland’s largest tofu manufacturers are:
 Migros/Conserves Estavayer makes 4,650 kg/week of 
tofu. They are introducing a silken tofu.
 Galactina Ltd. in Belp makes 1,500–2,000 kg/week of 
tofu.
 Baer makes Yasoya, an isolate-based tofu-like product. 
Production fi gures are not available. They are taking a large 
share of the market with an inferior product and aggressive 
advertising.
 Soyana in Geneva makes tofu. Production fi gures are 
confi dential.
 PLL Produits Laitiers Lausanne SA in Lausanne makes 
1,000 kg/week of tofu [using soy protein isolates].
 Tofushop Centanin SA in Carouge (Geneva) makes 750 
kg/week of tofu. This company was formerly named Osoja: 
La Maison du Tofu.
 Genossenschaftstofurei in Ottenbach makes 600–700 kg/
week. They also produce and sell tofu kits.
 Berner Tofurei in Frutigen makes 400 kg/week of tofu. 
They also make 100 kg/week of tempeh.
 Tofurei Pfannenstiel in Maennedorf makes 160 kg/week 
of tofu.
 Krieger estimates the total market size to be about 
10,000 kg/week or 500,000 kg/year. [Note: If we estimate 
Baer’s production to be 1,500 kg/week and Soyana’s to be 
1,250 kg/week (see 1990 estimates by Peter Speck), the 
weekly total becomes 12,110 kg/week of tofu and at 50 
weeks/year, the annual total becomes 605,500 kg/year.] The 
market is stagnant. Best-selling products include Soyana 
Tofuburgers and Galactina Tofu Salads.
 The following tofu companies are no longer in 
business: Gauthier Loeffl er Tofu, Joya, Le Grain d’Or, Soy 
Joy, Tangram Tofurei, Thieus Soja Spezialitaet. Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

3506. SoyaFoods (ASA, Europe). 1990. More soya protein 
production. 1(1):2. Spring/Summer.
• Summary: “Loders Croklaan, Wormerveer, Netherlands, 
a Unilever subsidiary is to expand its capacity of its soya 
protein concentrate plant by 50% at its sister company, 
Unimills in Germany [sic, actually UniMills in the 
Netherlands, according to Aat Visser of Loders Croklaan 
(Aug. 1990)]. The extension will be ready by late 1990 and 
will allow the company to meet the increasing demand for its 
antigen-free Soycomil soya concentrate.”

3507. SoyaFoods (ASA, Europe). 1990. ADM expansion. 
1(1):2. Spring/Summer.
• Summary: “A $70 million soya protein complex is to 
be built by the Archer Daniels Midland Company at its 

soyabean processing plant in Europoort, Holland. ADM 
plans for the plant to be in operation by the end of 1990 
and the complex will have facilities to produce soya fl our, 
concentrates, isolates and textured soya products. The recent 
reduction of EC support schemes for dairy products was one 
of the reasons behind the expansion. ADM believes that now 
that dairy products have increased in price, soyaproteins 
are more competitive and with the growth of the European 
Market and the new possibilities in the Soviet Union, this 
expansion has great potential.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that contains the term “soyaproteins” (or 
“soyaprotein”).

3508. SoyaFoods (ASA, Europe). 1990. Bordeaux region for 
soya processing. 1(1):2. Spring/Summer.
• Summary: “Sofi proteol and Bunge are to collaborate in 
a joint venture to build a plant producing vegetable protein 
(including soya) concentrates in Bordeaux in southwest 
France. The plant, which will be in operation by the end of 
1990 will cost 200 million French francs and employ 35 
people with 250 jobs in related activities.”

3509. Vandemoortele, Philippe. 1990. N.V. Vandemoortele 
and Alpro N.V. in Belgium (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter (fax) on 30 May. 1990.
• Summary: There is no written history of Vandemoortele. 
The starting point and center of operations has always been 
Izegem in Belgium. The company name is pronounced van-
duh-MOOR-tuh-luh in Flemish and van-duh-moor-TELL in 
French. The protein division of N.V. Vandemoortele started 
the company’s soy protein and soymilk research. As long 
as it was only doing research and losing money there was 
no need to start a new company. Alpro started when it was 
clear that there would be income from the sale of the fi rst 
turnkey soymilk plant. At that time, the protein division of 
N.V. Vandemoortele turned into Alpro, and the former then 
ceased to exist. About 5 years ago, Vandemoortele was re-
structured. Vandemoortele International is the new holding 
company for the group (replacing Safi nco) and under it are 
four product groups: N.V. Vandemoortele works with oils 
and fats. N.V. Vamo Mills is an oilseed crusher and maker of 
fl ours (including full-fat and defatted soy fl ours). Vamix is a 
bakery. And Alpro works with natural soyfoods, especially 
soymilk. One top manager is in charge of each of the four 
subsidiaries and he is responsible for everything in that 
company from research to consumer. Philippe is the top man 
at Alpro. Vandemoortele is no longer 100% owned by the 
Vandemoortele family.
 In March 1987 the company began using the subtitle 
“Alpro Natural Soyfoods” instead of its earlier “Alpro 
Protein Products.” The former name made Alpro sound like a 
soy protein isolate company. In July 1986 Alpro began using 
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the slogan in French “La Force Végétale du Soja,” then in 
March 1989 they shortened this to “La Force du Soja.”
 Concerning Tetra Brik labels, there are three different 
printing techniques available; some are more economical 
and some give higher quality. If you use the fl exographic 
(fl exo) technique, which uses rubber plates to print, you can 
co-print, i.e. print several packages in one print run. Every 
time you print, they make new rubber plates. There is less 
fl exibility in design. Alpro uses only fl exographic because 
it has more than 100 different packages (It co-packs for 
Lima, Celnat, Perlinger [a health food company in Austria], 
and most U.K. supermarkets under their own brand), but 
the resulting package often looks very simple in color and 
design. Offset uses fi xed plates, which cannot be changed; 
this technique is used for most package printing in the USA. 
Roto (Rotogravure) uses a copper cylinder and is the highest 
cost and highest quality.
 In June 1990 Alpro moved from Izegem into its new 
factory at Vlamingstraat 28, B-8610 Wevelgem, Belgium. 
Phone: 056/43.22.11. Address: Managing Director, Alpro 
N.V., Vlamingstraat 28, B-8610 Wevelgem, Belgium. Phone: 
(056) 43 22 11.

3510. Leggott, Merton. 1990. Flakee Mills Infranizer 
uses new electronic process for infrared processing of 
seeds, including soybeans for foods and feeds (Interview). 
SoyaScan Notes. June 21. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Mr. Leggott of Flakee Mills in Lincoln, 
Nebraska, developed this new machine and several new 
processes and began to market the machine in about May 
1989. The new process is called infranizing. His machines 
are now in operation in the USA, Canada, and Europe, and 
some are used to process soybeans, especially for textured 
livestock feeds. He has patents pending on both the process 
and the equipment. He feels that his equipment is much 
more effi cient than an extruder to make livestock feeds from 
whole (full-fat) soybeans. He can also increase the capacity 
of an extruder by placing his machine upstream from it. He 
feels that his machine makes a product that is far superior 
to an extruded product in terms of nutritional value and 
palatability, etc. Much of the problem with extrusion is the 
cost of maintenance on the extruder. Any time you use heat 
you are using infrared radiation. One old process used gas 
(propane or natural gas) as the energy source. His source is 
electric, but both give infrared energy, as does the sun. The 
key to his process is the intensities/wave lengths of infrared 
that he is working with. His process cooks the product from 
the inside out. Rick Williams is his sales manager. Address: 
Owner, Flakee Mills Inc., 4343 N.W. 38th St., Lincoln, 
Nebraska 68524. Phone: 402-470-2188.

3511. Gaiser, Klaus. 1990. The second German Soyfoods 
Association meeting, and new developments (Interview). 

SoyaScan Notes. June 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Shurtleff wrote a letter to the German Soyfoods 
Association. Gaiser translated it into German and read it to 
those assembled at the second meeting. But the letter did not 
impress them very much; the smaller tofu manufacturers are 
still afraid of the bigger ones. They are all struggling with 
their daily problems of cash fl ow, etc. and do not seem very 
interested in long-term planning. Now Klaus and Thomas 
Karas are interested in working to reactivate the European 
Soyfoods Assoc. and/or found a new association in Germany. 
Klaus is not so busy now during the summer, when people in 
Germany eat less tofu than during the cold months.
 Concerning Auenland, Klaus feels that this company 
was a very unfair competitor in terms of spreading 
misinformation about Klaus. In Germany there is a law that 
magnesium salts cannot generally be used as an “ingredient” 
in foods (incl. magnesium chloride in tofu), unless it is 
considered as a “processing aid” (Hilfstoff) if very little ends 
up in the fi nal product. This last area is a gray area. Yamato 
has always taken the safer path and used calcium sulfate as 
a coagulant. But tofu was introduced to Germany mainly by 
followers of macrobiotics, who favor use of nigari (unrefi ned 
magnesium chloride). So Peter Wiegand repeatedly went to 
Yamato’s most important wholesaler and complained: “Can 
you imagine it. Yamato is using ‘Plaster of Paris’ in their 
tofu. Its just like making concrete out of soybeans. For God’s 
sake. How can you sell such a product to your retailers?” Yet 
Wiegand knew that this was a good, natural coagulant that 
had been used in China (where it is named shu-gao) since 
ancient times to make tofu.
 Concerning Avo Feinkost and their Sofi t line of second 
generation tofu products–it is a complex situation. Klaus 
is not sure whether or not Avo makes any tofu, since the 
company does not sell any tofu as such. Klaus is not sure 
but he thinks that Avo does not buy tofu, but rather makes 
tofu out of soy protein isolates. The products are quite good 
imitations of sausage products. The man who runs the tofu 
operation is a butcher by trade. The biggest German Reform 
House foods distributor is Heirler, which like Yamato, is 
partly owned by Huegli. Heirler sells basic tofu that is 
mainly from Hensel, and second generation tofu products 
which (as far as Klaus knows, up until now) exclusively 
from Avo but under the Heirler brand. Heirler does not yet 
sell any Yamato products, but in the long run Heirler will 
since Yamato is a sister fi rm. Things seem to be moving very 
slowly, however.
 Concerning Wolfgang Haberger, Thomas started the 
company offi cially in 1982 and Wolfgang joined in Jan. 1984 
because he had capital to found the GmbH (Company Ltd.). 
He left offi cially in June 1989, but in fact he left earlier. 
Klaus and Wolfgang did not fi t and work together well. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1042

© Copyright Soyinfo Center 2016

71094 or 95.

3512. Johnson, Dick. 1990. Early work with imitation 
cheeses and tofu at Anderson Clayton Foods in Texas 
(Interview). SoyaScan Notes. June 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In Oct. 1972 Dick was hired by Ralph Sand to 
work at Anderson Clayton Foods on a developing imitation 
cheeses. The original goal was to make an imitation cheese 
without any dairy products. He and Ralph spent a number 
of years trying to put together a formula for a product that 
would melt and could be sliced, like a Kraft America cheese. 
Natural American or cheddar cheese contains about 37% 
water, 25% protein, 32% fat, and 2% carbohydrate. They 
used soy protein isolates to replace casein (milk protein), 
slightly hydrogenated vegetable fats to replace butterfat, low-
DE (30-40, low sweetness value) dextrose compounds from 
corn syrup to replace lactose as the carbohydrate source, 
carrageenan and alginates as part of the setting agent, and 
imitation cheese fl avors from various fl avor houses. It was 
believed that eventually there would not be enough casein to 
supply world demand.
 They were never able to develop an acceptable truly 
no-dairy commercial cheese with no casein. The company’s 
fi rst imitation cheese, launched in 1973, contained no soy. 
It used imported casein and its main benefi t was lower cost. 
It did not require a long storage period (typically 6 months) 
to age the cheese, which reduced the cost. Later they used 
both soy protein isolates and casein, plus lactose, to make a 
commercial imitation cheese that was sold, along with the 
company’s other imitation cheeses, under the “Unique Loaf” 
line and brand. Only the American fl avor was produced, no 
mozzarella, though lots of research was done on mozzarella. 
It was sliced but the individual slices were not wrapped. 
One of the features was that the slices would not stick to one 
another, even if warm. It was launched in about 1982-83 and 
may still be on the market. The product was manufactured at 
Humboldt, Tennessee, about 70 miles outside of Memphis. 
The main market was restaurants, which used it in grilled 
cheese sandwiches and hamburgers. The product sold well, 
about 20,000 lb/week. The company was still making it when 
he left in 1986.
 He and Ralph Sand made a little bit of tofu and there 
was some interest by Anderson Clayton in about 1975-77. 
They experimented with using calcium compounds to make 
tofu fi rmer. The broader research had to do with making 
cheeses with soy protein. Tofu was considered by some as 
a kind of cheese, so they did a little work to see what that 
cheese was like.
 Anderson Clayton Co., which was originally a cotton 
broker, was the umbrella for a number of divisions, one 
of which was Anderson Clayton Foods. They also had an 
insurance division. Address: Cross Lake, Minnesota. Phone: 
218-692-2775.

3513. Sand, Ralph. 1990. Early work with tofu and imitation 
cheeses at Anderson Clayton Foods in Texas (Interview). 
SoyaScan Notes. June 30. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher 
for Anderson Clayton Foods at the William Clayton Research 
Center in Richardson, Texas (just northwest of Dallas). 
Shortly thereafter he hired an assistant, Dick Johnson (who 
now lives in Cross Lake, Minnesota). Ralph worked on 
imitation cheeses for about 12 years. In 1973 Anderson 
Clayton introduced a casein-based Mozzarella-fl avored 
imitation cheese under the Unique Loaf brand. It was made 
at the company plant in Humboldt, Tennessee, which made 
only imitation cheeses. Some of these products are still on 
the market. These were the fi rst successful imitation cheeses 
in the USA.
 The goal of Ralph’s research was to develop imitation 
American (process) and mozzarella cheeses (with some 
interest in imitating a cultured cheese such as Cheddar) 
that used soy protein isolates instead of casein. There were 
various problems: 1. Casein tends to develop a barn-like odor 
when it stands around a while. 2. Getting a true cheese fl avor 
from a fl avor house, or by hydrolysis of natural cheeses tends 
to get a very strong cheese fl avor. 3. Casein contains a little 
cholesterol bound to it, so a casein-based cheese cannot be 
advertised as cholesterol free. 4. Casein has to be imported. 
The best quality comes mainly from Ireland, Australia, or 
New Zealand, where more milk is produced than consumed. 
Casein from the USA would be too expensive. Soy protein is 
widely made domestically.
 Their research showed that the casein (protein) in 
dairy cheese does not actually melt; the fat melts but the 
protein dissolves in the water contained in the cheese. The 
main problem with soy-based casein-free cheeses was that 
they could not be made to melt. There was some success 
in making a cheese that combined soy protein with casein; 
this product was marketed. They found that a mixture of 
polyphosphates (especially tripolyphosphates) was very 
helpful in making soy proteins dissolve in cheeses. Soy 
protein is extremely diffi cult to work with in cheeses, 
especially because it lacks the solubility characteristics of 
casein. Enzymes (rennin and Mucor miehei [a bacterial 
enzyme that works line rennin]) were applied to the soy 
proteins with some success.
 Marvin Thompson and Dorothy Brower at the Eastern 
Regional Research Lab. in Philadelphia, Pennsylvania, did 
considerable work trying to substitute soy protein for casein 
in cheeses, then fermenting it. They had a modicum of 
success.
 In about 1975-76 Anderson Clayton got interested in 
producing tofu as a consumer retail product, either in the 
USA, Mexico, or Brazil. They already sold margarine and 
salad dressings. This tofu work was independent of the 
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cheese research. Ralph’s group of 3-4 researchers made 
an engineering study of tofu, studying the protein and oil 
recoveries, doing nutritional and cost analyses, etc. The 
director of research at the time was Mr. Harold Keesee (who 
now lives in the Dallas area). The person who keeps in touch 
with all former Anderson Clayton employees is Jess Covey 
(phone: 214-423-5517). On 6 Jan. 1977 Ralph attended a 
lecture on tofu given by William Shurtleff in Dallas, Texas. 
Afterwards they discussed the subject. After about a year of 
research, the tofu project fi zzled out; the company probably 
fi gured there was not enough money to be made in tofu.
 One of the company’s junior directors, A.H. Tony Chen 
(who now lives at 4113 Midnight Dr., Plano, TX 75093), 
was pushing soy protein in tofu or a product like tofu for 
sale in China. He formed a company, hired a number of ex-
Anderson Clayton employees, and they were making the 
product in Texas. He was having great success until some 
economic problem in China put a damper on his work.
 Ralph was taken away from research on imitation 
cheeses in about 1984 to do other research. He was replaced 
by a person named Pete. Dick Johnson continued in the 
cheese work until about 1987. In about 1984 an imitation 
cheese containing some soy protein was introduced 
commercially. Note: Dick Johnson recalls that Tony Chen 
exported lots of food manufacturing equipment (made by 
other U.S. companies) to China but he was not aware that 
Tony did any work with foods. He is now a consultant in 
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX 75094. 
Phone: 214-423-0050.

3514. Product Name:  Veggie Burger (Shipped from the 
USA to the Soviet Union as a Dry Mix).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Box 1470, 
Decatur, IL 62525.  Phone: 800-637-5850.
Date of Introduction:  1990 June.
Ingredients:  Textured soy protein concentrate, natural 
fl avors, seasonings.
How Stored:  Shelf stable.
New Product–Documentation:  Peter Golbitz. 1990. 
Soya International. April/June. p. 10-12. “Soya Interview: 
Dwayne Andreas, CEO Archer Daniels Midland: Soybean 
Ambassador.” Peter Golbitz. 1990. Soya International. April/
June. p. 14. “ADM unveils new veggie burger: Over 50 
million served.” “Originally developed by ADM’s wholly-
owned subsidiary in the United Kingdom, British Arkady, 
over fi fty million servings of the veggie burger, along with 
soy sausages and meat analog mixes, were sold in the 
U.K. last year. According to Ron Ferrari, sales manager of 
ADM’s Protein Specialties Division, the veggie burger was 
developed to meet the demands of vegetarians...”
 Archer Daniels Midland Co. 1990. “Annual report.” 
“ADM has introduced its veggie burger, an all-vegetable 
protein food product based on soy protein concentrate. 

This innovative, cholesterol-free, reduced calorie product 
also contains dietary fi ber and appeals to the vegetarian 
market. Early indications of good acceptance in the U.S. and 
U.S.S.R. suggest that this product has global potential...”
 Stewart Reeve. 1991. Soybean Digest. Dec. p. 40a. 
“Fast food delight.” “The product has already proven itself 
in an export market. ADM introduced a similar product 
trademarked as the Veggie Burger to the Soviet Union in 
October 1989 at a food trade show in Moscow. Shipped as 
only the dry mix, Veggie Burgers are sold in Soviet grocery 
stores as the mix or served in restaurants as burgers. The 
Petina restaurant in Moscow now sells 4,500 Veggie Burgers 
a day, Lensch reports. The Veggie Burger is tailored to the 
tastes of Soviet consumers. ‘For example, the Soviet Union 
product has 10% fat content rather than the 5% the U.S. has. 
They’re looking for calories,’ he explains.”
 Talk with Lee Lensch of ADM. 1991. Dec. 16. Initial 
commercial sales began in June 1990. Although Realeat and 
British Arkady developed the Vegeburger in the UK using 
TVP (textured soy fl our), ADM reformulated it in the USA 
using textured soy protein concentrate. Worthington Foods 
has a registered trademark on the name Veggie Burger in the 
USA only, so that is why ADM named its product Harvest 
Burger–after extensive talks with Worthington in the spring 
of 1990. The Veggie Burger made in the USA with textured 
soy protein concentrate is not currently sold in the UK. Kees 
Touw, who is in charge of all international sales for this 
product, would know why it is not sold–but it is probably 
because British Arkady or Haldane has their own line of 
products. Maybe one of their products is now made with 
textured concentrates.

3515. Brown, Peter J. 1990. Worthington Foods acquires La 
Loma foods. Soya International (Bar Harbor, Maine). April/
June. p. 13.
• Summary: In Jan. 1990 Worthington Foods purchased 
the La Loma Foods line from Loma Linda Foods for 
approximately $6 million. Worthington’s 1989 sales were 
$62 million, up 29% over 1988. The La Loma line is 
expected to increase Worthington’s sales by up to 15% 
a year. The company has now four different food lines 
and brands: La Loma, Worthington, Natural Touch, and 
Morningstar Farms. The latter accounts for most of the 
company’s sales, and Worthington states that Morningstar 
Farms products can be fond in 90% of America’s food 
markets.

3516. Golbitz, Peter. 1990. ADM unveils new veggie burger: 
Over 50 million served. Soya International (Bar Harbor, 
Maine). April/June. p. 14.
• Summary: “What vegetarian burger can make the claim 
‘Over 50 million sold?’ Archer Daniels Midland’s (ADM) 
new soy protein-based burger! Made from ADM’s own 
formula of textured soy protein concentrate and other 
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vegetable-based ingredients, this is the same burger that 
Soviet offi cials were caught stuffi ng in their pockets at a 
recent U.S. trade fair exhibit in Moscow.
 “Originally developed by ADM’s wholly-owned 
subsidiary in the United Kingdom, British Arkady, over 
fi fty million servings of the veggie burger, along with 
soy sausages and meat analog mixes, were sold in the 
U.K. last year. According to Ron Ferrari, sales manager 
of ADM’s Protein Specialties Division, the veggie burger 
was developed to meet the demands of vegetarians... ‘This 
cholesterol-free product contains dietary fi ber, half the fat, 
20% fewer calories, and similar protein levels of beef.’
 “ADM, because it is not a consumer food products 
company, is currently looking for marketing companies to 
distribute the product to supermarkets, natural food stores 
and supermarkets. ‘We would like to see the product sold in 
fast-food outlets as well, as it would be a natural alternative 
to meat,’ says Ferrari...
 “Dwayne Andreas, ADM’s illustrious chairman, has 
dubbed the burger the ‘ninth wonder of the world’ because it 
has the ability to relieve extreme malnutrition for over 500 
million people.” Address: Soyatech, Bar Harbor, Maine.

3517. Golbitz, Peter. 1990. Soya Interview: Dwayne 
Andreas, CEO Archer Daniels Midland: Soybean 
Ambassador. Soya International (Bar Harbor, Maine). April/
June. p. 10-12.
• Summary: “If you want to look over the long pull, in the 
U.S., we are keeping four times as many tons of animals 
alive as people in order to eat meat. As the population 
increases, as it will by one billion people between now 
and the year 2000, that balance is going to have to change 
in order to feed the human race.” Address: Soyatech, Bar 
Harbor, Maine.

3518. Soya International (Bar Harbor, Maine). 1990. Protein 
Technologies International plans $50 million expansion. 
April/June. p. 3.
• Summary: The expansion to the Memphis, Tennessee, 
plant will add up to 50 new jobs to the company’s present 
200 employee operation. The company is a leading producer 
of isolated soy proteins and soy fi ber products.

3519. Product Name:  Garden Gourmet Vege-Nuggets.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
24 Spielman Road, Fairfi eld, NJ 07006.  Phone: 201-227-
7060.
Date of Introduction:  1990 June.
Ingredients:  Rehydrated soy protein concentrate, wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
hydrolyzed vegetable protein, natural fl avoring, lecithin, 
vitamins. Breading: Wheat fl our, sesame seeds, corn starch, 
soybean oil.

Wt/Vol., Packaging, Price:  10.5 oz package. Retails for 
$2.49 (7/90).
New Product–Documentation:  Soya International. 1990. 
April/June. p. 22-23. Contact: John Nobile. Garden Gourmet 
brochure sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. 
Tivall USA address is now: 9633 E. Bexhill Dr., Kensington, 
Maryland 20895. Phone: 301-946-8855.

3520. Product Name:  Multigrain Cutlets.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1990 June.
Ingredients:  Water, textured vegetable protein (wheat 
gluten, soy protein concentrate), red wheat fl akes, 
barley fl akes, oatmeal, rye fl akes, triticale fl akes, white 
wheat fl akes, millet, guar gum. Broth: Water, fl avorings 
(hydrolyzed vegetable protein).
Wt/Vol., Packaging, Price:  20 oz (567 gm) can. Retails for 
$2.65 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 23. Contact: Don Michalenko.
 Seventh-day Adventist Dietetic Assoc. 1990. Diet 
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix 
A.6-27.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19.

3521. Product Name:  Veelets.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1990 June.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy concentrate, soy isolate), egg whites, wheat fl our, corn 
fl our, soybean oil, corn oil, modifi ed food starch, partially 
hydrogenated soybean and cottonseed oil, natural and 
artifi cial fl avors from non-meat sources, leavening (sodium 
acid pyrophosphate, sodium bicarbonate), calcium caseinate, 
salt, onion, mono- and diglycerides from vegetable sources, 
garlic, caramel color, paprika, niacin, iron (as ferrous 
sulfate) vitamin B-1 (thiamine), vitamin B-6, vitamin B-2 
(ribofl avin), vitamin B-12.
Wt/Vol., Packaging, Price:  10 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 2.5 oz (71 gm): Calories 230, protein 14 gm, 
carbohydrate 12 gm, fat 14 gm, cholesterol 0 mg, sodium 
390 mg, potassium 120 mg.
New Product–Documentation: Soya International. 1990. 
April/June. p. 23. Contact: Don Michalenko.
 Product with Label purchased at Adventist Book Center 
in Pleasant Hill, California. 1990. July 19. 8 by 4 by 1.25 
inches. Red, black, and yellow on white. Paperboard box. 
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Front panel states: “A vegetable protein product. Completely 
meatless. Lightly breaded. Delicious as an entree or 
sandwich. Microwave in minutes. 4 patties. No cholesterol. 
No MSG added. No animal fat.” Package design is copyright 
1990.
 Soyfoods Center product evaluation. 3½ inch patties are 
lightly breaded and pre-fried. Flavor, texture and salt level 
are very good. Package design: Excellent.

3522. Product Name:  Golden Croquettes.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1990 June.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy concentrate, soy isolate), egg whites, cracker meal, 
rice, soybean oil, corn oil, partially hydrogenated soybean 
and cottonseed oil, potatoes, nonfat dry milk, natural 
and artifi cial fl avors from non-meat sources, onions, salt, 
sucrose, parsley fl akes, celery, niacin, iron (as ferrous 
sulfate), vitamin B-1 (thiamine), vitamin B-6, vitamin B-2 
(ribofl avin), vitamin B-12.
Wt/Vol., Packaging, Price:  15 oz paperboard box.
How Stored:  Frozen.
Nutrition:  Per 3.75 oz (106 gm): Calories 280, protein 
19 gm, carbohydrate 20 gm, fat 14 gm, cholesterol 0 mg, 
sodium 890 mg, potassium 230 mg.
New Product–Documentation:  See next page. Soya 
International. 1990. April/June. p. 23. Contact: Don 
Michalenko. Product with Label purchased from Craig Klatt 
at Adventist Bookstore, Pleasant Hill, California.

3523. Rabheru, Neil. 1990. Brief history of Unisoy Milk 

‘n’ By-Products Ltd. (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Neil, who founded this company, was born 
in Tanzania. One of his parents was of Indian origin (born 
in India). He arrived in the UK in 1972 and went to work 
for a very large electronics company. By the mid-1980s 
he had cornered himself into a very specialized fi eld 
of environmental testing and performance of defence 
equipment. The next step up in the organization was a 
long way away, so having run out of excitement in life, he 
began to look for more rewarding work. While doing a little 
import/export work he met an Indian named Mr. John Patel 
[pronounced puh-TEL] who suggested to him that they start 
a company to make soymilk, soy ice cream, and burgers. Mr. 
Patel did not have any money. The company was founded 
in June 1985. Before anything else happened, Neil became 
very concerned over irregularities in Mr. Patel’s fi nancial 
activities, and decided to discontinue his involvement with 
Mr. Patel. A few days later Mr. Patel died unexpectedly on 
5 Nov. 1985. On Nov. 10-12 Neil selected the location for 
his new plant, then he raised the necessary startup capital 
from fi ve venture capitalists in high tax brackets, but he was 
the company’s only executive. Neil was never in any way 
involved with Michael Cole or with Soya Health Foods Ltd. 
(which is still owned by Mr. Arora, a Sikh) despite what 
others have said. Jan Freeman is presently involved with 
Unisoy.
 In May 1986 Unisoy began to make its fi rst product, 
White Wave Soya Milk (plain/unsweetened, or sweetened 
with raw cane sugar) at their present address. Before this 
time, the soymilk market in the UK was “very stagnant and 
boring, with limited growth. There was a very high price 
differential between dairy milk and soya milk. Soymilk 
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packaging was poor. The ratio of the volume of business 
to the number of brands on the market was too high. Too 
many brands were fi ghting for too small a market. There 
was tremendous brand loyalty, promoted in part by the wide 
range of product tastes. That was Unisoy’s biggest problem. 
So Unisoy decided to crash the price barrier, and develop 
some nice packaging and a better tasting, much creamier 
product.” To learn how to make soymilk, Rabheru did an 
extensive study of the literature. He found many confl icting 
opinions but agreement on some basic points. To help 
resolve these, he consulted with Dr. H.L. Wang at the USDA 
Northern Regional Research Center in Peoria, Illinois. He 
developed a unique process, purchased a soymilk plant from 
Taiwan, modifi ed it with steam injection and instrumentation 
to suit his application (he has an engineering background), 
developed soymilk products, ran taste tests, and continued 
improving his process. Unisoy’s main competitors in the 
soymilk market at that time (and still today) were Alpro/
Vandemoortele and Granose. Unisoy has taken over virtually 
all of the market share of Soya Health Foods Ltd., mostly 
because of better quality and lower price.
 In May 1987 Unisoy introduced White Wave Soya 
Yogart, a line of products were yogurt-like desserts in 
fruit fl avors with a shelf-life of 10-11 weeks with aseptic 

packaging. This was followed by Unisoy Carob & Banana 
Organic Drink (Aug. 1988), Unisoy Gold soymilk (March 
1989), Maranellis Ice Supreme (soy ice cream, May 1989), 
and Unisoy Soy Yogart (Aug. 1989). All the previous soy 
ice creams and yogurts in the UK had contained soy protein 
isolates, since the manufacturers did not know how to make 
soymilk with a high protein levels. Even today, all the soy 
ice creams in the UK are made from soya isolates. Unisoy 
makes a special rich soymilk used specially for making their 
ice cream.
 Over the years Unisoy steadily improved its soymilk 
process with numerous innovations. They now make 
excellent quality soymilk without dehulling the soybeans, 
without adding any oil or lecithin, and using only 1-2 people 
to operate the largely automated plant.
 In Dec. 1988 Neil sold the company to Daisy Dairies 
Ltd. This cooperative group of companies has their head 
offi ce in Hyde, Cheshire, and they also have fresh milk, 
UHT, catering, and ice cream manufacturing divisions, plus 
now Unisoy. He would prefer not to comment on the effects/
results of the sale. Address: Unit 1, Cromwell Trading Estate, 
Cromwell Rd., Bredbury, Stockport, Cheshire SK6 2RF, 
England. Phone: 061-430 6329.
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3524. Rabheru, Neil. 1990. The soymilk industry and market 
in the United Kingdom (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are only two signifi cant manufacturers 
of soymilk from soyabeans in the U.K.; Unisoy and Soya 
Health Foods Ltd. Plamil Foods Ltd. buys soy protein 
isolates from Protein Technologies International, then 
subcontracts with a dairy to have these mixed with water and 
other ingredients, according to Plamil’s formula, to make 
a soymilk. As far as he knows, Plamil has never purchased 
soybeans to make soymilk and has never had their own 
plant. Haldane used to import its soymilk from France. This 
soymilk was made, not from soybeans but from some kind 
of a spray-dried formulation. Then Unisoy started supplying 
Haldane, but that contract came to an end when Haldane 
was acquired by another company. Neil thinks they are now 
importing again, probably from France, not from Australia. 
Haldane’s imports are very small. Neil has never heard of 
Itona Products Ltd. in Wigan, Lancashire [although they are 
still in business in 1990].
 Of the soymilk made in the Unisoy produces well over 
50%. Approximately 18-20 million liters of soymilk are sold 
and consumed in the UK each year. It is the biggest soymilk 
market in Europe, and it is growing at the rate of roughly 15-
26% a year. “The growth has been phenomenal, and the bulk 
of the growth in the European soymilk market seems to have 
been in the UK.” But he doubts very much that it is growing 
faster than 26% a year. The estimated market shares by 
company are: Alpro/Vandemoortele 51%, Granose 15-17%, 
Unisoy 15-17%, and others (Plamil, Soya Health Foods, 
Haldane, etc.) 15-19%.
 In terms of outlets, Granose is sold only in health food 
outlets. Unisoy’s best-selling and most profi table line is its 
four soyamilk products. White Waves sugar free has long 
been the best selling single product, but it is rapidly being 
overtaken by Unisoy Gold (fortifi ed with vitamins and 
minerals), which has been a phenomenal success. The bulk 
of Unisoy’s soyamilk sales is in national multiples/grocery 
chains. Of all Unisoy’s products, about 65% of sales is in 
multiples and 35% in health food stores. Plamil has its own 
clientele; its products are very popular among vegans. Soya 
Health Foods Ltd. has been able to survive largely because 
of their soy ice cream, which was one of the fi rst ones on the 
market in the UK [after Sojal and SoyBoy Soymilk Ices from 
the Regular Tofu Co.] and the most widely available brand 
for a long time. Soyamilk is a very small product for Soya 
Health Foods Ltd. now.
 Alpro/Vandemoortele did the pioneering work in getting 
soymilk into British multiples (supermarkets). In about 1982 
Safeway (which has its origins in America), became the 
fi rst multiple (supermarket chain) to sell soymilk in the UK. 
They sold the Alpro/Vandemoortele line but they sold only a 
small quantity. Safeway has always purchased its soyamilk 
from Vandemoortele. Michael Cole of Soya Health Foods 

Ltd. also deserves a good deal of credit for the growth of 
soymilk in the UK. He did the early work in getting British-
based supermarkets, large chain stores, and normal grocery 
stores interested in carrying soyamilk. By late 1985 Cole 
was selling large amounts of his aseptically packed Sunrise 
Soya Milk to multiples, including Tesco. “Cole did the solid 
job of marketing and bringing soyamilk into the perspective 
it is in now. Then he left Soya Health Foods in mid- to late-
1987.” He started his own consulting company. Today every 
multiple in the country, including the large chemist chains 
(drug stores) are now offering soyamilk to the consumer.
 Unisoy exports their soymilk to the Netherlands, Italy 
(to Parma Soia), and Ireland. It is also sold in Portugal. 
It used to be sold in Belgium. Address: Unit 1, Cromwell 
Trading Estate, Cromwell Rd., Bredbury, Stockport, 
Cheshire SK6 2RF, England. Phone: 061-430 6329.

3525. Marshall, Philip. 1990. Early work with soyfoods in 
the UK: Direct Foods, Whole Earth, Harmony Foods Ltd., 
and Haldane (Interview). SoyaScan Notes. July 9. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Brian Welsby founded Haldane Foods in 1983. 
But he was active with health foods long before 1980. He 
used to do the product mixing for a company named Direct 
Foods Ltd. (in Petersfi eld, Hampshire), which was owned 
by Peter and Anna Roberts, a very nice, committed pair of 
vegans. They were among the fi rst people to market dried 
soya products, particularly TVP, in the UK. And they were 
certainly the fi rst people to develop the market for composite 
dry soya products–like burger mixes. Philip has no idea 
when Direct Foods started, but it may have been in the late 
1960s. [Note: It started in Aug. 1969.] They were one of the 
pioneers of vegetarianism and veganism in England.
 Greg and Craig Sams are brothers, both American. Both 
are very talented guys, excellent at marketing. Greg is in 
a wheelchair. In the early days, both were the key fi gures/
principals at Whole Earth with the early events at Portobello 
Road. Whole Earth, which started as a bakery, became 
Harmony Foods, a large health food wholesaling company. 
[Note: In 1980 Harmony Foods Ltd. was at 12 Orpheus St., 
Camberwell, London S.E., England.] Harmony had some 
of its own Harmony Foods brands and was one of the fi rst 
companies in the UK to import Japanese miso, shoyu, etc. 
At some point, Whole Earth was sold off as a health food 
wholesaler, and its still going with such popular brands as 
Whole Earth jams, sauce, etc.
 Peter Fitch was responsible for putting together the 
Haldane Foods Group, which incorporates Direct Foods, 
Haldane Foods, and Realeat. Address: Owner, Cauldron 
Foods Ltd., 149 South Liberty Lane, Ashton Vale Trading 
Estate, Bedminster, Bristol BS3 2TL, England. Phone: 
(0272) 632835.

3526. Preneuf, Jean de. 1990. Current status of soyfoods in 
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Italy (Interview). SoyaScan Notes. July 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest and best tofu company in Italy is 
Fonte della Vita, located near Turin. They also make some 
other soyfoods and have a nice brochure. The only real tofu 
manufacturer in Italy, they also make seitan. They come 
out of the natural foods, macrobiotic, and herbal traditions. 
Amisoya is said to be owned by or related to Ferruzzi/
Central Soya. Their products are generally made from soy 
protein isolates. Jean has tasted all their yogurts, and they 
are “just terrible.” Soyalat, the soymilk sold by Parma 
Soia, is said to be made by Alpro in Belgium. Parma Soia, 
he thinks, is not a soyfoods producers, and their line is not 
so successful. Société Soy will increasingly expand sales 
of their line of soyfoods into Italy. This will be a major 
company focus in the future. This is little competition for 
good tofu products and tofu is very well suited to Italian 
style dishes. Jean has returned from a study trip to Italy, and 
collected many labels and brochures. “Italy is a wonderful 
country.” He will be back from Spain in 1 week. He plans to 
attend the Natural Foods Expo in Philadelphia, Pennsylvania, 
this fall. Address: Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France. Phone: 77.31.23.66 OF.

3527. Klatt, Craig. 1990. Best-selling Worthington and Loma 
Linda food products in Northern California (Interview). 
SoyaScan Notes. July 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This store has a large selection of meatless 
products made by these two Adventist companies. Of the 
canned products, Worthington’s (and the store’s) best-seller 
by far is FriChik (based on spun soy fi bers), followed by 
Vegetable Skallops (with artifi cial seafood fl avor; originally 
developed by Battle Creek Foods of Michigan), then Veja-
Links or Burger. Loma Linda’s most popular canned product 
by far is Big Links (like a Polish sausage), followed by Vege-
Burger.
 Of the frozen products, Worthington’s best-seller is 
Smoked Turkey Slices, followed by Stripples (like bacon), 
while Loma Linda’s best-seller is Corn Dogs (based on 
their Big Franks), followed by Fried Chicken. Loma Linda 
has tended to follow Worthington in terms of new product 
development and introduction. Craig has heard for reliable 
sources that spun soy protein fi bers are quite similar to 
plastic fi bers in that they are hard to digest and have a 
scouring effect on the digestive system. They also seem to 
cause large amounts of fl atulence. His store is working to 
carry products with a “cleaner” list of ingredients, which are 
less highly processed, such as those made by Cedar Lake. 
Address: Manager, Adventist Book Center, 2300 Nourse Rd., 
Pleasant Hill, California 94523. Phone: 415-685-4300.

3528. Svejgard, Torben. 1990. Soy protein concentrates in 
Europe (Interview). SoyaScan Notes. July 20. Conducted by 

William Shurtleff of Soyfoods Center.
• Summary: Central Soya is building a soy protein 
concentrate plant in Italy, south of Venice. They also 
have a joint venture with a Yugoslavian company named 
Preduzcce Sojaprotein Becej, which is building a functional 
concentrate plant in Yugoslavia. The plant in Italy will 
provide the raw material for the plant in Yugoslavia. He is 
quite sure that ADM will soon start to build a concentrate 
plant in Rotterdam. He feels that these two U.S. companies 
are overestimating the potential demand for concentrates in 
Europe. They probably made their market studies in 1989 
when there was an enormous demand for concentrates to be 
used in calf milk replacers, due to a lack of nonfat dry milk. 
But now the situation is more normal and the demand for 
and production of calf milk replacers has fallen off sharply. 
The American companies think that when it becomes legal 
in Germany to use soya proteins with meat, there will be 
an explosion in demand, but Torben thinks that this will 
grow only very slowly because German consumers do not 
presently want soy in their meats. Europeans are much less 
concerned than Americans about cholesterol intake; calorie 
intake is a bigger issue in Europe.
 Loders Croklaan (pronounced krok-LAAN) and Aarhus 
are the two biggest European manufacturers of soy protein 
concentrates. They are about the same size [Loders says that 
Loders is bigger]. Loders started making concentrates in the 
mid-1970s [1976], at about the same time as Aarhus. Loders 
is a subsidiary of Unilever, in the same division as the oil and 
fats specialty division. In the USA the division is called Van 
den Berg. They make Soycomil K and P (calf milk replacer 
and piglet milk replacer). They also sell a concentrate for 
food use (Unico) but they are much bigger in the feed area. 
They do not make textured concentrates. They also have 
Unisoy, a regular defatted soy fl our sold in small amounts. In 
addition, they are a soybean crusher.
 Note: Aat Visser, sales and marketing manager for 
Loders notes in a letter of 6 Aug. 1990: “Loders Croklaan 
is substantially larger than Aarhus and continues to be the 
largest European manufacturer of soya protein concentrate. 
Loders Croklaan (at that time Unimills) started to produce 
concentrates on a pilot plant scale in 1973. In Jan. 1976 
the full-size plant was completed. Although the main sales 
of Soycomil K and P are to the specialty feed industry, the 
sales of Unico for food use are becoming more and more 
important. A textured soy protein concentrate is produced 
on the basis of Unico and marketed under the name Unibit. 
Unisoy is sold mainly in fl our, grit, and fl ake form. The grit 
is used as a raw material for extrusion, and the fl akes for 
solvent extraction processes.” Address: Marketing Manager, 
Aarhus Oliefabrik A/S, 27 M.P. Bruunsgade, P.O. Box 50, 
DH-8100 Aarhus C, Denmark. Phone: 45 86 19 62 52.

3529. Product Name:  [Soglowekteva Vegetarian Schnitzel].
Foreign Name:  Zoglovakteva Schnitzel min Hatzomeach.
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Manufacturer’s Name:  Soglowekteva.
Manufacturer’s Address:  Nahariyya, Israel.
Date of Introduction:  1990 July.
Ingredients:  Water, rehydrated soy protein concentrate 
and wheat gluten, vegetable oil, egg whites, natural spices, 
onion, salt (less than 1%) vegetable ?, yeast, lecithin, vitamin 
A, vitamin C, vitamins B (B-1, B-2, B-6, B-12, niacin, 
pantothenic acid). Breading: Bread crumbs, starch, sugars, 
spices.
Wt/Vol., Packaging, Price:  600 gm paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 270, protein 16 gm, 
carbohydrate 18 gm, fat 14 gm, cholesterol 0 mg, sodium 
100 mg.
New Product–Documentation:  Label obtained by Nora 
Perry in Tel Aviv, Israel. 1990. July 5.

3530. Product Name:  [Tivall Vegetarian Sausage Roll].
Foreign Name:  M’afeh Naknikiah min Hatzomeach.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Israel.
Date of Introduction:  1990 July.
Ingredients:  Sausage: Water, rehydrated soy protein 
concentrate and wheat gluten, soybean oil, egg albumen, 
natural spices, onion, salt (less than 1%), garlic, hydrolized 
vegetable protein, paprika, lecithin, vitamin A, vitamin C, 
B vitamins (B-1, B-2, B-6, B-12, niacin, pantothenic acid). 
Dough: Wheat fl our, vegetable oil, water, and salt.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Calories 337, protein 10.5 gm, 
carbohydrate 22 gm, fat 23 gm, cholesterol 0 mg, sodium 

100 mg.
New Product–Documentation:  Label obtained and 
translated by Nora Perry in Tel Aviv, Israel. 1990. July 5.

3531. Product Name:  Choplets.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  Worthington, Ohio.
Date of Introduction:  1990 July.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate), caramel color. Broth: Water, 
fl avorings (hydrolyzed vegetable protein, spice extractives), 
yeast extracts, dextrose, salt, soybean oil, caramel color, 
monosodium glutamate.
Wt/Vol., Packaging, Price:  8 oz, 17 oz, and 30 oz can. 20 
oz can retails for $2.75 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1990. July 19. 20 oz (567 gm) can. The 
ingredients are now: Textured vegetable protein (wheat 
gluten, soy protein concentrate), caramel color. Broth: Water, 
fl avorings (hydrolyzed vegetable protein, spice extractives), 
yeast extracts, dextrose, salt, soybean oil, caramel color, 
monosodium glutamate.
 Note: This product was fi rst introduced in Oct. 1941, but 
did not contain textured soy protein at that time.

3532. Product Name:  Cutlets.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1990 July.
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Ingredients:  1990: Textured vegetable protein (wheat 
gluten, soy protein concentrate), caramel color. Broth: Water, 
fl avorings (hydrolyzed vegetable protein, spice extractives), 
yeast extract, dextrose, salt, soybean oil, caramel, 
monosodium glutamate.
Wt/Vol., Packaging, Price:  50 oz (1417 gm) can. Retails 
for $6.25 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1990. July 19. Red and blue on white. The 
ingredients are now: Textured vegetable protein (wheat 
gluten, soy protein concentrate), caramel color. Broth: Water, 
fl avorings (hydrolyzed vegetable protein, spice extractives), 
yeast extract, dextrose, salt, soybean oil, caramel, 
monosodium glutamate.
 Note: This product was fi rst introduced in 1960, but did 
not contain textured soy protein at that time.

3533. Visser, Aat. 1990. Re: Brief history of UniMills B.V., 
Croklaan, and Loders Croklaan B.V., now subsidiaries of 
Unilever. Letter (fax) to William Shurtleff at Soyfoods 
Center, Aug. 6 and Aug. 27. 4 p. [Eng]
• Summary: In 1910 a company named VOZ (Verenigde 
Oliefabrieken Zwijndrecht) was founded at Zwijndrecht, the 
Netherlands. Unimills was part of this company, founded 
by Van de Bergh & Jurgens, and later joined the Margarine 

Union, which was one of the roots of Unilever. Unimills was 
part of Unilever from the start in 1930.
 In Nov. 1971 Croklaan was acquired by Unilever. 
Before Nov. 1971 this company’s name was Unimills B.V., 
based in Wormerveer, Netherlands? In Jan. 1973 the name 
was changed to Unimills. Unimills International (which does 
not exist any more) was formed by the factory in Mannheim, 
Germany, the factory in Erith [on the River Thames just east 

of London], UK, and the factory in 
Zwijndrecht, Netherlands. Note: The 
only Unimills left now is Zwijndrecht. 
Unimills was part of the Unilever Oil 
Milling Division, which had factories 
in the Netherlands, United Kingdom, 
and West Germany.
 In 1973 Unimills started to 
produce soya protein concentrates on a 
pilot plant scale. In Jan. 1976 Unimills 
introduced Soycomil K and P, soy 
protein concentrates for young animals, 
and Unico. Production was (and still is) 
at Lindtsedijk 8, 3336 LE Zwijndrecht, 
Netherlands.
 In Sept. 1986 the spelling of 
Unimills was changed to UniMills. At 
that time, Loders Croklaan was created 
from Croklaan (already owned by 
Unilever), and from Loders & Nucoline 
(a division of Croklaan in the United 
Kingdom). Loders Croklaan was and 
is located at Cairn Mills Silverton, 
near London, England. Immediately 
thereafter, Loders Croklaan took over 
responsibility for operating the protein 
division of UniMills. Loders Croklaan 

is substantially larger than Aarhus Oliefabrik; it has been 
and continues to be the largest manufacturer of soya protein 
concentrate in Europe. Although the main sales of Soycomil 
K and P are to the specialty feed industry, the sales of Unico 
for food are becoming more and more important.
 Also in Sept. 1986, three of the oil mills were sold to 
ADM. These were European oilseed processing facilities 
on 30 April 1986. These are Unilever’s soybean plant at 
Europoort (Rotterdam), the Netherlands, the oilseed plant at 
Spyck, West Germany, and the oilseed plant and vegetable 
oil refi nery at Hamburg, West Germany. In June 1988 the 
name of UniMills GmbH Hamburg was changed to UniMills 
International; its head offi ce was at Bonadiestrasse 3-4, 
D-6800 Mannheim-Industriehafen, West Germany.
 In Sept. 1990 the oil mill at Erith in the United Kingdom 
will be sold to ADM, and UniMills International? at 
Mannheim in West Germany will be sold to Ferruzzi of Italy. 
After these sales, Unimills will have only one production 
unit left, at Zwijndrecht.
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 Today UniMills Zwijndrecht produces protein products, 
lecithins, emulsifi ers, and fractionated fats, and has refi ning 
and hardening facilities for fats and oils. Unilever’s world 
headquarters are: Unilever N.V., Burgemeester Jacobpl. 1, 
3015 CA, Rotterdam, Netherlands. Address: Hogeweg 1, 
1521 AZ Wormeveer (P.O. Box 4, 1520 AA Wormeveer), 
Netherlands. Phone: (0)75-292911 or 292404.

3534. Berry, B.W. 1990. Changes in quality of all-beef and 
soy-extended patties as infl uenced by freezing rate, frozen 
storage temperature, and storage time. J. of Food Science 
55(4):893-97, 905. July/Aug. 6 tables. [29 ref]
• Summary: Ground beef patties were extended with 20% 
rehydrated soy protein concentrate (Procon 2060, made by 
A.E. Staley Mfg. Co.). Inclusion of soy reduced many of the 
negative effects of storage on quality. Address: USDA-ARS 
Meat Science Research Lab., Beltsville, Maryland 20705.

3535. Product Name:  Garden Gourmet Vege-Dogs in 
Pastry.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and 
wheat gluten, soybean oil, egg whites, spices, salt, onion, 
garlic, tamari sauce, hydrolyzed vegetable protein, paprika, 
natural fl avoring, guar gum (natural vegetable gum), lecithin, 
vitamin A, thiamine (Vitamin B-1), ribofl avin (vitamin B-2), 
pyridoxine hydrochloride (vitamin B-6), vitamin B-12, 
nicotinamide, vitamin C, calcium pantothenate. Pastry: 
Wheat fl our, soybean oil, partially hydrogenated soybean oil, 
water, sesame seeds, salt, mono and diglycerides.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Frozen.
New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “The ‘pig 
in a blanket’ has left the pig behind. It its place is a lightly 
seasoned, wholesome entrée in a light puff pastry.”

3536. Product Name:  Garden Gourmet Vege-Puffs.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
tamari sauce, hydrolyzed vegetable protein, natural fl avoring, 
caramel color, lecithin, vitamin A, thiamine (vitamin 
B-1), ribofl avin (vitamin B-2), pyridoxine hydrochloride 
(vitamin B-6), vitamin B-12, nicotinamide, vitamin C, 
calcium pantothenate. Pastry: Wheat fl our, soybean oil, 

partially hydrogenated soybean oil, water, salt, mono and 
diglycerides.
Wt/Vol., Packaging, Price:  7 oz package.
How Stored:  Frozen.
New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “This is 
a delightful entrée with fresh, wholesome ingredients and 
delicate seasoning in a superb puff pastry. Its a great solution 
to those center-of-the-plate menu-planning blahs!”

3537. Product Name:  Garden Gourmet Vege-Cutlets.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Imported by Tivall, USA, Inc., 
9633 E. Bexhill Dr., Kensington, MD 20895.  Phone: 301-
946-8855.
Date of Introduction:  1990 August.
Ingredients:  Rehydrated soy protein concentrate and wheat 
gluten, soybean oil, egg whites, spices, salt, onion, garlic, 
hydrolyzed vegetable protein, natural fl avoring, lecithin, 
vitamin A, thiamine (vitamin B-1), ribofl avin (vitamin B-2), 
pyridoxine hydrochloride (vitamin B-6), vitamin B-12, 
nicotinamide, vitamin C, calcium pantothenate. Breading: 
Wheat fl our, corn starch, partially hydrogenated soybean oil.
Wt/Vol., Packaging, Price:  Retail: 7 oz package. 
Foodservice: 3.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Garden Gourmet brochure 
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “... as 
delicious as it is nutritious. Main-meal satisfying with its 
delicately seasoned fl avor and crisp crumb coating, our Vege-
Cutlet has instant taste appeal. Excellent baked to a golden 
brown.”

3538. Sand, Avraham. 1990. Pioneering soyfoods and 
natural foods in Israel (Interview). SoyaScan Notes. Sept. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Avraham fi rst went to Israel in 1975 and 
stayed for about a year. During this time he and Avraham 
Leider and one other person founded Israel’s fi rst natural 
foods company, named Amud Ha Shachar (Pillar of Dawn) 
and located in Jerusalem. The fi rst product they made was 
granola, followed by whole wheat fl our, bulgur wheat, 
brown rice (which they packaged), and date bars. With this 
company established, a number of Americans and other 
westerners who had recently immigrated to Israel and were 
connected with the company approached the Sachnut, the 
Jewish government agency which helps fi nance Jewish 
cooperative settlements. They asked to be given a moshav. 
A moshav is like a kibbutz (a cooperative agrarian, rural 
settlement) except that the families have their own homes 
and land, and the children live at home. In 1976 the Sachnut 
gave the group a piece of land, infested with scorpions, upon 
which nine other groups had tried and failed since 1948 to 
establish a successful community. The Sachnut also fi nanced 
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a small natural foods factory and bakery on the moshav, 
complete with an oven and a packaging machine. The 
moshav was named Moshav Me’or Modi’im, located at Doar 
Na Hamercaz, in the Judean Hills between Jerusalem an Tel 
Aviv, Israel.
 Avraham returned to North America for several years. 
While living in a community of 5-6 people in Nova Scotia, 
Canada, he was introduced to tofu by people who made tofu 
for the community, but he did not make tofu there himself.
 Between 1975 and 1990 Avraham has spent a total of 
8 years in Israel. The rest of the time he was in the USA or 
Canada or travelling. Avraham returned to the moshav in 
1978 and that year he established Israel’s earliest known 
tofu shop as part of Pillar of Dawn. The tofu was made 
in the same bakery room as the granola, especially in the 
evenings when the granola wasn’t being made. Originally 
the community scale shop was established solely to make 
tofu for the 25 or so families living on the Moshav. Tofu 
production was small, averaging 50 lb/day of tofu one day 
a week, using a Corona mill grinder powered by a washing 
machine motor. The tofu was curded using bittern (nigari) 
from a salt factory on the Dead Sea. The Moshav owned 
the tofu company collectively and fi nanced it. Avraham 
was the motivating force that got the operation started with 
temporary help initially from Yaacov Sack and Moshe 
Reuben. About 3-6 months after tofu production began, 
they started to make tempeh. Then Ben Zion Solomon 
joined Avraham 6-12 months after the company started and 
they worked together like equal partners for several years 
as the tofu and tempeh makers. Solomon was also making 
quite a bit of miso on the moshav (with a little help from 
Sand). They also introduced soymilk. At some point, they 
began to sell their tofu and miso at a few health food stores 
in Jerusalem. As far as Avraham knows, his was the fi rst 
company to make tofu, tempeh, miso, or soymilk in Israel. 
They developed a 1-page informational pamphlet, written 
in Hebrew on one side and English on the other, explaining 
what tofu was and how it was made, plus some recipes. 
At that time Israelis, other than recent immigrants from 
America, didn’t know what tofu was.
 They reached the point where they decided to buy large 
scale equipment (from Takai) and set up a real commercial 
shop on the moshav that could produce 500 to 1,000 lb/day 
of tofu. The Sachnut indicated that they would be willing 
to help set up this new business. So in about 1979 or 1980 
Avraham traveled to the USA and did a lot of study to learn 
about tofu equipment, products, and processes in small 
to medium sized shops. He visited about 20 tofu shops 
nationwide (most were very open and helpful) and collected 
information in a notebook. He worked at the Soy Plant in 
Ann Arbor, Michigan, for approximately a year in about 
1980. From time to time he shared information with his 
father, Ralph Sand, who was doing research on non-dairy 
cheese and tofu at Anderson Clayton at the time. At the last 

minute the Sachnut pulled out and decided not to fi nance the 
project, so the expansion never took place. They continued 
to make tofu on a small scale. But the moshav was suffering 
economically so in about 1981 Avraham and his wife, 
unable to make a living there, left and returned to the USA. 
The little soyfoods plant dissolved but shortly thereafter a 
commercial operation (probably Golden Jerusalem Tofu) 
started in Jerusalem and the people on the moshav bought 
their tofu from Jerusalem.
 During the time that Avraham made soyfoods in Israel 
(1978-81) there was a lot happening with soya. There was 
a man called the “Soya King” (“Hamelech Soya,” probably 
Eliahu Navot) who was famous in Israel as the country’s 
soybean pioneer. Avraham thinks he lived in Herzlia/
Herzliyya, just north of Tel Aviv, but he died in about 1979 
or 1980 several months before Avraham was able to meet 
him. Avraham went to his home town and met his widow, 
who told him a little about her husband’s work with soya.
 The most popular food use of soybeans in the late 
1970s was in textured soy fl our (like TVP). These products 
were made in Israel by 1 or 2 big companies and sold in 
supermarkets in very stylish packages indicating that the 
manufacturers were well established. There were several 
fl avors and large amounts were sold. He does not know the 
name or address of the manufacturer, but he got the feeling 
that Eliahu Navot had at least helped inspire these products; 
he may have helped to develop them.
 In America, Avraham set up a soy deli named Sand-
Munches in Madison, Wisconsin. They bought tofu 
from Bountiful Bean in Madison and made and sold tofu 
sandwiches, nori rolls, tofu salad, tempeh salad, various tofu 
spreads. They sold to health food stores and had a sandwich 
cart on the campus.
 Avraham was in on the soyfoods wave at the very 
beginning, but after it became more established and 
mainstream he felt that his work had been done in that 
area, so he moved into the fi eld of aroma therapy, inhaling 
aromatic essential oils from herbs, where he has been 
working for the last 8-9 years. It is a very powerful form 
of herbal medicine. He has developed several product lines 
under the Tiferet brand (a term taken from the Tree of Life 
in the Cabala) which he markets in health food stores in the 
USA and overseas. Address: 210 Crest Dr., Eugene, Oregon 
97405. Phone: 503-344-7019.

3539. Archer Daniels Midland Co. 1990. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.
• Summary: Net sales for 1990 were $7,751 million, down 
2.3% from 1989. Earnings for 1990 were $483.5 million, 
up 13.9% from 1989. Shareholders’ equity (net worth) is 
$3,573 million, up 17.8% from 1989. “This fi fth straight 
year of record earnings showed good contributions from 
the Company’s core businesses of oilseed, corn, and wheat 
processing and was aided by initial contributions from some 
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of the new value-added operations... The company operates 
121 processing plants in the U.S. and owns, or has an 
ownership interest in, 25 foreign plants...
 “The protein specialties division expanded both in 
terms of output and facilities this year. The production of 
edible soy protein isolates more than doubled this year due 
to greater market penetration in both domestic and export 
markets. The production of soy protein concentrates also 
increased as this product demonstrated its adaptability in 
food and animal feed products.
 “A new facility for the production of industrial soy 
protein isolates was brought on line in February. These 
products are used in a variety of markets worldwide, 
including the paper coating industry. ADM is the only 
company which produces a complete line of value-added soy 
proteins.
 “ADM has introduced its veggie burger, an all-vegetable 
protein food product based on soy protein concentrate. 
This innovative, cholesterol-free, reduced calorie product 
also contains dietary fi ber and appeals to the vegetarian 
market. Early indications of good acceptance in the U.S. and 
U.S.S.R. suggest that this product has global potential...
 “ADM Ross & Rowe expanded its facilities this 
year with the completion of a new lecithin production 
plant in Decatur, Illinois. The division is now capable of 
producing modifi ed, enzyme hydrolized, complexed and 
microbiologically pure lecithins” (p. 4-5).
 From page 8 to page 15 are four 2-page color photo 
spreads, each concerning ADM’s new Vege Burgers. The text 
of each reads: London: “Due to the trend toward healthier 
eating, many restaurants in Great Britain, including the Hard 
Rock Cafe in London, offer Vege Burgers as a popular menu 
choice.” Moscow: “Cafe Vege Burger opened in Moscow 
in early spring and sales have far exceeded expectations.” 
Great Britain: “Vege Burgers are sold in a variety of fl avors 
in many retail grocery and health food stores throughout 
Great Britain.” Decatur, Illinois: “In the Decatur area, several 
grocery stores and employee cafeterias are now selling 
veggie burgers to the growing number of health-conscious 
consumers looking for nutritious, good-tasting food.”
 “Haldane Food Group has benefi tted from the ongoing 
trend toward a healthier and more varied diet. A recent 
Gallup poll which indicates a 150% increase in vegetarians 
since 1984 helps to explain the emergence of Vege Burger 
and other TVP products as market leaders. Over 60 million 
servings of Vege Burgers were sold by Arkady Group 
companies last year. Production capacity at the Coventry 
frozen food factory has been supplemented with off-site 
storage and additional burger manufacturing machinery. 
Kwality Foods, now renamed Saucemasters Ltd., has 
enjoyed increased sales in a potential growth market, 
especially with private label businesses. The company’s 
manufacturing capacity has been expanded with the addition 
of bottle and jar fi llers, labellers, and more off-site storage. 

Genice Ltd. has introduced an extended range of non-
dairy ice creams based on soya isolate, soya milk, or tofu. 
Yogurt-based ice creams are now being marketed.” Address: 
Decatur, Illinois.

3540. Product Name:  Midland Harvest Harvest Burgers 
(Frozen) [Original, Taco, Italian-Style, or Sausage-Style].
Manufacturer’s Name:  Harvest Direct, Inc. Made in 
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.
Date of Introduction:  1990 September.
Ingredients:  Water, soy protein concentrate, partially 
hydrogenated corn and/or soybean and cottonseed oils, 
isolated soy protein, methylcellulose, natural fl avors, onion 
powder, salt, maltodextrin, modifi ed corn starch, corn syrup 
solids,...
Wt/Vol., Packaging, Price:  Four 3.2 oz patties per 12.8 oz 
pack. Retails for $1.99 (12/91, Illinois).
How Stored:  Frozen.
Nutrition:  Per 3.2 oz.: Calories 140, protein 16 gm, 
carbohydrate 7 gm, dietary fi ber 4 gm, fat 4.5 gm, cholesterol 
0 mg, sodium 350 mg, potassium 450 mg.
New Product–Documentation:  Talk with Richard Gross, 
owner of Nature’s Oven, Florida. 1991. Sept. 3. Concerning 
ADM’s new Harvest Burger (a name used only in the USA, 
called Vege Burger in the USSR and Veggie Burger, made 
by British Arkady in the UK and sold elsewhere in Europe), 
Richard fi nds its texture too tough and chewy (like the sole 
of a shoe), the fl avor a little bit off, and he dislikes their use 
of methylcellulose as an ingredient (a binder) in the product; 
it is wood pulp processed with caustic soda and other 
chemicals, and there is a residue–it is not really natural as 
ADM claims.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Harvest Burgers” 
(or “Harvest Burger”).
 Stewart Reeve. 1991. Soybean Digest. Dec. p. 40a. “Fast 
food delight.” The fi rst test market for this product began in 
April 1990 in 7 grocery stores, 2 cafeterias, 2 restaurants, 
and a hospital in four cities in central Illinois.
 Two leafl ets distributed at Natural Products Expo 
East in Baltimore, Maryland. 1993. Oct. “How vegetarian 
are they...?” A color bar chart shows that Harvest Burger 
contains no animal-based ingredients, Garden Burger from 
Wholesome & Hearty contains four (low-fat Mozzarella, 
cottage cheese, egg white blend, cheddar cheese), and Griller 
from Morningstar Farms (Worthington Foods) contains two 
(egg white, calcium caseinate). “How do ‘vegetarian’ patties 
stack up?” Comparing the 3 types of burgers mentioned 
above (90 gm serving), Harvest Burger is lowest in fat (4.5 
gm), in calories (140 gm), and in cholesterol (0; tied with 
Griller). Garden Burger has the lowest percentage of calories 
from fat (26%) and the most cholesterol (11.4 mg). Griller 
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contains the most fat (9.8 gm), the most calories (197), the 
highest percentage of calories from fat (45%), and the most 
fi ber.
 Talk with Lee Lensch of ADM. 1994. March 4. In April 
1990 ADM started its fi rst “public tasting” of the Harvest 
Burgers (as frozen patties) in Decatur, Illinois. It took until 
September 1990 to get packaging for the product, and 
that month ADM made its fi rst shipment, to Super Value 
supermarkets in Minneapolis, Minnesota, with Indianapolis 
being the real focus test market. So ADM sold directly to 
a supermarket chain, not to a food distributor. In Jan. 1991 
the four frozen Midland Harvest products fi rst really hit the 
grocery store shelves in Indianapolis as a test market. For 
details, see interview with Lensch (4 March 1994).
 Package with Label sent by Dr. Walter Wolf of Peoria, 
Illinois. 2000. Aug. 5. The package is copyrighted “ADM 
1990.”

3541. Muller, Mr. 1990. The process of producing powdered 
soyamilk. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: Powdered soymilk is produced by spray drying, 
a simple, natural process that uses no chemical additives. 
Applications include desserts, yogurt, ice cream, drinks, 
purees, soups, sauces, baked goods, meat products, etc. 
including low calorie and cholesterol-free products. It can 
also be used as an alternative to sodium caseinate. Powdered 
soymilk has functional properties which are similar to 
soy protein concentrates and isolates but with the added 
advantage of being totally natural. Like them, it contains 
no lactose or cholesterol. A typical spray-dried soymilk 
has the following composition: Protein 45%, lipids 20%, 
carbohydrate 20%, and minerals 5%. Address: B.P. 37, 14 
rue Inkermann, 79001 Niort, France. Phone: 49.24.09.42.

3542. Ornish, Dean. 1990. Dr. Dean Ornish’s program for 
reversing heart disease: The only system scientifi cally proven 
to reverse heart disease without drugs or surgery. New York, 
NY: Random House. xxxi + 638 p. Sept. Index and recipe 
index. 17 cm. [288* ref]
• Summary: This is a landmark, pioneering book–indeed a 
classic. In addition to carefully documented information on 
how to reverse heart disease, it offers 100 pages of vegan 
recipes, including a 21-day menu. It focuses on a low-fat, 
low-cholesterol diet, regular moderate exercise, stopping 
smoking, stress management through meditation and yoga, 
and (ideally) a support group.
 Contents: Author’s note. Foreword. Introduction–Heart 
and soul. Part one: Opening your heart. Part two: The 
opening your heart program. Part three: Opening your heart 
recipes. Introduction to the recipes by Shirley Elizabeth 
Brown, M.D., and Martha Rose Shulman. Twenty-one 
days of menus. The recipes. Epilogue. Appendix: Nutrient 
analysis of common foods. Selected references.

 In the chapter titled “Introduction to the recipes” a long 
section on “Soybean products” gives basic information about 
the following: Whole soybeans, soy fl our, soy milk (“It is 
much higher in fat, lower in vitamin B-12, and lower in 
calcium than nonfat cow’s milk.”), soy sauce, tamari, miso, 
soy cheeses, tempeh, textured vegetable protein (TVP), 
isolated soy protein, and tofu (“Tofu is a miracle food; it is 
very easy to digest, very high in protein, low in calories and 
fat, economical, and extremely versatile”).
 In the chapter titled “Recipes” is a long section on “Tofu 
Dishes,” which begins with a good introduction: “Tofu is one 
of the most versatile foods.” “Tofu is very high in protein 
and the perfect substitute for cheese and eggs.” Eleven 
recipes follow: Tofu cheese with fresh herbs. Marinated tofu. 
Scrambled tofu and vegetables. Lydia’s Mexican casserole. 
Tofu stew with miso. Sweet and sour wok-cooked vegetables 
with tofu. Chinese eggplant and tofu. Steamed fresh 
vegetables and tofu with soba noodles (and Misoyaki sauce). 
Stuffed manicotti (with Marinara sauce).
 At the start of each chapter are great quotations. The 
288 selected references, listed chapter by chapter at the 
back, are a valuable addition. As early as 1972 Dr. Ornish 
was learning meditation and yoga techniques from Swami 
Satchidananda; these evolved into the stress management 
program described in chapters 7-9. In 1975 he fi rst became 
interested in conducting research on heart disease, when 
he was a medical student at Baylor College of Medicine in 
Houston, Texas. In 1977 he had the privilege of studying 
with Dr. Michael DeBakey, assisting in the operating room 
when he performed bypass surgery. Though his surgical 
skill was amazing, Ornish began to see the “limitations 
of technological approaches that literally and fi guratively 
bypassed the underlying causes of the problem. It was the 
difference between temporizing and healing.” Most bypass 
patients “would go home and continue to do the same things 
that led to the problem in the fi rst place. They would smoke, 
eat a high-fat, high-cholesterol diet, manage stress poorly, 
and lead sedentary lives.”
 For details on this book and its signifi cance, see 
MacNeil/Lehrer Newshour. 1990. Dec. Address: M.D., 
Preventive Medicine Research Inst., Sausalito, California 
33658. Phone: 415-332-2525.

3543. Vandemoortele, Philippe. 1990. Soymilk, a traditional 
milk substitute. Paper presented at the Eurosoya Conference. 
5 p. Held 5-7 Sept. 1990 at Strasbourg, France.
• Summary: Contents: Tradition. Milk imitation or 
substitute? (It is a substitute). New process for making 
soymilk (giving improved taste and nutritional value). New 
products (such as dairylike products). Standards (a protein 
content of at least 3.6% should be guaranteed). Terminology 
(The terms “soya milk” and “soy-bean milk” have been used 
in published materials since 1897. Because of the protection 
of the word “milk,” most soymilks in Europe are labeled 
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“soya drink,” except in the UK where the term “soymilk” 
has been legalized). Soymilk imitation (Soymilk made from 
soy protein isolates, fats, sugar, etc. is neither a natural nor a 
traditional product). The market. Producers. Future of soya 
milk. Negative perspectives. Conclusion.
 “It is diffi cult to determine the amount of soymilk 
produced and consumed in Europe. In 1986-87 a number of 
enthusiastic reports drastically overestimated the European 
soymilk market. Some publications, for example, estimated 
that the market in the UK totalled about 30,000 metric 
tons (tonnes; i.e. about 30 million liters). The latest reports 
(1989) however seem to provide more reliable and realistic 
information. Agrarwirtschaft has recently [March 1989, 
38(3):74-83] published fi gures stating that the market 
grew from 16,000 tonnes in 1986 to a projected 28,500 
tonnes in 1992. There is no question however that soymilk 
consumption has risen substantially in the last 5 years. Yet 
soymilk remains a marginal market and accounts for less 
than 0.1% of the total dairy market. The U.S. market on the 
other hand is estimated at 16,000 tonnes for 1989.
 “Today there are more than 14 commercial soymilk 
producers in Europe, producing and packaging soymilk in 
more than 200 different packages. Their total capacity is 
estimated at approximately 60,000 tonnes a year...”
 Presently the two main disadvantages with soymilk 
are its taste, and its high price compared with cow’s milk. 
Address: Managing Director, Alpro N.V., Vlamingstraat 28, 
B-8560 Wevelgem, Belgium. Phone: (056) 43 22 11.

3544. Gibson, Richard. 1990. Ralston Purina’s favored 
few come close, but no chow: Stock’s decline ends string 
of gains, halts impetus to set off option plan. Wall Street 
Journal. Oct. 12. p. A10.
• Summary: Ralston’s present chairman and CEO, William 
P. Stiritz, took over in 1981. He has done more than anyone 
to increase the value of the company’s shares. Since 1981 
he has “implemented one of the most aggressive stock-
repurchase plans of any U.S. corporation.” Ralston has spent 
close to $2.84 billion–nearly as much as it earned–buying 
back its shares.
 Paul H. Hatfi eld is a Ralston vice president and president 
of the Protein Technologies International. Address: Staff 
reporter.

3545. Boyer, Nancy. 1990. In memory of Robert Boyer 
(Interview). SoyaScan Notes. Oct. 17. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Robert Boyer, died on 11 Nov. 1989 of prostate 
cancer. He was Henry Ford’s top man with soybeans and 
soyfoods, and the inventor of spun soy protein fi ber. Nancy is 
thinking seriously of having the story of his life written. She 
feels that his work is not that widely known or appreciated. 
During his last years, Robert’s eyesight failed him. He took 
a course in writing one’s autobiography. He started writing 

the story of his life from his childhood, but did not get very 
far with it because his poor eyesight prevented him from 
writing very much and because he did not feel comfortable 
dictating on tape. She has a box of his collected publications 
and unpublished writings. On his 80th birthday, her daughter 
did a silent video for him of his life. Dave Crippen from the 
Ford Archives (Henry Ford Museum, Dearborn, Michigan) 
interviewed Boyer in Florida for about 8 hours on tape about 
his life and work. These tapes are now being transcribed 
and should be available to her and the public in 6-8 months. 
Nancy has unnumbered copies of the tapes. Robert attended 
Worthington Foods’ 50th anniversary. Soyfoods Center 
encourages her to hire a professional writer to work with 
her to write the story of her husband’s life. Address: 632 
Edgewater Dr. #731, Dunedin, FL 33528. Phone: 813-734-
2415.

3546. American Soybean Assoc.; Archer Daniels Midland 
Co. 1990. One in a billion: The world of soybeans (Color 
videotape). P.O. Box 27300, St. Louis, MO 63141; 4666 
Faries Parkway, Decatur, IL 62525. 14:13 minutes.
• Summary: Contents: 1. History: Photos show William 
Morse and Henry Ford. 2. Production: It grew from 9 million 
bushels in 1929, to 91 million in 1939, to 2,000 million 
today. 61% of today’s crop is crushed to yield soy oil and 
soybean meal, 34% is exported as whole soybeans, and 5% is 
used for planting, animal food, and other uses. 3. Processing: 
Shows the ADM crushing plant at Decatur, Illinois, which 
can convert 170 truckloads/day of soybeans into oil and 
meal. The crushing process is shown. “Oil is drawn from the 
crushed beans by using a special solvent.” Crushing yields 
oil and meal.
 4. Health and economic benefi ts: States that “clearly the 
most important source of energy known to man is protein, 
the energy that fuels basic human existence. Soybeans are the 
most effi cient and abundant source of protein in the world.” 
This soy protein is used mainly to produce animal products, 
but it can also be used directly in foods. “Soy fl ours are also 
popular in developing countries because pound for pound 
they contain twice as much protein as cheese, three times 
the protein of meat and fi sh, and four times the protein of 
eggs. Soybeans are also the highest natural source of dietary 
fi ber.” John W. Erdman discusses the health benefi ts of soy 
protein isolate. “Soybeans are good for the environment 
and help preserve precious natural resources. No other food 
produces more edible protein per acre than soybeans. As 
a comparison, cattle, which graze on land unsuitable for 
soybean production, can produce 58 lb of edible protein per 
acre, while soybeans furnish 584 lb of edible protein from a 
single acre. Emphasis is placed on the health benefi ts of soy 
oil and the problems of cholesterol and saturated fats; the rest 
of the video is basically a promotion for soy oil. 5. The Soy 
Mark: Used to identify “SoyOil” to an increasingly health 
conscious public. 6. Industrial uses: Soy oil has been used 
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in printing inks since 1987, and is also used to control grain 
dust. It can also make feed more palatable, digestible, and 
nutritious for the animals they feed, In fact, research shows, 
as a dietary supplement, each percent of soybean oil added 
to a hog’s diet will result in a 1% improvement in daily gain 
and a 2% improvement in feed effi ciency.” 7. Environmental 
benefi ts: Especially from replacing the volatile organic 
petroleum compounds in printing inks with soy oil. 8. The 
Soy Seal: Used to identify industrial products containing soy 
oil.
 This video is directed at teachers, community groups, 
and consumers who may not be familiar with the soybean 
industry. Address: St. Louis, Missouri; Decatur, Illinois. 
Phone: 314-576-1770.

3547. Golbitz, Peter. 1990. Trip report to Mexico City, 
Mexico, September 18-24, 1990 [for American Soybean 
Assoc. conference on soymilk and soy-based cheese 
products]. Soyatech, Inc., P.O. Box 84, Bar Harbor, ME 
04609. 9 p. Oct. 8.
• Summary: Mr. Golbitz presented a paper titled “Soya and 
its Utilization in Cheese and Cheese-like Products” at the 
symposium in Mexico City. Interested people and companies 
include: Carlos Tejeda of Alimentos S.A. in Guatemala 
(which now makes textured soy fl our, and a cereal-soy blend 
resembling Incaparina), Elena Dominguez of the Dominican 
Republic, Miguel Ruiz Puente of PROLESA in Mexico, 
Nestlé (which is now successfully marketing Bonus, a 
powdered 50:50 cow’s milk:soymilk blend; their soymilk 
plant is in Veracruz). Dairy interests perceive soy products as 
potential competition and a threat to their industry, but there 
is no longer enough cow’s milk to go around and the price of 
nonfat dry milk is rapidly increasing. Politicians are afraid 
of gradually adding soymilk to cow’s milk and other dairy 
products for fear of accusations of adulteration. Address: Bar 
Harbor, Maine. Phone: 207-288-4969.

3548. Malloy, Michael H.; Willoughby, A.; Graubard, 
B.; et al. 1990. Exposure to a chloride-defi cient formula 
during infancy: Outcome at ages 9 and 10 years. Pediatrics 
86(4):601-10. Oct. [24 ref]
• Summary: A follow-up study on children who consumed 
chloride -defi cient Neo-Mull-Soy during infancy. “171 of 
the exposed children and 261 soy control children were 
given a battery of psychologic tests in their homes to 
determine whether there had been any effect on intellectual 
development as a result of exposure to the chloride-defi cient 
formulas. There were no differences in scores between 
the groups...” Address: National Inst. of Child Health 
and Human Development and the National Cancer Inst., 
Bethesda, Maryland.

3549. Product Name:  Contex (Textured Soy Protein 
Concentrate), and Soytex (Textured Soy Flour).

Manufacturer’s Name:  Solbar Hatzor Ltd.
Manufacturer’s Address:  P.O. Box 2230, Ashdod 77121, 
Israel.  Phone: 08-561414.
Date of Introduction:  1990 October.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  15 kg polyethylene bags.
How Stored:  Shelf stable.
New Product–Documentation:  Brochures issued by Solbar 
Hatzor Ltd. 1990. Oct. Sent 1992. Jan. Individual sheets 
describe Contex and Soytex. “Founded in 1963, Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.) has pioneered in 
the development of its unique process for manufacture of soy 
protein concentrates.” Contex (70% Protein) comes in 15 
different sizes and shapes including giant fl akes, long chunk, 
preformed scallops, drops, rounded chunk, chunk, preformed 
steak (70 mm long & thin, or 50 mm long and thick), square 
cuts, fl akes (2 sizes), strip fl akes, elongated chunks, granular 
crumbs (2 sizes). Soytex textured soy fl our is available to 
customer specifi cations.

3550. Worthington Foods, Inc. 1990. Morningstar Farms: 
The foods you love... Only healthier. 900 Proprietors Rd., 
Worthington, OH 43085. 4 panels. Catalog. Undated (But 
Oct. 1990). 28 cm.
• Summary: Contents: Scramblers: Cholesterol-free real 
egg product. Morningstar Farms: Cholesterol-free meatless 
products. Morningstar Farms: The most complete line 
of cholesterol-free foods: Scramblers, Breakfast Links, 
Breakfast Patties, Breakfast Strips, and Grillers. Address: 
Worthington, Ohio. Phone: (614) 885-9511.

3551. Boismenue, Clyde. 1990. The market for soy protein 
isolates, concentrates, textured soy protein products, and soy 
fl our in America today (Interview). SoyaScan Notes. Nov. 
13. With follow-up on 22 Jan. 1992. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Soy protein isolates have been the big 
unfulfi lled promise in the U.S. food industry during the last 2 
decades. Since 1975 Clyde has been a wholesale distributor 
for ADM. Today only 2 companies in America make regular 
isolates: ADM and Protein Technologies International. ADM 
was weakest in isolates until they purchased the Central 
Soya line. ADM also bought Grain Processing Corporation’s 
Pro-Fam line and closed it down to get rid of excess industry 
capacity. Then ADM hired Roger Kilburn away from 
Ralston Purina to improve the fl avor of ADM’s isolates. 
This upset Ralston greatly. Ralston Purina spun off Protein 
Technologies International primarily to make it available for 
sale; everyone in the industry knows this.
 In recent years there has been a little resurgence 
in isolates for several reasons largely related to the rise 
in casein prices: (1) With the rise of free enterprise and 
economic fl ux in Eastern European countries, they are 
being used increasingly to extend meats; the problem for 
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western suppliers is getting paid. (2) The Chernobyl nuclear 
disaster, which took place on 26 April 1986 in the Ukranian 
SSR, wiped out the Polish dairy industry. Casein prices 
rose and isolates fi lled part of the void. (3) Worldwide, the 
price of nonfat dry milk (NFDM) and casein has been very 
high since about 1986 due to short supplies. Casein has 
traditionally been more expensive than isolated soy protein, 
in part because it is more functional (it melts and binds water 
well) and most people like the taste better. Within a period 
of several years, the price of casein rose from $0.90/lb to 
$2.50/lb. Egg protein costs $4 to $5 per pound. All of these 
things helped the U.S. isolate industry. In the U.S. the main 
problem is the obnoxious meat labelling requirements. For 
example, if isolates are injected into ham, it must be sold as 
“Smoked pork ham with soy protein isolate product.” The 
labeling problems are caused in part by the fact that USDA is 
staffed largely by veterinarians.
 The main applications for soy protein isolates in 
America are in infant formulas (roughly 50% of the total), 
muscle powders (35%), diet beverages that are supposed to 
suppress appetite, and other (health food candy bars, etc., 
15%). The use of isolates in meat products is very small.
 Most isolates are not very bland and not very functional. 
PTI’s are more bland than ADM’s. The bulk of Clyde’s 
isolate sales are for muscle powders, which are used to make 
shakes. The only isolate thick enough to work in a shake 
is the one with the most sodium proteinates, which has the 
poorest fl avor.
 Even textured soy fl our (TSF/TVP) has not been 
very successful in food uses; Clyde sells several million 
pounds a year of it, but the industry is very sleepy. It is 
used mostly in spicy Mexican foods (mainly burritos, to 
add chunky texture), and pizza toppings (since labeling 
is not a problem). It is used in school lunch programs and 
by the military in meatloaf and braised beef. Seventh-day 
Adventist food companies buy quite a bit and repackage it. 
By far the biggest use of TSF is in pet foods. In California, 
what is commonly called the “Brigg’s Amendment” (Food, 
Drug and Cosmetic Law, California code, Article 7, Section 
26595-26599, “Hamburger and imitation hamburger,” 
became effective in July 1974), effectively prevents the use 
of TSP in hamburger, even in restaurants. Ground beef or 
hamburger containing any extenders (such as TSP), binders, 
or added water must be called “imitation hamburger.” If 
imitation hamburger is sold or served in a restaurant, a list 
of its ingredients must appear on the menu. Mr. Briggs, a 
state legislator from Orange County, had a friend with some 
hamburger stands. This law is enforced, in practice, only 
with respect to hamburger patties, and especially when the 
price of hamburger rises; 80-85% of all ground beef is sold 
in the form of patties. It is not enforced when the ground 
beef is “cooked in a recipe” as in spaghetti sauce, taco fi lling, 
meat loaf, and sloppy joe mix. In these cases regulators do 
not enforce the law that requires the product to be called 

“imitation hamburger” if bread crumbs, rolled oats, or a soy 
protein product are added.
 Concerning ADM’s Veggie Burger, there are 4 kinds that 
come in dry form: Herbs & Spices Style, Curry, Meat-Style, 
and Gyros-Style. They were introduced about 4 years ago. 
ADM also makes pre-cooked, frozen patties.
 Soy fl our has two main applications: (1) As a replacer 
for non-fat dry milk (NFDM), usually sold mixed with whey 
and used in baked goods. Kraft makes one popular brand. (2) 
In calf milk replacers (CMR). Calva in Modesto makes lots 
of CMR using soy fl our; not much soy protein concentrate 
is used in CMR. The key consideration is the “per pound 
protein basis.” Meat protein costs $6/lb and soy fl our protein 
costs $0.35/lb. Labeling regulations are the main barrier to 
more widespread use. Not much NFDM is used in breads 
today in America. Soy fl our is more expensive than wheat 
fl our, but it holds more water, and slows staling–two major 
sales points. Address: Basic Foods Co., 1211 E. Olympic 
Blvd. #204, Los Angeles, California 90021. Phone: 213-623-
6686.

3552. Product Name:  Legume Vegetarian Franks & Beans.
Manufacturer’s Name:  Legume, Inc.
Manufacturer’s Address:  116 Fairfi eld Rd., Fairfi eld, NJ 
07006.  Phone: 201-263-1013.
Date of Introduction:  1990 November.
Ingredients:  Navy beans, water, tomato paste, organic 
tofu* [organically grown soybeans*, water, calcium sulfate 
(a naturally mined earth mineral)], sweet potato puree, 
apple cider vinegar, canola oil, molasses, honey, tamari soy 
sauce (water, soybeans, sea salt), onion, soy oil, isolated 
soy protein, mustard powder, garlic, spices, natural fl avors, 
sea salt, beet powder, paprika oil, guar gum. * = Grown in 
accordance with California Health & Safety Code 26569.11.
Wt/Vol., Packaging, Price:  9 oz plastic bag (boil-in-the 
bag).
How Stored:  Frozen.
New Product–Documentation:  Talk with Gary Barat. 1990. 
Oct. 31. Legume is now introducing 7 new boil-in-the-bag 
products. All are non-dairy, cholesterol-free. The word “tofu” 
does not appear on the front panel of any of the products 
because a huge segment of the American population does 
not have a positive image of tofu. These products will sell 
for about $1 less each than the old Legume products. They 
will sell the products where they do not need to pay slotting 
allowing allowances, as in Southern California where 15-
20% of the company’s total business now is. Business is way 
up in the kosher market. All will be introduced at the Natural 
Foods Merchandiser show in Philadelphia this weekend.
 Label sent by Gary Barat. 1990. Oct. 31. by 5.5 by 
1.5 inches. Paperboard box. Green, white, and black. Full-
color photo of the product in a white dish. “Low fat. No 
cholesterol. Microwaveable. All natural. Legume main 
courses.”
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3553. SoyaScan Notes. 1990. Rich Freeze: Central Soya’s 
soy protein isolate-based ice cream mix that was never 
commercialized (Overview). Dec. 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: In Tofutti & Other Soy Ice Creams (1985, p. 
31), Shurtleff and Aoyagi note: “By 1963 Central Soya 
had begun development of a soy ice cream based on their 
Promine-brand isolated soy proteins. A memo dated 21 April 
1964 referred to a pilot-plant run to produce dry mix for the 
product. In 1965 the innovative new non-dairy frozen dessert 
was granted a registered trademark: Rich Freeze. Research 
and development work on Rich Freeze continued throughout 
the late 1960s. In 1966 Central Soya opened an isolate plant 
with a capacity of 30 million pounds (1,360 metric tons) a 
year. Central Soya’s line of promine isolates was considered 
the state of the art.”
 The fi rst publicity for Central Soya’s ice cream 
appeared in 1966. On July 8, Time magazine, in an article 
titled “Commotion in the bean pit” (p. 77-78), reported that 
“Central Soya has developed an ice cream-like frozen dessert 
made of soybeans... this month Central Soya will begin mass 
production of Promine, an isolated soybean protein, at a new 
Chicago plant.”
 Then on July 23, Business Week, in “Soybeans move 
up on the menu” (p. 82-87), noted that “Central Soya makes 
an isolated soy protein binder called Promine... Sales of 
the binder at $0.35/lb... are so promising that production 
will be doubled to 2.5 million lb monthly when a new plant 
opens in Chicago next month... In addition the company this 
fall hopes to start exporting a frozen soy dessert to tropical 
countries with no dairy industries.”
 Shurtleff and Aoyagi (1985, p. 35-36) continue: “In 
1970 Central Soya’s Rich Freeze, fi rst developed in 1964, 
began to become well known. The Soybean Digest (Aug. 
1970) gave this as the year when ‘Soy protein isolate 
replaces milk solids in Central Soya’s frozen all-vegetable 
dessert. Industrial research increases.’ The product was 
initially developed in the form of a dry mix for a company 
in Japan, a country then facing a shortage of dairy products. 
The main ingredients were coconut oil, sugar, corn syrup 
solids, soy protein isolate, and a stabilizer. But many 
problems arose during the development process. For 
example, Central Soya had to remove all sugar from the mix 
to avoid huge import duties. Rich Freeze was a good product, 
and an outstanding non-dairy ice cream by the standards of 
the day. But eventually the whole concept fell through before 
the product was even test marketed in Japan. Yet Central 
Soya kept the idea alive. In the U.S. they called it an ‘all-
vegetable frozen dessert,’ carefully skirting the term ‘non-
dairy’ which might offend the dairy industry, one of their 
biggest customers for mixed feeds and feed concentrates. 
There were negotiations with the navy to use Rich Freeze 
on ships at sea. In about 1970, using a Taylor soft-serve 

machine, Central Soya prepared and gave out samples in 
Japan, at a big international food convention in Washington, 
DC, at an Institute of Food Technologists’s convention on 
the West Coast, and fi nally at the huge ANUGA food fair 
in Europe. There, served spiked with brandy, it was a real 
hit. Yet Rich Freeze was an idea born before its time; it was 
never commercialized... not even for the kosher market, 
which would probably have welcomed it (Rakosky 1985, 
personal communication).”

3554. Roberts, Peter. 1990. History of Direct Foods Ltd. and 
Compassion in World Farming. Part I (Interview). SoyaScan 
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter was born in 1924 in the UK. His father 
was a doctor. By the 1950s, while he and his wife Anna were 
running a dairy and chicken farm, Little Barnett Farm, in 
the village of Froxfi eld, Hampshire, England, they became 
increasingly concerned with the cruelties inherent in both 
intensive factory farming, and traditional dairy farming–the 
separation of the calf from the cow, the marketing of the 
unwanted bull calves and the worn-out dairy cows, etc. So 
in about 1958 he and his wife stopped eating meat. They 
switched to a lacto-vegetarian diet, which they still practice. 
Their 3 children are now also vegetarians.
 As they changed their farming practices to treat their 
animals more kindly, they found that farming became more 
and more uneconomical. Peter wrote an article for a local 
paper, the Squeaker, concerning the many problems with 
factory farming. He received many favorable replies, stating 
that the animal welfare organizations in the UK seemed 
to be concerned mostly with dogs and cats, but that much 
work needed to be done to protect factory farm animals. 
So in about 1961 they sold their farm. Peter worked briefl y 
as a lime quarrier, then in 1967 he and Anna founded a 
pioneering organization named Compassion in World 
Farming (CIWF) to address the increasing problems with 
factory farming that he had experienced fi rst-hand, and to get 
some decent standards for farm animals. Their main goals 
were to get rid of: (1) battery cages for chickens, (2) dry sow 
stalls (known in America as “gestation stalls”) for pigs, and 
(3) veal crates for veal calves. Their strategy was to educate 
consumers as to how the food they were eating had been 
produced. They encouraged consumers either to switch from 
animal products grown on factory farms to those raised by 
free range farming methods, or to become vegetarians. Many 
members got upset as they learned about factory farming, 
decided to stop eating meat, and began to ask CIWF about 
alternatives. So the Roberts began to search for a good-
tasting, nutritious, and reasonably priced protein alternative 
to meat sold in a convenient form. They got 3 samples of 
modern soy protein products (all dried) from the USA and 
found TVP made by ADM to be the best. When they wrote 
to ADM enquiring about marketing rights in the UK, the 
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reply asked “How many million dollars can you put into it? 
We foresee a big future in Britain.” That response killed the 
project temporarily. In 1965 The British Arkady Co. Ltd. 
(Arkady Soya Mills) had started to sell ADM’s TVP in the 
United Kingdom, but Peter hadn’t heard of Arkady at the 
time. About 4-6 months later a sales rep from British Arkady 
approached Peter, said he had been referred by ADM, and 
asked what Peter had in mind. Peter said he would like to 
retail TVP, especially in the health food area, especially 
in Britain but not restricted to Britain. Arkady offered to 
supply Peter but would not offer any exclusive arrangement. 
Arkady agreed not to compete with Peter, saying they were 
interested only in selling to food manufacturers, not to the 
retail market. Peter accepted and in 1969 placed a trial order 
of about 10 lb of beef chunks or mince. The Roberts called 
their product Protoveg (pronounced PRO-toe-vej), registered 
the trademark (though the registration was unsuccessfully 
challenged by Mapleton’s Foods, a large British health food 
company), and sold it in 9 different fl avors and textures: beef 
chunks, beef mince, ham chunks, ham mince, pork chunks, 
pork mince, natural (unfl avored) chunks, natural mince, and 
Smokey Snaps (which resembled bacon bits). They packed 
it in 4.5 oz. double cellophane bags with a label between 
the two bags, developed a recipe leafl et and order form, and 
distributed it via their Compassion in World Farming and via 
Beauty Without Cruelty (Lady Dowding’s anti-fur-trapping 
group). The 4.5 ounces yielded 1 pound of hydrated product; 
the mince hydrated in 2 minutes and the chunks in 15-20 
minutes.
 The product was instantly successful, which surprised 
the Roberts. The trustees of CIWF decided it would not 
be possible (for legal and fi nancial reasons) to establish a 
commercial branch of the organization, so the Roberts used 
the money they had left after selling their farm then buying 
a house, and in Aug. 1969 established Direct Foods Ltd., 
a private company owned by Peter and Anna and run as a 
mail order business out of their new home in Greatham (5 
miles from Petersfi eld), Hampshire. The health food shops 
in the UK were selling alternatives to meat, such as canned 
meatlike products made by Worthington Foods and Granose, 
but textured soya proteins were not available. TVP was 
tasty and nutritious, it looked and tasted like meat, and it 
was much less expensive than the canned products or meat. 
Direct Foods started advertising in some magazines, such as 
The Vegetarian and various health food publications. Next 
they began to sell to health food shops. Continued. Address: 
Compassion in World Farming, 20 Lavant St., Petersfi eld, 
Haunts (Hampshire) GU32 3EW, England. Phone: 0730 
64208.

3555. Roberts, Peter. 1990. History of Direct Foods Ltd. and 
Compassion in World Farming. Part II (Interview). SoyaScan 
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods 
Center.

• Summary: In about 1970 Direct Foods launched 20 more 
convenience (add water, cook, and serve) vegetarian protein 
products, all were TVP-based alternatives to meat sold 
under the Ranch House brand. These included Curry, Stew, 
Goulash, Bolognese, Vegetable Mince, Soysage, Seasavour, 
Sizzleberg, Sosmix, Savoury Macaroni Mix. etc. All were 
vegan products except the bolognese, which contained milk 
powder, but even the milk was soon eliminated, so that all 
products were vegan. etc. Anna wrote three cookbooks, with 
even more recipes: (1) The Earth Shall Feed Us (1976; now 
out of print); (2) The Protoveg Cookbook (1984, which sold 
about 8,000 copies via mail order and health food shops; now 
out of print); and (3) The Magic Bean (April 1985, published 
and distributed more widely by Thorsons). These were sold 
in both health food stores and regular bookstores.
 At this time British Arkady was making a product 
named Banger Mix (a “banger” is a sausage), made with 
soya protein and pig fat. Peter asked them to replace the pig 
fat with a hardened vegetable oil. The Roberts named the 
resulting product Sosmix. Introduced in about 1970, it was a 
dry sausage mix and soon became their best-seller. Because 
Sosmix became such a success, British Arkady invited Direct 
Foods to market Arkady’s new vegetarian Burger Mix. Direct 
Foods accepted and again the product did well. Shortly after 
that, in about 1972, Brewhurst Health Food Supplies Ltd., 
the biggest health food distributor in the UK, asked if they 
could distribute the Direct Foods line of products. Direct 
Foods appointed Brewhurst as their fi rst distributor, but 
did not give them an exclusive distributorship. This was a 
major breakthrough; sales tripled almost immediately. Soon 
Direct Foods appointed other distributors, and exporters, that 
exported to Jamaica, Malta, and Greece. So Direct Foods 
remained a product developer, marketer, and mail-order 
house.
 In 1973 British Arkady started making TVP in England, 
then in 1974 they were acquired by ADM, largely because 
ADM had seen the rapid growth of the European TVP 
market, especially among food manufacturers. Most of 
Arkady’s TVP was being sold to food manufacturers (for use 
in canned stews, etc.) and institutional foodservice, not to 
retailers.
 The Roberts continue to run their growing business 
out of their home. The kitchen was the weighing room, the 
lounge was the dispatch room, and the rest of the house 
became the warehouse. There was no room left for the 
Roberts. Moreover, with a steady stream of delivery trucks 
coming down their narrow country dead-end road, they 
began to have problems with the town planning authorities. 
So in about 1974 they rented a warehouse for Direct Foods 
in Petersfi eld, about 5 miles away from Greatham–and 
breathed a sigh of relief at home. At this time their best-
selling products were Sosmix, Protoveg Beef Chunks, and 
Beef Mince. Sales began to grow rapidly. For a short while, 
Brian Welsby’s Haldane Foods did the mixing of the Ranch 
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House line of products under contract.
 In about 1976 and 1977 Direct Foods participated in its 
fi rst exhibition, the huge Ideal Home Exhibition, which runs 
for a month every spring at Olympia in London. They served 
samples of Sosmix, which was an entirely new product for 
the British public, and it was a great success. Long lines of 
people were attracted by the smell, then won over by the 
ease of preparation, low price (less than half the price of eat 
sausage), and health benefi ts of this meatless sausage.
 Direct Foods’ fi rst competitor was Itona (pronounced 
ai-TOE-nuh), which by 1978 had started buying TVP from 
Arkady and selling it as Itona TVP. Itona had purchased 
other soy products (probably soy fl our) from Arkady before 
this. At one stage, they tried to make an agreement with 
Arkady which would have forced Direct Foods to buy from 
Itona, but this did not work.
 Another strong competitor was Real Foods in 
Edinburgh, Scotland. They sold fl avored TVP in 50 kg paper 
sacks to health food shops so that the shops could weigh out 
any amount the customer desired. This approach lowers the 
price of TVP to the consumer but in the end hurts the market 
due to lack of recipe information. After a while Real Foods 
disappeared.
 In about 1979 the Roberts started their own health food 
store, named The Bran Tub, in Petersfi eld. In England a 
“bran tub” is sort of like a “lucky dip” where kids dive for 
presents.
 Over the years Direct Foods had many problems with 
local regulators concerning labeling–but won in every case. 
One thought Protoveg was misbranded because the label said 
it was a vegetarian product but it contained salt–which was 
a mineral not a vegetable! Another tried to outlaw the term 
Sosmix because it sounded too much like sausage. The most 
important was when the public health authority took Direct 
Foods to court claiming that the term “Vegetable Goulash” 
was a contradiction in terms since “goulash” typically 
contained meat. Peter argued the 4-hour case himself and his 
victory set a major precedent. Representatives from many 
large food companies were present in the courtroom, and 
they congratulated Peter afterwards.
 In March 1985 the Roberts sold Direct Foods (which 
was making good money) to British Arkady. Arkady had 
tried to sell their Arkady TVP to the retail trade through 
the Cash and Carry chain but had failed–at considerable 
expense to Arkady. Now Arkady wanted to buy either a 
majority share in Direct Foods or buy the entire company. 
Peter knew that if he said “no,” Arkady was in a position to 
undercut Direct Foods and take away much of their market 
share. A major loss of market share would be a disaster, 
since Direct Foods’ sales would then drop below the steadily 
rising threshold needed to cover their overhead and make 
a profi t. Moreover, the Roberts wanted to spend more 
time concentrating on their animal welfare work through 
Compassion in World Farming. During the period from 1969 

to 1985 Peter had devoted about 2/3 of his work time to 
CIWF and 1/3 to Direct Foods. Direct Foods was run mainly 
by Anna Roberts (who put in about the same amount of time 
as Peter), her sister, and her sister’s husband, Bob Howe, 
who was production manager at the mixing and packaging 
warehouse. At the time of the sale Direct Foods had 18 
employees and was buying 30 tons a week of TVP from 
British Arkady.
 Note: In 2002 Peter Roberts was honored with an MBE 
(Most Excellent Member of the British Empire) for his 
founding of and work with Compassion in World Farming. 
Address: Compassion in World Farming, 20 Lavant St., 
Petersfi eld, Haunts (Hampshire) GU32 3EW, England. 
Phone: 0730 64208.

3556. Product Name:  Soy Grits, Soy Flour, and Textured 
Soy Flour (each Organic, or Non-organic).
Manufacturer’s Name:  Bar North America, Inc. / Seymour 
Organic Foods.
Manufacturer’s Address:  205 S. Main St. (P.O. Box 190), 
Seymour, IL 61875.  Phone: 217-687-4810.
Date of Introduction:  1990 December.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  50 lb multiwall paper bag, often 
with a plastic liner bag.
New Product–Documentation:  Talk with Ramlakhan 
Boodram, owner. 1995. March 2. He started to make these 
3 products in Dec. 1990. He offers both organic and non-
organic products. The grits are obtained directly from the 
extruder without any milling. He uses a hammermill to mill 
the grits into fl our. He also makes and has sold in bulk a 
low-cost textured soy fl our; it contains more oil than such 
products.
 He always has several thousand pounds of organic 
soybeans and of non-organic soybeans “on the fl oor.” When 
the client places an order, he buys the desired soybeans.
 His main business is selling equipment, but if his client 
places regular orders, he can be a reliable supplier of these 
products.

3557. Product Name:  Midland Harvest Taco Filling ‘n Dip 
(Dry Taco Mix Based on Textured Soy Protein Concentrate).
Manufacturer’s Name:  Harvest Direct, Inc. Made in 
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.
Date of Introduction:  1990 December.
Ingredients:  Soy protein concentrate [textured], corn 
starch, dried onion, partially hydrogenated corn and/or 
soybean and cottonseed oils, maltodextrin, tomato paste, 
spices, salt, hydrolyzed vegetable protein, garlic powder, 
natural fl avor, malt extract, zinc oxide, niacinamide, 
ferrous sulfate, copper gluconate, vitamin A palmitate, 
calcium pantothenate, thiamine mononitrate (vitamin B-1), 
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pyridoxine hydrochloride (vitamin B-6), ribofl avin (vitamin 
B-2), cyanocobalamin (vitamin B-12).
Wt/Vol., Packaging, Price:  4 oz foil pouch.
How Stored:  Shelf stable.
Nutrition:  Original: Per 21.25 gm dry (5 servings per 
packet): Calories 100, protein 8 gm, carbohydrates 8 gm, 
total dietary fi ber 1 gm, fat (total) 1.7 gm (saturates 0.5 
gm, monounsaturates 1.0 gm, polyunsaturates 0.2 gm), 
cholesterol 0 mg, sodium 280 mg, potassium 390 mg.
New Product–Documentation:  Stewart Reeve. 1991. 
Soybean Digest. Dec. p. 40a. “Fast food delight.” Talk with 
Lee Lensch, 1991, Dec. 16. This product is sold only through 
ADM’s direct mail company named Harvest Direct. The 
company sells only ADM’s dry mixes. The company began 
operation in Dec. 1990, and this product was introduced at 
that time. The 4 oz of dry mix makes 16 oz (1 lb) of fi nished 
product–just add water and mix.
 Ad in Vegetarian Times. 1992. Jan. p. 16. “Harvest’s got 
it!” “Midland Harvest now comes in seven fl avors: Original, 
Taco, Herbs and Spice, Curry, Italian, Sloppy Joe Fixin’s, 
and Chili Fixin’s. Call Harvest Direct at 1-800-835-2867 for 
a free 16-page catalog.”
 Label sent by ADM. 1991. Dec. 17. 5.25 by 3.75 inches. 
Self adhesive. Red on white. “Cholesterol free. Low fat. All-
vegetable protein. Microwaveable. A delicious Taco entree, 
based on a savory blend of textured soy protein concentrate 
and traditional taco fl avors. The only ingredients you add are 
water and your imagination for variations. The result is tasty 
loose “ground meat” type Taco fi lling. The Taco fi lling can 
be used for tacos, enchiladas, tostados, dips, sauces, chili, 
sloppy Joes, and many other dishes.”

3558. Product Name:  Midland Harvest Burger ‘n Loaf (Dry 
Mix Based on Textured Soy Protein Concentrate) [Original, 
Herb and Spices Style, Italian Style].
Manufacturer’s Name:  Harvest Direct, Inc. Made in 
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.
Date of Introduction:  1990 December.
Ingredients:  Original: Soy protein concentrate [textured], 
partially hydrogenated corn and/or soybean and cottonseed 
oils, isolated soy protein, natural fl avors, methylcellulose, 
malt extract, dried onion, salt, dried garlic, black pepper, 
beet powder, spices, zinc oxide, niacinamide, ferrous 
sulfate, copper gluconate, vitamin A palmitate, calcium 
pantothenate, thiamine mononitrate (vitamin B-1), 
pyridoxine hydrochloride (vitamin B-6), ribofl avin (vitamin 
B-2), cyanocobalamin (vitamin B-12).
Wt/Vol., Packaging, Price:  6 oz foil pouch.
How Stored:  Shelf stable.
Nutrition:  Original: Per 34 gm dry (5 servings per 
packet): Calories 140, protein 16 gm, carbohydrates 7 gm, 
total dietary fi ber 4 gm, fat (total) 4.5 gm (saturates 1.3 

gm, monounsaturates 2.7 gm, polyunsaturates 0.5 gm), 
cholesterol 0 mg, sodium 350 mg, potassium 450 mg.
New Product–Documentation:  Stewart Reeve. 1991. 
Soybean Digest. Dec. p. 40a. “Fast food delight.” Talk with 
Lee Lensch, 1991, Dec. 16. This product is sold only through 
ADM’s direct mail company named Harvest Direct. The 
company sells only ADM’s dry mixes. The company began 
operation in Dec. 1990, and this product was introduced at 
that time. ADM hopes to also sell it through retail stores, but 
there is no fi rm timetable. The 6 oz of dry mix makes 16 oz 
(1 lb) of fi nished product–just add water and mix.
 Ad in Vegetarian Times. 1992. Jan. p. 16. “Harvest’s got 
it!” “Midland Harvest now comes in seven fl avors: Original, 
Taco, Herbs and Spice, Curry, Italian, Sloppy Joe Fixin’s, 
and Chili Fixin’s. Call Harvest Direct at 1-800-835-2867 for 
a free 16-page catalog.”
 Labels for Original, Italian Style, and Herb and Spices 
Style sent by ADM. 1991. Dec. 17. 5.25 by 3.75 inches. Self 
adhesive. Original: Blue and black on white. “Cholesterol 
free. Low fat. All-vegetable protein. Microwaveable. A 
delicious cholesterol-free entree that is based on a savory 
blend of textured soy protein concentrate with natural 
fl avorings. The Burger ‘n Loaf mix can be used in a 
multitude of recipes: make burgers, loafs, spaghetti balls, or 
any recipe where ground meat is used.”

3559. Product Name:  Health Burger Mix (Dry Mix) 
[“Sausage” Flavor or Grille Flavor].
Manufacturer’s Name:  Mission Foods.
Manufacturer’s Address:  2205 Highway 66, P.O. Box 
3075, Ashland, OR 97520.  Phone: 503-488-2451.
Date of Introduction:  1990 December.
Ingredients:  TVP–soy fl our [fortifi ed with zinc 
(oxide), iron (ferrous sulfate), vitamin B-3 (niacinimide 
[niacinamide]), calcium (pantothenate), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-2 (ribofl avin), 
vitamin B-1 (thiamin hydrochloride), vitamin A (palmitate), 
vitamin B-12], rolled oats, soybean oil, parsley, onion salt, 
caramel and certifi ed color, natural and artifi cial fl avorings, 
hydrolyzed vegetable protein. No MSG or animal products 
used.
Wt/Vol., Packaging, Price:  8 oz plastic Ziploc bag. Makes 
1 lb.
How Stored:  Shelf stable.
Nutrition:  Per 2 oz ready to eat meatless serving: Calories 
198, protein 19 gm, carbohydrates 25 gm (Dietary fi ber 
8.2 gm), total fat 2.8 gm (% calories from fat 12% vs 64% 
for beef burger; saturated fat 0.25 gm), cholesterol 0 mg, 
calcium 75 mg, copper 0.6 mg, iron 7.7 mg, potassium 925 
mg, sodium 138 mg, zinc 8.6 mg.
New Product–Documentation:  Talk with Clyde Boismenue 
of Basic Foods. 1991. March 7. Robin and Paul Noll are 
marketing a product that looks something like what Fantastic 
Foods has done. Its a dry product.
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 Talk with Robin Noll. 1991. March 7. This product was 
introduced in test market in Dec. 1990. Their organization, 
whose offi cial name is simply “Mission,” is a portable 
mission, a church on wheels in the form of a bus. They 
provide local soup kitchen service.
 Label with sample, letter, photo of bus, and leafl et sent 
by Robin Noll. 1991. March 8. Label. 4.75 by 1.6 inches. 
Black, white, pink, and orange on yellow. Illustration of 
3 angels holding a large heart, in the middle of which is 
written, “Cholesterol-free! High fi ber and protein. Low 
sodium & fat!” The label also states: “Quick & easy! Use 
with or without ground meat. Needs no refrigeration. 8 oz. 
makes 1 lb.”
 The leafl et (8.5 by 11 inches, black on tan) states 
that Health Burger is “Made with Profi bertine, combining 
protein and fi ber in a unique way... Ideal for folks allergic 
to wheat (and gluten) eggs and dairy products, or who want 
to reduce their fat, cholesterol and salt intake while adding 
high quality protein and fi ber.” Then it lists “Four easy ways 
to use Burger Mix,” gives a typical nutritional analysis and 
compares it to beef. “Diabetic exchanges: Equal to 2 lean 
meats and one bread portion.”
 The letter notes: “Although we have sold 8 oz. retail 
packages for test-marketing purposes as well as frozen 
burgers for local hospital use, we really would like to 
specialize in the 25 lb. bulk boxes (@$1.50/lb = $37.50 
F.O.B. Ashland)... We have a full range of dry textured soy 
products available that we broker for the Pacifi c Northwest, 
as well as carrying the Chewy Lumen/Heartline products... 
We are considering relocating to the Eugene area this 
summer.”
 Talk with Robin Noll. 1991. March 12. TVP (made 
by ADM) is NOT one of the ingredients. The Nolls buy 
textured soy fl our in the form of fl avored bits from PMS 
Foods in Kansas. The Nolls use a process developed by Paul 
(an inventor) to mix these bits with oats and grains so that 
the grain fi ber combines with the soy to yield Profi bertine, 
a unique product made and trademarked only by them. 
They fund their work from their savings. Their children are 
grown up and they wanted to do something they enjoyed and 
believed in. It is not yet supporting itself. They are too small 
to ask for county funding. Meals on Wheels does not like soy 
products.

3560. SoyaFoods (ASA, Europe). 1990. Central Soya joint 
venture with Yugoslavian company. 1(2):3. Autumn/Winter.
• Summary: “Central Soya, part of the Ferruzzi Group, 
and Preduzcce Sojaprotein Becej, Becej, Yugoslavia have 
agreed to form a joint venture and build a plant to produce 
functional soya protein concentrates for eastern and western 
Europe under the brand names of Promine and Sojacon. The 
plant will have a capacity of 9,000 tonnes and is scheduled 
for completion in May 1991.” During the past year, Central 
Soya has also formed ventures in Poland and Hungary.

3561. Product Name:  Summerfi eld’s Tofu and Salsa 
Enchilada Dinner, and Tofu and Salsa Burrito Dinner.
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1990 December.
Ingredients:  Enchilada: Water, corn, tofu, brown rice, 
corn fl our, textured soy fl our, tomato paste, diced red bell 
pepper, dried garlic, dried tomatoes, chili powder, jalapenos, 
green chilies, paprika, natural mochi [glutinous] rice starch, 
cilantro, garlic puree, vinegar, natural herbs and spices, 
tamari soy sauce, white pepper, dried tomatoes, mustard 
seed, dried red bell pepper, pimientos, dried onions, sea salt, 
liquid smoke.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $3.79 (1/91, California).
How Stored:  Frozen.
Nutrition:  Per 12 oz.: Calories 246, protein 12 gm, 
carbohydrate 46 gm, fat 32 gm (calories from fat 32, 
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg, 
potassium 448 mg, * dietary fi ber 3.4 gm. * Fiber may 
reduce the risk of colon cancer and heart disease.
New Product–Documentation:  Product with Label 
purchased from Berkeley Natural Grocery Co., California. 
1991. Jan. 13. 9 by 7.25 by 1 inch paperboard box. Red, 
blue, and gold on white. Color photo of the dinner on a 
plate on front panel. “100% natural. Summerfi eld’s, the 
fresh approach. Microwaveable. No preservatives. Keep 
frozen. Cholesterol free. Low fat. Low sodium. With herbs 
and spices.” Right side panel lists percentage of U.S. 
recommended daily allowance, and diet exchange per 
serving (for diabetics): vegetable 0.6, bread 3,3. protein 
0.2, fat 1.6. The back panel states: “Summerfi eld’s naturally 
delicious foods are made from 100% pure and natural blends 
of the fi nest ingredients... Summerfi eld’s recommends the 
nutrient guidelines established by the National Cholesterol 
Education Program (NCEP, Daily Average) for those adults 
with high blood cholesterol. These are: Total fat, less than 
30% of calories. Saturated fat, less than 10% of calories. 
Polyunsaturated fat, less than 10% of calories. Cholesterol, 
less than 300 mg.” The National Academy of Sciences 
recommends that daily sodium consumption for adults 
should be in the 1,100 to 3,300 mg/day range. “What comes 
around, goes around... Recycle!” Recycle logo. UPC indicia.
 Soyfoods Center product evaluation. Box package is 
good except for a weak color photo on front panel. The 
dinners are rather tasteless and dry, with no character. Flavor 
score = 6. Film is hard to peel off container.
 Talk with Bob Gerner of Berkeley Natural Grocery Co. 
1991. Jan. 13. He started selling this product only 3-4 days 
ago.
 Talk with Richard Rose. 1991. Jan. 13. This company 
introduced itself and displayed package mock-ups of 
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products at the Philadelphia Natural Foods Expo in Nov. 
1990. They said they planned to have 40 products, but 
Richard saw no products that contained soy. Roland Au, 
one of the principals, has worked with many natural foods 
companies. The two others have quite a bit of mainstream 
food company experience–perhaps as food brokers. The 
company started only a few months ago. The feeling of the 
whole marketing program was too slick and faceless, no 
character or soul–like a graduate student project.
 Talk with Roland Au. 1991. Jan. 15. The company 
was incorporated in June 1990 by three active partner 
stockholders: Roland Au, Jack Stanghellini, and David Ryan. 
Their fi rst products (all their canned items and some frozen 
dinners) were at the Natural Products Expo in Philadelphia 
and were shipped in Nov. 1990, and were in the stores by 
Dec. 1990. Their focus is strictly on the natural foods market, 
not on supermarkets, using natural foods distributors. They 
have distributors in many parts of the USA plus central and 
eastern Canada. They have 60 products. The 3-compartment 
tray, called a “composite fi ber tray,” is made of wood fi ber 
with a lacquer coating. It is recyclable. The fi lm that covers 
the tray is made of Mylar; it not the typical fi lm, which 
may give off toxic gases during microwaving. All of the 
company’s products are and will be frozen or canned. The 
products exist for dietary reasons–to replace meat and 
cheese. The products we tasted are now being reformulated.

3562. Product Name:  Lalita’s Vegetarian Lasagna.
Manufacturer’s Name:  Surrey International.
Manufacturer’s Address:  North Arlington, New Jersey.
Date of Introduction:  1990 December.
Ingredients:  Organic whole wheat pasta, spinach, 
mushrooms, pureed vegetable, textured vegetable protein. 
Topped with soy cheese and marinara sauce.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Frozen.
New Product–Documentation:  Soya International. 1990. 
July/Sept. p. 4.

3563. Syntex Corp. 1990. Press backgrounder: Infant 
formula. 3401 Hillview Ave., P.O. Box 10850, Palo Alto, CA 
94303. 2 p. Dec. Unpublished manuscript. [1 ref]
• Summary: “In 1967 The Borden Company developed Neo-
Mull-Soy and Cho-Free, highly specialized infant feeding 
formulas designed for children who were allergic to milk 
products, or in the case of Cho-Free, to carbohydrates.
 “In 1971 Syntex acquired the Neo-Mull-Soy and Cho-
Free infant formula products [from Borden]. The acquisition 
included a primary manufacturing facility at Elgin, Illinois.
 “In March-April 1978 Syntex ceased adding salt 
(sodium chloride) to the products out of concern that the 
sodium levels were too high and in the belief that adequate 
levels of essential nutrients were provided through other 
ingredients contained in the formulas. The company was 

mistaken.
 “In July-August 1979 Syntex learned of an illness 
alleged to be related to the use of Neo-Mull-Soy and Cho-
Free. Within days we notifi ed pediatricians nationwide. The 
company determined that the products were low in chloride 
and promptly convened a panel of outstanding independent 
experts to review the reports and recommend corrective 
action.
 “Within one week of discovering the chloride defi ciency, 
Syntex initiated a voluntary recall of all Neo-Mull-Soy and 
Cho-Free products. The recall was a major effort involving 
fi rst-class mailings to more than 100,000 physicians and 
pediatric nurses, mailgrams, nationally released media 
statements, and personal visits by Syntex representatives to 
more than 26,000 stores. In total, nearly 8.5 million cans of 
the formulas were recalled and destroyed by Syntex.
 “In Dec. 1979 the formulas were reformulated to assure 
adequate chloride levels and approved for marketing by the 
U.S. Food and Drug Administration.
 “In Jan. 1980 the reformulated products were returned to 
market.
 “In Dec. 1980 Syntex ceased production of infant 
formulas due to lack of demand. The company no longer 
manufactures any infant formula products.
 “Syntex is very concerned with the health of children 
who used infant formulas which the company manufactured 
and marketed between April 1978 and August 1979. We 
deeply regret that for 16 months these formulas were made 
and sold with low levels of chloride, an essential nutrient. 
We are fully prepared to compensate children who suffered 
ill health because of insuffi cient chloride levels in these 
formulas.
 “We intend, however, to defend ourselves vigorously 
against claims for alleged injuries or damages which were 
not caused by low chloride levels in the formulas, which we 
voluntarily recalled in 1979.
 “We are pleased that we have not seen any substantial 
evidence that infants who used these formulas suffered 
long-term developmental problems. This was confi rmed for 
children who used the chloride defi cient formula but who 
did not develop metabolic alkalosis in a National Institutes 
of Health (NIH) study published in Pediatrics (October 
1990). The NIH study of children using the chloride defi cient 
formula and developing metabolic alkalosis has not been 
published.
 “There is no doubt that many children who suffered 
metabolic alkalosis in 1978 or 1979 recovered quickly and 
suffered no permanent harm. This was documented by Dr. 
Stanley Hellerstein in an article published in Pediatrics 
(January 1985).” Address: Palo Alto, California. Phone: 415-
855-5050.

3564. Product Name:  Britannia Vital Feast Soya Granules.
Manufacturer’s Name:  Britannia Industries Ltd.
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Manufacturer’s Address:  Regd. Offi ce: 5/1A, Hungerford 
Street, Calcutta 700 017, India.
Date of Introduction:  1990.
Ingredients:  Soya textured protein granules (defatted soya 
fl our), salt.
Wt/Vol., Packaging, Price:  200 gm plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent from India by 
Anthony Marrese. 1990. Nov. 29. 5.75 by 9 inch plastic 
bag. Red, yellow, black, and white. Color photo of a bowl of 
grains and vegetables containing the soya granules. “100% 
vegetarian. Delicious goodness in a spread of dishes. Ready 
in minutes. Just soak 1 part of Vita Feast in 2 parts of warm 
water for 10 minutes. Gently squeeze out the water, and Vital 
Feast is ready to cook. The water used for soaking may now 
be used for cooking. Also available: Garam Masala Soya 
Chunks and Regular Soya Chunks. Write for free recipe 
booklet.”

3565. Product Name:  Britannia Garam Masala Soya 
Chunks, and Regular Soya Chunks.
Manufacturer’s Name:  Britannia Industries Ltd.
Manufacturer’s Address:  Regd. Offi ce: 5/1A, Hungerford 
Street, Calcutta 700 017, India.
Date of Introduction:  1990.
How Stored:  Shelf stable.
New Product–Documentation:  Advertised on label of 
Britannia Vital Feast Soya Granules, sent from India by 
Anthony Marrese. 1990. Nov. 29.

3566. Product Name:  ‘Nnaise: A Soya Based Dressing 
[With Tarragon].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.
Date of Introduction:  1990.
Ingredients:  Probably made with soy protein isolates.
New Product–Documentation:  Letter from Haydn Jones. 
1995. Sept. 5. “Potted history of Green Dragon Animal Free 
Foods and Bute Island Foods Ltd.” Which see. Soyannaise 
was fi rst sold in 1987 in several local shops in Wales. 
Cauldron Foods objected to the name Soyannaise, so in 1988 
the product was renamed ‘Nnaise.
 Letter from Haydn Jones. 1995. Sept. 15. Nnaise with 
Tarragon was introduced in 1990. A color photo shows a 
line of four Nnaise products atop a wooden stump with dry 
soybeans, a lemon, cloves of garlic, and peppercorns.

3567. Product Name:  Scheese Spread [Gouda, Chives].
Manufacturer’s Name:  Green Dragon Animal Free Foods. 
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address:  Hafod Fadog, Aber Rd., 
Llanfairfechan, Gwynedd, Wales.  Phone: 0248 680267.

Date of Introduction:  1990.
New Product–Documentation:  Letter from Haydn Jones. 
1995. Sept. 15. Scheese Spread in Gouda and in Chives 
fl avors was introduced in 1990. A color photo shows a line 
of four Scheese products in small jars atop a wooden stump 
with dry soybeans, tomatoes, and apples.

3568. Grover, Meena; Bajwa, Usha. 1990. Soy protein 
isolate: Production technology, functional properties, 
nutritive value and applications–A review. Indian Food 
Packer 44(6):5-22. [121 ref]
• Summary: A bibliographic review of the technology for 
obtaining soy protein isolates, their rheological properties 
and technological applications, emulsifi cation, autoxidation, 
their composition and nutritive value. Address: 1. Dep. of 
Food Science & Technology, G.B. Pant Univ. of Agriculture 
and Technology, Pantnagar, Nainital (U.P.) India; 2. Dep. 
of Food Science & Technology, Punjab Agricultural Univ. 
(PAU), Ludhiana, 141004, India.

3569. Product Name:  [Milksoy].
Foreign Name:  Milksoy.
Manufacturer’s Name:  Indulac and Protein Technologies 
International.
Manufacturer’s Address:  Venezuela.
Date of Introduction:  1990.
Ingredients:  Milk powder, Supro isolated soy protein.
New Product–Documentation:  Ralston Purina Company. 
1991. First Quarter Report to Shareholders: Three months 
ended Dec. 31, 1990. Feb. p. 9. The company has recently 
developed “a signifi cant new food product in Venezuela–
Milksoy. Milksoy combines high quality milk powder with 
our Supro brand isolated soy protein. The launch of Milksoy 
has successfully established a new alternative food product 
for the Venezuelan consumer, a product which delivers the 
taste and nutrition of milk, but at a more affordable price. 
Consumer satisfaction with Milksoy is refl ected in the brand 
capturing a 20% market share of all milk consumed.”
 SoyaFoods. 1991. 2(2):7. “New milk for Venezuela.” 
Milksoy has recently been launched by Indulac (Venezuela) 
with technical support from PTI. It is composed of 90% 
cow’s milk. Though it has a taste and texture similar to that 
of cow’s milk, it contains only two-thirds as much fat and 
costs 20% less than conventional powdered milk.

3570. Product Name:  [Textured Soy Protein].
Foreign Name:  Tésoy: Té Proteico di Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  100 gm paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1065

© Copyright Soyinfo Center 2016

A photo shows 13 of the company’s soy products.

3571. Product Name:  Soy Hoagie.
Manufacturer’s Name:  Michele’s Original.
Manufacturer’s Address:  6441 Haverford Rd., 
Philadelphia, PA 19151.  Phone: 215-474-8636.
Date of Introduction:  1990.
New Product–Documentation:  Talk with Michele 
D’Ambrosio, founder and owner of Michele’s Original. 
1992. Sept. 21. A hoagie (the term was fi rst used in about 
1955) is like a submarine sandwich. Webster’s Dictionary 
defi nes submarine sandwich as “a large sandwich on a long 
split roll with a variety of fi llings (as meatballs or cold 
cuts, cheese, lettuce, and tomato)–called also grinder, hero, 
hoagie, Italian sandwich, poor boy, sub, torpedo.” She 
introduced this product in about 1990. It was made with 
whole-wheat French bread. It has all the regular fi xings of 
a hoagie, incl. onions, hot pepper, etc. In place of meat she 
made it vegetarian, using “soy meats,” such as Heart & Soul 
Meatless Cold Cuts (containing vital wheat gluten and tofu), 
or Worthington’s soy lunch meats.

3572. Product Name:  [Natura–Naturana Soya Ragout].
Foreign Name:  Natura–Naturana Soja-Ragout.
Manufacturer’s Name:  Naturawerk.
Manufacturer’s Address:  D-5000 Hannover, Germany.  
Phone: (0511) 66 20 20 / 29.
Date of Introduction:  1990.
Ingredients:  Whole wheat fl our (Weizenvollkornmehl)*, 
soya protein, powdered cream, dried parsnips, dried peas, 
starch, dried mushrooms, granular seasoning, sea salt, 
mixture of spices.
Wt/Vol., Packaging, Price:  100 gm foil pouch in a 
paperboard box. Retails for DM 3.95.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Dec. 12. 4.75 by 6.75 by 1.12 inches. Orange, 
white, red, and black. Color photo of the prepared stew next 
to a bal of rice on a white plate, garnished with mushrooms 
and snow peas. “Ready to cook.” Neuform Reformhaus logo.

3573. Product Name:  Sanitarium So Good Lite: The Low 
Fat Soy Drink.
Manufacturer’s Name:  Sanitarium Health Food Co.
Manufacturer’s Address:  148 Fox Valley Rd., Wahroonga, 
N.S.W. 2076, Australia.
Date of Introduction:  1990.
Ingredients:  Water (88.0%), soya isolate (4.0%), 
maltodextrin (3.3%), corn syrup solids (3.1%).
Wt/Vol., Packaging, Price:  1 liter Combibloc Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter and Label sent by 
Sanitarium Health Food Co. 1990. June 25. Gives product 

introduction date as 1990.
 Sanitarium Nutrition Education Service. 1990. April. 
“So Good.” This 4-page leafl et gives a clear explanation of 
each ingredient used, plus nutritional and other information.
 Note: This is the earliest commercial soymilk product 
seen (July 2013) with the word “Lite” on the front panel (one 
of two products).

3574. Product Name:  Summerfi eld’s Chili [Hot Lentil, or 
Mild Black Bean].
Manufacturer’s Name:  Summerfi eld Foods, Inc.
Manufacturer’s Address:  P.O. Box 3235, Santa Rosa, CA 
95402.  Phone: 707-579-3938.
Date of Introduction:  1990.
Ingredients:  Black bean: Water, black beans, textured 
soy fl our, tomato paste, canola oil, natural mochi rice fl our, 
molasses (unsulphured), spices, onion powder, sea salt, 
paprika, garlic powder.
Wt/Vol., Packaging, Price:  15 oz (425 gm) can.
How Stored:  Shelf stable; refrigerate after opening.
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New Product–Documentation:  Labels sent by Roland Au 
of Summerfi eld Foods. 1991. Jan. 25. 9.5 by 4 inches. Red, 
turquoise blue, dark blue, and red on white. Color photo of 
the chili in a white dish.

3575. Barnes, Stephen; Grubbs, C.; Setchell, K.D.R.; 
Carlson, J. 1990. Soybeans inhibit mammary tumors in 
models of breast cancer. In: Michael W. Pariza, et al., eds. 
1990. Mutagens and Carcinogens in the Diet: Proceedings of 
a satellite symposium of the Fifth International Conference 
on Environmental Mutagens. New York: Wiley-Liss. xiii 
+ 332 p. See p. 239-53. Held 5-7 July 1989 at Madison, 
Wisconsin. Series: Progress in Clinical and Biological 
Research. [16 ref]
• Summary: Suggests that consumption of soyfoods may 
reduce the risk of breast cancer. The authors used an animal 
model to test the hypothesis that phytoestrogens have a role 
in reduction of breast cancer. Consumption of soybeans 
signifi cantly decreased chemically induced rodent mammary 
cancer. Rats were fed one of two soy products: powdered 
soybean chips consisting of unpurifi ed soybeans, both 
raw and autoclaved; soy protein isolate composed of 91% 
protein; All diets were isocaloric and isonitrogenous and 
produced similar weight gain among the animal groups 
throughout the study.
 These two products, all of which are rich in isofl avones, 
inhibited mammary tumorigenesis induced by 7,12-dimethyl-
benz [a] anthracene or methylnitrosourea. Whether the 
soybeans were raw or cooked made no difference in the 
degree of inhibition of mammary cancer; cooked soybeans 
were shown to be devoid of protease inhibitor activity.
 The reduction in levels of mammary tumor estrogen 
receptors induced by the powdered soybean chips paralleled 
the inhibition of tumorigenesis and supported the hypothesis 
that the isofl avones exerted an antiestrogenic effect. 
Interestingly, however, this was not the case for the soy 
protein isolate suggesting that the antiestrogenic effect of 
isofl avones may not be the primary mechanism responsible 
for inhibition of tumorigenesis. In short, the anticarcinogenic 
activity of isofl avones may not be limited to tumors 
containing a functional steroid receptor system. Address: 
1. Depts. of Pharmacology and Biochemistry; 2. Nutrition 
Sciences and Comprehensive Cancer Center, Univ. of 
Alabama at Birmingham, Birmingham, Alabama 35294; 3-4. 
Mass Spectrometry Lab., Children’s Hospital, Cincinnati, 
Ohio 45229.

3576. Lo, Grace S. 1990. Physiological effects and physico-
chemical properties of soy cotyledon fi ber. In: Ivan Furda 
and Charles J. Brine, eds. 1990. New Developments 
in Dietary Fiber: Physiological, Physicochemical, and 
Analytical Aspects. New York and London: Plenum Press. 
xii + 325 p. See p. 49-66. [21 ref]
• Summary: Soy cotyledon fi ber (such as Fibrim) is derived 

from dehulled, defatted soybean cotyledons. It is a by-
product of the manufacture of isolated soy proteins. “This 
fi ber tends to react physically as an insoluble fi ber, and 
yet it has many physiological soluble fi ber properties.” 
It is a common misconception that soluble and insoluble 
dietary fi ber values can be calculated by analytical assays. 
Fermentation occurring in the large intestine makes the 
picture much more complex. Address: Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri 
63164.

3577. McCartney, Linda. 1990. Linda McCartney’s home 
cooking. New York, NY: Arcade Publishing, Inc. (a Little, 
Brown company). England: Bloomsbury. 174 p. Illust. Index. 
25 cm.
• Summary: As of 1994 this is said to be the world’s best-
selling vegetarian cookbook. It contains more than 200 
recipes and many full-page color photos, uses TVP (both 
chunk and granular styles) in at least 22 recipes, mostly main 
dishes, including: Turnovers (p. 65). Beefl ess pie (p. 85). 
Beefl ess rice casserole (p. 86). Beefl ess stew (p. 86). Burgers 
bourguignonne (p. 89). Chili non carne (p. 94-95). Festive 
roast with savoury stuffi ng (p. 98). Lentil and steaklets stew 
(p. 104). Linda’s lasagna (p. 104-05). Madras onion curry 
(p. 105). Maine sauerkraut (p. 105). Meatless loaf (p. 106). 
Mexican loaf (p. 108). Mince and aubergine casserole (p. 
109). Moussaka (p. 109-10). Oriental beefl ess casserole 
(p. 115). Shepherd’s pie (p. 120). Simple beefl ess hash (p. 
120). Sour cream steaklet chunks (p. 121). Spaghetti sauce 
bolognaise (p. 149). Stuffed and broiled mushrooms (p. 125). 
Stuffed peppers (p. 126).
 Linda and Paul (of Beatles fame) McCartney have 
been married since March 12, 1969, are vegetarians and 
very active in the fi eld of animal welfare. Linda, born in 
Scarsdale, New York, USA, has been a committed vegetarian 
for twenty years, during which time she has lived in England. 
She is also a world-famous photographer. Her color photo 
appears on the cover. TVP is more popular among consumers 
in the UK than in the USA. Pages 18-19 show a color photo 
of many meatlike products and their packages–including 
Protoveg Sizzles, Protoveg 5 Grain Burgamix, Tivall 
Vegetarian Schnitzel, Sausage, and Burger, Fritini Vegetable 
Pattie Mix, Realeat Vege Burger Mix, Dietade Low-Salt 
Vegetarian Gravy Mix, Granose Vegetarian Spicy Links, 
Sausalatas, Vegelinks, and Sausfry, Friggs Vegetable Gravy 
Powder, and Worthington Wham, Bolono, GranBurger, 
Vegetarian Fillets [fi sh alternatives], Stakelets, and Stripples. 
Page 43 gives a brief description of soya beans and soyfoods. 
Address: England.

3578. Plamil Foods Ltd. 1990. Plamil nutritional information 
(Leafl et). Folkestone, Kent, England. 1 p. Single sided. 30 
cm.
• Summary: Printed with green ink on white paper. A 
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detailed nutritional analysis is given of Plamil concentrated 
soya milk (sugar free / blue label, and with sugar / green 
label), undiluted per 100 ml. The products are fortifi ed with 
calcium, and vitamins D-2, and B-12. There is a section on 
the disadvantages of the high calcium level of cow’s milk. A 
color photo on the front panel shows the concentrated soya 
milk in both cans and 500 ml Tetra Brik Aseptic cartons, and 
sugar-free Plamil Soya Milk in 1 liter Tetra Brik cartons.
 Side 2 gives nutritional information on Plamil Rice 
Pudding (sugar free, and with sugar), and confections: 
Chocolate or mint, carob or orange, carob with hazelnuts, 
carob with no added sugar, carob coated fruit and nut bar 
(apple, pear, or apricot). Note that no mention is made of the 
fact that Plamil is made with isolated soy proteins. Address: 
Plamil House, Bowles Well Gardens, Dover Rd., Folkestone, 
Kent CT19 6PQ, England.

3579. Plamil Foods Ltd. 1990. Plamil: Pioneers of British 
soya milk. Silver anniversary, 1965-1990 (Leafl et). 
Folkestone, Kent, England. 1 p. Front and back. 21 x 14 cm.
• Summary: Printed with green, purple, red, yellow, black 
and grey in on white paper. On the front, color illustrations 
of Plamil Soya Milk in fi ve kinds of packages. The current 
Plamil range: Soya milks. Sugar free (Blue label; these 
contain no sweetener of any kind). Concentrated carton, 
500 ml. Ready to use carton, 1 litre. Concentrated can, 420 
ml. Sweetened (Green label). Concentrated carton, 500 ml. 
Concentrated can, 420 ml.
 Provides essential calcium, vitamins B2, B12, and D2. 
The independent company specialising in non-animal quality 
foods.
 On the rear, color illustrations of Plamil Soya Milk 
Rice Pudding (sweetened or sugar free) and Plamil Pease 
Pudding.
 The Rice Pudding is made from Organically grown 
unpolished brown rice, with Sultanas; it is based on soya 
protein isolate, and includes sunfl ower oil. Information about 
the Pease Pudding (15½ oz can). Address: Plamil House, 
Bowles Well Gardens, Dover Rd., Folkestone, Kent CT19 
6PQ, England.

3580. Protein Technologies International. 1990. Discover 
how a unique protein ingredient can build new value into 
your food products. Supro brand–A superior protein. St. 
Louis, Missouri. 13 p. 28 cm. Catalog.
• Summary: PTI makes the following types of Supro brand 
proteins: Supro 610, 620, 660, 670, 710, 760, and Supro 
Plus 651. The company’s world headquarters are in St. 
Louis, Missouri; it has manufacturing facilities at Memphis, 
Tennessee, and Ieper, Belgium. It also has offi ces in 18 
countries outside the USA. Address: Checkerboard Square, 
St. Louis, Missouri 63164. Phone: 1-800-325-7108.

3581. Valentas, Kenneth J.; Levine, L.; Clark, J.P. 1990. 

Food processing operations and scale-up. New York, Hong 
Kong, and Basel: Marcel Dekker, Inc. v + 398 p. Illust. 
Index. 24 cm. [25 ref]
• Summary: Chapter 5 (p. 92-137) is titled “Soy complex.” 
Its contents: Introduction. Origins and history. Processing. 
Economics. Manufacturing considerations. Westernization 
of the soybean: Solvent extraction, extractors. Protein 
fraction: Soy fl our, soy protein isolate, economics, waste 
recovery. Waste treatment: Sludge conversion to animal feed, 
economics of waste treatment. Soy concentrates. Protein 
texturization: Spun protein fi bers/meat analogs. Freezing. 
Prologue for meat analogs. Textured vegetable protein.
 Contains 18 fi gures, showing mostly schematic diagrams 
of processes or equipment. “This practical volume bridges 
the gap between process engineering knowledge and a food 
scientist’s understanding of the chemical, physical, and 
biological properties of foods, providing valuable insight into 
effective food product and process development.” Address: 
1. The Pillsbury Co., Minneapolis, Minnesota; 2. Leon 
Levine & Associates, Inc., Minneapolis, Minnesota; 3. A. 
Epstein and Sons International, Inc., Chicago, Illinois.

3582. Central Soya, Chemurgy Div.; Meiji Seika Kaisha, 
Ltd., Protein Food New Enterprises Division. 1990? 
Promine: Soy protein isolate (Brochure). Chicago, Illinois. 5 
p. Undated. 30 cm.
• Summary: Central Soya now has a joint-venture with Meiji 
Seika in Japan selling Promine soy protein isolate as well as 
Promine-D, Promine-DHV, Promine-F, and Promine-R.
 Promine-D is acceptable for use with meats when 
properly “tagged” with titanium dioxide.
 Contents: Functional properties. Suggested use areas: 
Meat products, general, dairy-type. Dispersion. Regulatory 
guidelines: 2 percent limit, 8 percent limit, 12 percent limit, 
No limit. Labeling. Nutrition. Effect of soy protein isolate on 
fl atus in man. Packaging and storage. Promine-D. Address: 1. 
1825 North Laramie Ave., Chicago, Illinois 60639; 2. 4-16, 
Kobayashi 2 chome, Chuo-ku, Tokyo 104, Japan. Phone: 
(312) 237-8600.

3583. Nisshin Oil Mills, Ltd. 1990? Nisshin: The new 
soybean protein food (Leafl et). 1-23-1, Shinkawa, Chuo-
ku, Tokyo, Japan. 2 p. each side. Each page is 26 x 18 cm. 
Undated, [Eng]
• Summary: The company was founded on 7 March 1907. 
“Main products: Vegetable cooking oil, vegetable cooking 
fat for food processing. dressing, vegetable protein food, oil 
meal, fat and fatty acid for industrial use, etc.
 “History of The Nisshin Oil Mills, Ltd. The Nisshin Oil 
Mills is one of Japan’s top oil manufacturers. Its share of 
Japanese household cooking oil sales is 40%. The history of 
its new soybean protein food is also noteworthy.
 “Since 1967, when the company succeeded in 
manufacturing the fi rst fi ber-type soybean protein, it has 
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supplied various types of textured and powder protein 
products to the market. Its excellent technology and the 
superb quality of the product are highly respected in the 
industry.
 “At present, the company is supplying the products 
under the brand name of “Soymee” (for fi ber and textured 
type products) and “Sol-P” (for powder type product). It is 
also manufacturing soybean meal of excellent quality as the 
raw material for soybean protein food.
 1907–The Nisshin Oil Mills, LTD. was founded.
 1924–Refi ned soybean oil was put on the market under 
the brand name of “Nisshin Salad Oil”.
 1967–”Soymee” was fi rst manufactured and commercial 
production began.
 1973–United Oilseed Products, Ltd., was founded in 
Canada jointly with Canadian fi rms.
 1974–A joint company “Malaysia Vegetable Oil 
Refi nery,” was founded in Malaysia.
 The lower half of the two inside panels shows 
packages of four Nisshin protein food products and gives 
specifi cations for each. They are: (1) Soymee S (textured 
type soybean protein). A table shows six types: Soymee 
S-20, Soymee S-21, Soymee S-22, Soymee S-40, and 
Soymee S-41. (2) Sol-P NY (Extracted soybean protein). (3) 
Sol-P 100, 200. A table compares these with Soymee 100 and 
Soymee 200. (4) Sol P-S (soybean milk powder). Address: 
Chuo-ku, Tokyo, Japan.

3584. Sanitarium Health Food Co. 1990? Product range. 148 
Fox Valley Rd., Wahroonga, N.S.W. 2076, Australia. 6 p. 
Catalog. Undated. 30 cm.
• Summary: Product lines include: Flake biscuit range 
(incl. Weet-Bix [“Australia’s favourite whole wheat malted 
breakfast biscuits”], Corn Flakes, and Muesli). Loose cereal 
range. Sundry cereal range. Drinks and beverages (incl. 
So Good soymilk). Spreads (peanut butter and marmite). 
Legumes, grains, seeds (incl. soya beans in 500 gm bag). 
Dried fruits. Nuts. Mixes (such as nuts & raisins). Canned 
vegetarian meals (24 meatlike products, 3 of which are dry 
TVP in boxes). Misc. foods (incl. natural lecithin and lecithin 
granules).
 The company also has an export division at Hudson 
Ave., Castle Hill, NSW 2154. Address: Wahroonga, 
Australia. Phone: (02) 487 1711.

3585. Product Name:  Slim Fast, or Ultra Slim Fast.
Manufacturer’s Name:  Thompson Medical Co. Inc.
Manufacturer’s Address:  P.O. Box 5047, New York, NY 
10150.
Date of Introduction:  1990?
Ingredients:  Sucrose, nonfat dry milk, whey powder, 
corn bran, calcium caseinates, soy protein isolates, purifi ed 
cellulose, cellulose gum, fructose, guar gum, maltodextrin, 
carrageenan, hydrogenated soybean oil, natural and artifi cial 

fl avor, lecithin, DL-methionine, aspartame, vitamins, and 
minerals.
Wt/Vol., Packaging, Price:  30 oz cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with unnamed caller. 
1991. April 27. The Ultra Slim Fast seems to contain more 
fi ber than the Slim Fast. Both contain soy protein. He fi rst 
saw this product on the market about 18 months ago. He 
purchased it at a drug store. When he consumed it as a 
beverage, he developed an allergic-type rash on his skin 
around the mouth and lips.

3586. Product Name:  D’lites Vegy Protein Mix [Chicken 
Style].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1990?
Ingredients:  Chicken style: Textured vegetable protein (soy 
protein isolate and concentrate), egg whites, soybean and/
or corn oil, salt, fl avorings (hydrolyzed vegetable protein, 
onion powder, turmeric, spice extractives), monosodium 
glutamate, carrageenan, niacinamide, etc. Reduced calorie 
mayonnaise: Water, soybean oil, modifi ed food starch, egg 
yolks, vinegar, salt, eggs, mustard fl our, phosphoric acid, 
DL alpha tocopheryl acetate (vitamin E), calcium disodium 
EDTA to protect fl avor, natural and artifi cial fl avor, oleoresin 
paprika, beta carotene (color), celery, green peas, dill pickle, 
modifi ed food starch.
Wt/Vol., Packaging, Price:  Roll.
How Stored:  Frozen.
New Product–Documentation:  Seventh-day Adventist 
Dietetic Assoc. 1990. Diet Manual, Including a Vegetarian 
Meal Plan. 7th ed. Appendix A.6-27.

3587. Product Name:  Savory Slices–Vegetable Protein 
Slices / Artifi cial Beef Flavor.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 800-628-3003.
Date of Introduction:  1990?
Ingredients:  Textured soy protein isolate, egg whites, 
soybean oil, wheat fl our, partially hydrogenated soybean 
and cottonseed oil, yeast extract, fl avorings (hydrolyzed 
vegetable protein, monosodium glutamate, onion powder, 
artifi cial fl avor), caramel color, corn syrup solids,...
Wt/Vol., Packaging, Price:  20 oz (567 gm) can. Retails for 
$2.65 (7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1990. July 19.

3588. Product Name:  Turkee Slices: Vegetable Protein 
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Slices–Artifi cial Smoked Turkey Flavor.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1990?
Ingredients:  Slices: Textured vegetable protein (soy protein 
isolate, wheat gluten), egg whites, soybean and/or corn oil, 
partially hydrogenated soybean oil, fl avorings (hydrolyzed 
vegetable protein, monosodium glutamate, artifi cial 
fl avor, onion powder, natural smoke fl avor, disodium 
guanylate, disodium inosinate), dextrose, brown sugar, 
salt, niacinamide, iron, vitamins. Gravy: Water, modifi ed 
corn starch, fl avorings (hydrolyzed vegetable protein, 
monosodium glutamate, onion powder, artifi cial fl avor, 
disodium guanylate, disodium inosinate), salt, wheat fl our, 
dextrose, soy protein isolate, soybean oil.
Wt/Vol., Packaging, Price:  13 oz can. Retails for $2.35 
(7/90, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Adventist Book Center in Pleasant Hill, 
California. 1990. July 19.

3589. Fantastic Foods, Inc. 1991. Add some character to a 
quick lunch (Ad). Health Foods Business. Jan. p. 40 (A-B).
• Summary: The front side of the glossy full-page ad shows 
a girl smiling behind 7 different “Fantastic Meals in a Cup.” 
The text begins: “Who says a healthy vegetarian lunch can’t 
have a smile in it?” On the back, the ingredients in each of 6 
products are listed. Cha-Ca Chili contains textured vegetable 
protein. All-O-Round Spaghetti contains “soy sauce powder 
(soybeans, wheat, salt).” Splittin’ Peas contains “miso and 
soy sauce powder (soybeans, rice, wheat, salt).” Leapin 
Lentils over Couscous contains “miso powder (soybeans, 
salt).” And Rockin’ A B C’s contains “miso powder 
(soybeans, rice, salt).” Address: California.

3590. Product Name:  Fantastic Cha-Cha Chili, All-O-
Round Spaghetti, Splittin’ Peas, Leapin’ Lentils Over 
Couscous, Rockin’ ABC’s.
Manufacturer’s Name:  Fantastic Foods.
Manufacturer’s Address:  106 Galli Dr., Novato, CA 
94949.  Phone: 415-883-7718.
Date of Introduction:  1991 January.
Ingredients:  See below.
Wt/Vol., Packaging, Price:  2 oz (56 gm) paper cup.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page color) in 
Health Foods Business. 1991. Jan. p. 40A-B, and in Whole 
Foods. 1991. Feb. p. 27. “Add some character to a quick 
lunch.” The label of each cup is clearly visible. Ingredients: 
Fantastic Cha-Cha Chili uses textured vegetable protein as 
the second ingredient. Fantastic All-O-Round Spaghetti is 
seasoned with soy sauce powder. Fantastic Splittin’ Peas is 

seasoned with miso and soy sauce powder. Fantastic Leapin’ 
Lentils Over Couscous is seasoned with miso powder. 
Fantastic Rockin’ ABC’s is seasoned with miso powder. All 
the products are low in fat. Just add hot water and serve. 
Same ad in Natural Foods Merchandiser. 1991. Jan. p. 25 
(insert).

3591. Product Name:  Tofu (soybean curd) special variety 
pack. Contains one package each of Mori-Nu Silken Tofu, 
Soft, Firm, Extra Firm. Seven day menu plan inside.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, California 90504.  Phone: 1-800-669-8638.
Date of Introduction:  1991 January.
Ingredients:  Water, soybeans, isolated soy protein, 
gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  31.25 oz (884 gm).
How Stored:  Refrigerate after opening.
New Product–Documentation:  A sampler of three different 
types of Mori-Nu Tofu in one pack. On the glossy color 
paperboard cover of the outer pack the word “Tofu” is 
written in bold white capital letters, each against a black 
square. Behind the letters are three color photos of Mori-Nu 
tofu in ready to eat dishes. Net weight 31.25 oz (884 gm).
 The dated “Mori-Nu Seven Day Healthy Eating Plan” is 
in a glossy color 12-page brochure (each page 18.5 x 9.5 cm) 
featuring 9 delicious Mori-Nu Tofu recipes. The daily meal 
plan is low in fat, high in fi ber.

3592. Norumu, Wayne W.; Baqar, M.R.; Board, P. 1991. 
Acceptability of soymilk to young Papua New Guineans. 
ASEAN Food Journal (Malaysia) 6(1):24-27. Jan. [14 ref]
• Summary: Plain and fl avored soymilks were made 
from soybeans grown in Papua New Guinea and from a 
commercial soy protein isolate (Ardex F, made by ADM). 
Soymilk favored with cacao was accepted by these youth. 
These products are a good source of energy and protein. 
Their nutritive value is given. Address: Dep. of Chemical 
Technology, Papua New Guinea Univ. of Technology, Lae, 
PNG.

3593. McDermott, Ron. 1991. New developments at 
Worthington Foods (Interview). SoyaScan Notes. Feb. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron was at Loma Linda Foods for 4 years, 
and before that at Ross Laboratories for 9 years. When 
Worthington Foods acquired Loma Linda Foods, it got all the 
meat analogs and the Soyagen soymilk, which is sold only 
in dry form to adults. Now Worthington has Soyagen and 
Soyamel brand soymilks. The last production of Loma Linda 
brand products in Riverside was completed under contract 
by Nutricia at the end of August, 1990. Then the unique and 
necessary equipment was taken to Worthington, Ohio, in 
the fall and set up there. Since December, Worthington has 
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been working to bring the formulas back into production. 
A number of similar products were discontinued. Even 
after these were eliminated, Worthington still has a line of 
180 products! This includes all Worthington products! The 
Morningstar Farms line accounts for the great majority 
of sales. The canned meat analogs account for about 20% 
of total Worthington sales. The rest is sales of frozen 
Worthington products, the Natural Touch line, beverages, etc. 
The best-selling product in the Natural Touch line has been 
the okara patties.
 Nutricia had decided to consolidate their soymilk 
production in Riverside and to sell their old soymilk plant 
in Mount Vernon, Ohio. In fact, they set up a soymilk 
production line in Riverside, but they had problems with 
the aseptic part of it. But within the last 2 months they have 
decided to consolidate soymilk production at Mt. Vernon 
instead.
 Jim Hagle, chairman of the board of Worthington Foods, 
died on 18 Oct. 1990 at age 78 at his home. Alan Buller has 
taken his place as chairman of the board. Dale Twomley is 
now president and CEO of Worthington Foods. Bob Clark 
(who came from Haagen-Dazs-Pillsbury) is the new vice 
president for marketing and Steve Dunson is vice president 
for corporate strategy & planning. Address: Worthington 
Foods, 900 Proprietors Rd., Worthington, Ohio 43085-3194. 
Phone: 614-885-9511.

3594. Product Name:  2 Quarter Pounders (100% Vegetable 
Meatfree Burgers).
Manufacturer’s Name:  Realeat Company Ltd.
Manufacturer’s Address:  Hayhill Industrial Estate, Barrow 
on Soar, Leics., England.
Date of Introduction:  1991 February.
Ingredients:  Water, textured soya fl our, vegetable oil 
(hydrogenated), onions, wheat gluten, wholewheat rusk, 
cellulose gum, natural fl avors, sea salt, malt extract, spices, 
beetroot.
Wt/Vol., Packaging, Price:  227 gm paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Energy 183 kCal (calories) / 767 
kJoules, protein 12.0 gm, carbohydrate 6.3 gm, fat 12.4 gm, 
dietary fi bre 6.8 gm.
New Product–Documentation:  Label (carton) sent by 
Leah Leneman of Scotland. 1992. July. 4.5 by 9.5 by 1.1 
inches. Reddish brown, orange, yellow, green, and black. 
Large color photo of the burger with buns and trimmings 
at bottom of front panel. “New recipe.” Back panel: “Also 
available: Vegetable Bangers. Realeat Quarterpounders are 
a delicious and nutritious alternative to meat burgers. They 
have more protein, higher fi bre and less fat than ordinary 
burgers and are free from artifi cial colours and preservatives. 
Quarterpounders are quick and easy to grill or fry and will 
not shrink when cooked. Guarantee: If for any reason you are 
dissatisfi ed with our product, please return the carton, stating 

why and where purchased, for a full no-quibble refund. Your 
statutory rights are not affected.” 4 small color photos show 
the 2 burgers on plates with other foods ready to serve. UPC 
indicia.

3595. Romijn, A; Cuppett, S.L.; Zeece, M.G.; Parkhurst, 
A.M.; Lee, M.L. 1991. Impact of soy protein isolates and 
specifi c fractions on rancidity development in a cooked, 
refrigerated beef system. J. of Food Science 56(1):188-190. 
Jan/Feb. [24 ref]
• Summary: Adding 0, 8, 16, or 24% soy protein isolate 
to cooked, refrigerated beef decreased TBA values 
proportionally.
 Defi nitions: TBA values refer to values from the 
2-thiobarbituric acid test, which measures oxidative 
rancidity.
 WOF stands for “warmed-over fl avor. Lipid oxidation 
can be a signifi cant problem in meat relative to development 
of off-fl avor and off-odor commonly referred to as warmed-
over fl avor.” Address: 1. Agricultural Univ. of Wageningen, 
Netherlands.

3596. Product Name:  Sunburger.
Manufacturer’s Name:  Sunfood Products.
Manufacturer’s Address:  Fort Lauderdale, Florida.
Date of Introduction:  1991 February.
Ingredients:  Textured soy protein concentrate, vital wheat 
gluten (powdered, 75% protein, serves as a binder), natural 
fl avorings, natural spices, fresh onion.
New Product–Documentation:  Talk with Richard 
Gross. 1991. Sept. 3. He fi rst developed the Sunburger in 
1974 (which see). He bought the name back from one of 
the surviving parties who makes rugalach. He had been 
supplying the Sunburger to Tree of Life in boxes, and to 
other foodservice accounts. The new products uses soy 
protein concentrate instead of TVP; it is baked rather than 
fried. It has “no fat” (i.e. less than ½ gm of fat per serving). 
The quality and acceptance are good. New he has only one 
variety (plain), but he will add another fl avor (like breakfast 
sausage) within the next week.

3597. Worthington Foods, Inc. 1991. Worthington Foods 
product catalog. 900 Proprietors Rd., Worthington, OH 
43085. 3 panels each side. Each panel: 28 x 21.7 cm. 
Undated.
• Summary: See next page. Contents: Worthington brand: 
Canned and dry (24 products). Frozen (25 products). 
LaLoma brand: Canned & dry (35 products). Frozen 
(6 products). Natural Touch brand (8 products). Note: 
Typographical error in Zip code. Address: Worthington, 
Ohio. Phone: 1-800-628-3663.

3598. Sklar, Ronit (Mrs.). 1991. Brief history of Shefa 
Protein Industries, Ltd. Subsidiary of Israel Edible Products 
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Ltd. (Interview). SoyaScan Notes. March 27. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Shefa Protein Industries Ltd. was founded 
in 1967 in Arad, Israel by Mr. Sid Katzin [Katzen] and 
his brother Dr. Sol Katzin [Katzen]. Arad is a town in 
southeastern Israel near the Dead Sea. The Hebrew adjective 
“Shefa” means plentiful or bountiful. The company was 
Israel’s fi rst manufacturer of soy products. Their fi rst product 
was SVP, a structured vegetable protein made from extruded 
defatted soy fl our, similar to TVP, but not under license from 
any other company. In the early days, most of the product 
was sold to Iran, then headed by the Shah. Only small 
quantities were sold in Israel, both to food manufacturers 
and (usually in plain small plastic bags) via retail food 
stores. Other early products were a Schnitzel and a Soya 
Hamburger.
 In 1976 the company was purchased by Israel Edible 
Products, Ltd. (IEP), a major Israeli food manufacturer and 
conglomerate, whose main offi ces are located near Haifa. 
Shefa became a subsidiary of the parent company and its 
products started to be sold under the Telma brand. Telma is 
a subsidiary of IEP that produced mayonnaise, margarine, 
various powdered soups, etc. At this time Shefa began to 
make new extruded products (such as snack foods, breakfast 
cereals, crisp breads, pet foods, etc.) from various other 
commodities in addition to soya. Moreover, new textured 
soy products were introduced, including textured soy 
concentrates and new fl avors of textured soy fl our. Shefa 
became the extrusion division of Israel Edible Products.
 In 1978 Mrs. Sklar, a food technologist, began to work 
for Shefa. (She has not heard of Eliahu Navot and does not 
think he was involved in starting Shefa.) Shortly thereafter, 
in 1978 the confl ict began with Iran, which led in Jan. 1979 
to the Shah fl eeing the country and the Ayatollah Khomeini 
coming to power. This crisis led to the end of Shefa’s sales of 
their soy protein products to Iran. Until 1988, Shefa was the 
only manufacturer of soy products in Israel.
 Today Shefa makes about 6 different extruded soy 
products, from defatted fl our, soy protein concentrates, and 
cereal-soy blends, in various sizes and fl avors. All are still 
sold under the Telma brand. Soy products are now a very 
small part of Shefa’s total business; most of these textured 
soy products are sold to food manufacturers in Israel, 
including Tivall. Tivall is a customer, not a competitor. 
Tivall, Israel’s largest seller of vegetarian protein foods, 
makes excellent quality products. Shefa’s products are 
used as both meat extenders and in meatless vegetarian 
products. The factory has expanded, but it is still at the same 
location in Arad. One lady, Jenny Kozocaro, has been with 
the company since it started. Shefa is the main producer of 
breakfast cereals in Israel. IEP has 5-6 subsidiaries, including 
Telma and Shefa.
 Note: From 1972 to 1975 Stanley Scharf was employed 
as a chemist for Shefa Protein Industries in Arad, Israel. As 

of April 2012 he lives in Ithaca, New York. Address: Plant 
Manager, Shefa Protein Industries Ltd., P.O. Box 39, Arad 
80700, Israel. Phone: 57-957860, 953555, 955286, 955416. 
Fax: 57-958049.

3599. Product Name:  Lucerne Non-Dairy Creamer (Ultra-
Pasteurized).
Manufacturer’s Name:  Safeway Inc. (Distributor).
Manufacturer’s Address:  Oakland, California 94660.
Date of Introduction:  1991 March.
Ingredients:  1997: Water, partially hydrogenated soybean 
oil, corn syrup solids, sugar, soy protein, mono- and 
diglycerides, dipotassium phosphate, polysorbate 60, sodium 
stearoyl lactylate, carrageenan, artifi cial fl avors, annatto, 
turmeric.
Wt/Vol., Packaging, Price:  Quart Pure-Pak carton. Retails 
for $0.99 (1997/08, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 20, calories 
from fat 15, total fat 1.5 gm (2% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 0 mg (0%), total carbohydrate 
2 gm, protein 0 gm. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. Aug. 24. Lucerne is a Safeway brand. Blue, red, 
brown, and white on yellow. Illustration on 3 panels shows 
creamer being poured from a pitcher into a cup of coffee. 
“100% milk free. No cholesterol.” Note: This is truly a non-
dairy product, containing no casein.
 Talk with Patty MacArthur, consumer affairs 
representative for Safeway private label department, 
Walnut Creek, California. 1997. Sept. 15. This product was 
introduced in March 1991.

3600. SoyaScan Notes. 1991. Global Harvest (Overview). 
April 4. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Global Harvest (located at 1420 Sams Ave., 
Jefferson [a suburb of New Orleans], Louisiana) was started 
in Jan. 1991 by Tom Futch, a brilliant PhD and food scientist, 
who formerly worked with many large food companies 
and just before this with a soyfoods company in Louisiana 
that is now in bankruptcy [probably Manna International]. 
The former company was founded in 1983, but there 
were management problems so Tom left in early 1991 
and started his own new company. Tom buys soy protein 
products [textured concentrates] from ADM and blends 
them with other ingredients to make meatless meals. Global 
Harvest’s biggest market is to prison systems (correctional 
institutions); their budgets are being cut and they want 
more nutrition for their dollar. The company has 10-12 soy 
products on the market, plus some other products (mainly 
beverages) that do not contain soy. They also have a soymilk 
product at the R&D stage. Tom has a strong personal interest 
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in soyfoods. The company is now trying to raise new capital.
 In an interview with Greg Caton of Lumen Food Corp. 
in Louisiana on 1 Nov. 1988, he noted: Contact Dr. Tom 
Futch of Manna International in New Orleans, Louisiana, for 
info on TVP. He is a born-again Christian of the best type. A 
PhD in food science, he worked with Staley in extrusion of 
soy protein concentrates. Phone: 504-254-3333.

3601. Caton, Greg. 1991. Tom Futch, Royal American 
Foods, Global Foods, Manna International, Global Harvest, 
and Lifeline Sciences International (Interview). SoyaScan 
Notes. April 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Tom Futch earned a PhD in food science from 
Louisiana State University. He worked with A.E. Staley 
Mfg. Co. in helping to set up their extrusion plant. He has 
done some milestone projects in the soyfoods industry. He 
also worked for McCay Bakery. He set up a $52 million 
plant, some of which was producing meat analogs, for 
General Nutrition Corp. (GNC) in Fargo, North Dakota. In 
1982 Tom and Carl Hastings set up Royal American (with 
manufacturing facilities in Decatur, Illinois) and Spectrum 
Foods (its multi-level marketing [MLM] wing in Blue 
Springs, Missouri). Greg feels that the products were good 
(though deceptively labeled) but the management wasn’t. 
There was an exposé in the Wall Street Journal about it. 
There were a lot of bad fi nancial dealings by insiders. 
Eventually the whole operation was owned by Lawrence 
Albert; it recently went out of business. In the interim, 
Global Foods was founded; they sold soy dinners. One 
person who is quite knowledgeable on the history of these 
developments is Clyde Womack in Los Angeles (phone 213-
395-1949).
 Shortly after Royal American was founded, Tom left, 
went to New Orleans, and in about 1983 set up a new 
company named Manna International. Greg knows that 
company well since he did their business plan and worked 
with their investment bankers. He also has a graphics studio. 
Soon Manna was making 12 dinners (based on textured soy 
protein concentrates made by A.E. Staley), plus mixes, malts, 
and products made from soy isolates. They sold mostly to 
institutions rather to consumers.
 On the board of Manna was a man named Bob Williams, 
a factory hand with little knowledge of food manufacturing 
who was a power seeker; by playing games with investors 
he managed to get enough proxies to get Tom Futch fi red. 
Greg is not sure why he would want to fi re such a talented 
and dedicated individual. Neil Pfeiffer, who was Lawrence 
Albert’s partner at Royal American, was very effective in 
setting up institutional accounts. He started his own company 
in Rockville, Illinois, selling soy entrees to institutions such 
as prison systems and hospitals. Soon he was purchasing 
80-85% of the products sold by Manna International–with 
$200,000 to $250,000 a month.

 After Tom Futch was fi red by the board of Manna 
International, he set up his own company named Global 
Harvest, located in Jefferson (a suburb of New Orleans), 
Louisiana. Neil Pfeiffer soon began buying from Global 
Harvest instead of Manna, causing Bob Williams to threaten 
lawsuits against Tom Futch for “stealing his customers.” Bob 
seems to have a very weak case. Manna International is now 
in bankruptcy proceedings. Before tom Futch left they had 
a terrible looking balance sheet, with more than $600,000 
in debt, much of it short term and much of it acquired in the 
early years. The company had a positive cash fl ow during its 
last few years. It was actually a blessing for Tom that he got 
fi red when he did.
 Greg Caton is now starting a new MLM company named 
Lifeline Sciences International, that is totally dedicated to 
vegetarian products. Virtually all MLM companies stand 
for nothing more than “Make Lots of Money.” Lifeline will 
be based on “unifying principles.” Greg will continue to 
manufacture his Heartline products (his is the only company 
that makes an intermediate moisture meat analog) but he will 
buy some of his Lifeline products from Lumen Foods, but 
most from another company. Lumen Foods now has sales of 
about $30,000/month. Last year’s sales were $300,000 with 
a loss of $2,000 to $3,000. A major expense was depreciation 
on machinery.
 As far has Greg knows, no company has ever been 
successful selling dry soy dinners to consumers. He is going 
to try to be the fi rst. But he will also sell to institutions by 
offering a Quantity Discount Schedule (QDS) up front. One 
could argue that Royal American was successful since their 
gross sales to consumers at one point topped $1 million 
a month. They made money but they squandered it. They 
yielded to the temptation to kite–to spend money, about 50% 
of which they knew was due in commissions and that should 
have been put in an escrow account. It takes great internal 
fi scal discipline to run an MLM company.
 After Central Soya purchased A.E. Staley’s soy protein 
concentrate (ProCon 8500) business, it went steadily down 
hill. Greg thinks that Central Soya is a very inept company; 
Wall Street people come in and try to throw money at a 
company; it doesn’t work. Extrusion work with soy proteins 
is very diffi cult; it is as much an art as it is a science. There 
are very few extrusion technicians.
 Note: Greg wrote a book on MLM frauds, but it was 
so controversial that he decided to withdraw it. Address: 
President, Lumen Food Corp., 409 Scott St., Lake Charles, 
Louisiana 70602-0350. Phone: 318-436-6748.

3602. Messina, Mark; Barnes, Stephen. 1991. The role of soy 
products in reducing risk of cancer: Commentary. J. of the 
National Cancer Institute 83(8):541-46. April 17. [83 ref]
• Summary: Contents: Introduction. Isofl avones in cancer 
prevention. Protease inhibitors. Phytosterols and saponins. 
Inositol hexaphosphate [phytic acid]. Phytochemical 
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variation. Isofl avones in plant physiology. Soybean 
processing. Discussion.
 This is the report of a workshop held June 26-27, 
1990, at the Guest Quarters Hotel in Bethesda, Maryland. 
Workshop members were Donna Baird, National Institute 
of Environmental Health Sciences, Research Triangle Park, 
North Carolina; Stephen Barnes, University of Alabama at 
Birmingham, Birmingham, Alabama; David L. Brandon, 
Western Regional Research Center, USDA, Albany, 
California; James A. Duke, Agricultural Research Service, 
USDA, Beltsville, Maryland; Ernst Graf, The Pillsbury 
Co., Minneapolis, Minnesota; Ann R. Kennedy, University 
of Pennsylvania Medical School, Philadelphia; Renee M. 
Kosslak, Iowa State University, Ames; Irvin E. Liener, 
University of Minnesota, St. Paul; Mark Messina, National 
Cancer Institute, Bethesda, Maryland; Frank L. Meyskens, 
University of California, Irvine, California; A. Venket Rao, 
University of Toronto, Ontario, Canada; Kenneth D.R. 
Setchell, Children’s Hospital, Cincinnati, Ohio; Bernie F. 
Szuhaj, Central Soya, Fort Wayne, Indiana.
 “Since the initial recognition that diet plays a role in 
the etiology of certain cancers, particularly cancers of the 
breast and colon, considerable progress has been made in 
identifying dietary patterns associated with cancer risk. 
There is general agreement that a high-fat, low-fi ber diet, 
like that consumed by much of the industrialized world, 
increases cancer risk and that plant-based diets, rich in whole 
grains, legumes, and fruits and vegetables, are protective...
 “The recent workshop on The Role of Soy Products 
in Cancer Prevention, sponsored by the National Cancer 
Institute, had two objectives: (1) to evaluate the role of 
soybeans, food products derived from soybeans, and specifi c 
components of soybeans in the dietary prevention of cancer 
and (2) to recommend research initiatives and approaches 
for further studies of the effect of soy intake on human 
cancer risk. The meeting was chaired by Stephen Barnes and 
organized by Mark Messina.”
 Concerning isofl avones in cancer prevention: “Setchell 
concluded his presentation with a reminder (a) that all 
weak estrogens also have antiestrogenic activity; (b) that 
tamoxifen, which has been used therapeutically for breast 
cancer, is structurally related to some of the phytoestrogens; 
and (c) that vegetarians, who may have a lower risk of 
certain cancers, excrete higher levels of phytoestrogens.” 
Mentions “soy molasses, a concentrate of the aqueous 
alcohol extract of soy fl our” (p. 542).
 Concerning phytosterols and saponins: “A. Venket Rao 
presented evidence for the reduction of colon cancer by 
phytosterols and saponins. Both substances are common 
constituents of plants, but the concentration in soybeans is 
particularly high... Rao said that while nutritional interest in 
phytosterols and saponins has focused on their cholesterol-
lowering properties, some data suggest that these compounds 
may be anticarcinogens.

 “Ernst Graf discussed the rationale for the hypothesis 
in which inositol 1,2,3,4,5,6- hexaphosphate (IP6), not fi ber, 
is postulated to be responsible for the inverse correlation 
between the incidence of colon cancer and the consumption 
of fi ber-rich foods. Soybeans are an especially rich source, 
containing about 1.4% on a dry weight basis. This compound 
is well known to inhibit mineral absorption. It forms tight 
chelates with a variety of polyvalent metals such as calcium, 
zinc, and iron.” However Graf noted that the ability to bind 
metal ions, particularly iron, may provide the basis for the 
anticarcinogenic effects of this compound. The iron may be 
a key factor, via the Haber-Weiss reaction, in the production 
of hydroxyl radicals, which are postulated to play a role in 
causing some cancers.
 James Duke discussed phytochemical variation 
in soybeans, noting that the isofl avone content varies 
tremendously according to the plant part, variety, year 
harvested, and geographic location. In addition, as much as 
fi vefold variation was found among different phenolic acids 
in soybeans, many of which have also been investigated as 
potential anticarcinogens.
 Renee Kosslak noted that isofl avones play a role in 
plant physiology and survival. The isofl avones daidzein 
and genistein are the major inducers of the nodulation 
genes in Bradyrhizobium bacteria, which form nodules on 
soybeans. Kosslak suggested that if future research shows 
isofl avones and/or phytoestrogens to be important dietary 
factors in cancer prevention and if the demand for soyfoods 
materializes, it may be possible to manipulate levels of these 
compounds in soybeans, using root fl uorescence as a marker.
 “The consensus of the meeting was that there are 
suffi cient data to justify studying the impact of soybean 
intake on cancer risk in humans. There were three workshop 
recommendations. First, future dietary studies involving 
soybeans should be carried out using soy products rather 
than isolated compounds, since soybeans appear to contain 
several potential anticarcinogens... Second, standardized 
and improved analytical methods are needed so that the 
contents of all soy-based materials employed in soybean 
research, whether soybean fractions or soy products, can 
be accurately described. This methodology will allow for 
valid comparisons among studies. Third, basic research on 
the absorption, metabolism, and physiology of potential 
anticarcinogens in humans should be conducted. This 
research will likely help to determine the clinical relevancy 
of these compounds and to provide a basis for selecting 
specifi c soy products for use in future dietary studies.”
 Note: This is the earliest English-language document 
seen (April 2005) that contains the term “soy molasses.” 
Letter (e-mail) from Daniel Chajuss. 2004. April 15. The soy 
molasses used in this experiment was obtained from Central 
Soya, many years after Central Soya bought the soy protein 
concentrate and soy molasses plant from Aarhus Oliefabriek 
A/S, Aarhus, Denmark–a plant that Hayes General 
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Engineering had designed and had given a license to use to 
Aarhus Oliefabriek together with the name “soy molasses.” 
Letter (e-mail) from Mark Messina. 2005. April 18. Stephen 
Barnes was the source of the term “soy molasses” in this 
paper, not Mark. Address: 1. Diet and Cancer Branch, Div. 
of Cancer Prevention and Control, National Cancer Inst., 
9000 Rockville Pike, Bldg. EPN–Room 212C, Bethesda, 
Maryland 20892; 2. Univ. of Alabama at Birmingham, 
Birmingham, Alabama. Phone: 301-496-8573.

3603. Burket, Richard E. 1991. ADM, British Arkady, 
Dwayne Andreas, and soy protein concentrates (Interview). 
SoyaScan Notes. April 25. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: On 15 Jan. 1973 ADM acquired 50% of British 
Arkady Holdings Ltd. which simultaneously acquired 
its subsidiary British Arkady Co. Ltd. On 31 Dec. 1987 
ADM acquired the rest of British Arkady Holdings Ltd. 
so that it now owned 100%. Arkady Holdings Ltd. is the 
important company because it is the parent company for 
all of the different Arkady companies such as the Haldane 
Group, etc. Dwayne Andreas is probably as true a believer 
in the potential of soybeans for food uses as anybody in 
the business. And he is willing to put his money where his 
mouth is. Dick worked with both Glidden and Central Soya, 
but they were not willing to put their money where their 
mouth was; they didn’t really believe in it. Dwayne does. Yet 
it wasn’t until ADM got into soy protein concentrates that 
the food uses really took off. Address: VP and Asst. to the 
Chairman, ADM, Decatur, Illinois 35022. Phone: 800-637-
5843.

3604. Harvest Direct, Inc. 1991. We couldn’t keep the lid 
on taste this great! Introducing Midland Harvest (Ad). 
Vegetarian Times. April. Inside front cover.
• Summary:  See next page. This full-page color ad 
introduces the all-new Midland Harvest Burger ‘n Loaf and 
Taco Filling ‘n Dip, both made with 100% vegetable protein. 
Three photos show the products used in favorite dishes. 
“100% Vegetable Protein.”
 This ad also appeared in East West (July/Aug. 1991, p. 
37). Address: P.O. Box 4514, Decatur, Illinois 62525. Phone: 
800-835-2867.

3605. SoyaFoods (ASA, Europe). 1991. Soya Mainz joins up 
with Solbar Hatzor. 2(1):2. Spring.
• Summary: “German soya processors, Soya Mainz GmbH 
and Co. have bought a 25% equity in Solbar Hatzor Ltd. 
(formerly Hayes Ashdod Ltd.), soya protein manufacturers 
of Ashdod, Israel. The company has also contracted with 
Hayes General Technology Co. Ltd. of Israel to set up a soya 
protein concentrate production facility in Germany.
 “Hayes General Technology is well known for its 
expertise in developing cost effective and new technologies 

for vegetable proteins and novel soya foods and this will 
be the 5th soya protein concentrate plant worldwide and 
the third in Europe to be developed by the company. Other 
European fi rms who have used Hayes Technology for soya 
protein concentrate manufacturing are Sogip SA (SF Bunge) 
in France and Aarhus Oliefabrik of Denmark.”

3606. Product Name:  Vegelicious (Non-dairy Milk Made 
Mainly from Potatoes).
Manufacturer’s Name:  Abersold Foods.
Manufacturer’s Address:  2730 Morley Way, Sacramento, 
CA 95864.  Phone: 1-800-275-1437.
Date of Introduction:  1991 May.
Ingredients:  Incl. potatoes, isolated soy protein.
New Product–Documentation:  Ad in Health Foods 
Business. 1991. May. p. 11. “Its more than delicious, it’s 
Vegelicious. Creamy taste similar to milk. $200.00 per 
month–with 6 inches of shelf space?” Free sample offer to 
retailers.
 Ad (half page, color) in Vegetarian Times. 1992. May. 
p. 9. “Vegelicious: New milk option made from potatoes for 
superior taste and health.” Neither the company name nor 
address are given. The phone number is 1-916-972-9142. A 
table compares Vegelicious in terms of 6 variables with the 
following products: Better than Milk?, Tofu White, Soyagen, 
Vitasoy, Edensoy, Westsoy, Rice Dream. 1. Dairy free–
without potassium or sodium caseinate (as found in Better 
than Milk? and Tofu White). 2. Free of tropical hydrogenated 
oils and partially hydrogenated oils (as found in Better 
than Milk?, Tofu White, and Soyagen). 3. Convenience of 
premeasured 2 quart packets in a cold water dry mix. 4. As 
rich in calcium as milk (only Better than Milk? and Tofu 
White are also as rich in calcium as milk). 5. Fat grams per 8 
oz (2, versus 3-7 for the others; Rice Dream is 3 and Vitasoy 
in 7). Calories per 8 oz (100, versus 90 to 150 for the others).

3607. INTSOY. 1991. Highlights of International Conference 
on Soybean Processing and Utilization. Plus closing 
statements and recommendations, and a directory of 
participants. Urbana, Illinois. 3 p. Unpublished manuscript. 
28 cm.
• Summary: Organizers: Jilin Academy of Agricultural 
Sciences (JAAS), China–host; Chinese Academy of 
Agricultural Sciences (CAAS), China–co-host; International 
Soybean Program (INTSOY) at the University of Illinois; 
Ministry of Agriculture, Forestry, and Fisheries (MAFF), 
Japan; International Institute of Tropical Agriculture 
(IITA), Nigeria; Scientifi c Research Institute of Foods and 
Fermentation Industries (SRIFFI), China”
 Participants: 100 foreign participants from 25 different 
countries and 150 participants from throughout China. 
58 people from developing countries and 40 people from 
developed countries. Regional distribution of foreign 
participants: Southeast Asia–25 people from 4 countries. East 
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Asia–23 from 3 countries. North America–17 from 1 country. 
Africa–13 from 5 countries. South Asia–12 from 5 countries. 
Europe–5 from 3 countries. Central America–2 from 1 
country. Middle East–1 from 1 country.
 Program: 80 research/development/policy papers 
presented. Topics: Research (processing/products): Breeding/
germplasm 10, extrusion 9, tofu 8, fermented products 4, 
nutrition 4, soymilk & ice cream 3, edamame (vegetable) 2, 
soy protein isolates and concentrates 2, lecithin 2, other 3. 
Development: Country reports 21 project reports 6. Policy/
economic 3.
 Demonstrations and exhibitions by 37 companies from 
throughout China (including soy milk and ice cream).
 Local visits: Modern tofu plant. Modern solvent 
extraction plant. Farms. Local markets/stores. Soybean 
research institute of Jilin Academy of Agricultural Sciences. 
Headquarters of the Gene Bank of Chinese Academy of 
Agricultural Sciences. Labs and pilot plant of Scientifi c 
Research Institute of Foods and Fermentation Industries. 
Address: INTSOY, 113 Mumford Hall, Urbana, Illinois 
61801. Phone: 217-333-6422.

3608. Wilcox, J.R. 1991. Soia: le varietà per l’alimentazione 
umana [Soya: The best varieties for making human foods]. 
Giornale della Soia (Il) (Italy) 7(3):11-12, 14-15. May. [19 
ref. Ita]
• Summary: Discusses the best soybean varieties for use 
in making tofu, natto, soy oil, and soy protein concentrates 
(concentrati proteici) and soy protein isolates (isolati 
proteici). Gives details on qualitative factors in soybeans that 
improve food quality.
 Note: This is the earliest Italian-language document seen 
(Nov. 2015) that mentions soy protein concentrates, which 
it calls concentrati proteici [singular would be concentrato 
proteico]. As of 2015 this is widely written isolati proteici 
della soia. Address: Purdue Univ., Lafayette, Indiana.

3609. Arrese, Estela L.; Sorgentini, D.A.; Wagner, J.R.; 
Anon, M.C. 1991. Electrophoretic, solubility, and functional 
properties of commercial soy protein isolates. J. of 
Agricultural and Food Chemistry 39(6):1029-32. June. [17 
ref]
Address: 1&3-4. Centro de Investigacion y Desarrollo en 
Criotecnologia de Alimentos (CIDCA), Facultad de Ciencias 
Exactas, UNLP, Calle 47 y 116, 1900 La Plata, Argentina; 2. 
Cátedra de Quimica Biológica, Facultad de Ciencias Exactas, 
UNLP, Calle 47 y 115, 1900 La Plata, Argentina.

3610. Product Name:  California Dream Burger. Reamed 
Dream Burger in Aug. 1993.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1991 June.

New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product, 
made with tofu powder (purchased from Minnesota Waxy) 
and textured soy protein concentrate, in about June 1991. 
The name will soon be changed to Dreamburger so it can be 
copyrighted.

3611. Early history of Wenger Manufacturing, Inc., founded 
by Joe and Louis Wenger. 1991. Sabetha, Kansas. 9 p. 
Unpublished typescript. July 31. 28 cm.
• Summary: “Joe and Louis Wenger founded Wenger 
Manufacturing, Inc. (then the Wenger Mixer Company) in 
Sabetha, Kansas, in 1935. The company today designs and 
manufactures industrial food, pet food, and aquatic feed 
processing machinery for a world market.
 “The Wenger brothers, born at the turn of the century, 
grew up on a farm near Lamar, Missouri. Following the 
death of their parents, Joe and Louis–the youngest in a 
family of 9 sons–moved to Sabetha, Kansas to work on the 
farms of their older brothers who had moved previously 
to the Kansas community. The Wengers built and operated 
a small custom feed mill which serviced the local farm 
community. Because fi nancial resources were short in 
1930, much of the machinery required in the mill was 
manufactured by the brothers themselves from scrap metal 
and parts salvaged from area junk yards. Some of the milling 
equipment built by Joe and Lou was unique at that time and 
attracted the attention of other area millers who offered to 
purchase similar machines for their own operations.
 “The entrepreneurial seed was planted and the Wenger 
feed mill was soon being utilized as a testing-ground for 
the novel process machinery being created by the ambitious 
young brothers. Calling on feed millers in adjacent states, 
returning to Sabetha to build whatever machines they’d 
just sold, their confi dence was being fueled by the early 
successes of their products in this specialized marketplace. 
Until 1941, all equipment was manufactured in a barn 
located near the rural homes of the two brothers. The fi rst 
production items manufactured in this small “factory” were 
machines designed to mix and blend molasses and other 
liquid feed ingredients with dry feedstuffs such as grain 
and ground alfalfa. The Wengers became recognized as a 
major supplier of such machinery to the milling industry. 
Mid-50’s milestones for Louis and Joe Wenger include their 
exploration with international trade, and it was about this 
time that they were joined in their business by their sons, 
LaVon and Don, a partnership that continues today.
 “Among the company’s early successes was the design 
and marketing of the fi rst commercial process for pelletizing 
livestock feeds formulated with high levels of molasses, 
a product heretofore unavailable in their industry. This 
equipment became the cornerstone for the development 
of more sophisticated processing equipment and by 1957, 
the company had developed an industrial process and 
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produced the fi rst commercial machines for the continuous 
processing and cooking of the dry commercial petfoods 
now commonplace in our supermarkets, and for feeds for 
commercial aquatic species such as catfi sh, trout & shrimp. 
In 1961, the Wenger family produced the fi rst extrusion 
cookers for use in the food processing industry which 
included machinery for the production of many snack foods, 
breakfast cereals, and other processed foodstuffs.
 “As the fi rst manufacturers of commercial cooking 
extruders for food and petfood–like most profi table 
businesses in profi table markets–Wenger quickly attracted 
competition. Many of the competitive machines are of 
foreign manufacture. And many are unabashed copies of 
the Wenger extruders. Within the markets pioneered by 
Wenger, the process of cooking grain base recipes to improve 
nutritional value, eliminate bacteriological activity, and 
improve organoleptic properties is still frequently referred to 
generically as the “Wenger process”.
 “Today the Sabetha fi rm founded by Joe & Louis 
Wenger specializes in the manufacture of a complete range 
of state-of-the-art commercial extrusion-cooking systems 
sized to accommodate laboratory and research applications 
to very large production applications with capacities as 
high as 30,000 pounds/hour. In addition to the cooking 
extruders, such systems may include continuous drying and 
toasting ovens (many as large as rail cars and mobile homes), 
industrial mixing equipment capable of intimately blending 
recipes as large as 10,000 pounds per batch, plus ancillary 
equipment such as fl aking rolls for cereals and enrobers 
which apply seasonings or sugar to snacks, cereals, and other 
foods.”
 “Approximately 90% of the ‘Texturized Vegetable 
Proteins’ used worldwide are processed on Wenger 
machines.”
 “Neither Joe nor Louis Wenger were privileged with 
formal higher educations...”
 “Wenger markets through two discrete sales divisions. 
The Industrial Division, offi ced at the company’s Sabetha 
headquarters, is responsible for the fi rm’s U.S. and Canadian 
equipment sales. The Export Division, Wenger International 
Inc., a Kansas city based independent affi liate, has its 
offi ce at Crown Center Square, Kansas City, Missouri, and 
is responsible for all Wenger equipment sales outside the 
Continental U.S. and Canada. Wenger International has 
subsidiary offi ces in Antwerpen, Belgium, and Taichung 
City, Taiwan.”
 “Over 50% of Wenger’s production is exported 
annually.”
 “All Wenger manufacturing, engineering, administrative, 
and research facilities are located at Sabetha. Approximately 
175 thousand square feet of plant is used for the various 
manufacturing, warehousing, and research operations 
required. A 45,000 sq. ft. adjunct is scheduled to be 
constructed soon. The company’s annual payroll exceeded 

6 million dollars in 1990 with 170 full-time non-union 
employees who participate in a 7 million dollar company-
funded profi t sharing trust.”
 “All Wenger’s plant expansions and equipment 
acquisitions–from the barn that functioned as the brothers’ 
fi rst 2-man ‘factory’ to today’s modern, CNC equipped state-
of-the-art manufacturing plant–have been fi nanced and built 
entirely with their own resources.”
 “Wenger Manufacturing, Inc. remains privately held.”
 “Joe & Louis Wenger, now in their 80’s, remain active 
and retain offi ces in the company they founded nearly 60 
years ago.”

3612. Fischer, G. 1991. Erfahrungen ueber die akzeptanz 
von Tofu-Gerichten und texturierten Sojaprodukten in der 
Gemeinschaftsverpfl egung [Experience concerning the 
acceptance of tofu products and textured soy products in 
the food service industry]. In: F. Meuser and P. Suckow, 
eds. 1991. Soja in Lebensmitteln: Vortraege 2. Hamburger 
Soja-Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 71-82. [Ger]
• Summary: Contents: Introduction. Remarks on the 
concepts of full value/high quality foods (vollertige Kost), 
essential or required foods (bedarfsgerechte Kost), tasty 
foods (schmackhafte Kost), and nourishing/wholesome 
foods (bekömmliche Kost). Soy products as components of 
the food service industry. Soy products as components of 
a known diet? (Bestandteile einer bewussten Ernährung). 
Acceptance of soy products. The supply of soy products 
(incl. TVP, tofu, and tofu products). Conclusion. Address: 
Deutsche Gesellschaft fuer Ernaehrung e.V., Frankfurt am 
Main, Germany.

3613. Laurin, Danielle; Jacques, H.; Moorjani, S.; Steinke, 
F.H.; Gagné, C.; Brun, D.; Lupien, P-J. 1991. Effects of a 
soy-protein beverage on plasma lipoproteins in children 
with familial hypercholesterolemia. American J. of Clinical 
Nutrition 54(1):98-103. July. [43 ref]
Address: 2. Département de nutrition humaine et de 
consommation, Pavillon Paul-Comtois, Université Laval, 
Québec, Canada.

3614. MacNeil/Lehrer Newshour. 1991. Dwayne Andreas, 
ADM, Vege Burgers, and investing in the Soviet Union. 
Television broadcast. PBS. July 15. Based on a report by 
Paul Solman. [1 ref]*
• Summary: The Café Grill in Moscow, one of the hottest 
restaurants east of Sweden, sells 4,500 Vege Burgers a 
day. Both the owners and the customers are Soviet, but 
the burgers are shipped from America’s heartland. “The 
fabulously successful, cholesterol-free Vege Burger. Behind 
it stands a huge U.S. fi rm that could invest hundreds of 
millions of dollars in the USSR. You look at the success 
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of a Vege Burger in the Soviet Union and you can imagine 
Mikhail Gorbachev thinking that his could look like ours 
here in the U.S. some day. All he needs is some time to turn 
the system around and enough capital. So as Gorbachev 
makes the rounds at the Economic Summit in London this 
week he’s thinking about capital and how to raise it...
 “We went to see someone whom Gorbachev has turned 
to for advice since his days as Agriculture Minister, the head 
of the $8,000 million Archer Daniels Midland Corporation, 
and incidentally the man behind the Vege Burger, known 
as Mr. Agribusiness, Dwayne Andreas,” who has built an 
empire on the soybean. Its cheap, plentiful, and thus (he 
thinks) an ideal food for a hungry Soviet Union. He is 
actually selling Vege Burgers in the USSR. He notes that “we 
have shipped enough to the Soviet Union, and most of it is 
already sold, to make 14 million patties.” And he has noticed, 
contrary to what is generally believed in this country, that 
the Soviet people have a lot of money on their pockets and 
a lot of savings, partly because they have not had a lot of 
goods to buy. So there is a ready market for Vege Burgers 
and the rubles are available. To avoid getting stuck with lots 
of rubles that are not readily convertible to dollars, Andreas 
has set up a tricky bartering arrangement, essentially trading 
his Vege Burgers for petroleum, which will then be sold 
for dollars. Andreas hopes to put a patty freezing machine 
in literally every major Soviet city. Plus, he wants to build 
a processing plant like the one at corporate headquarters 
in Decatur, Illinois, that would be a $100 million dollar 
investment all by itself. The main obstacle to Andreas is 
getting the Soviet Union to recognize the right of private 
ownership. That is the key. Once he has that right, he would 
keep the money in the Soviet Union rather than taking it out. 
The Soviets have got to make their country as comfortable 
as California for investors, “then we’ll all be glad to have 
assets there.” Andreas’ fi rst small step in that direction is the 
Vege Burger, a staple at the ADM executive dining room in 
Decatur. The boss (Andreas) eats them at least 3 times as 
week. Solman remarks that his Vege Burger doesn’t taste 
any different from the hamburgers sold at McDonald’s, just 
a little smoother consistency. What does Andreas think are 
other main problems with the Soviet economy? It is far too 
centrally controlled. Fixed prices distort the market, created 
a black market, and cause farmers and housewives to hoard. 
The answer is a market economy. And the time to help the 
Soviets is now–while the window of opportunity is open. If 
it closes and things slide backwards, the West might have to 
wait another 70 years.

3615. Pringle, W. 1991. Soya protein, past experience & 
future potential. In: F. Meuser and P. Suckow, eds. 1991. 
Soja in Lebensmitteln: Vortraege 2. Hamburger Soja-
Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 153-59. [4 ref]

• Summary: Contents: Introduction. Potential uses of soya 
bean. Past product launches. Soya product as a foodstuff.
 A certain Mr. Robert Whymper was probably the fi rst 
person to show Europeans how the functional character of 
soya proteins could be exploited. He returned to England 
in 1923 after a trip to Japan with a suitcase full of soya 
beans and a head full of ideas. He carried out a series 
of experiments using soya fl our as an ingredient of the 
dough in the breadmaking process. This work culminated 
in the granting of a British Patent in 1926. The patent 
described conditions of unusually vigorous dough mixing 
which allowed for the maximum inclusion of air. Very 
substantial improvements in the colour of the bread crumb 
and the volume and quality of the bread were observed. 
We now know that this bleaching and improving effect is 
a direct result of a coupled oxidation reaction involving 
the lipoxygenase enzyme present in the soya fl our. The 
breadmaking industry of Europe now uses thousands of 
tonnes of enzyme-active soya fl our every year as a bread 
improver.
 “The work of Whymper and his associates continued 
and in the early 1930’s a heat processed full fat soya fl our 
appeared on the market.”
 Henry Ford, a man of vision, initiated the next phase 
in the development of soya proteins for human food. In 
the early 1950’s [sic, mid-1930s] he put together a team 
to work on the isolation of pure protein from soya and the 
subsequent spinning of this protein into a stable fi bre.” 
After his scientifi c team was disbanded, the expertise was 
not lost, for the scientists found places in food companies 
and began to look at the use of isolated soya proteins in the 
food industry. It is now well established that isolated soya 
proteins have functional uses for binding and emulsifi cation, 
and for improving nutritional value. “More controversial and 
newsworthy was the attempt by the old Ford researchers to 
produce textured protein products to simulate meat and other 
traditional protein foods. They did this by two processes: (1) 
The spinning of isolate into fi bres, using technology from 
the textile industry; (2) The extrusion of soya bean meal 
under conditions of high temperature and pressure... Branded 
food products based on these textured soya proteins were 
launched on the market in the late 1960s and all during the 
decade 1970-1980.”
 During the early 1970s the future looked a little bleak 
due to the world population explosion, the world energy 
crisis (precipitated by OPEC), and the world food crisis 
(which was more specifi cally a protein crisis). The fi rst 
World Soy Protein Conference, held in Munich in 1973 
with over 1,000 delegates, was a very important affair. “The 
U.S. Secretary of Agriculture, Mr. Earl L. Butz, opened the 
conference. Senator Hubert Humphrey made a memorable 
inspirational address... I was there and I can tell you we all 
thought we could make a big impact on the world’s on the 
world’s problems by supplying textured soya protein.”
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 Against this background, many such products were 
launched in the U.K. in the mid-1970s by major food 
companies. All but Kesp were based on textured soya fl our: 
1975 Feb.–Mince Savour by Nestle; 1975 May–Country 
Meadow by Brooke Bond Oxo; 1976 Jan.–Soya Choice by 
Cadbury; 1976 April–Economince by Spillers; 1976 Sept.–
Kesp by Courtaulds (made from spun soy protein fi ber).
 “All of the products enjoyed real success for a period 
of time. In particular Cadbury’s Soya Choice sold well for 
about three years in every area of the U.K. Sad to relate, 
however, all of them quietly and gradually lost sales and 
fi nally disappeared from the market. It is important to 
know why... People did not want a substitute food; this was 
a challenge to their security, a threat to the comfortable 
familiar world.” The consumers of today have become more 
“green.” “It is clear to me, the emotional conditioning that 
sees security in the consumption of traditional animal foods 
is being replaced by the more logical attitudes of a new 
generation. The young people of today want to fi nd ways 
to preserve the environment and they have an increased 
perception of health problems that may be caused by the 
consumption of animal products, especially animal fat. These 
and other factors are making vegetarianism more attractive.
 “A recent Gallup poll has shown, in the U.K., that 3% of 
the total population are vegetarians. A total of 8.5% are either 
totally vegetarian or avoid red meat, and 9.3% of children are 
vegetarian. Vegetarianism has moved from being a refuge of 
cranks to being fashionable.”
 A new product popular among yuppies is Quorn, a 
textured fungal protein, marketed by ICI and RHM via 
Sainsburys and other selected suppliers. Address: The British 
Arkady Co. Ltd., Manchester, England.

3616. Slavin, Joanne. 1991. Nutritional benefi ts of soy 
protein and soy fi ber. J. of the American Dietetic Association 
91(7):816-19. July. [31 ref]
• Summary: Contents: Abstract. Introduction. Soy protein. 
Dietary benefi ts of soy fi ber. Soy fi ber. Chemistry of soy 
fi ber. Physiological effects of soy fi ber. Effects of soy fi ber 
on cholesterol lowering. Effects of soy fi ber on control of 
diabetes. Implications. Address: Dep. of Food Science and 
Nutrition, Univ. of Minnesota, St. Paul, MN 55180.

3617. Tara, Bill. 1991. Pioneering macrobiotics and soyfoods 
in London (Interview). SoyaScan Notes. Aug. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Starting in the late 1960s, the pioneering work 
with soyfoods in London was done by Craig and Greg Sams. 
They and their parents were Americans, and they had gone to 
college in America. Their father was employed by the U.S. 
armed forces as an historian; they spent a lot of their time 
growing up between America and England. Greg fell out of 
a tree while going to college in Berkeley in the late 1960s 
and was paralyzed from the waist down, so he was confi ned 

to a wheelchair, but was still very active and innovative. In 
the late 1960s they set up a macrobiotic natural foods cafe 
/ restaurant on Portobello Road in London, then changed 
it into Ceres Grain Shop, a natural foods retail store. As 
volume increased, they began to distribute their products 
out of the back of their shop, and in about 1971 founded 
Harmony Foods Ltd. as a distribution company located in 
a warehouse on Ladbroke [sic, Latimer] Road. The model 
and evolution was similar to that of Erewhon in Boston. 
Harmony Foods was the fi rst natural foods distributor in 
England, and probably the second in Europe after Lima 
Foods of Belgium. Soon they were importing macrobiotic 
foods from Japan, and distributing organically grown grains 
from England and from The Camargue (a marshy island in 
the delta of the Rhone River in the south of France), etc.
 Among their early Japanese imports were bulk miso and 
“tamari” (actually shoyu), imported from Muso in wooden 
kegs. They repackaged the miso and shoyu in glass bottles 
under the Harmony Foods label in London. This was the fi rst 
Japanese miso and shoyu sold in England. In about 1972, as 
soon as Erewhon started having miso and shoyu packed in 
Japan, the Sams had the same thing done with theirs, then 
they applied their own labels in London. But they continued 
to import in bulk as well. A Chinese company in London 
made tofu and [mung] bean sprouts, then sold the tofu to 
the Sams brothers; they sold it unpackaged in open trays 
in water. At that time, tofu was not emphasized much in 
macrobiotic circles so not much was sold; it was considered 
too yin. The Sams also sold deep-fried Rissoles fi lled with 
TVP instead of meat; as early as 1970 the Rissoles were 
being made by an Israeli guy (name?) who owned a shop 
(name?) by the Hempstead Heath. Marigold Foods also used 
TVP in the mid-1970s.
 In 1970 Bill Tara, then a vice president at Erewhon 
in Boston, passed through London on his way to India. 
One purpose of his trip was to scout out the possibility of 
Erewhon setting up a distribution point or center in England. 
Paul Hawken was president of Erewhon at the time, and 
Erewhon was importing miso and tamari from both Muso 
and Mitoku in Japan. Bill and Paul had been roommates 
in a warehouse in San Francisco, then they took over the 
Erewhon food store from Evan Root, Paul starting 2-3 
months before Bill. In London, the Sams brothers were just 
opening a new natural foods restaurant in the Notting Hill 
area so Bill and Paul Petrofsky spent 2 weeks fi xing it up. 
Paul later started Baldwin Hill Bakery with Hy Lerner. Bill 
stayed in London 2-3 months during this fi rst visit.
 In about 1972 Bill returned to London with Russel 
Demerais, on the Erewhon payroll, again to start an Erewhon 
distribution center. But Erewhon went through a cash crisis 
and Harmony foods had grown dramatically. So Bill and 
Peter Bradford (an Englishman who had come to American 
in about 1970 and worked for Erewhon doing organic 
agriculture at Erewhon Farms near Keene, New Hampshire) 
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began to work for the Sams brothers both at Ceres 
Grain Shop (the retail store) and Harmony Foods (in the 
warehouse). Bradford, who now has a very successful natural 
food store in England named Clearwater Natural Grocer, has 
been one of the most important promoters of soyfoods in the 
UK. At this time, Craig Sams set up a bakery. By now, miso 
and tamari sales had increased; Harmony was still affi xing its 
own label to unlabeled packs.
 In 1974 Bill and Peter established Sunwheel as a natural 
food/macrobiotic distributor. They picked up exotic Japanese 
imports that Harmony found unprofi table and wanted to 
drop–so there was little or no competitive feeling with the 
Sams. By late 1974 Sunwheel Hatcho Miso, Mugi Miso, 
and Tamari were on the market, imported from Muso (Yuko 
Okada) in Japan. Sunwheel also made granola and peanut 
butter. Sunwheel never sold any other soyfood products; they 
had very limited warehouse space and no refrigeration.
 Note: On 17 Aug. 1975 Renée Tara wrote William 
Shurtleff in California. She was living at 30 B Market 
St., Bradford-on-Avon, Wilts., England. She is writing a 
European Macrobiotic Cookbook. She requests information 
on miso and invites Shurtleff to visit.
 In about 1977 Sunwheel acquired a retail store that had 
been started in and by the Community Health Foundation. 
By 1979 Sunwheel was very successful, but it needed to be 
recapitalized or sold. So the partners decided to sell it to a 
larger health food company; Peter kept the retail store.
 In Nov. 1975 Bill established the Self Health Center 
which by 1976 grew into the Community Health Foundation 
(CHF). By 1976 CHF was offering classes in soyfoods. 
Paul Jones was the key man with tofu; he taught classes and 
started making tofu out of his home in the Highgate area. 
Paul Jones was defi nitely the fi rst Caucasian to pioneer tofu 
in England. Simon Bailey, a baker who was originally with 
one of the fi rst natural foods stores in England, located in 
Bath, taught about tempeh. These people were experimenting 
in the kitchen with soyfoods and taught in a sort of an 
apprenticeship program. Jon Sandifer, who is still with 
CHF, learned tempeh from Simon Bailey. CHF sold some 
tofu and tempeh through its own sit-down restaurant named 
The Seven Sheaves, then renamed The Natural Snack and 
changed to a cafeteria. A few people did experiments with 
miso but it never got to a commercial scale in part because of 
persistent rumors that Lima Foods was going to start making 
it.
 By the late 1970s soyfoods were growing in popularity 
in the UK. Two separate groups promoted them; the 
vegetarians and animal rights people (who liked TVP), and 
the natural foods and macrobiotic people. Marigold Foods 
also used TVP in the mid-1970s.
 Much of important pioneering commercial work with 
soyfoods in Europe was done by macrobiotic groups in the 
Netherlands and Belgium. Bill often went there to teach in 
1974-79. Tofu, and later tempeh, were emphasized by groups 

such as Manna in Amsterdam and De Brandnetel in Antwerp. 
Macrobiotics was much more active in the Lowlands than in 
England.
 The Sams brothers later started Whole Earth as a 
marketing company for their jams. They sold it fairly soon. 
Greg Sams (disabled) is no longer in the food business; he 
runs The Chaos Shop in London which sells photographic 
reproductions of computer-generated chaos patterns. Greg 
started Realeat Co. and now may be with the Haldane Foods 
Group. Address: Director, Nova Inst., P.O. Box 4648, Estes 
Park, Colorado 80517. Phone: 303-586-6265.

3618. Product Name:  Granose Vegetarian Wholefood 
Kitchen Vegetarian Sausages.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1991 August.
Ingredients:  Water, textured defatted soya fl our (defatted 
soya fl our, iron, thiamin, ribofl avin, vitamin B-12), 
hydrogenated vegetable oil, rusk, stabiliser (methyl cellulose, 
of plant origin), sea salt, hydrolysed vegetable protein, herbs, 
spices, colour (beetroot red).
Wt/Vol., Packaging, Price:  270 gm paperboard box.
How Stored:  Frozen.
Nutrition:  Per 100 gm.: Energy 190 kcal (calories; 790 kJ), 
protein 6.9 gm, carbohydrate 12 gm, fi bre 4.5 gm, fat 13 gm.
New Product–Documentation:  See next page. Part of label 
sent by Leah Leneman. 1992. Jan. 2. 6.5 by 3.75 by 1.12 
inches. Black, blue, white, and yellow on gray. Color photo 
of browned sausages on a plate with sliced tomatoes, green 
beans, and sliced browned potatoes. “Individually frozen 
sausages of seasoned soya protein. Six sausages. No artifi cial 
colours or preservatives.”

3619. Archer Daniels Midland Co. 1991. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p. Sept.
• Summary: Net sales and other operating income for 1991 
(year ended June 30) were $8,468 million, up 9.2% from 
1990. Net earnings for 1991 were $466.7 million, down 
3.5% from 1990. Shareholders’ equity (net worth) is $3,922 
million, up 9.8% from 1990.
 “Foreign oilseeds operations were strengthened with 
the acquisition of a major softseed plant in Erith, U.K., and 
several plants in Canada. Soy protein facilities currently 
being added to the Europoort plant in The Netherlands 
should be in operation by year’s end and a marketing 
arrangement to supply Loders Croklaan, B.V., with soy 
protein concentrate gives the plant a good production base to 
begin operations.”
 “ADM now operates 136 U.S. processing plants and 
owns, or has an ownership interest in, 34 foreign plants in 
seven countries. The Company 149 terminal, country, and 
river grain elevators.” A 2-page color photo (p. 2-3) shows 
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“ADM’s Europoort plant, near Rotterdam, the world’s largest 
soybean processing facility. Construction is underway for 
the addition of a vegetable oil refi nery, soy protein plants 
and a second cogeneration unit.” ADM’s “oilseed processing 
operations operated at lower profi t levels. Export margins 
were reduced due to heavily subsidized South American and 
European oilseed product sales.”
 “The protein specialties division expanded its position 
as the world’s largest supplier of value-added soy proteins 
this year. Construction began on a facility at Europoort to 
produce soy protein concentrates, isolated soy proteins and 
the specialized raw material from which these products are 
formulated. The facility will serve the growing demand in 
Europe and the USSR for food and animal feed ingredients.
 “ADM will produce a line of soy protein concentrates 
which Loders Croklaan will market to the animal feed 
industry in Western Europe. The combination of ADM’s 
production technology and Loders Croklaan’s leadership 
position in the animal feed ingredient market will provide a 
major improvement in effi ciency. Products will be supplied 
from the Europoort facility.
 “Consumer acceptance of the all-vegetable protein 
food item, Midland Harvest’s Harvest Burger, has been 
encouraging and exceeds expectations. This low-fat, 
cholesterol-free, reduced calorie product is being sold in 
selected U.S. markets and in several international markets, 
notably England and other European Community countries, 
the USSR, Czechoslovakia, Finland, Mexico and Canada.
 “Haldane Food Groups acquired two additional 
companies: Granose Foods Ltd., a pioneer in the health 
food industry, and Unisoya [on 21 Dec. 1990], a soya milk 
production company. Additional bottling capacity was 

installed at Saucemasters Limited when the company moved 
operations to a larger facility shared with Snackmasters 
Limited, a newly formed company manufacturing snack 
meals. These TVP-based products are used with either 
noodles or rice and are sold through supermarkets and health 
food stores. Genice Limited added more yogurts and non-
dairy ice creams to its product range. Frozen meals from both 
Vegetarian Cuisine Limited and Vegetarian Feasts Limited 
increased their market share. Production at the leased 
Coventry factory was transferred to the Granose factory 
at Newport Pagnell, where additional land is available for 
further expansion.”
 Page 32 lists the many ADM divisions worldwide. In 
Europe, key soyfoods-related divisions are: The British 
Arkady Co. Ltd. (William Pringle, Division Director), 
and ADM International Ltd. (John R. Mahlich, Managing 
Director). Both are located in the UK. Note: The Haldane 
Foods Group (Peter Fitch, Managing Director), which 
is currently under British Arkady, will soon become an 
independent division. Since 1985 Peter Fitch and John 
Mahlich have skillfully acquired 11 of England’s most 
important natural-, vegetarian-, and soyfood manufacturing 
companies to make the Haldane Foods Group unique in the 
world as a professional, effi cient, and innovative group with 
a very promising future in a rapidly growing market.
 Note: In Dec. 1990, ADM started making soy protein 
concentrates at its plant in Europoort, Netherlands. Address: 
Decatur, Illinois.

3620. Archer Daniels Midland Co. 1991. Introducing 
Midland Harvest: The great taste of good health! (Leafl et). 
Decatur, Illinois. 28 x 11 cm. Catalog.
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• Summary: This full-color dome-shaped leafl et describing 
the Midland Harvest products comes in the shape of a 
vertically-oriented rectangle that is rounded at the top. It is 
not a mail order catalog. Color photos (p. 1) show a Harvest 
Burger, Taco Filling ‘n Dip, and Burger ‘n Loaf. At the 
bottom are written: Cholesterol free. Low fat. High protein. 
Low calories. Dietary fi ber. Microwaveable.
 The two inside panels show the four frozen and four 
shelf stable dry mix Midland Harvest products. Frozen: 
Harvest Burgers in Original, Italian Style, and Taco Flavors 
plus Breakfast Patties–Sausage style. Shelf Stable: Burger 
‘n Loaf in Original, Italian Style, and Herbs & Spice, plus 
Taco Filling ‘n Dip. “Consumers are buying healthier foods: 
4 out of 10 consumers have changed their eating habits 
because of nutritional concerns. 98 million Americans have 
a cholesterol count over 200.” In these healthy products, less 
that 30% of the calories come from fat. “Complete marketing 
support: An $18 million national television advertising 
campaign. Professional in-store demonstrations. Trade and 
merchandising allowances available. Colorful, eye-catching, 
free-standing POP pieces that sell, sell, sell! Newspaper ROP 
(Run of Press = newspaper ad), Sunday FSI (free standing 
insert), and demo coupons.
 The back panel explains the products that are available 
in food service packs, by mail order, or for the retail trade, 
with phone numbers for the last two categories.
 Talk with Lee Lensch of ADM. 1994. March 4. 
This promotional piece was developed by ADM for use 
as a handout at trade shows to give to supermarket and 
foodservice buyers who came by the ADM booth. This 
unrelated to Harvest Direct. Address: Decatur, Illinois. 
Phone: 1-800-637-5850.

3621. Bates, Dorothy R. 1991. The TVP cookbook: Using 
the quick-cooking meat substitute. Summertown, Tennessee: 
The Book Publishing Co. 96 p. Illust. Index. Sept. 22 cm.
• Summary: Contents: Introduction. Nutritional information. 
Ingredients. Breakfast. Appetizers. Soups. Sandwiches. Main 
dishes. Desert.
 This vegan cookbook is devoted exclusively to TVP, 
which is quick and easy to prepare, and has all the healthful 
qualities of other soyfoods–but without the fat. TVP (which 
stands for “textured vegetable protein”) is a registered 
trademark of the Archer Daniels Midland Company, Decatur, 
Illinois. TVP comes in two textures: small granules and 
larger chunks. Note: The publisher got ADM’s permission to 
use the TVP trademark, and ADM is now very excited with 
the book. Address: Summertown, Tennessee.

3622. Product Name:  Midland Harvest Sloppy Joe Fixin’s.
Manufacturer’s Name:  Harvest Direct, Inc. Made in 
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.

Date of Introduction:  1991 October.
Ingredients:  Soy protein concentrate [textured], vinegar 
powder (maltodextrin, distilled vinegar), dry onions, partially 
hydrogenated corn oil, modifi ed food starch, dry red and 
green peppers, spices, sugar, dry worcestershire sauce, dry 
molasses, natural fl avor, natural smoke fl avor (maltodextrin, 
salt, natural fl avors, modifi ed food starch, corn syrup 
solids), garlic powder, citric acid, zinc oxide, niacinamide, 
ferrous sulfate, copper gluconate, vitamin A palmitate, 
calcium pantothenate, thiamine mononitrate (vitamin B-1), 
pyridoxine hydrochloride (vitamin B-6), ribofl avin (vitamin 
B-2), cyanocobalamin (vitamin B-12).
Wt/Vol., Packaging, Price:  4 oz foil pouch.
How Stored:  Shelf stable.
Nutrition:  Original: Per 0.8 oz dry (5 servings per packet): 
Calories 80, protein 8 gm, carbohydrates 8.8 gm, total 
dietary fi ber 1 gm, fat (total) 1.7 gm (saturates 0.5 gm, 
monounsaturates 1.1 gm, polyunsaturates 0.1 gm), % calories 
from fat 19, cholesterol 0 mg, sodium 165 mg, potassium 
360 mg.
New Product–Documentation:  Talk with Lee Lensch of 
ADM. 1991. Dec. 16. This product is sold only through 
ADM’s direct mail company named Harvest Direct. The 
company sells only ADM’s dry mixes. This product was 
introduced in Oct. 1991. The 4 oz of dry mix makes about 
16 oz (1 lb) of fi nished product. Add water plus 4 oz tomato 
sauce.
 Ad in Vegetarian Times. 1992. Jan. p. 16. “Harvest’s got 
it!” “Midland Harvest now comes in seven fl avors: Original, 
Taco, Herbs and Spice, Curry, Italian, Sloppy Joe Fixin’s, 
and Chili Fixin’s. Call Harvest Direct at 1-800-835-2867 for 
a free 16-page catalog.”
 Label sent by ADM. 1991. Dec. 17. 5.25 by 3.75 inches. 
Self adhesive. Reddish brown on white. “Cholesterol free. 
Low fat. All-vegetable protein. Microwaveable. A delicious, 
healthy Sloppy Joe based on a savory blend of vegetable 
protein concentrate and traditional Sloppy Joe fl avors. The 
only ingredients you add are water and tomato sauce. The 
result is a tasty ‘ground meat’ type Sloppy Joe.”

3623. Product Name:  Midland Harvest Chili Fixin’s.
Manufacturer’s Name:  Harvest Direct, Inc. Made in 
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.
Date of Introduction:  1991 October.
Ingredients:  Soy protein concentrate [textured], spices, 
partially hydrogenated corn oil, dry onions, masa fl our, 
maltodextrin, hydrolyzed vegetable protein, natural 
fl avor, paprika, salt, dry garlic, zinc oxide, niacinamide, 
ferrous sulfate, copper gluconate, vitamin A palmitate, 
calcium pantothenate, thiamine mononitrate (vitamin B-1), 
pyridoxine hydrochloride (vitamin B-6), ribofl avin (vitamin 
B-2), cyanocobalamin (vitamin B-12).
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Wt/Vol., Packaging, Price:  4 oz foil pouch.
How Stored:  Shelf stable.
Nutrition:  Original: Per 0.8 oz dry (5 servings per packet): 
Calories 88, protein 8.8 gm, carbohydrates 7.2 gm, total 
dietary fi ber 1.6 gm, fat (total) 2.5 gm (saturates 0.8 gm, 
monounsaturates 1.6 gm, polyunsaturates 0.1 gm), % 
calories from fat 25.4, cholesterol 0 mg, sodium 225 mg, 
potassium 425 mg.
New Product–Documentation:  Talk with Lee Lensch, 
1991, Dec. 16. This product is sold only through ADM’s 
direct mail company named Harvest Direct. The company 
sells only ADM’s dry mixes. This product was introduced in 
Oct. 1991. To the 4 oz of dry mix, add water, 8 oz of tomato 
sauce, and 16 oz of kidney (or other) beans to make 2½ 
pounds of chili.
 Label sent by ADM. 1991. Dec. 17. 5.25 by 3.75 
inches. Self adhesive. Brown on white. “Cholesterol free. 
Low fat. All-vegetable protein. Microwaveable. A delicious, 
healthy Chili based on a savory blend of vegetable protein 
concentrate and traditional chili fl avors. The only ingredients 
you add are water, tomato sauce, and kidney beans. The 
result is a tasty ‘ground meat’ type chili with beans.”

3624. Hawrylewicz, E.J.; Huang, H.H.; Blair, W.H. 1991. 
Dietary soybean isolate and methionine supplementation 
affect mammary tumor progression in rats. J. of Nutrition 
121(10):1693-98. Oct. [23 ref]
• Summary: Methotrexate is a drug commonly used in 
cancer research. However it causes undesirable side effects, 
such as diarrhea, in the gastrointestinal system. Researchers 
administered this drug to Sprague-Dawley rats and then, 
and another group replaced the casein (milk protein) in their 
diet with soy protein isolate. This change resulted in almost 
the complete elimination of diarrhea. The authors suggested 
that persons undergoing methotrexate chemotherapy could 
benefi t by using soy as a protein source to eliminate side 
effects. Address: Dep. of Research, Mercy Hospital and 
Medical Center, Chicago, Illinois.

3625. Mukaiyama, Megumi. 1991. The textured whole 
soybean product: Its process and properties. In: K. Okubo, 
ed. 1991. Japan part of Proceedings of the International 
Conference on Soybean Processing and Utilization. 130 p. 
See p. 69-74. [6 ref]
• Summary: Asahimatsu’s product is called TWSP (Textured 
Whole Soybean Product). It comes in fi brous, fl aked, and 
granular forms. Address: Supply Section of Asahimatsu 
Foods Inc., 1008 Dashina, Iida-shi, Nagano 399-25, Japan.

3626. Noguchi, Akinori; Isobe, Seiichiro; Uemura, Kunihiko. 
1991. New process of meat analog with twin screw extruder. 
In: K. Okubo, ed. 1991. Japan part of Proceedings of the 
International Conference on Soybean Processing and 
Utilization. 130 p. See p. 59-63. [14 ref]

• Summary: Contents: Introduction. Wet texturization 
of defatted soy fl our. Properties of the protein extrudate. 
Injection molding. Reactions of Protein. Phase separation 
and formation of a fi brous structure. Die Opening. Possible 
model for texturization of high moisture DSF. Address: 
National Food Research Inst., 2-1-2 Kannondai, Tsukuba, 
Ibaraki 305, Japan.

3627. SoyaFoods (ASA, Europe). 1991. Unimills to 
discontinue soya concentrate. 2(2):3. Autumn.
• Summary: “Unimills in Zwijndrecht, Netherlands is 
ceasing production of soya protein concentrate because of 
future changes in the European market. The company is to 
focus its basic activities on edible oils and fats processing 
and on emulsifi ers for the feed industry.”

3628. SoyaFoods (ASA, Europe). 1991. Soya concentrate 
plant opened. 2(2):3. Autumn.
• Summary: The new Sogip plant for making soy protein 
concentrate was offi cially opened this summer in Bordeaux 
(in southwest France). Sogip is a joint venture between 
ONIDOL (the French oilseeds association) and Societe 
Francaise Bunge. 20% of the concentrate will be used for 
human food and 80% for calf milk replacer. The site of the 
new plant is Avenue Bellerive des Moines, 33530 Bassens, 
France. Phone: 56 31 62 10.
 Note: The company makes 4 products: Provitel for veal 
calves, Sogipro for pigs, Sogipro P. for fi sh, and Sogipro T. 
(texturized) for dogs. The major markets for these products 
are in France and Italy. For more information contact SOGIP, 
73-77 rue de Sèvresm BP 72, 92105 Boulogne Billancourt, 
France. Phone: 1/46.04.59.59.

3629. SoyaFoods (ASA, Europe). 1991. Soyafoods in 
Portugal. 2(2):4-5. Autumn.
• Summary: Portugal’s 10 million people have an average 
annual income of $US4,000, the second lowest in Europe. 
A revolutionary coup in 1974 ended a 48-year dictatorship 
and led to a stable democracy. In 1986 Portugal entered 
the European Community (EC). The population wishes 
to consume more and better foods. Portugal imports 
approximately 800,000 tonnes of soya beans per year, of 
which 200,000 are used as full fat soya fl our. The remaining 
600,000 are crushed to produce approximately 405,000 
tonnes of soya bean meal used in animal feed and 105,000 
tonnes of soya bean oil used in animal feed (30,000) and 
edible oils (75,000). There are roughly 12 soya bean oil 
refi ners, 3 of which are also crushers.
 The country has a Mediterranean-style diet with olive 
oil and fi sh. Soyfoods are sold mostly at the small number 
of small ‘dietetic’ food stores; they include soymilk (called 
“vegetable milk”), soya desserts, tofu, meat extenders, and 
soy protein concentrates. The market is still very small. 
Portugal has only one tofu manufacturer, Provida (located 
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at Quinta dos Linhais, Cortegaca, 2715 Pero Pinheiro), 
whose production is 2,000 kg/month. The company, whose 
executive director is Mr. Alcino de Sousa, also packs 
textured soy fl our (meat extender) and estimates that the 
market for meat extenders in Portugal is 24 tonnes/year. Mr. 
Sousa is interested in a joint venture with a European or U.S. 
producer of tofu or soymilk. All remaining soya products 
available in Portugal are imported. The largest importer and 
distributor, Dietimport, “has 5 stores and imports and sells 
approximately 25 tonnes per year of textured soya protein 
and 20,000 litres per year of soya milk, soya desserts, and 
soya yogurts; it also sells 100 kg per day of tofu produced 
locally.”

3630. Tanaka, Haruo. 1991. Effects of defatted soy fl our 
treated by twin-screw extruder on the properties of surimi. 
In: K. Okubo, ed. 1991. Japan part of Proceedings of the 
International Conference on Soybean Processing and 
Utilization. 130 p. See p. 65-67. [6 ref]
• Summary: Defatted soy fl our treated by a twin-screw 
extruder was found to be effective in improving the quality 
of surimi and surimi-based products. Kamaboko (fi sh meat 
gel products) prepared from surimi added to these powders 
became harder and more elastic than that of the control. 
Address: Food Research & Development Labs. of Ajinomoto 
Co., Inc., 1-1 Suzuki-cho, Kawasaki 210, Japan.

3631. McDermott, Ron. 1991. The use of wheat gluten in 
foods by Seventh-day Adventist food companies (Interview). 
SoyaScan Notes. Nov. 25, and 23 Oct. 1992. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Most of the early meat alternatives made by 
Seventh-day Adventist food companies were based on wheat 
gluten, or wheat gluten and peanuts. His recollection is that 
Worthington Foods fi rst used wheat gluten in Choplets, 
introduced in 1941. He is sure that Choplets contained wheat 
gluten from the day they were launched. Before Fry-Chik, an 
early Worthington product containing spun soy protein fi bers, 
introduced in about 1965, most of Worthington’s products 
were based on wheat gluten. In 1968-70 Worthington 
developed a new generation of products containing 
wheat gluten; the fi rst of these was Prosage (rhymes with 
“Sausage”). For the fi rst time, fresh (not dried) wheat gluten 
was combined with spun soy protein fi bers and textured soy 
protein concentrates to give improved texture, fl avor, and 
nutritional value (through protein complementarity). Later 
the spun soy protein fi ber was removed but the textured 
concentrate remained. Miles Laboratories, which bought 
Worthington in March 1970, did a lot of further development 
on Worthington’s products; Breakfast Links, Breakfast 
Patties, etc. Morningstar Farms Breakfast Patties, a meatless 
sausage, which are an improved version of Prosage, were 
introduced to the mass market in 1974, still featuring the 
gluten-soy combination. In 1979 Morningstar Farms Grillers 

(a meatless hamburger patty based on gluten and soy; the 
Worthington equivalent is FriPat) were also introduced into 
the mass market, again featuring the gluten-soy combination. 
More than any other company, Worthington took gluten-
based products to new levels of sophistication, with 
improved fl avor, texture, and nutritional value, by combining 
gluten and soy protein using proprietary techniques. In the 
early 1980s the gluten-soy combination came to be used in a 
host of Worthington’s products.
 Today, of Worthington’s 180 products, approximately 
90% contain wheat gluten. Many of the products contain 
a combination of textured soy protein (soy concentrates or 
fl our or spun soy protein fi ber) or soy protein isolates with 
the gluten. The process by which the soy and wheat are 
combined and the desired texture is developed is proprietary 
information. Whereas many companies would use only 
textured soy protein, Worthington prefers the soy-gluten 
combination for the 3 reasons given above.
 The technical aspects of gluten use are interesting. In 
the Seventh-day Adventist (SDA) companies, there was a 
gradual evolution from the process requiring the washing 
of fl our and dough (to wash the starch out, yielding fresh 
gluten), to the use of dry vital wheat gluten, which causes 
much less pollution into the sewage system.
 Ron will look in Worthington’s extensive fi les to try to 
fi nd out when John Harvey Kellogg, Worthington Foods, and 
Loma Linda Foods fi rst used wheat gluten in a commercial 
food product.
 Trudy Cravens at Worthington is now developing a 
computerized database of their products, which they call 
an “elimination list.” For example, if someone wanted 
to eliminate wheat from their diet, they could print a list 
of all products in which neither wheat nor gluten was an 
ingredient. Address: Vice President Research & Technology, 
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio 
43085-3194. Phone: 614-885-9511.

3632. Harvest Direct, Inc. 1991. Harvest Direct winter 
catalog, 1991-92: All natural products and unique gifts for 
the vegetarian lifestyle (Mail order catalog). Decatur, Illinois. 
22 cm.
• Summary: The front cover shows a lady in a blue shirt 
against a purple background holding a plate containing a 
vegetarian burger with all the trimmings. Additional cover 
text reads: “Harvest Burgers, vegetarian gift baskets, and 
more! Three new fl avors of Harvest Burger [Sloppy Joe 
Fixin’s, Italian Burger ‘n Loaf, and Chili Fixin’s], the 
great taste of good health, page 3. Call 1-800-8-Flavor for 
home delivery! Midland Harvest, Midland Harvest Burger, 
Midland Harvest Burger ‘n Loaf, Midland Harvest Fixin’s 
and TVP are the registered trademarks of Archer Daniels 
Midland Company, and are used herein with its consent.”
 On the inside front cover, “A letter to our friends,” 
from Lea Stutkins, business manager, states: “This is the 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1086

© Copyright Soyinfo Center 2016

fi rst issue of a rather unconventional catalog that we hope 
you’ll come to rely on for foods and other items that fi t 
the health-conscious lifestyle. We specialize in gourmet 
vegetarian foods.” Recipes for using the products are 
scattered throughout the catalog. Address: P.O. Box 4514, 
Decatur, Illinois 62525-4514. Phone: 1-800-835-2867 
(1-80-8-FLAVOR).

3633. Packaged Facts. Subsidiary of FIND/SVP. 1991. The 
Oriental foods market. 581 6th Ave., New York, NY 10011. 
Nov. *
• Summary: “The Oriental Foods Market cover the $1 billion 
retail market for prepared Oriental foods, which is broken 
down into four categories–canned / packaged,... frozen, dry 
soups, and tofu.
 Tofu is discussed briefl y on page 16, and in depth on 
pages 180-205. Soy sauce is discussed in numerous places 
(incl. p. 54-57, Kikkoman, La Choy, Chun King, p. 102).
 Talk with David Weiss, president of Packaged Facts. 
1991. Nov. 26. This is an update of the Feb. 1989 edition 
of this company’s market study of the same title. It was 
“completely rewritten by a different author, Linda Linton.” 
They have added new statistics and even went back and 
changed some sales fi gures from the previous report. He does 
not know how the author gathered statistics on U.S. tofu 
production and sales, but he knows that she did not contact 
individual companies, one by one. “That is a very diffi cult 
way to get the information because (1) you don’t know if 
you’re getting the right information and (2) there may be 
something you are missing. We don’t use SIC codes. Our 
fi gures are undoubtedly guesstimates. A little of it came from 
the Public Relations Dept. of Nielsen Marketing Research; 
they don’t cover it all but they are good on packaged goods. 
A little also came from SAMI. There is nobody measuring 
the tofu market. This study only covers tofu sold as tofu, not 
including second-generation products. Some fi gures may 
have come from a tofu association, if there is one. Most of 
our reports are written from secondary published data. We 
just compile the fi gures. We are planning to do a report on 
the whole soy market–not just tofu.” Address: New York. 
Phone: 212-627-3228.

3634. Bolduc, Bill. 1991. Current work with organic 
foods and soyfoods (Interview). SoyaScan Notes. Dec. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: His company is in the process of developing 
an organic TVP. It is presently produced in Illinois under 
contract (on a test basis) and he hopes to have the product 
ready for sale by early 1992. He is in serious discussion 
with a major player in the grain industry, who he hopes will 
become his partner. Bill’s company will do the R&D and 
marketing, not the manufacturing. No name for the product 
has yet been determined, but he generally refers to it as 
“Organic TSP” or “Organic Textured Soya Protein.” He 

doesn’t like the letters “TSP,” which remind many people 
in the food industry of trisodium phosphate (a crystalline 
compound used especially in cleaning compositions). 
(Shurtleff suggests that Bolduc consider licensing the rights 
to call it “Organic TVP” from ADM via Richard Burket.) 
He is talking with Health Valley about the product and has 
a major player in England that will be ready by early 1992. 
The texture is similar to ADM’s mince (granules).
 His company is limiting itself to basic processing of the 
four major grain commodities grown organically in Ohio 
and neighboring states: soybeans, soft wheat, corn, and 
oats. OPC which was just incorporated on 19 Sept. 1991, 
is already active and has products on the market. Before 
that, Bill was a broker. In Dec. 1990 OPC shipped its fi rst 
truckload of organic wheat fl our to Barbara’s bakery–under 
the Organic Marketing label. He is now supplying Health 
Valley with all of the fl our that is going into their fat-free 
products. He does not yet have any soy products on the 
market. But he is also looking at doing something with 
soymilk in Ohio.
 Update: 1992 March 14. The development of organic 
TVP is coming along nicely. Bill has visited ADM in 
Decatur, and talked by phone with Roger Kilburn (who is 
head of Protein Specialties at ADM; a very nice man with a 
background similar to Bill’s). He hopes to license TVP under 
the name “Organic TVP.” They invited him to introduce 
the Midland Harvest line to the natural foods industry. Bill 
declined because of problems with ingredients but offered 
to help ADM improve their ingredients for the natural food 
market. Address: President, Organic Processing Corp., 3307 
Clifton Ave., Cincinnati, Ohio 45220. Phone: 800-647-2326.

3635. Anderson, Kathie Jackson. 1991. Burgers without the 
beef: Ecotrition Foods unveils premium meatless line. Food 
Business. Dec. 9. p. 10.
• Summary: Ecotrition Foods, headquartered in Langley, 
Washington and co-founded by Robert Davis in 1990, will 
unveil its complete line of six Eco-brand meatless products 
this month in Chicago, Illinois: the basic Burger, a spicy 
Mex Burger, a breakfast patty, “Italian non-meatballs,” 
taco fi lling, and pizza topping. Ecotrition is producing its 
products in Cincinnati Ohio, under a contract agreement with 
Huttenbauer. Ecotrition’s general manager is Dana Behar. 
The company is now developing a reformatted non-dairy 
frozen dessert, Frozen Nogurt.
 “Davis, with a graduate degree in planetary 
development, a background in urban planning and a burning 
desire to change the Western diet, developed the original tofu 
hotdog in 1983. He followed with Ecotrition’s fi rst product, 
Believe Ice Cream, a non-dairy dessert marketed to health 
food stores.”

3636. Product Name:  The Eco Burger (3.2 oz, or 4.0 oz), 
The Eco Mex Burger, Eco Spheres (non-meatballs), Eco 
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Pizza Topping, Eco Taco Filling, Eco Crumble, and Eco 
Breakfast Patty.
Manufacturer’s Name:  Ecotrition Foods.
Manufacturer’s Address:  Box 655, Langley, WA 98260-
0655.  Phone: (206) 221-0655.
Date of Introduction:  1991 December.
Ingredients:  Eco Burger: Texturized soy protein, water, 
isolated soy protein, soy sauce, vital wheat gluten, 
modifi ed vegetable gum, grape juice concentrate, natural 
fl avors, organic vegetable powders (onion, spinach, carrot, 
garlic, celery), dry yeast, beet juice concentrate, salt, malt 
powder, rice bran, pea fi ber, vegetable tocopherols (natural 
antioxidant and vitamin E source), vitamins and minerals 
(calcium phosphate, beta carotene, vitamin C, vitamin A, 
niacinamide, vitamin E, zinc oxide, iron, copper gluconate, 
calcium pantothenate, vitamin D-3, vitamin B-6, vitamin 
B-1, vitamin B-2, vitamin B-12, folic acid, biotin, potassium 
iodide).
Wt/Vol., Packaging, Price:  Eco Burger: 3.2 oz or 4.0 oz.
How Stored:  Frozen.
Nutrition:  Eco Burger. Per 4.0 oz: Calories 138, protein 
25 gm, carbohydrate 10 gm (dietary fi ber 5 gm), fat 0 gm, 
cholesterol 0 mg, sodium 488 mg, potassium 500 mg.
New Product–Documentation:  Kathie J. Anderson. 1991. 
Food Business. Dec. 9. “Burgers without the beef: Ecotrition 
Foods unveils premium meatless line.” The company, co-
founded by Robert Davis in 1990, will unveil its complete 
line of Eco-brand meatless products this month in Chicago.
 Talk with Bob Davis. 1992. Nov. 2. His company, 
Ecotrition Foods, has a line of 7 fat-free meatless products 
including 3 soy burgers (which are beyond Harvest Burger), 
meatless meatballs, pizza topping, taco fi lling, and Eco 
Crumble (like stroganoff). He also has a fat-free hot dog 
on the same formulation that is much better than Lightlife 
Foods’ Smart Dog. This is the fi rst fat-free line of meat 
alternatives–its the next step after Lite. The vegetarian 
products contain extra beta-carotene, an entire anti-oxidant 
system, mixed tocopherol system, 4 grams of fi ber and rice 
bran, 5 organic vegetables. They are based on textured soy 
protein isolate bound with methyl cellulose.
 He now sells his products at the University of Michigan, 
as well as in 35-40 restaurants. In Washington, he sells 200 
burgers a day to a sit-down restaurant in a nice district. 
CBS-TV did a special on the company because of the good 
reception given the products. All the products are pre-
cooked, so the chefs love them. He has a total substitution 
program for restaurants; you can have it with meat or with 
Eco-meat. Sysco now distributes the products. He started 
selling the products 2 years ago. He has invested about 
$800,000 in the products and company, including $20,000 
on brochures, videos and labels. He has been trying to 
sell the company for about 2 months. He is interesting in 
incorporating seitan into his product line. His strong point is 
product development R&D, and product concept.

 Labels for each product sent by Bob Davis. 1992. Nov. 
3. 7 by 4 inches. Self adhesive. Black on white. Illustration 
of Planet Earth. “Healthy foods for a healthy planet.”
 Company portfolio sent by Bob Davis. 1992. Nov. 3. 
Dr. Gary J. Post is the company CEO and Robert C. Davis is 
president. “All Ecotrition Foods products are: 100% fat free, 
100% cholesterol free, low in calories, high in fi ber, enriched 
with 5 organic vegetables, fortifi ed with beta carotene, 100% 
vegetarian... Ecotrition Foods is founded on the concept of 
Ecology + Nutrition. All of our products meet the internally 
developed concept of Ecotrition which is: (1) maximizing 
nutrition, (2) optimizing taste, and (3) minimizing 
environmental impact.”
 Article by David L. Lewis. 1993. Cars & Parts. Jan. p. 
147. “Ford Country: Soyburger.” “Henry Ford, were he alive, 
would be pleased by a recent USA Today report that a ‘meat 
alternative’ patty made of soy protein and rice bran, will soon 
fi nd its way into supermarkets. The compound, advertised as 
95 percent fat free, will be produced by Believe, Inc., which 
also makes a tofu hot dog.”
 Talk with Robert Davis. 1993. Feb. 19. All of the above 
Eco products are built on a matrix/base of spun soy protein 
fi ber, named 200E Fiber, made by Ralston Purina, and sold 
frozen in fi laments 6-7 inches long. Robert did a lot of 
product development work at the Ralston Purina laboratory 
in St. Louis, Missouri, and he feels that the company is 
making a lot of 200E fi ber. He imagines that it is used 
mostly as a meat extender. Robert is no longer working with 
Ecotrition Foods; Gary Post, a fairly wealthy chiropractor, is 
trying to keep the company alive. Ecotrition has applied for 
a patent on the process for making the Eco line of products, 
based on spun soy protein fi ber.

3637. Ralston Purina Company. 1991. Annual report to 
shareholders. St. Louis, Missouri. 39 p.
• Summary: Net sales for the year ended Sept. 30, 
1991, were $7,375,800,000, up 3.9% over 1990 sales 
of $7,101,400,000. Net earnings for the year were 
$391,900,000, down 1.2% from 1990 earnings of 
$396,300,000.
 Page 7 gives details on Protein Technologies 
International, “the world’s leading producer of dietary soy 
protein, fi ber food ingredients and polymer products... Sales 
and operating profi ts were below the prior year principally 
because of lower export sales volume [particularly to the 
Soviet market].”
 “In a recent signifi cant development, the United States 
Department of Agriculture, in response to our petition, has 
dropped the so-called ‘qualifi er’ label requirement for meat 
packaging. The qualifi er required the statement ‘contains 
soy protein’ on the front label of processed meat products 
when our products were used... Also, the U.S. Food and 
Drug Administration in November, 1991, in response to our 
petition, recommended the modifi cation of methodology 
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for measuring protein quality as part of overall labeling 
regulation changes.”
 Photos show the following PTI products: Pro-Cote 400 
Soy Polymer, Fibrim 1250 Soy Fiber, Supro 500E Isolated 
Soy Protein, ProPlus 500F Vegetable Protein Product, and 
Nurish 3000 Protein.
 Page 17 gives business segment fi nancial information. 
Sales of consumer soy protein products grew from $221.6 
million in 1989, to a record $261.8 million in 1990, dropping 
slightly to $255.0 million in 1991. Address: Checkerboard 
Square, St. Louis, Missouri.

3638. Reeve, Stewart. 1991. Fast food delight: ADM’s soy 
protein burger provides cholesterol-free, tasty treat. Soybean 
Digest. Dec. p. 40a.
• Summary: The fi rst test market for ADM’s Midland 
Harvest brand Harvest Burger began in April 1990 in 7 
grocery stores, 2 cafeterias, 2 restaurants, and a hospital 
in four cities in central Illinois. The product is based on 
textured soy protein concentrate, to which are added various 
natural fl avors and seasonings. The product comes in three 
forms: (1) Harvest Burgers are sold as frozen 3.2 oz patties 
in Original, Taco, Italian-style, and Sausage-Style fl avors; (2) 
A dry mix, named Burger ‘n Loaf, is sold in Original, Herb 
and Spice, and Italian fl avors; and (3) a taco mix named Taco 
Filling ‘n Dip. The products have the texture of ground meat. 
The big selling point is that all of these products are free of 
cholesterol. ADM then expanded its test market to Indiana, 
and is now expanding to Wisconsin and Minnesota. The 
product manager is Lee Lensch, ADM marketing specialist, 
who says “If the response is anything like in Illinois and 
Indiana, we’re planning to go nationwide.”
 “The product has already proven itself in an export 
market. ADM introduced a similar product trademarked as 
the Veggie Burger to the Soviet Union in October 1989 at a 
food trade show in Moscow. Shipped as only the dry mix, 
Veggie Burgers are sold in Soviet grocery stores as the mix 
or served in restaurants as burgers. The Petina restaurant 
in Moscow now sells 4,500 Veggie Burgers a day, Lensch 
reports.
 “The Veggie Burger is tailored to the tastes of Soviet 
consumers. ‘For example, the Soviet Union product has 10% 
fat content rather than the 5% the U.S. has. They’re looking 
for calories,’ he explains.”

3639. Product Name:  Tofutti Sour Supreme: Better Than 
Sour Cream (Non-Dairy Sour Cream).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1991 December.
Ingredients:  12 oz. consumer pack: Water, partially 
hydrogenated soy bean oil, tofu, corn oil, isolated soy 
protein, fructose, guar seed gum, carob bean gum, salt, mono 

and diglycerides, carrageenan, natural fl avors, potassium 
sorbate (added as preservative). The 30 lb foodservice 
product lists non-dairy cultures as the last ingredient.
Wt/Vol., Packaging, Price:  30 lb block or 12 oz plastic tub.
How Stored:  Refrigerated, 120 day shelf life.
Nutrition:  Per 1 oz.: Calories 50, protein 1 gm, 
carbohydrate 1 gm, fat 5 gm (unsaturated 3 gm, saturated 2 
gm), cholesterol 0 mg, sodium 120 mg, lactose 0 mg.
New Product–Documentation:  See next page. Tofutti 
Brands Annual Report. 1992. April. Sour Supreme, a non-
dairy sour cream, was introduced at the end of 1991 and is 
currently being sold in bulk packages to the food service 
industry, food service distributors, and bakers. It is similar in 
taste and texture to traditional sour cream but is free of milk 
and butterfat, and contains no cholesterol.
 Ad in Natural Foods Merchandiser. 1992. December. 
Soyfoods 2000 (Special supplement insert, p. 9). Mentions 
Sour Supreme.
 Talk with Tofutti Brands, Inc. 1992. Dec. 1. The 
foodservice version of this product in 30-lb blocks was 
introduced in the fi rst quarter of 1992 [actually late 1991]. 
The consumer product was launched in Sept. 1992. Tofu is 
used as an ingredient in both.
 Tofutti brand Sour Supreme fact sheets. 1992. Lists 
nutritional information and ingredients. “Excellent for these 
applications: Baking, cooking, whipping, frostings, mixes, 
etc... Ideal for bakeries, restaurants, caterers, commissaries, 
food manufacturers, etc.”
 Leafl et (color, 8½ by 11 inches) sent by Tofutti Brands. 
1993. March 29. Shows the product package and label 
(which is red and green on white), and gives complete details 
about the product, including ingredients.
 Leafl et (black and red on white, 8½ by 11 inches) sent 
by Tofutti Brands. 1993. “Living dairy free.” Compares 
Tofutti Better than Cream Cheese and Tofutti Sour Cream 
with popular brands based on dairy products in terms of 
nutrients, cholesterol, lactose free, dairy free, kosher / parve, 
and recyclable / reusable package.
 One sample of this product with Label generously sent 
refrigerated by David Mintz via FedEx priority overnight. 
1996. June 4. 4.5 inches diameter, 2¼ inches deep. Plastic 
tub. “Lactose free. No milk. Butterfat free.” Soyfoods Center 
product evaluation. 1996. June 30. Excellent fl avor, texture, 
color and package design.

3640. Product Name:  Vitamite: 2% Fat Non-Dairy 
Beverage.
Manufacturer’s Name:  Diehl Specialties International 
(DSI).
Manufacturer’s Address:  Defi ance, Ohio.
Date of Introduction:  1991.
Ingredients:  1995: Water, corn syrup solids, partially 
hydrogenated canola oil, potassium caseinate (a milk 
derivative), isolated soy protein, tricalcium phosphate, 
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dipotassium phosphate, carrageenan, salt, mono- and 
diglycerides, sodium stearoyl lactylate, guar gum, calcium 
d-pantothenate, vitamin A palmitate, vitamin D-3, ribofl avin, 
pyridoxine hydrochloride, thiamine mononitrate, annatto 
(color), vitamin B-12.
Wt/Vol., Packaging, Price:  1 quart gable-top Pure Pak 
carton.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Tom Mekus, Vice 
President of Sales and Marketing, at DSI toll-free number (1-
800-643-3930). 1995. Nov. 13. Vitamite liquid in the quart 
size was introduced in 1991.

3641. Product Name:  Veggie Burgers (Vegan, Frozen). 
Later renamed Almond Grain Burger.
Manufacturer’s Name:  Soy City Foods.
Manufacturer’s Address:  2847 Dundas Street West, 
Toronto, ONT, Canada M6P 1Y6.  Phone: 416-762-1257.
Date of Introduction:  1991.
Ingredients:  Organic soybeans, organic soy mash, organic 
spelt, almond butter, green lentils, tomato powder, fresh 
carrots, fresh onions, organic amaranth, tapioca starch and 

modifi ed tapioca starch, almonds, olive oil, sea salt, engevita 
yeast, soy milk, spices and seasonings, xanthan gum.
Wt/Vol., Packaging, Price:  4 patties 85 gm (3 oz).
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy, color, 
printed in about 2002) sent by Lorraine Guardino, sales 
manager at Sol Cuisine. 2013. March 11. “Sol Cuisine: 
Second Nature has found its Sol Mate.” This leafl et gives 
a color photo of the front of the package, nutritional 
information, and the ingredients. Lorraine adds a note 
that this product was introduced in 1991 in retail and 
foodservice. Lorraine also includes a current (2013) package 
for the Almond Grain Burger (named Veggie Burgers when 
introduced).

3642. Brandon, David L.; Bates, A.H.; Friedman, M. 
1991. ELISA analysis of soybean trypsin inhibitors in 
processed foods. In: M. Friedman, ed. 1991. Nutritional and 
Toxicological Consequences of Food Processing. New York: 
Plenum Press. 541 p. See p. 321-37. [44 ref]
• Summary: “New monoclonal antibody-based 
immunoassays can measure low levels of the soybean 
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Kunitz trypsin inhibitor (SKI) and the Bowman-Birk trypsin 
and chymotrypsin inhibitor (BBI) in processed foods. The 
enzyme-linked immunosorbent assay (ELISA) was used to 
measure the inhibitor content of soy concentrates, isolates, 
and fl ours, both heated and unheated...” Some residual 
trypsin inhibitor was found to remain after processing the 
in production of a soy-based infant formula. Address: Food 
Safety Research Unit, USDA Agricultural Research Service, 
Western Regional Research Center, 800 Buchanan St., 
Albanay, California 94710.

3643. Chelf, Vicki Rae. 1991. Cooking with the right side 
of the brain: Creative vegetarian cooking. Garden City Park, 
NY: Avery Publishing Group Inc. viii + 283 p. Illust. incl. 
many color plates. Index. 28 cm.
• Summary: This vegetarian cookbook, which contains 
over 500 healthful recipes, shows a strong macrobiotic 
infl uence. The extensive glossary of ingredients includes 
good descriptions of adzuki beans, many sea vegetables, 
amaranth, amasake, gluten, gluten fl our, koji, kudzu, miso, 
mochi, natto, natto miso, okara, quinoa, seitan, shoyu, silken 
tofu, soybeans, tamari, tempeh, tofu, and T.V.P. (Textured 
Vegetable Protein). All of these ingredients are used in 
recipes. There are at least 26 tofu recipes, 6 seitan recipes, 
and 4 tempeh recipes.
 The author, who also illustrated this book, has been a 
vegetarian for 16 years. While living in Quebec, Canada, she 
wrote several French-language vegetarian cookbooks. The 
right side of the brain controls thoughts and actions that are 
creative, intuitive, spontaneous, and artistic, whereas the left 
side controls more logical, concise, analytical, and scientifi c 
thinking. Conventional education encourages development 
of the left side of the brain. This book encourages creative 
experimentation and improvisation with the recipes given.

3644. Crane, Milton G. 1991. What can be done for 
osteoporosis. Weimar, California. 8 p. Undated. Unpublished 
manuscript.
• Summary: An excellent introduction to the subject. Things 
to avoid: Alcoholic beverages, coffee, tobacco, tea, and 
all soft drinks. Refi ned foods, such as gluten & soy meat 
substitute, soy products made from soy protein isolate 
and concentrate. Be sure to get: Calcium (calcium citrate, 
gluconate, or lactate is better than calcium carbonate), 6-8 
glasses of pure fl uoridated water daily, etc. Address: M.D., 
Preventive Endocrinologist, Weimar Inst., Box 486, Weimar, 
California 95736. Phone: 916-637-4111.

3645. Fukushima, Danji. 1991. Recent progress of soybean 
protein foods: Chemistry, technology, and nutrition. Food 
Reviews International 7(3):323-51. [29 ref]
• Summary: Contents: Abstract. Introduction. Chemistry: 
Chemical composition of soybeans (Soybean globulins 
composed of four major components–2S, 7S, 11S, 

15S), importance of three-dimensional structures of 
soybean protein molecules in food processing, infl uence 
of biologically active substances in soybeans on food 
processing. Technology: Traditional soybean protein foods 
and recent progress in their technology (soy milk {remove 
the hypocotyl and hull to remove off fl avors; Soyasaponin A 
has the strongest off fl avor}, tofu, kori-tofu, yuba), fermented 
soybean protein foods: Application of bioreactor for soy 
sauce production, nontraditional soybean protein foods and 
recent progress on their technology, recent progress on new 
soybean protein foods in which soybean proteins are the 
key material (modifi ed abura-age, modifi ed ganmodoki, 
deep fried texturized soy protein nuggets). Nutrition: Recent 
progress on nutritive values of soybean proteins (Soybean 
proteins have an amino acid score of 100 for persons more 
than 2 years old), physiological function of soybean proteins 
(they lower cholesterol levels when used to replace animal 
proteins). Future of soybean protein foods (Kikkoman 
fermented soy sauce is well on its way to becoming a 
universal seasoning. Tofu and tempeh also seem to have a 
bright future).
 “The most important chemical reactions during the 
process of soybean protein foods are the intermolecular 
reactions among the residues exposed on the surface of 
the protein molecules through the denaturation process. In 
native soybean protein molecules, most amino acid residues 
responsible for the reactions-such as cysteine (-SH), cystine 
(S-S), and hydrophobic amino acid residues-are buried in 
the inside region of the molecule, inaccessible to water. 
These residues become reactable with each other through 
the exposure from the inside by heat denaturation during 
processing. The unique textures of soybean protein foods, 
such as tofu, kori-tofu, yuba, and texturized products 
produced by extruder, etc., are the results of both the 
intermolecular interchange reaction between the exposed -SH 
and S-S groups and the intermolecular hydrophobic reaction 
among the exposed hydrophobic amino acid residues. The 
exposure of amino acid residues is also important for the 
hydrolysis of soybean proteins by enzymes, through which 
soy sauce is produced, because the cleavage of the peptide 
bonds is carried out after binding between the active sites of 
the enzymes and the enzyme-specifi c amino acid residues 
exposed through denaturation.” Address: Kikkoman Corp., 
1-25 Kanda Nishiki-cho, Chiyoda-ku, Tokyo 101, Japan.

3646. The Mail Order Catalog. Fall–winter 1991-2. Quality 
books. Vegetarian food products. 1991. P.O. Box 180, 
Summertown, TN 38483. Catalog.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian 
cookbooks, and books on animal rights, diet and nutrition, 
ecology, and native American cultures.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
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concentrates (misleadingly called “Response TVP fl akes”), 
soy powder (powdered soymilk), tempeh starter, nutritional 
yeast, and instant gluten fl our. Address: Summertown, 
Tennessee. Phone: 800-695-2241.

3647. Vakirtzoglou, Euphrosini. 1991. Nea mayriki-sintayes 
me soya [Recipes for soya]. Thessaloniki, Greece: Published 
by the author. 127 p. Illust. Index. 29 cm. [Gre]
• Summary: This attractive book, the fi rst of its kind ever 
published in Greek, contains large color photos of its soy-
based dishes on almost every page. It features recipes using 
soy oil, soy sauce, soy margarine, textured soy fl our (mince 
and chunks), soya-based pasta, soymilk, and tofu–but no 
tempeh. The last 2 pages of the book are full-page color 
photos of various soya products that are imported to Greece, 
largely by Mr. George Tselepidis (Andreou Dimitriou 47, 
Sikies 56625, Thessalonika, Greece. Phone: 625741) who is 
very interested in new soya products (and perhaps making 
them), and is the exclusive agent for the soya products used 
by the author. These products include Provamel Soya Milk, 
Sunwheel soya sauce and tamari, Meridian soya margarine, 
soy oil, and ten shelf-stable soy products with Greek labels. 
Published with technical and material support from Biotrek 
S.A., Greece’s primary dealer in soya products.
 The book contains many recipes and ideas for using 
soyfoods in place of meat and milk during Lent and other 
religious holidays of the Greek Orthodox Church. The 
attractive 4-page brochure promoting the book contains 
colorful photos of many soy-based preparations on a table in 
front of Greek Orthodox icon paintings.
 The author notes in a letter that she hopes to translate 
the book into English and is now preparing another book on 
Soya Sweets, Pastry, and Confectionery. Unfortunately, there 
are presently no companies in Greece making tofu, soymilk, 
or tempeh, nor are these products available in Greece.
 In addition to writing, the author has owned a private 
kindergarten for the last 3 years, and for more than 1 year 
she has given cooking and housekeeping lessons in an 
organization named “Faros Tifl on Elathos,” which educates 
the blind. Address: Lahana 35, GR-546 38 Thessaloniki, 
Greece. Phone: 031 824 311.

3648. Product Name:  Pareve Non-dairy Frozen Dessert 
(Based on Isolated Soy Protein).
Manufacturer’s Name:  Rakusen’s.
Manufacturer’s Address:  London, England?
Date of Introduction:  1991?
How Stored:  Frozen.
New Product–Documentation:  Letter from Leah Leneman. 
1992. Jan. 21. Rakusen’s makes a pareve ice cream, based 
on soya isolates, for the Jewish market, not the health food 
market.
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
10. Rakusen is a very small kosher company. Ray is not sure 

whether or not they sell any kosher dairy products; most 
of their products are kosher non-dairy. They sell to their 
localized kosher market, not to health food shops.

3649. Product Name:  Pareve Non-dairy Frozen Dessert 
(Based on Isolated Soy Protein).
Manufacturer’s Name:  Snowcrest.
Manufacturer’s Address:  London, England.
Date of Introduction:  1991?
How Stored:  Frozen.
New Product–Documentation:  Letter from Leah Leneman. 
1992. Jan. 21. Snowcrest makes a pareve ice cream, based 
on soya isolates, for the Jewish market, not the health food 
market.
 Talk with Ray Pierce of Genice Foods Ltd. 1994. Feb. 
10. Snowcrest is a very small Kosher company and ice cream 
manufacturer. Ray is not sure whether or not they sell any 
kosher dairy products; most of their products are kosher non-
dairy. They sell to their localized kosher market, not to health 
food shops.

3650. Health Food Business (London). 1992. Haldane 
Foods–the giant at the heart of the soya beanstalk. Jan. p. 12.
• Summary: “The Haldane Foods Group owes its existence 
to the invention of textured soya protein, which was fi rst 
extruded in the United States back in the 60’s.
 “The patent was owned by ADM, and Haldane’s present 
general manager Peter Fitch was their man in the UK, selling 
soya protein to British companies.
 “’Our biggest customer in those days was Direct Foods, 
down in Petersfi eld in Hampshire,’ says Peter Fitch. ‘When 
Direct Foods came up for sale in the early ‘80’s, we bought 
it to develop beyond being just a supplier. We wanted to be 
part of not just growing the bean, but also developing healthy 
consumer products with it.’
 “This initial purchase led to the acquisition of another 
company–Vegetable Feasts, who were making ready-made 
frozen vegetarian convenience foods.
 “And then a bigger fi sh arrived on the market, with 
Haldane Foods of Loughborough. This had been set up by 
Brian Welsby to produce concentrated dried ready meals, 
again soya based.
 “In Coventry, Vegetarian Cuisine were bedevilled with 
low sales but a skilled labour force, so this too was acquired 
and Vegetarian Feasts incorporated in it, as both companies 
were producing similar lines.
 “Thus was born the Haldane Foods Group, which 
now had two sites, Coventry supplying frozen foods and 
Loughborough dry goods.
 “When Greg Sams sold Realeat to Haldane, there was 
still surplus manufacturing capacity, but this quickly became 
less so, particularly at Coventry.
 “With the acquisitions of Genice in North Wales, 
(producing non-dairy ices) and Kwality Foods in South 
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Wales (producing Sauce and Snack Masters dishes such as 
pot noodles), Haldane moved into ‘wet’ food production.
 “Shortly after this, Granose Foods, who had moved into 
a large new factory at Newport Pagnell, were fi nding trading 
diffi cult from their own premises, and so searched for one of 
their suppliers to acquire the business. Another, even larger, 
mouthful for Haldane to swallow.
 “’Over three-quarters of the Granose products were 
being made by outside suppliers, much of this abroad. By 
purchasing Unisoy at the same time as Granose, with a 
capacity of 5 million litres of soya milk a year, we were 
able to see that we could manufacture virtually everything 
ourselves,’ said Peter Fitch.
 “’ We closed Coventry and put it into Granose, and we 
still bus twelve staff back and forth from there each day. We 
now were able to concentrate all wet production at Newport 
Pagnell, and all dry at Loughborough, with 13,000 square 
feet there and 42,000 square feet at Granose.’”
 “Peter Fitch admits taking on Granose caused Haldane’s 
supply problems. ‘We reeled for six months, but we are now 
out of our troubles. Our staff has settled in and our supply 
problems have been solved.’”

3651. Product Name:  Mori-Nu Silken Tofu (Chinese 
Label) [Firm, or Soft].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  5800 South Eastern Ave., Suite 
270, Los Angeles, CA 90040.  Phone: 310-787-0200.
Date of Introduction:  1992 January.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Almost all of the writing 
on these products is in Chinese; they are sold to Chinese 
Americans. Letter (fax) from Art Mio. 1996. May 14. “We 
fi rst began to sell Chinese Label Mori-Nu Tofu in January 
1992... This past fi scal year, which ended in March, saw a 
surge in sales which approached a 50% increase.”
 Poster (color, 8 by 11 inches, undated) sent by Art Mio. 
1996. May. Shows one carton each of Chinese Label Mori-
Nu Tofu fi rm and soft on a cutting board behind a knife and 
six small cubes of tofu. In the upper left is written in Chinese 
characters (with English text below them): “Smooth silken 
texture. Long shelf life. No preservatives.”

3652. Product Name:  Vegetarian Meatball.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1992 February.
Ingredients:  Incl. tofu, brown rice, textured soy protein 
concentrate.
New Product–Documentation:  Talk with Ademar Reis. 

1993. Nov. 29. He introduced this product in Feb. 1992.

3653. Product Name:  Vegetarian Bacon Bits.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1992 February.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this product in Feb. 1992. He 
buys the textured soy protein concentrate, then he adds the 
liquids and the dry spices.

3654. Whiteman-Jones, Michael. 1992. Soyfoods poised for 
growth: New mass-market interest, product development and 
consumer interest are driving sales higher than ever. Natural 
Foods Merchandiser. Feb. p. 18-19.
• Summary: Last year soyfoods were introduced to mass-
market consumers by two of America’s corporate giants. 
(1) Archer Daniels Midland Co. (ADM of Decatur, Illinois) 
introduced the vegeburger to show that a delicious food 
product could be made from soy. ADM marketing specialist 
Lee Lensch says the soy burger is doing very well in test 
markets in Indiana, Illinois, and Minnesota. Versions of 
the product are being advertised nationally in corporate 
TV spots and on local TV in test markets. Buyers who 
gave the products shelf space at chains such as Kroger, 
SuperValue and Cub Foods now report brisk sales. (2) 
Protein Technologies International in St. Louis, Missouri, a 
subsidiary of Ralston Purina, is test marketing a soy-based 
beverage named First Alternative in Phoenix, Arizona.
 Peter Golbitz, president of Soyatech Inc., a consulting 
company in Bar Harbor, Maine, notes that since the 1980s, 
Japanese companies (such as Nichii Co.) have invested at 
least $50 million in soyfoods manufacturing plants in the 
U.S.
 “Retail sales of soyfoods are growing in America by 
about 5 to 7 percent a year, increasing to about $657 million 
in 1990, Golbitz says. The most rapid expansion is for soy 
milk, which is growing at a rate of about 20% a year, and 
second-generation soyfoods which are growing at a rate of 
about 15%... Soy milk consumption in Australia, where it is 
sold in grocery stores like milk, is about 10 times what it is 
in this country.”
 Worldwide, consumption of soyfoods now averages 
about 1.7 kg/person/year, and is expected to rise to 2 kg 
or more by the year 2000. Taiwan is the world leader with 
15.5 kg/capita/year of soy, followed by Japan at 11.1 kg. 
A world map and table (largely compiled from FAO Food 
Balance Sheets) shows “Soyfood consumption: Yearly 
average per capita (Amount of change from 1979 to 1988).” 
The following countries are listed in descending order of 
consumption in kg/capita: Korea 17.1 kg (2.4%). Taiwan 
13.0 (37.0%). Japan 10.8 (6.7%). Indonesia 6.3 (57.4%). 
Hong Kong 3.8 (-22.0%). Saudi Arabia 3.6 (342.9%). China 
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3.4 (-5.6%). Paraguay 2.8 (50.0%). Malaysia 2.3 (102.2%). 
Thailand 1.6 (162.5%). Zimbabwe 1.6 (22.2%). United 
States 1.4 (33.3%).

3655. Product Name:  Natural Touch Garden Pattie.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1992 February.
Ingredients:  Textured vegetable protein (soy protein 
concentrate, wheat gluten), mushrooms, egg whites, water 
chestnuts, onions, corn oil, carrots, cooked brown rice, green 
and red bell peppers, rolled oats, calcium caseinate, black 
olives, soy sauce (water, soybeans, salt), corn starch, onion 
powder, natural fl avors from vegetable sources, soy protein 
isolate, spices, garlic powder, celery extract.
Wt/Vol., Packaging, Price:  9.5 oz (269 gm) box contains 4 
patties.
How Stored:  Frozen.
Nutrition:  Per 1 pattie (67 gm): Calories 120, protein 11 
gm, carbohydrate 8 gm, fat 4 gm (percentage of calories 
from fat 34%, polyunsaturated 2 gm, saturated 1 gm), 
cholesterol 0 mg, sodium 300 mg, potassium 160 mg.
New Product–Documentation:  See next page. Ad in 
Natural Foods Merchandiser. 1992. Feb. p. 27. “Natural 
Touch introduces something completely new in vegetarian 
patties. Vegetables. New Natural Touch Garden Pattie is 
the fi rst vegetarian pattie with real garden vegetables.” This 
ad carefully avoids mentioning the main ingredient in the 
product–textured soy protein concentrates–which hardly 
have a “natural” image.
 Talk with Worthington Foods. 1992. Feb. 10. This 
products was introduced about 1 week ago. The tofu version 
of this product has been discontinued. Leafl ets sent by 
Evelene Callahan of Worthington Foods. 1992. Feb. 11. List 
ingredients and nutritional information.

3656. Weissman, John. 1992. Pioneering work with seitan, 
Wheatmeat, and Tan Pops in America, mid-1976 to 1992 
(Interview). SoyaScan Notes. March 31. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: In the fall of 1976 John formally 
founded the Vegetable Protein Company, registered with 
the city of Cambridge, and moved his operation out of his 
home into a commercial shop in Central Square at 140 River 
St. in Cambridge. Robert Allen left the company to begin a 
new career in the fi eld of men’s clothing. In 1976-77 John 
tried to get a trademark for Wheatmeat but was unable to 
because I.T.T. (Wonderbread) owned the trademark for a 
bread product. With Tan Pops as the main cash product from 
1976-1978, the business became a real commercial business 
and began to grow. Selling as many as 85 Tan Pops a day at 
Erewhon alone, he began to earn a modest living For the fi rst 
time, John began to use machines to help him in making his 

products. In 1977 he developed a portion-control method 
for the Tan Pops, running the seitan through a meat grinder, 
and forming them into cylinders, like a fat sausage, rather 
than the former slabs. John also began to experiment with 
new ingredients in the Wheatmeat and Tan Pops–such as 
vital wheat gluten, which he purchased from Ogilvie Ltd. in 
Montreal, Quebec, Canada. Other ingredients used included 
oat bran and oat fl our mixed with wheat, whole toasted soy 
fl our. The formula was constantly changing. At one point the 
main ingredients in the Tan Pop were vital wheat gluten and 
whole wheat fl our. Neither Wheatmeat or Tan Pops were ever 
made entirely from vital wheat gluten.
 In addition to the Wheatmeat Tan Pop, John developed 
and made a Tofu Pop, introducing it in the spring of 1977. He 
bought squares of plain pressed tofu (3 inches on a side and 
3/4 inch thick) from a Chinese retail food store in Boston’s 
Chinatown–he does not recall the company’s name and he is 
not sure if they made the tofu or bought it from elsewhere. 
Later he bought tofu from Yah Kee, a Chinese tofu maker. 
He skewered the pressed tofu squares, coated them with his 
dry fl our mix and corn batter, and deep-fried them. He fi rst 
sold these at the very fi rst Bread & Circus natural food store 
purchased by Anthony Harnett in Brookline. The product 
was introduced just after Anthony bought the store–but it 
was discontinued after a month or so, because it sold slowly; 
the unfl avored tofu was too bland.
 One day in the spring of 1979 he realized that deep-
frying was unhealthy, and that day he and an employee 
moved his Pitco deep-fryer down to the basement, thus 
starting the “Vegetable Protein Museum of Natural History”–
and stopped making Tan Pops. At that point he reformulated 
the Solar Burgers by adding TVP (they were made from a 
mixture of seitan and soy in various forms, incl. soynuts and 
TVP). He also made a TVP chili, which he thinks was called 
Vegetarian Chili.
 In about 1978-79 John introduced another new product 
to salad bars around Boston. Named Smoky Soy Bits, it 
was a combination of TVP and gluten (produced by Ogilvie 
Ltd. in Canada) made into bacon-like bits, but without 
hydrogenated oils or salt (he used tamari instead). It was an 
“all natural” product–to the extent that TVP is natural.
 In Nov. 1980 John introduced Weissman’s Original 
Tofu Sausage, which tasted like bologna. A 6-ounce mixture 
of spices and tofu in a cellulose casing, it was cooked in a 
smokehouse. His company made it for the fi rst 4 years and 
it eventually became his best-selling item. As its popularity 
increased, he phased out retail sales of Wheatmeat and Solar 
Burgers, and sold these Tofu Sausages to restaurants in bulk. 
After this period he invented only tofu products.
 In 1983 John invented Pasta Pals, a tofu-gluten 
meatball. He discontinued it when Lipton Tea Inc. brought 
the trademark from him in late 1984. Lipton still owns the 
registered trademark.
 In May 1984 John had to leave his food plant at 140 
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River Street in Cambridge. So he arranged with Michael 
Cohen to make the Tofu Sausage at his plant in Greenfi eld, 
Massachusetts. This was disastrous for John, since the 
product’s new poor quality almost ended any reputation it 
had left in the marketplace. But it was quite an education for 
John. In January 1985 he took back the product and began 
making it for himself again.
 In the fall of 1984 John arranged with Ademar Reis, 
owner of Season’s Harvest (a sandwich maker who was 
John’s fi rst customer for bulk-packed Solar Burgers in 1976) 
to have the Solar Burger made at Ademar’s shop. John 
also wanted him to make Smoky Soy Bits and showed him 
how. Reis made the products for John briefl y in late 1984, 
however this situation did not work out for John either. But 
it did for Ademar, who to this day makes soy “bacon” after 
the manner John showed him, using textured soy fl our or 
concentrate, and fl avorings similar to or the same as those 
from raw material sources which John supplied to him. Reis 
now also makes a tofu meatball.
 In 1985 John changed the company name to VegPro. He 
continued to make Solar Burgers and Wheatmeat, but from 
then on he only invented and worked on tofu products. In 
about 1986, based on the success of his Weissman’s Original 
Tofu Sausage (6 oz), he introduced a new Tofu Savvy line 
of products (starting with a 3-lb Boloney), each in a 2-3 lb 
loaf shape like a meatloaf, and sold to delis. He buys his tofu 
from a tofu maker in Massachusetts. With names like Tofu 
Salsa Savvy (bulgur and tofu), Curry (with brown rice and 
veggies), Spice-Seed, and Boloney, these are offshoots of the 
tofu sausage, but they involve a highly proprietary process 
that John has developed. Delis sell the sliced loaves for use 
in sandwiches.
 In 1990 he began to test market (in one Bread & Circus 
store) two new types of tofu franks: Good Dogs, and Bad 
Good Dogs (hot & spicy), each with a registered trademark. 
They were only on the market for 1-2 months because they 
didn’t keep well–but he still feels they are excellent products. 
He made them himself because he doesn’t like to have them 
made on meat processing machines.
 Today John works as a very creative solo craftsman and 
a chef, still making a line of food products himself, including 
the Weissman’s Original Tofu Sausage (6 oz), and the 
Tofu Savvy line. His products are sold at about 10 outlets, 
including fi ve Bread & Circus stores, plus some co-ops, 
restaurants, and health-food stores.
 He no longer makes Solar Burgers, but someone from 
California is making another product with that name.
 On 19 April 1988 John received federal trademark 
#1,485,401 for Wheatmeat. He knows of people in Utah 
and Pennsylvania who are using his registered trademark, 
Wheatmeat, illegally.
 John, now age 43, is a musician, selling foods he has 
developed, and writing a novel. He is almost a vegetarian, 
but he eats some fi sh. Address: VegPro Co., 133 Nottinghill 

Rd., Brighton, Massachusetts 02135.

3657. ADM–Archer Daniels Midland Co. 1992. Look where 
soybeans go. Box 1470, Decatur, IL 62525. 8 p. Catalog. 28 
cm.
• Summary: This an updated and condensed version 
of a 1987, 18-page ADM products catalog. Contents: 
Soybeans–A rich source of protein. Soybean processing. Soy 
protein isolates (Ardex and Pro-Fam for food use, and Apro 
industrial isolates). Soy protein concentrates (Arcon S, G, F, 
VF, and T for food use, and Calf-Pro and Pig-Pro for calves 
and baby pigs). Soy fl our and grits (Nutrisoy 74, Baker’s 
Nutrisoy, Soylec, Toasted Nutrisoy grits, and Nutrisoy MR). 
Soy fi bers (Arbran, Superb Fiber, and Nutrifi ber) Soybean 
oil. Lecithin phospholipids (Yelkin, Thermolec, Breakin, 
Griddle E-Z, Stablec). Along the bottom of four pages are 
shown about 100 supermarket products containing soy 
ingredients.
 Talk with Lee Lensch of ADM. 1994. March 4. This 
brochure was introduced about 2 years ago. Address: 
Decatur, Illinois.

3658. Bounds, Sarah. 1992. The subject of soya. BBC 
Vegetarian Good Food (England). Spring. p. 28-29, 31-32.
• Summary: An introduction, with many color photos, to 
soyfoods, including TVP, tofu, soya milk, soya fl our, soya 
oil, soy sauce, miso, tempeh, fresh soya [green vegetable 
soybeans; “soya beans can be eaten fresh straight from the 
pod, served green and tender...”], and whole dry soybeans. 
Contains considerable incorrect information.

3659. Product Name:  Braised Tofu.
Manufacturer’s Name:  Marigold Health Foods Ltd.
Manufacturer’s Address:  London, England.  Phone: 01-
267-7368.
Date of Introduction:  1992 March.
Wt/Vol., Packaging, Price:  225 gm can. Retails for £1.48 
(3/92, London).
New Product–Documentation:  Spot in BBC Vegetarian 
Good Food. 1992. Spring. p. 8. Shows a color photo of the 
front of the can.

3660. Port of Houston magazine (Texas). 1992. Exitex feeds 
those in need. March. p. 14-15.
• Summary: Describes the work of Carla Weaver with 
textured soy protein in Costa Rica. When Carla (and 130 
other people) died in a plane crash near Tegucigalpa, 
Honduras, in 1989, her father, Texas oilman Carnes Weaver, 
decider to continue his daughter’s mission. He hired Roy 
F. Beery, former executive director of the Houston World 
Trade Association, as a consultant to Exitex. A color photo 
shows Carnes Weaver and Roy Beery. For more information, 
contact Exitex Caribe, Inc., 2200 Post Oak Blvd., Suite 428, 
Houston, TX 77056. Phone: 713-850-7095.
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3661. Boysen, Hans-Juergen. 1992. Soja [Soya]. Schrot & 
Korn (Germany). April. p. 16-20. [Ger]
• Summary: An introduction to soybeans and soyfoods, 
including whole dry soybeans, soy oil, soymilk, soya meat 
(Sojafl eisch, TVP), Whole soy fl our, tempeh, and soy 
sprouts.
 Note: This magazine is sold in German natural food 
stores (Naturkost-Laden).

3662. Product Name:  Protoveg Burgamix with Onion and 
Chives.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: 0908 
211311.
Date of Introduction:  1992 April.
Wt/Vol., Packaging, Price:  330 gm foil packets. Retails for 
£1.69 (5/92).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Spring. p. 4. “New Flavors for Burgamix and Sosmix.” Note: 
Burgamix was originally developed by Direct Foods.

3663. Product Name:  Protoveg Sosmix [With Country 
Herbs, or With Cheese and Onion].
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: 0908 
211311.
Date of Introduction:  1992 April.
Wt/Vol., Packaging, Price:  330 gm foil packets. Retails for 
£1.59 (5/92).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Spring. p. 4. “New Flavors for Burgamix and Sosmix.” “Also 
new from Haldane is Protoveg Sosmix with Cheese and 
Onion which joins the existing range of Sosmix, and Sosmix 
with Country Herbs as a complete premix requiring only the 
addition of water. The meat-free sausages are made from 
textured vegetable protein.” Note: Burgamix was originally 
developed by Direct Foods Ltd.

3664. Johnson, Lawrence A.; Meyers, D.J.; Burden, D.J. 
1992. Soy protein’s history, prospects in food, feed. Inform 
(AOCS) 3(4):429-30, 432, 434, 437, 438, 440, 442-44. April. 
[54 ref]
• Summary: “This is the second part of a review that 
chronicles the individuals and the historical and economic 
factors noteworthy in the development of soy protein as 
food and feed ingredients.” Contents: Introduction. Early 
Western food uses (whole and defatted soy fl our, enzyme-
modifi ed isolated soy proteins as whipping agents, whipped 
toppings, cereal-soy blends). Soy fl our and grits. Protein 

concentrates and isolates (Griffi th Laboratories, Central Soya 
Co., Mead Johnson and Co., Central Soya). Dairy analogs 
(Dr. Harry W. Miller, Loma Linda Foods, Mull-Soy and 
Borden, Vitasoy, Edensoy, Worthington Foods and Soyamel, 
Prosobee and Mead Johnson, Rich Products and Chill-Zert, 
Tofutti). Spun fi bers (Robert Boyer and the Ford Motor Co., 
Temptein, Worthington Foods, Bontrae, Bac*O’s, Bac-O-
Bits, Miles Laboratories, Morningstar Farms). Textured soy 
protein and meat analogs (W. Atkinson, ADM and TVP, 
General Mills and frozen Bontrae, the U.S. School Lunch 
Program). Nutritional advances in soy products. Today’s 
world soybean and soy protein production (consolidation 
among manufacturers of modern soy protein ingredients: 
ADM, Cargill, Central Soya Co., Protein Technologies 
International, A.E. Staley Mfg. Co.). Future of soy protein 
products.
 Tables show: (1) Soy meal consumption in the USA by 
type of animal: Poultry 41.1% of total 18.9 million metric 
tons, swine 27.4%, beef cattle 9.0%, dairy cattle 9.0%, other 
livestock 9.5%, human food 3.2%, industrial 0.5%. Thus, 
industrial (nonfood, nonfeed) uses for soybeans presently 
comprise no more than 0.5% of the protein produced from 
soybeans grown in the United States. (3) U.S. companies 
supplying protein in 1948-50 versus 1990 (industrial and 
edible fl ours, concentrates, and isolates). 23 companies then 
vs. 5 in 1990.
 Note: Talk with Ed Milligan of EMI by phone. 1992. 
May 5. This article contains some misleading information. 
It refers to an article by Ken Becker written in 1971. In 
1958-59 USDA developed a laboratory prototype of fl ash 
desolventizing. In 1959 they contacted EMI corporation in 
Des Plaines to commercialize the fl ash desolventizing system 
for production of light-colored, edible soybean fl akes, for soy 
fl our and grits, with a maximum PDI (protein dispersibility 
index). At that time Ed Milligan was just a newly hired 
member EMI, which undertook the project. Ed designed and 
installed the world’s fi rst commercial fl ash desolventizing 
system for Honeymead Products Corp. in Mankato, 
Minnesota, in 1960. Note that this system was used to make 
food, rather than feed. All but 2 systems have been used 
exclusively to make foods. All such systems produce a fl ake 
with a very light color and controlled PDI, whereas a DT 
(desolventizer-toaster) produces a golden colored fl ake. He is 
leaving for India in a few weeks to commission EMI’s 22nd 
such unit. He has designed, installed, and started every one 
of the 22. Address: Center for Crops Utilization Research, 
Iowa State Univ., Ames, Iowa 50111.

3665. Product Name:  Sunberry Farms Natural Soy Cocoa 
Mix.
Manufacturer’s Name:  Sunberry Farms. Div. of the French 
American Ice Cream Co. Inc.
Manufacturer’s Address:  1830 Jefferson St., Napa, CA 
94559.  Phone: 1-800-622-8200 or (707) 224-7900.
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Date of Introduction:  1992 April.
Ingredients:  Dehydrated honey and molasses, natural 
cocoa, soy protein concentrate, pure vanilla.
Wt/Vol., Packaging, Price:  16 oz can.
How Stored:  Shelf stable.
Nutrition:  Per 1 oz (3 rounded tablespoons): Calories 108, 
protein 5 gm, carbohydrate 20 gm, fat 1 gm, sodium 8 mg, 
potassium 251 mg.
New Product–Documentation:  Health Foods Business. 
1992. April. p. 109. This dairy-free product is sweetened 
with honey and molasses and contains no refi ned sugar, 
artifi cial sweeteners, or additives. Soy protein concentrate is 
used to replace dry milk powder. A photo shows the can.
 Spot in Natural Foods Merchandiser. 1992. April. p. 97.
 Leafl et sent by Sunberry Farms. 1992. May 12. Black on 
white. Shows front of label which has a photo of a white cup 
of chocolate and a cow’s head in a circle with a diagonal line 
across it and the words “Non-Dairy” on the bottom. “Just 
add hot water. Non-dairy. Rich chocolate fl avor. No refi ned 
sugar. No artifi cial sweetener.” Note: Prior to introducing this 
product, Sunberry had a similar product, named Sunberry 
Farm Natural Hot Cocoa Mix, which contained nonfat dry 
milk.

3666. Product Name:  Land of the Free (Non-Dairy Frozen 
Dessert) [Three Berry, and Vanilla Apple Orchard]. Renamed 
Tofutti “Frutti” by March 1993.
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1992 April.
Ingredients:  Vanilla Apple Orchard: Water fruit juices (pear 
juice, peach juice), apple chunks, raisins, tofu, soy protein, 
apple juice concentrate, brown rice syrup, lecithin, brown 
rice fi ber, oat bran, cinnamon, natural fl avors, pectin, carob 
bean gum, beta carotene, active carrot acidophilus, non-dairy 
cultures, salt.
Wt/Vol., Packaging, Price:  16 fl  oz (453 gm) plastic tub.
How Stored:  Frozen.
Nutrition:  Per 4 oz.: Calories 90, protein 2 gm, 
carbohydrates 20 gm, fat 0 gm, cholesterol 0 mg, sodium 90 
mg, lactose 0 mg.
New Product–Documentation:  See next page. Spot in 
Natural Foods Merchandiser. 1992. April. p. 96. The ice 
cream package label reads “Land of the Free,” but the spot 
reads “Tofutti is an all-natural frozen dessert with no added 
sugar, that is also fat-free, cholesterol-free and dairy free.”
 Tofutti Brands Annual Report. 1992. April. Land of 
the Free is “a nondairy, cholesterol free fat-free frozen 
dessert sweetened only with fruit juice. It is available in two 
fl avors, Vanilla Apple Orchard and Three Berry, and is being 
distributed to health food stores.”
 Ad (1/3 page color) in Vegetarian Times. 1992. May. p. 
22. “Come home to Land of the Free.” “With no sugar added. 

Sweetened with fruit juice. Fat free. Lactose free. Dairy free. 
Cholesterol free. Available at your health food store.”
 Leafl et (8.5 by 11 inches, color). 1992. April 10-13. 
Sent by Patricia Smith from Natural Products Expo West 
at Anaheim. “How sweet it is.” The ingredients in and 
nutritional composition of both fl avors are given. Note that 
tofu and soy protein are the third and fourth ingredients.
 Talk with Rick Malloy, Executive Vice President of 
Tofutti Brands. 1993. March 30. Based on feedback from 
consumers and distributors the company has renamed this 
product–but the name does not yet appear on labels. This is 
a different product than the stick novelty (non-dairy frozen 
dessert bars on a stick) named Tofutti Frutti fi rst launched in 
Nov. 1987. A new fl avor (Apricot-Mango) will be introduced 
soon.
 Ad in Natural Foods Merchandiser. 1993. April. p. 33. 
“Living dairy free with new Tofutti ‘Frutti’ (formerly Land 
of the Free). New name. New package. New fl avors! Same 
great taste!”

3667. Wilson, Lester A.; Murphy, Patricia A.; Gallagher, 
Paul. 1992. Soyfood product markets in Japan: U.S. Export 
opportunities. Ames, Iowa: MATRIC (Midwest Agribusiness 
Trade Research and Information Center). x + 64 p. April.
• Summary: Contents: Figures. Tables. Acknowledgments. 
Introduction. I. Soybean processing (by Wilson and 
Murphy). Food from soybeans: Soybean chemical 
composition, environmental infl uences on soybean 
composition. Soyfood manufacture: Soymilk, tofu, momen 
tofu, kinugoshi tofu, packed tofu, aseptically-packaged tofu, 
deep-fried tofu, kori tofu. Tofu-related research: Recent 
studies at Iowa State University, summary, future research. 
Other nonfermented soyfoods: Yuba, kinako, texturized 
soy protein foods. Fermented soyfoods: Miso, shoyu, natto, 
tempeh. Japanese Agricultural Standards (JAS). Identity 
preservation and transportation. U.S. soybean quality and 
the Japanese market: Grain quality, judging quality, potential 
new markets.
 II. Japanese soyfood markets (by Gallagher). 
Demand and growth prospects: Consumption patterns, 
demand analysis, forecasts. The U.S. share of the food 
soybean market: Sources and uses, market share analysis, 
determinants of relative prices, prospects. Trade and trade 
barriers: Soybeans, processed products. Summary and 
recommendations.
 Appendixes: A. Excerpts from specifi cations and 
standards of food additives, etc.–Manufacturing and storage 
of tofu. B. Excerpts from standards and certifi cation systems 
in Japan. C. Additional agricultural standards for soybeans. 
References.
 Table 2.1 shows soybean use for soyfood production in 
Japan; actual (1986) and projected (2000). Soybeans for tofu 
are expected to increase from 524,000 to 609,700 tonnes. 
Soybeans for miso are expected to decrease from 156,000 to 
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101,600 tonnes. Soybeans for natto are expected to increase 
from 92,000 to 118,600 tonnes. Figures 2.1 to 2.4 show 
Japanese per capita consumption of tofu, natto, miso, and soy 
sauce from 1965 to 1988. Tofu: Japanese annual per capita 
consumption of tofu has risen since 1965, except that it fell 
during 1973-1977. In 1965 about 3.6 kg/capita of soybeans 
were used to make tofu, increasing to 4.4 kg/capita in 1988. 
If 1 kg of soybeans yields 2.8 kg of tofu, then per capita tofu 
consumption in 1988 was 12.32 kg or 27.1 lb.
 Natto: Japanese annual per capita consumption of natto 
has risen steadily, from a little less than 0.4 kg in 1965 to 0.6 
kg in about 1968, to 0.8 kg in 1988.
 Miso: Japanese annual per capita consumption of miso 
fell from 8 kg in 1965 to about 5.4 kg in 1985, then it began 
to rise to about 5.7 kg in 1986.
 Soy sauce: Japanese annual per capita consumption was 
about 12 liters in 1965. It fell to 11 liters in 1967, rose to 
13 liters in 1973, then fell to 9.8 liters in 1985, after which 
it rose for 1 year. Address: 1-2. Prof. of Food Science and 
Human Nutrition; 3. Assoc. Prof. of Economics. All: Iowa 
State Univ. Phone: 515-294-0160.

3668. Product Name:  Yves Veggie Cuisine Burger Burgers 
(Fat Free–Contains No Meat). Renamed Veggie Burger 
Burgers by March 1998.
Manufacturer’s Name:  Yves Veggie Cuisine.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver V6A 2A8, B.C., Canada.  Phone: 604-251-1345.
Date of Introduction:  1992 April.
Ingredients:  Water, onions, textured soy protein, wheat 
gluten, soy protein isolate, brown rice syrup solids, pea fi ber, 
onion powder, malt extract, yeast extract, salt, tomato paste, 
Dijon mustard, rice fl our, natural fl avor, vegetable gums.
Wt/Vol., Packaging, Price:  2 patties in 6 oz (170 gm) 
paperboard box.
How Stored:  Refrigerated or frozen.
Nutrition:  Per patty (85 gm): Calories 83, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0.0 gm), 
cholesterol 0 mg, sodium 380 mg (16%), total carbohydrate 
9 gm (dietary fi ber 4 gm [15%], sugars 6 gm), protein 11 gm. 
Calcium 6%, iron 9%, vitamin C 2%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Ad (color, 2/3 page) in 
Natural Foods Merchandiser. 1992. April. p. 94. “Yves 
Veggie Cuisine.” Shows packages of Veggie Wieners and 
Burger Burgers.
 Product with Label purchased at Safeway in Lafayette, 
California. 1996. June. 5 by 3½ by 1 inch paperboard sleeve. 
Red, yellow, and black on white. Photo on front panel of a 
burger with grill marks atop lettuce and tomatoes below a 
sesame bun. “Contains no meat. Fat free.”
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March.

3669. Yves Veggie Cuisine. 1992. The evolution of fast food! 
Tastier, healthier and fast (Ad). Vegetarian Times. April. p. 5.
• Summary: The full-page color ad features Yves Veggie 
Wieners and Yves Burger Burgers. The two products are 
shown on a plate, ready to serve, and the attractive package 
for each product is displayed. Address: Vancouver, BC V6A 
2A8, Canada.

3670. D’Amico, Giuseppe; Gentile, M.G.; Manna, G.; et al. 
1992. Effect of vegetarian soy diet on hyperlipidaemia in 
nephrotic syndrome. Lancet 339(8802):1131-34. May 9. [29 
ref]
• Summary: The authors studied the effects of a vegetarian 
diet on 13 men and 7 women, ranging in age from 17 to 71 
years, with histories of long-standing nephrotic syndrome. 
This experimental soy diet consisted exclusively of foods 
of vegetable origin. Animal proteins were replaced by 
textured soybean products, and animal fats were replaced 
by highly polyunsaturated rated vegetable oils. Address: 
Correspondence to Prof. Giuseppe D’Amico, San Carlo 
Hospital, Via Pio II 3,20153, Milan, Italy.

3671. Muir, Karen. 1992. Forbes & Walker establishes a 
subsidiary in Sri Lanka named Soyfoods Ltd. to manufacture 
textured soy fl our (Interview). SoyaScan Notes. May 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Up until now, Forbes & Walker has imported 
TVP to Sri Lanka; now they want to manufacture it in Sri 
Lanka. Address: International Executive Service Corps. 
(IESC).

3672. Archer Daniels Midland Co. 1992. Third quarter report 
to shareholders. 8 p.
• Summary: One section titled “Mr. and Mrs. Dwayne 
Andreas host Mikhail Gorbachev family in Decatur” notes: 
“On Tuesday, May 5, Mr. and Mrs. Dwayne Andreas hosted 
a visit to Decatur, Illinois by former Soviet leader Mikhail 
Gorbachev, his wife Raisa, and daughter, Irina. Mr. Andreas 
and Mr. Gorbachev have been friends since they met about 
eight years ago in the Soviet Union. The Gorbachev’s had 
dinner, reminisced about old times and spent the night in the 
Andreas’ home.”
 “The main purpose of Mr. Gorbachev’s ADM visit, 
which was arranged by Mr. Andreas for the following day, 
focused on the production of ADM’s brand of vegetable 
burgers. Already, more than 10,000 soybean-based vegetable 
burgers a day are being sold in Moscow. Mr. Gorbachev will 
return home with hopes ADM will build a vegetable burger 
plant in Russia, much like the one he saw in Decatur.”
 Five color photos show Gorbachev at ADM; one of 
these shows him and his wife, Illinois governor Jim Edgar, 
and Mrs. Nelson Rockefeller watching as frozen patties are 
being made in the vegetable burger plant. Address: Decatur, 
Illinois.
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3673. Frost & Sullivan Inc. 1992. The European market for 
protein ingredients. New York, NY: F&S. 383 p. #E1712/P. 
98 tables. 6 fi gures.
• Summary: “Sales of protein ingredients to the food 
industry in Western Europe in 1991 amounted to $1.3 
billion. This is expected to increase to $1.5 billion by 1996.” 
Contents: Executive summary. 1. Introduction, scope and 
methodology. 2. Protein ingredients–Technology, economics 
and trends: Introduction, vegetable proteins (soy fl our 
and grits, soy protein concentrates, soy protein isolates, 
textured soy proteins, wheat gluten), animal proteins (milk-
based, egg-based, other, single cell proteins incl. yeast and 
mycoproteins). 3. End-user markets for protein ingredients–
Industry requirements, historical and future developments: 
Introduction, nutrition claims, the food industry (meat and 
meat products, dairy products and desserts, bakery and 
cereal products, specialty infant and health food, pet foods, 
miscellaneous foods). 4. The markets for protein ingredients 
in Western Europe: Germany (For each country is given: 
The food industry, protein ingredients off-take by the food 
industry, sales of protein ingredients to the food industry, 
volume off-take of protein ingredients by the food industry, 
sales of protein ingredients by type), United Kingdom, 
France, Italy, The Benelux countries, Spain and Portugal, 
other EC countries, other Western European countries. 5. 
Profi les of major suppliers of protein ingredients in Western 
Europe: Includes Aarhus Oliefabrik, Archer Daniels Midland 
Co., British Arkady Co., BSN, Cargill, Central Soya, 
Dalgety, Danmark Protein, Eridania/Beghin-Sey [sic, Say], 
Loders Croklaan, Lucas Meyer, Nattermann Phospholipid, 
Nestle, Protein Technologies, International, RHM Ingredients 
Ltd., Solnuts BV, Unilever Group. Appendices. A. Names 
and addresses of suppliers of protein ingredients in Western 
Europe. B. Company index. Address: 106 Fulton St., New 
York, NY 10038. Phone: 212-233-1080.

3674. Kinzel, Bruce. 1992. Protein-rich edible coatings for 
food: And biodegradable, as well, when used as packaging. 
Agricultural Research 40(5):20-21. May.
• Summary: Frederick F. Shih, a chemist at the USDA’s 
Agricultural Research Service (ARS) Food and Feed 
Processing Unit, Southern Regional Research Center, New 
Orleans, Louisiana, has found a way to make a plasticlike 
material from soybean protein isolate or concentrate. Shih’s 
process differs from a 1940’s process for plastic auto 
bodies that simply incorporated soybean fl our in phenol 
formaldehyde plastic. Shih’s fi lms are edible; the freshness 
of an apple slice can be preserved by dipping it into a 
soybean protein solution. Address: ARS.

3675. Ontario Export Soybeans (OSGMB). 1992. Ontario 
soya to Cuba? 5(2):2. May.
• Summary: Two members of the “Ontario Soybean 

Growers’ Marketing Board visited Cuba on an export trade 
mission between March 1 to 8. During the week they visited 
a crushing plant, a farming enterprise, the Cuban Food 
Research Institute and had several meetings with offi cials 
from their import agency, Alimport...”
 “The Ontario soybean industry has an immediate 
opportunity in soy-protein products of soy fl our and textured 
vegetable protein.” Address: Chatham, Ontario, Canada.

3676. SoyaFoods (ASA, Europe). 1992. Soy protein burgers 
in Russia. 3(2):3. Spring.
• Summary: “The Archer Daniels Midland Co. (ADM) has 
been successfully marketing a soya protein concentrate 
patty in the Soviet Union for nearly two years and a similar 
product, the Harvest Burger is on test market in the US... It 
is estimated that one restaurant in Moscow now sells 4500 of 
these burgers a day.”

3677. Chajuss, Daniel. 1992. Re: History of Hayes Ashdod 
Ltd., Israel. Letter to Drs. L.A. Johnson, D.J. Myers and 
Daniel J. Burden, Center for Crops Utilization Research, 
Iowa State University, Ames, Iowa, June 23. 1 p. Typed, with 
signature on letterhead.
• Summary: Daniel read with interest the article on titled 
“Soy protein’s history, prospects in food, feed,” by Johnson, 
Myers and Burden, published in INFORM 3(4):429 (1992). 
Since the article focused mainly on the production of soy 
protein concentrates, Chajuss would like to add some 
information.
 In 1963 Chajuss established and owned the fi rst soy 
protein concentrate factory (Hayes Ashdod Ltd., Ashdod, 
Israel) which was using a counter current aqueous alcohol 
extraction system. A system of aqueous alcohol immersion 
extraction was already in use commercially by Central Soya 
Company (and is still used by Central Soya in the USA).
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex.
 In 1968 Hayes started producing a special soy 
protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce more functional and 
soluble soy protein concentrates, by further treatment of the 
aqueous alcohol extracted soy protein concentrate, for use as 
substitutes for soy protein isolates and for sodium caseinates 
in various food systems, especially in the meat processing 
industries.
 In 1973 Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark, to make powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers.
 All the soy protein concentrate facilities worldwide, 
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which were established since 1973 and which 
are still in operation today (including ADM 
{USA}, Bunge-SOGIP {France}, etc., with 
the exception of Central Soya’s USA plants) 
employ Chajuss’ technology and engineering 
designs, and are mainly based on the know-how 
and technology developed by Chajuss.
 About 90% of the total world production 
of soy protein concentrates today is made 
by aqueous alcohol extraction. Most of the 
protein concentrates are used in the form of 
powder or grits, some are further texturized, 
and some are further treated to provide various 
“functionalities.”
 “A few years ago we sold Hayes Ashdod 
Ltd., which was renamed ‘Solbar Hatzor Ltd.,’ 
being a joint venture of the German Soya Mainz 
Company and Kibutz Hatzor of Israel.”–Best 
Regards, Daniel Chajuss. Address: Managing 
Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3678. Food Processing (Chicago). 1992. New food plants: 
Ralston Purina. 53(6):70. June.
• Summary: The company’s new $50 million soy protein 
plant in Memphis, Tennessee, is expected to be completed in 
Sept. 1992. A/E: The PSI Group.

3679. Product Name:  Lightlife Fat-Free Meatless Smart 
Dogs.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1992 June.
Ingredients:  Water, isolated soy protein, vital wheat 
gluten [powdered], brown rice syrup solids, salt, beet juice 
concentrate, koji rice extract, wheat starch (from whole 
wheat), natural fl avors from vegetable sources, spice 
extracts, carrageenan, vegetable gum. All of our ingredients 
are 100% natural and contain no HVP, MSG, nitrates, or 
other additives.
Wt/Vol., Packaging, Price:  12 oz. vacuum pack. Retails for 
$2.29 (7/92, Maryland).
How Stored:  Refrigerated or frozen.
Nutrition:  Per 1.5 oz.: Calories 40, protein 8.2 gm, 
carbohydrate 1.1 gm, fat 0 gm, cholesterol 0 mg, sodium 290 
mg.
New Product–Documentation:  Ad in Vegetarian Times. 
1992. July. p. 40. “Think smart! Lightlife Fat-Free Meatless 
Smart Dogs. Fat-free grilling. Zero fat. Zero cholesterol. 
The world’s fi rst fat-free vegetarian hot dog is available 
now at natural food stores everywhere. Vegan. No animal 
ingredients.” Illustration shows a hot dog sandwiched 

between 2 buns with a tape measure around the girth. Below 
the ad is a $0.35 coupon.
 This ad also appeared in the July 1993 issue, p. 79.
 Talk with Lightlife. 1992. July 9. This product was 
introduced during the fi rst week of June.
 Label sent by Lightlife. 1992. July 6. 4.5 by 3.5 inches. 
Red, yellow, brown, and black on white. Illustration of a hot 
dog in a bun with a tape measure around the middle. Front 
panel: “Zero fat. Zero cholesterol. Lightlife–Where good 
health tastes great. May be sold frozen 12 months after date.” 
Back panel: “Only 40 calories. Smart Dog is the world’s fi rst 
fat-free hot dog, and the best-tasting meatless frank available 
at any price. Now you can enjoy authentic hot dog fl avor 
without the fat or cholesterol. Vegan: No animal ingredients. 
Lightlife Foods is a member of the Business Partnership for 
Peace.”
 Rebecca Conklin. 1995. Boston Globe. March 1. “Top 
dog in meatless market.” Within 3 months after Smart Dogs 
were launched in June 1992, they were outselling Tofu Pups, 
which had been the company’s fi rst major success. A second 
boom had started.

3680. McGlasson, Linda. 1992. Soyfoods in the next 
century: Feeding the world one bean at a time. Health Foods 
Business 38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods 
in the USA in 1990, in descending order of sales (million 
dollars): soy sauce $395.5, tofu $94.1, second generation 
products (such as dips, dressings, entrees, non-dairy desserts, 
cheeses, yogurts, and imitation meat products) $81.6, 
soymilk (not including infant formulas made with isolated 
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5. 
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Total $657 million. Source: Soyatech in Bar Harbor, Maine. 
The two fastest growing segments are soymilk (increasing 
at 20% a year) and second generation products (15-20% a 
year). “Soyfood sales are expected to grow steadily through 
the next decade as health and environmental concerns 
become increasingly important factors in food purchasing 
decisions... an estimated 33 to 50% of all adults are reducing 
their intake of meat, yet they still have the craving.
 Protein Technologies International of St. Louis, 
Missouri, is developing a line of structured proteins, which 
are look-alike meat components. There are versions that look 
and feel like ground beef, crab meat, and chicken.
 Angelo Morini, founder of Galaxy Foods, began trying 
substitutes for the real cheese he was using in his pizza 
business. He left the pizza business in 1968 and began 
making soy cheese full-time. The company began slowly by 
selling to food service customers, then they started marketing 
the cheese nationally in 1984. In 1985 Galaxy started in the 
health food industry with a new line, Soyco. Following a fi re, 
the company has relocated in a new 55,000 square foot state-
of-the-art manufacturing facility in Orlando, Florida. They 
are now producing soy cheese products and are scheduled to 
launch 30 new items this year.
 One sidebar, titled “Quickie Dictionary of Soyfoods,” 
defi nes tofu, miso, tempeh, soymilk, and shoyu. Another 
says “Soyfoods Take Spotlight in New Infomercial.” The 
infomercial is based on Dr. Michael Klaper’s education 
seminars for doctors and other health professionals titled 
“Let Food Be Your Medicine.” Klaper (a noted physician, 
author, environmentalist and nutritionist [and vegan]) is co-
founder and director of the Institute for the Advancement of 
Nutrition Education and Research. The tentative title for the 
new infomercial is “The Nutrition for the 90s, a Transition 
to Health.” It will begin airing in July on cable TV. Radio’s 
Top 40’s Countdown host Casey Kasem will emcee the show 
with Dr. Klaper. The show will feature top scientists and 
doctors, plus testimonial interviews with many celebrities 
and famous athletes. Address: Managing editor.

3681. Product Name:  Soy Flour, Tofu Powder, Textured 
Soy [Flour].
Manufacturer’s Name:  Solait International, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  202 West 7th St., P.O. Box 885, 
Carroll, IA 51401.  Phone: 1-800-747-8605.
Date of Introduction:  1992 June.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page, black-
and-white) in Soya Bluebook. 1993. Sept. Devansoy, Inc. 
is located at 202 West 7th St., P.O. Box 885, Carroll, Iowa 
51401. Phone: 1-800-747-8605. Elmer Suttler is president. 
Talk with Bev Tierney of Devansoy. The company changed 
its name from Solait International Inc. to Devansoy, Inc. in 
Jan. 1993. They make only one product–Solait Powdered 

Soy Beverage–however in mid-1992 they started selling 
soy fl our, tofu powder, and textured soy fl our made by other 
companies.

3682. Starr, Sara M. 1992. Don’t have a cow! Milking other 
alternatives. Health Foods Business 38(6):37-38, 69. June.
• Summary: “Soy milk is the biggest seller in the non-dairy 
beverage category within the health food industry. About 
95% of all soy milk is sold through natural food stores. 
Several supermarkets are beginning to carry this beverage.” 
In 1983 when Eden Foods introduced its Edensoy, about 
283,000 gallons of aseptically packaged soy milk were 
sold in the natural foods industry [in the USA]. According 
to Peter Golbitz of Soyatech Inc. in Bar Harbor, Maine, 
by 1991 that fi gure had jumped to 6.5 million gallons. 
Golbitz estimates the market for aseptic soymilk in the 
USA to be $52 million in retail sales (in natural food stores 
only) and growing at 15-20% annually. The top 3 soymilk 
manufacturers in America are American Soy Products 
[Edensoy], Westbrae, and Vitasoy; together they produce 
over 95% of the aseptically-packaged soymilk in the U.S. 
according to Golbitz.
 New soymilk products: WestSoy Plus is fortifi ed with 
vitamins A and D, and calcium to make it nutritionally 
equivalent to dairy milk. Westbrae also has a new non-
dairy creamer. Westbrae uses only rice syrup to sweeten its 
soymilks and is looking closely at producing a fresh (non-
aseptically packaged) soymilk. Vitasoy has teamed up with 
The Yogi Tea Company to produce a cappuccino alternative. 
This delicious blend of soymilk and herb tea can be made 
in an espresso machine. Protein Technologies International 
in St. Louis, Missouri, has developed a new technology–
stabilized calcium phosphate and soy protein isolates. When 
added to soymilk it gives a product comparable in protein 
and calcium content to dairy milk.
 Also discusses amazake and White Almond Beverage. 
A photo shows Sara Starr. Address: President of Starr Track, 
a business consulting fi rm for the natural foods and products 
industries.

3683. Weissman, John. 1992. Natural foods sandwich 
companies in and around Boston, Massachusetts (Interview). 
SoyaScan Notes. July 4. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The two main sandwich companies are Season’s 
Harvest (in Somerville, Massachusetts; owned by Ademar 
Reis, pronounced REES) and New World Natural Foods (in 
Brighton, Massachusetts; owned by Emily Merghart; Phone: 
617-232-5973). Emily started the company herself under 
the name New World Enterprises in 1979, and has since 
run it herself. Her husband, Errol, was a dancer. The idea 
for the business came from a previous business that Paul 
Duchesne had started and left. Season’s Harvest products 
are distributed widely, down to New York and Connecticut, 
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and possibly up into New Hampshire. New World sells only 
locally. Both use tofu and seitan in their sandwiches. New 
World uses seitan made by The Bridge in their sandwiches. 
They sell tofu burgers made by 21st Century, etc. Admar 
makes Bacon Bits out of TVP, a process he learned from 
John; then he waited 5 years and did it on his own. He also 
makes vegetarian burgers out of chickpeas and rice, etc. 
When stores such as Bread & Circus installed their own 
delis, it greatly hurt both of these sandwich companies. 
Address: VegPro Co., 133 Nottinghill Rd., Brighton, MA 
02135.

3684. Ali, Nawab. 1992. Soybean food potential and its 
exploitation for Indian situation. Agricultural Situation in 
India. Aug. p. 395-402. *
• Summary: Commercially available soybean foods in India 
are: Soymilk, soypaneer [tofu], soysuji / soy-suji (a snack in 
Central India), soy fortifi ed biscuit (using soyfl our). Address: 
Project Director, Soybean Processing & Utilization, CIAE, 
Bhopal, India.

3685. Petka, Tom. 1992. The casein industry and market 
(Interview). SoyaScan Notes. Sept. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Casein became classifi ed as a chemical and a 
non-dairy product in about 1948-49 by the Federal Trade 
Commission, at about the same time that price supports 
for dairy products began. At that time it was used almost 
exclusively for industrial applications (such as adhesives 
and sizings) rather than in foods. Today about 80% of 
the casein in America is used for foods–mainly imitation 
cheeses, whip toppings, and other imitation dairy products, 
plus medical and nutritional products prescribed by doctors. 
The remaining 20% is used for industrial purposes–mainly 
adhesives and sizings.
 There are presently no companies in America that make 
casein; government price supports for milk price it out of the 
world market. The last U.S. manufacturer, Land O’Lakes, 
stopped in the 1970s. All casein used today in America is 
imported, mainly from New Zealand, Ireland, France and the 
Netherlands.
 Note: If this outdated and misleading classifi cation of 
casein as a non-dairy product could be changed, it would 
open up a huge market for soy protein products (isolates, 
soymilk, tofu), primarily in foods and beverages. Address: 
American Casein Co., 109 Elbow Lane, Burlington, New 
Jersey 08016. Phone: 609-387-3130.

3686. Archer Daniels Midland Co. 1992. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 41 p. Sept.
• Summary: Net sales and other operating income for 1992 
(year ended June 30) were $9,232 million, up 9.0% from 
1991. Net earnings for 1992 were $503.8 million, up 7.9% 
from 1991. Shareholders’ equity (net worth) is $4,492 

million, up 14.5% from 1991. Net earnings per common 
share: $1.54. Number of shareholders: 32,377.
 “The last two fi scal year have been years of rapid growth 
and a broadening of the Company’s profi t base. During this 
period investment in plant and equipment amounted to $1.5 
billion, consisting of $1 billion of capital expenditures for 
new plants and equipment, using mostly new technology, and 
acquisitions of $500 million...
 “ADM takes seriously its commitment as the 
‘supermarket to the world.’ With millions of starving people 
in Asia and Africa, the Company has the technology, through 
soy milk, Harvest Burger and wheat gluten, to provide an 
individual with a proper level of healthy protein for as little 
as 12.5¢ per day.”
 A 2-page foldout between pages 4 and 5 shows ADM’s 
international corporate structure. In Europe, under ADM 
International Holdings, are British Arkady Company UK, 
Haldane Granose Food Group UK, and Arkady Feeds 
Ireland. Under British Arkady Company UK are S.I.O. 
France, InaNahrmittel Germany, and Happidog Petfoods UK. 
Under Haldane Granose Food Group UK are Genice UK, 
Vegetarian Feasts & Cuisine UK, Snackmasters UK, Direct 
Foods UK, and Saucemasters UK.
 British Arkady Company–England: Manufactures, 
markets and distributes full fat soya fl ours, TVP, bakery 
ingredients, frozen dough products. S.I.O.–France: 
Manufactures and markets specialty oils and fats for food 
and pharmaceutical use. Soya fl our millers.
 Haldane Granose Food Group–England: Factories at 
Barrow and Newport Pagnell, manufacture and marketing 
health foods, dry mixers, TVP mixers, burger mixes, dry mix 
and frozen vegeburgers, canned vegetarian products, spreads, 
soya milk. Genice Ltd.–Wales: Manufactures non-dairy 
ice cream, soya yogurt, yogice soya cream and specialty 
margarines. Direct Foods Ltd.–England: Protoveg range of 
TVP mixers, including Sosmix and Burgamix, marketed 
and distributed by Haldane/Granose. Snackmasters Ltd.–
Wales: Manufactures and markets a range of snackmeals. 
Saucemasters Ltd.–Wales: Manufactures and markets 
sauces, dips, spreads and relishes packed in glass jars or 
sachets. Vegetarian Feasts & Vegetarian Cuisine–England: 
Manufactures and markets frozen vegetarian meals, retailed 
through food shops and supermarkets.
 “Haldane Foods Group is now well established as the 
leading supplier to the U.K. health food industry. Nineteen 
products were added to an already extensive sales list. 
Snackmasters, Ltd. experienced rapid growth in snackmeals 
and increased effi ciency by installing fully automatic process 
equipment. Two products that capitalized on the growing 
trend toward good health were the low-fat Granose ‘Light’ 
soya milk and the high-polyunsaturate cholesterol-free 
Granose Soya Cream.
 “Vegeburgers remain a market leader and three new 
relishes were introduced under that brand name. Granose 
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Foods is rapidly building market share with both vegetable 
and TVP-based vegetarian sausages. Genice Ltd. continued 
to innovate with the introduction of low-fat yogice.” 
Address: Decatur, Illinois.

3687. Product Name:  Vegetable Ravioli–With Whole 
Grains [With Carrot Pasta, With Spinach Pasta].
Manufacturer’s Name:  D’Alterio Foods.
Manufacturer’s Address:  109-18 Northern Blvd., Corona, 
NY 11368.  Phone: 718-779-4770..
Date of Introduction:  1992 September.
Ingredients:  Ravioli: Certifi ed organically grown: Whole 
wheat durum fl our, whole wheat fl our, carrots, spinach, 
tomatoes, tofu, cooked wild rice, cooked brown rice, onion, 
peas, corn, canola oil, garlic, oat bran, wheat bran, amaranth. 
Natural: Filtered water, sea salt, herbs and spices.
Wt/Vol., Packaging, Price:  9 oz. (225 gm) tray.
How Stored:  Frozen.
New Product–Documentation:  Article in Food Business 
(Chicago, Illinois–Putman). 1992. Nov. 23. “Pasta with a 
heart–D’Alterio Vegetable Ravioli.” “Joe D’Alterio’s story is 
reminiscent of ConAgra chairman Mike Harper’s bout with 
heart problems that inspired Healthy Choice. Five years ago, 
D’Alterio, owner of D’Alterio Pasta, Corona, New York, had 
chest pains. Instead of going through with the angiogram his 
doctor recommended, D’Alterio decided to follow Dr. Dean 
Ornish’s program and, as he recalls, ‘I went cold turkey.’ He 
changed his diet, eliminated meat, meditated and exercised.
 “Two months later, he said, his cholesterol level dropped 
from 250 to 165. ‘My doctor couldn’t believe it,’ said 
D’Alterio.
 “The results inspired D’Alterio to begin work on a 
line of vegetarian pastas. Today, the line he has come up 
with tastes as good as–if not better than–its meat-laden 
counterparts.
 “D’Alterio’s whole-wheat pastas are vegetarian as well 
as organic. Spinach ravioli, for instance, includes carrots, 
tomatoes, tofu, rice, onions, peas, corn, oat bran, wheat 
bran and amaranth. End result: Fifteen percent of calories 
from fat, 9.3 grams of protein, 7.5 grams of fi ber and no 
cholesterol.”
 A large photo shows the label, with ingredients.
 Ad (half page, color) in Vegetarian Times. 1993. April. 
p. 21. “Premium Organic Pastas: Delicious tasting pasta 
has never been this healthy before.” Shows a large color 
photo of the label, with a 50¢ off coupon. Send it to: P.O. 
Box 880145, El Paso, Texas 88588-0145 (The address of a 
coupon redemption company).
 Talk with Alberto Olavarria of D’Alterio. 1998. Feb. 17. 
In 1992 the company began making meatless products for 
the natural foods industry. Their fi rst product that contained 
soy (tofu) was the Vegetable Ravioli, introduced in Sept. 
1992 at the Natural Products Expo in Baltimore, Maryland. 
In 1992 they started making products for the natural foods 

industry, started using organic ingredients, and introduced 
their fi rst two meatless products: Vegetable Ravioli (with 
tofu), and Vegetable Tortellini (without soy). Also in 1992 
they introduced Beef Cannelloni and Beef Empanada (like a 
meat turnover); both contained a mixture of TVP and beef. 
The company started in 1972. The Healthy Cuisine name 
started to be used in about 1995. The address has always 
been 109-18 Northern Blvd., Corona, New York 11368. 
Phone: 718-779-4770.

3688. Product Name:  Lucerne Lite Non-Dairy Creamer 
(Ultra-Pasteurized).
Manufacturer’s Name:  Safeway Inc. (Distributor).
Manufacturer’s Address:  Oakland, California 94660.
Date of Introduction:  1992 September.
Ingredients:  1997: Water, corn syrup solids, partially 
hydrogenated soybean oil, sugar, soy protein, mono- and 
diglycerides, dipotassium phosphate, polysorbate 60, sodium 
stearoyl lactylate, carrageenan, artifi cial fl avors, annatto, 
turmeric.
Wt/Vol., Packaging, Price:  Quart (946 ml) Pure-Pak 
carton. Retails for $1.19 (1997/09, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 10, calories 
from fat 5, total fat 1 gm (1% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 0 mg (0%), total carbohydrate 
1 gm, protein 0 gm. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. Sept. 21. Lucerne is a Safeway brand. Blue, red, 
brown, and white on tan. Illustration on 3 panels shows 
creamer being poured from a pitcher into a cup of coffee. 
“100% milk free. No cholesterol. 50% less fat than regular 
non-dairy creamer.” Note: This is truly a non-dairy product, 
containing no casein.
 Talk with Patty MacArthur, consumer affairs 
representative for Safeway private label department, 
Walnut Creek, California. 1997. Sept. 15. This product was 
introduced in Sept. 1992.

3689. Sambuichi-Rumley, Elize J.; Lai, A.; Hirakawa, T.; 
Kido, Y.; Shizuka, F.; Kishi, K. 1992. Protein defi ciency 
potentiates lipid peroxidation in growing rats exposed to 
hyperoxia. Nutrition Research 12(9):1101-12. Sept. [28 ref]
• Summary: Growing male Wistar rats were fed ad libitum 
casein or soy protein isolate (SPI) based diets containing 5 
or 20% protein for 3 weeks. Half of the rats were exposed 
to 95% oxygen (hyperoxia), 12 hours/day, during the last 5 
days. The results indicate that hyperoxia, as well as protein 
defi ciency, potentiates in vivo lipid peroxidation (which 
was measured by thiobarbituric acid reactive substances–
TBARS).
 “In conclusion, it appears that dietary protein may play 
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some important roles in the detoxifi cation of free radicals 
by the maintenance of scavenger enzyme synthesis as well 
as antioxidant concentrations.” Address: Dep. of Nutrition, 
School of Medicine, The Univ. of Tokushima, 3-18-15 
Kuramoto-cho, Tokushima, 770-Japan.

3690. Protein Technologies International. 1992. Product 
specifi cation sheets (Portfolio). St. Louis, Missouri. 29 
inserts. 30 cm.
• Summary: The 29 documents enclosed in this portfolio 
include a cover letter and business card from Catherine M. 
Nichols (account representative) and 28 product specifi cation 
sheets (each 8½ by 11 inches, most printed on one side 
only). Each specifi cation sheet gives a detailed technical 
description, including product description and suggested 
applications, nutritional information, quality guarantee 
(chemical analysis, microbiological analysis, and physical 
analysis), typical amino acid composition, packaging, and 
ingredient statement (for labeling). The following products 
are described (listed below alphabetically): FP 900 (a 
modifi ed soy protein to replace egg albumen), FP 940, HVF 
50 or HVF 60 (hydrolyzed vegetable protein), ProPlus 200F 
(frozen, hydrated, granular), ProPlus 500F (for use in school 
lunch programs), Supro 90, Supro 200FC, Supro 200G, or 
Supro 200GC (frozen, hydrated, granular, caramel color), 
Supro 200, Supro 200M, Supro 250, or Supro 251 (structured 
protein fi ber with a fi lament-like fi brous texture), Supro 425, 
Supro 500E, Supro 515, Supro 590, Supro 610, Supro 620, 
Supro 661, Supro 670, Supro 710, Supro 760, Supro HD90, 
Supro Plus 651, Supro Plus 670, or Supro Plus 675 (with 
stabilized calcium phosphate), Supro Plus 3000 (with sweet 
dairy whey and calcium phosphate).
 On each sheet is a code or clear statement showing the 
date that the sheet was last revised. The most recent dates 
are Oct. 1992, mostly for the Supro and SuproPlus products. 
Address: Checkerboard Square, St. Louis, Missouri 63164. 
Phone: 1-800-325-7108.

3691. Food Business (Chicago, Illinois). 1992. Meatless 
goes mainstream. Nov. 23. *
• Summary: This cover story discusses the trend toward 
vegetarianism among mainstream Americans. It notes that: 
Morningstar Farms Grillers, a meatless burger made by 
Worthington Foods, are sold in 95% of U.S. grocery stores 
and supermarkets. Sales of soyfoods are expected to top 
$1.4 billion by the year 2000. In a survey of what is “in” 
among teens, 28% of respondents said that vegetarianism is 
“in,” compared with 22% a year ago. A National Restaurant 
Association study found that the trend toward reducing meat 
consumption peaked in the over-65 age group. In a 1992 
poll, 12.4 million adult Americans considered themselves 
vegetarians, almost double the number in 1985. One in fi ve 
restaurant patrons won’t even go to a restaurant unless there 
is a vegetarian option on the menu. One British company 

[Haldane Foods] sells 70 million packaged soyburgers a year 
in the U.K.

3692. Archer Daniels Midland Co. 1992. First quarter report 
to shareholders, and a report on the 69th annual shareholders 
meeting. Decatur, Illinois. 8 p.
• Summary: “Your company continues to build for the 
future. Last year our capital expenditures exceeded $900 
million; this year we spent an additional $600 million. In the 
last three years our capital expenditures exceeded two billion 
dollars, and that was still well below our cash fl ow for the 
same period...
 “Ogilvie Mills of Canada was acquired, along with a 
joint venture partnership to operate Pillsbury’s four U.S. 
mills. The Ogilvie acquisition also made ADM one of the 
largest producers of wheat starch and vital wheat gluten, a 
major product for the baking industry...
 “Our oilseed crushing division purchased a canola 
crushing plant in western Canada, further consolidating 
our position as the world’s leading crusher of canola... Our 
crushing division now operates 45 plants, crushing soybeans, 
cottonseed, corn germ, fl ax, canola, and sunfl ower seed, and 
refi nes the oil in 14 refi neries.
 “Our edible soy protein business continues to grow. 
A large, ultra-modern soy protein concentrate plant was 
commissioned at Rotterdam [Netherlands]. Our edible soy 
protein business–concentrate, isolate, and soy fl our products–
increased 25 percent for the year. Production of Harvest 
Burger, our soy concentrate-based meat substitute, is selling 
at record levels in the U.S., Russia, and England...
 “We are in a growth industry. Feeding people is our 
business. Each year there are nearly 100 million more people 
to feed on the face of the earth...
 “We consistently lead the charts in sales per employee 
in our industry. People often ask me how we do so much 
business with so few people. My answer is that it’s our 
culture, central to everything we do. Every company has a 
personality, just like every person. The basis of our culture, 
or personality, is very simple: we stay in the business we 
know. We concentrate on one major objective, and that is 
the return to our stockholders. We remain entrepreneurial, 
concentrating on only those matters essential to running a 
successful business... We keep meetings, memos, policies, 
and procedures to a minimum. We treat everyone as an 
individual, giving him or her the tools and the authority to 
do the job. We don’t second-guess, and we don’t criticize for 
honest mistakes.”
 “ADM is a company with no fi xed management 
committees, no organizational charts, no bells, no whistles, 
and no gimmicks–just good pay and hard work.” Address: 
Decatur, Illinois.

3693. Product Name:  Soymilk Powder (Regular, or 
Reduced Fat), Tofu Powder (Regular, or Reduced Fat), Soy/
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Whey Blend, Textured Soy Flour, Soy Flour (9% fat).
Manufacturer’s Name:  DMV USA. Div. of DMV, Inc.
Manufacturer’s Address:  2340 Enterprise Ave., P.O. Box 
1628, La Crosse, WI 54602-1628.  Phone: 1-800-359-2345.
Date of Introduction:  1992 November.
Ingredients:  Soy fl our.
New Product–Documentation:  Ad in ‘92 Soya Bluebook, 
p. 52. “Quality ingredients from soya. Chemical-free process. 
Kosher / Parve & organic available.” Talk with Craig 
Albrecht, Technical Sales Manager at DMV USA. 1993. 
March 19. This company buys soy fl our and makes all the 
above products from it. The line was introduced in the fall 
of 1992, before Craig arrived at the DMV. DMV is a Dutch-
owned dairy cooperative with $4,000 to $5,000 million in 
sales worldwide. They have had a presence in the USA for 
about 3 years. DMV USA imports various caseinates and 
whip toppings, and also makes various dairy products such 
as nonfat dry milk, buttermilk, whole milk, whey, whey 
protein concentrate, cheese, imitation cheese, etc. They sell 
these products to foodservice organizations and the food 
industry. The soy products are still a minor part of their total 
business, but growing. Ed Pedrick came from Clofi ne to 
work for DMV.
 Ad (full-page, black-and-white) in Soya Bluebook. 
1993. Oct. “Soymilk Powder & Tofu Powder.”

3694. Golbitz, Peter. 1992. The meat alternative industry in 
the United States. Bar Harbor, Maine: Soyatech, Inc. 30 p. 
Nov.
• Summary: This report was written under contract with 
Protein Technologies International, which owns the rights.
 Contents:
 Introduction.
 History and Development of the Industry.
 Estimated Manufacturer Sales of Meat Substitutes.
 Estimated Percent of Market Share of Manufacturer 
Sales.
 Estimated Manufacturer Sales in the Major Distribution 
Channels.
 Estimated Total Sales in Each Distribution Channel.
 Estimated Amount of Soy-Based Proteins Used in Meat 
Substitutes.
 Projected Sales of Meat Substitutes.
 Number of Meat Alternative Products Introduced, 1980-
92.
 Frequency of Protein Foods Used in Meat-Like 
Products, 1980-92.
 Trends in the Meat Analog Industry.
 Supportive Trends in the Food Industry.
 Supportive Lifestyle Trends.
 Growth Opportunities Within Established Distribution 
Channels.
 Growth Opportunities Outside Established Distribution 
Channels.

 Company Profi les.
 Other notable companies and products. Address: P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3695. Product Name:  Granose {Canned Vegetarian 
Entrees} [Bolognese, Curry, Chilli, Bourgignonne, Italienne].
Manufacturer’s Name:  Granose Foods Ltd. Div. of 
Haldane Foods Ltd.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: 0908 
211311.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  420 gm cans. Retail for £1.39 
each (11/92).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 
1992. Autumn. p. 5. “New Vegetarian Canned Products.” 
“Produced from soya chunks or mince in sauces made from 
traditional recipes.” A photo shows the 6 cans. Note: Several 
products with names similar to these were introduced by 
Granose years ago. For example: Granose Curry Sauce 
(1978). Granose Bolognese Sauce (1980).

3696. Product Name:  Granose {Vegetarian Cheese 
Spreads} [Cheese Spread, Cheese Spread with Chives, 
Cheese Spread with Tomato and Bacon Flavour].
Manufacturer’s Name:  Granose Foods Ltd. Div. of 
Haldane Foods Ltd.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: 0908 
211311.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  150 gm tubes. Retails for £1.15 
per tube.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “Vegetarian Cheese Spreads and Patés in a 
Tube.” These products are “all made from vegetarian cheese 
[probably cheese made with cow’s milk but without rennet], 
reconstituted skimmed milk/whey powder, butter, textured 
vegetable protein and other natural ingredients... This launch 
coincides with the relaunch of Granose Vegetarian Patés.”

3697. Protein Technologies International. 1992. Creating 
better results... together. St. Louis, Missouri. 16 p. 28 cm.
• Summary: Contents: Our goal–Your success. We can 
help you with improved margins, innovative new products, 
quality management. What our technology does. What 
our products do: Economically, functionally, nutritionally. 
What we do benefi ts you: Customer focus, worldwide 
strategic locations, experienced professionals, account 
managers, networking. Creating better result: For the meat, 
dairy, nutritional, food, and paper industries. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1107

© Copyright Soyinfo Center 2016

1-800-325-7108.

3698. Product Name:  Cajun Burrito.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1992 November.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product 
in Nov. 1992. He makes a whole line of vegetarian burritos, 
but this is the only type that contains soy. He uses TVP from 
ADM.

3699. SoyaFoods (ASA, Europe). 1992. New soya protein 
ingredients. 3(3):2. Autumn.
• Summary: “Protein Technologies International is 
marketing several new product lines. Developed in Belgium, 
the PT and FP ranges are designed to replace milk powders 
and egg protein products while adding nutritional value 
to consumer foods. The Suproplus range of isolated soya 
proteins is marketed by PTI in the US.”

3700. McReynolds, Thomas. 1992. Low-fat and defatted 
tofu, and other new developments at Morinaga (Interview). 
SoyaScan Notes. Dec. 2. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Kenji Mizoguchi (Manager, Product 
Development Section, Food R&D Lab.) at Morinaga’s 
central research laboratory in Tokyo, Japan, has been able 
to remove the fat from soymilk in order to make a 1% tofu 
(it contains 1% fat by weight) or a non-fat tofu. Tom has 
recently tasted the 1% fat tofu and thought it was excellent. 
Morinaga is planning to introduce this product in 1993 and 
Tom feels it will soon become the company’s best-selling 
product.
 Currently Mori-Nu fi rm silken tofu is the company’s 
best-seller, followed by the extra-fi rm, with the soft in last 
place.
 Tom is just putting the fi nishing touches on a new book 
to be titled Tofu and You. It was written by a lady who had 
a long-term weight problem until she married a Chinese 
man and started eating tofu. It is not a vegetarian book. It 
comes with a 28-day diet plan, and the book will accompany 
cases of Mori-Nu tofu. Morinaga hopes to launch the book 
together with their new low-fat tofu.
 The company will also be publishing a newsletter to be 
sent to dietitians; Mark Messina is working with Tom on this 
project. The fi rst edition should be out in Jan. 1993 and will 
be about 4 pages in length. A tentative title is Soya Nutrition 
Update. Tom would like it to be a professional rather than a 
commercial publication.
 Update. Dec. 10. Morinaga’s lab in Tokyo can remove 
the fat from soymilk using a mechanical process, but the 
process now involves the addition of isolated soy protein. 

The plant for doing this must remain in Japan. Address: 
Marketing Consultant, Morinaga Nutritional Foods, 2050 W. 
190th St., Suite 110, Torrance, California 90504. Phone: 213-
728-4325.

3701. Ralston Purina Company. 1992. Annual report to 
shareholders. St. Louis, Missouri. 32 p.
• Summary: Net sales for the year ended Sept. 30, 1992, 
were $7,752,400 up 5.1% over 1991 sales of $7,375,800. Net 
earnings for the year were $313,200,000, down 20.1% from 
1991 earnings of $391,900,000.
 Page 5 gives details on Protein Technologies 
International. PTI “constructed and began operations at a 
new cellulose fi ber facility in Urbana, Ohio. The integration 
of the Solka-Floc cellulose fi ber business into Protein 
Technologies International is now complete.”
 Photos shown the following PTI products: Pro-Cote 
5000 Soy Polymer, Fibrim Soy Fiber, Supro 500E Isolated 
Soy Protein, and Nurish 1550 Protein.
 Page 13 gives fi nancial information for each business 
segment. Sales of consumer soy protein products grew from 
$221.6 million in 1989, to $261.8 million in 1990, dropping 
slightly to $255.0 million in 1991, then rising to a record 
$288.1 million in 1992. Address: Checkerboard Square, St. 
Louis, Missouri.

3702. Product Name:  Soya Milk (Made from Soy Protein 
Isolates) [Liquid, or Powdered].
Manufacturer’s Name:  Winer Industries.
Manufacturer’s Address:  P.O. Box 65480, Benmore 2010, 
Sandton, South Africa.  Phone: (011) 802-8585.
Date of Introduction:  1992 December.
New Product–Documentation:  Letter (fax) from B. 
Allan Winer. 1992. Dec. 21. “I have developed a soya milk 
manufactured from isolated soya protein and vegetable fat. 
This product tastes identical to cow’s milk and has been very 
well accepted in the South African market... I also produce 
a powdered soya milk that has been well received in the 
ice cream industry and for hunger relief.” Detailed product 
specifi cations are given for a “Liquid Soya Milk.”

3703. Peace, R.W.; Sarwar, Ghulam; Touchburn, S.P. 1992. 
Trypsin inhibitor levels in soy-based infant formulas and 
commercial soy protein isolates and concentrates. Food 
Research International (Ottawa, Ontario, Canada) 25:137-
41.
• Summary: Soy protein concentrates had levels of trypsin 
inhibitors intermediate to those in the raw soybeans and 
soy protein isolates tested. “Infant formulas also varied 
with ready-to-feed forms generally having higher, and 
concentrates and powders lower levels of activity. Residual 
trypsin inhibitor contents of the infant formulas tested 
ranged from 3 to 28% of the highest levels measured in 
raw soy samples.” Note: This 28% fi gure is surprisingly 
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high! Address: 1-2. Health and Welfare Canada, Bureau of 
Nutritional Sciences, Food Directorate, Health Protection 
Branch, Tunney’s Pasture, Ottawa, Ontario, Canada K1A 
0L2.

3704. Product Name:  Energy Balance (Powdered Drink 
Mix for Athletes) [French Vanilla, or Dutch Chocolate].
Manufacturer’s Name:  Pharma Chemie.
Manufacturer’s Address:  Syracuse, Nebraska.
Date of Introduction:  1992.
Ingredients:  Incl. soy protein isolate, vitamins, minerals, 
fructose.
Wt/Vol., Packaging, Price:  45 oz cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Quarterly 
(Lincoln, Nebraska). Vol. 1, No. 1. p. 3. “Home-grown 
power fuels strength beverage.” Pharma Chemie is run by 
Miak Pieloch. This powdered drink mix contains soy protein 
isolate (about 36% by weight), vitamins, minerals, and 
carbohydrates in the form of fructose. The soy protein isolate 
was purchased from ADM. Pharma Chemie manufactures 
about 60 different products for human and animal health 
applications.

3705. Product Name:  First Alternative (Soy-Based 
Beverage).
Manufacturer’s Name:  Protein Technologies International.
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1992.
New Product–Documentation:  Michael Whiteman-Jones. 
1992. Natural Foods Merchandiser. Feb. p. 19. This product 
is now being test marketed in Phoenix, Arizona.

3706. Product Name:  [La Colina {Soymilk}].
Foreign Name:  La Colina.
Manufacturer’s Name:  Protein Technologies International.
Manufacturer’s Address:  Venezuela.
Date of Introduction:  1992.
New Product–Documentation:  Saundra Bottger. 1992. 
Republican (Wakefi eld, Nebraska). Sept. 3. “Soy Bits.” 
A new soy milk has been introduced in Venezuela (the 
country’s fi rst) by “Protein Technologies International (PTI) 
and one of Venezuela’s leading edible oil processors.” “The 
goal was to supply a low-cost product for school lunch 
programs. Each 100 pounds of soy milk produced contains 
25 pounds of vegetable fat from soyoil and 25 pounds of soy 
protein isolate.”

3707. Berk, Zeki. 1992. Technology of production of edible 
fl ours and protein products from soybeans. FAO Agricultural 
Services Bulletin No. 97. 178 p. [173 ref]
• Summary: Contents: Foreword. 1. The soybean: 
Background, production, marketing, agricultural 
characteristics, physical characteristics and morphology 

of the soybean, chemical composition (moisture, proteins, 
lipids, carbohydrates, minerals). 2. Utilization of soybeans: 
Utilization options for soybeans, whole bean utilization, 
the oil mill route (utilization of the oil fraction, utilization 
of the meal fraction). 3. Oil-mill operations: The expeller 
(operation principles, advantages and disadvantages of 
the expeller process, equipment), the solvent extraction 
process (operation principles, receiving and storage of 
soybeans, preparation for extraction, solvent extraction, post-
extraction operations). 4. Edible soybean fl ours and grits: 
Introduction, defi nitions, composition and quality parameters 
(defi nition and classifi cation of edible soy fl ours and grits, 
composition, quality standards), full fat soy fl our and grits 
(production processes, utilization), defatted soy fl ours and 
grits (production processes, utilization). 5. Soybean protein 
concentrates (SPC): Introduction, defi nition, composition, 
types, production processes (the aqueous alcohol wash 
process, the acid-wash process, heat denaturation/water 
extraction process), utilization (basic considerations, 
use in bakery products, meat products, other uses). 6. 
Isolated soybean protein (ISP): Introduction, defi nition, 
composition, types, production processes (conventional 
process, problems in conventional processing, alternative 
processes), utilization (meat products, seafood products, 
cereal products, dairy-type products, infant formulas, other 
uses). 7. Textured soy protein products: Introduction, spun-
fi bre based texturization, extrusion texturization, steam 
texturization, utilization (meat extenders, meat analogs, other 
applications). 8. Soymilk and related products: Introduction, 
composition and classifi cation, production processes (the 
traditional process, the Soya Technology System (STS) 
Process, the INTSOY (Illinois) process, the Buhler Process 
for soy micro-powder), soymilk related products. 9. Tofu, 
tempeh, soysauce and miso: Introduction, soy sauce, 
miso, tempeh, tofu (Introduction, regular and silken tofu, 
kori-tofu, deep-fried tofu, fermented tofu). Appendixes: 
I. Standards and specifi cations. II. Organizations and 
government agencies. III. Manufacturers and suppliers of 
soybean processing plants and equipment. IV. Sample budget 
quotations for complete soy processing or soybean related 
food manufacturing plants. Address: Technion–Israel Inst. of 
Technology, Haifa, Israel.

3708. Cardenas, Danilo C.; Legaspi, Benjamin M. 1992. 
The status of soybean production and utilization in the 
Philippines. In: Increasing Soybean Production in Asia: 
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT 
Centre. 187 p. See p. 119-35. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [8 ref]
• Summary: Contents: Introduction. Production situation: 
Production trends, economics of soybean production, price 
trends, marketing of soybean. Philippine foreign trade 
situation: Soybean imports, soybean exports. Soybean 
utilization. Government policies/programs affecting the 
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industry: Policies, programs. Major problems besetting the 
local soybean industry. Conclusions.
 The soybean, also know locally as “utao,” has become 
an increasingly important economic crop in the Philippines. 
Yet in 1987 (the latest year for which fi gures are given) 
only 5,698 tonnes (metric tons) were harvested from 
6,490 hectares, having a value of 45,169,000 pesos. This 
represented only 0.02% of the total Philippine quantity of 
agricultural production, and only 0.05% of total farm area 
and value. Philippine soybean production peaked at 11,466 
tonnes in 1982. Most of the country’s soybeans are grown 
in the southern Mindanao region (72.1%), followed by 
northern Mindanao (10.0%) and central Mindanao (9.4%). 
Imports of soybeans and products have steadily increased 
since Philippine farmers do not produce enough soybeans 
to meet local demands; the value (FOB US$) rising from 
$61,989,000 in 1980 to $127,981,000 in 1988. The main 
imports are soybean meal (accounting for 86.87% of total 
import value), refi ned soybean oil (5.19%), soybeans 
(4.18%), and crude soybean oil (223%). Before March 1986 
the National Food Authority (NFA) had the sole authority 
to import soybeans, but with the introduction of the trade 
liberalization program, importation has reverted to private 
fi rms. In 1989 the country’s major sources of imported 
soybeans were China (which supplied 42% of total imports), 
Brazil (34%), and the USA (15%). Exports, which are 
negligible, have grown from $136,000 to 1,123,000 during 
the same period. The main exports are soy sauce (accounting 
for 91.03% of total value), salted and fermented soybeans 
[fermented black soybeans] (tausi, 3.34%), and soybeans 
(2.65%).
 Table 7 lists and describes “Soybean-based food 
products popularly used in the Philippines.” Fermented 
products include soy sauce, salted and fermented soybean 
(tausi), tempe (tempeh), soybean paste (miso), and soybean 
curd (fermented tofu cubes; a soft cheese-type product with 
a salty but mild fl avor, eaten as a relish or cooked with meat 
and vegetables). Non-fermented products include soybean 
sprouts (toge), soybean cheese (tokwa [tofu]), Geerlings 
cheese (taho, soymilk curds; a sweet dessert or snack food 
for children), soybean milk, and roasted soybean (soy 
coffee).
 “In terms of food usage, Filipinos, unlike other Asians, 
have not developed a taste for soya-based products... Most 
of the soy products available in the market are either made at 
home or in family-operated shops.
 “It is interesting to note from the report of Co (1987) 
that small scale food processors engaged in manufacture of 
taho and tokwa preferred locally grown beans to imported 
ones. They claimed that local soybeans have a distinctive 
‘fresh’ quality which imparts a fi ner and smoother texture to 
their fi nished products providing a longer shelf life than that 
produced from imported beans.
 “Recently, several developments in the local economy 

have signaled a revival of interest in the use of soybean 
as food. In 1980 Nestle Philippines Incorporated began 
commercial production of powdered soymilk products 
and later a baby soya-cereal food formulation and a soya-
based meat extender which is produced primarily for 
export to other Asian countries. Today Nestle Philippines, 
in co-operation with the Land Bank of the Philippines, the 
Regional Offi ces of the Department of Agriculture and 
PCARRD is encouraging local production of soybean and 
had adopted a no importation policy.
 “Some years ago, the use of TVP also gained a 
permanent foothold in the local processing industry. It is 
used in the manufacture of ground meat products and as 
a meat extender. Almost all TVP used in the country is 
imported except for the locally manufactured full-fat TVP 
which is being produced by the Vitarich Corporation, one 
of the biggest feed millers in the country. The company has 
built a full-fat soya processing plant capable of utilizing 900 
MT [metric tons] of soybean per month. Unfortunately, all 
its raw soybean requirements are imported from the U.S. and 
China.
 “Soybean fl our, protein concentrate and protein 
isolates are the newest soya-based products and are now 
used extensively in the country for the formulation of meat 
emulsion products. All raw materials are imported and there 
is no local manufacturing capability at present.”
 “Programmes: As early as the 1970s, the government 
tried to involve itself to some degree in boosting national 
soybean output, despite the low priority it accorded to 
soybean in general. It was an involvement borne out of 
an urgent need to meet the growing requirements of the 
local feed milling and livestock industry, rather than of a 
need to address the high incidence of malnutrition among 
Filipinos. Accordingly, the government launched a number 
of programmes to improve soybean production, most of 
which failed to achieve their goals. At present, only the 
PCARRD-coordinated Soybean Pilot Production Programme 
continues to function. This programme was initiated in late 
1983.” Address: 1. Supervising Science Research Specialist, 
Philippine Council for Agriculture, Forestry, and Natural 
Resources Research and Development (PCARRD); 2. 
Dep. of Agriculture Bureau of Plant Industry, Los Baños 
National Crop Research and Development Centre. Both: The 
Philippines.

3709. Chainuvati, Chavalvut. 1992. Soybean production and 
utilization in Thailand. In: Increasing Soybean Production in 
Asia: Proceedings of a Workshop. 1992. Bogor, Indonesia: 
CGPRT Centre. 187 p. See p. 1-15. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [6 ref]
• Summary: Contents: Introduction: Importance of 
agriculture, establishment of the Department of Agricultural 
Extension, DOAE’s functions & responsibilities, soybean 
production, soybean production area, crop seasons, 
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cultivation practices, harvesting, vegetable soybean. Soybean 
production and consumption campaign: Previous activities, 
1990 activities, new creative work. Conclusion.
 Thailand produces about 650,000 tons of soybeans each 
year. Of this, the fi rst-grade seed is used for either home food 
industries (150,000 tons) or for next season’s seed and other 
grain use. The remaining 500,000 tons are second grade seed, 
which are crushed to yield soy oil and soybean meal. The 
20% of production used for food is used as follows: Fresh 
soybeans (toa rae) sold in open markets. Home industries: 
Soymilk, curd (tofu), soy sauce, fermented soybeans (tao 
chiew), soybean sprouts, starch or protein isolate for hot dogs 
or other sausages, and crisps (Tao Nao). Soy milk industries: 
Instant powdered milk mixed with dairy milk, fresh soymilk 
in packages, fresh soymilk in open market restaurants. “No 
soy grain [soybean seeds] is exported, except for a small 
amount of fi rst-grade soybean to Singapore and Malaysia for 
making the above mentioned food.”
 “Vegetable soybean: Vegetable soybean is becoming 
more popular in agri-business, as many frozen-product 
companies are showing interest in this new crop. Seed is 
imported from Japan and Taiwan. Production yield has 
been impressive in several regions of the country such as 
Chiangmai, Chachoengsao, Petchburi, etc. Two companies 
which are close to the extension offi ces, are Chiangmai 
Frozen Food Co. and Okada Corporation Ltd.
 “The Department of Agricultural Extension plays the 
role of middleman between private companies and the 
farmer. Extension offi cers also transfer new information to 
the local farmers. Additionally, a national plan on vegetable 
soybean has been submitted to the policymakers and a future 
plan includes the promotion of domestic consumption.”
 “Previous activities: In 1972 the idea of a soybean 
campaign was fi rst thought of by scientists in the Institute 
of Food Research and Product Development, Kasetsart 
University and the Department of Agricultural Extension. 
The major sponsor and co-creator, was the American 
Soybean Association. The co-institutes organized a grand 
dinner to open the campaign. Afterwards, the Department of 
Agricultural Extension encouraged Bangkok and provincial 
headquarters to organize exhibitions, fi eld days and local 
broadcasting or publications on soybean production and 
processing. The home-economists from various provinces 
and organizations met for training and a seminar. The Food 
Institutes of Kasetsart University played a major role through 
publications, technology transfer, demonstrations and 
seminars.”
 “Since the opening of the soybean campaign, we assume 
that about 50 percent of the total population has received 
information about soybean. At least 10 percent of the 
population has started or increased soybean consumption, 
both industrial and home made products. This evaluation 
was carried out by the working group using stratifi ed random 
sampling with a well-designed questionnaire.

 “From general observation, soybean has become more 
popular than in the past. Urban people are now aware of 
soybean products and do not object to consuming soybean in 
their regular diet. Rural people, however, have very defi nite 
ideas about food and it is diffi cult to change their traditional 
food habits. The main target of our campaign was therefore 
to introduce soybean products into the daily food pattern of 
rural villagers.” Address: Div. of Crops Promotion, Dep. of 
Agriculture Extension, Bangkok, Thailand.

3710. Cox, Peter. 1992. Why you don’t need meat. Revised 
ed. London: Bloomsbury Publishing Ltd. [ix] + 278 p. 
Foreword by Linda McCartney. Illust. Index. 24 cm. [373* 
ref]
• Summary: A convincing argument against meat after the 
advent of Mad Cow Disease in the UK.
 Contents: Acknowledgements. Foreword by Linda 
McCartney. 1. Everything you’re not supposed to know. 2. 
Apocalypse cow! 3. Pigtales. 4. The A to Z of good health. 
5. Greener cuisine. 6. Everything you really need to know. 7. 
The composition of vegetarian foods.
 Table of food groups for a vegan diet (p. 171), designed 
by Dr. Michael Klaper; the section on Legumes in this 
table mentions “Soy products (milk, tofu, tempeh, Textured 
Vegetable Protein, etc.). Recipes include: Scrambled tofu 
(with “1 x 297 gm {10½ oz} carton tofu, drained,” p. 189). 
Tempeh marinade (p. 190). Tofu marinade (p. 191-92).
 In Chapter 6, the subsection on beans states that they 
“are a marvelous source of protein, fi bre, iron, the B vitamins 
and, when sprouted, vitamin C... beans can either look like 
beans or they can be transformed into one of the many 
delicious and nutritious bean products which supply the food 
value but not the same beany experience. Among these are 
soya milk, tofu, TVP (textured vegetable protein), tempeh, 
soya yogurt and ice cream, marinated tofu and soya cheeses 
of every description.
 “Second, beans can be a musical vegetable if you don’t 
follow the three golden rules of cooking them:” (1) Let 
them soak overnight in water. (2) “Don’t cook beans in the 
soaking water, and never cook them without rinsing them.” 
(3) Don’t under-cook beans. They should be soft enough to 
squash against the roof of your mouth using normal pressure 
from your tongue. Address: First Chief Executive of the 
Vegetarian Society of the UK, England.

3711. Finnerty, Margaret. 1992. Soybean processing: 
Dawson, Minnesota. In: Margaret Finnerty. 1992. Soybeans, 
Cooperatives and Ag Processing Inc. Flagstaff, Arizona: 
Heritage Publishers, Inc. 178 p. See p. 51-66.
• Summary: On 9 Nov. 1950 a meeting of local farmers 
was called, and resulted in the formation of the “Tri-County 
Cooperative Soybean Processing Association.” At the initial 
meeting at the Carnegie Library, local businessmen pledged 
$20,000. On 9 Feb. 1951 ground was broken for the building. 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1111

© Copyright Soyinfo Center 2016

Joe Givens tells the story of how he became manager (for 
almost 30 years) of Tri-County. Two of his friends from the 
early 1940s knew about soybeans, and they wrote theses on 
soybeans and had a special process developed at Iowa State 
College in Ames. Givens, intrigued with the mechanics and 
chemistry of soybean processing, went to work for Crown 
Iron Works Co., which had acquired a patent on the Iowa 
State process. DuPont also had some patents on the process. 
Givens went to Dawson and worked from September to 
mid-December to install equipment and get the plant up 
and running. But the equipment was crude and very poorly 
designed, mostly by students at Iowa State. The plant began 
full-time operation on 26 Nov. 1951. AGP employee Bernice 
Oellien has written an unpublished history of Dawson 
Mills. There were big problems from the beginning. It 
was found that meal extracted with the solvent being used, 
trichlorethylene [trichloroethylene], killed the ruminants 
(cattle or sheep) it was fed to. They developed anemia and 
bled to death over 4 terrible weeks. Joe Givens became 
manager on 20 Jan. 1952. He found that it was the steam 
pressure in the toaster that caused the meal to become toxic. 
So he switched to a non-pressure toaster and that solved the 
problem. However meal treated with trichlorethylene had 
quickly gotten a bad name in the feed industry. Even if it 
was clearly labeled “Not for ruminants,” farmers shied away 
from feeding it to pigs or poultry. The company survived 
by selling their soybean meal, made with the same solvent, 
to a company that made plywood glue. Then in December 
1952, about a year after its bumpy start, Tri-County was 
closed by order of the Minnesota Dep. of Agriculture; 
further sales of trichlorethylene-extracted soybean meal 
were prohibited. The doors closed on Dec. 24, Christmas 
Eve. Dawson Mills planned a lawsuit against DuPont, Iowa 
State College, and Crown Ironworks, with Rudy Saltness as 
their excellent attorney. Dawson was one of 6 clients suing. 
Crown settled out of court. In an agreement with DuPont 
and Iowa State, they agreed to pay for changing the 6 plants 
from trichlorethylene to hexane solvent. Dawson’s new 
plant opened without problems on 1 May 1953–but was near 
bankruptcy. The next three years were very tight fi nancially. 
Then Dawson increased capacity by buying a new extractor. 
After the fi rst 5 diffi cult years, the company began to grow 
and thrive. The town’s fi rst annual Soybean Day was held in 
the spring of 1959. In 1969 the company name was changed 
to Dawson Mills. In 1977 the site for an isolate plant was 
acquired a mile outside Dawson. The plant began producing 
meat substitutes just as the market for them disappeared. The 
company began losing more than 1 million dollars a quarter. 
On 1 March 1980 Dawson Mills merged with Land O’Lakes. 
“Together with plants at Sheldon and Fort Dodge, Iowa, the 
plant at Dawson now constituted the Soybean Division of 
Land O’Lakes.” In May 1981 the soy isolate facility closed.
 Photos show: (1) Aerial view of the Dawson plant in 
winter with snow on the ground. (2) A truck platform lift 

which raises the front of a loaded truck so that the soybeans 
pour out the back into a hopper. (3-4) Two aerial views of 
the Dawson plant which show its location in the middle of 
town; therefore it had trouble expanding. (5) Joe Givens 
with part of the Crown solvent extraction equipment before 
its installation. (6) Dawson employees outside the offi ce in 
1964. (7) Crown Ironworks solvent extraction equipment at 
work inside the Dawson plant. Crown used this plant as a 
working model for many innovations to its machinery. (8) 
Joe Givens cooking soybean pancakes on a revolving griddle 
in 1960 (photo from Soybean Digest). (9) Soybean oil loaded 
on rail tanker cars. (10) An employee grading soybeans in 
1969. (11). Two employees bagging Dawson 44% Protein 
Soybean Meal in 1969. (12) An aerial view of Dawson 
Mills’ plant for making edible soy protein isolate and related 
products. (13) Rail cars at the Dawson plant. (14) Aerial 
view of the Dawson plant, which proudly displays its AGP 
logo in 1984. (15) Aerial view of the Dawson plant in 1991. 
Continued. Address: Author, Heritage Publishers, Inc., 2700 
Woodlands Village Blvd., Suite 300-200, Flagstaff, Arizona 
86001. Phone: (602) 526-1129.

3712. Hayes General Technology Company Ltd. 1992. 
Company profi le (Leafl et). Emek Sorek, Israel. 1 p. 28 cm. 
[Eng]
• Summary: “Hayes General Technology Company Ltd. is 
an agro-industrial engineering company incorporated in 1985 
by Daniel Chajuss, the founder and owner in 1963 of Hayes 
Ashdod Ltd., the fi rst facility of its kind, world wide, to 
manufacture soya protein concentrates by a unique aqueous 
alcohol extraction process developed and patented by Daniel 
Chajuss.” Address: Misgav Dov 19, Mobile Post Emek 
Sorek, 76867 Israel.

3713. Jacques, Hélène; Laurin, D.; Moorjani, S.; et al. 
1992. Infl uence of diets containing cow’s milk or soy 
protein beverage on plasma lipids in children with familial 
hypercholesterolemia. J. of the American College of 
Nutrition 11(S):69S-73S. [23 ref]
• Summary: Soy protein seems to have anti-atherogenic 
properties. There is also the possibility that reliance on soy-
based beverages may be benefi cial in preventing coronary 
heart disease in children with familial hypercholesterolemia. 
Address: Dep. of Human Nutrition and Consumer Studies, 
Laval Univ., Lipid Research Unit, Quebec, Canada, and 
Protein Technologies International, St. Louis, Missouri.

3714. Product Name:  [Neuco Sojamark Soy Protein].
Foreign Name:  Neuco Sojamark: wertvolles 
Pfl anzeneiweiss.
Manufacturer’s Name:  Neukoellner Reformwaren GmbH 
(Subsidiary of Huegli) (Importer). Made in China (PRC).
Manufacturer’s Address:  7660 Radolfzell, West Germany.
Date of Introduction:  1992?
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Ingredients:  Defatted soybean meal.
Wt/Vol., Packaging, Price:  200 gm box. Retails for DM 
3.95.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Bernd Drosihn. 
1990. May 10. This company just markets tofu products, 
they do not make any. Their mother company is Huegli.
 Label (paperboard box) sent by Heather Paine of 
SoyaFoods in London. 1993. Nov. 5 by 7 by 1.5 inches. 
Red, green, black, and chartreuse on white. This looks like 
textured soy fl our. Best if used by 1 March 1993.

3715. Product Name:  Befi ne.
Manufacturer’s Name:  VPS, Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87505.  Phone: 505-471-8979.
Date of Introduction:  1993 January.
Ingredients:  Soybeans, water, calcium sulfate–a natural 
mineral, caramel color.
Wt/Vol., Packaging, Price:  2 lb bricks, Tiromat vacuum 
packed, the shape of a brick.
How Stored:  Frozen.
Nutrition:  Per 2 tamales: Calories 275, calories from fat 
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, 
sodium 365 mg, total carbohydrate 41 gm (dietary fi ber 6 
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 
26%, iron 64%.
New Product–Documentation:  Interview with Richard 
Jennings, CEO of VPS, Inc. (Vegetable Protein Specialists). 
1993. Nov. 28 and Dec. 1 (which see). The name “befi ne” 
was coined in about March 1992 by Sander Wijnen, at that 
time responsible for establishing VPS Europe BV.
 Color leafl et (red, green, and black on yellow) sent 
by Richard Jennings. 1993. Dec. Printed for the IFT show 
in June 1994, this leafl et is titled “Befi ne: The ideal meat 
replacer. Eating is believing!”
 Talk with Richard Jennings, CEO of VPS. 1995. Jan. 4 
and 6. VPS is now making Befi ne in Santa Fe and shipping 
everything they make to the Netherlands. VPS Europe picks 
up the product in Rotterdam, then sells it to distributors, 
caterers (the European term for foodservice), and food 
processors (for use as an ingredient). VPS Europe also has 
burgers made, and is presenting the product to some meat 
companies who are considering carrying some non-meat 
products. Befi ne is now the company’s only product. It was 
fi rst sold as such, under the Befi ne name, in January 1993, 
mostly in New Mexico to foodservice. It was distributed 
mostly by Sysco, who was selling it largely to restaurants. 
Some was also sold in California by Allied Sysco. VPS 
no longer sells through Sysco. Ron Pickarski is testing the 
product. Befi ne has almost the same nutritional composition 
as hamburger, and contains almost no carbohydrates. How 
is Befi ne made into burgers? The binder is basically a soy 
protein isolate. The product as always been sold unseasoned. 

The end user seasons or fl avors the product. They have 
developed Befi ne prototypes with a smoked or a grilled 
fl avor. The soybeans used to make Befi ne have always been 
“transitional organic” which means organic but the land has 
been under organic production for two years but not for fully 
fi ve years. The product has always been sold frozen. Today 
most of the product is sent to Europe in 10 kg vacuum-
packed bags, but a small amount is sold in 1 kg bricks for 
caterers.
 Leafl et. 1996. “Befi ne: The ideal meat replacer. Eating is 
believing!” Front and back. 28 cm.

3716. Dwyer, Johanna. 1993. Vegetarian diets for treating 
nephrotic syndrome. Nutrition Reviews 51(2):44-46. Feb. [11 
ref]
• Summary: Nephrotic syndrome, which occurs late in 
the course of chronic, progressive renal (kidney) failure, 
is characterized by protein loss and high levels of blood 
cholesterol. The author found that by replacing animal 
protein in the diet with textured soy products, and replacing 
animal fats with vegetable fats, both blood cholesterol and 
protein wasting were reduced in the patients. Address: Prof. 
of Medicine and Community Health, Tufts Univ. Schools 
of Medicine and Nutrition, and Director, Frances Stern 
Nutrition Center, New England Medical Center Hospitals, 
Boston, Massachusetts 02111.

3717. Frost & Sullivan Inc. 1993. The U.S. market for 
protein ingredients. New York, NY: F&S. 404 p. #RA2603/P.
• Summary: Includes a chapter on the industry and market 
for modern soy protein products, especially soy protein 
isolates. Address: 106 Fulton St., New York, NY 10038. 
Phone: 212-233-1080.

3718. Product Name:  Organic Textured Soy Flour [Chunks, 
Pieces, or Bits].
Manufacturer’s Name:  Great Lakes Organics. Renamed 
Organic Processing Corporation.
Manufacturer’s Address:  1430 Clifton Rd., Xenia, OH 
45835.  Phone: 1-800-647-2326.
Date of Introduction:  1993 February.
Ingredients:  Organically grown soybeans.
Wt/Vol., Packaging, Price:  25 lb bags.
New Product–Documentation:  Talk with Stuart Sapadin 
of Atlanta, Georgia. 1992. Sept. 18. This company (whose 
ad he saw in Vegetarian Times) makes a TVP-like product 
from expeller pressed, organically grown soybeans. No 
solvents are used in the extraction process. Note: This is the 
same phone number as that owned by Bill Bolduc of Organic 
Processing Corp., 1430 Clifton Rd., Xenia, OH 45385.
 Talk with Jim Leuba who grows soybeans organically 
near Dayton, Ohio. 1993. Feb. 12. He sells some of his 
soybeans to Bill Bolduc for his organic TVP–which is on 
the market. Bolduc also brokers some of Jim’s organic 
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soybeans to ADM; they are used to make tofu in England by 
a company owned by ADM.
 Talk with Bill Bolduc, president of Organic Processing 
Corporation, 305 N. Walnut St., Yellow Springs, Ohio 
45387. 1993. Aug. 16. Bill just returned from visiting with 
his cousin David Bolduc, who owns a bookstore in Boulder, 
Colorado. Bill’s business is going well. Originally he 
wanted to call his product “Organic TVP” but ADM (which 
owns the TVP trademark) would not agree to let him use 
or license this term. So he has decided to call his product 
Organic Textured Soy Flour. The term “hexane free” appears 
on the label. Bill thinks (and Soyfoods Center agrees) that 
this is the fi rst commercial organic textured soy fl our made 
without hexane solvent processing. Another company makes 
the product for him; the fi rst production run was on 15 
Jan. 1993, yielding 20,000 pounds. At his warehouse, his 
company does the screening into 3 sizes: chunks (the biggest, 
thumb-nail size), pieces (the size of a kernel of corn), and 
bits (the smallest, granules). He will be sharing a booth with 
several other Midwest natural foods at the NFM show on the 
East Coast this fall. The product is on the market and interest 
in the product has been outstanding. He has not been able to 
produce enough to supply some of the larger accounts that 
want to handle the product. But he expects to be able to have 
suffi cient capacity in September/October. He is waiting for a 
twin-screw extrusion cooker right now. Most of the product 
is sold retail. Stow Mills (in Chesterfi eld, New Hampshire) 
is the product’s largest distributor. They sell it in bulk to 
natural- and health food stores in the northeast. Some is also 
sold wholesale to Little Bear / Westbrae, which uses it in 
their new burritos-brand Vegetarian Chili; they label it as 
Textured Organic Soy Flour.

3719. Murphy, Patricia A.; Wang, Huei-ju. 1993. Total 
genistein and daidzein content of soy foods. FASEB Journal 
7(4, Part II):A742 (Abst. #4283).
• Summary: “The major soy isofl avones, genistein and 
daidzein, inhibit tyrosine protein kinase, are weakly 
estrogenic, have moderate antioxidant activity and may have 
an anticarcinogenic effect by preventing oxidative damage.” 
Heat processing changes the distribution of glucosides but 
not the total isofl avone content. Twenty commercial soyfoods 
and 10 institutionally prepared foods were evaluated for 
isofl avone content by HPLC photodiode array detection. 
Total genistein and daidzein ranged from 20 to 1,550 ppm 
and 0 tot 750 ppm (dry weight basis), respectively. High 
protein soyfoods, such as whole dry soybeans, textured soy 
fl our (TVP), tempeh, and soymilk yielded total isofl avone 
contents that may provide an anticarcinogenic dose (0.7 to 
2.0 mg per gm of food). Address: Food Science and Human 
Nutrition, 2312 Food Sciences Building, Iowa State Univ., 
Ames, Iowa 50011.

3720. Product Name:  [Veglettes, and Nuggets].

Foreign Name:  Veglettes, and Nuggets.
Manufacturer’s Name:  Phytikos Lebensmittelproduktion 
GmbH.
Manufacturer’s Address:  Hirschauerstrasse 1, 8034 
Germering, Germany.  Phone: +49 89 84 44 15.
Date of Introduction:  1993 February.
Ingredients:  Vegetable proteins (soy protein concentrate, 
wheat protein, yeast), vegetable oils, spices, sea salt, natural 
fl avors. Coating: Wheat fl our, starch.
Wt/Vol., Packaging, Price:  200 gm packs.
How Stored:  Frozen.
New Product–Documentation:  Spot in SoyaFoods. 1993. 
Winter. p. 5. “Vegelettes and Nuggets from Phytikos.” 
These frozen meatlike products are made to simulate the 
texture and bite of a cutlet, covered with a crisp crumb 
coating. They are vegetarian, cholesterol-free, “light” 
products (129 calories/100 gm) and are sold in supermarkets 
and for hospital catering. “Other products from Phytikos 
include Vegetarian Sausages, Vegetarian Cocktail Sausages, 
Vegetarian Mortadella, and Minced Meat. All are non-meat 
analogues made from vegetable proteins.”

3721. Ralston Purina Company. 1993. First quarter report 
to shareholders. Annual meeting highlights. Checkerboard 
Square, St. Louis, MO 63164. 15 panels.
• Summary: Paul Hatfi eld, CEO of Protein Technologies 
International, stated: “Fiscal 1992 sales and operating profi t 
improved over the prior year on increased sales volumes 
worldwide... We expect the new FDA regulations under the 
Nutritional Labeling Education Act will create a positive 
environment for our products as the U.S. food industry 
adopts these new labeling standards.” Last year the company 
successfully introduced 10 new products.
 William P. Stiritz, Chairman and CEO of Ralston 
Purina said: “’Change has been important to Ralston and 
Ralston has changed markedly. Our operating philosophy 
has been that the company never is, rather, it is always in 
a state of becoming. Consider what Ralston was in 1981–a 
$5 billion company comprised of a consumer pet food and 
cereal business but more so of a number of low margin, low 
share, commodity-oriented businesses. Consumer goods 
represented only 38% of sales.
 “’Over the past decade,’” the Chairman said, “’Ralston 
has become a substantially different company. Lower 
margin businesses were divested and we made two principal 
acquisitions–Continental Baking Company and Eveready 
Battery Company, both of which would be ranked in the top 
Fortune 250 companies on a stand-alone basis.
 “’We have managed for the long term, and over the 
period from 1981 to 1992, our performance has been 
above average. The average share price of Ralston stock 
in 1981 was $6.00; today it’s about $48.00. Ralston’s 
market capitalization was $1.2 billion in 1981; it is now 
over $5 billion, and this doesn’t count the $3.3 billion paid 
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to shareholders for share buy backs.’” Address: St. Louis, 
Missouri.

3722. Bakhit, R.M.; Potter, S.M.; Essex-Sorlie, D.; Ham, 
J.O.; Erdman, J.W. 1993. Hypolipidemic responses to 
soy protein and fi ber in mildly hypercholesterolemic men 
(Abstract). FASEB Journal 7(4):A802 (Abst. #4635). March 
1.
• Summary: Twenty-one mildly hypercholesterolemic men 
consumed a low fat / low cholesterol diet and consumed 
muffi ns containing 25 gm of protein and 20 gm of dietary 
fi ber from various sources: isolated soy protein and soy fi ber 
(ISP/SF), ISP/cellulose, casein/SF, or casein cellulose.
 Both ISP treatments resulted in a signifi cant reduction 
in total and LDL cholesterol. Results indicated that, in 
individuals with initial cholesterol levels of greater than 
220 mg/dl, consumption of as little as 25 gm/day of soy 
protein is effective in lowering total and LDL cholesterol 
concentrations while maintaining HDL concentrations.
 Note: For U.S. males age 45-59, some 50% have a 
cholesterol level higher than 210. Address: Div. of Foods and 
Nutrition and Nutr. Sci., Univ. of Illinois, Urbana, Illinois 
61801.

3723. Katzen, Sol. 1993. History of Shefa Protein Industries, 
Ltd. Part I. Early work with soya in Israel, and Arizona 
1961-1968 (Interview). SoyaScan Notes. March 14 and 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Katzen was born in the United States, in 
Pennsylvania, in 1925. He went to Arkansas State Teacher’s 
College for about 2 years, then he earned a BSc degree in 
agriculture from the University of Missouri in 1950. Then 
did work related to agriculture (but not to food processing) 
at various places around the world–including Israel. He fi rst 
went to Israel in 1948. He returned in 1961 as a consultant to 
the Central Feedmills Corporation (which was owned by the 
kibbutzim and moshavim to create centralized feedmills). He 
helped to established the mills and a central laboratory to do 
the feed formulation and research, working until about 1966. 
During this time Israel was importing a lot of soybean meal 
for use in animal feeds and soy oil for food use. Sol fi rst met 
Daniel Chajuss of Hayes Ashdod Ltd. in about 1964 or 1965 
when Daniel had a by-product of his soy protein concentrate, 
a molasses. Sol worked to incorporate that molasses into his 
feed formulas.
 From 1966-67 Sol was at the University of Arizona 
(in Tucson), where he earned an MSc degree in animal 
nutrition. He continued on at the Univ. of Arizona to earn a 
PhD degree in 1970. Working in the fi elds of biochemistry 
and microbiology, he wrote his thesis on the interrelationship 
of mycoplasma (parasitic microorganisms) and the herpes 
simplex virus. He continued working for the feedmills during 
this period.
 Sol had an elder brother named Sid, who had been a 

partner in a trucking business in Springdale, Arkansas. He 
left the business due to health problems and moved with 
his family to Tucson, where Sol’s family lived. Sid started 
a mineral business and was doing quite well. While Sol 
was working for his PhD degree, he became increasingly 
interested in soybeans and their nutritional benefi ts. He 
suggested to Sid that they both start a company in Tucson 
making foods from soy protein–with the idea that if the 
company was successful they would later establish it in 
Israel. Their main interest was in moving to Israel and 
having a business that would support them there. So together 
(and with several other investors) they opened a little fast 
food restaurant in Tucson named Shefa Fry. They hired a 
professional short-order cook, and served both take-out and 
sit-down customers. The centerpiece of the menu (which 
contained no meat products) was an innovative variety of 
structured meat-like soy protein foods, in different shapes 
and fl avors, prepared like deep-fried breaded cutlets in 
entrees, sandwiches, etc. They got quite a bit of coverage 
in Tucson newspapers (Arizona Daily Star and/or Arizona 
Citizen). The basic idea of the restaurant was to test the 
acceptability, versatility, and marketability of this soy 
protein product to a broad public. They hoped that it would 
expand into a successful nationwide franchise–though it 
never did. The restaurant was quite a thriving business for a 
time, though it was not in a very good location and it lacked 
professional management (Sol and Sid tried to stop in daily).
 Sol and Sid developed and manufactured the structured 
soy protein foods for this restaurant from defatted soy fl our 
at the Wenger R&D extrusion facility in Kansas. They did 
further experimentation with the products they made at 
Wenger. Note: In a follow-up letter dated 2 May 1993 Sol 
said: “I don’t think there was an offi cial company in Arizona, 
but if there were, it probably started in 1967.”
 In 1968 they purchased two Wenger extruders (a small 
but versatile X-25 and a larger X-200); Sid took them to 
Israel. Continued. Address: PhD, 62 Hanassi St., Herzliya 
Pituach, Israel; 1507 E. Prospect Lane, Tucson, Arizona 
85719. Phone: 52-586369.

3724. Katzen, Sol. 1993. History of Shefa Protein Industries, 
Ltd. Part II. In Israel 1968-1975 (Interview). SoyaScan 
Notes. March 14 and 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1968 Sid and Sol Katzen incorporated a 
company named Shefa Protein Industries Ltd. in Arad, Israel. 
They had equal ownership. They chose to locate in Arad 
(located 30 km southeast of Beersheba, near the top of a 
mountain overlooking the Dead Sea) because they liked the 
climate (which resembled that of Arizona), it was a nice town 
with a congenial atmosphere, and it was in a “development 
area,” where the government would give support to new 
industries through tax breaks and low-cost loans. They 
started in building of approximately 6,000 square feet. Sid 
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ran the company for the fi rst 2 years, then Sol joined him in 
1970 after earning his PhD degree. Sid was in charge of the 
business and fi nances, and Sol was in charge of the plant and 
food processing.
 Shefa’s fi rst product was SVP (Structured Vegetable 
Protein, plain chunks of extruded defatted soy fl our), which 
went on the market in early 1969. Later in 1969 the company 
introduced a dry, soy-based Vegetarian Schnitzel. When 
Shefa started, Sol would take his products (with oil, eggs, 
etc.) to their friends houses and offer to prepare foods fresh 
in the kitchens. Soon friends were buying the dry Schnitzel 
in boxes of 10 kg each for home use. Next, in 1970, came a 
line of breakfast cereals called “Krunch” (Crunch) in English 
or Hebrew. At this point, Shefa moved into a much larger 
building (at least 4 times as large as their original building) 
in Arad. At some point this location was given the address 12 
Htaasya St., P.O. Box 39, Arad 80700, Israel. The company’s 
next two products (and their fi rst frozen product, and fi rst 
in the new building) were a frozen Vegetarian Hamburger 
and frozen Vegetarian Schnitzel, launched in about 1971. 
They set up a food-processing line in their plant. They 
bought fresh yeast, which they hydrolyzed. They then used 
this yeast hydrolyzate in these two frozen soy products. The 
yeast not only gave the products a meatlike fl avor, but (more 
important) the enzymes in the yeast reduced or eliminated 
the fl atulence-causing sugars in soy–probably by breaking 
them down into carbon dioxide and water. This was a 
discovery of great economic and culinary importance. Sol’s 
wife, Avigail (nickname “Gaya”) who was born in Israel, 
and her sister were indispensable to the company’s work in 
developing tasty formulas and recipes.
 The company marketed its innovative products as both 
meatless products and meat extenders; consumers could 
use them as they liked. However the company never used 
any meat in its products meant for human consumption. In 
Sweden, the SVP was used mostly by vegetarians, while 
in Iran it was used mostly to extend meat; Shefa sent a 
technician to Iran from Israel to show several meat-packing 
operations how to make hamburger patties extended with 
30% of their rehydrated SVP, leading to a signifi cant 
reduction in cost.
 Another early dry product, launched in about 1972, was 
named Eggstra, an egg extender based on whole (full-fat) soy 
fl our.
 The company’s best-selling product was the SVP, 
followed by the dry Schnitzel. Large amounts of both of 
these products were exported, and exports were an important 
part of Shefa’s total business.
 As far as Sol knows, Shefa was the fi rst company in 
Israel to make retail soyfood products, although he is sure 
there were others experimenting with soy at that time. 
Note: Hayes Ashdod Ltd. introduced Haypro (a soy protein 
concentrate) in 1963, and 2 types of textured soy protein 
concentrates in 1966, but these were not sold to retail 

consumers. Sol and Daniel Chajuss (the founder and owner 
of Hayes) were friends and not competitors, but they did not 
have much social contact. Sol is not aware of any other retail 
soyfoods products that were made in Israel during the period 
1969-1975. Shefa’s (and a few imported products) were the 
only consumer products on the market in Israel during that 
time.
 At the time Shefa started, “soy had a very negative 
image in Israel. If we had known how negative, I think 
we would have left the word “soy” out of the name of our 
products.” Sol still does not know the cause or source of this 
negative image. “The Israeli market is very strange in the 
sense that many people will have a negative image of a food 
they have never tasted and don’t know anything about.” Just 
before Sol sold the company in 1976 he developed a dog 
food product. They made the basic part of the expanded dog 
pellet in their regular extruder, then they moved it downstairs 
into a line where they sprayed a meat-and-fat broth on it. The 
chunks would soak up this broth, which gave quite a meaty 
taste to the exterior part of each chunk. It was formulated 
to satisfy the nutritional requirements of most dogs. The 
product (later named Dogli by Telma) fi rst went on the 
market shortly after Sol sold the company.
 In Feb. 1975 Sid Katzen died. Since Sol did not want 
to try to take over his role running the business end of 
Shefa, he sold the company to Telma Blue Band (Israel 
Edible Products Co.–IEP; Israel’s leading manufacturer of 
margarine), which was acquired several years later by Koor 
Industries (the industrial branch of the Histadrut–the Israel 
Labor Federation). Koor (at one time and maybe still today) 
controlled about 25% of all industry in Israel. The labor party 
for many years controlled the Israeli government, the labor 
union, and was a major player in Israeli industry, so it was 
very diffi cult for anyone who was not in some way affi liated 
to get the same advantages as those who were.
 After the sale, Sol returned to the USA to teach at the 
University of Arizona. Telma/IEP made many of Shefa’s 
products taste better by adding things to them (such as 
more sweetener) and removing things from them (such as 
bran) that Sol would not have added or removed because 
he was very oriented toward providing foods with optimal 
nutritional value. Telma has greatly expanded the plant in 
Arad, but has not moved it.
 Sol has heard of Eliahu Navot (who also lived in 
Herzeliya, and is considered by many to be the “father of the 
soybean in Israel”) but he never met him. Address: PhD, 62 
Hanassi St., Herzliya Pituach, Israel; 1507 E. Prospect Lane, 
Tucson, Arizona 85719. Phone: 52-586369.

3725. Kanazawa, Takemichi; Tanaka, Makoto; Uemura, 
Tsugumichi; Osanai, T.; Onodera, K.; Okubo, K.; Metoki, 
H.; Oike, Y. 1993. Anti-atherogenicity of soybean protein. 
Annals of the New York Academy of Sciences 676:202-14. 
March 15. [18 ref]
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• Summary: “Numerous papers have been published (Sirtori 
et al. 1977; Descovich et al. 1980) indicating that the 
proteins isolated from soybeans are effective in preventing 
the risks of atherosclerosis” [Note: Atherosclerosis is a 
condition in which fatty material collects along the walls 
of arteries. This fatty material thickens, hardens (forms 
calcium deposits), and may eventually block the arteries. 
Atherosclerosis is a type of arteriosclerosis. The two terms 
are often used to mean the same thing].
 Because the taste of extracts made from raw soybeans 
is unpleasant, it has been diffi cult to make soy protein drinks 
without sugar, “which is very injurious to the arterial wall” 
(Kanazawa et al. 1984; Bunag et al. 1983).
 Okubo et al. (1992) and Kudou et al. (1990) have 
devised a method for removing the undesirable taste from the 
extracts of raw soybeans.
 Soycream was found to reduce the size of low density 
lipoprotein (LDL) particles and soymilk protected LDL from 
peroxidation.
 Note: This paper is from: The Third International 
Conference on Nutrition in Cardio-Cerebrovascular 
Diseases, edited by Kyu Taik-Lee, Yasaburo Oike, and 
Takemichi Kanazawa. Address: 1-5. Second Dep. of Internal 
Medicine, Hirosaki Univ. School of Medicine, 5 Zaifu-cho, 
Hirosaki city, Aomori prefecture, Japan 036.

3726. James, Richard F.; James, Valerie A. 1993. 
Defi ciencies in soy-based products. In: Valerie James and 
Richard James. 1994. The Toxicity of Soybeans and Their 
Related Products. Vol. 1. Scientifi c Reports, Laboratory 
Analyses, Field Observations. Auckland, New Zealand: 
Published by James and James. See Section Six. 8 + 3 p. Oct. 
1993, updated Dec. 1993. [5 ref]
• Summary: Contents: Introduction (includes loss of 
endangered indigenous species such as the kakapo and the 
takahe). Early investigations. The experience of others (bird 
owners in New Zealand). Soy bean products the common 
factor (in all the above deaths, diseases, sicknesses, and 
other problems). Wider implications (human illnesses). 
Conclusion.
 Conclusion (Oct. 1993): “At least in the New Zealand 
context, processed soy products appear to cause adverse 
symptoms in birds similar to those expected to be associated 
with unprocessed soy fl ours. This conclusion should be 
viewed with alarm, as it calls into question the effectiveness 
of widely accepted treatment methods. Published material 
that indicates that soy bean isolates may contain the normal 
toxins of raw soy beans at even higher concentrations than in 
the beans because the isolation process actually concentrates 
them in the product is particularly alarming. This is probably 
the reason why the bird foods have appeared most toxic, 
as virtually all of them contain soy protein isolate, bought 
raw from the suppliers of such products and not further 
processed by the end user.” The update states (p. 1): “Our 

fi nancial losses to the end of May 1993 were in the order 
of $190,000, plus all the grief that accompanied them. We 
also have a terrible sinking feeling that the effects will be 
long term and irreversible.” A list then gives the sad results 
of breeding many different bird species during the next 
year: Many pairs either had no young, or the young died, or 
the adults also died. Thus after two documented breeding 
seasons “Our fi nancial losses are in the order of $350,000; 
because our best birds were given the ‘best’ food, many have 
died agonisingly before our eyes, and we have suffered three 
years of daily grief; we have sold no birds in two years and 
(as we are grimly determined to record future effects) we 
cannot honestly sell any in the foreseeable future, which we 
face with apprehension.
 “Fortunately we have had considerable success with 
lories and lorikeets.” Address: McLeod’s Bay, RD 4, 
Whangarei, New Zealand. Phone: +64 9 934 0564.

3727. Product Name:  Smart Deli: Lightlife Meatless Fat 
Free Slices [Old World Bologna Style, Roast Turkey Style, 
Three Peppercorn Style, or Country Ham Style].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001 Ext. 114.
Date of Introduction:  1993 March.
Ingredients:  Bologna: Water, soy protein isolate, wheat 
gluten, natural fl avors from vegetable sources, evaporated 
cane juice, salt, granulated garlic, carrageenan, vegetable 
gum, spice extracts, paprika oleoresin.
Wt/Vol., Packaging, Price:  Paperboard sleeve around 6 oz 
vacuum pack. Retails for $2.19 (1998/02, California).
How Stored:  Refrigerated, 40 day shelf life. Or frozen.
Nutrition:  Per 3 slices (43 gm): Calories 50, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 300 mg (13%), total carbohydrate 
2 gm (dietary fi ber 0 gm], sugars 0 gm), protein 10 gm. Iron 
30%, vitamin C 2%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1997. Oct. 
3.5 by 5 by 1 inch. Paperboard sleeve. Green, yellow, red 
and gold on white. Price: $2.19 at Trader Joe’s but $1.99 at 
Safeway in Lafayette, California.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo East (Baltimore, Maryland). 
1997. Sept. “Our hero.” Shows labels of the four different 
types of Smart Deli products. “Call it a hero, a hogie, a 
grinder, or submarine sandwich–but build it the healthy and 
hearty way–with Smart Deli fat-free slices. All natural and 
100% vegetarian, these slices make a tasty and convenient 
lunch or snack for the entire family. Try all four of these 
mouthwatering Old World fl avors.” On the back are 
ingredients and nutritional details on each product. The 
inside of the sleeve contains: A $0.30 coupon. An invitation 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1117

© Copyright Soyinfo Center 2016

to “Join our Lightlife family!” and receive a newsletter, 
a recipe for Smart bagel melt, and a message from Chia 
Collins and Michael Cohen, founders. It reads: Today we all 
know that what we eat makes a difference in the quality of 
our lives. We read about it weekly in magazines; hear about 
it daily on the news. In the years ahead, we will come to see 
the humble soybean as a harbinger of good health. Since 
1979, our goal at Lightlife has been to show people that there 
is a better way to eat; a way that is healthy and graceful for 
the individual as well as the planet. With your satisfaction 
and well being in mind, we are pleased to offer you our 
delicious, easy to use meatless foods.
 Life is a precious gift. Take a walk today, do something 
for someone else, share a laugh with a friend,... and eat well!
 Talk with Maggie in Customer Services at Lightlife. 
1998. Feb. 25. This line of products was introduced in March 
1993.
 Soyfoods Center taste test of Bologna. 1998. Feb. 25. 
Flavor, texture, and appearance are all excellent, very much 
like those of real bologna.

3728. Product Name:  Vegetable Patty.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1993 March.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product, 
made with textured soy protein concentrate, in about March 
1993.

3729. Product Name:  Breakfast Sausage (Veggie).
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1993 March.
Ingredients:  Incl. textured soy protein concentrate, gluten, 
and soy protein isolate.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 29. He introduced this consumer retail product in 
about March 1993. The word “Veggie” is written diagonally 
across the top.

3730. Product Name:  Dream Patty.
Manufacturer’s Name:  Season’s Harvest.
Manufacturer’s Address:  52 Broadway, Somerville, MA 
02145.  Phone: 617-628-1182.
Date of Introduction:  1993 March.
New Product–Documentation:  Talk with Ademar Reis. 
1993. Nov. 30. This is the same product as the original 
California Dream Burger but in an oval shape. His company 
sells this product only to Continental Airlines. The fi rst 
orders were shipped to them in early March 1993. He began 
working on the product in Jan. 1993.

3731. SoyaFoods (ASA, Europe). 1993. Protein ingredients 
market [in Europe] to remain steady. 4(1):2. Winter.
• Summary: “According to a Frost and Sullivan Report, 
the European market for proteins is a mature one and is not 
expected to be a major growth area over the next fi ve years. 
Sales of protein ingredients are predicted to increase only 
marginally from their 1991 level of $1.31 billion to $1.5 
billion by 1996. Volume-wise the market for all protein 
ingredients used by the food industry in Western Europe will 
rise from approximately 540,000 tonnes to almost 625,000 
tonnes by 1996.
 “Greatest growth is predicted in the soya isolate and 
soya protein concentrate markets and also for textured soya 
proteins. Soya isolate is forecast to have the highest growth 
increasing from the current volume of almost 47,000 tonnes 
to over 60,000 tonnes by 1996. Textured soya proteins are 
expected to rise from 85,200 tonnes in 1991 to 101,000 
tonnes in 1996...
 “The bakery and cereals industries constitute the largest 
end-user for protein ingredients, with meat and comminuted 
meat products, second. However, the end user with the 
greatest growth potential is the specialty food sector which 
includes dietetic products and infant foods. Frost and 
Sullivan estimate that this sector should increase from $162 
million to approximately $225 million by 1996. The markets 
also look good for dairy products, desserts, yogurts and pet 
foods, where many proteins ingredients are used.”

3732. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 
products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 
Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
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and pastes; and Tivall Vegetarian Food Products, Israel–
vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc, US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 
protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 
isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

3733. Pinault, Pascal. 1993. Re: Work with tofu and 
tofu products in Martinique. Update on soyfoods in the 
Caribbean. Letters to William Shurtleff at Soyfoods Center, 
April 2 and 27. 4 p. and 5 p. Handwritten, with signature. 
Plus list of his products and prices, resumé, and photos of his 
home, equipment, and Morne-Vert.
• Summary: Pascal saw and ate tofu for the fi rst time in 
May 1980 when he was living in India, while visiting some 
friends in Poona (Maharashtra). He bought 1 pound of tofu 
at a tofu shop but he is not sure if they were making the tofu 
in a back room of the shop or at some other place. “I suppose 
this tofu manufacturing plant in Poona was an offshoot of 
the Rajneesh Ashram, which was very active at that time and 
place.” Pascal lived in Goa, south of Bombay, from 1976-
1980; there he baked bread leavened with palm wine. He 
learned most of what he knows about soyfoods while living 
and working, mostly in health food stores or health farms 
(see attached resume), in the Catskill Mountains area of New 
York from 1981 to 1987. There he learned to make tofu for 
his personal use (not for sale) by adding lemon juice to hot 
soymilk then pressing it in a cloth. During two other trips 
to India in 1982-83 and 1986 he found and bought chunks 
of a dry soy protein product resembling TVP which must 
be cooked in water. He found this soy protein product very 
interesting for a country like India which has such a shortage 
of protein, however the price was high–about 10 rupees/kg 
compared with 2½ rupees/kg for wheat.
 In Jan. 1988 he and his family moved to Martinique. 

“I was compelled to make tofu for myself and my family 
because there was no other vegetable protein available in 
Martinique, except for this chunky TVP. I was still using 
lemon juice instead of nigari and making 2 pounds of tofu 
at a time. Then in 1991, as I started to import Japanese 
food products from France (umeboshi, seaweeds, amasaké, 
etc.), I ordered a small booklet on making tofu using nigari. 
Plus I had an excellent book (Les Aliments Fermentés 
Traditionnels, by Claude Aubert [1985]) in which I found 
recipes and nutritional details on many foods like tofu, 
okara, sufu, tempeh, amasaké, and, in general, all the foods 
subjected to lactic acid fermentation. In Martinique he has 
been making an average of 12 to 20 pounds of tofu every 
week since Oct. 1991 when he moved with his family to 
mountainous Morne Vert. Occasionally he makes larger 
amounts for a health food store that sells it or when he caters 
for groups. His main work is to introduce and popular tofu 
and soyfoods in Martinique. He would like to expand his 
tofu and vegetarian “traiteur” (catering) business; his main 
problem is lack of funds, so he plans to apply for fi nancial 
aid.
 The water he uses to make his tofu comes straight 
from a spring a mile up in a beautiful mahogany forest. He 
also makes sprouts–mostly alfalfa, mung bean, and clover, 
but sometimes wheat grass. He uses most of the tofu he 
makes to produce second generation products such as tofu 
mayonnaise, hot squash pies with miso-tofu topping, tofu & 
cocoa (or carob) sweet pie, tofu salad, spring rolls (Nems).
 “I know of two vegetarian restaurants in town (Fort-de-
France) that make their own tofu and serve it to customers, 
but no one in Martinique uses tofu as extensively as I do, 
thanks to my 7 years’ stay in the Catskill Mountains. In fact, 
it takes a long time to get people used to tofu in an island 
where Creole culinary habits are still well-established.”
 One of the restaurants that makes tofu is Le Second 
Souffl e, owned by Mr. Gerard Sainte-Rose (27 Rue Blenac, 
97200 Fort-de-France, Martinique, FWI 0033. Phone 
(596) 63-44-11). He has owned this vegetarian restaurant 
for quite a while now and is mostly interested in reviving 
the consumption of local fruits and vegetables. “Gerard is 
the only person in Martinique that I actually saw growing 
and harvesting soy beans. That was 2 years ago. He had 
grown soybeans on a piece of agricultural land in Ducos, 
a town near Le Lamentin, which is not far from the capital 
city of Fort-de-France (Martinique). He got the soybean 
seeds from a friend in St. Lucia (a Caribbean island just 
south of Martinique). Mr. Sainte-Rose harvested only a few 
soybeans; they were small but healthy looking. He is an 
organic gardener who sells his products out of his restaurant. 
He presently has a 6 hectare farm were he grows organic 
vegetables for his restaurant. Two years ago we had an 
agreement to set up a tofu plant together in his restaurant. 
He promised me a job (that’s when I gave him my recipes), 
and he even started to acquire some material for making tofu. 
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But he never followed through. That’s when I started making 
tofu by myself, even without the proper material setting. He 
even bought some of my tofu. I think he would probably be 
interested in growing more soy, if approached very tactfully, 
and if he sees fi nancial interest without having to pay a 
counterpart. He is an interesting person with a lot of good 
ideas,” but he tends to be hard to work with as a partner.
 On St. Lucia one can fi nd the “Soy Place” is Castries, 
the main town in St. Lucia They make tofu there, sell it, 
and cook it for the food-counter [take-out] part of the shop. 
People grow soy beans on St. Lucia and on Dominica, maybe 
with help from Canadians. They make tofu and cook it. One 
“Ital” rastafarian restaurant in Roseau, Dominica, serves tofu 
pâté and deep-fried, plus “accras” (fried okara dumplings). 
“In Dominica I heard of two other places where they make 
and serve tofu. Ital food, which has absolutely nothing to 
do with Italian food, is the name that the Rastafarians give 
to the main dish of their mostly vegetarian diet (except for 
fi sh). In this main dish, chunky textured vegetable protein is 
sometimes used in place of fi sh. “In the Caribbean, including 
Martinique, Ital food is available in quite a few Rastafarian 
places, which they call their ‘ghetto.’ These are restaurants 
open day and night that include reggae ‘sound systems. The 
chunky TVP remains the main vegetable protein they use; 
they also use it in other dishes such as vegetarian cous-cous, 
etc. They are, in my experience, a bit hostile to tofu, seitan, 
or other such new foods, at least in Martinique; maybe 
when it comes from a white person they presume it is not 
vegetarian.” He has heard of (but has not seen or tasted) 
smoked tofu dried over a fi re using green banana leaves.
 Pascal is interested in vegetarianism and macrobiotics. 
He likes tempeh and would like to start now to make and 
introduce it to Martinique, where it is totally unknown.
 Concerning seitan: “I fi rst started to make seitan in 
Martinique under the same circumstances as tofu–lack of 
vegetable proteins other than beans. Not having ready-made 
gluten, I fi rst made it by washing white-fl our wheat dough. 
That was a very long and messy process but was well worth 
it. Then I found wheat gluten in the Tama catalogue–the 
company I mentioned that specializes in Japanese products. 
That’s when I started to sell seitan–though there is not much 
demand for it. I learned to make seitan while living in the 
Catskill mountains of New York from a macrobiotic British 
girl friend who also taught me how to make amazake.
 Update of April 27, 1993. “Since my family sent me 
tempeh starter (thanks for giving them the address), I have 
started small-scale production.”
 Update of July 17, 1993. “I fi rst made amazaké, in 
Martinique, in 1992. Even though I gave samples to quite 
a few people, nobody has seemed to be interested in this 
product, or to realize the versatility of it! So, I keep ordering 
it from Tama, packed in glass jars, and make my own once 
in a while, using ‘Cold Mountain’ starter. I’ve been a bit 
disappointed by this non-reaction. Amasaké being one of my 

favorite sweeteners, which I value more than any breakfast 
or desert cereal. My youngest daughter ate it as a fi rst ‘solid’ 
food when she was only 5 months old, along with bananas.”
 “If you allow me a personal remark about my work 
in Martinique, I fi nd it extremely ungratifying. The public 
here is highly suspicious of anything new and foreign. My 
little business doesn’t allow me to assume my fi nancial 
obligations, and I sometimes consider going back to the U.S. 
But I still want to try harder, at least for a few months.”
 Note: This is the earliest English-language document 
seen (Oct. 2010) that uses the term “amasaké” to refer to 
amazake. Address: “Caplet,” 97226 Morne Vert, Martinique, 
French West Indies 0033. Phone: 596 55-56-57.

3734. Meyer, Edwin W. 1993. Development of the world’s 
fi rst food-grade soy protein concentrate, Dr. Sidney Circle, 
and textured soy fl our (Interview). SoyaScan Notes. April 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The fi rst two commercial food-grade soy 
protein concentrates were Promax and Promosoy. Promax 
was developed by Lou Sair at Griffi th Laboratories. 
Promosoy was developed mainly by Sidney Circle, fi rst 
noncommercially at the Glidden Co., where it was called 
Protein 70, since it contained 70% protein on a moisture free 
basis, and then commercially at Central Soya. Promax and 
Promosoy were made by different processes. Promax was 
made by the acidulated water leach process (also called water 
leach or aqueous acid leach), whereas Promosoy was made 
by the aqueous alcohol leach process (also called aqueous 
ethanol leach), which takes out the low molecular weight 
materials. The latter process, which is only used for making 
concentrates, was developed at the Northern Regional 
Research Laboratory by Dr. Allan K. Smith’s group after 
Dr. Circle left the group. Today, virtually all concentrates 
are still made by one of these two processes. To the best of 
Ed’s knowledge, Promax was on the market 6-12 months 
before Promosoy. Sid Circle was head of all protein research 
at Glidden and at Central Soya during the 1950s. Promosoy 
was introduced on a small commercial basis in about 1960-
61; it was fi rst made at a large pilot plant on Laramie Avenue 
in Chicago, then by 1962-63 at a real food plant at Gibson 
City, Illinois.
 Glidden’s uncommercialized concentrate was always 
called either Protein-70 or Pro-70. That name may have also 
been used by Circle at Central Soya until shortly before it 
was commercialized as Promosoy. Circle was at Central 
Soya at the time the product was commercialized. At the 
time, Ed was director of Research at Central Soya and Circle 
was Assistant Director of Research in charge of all research 
on proteins.
 Circle left Central Soya in 1967 to go to Anderson 
Clayton Foods in Richardson, Texas, where he was Director 
of Protein Research from 1967-75. Anderson Clayton 
recruited Dr. Circle with a very attractive offer because they 
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wanted to get into the soy protein business; they wanted a 
casein replacer to make imitation cheese, but the latter never 
worked out largely because they could never fi gure out how 
to make soy protein melt. Kraft tried to do the same thing. In 
1972 Dr. Ralph Sand went to work at Anderson Clayton on 
the same imitation cheese project.
 But there was another reason Circle left Central Soya. 
Ed had hired a very brilliant and rather independent young 
protein chemist, Nicholas Catsimpoolas. “If you knew 
Sidney, you had to be with him for a while to love him. He 
was a guy who would take your report and dot the i’s, cross 
the t’s, and that kind of stuff. He and Nicholas did not get 
along too well.” So Circle (who is no longer living) left of 
his own volition.
 Concerning textured soy protein concentrate: William 
Atkinson at ADM had developed a good process for 
texturing soy fl our, so Central Soya decided to try texturing 
their soy protein concentrate, Promosoy. This research was 
done under Ed’s direction because in 1968, Central Soya 
changed the laboratory over to corporate research and Ed 
became director of protein research; prior to that he had 
been director of all research reporting to a vice president 
of the Chemurgy Division. L.D. Williams now became 
director of all research, and he reported to Dr. Windsor 
W. Cravens, a vice president. Promosoy was successfully 
texturized using a Wenger extrusion cooker and the resulting 
product, Response, was launched in 1975. Response went 
on to become one of Central Soya’s two most important soy 
protein products–the other being textured soy fl our. Ed does 
not feel that textured soy fl our will gradually loose ground 
to and be replaced by textured soy protein concentrates–
because of economic factors. The main market for textured 
soy fl our now is as an extender for ground beef; it is also 
used in chicken products and pizza toppings. It is most 
widely used in places where you have to eat what you are 
served–such as school lunch programs and the military. It is 
not used in retail products.
 ADM also makes a textured soy protein concentrate 
named Arcon T. It is used in their veggie burgers, which Ed 
has seen promoted on TV.
 Ed talked with Walter Wolf recently and he verifi ed 
that Danny Chajuss was at the NRRL in Peoria, working in 
Allen Smith’s group on soy protein concentrates, for about 
3-4 months. Address: 1701 N. Sayre Ave., Chicago, Illinois 
60635. Phone: 312-637-0936.

3735. Meyer, Edwin W. 1993. How Ralston Purina got into 
the soy protein isolate business (Interview). SoyaScan Notes. 
April 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ralston Purina began with industrial isolates 
which were used for coating paper and sold under the 
brand name ProCote. They probably heard about Glidden’s 
activities with food-grade isolates so they probably just went 
ahead and began making edible isolates. Any specialist in 

this fi eld would have known how to go from industrial to 
edible isolates. Ed thinks (but is not sure) that Bob Boyer 
arrived at Ralston Purina from Ford after Ralston Purina 
started making edible isolates; he was instrumental in 
showing Ralston how to use their edible isolates to make 
edible spun soy protein fi ber. In the late 1950s Boyer went 
around trying to sell interest in and licenses to his patent for 
making spun soy protein fi bers. A number of companies took 
a nonexclusive license including General Mills, Worthington 
Foods, etc. He may have approached either Glidden or 
Central Soya. Finally he went to Ralston and sold them the 
residual exclusive. Address: 1701 N. Sayre Ave., Chicago, 
Illinois 60635. Phone: 312-637-0936.

3736. Meyer, Edwin W. 1993. The soy protein isolate 
industry and market (Interview). SoyaScan Notes. April 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Meyer, who has been a leading soy protein 
researcher for The Glidden Co. and Central Soya for 
about 50 years, would estimate that Protein Technologies 
International (PTI) manufactures about 60% of the soy 
protein isolates in the USA and ADM makes the remaining 
40%. There are no other signifi cant manufacturers of soy 
isolates in the USA.
 Bob Boyer and Frank Calvert played a major role in 
convincing Ralston Purina to get heavily involved with soy 
protein isolates. Before Boyer and Calvert arrived in 1962, 
Central Soya was America’s only manufacturer of edible 
isolates with their Promine–which was launched in late 1959.
 In mid-1980 ADM entered the soy protein isolate 
business when they bought the Central Soya chemurgy plant 
at Chicago. They operated it for a few years, then found out 
that it wasn’t profi table to operate in Chicago. So they moved 
the equipment down to Decatur, Illinois. He has heard that 
half the equipment was in mothballs. Address: 1701 N. Sayre 
Ave., Chicago, Illinois 60635. Phone: 312-637-0936.

3737. McDermott, Ron. 1993. The effect of the work of 
Henry Ford and his researchers on Worthington Foods 
today (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Robert Boyer, who worked for many years 
with Henry Ford, brought the technology for making spun 
soy protein fi bers (SPF) to Worthington Foods. Today, as 
far as Ron knows [and as far as Soyfoods Center knows], 
Worthington is the only company in the world making SPF. 
They are used in about 15-20% of Worthington’s meat 
alternatives, and they are especially useful in chicken-like 
products. More specifi cally, they are used in about 15% 
of their Morningstar Farms line of products (they are not 
used in Grillers, Breakfast Patties, and Breakfast Links), 
and in about 20% of their other canned and frozen meat 
alternatives. A new Morningstar Farms Breaded Chicken 
Patty, which is in expanded test market, also contains spun 
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soy protein fi ber.
 In April 1992 Worthington had their fi rst public stock 
offering to fi nance their new plant, so their fi nancial fi gures 
are now available. The stock is traded on the open market 
over the counter (OTC) under the symbol WFDS for about 
$9.75 per share. The company total sales for 1992 were $76 
million. Of this, meat alternatives accounted for about two-
thirds of the total sales, or about $51 million. If SPF account 
for 17.5% of this, then they have a retail value of about $8.8 
million.
 Most of Worthington’s meat alternatives are made from 
a combination of wheat gluten and textured soy protein 
concentrate. SPF work best in simulating the texture of 
long muscle fi bers, as are found in chicken-like products, 
such as chicken breast or drumsticks. They also work well 
to simulate fi sh cutlets or non-ground red meat (such as 
roast beef), but there is not much demand for these types of 
products from Worthington customers. Most beefl ike forms 
are burgers made to simulate ground beef. Moreover plain 
SPF has a better, more bland and less beany fl avor than soy 
protein concentrates, and they hold and bind other added 
fl avors better.
 Why doesn’t the company use more SPF? Because they 
are a very expensive ingredient, and Worthington’s growth is 
in low-tech products, both from a consumer preference and a 
cost viewpoint.
 But Ron is quick to add that SPF have had a major 
impact on the overall growth of Worthington Foods that 
is not at all adequately expressed by the present 15-20% 
fi gure. First, “the initial impact was huge.” Before Bob 
Boyer came along and brought this technology from Henry 
Ford, Worthington was making mostly canned wheat gluten 
products for a very small and specialized denominational 
market. The fi rst SPF products propelled Worthington 
into a new level of technology, the mainstream market 
including supermarkets, and into frozen foods. Second, 
the new SPF technology was a major factor in attracting 
Miles Laboratories, which purchased Worthington in 
March 1970s and took the company into the big leagues–in 
every area of business from accounting to quality control, 
from manufacturing to marketing. Third, when trying 
to deliver a full line of products to consumers, having 
meatless alternatives to chicken has given Worthington 
an important competitive advantage. Now that Americans 
consume more chicken than beef, this becomes increasingly 
important. Address: Vice President Research & Technology, 
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio 
43085-3194. Phone: 614-885-9511.

3738. Butke, Charles. 1993. The Drackett Company’s work 
with soy proteins (Interview). SoyaScan Notes. April 15 and 
May 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: When the Ford Motor Co. sold its soy protein 
operations to The Drackett Co. in Nov. 1943, Robert Boyer, 

Frank Calvert, William Atkinson, and Charles Robinette 
went to Drackett as part of the deal. Charles (now age 
71) started working for Drackett in 1946 in the R&D lab 
at Cincinnati as a chemist and chemical engineer; he had 
never worked for the Ford Motor Co. For the fi rst 6 months, 
Fred Wilson from Ford worked in the same lab with him; 
then Fred moved out to production. His work was to try to 
increase the amount of protein extracted from the defatted 
soybean meal.
 There was a man named J.F. Johnson who was a very 
well educated and competent man. He was one of the fi rst 
graduates of MIT [Massachusetts Institute of Technology, 
Cambridge, Massachusetts]. From Procter & Gamble, 
he came to work for Mr. H.R. Drackett, the company’s 
president. He designed Drackett’s original soybean crushing 
and protein extraction plant on Spring Grove Ave. in 
Cincinnati. His design and process was different from that 
used previously by Ford. At this plant Drackett processed 
soybean oil meal, oil, and Drackett Soybean Lecithin (in 55 
gallon drums by 1945). Johnson designed a system whereby 
the oil was extracted from the soybeans using hexane 
solvent, and the crude soy oil was run into huge tanks and 
allowed to settle for 7 days. The good oil was decanted off 
the top and the foots on the bottom were reprocessed and 
yielded lecithin. Johnson’s good soy oil was good enough to 
use in home cooking; it was used in consumer sampling but 
it was never sold commercially.
 When Ford’s soy protein operations went up for sale, 
H.R. Drackett thought that his soybean crushing operations 
and Ford’s technology for spinning soy proteins would make 
a perfect marriage.
 First Drackett set up an experimental soy protein plant at 
Spring Grove, then they made it into a commercial plant next 
to their soybean extraction plant at Sharonville, Ohio, which 
was crushing about 55,000 bushels/day of soybeans. This 
plant was later said to be at Evendale (even though it never 
moved) either for tax purposes or because city boundaries 
moved.
 Charles had a spiral-bound catalog titled “Drackett 
Proteins” (which he sent to Bob Griffi n at Drackett about 
6 weeks ago in response to an enquiry related to Drackett 
company history) that described the three types of industrial 
isolated soy proteins made and sold by Drackett when he 
arrived in 1945–Protein 110, Protein 112, and Protein 220. 
The fi rst two were low-viscosity proteins of low molecular 
weight used in paper coatings and sizings. The Protein 220 
was used very widely in water-based paints. The names of 
these proteins were later changed to Ortho Protein–of which 
there may have been different types. A man named Sam Wise 
(now deceased) held one of the original patents for making 
water-based paints. Mr. Drackett sold that patent to a big 
paint company so that they could get into the water-based 
paint business.
 Drackett made and sold Soybean Azlon (spun 
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soy protein fi bers) from about 1946 to 1949. Their 
main customer was the American Hat Corporation (in 
Connecticut), which used it in felt hats. Chuck is absolutely 
certain that the Azlon was sold commercially because he 
was in charge of approving the shipments to go out. It had 
very good felting properties. Drackett made about 1,000 to 
1,500 lb/day of Soybean Azlon, cut the fi bers into lengths of 
about 2½-3½ inches as desired by the hatter, tied them into 
loose uncovered bales with cord, and shipped them. There 
were also two other smaller companies that used Azlon. At 
the time, H.R. Drackett had suits and hats made for his sales 
force that contained Azlon.
 Drackett also had a small operation that made plastics, 
and he is sure that they received 1-2 orders for these in the 
form of 3-foot diameter bases for large industrial fans. Not 
much of the plastic was sold and Butke thinks this was the 
only application for which it was sold commercially. He does 
not recall which company ordered the plastic bases.
 In 1949 Drackett shut down its plant that was 
manufacturing Azlon, quit making isolated soy protein, and 
also shut down some of its soy protein research. Charles 
was moved out of soybean research into the laboratory 
doing research on soybean oil. Bob Boyer left Drackett, then 
rewrote the patents for making Azlon to make them suitable 
for production of edible soy protein fi bers. When Boyer left, 
Frank Calvert became director of research for Drackett.
 Drackett did considerable work on edible soy protein 
products–a fact that is not well known. Bill Atkinson’s TVP 
grew out of this work. It started when a group of Seventh-
day Adventists from Worthington Foods of Worthington, 
Ohio (located just north of Columbus, Ohio) came to 
Drackett (in Cincinnati, Ohio) and asked if Drackett could 
develop an edible soy protein–because they didn’t eat meat. 
They even gave Drackett some seed money to work on the 
project. Bill Atkinson took charge of the project in about 
1956; he worked with Ed Lankheit (pronounced LANG-
kite, he is now age 76 and lives in Park Hills, Kentucky) 
and a lady researcher. Drackett sold granules all the time. To 
make these granules they took the fl akes from the solvent 
extraction plant, ran them through an alkali extraction 
process to extract the protein, which is ten precipitated 
with an acid. It is fi ltered and dried to make small and hard 
granules of isolated soy protein. They then used a hot water 
or steam extraction on the granules to try to get rid of their 
raw beany fl avor–to no avail. So they mixed the granules 
with beans and chili sauce to mask the beany fl avor. The 
texture of the cooked granules closely resembled that of 
ground meat, but the fl avor was pretty poor. This product 
was never commercialized, but it did evolve into the TVP 
developed later by Atkinson at ADM.
 In mid-1957 Drackett sold its soybean operations to 
ADM. ADM wanted Drackett’s two industrial soy protein 
products, Atkinson’s work with edible textured soy proteins, 
and the other people and expertise in the edible area. ADM 

also bought Drackett’s library, laboratory notebooks, etc. 
Roger Drackett had hired a group from Ohio State University 
survey the future potential of soy proteins. They concluded 
that another 25 years of R&D would be needed to make the 
soy protein operations fi nancially successful. Drackett took 
the money from the sale to ADM and invested it in TV ads 
for consumer products like Windex and Drano.
 Charles went to ADM as part of the deal–along with 
about 9 other researchers, including William Atkinson. 
Charles worked for ADM at the plant in Evendale from 1957 
to 1960. The soybean crushing and soy protein operations 
were continued as before except that ADM added a new 
Ortho Protein product–which was less expensive because 
it was not bleached as much with hydrogen peroxide. 
Bleaching was one of the most expensive steps in the 
process. In 1960 Charles left ADM and went back to work 
for Drackett at their plant in Spring Grove, where they 
made Windex, Drano, etc. At some point ADM moved the 
soybean crushing and protein equipment out of the plant in 
Evendale but he does not know where they took it. They sold 
the soybean and grain storage facilities to Central Soya, and 
they sold the many empty buildings to other small industries. 
Address: 9541 Flick Rd., Cincinnati, Ohio 45247. Phone: 
513-741-4289.

3739. Bryan, Ford R. 1993. Robert Allen Boyer (Document 
part). In: Ford R. Bryan. 1993. Henry’s Lieutenants. Detroit, 
Michigan: Wayne State University Press. 321 p. See p. 44-
51. Great Lakes Series. April. [10 ref]
• Summary: This biographical sketch of Boyer (1909-1989), 
Henry Ford’s top soybean man, is well researched and full 
of original material. Robert Boyer was born on Sept. 30, 
1909 in Toledo, Ohio. In 1916 he moved with his parents 
to Royal Oak, Michigan, where he attended grade school 
while his father worked in the accounting department of the 
Ford Motor Co. in nearby Highland Park. When Henry Ford 
bought the Wayside Inn in Massachusetts in 1923, Frank 
Campsall suggested to Ford that Earl Boyer would be an 
appropriate business manager for the Inn. So the Boyers, 
including young Robert and his three sisters, moved into a 
Ford-owned house near the Inn. Robert then attended high 
school at Framingham, Massachusetts, where he graduated 
in 1927. Robert met Henry Ford while skating at the Inn. 
Ford suggested that he come to Dearborn for some work 
experience before going to college at Dartmouth as planned. 
So in Sept. 1927 Robert arrived in Dearborn where he was 
enrolled in the Henry Ford Trade School at the Rouge plant.
 “Henry Ford had taken recent trips to Europe and had 
been impressed with the agricultural prosperity in some 
of those countries. Returning to Dearborn, Ford wanted 
to set up an experimental agricultural chemical factory to 
determine what products could be obtained from plants. 
The experimental chemical factory became a one-quarter 
size model of Ford’s mammoth wood distillation plant at 
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Iron Mountain, Michigan. The model was constructed at 
Iron Mountain and moved to Greenfi eld Village in late 
1928. About then Ford asked, ‘Bob, how would you like 
to supervise this model plant–to stay another year or two 
and live at the Sarah Jordan Boarding House in Greenfi eld 
Village.’
 “Boyer had had little formal training in chemistry, but he 
was provided with tutors from the University of Michigan, 
and from 1929 to 1933 attended the Edison Institute of 
Technology, a school founded by Henry Ford and Thomas 
Edison as a school for inventors... Ford’s purpose was to 
fi nd industrial uses for farm crops. A farm depression was 
imminent. During the depression year of 1931, Robert Boyer 
married Elizabeth Szabo of Detroit. During the next few 
years they had three children...
 “In 1931, soybeans became one of the plants 
investigated at the Chemical Laboratory... Usually the beans 
were pressed to obtain the oil, and the remaining ‘cake’ was 
fed to animals. The Boyer group, however, developed a 
solvent extraction procedure whereby soy protein as well as 
oil could be produced...
 “By this time Henry Ford was growing rather old, 
approaching seventy. Design of the V-8 Ford in 1931 
seems to have been his fi nal great interest in automobile 
mechanics. His Edison Institute Schools, Greenfi eld Village, 
and soybean research now largely occupied his time. In 
1932 he began to plant hundreds of acres of soybeans on 
his Dearborn farm lands and began procuring thousands 
more acres in Southeastern Michigan. Several additional 
processing plants were located in outlying towns where he 
promised to buy even more soybeans from local farmers 
to use in automotive paints and plastics. Boyer was largely 
responsible for Ford’s advancement in soybean technology.
 “Henry’s vegetarian eating habits led him to hire his old 
gradeschool friend, Dr. Edsel Ruddiman, an organic chemist, 
to devise tasty dishes containing soybean ingredients for the 
dining room. And Ford’s executives, including Boyer, were 
coaxed by Ford to try them–soybean milk, soups, bread, 
croquets, simulated meats, butter and ice cream. Most were 
not very palatable, however, because of the tendency of the 
soy oil to be slightly rancid.”
 Boyer was in charge of the “Industrialized American 
Barn” demonstration at the 1934 Chicago World’s Fair. And 
in May 1935 when the fi rst chemurgy conference was held 
at the Dearborn Inn, Boyer was in charge of arrangements. 
During the second chemurgy conference in Dearborn, 
Boyer led the groups of participants through his Soybean 
Laboratory at Greenfi eld Village. At about this time Boyer 
developed soy protein fi bers which were blended with wool 
(35% soy and 65% wool) and woven into cloth. The resulting 
cloth was given to Ford’s own tailor, and suits of soy fi ber 
were worn by Ford on occasion–and highly publicized. 
“Boyer admits that the tensile strength of soy fi ber was 
only 85% of wool, however, behooving the wearer to avoid 

strenuous movements, bending down for example very 
cautiously.
 “Boyer’s fi ber was ideal for felt hats, however. All 
of the fi ber Boyer could produce was wanted by the Hat 
Corporation of America. The soy fi ber blended well with 
rabbit fur, was less expensive and much cleaner to work 
with. To produce fi ber in larger amounts and to develop 
fi ber of higher tensile strength, a modern air-conditioned 
laboratory was built on Village Road in Dearborn. In this 
plant not only fi ber producing equipment was installed but 
complete weaving equipment as well.”
 Between 1939 and 1941 Boyer worked on Ford’s 
“plastic car” made from soybean plastic. It also drew 
widespread media publicity. “Boyer drove the car a 
few weeks before it was abandoned. (People are still 
wondering what became of that plastic car.) A major defect 
never corrected, according to Boyer, was the strong odor 
reminiscent of a mortuary...
 “The soy protein fi ber facility was operating nicely when 
in 1943 the U.S. Air Force demanded the air-conditioned 
building for precision measurement of aircraft engine parts. 
When his building was thus usurped, Boyer was out of a job 
involving soybeans. He then transferred to Ford’s Willow 
Run Bomber Plant at Ypsilanti, Michigan, where, because 
of his knowledge of plastics, he was given responsibility 
for protecting the plastic windshields on the B-24s during 
assembly of the planes.”
 In 1943 Drackett Products Co. in Cincinnati, Ohio, 
purchased the Ford fi ber processing equipment and Boyer 
went to work for Drackett in Cincinnati–he was never again 
in direct contact with Henry Ford. Boyer wanted to develop 
edible soy protein fi bers. When H.R. Drackett died in 1949, 
Boyer left The Drackett Co. so he could pursue his goal of 
receiving a pioneer patent for texturizing vegetable (soy) 
protein. He was granted this patent in 1949. As many as 30 
corollary patents were subsequently obtained.
 “Boyer had developed methods for producing soy fi ber 
that was thoroughly washed and tasteless. In 1951 he became 
a consultant to several food processors who were licensed 
to use his patents in their operations. These fi rms included 
Worthington Foods, Swift & Company, Ralston Purina, 
Unilever Company of England, National Biscuit Company 
[Nabisco], General Foods, and General Mills. Dozens of 
high-volume foods were, and still are, produced using 
Boyer’s procedures... Robert Boyer worked full time for 
Ralston Purina in St. Louis, Missouri, from 1962 until 1971.
 “In February 1963, Elizabeth Szabo Boyer died, and 
in April 1965, Boyer married Nancy Ann Miller, a recent 
widow living in St. Louis. Boyer retired from general 
consulting work in 1971 after his patents had expired in 
1966, but continued consulting with Worthington Foods 
until 1977. In 1973, Nancy and Robert retired to downtown 
Dunedin, Florida.
 “The Boyers did considerable traveling. But in the early 
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1980s Robert’s eyes began to fail, and then his chief hobby 
became baking, an occupation he had always enjoyed. In 
1985 he dictated his oral reminiscences [8 hours on tape with 
David R. Crippen] as requested by the Henry Ford Archives. 
Boyer died in Dunedin on November 11, 1989. The body 
was cremated and the ashes scattered over the Gulf of 
Mexico.”
 Photos show: A portrait of Boyer in his later years (Ford 
Archives photo ID No. P.0.19429). The Chemical Laboratory 
building at Greenfi eld Village at Dearborn (No. 0.6213) in 
1930. Henry Ford discussing soybean work with Boyer in the 
Chemical Laboratory on Ford’s birthday, July 30, 1937 (No. 
188.21320. Ford is seated on a stool by a lab. bench reading 
and Boyer has one elbow on the bench behind him.) Boyer 
and Ford with the “plastic car” at Dearborn in 1941 (No. 
189.16352).
 Talk with Ford Bryan. 1992. Nov. 12. He is now 
working to get Robert Boyer’s soybean research laboratory, 
the Chemical Plant of the Edison Institute, restored at 
Greenfi eld Village and interpreted as to its history and 
signifi cance. The building is in fairly good shape; the 
exterior is in good shape but all the equipment has been 
removed from the interior. Address: 21800 Morley, Apt. 
1203, Dearborn, Michigan 48124.

3740. Product Name:  Organic Soy Nuggets (Chunks of 
Textured Soy Flour).
Manufacturer’s Name:  Love Natural Foods Inc.
Manufacturer’s Address:  3 Masada Dr., Cohutta, GA 
30710.
Date of Introduction:  1993 April.
Ingredients:  Incl. defatted soy fl our.
Wt/Vol., Packaging, Price:  8 oz (237 gm) box.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1993. April. p. 48. Soy Nuggets are made 
from organic soybeans that have had their oil expelled 
mechanically rather than by the use of hexane solvent. They 
are no longer fl avored with soy sauce to eliminate excess 
sodium.
 Ad (half page, color) in Vegetarian Times. 1994. March. 
p. 65. “Introducing Organic Soy Nuggets.” The company is 
now at 5384 Blair Rd., Cohutta, Georgia 30718.

3741. Product Name:  Tofutti Frutti (Non-Dairy Frozen 
Dessert) [Apricot Mango].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1993 April.
Wt/Vol., Packaging, Price:  16 fl  oz (453 gm) plastic tub.
How Stored:  Frozen.
New Product–Documentation:  Talk with Rick Malloy, 
Executive Vice President of Tofutti Brands. 1993. March 

30. Based on feedback from consumers and distributors the 
company has renamed this product from Land of the Free 
to Tofutti Frutti, but the new name does not yet appear on 
labels. This is a different product than the stick novelty (non-
dairy frozen dessert bars on a stick) named Tofutti Frutti fi rst 
launched in Nov. 1987. A new fl avor (Apricot-Mango) will 
be introduced soon.
 Ad in Natural Foods Merchandiser. 1993. April. p. 33. 
“Living dairy free with new Tofutti ‘Frutti’ (formerly Land 
of the Free). New name. New package. New fl avors! Same 
great taste! New: Apricot Mango. Tofutti ‘Frutti’ is: Fat 
free. All natural. No sugar added. Fruit juice sweetened. 
All Tofutti products feature: 100% dairy free. Cholesterol 
free. Soy based. Lactose free. Kosher Pareve. An animal 
derivatives.”
 Spot in Vegetarian Times. 1994. June, p. 14. A large 
color photo shows the pint container. The product is now 
sold in 3 fl avors: Apricot Mango, Three Berry, and Vanilla 
Apple Orchard. “Living Healthy–Dairy Free.”

3742. Product Name:  Morningstar Farms Country Crisps 
(Chicken-like Patties).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1993 April.
Ingredients:  Textured vegetable protein (Soy protein isolate 
and concentrate), egg whites, wheat fl our, soybean oil, corn 
oil, water, corn fl our, salt, monosodium glutamate, natural 
and artifi cial fl avors from non-meat sources, dextrose, 
hydrolyzed plant protein, partially hydrogenated soybean 
oil, sugar, spices, yeast, paprika, vegetable gum, leavening 
(sodium acid pyrophosphate, sodium bicarbonate), onion 
powder, whey, nonfat milk, corn starch, turmeric, garlic 
powder, corn sweeteners, niacin, iron (as ferrous sulfate), 
vitamin B-1 (thiamine), vitamin B-6, Red 3 for color, vitamin 
B-2 (ribofl avin), vitamin B-12.
Wt/Vol., Packaging, Price:  10 oz (284 gm) paperboard 
box. Retails for $2.19 (6/93, Lafayette, California).
How Stored:  Frozen.
Nutrition:  Per 71 gm patty: Calories 220, protein 8 gm, 
carbohydrate 13 gm, fat 15 gm (63% of calories from fat, 
polyunsaturated 11 gm, saturated 2 gm), cholesterol 0 mg, 
sodium 620 mg, potassium 70 mg.
New Product–Documentation:  Product with Label 
purchased at Lucky Foods supermarket in Lafayette, 
California. 1993. June 1. 8 by 4 by 1¼ inch box. Red and 
black on white. Color photo of one patty on a bun and 
lettuce, topped by two tomato slices, with another sesame 
bun beside it. Morningstar Farms logo in top left corner. 
“Cholesterol-free. Vegetable protein patties. Contains no 
chicken. No animal fat. Only 220 calories. Keep frozen. 
Microwavable.”
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3743. Product Name:  Morningstar Farms Meatless Chik 
Patties (Chicken-like Patties).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1993 April.
Ingredients:  Textured vegetable protein (Soy protein 
isolate and concentrate), egg whites, wheat fl our, water, 
corn oil, soybean oil, corn fl our, natural and artifi cial fl avors 
from non-meat sources, salt, potassium chloride, dextrose, 
hydrolyzed plant protein, partially hydrogenated soybean oil, 
sugar, spices, yeast, paprika, vegetable gum (carrageenan), 
leavening (sodium acid pyrophosphate, sodium bicarbonate), 
onion powder, whey, nonfat milk, corn starch, garlic powder, 
corn sweeteners, niacin, iron (as ferrous sulfate), vitamin B-1 
(thiamine), vitamin B-6, vitamin B-2 (ribofl avin), vitamin 
B-12.
Wt/Vol., Packaging, Price:  10 oz (284 gm) paperboard 
box. Retails for $2.19 (6/93, Lafayette, California).
How Stored:  Frozen.
Nutrition:  Per 71 gm patty: Calories 170, protein 8 gm, 
carbohydrate 13 gm, fat 10 gm (53% of calories from fat, 
polyunsaturated 6 gm, saturated 2 gm), cholesterol 0 mg, 
sodium 590 mg, potassium 200 mg.
New Product–Documentation:  Product with Label 
purchased at Lucky Foods supermarket in Lafayette, 
California. 1993. June 1. 8 by 4 by 1¼ inch box. Dark green, 
light green, tan, red, and blue on white. Color photo of a 
patty with lettuce and tomato between two buns on right half 
of front panel. Morningstar Farms logo in top left corner. 
“Artifi cial chicken fl avor. No animal fat. Microwaveable. 
Zero cholesterol. Keep frozen.”
 Talk with Trudy Cravens of Worthington Foods. 1993. 
June 30. The Chick Patties are replacing the Country Crisps. 
Worthington introduced 4 new products in April 1993 as 
extensions of the Morningstar Farms line: Chik Patties, 
Prime Patties, Deli Franks (which replaces the old Deli 
Franks), and the Garden Vege Patties. Worthington would 
like them to be marketed at supermarkets and mainstream 
grocery stores in the frozen meat case (along with regular 
chicken patties, fi sh sticks, etc.) rather than the frozen 
breakfast section like most of the other Morningstar Farms 
products. The products are still in test market. Also in April, 
all other original products in the Morningstar Farms line 
had their labels redesigned to the new green label except for 
Scramblers.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1994. May 18. Price: $2.89. Frozen.
 Product with Label (new design) purchased at Safeway 
supermarket in Lafayette, California. 1995. Aug. 17. Price: 
$2.79. Frozen. 4 patties, 10 oz. Blue, white, red, and gold on 
green. The front pane text reads: “Chik Patties–A meatless 
alternative to chicken. Made with vegetable & grain protein.” 
The name “Chik Patties” is written in white letters on a blue 

band. Soyfoods Center product evaluation. 1995. Aug. 19. 1. 
Taste/organoleptic: Texture is excellent, fl avor is too spicy. 
Package/label design: Excellent.

3744. Product Name:  Natural Touch Vege Burger.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1993 April.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate and isolate), corn oil, egg whites, 
calcium caseinate, natural fl avors from vegetable sources, 
corn starch, raisin juice, onion, soy sauce (water, soybeans, 
sea salt), carob, onion powder, soy lecithin, garlic powder, 
spices, sea salt.
How Stored:  Frozen.
New Product–Documentation:  Ad (full-page, color) with 
coupon in Vegetarian Times. 1993. June. p. 17. “If you’ve 
ever been burnt by vegetarian franks and burgers, you’ll fl ip 
over these.” Talk with Trudy Cravens of Worthington Foods. 
1993. June 30. This product was launched in April 1993.
 Label sent by Trudy Cravens of Worthington Foods. 
1993. July 1.

3745. Product Name:  Morningstar Farms Meatless Prime 
Patties.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1993 April.
Ingredients:  Textured vegetable protein (Soy protein 
concentrate and isolate, wheat gluten), natural and artifi cial 
fl avors from non-meat sources, egg white solids, calcium 
caseinate, partially hydrogenated soybean and cottonseed 
oil, corn oil, modifi ed food starch, sucrose, onion powder, 
salt, caramel colors, emulsifi ers from vegetable sources 
(mono- and diglycerides, glyceryl lacto esters of fatty 
acids), methylcellulose, ascorbic acid (vitamin C), disodium 
inosinate, disodium guanylate niacin, iron (as ferrous 
sulfate), vitamin B-1 (thiamine), vitamin B-6, vitamin B-2 
(ribofl avin), vitamin B-12.
Wt/Vol., Packaging, Price:  9 oz; 4 patties in a paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Trudy Cravens of 
Worthington Foods. 1993. June 30. Worthington introduced 4 
new products in April 1993 as extensions of the Morningstar 
Farms line: Chik Patties, Prime Patties, Deli Franks (which 
replaces the old Deli Franks), and the Garden Vege Patties. 
Worthington would like them to be marketed at supermarkets 
and mainstream grocery stores in the frozen meat case (along 
with regular chicken patties, fi sh sticks, etc.) rather than the 
frozen breakfast section like most of the other Morningstar 
Farms products. The products are still in test market.
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 Label sent by Trudy Cravens of Worthington Foods. 
1993. July 1.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1994. May 18. Price: $3.19. Frozen.

3746. Product Name:  Morningstar Farms Meatless Garden 
Vege-Patties.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1993 April.
Ingredients:  Textured vegetable protein (Soy protein 
concentrate, wheat gluten), mushrooms, egg whites, water 
chestnuts, onions, cooked brown rice, carrots, corn oil, rolled 
oats, green and red bell peppers, calcium caseinate, soy 
sauce (water, soybeans, salt), black olives, onion powder, 
corn starch, salt, natural and artifi cial fl avors from non-meat 
sources, sucrose, soy protein isolate, spices, garlic powder, 
jalapeno pepper powder, celery extract.
Wt/Vol., Packaging, Price:  9.5 oz (4 patties in a paperboard 
box).
How Stored:  Frozen.
New Product–Documentation:  Talk with Trudy Cravens of 
Worthington Foods. 1993. June 30. Worthington introduced 4 
new products in April 1993 as extensions of the Morningstar 
Farms line: Chik Patties, Prime Patties, Deli Franks (which 
replaces the old Deli Franks), and the Garden Vege Patties. 
Worthington would like them to be marketed at supermarkets 
and mainstream grocery stores in the frozen meat case (along 
with regular chicken patties, fi sh sticks, etc.) rather than the 
frozen breakfast section like most of the other Morningstar 
Farms products. The products are still in test market.
 Label sent by Trudy Cravens of Worthington Foods. 
1993. July 1.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1994. May 18. Price: $3.15. Frozen. 
Ad (full page, color) in Vegetarian Times. 1994. June. p. 3.

3747. Worthington Foods, Inc. 1993. First quarter fi nancial 
report. 900 Proprietors Rd., Worthington, OH 43085. 4 
panels each side. Each panel: 22 x 9 cm.
• Summary: Net sales increased $19.6 million, up 13.4% 
compared with the fi rst quarter last year. Sales increased 
in all four major product categories. Sales of Morningstar 
Farms meat alternatives to supermarkets rose 19.1%. Net 
income rose to $810,000, up 26.4% compared with the fi rst 
quarter last year.
 “Four new Morningstar Farms meat alternative products 
(Prime Patties, Deli Franks, Chik Patties and Garden Vege-
Patties) began shipping earlier this month into selected 
test markets. Importantly, these products are located in the 
meat case sections of the grocery stores and are the fi rst 
items to be shipped in the new packaging for Morningstar 
Farms brand products. Four similar products are now being 

introduced into the natural food market under the Natural 
Touch brand.
 “Phase I of the Zanesville, Ohio production facility 
is on schedule for completion later this quarter. Initial 
shipments of refrigerated Better ‘n Eggs will begin at that 
time, enabling the Company to introduce this product to 
the remaining 53 percent of the nation’s supermarkets. 
Nationally, nearly all the growth in egg substitute sales for 
all competitors has taken place in refrigerated products in the 
past two years.
 “On April 21, we announced that the Company has 
entered into an agreement with Burger King Corporation to 
test the Morningstar Farms Grillers product in a restaurant 
unit in Watkins Glen, New York.” Address: Worthington, 
Ohio. Phone: (614) 885-9511.

3748. Meyer, Edwin W. 1993. Historical notes on textured 
soy fl our (Interview). SoyaScan Notes. May 10. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The Glidden Co. sold a textured soybean meal 
mainly to John Morrell & Co. for use in pet (especially dog) 
foods–but also to some other dog food companies. Morrell 
was a big meat processing fi rm with headquarters in Chicago 
and a big plant in Ottumwa, Iowa. At that time all dog food 
was canned (no dry or semi-moist) and this textured soy fl our 
kept a certain amount of its integrity during retorting–so the 
dog-food people liked it.
 The solvent defatted soybean meal was run through an 
expeller (also called a screw press) to give it texture, then the 
resulting cake was broken up into bits or grits. No die was 
used. Glidden’s early texturizing process, dating from the 
late 1930s, was covered by a 1939 patent issued to Arthur 
Levinson and James Dickinson. These two inventors never 
got much credit for their invention (in part because they 
unfortunately did not use the term “texturize”) and it played 
no role in the subsequent technology based on extrusion. If 
Levinson and Dickinson had used the key term “texturize,” 
their patent would have been “prior art” making it more 
diffi cult for people to subsequently be issued patents on 
extruded materials or texturizing. An expeller, which was 
designed to press the oil from oilseeds, is less well suited 
to texturization than an extruder–which has no openings 
along the barrel and which gives more sheer working and 
alignment of the protein to create that meatlike texture.
 Many people think (incorrectly) that William Atkinson 
was the original inventor of textured soy fl our, but the 
Atkinson patent (issued Jan. 1970; No. 3,488,770) does not 
dominate the industry–even though Atkinson’s patent was a 
very early, creative, and important one, and ADM did a very 
good job getting TVP on the market early. Ed is quite sure 
that Atkinson developed his patent independently and with 
no knowledge of Flier’s work. However the dominant U.S. 
patent now is the one issued to Flier (pronounced FLEER) of 
Ralston Purina Co. on 24 Feb. 1976 (No. 3,940,495). There 
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was a long time between application date and issuance date 
for the Flier patent. The Flier patent expires in 1993.
 Part of the following is based on Ed’s fi rst-hand 
knowledge and part on second-hand knowledge (hearsay). 
After the Flier patent was issued, Ralston Purina fi led a 
lawsuit against ADM in a federal court in southern Illinois. 
Swift (who was also extruding soy fl our) may have been 
included in the suit. Sometime after the fi ling of the suit, 
Ralston Purina and ADM settled out of court. Ed thinks 
that as part of the settlement, they cross-licensed each other 
(so that each could use the best parts of the other’s patent). 
After the ADM settlement, Ralston Purina went after all 
others in the industry who were extruding to take licenses. 
If they didn’t take a license, Ralston could charge them with 
infringement, and the cost of the infringement can be very 
high. So Cargill and A.E. Staley each took a license. Then 
Ralston Purina sued Far-Mar-Co. Wenger supported Far-
Mar-Co because Wenger felt that patent would curtail the 
sale of their machinery. Ed was subpoenaed by Far-Mar-Co 
to give testimony under oath. Far-Mar-Co people learned, 
via Wenger, that there was a man in Decatur, Indiana, who 
was using a Sprout-Waldron extruder in the early 1960s to 
produce mixed, extruded feeds. Ed and his coworkers (Steve 
Frank and Bud Campbell) examined that extruded material 
in their lab at Central Soya. After some time that case was 
decided in court and Far-Mar-Co lost it [in mid-1984].
 Then Ralston Purina went after Central Soya–which 
had its own patent issued to Gabor Pusski in 1976. Ed 
Armstrong, an internal attorney, suggested that Ed Meyer 
and Art Konwinski (Central Soya’s extrusion man), take a 
very close look at the process by gathering detailed data. 
Based on that the attorneys concluded that Central Soya 
was infringing on Ralston Purina’s patent. So Joe Gillespe, 
a vice president at Central Soya, made a deal with Ralston, 
that Central would sell Ralston several feed operations they 
had in Brazil at a very attractive price, plus several patents 
on industrial proteins. In exchange, Central Soya got a non-
exclusive royalty-free license in perpetuity.
 Ed has long wondered why the patent examiner didn’t 
cite an “interference,” which applies when two inventors 
make claims that overlap or are on the same subject. Then 
the patent offi ce must conduct an investigation to see who 
has priority. This story does not appear in the history books 
and Ed is not sure that it should be.
 “Over the years I have learned to be very skeptical of 
what I read because so much is said in an advertising mode 
rather than in a defi nitive or factual mode.” People say that 
their products are used in various applications when they 
are not–which is wishful thinking in the hope that new 
customers will try the product. Address: 1701 N. Sayre Ave., 
Chicago, Illinois 60635. Phone: 312-637-0936.

3749. Demos, Steve. 1993. New developments at White 
Wave, Inc. Part I (Interview). SoyaScan Notes. May 22. 

Conducted by William Shurtleff of Soyfoods Center.
• Summary: California is White Wave’s second largest 
market after Colorado (especially Boulder and Denver). 
White Wave was the fi rst company in the Western world to 
make a wide variety of different types of soyfoods (tofu, 
soymilk, tempeh, miso products, ice cream, yogurt, etc.). 
“It has always been my observation that White Wave is 
primarily in the protein category and only secondarily in 
the soyfoods category. Tofu has always been the ‘media 
grabber’ but the fact is that we are selling vegetable protein. 
We have always seen our great advantage in the fi eld that we 
are a broad category player, so that we are trying to defi ne 
the category. By defi ning the category, we will effectively 
pull such products as tofu out of their misplacements in 
produce into where they should be placed and merchandised, 
i.e. as meatlike or dairylike foods. We know we have four 
competitors in every product that we make. So if we have 15 
products, we may be competing against 40-60 companies, 
whereas a company that makes only soy cheese will have 
only 4 competitors. We see that no one else has looked at the 
market the way we have.
 “Very recently we have established with a leading chain 
in California an opportunity to merchandise soyfoods as a 
category. We’ve done this in Boulder before but as a small 
company with so many products, it has never jelled for us.
 “We now have an executive chef, Leonardo Laudisio, 
working for us. I told him, ‘We’re going to borrow your body 
and name, and make a myth out of you.’ Whatever you have 
in your mind for the image, his family fi ts it and looks it. His 
past is colorful. He has elevated the foods in a very special 
way. As he said on a TV show recently, ‘Look, forget its tofu. 
Just put it in with all your other foods and benefi t from it.’ 
Wonderful approach. We’ve dazzled people with the tastes.
 “The two of us just sort of stumbled into one another. 
He was based in Sausalito where he was manufacturing these 
veggie burgers sort of in and out of some kitchens. I believe 
that the man who originated the recipe was in charge of the 
Whole Foods Markets kitchens in the area. He inherited it by 
getting involved with that man. He got further involved when 
his daughters became vegetarians, then vegans. White Wave 
has become pretty aggressive as an industrial supplier of 
tofu to other food manufacturers who use it as an ingredient. 
I would estimate that we have 85% of the market. That is, 
about 85% of the products that are nationally distributed 
and have tofu in them, contain our tofu. This push started a 
few years ago when we decided not to compete in the entree 
market and to focus mainly on the fresh foods case. Almost 
everything we make will go toward dated, long-shelf-life 
fresh food. So as not to loose the entree market, we decided 
to position ourselves as a supplier to companies who make 
vegetarian entrees containing tofu. We agreed not to compete 
with them, and we offered to develop proprietary formulas 
and recipes for them. We supply Amy’s, Robert & Ken’s 
Pockets, and all the lasagna products (Amy’s, Legume). We 
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send these people their tofu in bulk, vacuum packed, with a 
long shelf life.
 “So when we saw the Veggie Life burger in May 
1992 and learned it contained 40% tofu, we called up Mr. 
Laudisio and told him we were interested in selling him tofu. 
He accepted and we began selling it to him indirectly. His 
brothers have a very well known restaurant named Laudisio’s 
in Boulder. He came into town for the Boulder Creek 
Festival. He met with me and asked if White Wave would be 
interested in making the product. I explained that we were 
not into contract packaging. (White Wave stopped making 
such products for Homestyle after they were purchased by 
Weider Food Co.–which has nothing to do with food or fresh 
food distribution; Homestyle just died. Both Robert Dolgin 
and David Burns needed to get out from under debts, so they 
had to sell the company.)”
 The Veggie burger is positioned to compete against 
the Gardenburger (made by Wholesome & Hearty Foods 
in Oregon). Brown rice is the main ingredient, followed 
closely by tofu. Steve acquired the Veggie Life burger for 
two reasons. First, it was a no-cash deal; it will be paid 
for on the basis of an earn-out against sales of the product. 
Second, he was able to hire Leonardo as corporate chef and 
spokesperson for the company in terms of foodservice sales. 
On 15 May 1993 the burger hit the market with a new White 
Wave label that reads: “White Wave Veggie Life Burger.” 
The retail product consists of 2 patties vacuum packed 
(2.5 oz), and the 3.5 ounce for foodservice. White Wave is 
starting a merchandising program named the “Chef Leonardo 
Endorsement Program.” White Wave is planning many new 
product introductions in the next 120 days. They introduced 
their new meatless and all-vegan hot dog yesterday. It is 
still called Meatless Healthy Franks (fi rst launched in June 
1989), but the texture, color, taste, and fat content have all 
been improved. Tofu is till the primary ingredient (most 
competing brands use soy protein isolates) but the product 
is 96% fat free. White Wave can continue to use the term 
“Healthy” in their product names since they were using it 
prior to the new NLEA regulations. The Lemon-Kiwi Yogurt 
just came out. Now we’re developing another burger that 
has nothing to do with the Veggie Life Burger; it will be 
made more meatlike, somewhat like the Harvest Burger, sold 
frozen and using textured soy protein concentrates, and will 
probably not contain tofu.
 Update. 1993. Dec. 19. The program that was to 
have involved Leonardo Laudisio did not work out. The 
concept was good but the personality involved could not be 
harnessed. He is a fi ne man but Steve would rather work with 
a less skilled/talented and highly disciplined individual than 
with a highly skilled, undisciplined individual. Also many 
problems developed relating to confl ict of interest situations. 
“He still represents the company as corporate chef, but is 
defi nitely a fi gurehead role. It helps the magic and mystique 
of White Wave because he is a charismatic individual.” 

Continued. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

3750. SoyaScan Notes. 1993. New Trend: Specialized 
manufacturers of tofu and tempeh become manufacturers of 
many types of soyfoods (Overview). May 22. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The fi rst soyfoods manufacturer in America 
to make a wide variety of different types of soyfoods was 
White Wave of Boulder, Colorado. They began as a tofu 
manufacturer in Sept. 1977, but by 1978 had introduced Soy 
Sannies (sandwiches with miso-tahini spread) and Soymilk 
(in 3 fl avors). In 1979 they launched Soy Tempeh, Polar 
Bean (a soymilk-based soy ice cream, which they also made 
from Tofu Today / Tofruzen starting in 1985), Soya Rice 
Tempeh, Vegetarian Soysage, Tamaried Nuts, and a host of 
deli-type ready-to-serve tofu products such as Missing Egg 
Salad, Tofu Cheesecake, Tofu Cinnamon Rolls, etc. In Jan. 
1989 White Wave began its move into dairylike products in a 
big way with Soy A Melt (a soy cheese with casein) followed 
in May 1991 with White Wave Dairyless (a soy yogurt 
in 5 fl avors and the company’s most successful product 
ever). New fl avors of soy yogurt were introduced in 1992 
and 1993. Note: White Wave was also the fi rst post-1975 
soyfoods company in America to grow by acquiring other 
companies–Soyfoods Unlimited (a tempeh manufacturer) 
in Dec. 1986; and Laudisio Veggie Life, a maker of veggie 
burgers, in March 1993.
 Lightlife Foods in Greenfi eld, Massachusetts (named 
The Tempeh Works before April 1987) started as a tempeh 
manufacturer in Sept. 1979. In May 1984 they started to 
make Weissman’s Original Tofu Sausage for John Weissman 
of the Vegetable Protein Co. In Sept. 1985 they launched 
Lightlife Meatless Tofu Pups (meatless hot dogs), and in 
Oct. 1987 they launched Lightlife Party Pups (meatless 
frankfurters–cocktail size Tofu Pups; Renamed Tofu Party 
Pups by Feb. 1988). Today Lightlife makes a wide range of 
tempeh and tofu products.
 Sharon’s Finest in Santa Rosa, California (named 
Brightsong Tofu from June 1978 to June 1980; Redwood 
Valley Soyfoods Unlimited until June 1982; Brightsong 
Light Foods until June 1987; Rose International until 1990) 
started as a tofu manufacturer in June 1978. By Aug. 1980 
they were making and selling soymilk. Their diversifi cation 
began in 1984 with Mix Plus+ (a liquid mix to make tofu 
frozen desserts) and LeTofu (non-dairy soy ice cream in 
hard pack and soft serve). Related ice cream products 
followed. In early 1986 Richard Rose reformulated Soy-O, 
a soymilk yogurt for Brown Cow West. In May 1986 the 
company launched Fruit D’Lite (a fruit-sweetened sorbet/
mousse liquid soft serve mix) in 4 fl avors using isolated 
soy protein as the soy ingredient. The move into soy cheese 
began in June 1986 with Mozzarella Style Tofu-Rella (an 
organic tofu-based cheese analog with casein). In July 1987 
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the company launched Le Yogurt (a dairy-based soft-serve 
frozen yogurt dry mix). In Jan. 1992 they launched Heart’s 
D’Lite (a fat-free cheese alternative in various fl avors) with 
organic tofu and casein and tofu as the main ingredients. 
By 1992 Sharon’s Finest was primarily a marketer of soy 
cheeses; they sold their cheese to many other food companies 
and even exported them to the UK.

3751. SoyaScan Notes. 1993. Acceptance of soya in Israel 
(Overview). May 26. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: An Israeli soy marketer (who prefers to remain 
anonymous) feels that the history of the soybean in Israel is 
a very narrow subject, which is not particularly interesting. 
To understand why soyfoods have not been more readily 
accepted in Israel, one must divide the population into its 
various segments. The soybean has not been well accepted 
in traditional or primitive societies [as in Africa or western 
Asia] outside of its homeland in East Asia–in large part 
because those people (unless they are pretty well advanced 
technologically) do not accept dietary changes. A large 
percentage of the population in Israel consists of people who 
come from such rather backward societies. For example, 
he does not think that Jews who immigrated to Israel from 
Morocco or Iraq would be more inclined to take to dietary 
changes when they are in Israel than when they were in 
Morocco or Iraq.
 Among the more affl uent and better educated residents 
of Israel, meat is or was a status symbol which they 
didn’t want to give up. Moreover, the level of awareness 
concerning diet and health is much lower in Israel than it is 
in the USA.
 He would estimate that at least half the people in 
Israel don’t really care about eating a kosher diet; they 
don’t care about eating dairy products at the same meal as 
meat. Moreover, the population of Israel [not including the 
occupied territories] is small; it was only about 2.5 million 
in 1970, and about 5.2 million (of which nearly 800,000 are 
Arabs) in 1992.
 Nevertheless a number of companies making soyfoods 
in Israel have done very well. These include Tivall (Tivol) 
and Zoglabeck (located in the Haifa area); both companies 
make a very nice line of soy-based vegetarian foods, which 
appeal to a small portion of the population.
 Most supermarkets in Israel have a large selection 
of meatless products made by Tivoll (Tivall), so many 
homemakers are using them–but the products are expensive. 
Zoglabeck is a large a meat processing company that 
processes and sells sausages, wieners, bologna, hamburgers, 
turkey breasts (cured, roasted, smoked), etc. In the last few 
years they have gotten into the vegetarian food business 
with soy-based products. One incentive for this move was 
probably the observation that Tivoll was dominating a 
rapidly growing new market. Zoglabeck’s meatless products 

are now sold in most supermarkets in Israel and they are 
starting to compete with those made by Tivoll. Not all the 
meat in Israel is kosher.
 There is a kibbutz in Israel named Misrah, which owns 
a company of the same name, that processes pork products. 
Many citizens of Israel eat pork, even though it is not kosher. 
It is only sold in special stores, since no regular supermarket 
or food store would sell pork. If they carried it, they would 
loose their Kashruth certifi cate.

3752. Product Name:  Lean Bean Original Flavor Burger, 
Mean Bean Chili Burger.
Manufacturer’s Name:  Garden Valley Foods Corporation.
Manufacturer’s Address:  P.O. Box G, Sutherlin, Oregon.
Date of Introduction:  1993 May.
Ingredients:  Blackeyed, baby lima beans, red beans, rolled 
oats, TVP, wheat gluten, hydrolyzed oat fl our, onions, green 
bell peppers, garlic powder, salt, parsley, black pepper.
Wt/Vol., Packaging, Price:  3.2 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1994. March 10-13. “Garden 
Valley News. Dateline May 1st 1993.” These two products 
were “born” on 1 May 1993.

3753. Markiewicz, Leszek; Garey, J.; Adlercreutz, H.; 
Gurpide, E. 1993. In vitro bioassays of non-steroidal 
phytoestrogens. J. of Steroid Biochemistry and Molecular 
Biology 45(5):399-405. May. [37 ref]
• Summary: Alcohol extraction of soy protein concentrates, 
and some soy protein isolates, depending on the method of 
processing, may cause them to lose as much as 90% of their 
isofl avones.
 The authors estimated the relative estrogenic potencies 
(EC50 values) of estradiol, 3 dietary isofl avonoids 
(coumestrol, genistein and daidzein) and one of their 
metabolites (equol), using a recently developed multiwell 
plate in vitro bioassay based on the estrogen-specifi c 
enhancement of alkaline phosphatase (AlkP) activity in 
endometrial adenocarcinoma cells.
 The relative potencies, in descending order of potency, 
are: Estradiol 100, coumestrol 0.202, genistein 0.084, equol 
0.061, daidzein 0.013, biochanin A <0.006, formononetin 
<0.0006. Address: 1-2&4. Dep. of Obstetrics, Gynecology 
and Reproductive Science and Dep. of Medicine, Mount 
Sinai School of Medicine, New York, NY 10029-6574; 3. 
Dep. of Clinical Chemistry, Univ. of Helsinki, Helsinki, 
Finland.

3754. Ornish, Dean. 1993. Eat more, weigh less: Dr. Dean 
Ornish’s Life Choice Program for losing weight safely while 
eating abundantly. New York, NY: HarperCollins. xv + 425 
p. Index. 25 cm. [300+* ref]
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• Summary: This outstanding book contains the basic 
principles of how to lose weight (the low-fat way), with 
recipes by a host of great chefs. It also combines weight 
loss and reduction of coronary risk. By America’s leading 
cardiologist who specializes in prevention of cardiovascular 
disease.
 Soy-related recipes: How to cook whole soybeans (p. 
98). Miso soup (p. 183-84). Baked tofu cutlets (p. 193-94). 
Scrambled Mexican tofu (p. 196-97). Tofu with black bean 
sauce (with “1 teaspoon Chinese black beans [fermented 
black soybeans], lightly crushed,” p. 203-04). Tofu stew 
with sweet potatoes (p. 209-10). Tofu gumbo (p. 211). Spice-
dusted tofu “steaks” with vegetable gratin (p. 234-35). Pasta 
Cardozo (with “1 cup texturized vegetable protein chunks 
{p. 94},” p. 269-70). Pasta with tofu, corn and saffron (p. 
282-83). Tofu and miso dressing (p. 316-17). Address: M.D., 
Preventive Medicine Research Inst., Sausalito, California 
33658. Phone: 415-332-2525.

3755. Shurtleff, William; Aoyagi, Akiko. comps. 1993. The 
Drackett Company’s work with soybeans and soy proteins: 
Bibliography and sourcebook. Lafayette, California: 
Soyfoods Center. 79 p. Subject/geographical index. Author/
company index. Language index. Printed June 25. 28 cm. [81 
ref]
• Summary: This is the most comprehensive bibliography 
ever published about The Drackett Company’s work with 
soybeans and soy proteins. It has been compiled one record 
at a time over a period of 18 years, in an attempt to document 
the history of this subject. It is also the single most current 
and useful source of information on this subject available 
today, since 99% of all records contain a summary/abstract 
averaging 341 words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and 
Akiko Aoyagi, and published by the Soyfoods Center. It is 
based on historical principles, listing all known documents 
and commercial products in chronological order. It 
features: 17 different document types, both published and 
unpublished, every known publication on the subject, and 10 
original Soyfoods Center interviews. Thus it is a powerful 
tool for understanding the development of Drackett’s work 
with soya.
 The bibliographic records in this book feature (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English publications together 
with an English translation, month and issue of publication, 
and the fi rst author’s fi rst name (if given).
 It also includes details on 7 commercial soy products, 
including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 

description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a complete 
subject and geographical index, an author/company index, a 
language index, and a histogram by year are also included.
 Brief Chronology of The Drackett Company’s 
Pioneering Work with Soybeans and Soy Proteins:
 1910. The Drackett Co. is organized as a partnership. 
Its main business is distributing a line of bulk chemicals to 
industrial users. In 1933 the company adopted its present 
name.
 1918-1928. Drackett is America’s leading manufacturer 
and seller of U.S.P. grade Epsom salts.
 1923. Drackett starts production of Drano (a chemical 
composition used to clear clogged drains), which soon 
becomes its fi rst major consumer product.
 1934-36. Drackett starts production of Windex (a spray 
that cleans windows without water), which soon becomes 
its second major consumer product. Both products are made 
at Drackett’s plant at 5020 Spring Grove Ave. in Cincinnati, 
Ohio.
 1935-36. Laboratory studies at Drackett lead to the 
design of an original pilot plant process for oil extraction by 
the solvent method. Laboratory research is also conducted on 
the extraction of soy protein from defatted soybean fl akes.
 1935, fall. Drackett submits samples of industrial soy 
protein to the Champion Coated Paper and Fiber Co. for 
examination as to use in paper coatings in place of milk 
casein.
 1936. A pilot plant for making industrial soy protein 
begins operation at 5020 Spring Grove Ave. in Cincinnati, 
Ohio.
 1937 Feb. A solvent extraction pilot plant begins 
operation on Spring Grove Ave. and continues for 3 years.
 1938 April. The world’s fi rst soy protein fi ber (and the 
fi rst experimental textile fi ber made from a plant protein) 
is exhibited by Robert Boyer of the Ford Motor Co. at the 
Fourth Annual Conference of the Farm Chemurgic Council 
in Omaha, Nebraska.
 1938. Drackett purchases 60-75 acres of farmland at 
Sharonville, Ohio (several miles north of the Spring Grove 
Ave. headquarters), for a solvent extraction plant. Ground is 
broken in Sept. 1939.
 1940, fi rst quarter. Drackett starts to work cooperatively 
with the Ford Motor Co. to develop a soybean protein 
suitable for spinning into fi ber from which upholstery cloth 
could be made.
 1941 Jan. Soybean oil extraction begins at the 
Sharonville plant. Drackett’s initial investment was about 
$1.5 million. The plant has an annual capacity of 35,000 tons 
of soybean meal and 15 million lb of soybean oil.
 1941. Drackett’s fi rst industrial soy protein isolate is 
sold commercially. 15,018 lb were produced and 7,039 lb 
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were sold during the year. By 1942 this soy protein isolate 
was brand-named Alysol. Some of it was sold to the Ford 
Motor Co. to make experimental soy protein fi bers.
 1943 Nov. Drackett purchases the Ford Motor 
Company’s soy protein and soybean fi ber spinning 
operations. Robert Boyer, Francis (Frank) Calvert, and 
William Atkinson go to Drackett from Ford as part of the 
deal.
 1943 Dec. 2. Drackett starts commercial production of 
Soybean Azlon, the world’s fi rst commercial fi ber made from 
plant proteins. The fi bers were used mainly in felt hats by the 
America Hat Corporation.
 1944? Drackett is now making a new line of industrial 
soy proteins named Drackett Protein 110, 112, and 220. The 
fi rst 2 are for use in paper coatings and sizings, the latter for 
water-based paints.
 1945. The Drackett Co. is the largest soybean processor 
in Ohio.
 1946. Drackett fi nishes construction of 18 new silos at 
Sharonville, costing $500,000, to house 1 million bushels of 
soybeans.
 1947, mid. Drackett’s plant making industrial soy 
protein isolates begins operation at Sharonville. It also makes 
Ortho Protein and Impact Plastic Molding Compounds.
 1948 March. Harry R. Drackett, the company’s second 
president, dies. His son, Roger Drackett, is elected president 
of the company.
 1949 July 12. Drackett’s soybean plastics operations are 
discontinued completely.
 1949. Robert Boyer leaves The Drackett Co. when it 
shut down its Azlon fi ber spinning plant. He begins research 
on developing the world’s fi rst edible soy protein fi bers.
 1949 Sept. Drackett introduces Charge Candy for Dogs, 
which contains soya bean fl our as a major ingredient.
 1957 July 1. Drackett sells its entire isolated soy 
protein business to the Archer Daniels Midland Co. (ADM). 
William Atkinson goes to ADM as part of the deal. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

3756. Vorih, Susan W. 1993. Re: History of Ralston Purina’s 
and Protein Technologies International’s work with industrial 
soy proteins. Letter to William Shurtleff at Soyfoods Center, 
June 17 and July 9–in reply to inquiry. 3 p. + 1 p. Typed, 
with signature on letterhead.
• Summary: “Ralston Purina became involved with isolated 
soy proteins through the acquisition of four soybean 
processing plants from Procter & Gamble (Buckeye 
Division) in 1958. One P&G plant, located in Louisville, 
Kentucky, had an industrial soy protein isolate operation 
built [in about 1946-47] to produce product for their ‘Spic 
and Span’ house cleaner. This was not economical for P&G 
and conversion was made [starting in about 1953] to produce 
industrial isolated soy proteins for the paper coating industry. 

This conversion was taking place at the time of the Ralston 
Purina acquisition, which was fi nalized on December 10, 
1958. At this time, Ralston Purina only had an interest in 
expanding its soybean solvent extraction processing capacity, 
but the idle isolate manufacturing facility just acquired 
became of interest.
 “There was no link in this acquisition with Mr. E.F. 
‘Soybean’ Johnson of Soy Products Corp. in Louisville. 
Johnson, a former Ralston Purina employee, joined Soy 
Products Corp. in mid-1947.
 “Ralston Purina decided to modify the Louisville 
isolate process for paper coating products; the plant began 
production on June 13, 1959. A series of hydrolyzed and 
non-hydrolyzed products under the ProCote brand name was 
produced and sold successfully to the paper coating industry. 
Under Protein Technologies International management the 
facilities have been modifi ed and expanded to become the 
world’s leading producer of Industrial Polymer Isolated Soy 
Protein products today.
 Ralston Purina began research on food-grade isolates 
starting in late 1959 under the direction of Mr. Bill Brew 
in St. Louis. Many consultants were paid for information. 
Pilot plant work was also performed in St. Louis prior to 
fi rst contacts with Mr. Bob Boyer. Mr. Boyer was a spun 
protein specialist for products made from the Ralston-Purina 
developed liquid curd process. Other spray-dried products 
were developed from curd by the company.
 Ralston Purina began more active involvement with 
food-grade isolated soy proteins in 1960 when the company 
started food-grade isolated soy protein research and pilot 
plant work at its headquarters in St. Louis, Missouri. A 
semi-works plant to produce edible soy proteins was erected 
in 1961 at Louisville, and both spray-dried and spun fi ber 
proteins began to be produced and sold in October 1962. 
The spray-dried edible isolates, brand-named Edi-Pro A and 
Edi-Pro N, were sold to food processors. Mr. Bob Boyer 
[who began working as a full-time consultant on soy protein 
for Ralston Purina in early 1960 and joined the company 
as technical director of protein products sales, working 
under Donald B. Walker, vice president in charge of Ralston 
Purina’s soybean division] was instrumental in directing soy 
protein spun fi bers and sales.
 Mr. Frank Calvert was hired in September 1963 to 
head up Ralston Purina’s R&D work on food-grade isolated 
soy protein in St. Louis. Calvert received a BS degree in 
chemistry from the Edison Institute of Technology while 
working at the Ford Motor Co. in Dearborn, Michigan. 
In 1965 Calvert was named director of soybean research, 
and in 1967 director of research of the Protein Division. In 
1969 Calvert was promoted to director of research, New 
Venture Management, and fi nally in 1971 vice president 
and research director, New Venture Management. During 
these years, Calvert developed new soy protein isolation 
processes, 70 percent soy protein concentrate products, and 
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modifi ed soy protein coating compositions for industrial 
use. Calvert is considered a visionary in soy protein research 
and the accomplishments of his career were honored when 
the Protein Technologies International plant at Memphis 
was dedicated to him in 1973 in recognition of his years of 
service and dedication to protein technology.”
 Ralston Purina fi rst made and sold Supro 610 in Oct. 
1966. Spun soy protein fi ber production was discontinued in 
1967. The special equipment was dismantled and parts were 
sold off for scrap metal. Production of other food-grade soy 
proteins, such as extruded protein, was started commercially 
at St. Louis and Memphis in 1973. Wet textured edible soy 
proteins were produced commercially in Memphis and 
Osaka, Japan (through a joint venture) in 1975.
 “In 1970 the ‘Protein Project’ became part of the 
New Ventures Group of Ralston Purina with the Protein 
Project headed by Paul H. Hatfi eld. Included in this early 
business development team were Dr. D.H. Waggle, R&D; 
Mr. Henry T. James, Director of Engineering, now retired; 
and B.P. Schwartz, Manufacturing. This team, working as 
a multi-functional and multi-disciplined team, emphasized 
process reliability, superior quality and performance 
products, combined with a worldwide perspective of market 
development.
 Ralston Purina “expanded food grade isolate capacity 
with new facilities at Memphis, Tennessee, beginning 
production on April 10, 1973; Pryor, Oklahoma, beginning 
production on December 1, 1976; and Ieper, Belgium, 
beginning production on August 21, 1979. This expansion 
easily vaulted the company into the position of world leader 
in food-grade isolated soy proteins by 1976.”
 Note 1. Much of the above information was provided 
to Susan and her assistant, Jane Phelps, by Henry James, a 
former employee of Ralston Purina working in the area of 
soy proteins.
 Note 2. On 1 July 1987 Ralston Purina Co. established 
Protein Technologies International as a wholly-owned 
subsidiary, with 92 researchers. The fi rst offi cial use of the 
term “Protein Technologies International” began in March 
1987.
 Note 3. Concerning the Buckeye Cotton Oil Co. In 
Nov. 1943 it had soybean processing mills in Louisville, 
Kentucky (large), and Memphis, Tennessee (medium-sized). 
By 1948 the company’s plant in Louisville was making soy 
fl our and soy lecithin. By 1949 (and probably by 1946) the 
company had become a subsidiary of Procter & Gamble and 
its headquarters were in Ivorydale, Ohio; O.H. Alderks was 
involved with soybean processing in Buckeye’s technical 
division. Address: Communications Manager, Protein 
Technologies International, Checkerboard Square, St. Louis, 
Missouri 63164. Phone: (314) 982-1983.

3757. Meyer, Edwin W. 1993. Buckeye Cotton Oil Co., 
Procter & Gamble, and soy protein isolates (Interview). 

SoyaScan Notes. June 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Buckeye Cotton Oil Co. had a soybean crushing 
plant in Louisville, Kentucky. Ed thinks that Buckeye made 
an industrial soy protein isolate at this plant, but he does 
not know how they used this isolate. Procter & Gamble 
purchased this plant by the mid- to late 1940s, then during 
the 1940s they introduced a product named Spic & Span, 
which contain isolated soy protein. “After you washed the 
wall with Spic & Span, the protein in the product left a 
fi lm on the wall, which made it easier to wash again on the 
second washing.” The process was somewhat like sizing or 
coating a paper with protein to make the surface smoother 
and less porous. Ed doubts that the protein had any detergent 
effect.
 Ralston Purina bought Procter & Gamble’s isolate plant 
in Louisville. Ed thinks that Ralston Purina began work 
on edible soy proteins at the time that Bob Boyer started 
consulting with them–and not before. Address: 1701 N. 
Sayre Ave., Chicago, Illinois 60635. Phone: 312-637-0936.

3758. Leiss, Richard S. 1993. History of the use of spun soy 
protein fi bers at Worthington Foods (Interview). SoyaScan 
Notes. June 30. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard (whose last name is pronounced like 
“lease,” as in “to lease a house”) has worked for Worthington 
Foods in R&D for 28 years, from Aug. 1962 to 1968, then 
from 1971 to the present. He thinks that small amounts of 
the fi rst commercial Worthington product to contain spun 
soy protein fi bers were probably sold by late 1962 and 
defi nitely by 1963. These meatlike products were probably 
frozen at fi rst, and then canned later. The fi rst such product 
may have been the Minute Entree Fried Chicken Style in 
frozen form. Fri-Chik, which was canned and widely sold 
to Seventh-day Adventist food outlets, came a little later. 
The next 3 products that contained spun fi bers (White-Chik, 
Beef Like, and Prosage) were all frozen and were introduced 
at about the same time (by Oct. 1963), but many Adventist 
food outlets did not have a frozen food case in those days so 
Worthington had to supply them with one. Following these, 
some additional products were made under the Worthington 
label, including Smoked Beef Style, Wham.
 “When I fi rst came to Worthington in 1962 there was 
a small R&D lab attached to the main food processing 
building; we didn’t have a research facility like we have now. 
I recall that a new R&D building was completed in October 
1964. Prior to Oct. 1964, I recall seeing a Fried Chicken 
Style product, containing spun fi bers, being canned. After 
Oct. 1964 time, we began to spin our own soy protein for the 
fi rst time using a pilot plant line in this building. Full-scale 
spinning of Worthington’s Fibrotein soy fi bers probably 
began in about 1965. Prior to that time my recollection is 
that Worthington purchased most of its spun protein from 
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Ralston Purina Co.; it was manufactured in their Louisville 
[Kentucky] plant. But Worthington also purchased some 
spun soy fi ber from General Mills; it was made at their 
James Ford Bell Research Center and was very experimental. 
I don’t recall the name of that product.
 “In the early 1960s, about 95% of Worthington’s 
sales were through either the church or through stores in 
communities where there were heavy concentrations of 
Adventists. So it really wasn’t a very big thing. One very big 
thing for the company was the fi rst IFT meeting it attended 
in Kansas City [Missouri] in about 1963 or 1964. It was the 
fi rst time that Worthington had demonstrated products at a 
national convention, and there was a lot of interest in these 
products.
 In 1974 the fi rst 3 Morningstar Farms products were 
introduced: Breakfast Patties, Breakfast Links, and Breakfast 
Slices. He is quite sure that initially they all contained spun 
soy protein fi bers. However several years after they were 
launched, the decision was made to remove the spun soy 
fi bers for two main reasons: (1) Making the fi bers was an 
expensive, high-tech process which added too much to the 
price of each product; (2) Worthington was concerned that 
if, as anticipated, the Morningstar Farms line became very 
popular in mainstream national markets, their one spinning 
line would not be able to produce enough fi bers to meet 
the demand. The “wet spun fi ber” was replaced by textured 
soy concentrates and vital wheat gluten to give similar 
textures. In 1979 four more Morningstar Farms products 
were launched: Grillers (meatless burgers), Breakfast Strips 
(meatless bacon), Luncheon Slices (a new version of the 
1974 Breakfast Slices), and Leanies (meatless hot dogs). 
None of these 4 products contained spun soy protein fi bers. 
Thus, for most of their commercial lives, the Morningstar 
Farms products have not contained spun soy protein fi bers.
 Worthington has always had only one line for spinning 
soy protein fi bers–located at their plant in Worthington, 
Ohio. This line was set it so that a second spinning table 
could be added to increase its capacity, but that has never 
been done. Even during the years when the company 
had a second plant at Schaumburg, Illinois (after Miles 
Laboratories took over Worthington in 1970), that plant 
never had its own spinning line.
 At one point Worthington sold its Fibrotein spun soy 
protein fi ber to an Adventist company outside the USA. 
Worthington never sold it to Loma Linda Foods. Initially 
Loma Linda may have purchased it from Ralston Purina or 
General Mills; then they got their own spinning line later, in 
the 1970s; they bought the equipment from Dawson Mills.
 Concerning the total amount of spun soy protein fi ber 
used in Worthington food products, it increased rapidly from 
1965 to about 1975, then it fell somewhat after the fi rst three 
Morningstar Farms products were reformulated in the mid-
1970s–but it did not fall dramatically because the 3 products 
were still at the introductory stage. After the amount then 

stabilized, and remained fairly constant until recent years 
when the demand for vegetarian products has increased, and 
with it production of spun soy protein fi bers. Today, about 
15-20% of Worthington’s meat alternatives contain spun soy 
protein fi bers.
 In Richard’s opinion, the legacy that Henry Ford and his 
researchers left in terms of food uses of soybeans is mainly 
in the areas of soy protein isolates (especially functional 
isolates; the work done by Frank Calvert and Bob Boyer at 
Ralston Purina) and textured soy fl our (the work done by 
William Atkinson at ADM). While spinning was certainly the 
most novel of the technologies, spun soy protein fi bers are 
not nearly as important commercially as food-grade isolates 
and textured soy fl our.
 Richard remembers fondly the pioneering days when 
Bob Boyer had a lab next to his offi ce at Worthington Foods. 
Boyer told Richard many anecdotes about the times he 
worked for Henry Ford and Richard wrote them down in his 
journal. “Bob Boyer was truly a gentleman. I really enjoyed 
him a lot.”
 Richard does not recall any commercial product 
containing spun soy protein fi bers that Ralston Purina 
launched during that time. They sold all their spun fi bers as 
such to Worthington Foods.
 “I’m kind of the keeper of the archives and unfortunately 
a lot of material has gotten out because during the years that 
Worthington was owned by Miles Laboratories past history 
was not considered to be very important.” Perhaps a record 
might have appeared in the Chopletter (an internal newsletter 
published by Worthington Foods). Address: Director, R&D, 
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio 
43085-3194. Phone: 614-885-9511.

3759. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland). 1993. Thank you to the American 
Soybean Association. 4(2):2.
• Summary: “The American Soybean Association has 
awarded the SAA [Soyfoods Association of America] a 
grant for $27,625.00 to develop and distribute educational 
materials on soyfoods and to produce periodic press releases. 
The grant will be used to produce a 4-color brochure on 
soyfoods and eight individual, camera-ready fact sheets on 
tofu, soymilk, tempeh, miso, texturized vegetable protein, 
soy fl our, soy-based meat analogs, and soy oil. Materials will 
be made available to state soybean boards for distribution 
to consumers and volunteer soy promoters, to state level 
cooperative extension nutritionists for distribution to 
consumers through county home economics offi ces, and to 
health professionals for use in health and nutrition education 
programs. The fi rst two fact sheets–on tofu and soymilk–
will be available this month. All of the materials will be 
completed by Fall, 1993.”

3760. Product Name:  Naturally Tofu–Better Than Burger? 
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(Dry Mix).
Manufacturer’s Name:  Sovex Natural Foods, Inc.
Manufacturer’s Address:  P.O. Box 2178, Collegedale, TN 
37315.  Phone: 1-800-227-2320.
Date of Introduction:  1993 June.
Ingredients:  Soy fl our, oats, tofu powder (dehulled 
soybeans, calcium sulfate), garlic powder, dried onion, 
vegetable gum (guar gum blend), onion powder, vegetable 
protein, dill, parsley, basil, dried carrots, oregano, marjoram.
Wt/Vol., Packaging, Price:  12 oz (341 gm) paperboard 
carton.
How Stored:  Shelf stable.
Nutrition:  Per ½ cup (55 gm.): Calories 165, total fat 2 gm 
(3% daily value; saturated fat 0.5 gm), cholesterol 0 mg, 
sodium 52 mg (2%), total carbohydrate 25 gm (8%; dietary 
fi ber 9 gm [36%], protein 20 gm, calcium 16%, iron 16%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Ad (full page, color) in 
Health Foods Business. 1993. July. p. 26. Naturally Tofu–
Better Than Burger? Sink your teeth into this! Also published 
in Natural Foods Merchandiser. 1993. Sept. p. 31.
 Talk with Chris Durden of Sovex. 1993. Sept. 27. This 
product was launched in about June 1993. The only other 
products in the line are Better than Milk? and Ice Creme
 Label sent by Sovex. 1993. Oct. 6. 5.5 by 8.25 by 
2 inches. Paperboard box. Red, tan, white, and black. 
Color photo on front panel of a burger between buns with 
all the trimmings. On the back panel are 3 recipes and a 
product guarantee. To make a burger, mix the contents 
of this package (12 oz.) with 1.75 cups warm water and 
3 tablespoons soy sauce. Mix, form into patties (24 oz. 
weight), and fry in vegetable oil.

3761. McDermott, Ron. 1993. History of the use of spun soy 
protein fi bers by Loma Linda Foods (Interview). SoyaScan 
Notes. July 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Note: In about 1968 Loma Linda Foods started 
making meatlike products containing spun soy protein fi bers. 
The fi rst products were canned meatless slices (chicken-like, 
beef-like, turkey-like, or luncheon-like slices).
 Ron started to work for Loma Linda Foods in 1973 as 
Director of Quality Assurance at the company’s plant in 
Mt. Vernon, Ohio. In 1975 he left Mt. Vernon and went to 
Loma Linda’s plant at Riverside, California. He thinks that 
Loma Linda got its fi rst spun soy protein fi bers from General 
Mills. Robert Boyer had licensed General Mills the rights 
to spin soy protein fi bers, and they used these primarily to 
make their original line of Bontrae Products. At one point 
after 1973 Ron thinks that Loma Linda was purchasing spun 
fi bers from three sources: Ralston Purina, General Mills, and 
Miles Laboratories–but the bulk of it came from General 
Mills. In about 1975-77 General Mills shut down their soy 
fi ber spinning line and sold it to Dawson Mills. During this 

transition period, Loma Linda purchased a large inventory 
of frozen, neutralized (neutral pH) fi ber from General Mills. 
The spun soy fi ber sold by Miles Laboratories (Worthington) 
was called “acid tow”; it was refrigerated rather than frozen 
and the acidic pH prevented spoilage. Loma Linda would 
then adjust the pH to neutral shortly before use.
 In early 1984 (according to documents Ron has in 
front of him), Loma Linda Foods bought a soy protein 
fi ber spinning line from Dawson Mills. In mid-1984 the 
equipment was transferred to Loma Linda. Loma Linda 
probably started spinning their own fi bers in California in 
late 1984 or early 1985. Loma Linda continued to spin their 
own fi bers until the company was sold to Worthington Foods 
in Jan. 1990. Worthington still owns that line of spinning 
equipment, which is now dismantled and unused in storage. 
It could be re-activated if Worthington had a place to put it 
and a need to make more spun soy protein fi bers.
 Note: A brief chronology of spinning by General Mills, 
Dawson Mills, and Ralston Purina Co. 1959–General Mills 
starts research on textured soy proteins. 1962 Oct.–Ralston 
Purina Co. begins to make Textured Edi-Pro, a spun soy 
protein fi ber, at its plant in Louisville, Kentucky. 1963 
Nov.–The fi rst of many patents for spinning soy protein are 
issued to General Mills. 1965 Dec.–General Mills introduces 
the Bontrae line of spun soy protein fi ber products, starting 
with Bac-O*s (bacon-like bits). 1967–Ralston Purina stops 
spinning soy protein. 1969 June–General Mills breaks 
ground for major fi ber spinning plant at Cedar Rapids, 
Iowa; It begins operation by late 1970. 1975–General 
Mills stops spinning, and sells its spinning technology and 
equipment to Dawson Mills. 1976–Central Soya now owns 
the Bontrae trademark, formerly owned by General Mills. 
1979–Dawson Food Ingredients, a subsidiary of Dawson 
Mills, starts spinning soy protein fi bers; Anaprime is on the 
market by March 1980. Address: Vice President Research 
& Technology, Worthington Foods, 900 Proprietors Rd., 
Worthington, Ohio 43085-3194. Phone: 614-885-9511.

3762. Cunningham, Walter; Furman, Don. 1993. History of 
Mitchell Foods, Inc. Part I (Interview). SoyaScan Notes. July 
14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Frank Mitchell initially worked as a chemist 
for Spencer Kellogg & Sons, Inc. right across from the 
airport in Cheektowaga (a suburb east of Buffalo, New 
York). While working for Spencer Kellogg he got involved 
with Rich Products and taught Rich Products how to make 
a whip topping that he had invented. Note: His secret 
formula involved the use of isolated soy proteins. Until the 
summer of 1947 he received a royalty from Rich Products 
as a percentage of sales of his product. Frank left Spencer 
Kellogg and started his own business, Mitchell Foods, Inc., 
which he incorporated in Feb. 1949 in Fredonia, New York. 
Fredonia is located about 50 miles southwest of Buffalo, 
New York, also on the shores of Lake Erie.
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 Mitchell bought an old dairy and ice cream plant (with 
all the equipment in place) from Mr. William Gamble (who 
was from Bemus Point, New York). Gamble had purchased 
the plant two years earlier from the Kellers. The plant was 
located on top of West Hill at 152 West Main St. in Fredonia. 
The Mitchell’s home was in front, with the plant right behind 
it.
 Walt was the fi rst full-time employee of Mitchell Foods. 
He worked for the company from early 1950 shortly after the 
fi rst product, Scotch Topping, was launched in 1949, until 
the end of 1981. Initially he, Frank Mitchell, and Evelyn 
Mitchell (Frank’s wife, who did the bookkeeping) ran the 
company Walt worked in the plant making the whipped 
topping. Later he moved into the offi ce, and was in charge of 
all the purchasing, personnel, and order traffi c (eventually in 
two plants).
 In Fredonia, Mitchell continued to use isolated soy 
proteins to make non-dairy whip toppings. The company 
purchased soybean meal, mixed it with water in a very 
large vat, extracted the soy protein with chemicals, and 
precipitated it with hydrochloric acid. After the protein 
settled to the bottom, they washed it with running water all 
night long, then they mixed up the topping formula, which 
included sugar, a fat source, Not many people in those days 
new how to produce food-grade isolated soy protein. They 
made 2 batches per day. Their fi rst product was named 
Scotch Topping, a non-dairy whip topping, which was not 
a concentrate and which was fi rst sold in 1949. It was sold 
almost entirely to bakeries (not to retail outlets) frozen in 10 
or 30 lb tins.
 Note: In Feb. 1951 Mitchell sued Rich Products for 
allegedly failing to pay him proper royalties on the whip 
topping invented for Rich by Mitchell; his payments were 
allegedly suspended in the summer of 1947. In Jan. 1952 
Mitchell was awarded a settlement of $6,000.
 The company’s next product was named Whip Filling 
Base. Introduced in about 1953-54, it was a concentrated 
non-dairy whip topping. It was also sold to bakeries, frozen, 
in 10 and 30 lb tins. In the mid-1950s the company decided 
to enter the non-dairy coffee creamer business. Their fi rst 
product, named Mocha-Mate, was launched in about 1956, 
sold only to the institutional trade. It contained both soy 
protein and soy oil (which replaced the coconut oil used 
previously). After a while, a big company that made Coffee-
Mate and owned a registered trademark on it forced Mitchell 
Foods to stop using the Mocha-Mate name, claiming that it 
was too similar to Coffee-Mate. So Mitchell Foods changed 
the product’s name to White Nectar.
 In 1959 Mitchell Foods’ sales topped $1 million for the 
fi rst time.
 In Oct. 1961 Frank Mitchell bought the Good Seed 
Company ½ block away at 112 West Main St, at the foot 
of West Hill in Fredonia, for $38,000 for use as a storage 
facility for soybean meal, cans, and other raw materials. At 

that time Mitchell Foods was storing its raw materials at the 
Lakeside Warehouse way down on the edge of Dunkirk–a 
large distance and inconvenience.
 Also in 1961 Don Furman joined the company as 
foreman of production; he reported to Walt Cunningham and 
continued to work for Mitchell Foods until 1981.
 A turning point for Mitchell Foods came in 1963, when 
they landed the Morton Frozen Food account. This huge food 
company in Virginia, a division of ITT Continental, made 
cream pies which they topped with Mitchell’s Whip Filling 
Base (made in far-away Fredonia, New York) and sold frozen 
nationwide. That account, worth many millions of dollars a 
year, drove Mitchell Foods to new levels of fi nancial success 
and profi tability.
 When Mitchell Foods’ four products were introduced, 
they each contained soy protein isolates, made in-house, as 
their main protein source. The company never purchased 
powdered isolates from another source. However in about 
1962 Mitchell switched from using isolates to sodium 
caseinate in its coffee creamers. The reason: It was much 
easier to buy a ready-to-use ingredient than to make its 
equivalent from soybean meal. Neither the taste nor the 
price were much better for the caseinate. Initially Mitchell 
purchased sodium caseinate from the USA but later they 
found a better type and source in New Zealand. Continued. 
Address: 1. 420 Swan St., Dunkirk, New York 14048-2022; 
2. Dunkirk, New York. Phone: (1) 716-366-6984; (2) 716-
366-2768.

3763. Health Foods Business. 1993. Burger King to test 
meatless burgers. July. p. 80.
• Summary: “Worthington Foods, Inc... has entered into an 
agreement with Burger King Corp. to test its meatless burger, 
Morningstar Farms Grillers, in a restaurant in Watkins Glen, 
New York.” The Griller test began in late April. The meatless 
burger will be fl ame-broiled and used to replace a product 
named Bean Burger currently in a test market in the same 
Burger King.

3764. Matsuo, Masako; Hitomi, Eri. 1993. Suppression 
of plasma cholesterol elevation by okara tempe in rats. 
Bioscience, Biotechnology, and Biochemistry 57(7):1188-90. 
July. [18 ref]
• Summary: Okara tempeh is rich in soy fi ber and also 
contains some soy protein. Isolated soy protein and casein 
contain no fi ber. In comparison to casein, cholesterol 
levels in rats consuming isolated soy protein decreased by 
approximately 20%, whereas those consuming fermented 
and non-fermented okara decreased by about 30%. Address: 
Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, Japan.

3765. Osho, S.M. 1993. Developed soybean technologies for 
small-scale and industrial levels. Nigeria: IDRC Canada / 
IITA Soybean Utilization Project, Phase II. 67 p. July. Illust. 
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25 cm. [7 ref]
• Summary: On front cover and bottom of title page: “For 
a National Workshop on Small-Scale and Industrial Level 
Processing of Soybeans (27-29 July 1993). Contents: 1. 
Introduction. 2. Chemical composition and nutritive value 
of soybeans. 3. A concept for preparation of whole soybeans 
for use in human food: Reduce the long cooking time 
required to tenderize the beans using a blanch of sodium 
bicarbonate or a local tenderizer. Soybean can be processed 
into soyfl our and soybean paste to facilitate processing. 
Elimination of anti-nutritional factors (by use of moist or dry 
heat). Ensuring high protein yield at the end of processing. 
Taste 4. The use of soybean at household / village level 
processing. 5. Processing of soybeans as an income 
generating activity: Soybean tofu processing (soywara or 
soycheese). Extrusion cooking: IITA concept. Defatted cake 
processing and soybean oil extrusion using mechanical 
screw press technology: IITA concept. Flow charts: 1. For 
making raw soy fl our, partially processed soy fl our, roasted 
soyfl our. 2. Four methods for processing soy ogi. 3. Soybean 
gari. 4. Soybean iru. 5. Processing of plantain / banana 
products. 6. Soy vita / Soyvita processing. 7. Soybean milk 
processing (hot extraction, cold extraction, from soy fl our). 
8. Processing soybean milk and milk residue (okara). 9. Soy 
cheese [tofu] from whole soybean. 10. Making soy yogurt.
 6. Achievements and impact of soybean utilization. How 
to grow soybeans (starting with a small area). Fabricators / 
suppliers of soybean processing equipment (32 companies 
listed). Fig. 2. Instapro 600 extruder: Confi guration for 
whole soybean extrusion. Fig. 3. Instapro 600 extruder: 
Confi guration for corn/soy extrusion. References / suggested 
reading.
 Note: On the white cover are the logos of IRDC/
IITA Soybean Utilization Project, International Institute of 
Tropical Agriculture (IITA) and Libran Trusts Limited.
 Figures show: (1) Products derived from soybeans (full 
page). (5) Soybean processing by extrusion / expelling.
 Tables show: (1) Chemical composition of whole 
soybeans. (2) Comparative cost of commodity and protein in 
selected food sources in Nigeria 1993 (The most expensive is 
milk powder at 556 Naira/kg. The least expensive is soybean 
at 167 Naira/kg). (3) Amino acid profi le of soybean protein: 
Grams of gram Amino acid per 16 grams of nitrogen. 
Source: FAO 1985. (4) Specifi cation of time, temperature 
and treatment for the complete inactivation of the soybean 
trypsin inhibitor at the household level (ranges from 4 
minutes for puffi ng whole soybeans in sand to 30 minutes 
for boiling whole soybean at 100ºC.). (7) Yield and quality 
of soyoil as affected by processing temperature. (8) Physico-
chemical characteristics of crude, partially and fully refi ned 
oil. (9) The percentage of farmers / households producing 
and utilizing soybeans in IRDC Project Sites (1991 vs. 
1992). (10) Some soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1992). Shows 

32 commercial products. For each product is given the 
company name, location (state), Product, and % soybean 
used in the product. Here are the details for each product.
 1. Betamarks, Lagos, Soybean fl ours, 30%.
 2. DLOB, Oyo, Soy oil / high protein cake, 100%.
 3. Farina, Lagos, Soybeverages, 100%.
 4. Kofa Agric. Ventures, Kwara, Soy oil / high protein 
cake, 100%.
 5. Milkman, Oyo, Soymilk, 100%.
 6. Oja Farms, Oyo, Soy oil / high protein cake, 100%, 
Casasoy, 30%.
 7. Taraku Oil Mills, Benue, Soy oil / high protein fl ake, 
100%.
 8. Uncle Segun Food Proc. & Preserv. Co., Oyo, Soy 
powder, 100%.
 9. Jomartex, Oyo, Soymilk, 100%.
 10. Lisabi Foods, Lagos, Soy custard, 30%.
 11. Smallette, Sogi, 30%.
 12. Funtua Oil Mills, Kaduna, Soy oil / high protein 
cake, 100%.
 13. Glaxo Nigeria, Lagos, ‘Babeena’ baby food, 30%.
 14. Nestle Foods, Lagos, ‘Nutrend’ baby food / ‘Golden 
Morn’ breakfast food, 30%.
 15. Imo Health Foods, Imo, Soybeverages, 100%.
 16. Cadbury Nigeria, Lagos, ‘Das’ candies, 10%.
 17. Tuns Oil, Osun, Soy oil / high protein cake extruded 
products, 100%.
 18. Marrison Ltd., Lagos, Extruded products, 100%.
 19. Akiibiti Farms, Ondo, Extruded products, 100%. 20. 
Deagbo Industries, Oyo, Soyvita (beverages), 100%.
 21. Tella Food Industries, Oyo, Soymilk, 100%.
 22. Goodings Health Foods, Lagos, Texturized vegetable 
protein (Nutrela), 100%.
 23. Niger Dock, Lagos, Soymilk, 100%.
 24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%.
 25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit, 
10%, Baby food, 30%.
 26. Orman Industries Comp. Ltd., Oyo, Extruded soy 
full-fat defatted soycake, 100%.
 27. Al-Bahamas, Lagos, Baba ogi, 30%.
 28. Odichie Bakery, Lagos, soybread, 10%.
 29. Morgan, Oyo, Soyfl our, 100%.
 30. Pfi zer Nigeria Ltd., Lagos, Livestock feed, 30%.
 31. Buckingham Ltd., Lagos, Mama Joy baby food, 
30%.
 32. Alphatec, Oyo, Soyoil / livestock feed, 100%.
 33. Cocoa Industries, Lagos, Chocolate bar, 10%. 
Address: 1. Food Technologist and Coordinator, IDRC/IITA 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.

3766. Worthington Foods, Inc. 1993. A delicious way to cut 
down on meat without cutting down on your options (Ad). 
Vegetarian Times. July. p. 29.
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• Summary: This full-page, color ad, with a $1.20 coupon 
at the lower right, shows new label designs for four 
Morningstar Farms meatless products: Breakfast Patties, 
Breakfast Links, Breakfast Strips, and Grillers. Address: 
Worthington, Ohio 43085.

3767. Obis, Mariclaire Barrett. 1993. Take another look at 
soyfoods. Vegetarian Times. Aug. p. 54-56, 58, 60, 62, 64, 
66. [8 ref]
• Summary: A good introduction to soyfoods including 
whole dry soybeans, fresh green soybeans, soy fl our and 
grits, soy sauce, soy oil, textured vegetable protein, soymilk, 
okara, soy yogurt and cheese, tofu, tempeh, and miso. 
Address: Contributing editor, Vegetarian Times.

3768. Bjornson, Sheri. 1993. Tempting tofu and tempeh: 
Health benefi ts, versatility help popularize soyfoods. Daily 
Ledger–Post Dispatch (Antioch, California). Sept. 21. p. 21-
22.
• Summary: Ron and Nancy Hoskins of Oakley, California, 
are vegetarians and they teach vegetarian cooking classes. 
One is titled “Introduction to tofu and tempeh,” and another 
is “Introduction to TVP and gluten.” Ron learned about 
soyfoods when he lived at The Farm in Summertown, 
Tennessee. Contains recipes for: Greek salad with tofu. 
Tofu-dill dip. Hawaiian tempeh kabobs with pineapple and 
peppers. A color photo shows Ran and Nancy at a table with 
tofu and some books from The Farm’s Book Publishing Co.

3769. ADM Protein Specialties Div. 1993. Harvest Burgers. 
As good for your customers as they are for your sales (Ad). 
Health Foods Business. Sept. p. 37.
• Summary: “Cholesterol free. Low in fat. Versatile–can 
be fried or microwaved. High in protein... For a closer look 
at Harvest Burgers, stop by booth 1154 at ExpoEast in 
Baltimore, September 10-12.” Address: Box 1470, Decatur, 
Illinois 62525.

3770. Archer Daniels Midland Co. 1993. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1993 
(year ended June 30) were $9,811 million, up 6.2% from 
1992. Net earnings for 1993 were $567.5 million, up 12.7% 
from 1992. Shareholders’ equity (net worth) is $4,883 
million, up 8.7% from 1992. Net earnings per common 
share: $1.66, up 12.9% from 1992. Number of shareholders: 
33,654.
 New ADM products from soybeans include Soy Milk 
(dry mix) and Harvest Burgers (also named Veggie Burgers). 
Opposite a full-page color photo of soy milk being poured 
from a pitcher into a glass, we read: “A new line of soy-
based milk products was introduced that are nutritionally 
equivalent to milk but less expensive to produce, allowing 
countries to expand their supply of needed protein at minimal 

cost.
 “The all-vegetable protein food, Harvest Burger, is being 
actively marketed in the U.S. where 12% of the stores frozen 
food sections stock the product.
 “Haldane Food Group continues to develop as the 
leading U.K. supplier to the health food industry. From a 
well-established domestic base and with an ever increasing 
product range the Group’s commercial thrust is extending to 
Continental Europe. Of the many new products introduced 
during the year ‘Vegemince’ commands attention as a direct 
TVP/wheat gluten non-meat alternative to ground beef. The 
prototype plant is fully committed to production and line 
extension is in progress.
 “’Vegeburger’ continues as a market leader with other 
burger products being added to the range. The realized 
growth and market potential for convenience foods has 
brought about the relocation of Snackmasters Limited to 
a new factory at Sileby adjacent to the Haldane site. The 
automated production line is currently at 60 % capacity and 
the introduction of new products should fi ll the plant within 
twelve months.
 “Genice Limited continues to pioneer the growth of non-
dairy soya based ice cream and yogurts with an increasing 
market share in Continental Europe... Soya milk sales remain 
stable and we hope to excite the market by introducing a 
bottled soya milk that will complement the existing Tetra 
pack products.”
 “Currently operating at 80% capacity, ADM can produce 
350,000,000 Harvest Burgers a year. ADM introduced the 
product in 1989, and soon will be selling as many burgers as 
some fast food chains” (p. 19). Address: Decatur, Illinois.

3771. Neal, Mollie. 1993. Reaping the rewards of skillful 
marketing... While helping humanity. Direct Marketing. 
Sept. p. 23-26.
• Summary: The subtitle reads: “Archer Daniels Midland 
Co. has developed a product it believes can cure the world’s 
hunger problem. At the same time, the business has found a 
novel approach to marketing the product here in the United 
States directly to consumers.”

3772. Product Name:  Sergeant Billet’s Bacon Flavoured 
Bits.
Manufacturer’s Name:  Somerdale International Ltd. 
(Marketer).
Manufacturer’s Address:  24 Billet St., Taunton, Somerset 
TA1 3NG, England.  Phone: 0823 322180.
Date of Introduction:  1993 September.
New Product–Documentation:  Spot in Berrydale’s Special 
Diet News. 1993. Sept. p. 5. “Product Directory.” This 100% 
vegetarian, cholesterol-free product is made from textured 
soya. The perfect substitute for bacon.

3773. Lowe, Frederick H. 1993. Business can breathe easier. 
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Sun-Times (Chicago, Illinois). Oct. 6.
• Summary: Boris Yeltsin’s defeat of Russian hard-line 
opponents will help Midwest companies doing business in 
Russia. Decatur-based Archer Daniels Midland Co. sells 
soybean-based food products to Russia and the Ukraine. 
These include vegetarian burgers and soy-based milk 
products, according to company executive Howard Buffett, 
assistant to ADM Chairman and CEO Dwayne O. Andreas. 
“We sell 5,000 vegetarian patties a day to a restaurant 
we jointly operate in Moscow. The burgers are also sold 
throughout Moscow at Kiosks.”

3774. Poninski, Piotr. 1993. Re: Tofu in Poland. Letter to 
William Shurtleff at Soyfoods Center, Oct. 10. 2 p. Typed, 
with signature on letterhead.
• Summary: After giving details about the tofu made by 
his company, Piotr notes: “We think that second generation 
products are absolutely the best way to popularize this kind 
of new food. We will soon be working on tofu with various 
spices and other additions such as vegetables, grains, nuts 
etc. as well as on dressings and spreads.
 “As far as other soyfoods are concerned, both soymilk 
and TVP are available on the Polish market but in a rather 
modest way. If you want to fi nd them you can, but since they 
are all imported from Western Europe, or from Hungary 
(TVP) and not generally known, they are not widely 
available. Our plan is to import and popularize TVP. You can 
also get some retail packaged soybeans and soy meal.
 “I think we are the fi rst company to make and sell 
tofu in the Warsaw area, but I know a little about other 
companies which make or are planning to make tofu in 
Poland: (1) Vietnamese immigrants make fi rm tofu (Dau 
Phu), probably coagulated with vinegar, and sell it only to 
other Vietnamese people. Their general opinion is that Poles 
will not eat it and it is not worthwhile to try to popularize it; 
(2) A ‘district dairy cooperative’ in Szczytno (Northeastern 
Poland) makes tofu and tries to sell it somewhere in Warsaw. 
A professor from the department of food technology at 
the Main School of Agriculture in Warsaw is involved in 
this project and probably has set up the whole technical 
process. We contacted with him but he refused to cooperate 
with us. I have not had a chance to eat their tofu but one 
of our customers who tried it says it has a taste inferior to 
ours; (3) A Polish-Chinese enterprise which presently sells 
soybean sprouts is planning to manufacture and sell tofu in 
the Warsaw area.” Address: Founder and owner, Polsoja, ul. 
Hetmanska 61, 05-120 Legionowo (near Warsaw), Poland. 
Phone: (48 22) 18 21 11.

3775. Kirk, Bruce. 1993. Re: Feeding of birds with products 
containing isolated soy protein. Letter to Patricia Carr, 
Roudybush NZ Limited, P.O. Box 12 238, Christchurch, 
New Zealand, Oct. 13. 1 p. Typed, with signature on 
letterhead.

• Summary: “Protein Technologies International isolated soy 
proteins are regarded as very high quality protein ingredients 
of equivalent nutritional quality to traditional high quality 
proteins from egg, milk, fi sh, and meat etc.
 “Our isolates are also widely used in infant feeding 
programmes where lactose free products are desired. Major 
multinational food groups such as Wyeth, Mead-Johnson 
and Nutricia specify only Protein Technologies International 
isolates for use in their critical infant nutrition products.
 “We would strongly dispute any claims that our isolated 
soy proteins are in any way inferior in quality to other soy 
protein products on the market.
 “We doubt very much that the presence of isolated soy 
protein in your bird feed products has in any way contributed 
to the problems experienced by your customer.” Address: 
Columbit [New Zealand] Ltd., Unit 3, 31 Princes St. 
Onehunga, P.O. Box 29-093 Greenwoods Corner, Auckland, 
New Zealand.

3776. Pendleton, Nicki. 1993. The cook, her book, and 
textured vegetable protein. Banner (Nashville, Tennessee). 
Oct. 13. [1 ref]
• Summary: Dorothy Bates of Summertown, Tennessee, 
believes so fi rmly in fat-free TVP that she wrote a cookbook 
about it, The TVP Cookbook. After retiring from her career as 
a real estate broker, Ms. Bates moved to Summertown to be 
near her children and grandchildren at The Farm. They were 
vegetarians, so Ms. Bates set about learning to cook meatless 
meals. She overhauled many of her old favorite recipes, 
using TVP instead of meat. A photo shows Ms. Bates at the 
stove.

3777. Product Name:  Green Giant Harvest Burger 
(Meatless Burger based on Textured Soy Protein 
Concentrates) [Original, Southwestern style, Italian style].
Manufacturer’s Name:  Green Giant Div., The Pillsbury 
Company (Marketer-Distributor). Made in Decatur, Illinois, 
by ADM.
Manufacturer’s Address:  Pillsbury: 2866 Pillsbury Center, 
Minneapolis, MN 55402-1464.  Phone: 1-800-998-9996.
Date of Introduction:  1993 October.
Ingredients:  Original fl avor: Water, soy protein concentrate, 
hydrogenated vegetable oil (corn, soybean, cottonseed), 
isolated soy protein, methylcellulose, natural fl avor, salt, 
hydrolyzed wheat protein, malt extract, dried onion, dried 
garlic, spice, beet powder, autolyzed yeast, zinc oxide, 
niacinamide, ferrous sulfate, copper gluconate, vitamin 
A palmitate, calcium pantothenate, thiamine mononitrate, 
vitamin B-6, hydrochloride, ribofl avin, vitamin B-12.
Wt/Vol., Packaging, Price:  12.8 oz. 4 burgers in a 
paperboard box. Retails for $2.99 (5/94, California).
How Stored:  Frozen.
Nutrition:  Per 3.2 oz burger: Calories 140, protein 16 gm, 
carbohydrate 7 gm, fat 5 gm (polyunsaturated less than 1 
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gm, saturated 2 gm), cholesterol 0 mg, sodium 380 mg, 
potassium 450 mg.
New Product–Documentation:  Spot in Health Foods 
Business. 1993. Oct. p. 17. “Green Giant Unveils its own 
Veggie Burger.”

Soybean Digest. 1993. Dec. p. 53. “Green Giant adds 
soybean burgers.”
 Talk with product manager at ADM. 1994. Feb. 18. 
The product was launched under the Green Giant label 
on 1 Feb. 1994. Shipments have been made to the San 
Francisco Bay area and the product should be sold at 
Safeway or Lucky chains now or in the near future. It may 
go into a supermarket either via the frozen foods section or 
the meat department (look in the frozen meat case, which 
also contains frozen fi sh, frozen hamburger patties, frozen 
entrees, etc.).
 Product (3 fl avors of burgers) with Label purchased at 
Safeway supermarket in Lafayette, California. 1994. May 
18. Price: $2.99. Frozen. Label. 8.5 by 4.25 by 1.12 inches 
thick. Dark green, light green, white, and yellow. A color 
photo shows a patty on a bun, topped with lettuce, a slice of 
tomato, and two onion rings, with a second bun behind them. 
“Healthier Eating Made Easy. 79% less fat than ground 
beef. All vegetable. Zero cholesterol.” On back panel: “Quit 
beefi ng! Enjoy Green Giant Harvest Burgers. Finally a 
burger that’s good for you!
 Talk with Green Giant consumer information person. 
1995. July 31. Green Giant Harvest Burgers were launched 
in a ten-city test market on 4 Oct. 1993. This was expanded 
to about 20 cities on 15 Feb. 1994. Then they went to full 
national distribution in the fall of 1994.

3778. Product Name:  Realeat VegeMince (Meatless 
Minced Beef).
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 908 
211311.
Date of Introduction:  1993 October.
Ingredients:  Incl. wheat gluten, soy protein.
Wt/Vol., Packaging, Price:  1 lb bag. Retails for £1.99 
(10/93, England). Also in 3 lb catering bags.
How Stored:  Frozen.
New Product–Documentation:  Ad (full-page, color) in 
BBC Vegetarian. 1993. Oct. p. 3. “Realeat VegeMince. 
Make a meal of it! New” A photo on the top half of the page 
shows a plate of spaghetti topped with a minced meat sauce. 
The text reads: “How would you like to enjoy your favorite 
dishes, but without meat? Well now you can. Simply use 
new Realeat VegeMince straight from the freezer instead of 
beef mince to create a wide variety of dishes with a really 
authentic taste and texture.” The product has the Vegetarian 
Society seal of approval.
 Spot in SoyaFoods. 1993. Autumn. p. 5. “Haldane 

launches Vegemince.” This meatless blend of vegetable 
proteins is based mainly on wheat protein (gluten) plus 
some soy protein. It has been created from a new process 
developed by Haldane (patent pending) to give the taste and 
texture of minced beef. It comes pre-cooked and frozen in a 
1 lb pack and provides 32 gm of protein per 100 gm.

3779. Health Foods Business. 1993. Green Giant unveils its 
own veggie burger. Oct. p. 17.
• Summary: “Pillsbury and Archer Daniels Midland 
(ADM) announced jointly that Green Giant, a Pillsbury 
Division, will become the exclusive marketer of a low-fat, 
no-cholesterol, all-vegetable patty that has been developed 
by ADM. The alliance stems from what both companies 
perceive as a growing demand from consumers for healthful 
foods that provide taste and convenience.
 “As part of the agreement between ADM and Pillsbury, 
Green Giant Harvest Burgers, an alternative to meat-based 
burgers, will undergo signifi cantly expanded distribution–
from 9 cities presently to over 50 percent of the United 
States by the end of September 1994. ADM has marketed 
the product selectively since its introduction in 1991, and the 
company approached Pillsbury to create greater grocery store 
distribution and higher consumer awareness.
 “Green Giant Harvest Burgers will be sold in frozen 
form in grocery stores. The line will include four varieties–
original, Southwest style, Italian style, and breakfast patties.”

3780. Product Name:  Trim Slice Meatless Cold Cuts 
[Turkey Style, Smoked Turkey Style, Pastrami Style, Roast 
Beef Style, Ham Style].
Manufacturer’s Name:  Heart & Soul (Manufacturer). A 
division of Vitafort International Corp. (Marketer).
Manufacturer’s Address:  1800 Avenue of the Stars, Suite 
1114, Los Angeles, CA 90067.  Phone: 310-552-6393.
Date of Introduction:  1993 October.
Ingredients:  All fl avors: Water, vital wheat gluten, isolated 
soy protein, natural fl avor, herbs & spices, canola oil.
Wt/Vol., Packaging, Price:  6 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. This product 
line was launched in Sept. 1990 by Gourmet Naturally 
(Manufacturer). Common Objective Co. (Marketer-
Distributor); labels were sent by Andrew Harrison of 
Common Objective Co.
 News release. 1993. Sept. “Vitafort International 
Corporation acquires Heart & Soul Products.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
1994. March 10-13. “New! from Vitafort. All natural, 
incredibly delicious Trim Slice Meatless Cold Cuts. 98% 
fat free.” Made by Heart & Soul, a division of Vitafort 
International Corp.
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3781. Product Name:  Soyboy Veggie Sizzler (Fat-Free Pre-
Cooked Vegetarian Burger).
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1993 October.
Ingredients:  Filtered water, soy protein concentrate, dried 
onion, wheat gluten, molasses, natural fl avoring, yeast, garlic 
powder, spices, vegetable gum.
Wt/Vol., Packaging, Price:  6 oz.
New Product–Documentation:  Spot in New Product News. 
1993. Oct. 12. Gives the product’s ingredients.
 Leafl et distributed at Natural Products Expo East in 
Baltimore, Maryland. 1993. Oct. “And you thought fat-free 
tasted like cardboard? Not Veggie Sizzler. We took out the 
fat and fi lled it with fl avor! Introducing the world’s fi rst fat-
free burger.” Health Foods Business. 1993. Dec. The product 
is said to have a grilled fl avor and meaty texture.

3782. Shi, Yanguo; Ren, Li. 1993. Dadou zhipin gongyi-xue 
[The technical arts of soybean products]. Beijing, China: 
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of 
Light Industry]. xii + 484 p. Illust. No index. 18 cm. [34 ref. 
Chi]
• Summary: Wade-Giles reference: Ta-tou chih p’in kung-i 
hsüeh, by Shi, Yen Kuo; Jên, Li. Contents: Preface. 1. 
Introduction to soyfoods: Terminology and classifi cation, 
origin and development, future prospects. 2. Soybeans: 
Production, seed structure and components. 3. Chemical 
composition of soybeans: Soybean lipids, carbohydrates, 
minor components. 4. Soy proteins: Overview, molecular 
weight and classifi cation, water solubility, denaturation, 
functionality, soy enzymes and antinutritional factors.
 5. Soy oil extraction: Oil extraction from soybeans, 
solvent extraction principles and process outline, pre-
extraction preparation, extraction process, other extraction 
technology, supercritical CO2 extraction. 6. Chinese 
traditional soyfoods: Principles and ingredients, soybean 
soaking and cleaning, soymilk preparation for tofu 
processing, coagulation and molding, lactone tofu, yuba, 
meat alternatives. 7. Fermented tofu: Varieties (total 14 
discussed), ingredients, microorganisms, mucor fermented 
tofu & process, top 8 products. 8. Fermented black soybeans 
and fermented soy paste (miso): Fermented black soybeans, 
fermented soy paste.
 9. Soymilk (soy beverages): Production principle and 
outline, beany fl avors and reduction, several commercial 
production lines, fermented soymilk, dry soymilk products. 
10. Products from defatted meal: Defatted soy fl our, soy 
protein concentrates (dadou fenli danbai), soy protein 
isolates (dadou nongsuo danbai), structured soy protein 
products, soy emulsifi ers, applications of soy protein 
products.
 Note: This is the earliest Chinese-language document 

seen (Nov. 2015) that mentions soy protein concentrates, 
which it calls dadou fenli danbai or that mentioned soy 
protein isolates, which it calls dadou nongsuo danbai.
 11. Soy by-products utilization: Okara and its uses, 
soy whey and its uses. 12. Biological and chemical assay 
methodology: Assay for protein solubility, soy protein 
isolation, soy protein molecular weight measurement, gas 
chromatographic analysis of soy oligosaccharides, HPLC 
analysis of soy oligosaccharides, phytic acid assay, assay 
for hexanal Ä the major beany fl avor component, trypsin 
inhibitor assay, lectin assay, urease assay, lipoxygenase 
assay, soybean cell biology: thin sample preparation 
technology, soybean cell biology: ultra thin sample 
preparation technology.
 Concerning fermented tofu (Chapter 7): Fermented 
tofu may be named after the region where it is made. Some 
famous products in China include: (1) Shaoxing furu. 
Famous for its rice wine, Shaoxing is a city in northeastern 
Zhejiang, a coastal province in central eastern China. (2) 
Guilin furu. Guilin is a city in the northeast of the Guangxi 
Zhuang Autonomous Region of far southern China. (3) 
Kedong furu. Kedong is a county in Heilongjiang province in 
northeastern China. (4) Jiajiang furu. Jiajiang is a county in 
Sichuan Province, southwest China. (5) Tangchang doufu-ru. 
Tangchang is a town in Sichuan province.
 Note: Talk with KeShun Liu. 2001. July 9. Green 
vegetable soybeans (maodou) are not mentioned in this book. 
Address: China.

3783. Soyfoods Association of America; American Soybean 
Association. 1993. Good news about soyfoods. San 
Francisco, California. 16 p. 19 cm.
• Summary: See next page. This attractive booklet, 
containing 6 color photos, introduces soyfoods. Produced 
jointly by the Soyfoods Association of America and the 
American Soybean Association, it represents a fi rst in 
cooperation between these two organizations. Contents: 
Soyfoods–A healthy choice: Soyfoods lower blood 
cholesterol, and fi ght cancer. Adding soyfoods to your menu: 
It’s easy! The soyfoods family: Soybeans and edamame or 
fresh green soybeans, soy fl our, texturized soy protein (TSP), 
soymilk, tofu, tempeh, miso, meat analogs, soy oil (a brief 
description is given of each). Soy recipes: Miso soup. Tofu 
chocolate cream pie. Creamsicle spritzer (with soymilk). 
Banana pancakes (with soy fl our, soymilk, and soy oil). 
Sloppy joes with texturized soy protein. Barbecued tempeh. 
Nutritional value: Gives the composition of tofu (soft, 
silken, fi rm), meat analogs, soy oil, miso, texturized soy 
protein, tempeh, soymilk (regular or lite), and soy fl our (full 
fat or defatted). Address: 1. One Sutter St., Suite 300, San 
Francisco, California 94104; 2. American Soybean Assoc., 
540 Maryville Centre Drive, Suite 390, St. Louis, Missouri 
63141-9200. Phone: 1. (415) 393-9697; 2. 1-800-Talk-Soy.
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3784. SoyaScan Notes. 1993. Chronology of the American 
Soybean Association’s growing interest in promoting 
soyfoods in America. Nov. 5. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark 
Messina PhD, at the National Cancer Institute and asks what 
Mark knows about possible cancer-preventing substances in 
soybeans. ASA was getting a lot of enquiries on the subject, 
which was Mark’s specialty at NCI.
 1992 Dec.–ASA decides to allocate a large portion of 
their 1993 research funds for health-related research. The 
1993 budget contains $1,200,000 in funding for three 2-year 
projects which each received $400,000 over the 2 years. One 
project by Stephen Barnes involves soy and prostate and 
breast cancer, one by Maurice Bennink of Michigan State 

involves soybeans and colon cancer, and a 
third by William Wong involves cholesterol 
metabolism in soy.
 1993 March–ASA allocates $27,625 
for the Soyfoods Association of America 
(mainly Ginny and Mark Messina) to 
develop and distribute educational materials 
on soyfoods and to produce periodic press 
releases. The grant will be used to produce 
a 4-color brochure on soyfoods and eight 
individual fact sheets on tofu, soymilk, 
tempeh, miso, texturized vegetable protein, 
soy fl our, soy-based meat analogs, and soy 
oil. These materials will be made available 
to state soybean boards.
 1993 June–The Soy Connection, a 
quarterly newsletter on the nutritional 
benefi ts of soyfoods, starts to be mailed to 
70,000 registered dieticians across the U.S. 
This high-quality publication, edited by 
Mark Messina, contains articles by experts 
in their fi elds, plus some good recipes.
 1993 Oct.–Dr. Mark Messina is offi cially 
hired by ASA as a consultant. He gave 
about 12 public speeches on soy, diet, and 
chronic disease prevention in 1993, and has 
15 more planned for 1994. Messina also 
coordinates nutrition research for a group 
named the North Central Soybean Research 
Program. As part of this, Steve Sonka of 
the University of Illinois is conducting 
a $43,000 economic impact analysis to 
determine the market potential for soyfoods 
and its effect on soybean consumption. 
The report is expected out in Dec. 1993. 
USB only has 3 paid employees and 60-
65 volunteers, so they hire the ASA to 
do projects using money from USB and 
everything that ASA does is approved by 
David Thomas.

 1993 Oct.–USB has a booth (probably its fi rst) at the 
annual 3-day conference of the American Dietetic Assoc. 
attended by roughly 10,000 people. ASA and Dr. Messina 
were there. Evans Food Group, ASA’s big food-related 
public relations fi rm in Seattle, Washington, was also there. 
The booth was geared mostly toward soy oil, but most of 
the interest from dietitians was in soyfoods. Fact Sheets 
on soyfoods and a brochure prepared by the Soyfoods 
Association and Evans Group were distributed. Soynuts 
were served but they ran out in the fi rst 2 hours. Messina 
encouraged USB to have enough good soy-based snacks to 
last for 3 days for next year’s show.
 1993 Nov.–Good News About Soyfoods, an attractive 16-
page booklet, prepared jointly by the Soyfoods Association 
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of America (Ginny Messina) and USB, featuring information 
about and recipes for soyfoods is mailed to about 3,000 to 
5,000 key media contacts.
 1994 Feb.–The First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease is 
held in Mesa, Arizona, organized by Dr. Mark Messina and 
sponsored by the United Soybean Board as well as soybean 
growers from Nebraska and Indiana.
 1995–The United Soybean Board (USB) begins to 
sponsor dietitian seminars on the health benefi ts of soy in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table.
 1996 Jan.–The Indiana Soybean Development Board 
introduces Soyfoods USA, the world’s fi rst e-mail newsletter 
on soyfoods. It is sent monthly to e-mail addresses free of 
charge. By Feb. 1997 there are 1,200 subscribers.
 1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state 
soybean associations or boards, music with these words 
plays in the background while he or she is on hold.
 1996 Sept.–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease is held in Brussels, Belgium, again organized 
by Dr. Mark Messina. Sponsors contributing more than 
$15,000 include: American Soybean Association, Nebraska 
Soybean Board, United Soybean Board, Ohio Soybean 
Board, Indiana Soybean Development Council. Other 
sponsors: Illinois Soybean Association and Illinois Soybean 
Program Operating Board, Soyfoods Association of America, 
Minnesota Soybean Research and Promotion Council, 
Iowa Soybean Promotion Board, and Michigan Soybean 
Promotion Committee.
 1997 Jan.–USB announces 11 more Soy Connection 
Dietitian Seminars that will be held in major cities across 
America during 1997, from April 4 to Sept. 12.
 1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails 
a form letter to all known soyfoods manufacturers in the 
USA, stating that it has recently teamed up with a number 
of industry leaders and researchers to examine the feasibility 
of a cholesterol health claim for soy protein products. The 
letter asks that each manufacturer send ISA (by March 5) 
nutritional labels for each soyfood product that it makes or 
distributes.

3785. SoyaScan Notes. 1993. Manufacture and sale of 
soyfoods in Poland (Overview). Nov. 11. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following information about soyfoods 
companies in Poland was provided by the Polish consulate, 
the American Soybean Assoc., and a Westerner traveling in 
Europe:
 Polsoja was started in early 1993 by Piotr Poninski and 
three partners. It is probably the fi rst tofu shop in Warsaw, 

Poland, and the only tofu shop in Poland that makes and sells 
tofu on a regular basis. Five people work at the company. 
Address: ul. Hetmanska 61, 05-120 Legionowo (near 
Warsaw), Poland. Phone/fax: (48 22) 18 21 11
 Solida Sp. z o. o. is a Chinese-owned company founded 
in 1992 by two Chinese partners: Mr. Lu Shihua (president) 
and Mr. Liu Zhonghua. The sales manager is Mr. Bugosiaw 
Zwadzki. They make and sell soy sprouts. They plan to 
sell tofu. Address: ul. Kmicica 1/212, 02-728 Warszawa 
(Warsaw), Poland. Phone/fax: (48 22) 47 23 09.
 Okregowa Spoldzielnia Mleczarska is a dairy co-
operative that supposedly makes or used to make tofu. They 
were taught how by Prof. Stanislaw Gwiazda. Polsoja has 
never seen or eaten their tofu. They probably started in 1992. 
Probably nobody speaks English there. Address: ul. Chopina 
2, 12-100 Szczytno, Poland. Phone: (48 889 89) 22 11.
 Prof. Stanislaw Gwiazda is said to have traveled in 
East Asia and claims to know tofu technology. He works 
in the faculty of food technology at the main School of 
Agriculture in Warsaw, where he specializes in proteins and 
fats. He helped the Szczytno start or try to start making tofu. 
Address: Szkola Glowna Gospodarstwa Wiejskiego, Katedra 
Produktow Biaikowych i Tiuszczowych, ul. Grochowska 
272, 03-849 Warszawa, Poland. Phone: (48-22) 10 18 42.
 Polgrunt Sp z o. o. makes soy pâtés and soy fl our. They 
also sell soybeans, TVP (imported from Serbia via Hungary), 
soy sauce, and maybe other soy products. They may start 
making tofu in the future. They probably started in 1991 
or 1992. Address: ul. Pabianicka 17/19, 97-400 Beichatow, 
Poland. Phone: (48 841 83) 255 64.
 There is also an unknown Vietnamese man who is 
making tofu for the Vietnamese community in Warsaw. He 
probably does everything in his kitchen for just a few people.

3786. Reis, Ademar. 1993. History of his work with 
soyfoods, seitan, and gluten (Interview). SoyaScan Notes. 
Nov. 29. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ademar, age 46, was born on 2 May 1947 in 
Santos, Sao Paulo, in Brazil. In the early 1950s when Brazil 
started growing more soybeans. His mother was a very well 
educated person and she liked to read; she also had many 
children and the family was rather poor, so they could not 
afford to buy meat, milk, or other animal products. Not 
far from their home was an agricultural department. His 
mother would send him there, and they would give him free 
soybeans, which he and his mother would cook or use to 
make soymilk.
 He entered law school in Brazil in the early 1970s, but 
upon graduation he became an actor and had a theater group. 
At the time, life in Brazil was very hard and repressive due 
to the military government. He went against the government 
and he had to fl ee the country in June 1973. Since he had 
several Brazilian friends living in Los Angeles, he went to 
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live with them there. One day while shopping at Erewhon on 
Beverly Blvd. in Los Angeles he learned about the East West 
Center.
 He moved into the East West Center, a macrobiotic 
commune on [7357] Franklin Ave. in Hollywood, California 
90028. At that point his girlfriend, Iseti, joined him from 
Brazil; they were married in America in Oct. 1975. First he 
started working as Roy Steevensz’ assistant making foods. 
Then in late 1973 or early 1974 he started a company named 
East West Cookery, where he made Soy Burgers, which he 
sold to many health food stores in and around Los Angeles, 
including the Erewhon retail store. To make the burgers he 
would soak whole soybeans, pressure cook them until soft, 
then cool and mash them for use as a binding agent. He 
would mix the mashed soybeans with cooked brown rice 
and fresh onions, parsley, and carrots. He would shape the 
mixture into patties, which he baked in an oven. He made 
the burgers in the kitchen of the big East West Center. In 
terms of logistics, he would wake up at 4:00 in the morning, 
cook the soybeans and let them cool. Later, after others had 
fi nished breakfast in the kitchen, he would shape and bake 
the burgers. He would put these between buns, with lettuce, 
tomatoes, etc. and distribute them to stores.
 After several years he decided that he wanted to move 
to Boston to be close to Michio Kushi. He and his wife, Iseti, 
went to live at the Kushi macrobiotic study house in Newton, 
Massachusetts. In Newton he tried to support his wife (who 
was pregnant) and himself by doing some translation of 
articles from a Brazilian newspaper. After a few months, 
they realized they could not make a living doing translation, 
so Ademar decided to move to Somerville, re-activate East 
West Cookery, and start making Soya Burgers again–just 
about the same time his son was born (in October). After 
making the down payment on the apartment, they found 
themselves out of money. So they went to see Aveline Kushi 
(who he met when she lectured in California) at her home in 
Brookline. She gave him $500 to get his business started and 
she put only one condition on the gift: “Don’t put too much 
garlic in the food.” He has kept in touch with her over the 
years.
 The Seventh Inn made the bread for Ademar’s 
burgers’ buns. First he made the burgers out of his home in 
Somerville, Massachusetts, but he was caught by the Board 
of Health, so he had to move to a commercial kitchen.
 One day a young man named David came from San 
Diego (where he had been a lifeguard), tasted Ademar’s 
product, and ended up working with the company for a year. 
Tom was also an artist, and before he left, he drew a logo, 
wrote “Season’s Harvest” in it, and gave it to Ademar as a 
present. In 1977 decided to rename his company Season’s 
Harvest. Between the late 1970s and the early 1990s Ademar 
developed a line of about 20 different types of sandwiches 
(including Solar Burger sandwiches [with Wheatmeat made 
from Seitan], in 1976), many different burritos (including 

and a Tofu and Brown Rice Burrito, in about 1978), 20 
different types of salads, and carrot juice. In about 1980 
Season’s Harvest introduced Tuna Salad and Chicken Salad, 
each containing textured soy protein concentrate; these are 
the only two products in his line that are not vegetarian.
 Until 1987 Season’s Harvest did its own distribution 
throughout the area (Massachusetts, Connecticut, New York, 
Philadelphia [Pennsylvania], etc.). Then from 1987 to 1990 
the company turned over part of its distribution to a natural 
foods distributor named Country Barn. In 1990 Country Barn 
went out of business, with large unpaid debts to Season’s 
Harvest. Ademar picked up two distributors in New York: 
Craig Coester and Ed Wolf.
 Looking for a bigger market, in the winter of 1991 
Ademar contacted a little company in Massachusetts named 
Idyllwild Farms, which prepares food and puts food together 
for major airlines. He made a presentation but nothing 
developed. One day Continental Airlines contacted Idyllwild 
saying, “Look, we’re having a lot of requests for vegetarian 
meals, what can you come up with?” Idyllwild spent a great 
deal of time trying to fi nd meals that were acceptable to 
Continental’s headquarters in Texas, but to no avail. As a 
last resort, in about December 1992, they went to Ademar. 
He set to work modifying the Dream Burger. It was an 
instant hit at Continental–so they asked for more vegetarian 
products and a dish with mushrooms and onions. Ademar 
designed the Vegetable Patty. Then they wanted something 
for breakfast, so he made the Veggie Breakfast Sausage. The 
fi rst order from Idyllwild arrived in March 1993–the last 
arrived on 29 July 1993. Idyllwild declared bankruptcy, and 
Ademar lost $12,000 that Idyllwild owed his company. It 
was a small disaster. Fortunately, Ademar was able (by great 
good fortune) to reestablish his contact with Continental and 
today they are still ordering from him. Idyllwild had hidden 
the names of its suppliers. Subsequent soy- or gluten-related 
products included: Dream Burger (1991, June, to be renamed 
Dreamburger in 1994), Vegetarian Meatball, and Vegetarian 
Bacon Bits (1992, Feb.), Seitan (1992, June), Cajun Burrito 
(1992, Nov.), Vegetable Patty (1993, March), and Veggie 
Breakfast Sausage (1993, March).
 Ademar is now looking for a plant or company to make 
his Veggie Breakfast Sausage. He met Ernie Mucke, who is a 
fourth-generation sausage maker and who owns a traditional 
sausage company named Mucke’s. Ernie, who is in his late 
30s, grew up working in the plant and knows every detail of 
the machinery. His 4-year-old son has many allergies so his 
wife started cooking vegetarian meals, which Ernie likes, so 
now he is very open to vegetarianism. Ernie’s wife’s brother, 
who had spiritual powers and lived in Arizona, was Ernie’s 
spiritual guide. Just before he died, this spiritual guide told 
Ernie that someone would come into his (Ernie’s) life and 
his sausage plant would be transformed, and he would end 
up making vegetarian foods. Ademar and Ernie are now 
working out plans together.
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 In about mid-1992 Sysco, America’s largest food 
distributor, began to carry Ademar’s products; he is with 
their Hallsmith Sysco division. About 6 months ago he also 
got into J.P. Food Services (Monarch); Harvard University 
buys his products. The last few months, in working with 
Protein Technologies International, ADM, and Central Soya, 
Ademar has learned many new things about food technology 
and product formulation. So now he is reformulating many 
of his products. Currently his best-selling products are 
Bean & Cheese Burrito, Hoomus [Hummus], Tabouleh 
[Tabbouleh], and Dream Burger–in that order. He now owns 
the largest natural-food sandwich company in New England–
followed by New World.
 Ademar has kept good records of his years of pioneering 
work with natural foods; his fi les may be able to add more 
detail and accurate dates and names to this story. He still uses 
macrobiotic principles in formulating his recipes to balance 
yin and yang, but he is not as strict as he used to be; he now 
eats tomatoes and eggplants. Address: Founder and owner, 
Season’s Harvest, 52 Broadway, Somerville, Massachusetts 
02145. Phone: 617-628-1182.

3787. Coward, Lori; Barnes, N.C.; Setchell, K.D.R.; Barnes, 
S. 1993. Genistein, daidzein and their beta-glycoside 
conjugates: Antitumor isofl avones in soybean foods from 
American and Asian diets. J. of Agricultural and Food 
Chemistry 41(11):1961-67. Nov. [31 ref]
• Summary: This is a very important article. Isofl avones 
were fi rst extracted with alcohol (80% aqueous methanol) 
and then the fat was removed from the extract with hexane 
solvent. Details of the isolation process are given. The results 
showed that most Asian and American soy products, with 
the exception of soy sauce, alcohol-extracted soy protein 
concentrate, and soy protein isolate, have total isofl avone 
concentrations similar to those in whole soybeans. Asian 
fermented soyfoods contain mainly isofl avone aglucones, 
whereas in nonfermented soyfoods of both Asian and 
American origin isofl avones are present mainly as beta-
glycoside conjugates. The estimated daily intake of these 
isofl avones by Asians is similar on a body weight basis to the 
isofl avones in soy-containing diets which inhibit mammary 
tumorigenesis in animal models of breast cancer. Therefore, 
it is possible that dietary isofl avones are an important factor 
accounting for the lower incidence and mortality from breast 
cancer in Asian women.
 “The concept of reducing cancer risk by 
chemoprevention has become an important aspect of current 
cancer research. It has been suggested that two so-called 
phytoestrogens, lignans and isofl avones, may play a role in 
the prevention of estrogen-dependent breast cancer and colon 
cancer.
 Three tables show the isofl avone concentrations in 
various types of soyfoods. For each food, the content of the 
following is given: Conjugated genistin, conjugated daidzin, 

genistein aglucone, daidzein aglucone, total isofl avones, D/G 
ratio, percentage of genistein aglucones, and percentage of 
daidzein aglucones. After each food listed below we will 
show the total concentration “as is” and then (if given) on a 
dry weight basis.
 Table 1 shows isofl avone concentrations (in mg per 
gram) in basic nonfermented Asian soyfoods: Soymilk 
(0.252 / 3.256), Tree of Life tofu (0.417 / 2.031), Mori-Nu 
tofu (0.494 / 3.827), soy fl our (1.338), soy powder (1.748), 
and soy nuts (2.363).
 Table 2 shows isofl avone concentrations (in mg per 
gram) in fermented Asian soyfoods: Tempeh (0.430 / 1.130), 
miso (0.920 / 1.379), rice miso (0.404 / 0.721), barley miso 
(0.721 / 1.195), Shiromiso soup mix (0.708), Akamiso soup 
mix (0.882).
 Table 3 shows isofl avone concentrations (in mg per 
gram) in other soyfoods: Soy sauce (0.023 / 0.090), soy 
cheese (0.050 / 0.105), Tofutti soy ice cream (0.032 / 0.092), 
Ice Bean soy ice cream (0.117 / 0.360).
 Although fl avonoids are found in many plants, 
vegetables, and fl owers, isofl avones such as genistein and 
daidzein are found in just a few botanical families. This is 
because of the limited distribution of the enzyme chalcone 
isomerase largely to tropical legumes. Partly for this reason, 
isofl avones are a very minor part of American or British 
diets. Address: Depts. of Pharmacology and Biochemistry 
and Comprehensive Cancer Center, Univ. of Alabama 
at Birmingham, Birmingham, Alabama 35294, Mass 
Spectrometry Lab., Children’s Hospital Medical Center, 
Cincinnati, Ohio 45229.

3788. Product Name:  Mori-Nu Lite Silken Tofu [Extra 
Firm, or Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  1993 November.
Ingredients:  Extra fi rm: Water, soybeans, isolated soy 
protein, gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 3 oz.: Calories 35, calories from fat 10, total 
fat 1 gm (2 daily value; saturated fat 0 gm), cholesterol 0 mg, 
sodium 80 mg (3%), total carbohydrate 1 gm (< 1%), protein 
6 gm, calcium 2%, iron 4%. Percent daily values are based 
on a 2,000 calorie diet.
New Product–Documentation:  Ad (full-page color) in 
Health Food Business. 1993. Oct. p. 37. “Mori-Nu. The 
lowest fat tofu in the world. The others are just plain tubby.”
 Talk with Tom McReynolds of Morinaga. 1993. Oct. 14. 
This product will be launched on 1 Nov. 1993. Distribution 
will start on Oct. 25. The product does not contain any Nichii 
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Soy Flakes (as is implied in a spot in Health Foods Business, 
Oct. 1993, p. 64). As far as Tom knows, only White Wave 
and Tree of Life are presently using Nichii fl akes to make 
tofu. The product contains both soybeans (grown in Iowa) 
and isolated soy protein (from Protein Technologies 
International). Morinaga has purchased the video of Tom 
Brokaw interviewing Hillary Rodham Clinton, they have 
transcribed the parts about tofu and trying to work healthier 
eating into the White House. Brokaw ends the interview by 
saying: Perhaps we’ll see tofu at a White House state dinner. 
Morinaga is doing a news release on the subject. Dr. Dean 
Ornish has already been invited to the White House to advise 
President Clinton on his diet. Ornish went in and spoke.
 Letter (fax) from Morinaga. 1993. Nov. 2. Mori-Nu 
Lite–Extra Firm contains exactly 0.7 gm of fat and 36.6 
calories per 84 gm serving, so that 17% of its calories come 
from fat.
 Product (Extra Firm) with Label sent by Morinaga. 
1994. Feb. 5. 4 by 2.5 by 1.75 inches. Tetra Brik Aseptic 
carton. Purple, yellow, red, and green on white. On front 
panel: “Only 1% fat.” On one side is a recipe for Vegetable 
Stir Fry. Soyfoods Center Taste Test. The product has a very 
fi rm consistency the like white of a hard-boiled egg, and a 
very bland fl avor.
 Leafl et sent by Morinaga. 1994. Nov. 25. “See the 
Lite!” “Mori-Nu Lite is the lowest fat tofu in the world. We 
combined extremely low-fat isolated soy protein with rich 
whole-bean soymilk, and then added only enough water to 
maintain Mori-Nu’s creamy smooth texture... Mori-Nu Lite 
has no cholesterol, and with only 1 gram of fat per serving, 
you get the highest protein to fat ration (6:1) and less calories 
(35) than any other tofu.”
 Prices at Safeway supermarket in Lafayette, California. 
1995. Nov. 28. Mori-Nu (3 types): 11.9 cents/oz. Azumaya 
Chinese style (fi rm): 7.5 cents/oz. Thus Mori-Nu Tofu costs 
59% more than Azumaya tofu.

3789. Wheatley, Georgia. 1993. An American vegetarian 
resource directory: Some signposts on the journey towards 
a healthier, more ethically and environmentally balanced 
lifestyle. Ferguson, Missouri: WheatSong Press. 94 p. Nov. 
Index. 22 cm.
• Summary: Contents: 1. Audio/Visual resources: Audio, 
video, tape producers/distributors. 2. Cookbooks (248 
citations). 3. Electronic resources: Internet sources (America 
Online, Compuserve, Public Dialup Internet Access List 
compiled by Peter Kaminski), vegetarian sources accessible 
from the Internet (rec.food.veg, fat-free, veggie {send 
email to the Internet address listserv@gibbs.oit.unc.edu}, 
granola, world guide to vegetarianism, AR-Talk, AR-News), 
other electronic vegetarian sources (Genie, Prodigy). 4. 
Family and children’s resources: Audio, activities, books, 
cookbooks, periodicals, video. 5. Mail order products. 6. 
Organizations and groups: National, local organizations 

listed alphabetically by state and city, starting your own 
group. 7. Periodicals, journals, and newsletters. 8. Publishers/
distributors. 9. Radio/television resources: Radio, television. 
10. Resource books. 11. Travel resources.
 Note 1. This is the earliest document seen (July 2007) 
that mentions the Internet in connection with soyfoods or 
vegetarianism. Note 2. A new edition was published in Aug. 
1996. Address: P.O. Box 35009, Ferguson, Missouri 63135. 
Phone: (314) 524-0894.

3790. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for 
Henry: The memories and recipes of Chef Jan Willemse, 
former pastry chef at Dearborn Inn and personal party chef 
for Henry Ford. Virginia Beach, Virginia: The Donning 
Company / Publishers. 160 p. Illust. Recipe index. 26 cm. 
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel 
Ford: Bread, pastries. 1. Henry Ford introduces me to the 
soybean: Soybean recipes. 3. I help open the Clinton Inn 
Restaurant to the public: Soups, salads, fi nger food. How you 
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
 Mr. Willemse selected and downscaled his recipes while 
Mrs. Eaton wrote the biographical text and selected the 
photos. The book was published just after Mr. Willemse’s 
93rd birthday. A photo on the cover shows Fair Lane, the last 
and most famous home of Henry and Clara Ford, located 
on the banks of the Rouge River in Dearborn, Michigan. 
Completed in 1915, the mansion has 56 rooms and is situated 
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given 
to the University of Michigan at Dearborn by the Ford Motor 
Co.
 In the Preface, Jan’s three children write: “The qualities 
our father and we admired most in Henry Ford were his 
simple manner, his genuine interest in his employees and 
their families, and his many kindnesses to them.”
 Born in Holland, Jan’s training as a cook began at age 
12 in his home town of Hilversum. He came to America in 
1919 settling in Boston where he met and married his wife 
Annie. He fi rst came in contact with the Ford family in 1931 
when he was cooking at the Nautilus Hotel in Miami Beach. 
Florida. He took food to Edsel Ford and the crew of his 
yacht, which was moored at the marina. Edsel thought Jan 
was a good cook. Henry Ford had just opened the Dearborn 
Inn in Dearborn, Michigan, and Edsel thought Jan would 
be a good executive chef. Henry Ford wrote Jan asking if 
he’s come to Dearborn and take the job of head chef. After 
a while, Jan accepted. Mr. Ford didn’t want any alcohol 
served at the inn and he was very much against smoking. Jan 
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never 
cooked at Fair Lane, the Ford’s home and mansion, while the 
Fords lived there.
 In 1934, at Mr. Ford’s request, Jan started experimenting 
with soybeans. Dr. Ruddiman had the miller send him 
samples of soybean fl our. He started by making soft rolls, 
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and then began experimenting with many different foods. 
Whatever Jan made had to be approved by Dr. Ruddiman 
before he could send it to the Ford family. However, it could 
be served at the Dearborn Inn without his approval. He made 
many recipes in the next 5 or 6 months, and as far as he 
knows no other soy recipes were around.
 While Jan researched food recipes with soybeans, 
Dr. Ruddiman and chemist Bob Smith experimented with 
making a substitute for milk and ice cream from the beans 
(p. 47). The fi rst products were served at the Dearborn Inn, 
but weren’t well liked. Several other soybean researchers Jan 
remembers were R.H. McCarroll and Harold Joyce.
 Jan worked as pastry chef at the Dearborn Inn until 
1932. Then he went into Dr. Ruddiman’s laboratory in 
Greenfi eld Village. “This soybean experiment was a sideline, 
you might say. It started small but grew to be very important 
to Mr. Ford. He wanted more and more food made with the 
soybean. Clara Ford was not as interested in the soybean as 
her husband, but she especially liked some soybean food 
such as cookies made with white chocolate chips, and soy 
bread. She wanted the bread sent to the mansion every day. A 
favorite of Mr. Ford’s was a soybean cracker that he named 
the Model T...” A recipe for “Model T. Crackers” is given.
 The section titled “Soybean Recipes” (p. 51-72) 
contains 42 such recipes. The main soy ingredients used 
in these recipes are soybean fl our (used in 18 recipes), 
soybean margarine (in 17 recipes), soybean milk (10), whole 
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy 
nuts] (5), soy sprouts (1), TVP (textured soy fl our, 1), and 
canned green soybeans (1). There are also two recipes for 
making soybean milk (one from soybean fl our and 1 from 
whole soybeans), and one recipe each for making roasted 
soybeans (salted and baked) and homemade soybean coffee.
 A photo (p. 66, supplied by Willemse) shows the “Menu 
of Dinner Served at Ford Exhibit, Century of Progress, 
August 17, 1934.” The names of 17 dishes, each containing 
soya, are listed. The text on the facing page states: “I planned 
this menu of all soybean food...” served at The Ford Exhibit 
in Chicago, Illinois.
 When Henry Ford ceased to be active in the Ford Motor 
Co., Jan left the company and started a catering business on 
his own. The Clinton Inn (pictured) was the fi rst building 
Henry Ford acquired for Greenfi eld Village in 1927. Jan 
helped to open it to the public. Of the various friends of 
Henry Ford that Jan met, the one who impressed him most 
was George Washington Carver. “Of all the people I met, 
the prince of them all was Henry Ford. He was a wonderful 
man. He was so interested in everything and everybody. He 
loved children. He helped them, and the poor too, whenever 
he could.” Jan also thought a lot of Dr. Ruddiman, who told 
him many times that “you are what you eat... Well, I’ve eaten 
soybean foods ever since I started experimenting with them.”
 “It used to be everyone thought soybeans were just 
food for animals. Mr. Ford helped people realize that they 

are perfect food for human beings. He once said that, next 
to the Model T, he considered his soybean research to be his 
greatest work.”
 This book contains many fi ne old photos including the 
following: The Carver Laboratory interior (p. 46; it was used 
for soybean research), The Carver Laboratory exterior in 
1942 (p. 50). Henry Ford standing by George Washington 
Carver (p. 65). Austin W. Curtis Jr., Jan Willemse, and Bob 
Smith sampling soybean foods that Jan served at a soybean 
brunch at the Henry Ford Estate–Fair Lane in 1988 (p. 
138). Two giant pressurized cans of Presto Whip which 
attracted the attention of passers-by on Telegraph Road, 
south of Michigan Ave. in Dearborn for many years. Stored 
inside the structures were soybean oil and sugar used to 
make the soy-based non-dairy whip topping developed by 
Robert Smith, food chemist, at the request of Henry Ford 
(p. 144). Photos on the last page, titled “About the Authors” 
(autobiographical) show both Willemse and Eaton. Jan still 
bakes soybean cookies (recipe p. 61). Address: Willsemse: 
130 Nightingale, Dearborn, Michigan 48128. Phone: 313-
561-4088.

3791. Ruggles, Kristi. 1993. Schools put veggie burger on 
their menu: ADM to supply three Decatur high schools. 
Herald and Review (Decatur, Illinois). Dec. 8.
• Summary: “Decatur–Students at Decatur’s three public 
high schools will sink their teeth into a new sort of burger 
today; a vegetable burger.”
 ADM’s sales are picking up to The Pillsbury Co. and to 
the Ukraine.
 “The burger is being promoted as a healthy and tasty 
alternative to meat.”
 The British eat 70 million veggie burgers a year.

3792. Leiss, Richard S. 1993. Re: History of the use of spun 
soy protein fi bers at Worthington Foods. Letter to William 
Shurtleff at Soyfoods Center, Dec. 16. 2 p. Typed, with 
signature on letterhead.
• Summary: Richard has just located a copy of the July 1962 
issue of the Worthington Chopletter. The enclosed article 
is the earliest written reference he has been able to fi nd on 
wet spun soy protein fi bers and commercial retail products 
containing them. “The article does not specifi cally state 
which product was sold fi rst, but certainly the Soyameat 
Fried Chicken Style, Minute Entrees Fried Chicken Style, 
and Minute Entrees Sliced Whitemeat Style were the fi rst 
three.
 He began to work for Worthington Foods in August 
1962. At that time Worthington was not doing any 
commercial spinning of soy protein fi bers. It is likely that 
at that time these wet fi bers were being purchased primarily 
from the Ralston Purina Co. “Following the completion of 
the Worthington Foods research center in October 1964, 
a spinning line was set up in the pilot plant. This line was 
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expanded so that commercial quantities of fi ber were 
produced, probably beginning in 1965. This operation was 
continued until the construction of a larger manufacturing 
plant in 1970, at which time the spinning was relocated to the 
new building.
 “During the same time period (1962-1968) some limited 
quantities of spun fi ber were obtained from General Mills 
as well. It was my understanding that the GM fi ber spinning 
line was located in the James Ford Bell Research Center, 
and I remember Worthington receiving fi ber from General 
Mills for use in retail products. The fi ber from each source 
[Ralston Purina and GM] was slightly different and had to be 
handled somewhat differently in production.
 Richard is not aware that Worthington Foods ever sold 
wet spun fi ber to Loma Linda Foods. “Certainly during 
the early years it as not a consideration by Worthington 
management because it did indeed give Worthington Foods a 
strong advantage over Loma Linda.”
 “I have considered it an honor to have been a part of the 
evolution and development of the vegetarian food business 
in the United States. Knowing and being able to work 
with pioneers such as “Kelly” Hartman, Bob Boyer, “Cal” 
Calvert, and Bill Atkinson have made my career something 
special...” Address: Director, R&D, Worthington Foods, 900 
Proprietors Rd., Worthington, Ohio 43085-3194. Phone: 614-
885-9511.

3793. Food Production / Management (Baltimore, 
Maryland). 1993. Pillsbury and ADM to market Giant Green 
frozen Harvest Burgers. Dec.
• Summary: ADM has marketed this product selectively 
since its introduction in 1991. Harvest Burgers are presently 
marketed in Minneapolis, Minnesota; Chicago, Illinois; 
Indianapolis, Indiana; St. Louis, Missouri; Milwaukee, 
Wisconsin; Houston, Dallas, and San Antonio, Texas; and 
Louisville, Kentucky.
 Pillsbury is a subsidiary of the Food Sector of Grand 
Metropolitan PLC, one of the largest international companies 
in the United Kingdom and a world leader in drinks, retailing 
and food. GrandMet sales are in excess of $14,000 million. 
Other U.S. subsidiaries include Burger King, Carillon 
Importers, GrandMet Foodservice Inc., Haagen-Dazs, 
Heublein, the Paddington Corporation, and Pearle Inc.

3794. Product Name:  Muscle Pasta?
Manufacturer’s Name:  Muscle Pasta Inc.
Manufacturer’s Address:  57 Broadway, Quincy, MA 
02161.  Phone: 617-770-3561.
Date of Introduction:  1993 December.
New Product–Documentation:  Talk with Bill Carlucci, 
owner. 1996. March 11. He owns the trademark Powermeal. 
He adds soy protein isolate and Fibrim soy fi ber from Protein 
Technologies International. The resulting pasta is fat free, 
and high in fi ber and vitamins.

3795. Protein Technologies International. 1993. Facts–1993 
(Leafl et). St. Louis, Missouri. 4 panels each side. Each panel: 
22 x 9 cm.
• Summary: PTI makes the following products: Supro 
brand isolated soy proteins (a complete range), Fibrim 
brand soy fi ber, Supro Plus isolated soy protein products 
(combine Supro with carbohydrates, vitamins, and minerals), 
ProPlus brand isolated soy proteins (fortifi ed to meet the 
requirements of the School Lunch Program), ProCote soy 
polymers (functional additives for the coated paper and 
paperboard markets), Solka-Floc and Keycel brand powdered 
cellulose.
 The company’s world headquarters are in St. Louis, 
Missouri; it has food protein plants at Memphis, Tennessee; 
Pryor, Oklahoma; Ieper, Belgium; and Hannan, Japan. It has 
an industrial polymer plant at Louisville, Kentucky, and a 
dairy food systems facility at Hager City, Wisconsin. PTI 
also has offi ces in 24 countries outside the USA. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.

3796. Ralston Purina Company. 1993. Annual report to 
shareholders. St. Louis, Missouri. 105 p.
• Summary: The Ralston Purina Company prepares to 
celebrate its 100th anniversary on January 8, 1994. For 
Ralston Purina Co. and subsidiaries: Net sales for the 
year ended Sept. 30, 1993, were $7,902,200 up 1.9% 
over 1992 sales of $7,753,400. Net earnings for the year 
were $122,600,000, down 60.9% from 1992 earnings of 
$313,200,000.
 “As a result of the adoption by Company shareholders 
on July 30 of a targeted stock plan, the Company now reports 
fi nancial results for two classes of Ralston Common Stock 
tied to the Ralston Purina Group (RPG Group) and the 
Continental Baking Group (CBG Group).
 “The RPG Group includes Ralston’s pet foods, batteries, 
cereal foods, snack crackers, protein products, skiing and 
resort operations, and international livestock and poultry feed 
business. The CBG Group consists of Ralston’s fresh bakery 
products business.”
 On September 23, the company’s Board of Directors 
approved a plan to spin-off the Company’s private label and 
branded cereal business, baby food, crackers, ski resort, and 
coupon redemption business. “The spin-off is subject to 
receipt of a favorable tax ruling from the Internal Revenue 
Service, satisfaction of all legal requirements and fi nal 
review by the Board. The stock of the new company would 
be distributed to holders of RPG Stock. The Company 
believes the spin-off will be completed during fi scal 1994.”
 Page 5 gives details on Protein Technologies 
International. Sales and operating profi ts improved slightly 
over the prior year. A record number of new products were 
added to each of the company’s core product lines in 1993. 
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Photos shown the following PTI products: Supro, Pro-Cote 
Soy Polymer, SuproPlus, and Fibrim Soy Fiber.
 Page 23 gives fi nancial information for each business 
segment. Sales of consumer soy protein products grew from 
$221.6 million in 1989, to $261.8 million in 1990, dropping 
slightly to $255.0 million in 1991, then rising to $288.1 
million in 1992, and again to a record of $291.5 million in 
1993.
 Surprisingly, there is no information about the 
company’s history in its 100th anniversary report. Address: 
Checkerboard Square, St. Louis, Missouri.

3797. Soybean Digest. 1993. Green Giant adds soybean 
burgers. Dec. p. 53.
• Summary: In October 1993, Green Giant, a division of 
Pillsbury, became the exclusive marketer of Harvest Burgers, 
developed by ADM in 1991. ADM has been producing the 
burgers in Decatur, Illinois, and marketing them in only 10 
cities. Because ADM does not have the sales and distribution 
networks in place to handle a frozen product, the company 
teamed up with Pillsbury. Pillsbury plans to dramatically 
expand distribution to over 50% of the U.S. by the end of 
1994. Annual sales are projected to reach $40-60 million 
within 3 years. So packages of frozen soy burgers are now 
adorned by the famous face of the Jolly Green Giant. Green 
Giant Harvest Burgers are sold in four varieties: Original, 
Southwestern Style, Italian, and breakfast. A package of four 
patties retails for about $2.69. Pillsbury will target its product 
toward America’s nearly 12 million vegetarians.

3798. Wittenburg, Bonnie. 1993. Archer Daniels Midland 
Company: NYSE–ADM. Minneapolis, Minnesota: Dain 
Bosworth. 36 p. 28 cm.
• Summary: Contents: Summary and recommendation: 
Valuation. Company profi le. Operating review. Corn refi ning: 
High fructose corn syrup (HFCS), ethanol, bioproducts. 
Oilseed processing (soybeans, soymeal, soyoil): Edible 
soy proteins (soy protein concentrates, isolates, soy fl our, 
and textured soy fl our). Wheat milling. Other products 
and businesses. International trade: NAFTA and GATT. 
Financials. Recent results. Outlook and conclusion.
 Index of exhibits. ADM sales by segment in 1988 
and 1993 (p. 5; In 1993: Oilseed processing 50%, corn 
refi ning 28%, wheat milling 13%, other 9%). U.S. oilseed 
processing capacity (p. 20; ADM 28% of U.S. capacity, 
Cargill 25%, Bunge 16%, Ag Processors 14%, Central Soya 
10%, Other 7%). World oilseed production by crop (p. 20; 
Soybeans account for 52% of the 227.3 million metric tons 
[tonnes] total). World soybean production by country (p. 
20; Total 116.9 million tonnes, of which the U.S. produces 
51%, Brazil 19%, Argentina 10%, China 9%, Other 11%). 
World vegetable oil consumption 1992 by crop (p. 21; Total 
584. million tonnes, of which soybean is 30%, palm 21%, 
rapeseed 15%, sunseed [sunfl owerseed] 14%, peanut 6%, 

cottonseed 6%, other 3%). Soybean meal use by livestock (p. 
20; Poultry 51%, swine 27%, beef 8%, dairy cows 7%, other 
7%). Largest exporters of soybean meal: 1990-1994 (tonnes 
in 1993/94 EC-12 8,830, Brazil 6,550. USA 4,944). Largest 
importers of soybean meal: 1990-1994 (tonnes in 1993/94 
EC-12 13,630, Asia and Oceania 4,936, Middle East and 
North Africa 2,443).
 This “Dain Bosworth Research Report” is “A 
fundamental appraisal of investment value.” “ADM is so big 
and effi cient, and its product lines are so diverse, that it can 
benefi t from almost any positive trend impacting agriculture 
worldwide. ADM is believed to be the largest corn refi ner, 
oilseed processor and fl our miller in the United States... 
We recommend purchase of ADM shares based on our 
expectations of improved earnings momentum beginning in 
the fourth fi scal quarter of fi scal 1994.”
 Concerning edible soy proteins (p. 23-24): The entire 
U.S. meat substitute market is estimated at $50-100 million 
annually today, and growing at 5-8% a year. The Green Giant 
Division of Pillsbury is marketing ADM’s burgers under 
the name Green Giant Harvest Burger. Worthington Foods 
of Ohio is the leader in the meat substitute category. Their 
Morningstar Farms burgers are precooked whereas ADM’s 
burgers require cooking. ADM sold 70 million veggie 
burgers in fi scal 1993 and is now building capacity to triple 
production. A company named Aton, said to be one of the 
largest private enterprises in the Ukraine, has an agreement 
with ADM whereby ADM will be shipping $100 million of 
soy-based food ingredients to the Ukraine by the summer of 
1994.
 Toepfer, which was started in Germany in 1919, handles 
approximately 9% of the total world grain trade and about 
35% of the world trade in feedstuffs. ADM owns 50% of 
Toepfer; the other half is owned by 14 cooperatives from 7 
countries including Gold Kist, Agway, Harvest States, AGP, 
etc. in the USA.
 “We continue to believe that the long-term story for 
ADM is among the best of the companies we follow.” 
“In our opinion, ADM is among the best positioned, best 
managed, and fi nancially sound ag processing companies 
around” (p. 35). Address: 60 South Sixth St., Minneapolis, 
Minnesota 55402-4422. Phone: (612) 371-2728.

3799. Product Name:  Boca Burger (Meatless) [Original 
No-Fat, Chef Max’s Favorite, Hint of Fresh Garlic, Raw 
Meatless Product].
Manufacturer’s Name:  Boca Burger Co., Div. of Energy 
Foods.
Manufacturer’s Address:  1101 Holland Dr. Suite 24, Boca 
Raton, FL 33487.  Phone: 407-241-5030.
Date of Introduction:  1993.
Ingredients:  Original fl avor: “Protein from a new, delicious 
generation of soy with purifi ed water, potato starch, soy 
fi ber, dehydrated onion, natural fl avors, spices, carrageenan 
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(natural extract of an ocean plant), fresh garlic, natural malt 
extract.”
Wt/Vol., Packaging, Price:  10 oz. Four 2.5 oz patties per 
box.
How Stored:  Frozen.
Nutrition:  Per burger (71 gm): Calories 84, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 227 mg (9%), total carbohydrates 
9 gm (dietary fi ber 5 gm, sugars 0 gm), protein 12 gm. 
Potassium 338 mg. Vitamin A < 2%, calcium 5%, vitamin 
C 3%, iron 8%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Western Livestock 
Journal (Denver, Colorado). 1994. June 27. “White House 
menu now has new soy burgers: 4,000 in six weeks.” The 
meatless product is fat free and has only 100 calories per 
serving. Sarah Fritschner. 1994. Clarion-Ledger (Jackson, 
Mississippi). Aug. 24. “One burger... Hold the meat.” Max 
Shondor makes the Boca Burger in Florida.
 Talk with Max Shondor [real name, Richard Gross]. 
1994. Nov. 17. He spent two years developing this line of 
products, which he manufactures. Each of the fi rst three 
products is available in both a packaged consumer form 
and as a bulk foodservice product. They do private label 
for all foodservice products. The Original fl avor is a vegan 
product. Chef Max’s Favorite contains a little Cheddar 
cheese and only 2% fat. Hint of Fresh Garlic is made with 
a little Mozzarella cheese and contains only 2% fat. They 
have a fourth unfl avored product that is sold in bulk, 4 x 
4-lb sleeves to a case, only to foodservice. It is vegan, and 
contains no fat; it handles like ground beef, and can be used 
to make burritos, tacos, burgers, meatless meatloaf, etc. 
They sell it to Pritikin and to Millie’s in San Rafael and her 
Millennium restaurant in San Francisco, California. The 
retail products are all pre-baked, but the bulk product is sold 
both raw and pre-baked. The main ingredient is ground up 
soybeans combined with some soy concentrates–prepared by 
a proprietary process. “We have the health food distributors 
on allotment; we are not yet able to supply all the product 
they want. We’re now making our products 24 hours a day, 7 
days a week. We’re building a new plant that should be ready 
in 3-4 weeks.”
 Max got involved in this kind of work about 18 years 
ago, when he had some natural food restaurants in Florida, 
where he baked pita bread sandwiches through a conveyor 
oven. He also had a commissary, where he made most of 
his products. He made a fried vegetarian burger then named 
the Sunburger, which he sold only at his restaurants. About 
3 years ago he decided to develop a much better burger 
that contained little or no fat, had a texture that goes well 
between a bun, and has a good fl avor. A few vegetarians 
don’t like it because they think it tastes too much like meat. 
His process is very original and proprietary.
 Products (with Labels) sent frozen by Max Shondor. 

1994. Dec. 1. Original: 8¼ by 4¼ by 1¼ inches. Paperboard 
box. Patties are individually sealed in a small plastic bag. 
Black, green, and red on white. Photo of a grilled patty 
below a sesame bun, and above sliced onion, tomato, 
and lettuce. “You won’t believe it! A revolutionary taste 
sensation. Meatless. No fat. No cholesterol. High protein. 
High fi ber. 84 calories. Pre-baked, just heat. Vegan–No 
animal ingredients.”
 Talk with Jim Corrales of Kinfolk Sprout Farms. 1995. 
Oct. 27. Richard Gross has changed his name to Max 
Shondor. He makes the Boca Burger. His phone is now 305-
524-1977.
 Talk with Nancy Miller at Lake Tahoe. 1998. Aug. 
28. Boca Burger is a delicious veggie burger now being 
promoted on the radio by a gourmet chef; three fl avors are 
sold at Diablo Foods in Lafayette, California.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 2000. July 2. “The Original Boca 
Burger. Meatless. Chef Max’s Favorite.” On the front panel, 
in white letters on green (1.75 by 0.87 inches) “A delicious 
source of good-for-you Soy. Contains 10 gm of soy protein 
per serving.” On one side is the full soy-heart health claim. 
Four patties retail for $3.99. The main ingredients are now: 
Soy protein concentrate, reduced fat cheddar cheese, natural 
vegetarian fl avors, and canola oil.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Boca Burger” (or 
“Boca Burgers”).

3800. Product Name:  Exitex Blend [Fortifi ed Rice Soy 
Casserole (Beef Flavor), Fortifi ed Rice Soy Marinara 
(Chicken Tomato Flavor)].
Manufacturer’s Name:  Exitex, Inc.
Manufacturer’s Address:  2200 Post Oak Blvd., Houston, 
TX 77056.  Phone: 713-850-7095.
Date of Introduction:  1993.
Wt/Vol., Packaging, Price:  17.6 oz (500 gm) foil pouch.
New Product–Documentation:  Leafl et titled “Exitex 
Blend: Prepackaged high protein meals” sent with 
Christmas Card by Roy Beery of Exitex. 1993. Dec. 13. 
These prepackaged high-protein meals contain textured 
soy protein concentrate. Color photos show the packages. 
Exitex: “Founded in 1985 by the late Mary Carla Weaver. 
Dedicated to serving the nutritional needs of the missions 
and humanitarian assistance communities.”

3801. Product Name:  Diet Chow Mein with Pasta Noodles.
Manufacturer’s Name:  Major Marketing Ltd. (Marketer-
Distributor).
Manufacturer’s Address:  22 Mark Rd., Hemel Hempstead, 
Herts, England.
Date of Introduction:  1993.
Ingredients:  Pasta noodles, chow mein fl avours 
(Flavourings), textured vegetable protein, modifi ed starch, 
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maltodextrin, sea salt, vegetable fi bre, dried vegetables (peas, 
red peppers, mushrooms, chives), vegetable oil, carob fl our, 
soy sauce sachet.
Wt/Vol., Packaging, Price:  70 gm plastic cup. Retails for 
0.75 p. in London.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Energy 1193 Kjoules / 281 Kcal 
(calories), protein 12.0 gm, carbohydrate 56.0 gm, fat 2.5 
gm.
New Product–Documentation:  Label (plastic cup) sent by 
Heather Paine of SoyaFoods in London. 1993. Nov. 3 inches 
deep by 3.75 inches across hexagonal mouth. Black, blue, 
green, brown, and white on tab. Illustration of the Great Wall 
of China. “Directions. Open pot and remove [soy] sauce 
sachet. Add boiling water up to mark. Allow to stand for 2 
minutes, stir thoroughly. Stand for 2 further minutes. Add 
more water if required. Stir in sauce to taste. Your diet meal 
is now ready to enjoy.”

3802. Product Name:  [Textured Soy Flour].
Manufacturer’s Name:  Nutrifud, S.A. de C.V.
Manufacturer’s Address:  Trujillo 5690 NTE, Col. 
Ferrocarrilera, Monterrey N.L. 64250, Mexico.  Phone: +52 
83-731151.
Date of Introduction:  1993.
New Product–Documentation:  Soya Bluebook. 1993. Aug. 
p. 88.

3803. Pecjak, Marinka. 1993. Recepti za sojine jedi [Recipes 
for meals using soya]. Bio Novice (Bio News, Ljubljana, 
Slovenia) No. 5/6. p. 45-52. [Slv]
• Summary: The subtitle reads: “We chose some recipes for 
using soyfl akes and textured soy proteins, selected from Mrs. 
Marinka Pecjak’s book Soybeans in Cuisine.” Contains 30 
soy recipes. A photo shows two hands holding cooked whole 
soybeans. Address: Slovenia.

3804. Product Name:  Mocha Mix Fat Free Non-Dairy 
Creamer.
Manufacturer’s Name:  Presto Food Products, Inc. 
Renamed Morningstar Foods, Inc. on 1 Jan. 1997.
Manufacturer’s Address:  P.O. Box 584, City of Industry, 
CA 91747-0584.  Phone: 626-810-1775.
Date of Introduction:  1993.
Ingredients:  1997: Water, corn syrup, partially 
hydrogenated soybean oil (adds a dietarily insignifi cant 
amount of fat), dipotassium phosphate (buffering salt–
controls acidity), soy protein, maltodextrin, mono- & 
diglycerides**, cellulose gum, microcrystalline cellulose, 
polysorbate 60**, sodium stearoyl lactylate** (not a milk 
derivative), salt, titanium dioxide, artifi cial fl avor, beta 
carotene (for color). ** = emulsifi er or stabilizer from 
soybean or cottonseed oil–to keep oil and water from 
separating.

Wt/Vol., Packaging, Price:  Quart Pure-Pak carton. Retails 
for $1.49 (1997/08, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 10, calories 
from fat 0, total fat 0 gm (0% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 5 mg (0%), total carbohydrate 
1 gm, protein 0 gm. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. Aug. 24. Yellow, red, and white on blue. A photo on 
the front panel shows creamer being poured into a cup of 
coffee from the top. A photo on the back shows a side view 
of the same scene. “No cholesterol. Fat free. Lactose free. 
Now, creamier than ever.” Back panel: “Sinfully rich and 
creamy. Without the sin.” Note: This is truly a non-dairy 
product, containing no casein.
 Talk with Donna in Consumer Affairs. 1997. Sept. 4. 
Presto Food Products was purchased by another company on 
1 Jan. 1997 and since that date has been named Morningstar 
Foods, Inc. The Fat Free Mocha Mix was introduced in 1993.

3805. Product Name:  [Bjorg Tofu Lasagna].
Foreign Name:  Bjórg Lasagnes au Tofu.
Manufacturer’s Name:  Setrab.
Manufacturer’s Address:  E111–94538 Rungis Cedex, 
France.
Date of Introduction:  1993.
Ingredients:  Pâte (wheat semolina* and water), water, 
tomato concentrate*, tofu* 7.3%, carrots, tomatoes, modifi ed 
starch, soya proteins, grated bread crumbs, salt, onions, 
sugar, seasonings.
Wt/Vol., Packaging, Price:  300 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3806. Product Name:  Tesco 10 Vegetarian Sausages.
Manufacturer’s Name:  Tesco Stores Ltd. (Marketer-
Distributor). Made in Israel [probably by Tivall].
Manufacturer’s Address:  Cheshunt EN8 9SL, England.
Date of Introduction:  1993.
Ingredients:  Textured soya protein, wheat protein, 
sunfl ower oil, egg albumen, spices, fl avourings, starch, 
salt, stabilisers (guar gum, carrageenan), vitamin C, niacin, 
pantothenic acid, vitamin B-1, vitamin B-6, vitamin B-2, 
vitamin A, vitamin B-12.
Wt/Vol., Packaging, Price:  300 gm paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct. 8.75 by 5 by 1 inch paperboard box. 
Dark green on light green. Color photo of ten sausages on a 
bed of lettuce on a plate with crocks of seasonings nearby. 
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“Made from soya and wheat protein.”

3807. Product Name:  Tivall Vegetarian Banger.
Manufacturer’s Name:  Tivall.
Manufacturer’s Address:  Kibbutz Lochamei Hagetaot, 
Oshrat 25220, Israel.
Date of Introduction:  1993.
Ingredients:  Rehydrated soy and wheat proteins, sunfl ower 
oil, egg white, natural spices, natural fl avouring, sea salt, 
onion, garlic, vitamin A, vitamin C, B-group vitamins (B-1, 
B-2, B-6, B-12, niacin, pantothenic acid).
Wt/Vol., Packaging, Price:  300 gm paperboard box. Retails 
for £2.53 (10/94, UK).
How Stored:  Frozen.
New Product–Documentation:  Label sent by David 
Greenslade. 1994. Oct. 8.75 by 5 by 1.25 inches. Dark green, 
light green and red on tan. Color photo of 4 bangers (like 
American hot dogs) on a white octagonal dish next to lettuce 
and one cherry tomato, all set on a wood table with red salt 
and pepper shakers nearby. “No preservatives. No artifi cial 
coloring. Vegetarian food products grown with nature’s 
goodness. Lightly smoked, shaped and textured vegetable 
protein.”

3808. Product Name:  Tofutti Supreme (Non-Dairy Frozen 
Dessert) [Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1993.
Wt/Vol., Packaging, Price:  1 pint.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. Tofutti. 
1993 annual report. 1994. May. Page 1. “Tofutti Supreme.” 
This is confusing because Tofutti Supreme is not mentioned 
on page 3 under “Tofutti product line.” Nor is it mentioned in 
Tofutti’s previous annual report.
 Tofutti Leafl et (single sided, red and black) sent by 
David Mintz. 1996. April. Undated. “Compare the difference 
and the taste.” Tofutti Supreme is compared with Haagen-
Dazs and Ben n’ Jerry’s–the Vanilla fl avor and a 4 oz. 
serving size is used for comparison. Tofutti Supreme has 200 
calories and 2 gm of protein. Haagen-Dazs has 260 calories 
and 5 gm of protein. Ben n’ Jerry’s has 210 calories and 3 gm 
of protein. Tofutti is cholesterol free, lactose free, dairy free, 
kosher/parve, sweetened with fruit juice rather than sugar, 
and uses a recyclable / reusable package.

3809. Bhatnagar, P.S.; Ali, Nawab. 1993. Country Report 4–
India. In: N. Chomchalow & P. Narong, eds. 1993. Soybean 
in Asia: Proceedings of the Planning Workshop for the 
Establishment of the Asian Component of a Global Network 
on Tropical and Subtropical Soybeans. Bangkok, Thailand: 
FAO Regional Offi ce for Asia and the Pacifi c. viii + 218 p. 

See p. 34-49. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) Processing, 
utilization, and marketing: Soybean oil, soybean meal 
export, soyfood technologies ready for commercialisation, 
future scenario, soy-based food products. (3) Constraints 
for soybean production: Constraints during the 1970s, 
constraints during the 1980s, current constraints. (4) 
Research undertaken to resolve the constraints. (5) 
Constraints on a priority basis. (6) Resources available. (7) 
Training needs: Soybean production research, processing and 
utilization. (8) On-going research projects. (9) Constraints 
in promoting soy-based foods. (10) Efforts undertaken to 
resolve the constraints. (11) Seed production and distribution 
system. (12) Information required: Production/improvement, 
processing and utilization. (13) Collection of germplasm. 
(14) Major soybean growing seasons and cropping systems. 
(15) Information relevant for a strategy plan.
 Tables: (0) Average prices in Nov. 1991 of yellow 
soybean, black soybean, soy oil in bulk, soymeal (soybean 
meal from solvent extraction), retail price of soy oil, 
texturised soy protein (TSP), soy beverages. (1) Area, 
production, and productivity of soybean in India from 1970-
71 to 1989-90. (2) Area, production, and productivity of 
soybean in India during 1988-89 by state. 83.5% of India’s 
soybeans are produced in Madhya Pradesh, followed by 
Rajasthan (8.20%), and Maharashtra (3.75%). (3) Soybean 
processing plants in India by state. 58% of India’s soybean 
processing capacity is in Madhya Pradesh, followed by 
Maharashtra (16.00%), Gujarat (9.00%), and Andhra 
Pradesh (8.50%). (4) Production and processing of soybean 
and export of soybean extraction/meal by India during last 
fi ve years. (5) Small scale soybean processing equipment. 
(6) Production of fullfat soyfl our with fi nancial viability 
of different plant sizes. (7) Production of soy paneer with 
fi nancial viability of different plant sizes. (8) Production of 
soy-fortifi ed biscuits with fi nancial viability of different plant 
sizes.
 Today, 85% of soybean production in India is used for 
oil (and meal, a by-product), 10% for seed, and 5% for food.
 Table 1: Soybean area has increased steadily from 
32,000 ha in 1970-71 to 1,900,000 ha in 1990-91. Soybean 
production has increased dramatically from 14,000 tonnes 
(metric tons) in 1970-71 to 2,000,000 tonnes in 1990-91. 
Productivity [yield] has increased steadily from 438 kg/ha ha 
in 1970-71 to 1,053 kg/ha in 1990-91. Source: Agricultural 
Situation in India. Address: 1. Director, National Research 
Centre for Soybean, Indore, India; 2. Project Director, 
Soybean Processing & Utilization, CIAE, Bhopal, India.

3810. Boots, Gypsy; Arthur, Mike; Hopkins, Jerry. 1993. The 
Gypsy in me! How to look younger and have more energy as 
you grow older. Camarillo, California: Golden Boots Co. vi 
+ 102 p. Illust. No index. 22 cm.
• Summary: Contents: Dedication and thanks. Introduction, 
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by Charlie Fox. 1. Natural beginnings. 2. Living in nature. 3. 
Love and marriage. 4. Hollywood meets health nut. 5. Semi-
stardom with Steve Allen. 6. Never too late to rejuvenate. 7. 
Exercise is a way to live. 8. Vital foods. 9. Eat and drink to 
your health. 10. Recipes for a healthier you. 11. Traveling 
through life.
 In Chapter 8, titled “Vital foods,” the section on 
legumes includes soy milk, tofu, tempeh, and texturized 
vegetable protein. Here Gypsy notes that he has always been 
a vegetarian. Eggs and dairy products once formed a major 
part of his diet, but now he rarely eats those foods.
 Chapter 10, titled “Recipes for a healthier you,” contains 
the following soy-related recipes: Scrambled tofu. Baked 
soy bean casserole. Tofu mushroom loaf. Tofu burgers. Soy 
burgers. Soya-rice fl our coffee cake (with soy fl our). Shakes 
(with seed, nut, rice, or soy milk). Many other recipes are 
seasoned with soy sauce. The Gypsy Boots smoothie (p. 93) 
calls for: 1 cup fresh apple or orange juice. 1 ripe banana. 1 
tablespoon Kyo-Green. 1 date or a few raisins.
 Contains many photos, both in black-and-white and 
color of Gypsy Boots, alone, or with family (p. iii, 19), 
friends, and celebrities. On the cover is a color photo 
of Gypsy in short pants standing barefoot on rocks in a 
stream. Eight unnumbered pages of color photos of Gypsy 
and friends on glossy paper follow page 70. This book 
has an unusually commercial tone. Throughout the book, 
Gypsy discusses the benefi ts of garlic supplements, wears 
Wakunaga’s Kyolic T-shirts in photos, and plugs Kyolic 
garlic quite a bit. Address: Camarillo, California.

3811. Bud, Robert. 1993. The uses of life: A history of 
biotechnology. Cambridge, MA; New York, NY: Cambridge 
University Press. xvii + 299 p. Illust. Index. 24 cm. [557 ref]
• Summary: Contents: List of illustrations. Foreword by 
M.F. Cantley (Concertation Unit for Biotechnology in 
Europe {CUBE}). Acknowledgements. Introduction. 1. 
The origins of zymotechnology: Introduction, the chemical 
roots of zymotechnology, from zymotechnology to organic 
chemistry, the biological alternative, agriculture, brewing, 
zymotechnics as trademark (zymotechnology, fermentation, 
the Zymotechnic Institute of Chicago [Illinois]). 2. From 
zymotechnology to biotechnology. 3. The engineering of 
nature. 4. Institutional reality. 5. The chemical engineering 
front. 6. Biotechnology–the green technology. 7. From 
professional to policy category. 8. The wedding with 
genetics. 9. The 1980s: between life and commerce. 
Epilogue. Notes. Sources.
 Chapter 1, a fascinating history of the early days of 
biotechnology, discusses: Emil Christian Hansen, Berlin’s 
Institut für Gaerungsgewerbe, Louis Pasteur (p. 6-7), the 
German father of chemistry and Prussian court physician 
Georg Ernst Stahl (1659-1734), his interest in phlogiston, 
zymotechnics and practical teaching of brewing, in 1762 the 
word zymotechnie entered the exclusive dictionary of the 

Académie Française (p. 8-9), Mary Shelley and her novel 
Frankenstein (published in 1817; Frankenstein’s teacher, 
Professor Walden, admired the results of chemistry), the 
1928 synthesis of urea by Friedrich Woehler caused the 
distinction between natural and chemical products to blur 
and almost disappear, the implications were explored by his 
friend, the brilliant chemist, teacher, and publicist Justus 
Liebig who shared Stahl’s faith in practical applications, 
Liebig came to be increasingly identifi ed with the chemistry 
of agriculture and physiology, and organic chemistry, his 
pupils August Hofmann and James Muspratt, Adolf Baeyer 
who was Liebig’s successor at Munich created a school 
based on the study of natural products (p. 10-11), Emil 
Fischer, Baeyer’s greatest pupil, explored the carbohydrates 
and proteins, competition in Germany between organic 
chemistry and biochemistry, German Professor Julius 
Wiesner and his book Raw Materials of the Plant World (Die 
Rohstoffe des Pfl anzenreiches) (p. 12-13).
 “In 1857, Pasteur demonstrated that lactic acid 
fermentation was the result of the action of live microbes. 
Through the next decade, he debated increasingly hotly 
with Liebig who insisted on the purely chemical origins 
of fermentation phenomena. Pasteur constructed a new 
scientifi c discipline based on his understanding of microbes, 
‘microbiology.’ Where chemistry was characterized by the 
balance, the new science had its own central instrument, the 
microscope” (p. 14).
 The 19th century in Europe saw the rise of major cities 
such as Paris and London, and the expansion of the industrial 
revolution in Britain. “Academic leaders argued that they 
should play their part in helping a development of the society 
that would avoid the division into a declining agricultural 
sector and an impoverished industrial proletariat.
 “The fi rst German agricultural college was established 
in the year of Prussia’s humiliation at the hands of the 
French, 1806, by a practical agriculturalist much impressed 
by British achievements, A.E. Thaer. His academy at Möglin 
was combined with the newly established University of 
Berlin in 1810. Largely inspired by Thaer’s example, twenty 
agricultural colleges were founded in German-speaking 
lands between 1818 and 1858. The development of trades 
traditionally closely associated with agricultural development 
would also enable organic change.”
 “So far the emphasis was on teaching. However, all over 
Europe research followed.
 “In France, Boussingault founded his private agricultural 
research laboratory at Bechelbronn in 1835, and Lawes 
and Gilbert established their laboratory at Rothamsted near 
London in 1842. These initiatives inspired, in Germany, the 
foundation of a research laboratory at Möckern (Moeckern), 
in 1851. Two years later, another followed in Chemnitz. 
By 1863, there were seventeen and, by 1877, fi fty-nine so-
called research stations in Germany. In the United States, 
the Morrill Act of 1863 and the Hatch Act of 1887 sustained 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1155

© Copyright Soyinfo Center 2016

the development of land grant colleges and associated 
agricultural research stations [sic, experiment stations] (p. 
16-17).”
 Brewing was an agricultural industry and increasingly 
big business in Germany and Britain, the foundation of 
the world’s fi rst major chemical association, the Chemical 
Society of London in 1841 was driven by the energies of 
Robert Warington, German leaders were J.J. Steinmann 
(1799-1833) and Carl Balling–who espoused the term 
Zymotechnik in the 4th volume of his classic text on brewing 
(Account of the Progress of the Zymotechnic Arts and 
Sciences). “Just as agricultural centres had moved from a 
purely educational role to a greater infl uence on research, so 
this process could be observed in the special case of brewing. 
The fi rst great centre, established in 1872, was at the school 
at Weihenstephan near Munich where brewing had been 
taught for more than twenty years. Its formation was driven 
by the entrepreneurial pharmaceutical chemist Carl Lintner, 
who within three years of arriving at Weihenstephan in 1863 
had founded his journal, Bayerische Bierbrauer. In the fi rst 
volume, Lintner ran a series of historical articles about the 
life of Balling, as the fi rst of the founders of zymotechnics 
‘for future cultural historians’ (p. 18-19).”
 Emil Christian Hansen and the damaging effects of 
wild yeasts, Balling identifi ed the role of yeast in brewing 
before Pasteur, debate over use of the words zymotechnology 
vs. Pasteur’s microbiologie (p. 20-21). Alfred Jorgensen 
popularized the word “zymotechnics,” John Ewald Siebel 
started a journal titled Zymotechnic Magazine in Chicago and 
in 1901 he founded the Zymotechnic Institute. “Siebel was 
widely respected and suffi ciently renowned to be the focus of 
a 1933 History of Brewing in America.
 Chapter 2 (p. 48-49) discusses William J. Hale, Henry 
Ford, and the rise of Chemurgy in America. “Hale did 
not distinguish too fastidiously between the boundaries 
of chemistry and used his word rather as others had 
employed ‘zymotechnology.’” A photo shows “Henry Ford 
demonstrating the strength of a car body made from soya 
bean-based plastic in 1941.”
 Chapter 5 (p. 106-09) discusses Japan as the dominant 
center of the fermentation industry by the 1960s, and the 
koji mold. “In Japan, the development of microbiology was 
closely related to agricultural development and found an 
institutional home in the Agricultural Chemistry Society 
established in 1924. So, for all the special features of 
Japanese culture, the concept of a microbiology harnessed 
to agriculture closely paralleled chemurgy in the United 
States. There is a strange irony in this, since the promoters of 
chemurgy were strongly nationalistic and particularly anti-
Japanese.
 In 1936, the key appointment of Kin-ichiro Sakaguchi as 
professor of agricultural chemistry at the University of Tokyo 
established the reputation of the nation’s premier department 
of industrial microbiology.”

 The Danish fi rm of Novo Industri emerged as the 
world’s largest enzyme manufacturer. Not until 1974 did 
Novo and Gist Brocades in the Netherlands develop cheap 
and effective methods for using enzymes to convert the 
glucose in corn to fructose (glucose isomerase). Otto Röhm 
(Roehm) patented an enzyme preparation for washing 
in 1913, and his company Röhm & Haas marketed their 
presoak product ‘Burnus’ for about 50 years.
 The subsection titled “Biogas and gasohol” (p. 132-
33) notes that in 1974, a sugar magnate in Brazil, Urbano 
Stumpf, persuaded the country’s president that alcohol made 
from sugar could by itself power all Brazil’s cars, replacing 
petroleum. Brazil committed great resources to this program 
and by 1980 was seen as a model to the world. America, too, 
was interested in reviving what Hale had called “agri-crude” 
and what was coming to be called “gasohol.”
 The subsection on “single-cell protein” (p. 133) 
discusses chlorella, tempeh, soya texturized to make an 
artifi cial meat, and growing microorganisms on petroleum 
for food. Max Delbrueck had called yeast an “edible 
mushroom.”
 Monsanto and the Plant Variety Protection Act of 1970 
(p. 195). Address: The Science Museum, London, U.K.

3812. Derevyanskii, Victor P. 1993. Soya v pitanii cheloveka 
[Soya in human nutrition]. Kiev, Ukraine (Ukrintei): 
Ukranian Academy of Agricultural Sciences. 28 p. 20 cm. 
[28 ref. Rus]
• Summary: Contents: Introduction, p. 1
 Soy (soya)–the crop of the future, p. 2
 Soy oil, other products, p. 7
 Soy milk and other milk products, p. 10
 High-protein fl our, concentrates and isolates, p. 14
 Cooking with whole soybeans, p. 19
 Bibliography, p. 24
 Includes soya recipes which can be prepared in typical 
homes.
 Note: Why is this book published in Kiev, the capital 
of Ukraine, written in Russian, when Ukraine achieved its 
independence from the Soviet Union on 24 Aug. 1991. Kathy 
Stackhouse, who translated the Contents, replies: I guess 
they just kept churning out books in Russian for a while. 
Address: Director, Khmelnitskii State Experiment Station, 
Samchyky Village, Starokonstantyniv Region, 281132 
Khmelnitskii District, Ukraine.

3813. Siriwardana, T.R.W. 1993. Country report 13–Sri 
Lanka. In: N. Chomchalow & P. Narong, eds. 1993. Soybean 
in Asia: Proceedings of the Planning Workshop for the 
Establishment of the Asian Component of a Global Network 
on Tropical and Subtropical Soybeans. Bangkok, Thailand: 
FAO Regional Offi ce for Asia and the Pacifi c. viii + 218 p. 
See p. 119-127. RAPA Publication (FAO), No. 1993/6. [11 
ref]
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• Summary: Contents: (1) Introduction. (2) Production: 
Status, major growing seasons and cropping systems, 
constraints, resolving constraints. (3) Processing, utilization 
and marketing: status, supply and demand, constraints to 
processing, utilization, and marketing, resolving constraints. 
(4) Resources: Personnel, seeds. (5) On-going research 
projects. (6) Information required.
 Tables: (1) Production of soy bean in Sri Lanka in 
the 1970’s and 80’s. (2) Average climatic data for the wet 
and dry seasons in soybean growing areas. (3) Imports 
of soybean meal to Sri Lanka. (4) Imports of Textured 
Vegetable Protein (TVP) into Sri Lanka.
 Maha, the rainy season, is from Oct. to March. Yala, the 
dry season, is from April to Aug. and requires irrigation for 
soybeans.
 Area planted to soybeans in Sri Lanka grew from 611 
ha in 1974 to a peak of 12,244 ha in 1983, then decreased to 
3,823 ha in 1989. Soybean production grew from 600 tonnes 
(metric tons) in 1974 to a peak of 9,100 tonnes in 1988, then 
decreased to 1,500 tons in 1989. Soybean yields grew from 
980 kg/ha in 1974 to a peak of 1,490 kg/ha in 1987, then 
decreased to 0.38 kg/ha in 1989.
 Imports of soybean meal into Sri Lanka grew from 3,113 
tonnes in 1980 to 31,320 tonnes in 1990.
 Imports of TVP into Sri Lanka grew from 206 tonnes in 
1980 to 835 tonnes in 1990. Address: Head, Soybean Foods 
Research Centre, Dep. of Agriculture, Peradeniya, Sri Lanka.

3814. Product Name:  Organic TVP and expeller pressed 
soy oil.
Manufacturer’s Name:  BAR Export/Import, Inc.
Manufacturer’s Address:  205 S. Main St., P.O. Box 190, 
Seymour IL 61875.  Phone: 217-687-4810.
Date of Introduction:  1993?
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1995. Feb. 28. Ramlakhan Boodram makes 
organic TVP and expeller pressed soy oil.

3815. Product Name:  Burritos brand Vegetarian Chili (With 
Textured Organic Soy Flour).
Manufacturer’s Name:  Little Bear / Westbrae Natural 
Foods (Product Developer-Distributor).
Manufacturer’s Address:  1065 East Walnut St., Carson, 
CA 90746.  Phone: 310-886-8200.
Date of Introduction:  1993?
Ingredients:  Filtered water, whole organic soybeans*, 
brown rice syrup (brown rice, water), tricalcium phosphate, 
expeller pressed organic canola oil*, sea salt, vitamin 
A palmitate, vitamin D-2, ribofl avin (vitamin B-2). * = 
Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 liter (1.06 quart) Tetra Brik 
Aseptic carton. Retails for $1.89 (7/92, Maryland).
How Stored:  Shelf stable; refrigerate after opening.

Nutrition:  Per 8 fl . oz.: Calories 150, protein 6 gm, 
carbohydrate 18 gm, fat 5 gm (percent calories from fat 33, 
polyunsaturated fat 3 gm, saturated fat 1 gm), cholesterol 0 
mg, sodium 140 mg, potassium 265 mg.
New Product–Documentation:  Talk with Bill Bolduc. 
1993. Aug. 16.

3816. Product Name:  [Soyfoods].
Manufacturer’s Name:  Pragosoja spol.s r.o.
Manufacturer’s Address:  Vestínská 36, 153 00 Prague 5, 
Czech Republic.  Phone: 59 43 16.
Date of Introduction:  1993?
New Product–Documentation:  Letter from Anna Kubová 
and Ján Vavrac. 1993. Oct. This company makes soyfoods 
in Prague, Czech Republic. Follow-up letter. 1994. March 
23. This company produces and distributes some kinds of 
soyfoods such as lyophilized and textured soya protein.

3817. Product Name:  [Zonnatura Soya Saté {Skewered 
Soya Kabobs}].
Foreign Name:  Zonnatura Soja Saté / Brochettes de Soya.
Manufacturer’s Name:  Smits’ Reform BV.
Manufacturer’s Address:  P.O. Box 17, NL-3880 AA 
Putten, Holland.  Phone: (31) 3418-53869.
Date of Introduction:  1993?
Ingredients:  Soy protein concentrate, powdered yeast 
extract, onion powder, leek powder, white pepper, salt, sugar, 
curry.
Wt/Vol., Packaging, Price:  4 kabobs weigh 100 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3.

3818. SoyaScan Notes. 1994. Keywords used with more than 
1,000 documents in the SoyaScan database, as of 1 January 
1994 (Overview). Jan. 1. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products 
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6. 
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9. 
Historical (documents published from 1900 to 1923) 3,013. 
10. Soy fl our 2,822. 11. History 2,730. 12. Soy oil 2,648. 
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism 
2,319. 16. United Kingdom (England, Scotland, Wales, 
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal 
2,019. 19. Cookery 2,017. 20. Soybean production: 
Cultural practices and agronomy 1,996. 21. France 1847. 
22. Tempeh 1,844 23. Soybean production (General): 
1,825. 24. U.S. Department of Agriculture 1,744. 25. New 
York 1,665. 24. Nutrition (General) 1,471. 25. Historical 
(documents published before 1900) 1,460. 26. India 1,397. 
27. International trade in soybeans, soy oil, and/or soybean 
meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204. 
30. Michigan 1,146. 31. Meatlike commercial products 
1,145. 32. USDA state agricultural experiment stations 
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in the USA 1,120. 33. Soybean production: Marketing 
1,098. 34. Ohio 1,095. 35. Soybean production: Variety 
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an 
ingredient in second generation commercial food products 
1,062. 38. Bibliographies and literature reviews 1,049. 39. 
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice 
cream 1,014.

3819. O’Brien, Jim. 1994. Can tofu stop cancer? Research 
shows soy foods cut risk of breast, prostate cancers Your 
Health. Jan. 25. p. 21-22. [1 ref]
• Summary: Mark Messina, PhD, a nutritionist and former 
researcher at the National Cancer Institute for 5 years, states 
that “There’s strong evidence to indicate that soy can lower 
cancer risk, especially of the breast and prostate.” Messina 
says that “soy may contain ‘anti-estrogens,’ compounds that 
perform many of the necessary and benefi cial functions of 
real estrogen, but not the harmful stuff (for example estrogen 
is vital for reproductive health, but researchers believe it may 
spur growth of many breast cancers).
 In Japan, where the diet is rich in soy [and much lower 
in fat], the breast cancer rate is much lower than in the USA. 
Every year in Japan roughly 7 women per 100,000 die of 
breast cancer and 28 per 100,000 are diagnosed with the 
disease; the corresponding fi gures for U.S. women are 27 
and 105.
 Japanese men also have low rates of prostate cancer. 
3.5 per 100,000 Japanese men die of this disease every year 
but it kills 15.7 per 100,000 American men–also nearly a 
fourfold difference.

3820. Gervais, Marc; Theriault, Sylvana; Bernard, Eric. 
1994. Oilseed sector profi le [Canada]. Ottawa, Ontario, 
Canada. [iv] + 23 + 1 + 12 p. Jan. 28 cm. Spiral bound.
• Summary: Contents (each accompanied by tables and 
charts; each section covers the years 1991-1994): Imports 
of soya beans for sowing (almost all come from the USA, 
followed by Chile and Japan). Imports of soya beans for oil 
extraction (almost all come from the USA). Imports of soya 
beans, nes [meaning unclear] (almost all come from USA, 
followed by Taiwan, China, and Japan).
 Imports of soya-bean oil crude, whether or not 
degummed (almost all comes from the USA, followed by 
France). Imports of soya-bean oil and its fractions, refi ned 
but not chemically modifi ed (almost all comes from the 
USA, followed by Singapore). Imports of veg fats & oils 
& fractions hydrogenated, inter or re-esterifi ed, refi ned or 
not (almost all comes from the USA followed by UK and 
Netherlands). Imports of animal or veg fats & oils...
 Imports of soya bean fl our and meals. Imports of soya 
sauce (main suppliers are: USA, China, Japan, Hong Kong, 
Taiwan, Philippines, South Korea). Imports of protein 
concentrates and textured protein substances (almost all 
comes from USA). Imports of Soya-bean oil-cake and other 

solid residues, whether or not ground or pellet (almost all 
comes from USA). Imports of bran, sharps and other residues 
of leguminous plants, pelleted or not (almost all comes from 
USA).
 Exports of soya beans for sowing (most goes to USA, 
followed by France, Germany and Austria). Exports of 
soya beans, for oil extraction (most goes to Netherlands, 
followed by France, Portugal and Spain). Exports of soya 
beans, nes (most goes to USA, followed by Hong Kong and 
Singapore). Exports of soya bean fl our and meals (almost 
all goes to USA). Exports of soya-bean oil crude, whether 
or not degummed (almost all goes to the USA). Exports of 
soya-bean oil and its fractions, refi ned but not chemically 
modifi ed (almost all goes to Pakistan, followed by USA). 
Exports of veg fats & oils & fractions hydrogenated, inter 
or re-esterifi ed, refi ned or not (almost all goes to the USA). 
Imports of animal or veg fats & oils... (almost all goes to 
USA).
 Exports of soya sauce (main buyers are UK, Japan, 
United States, Finland, Cuba).
 Exports of protein concentrates and textured protein 
substances (almost all goes to USA). Exports of Soya-bean 
oil-cake and other solid residues, whether or not ground or 
pellet (almost all goes to USA). Exports of bran, sharps and 
other residues of leguminous plants, pelleted or not (almost 
all goes to USA). Address: Trade Evaluation and Analysis 
Div., International Markets Bureau, Markets and Industry 
Services Branch, Agriculture Canada, Ottawa, Ontario, 
Canada.

3821. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Ralston Purina Co. and Protein Technologies International’s 
work with soybeans and soybean products–Bibliography 
and sourcebook, 1934 to 1993: Detailed information on 293 
published documents (extensively annotated bibliography), 
44 commercial soy products, 42 original interviews (many 
full text) and overviews, 16 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 147 p. Subject/
geographical index. Author/company index. Language index. 
Printed 4 Dec. 1993. 28 cm. [381 ref]
• Summary: The Ralston Purina Co.–originally named the 
Robinson-Danforth Commission Co.–was incorporated on 
8 Jan. 1894 in St. Louis, Missouri. The founders, William 
H. Danforth (lived 1870-1955), George Robinson, and 
William Andrews belonged to the same church. The original 
capitalization was $12,000. The company began by making 
horse and mule feed; their product was mixed with shovels 
on the fl oor of a back room. In March 1896 Danforth became 
the president of the company and on May 26 of that year 
he became the majority stockholder. The next day the mill 
was completely destroyed by the worst tornado in St. Louis’ 
history. Danforth rebuilt the company and made it one of 
America’s largest producers of animal feeds.
 Ralston Purina’s research on soybeans probably dates 
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from the period before World War I, when the meal had to be 
imported from Manchuria. In 1926 the company established 
a 712-acre research farm at Gray Summit, Missouri, for 
testing all ingredients in laboratory-developed formulas. It 
is not clear when the company fi rst used soybean meal in its 
feed products.
 The company began processing soybeans in the depths 
of the Great Depression, probably in about 1930. By Aug. 
1935 it had plants for processing soybean meal at Lafayette, 
Indiana, Circleville, Ohio, and St. Louis, Missouri. The 
company processed over 2,000,000 bushels of 1935 crop 
soybeans. By 1936 this soybean meal was being used in 
14 products, mostly “Purina Chows,” animal feeds made 
by Purina Mills of St. Louis. It was sold under the famous 
corporate trademark, the red and white checkerboard.
 By the early 1940s was the largest single consumer of 
soybean meal in America. By 1947 Ralston was operating 
at least four soybean crushing plants, located in Lafayette, 
Indiana; Iowa Falls, Iowa; Kansas City, Missouri, and St. 
Louis, Missouri. The four plants contained 23 expeller 
presses, had a capacity of 560 tons of soybeans per day, and 
a storage capacity of 3.91 million bushels of soybeans. The 
main product of each plant was Purina Chows.
 Ralston Purina became involved with isolated soy 
proteins in 1958 through the acquisition of four soybean 
processing plants from Procter & Gamble (Buckeye 
Division). One P&G plant, located in Louisville, Kentucky 
had an industrial soy protein isolate operation built in about 
1946-47 to produce industrial isolate for their Spic & Span 
house cleaner. During the 1950s P&G converted this plant to 
making industrial soy protein isolates for the paper coating 
industry. Production was started by Ralston Purina on 13 
June 1959.
 The roots of Ralston Purina’s work with edible soy 
protein isolates reach back to Henry Ford. In early 1960 
Robert Boyer, who had become one of the world’s leading 
authorities on soy protein isolates while working for Henry 
Ford, began work as a full-time consultant for Ralston 
Purina. Starting that year, largely because of Boyer’s 
arrival, Ralston Purina began its fi rst research on edible soy 
protein isolates at a new research and pilot plant at company 
headquarters in St. Louis. In 1961 a semi-works plant to 
create these products was erected at Louisville. In about 
September 1962 Boyer was named technical director of 
protein product sales in the soybean division of the Ralston 
Purina Co.; he worked for Ralston until his retirement in 
1971. In 1962 Ralston Purina began to sell both spray-dried 
edible soy protein isolates (named Edi-Pro A and Edi-Pro 
N) and the world’s fi rst commercial spun soy protein fi bers 
(named Textured Edi-Pro or Fibrotein, and manufactured 
under patents owned by Robert Boyer). By July 1962 these 
fi bers were being used by Worthington Foods to make a new 
generation of meatless meatlike products. Ralston Purina’s 
food-grade soy protein products were sold only to the food 

industry, not directly to consumers.
 Frank Calvert, Boyer’s co-worker from the Ford Motor 
Co., was hired in November 1962 to head up Ralston 
Purina’s R&D work on edible isolated soy protein in St. 
Louis. In 1965 Calvert was named director of soybean 
research, and in 1967 director of research of the protein 
division. Calvert is considered a visionary in soy protein 
research and the accomplishments of his career were honored 
in 1973 when the Ralston plant at Memphis, Tennessee, was 
dedicated to him.
 By 1969 Ralston Purina had become the world’s largest 
producer of formulated livestock and poultry feeds, with 
plants in over 40 states and 30 foreign countries.
 By 1975 Ralston Purina employed more than 50,000 
people worldwide and had sales of $3,000 million a year.
 In Dec. 1976 Dun’s Review proclaimed Ralston Purina 
to be one of America’s best-managed companies. “Besides 
being the world’s largest producer of animal feed and pet 
food, Ralston Purina is also a leader in protein production 
and nutrition research, which have vast implications for the 
company’s future.”
 A survey of U.S. and Canadian soybean processing 
facilities conducted in Nov. 1977 by Shearson Hayden Stone 
Inc. found that Ralston Purina was the fourth largest soybean 
crusher / processor in North America (after ADM, Central 
Soya, and A.E. Staley), with a capacity of 92 million bushels 
per year, representing 7.5% of total industry capacity.
 During the late 1970s and early 1980s Ralston Purina, 
under R. Hal Dean (chairman) and William P. Stiritz 
(president and CEO), was restructured to focus on being a 
manufacturer of higher-margin consumer packaged goods 
and to move away from its inherently volatile commodity-
based enterprises. During the restructuring, Ralston 
Purina sold a number of its core divisions that dealt with 
commodities and used the revenues to purchase many new 
companies–including Continental Baking Co., Eveready 
Battery Co., Jack-in-the-Box restaurant chain, Van Camp 
Seafood Co., Keystone all-seasons resort, etc.
 On 2 Jan. 1985 Ralston Purina fi nalized its sale of six 
soybean processing facilities to Cargill. Ralston stopped 
operations at its seventh soybean processing plant in 
Memphis, Tennessee. The deal left Ralston completely 
dependent on outside sources for soybean products for its pet 
foods and other products.
 In mid-1986 Ralston Purina sold Purina Mills, its U.S. 
animal feed business, which represented the origins of the 
company. The buyer, BP Nutrition, paid $545 million for the 
prosperous mills. With these two sales, Ralston Purina exited 
from the bulk animal feed and soybean crushing business. It 
still sold pet foods to consumers.
 The company’s 1986 annual report stated that Ralston 
Purina was the world’s largest producer of dry dog and dry 
and soft moist cat foods, and was the largest wholesale baker 
of bakery products in the U.S. “Ralston’s metamorphosis into 
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a very attractive consumer packaged goods company is now 
essentially complete.” During the past year the company had 
earned $388 million on $5,500 million sales.
 In 1972 Ralston Purina expanded its isolated soy protein 
operations into Europe by forming Purina Protein Europe 
(PPE). This started as a marketing organization but soon 
expanded into a technical service organization with an 
Application Laboratory in the UK, fi rst at West Haddon and 
then at St. Albans, Herts., not far from London’s Heathrow 
Airport. By 1976 PPE had an offi ce in Brussels, Belgium, 
and in late September, 1978, PPE opened Europe’s fi rst 
plant manufacturing isolated soy proteins, at Ieper (Ypres), 
Belgium.
 Also in 1978, in America, Ralston Purina expressed 
its growing interest in soy protein foods by sponsoring the 
Keystone Conference on soy protein and human nutrition, a 
milestone event that brought together top researchers in the 
two fi elds and resulted in the publication of the proceedings 
(Wilcke et al. 1979).
 Starting at about this time, Ralston Purina became the 
world’s leading manufacturer of food-grade isolated soy 
proteins. On 1 July 1987 Ralston Purina Co. established 
Protein Technologies International (PTI) as a wholly-owned 
subsidiary, with 92 researchers. Today PTI continues to be 
the world’s foremost maker of isolated soy proteins, with 
offi ces worldwide, and manufacturing plants in the USA 
and Belgium. PTI also makes several industrial isolates and 
Fibrim soy fi ber.
 Issued in commemoration of Ralston Purina’s 100th 
anniversary, this is the most comprehensive bibliography 
ever published about Ralston Purina Co. and Protein 
Technologies International’s work with soybeans and 
soybean products. It has been compiled, one record at a time, 
over a period of 18 years, in an attempt to document the 
history of these two pioneering companies. Its scope includes 
all known information about this subject, worldwide, from 
1934 to the present.
 This book is also the single most current and useful 
source of information on this subject, since 85% of all 
records contain a summary/abstract averaging 170 words in 
length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished, 
every known publication on the subject in every language, 
and 42 original Soyfoods Center interviews and overviews 
never before published. Thus, it is a powerful tool for 
understanding the development of these two companies from 
their earliest beginnings to the present.
 The bibliographic records in this book include 
293 published documents and 16 unpublished archival 

documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 44 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. The introduction contains a history of both 
companies. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

3822. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 
This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
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soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 
1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 
quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

3823. United Soybean Board; Nebraska Soybean Program. 
1994. Designed for life: A closer look at the versatile 
soybean’s contribution to human health (Brochure). Lincoln, 
Nebraska. 12 panels. 23 x 10 cm each. [1 ref]
• Summary: Contents: Soybean fi ber. Soybean protein (in 
soy fl our, isolates, concentrates). Soybeans: The newest and 
oldest of designer foods. Finding and using soybeans: Miso, 
tofu, natto, tempeh, full fat fl our, soymilk, soynuts, soy 
sauce. Soybean oil: 85% unsaturated fat, no cholesterol, high 
in polyunsaturates, hydrogenation and trans fatty acids. Once 
upon a time (“circa 1500 BC, Yu Xi-ong and Gong Gang-
shi, who were either bandits or warlords depending on your 
perspective...” discovered the soybean. Note: This story has 
no basis in historical fact). The soybean: Health insurance in 
a pod.
 Photos show: Two hands holding up a large Chinese 
bowl of miso soup containing squares of tofu. A table set 
with dishes of various East Asian soyfoods. Charts: Bar 
charts showing percentage of saturated, monounsaturated, 
and polyunsaturated fatty acids in soybean oil and other oils 
and fats. Nutritional analysis of 1 cup of cooked soybeans.
 Note: This brochure was developed for the United 
Soybean Board (USB) by the Evans Group in Seattle, 

Washington. It was mailed mostly to food manufacturers. 
Address: Lincoln, Nebraska.

3824. United Soybean Board. 1994. Soybeans: Unlocking 
the secret to good nutrition. Healthcare guide. St. Louis, 
Missouri. 8 p. 28 cm. [5 ref]
• Summary: Contents: A critical food source from the 
dawn of history. The only vegetable that contains complete 
protein. World soybean production (1992/93, bar chart). 
The most versatile food on earth. Health benefi ts of soy 
foods (discusses only soybean oil!). Nutritional analysis of 
soybeans, kidney beans, and peanuts. Bar chart showing 
the fatty acid composition of soybean oil and other oils and 
fats (soybean oil is “the balanced oil”). Hydrogenation and 
health. Cis and trans fatty acids. Soybean oil’s place in the 
diet. Whole soybean foods: Tofu, tempeh, miso, natto, soy 
sauce, full fat soy fl our, soy “nuts” and soymilk. Soybean 
fi ber (the outer hull). Soy protein products: Defatted soy 
fl ours, soy isolates, soy concentrates. Isofl avones (incl. 
Genistein). Soybeans, the “All American” legume. For more 
information call 1-800-Talk-Soy.
 Note: This brochure was developed for USB by the 
Evans Group in Seattle, Washington. It was mailed mostly 
to dietitians, nutritionists, and members of the food industry. 
It focused more on soy oil than on soy protein. Address: St. 
Louis, Missouri.

3825. Pierce, Ray. 1994. A brief history of Genice Foods Ltd. 
and their work with soy ice creams, yogurts, creams, and 
margarine. Part I (Interview). SoyaScan Notes. Feb. 4, 8, 10, 
and 16. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: From 1979 to 1982 Ray, a native of Wales, 
was general manager of Pendeltons Ice Cream. In March 
1982, at age 41, he started a company named Classic Ices, 
which was primarily a dairy ice cream company. Located 
in Rhydymwyn (pronounced REED-uh-MOO-un), Clwyd 
(pronounced KLU-ud) County, Wales, the company began 
trading (making and selling products) in July 1982. In early 
1984 Ray sold all but 10% of his shares in Classic Ices to 
the Hillsdown Holdings Group but continued to work at the 
company. Then in May 1984 Irene Barclay joined Classic 
Ices as technical manager. In April 1985 Ray saw an article 
in The Grocer (April 6, p. 23) stating that Michael Cole 
of Soya Health Foods Ltd. had started making soya milk 
and was planning to make related non-dairy products–such 
as soya ice cream. Ray called Michael Cole and asked if 
Classic Ices could develop and make a soy ice cream for 
him. Michael was interested, he came to visit Ray at Classic 
Ices, and that is how Ray’s interest in soya ice creams began. 
Irene Barclay of Classic Ices worked closely with Michael 
Cole to developed the product. In about July 1985 Classic 
Ices started making Sunrise Ice Dream and selling it to Cole, 
who marketed it very successfully. Before this, Classic Ices 
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had never made any non-dairy products. But Classic Ices was 
not particularly interested in non-dairy products, so Ray and 
Irene Barclay decided to leave Classic Ices in 1985 and start 
their own small company in Clwyd, Wales, about 10 miles 
from Classic Ices, at the same location they now occupy. The 
two business partners believed they saw a new market with 
great potential. Moreover, Irene was lactose intolerant so she 
could not consume dairy products. So Ray sold his remaining 
shares (10%) in Classic Ices to Hillsdown Holdings, then 
he and Irene established their company to develop and 
manufacture non-dairy dessert specialties–starting with soya 
ice cream.
 They named the company Genice Foods Ltd. (short for 
“Genuine Ice Cream” and pronounced JEN-ais), but today 
many people pronounce the name jen-EES, which has come 
to be preferred by the company. In late 1985 Genice Foods 
moved into a brand new, small custom-designed, purpose-
built factory unit in the Llay Industrial Estate. The unit was 
5,000 square feet in size, but initially Genice used only half 
of that space–for manufacturing, cold storage/warehousing, 
and offi ces. In early April 1986 Genice was offi cially 
established and registered as a company and that same 
month, about two weeks later, they began trading. Today 
Ray’s title is Director General Manager and Irene is the 
Technical Director. Genice’s fi rst product, launched in April 
1986, was Genice Ice Delight, a non-dairy frozen dessert 
in 5 fl avors (vanilla, strawberry, raspberry ripple, hazelnut, 
and pistachio & almond). Initially the main soy ingredient 
was powdered soymilk obtained from Michael Cole of 
Soya Health Foods, which probably imported it. But soon 
Genice switched to using soy protein isolates because they 
were less expensive and seemed to give a better product. 
At that time Genice bought the isolates from Macauley-
Edwards (in Peterborough, eastern England), which later 
somehow became Purina Protein; today Genice buys most 
of its isolates from ADM (SP6, imported from the USA), 
but a little from Protein Technologies International for “old 
time’s sake.” Genice developed this product largely because 
they needed an actual product to show potential customers, 
but they never put much effort into marketing the product 
because they had already decided that Genice wanted to be 
a product development and manufacturing company and 
leave sales and marketing to other companies. Later in 1986 
the manufacture of Sunrise Ice Dream was transferred to 
Genice from Classic Ices. It was now sold in four fl avors–
vanilla, wildberry, hazelnut, and carob. Genice worked out 
an agreement with Cole that they would not compete by 
entering markets where Cole’s product was established.
 In 1986 Dayville Ltd. asked Genice if they could make 
a non-dairy frozen dessert intended to appeal more to the 
general grocery sector of the market than health food stores 
where Ice Delight and Ice Dream were sold. The product 
N’ice Day, was launched for Dayville in July 1986, sold in 
3/4 litre packs in four fl avors–vanilla, hazelnut, strawberry, 

and pistachio & almond. The soy ingredient was soy protein 
isolates. Continued. Address: Founder, Genice Foods Ltd., 
Pinfold Lane, Llay Industrial Estate, Llay near Wrexham, 
Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 0978-853-
787.

3826. Pierce, Ray. 1994. A brief history of Genice Foods Ltd. 
and their work with soy ice creams, yogurts, creams, and 
margarine. Part II (Interview). SoyaScan Notes. Feb. 4, 8, 10 
and 16. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Continued: At this time, Genice Foods was the 
only company in Europe manufacturing non-dairy frozen 
desserts, but the market in Europe was not expanding as 
rapidly as the market in the USA. Possibly the main reason 
for this was a greater perceived differentiation in the U.S. 
between dairy ice creams, containing up to 15% butter, and 
healthier non-dairy, lower-fat frozen desserts such as Tofutti 
and McQueens. By contrast, ice creams in the UK generally 
contained palm oil instead of butter and at a much lower 
level–around 6-8%. Other reasons for the rapid growth 
of the U.S. market could be: Greater awareness of lactose 
intolerance, a larger number of vegetarians, larger ethnic 
communities, and cost consciousness. With Genice being 
the only manufacturer of non-dairy frozen desserts, it was 
diffi cult to satisfy existing and potential customers without 
some duplication of products in the market place. However 
Genice was also attempting to help these companies avoid 
competing directly with one another by suggesting different 
package sizes, fl avors, package shapes, etc. Hence in 1987 
Maranellis Ice Supreme was launched for Unisoy (before 
Unisoy was acquired by Haldane), in a ½-liter format, 
sweetened with fruit juice, in 3 fl avors–raspberry ripple, 
vanilla, and chocolate. The product was made from fresh 
soya milk, delivered to Genice by Unisoy. Another non-
dairy frozen dessert launched in 1987 was Sunrise Carob 
Ice, a frozen soya vanilla-fl avored bar covered with a carob 
coating, made for Soya Health Foods Ltd., Michael Cole’s 
former company; the product sold extremely well.
 In March 1989, the Haldane Foods Group Ltd., part of 
the Archer Daniels Midland Co. (ADM), acquired a 70% 
interest in Genice. Genice Foods approached the Haldane 
Group since Genice needed both cash and access to bigger 
markets in order to develop properly. Peter Fitch, head of 
the Haldane Group, has told Ray many times he didn’t really 
want to acquire Genice; Ray had to court him for 9 months 
before he agreed to acquire Genice. Haldane was an ideal 
partner, being one of the biggest health food manufacturers 
in Europe (they made mostly vegetarian main courses), but 
having no dessert products. Genice made mostly non-dairy 
frozen and chilled desserts. Also the cash backing from 
ADM was equally important in creating and developing 
new markets. ADM and the Haldane Group gave Genice 
the freedom to continue to develop and make products for 
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companies (such as Soya Health Foods and Dayville Ltd.) 
outside the Haldane Group.
 In April 1989 Sweet Sensation, another non-dairy frozen 
dessert, was launched for Granose Foods in a 3/4 liter pack 
composed of a rectangular plastic tub in a cardboard sleeve, 
in 4 fl avors–tutti fruitti, black cherry, raspberry ripple, and 
vanilla. Genice made this product for Granose before and 
after Granose was acquired by the Haldane Group. Another 
non-dairy frozen dessert products launched in 1989 was 
Vegedine Mousse a frozen mousse dessert in two fl avors–
carob & walnut, and strawberry. Vegedine was a very small 
company in Bournemouth, sales to health food shops were 
small, and the company soon went out of business.
 Following the acquisition by Haldane, the pace of 
development speeded up at Genice. Previously, products 
had been produced from either powdered soya milk and soy 
protein isolates, or soya milk imported from Unisoy. In late 
1989 a small soya milk plant was installed at Genice with 
the ability to produce limited quantities of tofu also. With the 
new availability of tofu, two new non-dairy frozen products 
were launched: (1) So Good Tofu Dessert for the Haldane 
Group, a 3/4 litre pack in a round cardboard tub fl avored as 
a strawberry/vanilla split, or as wild blackberry; and (2) So 
Good Strawberry Bombes for the Haldane Group, a 100 ml 
vanilla fl avored base with a strawberry puree center, coated 
with carob couverture, and sold in retail packs of four. 
Because of Haldane’s extensive contacts throughout Europe, 
Genice products are now sold in 7 European countries. The 
company also made a brief foray into the kosher market in 
America, when they sold some So Good Strawberry Bombes 
to a distributor named Quality Foods in Long Island, New 
York, but Genice had a bad experience and ended up with 
an unpaid debt on their fi rst shipment. About 4 years ago 
Ray exhibited some of his soya products for 2 years in a row 
at one of the New York Kosher Fests. There he met David 
Mintz of Tofutti fame. Ray would like to try to enter the New 
York market again some day; its a big market.
 Genice uses fresh soymilk (produced by Unisoy) to 
make the majority of its total volume of soy ice cream, and 
isolated soy protein to make rest. Powdered soymilk is not 
used because it is very expensive and too hard to obtain. Ray 
now feels that fresh soymilk gives a better soy ice cream. 
Genice is now producing a range of development samples 
for Dayville Ltd., which is going to re-launch their soy ice 
creams this year and they have picked the one made with 
soymilk as being the best. From the production viewpoint, 
isolates are much easier to use, but product taste and overall 
quality is the key point. Moreover, organic soymilk can be 
used to make an organic soy ice cream, but there are no 
organic soy isolates.
 Genice is still the only manufacturer of soya frozen 
desserts in the UK. However two strong, competing products 
are now being imported: Winner’s Swedish Glace from 
Sweden and Tofutti from the USA. Three years ago Genice 

made more than 90% of the soy ice creams sold in the UK, 
but today that fi gure has dropped to an estimated 50%, 
with Winner in second place, followed by Tofutti. Ray is 
concerned that Winner could overtake Genice in soy ice 
creams this year. During 1994 Genice plans to rationalize 
and reformulate its soy ice cream product line in order to 
concentrate its marketing efforts more on its best products, 
to eliminate or merge its own brands of the same type that 
compete with one another, and to put more effort into sales 
of soy ice creams. Continued. Address: Founder, Genice 
Foods Ltd., Pinfold Lane, Llay Industrial Estate, Llay near 
Wrexham, Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 
0978-853-787.

3827. Pierce, Ray. 1994. A brief history of Genice Foods 
Ltd. and their work with soy ice creams, yogurts, creams, 
and margarine. Part IV (Interview). SoyaScan Notes. Feb. 4, 
8, 10, and 16. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a an 8-page fax on 7 Feb. 1994.
• Summary: Ray feels that these soy yogurts are excellent 
products. Consumers must have the same opinion since the 
market is growing very rapidly. “In retail terms, this soya 
yoghurt market is now worth around £2 million sterling ($3 
million), whereas it was worth only about £30,000 sterling 
in 1985.” The market was almost totally created in the last 
four years–since Genice started making soy yogurt using its 
unique process that gives a shelf-stable product.
 Today Genice now sells about ten times as much soy 
yogurt as soy ice cream. Moreover, sales of soy ice cream 
are fairly static, while sales of soy yogurt are leaping ahead. 
Genice makes at least 90% of the soy yogurts sold in the UK. 
In short, Genice started as a non-dairy ice cream company, 
which has in fact turned into a non-dairy yogurt company! 
“The soy yogurts really sold themselves. It was amazing 
how they took off so well.” There are about 1,500 health 
food shops in the UK, and no more than half of those have 
a freezer, so they cannot sell ice cream. Even those with a 
freezer, usually have very limited frozen storage capacity 
and the competition for that small space (as from dairy ice 
creams) is intense. Almost all of those with no freezer also 
have no refrigerated storage; they sell mainly “pills and 
potions” etc.” So a refrigerated or frozen product can be 
sold in less than half of all health food stores. This gives 
shelf-stable products, such as Genice’s soy yogurts, a big 
advantage. Genice is moving its soy yogurts into Italy and 
Portugal in a bigger way, and is launching two new yogurts 
for Spain this year (competing soy yogurts are sold on a 
small scale in Spain). Other concepts and fl avours will be 
introduced into the yoghurt area in 1994, together with the 
quest for other export markets continuing both in Europe and 
the rest of the world.
 Genice uses fresh soymilk (produced by Unisoy) to 
make about 50% of its total volume of soy yogurt, and 
isolated soy proteins to make the other 50%. Powdered 
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soymilk is not used because it is very expensive and too 
hard to obtain. Isolates are more convenient to use but Ray 
now feels that fresh soymilk gives a slightly better product–
though this is very subjective and different people have 
different opinions. Isolates also give an excellent soy yogurt.
 One of the markets that Genice has not yet entered–and 
would like to–is Germany, where there are large sales of 
soymilk and twice as many health shops (Reform Houses) 
as in the UK. Since most of the Reform Houses do not have 
chilled or frozen cabinets, Genice’s shelf-stable products 
would fi t perfectly; they could be sold on the shelf next to the 
Muesli. In the smaller health food shops in the UK, Genice’s 
shelf-stable soy products are usually sold unchilled, but in 
the bigger shops, like Holland & Barrett, they sold chilled, 
since they taste better after being chilled.
 Other dairylike non-dairy products that Genice has 
made are as follows: In 1990 chilled So Good Soycreem was 
launched as a non-dairy alternative to dairy double cream, 
but low in cholesterol, high in polyunsaturates, and low in 
saturates. It was made for Haldane in a little beige plastic pot 
with a green foil lid, packed at the Genice plant. It contains a 
trace of cholesterol because law requires that it contain 36% 
oil, including some palm oil. In 1991 a shelf-stable UHT 
version (completely sterilized, with a 9-month shelf life), 
now named Granose Soya Creem, was launched in a 225 ml 
Combibloc pack, made for Genice by a large dairy in Ireland 
which had Combibloc packaging equipment. The chilled So 
Good Soycreem was discontinued. In 1992 Genice installed a 
vegetarian margarine plant, which also makes Granose Soya 
Margarine that is sold chilled. This margarine was developed 
in Germany, so they took over the business and reformulated 
the product.
 Genice is doing very well. The plant has expanded to 
15,000 square feet from its original 2,500–a 6-fold increase. 
Their turnover (gross sales) has doubled virtually every year 
since they have been in business. Being owned by ADM 
has been of great benefi t to Genice because ADM has been 
extremely generous in providing the money that Genice 
needs for its ongoing expansion and implementation of new 
ideas. Genice would eventually like to enter the U.S. market 
(starting in New York) with its shelf-stable non-dairy yogurt 
products, since there are no such products in America.
 When yogurt is pasteurized, the benefi cial effects of 
the yogurt bacteria are nullifi ed. But Ray was just told 
by Dr. Glen Gibson that oligofructose, a sugar, has the 
effect of promoting the growth of the small quantities 
of Bifi dobacteria in the human digestive system. Thus a 
pasteurized soy yogurt could be made into an even healthier 
product if it were sweetened by oligofructose.
 Ray is a native of Wales and his wife is a teacher who 
often teaches in Welsh. Both are happy to see the revival 
of the Welsh language. Ray is not a vegetarian, but he has 
a good feeling and high regard for vegetarianism, he likes 
vegetarian food, and he has some vegetarian ideals but they 

go beyond the food to more ethical issues. He fi nds that 
many of the people in other companies that he deals with 
are more ethical people. He would estimate that 85-90% 
of the consumers who buy products made by Genice are 
vegetarians or vegans. Address: Founder, Genice Foods Ltd., 
Pinfold Lane, Llay Industrial Estate, Llay near Wrexham, 
Clwyd, LL12 OPX, Wales/Cymru, UK. Phone: 0978-853-
787.

3828. Fitzpatrick, Mike G. 1994. Literature survey: The 
toxicity of soyabean and related products. In: Valerie 
James and Richard James. 1994. The Toxicity of Soybeans 
and Their Related Products. Vol. 1. Scientifi c Reports, 
Laboratory Analyses, Field Observations. Auckland, New 
Zealand: Published by James and James. See Section Five. 
16 p. Feb. 1. [71 ref]
• Summary: Contents: Background. Scope of this report. 
Extract. Historical background. Soyabean toxicity: Protease 
inhibitors, lectins, phytate, estrogens, saponins, goitrogens, 
antivitamins, miscellaneous studies. Soyabean processing: 
Processing in the soya industry, soyfl ours, soy protein 
concentrates, soy protein isolates, recent developments in 
the deactivation of soya antinutritional factors, isoniazid-
like compounds (perhaps niacin-like substance or niacin 
analogue) in soya beans. Summary and comments. 
Recommendations.
 “As noted in part 1 of this report isoniazid is understood 
to have been unequivocally identifi ed in Roudybush feed. 
However this laboratory suggests that the actual compound 
detected by others was niacin or a niacin analogue. Niacin is 
naturally occurring in soyabeans at a level of approximately 
1.4 mg per 100 gm of raw soybeans. Niacin has also 
been referred to as vitamin B-3 or vitamin PP (pellagra 
preventing)... Hence the term niacin is also used for nicotinic 
acid and nicotinamide. These two compounds are structurally 
quite similar to isoniazid.
 “We believe one of the following scenarios to be 
correct: (1) A niacin-like constituent of soyabeans has 
been incorrectly identifi ed as isoniazid, or (2) Isoniazid 
has been correctly identifi ed in the Roudybush feed and 
is a decomposition product of any one of a number of 
compounds, naturally occurring in soyabeans, that contain 
the 3-pyridine carboxylic acid moiety.”
 Note: This is the earliest document seen (Nov. 1998) that 
contains the word “isoniazid.” The only other document is a 
subsequent chapter in this same report. Address: PhD, Allan 
Aspell and Associates, Analytical Chemists & Scientifi c 
Consultants [New Zealand].

3829. Product Name:  Un-Turkey Slices.
Manufacturer’s Name:  Nature Boy Foods.
Manufacturer’s Address:  New York City, NY 10012.  
Phone: (212) 969-0633.
Date of Introduction:  1994 February.
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Ingredients:  Textured soy, soy sauce, aguar-aguar [agar-
agar], arrow root, soy fl our, charcoal fl avor.
Wt/Vol., Packaging, Price:  6 oz.
New Product–Documentation:  Label and letter sent 
by Susan F. Goldstein, D.O. (Doctor of Osteopathic 
Manipulative Medicine), 170 Great Neck Road, Suite 110, 
Great Neck, New York 11021. 1994. Feb. 3. Label is 3½ by 2 
inches. Self adhesive. Green on white. No frills. Susan says 
these slices are delicious.

3830. Product Name:  Altima HP-20 Nutritious Beverage 
Powder [Plain, Chocolate, or Strawberry], and Altima FA-8 
Nutritious Beverage Powder [Plain, Chocolate, Almond]. 
The Altima brand was changed to Take Care in about Nov. 
1994.
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  4600 Chippewa, #281, St. Louis, 
Missouri 63116.  Phone: 1-800-445-3350.
Date of Introduction:  1994 February.
Ingredients:  Incl. Isolated soy protein, genistein.
How Stored:  Shelf stable.
New Product–Documentation:  Note: These are the world’s 
fi rst two commercial food products to contain genistein 
added as an ingredient.
 Mail order catalog in the form of two leafl ets distributed 
at the First International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease held at Mesa, 
Arizona. 1994. Feb. “Altima HP-20 provides 20 gm of 
protein and 20 mg of genistein* per 8-ounce serving, 
with as few as 100 calories. (Footnote: * Genistein is a 
naturally occurring isofl avone, or plant tissue compound, 
found in soy. It is believed to have antioxidant and other 
anti-cancer properties). Altima HP-20 Nutritious Beverage 
Powder contains Supro brand Isolated Soy Protein...” made 
by Protein Technologies International, Inc. of St. Louis, 
Missouri. “For everyday use, simply stir one serving of 
Altima HP-20 into 8 ounces (1 cup) of water. Or mix with 
your favorite juices such as orange and grape; add to your 
favorite hot chocolate drink or hot coffee. Or use a blender 
to Altima HP-20 with bananas, strawberries, raspberries, 
blueberries, sliced peaches or pineapple.”
 “Altima FA-8 offers all of the essential nutrients of milk 
but with some signifi cant things missing–cholesterol, lactose, 
and almost all of the fat. A source of high-quality protein, 
Altima FA-8 provides 8 grams of protein per 8-ounce 
serving... and only 90 calories. FA-8 also provides 8 mg of 
genistein* per 8-ounce serving.”
 Talk with Nutritious Foods Inc. 1994. March 4. This 
product was introduced at the conference in Mesa, Arizona, 
in Feb. 1994. Samples of HP-20 plain were offered to 
participants. It was never sold before that time. It is currently 
sold only by mail order. Nutritious Foods Inc. is a wholly 
owned subsidiary of PTI, established in Feb. 1994 to market 

its products (such as Supro) to consumers. PTI has not 
previously sold retail products to consumers. FA-8, which is 
basically a milk substitute, has less protein and genistein per 
serving than HP-20.

3831. Product Name:  AB-20 Soyfood Ingredient (Protein 
Powder), and SF-5 Dietary Fiber.
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  4600 Chippewa, #281, St. Louis, 
Missouri 63116.  Phone: 1-800-445-3350.
Date of Introduction:  1994 February.
Ingredients:  Incl. Isolated soy protein, genistein.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Nutritious 
Foods Inc. 1994. March 4. AB-20 is the same product as 
HP-20 minus the fl avoring and Aspartame. It is very bland, 
and can be used as a food ingredient to add protein to any 
home recipe–such as a baking mix, a soup, sauce, gravy, 
or casserole. Body builders would be more likely to add 
HP-20 to their shakes because of its fl avor. SF-5 is just 
Fibrim; it can be used to add dietary fi ber to any recipe. 
Fibrim contains both soluble and insoluble fi ber. They have a 
brochure for the Altima line, which talks about each product 
and the health benefi ts associated with them.

3832. Nutritious Foods, Inc. 1994. Altima (Mail order 
catalog). St. Louis, Missouri. 2 p.
• Summary: This mail order catalog, in the form of two 
leafl ets, was distributed at the First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease held at Mesa, Arizona. Products listed: Altima HP-
20 and Altima FA-8, each a nutritious beverage powder, 
available in plain, strawberry, or chocolate fl avors. Address: 
4600 Chippewa, #281, St. Louis, Missouri 63116. Phone: 
1-800-445-3350.

3833. Ralston Purina Co. 1994. The Ralston chronicle: 1894-
1994. A century of managing change. St. Louis, Missouri. 32 
p. Illust. 26 x 33 cm.
• Summary: This excellent company history, which 
contains more photographs than text, begins with company 
“Milestones” (1894-1994) in the inside front cover, followed 
by an Introduction by Bill Stiritz, Chairman and CEO. 
For each “era” in the company history is given the years 
encompassed by that era, a one-line description of the era, 
a description of the key events of that era–both within the 
company and for the United States, and photographs taken 
during and capturing key parts of that era.
 Milestones (inside front cover): “1894–Robinson-
Danforth Commission Company is founded in St. Louis. 
1896–Tornado destroys original feed mill. 1898–William H. 
Danforth assumes a leadership position and enters the cereal 
business with the endorsement of ‘Dr. Ralston.’ 1902–The 
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name of the company is changed to Ralston Purina Company 
to refl ect more accurately the business–where ‘Purity is 
Paramount.” Ralston adopts the famous Checkerboard logo. 
1904–Ralston gains exposure at the 1904 World’s Fair in St. 
Louis. 1926–Ralston opens its experimental farm at Gray 
Summit, Missouri. Ralston purchases the Rye-Krisp plant in 
Minnesota. 1932–Donald Danforth Sr. is named President of 
Ralston. 1937–Wheat Chex is introduced. 1950–Rice Chex 
is introduced. 1955–Founder and Chairman of the Board 
William H. Danforth passes away on Christmas Eve...”
 1894-1910: Agricultural volatility and reform, and 
manufacturing might. Color photos show: (1) Company 
letterhead in about 1896. Across the top: “Familiar faces at 
your grocers–Ralston Health Club Breakfast Food, Purina 
Health Gluten–Whole Wheat Flour, Century Health PanKake 
Flour, Ralston Health Club Barley Flour, Ralston Infant 
Food. “Fine foods build fi ne minds.” (2) Poster (red and 
black on beige) titled “Ralston Purina Foods” with caption 
“’Dr. Ralston’ inspires a line of whole-wheat breakfast 
foods–’Where Purity is Paramount.’ We see the front panel 
of: Ralston Breakfast Food. Ralston Cereal Coffee. Whole 
wheat fl our for Brain bread (sack). Purina PanKake Flour. 
Ralston Hominy Grits. Ralston Kornkins–Old fashioned corn 
meal. Ralston Health Oats. Ralston Barley Food. Black and 
white photos show: (1) Women working in a factory making 
Ralston cereals, with rope drives and pulleys. (2) A child by 
the fi re dreaming of the morning and Kellogg’s toasted Corn 
Flakes.
 1894-1910: At the World’s Fair in St. Louis (“The 
Louisiana Purchase Exposition”). “Danforth’s fascination 
with fi tness and health inspires the endorsement of ‘Dr. 
Ralston, a health guru with 800,000 followers. ‘In a million 
homes,’ a 1902 advertisement boasts, ‘Ralston Purina 
Cereals fi nd a welcome home at the breakfast table.’” “When 
the Louisiana Purchase Exposition comes to St. Louis in 
1904, Ralston celebrates its unlikely fi rst decade in a colorful 
way. Checkerboard boxes with handles are distributed to 
fairgoers, and the Purina booth serves Ralston Breakfast 
Food and pancakes made with Purina PanKake Flour.” A 
color poster titled “Ralston Purina Foods” shows a miller 
tossing a happy little girl into the air. A package of Ralston 
Health Breakfast Food is shown. A dark brown on beige 
poster is titled “You will never forget the World’s Fair and 
your Ralston Box. Begin to Live–now!
 Note: A little additional history: 1894–The three 
founders were George Robinson, Will Andrews, and William 
Danforth. They started with $12,000 in borrowed capital in a 
storefront near the St. Louis riverfront. Their horse and mule 
feed–a combination of corn, oats, and molasses–was mixed 
by shovels then poured into 175-pound sacks, which were 
then sewn shut by hand.”
 Danforth was a man of strong personal convictions. 
Believing that the ‘ingredients’ of life were body, mind, 
personality, and character, he strove to balance all four in 

his own life and to help his employees do the same. A who 
felt passionate about healthy living, he boasted that he had 
never missed a day of work due to illness. It was, in part, 
Danforth’s interest in health that helped him succeed in 
diversifying from animal feed into consumer goods.
 In the late 1800s, most whole-wheat fl our had the germ 
removed, to extend its shelf-life. “In 1898, while traveling 
in Kansas, Danforth met a miller who had developed a way 
to prevent rancidity in whole wheat. Packaging the miller’s 
wheat, Danforth named it ‘Purina Whole Wheat Cereal,’ and 
began selling it to St. Louis grocers. The name Purina was 
derived from Robinson-Danforth’s company slogan: ‘Where 
purity is paramount.’ To promote his new cereal, Danforth 
approached one of the most famous health spokespersons 
of the day, a Dr. Ralston. Ralston, whose precepts were 
followed by thousands, agreed to endorse the cereal only if it 
were named after him. Danforth quickly renamed the product 
‘Ralston Wheat Cereal,’ and the campaign began. By 1902, 
there was a whole line of Ralston cereals boasting various 
health benefi ts.” Address: St. Louis, Missouri.

3834. Nutritious Foods, Inc. 1994. Protein Technologies 
International has started a new subsidiary to sell PTI 
products by mail order to consumers (Interview). SoyaScan 
Notes. March 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Nutritious Foods, Inc., a wholly owned 
subsidiary of Protein Technologies International (PTI), 
Inc., was established in Feb. 1994 to market PTI products 
(such as Supro isolated soy protein and Fibrim soy fi ber) 
to consumers. Formerly, PTI has not sold retail products 
to consumers. The new company now sells 4 products, 
each introduced in Feb. 1994: (1) Altima HP-20 Nutritious 
Beverage Powder (Plain, Chocolate, or and Strawberry 
fl avors, with 20 gm of protein and 20 mg of genistein per 
8-ounce serving); (2) Altima FA-8 Nutritious Beverage 
Powder (Plain, Chocolate, and Almond fl avors, with 8 
gm of protein and 8 mg of genistein per 8-ounce). Note: 
These are the world’s fi rst two commercial food products to 
contain genistein added as an ingredient, (3) AB-20 Soyfood 
Ingredient (Protein Powder, to add protein to home recipes), 
and SF-5 Dietary Fiber (to add fi ber to home recipes). 
Address: 4600 Chippewa, #281, St. Louis, Missouri 63116. 
Phone: 1-800-445-3350.

3835. Mahlich, John. 1994. History and development of 
the Haldane Foods Group Ltd. Part I (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Several people have been involved in the 
evolution of the Haldane-Granose Division. Archer Daniels 
Midland Co. (ADM, headquartered in Decatur, Illinois) 
bought The British Arkady Co. Ltd. about 20 years ago. At 
that time Arkady had been in existence in the UK for about 
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35 years, was a large supplier of bakery ingredients, but 
also was a miller of full-fat soya fl our. “Arkady was in the 
soya business and this was the prime reason why ADM was 
interested in us, other than, of course, the nature and shape 
of our company. The original decision to buy Arkady was 
Dwayne Andreas’s, so Dwayne Andreas has always been 
there, behind everything that we have done, and usually, if 
not always, has basically approved any acquisition that we 
have made.”
 After ADM bought Arkady, Arkady installed textured 
vegetable protein (TVP) plants in Manchester to ADM’s 
design. Arkady sold textured vegetable protein principally 
to the meat industry as part of a meat system (an analog, 
a sausage, etc.). They also sold some TVP to the pet food 
industry. Anna and Peter Roberts, the founders and owners 
of Direct Foods, Ltd. were buying Arkady’s TVP in bulk, 
then packing it into small domestic retail packs. At about that 
time (John does not remember whether it was the Roberts’ 
idea or Arkady’s idea), Arkady developed the Sosmix and 
the Burgamix using Arkady’s technology, and manufactured 
those products for Direct Foods. Because Direct Foods had 
become a reasonably sizeable company, and Arkady was 
selling them quite a percentage of their TVP, John (who 
was then the managing director of Arkady) and Bill Pringle 
(Arkady’s technical director) thought that Arkady should 
buy Direct Foods; that would guarantee the continuity of 
Arkady’s large sales of TVP to them. “We could run Direct 
Foods and we would have the profi t that they were making 
out of our product as well as our own margins.” John and 
Bill approached Anna and Peter, who had worked incredibly 
hard to build their small business and they were of an age 
where John felt they thought Arkady’s offer was fair and 
they should take the money and just retain their health food 
shop in Petersfi eld and enjoy the fruits of their years of work. 
So the sale was a happy event of both parties. So in March 
1985 Direct Foods became the fi rst member of what would 
become the Haldane Foods Group.
 At that time Peter Fitch was a development chemist with 
Arkady. He is a food technologist by training. John asked 
Peter if he would become General Manager of Direct Foods. 
Having gotten into this business. Arkady liked what they 
were doing, so they began to look at other ways of adding 
value to textured protein. John happened to be at a health 
food exhibition, where he met the woman who was running a 
company named Vegetarian Feasts. John already knew a little 
about this company, and shortly after the exhibition John 
approached her and offered to buy her business. He saw an 
opportunity to put a lot of textured protein into her range of 
frozen meals and to add value to textured protein in that way. 
That purchase was completed in Feb. 1986. Peter Fitch took 
on the general management of that company as well, and 
Sonia Newhouse (the founder and former owner) became a 
consultant. This was a small company and it was not very 
profi table–but it put Arkady in the frozen food business. So 

they then started to make a range of frozen vegetable burgers 
containing vegetable protein and various grains.
 John then heard about a company named Vegetarian 
Cuisine Ltd. which was basically doing the same sorts of 
things as Vegetarian Feasts. Vegetarian Cuisine had a nice 
factory in Coventry, whereas Vegetarian Feasts had a factory 
in London that was very expensive. John saw the opportunity 
to put the two into one manufacturing unit and to reduce 
costs by sharing them. So British Arkady bought Vegetarian 
Cuisine in 1987.
 By this time Arkady was on the treadmill toward 
developing a “group” of companies, but they did not yet have 
a clear vision of the nature of this group. “It was because we 
were playing the game on a hand’s on basis that we saw the 
opportunities. But as our plans evolved, they became more 
and more clear.”
 Next Arkady bought Haldane Foods Ltd., which owned 
The Regular Tofu Company. The acquisition was fi nalized in 
August 1987. Haldane Foods had the best factory and offi ces 
in the still nameless group, and it was the bigger of the 
companies Arkady had acquired, and the one with the better 
and nicest sounding name. So British Arkady coined the 
name Haldane Foods Group Ltd., and began to use it as the 
fi rst name for the new group of companies. With each new 
acquisition, Peter Fitch continued to be the Director General 
Manager leading the Group. Sometimes it was decided to 
keep the past management of individual companies on board, 
maybe as directorships or maybe as consultants, but in a 
variety of positions.
 By late 1987 Arkady was getting fairly excited about 
production of frozen vegetable burgers. As they got into that 
market they found there was company named the Realeat 
Company, which was the dominant player in the frozen vege 
burger business at that time, and which had been started 
“by a very capable and likeable man named Greg Sams.” It 
seemed to John that he could advance the new Group’s cause 
by buying Realeat. So they approached Greg Sams and in 
September 1988 bought his business. That had great benefi ts 
for Arkady and the Haldane Foods Group because Realeat 
had no factory and no sales organization. One company 
was making the sachet mix, another company was selling 
it, another company was buying bulk mix from his sachet 
packer, and still another company was making it frozen; 
all in all a lot of people were taking a cut. So by tidying 
that all up and bringing it in house, Arkady had the chance 
to improve Realeat’s fi nancial status. Continued. Address: 
The British Arkady Co. Ltd., Skerton Road, Old Trafford, 
Manchester M16 0NJ, England, UK. Phone: 061-872-7161. 
Fax: 61-873-8083.

3836. Mahlich, John. 1994. History and development of the 
Haldane Foods Group Ltd. Part II (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
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• Summary: Continued: Next, in Feb. 1989, the Haldane 
Foods Group purchased a company named Kwality Foods. 
They made sauces, spreads, and dips. John liked the 
management, their products, and the price at which they 
offered to sell the company, which had a fi nancial problem–
they had run out of money. The Group subsequently changed 
the name of Kwality Foods into Saucemasters Ltd.
 While owning Saucemasters, the Group started another 
company named Snackmasters Ltd., which was wholly 
owned by Saucemasters. Then in 1993 the Group sold 
Saucemasters, but retained ownership of Snackmasters, 
which they relocated in a new factory adjacent to the 
Haldane factory. It basically makes noodle- or rice-based 
vegetarian snack meals that contain textured protein and 
dried vegetables with a sauce sachet in each plastic cup. You 
pour hot water into the cup, leave for 4 minutes, and you 
have a very convenient and nutritious meal. This type of 
product is a big business in England; one company, Golden 
Wonder, dominates the market. But Snackmasters has carved 
out a niche by making ethnic vegetarian meals (Chinese, 
Indian, etc.), and using their sauce company to make the 
sachet of sauce. They have taken the product up-market by 
some ingenious developments and the company is thriving.
 A month after buying Kwality Foods, the Haldane 
Group purchased Genice (pronounced JEN-ais) Foods, 
which makes non-dairy ice creams, yogurts, and margarines. 
“By this time we were deeply into the healthy food, health 
food, vegetarian business.” Though this was the Group’s fi rst 
company to make non-dairy products, it fi t well because their 
products were basically made from soya–either soyamilk or 
soya protein isolates. “Not only were we developing a group 
of interesting companies that can make some profi t, but we 
were also signalling to a very large audience that maybe 
others (such as the many food manufactures who have been 
hesitant to use soya) should get into the soya business. And 
ADM likes that, because the more it is obvious that soya 
is here to stay and that it has multitudinous uses, the more 
Dwayne Andreas’s dream will come true. Truthfully, we do 
not fear competition; the more that are in the business, the 
merrier. If you can get companies like Unilever to start using 
soya, then you get good publicity on a global basis.
 “Genice is doing a very good job, but I have to say 
truthfully that selling non-dairy ice cream is missionary 
work. You need converts, and if you don’t get them you’re 
not a happy missionary. Its just a fact that most people want 
products with more and more cream. But at Genice we were 
going in the opposite direction–but successfully, though with 
slow growth. That’s a tough number but we are hanging 
in and more and more will be sold. The non-dairy yogurts, 
incidentally, are going exceedingly well. That’s good 
business.”
 ADM is a very acquisitive organization. For this reason, 
John and Peter Fitch were always looking for promising 
companies to add to the group. In the 20 years that John has 

worked for them, he has bought more than companies–with 
many outside the Haldane Group. Dwayne Andreas was 
aware of each of the Haldane Group’s purchases as they 
took place. “He was totally aware of what we were doing 
and obviously was approving as we went. “You have to 
remember that Dwayne Andreas is very much committed to 
the evolution of the soyabean. He certainly has shown the 
keenest of interest in everything that we have done. I report 
directly to ADM and I could not buy a business without the 
approval of Dwayne Andreas (or Jim Randall) and fi nally 
the ADM board of directors, which meets quarterly... Yet 
ADM is a very fast-moving animal, and you can’t contain 
its dynamism by quarterly meetings. The whole thing is 
designed to move with speed. So some acquisitions have 
been made before the board meeting; the contract simply 
reads ‘Subject to board approval.’”
 In those days John used to go to the USA quite a lot 
because he was running the ADM-Arkady business there for 
ADM; it was a manufacturing business in Chicago, Illinois–
it’s now in Kansas.
 In December 1990 the Haldane Group purchased 
Unisoy, a small soya company which was for sale and which 
made soymilk. In the early 1990s a situation developed 
where the Haldane Foods Group had a sales director who had 
been a previous employee of Granose Foods. He suggested 
that the Group might be able to buy the Granose Foods 
company. “He had a key to open that particular door. It was 
with his basic introduction that we approached Granose, 
and subsequently we bought all of Granose. Granose had 
built a brand new and beautiful factory which was about 40 
miles north of London, and that fi t it very well to the growth 
and pattern that we were following.” So the Haldane Group 
moved the center of their operations out of the Haldane 
factory and into the Granose factory, where it now is. The 
group still usually calls itself the Haldane Foods Group Ltd., 
but under some circumstances other names may also be 
used–such as the Granose Foods Group.
 Granose was selling soyamilk that was being imported 
from a German manufacturer [DE-VAU-GE]. The Haldane 
Group decided to discontinue these imports, and now Unisoy 
is making all of the soyamilk for Granose that used to be 
imported from Germany. The quality of Unisoy’s soyamilk 
is defi nitely as good as the German-made product, and now 
Granose has added many new soyamilk products to its range, 
with vitamin enrichment, etc. However, it seems like the total 
soyamilk market in the UK is no longer growing. Continued. 
Address: The British Arkady Co. Ltd., Skerton Road, Old 
Trafford, Manchester M16 0NJ, England, UK. Phone: 061-
872-7161. Fax: 61-873-8083.

3837. Mahlich, John. 1994. History and development of the 
Haldane Foods Group Ltd. Part IV (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
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• Summary: The Group has an annual turnover (sales) of 
about US$20 million. It is still looking for new business, 
but there are not many left to buy in the UK. The Group’s 
UK operations are well organized and running well, with 
good factories, product development, distribution. Now they 
have decided to take their products into continental Europe. 
“If you can’t get it right at home, you don’t want to take it 
abroad.” The Germans are the most health conscious eaters 
on the continent. This is a complex business because of a 
host of different conditions (laws, fl avors, terminology, etc.) 
in each country, but the Group is presently trying to fi nd its 
position in each of these markets. The Arkady Food Group 
(consisting of 7 companies that supply the baking industry 
with products) has manufacturing companies in Germany, 
France, Spain, Portugal, and Italy. Some of those are acting 
as distributors or agents for products from the Haldane-
Granose Group. For example, in Spain, where there is a 
company named Arkady ADM Iberica, they have started a 
new division within that company called Alisana, which is 
selling the Haldane Group’s products. But each product and 
its promotional materials must usually be modifi ed for each 
market. Eventually, when tonnage warrants it, the Group 
hopes to start production in the various countries because 
transportation costs are very high–especially for frozen 
products.
 Concerning possible entry into the U.S. market, John 
emphasizes the difference between selling commodities and 
selling specialties. You must think big in selling commodities 
and think small in selling specialties. John thinks that ADM 
is committed to much the same vision as he is “but their 
day to day work causes them to think in megatons.” Yet the 
Harvest Burger may be changing that. ADM has recently 
employed Larry Cunningham to run their protein division. 
He has grown up in the business and he is extremely 
interested in the Haldane Group’s activities. John thinks 
that as time passes ADM will embrace more and more of 
the activities that the Haldane Group has been involved 
with since its beginning. Yet John does not see a separate 
group, like the Haldane Group, starting in the USA. Rather 
he thinks that the Haldane Group has at least six world-
class products, and that these will be sold in the USA. The 
Harvest Burger is, in fact, based on some of British Arkady’s 
technology.
 The Group has recently launched a new vegetarian 
product named Vegemince that John thinks has great 
potential in replacing what Americans call “ground beef” 
and what Britons call “mincemeat.” Made at the Granose 
plant, it is based on textured vegetable proteins, including 
wheat gluten. “It is an extremely ingenious product that 
we’ve got patents fi led for. It has an excellent texture that 
gives the mouth pleasure.” The Group plans to sell it to other 
companies that manufacture meatless products. The Group is 
developing many new products, even though it now has more 
products than he wants.

 To summarize: “We have a ‘healthy food’ Group. 
We have fi ve excellent factories. We have a good product 
range that’s enlarging. We have some good developments 
coming up the line. We’ve got something that we can take 
into Europe that I think can be taken worldwide. The more 
successful we are, the more competition there will be. 
“Many people have been involved in creating this group 
of companies. Peter Fitch is a good source of information 
because he really lives the Group every day of the week. 
His offi cial title is Director General Manager. Peter reports 
to John, who is responsible for many other companies 
including British Arkady (in Manchester), the European 
Arkady companies, 3 feed mills and a trading company in 
Ireland, etc. John was the Group Managing Director of ADM 
International Holdings, which has been restructured and is 
now named ADM International Ltd.; under it are British 
Arkady Company UK, Haldane Granose Food Group UK, 
and Arkady Feeds Ireland. The fi ve-person board of ADM 
International Ltd. consists Dwayne Andreas, James R. 
Randall, Michael D. “Mick” Andreas, G. Allen Andreas, Jr., 
and John (the only Englishman).
 “The main thing to remember is that this is all part of 
ADM, it has all been approved by Dwayne Andreas and 
the ADM board, and its very much in line with ADM’s 
philosophy.” Dwayne believes that soy products will play 
a key role in feeding this world. “To Dwayne, that is a 
mission.” John hopes that the work of the many people in 
the Haldane Group may help Dwayne realize his dream. 
Address: The British Arkady Co. Ltd., Skerton Road, Old 
Trafford, Manchester M16 0NJ, England, UK. Phone: 061-
872-7161. Fax: 61-873-8083.

3838. Dafarty, Rasik. 1994. Current prices of soy protein 
products (Interview). SoyaScan Notes. March 15. Conducted 
by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Soy fl ours 14-16 cents/lb. Soy protein 
concentrates, alcohol process 50-60 cents/lb. Soy protein 
concentrates, acid process 70-80 cents/lb. Soy protein 
isolates 130-160 cents/lb. Address: Archer Daniels Midland 
Co., Decatur, Illinois. Phone: (217) 424-5414.

3839. Product Name:  WMR4 (lactose free, all vegetable, 
nutritional powder product) and NutriBev (Dry Soy-Based 
Milk Alternative).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  4666 Faries Parkway, Box 1470, 
Decatur, IL 62525.  Phone: 800-637-5850.
Date of Introduction:  1994 March.
Ingredients:  WMR4: Corn syrup solids, isolated soy 
protein, partially hydrogenated soybean oil, sugar, tricalcium 
phosphate, maltodextrin, sodium hexametaphosphate, 
salt, artifi cial fl avors, mono and diglycerides, sodium 
stearoyl lactylate, magnesium sulfate, vitamin C (ascorbic 
acid), vitamin A (palmitate), iron (ferric orthophosphate), 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1169

© Copyright Soyinfo Center 2016

vitamin D, zinc oxide, calcium pantothenate, vitamin 
B-2 (ribofl avin), niacinamide, vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-12, vitamin B-1 (thiamine 
mononitrate), folic acid.
Wt/Vol., Packaging, Price:  25 kg or 144 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Kahn, E.J., Jr. 1987. 
“Profi les: The absolute beginning” [Dwayne Orville Andreas 
and ADM]. New Yorker 62:41-68. Feb. 16. See p. 41. A soy-
based milk substitute called Nutri-Bev is a food supplement 
for Third World children. Nutri-Bev isn’t sold. It comes in 
six fl avors and its given away. ADM has been doing research 
on it for 25 years, and now they are improving it even more 
with fructose, which is thought to improve its mouth feel. It 
costs only 1/10th as much as cow’s milk and its nutritionally 
better. After all, says Dwayne Andreas, “’some millions 
of people can’t tolerate cows’ milk. We’ve been frustrated 
every time we’ve tried to push this product. Do you realize 
that for a mere twenty-fi ve billion dollars you could give 
a quart of this drink every day of the year to fi ve hundred 
million people, and–presto!–you’d have the end of hunger? 
And there are enough soybeans in United States government 
storage right now to do the job. This is the most exciting 
long-range product we have. It’s to milk what margarine 
turned out to be to butter. I draw some comfort from 
reminding myself that it took margarine twenty-fi ve years to 
get off the ground.’”
 ADM annual report. 1994. p. 14. NutriBev is a new 
milk alternative made largely from soy protein isolates and 
concentrates; it has the same nutritional value as milk but can 
be produced free of lactose.
 Talk with Phil Fass, product manager. 1994. Oct. 4 and 
14. WMR4 was launched in March 1994; it is one and the 
same with NutriBev. WMR4 was not a stand-alone product 
before the NutriBev program was conceived. At present, 
there is no product on the market with a NutriBev label. 
Some people are looking at test marketing various products. 
WMR4 has been sold commercially to make a milklike 
product that has no name in Third World feeding programs. 
So NutriBev is still a concept that is waiting to happen. The 
registered trademark for NutriBev has no hyphen.
 Brochure titled “Nutri-Bev & WMR4 as Presented by 
ADM,” sent by Phil Fass of ADM. 1994. Oct. 10. WMR4 
[whole milk replacer] is a lactose free, all vegetable, 
nutritional powder product. It is a free-fl owing white powder 
that has been specially processed to dissolve very quickly 
in water. Using water at 45ºC (warm) will facilitate mixing. 
The resulting product has the appearance and mouthfeel of 
normal whole milk. WMR4 can generally be substituted on 
a one for one basis for whole milk liquid or powder. Mix 
130 gm WMR4 powder with 900 gm water to make 1 liter 
of fi nished product. It contains protein, fat, carbohydrates, 
calories, minerals, and vitamins equal to whole milk. It 
contains no lactose or cholesterol, making it a healthy 

alternative beverage. WMR4 can be used to make milklike 
products, hot chocolate drink, frozen desserts, yogurt, soft 
cheese (Ricotta, Quark, Queso Fresco, Farmers Cheese, etc.)
 The Nutri-Bev Program is an exciting marketing 
program specifi cally developed for foreign countries 
interested in marketing a liquid, soy-based, fl avored 
children’s drink. ADM will license the Nutri-Bev label for a 
nominal fee [or an organization can use its own brand name 
and label]. ADM supplies the base product, WMR4, in a 
powdered, stable form. The base will be used in conjunction 
with a sweetener, fl avor, and stabilizer to make a fi nished 
liquid product. Technical assistance will be supplied by 
ADM as needed. WMR4 does not contain any dairy fat and 
therefore will not develop the rancid off-fl avors which are 
commonly associated with products containing dairy fat 
(whole milk powder). It has much better fl avor stability than 
whole milk powder; the latter declines very rapidly at 50ºC.
 Technical Data. 1994. Jan/Feb. Gives nutritional 
analyses of Nutri-Bev drink and Chocolate drink. Gives 
formulas for using WMR4 to make: Frozen dessert. Fudge 
chocolate pudding. Cooked custard. Cultured yogurt (Swiss-
style with fruit on top, or fruit on bottom).
 Spot in Soyafoods (ASA, Europe). 1995. Spring. p. 
4. “ADM launches lactose free and low cholesterol whole 
milk replacer.” WMR4 is available in the UK from ADM 
Ingredients Ltd., Church Manorway, Erith [on the River 
Thames just east of London], Kent DA8 1DL, England. 
Phone: +44 1322 443000.
 Dixie Diner’s Club Offi cial Newsletter and Catalog. 
1996. Jan. Vol. 2, issue 1, p. 3. “NutriBev Soy Beverage: 
Delicious and satisfying–a drink that is soy-based and offers 
all the goodness of a quart of whole milk without cholesterol 
and lactose... and 30% of your daily calcium in a prepared 
cup.” The 5 oz package (makes about 1 quart of liquid soy 
beverage) sells for $1.98 plus at least $4.99 postage. 12 
packages are $1.79 each. A color photo shows the package. 
The name of the manufacturer is not given.

3840. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: Lasagna Roma.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1994 March.
Ingredients:  Lasagna macaroni (durum semolina, niacin, 
iron (ferrous sulfate), thiamine mononitrate, ribofl avin), 
tomatoes, water, Mozzarella cheese (pasteurized milk, 
cheese cultures, salt, enzymes, powdered cellulose to 
prevent caking), broccoli fl orets, caulifl ower, ricotta cheese 
(pasteurized part-skim milk, fresh whey, cream, cheese 
culture, salt), carrots, tomato paste, soybean oil, wheat 
gluten, textured soy protein, canola oil, sugar, Parmesan 
cheese, (pasteurized milk, cheese culture, salt, enzymes, 
powdered cellulose to prevent caking), salt, mushroom 
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base (mushrooms [sautéed 
mushrooms], salt, dextrose, butter, 
sugar, hydrolyzed soybean and 
wheat protein, fl avoring, corn 
oil), egg whites, butter, vegetarian 
consommé (hydrolyzed corn, 
soybean and wheat protein, 
vegetable stock, salt, disodium 
inosinate, disodium guanylate), 
dehydrated onion, natural roasted 
fl avor (autolyzed yeast extract, 
salt, soybean and wheat), disodium 
inosinate and guanylate, mono and 
diglycerides, food starch modifi ed, 
spice, fl avoring, granulated 
garlic, xanthan gum, malt 
extract, granulated onion, butter 
buds (maltodextrin [from corn], 
modifi ed butter oil and dehydrated 
butter, salt, shortening powder, 
guar gum, baking soda, annatto, 
turmeric), celery seed, dehydrated 
parsley, mono and diglycerides.
Wt/Vol., Packaging, Price:  12 oz 
paperboard box.
How Stored:  Frozen.
New Product–Documentation:  
Product with Label purchased at 
Safeway supermarket in Lafayette, 
California. 1995. April. 8 by 8 by 1.6 inches. On the front 
panel is a large color photo of Linda McCartney’s face, in 
front of which is a plate of Lasagna Roma. The product is 
described on the front panel: “Layered lasagna with chunky 
marinara sauce and garden vegetables.” The back of the 
package states that the products in this line [all introduced 
in March 1994] include: 7 Micro Pouch Entrees (Pasta 
Primavera, Pasta Provençale, Bavarian Goulash, Spaghetti 
Milano, Rignatoni Marinara, Chili Non-Carne, and Futtucine 
Alfredo), and 2 Preplated Dinners (Lasagna Roma, and 
Burrito Grandé).
 Note: As of May 1995 the Pasta Provençale and the 
Rignatoni Marinara had been discontinued.

3841. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: Burrito Grandé.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1994 March.
Ingredients:  Incl. wheat gluten, textured soy protein, and 
soy sauce powder.
Wt/Vol., Packaging, Price:  13 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 

purchased at Safeway supermarket in Lafayette, California. 
1995. April. 8 by 8 by 1.6 inches. On the front panel is a 
large color photo of Linda McCartney’s face, in front of 
which is a plate of Burrito Grandé. The product is described 
on the front panel: “Burrito with spicy, chunky fi lling, 
vegetarian refried beans and Mexican-style corn.”

3842. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: Pasta Primavera.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1994 March.
Ingredients:  Incl. wheat gluten, textured soy protein, and 
soy sauce powder.
Wt/Vol., Packaging, Price:  14 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. April. 9 by 6¼ by 1.4 inches. On the front panel is 
a large color photo of Linda McCartney’s face, in front of 
which is a plate of Pasta Primavera. The product is described 
on the front panel: “Linguini with Garden Vegetables 
in creamy Alfredo Sauce.” Note: “Primavera” (which 
comes from the Italian alla primavera or “in the style of 
springtime”), a term fi rst used in English in 1976, refers to 
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dishes served with a mixture of fresh vegetables.

3843. Hayhow, Sally; Messina, Mark. 1994. The soy 
solution: Might this humble bean have a critical role in 
preventing heart disease and cancer? Vegetarian Times. 
March. p. 77-78, 80, 82-84.
• Summary: A growing body of scientifi c evidence indicates 
that soyfoods can help in preventing heart disease and 
cancer. Soy protein has been shown to reduce the “bad” type 
of cholesterol, known as low-density lipoproteins (LDL). 
But the public is largely unaware that eating soyfoods may 
lower blood cholesterol markedly, thereby reducing heart 
disease risk. As a result of the lack of publicity given to these 
important scientifi c studies, a powerful, palatable form of 
preventive medicine is not being used.
 One long section discusses isofl avones, which are 
plant estrogens that are only about 1/100,000th as potent 
as human estrogen. This weak estrogen activity may be 
responsible for their anticancer effects in hormone-related 
cancers such as breast cancer. Estrogen increases cancer risk 
by binding to receptors in breast cells. Isofl avones mimic 
estrogen, attaching to the receptors, and effectively blocking 
human estrogen. The most widely used drug in breast cancer 
treatment, tamoxifen, works in a similar way. Soyfoods are 
one of the only plentiful food sources of isofl avones.
 Six little “sidebar” illustrations explain: Add a quarter 
pound of cubed, fi rm tofu to your stir fry: 13 gm of soy 
protein + 40 mg isofl avones. Pour half a cup of soymilk on 
your morning cereal: 10 gm soy protein + 20 mg isofl avones. 
Replace ¼ of the wheat fl our in your bread with soy fl our: 3 
gm soy protein + 5 mg isofl avones (assuming a 3-cup loaf 
cut into 16 slices). Snack on a quarter cup roasted soynuts 
instead of peanuts: 18 gm soy protein + 50 mg isofl avones. 
Add a quarter cup TVP per person to chili: 11 gm soy protein 
+ 35 mg isofl avones. Mix a tablespoon of miso into a cup 
of water for a warming broth: 1 gm soy protein + 5 mg 
isofl avones.

3844. Product Name:  Lightlife Lightburgers (Meatless 
Burgers).
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1994 March.
Ingredients:  Water, textured soy protein concentrate, 
tapioca starch, natural fl avors from vegetable sources, soy 
sauce, dehydrated onions, isolated soy protein, dehydrated 
tofu, malt extract, beet powder, vegetable gum.
Wt/Vol., Packaging, Price:  6 oz (2 burgers per package).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1994. March 10-13. “You’ll 
sell a lot more meatless burgers–once you see the light.” 

Introducing the Lightburger from Lightlife.
 Ad (full-page color) in Natural Foods Merchandiser. 
1994. July. Inserted between p. 72 and 73. “You’ll sell a lot 
more meatless burgers–once you see the light.”
 Ad (½ page, color) in Vegetarian Times. 1994. Oct., p. 
43. “Most veggie burgers taste like, well, veggies.” Contains 
a 30¢ coupon. A color photo shows the front of the package. 
This ad also ran in Vegetarian Times in 1997 in Feb. (p. 24) 
and March (p. 42).
 Lightlife Foods. 1998. March. “The best tasting meatless 
burger at the best every day price” (8½ by 11 inch leafl et).

3845. Minnesota Soybean Growers Association; Minnesota 
Soybean Research & Promotion Council. 1994. Cooking 
with soy. North Mankato, Minnesota. 45 p. March.
• Summary: Talk with Christie Metzger of the MSRPC. 
1996. Jan. 4. The fi rst edition of this book was published in 
March 1994. Some of the recipes came from the winners of a 
contest. Address: 360 Pierce Ave., Suite 110, North Mankato, 
Minnesota 56003. Phone: 507-388-1635.

3846. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soy ice cream–Bibliography and sourcebook, 1918 to 
1994: Detailed information on 725 published documents 
(extensively annotated bibliography), 230 commercial soy 
ice cream products, 210 original interviews (many full 
text) and overviews, 91 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 352 p. Subject/
geographical index. Author/company index. Extensively 
annotated. Printed March 14. 28 cm. [1117 ref]
• Summary: This is the most comprehensive book ever 
published about soy ice cream. It has been compiled, one 
record at a time over a period of 19 years, in an attempt to 
document the history of this subject. Its scope includes all 
known information about soy ice cream, worldwide, from 
1918 to the present, plus considerable information about 
other non-dairy frozen desserts which contain no soya.
 This book is also the single most current and useful 
source of information on soy ice cream, since 97% of all 
records contain a summary / abstract averaging 178 words in 
length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 35 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 1,066 in English, 34 in Japanese, 10 in French, 8 
in German, etc.; 210 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of soy-based soy ice 
cream and related products from their earliest beginnings to 
the present.
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 The bibliographic records in this book include 
725 published documents and 91 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 230 commercial 
soy ice cream products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Soy ice cream was the hottest 
soyfood product in America during the 1980s, thanks in large 
part to David Mintz, whose Tofu Time Inc. launched Tofutti 
in August 1981 in New York City.
 The United Kingdom soon became the second major 
center of activity following the development of Sunrise Ice 
Dream by Michael Cole of Soya Foods Ltd. It was launched 
in July 1985, and was soon being made by Genice Foods 
Ltd. of Wales.
 The idea of making an ice cream from soya originated in 
March 1918 when a Japanese man, Arao Itano, mentioned it 
briefl y in an article titled “Soy beans as Human Food” in the 
Massachusetts Agricultural Experiment Station Bulletin No. 
182.
 Other non-dairy ice creams were soon being envisioned. 
George Washington Carver wrote in Oct. 1919 that he 
planned to make an ice cream from peanut milk and by 1921 
J.H. Stassen was making ice cream from rice milk.
 The fi rst patent for tofu ice cream was issued in Nov. 
1922 to Lee Len Thuey, a Chinese-American living in 
Indianapolis, Indiana.
 The world’s fi rst commercial soy ice cream was 
introduced in 1930 by Jethro Kloss, a Seventh-day Adventist 
from Washington, DC. Named Soy Ice Cream, it was sold in 
strawberry, chocolate, and vanilla fl avors, each sweetened 
with honey. He named his company the Scientifi c Food & 
Benevolent Association. By 1934 he was serving his soy ice 
cream at his lectures in Florida, and in 1935 he included a 
recipe for soy ice cream in his herbal classic Back to Eden.
 In the early 1930s Henry Ford’s soy researchers Robert 
Boyer and Edsel Ruddiman developed an experimental soy 

ice cream at Greenfi eld Village in Detroit, Michigan. It was 
based on fresh tofu curds and soy protein isolates. By August 
1935 Henry Ford was serving soy ice cream for dessert 
at VIP and press luncheons held at the Ford Engineering 
Laboratory in Dearborn.
 In 1950 Robert Rich, of Rich Products Corp. in 
Buffalo, New York, launched Chil-Zert, America’s second 
commercial soy ice cream. Bob Rich had learned how to 
make soymilk from Henry Ford’s researchers.
 Interest in soy ice cream, worldwide, was slow from 
1918 until the late 1970s (see histogram p. 337-38). Then 
it began to take off. In Aug. 1976 Ice Bean, the fi rst of a 
new generation of soy ice creams, was introduced by Farm 
Foods in San Rafael, California. Developed at The Farm in 
Summertown, Tennessee, it was soon sold nationwide.
 But the product that made soy ice cream famous, and 
attracted scores of imitations, was Tofutti, developed by 
David Mintz (and Pesach Lazaroff) at Mintz’s Buffet, a 
kosher Jewish deli on Third Ave. in Manhattan’s chic Upper 
East Side. Tofutti was fi rst sold commercially at the deli in 
August 1981 as a soft-serve non-dairy frozen dessert in 9 
fl avors. During the previous two months it had been sold in 
the deli under other names: Tofu Time Non-Dairy Frozen 
Dessert (the fi rst fl avor was carrot-raisin), then Tofu Time 
Tofu Ice Kream.
 In 1982 Tofutti began to be sold outside the deli in New 
York City, including at a number of the city’s most stylish 
eateries–such as Bloomingdale’s and Zabar’s. In 1983 sales 
expanded ten-fold. Mintz established a new company named 
Tofu Time and on December 8 Tofu Time Inc. raised $2.76 
million net in the company’s fi rst public stock offering.
 In 1984 Tofutti mania spread across America. Tofutti 
hit the big time, with huge amounts of free media publicity. 
Rising to national stardom it became (to everyone’s 
astonishment) America’s number one dessert craze. Sales of 
Tofutti skyrocketed to $9 million in fi scal 1984 (which ended 
July 31), then to a record $17.1 million in fi scal 1985. Tofu 
Time had one of the hottest stocks on Wall Street. By the 
summer of 1985 at least 26 brands of soy ice cream (many 
of them with “Tofu” on the label), were on the market in 
America.
 The boom years for soy ice cream in America were 
1984-1988. When the craze died down, four national brands 
were left: Tofutti, Ice Bean, Tofulite, and Mocha Mix.
 In The United Kingdom, the fi rst soy ice cream was 
Sojal Frozen Non-Dairy Dessert, launched in 1984. It was 
developed and marketed by John Holt of the Regular Tofu 
Co. Ltd. and made in Leicester, England, by Rossa Ltd., a 
dairy ice cream company. In May 1984 this same company 
introduced SoyBoy Soymilk Ices, then in June 1985 Sojal 
Light. Michael Cole was one of the salesmen for this 
company.
 Cole then left and went to work for Soya Foods Ltd. In 
July 1985 he introduced Sunrise Ice Dream, which quickly 
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became a huge success nationwide. Initially the product 
was made in Clywd, Wales, by Classic Ices–which was then 
owned by the Hillsdown Holdings Group. Later in 1985 
the founder of Classic Ices, Ray Pierce, and the technical 
manager, Irene Barclay, left Classic Ices and started a 
company named Genice Foods Ltd. (pronounced JEN-ais, 
also in Clwyd, Wales) to specialize in making non-dairy 
products. Their fi rst product, launched in April 1986, was 
Genice Ice Delight. In 1986 the manufacture of Sunrise Ice 
Dream was transferred to Genice from Classic Ices. Today 
Genice is the largest maker of soy ice creams in the UK 
and Europe. In April 1989 Genice became a member of the 
Haldane Foods Group. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 510-283-2991.

3847. Product Name:  Yves’ Original Bagel Dog, or Chili 
Bagel Dog.
Manufacturer’s Name:  Yves Veggie Cuisine.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver V6A 2A8, B.C., Canada.  Phone: 604-251-1345.
Date of Introduction:  1994 March.
Ingredients:  Bagel Dog: Veggie Wiener: Water, soy 
protein isolate, wheat gluten, tofu (water, organic soy beans, 
magnesium chloride), wheat starch, sea salt, ground mustard, 
guar gum, natural liquid hickory smoke, beet powder, 
paprika, brown rice syrup solids, wheat germ, spices. Bagel: 
Whole wheat fl our, unbleached white fl our, water, vinegar, 
yeast, malt, sea salt.
Wt/Vol., Packaging, Price:  4.4 oz (125 gm).
How Stored:  Frozen.
New Product–Documentation:  See next page. Leafl et 
(8½ by 11 inch, color) sent by Patricia Smith from Natural 
Products Expo West (Anaheim, California). 1994. March 
10-13. “Two great ideas. A great new meal. Introducing 
Yves’ Original Bagel Dog. Yves’ famous fat-free Veggie 
Dog, hand-wrapped in a whole-wheat bagel and baked to 
perfection.” Front side shows a color photo of 3 bagel dogs. 
Back side gives ingredients and nutritional information.

3848. Althoff, Susanne. 1994. Meatless muscle: Vegetarian 
bodybuilders bulk up just fi ne without the beef. Vegetarian 
Times. April. p. 69-70, 72, 74-75.
• Summary: Vegetarian bodybuilders include Andreas 
Cahling (“Mr. International,” weighs 210 lb, from Cardiff by 
the Sea, California) and Bill Pearl (four time “Mr. Universe.” 
He was a vegetarian when he won his titles in 1967 and 
1971), Spice Williams (vegan actress and stuntwoman), and 
Beth M. Ley.
 “’Twenty-fi ve years ago there were virtually no 
professional bodybuilders who were vegetarian,’ says 
James E. Wright, at editor at Muscle & Fitness magazine 
(Woodland Hills, California). ‘Now there are several.”
 A table gives typical daily menus for Bill Pearl, Andreas 
Cahling (incl. Tofu Burrito and Rice pudding made with 

soymilk), Spice Williams (10 oz. shake with soymilk, water, 
and soy protein powder, 8 oz. tempeh burger, 2 cups cooked 
TVP (textured vegetable protein)).
 Pearl, age 63, is still a vegetarian but no longer 
competes. “Spice Williams turned vegetarian as part of a 
program to get her life back on track after overdosing on 
drugs.”
 Photos show the muscled bodies of (1) Bill Pearl. (2) 
Spice Williams. (3) Andreas Cahling.

3849. Kevin, Kitty. 1994. Analogs: Fabulous fakes. How fi ve 
companies make the all-American burger meatless. Food 
Processing (Chicago) 55(4):39-40, 42, 44. April.
• Summary: This article leads off the “Foods of Tomorrow” 
section. “Meatless burgers are going mainstream–sort of.” 
The fi ve companies are Worthington Foods (Worthington, 
Ohio–Grillers), Wholesome & Hearty Foods, Inc. (Portland, 
Oregon), Fantastic Foods, Inc. (Petaluma, California), Archer 
Daniels Midland/Pillsbury (Decatur, Illinois), Sharon’s 
Finest (Santa Rosa, California). Green Giant Harvest Burgers 
are made by ADM and distributed by Pillsbury. The basic 
ADM ingredient is texturized soy protein concentrate. A 
color photo shows four fl avors of frozen Harvest Burgers.
 Note: This is the earliest English-language document 
seen (Nov. 2015) that contains the term “texturized soy 
protein concentrate.” Address: Associate editor.

3850. Product Name:  Fat-Free Meatless Smart Dog to Go!
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1994 April.
Ingredients:  Water, isolated soy protein, vital wheat 
gluten [powdered], brown rice syrup solids, salt, beet juice 
concentrate, koji rice extract, wheat starch (from whole 
wheat), natural fl avors from vegetable sources, spice 
extracts, carrageenan, vegetable gum. All of our ingredients 
are 100% natural and contain no HVP, MSG, nitrates, or 
other additives.
New Product–Documentation:  Spot in NFM’s New 
Product Review. 1994. Spring (May). p. 7. This is a 
vegetarian, soy-based hot dog wrapped in a whole wheat 
bagel dough. A photo shows the product and label.

3851. Messina, Mark J.; Persky, Victoria; Setchell, K.D.R.; 
Barnes, S. 1994. Soy intake and cancer risk: A review of the 
in vitro and in vivo data. Nutrition and Cancer 21(2):113-31. 
March/April. [112 ref]
• Summary: Contents: Abstract. Introduction. Estrogenic 
and antiestrogenic properties of genistein. Genistein, signal 
transduction, and cancer cell inhibition. Animal studies: 
Mammary cancer, intestinal cancer, liver and bladder cancer, 
prostate, skin and stomach cancers. Epidemiologic studies: 
Breast cancer, prostate cancer, colorectal cancer, lung cancer, 
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stomach cancer, esophagus, bile duct, liver, and pancreatic 
cancers. Discussion.
 Tables: (1) Preparation and use of traditional soyfoods 
and Western soy products. The traditional soyfoods are tofu, 
soymilk, and miso. The Western soy products are soy protein 
isolate (used in infant formulas etc.), soy protein concentrate, 
soy fl our / grits, textured soy protein. (2) Effects of soy or 
soy isofl avones on spontaneous and chemically induced 
cancers or precancerous lesions in laboratory animals (listing 
of 26 experiments in 5 columns; author, year and reference 
number, animal, soy product, cancer / inducing agent, 
fi ndings {no effect or protective}). (3) Epidemiologic studies 
involving soy product intake and cancer risk (listing of 40 
experiments in 7 columns on 3 full pages).
 Note: This is Dr. Messina’s most comprehensive article 
on the subject to date. He spent 2 years writing it. Originally 
it was a 45-page manuscript with 300 references, but both 
the number of words and references were condensed by 
about half. Yet for years it was the most widely cited paper in 
the fi eld of soy. Address: 1. 8401 Mapleville Rd., Mt. Airy, 
Maryland 21771; 2. Epidemiology/Biostatistics Program, 
School of Public Health, Univ. of Illinois at Chicago, 
Chicago, IL 60680. Phone: 301-898-5769.

3852. Soyafoods (ASA, Europe). 1994. News from ADM. 
5(1):2. Spring.
• Summary: “Hidde van der Wal has been appointed Sales 
Director of ADM’s Protein Division. He is based at ADM 
Europoort and his responsibility is to promote ADM’S major 
brands of soya isolates, concentrates and textured vegetable 
proteins throughout Europe.
 “ADM has recently won a $100 million contract with a 
Ukraine company. ATON (a large private company) for the 
supply of food ingredients, including soya proteins, soya-
based milk powders and 135 million servings of Harvest 
Burger–ADM’s proprietary vegetarian burger.”

3853. Soyafoods (ASA, Europe). 1994. Encouraging trends in 
France. 5(1):3. Spring.
• Summary: “The French organisation, GEPV (Groupe 
d’Etude des Proteines Vegetales) has surveyed food products 
containing vegetable proteins currently marketed in France. 
This survey is a continuation of previous surveys and 
confi rmed the trend of increasing usage of vegetable proteins 
in the food industry.
 “In 1990, GEPV found 300 products containing 
vegetable proteins and this fi gure increased in 1991 to more 
than 600 products. This latest survey (carried out in 1993), 
however, revealed more than 1000 food products containing 
vegetable proteins. The majority were found in the following 
sectors: meat products 46%, cereal products 39%, dietetic 
products 11%.
 “According to GEPV, nearly 80% of the products 
reported in 1993 either did not exist or did not contain 

vegetable proteins two years ago.”

3854. Soyafoods (ASA, Europe). 1994. The Nutresco Foods 
story. 5(1):6-7. Spring.
• Summary: Nutresco Foods was founded in Harare, 
Southern Rhodesia (in today’s Zimbabwe) in 1962, as a 
result of work carried on by the United Nations (UN) in 
Guatemala. Many of the Indian tribes there used a root 
resembling the manioc or cassava as their staple food. Since 
this crop contained only 3% protein, many of the people 
suffered from severe protein shortages. The World Health 
Organization concluded that their diet needed to be enriched, 
and they selected soybeans to provide the enrichment. Then, 
with the help of the Food and Agricultural Organization 
(FAO), the local tribal leaders were persuaded to cooperate 
in growing soybeans. They were taught the agricultural 
techniques, and the processes for making soy fl our–which 
was subsequently mixed with cassava meal. The health of the 
people improved dramatically.
 The story of the experiment with soya in Guatemala 
was presented in a paper by Dr. Barry Lewis of the then 
University of Rhodesia. He became interested in the idea of 
enriching maize (corn) meal with soya fl our. He managed to 
persuade two retired businessmen to set up a small factory 
[Nutresco] in Salisbury specifi cally to process soybeans and 
to mix the full-fat fl our with maize. “Tests showed that the 
product was acceptable from a taste point of view but when 
it was distributed by the Ministry of Health, it was not well 
received because the people of the area were suspicious 
that the product had been ‘doctored’ because of the slight 
difference in color.
 After Nutresco’s unsuccessful attempt to enrich “mealie 
meal,” the company turned its attention to a traditional 
local beverage known in Zimbabwe as Mahewu–based on 
fermented corn, millet, and sugar. By adding pre-cooked 
soybean meal to the corn fl our (mealie meal), a highly 
nutritious beverage was produced. When used in a relief 
feeding program in Zimbabwe, the effect on the people’s 
health was dramatic. This success led to the development of 
a number of different types of soy-fortifi ed mahewu.
 “Other low-cost nutritious foodstuffs have been 
developed over the years, mainly geared towards the bulk 
food supplier, the needs of famine relief organisations, and 
selected supermarket and health food lines. Emphasis has 
been placed on utilising, as far as possible, locally produced 
or manufactured ingredients. Products include: Hypro-
beans (pre-cooked soybeans), pre-cooked full-fat, low-fat 
and defatted soya meal/fl our, pre-cooked maize meal, hi-
protein biscuits, peanut butter/spread, powdered soups, 
fortifi ed health and convalescent drinks, textured vegetable 
protein (TVP), relishes and instant dog meal. Nutresco’s 
most recent product is a soya based ‘bread improver’ which 
has considerable potential in Zimbabwe and surrounding 
countries. Where necessary independent nutritional analysis 
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has been carried out on Nutresco products and further details 
of all products are available on request.
 “Currently Nutresco Foods 75 permanent employees 
(including fi ve management and staff and four supervisors) 
and 33 contract workers on its 2700 square metre factory 
site. Its shareholders are the Commercial Oilseed Producers’ 
Association of Zimbabwe and the Cerin Investment 
Company Ltd (a shareholding company of commercial 
cereal producers). Current growth is 20% and future policy 
is to diversify into bulk feeding mainly looking at the export 
market.
 “Since 1990, Nutresco Foods has been a United Nations 
High Commission for Refugees ‘Approved Supplier’.
 “For further information contact The General Manager, 
Nutresco Foods P/L, P.O. Box St. 61, Southerton, Harare, 
Zimbabwe. Tel. +263(4)63697/8/9, 65915, 62644.”

3855. Woodhams, Dr. David J. 1994. Introductory essay: 
The toxicity of soybeans and related products. In: Valerie 
James and Richard James. 1994. The Toxicity of Soybeans 
and Their Related Products. Vol. 1. Scientifi c Reports, 
Laboratory Analyses, Field Observations. Auckland, New 
Zealand: Published by James and James. See Section Two. 9 
p. April 11. [9 ref]
• Summary: Contents: Background. Soy protein based infant 
formulas. Traditional use. Conclusions.
 Note: This was published as a separate booklet on 
5 March 1995 by the Soy Information Network (SIN; 
Whangarei, New Zealand). Address: PhD, CEng, MIChemE, 
MIPENZ, MNZIC, Dairy Process Consultant, 2/47 Church 
St., Devonport 1309, New Zealand.

3856. Product Name:  Heartline Meatless [Texas Chili, 
BBQ Beef, Bolognese Spaghetti].
Manufacturer’s Name:  Lumen Food Corporation.
Manufacturer’s Address:  2116 Hodges St., Lake Charles, 
LA 70601.  Phone: 318-436-6748.
Date of Introduction:  1994 May.
Ingredients:  Incl. protein, water, soy oil.
Wt/Vol., Packaging, Price:  16 oz jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in NFM’s New 
Product Review. 1994. Spring (May). p. 23. This is a line 
of pre-cooked, ready-to-eat meatless entrees in 16 oz jars. A 
photo shows the 3 products and labels.

3857. Product Name:  Stonewall’s Jerquee (Vegetarian 
Jerky) [Mild, or Wild].
Manufacturer’s Name:  Lumen Food Corporation.
Manufacturer’s Address:  409 Scott St., Lake Charles, LA 
70601.  Phone: 318-436-6748.
Date of Introduction:  1994 May.
Ingredients:  Defatted soy fl our, natural fl avoring (autolyzed 
yeast), peanut oil, soy sauce (water, wheat, soybeans, salt), 

garlic powder, onion powder, pepper cream, cayenne, 
potassium sorbate (a polyunsaturated fat added to preserve 
freshness).
Wt/Vol., Packaging, Price:  1.5 oz or 25 lb plastic bag.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  The Whole Earth 
Vegetarian Catalog (published by Lumen Foods). 1994. June. 
p. 4.
 Product with Label purchased by mail order from 
Lumen Foods. 1995. Dec. 22. Mild. 4 by 5 inches. Plastic 
bag. Red and green on yellow. “A vegetable protein product. 
The incredible new, animal free, all natural, jerky substitute. 
Eat straight from the bag, or microwave for 10-15 seconds 
for a great, hot, sizzlin’ snack! No cholesterol. Animal free.” 
Talk with Greg Caton. 1996. Oct. This product is fi rst deep-
fried, then deoiled to remove some of the oil.
 Leafl et sent by Patricia Smith from Natural Products 
Expo (Baltimore, Maryland). 2000. Sept. “America’s best-
selling vegetarian jerky.” Stonewall’s Jerquee now comes 
in 7 fl avors: Original Mild, Original Wild, Spicy Chicken, 
Peppy Pepperoni, Teriyaki Beef, Hot Pastrami, and BBQ 
Beef. It is sold in eight different formats or packaging. The 
company’s website is soybean.com.

3858. Product Name:  Naturade All Natural Vegetable 
Protein [Chocolate fl avor with Unsweetened Cocoa, or 
Original].
Manufacturer’s Name:  Naturade Products, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  7110 E. Jackson St., Paramount, 
CA 90723-4895.  Phone: 213-531-8120.
Date of Introduction:  1994 May.
Ingredients:  Protein source (Soy protein isolate, sprouted 
barley, sesame meal, pea protein, rice protein), unsweetened 
cocoa powder, fi ber mix (corn bran, apple fi ber, pea fi ber), 
L-methionine, L-lysine, tricalcium phosphate, enzyme mix 
(papain, bromelain), peptide bonded and free amino acids 
(from rice), lecithin, cyanocobalamin (vitamin B-12), and 
natural fl avors.
Wt/Vol., Packaging, Price:  16 oz or 32 oz cans.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in NFM’s New 
Product Review. 1994. Spring (May). p. 26. In about 1974 
the company introduced its fi rst protein powder which 
contained milk protein and egg protein. “The original powder 
has been a high-quality protein supplement for over 20 years, 
the company says.” The new mixture of protein from fi ve 
sources “creates an amino acid balance equivalent to meat 
proteins.” The 100% vegetarian dairy-free formula contains 
no sugar or artifi cial ingredients and is supplemented with 
100% of the U.S. RDA of vitamin B-12 and 150 mg of 
calcium per serving.
 Product sample with Label and leafl et sent by Naturade. 
1994. June 2. Label from can is white, yellow, and tan on 
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dark green. “Supplies the vital nutrients commonly missing 
in a vegetarian diet. No animal or dairy products. No sugar 
or artifi cial ingredients.” Directions: Stir two tablespoons of 
this protein product into 8 oz of your favorite juice, or blend 
with fruit or crushed ice. It may also be added to cereal or 
salads. The leafl et states: “Naturade–Nutritional specialists 
since 1926.”

3859. Product Name:  Vegetarians Choice Prime Grind.
Manufacturer’s Name:  Shiloh Farms.
Manufacturer’s Address:  -
Date of Introduction:  1994 May.
Ingredients:  Tofu, organic textured soy fl our, vital wheat 
gluten, organic brown rice, expeller pressed canola oil, water, 
fresh onions, corn/barley syrup, meatless broth powder, beet 
powder, sea salt, guar gum, lecithin, Irish moss powder, 
spices.
Wt/Vol., Packaging, Price:  12 oz chubs.
How Stored:  Frozen.
New Product–Documentation:  Spot in NFM’s New 
Product Review. 1994. Spring (May). p. 30. “A totally 
organic and vegan meat alternative.” A photo shows the 
product.

3860. Duggan, David. 1994. Problems with the Flier patent 
assigned to Ralston Purina (Interview). SoyaScan Notes. June 
13. Conducted by William Shurtleff of Soyfoods Center.
• Summary: David is an anti-trust attorney, not a patent 
attorney. On 5 July 1990 the federal circuit court of appeals, 
which hears appeals concerning patent cases in the United 
States, ruled that Ralston Purina Company had procured 
the famous Flier patent (No. 3,940,495. Feb. 24, 1976. 
Application fi led 17 Jan. 1973) by fraud on the patent offi ce. 
The case is number 909 F.2D 1494 (Staley vs. Ralston 
Purina).
 Price Heneveld (a law fi rm of patent lawyers in Grand 
Rapids, Michigan) apparently represented Ralston Purina on 
both the original application and in subsequent litigation.
 There was apparently earlier litigation involving Far-
Mar-Co, Staley, Cargill, etc. The fi rst case was apparently 
Ralston Purina vs. Far-Mar-Co of Kansas. He believes that 
Ralston Purina fi led the lawsuit in Oct. 1976. The judgment 
was in or about 1981–showing the slow pace of federal 
litigation. The case was tried in the 10th federal judicial 
circuit (district of Kansas), which is statistically the worst, 
in the sense that more cases are later overturned from that 
circuit by the U.S. Supreme Court. He fi nds it interesting 
that Ralston chose to fi le its fi rst case in that circuit. There 
is law to the effect that if you engage in fraud on the patent 
offi ce and then use that fraud in an attempt to control or 
monopolize the relevant market, that is illegal, and may be 
the basis for a anti-trust lawsuit.
 In 1976, after Ralston Purina won the case against Far-
Mar-Co in Kansas, Ralston started sending demand letters 

to many other companies that were supposedly infringing 
this patent–including Staley, Cargill, Central Soya, Griffi th 
Laboratories, Miles Laboratories, Nabisco, Anderson 
Clayton, General Mills, Nestle, Riceland Foods, Dawson 
Mills, General Foods, Grain Processing Corp., etc. Ralston 
was protecting its rights.
 In 1985 the Far-Mar-Co case was upheld, saying that 
Ralston Purina indeed had the rights to the Flier patent (Case 
no. 772 F.2D 1570). However Far-Mar-Co did not raise the 
issue of fraud. So it took another 5 years for the court to 
reach that question–which it decided in 1990.
 David’s main questions are: (1) Is textured vegetable 
protein [actually textured soy fl our] a distinct segment 
of some relevant market? (2) Did Ralston Purina try to 
exclude other competitors from that market. (3) Were there 
substitutes for the product on which Ralston Purina had 
a patent? David’s fi rm is in the process of representing a 
former player in the industry, a major trading company; they 
may represent a consortium of companies that were effected 
by the Ralston Purina’s “ill gotten gains.”
 Update: Talk with David Duggan. 1996. April 26. His 
fi rm was representing the Lauhoff Residuary Trust in a case 
against Ralston Purina Co. Lauhoff is a grain company 
in Danville, Illinois. They were sued by Ralston, which 
claimed that they had infringed the patent without paying 
royalties. Lauhoff initially disregard the demand letter 
threatening a suit. Then they sold the company, but did not 
properly disclose to the buyers that a lawsuit was pending 
or had been threatened. Lauhoff then lost the case against 
Ralston in about 1986 or 1987. So the new owners sued 
the formers owners for failure to disclose. David argued 
that the amount paid by Lauhoff to settle the lawsuit was 
fraudulently paid. The case, which was very complex and 
convoluted, was thrown out of court by the judge because 
the statute of limitations had expired–they brought the case 
too late. Moreover, the patent was nearing its expiration date, 
or had expired. David believes that there was some pretty 
serious frauds on the courts in litigation to enforce the patent. 
David tried to present a RICO (Racketeering Infl uenced 
and Corrupt Organizations) Act argument. It provides for 
triple damages. David tried to approach some of the smaller 
players like Far-Mar-Co but he did not approach ADM. The 
patent law was recently changed to 20 years from the point 
of application; formerly it was 17 years from the point of 
grant. Address: 321 S. Plymouth Court, Suite 800, Chicago, 
Illinois 60604. Phone: 312-663-0670.

3861. Western Livestock Journal (Denver, Colorado). 1994. 
White House menu now has new soy burgers: 4,000 in six 
weeks. June 27. [1 ref]
• Summary: The Knight-Ridder News Services reported 
last week that the White House has purchased 4,000 “Boca 
Burgers” (soy burger patties) during the last 6 weeks from 
Energy Foods in Boca Raton, Florida. The meatless product 
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is fat free and has only 100 calories per serving. A California 
heart specialist [Dr. Dean Ornish] introduced the product to 
the Clintons, and it is reported to be a hit.
 A spokesperson for the American Meat Institute (AMI) 
stated in response: “Nothing will replace the American 
hamburger.” The AMI is confi dent that President Clinton is 
still eating plenty of real hamburger too.
 Note: This is the earliest document seen (Nov. 2000) 
concerning Boca Burgers.

3862. Product Name:  Beef(Not) (Textured Soy Flour).
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-347-3494.
Date of Introduction:  1994 June.
Wt/Vol., Packaging, Price:  8 oz package or 2 lb cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Dixie Diner’s Club Offi cial 
Newsletter and Catalog. 1996. Jan. Vol. 2, issue 1.
 Holly McCord. 1996. Prevention (Emmaus, 
Pennsylvania). Aug. p. 67. “Menopause naturally: Got hot 
fl ashes? get soy!” Beef(Not) textured soy protein granules 
contains 62 mg of isofl avones per ¼ cup dry.
 Talk with then letter (fax) from Robert A. Beeley, 
chairman of Dixie USA Inc. 1996. July 31. Beef(Not) was 
introduced in June 1994. It is basically ADM TVP.

3863. INTSOY Newsletter (Urbana, Illinois). 1994. New 
collaborative program promotes agribusiness in developing 
countries. No. 45. p. 1-2. June.
• Summary: INTSOY recently joined the new Postharvest 
Collaborative Agribusiness Support Program (CASP) 
sponsored by USAID. The program is designed to reduce 
postharvest losses and problems in food and feed grains, 
soybeans and other food legumes, fruits, vegetables, and 
seeds. For INTSOY a key change is the expansion of its 
mandate to include postharvest aspects of food legumes other 
than soybeans.
 INTSOY is also working on extrusion-aided screw press 
technology, developing new techniques for texturization 
of full-fat and low-fat soy fl our for use as a meat extender, 
and developing commercial products from co-extrusion of 
soybeans with other food legumes.
 “Several projects are already under consideration in 
South Africa, Ethiopia, Kenya, Zambia, Nigeria, and El 
Salvador. Planning also is underway in Brazil on a long-
term project for the transfer of soybean food processing 
technologies and the application of soybeans for food uses in 
rural communities.
 “In the Philippines, the United Nations Food and 
Agriculture Organization, has requested support for a 
major soybean development project. INTSOY will focus on 
postharvest processing and utilization and will work with the 

Philippine Council of Agricultural Research to develop an 
agribusiness component for the project.”

3864. SoyaCow Newsletter (Ottawa, Canada). 1994. 
Agriculture Canada to develop protein isolates from soymilk. 
3(2):2. April/June.
• Summary: The research will be headed by Dr. C.Y. Ma, a 
leading protein chemist at Agriculture Canada. The soymilk 
will be made from whole soybeans using ProSoya’s patented 
process of air-less cold grinding.

3865. Eridania Béghin-Say (Montedison Group). 1994. 
Annual report 1993. 54, avenue Hoche, BP 47108, 75360 
Paris Cedex 08, France. 67 p. 30 cm. [Eng]
• Summary: Renato Pico is the company’s chairman. The 
company’s turnover (in million French francs) increased 
from 49,741.4 in 1992 to 50,907.4 in 1993. Operating 
income increased from 3,618.4 in 1992 to 4,039.8 in 1993. 
Net income from continuing operations increased from 
1,287.0 in 1992 to 1,531.0 in 1993.
 The company’s core business is sugar and derivatives. It 
is active in the starch and derivatives sector through Cerestar. 
It is a leader in the “crushing and refi ning business through 
Cereol in Europe (where it holds a market share of nearly 
23%), through Central Soya (number 3 in North America in 
this sector), with CanAmera in Canada (50% owned), and 
number 1 in the world for refi ned lecithins and concentrated 
proteins. In 1993, the group’s 32 plants crushed some 9.4 
million tons of oilseed to produce 6.8 million tons of soybean 
meal and 2.2 million tons of crude oil, including 1.8 million 
tons of refi ned oils.” Crushing and refi ning contributed 
28.1% of the company’s total turnover and 12.4% of the total 
operating income.
 Note: This is the earliest English-language document 
seen (Nov. 2015) that uses the term concentrated proteins” to 
refer to a soy protein concentrates.
 The company is active in animal feed through Provimi 
in Europe; in 1993 the company’s total production of animal 
feed totalled approximately 2.2 million tons. The company 
is active in consumer products (mostly refi ned oils and 
derivatives) through Medeol, Lesieur in France, Koipe in 
Spain, Carapelli in Italy, and Ducros in France, Italy, Spain, 
and Portugal. In 1993, Eridania Béghin-Say marketed 100 
million liters of olive oil and 225 million liters of seed oil 
under its own brands, mainly for consumer and catering 
markets. Address: Paris, France.

3866. Product Name:  Realeat Fishless Fish Cakes.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 908 
211311.
Date of Introduction:  1994 July.
Ingredients:  Soy protein.
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Wt/Vol., Packaging, Price:  320 gm box of four. Retails for 
£1.19 (7/94, England).
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer. p. 5. “Haldane launches Fishless 
Fish Cakes.” The product is made from a blend of vegetable 
proteins (including soya) and potato with a golden crumb 
coating. Free of all animal products and additives, they are 
suitable for vegetarians and vegans.

3867. Product Name:  Realeat Vege Menu (Dry Mix).
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 908 
211311.
Date of Introduction:  1994 July.
Ingredients:  Soy protein.
Wt/Vol., Packaging, Price:  125 gm pillow pack. Retails for 
£0.79 (7/94, England).
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer. p. 5. “Haldane launches Fishless 
Fish Cakes.” Haldane has also extended its line of dry 
products with this dry mix made from textured vegetable 
protein blended with herbs and spices. It has a 12 month 
shelf life.

3868. Lightlife Foods, Inc. 1994. You’ll sell a lot more 
meatless burgers–once you see the light (Ad). Natural Foods 
Merchandiser. July. Insert glued in after p. 72.
• Summary: This full-page, back-to-back, color ad insert 
shows the new Lightburger from Lightlife. It is sandwiched 
between two buns, with all the trimmings on a wooden plate. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

3869. Lumen Food Corporation. 1994. The meatless 
solution. Our meats are so real... some vegetarians won’t eat 
them! (Ad). Vegetarian Gourmet (Montrose, Pennsylvania) 
No. 10. Summer. p. 7.
• Summary: On this full-page color ad, a half page color 
photo shows two shish-kebab skewers with meatlike chunks 
and veggies. A hand is pulling one chunk off the end of 
one skewer. Heartline Meatless Meats were introduced in 
1987. “For just $19.95, we’ll send you fi ve 8 oz. Heartline 
samples: Beef Fillet, Ground Beef, Canadian Bacon, 
Pepperoni, and Chicken Fillet. Each packet makes about 
one pound of ‘meat.’ In addition we’ll send you a copy of 
our book, The Lumen Book–over 240 pages, covering all the 
major arguments which underlie the vegetarian movement. 
We’ll also send you four 1.5 oz. samples of our incredible 
new vegetarian snack, Stonewall’s Jerquee, along with our 
Whole Earth Vegetarian Catalog with its ‘50 reasons why 
I am a vegetarian.’” Address: 409 Scott Dr., Lake Charles, 

Louisiana 70601. Phone: (800) 256-2253.

3870. Product Name:  Plamil Egg Free Mayonnaise [Plain, 
with Tarragon, with Chilli, with Garlic].
Manufacturer’s Name:  Plamil Foods Ltd.
Manufacturer’s Address:  Plamil House, Bowles Well 
Gardens, Folkestone, Kent CT19 6PQ, England.  Phone: +44 
(303) 850588.
Date of Introduction:  1994 July.
Ingredients:  Sunfl ower oil, water, soya protein, plus herbs 
or spices.
Wt/Vol., Packaging, Price:  325 gm pot. Retails for £1.25 
(7/94, England).
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer. p. 5. “Egg-free mayonnaises 
from Plamil.” Plamil has extended its line of Egg Free 
Mayonnaises by adding a chilli fl avor. These products 
are free of gluten, dairy products, and cholesterol, high 
in polyunsaturated fatty acids, and are suitable for 
vegetarians and vegans. A photo shows 4 glass jars of Plamil 
mayonnaises.

3871. Yves Veggie Cuisine. 1994. The meatless alternative: 
Tasty, wholesome, and convenient (Ad). Vegetarian Gourmet 
(Montrose, Pennsylvania) No. 10. Summer. Inside rear cover.
• Summary: The full-page color ad features Yves Veggie 
Wieners and Yves Burger Burgers. The two products are 
shown on a plate, ready to serve, and the attractive package 
for each product is displayed. “Try our complete line of 
products: Burger burgers, Veggie wieners, Tofu wieners, 
Chili dogs, Deli slices, Garden vegetable patties, Garden 
patties with mushrooms and fi ne herbs, Veggie Pepperoni. 
The perfect complement to today’s active lifestyle.” Address: 
Vancouver, BC V6A 2A8, Canada.

3872. Organic Processing Corp. 1994. The organic industry’s 
ingredient supplier (Ad). Natural Foods Merchandiser. Aug. 
p. 22.
• Summary: “Whole soybeans. Meal & fl our. TVP & soy 
oil. Liquid soy extract. Protein concentrate. Whole wheat 
& unbleached fl our. Degermed corn fl our & grits. Corn 
malt syrup.” Note: No address is given, but the company is 
located in Ohio.

3873. Wang, Huei-ju; Murphy, Patricia A. 1994. Isofl avone 
content in commercial soybean foods. J. of Agricultural and 
Food Chemistry 42(8):1666-73. Aug. [28 ref]
• Summary: Isofl avones are one class of phytochemicals 
and are found in soybeans in large amounts. Twelve 
isomers of isofl avones were quantifi ed: three aglycons and 
nine glucosides. Soybeans contain two major isofl avone 
aglycons, genistein and daidzein, and a minor one, glycitein. 
In the seed, the isofl avones are present primarily as Beta-
glucosides. The nine glucosides are: daidzin, genistin, 
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glycitin; 6”-O-acetyldaidzin, -genistin, or -glycitin; and 
6”-O-malonyldaidzin, -genistin, or -glycitin.
 This paper gives data on the concentration and 
distribution of isofl avones in 29 commercial soybean foods, 
grouped into three types: Soy ingredients, traditional East 
Asian soy foods, and second-generation soyfoods. Four 
values are given for each product in micrograms per gram, 
on an “as is” basis: daidzein, genistein, glycitein, and total 
isofl avones.
 (1) Soy ingredients: Vinton 81 90: 600, 954, 82, 1636. 
Vinton 8191: 240, 648, 107, 995. Green vegetable soybeans: 
546, 729, 79, 1354. Soy fl our: 226, 810, 88, 1124. TVP #1: 
473, 707, 202, 1382. TVP #1: 484, 702, 156, 1342. Soy 
isolate #1: 77, 273, 115, 466. Soy isolate #2: 115, 392, 102, 
610. Soy isolate #3: 122, 393, 99, 615. Soy concentrate: 
trace, 13, 42, 56.
 (2) Traditional soy foods: Roasted soybeans: 563, 
869, 193, 1625. Instant soy beverage #1: 311, 617, 109, 
1037. Instant soy beverage #4: 407, 665, 111, 1183. Tofu 
(73% moisture): 146, 162, 29, 337. Tempeh: 273, 320, 32, 
625. Bean paste (ko chu jang in Korea): 272, 245, 77, 593. 
Fermented tofu: 143, 224, 23, 390. Honzukuri miso (rice and 
soybeans): 79, 177, 38, 294.
 (3) Second generation soyfoods: Soy hot dog: 34, 82, 
34, 150. Soy bacon: 28, 69, 24, 122. Tempeh burger: 64, 196, 
30, 289. Tofu yogurt: 57, 94, 12, 164. Soy Parmesan: 15, 8, 
41, 65. Soy Cheddar cheese #1: 2, 5, 27, 34. Soy Cheddar 
cheese #1: 34, 40, 35, 109. Soy mozzarella cheese: 11, 36, 
30, 76. Flat soy noodle: 9, 37, 39, 85.
 Some manufacturers use ethyl alcohol extraction to 
prepare soy protein concentrates; this process removes a 
substantial portion of the isofl avones. The products examined 
for this paper which had the lowest content of isofl avones 
(all less than 100 micrograms per gram) were: soy cheddar 
cheese A 34, soy protein concentrate 56, soy Parmesan 65, 
soy mozzarella cheese 76, fl at noodle 85.
 “Proposed anticarcinogenic doses of soybean 
isofl avones range from 1.5 to 2.0 mg per kg of body weight 
per day (Hendrick et al, 1994). There are a number of soy 
food choices that will fi t this dose requirement without the 
need to consume unusual amounts of these soy foods.”
 Isofl avone standards and extraction of isofl avones: 
Authentic standards of daidzein and genistein were obtained 
from commercial sources (ICN Pharmaceuticals, Plainview, 
New York, and Calbiochem Corp., San Diego, California). 
Daidzein and genistein were from previous work in the 
laboratory (Murphy 1981). The starting material for 
extracting isofl avones was defatted soybean fl our. It was, 
in turn, extracted with acetonitrile (ACN) and 0.1 N HCl 
[hydrochloric acid] (1:5:1 w/v/v) according to the procedure 
of Murphy 1981. Address: Food Science and Human 
Nutrition, 2312 Food Sciences Building, Iowa State Univ., 
Ames, Iowa 50011.

3874. Archer Daniels Midland Co. 1994. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994 
(year ended June 30) were $11,374 million, up 15.9% 
from 1993. Net earnings for 1994 were $484.1 million, 
down 14.8% from 1993. Shareholders’ equity (net worth) 
is $5,045 million, up 3.3% from 1993. Net earnings per 
common share: $1.40, down 11.4% from 1993. Number of 
shareholders: 33,940.
 ADM’s decline in profi ts was due largely to the great 
Midwestern fl ood of 1993 and rise in corn costs. Today ADM 
has 165 operating plants, 300 grain elevators, 2,000 barges, 
and 10,000 railroad cars. On any given day, together with 
affi liates in Europe, the company has 100 cargo ships on the 
high seas.
 ADM Began processing corn in 1971, with a single 
wet-milling plant that had an annual processing capacity of 
104,000 tons. Today ADM has an annual wet and dry corn 
processing capacity of 14.2 million tons. Corn is the origin 
of ADM’s river of dextrose, from which is made HFCS, 
sorbitol, cornstarch, and ethanol. It is fermented to yield 
lysine, threonine, lactic acid, citric acid, and MSG. New 
products from corn fermentation scheduled for production by 
ADM in late 1994 include xanthan gum (a high-performance 
stabilizer is syrups, salad dressings, etc.), tryptophan, and 
vitamin C.
 In recent years the U.S. government “has been providing 
strong incentives for farmers to grow more corn and fewer 
soybeans, thus turning the oilseed growing business over 
to Canada, Brazil, Argentina, India and the European 
Union (EU)–all while U.S. acreage shrank by 10 million 
acres... Consumers all over the world got a major setback 
when trade negotiators in Paris sat around a shiny table 
quarreling over which one should take the biggest cut in 
the production of oilseeds. The result was that the United 
States gave up its policy of being competitive in world 
markets for vegetable oil and the EU agreed to drastically 
reduce oilseed production. French farmers, proud of their 
productivity, protested.” Many countries are in dire need of 
more cooking oil. “It was agreed that Europe would fi rst idle 
several million acres and then be allowed to produce oilseeds 
on those acres for industrial purposes only. The result is 
obscene. The EU is requiring processors to take perfectly 
good cooking oil worth $1.65 a gallon and turn it into diesel 
fuel worth perhaps 40 cents.
 A sidebar on p. 13 gives ADM’s views opposing the 
U.S. government’s efforts to reduce the amount of cropland, 
mainly to reduce surpluses but also for soil conservation. 
A graph shows that world oilseed acreage has risen 
dramatically since 1967, while that in the USA rose slowly 
from 1967 to 1982, then fell thereafter.
 NutriBev is a new milk alternative made largely from 
soy protein isolates and concentrates; it has the same 
nutritional value as milk but can be produced free of lactose. 
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The Harvest Burger plant is being greatly expanded to 
meet the product’s rapid growth in sales. “The USDA’s 
new school lunch regulations will soon make it possible 
for school districts to be reimbursed for using 100% soy 
products such as Harvest Burger. In addition, schools will 
be required to reduce average fat levels in meals. A number 
of fat-reduced products contain ADM soy isolates. ADM’s 
soy products are thus well positioned as extenders or a stand-
alone products. Before the new regulations were announced, 
ADM provided testimony on the benefi ts of soy protein at a 
number of USDA hearings. We have put increased emphasis 
on increased soy protein research. We are also isolating some 
of the components in soy that are said by many scientists 
to inhibit cancer and some types of diabetes.” A half-page 
color photo shows the Green Giant Harvest Burger and its 
package. A new lecithin plant was fully integrated into the 
existing oil refi nery at Europoort, Netherlands, increasing 
effi ciency substantially.
 Pages 16-18 discuss ADM’s worldwide procurement 
network and its unique partnership with A.C. Topfer.
 Page 41 shows the offi cers of ADM’s subsidiaries 
and divisions: David H. Swanson is chairman of Premiere 
Agri-Technologies, Inc. Larry H. Cunningham is president 
of ADM Protein Specialties Division. John R. Mahlich is 
managing director of The British Arkady Co., Ltd.
 Update: March 1995. The Republican congress is now 
downsizing the U.S. government and trying to balance the 
federal budget. Yet ADM is quite dependent on government 
subsidies, especially for their most profi table products such 
as ethanol and PL-480 food products. How vulnerable does 
this make ADM, which is the largest manufacturer of ethyl 
alcohol in the world? One cannot tell from reading ADM’s 
annual report. Address: Decatur, Illinois.

3875. Osho, S.M. 1994. The role of research in the 
development of soybean based small and medium food 
enterprises scale. Paper presented at the Small and Medium 
Scale Agro-food Enterprises Seminar. 34 p. Held 12-14 Sept. 
1994 at Dakar, Senegal.
• Summary: “Abstract: Protein defi ciency is still a major 
problem in Africa particularly among the low income group. 
Soybean has the potential for alleviating malnutrition in 
African diets via soybean based industries. The paper 
discusses the role of soybeans in the development of 
soybean based small and medium scale food enterprises in 
Nigeria. The IDRC funded soybean utilization project jointly 
implemented by IITA and National Institutes in Nigeria has 
been successful through research extension activities, in 
developing several food uses for soybean and disseminating 
these technologies to industries. Several people have 
received training on soybean technologies and over fi fty 
industries are processing soybean into weaning foods, 
breakfast cereal, extruded products, fermented soybean 
products, soybean soups and condiments. The success of 

the soybean project is based on dissemination of developed 
technologies on soybean.”
 Contents: Introduction: Research for development. 
The role of International Institute of Tropical Agriculture 
(IITA) in international agriculture research (It was founded 
in 1976 at Ibadan): Soybean research at IITA as it focuses 
on nutrition in Africa, nutritional value of soybeans, soybean 
processing, utilization, and dissemination model (product 
development research, training and extension activities, 
assessment of impact), development of household and small 
scale processing technologies, soybean food options and 
technology (soybean beverages and ice cream, soybean based 
baby foods and breakfast cereals, defatted cake processing 
and soybean oil extraction using mechanical screw press 
technology: IITA concept, extrusion cooking: IITA concept, 
other advantages of extrusion processing). Impact of soybean 
utilization project: Constraints in research, policies and 
programmes that affect soybean research at IITA. Conclusion 
(“The future of soybean looks bright in Africa”).
 Selected tables show: (3) Yield and quality of soy oil as 
affected by processing temperature. (4) Nutrient composition 
of selected soy fl ours from the extruder and the screw press. 
Defatted and full fat; four types.
 (6) Forty nine soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1994). The soy 
percentage of the product is given in parentheses. In Lagos: 
Betamarks, Soybean fl ours (100%). Farina, Soy beverages 
(100%). Lisabi Foods, Soy custard (30%). Smallette, Sogi 
(30%). Glaxo Nigeria, “Babeena” baby food (30%). Nestle 
Foods, “Nutrend” baby food and “Golden Morn” breakfast 
food (each 30%). Cadbury Nigeria, “Dash” candles (10%). 
Morrison Ltd., Extruded products (100%). Goodings Health 
Goods, “Nutrela” texturized vegetable protein (100%). Niger 
Dock, Soymilk (100%). Al-Bahamas, Baba Ogi (30%). 
Odichie Bakery, Soybread (10%). Pfi zer Nigeria Ltd., 
Livestock feed (30%). Buckingham Ltd., Mama Joy baby 
food (30%). Cocoa Industries, Chocolate bar (10%). Green 
Source Nigeria Ltd., High protein cake (100%). Golden 
Compass Foundation, Babyfood (100%). CAPL, High 
protein cake (10%). NAINTO Ltd., Soymilk (10%).
 In Oyo: DLOB, Soy oil / High protein cake (100%). 
Milkman, Soy milk (100%). Oja Farms, Soy oil / High 
protein cake / Casasoy (30%). Uncle Segun Food Proc. 
& Preserv. Co., Soy powder (100%). Jomartex, Soy milk 
(100%). Deagbo Industries, Soyvita (beverages) (100%). 
Tella Food Industries, Soymilk (100%). Orman Industries 
Co. Ld., Extruded full-fat soy, Defatted soycake (100%). 
Morgan, Soyfl our (100%). Alphatec, Soyoil & Livestock 
feed (100%). Florets Ltd., Soyfl our / Babyfood (100%). Vita 
soy, Soymilk (100%). Dare foods, Soyfl our (100%). Sarah 
Farms, Soyfl our (100%). Benny Commercial Co. Ltd., High 
protein cake (100%).
 In other locations in Nigeria: Kofa Agric. Venture 
(Kawara), Soy oil / High protein cake (100%). Taraku Oil 
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Mills (Benue), Soy oil / High protein cake (100%). Funta 
Oil Mills (Kaduna), Soy oil / High protein cake (100%). 
Imo Health Foods (Imo), Soy beverages (100%). Tuns Oil 
(Osun), Soy oil / High protein cake, Extruded products 
(100%). Akiibiti Farms (Ondo), Extruded products (100%). 
Jof Ideal Family Farm (Ondo), Vegetable oil (100%). 
Termitope Biscuit Industry Ltd. (Ogun), Soybiscuit (10%), 
Baby food (30%). Rainbow Manufacturing Industries 
(Ogun), Soyfl our / High protein cake (100%). Babs Ventures 
(Ondo), Soymilk / Cassory (100%). Parakletos Co. Ltd. 
(Osun), Soyfl our / Baby food (100%). IBOL (Osun), High 
protein cake (100%). Oyalemi Farm (Ondo), Soy vegetable 
oil (100%). Women’s Group (Jos), Soyfl our (100%). Golden 
Oil Industry (Anambra), Soy oil / Cake (100%).
 (7) Summary of number of markets and retail outlets 
for soybean and products in Ibadan, Nigeria (1987 to 1994). 
The survey was conducted in January of each year. In Jan. 
1987, 2 markets and 4 retailers were selling soy. Soybeans 
cost 1.50 Naira per kg; only soybeans (seeds) were sold. In 
Jan. 1990, 19 markets and 419 retailers were selling soy. 
Soybeans cost 4.25 Naira per kg; soybeans (seeds) and soy 
fl our were sold. In Jan. 1994, 64 markets and 1,017 retailers 
were selling soy. Soybeans cost 20.00 Naira per kg; soybeans 
(seeds) and soy fl our were sold.
 Figures show: (1) Comparative prices of selected 
commodities that are sources of protein in Nigeria (1987-
1994). Soybeans are by far the least expensive source of 
protein and milk powder is by far the most expensive. 
Infl ation increased dramatically after 1990. (2) Schematic 
diagram of commercial soymilk production (UHT and 
aseptic). (3) Schematic diagram of soybean processing by 
extrusion / expelling.
 (5) Processing of soybeans and cereals by dry extrusion. 
Includes full fat soy fl our and snack foods. (6) Number of 
indigenous soy processing companies in Nigeria (1987-
1994). The number increased from about 2 in 1987 to about 
22 in 1991 to about 52 in 1994.
 Soymilk yoghurt and frozen soy lollies (ice cream on a 
stick) are sold commercially in Nigeria. Six companies are 
involved in soy beverages. About 7 large-scale companies 
and several small ones in Nigeria are using soybean as part 
of the raw material in the manufacture of baby foods and 
breakfast cereals (p. 13). Address: PhD, Food Technologist 
& Coordinator, Soybean Utilization Project, International 
Inst. of Tropical Agriculture, Oyo Road, PMB 5320, Ibadan, 
Nigeria.

3876. Parks, Thomas R.; Bindon, J.N.; Bowles, A.J.G.; 
Golbitz, P.; Lampi, R.A.; Marquardt, R.F. 1994. 
Methodologies for processing plant material into acceptable 
food on a small scale, phase II. Moffett Field, California: 
National Aeronautics and Space Administration, Ames 
Research Center. x + 219 + 21 p. Sept. Illust. No index. 28 
cm. Technical Report. NASA CR-177647, A-94130. Govt. 

Doc. No.: NAS 1.26:177647. [10 ref]
• Summary: A study of simple processing equipment for the 
foods to be used by NASA in closed ecological life support 
systems (CELSS) on a space station under micro-/zero-
gravity conditions. Most nutrient requirements can be met 
by four crops, which were studied: Soybeans, wheat, white 
potatoes, and sweet potatoes.
 The section titled Soyfoods (p. 171-96) has the 
following contents: Introduction (composition of dried 
soybeans, best foods for CELSS, processing equipment), 
soymilk, tofu, okara, tempeh, edamame (immature green 
soybeans), soy sprouts, processing by extrusion/expelling 
(oil), expeller pressed soy oil, whole fat soy fl our, soymilk 
beverages, tofu-based meat replacers, tempe-based meat 
replacers, soy yogurt (fermented), frozen desserts, textured 
soy fl our, extrusion impact on functional properties, materials 
balance. The production of wheat gluten from wheat, and the 
biomass culture of mushrooms are also discussed (p. 160).
 Tables and fi gures show: (T7) Soyfoods–Composition 
and nutrient content (based on USDA Handbook No. 8-16, 
full page). (F78) Chart of modern soyfoods, divided into: 
Soya-based dairy alternatives and Soya-based prepared 
foods. (F79) Four methods of soymilk production: 
Traditional, Cornell, Illinois, ProSoya. (F80) Modifi ed 
ProSoya system with pressure plate and centrifugal basket 
for okara removal. (F81) Flow chart for regular tofu 
production. (F82) Flow chart for tempeh production. (F83) 
Flow chart for soybean processing by extrusion/expelling. 
(F84) Flow chart for soymilk yogurt. (F85) Flow chart 
for soymilk ice cream. (F86) Processing soybeans for 
primary soyfood products with extruder. Address: Food 
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale, 
California 94087.

3877. SoyaCow Newsletter (Ottawa, Canada). 1994. Russian 
ASSOY director tours Canadian food processors. 3(3):1-2. 
July/Sept.
• Summary: “Mr. A. Podobedov, General Director of the 
Russian Soybean Association, visited Canada in early 
September to tour a variety of soyfood and dairy processors. 
His objective was to gain insights into the production of tofu, 
ice cream, and dairy-type beverages made from soymilk. 
The tour was a complement to his visit to ProSoya Inc., the 
company building the industrial-scale SoyaCow SC2000 
systems for installation in Russia.
 Mr. Podobedov visited: La Soyarie in Hull, Quebec 
(which makes tofu and meat alternatives; President: Mr. 
Koichi Watanabe); scientists Dr. C.Y. Ma and Dr. W. Modler 
of Agriculture Canada (they are developing isolates and 
concentrates from soymilk); the Neilson Dairy facility in 
Ottawa; and Gelato Fresco (which is making soy ice cream 
and has signed a distribution deal with Modern Products, of 
Milwaukee, Wisconsin).
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3878. Soyatech, Inc. 1994. Soya Bluebook ‘94. Bar Harbor, 
Maine: Soyatech. 272 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: This is the fi rst issue of the Bluebook to have 
fold-out dividers with tabs at the start of each section–a 
useful addition. On the cover is a large tan / yellow color 
soybean, with hilum showing clearly, against a blue 
background.
 The large and excellent section titled “Soya statistics” 
(p. 212-40) has the following contents. All are tables unless 
indicated by (G) for graphs: Soybean production–Area 
planted / harvested and yield. U.S. soybean planting and 
harvesting dates. U.S. soybean acreage, yield and production. 
U.S. soybean planted acreage by state (1970-1993). U.S. 
soybean harvested acreage by state. U.S. soybean yield by 
state. U.S. soybean production by state. Argentine soybean 
area, yield and production by province. Brazilian soybean 
area, yield and production by state. Canadian soybean 
production. Canadian soybean production and utilization. 
World soybean production by major countries and all others 
(G). Share of world soybean production by major countries 
and all others (G). Total world soybean production (G). 
1990/91 world soybean production, forecast of market share 
(G). World soybean production.
 Soybeans and soybean products–Supply and disposition: 
U.S. soybeans: Supply, disposition, acreage / yield and price. 
U.S. soybean meal and oil: Supply and disposition. Soybean 
usage in the U.S.: Crush and exports, 1925-1993 (G). U.S. 
soybean exports as a percent of total usage, 1925-1993 (G). 
Argentina soybeans & products: Supply and disposition, 
1975-1995. Brazilian soybeans & products: Supply and 
disposition, 1975-1995.
 U.S. soybean prices, crop value, farm marketing: Prices 
of U.S. soybeans: No. 1 yellow, by month, 1950-1994. Prices 
of U.S. soybeans: Received by farmers, by month, 1950-
1994. U.S. soybean price support operations, 1945-1993. 
U.S. soybean crop value, total and major producing states, 
1925-1993. U.S. farm marketings of soybean: Percent of 
open market sales by month, 1983-1993.
 Soybean processing and products: Value of U.S. 
soybean products and crush margin (per bushel), 1950-
1993. U.S. soybean meal: Prices paid by farmers, by month 
and average, 1950-1994. U.S. soybean meal: Average 
wholesale price, by month and average, 1950-1994. U.S. 
soybean meal: Beginning stocks, production, exports and 
domestic disappearance, by month, 1987-1994. Prices of 
U.S. soybean oil, crude, Decatur (Illinois), by month, 1950-
1994. U.S. oilseed cake and meals: Supply, disposition & 
price, 1985-1993 (soybean, cottonseed, linseed, peanut, 
sunfl ower). World major protein meals: Supply & utilization, 
1989-1994 (soybean, cottonseed, rapeseed, sunfl owerseed, 
fi sh, peanut, copra, palm kernel). World major oilseeds: 
Supply & utilization (production, exports, imports, crush, 
ending stocks), 1989-1994 (soybean, cottonseed, peanut, 

sunfl owerseed, rapeseed, copra, palm kernel). World major 
vegetable and marine oils: Supply & utilization (production, 
exports, imports, crush, ending stocks), 1989-1994 (soybean, 
palm, sunfl owerseed, rapeseed, cottonseed, peanut, 
copra, coconut, olive, fi sh, palm kernel). U.S. soybean 
oil utilization, various food vs. nonfood, 1960-1993. U.S. 
soybean oil: Supply, disposition & price, 1960-1993. U.S. 
edible fats and oils, supply and disappearance, 1986-1993.
 Exports and imports: U.S. soybean exports by month. 
Brazilian exports of soybeans and products to major 
countries. U.S. soybean exports by port and country 
of destination. U.S. exports: Soybeans by country of 
destination. U.S. exports: Soybean oilseed cake and meal 
by country of destination. U.S. exports: Soybean oil by 
country of destination. U.S. exports: Soybean, cottonseed 
and sunfl owerseed oils by country of destination. Soybean 
and product exports by major countries (soybean equivalent; 
U.S., Brazil, Argentina), 1970-1993 (G). Share of world 
soybean and product exports (U.S., Brazil, Argentina), 1970-
1993 (G).
 The section title “Soya glossary: Terms commonly 
associated with soybeans products and processing” states 
(p. 243): “Soy protein concentrate: Produced from defatted 
fl akes or fl our by a process which immobilizes the protein 
and removes soluble sugars, minerals, etc. Concentrate has 
a protein content of 70%.” Note: This is the last issue of the 
authoritative Bluebook that defi nes a soy protein concentrate 
as containing 70% protein. Subsequent defi nitions require 
only 65% protein. Address: 318 Main St., P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207/288-4969.

3879. Bennink, Maurice. 1994. Research on the effects of 
genistein in preventing cancer (Interview). SoyaScan Notes. 
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Prof. Bennink is conducing a double-blind 
clinical trial on 60-80 people (4 groups of 15-20 people 
each of whom have polyps) for 2 years. The fi rst year has 
almost passed. They are feeding a soy protein isolate made 
by Protein Technologies International. This isolate contains 
added genistein to make the genistein content approximately 
equal to that contained in soy protein before it is isolated. 
They are looking to see if it reduces some biomarkers that 
are indicators for the risk for colon cancer. That is, they want 
to see if it reduces the risk for colon cancer.
 The four groups are (1) a negative control which has 
no dietary intervention, (2) a positive control group which 
gets calcium caseinate; calcium is also supposed to reduce 
the risk, (3) a group consuming PTI’s isolate which also has 
calcium added; and (4) the same isolate without any calcium. 
He did not use tofu (minimally processed soy protein) in one 
of the groups because (1) it is harder to get people to accept 
tofu; and (2) the study is double blind, so neither the patients 
nor the researchers know which group is getting which diet. 
Nothing has been published yet.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1184

© Copyright Soyinfo Center 2016

 He does not know of anyone breeding soybeans to 
increase the genistein content. The interest level is not 
high enough yet. He has found a fair amount of variation 
in the isofl avone content among soybean varieties. In 
raw soybeans, about two-thirds of the genistein has the 
malonyl glucose attached to it and the other third has the 
glucose attached to it. He suspects that the glucoso- and 
the melane-glucoso genistein doesn’t get hydrolyzed in the 
small intestine so it passes to the colon and then becomes 
biologically active in the colon because bacteria liberate it 
there. He will be testing this theory in several years. Address: 
Dep. of Food Science and Human Nutrition, Michigan State 
Univ., East Lansing, MI 48824. Phone: 517-353-9512.

3880. Joachim, David. 1994. The joy of soy: Welcome to 
the kitchen of Dorothy Bates–soyfoods pioneer. Vegetarian 
Gourmet (Montrose, Pennsylvania) No. 11. Autumn. p. 28-
33.
• Summary: Dorothy, age 73, graduated from Iowa State 
University with a degree in food, nutrition, and journalism. 
Then she began her career as a home economist for Swift 
& Company, a Chicago-based food company. In 1945 she 
married and moved to Hawaii, where her two children were 
born. In 1968 [actually about 1973 or 1974] her daughter-in-
law Cynthia prepared a few simple dishes at Dorothy’s home 
in Connecticut using tofu, tempeh, soy sauce, and textured 
vegetable protein. This had a profound effect on the direction 
of Dorothy’s life. Sensing a story, Dorothy called the food 
editor from the local newspaper [Elizabeth Squires of the 
Wilton Bulletin in Wilton, Connecticut] to photograph the 
dishes and write about soy products. Now age 50, and a lover 
of the rich desserts of French cuisine, Dorothy had little idea 
that she would eventually be writing vegetarian cookbooks–
such as The Tempeh Cookbook, and The TVP Cookbook.
 Contains 9 soyfoods recipes, including: Super-easy 
chocolate mousse (with silken tofu), and Whipped topping 
(with fi rm tofu).
 A sidebar (p. 31-32) discusses soybeans, diet, disease 
prevention, and genistein.

3881. Lynch, Sean R.; Dassenko, S.A.; Cook, J.D.; Juillerat, 
M.A.; Hurrell, R.F. 1994. Inhibitory effect of a soybean-
protein-related moiety on iron absorption in humans. 
American J. of Clinical Nutrition 60(4):567-72. Oct. [22 ref]
• Summary: Summary by Mark Messina, PhD, in The Soy 
Connection (fall 1994, p. 2). “Soybeans are high in iron, but 
concerns have been raised about the bioavailability of iron 
from soy products. Recent research indicates that there are 
two components of soybeans which inhibit iron absorption, 
phytate and protein. In this study, unmodifi ed soy protein 
isolate markedly inhibited iron absorption. When the isolate 
was separated into different protein fractions based on 
ultracentrifugation, phytate removal effectively increased 
iron absorption from glycinin, but not from the conglycinin 

fraction. This suggests that in the case of conglycinin, in 
addition to phytate, the protein moiety itself also inhibits iron 
absorption. However, it should be noted that research shows 
that Vitamin C can effectively overcome the inhibitory 
effects of iron absorption, Conglycinin makes up about 30-
40 percent of the protein in soy.” Address: From the Univ. 
of Kansas Medical Center and Nestec Ltd., Nestlé Research 
Centre, Vers-chez-les-Blanc, Lausanne, Switzerland. Address 
correspondence to S.R. Lynch, Medical Service, Veterans’ 
Affairs Medical Center, Hampton, Virginia 23667.

3882. Shurtleff, William. 1994. Report on soybean and 
soyfoods research trip to Ontario, Canada: 17-19 October. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549 USA. 
21 p. Unpublished manuscript.
• Summary: Contents: 3-page program titled “Incoming 
Soybean Technical Mission.” Oct. 17. Talk with Fred 
Brandenburg, executive director of OSGMB about food-
grade Ontario soybeans exported to Asia. Canada is working 
to increase its sale of food-grade soybeans to Asia. Even 
though these soybeans are more expensive, they are of better 
quality and thus preferred. They are also very clean, since 
soyfoods makers want soybeans with little or no foreign 
matter. Most are not sold identity preserved, but they are 
large seeded, white hilum beans. Fred speaks of “crusher 
beans” and “food beans.”
 Oct. 18. Visit to Harrow Research Station, run by the 
Canadian federal government. (1) Talk by Michael Loh: 
Canada has 72% of the Singapore soybean market, 52% of 
the Hong Kong market, and 14% of the Malaysia market 
for soybeans imported for all purposes. Ontario’s goal 
is to double exports by the year 2000. Their strategy is 
selling value-added products to niche markets. Food-grade 
soybeans now being developed in Japan include Enrei, Toyo 
Suzu, Toyo Masari, Otsura, and Kita Musume. (2) Talk by 
William Shurtleff on “Breeding Soybeans for Food Uses.” 
(3) Presentation by Doug Jessop of the Food Processing 
Lab. at Harrow. He has been making and studying tofu there 
since 1983, and on a regular basis since 1984. He shows us 
his process, using lab equipment that cost about $15,000 
not including the Instron system that measures texture. (4) 
Talk with transparencies by Dr. Dick Buzzell on breeding 
soybeans to make tofu. Harovinton gives the best tofu yield 
of all the varieties developed in Canada. A soyfoods maker 
can either contract with farmers in advance to have soybeans 
grown for them, or buy the soybeans from traders after they 
are harvested. To take optimum advantage of a soybean for 
making tofu, you must know the protein content then add the 
appropriate amount of water. The more protein in the bean, 
the more water you must add to get the highest yield. Identity 
preservation (IP) costs more. The yields will be lower and 
you must contract for it in advance; a problem is how to 
deliver the beans year-round to the end user. (4) Talk by Dr. 
Ma of Central Food and Animal Research. His specialty 
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is vegetable protein. He is collaborating with ProSoya to 
make soy protein isolates from soymilk since Russia wants 
to make its own isolates. The soybeans with the highest 
protein content (on a dry weight basis) are BARC-6 53.4%, 
Harovinton 45.5%, Enrei 45.0%. One Japanese mutant 
soybean has none of the three types of lipoxygenase. Lines 
that lack A-4 protein give fi rmer tofu. In isolines, everything 
is the same except for one trait.
 Oct. 19. (1) Visit to OSGMB with Fred Brandenburg 
to hear presentation, see facilities and collect documents. It 
takes more solar energy to lay down oil in a soybean than 
protein. Thus after a hot, dry summer, Canadian soybeans 
contain more oil. Soybeans in hot, tropical countries near 
the equator also generally contain more oil. In 1985 Canada 
became a net exporter of soybeans. The cost of producing 
soybeans in Canada is about the same as in the USA, but the 
U.S. often ships full vessels of soybeans and is near oceans, 
whereas Ontario often ships containers (20 or 40 tons), either 
out the St. Lawrence Seaway or down the Mississippi River. 
Some agrochemicals that are legal in America are not legal 
in Canada. All agrochemicals must be licensed, as must some 
farmers. Mr. Goh says that Chinese believe white hilum 
soybeans contain more protein than other soybeans. (2) Visit 
to Canadian Grain Commission to learn how Canada inspects 
and exports soybeans. The closest that a full seagoing vessel 
can get to Ontario is Montreal (Quebec)–the last deep-water 
port up the St. Lawrence Seaway. In Canada, dockage (both 
big and tiny foreign matter) is removed from soybeans before 
foreign material is calculated. This makes Canadian soybean 
much cleaner than those from the USA. Address: Lafayette, 
California. Phone: 510-283-2991.

3883. Product Name:  Morningstar Farms Better ‘n Burgers.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1994 October.
Ingredients:  Water, textured soy protein concentrate, 
contains 2% or less of autolyzed yeast extract, cellulose 
gum, malted barley extract, corn starch, natural fl avors from 
vegetable sources, salt, soy fi ber, carrageenan, spices, soy 
sauce (water, soybeans, salt), garlic powder, onion powder, 
aspartic acid, citric acid.
Wt/Vol., Packaging, Price:  11 oz (312 gm).
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods. 1995. 
Annual Report 1994. p. 1. This product was launched in 
Oct. 1994. “Our new Morningstar Farms Better ‘n Burgers 
is the fi rst fat-free burger to be introduced nationally. It has 
the highest turns per point of distribution and is available in 
30% of U.S. supermarkets. In 1995, we expect to complete 
the national roll-out with an improved product in improved 
packaging.”
 Product with Label purchased at Safeway supermarket 

in Lafayette, California. 1995. Oct. 8 by 4 by 1¼ inches. 
Paperboard box. Red, yellow, blue, white and gold on green. 
A color photo shows a burger patty between two buns over 
a lettuce leaf, topped with a slice of onion and tomato. “Fat 
free. All vegetable & all natural.”
 First quarter fi nancial report. A996. April. Worthington 
began production of Better’n Burgers and other hot-air oven 
products at the Zanesville, Ohio, facility on 1 April 1996.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “’n Burgers” (or 
“’n Burger”), or the term “Better ‘n Burgers” (or “Better ‘n 
Burger”).

3884. Product Name:  Veggie Pepperoni (Meatless).
Manufacturer’s Name:  Yves Veggie Cuisine.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver, BC, V6A 2A8, Canada.  Phone: 604-251-1345.
Date of Introduction:  1994 October.
Ingredients:  March 1998: Water, wheat gluten, soy protein 
isolate, tofu (water, organic soy beans, magnesium chloride), 
spices, salt, wheat starch, yeast extract, etc.
Wt/Vol., Packaging, Price:  155 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring. p. 5. “Veggie Pepperoni–winner 
of Sial d’Or.” This product won a Sial d’Or prize in the 
delicatessen category at the Oct. 1994 Sial exhibition 
in Paris. The product was also selected as winner of the 
Canadian Grand Prix Best New Product Award in the Diet 
and Biological Foods category. The product is high in protein 
and low in fat.

3885. Carr, Steve. 1994. Re: Work with soyfoods in Spain. 
Letter to William Shurtleff at Soyfoods Center, Nov. 12. 1 p. 
Typed, with signature. [Eng]
• Summary: “I am presently trying to encourage soyfoods 
in the Basque region of Northern Spain. I have had some 
success in persuading some restaurateurs to offer a wider 
choice of alternatives to meat on their menu, but the 
particular combination that I am trying to research, and 
supply, is eluding me at the moment. In particular, the soy 
dish that I am hoping to be able to provide has a texture 
rather like hamburger or cutlet.” Address: Avda Euskadi 8, 3 
izq, 20560 Onati, Gipuzkoa, Spain. Phone: 943 79 07 84.

3886. Jennings, Richard. 1994. New developments at Protein 
Technologies International (Interview). SoyaScan Notes. 
Nov. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard has just heard from a reliable source 
that Paul Hatfi eld, president of PTI, left last week. A new 
president will soon take his place. Address: Santa Fe, New 
Mexico.
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3887. Clanchin, Olivier. 1994. Laiteries Triballat, Sojasun 
Technologies, PLL, and soy yogurt (Interview). SoyaScan 
Notes. Nov. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Laiteries Triballat is still the company that 
makes Sojasun (pronounced so-ya-SUN) soy yogurt. Sojasun 
Technologies is a part of Triballat that specializes in selling 
equipment and turnkey plants for making soymilk and a full 
range of soymilk products (including tofu, soy yogurt, and 
soy ice cream). All soymilk is made from whole soybeans. 
Sojasun Technologies has some contracts in China and in 
other countries.
 Triballat is run by a husband and wife team, Mr. Jean 
Clanchin and Mrs. Françoise Clanchin. Olivier is their son.
 Triballat has never used soy protein isolates as an 
ingredient in Sojasun or any other soy product they 
manufactured. Prior to August 1985 PLL (Produits Laitiers 
Lausanne SA) in Lausanne, Switzerland, made a product 
named Sojasun in Lausanne using soy protein isolates. They 
were making the product for their own use, not for Triballat. 
In Aug. 1985 Triballat purchased a license from PLL to use 
the brand name Sojasun, since Triballat wanted to make a 
product without isolates and PLL was no longer interested 
in making the product. Sojasun has never used soy protein 
isolates as an ingredient in Sojasun or any other product they 
have made. Triballat sells Sojasun mostly to the health food 
sector, where they introduced it in 1986 or 1987. This sector 
would not be interested in a product which contained soy 
protein isolates.
 Olivier knows of one small company (not PLL) in 
Switzerland that presently makes a soy yogurt based on soy 
protein isolates. He thinks the brand name is Milco; it is sold 
mostly in Italy.
 Note: William Shurtleff summarized the key points 
of this conversation in a letter and asked Oliver to please 
confi rm them–especially the part about Sojasun never 
using soy protein isolates–which disagrees with previous 
information. Though the letter was sent 3 times, Mr. 
Clanchin never replied.
 Talk with Mr. Kerbart. 2000. Feb. 1. He says the product 
is pronounced so-JAH-sun, not so-YA-sun. They now have a 
successful venture making Sojasun in Vietnam which started 
in 1998. The venture in China has not been successful, and 
they are thinking of taking back the equipment. Address: 
Sojasun Technologies, Noyal-sur-Vilaine, France. Phone: 
99.04.11.04.

3888. Archer Daniels Midland Co. 1994. First quarter report 
to shareholders, and a report on the 71st Annual Shareholders 
Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: Comments by president James R. Randall. 
ADM is a growth company that continues to grow in 
three basic ways. First, by continuing to expand the basic 
businesses: crushing, refi ning, milling, etc. Second, to grow 

vertically and upgrade basic products into higher margin 
items. Central Soya’s feed division was purchased along 
with a worldwide network of premix plants to give ADM 
excellent distribution of its amino acids and vitamins for 
animal feeds. By the end of 1995, ADM will be producing 
all three of the vitamins known as antioxidants. “Our soy 
protein businesses also continue to grow. Our European 
concentrate plant is now at full capacity and is being 
expanded. Our U.S. isolate and concentrate business is 
well ahead of previous years.” Pillsbury’s sales of ADM’s 
vegeburgers are “up nearly 900 percent over a year ago. Our 
third growth area is to grow internationally. There are 94 
million new people added to the face of the globe annually 
and feeding people is our business.” These people are being 
added in “Asia, Africa, Central and South America, places 
where we have little or no presence, and we need to be there. 
In the past year we have formed partnerships and have plants 
in Turkey, Greece, Bulgaria, Hungary, and Czechoslovakia in 
Eastern Europe. ADM is forming new alliances in Asia.
 Comments by Michael Andreas, vice chairman of the 
board and executive vice president. There is no free trade 
in today’s world. “Twenty years ago soybean farmers in the 
U.S. couldn’t agree on a program for soybeans because the 
cost to produce them varied so widely from north to south. 
So they opted for so-called free trade with a low loan rate 
as a safety net. It all sounded pretty good. Over the last 
15 years, however, I observed the following. Ten million 
acres of soybeans disappeared from the U.S., while areas 
in Argentina and Brazil increased 14 million acres where 
land was cheaper and subsidized credits were available. 
An additional 18.7 million oilseed acres were planted in 
Canada and Europe, again with heavy subsidies. Twenty-
two soybean factories [crushing plants] were closed in our 
country, while fi fty sprung up in South America and Europe. 
Our share of the world market in soybean products was 
cut in half. In fact, over 20,000 soybean farmers left the 
business, and 50,000 jobs were lost at home. And you know 
we still have the same program today.
 “Let’s look at Japan. They are truly the masters of 
managed trade. After the war, Japan put an extremely high 
tariff on imported vegetable oil but none on raw materials 
like soybeans and canola, so they could create jobs at 
home. Factories sprung up in the ‘50s and ‘60s like wildfi re 
when they set their systems in place. Canada responded by 
growing more and more oilseeds and subsidizing exports 
with cheap freight to the ports. Canada became a colony 
again. They got no factories, no jobs. Why not?
 “Japan had all the factories because they could pay 
a premium for raw materials (in this case subsidized raw 
materials), run their factories, and charge the consumers 
double the market for their products. Taxes on the profi ts 
were collected by the government and used to help subsidize 
automobile exports. Sound complicated? As I said, this was 
managed trade, and it worked like a charm.
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 “And don’t think for a minute that China hasn’t learned 
from these tricks of the trade. They’re putting the same 
systems in place as fast as they can.”
 Comments by Dwayne O. Andreas, chairman of 
the board and chief executive. He discusses the many 
accomplishments of the Clinton administration, including 
opening up trade with China. “The second thing he did that 
is absolutely super for agriculture and ADM is that he got 
NAFTA through the Congress over the opposition of his 
labor constituency, one of the greatest achievements for 
trade of this century. Our exports to Mexico have tripled just 
since NAFTA, and they are going to triple again.” Address: 
Decatur, Illinois.

3889. Barnes, Stephen; Kirk, M.; Coward, L. 1994. 
Isofl avones and their conjugates in soy foods: Extraction 
conditions and analysis by HPLC-mass spectrometry. J. of 
Agricultural and Food Chemistry 42(11):2466-74. Nov. [16 
ref]
• Summary: HPLC is “high-pressure liquid 
chromatography.” The isofl avone genistein has attracted 
a great deal of attention because it can serve as an in vitro 
inhibitor of protein tyrosine kinases, many of which form 
part of growth factor-stimulated signal transduction cascades 
in normal and transformed cancer cells.
 Discusses: Soymilk, soy protein isolate, toasted soy 
fl our, daidzein, genistein, glycitein. Address: 1. Dep. 
of Biochemistry; 1-2. UAB Comprehensive Cancer 
Center Mass Spectrometry Core Facility; 1,3. Dep. of 
Pharmacology. All: Univ. of Alabama at Birmingham, 
Birmingham, AL 35294-0019. Phone: (205) 934-7117. Fax: 
(205) 934-8240.

3890. Lumen Foods. 1994. It’s the gift that counts! (Ad). 
Vegetarian Times. Nov. p. 83.
• Summary: Photos in this full-page color ad show the 
Heartline Vegetarian Gift Set, which includes 3 Heartline 
entrees, 6 types of Heartline meatless meat, and 6 types 
of Cajun Jerky & Stonewall’s Jerquee Snacks. It sells for 
$29.50 including freight. Address: 409 Scott St., Lake 
Charles, Louisiana 70601. Phone: 1-800-256-2253.

3891. Soyafoods (ASA, Europe). 1994. In depth: Food 
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international 
exhibition of food ingredients, was held this year on Oct. 4-6 
in London, England, at Earl’s Court. This was the biggest 
FIE in its 9-year history, with more than 500 exhibitors. The 
American Soybean Association (ASA) had a very successful 
booth at the U.S. Pavilion. One of the most interesting new 
products was Befi ne, from a company named VPS Europe. 
This unique, patented soya-based granule, sold fresh or 
frozen, mimics the texture of ground meat but it is not TVP 
or textured soy protein concentrate. Made from organic 

whole soybeans, it contains 18% protein. ADM Protein 
Specialties Division introduced their new WMR4, a dry 
soymilk based on soy protein isolate. Protein Technologies 
International exhibited Supro brand Isolated Soy Protein 
and Fibrim brand soy fi ber. A line of texturized Danprotex 
(H-29, B-39, and F) and functional Danpro (DS) soy protein 
concentrates were launched by Central Soya Aarhus A/S, 
a member of the Eridania/Beghin-Say agro-industrial 
group. Kikkoman Trading Europe exhibited their naturally 
fermented soy sauces in liquid and dehydrated dorms. Other 
soy sauce exhibitors included Henry Lamotte GmbH and 
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new 
soya concentrate line. Alsace-based Sojinal, which supplies 
soy products to the food industry, exhibited along with their 
new sister company, Sevenday. SFI Netherlands BV (SFI = 
Special Food Ingredients, formerly Solnuts Inc.) exhibited 
their line of dry roasted soynuts. Also present were Stern 
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès 
(makers of Dafasoy for the food, dietetic, and pharmaceutical 
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy 
protein concentrates), Dalgety Food Ingredients International 
(with the former Spillers Premier Products), Lucas Meyer 
GmbH (with a phosphatidyl choline lecithin powder and a 
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia 
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division 
of Bush Boake Allen Ltd.). The address and fax number of 
each company is given.

3892. Product Name:  Veggie Back Bacon. Renamed 
Canadian Veggie Bacon by March 1998.
Manufacturer’s Name:  Yves Veggie Cuisine.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver V6A 2A8, B.C., Canada.  Phone: 604-251-1345.
Date of Introduction:  1994 November.
Ingredients:  March 1998: Water, wheat gluten, soy protein 
isolate, textured soy protein, natural fl avors, yeast extract, 
etc.
Wt/Vol., Packaging, Price:  6 oz (170 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Vegetarian Journal. 
1994. Nov/Dec. p. 9. This delicious, vegan, fat-free product 
will soon be appearing in natural food stores. Use in veggie 
BLT or club sandwiches.
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March.

3893. Roberts, Rosemary. 1994. Maker welcomes call for 
research [into safety of soy-based infant food]. Northern 
Advocate (Whangarei, New Zealand). Dec. 8. p. 1.
• Summary: Douglas Pharmaceuticals produces Karicare 
brand soy-based infant formula; according Dr. John Birbeck, 
the company’s private consultant, Douglas is the only New 
Zealand company making such a product. He believes other 
similar foods are being imported. Birbeck says the company 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1188

© Copyright Soyinfo Center 2016

welcomes more research on the oestrogen content of its soy-
based product, and says it is likely the industry will fund the 
study.
 Columbit New Zealand, the company which imports 
soy isolates to New Zealand, also backs the call for more 
research, and is confi dent research will clear its product. 
Columbit is a partner of the large international corporation 
Protein Technologies [International]; principals of that U.S.-
based company said that they would respond to any requests 
for information about their products.
 Sanitarium Foods [of New Zealand and Australia] does 
not produce soy-based infant formulae, but does use soy 
protein isolates in some of its products. The company’s 
technology superintendent, Graham Jackson, said his 
company was keeping an eye on the situation.
 A large photo shows Valerie and Richard James at their 
New Zealand aviary, with several large white birds, soy bird 
food, and reports on soy. A similar article appeared in the 
Marlborough Express on this same day.

3894. Limpert, Bill. 1994. The Soy Protein Council 
and Cargill, Inc. (Interview). SoyaScan Notes. Dec. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: For the last 8-10 years the Soy Protein Council 
(which was founded in 1971) has had only 3 full members: 
ADM, Cargill, and Central Soya. As the number of members 
has decreased, the dues that each member company pays 
has increased. Protein Technologies International does not 
belong and pays no dues. He does not know why PTI does 
not belong, yet they participate in some meetings when 
there is specifi c legislation that affects them, and they also 
participate in lobbying on behalf of soy proteins.
 The only soy protein products that Cargill makes are 
defatted soy fl our, textured soy fl our, and fl avored textured 
soy fl our (as for Schilling or McCormack). These products, 
which are all produced at one plant in Cedar Rapids, Iowa, 
often end up as ingredients in consumer food products, but 
Cargill (like ADM) does not sell any consumer products. 
Very little Cargill products end up in pet foods any more.
 A company that makes full-fat soy fl our is HiPro Food 
Products, Inc., 775 Colorado Ave. South, Minneapolis, 
Minnesota 55416 (Phone: 612-545-0151; Bob Cross, 
president). They have a plant in New Germany, Minnesota.
 Update: 1997 Oct. 16. The Soy Protein Council still only 
has the same three full members. PTI still has not joined. 
Address: Research Chemist, Technical Services Manager, 
Cargill, Inc., Research Dep., P.O. Box 5699, Minneapolis, 
Minnesota 55440.

3895. Behling, Ann. 1994. Put soybeans on that pizza, 
please. Soybean Digest. Dec. p. 32h.
• Summary: Suzanne Nielsen, a food scientist at Purdue 
University, is studying the cause of the beany fl avor in 
soybeans and how to get rid of it. It is know that the 

lipoxygenase enzyme, which breaks down the oil within 
the soybean and creates off-fl avors, has three forms: L1, 
L2, and L3. Soybeans were bred lacking one or more of 
these 3 forms, then Nielsen made soymilk from the various 
soybeans. Taste panels found that soymilk made from 
soybeans lacking both the L2 and L3 forms tasted best. 
These soybeans were then used to make soy protein isolate. 
A cheese made with this L2-L3-less isolate was compared 
with a cheese made with milk casein and a cheese made 
from a typical commercial soy protein isolate. Nielsen’s 
taste panel ranked the casein cheese as being best, closely 
followed by the cheese made with the L2-L3-less isolate; the 
cheese made with the conventional isolate fi nished last.
 Soy isolate made from this new soybean variety could 
be used as a partial replacement for rennet casein in pizza 
cheese.

3896. Ralston Purina Company. 1994. Annual report to 
shareholders. St. Louis, Missouri. 117 p.
• Summary: The cover states: Refocusing for worldwide 
growth. This report contains four sections. Financial 
overview, Ralston Purina Group (RPG), Continental Baking 
Group (CBG), and Ralston Purina Company. During 1994 
the company made an important structural change with the 
spin-off of Ralcorp Holdings Inc., which began independent 
operation on 1 April 1994. The on 15 November 1994 
Ralston signed a letter of intent to sell its international 
agribusiness operations to PM Holdings Corporation, the 
parent company of Purina Mills, Inc.
 Due to the complexity generated by fi scal 1994 
transactions, it is most useful to discuss Ralston Purina 
Group fi nancial results for the year on a pro forma basis–
excluding results of spun-off businesses, restructuring 
charges, and other unusual items. RPG pro forma sales for 
1994 were $5,236 million, up 4.2% from $5,024 million in 
1993. Net earnings in 1994 were $266.4 million, down 4.0% 
from 277.3 million in 1993.
 Offi cer changes: Paul Hatfi eld, CEO and President of 
Protein Technologies International, announced his plans to 
retire during the 1995 fi scal year. Paul joined the company 
in 1959. He will be succeeded by Jay W. Brown, Chairman 
and CEO of Continental Baking Co. Page 21 gives fi nancial 
information for each RPG business segment. Sales of soy 
protein products grew from $221.6 million in 1989, to 
$261.8 million in 1990, dropping slightly to $255.0 million 
in 1991, then rising to $289.9 million in 1992, to $293.6 
million in 1993, and to $322.1 million in 1994 (up 9.7% over 
1993).
 Operating profi t on soy protein products grew from 
$60.6 in 1992, to $61.7 million in 1993, to $66.9 million in 
1994 (up 8.4% over 1993). Address: Checkerboard Square, 
St. Louis, Missouri.

3897. Soybean Quarterly (Nebraska Soybean Board, 
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Lincoln, Nebraska). 1994. Award winning conditioning 
program relies on soy power. 1(1):1, 4.
• Summary: “Athletes who dine at the University of 
Nebraska training table are getting some of their power and 
energy from soybeans. UNL (University of Nebraska at 
Lincoln) strength and conditioning coach Boyd Epley serves 
a powdered drink mix called Energy Balance to athletes who 
want to increase their energy, endurance and strength. The 
primary ingredient in the mix is isolated soybean protein.” 
Note: Energy Balance is made in Syracuse, Nebraska, by 
Pharma Chemie, run by Miak Pieloch. It contains soy protein 
isolate purchased from ADM.

3898. Product Name:  Textured Soya [Organic, or Non-
Organic]. Later renamed Texturized Soy Protein [Granule, or 
Chunk].
Manufacturer’s Name:  Agronico, Inc. of Minnesota.
Manufacturer’s Address:  95 S. Park Ave., P.O. Box 55, 
R.R. #1, Le Center, MN 56057.  Phone: 612-357-4474.
Date of Introduction:  1994.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mike Vincent, 
president of Agronico. 1995. Sept. 30. This product, 
introduced in about 1994, is the company’s best-seller. It 
is available in both organic and inorganic forms, and sold 
in 20-lb boxes to minimize breakage. The process uses no 
hexane or other chemical solvents. They extrude the product 
twice, using a twin-screw extruder, to reduce the oil content; 
you cannot extrude a product with a high fat content. They 
sell this product through many outlets, including The Farm’s 
Mail Order Catalog (Bob & Cynthia Holzapfel).
 They have recently received (as a “gift from God”) 
a $600,000 extruder made by Baker Perkins. It will take 
about $2.2 million to set this up in a major production 
facility. Mike is looking for industry partners, people to put 
in money, time, and expertise. He has all the engineers he 
needs. He could use the equipment about 40% of the time, 
but he needs to use it more. His business is growing. “We 
have truckloads upon truckloads contracted.”
 Letter in Vegetarian Journal. 1996. March/April. p. 5. 
“TVP.” “Organic TVP can be purchased from Agronico in Le 
Centre, Minnesota. Phone: (612) 357-4474. This company 
does not use chemicals or hexane solvents for extracting the 
oil from soybeans.”
 Sample (product with handwritten Label) sent by Mike 
Vincent, owner of Agronico. 1995. Dec. 7.

3899. Product Name:  Wonderdogs.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1994.
Ingredients:  Water, isolated soy protein, vital wheat gluten, 
natural fl avors from vegetable sources, soy oil, sea salt, rice 

syrup solids, spice extracts, paprika oleoresin, carrageenan, 
vegetable gums. No Nitrites.
New Product–Documentation:  Conklin, Rebecca. 
1995. “Top dog in meatless market: Litelife’s growth 
has been steady. Success with vegetarian fare has swept 
Lightlife Foods into mainstream.” Boston Globe. March 
1. Wonderdogs were launched in 1994 with a mild fl avor, 
cartoon superhero mascot, and 1 gram of fat per serving; 
they are designed to appeal to kids’ taste buds, imagination, 
and nutritional needs.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
1996. March 15. Gives ingredients and nutritional 
information.

3900. Product Name:  Nutriburger: 100% Meatless Patties.
Manufacturer’s Name:  Oberti Wholesale Foods, Inc.
Manufacturer’s Address:  San Leandro, California 94577.  
Phone: 510-357-8600.
Date of Introduction:  1994.
Ingredients:  Soy protein concentrate, partially 
hydrogenated soybean oil, isolated soy protein, sugar, 
soy sauce powder, natural fl avorings, onion, garlic, malt, 
hydrolyzed soy protein, autolyzed yeast extract.
How Stored:  Frozen.
New Product–Documentation:  Product with Label brought 
by Bob Gerner of the Natural Grocery Co. 1994. Label. 4 
by 6 inches. Dark red, dark green and light green on white. 
“Delicious! No cholesterol. Low fat. Economical. Textured 
soy protein.”
 Talk with Gary Oberti, owner. This products was 
introduced in about 1994. The ingredients have not changed, 
but the nutritional values have; the front panel should read 
“reduced fat,” not “low fat.”

3901. Product Name:  Supreme, Number 1, and Eezee.
Manufacturer’s Name:  Sasko International.
Manufacturer’s Address:  P.O. Box 4315, Luipardsvlei 
1743, South Africa.  Phone: +27 11762 5300 x-116.
Date of Introduction:  1994.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring. p. 4. “Sasko International at Sial 
‘94.” Sasko makes and supplies foods, from consumer goods 
to nutritional assistance programs. “Under the brand names 
Supreme, Number 1, and Eezee they produce a range of soya 
products, such as fl avoured, cubed TVP, fl avoured minced 
TVP, soups and gravy powders. In addition they manufacture 
soya milk powder and other high protein drink powders. The 
TVP based products are available in a number of fl avours 
including ‘monkey gland’! whilst a range of fruit fl avors are 
used for the high protein drink powders. The company also 
produces cereal mixes and batter mixes using soya, and a 
protein, mineral and vitamin enriched drink also based on 
soya.”
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3902. Product Name:  [Meatless Hamburger].
Foreign Name:  Hamburger.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Water, soy protein [concentrate], vegetable 
protein, onion, black pepper, spices.
Wt/Vol., Packaging, Price:  2 x 75 gm patties per 
paperboard box.
How Stored:  Shelf stable, 12 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Hamburger 100% vegetale. No al colesterolo.” The 
leafl et describes the product as “La pietanza appetitosa e 
nutriente a base di proteine di soia.” This product is pre-
cooked and sterilized so it can be stored at room temperature; 
it is not refrigerated or frozen.

3903. Product Name:  [Pasta with Soy Protein (Hollow, 
Twisted, Spaghetti)].
Foreign Name:  La Pasta con Proteine di Soia (Le Penne, I 
Fusilli, Gli Spaghetti).
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Hard wheat semolina, soy protein concentrate 
(5%), wheat protein (gluten), tender wheat germ, wheat germ 
oil, 6 vitamins and 3 minerals.
Wt/Vol., Packaging, Price:  250 gm paperboard box.
How Stored:  Shelf stable, 9 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. These 
products were introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute.” “Prodotto Dietetico. Arrichito con 6 vitamine e 3 
minerali.” The leafl et describes the product as “La pasta 
dietetica con proteine di soia. No al colesterolo.”

3904. Product Name:  [Tritasoy (Soy Protein Dry Mix–
Meat Alternative)].
Foreign Name:  Tritasoy.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1994.
Ingredients:  Soy protein [concentrate], vegetable protein, 
hydrogenated vegetable oil, dehydrated garlic, dehydrated 
onion, black pepper, parsley, marjoram, salt.

Wt/Vol., Packaging, Price:  110 gm paperboard box.
How Stored:  Shelf stable, 12 month shelf life.
New Product–Documentation:  Talk with Dr. Piero 
Bontempi and Laura of Valsoia. 1995. June 6. This 
product was introduced in 1994. Color leafl et and product 
specifi cations showing labels. 1995. “Valsoia–Bonta’ e 
Salute. Tritasoy. Preparato vegetale per polpette–hamburger–
ragù–ripieni. No al colesterolo.” Use for making meatless 
rissoles, croquettes, hamburgers, ragu, or stuffi ngs (for 
veal, turkey, etc.) The leafl et describes the product as 
“L’alternativa salutare e nutriente al macinato di carne.” This 
product has not been very successful.

3905. Product Name:  Soya Nuggets (Organic TVP).
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1994.
Ingredients:  Organically grown, expeller-pressed soybeans.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1995. Feb. 28. This product was introduced about 
a year ago. It is made by Boodram of BAR North America, 
Inc. in Seymour, Illinois.

3906. Carrao Panizzi, M.C.; Gontijo Mandarino, J.M. 
1994. Soybean for human consumption: Nutritional quality, 
processing and utilization. In: Brazilian Agricultural 
Research Enterprise, National Soybean Research Center 
(EMBRAPA-CNPSo), comp. and ed. 1994. Tropical 
Soybean: Improvement and Production. Rome, Italy: United 
Nations Food and Agriculture Organization (FAO). 254 p. 
See p. 241-54. Illust. Plant and Production Series, No. 27. 
[19 ref]
• Summary: Contents: Soybean nutritional quality. Soybean 
processing: Oil extraction, soybean fl ours, soybean protein 
concentrates, soybean protein isolate, extruded full-fat 
meal, advanced processing. Direct consumption. Address: 
EMBRAPA-CNPSo, Londrina, PR, Brazil.

3907. Grogan, Bryanna Clark. 1994. The (almost) no-fat 
cookbook: Everyday vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[10 ref]
• Summary: This low-fat vegan cookbook contains a wealth 
of soy-related recipes, including 27 recipes that call for 
tofu. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

3908. Kilburn, Roger. 1994. My favorite TVP recipes. 
Decatur, Illinois: Harvest Direct, Inc. vii + 56 p. No index. 
25 cm.
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• Summary: Contents: TVP (a registered trademark of the 
Archer Daniels Midland Co., Decatur, Illinois). Foreword. 
More about TVP. Main dishes. Soups and stews. Luncheon. 
Appetizers and side dishes. Snacks. A color photo on the 
cover shows Roger Kilburn (wearing glasses, short hair, 
and a short beard) by a table with his favorite TVP dishes. 
Address: President, Harvest Direct, P.O. Box 4514, Decatur, 
Illinois 62525. Phone: 1-800-835-2867.

3909. Much, Marilyn. 1995. Seeds bear fruit at Archer 
Daniels Midland: Profi ts surge at huge grain processor 
thanks to growing sales of higher margin additives. Investor’s 
Business Daily. Jan. 5.
• Summary: A photo shows ADM Chairman and CEO 
Dwayne Andreas who said that his company’s business has 
doubled every six years for the past 20 years. In 1994 ADM 
had bad luck because of the great Midwest fl oods; earnings 
dropped 11% even as revenues rose 16% to $11.4 billion. 
ADM’s strategy is to nurture core businesses, like milling of 
corn, wheat, and soybeans, while expanding and upgrading 
products into higher margin items.
 Over the past few years ADM has used new technologies 
to extract amino acids from corn. Today ADM is a leader 
in the production of amino acids like lysine and threonine, 
which are used as livestock feed supplements. It will soon 
start making tryptophan for use in livestock feeding. Andreas 
estimates that consumption of such value-added products 
is growing anywhere from 6% to 25% a year. That explains 
why he has invested several hundred million dollars in 
making these items. “This investment includes the January 
acquisition of Central Soya Co., one of the largest global 
distributors of multivitamin products.” [Note: In Jan. 1994 
(not 1995) a subsidiary of ADM acquired Central Soya’s 
feed division–but not the entire Central Soya company].
 Analyst David Nelson of NatWest Securities predicts 
that ADM’s earnings overall will grow at a compound annual 
rate of 9% to 12% over the next 5 years as the fi rm reaps 
the benefi ts of its wise investments, and as agricultural trade 
becomes more liberalized. That’s up from only 3% from 
1990-1994. For example, the market for ADM fructose 
has exploded. ADM plans to diversify into new bioproduct 
categories. Long-term, Andreas plans to produce all six 
antioxidant vitamins from natural sources–and penicillin.
 ADM’s soy protein business is growing rapidly. Six 
years ago the company invented a new way to isolate 
[concentrate?] soy protein and make a product similar in 
taste and texture to meat. This is used as an ingredient in 
the Harvest Burger patties marketed at retail by Pillsbury’s 
Green Giant.
 Andreas has found that liberalization of agricultural 
trade through NAFTA and GATT has been of tremendous 
benefi t to ADM and similar companies. ADM is now 
shipping to China vastly increased amounts of vegetable 
oil. “The company has shipped $26 million of a total $100 

million order from the Ukraine for soy protein to be used in 
milk. And the former Soviet Union has asked ADM if it can 
supply it with 3 million tons of milk from soy protein in the 
future, says Andreas.” Address: Staff reporter.

3910. Product Name:  Vitamite: 2% Fat Chocolate Non-
Dairy Flavored Beverage.
Manufacturer’s Name:  Diehl Specialties International 
(DSI).
Manufacturer’s Address:  Defi ance, Ohio.
Date of Introduction:  1995 January.
Ingredients:  1995: Water, corn syrup solids, partially 
hydrogenated canola oil, potassium caseinate (a milk 
derivative), isolated soy protein, cocoa processed with 
alkali, tricalcium phosphate, natural cocoa, salt, dipotassium 
phosphate, guar gum, xanthan gum, carrageenan, mono- and 
diglycerides, calcium sulfate, sodium stearoyl lactylate, 
artifi cial fl avor, calcium d-pantothenate, vitamin A palmitate, 
vitamin D-3, ribofl avin, pyridoxine hydrochloride, thiamine 
mononitrate, annatto (color), vitamin B-12.
Wt/Vol., Packaging, Price:  1 quart gable-top Pure Pak 
carton.
How Stored:  Refrigerated.
New Product–Documentation:  Liz Stevens. 1994. Detroit 
News. Aug. 30. p. 3D, 12D. “You call this milk? Yes, 
there are palatable alternatives to the real thing.” Mentions 
Vitamite.
 Label sent by Irene Stuttman, President and CEO, 
Sycamore Creek in Michigan. 1995. Nov. 2. Quart Pure Pak 
carton. Chocolate brown and red on white. “Lactose free. 
Cholesterol free. High calcium. Delicious chocolate taste. 
Contains milk protein. Homogenized / Ultra pasteurized. 
Vitamins A & D added.” “For lactose intolerant people.”
 Talk with Tom Mekus, Vice President of Sales and 
Marketing, at DSI toll-free number (1-800-643-3930). 
1995. Nov. 6. Vitamite is sold in the dairy section at most 
supermarkets throughout most of the United States, including 
most Safeway supermarkets in California. It comes in both 
liquid and powdered forms. They are the licensee, Diehl 
Specialties International in Defi ance, Ohio. Their factory 
there makes the powder base and ships it nationwide 
to dairies that process it into a liquid milk alternative 
then package it. Ryan Milks processes the powder in the 
California area. The company makes “2% white” (blue 
carton) and “2% chocolate.” They are developing a non-fat 
version. The product contains both soy protein and some 
potassium caseinate which is a milk derivative but is not 
considered to be a dairy product. Vitamite is distributed 
throughout most of the USA except in the northeast from 
Philadelphia (Pennsylvania) up through New York and 
Boston.

3911. Product Name:  Green Giant Breakfast Patties 
[Sausage Style].
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Manufacturer’s Name:  Green Giant Div., The Pillsbury 
Company (Marketer-Distributor). Made in Decatur, Illinois, 
by ADM.
Manufacturer’s Address:  Pillsbury: 2866 Pillsbury Center, 
Minneapolis, MN 55402-1464.  Phone: 1-800-998-9996.
Date of Introduction:  1995 January.
How Stored:  Frozen.
New Product–Documentation:  Ad with coupon (1/3 page, 
color) in Vegetarian Times. 1995. March. p. 22. A photo 
shows the front of each package/label. The patties contain 
“81% less fat” than comparable meat patties. They are “All 
vegetable. Cholesterol free.”
 Talk with Doug Schmalz of ADM. 1995. July 19. This 
product is now on the market.
 Talk with Green Giant consumer information person. 
1995. July 31. The Green Giant Breakfast Patties were 
launched on 1 Jan. 1995.

3912. Product Name:  Green Giant Breakfast Links 
[Sausage Style].
Manufacturer’s Name:  Green Giant Div., The Pillsbury 
Company (Marketer-Distributor). Made in Decatur, Illinois, 
by ADM.
Manufacturer’s Address:  Pillsbury: 2866 Pillsbury Center, 
Minneapolis, MN 55402-1464.  Phone: 1-800-998-9996.
Date of Introduction:  1995 January.
Ingredients:  Water, soy protein concentrate, corn oil, 
isolated soy protein, methylcellulose, hydrolyzed protein 
(made from soy protein, wheat gluten, corn gluten), natural 
fl avor, spice, salt, malt extract, autolyzed yeast extract, 
maltodextrin, beet powder, zinc oxide, niacinamide, 
ferrous sulfate, copper gluconate, vitamin A palmitate, 
calcium pantothenate, thiamine mononitrate, vitamin B-6 

hydrochloride, ribofl avin, vitamin B-12.
Wt/Vol., Packaging, Price:  8 oz paperboard box. Retails 
for $2.19 (8/95, California).
How Stored:  Frozen.
Nutrition:  Per 3 links (85 gm): Calories 110, calories from 
fat 45, total fat 5 gm (8% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 340 mg (14%), total carbohydrate 
5 gm (dietary fi ber 4 gm, sugars <1 gm), protein 12 gm. 
Vitamin A 0%, niacin 15%, vitamin B-12 15%, zinc 
30%, copper 10%, calcium 6%, vitamin C 0%, iron 10%, 
ribofl avin 6%, Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Ad with coupon (1/3 page, 
color) in Vegetarian Times. 1995. March. p. 22. A photo 
shows the front of each package/label. The links contain 
“81% less fat” than comparable meat sausages. They are “All 
vegetable. Cholesterol free.”
 Talk with Green Giant consumer information person. 
1995. July 31. The Green Giant Breakfast Links were 
launched on 1 Jan. 1995.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1995. Aug. 1. 8½ by 4¼ by 1 inch 
paperboard box. Green, dark green, white, and purple. Color 
photo of 3 links next to pancakes and 3 raspberries on a 
plate. Green Giant logo. On front panel: “81% less fat than 
pork sausage. All-vegetable. Zero cholesterol. 10 links.” 
Back panel: Have a hearty breakfast that’s good for you! 
Questions or comments? 1-800-998-9996. A table compares 
the nutritional composition of 68 gm uncooked Green Giant 
Links and pork sausage: Fat: 5 gm vs. 27 gm. Saturated fat: 
0.5 gm vs. 10 gm. Cholesterol: 0 mg vs. 45 mg. Calories: 119 
vs. 280.
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3913. Mindell, Earl. 1995. Earl Mindell’s soy miracle. New 
York, NY: Simon & Schuster. A Fireside Book. 256 p. Index. 
22 cm. [97 ref]
• Summary: Contents. Part I: Soy–The miracle food. 1. The 
soy story: explaining the miracle. 2. Soy by any other name. 
3. Does soy prevent cancer? 4. Heart and soy. Part II: Soy 
for special needs. 5. Just for women: Rx for menopause and 
osteoporosis. 6. Just for men: Rx for prostate problems. 7. 
Kids, cancer, and heart disease. 8. Tips for vegetarians. Part 
III: Not by soy alone. 9. Thirty-seven miracle foods from the 
Pacifi c Rim. Earl’s pearls: A guide to vitamins and minerals. 
Part IV: Get more soy in your life. 11. Savvy substitutions. 
12. Cooking with soy. 13. Breakfast the soy way. Part V: 
Seventy super soy recipes (p. 149-230). Glossary. Resources. 
Selected bibliography.
 Pages 12-13 note that soybeans are an abundant source 
of many different types of phytochemicals, including 
isofl avones, genistein, protease inhibitors, and phytic acids.
 Chapter 2 describes the different types of soy foods. 
Traditional soy foods: Soy milk, tofu (fi rm tofu, silken tofu, 
yakidofu, koyodofu [sic, koya-dofu]), okara, natto, tempeh, 
miso, soy sauce, kinnoko [sic, kinnako] fl our. Soy protein 
products: Soy protein concentrates, soy protein isolate, 
soy fl our, texturized soy protein, meat analogs. Other soy 
products: Soy fi ber, soybean oil, lecithin. Questions about 
soy foods. Page 33 asks the question: “If phytochemicals 
in soybeans are so healthy, why can’t they be extracted 
from food and made into a pill like a vitamin?” Answer: 
Researchers are not yet certain which phytochemicals are 
the most important. “There may even be other benefi cial 
compounds in soy that have yet to be identifi ed. Your best 
bet is to eat the real food.” A section titled “Soy’s top ten 
benefi ts” (p. 36-38) discusses: 1. Antioxidant. 2. Breast 
cancer. 3. Cholesterol lowering. 4. Colon cancer. 5. Hip 
fracture. 6. Hot fl ashes. 7. Immunity. 8. Kidney disease. 9. 
Lung cancer. 10. Prostate cancer.
 Chapter 3, titled “Does soy prevent cancer?” discusses 
six compounds which cancer researchers believe may 
be effective in cancer prevention: Isofl avones, genistein, 
daidzein, protease inhibitors, phytic acid, and saponins. A 
long section later in the chapter discusses each of these, with 
special emphasis on genistein.
 Note: The author has also written Earl Mindell’s 
Herb Bible and Earl Mindell’s Food as Medicine. He is a 
newcomer to this fi eld. This book may appeal to those who 
are looking for miracles from the foods they eat. Most of the 
information contained in this book can be found in Mark and 
Virginia Messina’s outstanding The Simple Soybean and Your 
Health (1994), and the First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease: 
Proceedings from a symposium held in Mesa, Arizona, on 
February 20-23, 1994, published in full in The Journal of 
Nutrition Vol. 125, No. 3S, March 1995 Supplement. It was 
from this symposium and the outline published before the 

symposium that Mindell got his idea for this popular book.
 Dr. Mindell is an R.Ph. (Registered Pharmacist) with a 
PhD in Nutrition from Pacifi c Western College in Renton, 
Washington.
 According to a review of Earl Mindell’s New and 
Revised Vitamin Bible, by James A. Lowell, PhD. (Nutrition 
Forum, June 1986) “Mindell claims to hold valid credentials 
in nutrition. Although he does have a bachelor’s degree in 
pharmacy from the University of North Dakota, his Ph.D. 
is from the University of Beverly Hills, an unaccredited 
school which lacks a campus or laboratory facilities.” 
Mindell helped to found the Great Earth chain of vitamin and 
health food stores, numbering about 200 in 1986, America’s 
second largest such chain. Address: R.Ph, PhD, registered 
pharmacist and Prof. of Nutrition at Pacifi c Western Univ. in 
Los Angeles. He lives in Beverly Hills, California.

3914. Minnesota Soybean Growers Association; Minnesota 
Soybean Research & Promotion Council. 1995. Cooking 
with soy. Revised 2nd ed. North Mankato, Minnesota. 48 p. 
Jan. 22 cm.
• Summary: Contents: Introduction. Tofu facts. Soy milk 
facts. Soy fl our facts. Miso facts. Tempeh facts. Texturized 
soy protein facts. Meat analog facts. Soy oil facts. Whole 
(dry) soybean facts. Whole (green) soybean facts. How to 
cook whole soybeans.
 Recipes: Appetizers & snacks. Dips & dressings. 
Beverages. Salads & soups. Breads. Main entrees. Cakes, 
cookies & desserts. Substitutions.
 Talk with Christie Metzger of the MSRPC. 1996. Jan. 4. 
The revised edition of this book was published in Jan. 1995; 
the fi rst edition was published in March 1994. Address: 360 
Pierce Ave., Suite 110, North Mankato, Minnesota 56003. 
Phone: 507-388-1635.

3915. Messina, Mark J. 1995. The effect of phytoestrogens 
and isofl avones in soyfoods on reproduction and fertility: 
We are about to see a wave of negative information, but 
important questions need to be asked (Interview). SoyaScan 
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard James, an American who lives in New 
Zealand, fed his parrots a soy-based formula feed and they 
died. He blamed the soy. He got a New Zealand toxicologist 
(Mike Fitzpatrick, who works for the government) to do 
a report on toxins in raw or heat-treated soy, including all 
the well-known antinutritional factors. The report showed a 
lack of knowledge of the subject. It was a classic example 
of a little knowledge being dangerous. The conclusion of 
the report was that there are many toxins in soy, and that 
may explain why the parrots died–although it is too early to 
tell. However James is very dedicated about warning people 
about the possible dangers of soy. The health department of 
the Government of New Zealand sent out a questionnaire to 
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soyfoods manufacturers asking them to indicate the levels of 
various antinutritional substances in their products, can they 
show that these products are safe, etc. For example, Bean 
Supreme in New Zealand has been seriously affected by this 
problem.
 The main concern is with phytoestrogens, and more 
specifi cally with isofl avones. The two main isofl avones in 
soy are genistein and daidzein. Mark feels this is a very 
legitimate and serious concern, especially as it relates to 
reproduction, fertility, infants, and children. However he 
believes that in the end, scientifi c research will show that this 
is not a problem. This concern has now spread to England, 
Canada, and Australia. Mark got a copy of a document that 
was on the Internet; it discussed the many toxins in soy. 
It said that the information in this document came from 
an article on toxins in soybeans in the January 1995 issue 
of Food magazine (published by the Food Commission in 
London).
 Nowadays when Mark appears on radio talk shows, 
roughly one-third of the calls are negative. Mark is now 
hearing a great deal of incorrect, negative information about 
the phytoestrogens in soy; some people are very afraid of 
their potential toxicity. In a book by John Thomas titled 
Young Again: How to Reverse the Aging Process (1994) the 
author had a chapter on soybean toxicity, in which he warned 
people not to consume tofu because of the lectins it contains. 
It was ridiculous; this is a non-issue.
 In 1946, reports began to appear in the Australian 
veterinary journals concerning the decrease in lambs 
from ewes grazing in subterranean clover [Trifolium 
subterraneum]. In some cases lambing fell below 10% 
of normal with a 30% loss in ewes. It was shown that the 
presence of 7-10 grams/day of genistein in ewe rations 
resulted in sterility or infertility of the female. In 1987 Ken 
Setchell and coworkers, in an international symposium paper 
titled “Dietary factors in the development of liver disease 
and infertility in the captive cheetah,” reported that the 
soy component of diets fed to captive cheetahs, which was 
added for economic reasons, was responsible for the severe 
breeding problems in these animals.
 More recently the Perinatal Nutrition Group (one of the 
dietetic practice groups of the American Dietetic Association; 
see Gunderson 1994) suggested that women who were trying 
to get pregnant not consume excessive amounts of soy.
 Starting about 6 months ago, Mark began telling 
leaders of the soyfoods industry that they need to write a 
report refuting the rising tide of false information related to 
isofl avones. He has even contacted people at ADM, and they 
offered, along with other companies, to help fund a review of 
the literature on the toxicity of isofl avones.
 A recent issue of The Soy Connection (a professional 
journal which Mark edits) was devoted to the subject of 
phytoestrogens and isofl avones. It showed the need for 
more research on this subject, since scientists realize how 

potent the isofl avones are. One cup of soymilk contains 
about 40 mg of phytoestrogen. For example, if 25 mg have a 
noticeable effect in extending the length of an adult woman’s 
menstrual cycle, what will be the effect of 100 mg in a 
1-year-old child–roughly 24 times the dosage on a body-
weight basis. People are saying that 1-2 cups of soymilk 
may contain approximately as much estrogen as is found 
in 3-4 contraceptive pills, however Mark thinks that one 
cannot make direct comparisons because the phytoestrogens 
are different, and are absorbed and metabolized differently. 
Dosage is clearly the key. But scientists do not yet 
understand the effect of this relatively large dose of 
phytoestrogens on the development of an infant. How much 
soymilk can be safely consumed by young children (who 
have been weaned). Should Mark feel safe in recommending 
that vegans consume 3 cups of soymilk a day in place of 3 
cups of cow’s milk?
 In Sept. 1994 the National Cancer Institute had a 
meeting that focused on the subject of isofl avones. A number 
of researchers were honestly concerned about unanswered 
questions regarding the effect of soy isofl avones on humans. 
Researchers call these “toxicity” questions, and there are a 
number of disagreements among researchers. The key issues 
are fertility, sex hormones, and gonadotropins (hormones 
which stimulate growth or function of the ovaries or testes). 
Do normal doses make it more diffi cult for women to 
become fertile? Are three servings of soyfoods a day better 
or worse than two servings, or no servings? Can one level 
of consumption reduce cancer risks, while another increases 
those risks? Can the ideal does of isofl avones for reducing 
cancer risk simultaneously cause fertility problems? Do 
isofl avones behave differently when studied as an isolated 
compound versus when they are consumed in the form of 
food with many other substances (e.g. genistein and daidzein 
consumed together, which is always the case with soy, vs. 
separately).
 The answers will always be related to dosage. Studies 
can be done on animals, but the conclusions may not 
be correct when applied to humans. Clinical studies are 
problematic. If you go to the FDA and you want to prove that 
genistein (an isolated substance) is safe so you can sell it in 
pill form, you will be required to conduct a series of standard 
toxicity tests, starting with two species. If there is no toxicity 
at the maximum tolerated dose, then you conduct human 
studies, looking fi rst at absorption and metabolism (kinetic) 
studies. Then you proceed with the standard FDA protocol.
 Bad news can travel very fast, and bad news can easily 
cancel good news. Remember the dramatic effects of the 
story of Alar and apples. Imagine the damage that would 
be done to the soyfoods industry if there were a major 
half-true TV documentary on problems of isofl avones in 
soy. The soyfoods industry and Soyfoods Association of 
America needs a plan of action to deal with this problem. 
The fi rst thing we need is a brief 2-page report summarizing 
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what we know and what we don’t know about isofl avones 
and phytoestrogens in soy–a review of the most relevant 
literature. There should be one for consumers and one 
for professionals (with say 30 citations). The report 
should be written by the leading American experts in this 
fi eld–especially related to toxicity, reproduction, and sex 
hormones. This would give us something to deal with the 
rising wave of negative information that is coming. We 
must remind critics that much scientifi c information shows 
benefi ts of consuming isofl avones, and entire populations 
in East Asia have consumed soyfoods for centuries with no 
known adverse health effects and probably many benefi ts. 
Moreover, reproductive effects is a cheetah, for example, do 
not necessarily apply to humans. It is very unfortunate that 
the debate on isofl avones has been picked up by the media 
before it has been resolved by the scientifi c community. 
This has the potential to be the biggest problem yet faced 
by the soyfoods industry worldwide. “If I owned stock in 
a soyfoods company right now, I’d be worried and I’d do 
everything I could to try to make sure the industry is ready to 
counteract any negative publicity.
 Update: 1995. April 27. Sales of infant formulas in New 
Zealand have decreased signifi cantly since the negative 
publicity started. Mark has calculated, based on published 
data, that an infant consuming 1 liter/day of a reconstituted 
infant formula based on isolated soy protein would be 
consuming about 40 mg/day of isofl avones. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
206-379-9544.

3916. Soglowek, Eli. 1995. Soglowek–Israel’s biggest meat 
processor has been making meatlike products for 8 years 
(Interview). SoyaScan Notes. Feb. 14. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Eli is the son of one of the owners of this 
family-owned business, which started processing meat in 
Israel 55 years ago (i.e. in 1940) and is today the country’s 
largest meat processor, making sausages, pizza, dough, pasta, 
etc. The family came to Israel from Germany. Soglowek 
(also spelled Zoglabeck or Zoglovek or Zoglowek) is located 
at 8 Ha Gaton Blvd., P.O. Box 70, Naharya, Israel–10 
minute’s drive from Tivall. Soglowek started making meat 
alternatives after Tivall and today they are Tivall’s main 
competitor in Israel. The CEO of Tivall today is Gazi 
Kaplen, and the man who developed Tivall’s products is 
Michael Shemer, who studied in the USA, wrote his PhD 
thesis in 1973 on soy protein at the University of Illinois, 
learned about meatlike products there, then later worked for 
General Mills.
 Tivall started making meatlike products in 1985 and 
Soglowek started 1-2 years later, making their products 
under the brand Zoglo’s mainly from textured soy protein 
concentrates and wheat gluten. Their main products are 
Veggie Burgers and Veggie Cutlets (a kind of schnitzel). 

They buy their textured concentrates from both ADM and 
Central Soya, and their wheat gluten probably in Israel. 
Soglowek sells some of its meatlike products in Israel, but 
also exports large quantities to Europe and the United States. 
Address: 300 East 90th St., Apt. 4B, New York, NY 10128.

3917. Arnold, Kathryn. 1995. The joy of soy. Delicious! 
(Boulder, Colorado). Feb. p. 34-36. [3 ref]
• Summary: The soybean “has long been revered by 
vegetarians as a nutritional powerhouse. However, the real 
secret is that soyfoods may help prevent disease.” They are 
cancer fi ghters and good for the heart. A table (p. 36) lists 
12 different types of soyfoods and their uses: Tofu, tempeh, 
okara, miso, natto, TVP, soymilk, soy grits, soy fl our, soy 
cheese, soy sauce, soy yogurt.
 Note: This periodical, which began publication in about 
1983, is published for natural products consumers by New 
Hope Communications in Boulder, Colorado. As of March 
1998 some 425,000 copies of Delicious! are distributed each 
month to over 900 health food retail stores throughout the 
United States.

3918. Fairmont Foods of Minnesota, Inc. 1995. There’s 
something new in frozen food. Meatless entrees from Linda 
McCartney (Ad). Vegetarian Times. Feb. p. 27.
• Summary: Photos in this full-page color ad show three 
products in the line Linda McCartney’s Home Style 
Cooking–Meatless Entrees. “Choose from 9 delicious 
varieties: Fettucini Alfredo. Pasta Provencale. Pasta 
Primavera. Rigatoni Marinara. Bavarian Goulash. Spaghetti 
Milano. Chili Non Carne. Lasagna Roma. Burrito Grandé.” A 
coupon offers $1.00 off when you buy two of these entrees. 
Address: 905 East Fourth St., P.O. Box 907, Fairmont, 
Minnesota 56031. Phone: 507-238-9001.

3919. Messina, Mark; Messina, Virginia. 1995. Soybeans 
linked to health benefi ts. Vegetarian Voice (Dolgeville, New 
York) 20(4):10-11. Winter.
• Summary: Contents: Introduction. Soy and heart disease. 
Soy and cancer. Other roles for soy. What if you can’t 
tolerate soy. The whole diet approach.
 A table shows the isofl avone content of selected foods: 
Soymilk (1 cup) 40 mg. Tofu (½ cup) 40 mg. Tempeh (½ 
cup) 40 mg. Miso (½ cup) 40 mg. TVP, cooked (½ cup) 35 
mg. Soy fl our (½ cup) 50 mg. Soybeans, cooked (½ cup) 35 
mg. Soy nuts (1 ounce) 40 mg. Isofl avones (unlike vitamins) 
are not destroyed in conventional cooking methods.

3920. Boodram, Ramlakhan. 1995. Changes in the name 
and ownership of his company BAR North America, Inc. 
(Interview). SoyaScan Notes. March 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mr. Boodram, a native of Trinidad, started 
BAR Export/Import Inc. in 1980. In Dec. 1990 the name 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1196

© Copyright Soyinfo Center 2016

of his company changed to BAR North America, Inc. from 
BAR Export/Import Inc. Prior to this time, his company 
was concerned solely with sales of equipment–especially 
small-scale screw presses and systems containing them to 
developing countries. He worked with INTSOY to develop 
the technology.
 In Dec. 1990 he reincorporated the company, created 
a new division of the company named Seymour Organic 
Foods for his organic products, installed a pilot plant and 
used it both as a training tool and to make products under 
contract for the natural foods market–worldwide. Starting in 
Dec. 1990 be began to make and sell organic or non-organic 
Natural Expeller Pressed Soybean Oil, Soy Grits, Soy Flour, 
and Textured Soy Flour.
 Sales of equipment continued to be the company’s 
main business. His company makes the lowest cost extruder 
on the U.S. market. A person can get into business for 
under $50,000 (and it could be as low as $30,000) using 
his equipment. There is a choice between just extrusion or 
extrusion and expelling. Ron Tribelhorn and his group at 
Colorado State University were pioneers in the dry extruder 
process, but during the last few years they have become less 
active and innovative.
 In addition to soybeans, he stocks and processes many 
interesting organic seeds into fl ours–millet, kamut, teff, etc. 
He can blend these, can them in 1-lb cans, and label them 
at the rate of 10,000 cans/day on his canning line. Address: 
BAR North America, Inc., P.O. Box 190, Seymour, Illinois 
61875. Phone: 217-687-4810.

3921. Gruenwald, R. Jay. 1995. Update on The Simple 
Soyman, The Bountiful Bean, Long Life Foods in 
Minnesota, and Kyoto Food Corp. (Terre Haute, Indiana) 
(Interview). SoyaScan Notes. March 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jay has been with The Simple Soyman for 12 
years. On 23 Sept. 1994 The Simple Soyman bought The 
Bountiful Bean, moved it from Ridgeway to Milwaukee, and 
merged it into The Simple Soyman. In Dec. 1994 he moved 
the new larger company to a new address: 3901 North 35th 
St. (P.O. Box 16677), Milwaukee, Wisconsin 53216. Phone: 
414-444-TOFU. Simple Soyman still produces Hummus 
and Taboolie [both contain tofu], tempeh, and tofu under the 
Bountiful Bean brand. The Simple Soyman will continue to 
make its Deepockets (Calzone-style [Italian] and Empanada-
style [Mexican]; both contain frozen tofu), dips, spreads, 
etc. Most are made with soy. The company does a lot with 
frozen tofu, using it in place of TVP, which causes intestinal 
gas. The business is still struggling, “but hopefully with the 
addition of The Bountiful Bean business and distribution in 
Madison, we’ll get going. Being in this for 12 years now, 
we’ve got to start making a living at it pretty soon. Basic 
tofu is still not very profi table. We started working out of 
the Magic Bean’s kitchen with one product. When they went 

bankrupt we basically bought their equipment and moved 
to 4877 N. Green Bay Ave., Milwaukee, Wisconsin. The 
building we are in now is 4,500 square feet. The factory is 
nicely laid out.”
 R. Jay has heard from a packaging company that a new 
tofu company named Long Life Foods is scheduled to start in 
Perham, Minnesota. They are said to be using a special type 
of package (not water pack) which gives the tofu a very long 
shelf life.
 Kyoto Food Corp. (KFC) in Terre Haute, Indiana, 
declared bankruptcy in about May or June 1994. He heard 
that KFC had a verbal agreement from a big chain like 
Kroger to carry their tofu, then Azumaya, which was the 
brand Kroger was carrying, lowered their price. So Kroger 
stayed with Azumaya and that dealt the death blow to KFC 
[not true; see March 1995 interview with William Roach]. 
They were trying to sell their building and plant (which they 
owned and designed to make tofu) for about $1.3 million. He 
thinks that the company was run by a couple, an American 
man and a Japanese woman [William and Toni Roach]. 
Bruce Rose is thinking of buying the company. Address: 
Owner, The Simple Soyman, 3901 North 35th St. (P.O. Box 
16677), Milwaukee, Wisconsin 53216. Phone: 414-444-
8638.

3922. Kirk, Bruce. 1995. Re: Soy proteins–Article and 
editorial comment on “toxicity.” Letter to Martin J. Edwards, 
New Zealand Ministry of Health, March 29. 1 p. Typed, with 
signature on letterhead.
• Summary: “Please fi nd attached an article which appeared 
in last week’s ‘Rural News’ and editorial comment related to 
‘toxicity’ of soy beans and further processed products.
 “This article is potentially damaging to the entire 
soy industry and makes inference to harmful effects of 
consumption of refi ned soy proteins eg [sic, e.g.,] isolated 
soy proteins in areas of human health without any credible 
scientifi c support.”
 “In summary we fi nd the article extremely biased, 
defamatory of all soy products and very critical of the 
Ministry of Health. We have also already received concerned 
response from several of our key users of Supro isolated 
soy proteins.” Address: Columbit [New Zealand] Ltd., 33A 
Rennie Dr., Mangere, P.O. Box 29093 Greenwoods Corner, 
Auckland 3, New Zealand.

3923. Bakhit, R.; Erdman, J.W., Jr.; Essex-Sorlie, D.; 
Weingartner, K.; Chapman, K.; Winter, L.; Nelson, A.; 
Ham, J.; Potter, S. 1995. Hypocholesterolemic effects of 
soy protein and soy fi ber in mildly hypercholesterolemic 
men (Abstract). J. of Nutrition 125(3S):808S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease.
• Summary: “In the fi rst study, 50 g of protein and 20 g of 
dietary fi ber from soy fl our (SF), soy protein isolate/soy 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1197

© Copyright Soyinfo Center 2016

fi ber (SPI/F), SPI/cellulose (SPI/C) or nonfat dry milk/C 
(NFDM/C) were provided daily in conjunction with a Step 
I AHA diet for 4 weeks each according to a Latin Square 
Design. Both SPI treatments and SF resulted in a signifi cant 
depression of total and LDL cholesterol concentrations 
compared With NFDM/C (P < 0.01, P < 0.05).” Address: 
Div. of Foods and Nutrition, Div. of Nutritional Sciences, 
Univ. of Illinois, Urbana, IL 61801 and VA Medical Center, 
Danville, IL 61832.

3924. Product Name:  Linda McCartney’s Home Style 
Cooking–Meatless Entrees: American Barbecue, Non-Carné 
Guisada, Traditional Stew, Tex-Mex Tostada.
Manufacturer’s Name:  Fairmont Foods of Minnesota, Inc.
Manufacturer’s Address:  905 East Fourth St., P.O. Box 
907, Fairmont, Minnesota 56031.  Phone: 507-238-9001.
Date of Introduction:  1995 March.
How Stored:  Frozen.
New Product–Documentation:  Letter from Fairmont 
Foods. 1995. May 25. These four preplated dinners were 
introduced in March 1995.

3925. Product Name:  Soy Miracle Ultimate Shake 
(Chocolate Royale, Creamy Vanilla Almond).
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  354 Woodmont Rd., Suite 5, 
Milford, Connecticut 06460.  Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Ingredients:  Ultra Soy Complex I (Trademark) {An 
exclusive blend of Supro brand soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari soy powder, 
miso powder, & Cholestatin (Trademark) (mixed soy 
phytosterols)}, crystalline fructose, complex carbohydrate 
(maltodextrin), Dutch cocoa powder, natural fl avors, xanthan 
gum, oat fi ber, calcium phosphate, magnesium oxide, 
potassium chloride, siberian ginseng, ascorbic acid, inositol, 
choline bitartrate, blue-green micro algae, L-carnitine, 
vitamin E acetate, Spanish bee pollen, apple pectin, citrus 
biofl avonoid, niacinamide, zinc oxide, invertase (plant 
enzyme), ferrous fumarate, D-calcium pantothenate, vitamin 
A palmitate, manganese sulfate, pyridoxine hydrochloride, 
ribofl avin, thiamine hydrochloride, bromelain, papain, 
folic acid, biotin, vitamin D-3, potassium iodide, 
chromium, picolinate, sodium selenate, sodium molybdate, 
cyanocobalamin.
Wt/Vol., Packaging, Price:  15 oz (240 gm).
How Stored:  Shelf stable.
Nutrition:  Per one level scoop (14 servings per container): 
Calories 95, calories from fat 0, total fat 0 gm (0% daily 
value; saturated fat 00 gm), cholesterol 0 mg, sodium 150 
mg (6%), potassium 150 mg (4%), total carbohydrate 16 gm 
(dietary fi ber 2 gm, sugars 10 gm), protein 10 gm. Vitamin 
A 100%, vitamin C 100%, vitamin B-1 100%, vitamin B-2 
100%, vitamin B-6 100%, vitamin E 100%, niacinamide 

100%, pantothenic acid 100%, folic acid 100%, biotin 100%, 
vitamin D-3 100%, vitamin B-12 100%, calcium 30%, 
phosphorus 20%, magnesium 20%, iron 25%, zinc 100%, 
iodine 100%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  FreeLife leafl et. 1995. 
“FreeLife: Experience the incredible benefi ts of FreeLife’s 
exclusive Soy Miracle products.” “The cornerstone of the 
Soy Miracle Ultimate Body Program is the fat-free Ultimate 
Shake. The Ultimate Shake was specially designed to be a 
great-tasting source of many important nutrients needed to 
achieve optimal health and to help decrease excess body 
fat when used as part of the complete Soy Miracle Ultimate 
Body Program.
 “Dr. Mindell’s exclusive formula, Ultra Soy Complex I, 
contains eight of the most powerful soy foods synergistically 
combined to create the ultimate nutritional shake. These soy 
foods include the world’s best soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari powder, miso 
powder, and mixed soy phytosterols. The Ultimate Shake 
also contains blue-green micro-algae, Siberian ginseng, 
Spanish bee pollen, and active enzymes [from the soy fl our?] 
for better absorption.
 “The Soy Miracle Ultimate Shake can be used as a 
complete meal replacement or healthy snack and provides 
100% of the USRDA of all essential vitamins and most 
minerals. For maximum fat-loss results, replace one or two 
meals each day with a delicious Soy Miracle Shake and eat 
at least one well-balanced meal. Increase your daily physical 
activity and supplement your diet with FreeLife’s Soy 
Miracle Ultimate Antioxidant and Ultimate Body Toner.”
 Label for Chocolate Royale sent by Carolyn Ashman 
of Napa, California. 1995. May 15. She is a FreeLife 
distributor. Phone: 707-259-9459. “Directions: As a dietary 
supplement, add one level scoop (scoop included in can) of 
Soy Miracle Ultimate Shake (TM) to 8 fl . oz. of skim milk 
or Westsoy nonfat soy milk and blend or shake until smooth. 
For best fl avor, milk should be very cold. For maximum 
results” the shake should be used together with the two other 
products in this line and “the complete Soy Miracle Ultimate 
Body Program (TM).”
 Talk with Luke Taffuri, Vice-President of Operations, 
FreeLife International (354 Woodmont Rd. #5, Milford, 
Connecticut 06460. Phone: 1-800-882-7240). 1995. May 
30. To buy these products, you must be sponsored by a 
distributor. Cost: $61.25 for all 4 products incl. shipping. 
Each can of shake is $18.55. Antioxidant is $19.60. Body 
toner is $18.55. How much genistein is in these products? If 
each day you take one serving of a shake and two antioxidant 
pills plus two body toner pills, you will get 20 mg/day of 
genistein, plus 16-17 mg/day of daidzein. These products 
were introduced on 1 Feb. 1995, at the same time as Dr. 
Mindell’s book became available. The company, FreeLife, 
was started in 1995.
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 Talk with Karma McLleskey of Fairfax Station, Virginia. 
1995. Aug. 18. Luke Taffuri runs the computers at Freelife. 
The people who know the most about the products are Ray 
Faltinsky (president) and Kevin Fournier (vice president).

3926. Product Name:  Soy Miracle Ultimate Antioxidant.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  Milford, Connecticut 06460.  
Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Wt/Vol., Packaging, Price:  60 caplets.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent by 
Carolyn Ashman. 1995. May. “Contains Ultra Soy Complex 
III, 200 mg, a proprietary blend of standardized soy kernel 
concentrate (source of genistein, daidzein and saponins), 
soybean sprouts concentrate (source of antioxidant enzymes), 
pine bark extract, grape seed extract, glutathione [carrier 
molecule antioxidant], red cabbage, green tea, carrots, 
broccoli, celery, brussels sprouts, kale, caulifl ower, green 
onions and yams.” These are packed in a Vita-Coat caplet, an 
“Exclusive antioxidant protective caplet coating system.”
 FreeLife leafl et. 1995.

3927. Helms, J.R.; Gallaher, D.D. 1995. The effect of dietary 
soy protein isolate and genistein on the development of 
preneoplastic lesions (aberrant crypts) in rats (Abstract). 
J. of Nutrition 125(3S):802S. March. Supplement. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease.
• Summary: High tyrosine kinase is associated with tumor 
tissue. Genistein, an isofl avone found in soybeans, has been 
shown to be an inhibitor of tyrosine kinases in vitro. The 
authors fed rats a diet containing soy protein isolate (SPI) to 
see if it would reduce the incidence of colon tumors (aberrant 
crypts). “The genistein-containing diets decreased the 
number of aberrant crypts, therefore suggesting a decrease 
in risk of tumor development.” This research was supported 
by the Minnesota Soybean Research and Promotion Council. 
Address: Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN 55108.

3928. Imrhan, V.; Radcliffe, J.; Hsueh, A.; Czajka-Narins, 
D. 1995. Soy protein isolate can reduce the severity of 
retinyl acetate-induced hypertriglyceridemia (Abstract). 
J. of Nutrition 125(3S):803S. March. Supplement. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease.
• Summary: Retinoids have been shown to be effective 
agents in preventing certain forms of cancer. However an 
unwanted side of effect of their use is hypertriglyceridemia, 
a condition that increases risk of developing cardiovascular 
disease and can cause an attack of pancreatitis. Soy 
protein isolate can reduce the severity of RA-induced 

hypertriglyceridemia at a level that is chemopreventively 
effective. Address: Dep. of Nutrition and Food Science, 
Texas Woman’s Univ., Denton, TX 76204.

3929. Klein, Barbara P.; Perry, A.K.; Adair, Nancy. 1995. 
Incorporating soy proteins into baked products for use in 
clinical studies. J. of Nutrition 125(3S):666S-674S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease. [36 ref]
• Summary: Contents: Introduction. Soybean products: 
Soybean grits, soybean fl our, soybean concentrates, 
isolated soy proteins. Nutritional value of soy protein. 
Hypolipidemic effects. Acceptability of soy-soy containing 
products. Functional properties of soy proteins in baked 
products. Testing in food systems. Consumer responses to 
ISP. The approach to development of high ISP products. 
The evaluation process. Modifying diets by including high-
ISP products. Looking to future studies. Address: Div. of 
Foods and Nutrition, Univ. of Illinois at Urbana-Champaign, 
Urbana, IL 61801.

3930. Korzenik, J.R.; Burdge, R.; Barnes, S.; Topazian, 
M. 1995. A pilot trial of soybean powder in the treatment 
of gastrointestinal hemorrhage and epistaxis in hereditary 
hemorrhagic telangiectasia (Abstract). J. of Nutrition 
125(3S):804S-805S. March. Supplement. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: The initial dose of the protein powder will 
contain 20 gm of protein. Note: It is not clear whether the 
term “soybean powder” refers to soy fl our or soy protein 
isolate. Address: Yale Univ. School of Medicine, Div. of 
Digestive Diseases, P.O. Box 3333, New Haven, Connecticut 
06520-8056.

3931. Product Name:  Gimme Lean! (Instead of Ground 
Meat–Fat-Free) [Beef Style and Sausage Style].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1995 March.
Ingredients:  Beef: Water, textured soy protein concentrate, 
tapioca starch, soy sauce, isolated soy protein, vital wheat 
gluten, malt extract, evaporated cane juice, beet powder, 
spices, natural fl avors, vegetable gum.
Wt/Vol., Packaging, Price:  14 oz chub pack.
How Stored:  Refrigerated, 85 day shelf life. Frozen, 1 year.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 1995. 
March. “Gimme, Gimme!” On the front is a full-page color 
photo of meatless meatballs on plate of spaghetti. On the rear 
is ingredients (for each fl avor), shelf life, pack size, UPC#, 
and nutritional information.
 Griffi n Report of Food Marketing. 1995. April. p. 16. 
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This ground beef and sausage alternative was introduced in 
early March. Ad in Vegetarian Times (full page, color). 1995. 
Sept. p. 82. “Gimme, Gimme!” This ad also appeared in the 
Oct. issue, p. 95 and the Oct. 1996 issue (p. 47) and the Nov. 
1996 issue (p. 57).

3932. Lusas, Edmund W.; Riaz, Mian N. 1995. Soy protein 
products: Processing and use. J. of Nutrition 125(3S):573S-
580S. March. Supplement. First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease. 
[24 ref]
• Summary: Contents: Introduction. Full-fat fl ours and grits 
(incl. enzyme-active fl ours). White fl ake products: White 
fl akes, fl ours, grits, refatted and lecithinated products, soy 
protein concentrates, soy protein isolates, enzyme-modifi ed 
isolated proteins. Dried soyfoods. Mixtures of soy and other 
proteins. Compositions of soy food proteins. Importance and 
alteration of functional properties. Food protein ingredients 
applications: Meats, other applications. Address: Food 
Protein Research and Development Center, Texas A&M 
Univ., College Station, TX 77843-2476.

3933. Petrakis, N.; Wiencke, J.; Coward, L.; Kirk, M.; 
Barnes, S. 1995. A clinical trial of the chemopreventive 
effect of a soy beverage in women at high risk for breast 
cancer (Abstract). J. of Nutrition 125(3S):800S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease.
• Summary: It has been proposed that the isofl avone 
genistein is responsible for the low rate of breast cancer 
observed in women from Southeast Asia. To evaluate 
this hypothesis, a pilot study for a clinical trial of the 
chemopreventive properties of soy protein is being 
conducted in American women at high risk for breast cancer. 
Fifty such premenopausal women, previously studied at 
UCSF, have been recruited and are incorporating into their 
diet two servings a day of a soy-based nutritional beverage 
powder prepared using Supro isolated soy protein (made 
by Protein Technologies International, St Louis, Missouri) 
for 12 months. The 38 gm of soy protein consumed 
each day contains about 70 mg of genistein (mostly as 
glycosidic conjugates). At 3-month intervals on the diet, 
tests for cytological and biochemical surrogate endpoint 
biomarkers (SEBs) will be conducted to see if breast cancer 
risk is reduced. Supported by a grant from the United 
Soybean Board. Address: 1-2. Dep. of Epidemiology, 
Univ. of California at San Francisco (UCSF); 3-5. Dep. 
of Pharmacology, Univ. of Alabama at Birmingham, 
Birmingham, AL 35294.

3934. Protein Technologies International. 1995. Supro and 
isofl avones: Science & nutrition brief (Leafl et). St. Louis, 
Missouri. 2 p. Front and back. March. 28 cm.
• Summary: “Genistein and daidzein are found almost 

exclusively in soybeans.” A chart (p. 1) shows that daidzin 
and genistin, two glucoside forms of soy isofl avones, each 
have a glucose (sugar) side chain. These two forms are found 
in abundance in soy fl our, soy protein concentrate (water 
washed), and soy protein isolate (water washed). Genistein 
and daidzein, the aglucoside (pronounced AY-glu-ko-side) 
forms, which have the glucose side chain removed, are 
found at relatively low levels in the above 3 soy products. 
“The glucoside forms of the isofl avones are converted to the 
aglucoside forms during digestion and absorption. Supro 
protein is processed with water which results in retention of 
the isofl avones.”
 Table 1 shows the range (mg/gm of protein) of 
isofl avone content of Supro brand isolated soy protein 
products* (Footnote: *”Aglucone units adjusted for 
molecular weights”). Daidzein 0.15 to 0.72. Genistein 0.48 
to 1.51. Glycitein 0.05 to 0.26. Total isofl avones 0.68 to 
2.49. Source: Protein Technologies International. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.

3935. Sirtori, Cesare R.; Lovati, Maria R.; Manzoni, 
Cristina; Monetti, M.; Pazzucconi, Franco; Gatti, Enno. 
1995. Soy and cholesterol reduction: Clinical experience. J. 
of Nutrition 125(3S):598S-605S. March. Supplement. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [34 ref]
• Summary: Contents: Introduction. Clinical studies on the 
soy protein diet: the early experience (TVP). More recent 
clinical studies and evaluation of dietary variables. Studies in 
normolipidemic volunteers: lessons pertaining to the general 
mechanism of the cholesterol-lowering activity. Clues on the 
mechanism of action of soy protein.
 Soy protein seems to enhance the performance 
and function of LDL receptors depressed by 
hypercholesterolemia or by dietary cholesterol 
administration. Address: 1. Inst. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan.

3936. SoyaCow Newsletter (Ottawa, Canada). 1995. Protein 
isolates from soymilk: Canadian scientists developing 
technology. 4(1):2. Jan/March.
• Summary: “Protein isolates were successfully prepared 
using [whole bean] soymilk from SoyaCow SC20 and SC100 
in a laboratory as well as at a pilot scale. These isolates were 
found to be comparable to a commercial product, Supro 610, 
made from defatted soybean fl akes by Protein Technologies 
International of St. Louis, Missouri.”
 The project was the result of collaborative research 
between ProSoya Inc. and an Agriculture Canada team led 
by Dr. C.Y. Ma. “Isoelectric precipitation and ultrafi ltration 
were used to remove the carbohydrates and solvent 
extraction was used to remove the fat. Alternate means of 
removing the fat are currently being explored.”
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 A large table compares the functional properties of 
isolates made from ProSoya soymilk vs. those of Supro 610.

3937. Urban, D.; Grizzie, W.E.; Coward, L.; Kirk, M.; 
Barnes, S. 1995. A clinical trial of the chemopreventive 
effect of a soy beverage in men at high risk for prostate 
cancer (Abstract). J. of Nutrition 125(3S):800S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease.
• Summary: “Men in Southeast Asian countries have a 
10-fold lower risk of prostate cancer than American men. 
Epidemiologic data have suggested that nonfermented soy 
foods, which contain conjugates of the isofl avone genistein, 
are associated with the lowering of prostate cancer risk. 
Experiments carried out on human prostate cancer cell 
lines have shown that genistein inhibits epidermal growth 
factor (EDF)-stimulated cell proliferation.” Address: Div. 
of Urology, Dep. of Surgery, and Depts. of Biochemistry, 
Pathology and Pharmacology, Univ. of Alabama at 
Birmingham, Birmingham, AL 35294.

3938. Wittenburg, Bonnie. 1995. Archer Daniels Midland 
Company: NYSE–ADM. Minneapolis, Minnesota: Dain 
Bosworth. 38 p. 28 cm.
• Summary: This is an updated and expanded edition 
of the excellent original report published in Dec. 1993. 
Concerning ADM management and board of directors: 
Chairman Dwayne Andreas is now age 77 and president 
James Randall is 70. It is uncertain when either will retire. 
Michael (Mick) Andreas, age 45, vice chairman of the board 
and executive vice president, is Dwayne Andreas’ son and 
heir apparent. All operating divisions of ADM have reported 
to Mick Andreas for the past 3 years, and he apparently 
has major input on expansion plans and capital investment. 
A workaholic, he “joined ADM in 1971 after receiving a 
bachelor’s degree in business from Northwestern University. 
At ADM he has worked as a commodity merchandiser in the 
United States and in Brussels, Belgium. He is said to love 
trading and he continues to keep a desk on the trading fl oor 
at ADM; it is not unusual to spot him there. Mick Andreas 
is past president of ADM’s soybean processing division and 
has generally supervised ADM’s commodity trading and 
marketing worldwide since 1980.” The value of his ADM 
stock is approximately $108 million, compared with $408 
million for Dwayne Andreas’ stock and $102 million for 
Lowell Andreas’. Address: 60 South Sixth St., Minneapolis, 
Minnesota 55402-4422. Phone: (612) 371-2728.

3939. Food Technology. 1995. Industry news: Quest 
International acquires Gunther Products from Staley. April. 
p. 42.
• Summary: A.E. Staley’s Gunther Products Division, which 
makes a line of functional proteins, is located in Galesburg, 
Illinois. Terms of the deal were not disclosed. Quest 

International is a unit of Unilever, which manufactures food 
ingredients, fl avors, and fragrances in 30 countries.
 Note: Quest, which also makes lines of casein- and 
gluten-based products, has worldwide annual sales of about 
$1 billion.

3940. Product Name:  Soyboy Okara Courage Burger.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1995 April.
Ingredients:  Filtered water, soy protein concentrate, wheat 
gluten, okara, egg whites, potato fl our, soy sauce (water, 
soybeans, wheat, salt), soybean oil, natural fl avor from all 
vegetable sources, nutritional yeast, herbs and spices, onion 
powder, sea salt, vegetable gum, evaporated cane juice.
Wt/Vol., Packaging, Price:  9 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Ad (½ page, color) in 
Vegetarian Times. 1995. April. p. 69. “Like chicken? 
You’ll love a bite of courage.” A chicken and a wolf with 
eating utensils are sitting behind a package of this product. 
“A perfect choice for non-vegetarians. A great choice for 
everyone. SoyBoy.”

3941. Walker, Morton. 1995. Concentrated soybean 
phytochemicals. Healthy & Natural Journal 2(2):58-60. 
April. [12 ref]
• Summary: Contents: Introduction (Designer Foods 
Symposium III). Cancer inhibitors in soybeans. Prostate 
cancer cured by fermented soybean drink (Haelan 851). The 
therapeutic characteristics of Haelan 851. Note: The address, 
phone number, and fax number of Haelan Products Inc. in 
Metairie, Louisiana, is given.
 Soybeans contain fi ve different types of anti-cancer 
agents: protease inhibitors, phytate, phytosterols, saponins, 
and isofl avones. The latter are plant estrogens with strong 
inhibiting effects in hormone-related malignancies such as 
prostate, ovarian, cervical, and breast cancers. Isofl avones 
are found in a variety of soy foods, including soy milk, 
tofu, tempeh, miso, textured vegetable protein, soy fl our, 
soy nuts, and soybeans. “The isofl avone component which 
most excites the medical research community is genistein. 
It’s an overpowering suppressor of the oncogene enzymes 
that ordinarily stimulate pathological cell growth.” Address: 
Medical Journalist, 484 High Ridge Road, Stamford, 
Connecticut 06905-3020.

3942. Product Name:  VegiMax: The Ultimate Veggie 
Burger Sub (Foodservice product).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1995 April.
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Ingredients:  Vegetables (mushrooms, water chestnuts, 
onions, carrots, green and red bell peppers, black olives), 
textured vegetable protein (soy protein concentrate, wheat 
gluten), egg whites, cooked brown rice, rolled oats, corn oil, 
calcium caseinate, soy sauce (water, soybeans, salt, wheat). 
Contains 2% or less of onion powder, corn starch, salt, 
hydrolyzed corn, soy and wheat protein, sucrose, soy protein 
isolate, spices, garlic powder, dextrose, jalapeno pepper 
powder, celery extract.
Wt/Vol., Packaging, Price:  60 x 3.0 oz patties.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods. 1996. 
First quarter fi nancial report. VegiMax is now sold to 3,000 
Subway units (restaurants).
 Color leafl et with note sent by Worthington Foods. 1996. 
May 2. This product was introduced in April 1995 by the 
Morningstar Farms Foodservice Division. It is pre-formed 
and pre-cooked; just heat and serve on a six inch bun. Only 
3 gm fat. No cholesterol. Completely meatless. Excellent 
Hoagie, too. On the front of the leafl et is a color photo of a 
VegiMax patty inside a long bun, atop a bed of lettuce, sliced 
tomatoes, and onion rings. On the back of the leafl et the 
logo reads: “Morningstar Farms: Number One in Meatless. 
Providing healthier food alternatives, our only business for 
over 50 years.”

3943. Baird, Donna D.; Umbach, D.M.; Lansdell, L.; 
Hughes, C.L.; Setchell, K.D.R.; Weinberg, C.R.; Haney, A.F.; 
Wilcox, A.J.; McLachlan, J.A. 1995. Dietary intervention to 
assess estrogenicity of dietary soy among postmenopausal 
women. J. of Clinical Endocrinology and Metabolism 
80(5):1685-90. May.
• Summary: This study gave totally negative fi ndings. 
Changes in estrogenic activity in postmenopausal women 
consuming soy over a 4-week period were examined. 
Subjects consumed daily one main soy dish (½ cup of 
soybeans or 38 gm of texturized vegetable protein) and two 
soy snacks–either soy chips (a roasted soybean product) 
or a spread for crackers made from whole soybeans. 
The estimated isofl avone content was about 200 mg/
day, the equivalent of about 0.3 mg/day of conjugated 
steroidal estrogen, assuming that the estrogenic activity of 
phytoestrogens is about 0.1% that of conjugated estrogen. 
Compared with control subjects, more women fed soy 
exhibited an estrogenic response, as demonstrated by an 
increase in the number of superfi cial cells in the vaginal 
epithelium.
 Talk with Donna Baird. 1991. May 28. The study was 
designed to examine whether soy estrogens were active as 
estrogens in post-menopausal women. Post-menopausal 
women were used because they have low endogenous 
estrogen, and thus would be expected to show a response 
more readily than cycling women. They were not looking 
for any health effects. As women enter menopause, the 

ovary starts to produce less estrogen. It has been found that 
when some women take estrogens, some of the menopausal 
symptoms such as hot fl ashes will be alleviated. In addition, 
estrogens are now being recommended on a much longer 
term basis to help bones resorb calcium and thus avoid 
osteoporosis. It is conceivable that, if these experiments give 
good results, it may some day be said that postmenopausal 
women should consider consuming soyfoods to help relieve 
undesirable symptoms.
 A conjugated estrogen is one to which a sugar molecule 
has been added in the liver. It is more water soluble so it can 
pass into the urine. The estrogen most commonly used by 
postmenopausal women is an oral estrogen, which is already 
conjugated. Address: 1. National Inst. of Environmental 
Health Sciences, Research Triangle Park, North Carolina. 
Phone: 919-541-2786.

3944. Product Name:  Carnation Follow-Up Soy: Formula 
for babies 12 months & older eating cereal & other baby 
foods–Iron fortifi ed. Powder.
Manufacturer’s Name:  Carnation Nutritional Products 
Div., Nestlé Food Company.
Manufacturer’s Address:  Made in Au Claire, Wisconsin. 
Corporate headquarters: Glendale, CA 91203.  Phone: 1-800-
543-3112.
Date of Introduction:  1995 May.
Ingredients:  Maltodextrin (potato), soy oil, soy protein 
isolate, sucrose, minerals (calcium phosphate, potassium 
chloride, potassium citrate, calcium carbonate, calcium 
citrate, magnesium phosphate, sodium chloride, magnesium 
chloride, ferrous sulfate, zinc sulfate, copper sulfate, 
potassium iodide, sodium selenite), soy lecithin, vitamins 
(ascorbic acid, choline bitartrate, inositol, alpha-tocopheryl 
acetate, niacinamide, calcium pantothenate, thiamine 
hydrochloride, vitamin A palmitate, ribofl avin, pyridoxine 
hydrochloride, folic acid, biotin, phytonadione, vitamin D-3, 
vitamin B-12), L-methionine, taurine, L-carnitine.
Wt/Vol., Packaging, Price:  14 oz (396 gm) steel can. 
Retails for $6.99 (10/95, Safeway supermarket, Lafayette, 
California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. Oct. 24. Can is 4.75 inches high and 4 inches in 
diameter. Paper label. Red, blue, yellow, and green on white. 
Illustration of three wooden ducks on front panel. “Carnation 
Follow-Up is not intended to take the place of breast feeding. 
It is intended to replace traditional starter formula when 
your baby is eating cereal and other baby foods. Caution: 
If you suspect your baby is prone to allergy, consult your 
pediatrician.” “See inside label for Spanish instructions.”
 Talk with Brenda at Carnation’s toll-free number. In 
May 1995 Carnation purchased Mt. Vernon Foods (Mt. 
Vernon, Ohio), which made i-Soyalac and Soyalac. The 
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product names were changed to Alsoy and Follup-Soy 
in May 1995, but both of these products are made from 
isolated soy protein; whole soybeans are not used as they 
were in Soyalac. These are Carnation’s fi rst two soy-based 
infant formulas. Carnation Good Start was on the market in 
1988, but it was not soy-based. Follow-Up Soy comes only 
in powder form in a 14 ounce can. Some amount of these 
products are made at Carnation’s main plant in Au Claire, 
Wisconsin, and the remainder is made at other plants in the 
USA whose addresses are confi dential.

3945. Product Name:  Carnation Alsoy: Soy formula for 
milk-free feeding during baby’s fi rst year. Iron fortifi ed. 
Concentrate liquid–Add water.
Manufacturer’s Name:  Carnation Nutritional Products 
Div., Nestlé Food Company.
Manufacturer’s Address:  Made in Au Claire, Wisconsin. 
Corporate headquarters: Glendale, CA 91203.  Phone: 1-800-
543-3112.
Date of Introduction:  1995 May.
Ingredients:  14 oz concentrate: Water, sucrose, soy oil, 
soy protein isolate, tapioca dextrin, minerals (calcium 
phosphate, potassium citrate, calcium citrate, potassium 
chloride, calcium carbonate, magnesium phosphate, sodium 
chloride, magnesium chloride, ferrous sulfate, zinc sulfate, 
copper sulfate, potassium iodide, sodium selenite), soy 
lecithin, vitamins (ascorbic acid, choline bitartrate, inositol, 
alpha-tocopheryl acetate, niacinamide, calcium pantothenate, 
thiamine hydrochloride, vitamin A palmitate, ribofl avin, 
pyridoxine hydrochloride, folic acid, biotin, phytonadione, 
vitamin D-3, vitamin B-12), L-methionine, taurine, 
L-carnitine, calcium carrageenan.
Wt/Vol., Packaging, Price:  14 fl  oz (384 ml) steel can. 
Retails for $1.99 (10/95, Safeway supermarket, Lafayette, 
California). 32 oz can ready to feed, and a 14 oz can of 
powder.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1995. Oct. 24. Can is 4 inches high and 3 inches in diameter. 
Paper label. Red, blue, yellow, and green on white fading 
into light blue. Illustration of three wooden rabbits on front 
panel. “Use as instructed by your physician. Breast milk 
is the preferred feeding for infants. Before deciding to use 
an infant formula, consult your doctor for advice. Caution: 
If you suspect your baby is prone to allergy, consult your 
pediatrician.” “See inside label for Spanish instructions.”
 Talk with Brenda at Carnation’s toll-free number. In 
May 1995 Carnation purchased Mt. Vernon Foods (Mt. 
Vernon, Ohio), which made i-Soyalac and Soyalac. The 
product names were changed to Alsoy and Follup-Soy in 
May 1995. These are Carnation’s fi rst two soy-based infant 
formulas. Alsoy is sold in a 13 fl  oz concentrate can, a 32 oz 
can ready to feed, and a 14 oz can of powder. Some amount 

of these products are made at Carnation’s main plant in Au 
Claire, Wisconsin, and the remainder is made at other plants 
in the USA whose addresses are confi dential.
 Call to Nutricia–Loma Linda Foods in Mt. Vernon, 
Ohio. 1995. Oct. 30. A message at this number says: “Hello. 
You have reached the Mt. Vernon Foods Facility, which 
has recently been closed. The Alsoy product line is being 
produced at another Nestle facility. If you are a consumer 
and have questions regarding the product, please dial 1-800-
932-5525. For all other enquiries, please dial #201 and leave 
a message.”
 Talk with David Polakowski or Mt. Vernon Chamber of 
Commerce. 1995. Oct. 30. The former Loma Linda soymilk 
plant is now standing empty. It is owned by Nestle, and the 
Area Development Council (ADC) is helping Nestle look for 
a buyer. Nestle purchased the property in Sept. 1994 from 
Mt. Vernon Foods. They made soymilk at the plant until July 
1995, when they closed it. For more details call Tom Heine 
(president of the ADC and Chamber of Commerce) at this 
number of the Knox County Recorder (of deeds, 614-393-
6755).
 Talk with Phil Carlisle, manager of Loma Linda Market. 
1995. Oct. 30. The former Loma Linda building is now 
standing empty, but a new company will be moving in soon. 
Nutricia bought the Loma Linda name and was using it for 
the infant formula. They sold the food manufacturing end of 
the business to Worthington Foods. Recently Worthington re-
acquired the name Loma Linda Foods, and they are making 
old Loma Linda products in Worthington, Ohio, under the 
name Loma Linda Foods. For a good history and details 
see the 1995 interview with David Geriguis of La Sierra 
University.

3946. Caton, Gregory J. 1995. Lumen: The tenth anniversary 
edition. Calcasieu Graphics, Lake Charles, Louisiana. In 
cooperation with Lumen Food Corp., P.O. Box 350, Lake 
Charles, LA 70602. 244 p. May. Illust. No index. 21 cm. 
[494* ref]
• Summary: The content of this book is at least 95% the 
same as the content of the fi rst edition (Nov. 1986) titled 
“Lumen: Food for a new age.” The title was changed with 
this edition, in May 1995. Lumen Foods is a division of 
Herbologics Ltd. A photo in the Preface shows Greg Caton. 
Address: CEO, Lumen Food Corp., 409 Scott St. (P.O. Box 
350), Lake Charles, Louisiana 70601.

3947. Liu, Keshun; Orthoefer, Frank; Thompson, Keith. 
1995. The case for food-grade soybean varieties. Inform 
(AOCS) 6(5):593-96, 598-99. May. [10 ref]
• Summary: Contents: Introduction. Food beans vs. oil 
beans. Traditional soyfoods: Soymilk, tofu, toasted full-fat 
soy fl our [kinako], soy sprouts, soy sauce, miso, tempeh, 
natto. Soy protein ingredients: Soy grits and fl our, soy 
protein concentrates, soy protein isolates. Soyfood nutrition. 
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Current size of food bean market. Breeding of food beans. 
Conclusions.
 “Oil/meal beans include all the commonly produced 
soybeans.” The oil is typically used for food and the meal 
for livestock feed. However the “new varieties of food 
soybeans” are generally exported to countries in East Asia 
for preparation of Oriental soyfoods. Table 3 compares the 
attributes of food beans vs. oil beans. Seed size: Large vs. 
small to large. Seed uniformity: High vs. no preference. Hull 
color: White-yellow vs. yellow. Hull quality: Thin, fi rm vs. 
no preference. Hilum color: Clear to buff vs. clear to blank. 
Protein content: High vs. medium to high. Oil content: Low 
to high vs. high. Cleanliness: U.S. Grade 1 or better vs. any 
grade. Major applications: Tofu, soymilk vs. oil, defatted 
meal.
 In addition to their use in making traditional soyfoods, 
the “new food-grade varieties,” especially those with high 
protein content, have been marketed for preparation of 
toasted full-fat soy fl our, defatted soy fl our, and soy protein 
concentrates and isolates.
 Photos show: (1) Keshun Liu, Frank Orthoefer, and 
Keith Thompson. (2) Color and size comparison of soybeans 
for food use and those intended for crushing (color). The 
“food beans” are larger than the “oil beans.”
 Note: This is the earliest English-language document 
seen (July 2001) that contains the term “oil beans” or the 
term “oil/meal beans,” both used in contrast to “food beans” 
or “food soybeans.” This is also the earliest English-language 
document seen (July 2001) with the term “food-grade” (or 
“food grade”) used in the title to refer to soybeans or soybean 
varieties. Address: 1. Project Leader, Soyfood Lab., Jacob 
Hartz Seed Co. Inc., 901 N. Park Ave., Stuttgart, Arkansas 
72160; 2. Vice President for research and development, 
Riceland Foods Inc., P.O. Box 927, Stuttgart, AR 72160; 
3. Vice president, International Soyfood Sales, Jacob Hartz 
Seed Co.

3948. Packaged Facts. 1995. The meat and dairy alternatives 
market. New York, NY: Packaged Facts. xii+ 162 + 42 + 6 p. 
May. 28 cm.
• Summary: In 1994 retail sales of these products reached an 
all-time high of $286 million, and these sales are projected to 
top $660 million in 1999. This very interesting report can be 
ordered from Packaged Facts, 625 Avenue of the Americas, 
New York, NY 10011. Phone: 212-627-3228. Price: $2,150. 
The authors were Sarah and Peter Starr, though their names 
do not appear in the report. The product director was David 
Lumis.
 Contents: Part I: The products. Scope of the report 
(Vegetarian products sold as meat or dairy alternatives, 
products not covered), history of the industry (an emerging 
market, part of the vegetarian movement, soybeans–an 
ancient food of Asia, soybeans arrive in the new world 
in the 18th century, Kellogg family starts health foods 

industry, makes fi rst meat analogs, Seventh-day Adventists 
and others produce tofu and meat alternatives in the 1920s, 
Henry Ford early proponent of soybeans, meat analogs 
commercially developed in the United States in the 1940s, 
non-dairy beverages, growth of “Americanized” meat and 
dairy analogs booming), product defi nition (foods used to 
replace meat or dairy products, description of ingredients–
tofu, tempeh, soymilk, okara, soy protein concentrates and 
isolates, textured vegetable protein, wheat gluten and seitan), 
product categories (three main categories of meat and dairy 
alternative products, meat alternatives, dairy alternatives, 
prepared meals), government regulations (the FDA and 
FTC, NLEA labeling considerations {went into effect in 
May 1994, making the USA the world’s fi rst country to 
have mandatory nutrition labeling}, soy protein allowed 
in meat products without special labeling, bovine growth 
hormone), industry associations (the Soyfoods Association of 
America, the American Soybean Association, the Vegetarian 
Awareness Network).
 Part II: The Market. Introduction (Retail sales of 
meat and dairy alternative products by category–1989-94–
graph, retail sales of dairy alternatives products by 
segment–1989-94–graph), market size and growth (market 
is diffi cult to monitor, 1994 retail sales estimated at $286 
million, dairy alternatives surpass $142 million, meat 
alternatives soar to $132 million, prepared meals grow 
steadily to over $12 million, estimated retail sales of meat 
and dairy alternative products by category–1989-1994–table, 
growth in milk substitutes segment leveling off but still in 
double digits, cheese alternatives segment also experiences 
slight slow-down in 1994, non-dairy desserts–a slow-
growth segment, estimated retail sales of dairy alternative 
products by segment–1989-1994–table), factors in market 
growth–overall market (maturing population and interest 
in nutrition, new dietary guidelines, medical community 
accepts plant-based diet, studies show vegetarian diet 
equals a healthier–longer life, soy might help to prevent 
heart disease and cancer, consumers now approve of 
vegetarian diets, increased demand for vegetarian foods, 
youth adopts meatless meals, exposure through foodservice, 
mass market begins to support meat and dairy alternatives, 
products in wider distribution, innovative new products, 
improved technology equals better taste, increased funding 
for soyfoods through foreign capital, pricing continues 
to limit market, image–taste and texture still a problem), 
factors in market growth–meat alternatives (concern about 
health hazards of meat, fat calories targeted by labeling 
law, an alternative to chicken and fi sh, ecological and 
social considerations will propel meatless meals, meatless 
meals diffi cult to handle by foodservice), factors in market 
growth–dairy alternatives (milk substitutes enter dairy case, 
awareness of lactose intolerance on the rise, taste profi le 
limits acceptance, cheese alternatives–are they healthier?, 
projected retail sales of meat and dairy alternative products 
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by category–1994-1999–graph 
{p. 34}, projected retail sales 
of dairy alternative products 
by segment–1994-1999–graph 
{p. 35}), projected market 
growth (overall market to 
reach $662 million in 1999, 
meat alternatives and prepared 
meals to lead growth, projected 
retail sales of meat and 
dairy alternative products by 
category–1994-1999–table, 
growth of milk substitutes 
and other dairy alternatives 
expected to slow somewhat by 
1999, projected retail sales of 
dairy alternative products by 
segment–1994-1999–table), 
market composition (meat 
alternatives will outsell dairy 
alternatives, share of sales 
by product category–meat 
and dairy alternatives–graph, 
soy-based ingredients most 
frequently used in meat-like 
products, protein ingredients 
used in meat-like products by 
number of products made with 
ingredient–1990-1992–table, 
bulk of dairy alternative sales 
from milk substitutes, share of 
sales by product segment–1989 
vs. 1994–graph, sales by retail outlet, share of sales by retail 
outlet–meat and dairy alternatives–1994–graph).
 Part III: The marketers. The marketers (About 30 
signifi cant marketers–most small, major companies move 
into the market, meat alternatives–other mass-market 
players, meat alternatives–natural foods players, the leaders 
in milk substitutes, cheese alternative market leaders, the 
leaders in non-dairy desserts, prepared meals market leaders, 
selected marketers and brands of meat and dairy alternative 
products–chart), market and brand shares (mass-market 
leader Worthington Foods challenged by ADM/Pillsbury 
Green Giant Harvest Burger, wholesome and hearty growing 
fast, Boca Burger boogies by the Bystanders, marketer 
and brand shares of meat alternative products sold through 
supermarkets–1993 vs. 1994–table, natural foods sales of 
meat alternatives more fragmented, Worthington is leader in 
natural foods stores, White Wave and Lightlife hold second 
and third place, estimated marketer and brand shares of meat 
alternative products sold through natural foods stores–1994–
table, many small regional players capture local markets, 
Eden Foods leads in milk substitutes, estimated marketer 
and brand shares of milk substitute products mass-market 

and natural foods stores–1994–table, Imagine Foods’ Rice 
Dream is leading rice beverage, other vegetable beverages, 
Tree of Life’s Soya Kaas holds leading share of cheese 
alternatives market, estimated marketer and brand shares 
of cheese alternative products sold through natural foods 
stores–1994–table, Tofutti holds top market share in frozen 
desserts, Fairmont Foods establishes lead in supermarkets, 
marketer and brand shares of prepared meals sold through 
supermarkets–1994–table, natural foods prepared meals–
many brands and no one leader), competitive situation–
overall market (marketers compete primarily through 
new product introductions, growth through mergers and 
acquisitions). Continued.

3949. Product Name:  Tofutti Chocolate Fudge Treats / 
Pops (Dairy Free, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 May.
Ingredients:  Water, maltodextrin*, sorbitol*, polydextrose, 
cocoa processed with alkali, soy protein [probably isolate], 
tofu, mono and diglycerides, cellulose gum, carrageenan, 
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vanilla with other natural fl avors, Aspartame, salt. * = Adds a 
negligible amount of sugar.
Wt/Vol., Packaging, Price:  Twelve 1.75 fl  oz (52 ml) bars. 
Net weight 21 fl  oz (621 ml).
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1. New products introduced 
during 1995: (1) Tofutti Chocolate Fudge Treats (spring), 
the fi rst dairy-free, sugar-free (using Nutrasweet instead), 
fat-free fudge bar in the industry. This stick novelty offers 
consumers the same taste as real fudge bars. It contains only 
30 calories per bar.
 One sample of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 6.75 by 6.75 by 2.5 inches paperboard box. “Wow! 
Only 30 calories. Fat free! Sugar free! Living dairy free 
symbol. Milk free! Contains Nutrasweet. 12 mouth watering 
cholesterol free non-dairy fudge pops.”

3950. Lazzaro, Don. 1995. History and current status of 
soymilk in Australia (Interview). SoyaScan Notes. June 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ceres Natural Foods is their holding company 
and Pureharvest is their trading name. They made this 
name change in 1982 since they found the word Ceres was 
diffi cult for many people to pronounce. The fi rst soymilk 
they imported to Australia was made by Saniku in Japan and 
imported from Mitoku.
 Don is interested in macrobiotics. In early 1979 he took 
over the running of a small macrobiotic and natural foods 
retail store in Melbourne named Ceres Wholefoods. The only 
way he could make it viable was to try to buy at better prices, 
so in April 1979 he started a wholesale and import company, 
which he named Ceres Natural Foods, also in Melbourne. 
There was a company named Real Foods (run by Michael 
Pels) in New South Wales, Australia, that was importing, 
through Mitoku in Japan, tamari, soy sauce, miso, tofu, etc. 
Real Foods was the fi rst company in Australia to import 
foods from Mitoku in Japan.
 Don knew Michael from when they both used to live in 
Sydney in about 1978. Michael purchased some rice cake 
machines (the same kind used by Chico-san) through Mitoku 
from Airin Co. These machines were very poorly engineered 
and constructed. Michael has already sold 168 of these 
machines to Quaker.
 When Don took over the Ceres Wholefoods retail 
store in 1979, he approached Michael and asked to be the 
distributor in Victoria of the food products Michael was 
importing from Japan through Mitoku. Michael said okay, 
and Don began distributing. Don asked Michael to import 
some soymilk from Mitoku, which he did in mid-1980. The 
stick-on label over the Japanese label said Ceres Natural, 
in Choc-Malt and Natural fl avors. But the fi rst soymilk 
in Australia was imported from Japan in about 1977-78, 

through Muso by 3-4 health food stores named Russel’s; it 
was made by Marusan in a stand-up plastic pouch. Not much 
of it was sold. In about 1980-81, Michael decided to get out 
of the whole import business in order to focus on making 
rice cakes. So Mitoku Mr. Kazama and Chris Dawson asked 
Don to become their importer in Australia. Don also ran a 
3rd company, a center that provided information and advice 
on macrobiotics.
 Jim Wilson, who was running Spiral Foods in Australia, 
had been importing from Mitoku. He convinced Mitoku not 
to sell to Don, his competitor; Mitoku agreed. Mitoku then 
approached Saniku, and in about 1981 Don began importing 
soy milk made by Saniku through Mitoku. Don sold it under 
the same label he had used before. The Muso started to 
import some soymilk packaged in Tetra Brik cartons through 
Spiral Foods. Don got the same product from Kibun, and on 
it began to use the name Pureharvest.
 In short: Four companies pioneered in importing 
soymilk to Australia: Real Foods, Russel’s, Spiral Foods, and 
Ceres Natural Foods. There was also a little relatively beany 
Chinese soymilk sold in the ethnic Chinese market. Ceres, as 
a result of its Tetra Brik package, managed to get fairly good 
distribution into the grocery / supermarket trade, starting in 
late 1983 or early 1984. By this time Ceres was by far the 
biggest seller of soymilk in Australia. They were importing 
fi ve 20-foot containers per month of the Kibun soymilk 
product. Ceres was actively promoting this soymilk, doing 
trade shows, etc.
 In 1986 Ceres was approached by a small soymilk 
maker named Australian Natural Foods (ANF) in Sydney; 
basically they had old machinery and were in trouble. They 
approached Don asking if they could make a soymilk for 
him. They worked out an exclusive deal and formula, and 
in Nov. 1986 Ceres launched this as Aussie Soy in its fi rst 
1 liter package, in Tetra Brik. Sales shot up. It was trucked 
in a dairy tanker to Bon Lait in Victoria (almost 1,000 miles 
away) where it was packaged in a dairy that had a Tetra 
Brick packaging machine. In about 1990-91 ANF fi rst got 
its own Tetra Brik packaging machine. That same year ANF 
launched its own soymilk product, named So Natural, to 
compete with Sanitarium’s So Good. It is made from whole 
soybeans, and is very similar to the Aussie Soy product they 
have long made for Don.
 As early as 1980 Sanitarium Foods was importing 
Soyalac in tins / cans. They sold it mostly to Seventh-day 
Adventists through their own retail stores. Then in April 
1987 Sanitarium Foods launched their own So Good 
soymilk (made from a blend of soy protein isolates, made 
and packaged by dairy companies) in Australia. They went 
into it in a big way, with a national campaign. It was the best 
thing that ever happened to Don and Ceres, because this 
campaign grew the market dramatically. By April 1987 Ceres 
was selling 10,000 cartons / month of their Aussie Soy, not 
including their Japan imports. One year later the fi gure had 
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skyrocketed to 60,000 cartons / month, increasing to 152,000 
on year after that.
 Nevertheless, according to the Australian Grocery 
Industry Marketing Guide (1995), Sanitarium has 71% 
of the dairylike (unfl avored) Australian soymilk market, 
followed by Vitasoy at 7% (they launched in about 1991, 
and have done a very aggressive marketing campaign), 
then So Natural (made by ANF) at 5%, Sun Gold at 5%, 
and Aussie Soy at 4-5%. Of the total Australian soymilk 
market, fl avored soymilks account for only about 5% of the 
total; the remaining 95% is dairylike; its a milk alternatives 
market. Each of the three major supermarket chains in 
Australia (Woolworth’s Safeway, Franklin’s, and Cole’s) 
has its own soymilk brand. Franklin’s has an isolate soymilk 
made by ANF, starting about a year ago. Sun Gold, made by 
Associated Dairies of New South Wales, is almost identical 
to So Good, made by the dairy company that used to mix 
Sanitarium’s product. In about 1990 Sanitarium set up their 
own soymilk mixing and packaging factory.
 Today the soymilk retail market in Australia is $45 
million, with a population of only 17 million people. 
This is huge on a per capita basis. This market has three 
main segments: (1) Middle class, educated, with some 
allergies–70%. (2) Age 50 and older, concerned with 
cholesterol–20%. (3) Natural foods and vegetarian–10%.
 In late 1993 and early 1994 Don approached Berrivale 
Orchard Ltd. (a cooperative of fruit growers, headquarters in 
Berri, South Australia) to see if they would be interested in 
making a soymilk product for Ceres / Pureharvest–because 
Don’s relationship with ANF had become intolerable.
 In 1979, to get tofu to sell at his retail store, Don used 
to go to Chinatown in Melbourne twice a week. He bought 
it from a little Chinese company (whose name he does not 
remember) located opposite Victoria Market. He would 
take a couple of buckets and carry it home in bulk, under 
water. Address: Pureharvest, 15 Ardena Ct., East Bentleigh, 
Victoria 3166 Melbourne, Australia.

3951. Storup, Bernard. 1995. The soyfoods industry and 
market in Italy (Interview). SoyaScan Notes. June 21. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: Recently Bernard has been working with 
various companies in Europe (including Italy) that have 
been selling soymilk made by other companies. The few 
companies that he knows are all small, such as Fonte della 
Vita (a small tofu manufacturer). He is not well aware of 
Valsoia in Bologna, Italy, but he has the impression that they 
make soymilk from soy protein isolates and that they are not 
a major company. (Note: Valsoia claims to have 73% of the 
Italian soymilk market, which is 4 million liters a year).
 Several years ago Bernard had wanted to get very 
involved in the Italian soyfoods market, but things have 
changed signifi cantly during the last 18 months. The Italian 
lost about 23% of its value against the French franc. Thus 

Bernard’s products are now 23% more expensive when 
sold in Italy. Now Bernard is too busy expanding into 
supermarkets in France. Address: Managing Director, 
Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 Revel 
(near Toulouse), France. Phone: +33 62.18.72.50.

3952. SoyaCow Newsletter (Ottawa, Canada). 1995. Pacifi c 
ProSoya starts production using SC2000. 4(2):1. April/June.
• Summary: “Pacifi c ProSoya Foods Inc. received the 
SoyaCow SC2000 system into its brand new facility in 
Surrey, British Columbia, Canada, in April. The skid 
mounted system can produce 2,000 litres per hour of non-
beany soymilk.”
 The system was hooked up to a steam boiler and 
other utilities soon after it arrived. In helping with the 
initial testing, the untiring efforts of Graham Clarke, 
George Conquergood and Bud Hnetka were especially 
commendable. Lorne Broten, President of Pacifi c ProSoya, 
kept everyone’s spirit alive. The fi rst test run produced 
soymilk on 6 May 1995. “Dusty Cunningham, VP Marketing 
of Pacifi c ProSoya has lined up dairies and other customers 
in B.C., Washington state, Oregon, and California to buy 
most of the soymilk” produced by the big SoyaCow.
 A photo shows the huge installed system in Surrey, B.C.

3953. Chajuss, Daniel. 1995. The meat alternatives industry 
and market in Israel (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The three major manufacturers of meat 
alternatives in Israel are Tivall (Tivol), Soglowek (also 
spelled Zoglabeck or Zoglovek or Zoglowek), and Shamir 
Food Industries Ltd. Daniel estimates that Tivall has 
about 50% of the Israeli (non-export) market, followed by 
Soglowek (35%), and Shamir (15%). Shamir’s products 
are being sold under the label of Dreizin Food Industries 
Ltd. About 500 tons/month of products made by these three 
companies are being sold now in Israel–a huge amount. Most 
(but not all) of these products contain soy. Tivall has been 
making these products the longest and Shamir is the most 
recent entrant into the market. Why do Israeli consumers buy 
these products? Many buyers do not follow a kosher diet. 
They like these as convenience products, as natural foods 
(which they aren’t really), and as vegetarian products. Daniel 
would guess that about 5% of Israelis are vegetarians. There 
are some villages of American Seventh-day Adventists in 
Israel near the Sea of Galilee that are completely vegetarian. 
Vegetarians automatically keep kosher.
 Daniel believes that Tivall can trace its origins to the 
work of two men: Dr. Michael (Micha) Shemer, who earned 
his PhD at the University of Illinois at Urbana-Champaign 
in 1973, and Saul Katzen, who was the fi rst person to make 
meat alternatives from extruded soy fl our in patty form. 
Saul’s main problem was that his products were made 
from soy fl our, which led to problems of taste (the main 
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problem), antigenicity, and some intestinal gas. Saul bought 
his soy fl our (the fi nes from non-toasted white fl akes sifted 
out prior to alcoholic extraction) from Daniel’s company, 
Hayes Ashdod Ltd. Saul had extrusion equipment (Wenger 
X-25 and X-200), so Daniel urged Saul to buy soy protein 
concentrates (made by Daniel’s company) instead of soy 
fl our, and run the concentrates through his own extruder. But 
Saul felt that soy fl our was less wasteful and less expensive. 
Daniel believes that the use of soy fl our led Saul’s company 
into bankruptcy. Daniel was very sad about this bankruptcy, 
and for a long time before it happened, Daniel gave Saul 
a lot of soy fl our free of charge. After Michael Shemer 
left the University of Illinois, he went to work for Miles 
Laboratories, which had purchased Worthington Foods. Then 
he returned to Israel and worked for Miles on a citric acid 
project. When Michael was fi red by Miles in the late 1970s, 
he joined an Israeli company name Pedco, which made 
many kinds of food products. Michael taught Pedco how to 
make meat analogs. Tivall, a company which is located on 
a kibbutz in northern Israel, bought Pedco in 1984; Tivall 
was established and incorporated for the sole purpose of 
purchasing Pedco and its activities; Tivall was not engaged 
in any activity and did not operate prior to its purchase of 
Pedco. Tivall had plenty of start-up capital and the now has 
a lot of money, most of which they have earned making meat 
alternatives. A daughter company of theirs used to make 
surimi-like products, but now they are separated.
 Dr. Shemer was granted several Israeli and international 
patents on his process which uses reducing agents (or ss-
cleaving agents) to soften gluten. Daniel believes that Tivall 
is no longer using the Shemer patents; rather they are using 
a 1956 Hartman/Worthington patent–which is now in the 
public domain. Thus Shamir can now also use that patent.
 To make meat alternatives, Tivall now starts with wheat 
gluten and adds a reducing agent (such as sodium sulfi te) 
to make the gluten soft. Or ascorbic acid can be used; its 
low pH softens the gluten. A 1956 patent issued to Warren 
Hartman and assigned to Worthington Foods describes how 
to soften gluten by adding soy fl our or soy protein. Shamir 
wants to add soy protein concentrate (SPC) to wheat gluten 
to soften it. Tivall maintains that SPC is a reducing agent–
but Daniel is certain that soy fl our is a reducing agent, but 
regular SPC is not; its NSI [nitrogen solubility index] is 3-6. 
Dr. Shemer has testifi ed that Tivall is the world’s largest 
manufacturer of meat alternatives and that it was the world’s 
fi rst company to make meat alternatives using wheat gluten 
and soy protein, but it is well known that Worthington Foods 
made such products long before Tivall. To help resolve its 
dispute with Tivall, Shamir hired Dr. Noam, who is a chemist 
and a patent lawyer. Daniel assisted Dr. Noam–which did not 
please the people at Tivall.
 Shamir is located in the Barkan Industrial Zone (P.O. 
Box 5), M.P. Ephraim 44820, Israel (Phone: +972-3-936-
4159. Fax: +972-3-936-4160); this is in central Israel, far 

from Tivall. Shamir’s basic business is making prepared 
foods, especially salads, for both consumers and catering 
(foodservice). They are a relatively small company and 
they have had a line of meat alternative products on the 
market for about 3 years–on a very small scale. They make 
meatless hamburger-like patties (with or without breading; 
with breading is called “vegetarian schnitzel”), sausages 
(frankfurters), and some non-soy main dishes based on 
vegetables–such as peas and corn. These products are similar 
to those made by Worthington.
 Soglowek, a rich and powerful company, is located at 8 
Ha Gaton Blvd., P.O. Box 70, Naharya, Israel–10 minute’s 
drive from Tivall. When Soglowek began to compete with 
Tivall in the meat alternatives market, Tivall’s prices dropped 
signifi cantly. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

3954. Chajuss, Daniel. 1995. New and improved process 
for making soy protein concentrates (Interview). SoyaScan 
Notes. July 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Daniel has developed and patented a new 
and improved process for making functional soy protein 
concentrates using ammonia. He has been issued patents 
in several countries. The U.S. Patent No. is 5,210,184. He 
was issued the patent in 1991 but was using the process for 
many years before that. You can strip ammonia, obviating 
the need to neutralize the base. The resulting concentrate is 
really excellent; no salts are formed and the taste is good. 
Ammonia is used extensively in the food industry to make 
vital wheat gluten.
 There was an excellent Staley patent that was bought 
by Central Soya to make functional concentrates, but it 
used sodium hydroxide or potassium hydroxide. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

3955. Chajuss, Daniel. 1995. Concern about phytosterols in 
soy molasses and other soy products (Interview). SoyaScan 
Notes. July 2. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: The rations for all milk cows in Israel are 
calculated by computers. Researchers in Israel have found 
that cows which give lots of milk have fertility problems, 
and fi nd it more diffi cult to get pregnant. It was found that 
this was because they received more soybean meal in their 
rations. It is now recommended that additional protein 
(above a certain level) come from non-soy sources.
 In 1963 Daniels’ company, Hayes Ashdod Ltd., 
introduced a product named “soy molasses,” which is a 
concentrated extract of soy solubles obtained during the 
production of soy protein concentrate using aqueous alcohol 
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extraction. This product was used in animal feeds and as a 
source of oligosugars [oligosaccharides] for elderly people to 
maintain proper digestive-tract fl ora and regularity (mainly 
in Japan). It was later found that soy molasses has a high 
content of phytoestrogens. If it is fed to animals, the dose 
must be measured carefully, lest it have harmful effects. In 
cattle, it increases infertility, making it more diffi cult for 
the cattle to get pregnant. In rats it delays the positioning 
of the fertilized egg in the ovary. It is thought (but not yet 
100% clear) that the harm is caused by the phytoestrogens 
at certain levels. Researchers are now studying the problem. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3956. Schmalz, Doug J. 1995. ADM sells its British Arkady 
bakery ingredient business, but keeps Haldane Food Group 
and other parts of British Arkady (Interview). SoyaScan 
Notes. July 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: ADM sold British Arkady’s core business, 
which was basically dough and improvers, to Unilever. This 
core business in Manchester represented about half of British 
Arkady’s total business. ADM kept the following parts of 
British Arkady: S.I.O. (a fats and oils company in France), 
the feed businesses in Ireland (they do some grinding but do 
not crush soybeans), and the entire Haldane Foods Group 
Ltd. (located midway between Oxford and Cambridge in 
Newport Pagnell, Buckinghamshire, England). The machines 
(extruders) that make TVP are still located in the old British 
Arkady plant in Manchester because they were an integral 
part of the plant. Unilever is now tolling (producing) the 
product for ADM, but eventually ADM will probably take its 
extruders out of the Manchester factory and move it to one of 
their other plants.
 The amount of money involved in the sale was relatively 
small. This story will probably not be discussed in detail in 
ADM’s annual report.
 Follow-up talk with Mr. Garton of British Arkady 
in Manchester. The deal to sell British Arkady’s bakery 
ingredient business was fi nalized on June 12. As far as he 
knows, the only story was a very brief one in the Manchester 
Evening News on about June 13, based on a Unilever press 
release. There might be a story in the Financial Times 
(London) on about June 13th. Address: Vice President, 
ADM, Decatur, Illinois. Phone: 217-424-5413.

3957. Brewster, Elizabeth. 1995. The joy of soy: But will it 
play in Peoria? Food Processing (Chicago) 56(7):36. July.
• Summary: The editorial begins: “Up till now, I’ve never 
had a good reason to overcome my fear of tofu, the squishy, 
slimy white stuff that serious vegetarians love to tout as a 
wonder food. But I may have to eat all my anti-tofu words–
and a little tofu, to boot–in the wake of the newfound love 

affair between soyfoods and health researchers... There’s 
been an explosion of new research results released in the past 
few months, all headed toward the conclusion that soyfoods 
are the greatest thing to hit the food chain since sliced 
bread.”
 Products like tofu, tempeh, TSP (textured soy protein) 
and miso “are known–if they’re known at all–as exotic 
Oriental foods eaten by counter-culture vegetarians, not red 
blooded Americans.” Address: Managing Editor.

3958. Chorazy, P.A.; Himelhoch, S.; Hopwood, N.J.; Greger, 
N.G.; Postellon, D.C. 1995. Persistent hypothyroidism in an 
infant receiving a soy formula: Case report and review of the 
literature. Pediatrics 96(1, Part I):148-50. July. *
• Summary: “Soy-induced goiter was a well-known 
phenomenon before 1966, the back date used in many 
computerized literature databases. In the mid-1960’s, iodine-
supplemented infant soy formulas prepared from isolated 
soy protein were introduced by commercial manufacturers. 
Since then, there have not been any documented cases of soy 
formula-associated hypothyroidism.
 “We present the case of a patient with congenital 
hypothyroidism who remained persistently hypothyroid 
while on a soy formula diet despite large doses of 
L-thyroxine (T4). This case made us reaware of the historical 
data on the effects of soy on thyroid function. It also 
realerted us to the thoughtful use of formula preparations and 
close dietary monitoring of hypothyroid infants.”

3959. Product Name:  Harvest Direct Protean (Dry Mix–
Alternative to Ground Meat) [Original Flavor, Taco Mix, 
Cheeseburger Flavor, Garden Herb Flavor, Chili Mix, Italian 
Flavor, Grill Flavor, Barbecue Mix, Sausage Flavor].
Manufacturer’s Name:  Harvest Direct, Inc.
Manufacturer’s Address:  P.O. Box 4514, Decatur, Illinois 
62525.  Phone: 800-637-5850.
Date of Introduction:  1995 July.
Ingredients:  Taco mix: Soy protein concentrate, textured 
soy fl our, tomato powder, corn starch, dehydrated onion, 
modifi ed oat fl our, maltodextrin, spices and spice extractives, 
hydrolyzed soy protein, salt, onion powder, garlic powder, 
paprika (for color), malt extract, caramel color, natural 
fl avor, cocoa powder, citric acid.
Wt/Vol., Packaging, Price:  4 oz foil pouch.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Monty Kilburn, 
Catalog Director of Harvest Direct. 1996. Sept. 17. These 
products, made by Harvest Direct (not by ADM), were 
introduced in July 1995 and now are sold to health food 
stores nationwide. Leafl et (color, 8½ by 11 inches) sent by 
Monty Kilburn. 1996. Sept. 18. The front shows color labels 
of the 9 products. The back gives a general description of 
the products. “New product features: Fat free. Cholesterol 
free. Vegetarian. Complete dry mix. Just add water. New foil 
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pack. Nine great fl avors.”
 Sample products with Labels of Taco Mix and Barbecue 
Mix sent by Harvest Direct. 1997. March 11. 5¼ by 7½ 
inches. Foil pouch. 4 oz (113 gm). A color photo on the front 
panel shows the prepared recipe. “Fat free. Cholesterol free. 
The all-vegetable alternative to meat.”

3960. Messina, Mark J. 1995. Thoughts on the extensive 
media coverage on the ability of soy protein to lower 
cholesterol (Interview). SoyaScan Notes. Aug. 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The United Soybean Board (USB) and the 
American Soybean Association (ASA) did a news release 
and a news conference based on the publication of a “meta-
analysis” by Dr. James Anderson in the New England 
Journal of Medicine (3 Aug. 1995). The study concluded that 
consumption of large amounts of soy protein (about 50 gm/
day) would help reduce blood cholesterol in those with high 
cholesterol levels. The news conference was held in Chicago. 
Nutritionists John Erdman and Susan Potter from the nearby 
University of Illinois were present; Mark was not invited and 
was not even sent a news release–even though for the past 
year he has worked as the ASA spokesperson on nutrition 
issues.
 Why did USB and ASA want to publicize this 
information? First, both organizations want soybean farmers, 
who support the organizations with checkoff dollars, to know 
that they are effectively promoting and getting publicity 
for soybeans. Second, ASA, which has to earn its contract 
with USB, wants to show USB that it is actively promoting 
soybeans. Third, both organizations want to teach health 
professionals, and to a lesser extent the general public, about 
the health benefi ts of soybeans.
 How relevant are Anderson’s fi ndings to Americans 
with high cholesterol levels? The best way for consumers to 
reduce their cholesterol levels is to move to a nutritionally 
balanced plant-based diet. There is a danger that consumers 
with high cholesterol will get the wrong message from this 
study, and that they will continue the diet which caused their 
problems, but simply supplement it with soy protein. For 
the 20% of Americans with cholesterol levels above 240, 
this study shows that soy isolates can serve as a quasi drug, 
and that they could serve as the last step before going to 
cholesterol-lowering drugs.
 Why did the story get such extensive media coverage? 
It was partly a stroke of luck on a slow news day. Also 
the media tended to make more out of the data than was 
warranted.
 Do researchers understand the mechanism whereby soy 
protein lowers blood cholesterol? Not yet. There are many 
theories, and many researchers trying to fi nd the answer. 
It is clear that there are many risk factors for heart disease 
besides high cholesterol level. For example, people in 
various countries with the same cholesterol level have widely 

varying rates of heart disease.
 Various studies have shown that soy protein has the 
effect of lowering blood cholesterol, yet it has not been 
convincingly demonstrated that ordinary levels of soy protein 
consumption will lower cholesterol levels in humans. For 
example, Mark would guess that if two groups of consumers 
ate a balanced diet, with one group using isolated soy protein 
as the main protein source and the other group using casein, 
there would be no signifi cant difference in the cholesterol 
levels of the two groups after 3 years. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 206-
379-9544.

3961. Hamlin, Suzanne. 1995. Do you speak tofu or 
miso yet? New York Times. Aug. 9. p. C2. Living section. 
Wednesday. [1 ref]
• Summary: Tofu is a “spongy white block that is a major 
part of Asian diets... Asian restaurants have increased the 
popularity of tofu, which sustained much of the Woodstock 
generation. Still there is notable resistance to the chalky 
soybean derivative that is often called ‘the cheese of Asia.’
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “cheese of Asia” to refer 
to tofu.
 “Johanna H. Dwyer, director of the Frances Stern 
Nutrition Center at the New England Medical Center 
Hospitals in Boston [Massachusetts], discovered this 
resistance during a four-year study on soy protein and 
estrogen levels in women. She couldn’t fi nd subjects that 
were willing to consume enough tofu to make the study 
valid.” So she ended up using a concentrated soy protein in 
the study. Dr. Dwyer still feels that “tofu is a good part of a 
healthy diet, even if by itself it doesn’t prove to be a magic 
bullet. And a good diet is one that is low in saturated fat, 
high in fi ber, and rich in fruits and vegetables.”
 Each of the following common soybean products is 
defi ned: Soy milk, tofu, tempeh, miso, soy fl our, textured soy 
protein.

3962. Poppe, George. 1995. Current prices and types of 
soy protein products (Interview). SoyaScan Notes. Aug. 9. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Edible soy protein isolates 130-135 cents/lb. 
Industrial soy protein isolates 100 cents/lb. Edible casein 225 
cents/lb (price quoted in current issue of Chemical Marketing 
Report).
 Types of industrial isolates available: (1) Unhydrolyzed, 
high viscosity. Not used much. (2) Hydrolyzed, lower 
viscosity. Used extensively. (3) Hydrolyzed, chemically 
modifi ed. Reacted with phthalic anhydride or other 
anhydrides. ADM has a new product available. It is ‘more 
hydrolyzed and chemically modifi ed and gives brighter 
coatings.’ It apparently is used for coatings used on six pack 
cartons for beer and Coke, etc.
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 “The main use of industrial soy isolates is in paper 
coating. Soy fl our isolates are no longer used in the plywood 
industry. That application has been completely displaced by 
phenolic resins, etc. Some isolate is also being used to glue 
the laminated paper cones used by the textile industry for 
winding of yarns.” Address: Archer Daniels Midland Co., 
Decatur, Illinois. Phone: (217) 424-2471.

3963. Product Name:  Soy Manna (Textured Soy Protein).
Manufacturer’s Name:  American Health & Nutrition, Inc.
Manufacturer’s Address:  508 Waymarket Dr., Ann Arbor, 
Michigan 48103.  Phone: 313-994-7400.
Date of Introduction:  1995 August.
Ingredients:  Incl. organic soybeans.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Organic Food 
Business News (Altamonte Springs, Florida). 1995. Aug. 
p. 8. “Certifi ed organic. Made without hexane and other 
solvents used in all non organic TVP. Wholesome nutty 
fl avor. Easily digestible. 45% high quality protein. Versatile 
food uses such as burgers, breakfast and entree mixes.” In 
an article accompanying this ad, David Singsank, co-owner, 
says his company is now selling an organic soy protein 
product named Manna to wholesalers for use in bulk bins in 
co-ops and natural food stores. It has a chewy texture and 
will cost wholesalers $0.75 to $0.90/lb.

3964. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans 
for food uses. International Food Marketing & Technology 
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods: 
Soy milk, tofu, toasted whole soybeans and full-fat soy fl our 
(“The toasted fl our is often used in rice recipes or for the 
preparation of fl avored bakery snacks. The toasted powder 
may be mixed with plastic fats and sugar to be used as a 
fi lling for confectionery and bakery products”), soybean 
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein 
ingredients: Soy grits and fl our, soy protein concentrates, soy 
protein isolates. Soy nutrition: Soy protein, fat and calories, 
phytochemicals. Food bean market. Summary.
 Two “different types of soybeans have emerged: oil 
beans and food beans. This is particularly true in the US soy 
market...”
 Of the fourteen phytochemicals, seven are present in 
soybeans. These seven are phytates, isofl avones, carotenoids, 
coumarins, triterpenes, lignans, and phenolic acids. 
Phytochemicals have been shown to affect human health 
as much as vitamins and minerals, and many of them have 
anti-cancer properties. The discovery of phytochemicals may 
change how the nutritional value of food is assessed.
 The world market for soybeans for food use is estimated 
at about 1 million metric tons (tonnes). In Japan alone 
about 830,000 tonnes are made into soyfoods as shown in 

a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso 
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%), 
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes, 
0.6%), and others (22,000 tonnes, 2.6%). In the USA the 
food bean market is estimated at 50,000 tonnes. Other 
major markets for food beans are in Korea, China, Taiwan, 
Hong Kong, Singapore, Malaysia, and Thailand. Food-
grade soybeans can be sold by the growers at a premium 
of 5-20% above the base price. The demand for food beans 
is increasing steadily. Address: 1. Vice President, R&D, 
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy 
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.

3965. Product Name:  Snap Action Vegetable Jerky. 
Renamed Spice of Life Meatless Jerky in Oct. 1995.
Manufacturer’s Name:  Spice of Life Meatless Meats.
Manufacturer’s Address:  Van Nuys, California.  Phone: 
818-342-6573.
Date of Introduction:  1995 August.
Ingredients:  Heartline Meatless Meats, spices and 
seasonings.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Pam Montanaro 
of Soy Cubano! (Global Exchange) in San Francisco. 1995. 
Nov. 1. Spice Williams Crosby has just introduced a meatless 
jerky and a line of meatless meats. She is feeding abused 
children and homeless people in the Los Angeles area.
 Talk with Jackie Padgette. 1995. Nov. 1. She is Spice’s 
twin sister. The jerky is ready to eat, and has a sort of a 
Cajun fl avor. Kids love it.

3966. Product Name:  Spice of Life Meatless Meats [Beef, 
Ground Beef, Mexican Beef, Teriyaki Beef, Chicken, 
Chicken Mince, Italian Sausage, Pepperoni, Smoked Ham, 
Unfl avored, Unfl avored Mince].
Manufacturer’s Name:  Spice of Life Meatless Meats.
Manufacturer’s Address:  Van Nuys, California.  Phone: 
818-342-6573.
Date of Introduction:  1995 August.
Ingredients:  Heartline Meatless Meats, spices and 
seasonings.
Wt/Vol., Packaging, Price:  8 oz., 5 lb, and 25 lb packs; 
retail for $2.99, $15.95, and $79.95 (11/95, California).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Pam Montanaro 
of Soy Cubano! (Global Exchange) in San Francisco. 1995. 
Nov. 1. Spice Williams Crosby has just introduced a meatless 
jerky and a line of meatless meats.
 Talk with Jackie Padgette. 1995. Nov. 1. She is Spice’s 
twin sister. This is a small family-owned company. These are 
dry products that must be reconstituted by boiling in water 
for a few minutes. They have a shelf life of one year. Bragg’s 
amino acids are used for the fl avoring. She is feeding abused 
children and homeless people in the Los Angeles area. The 
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products have been in restaurants and health food stores for 
the last few months. They are sold at only 4-5 health food 
stores. Spice is an actress and stuntwoman, and has been 
a vegan for many years. She has a monthly column in Ms. 
Fitness, where she writes on veganism etc. She feeds about 
1,000 homeless people each year at very little cost using her 
products in meatless meals. She got involved in this years 
ago when she was a musician. She decided to turn her life 
around, so she started. She had been registered nurse (who 
cared for elderly people when she was younger) and medical 
transcriber. She found that one of the best ways to do good 
things for your mind is to treat your body right. So she went 
gung ho in her research, and became a vegan. She uses a lot 
of soy products, and has been a real pioneer in this area for 
15-17 years. She has written a booklet titled “Sixty reasons 
why The Spice of Life will improve your life, your world, 
and your workout.” She mentions the environment, personal 
health, ethics, spirituality, history and recent epidemiology. 
She also has lots references.
 Spice of Life Total Fitness Catalog. 1995. Nov. 4 
panels. Lists prices for the many fl avors in retail packs and 
institutional packs. Send orders to Lumen Foods, 409 Scott 
Street, Lake Charles, Louisiana 70601.
 Talk with Greg Caton, president of Lumen Foods. He 
uses a slightly different formula 
when making these products for 
Spice of Life. In place of soy 
sauce he uses Bragg’s Aminos, 
which is HVP supplied by A.E. 
Staley Mfg. Co. in Decatur, 
Illinois.

3967. Stevens, Jane Ade; 
Stevens, Roger. ed. and comp. 
1995. U.S. soyfoods directory. 
Lebanon, Indiana: Indiana 
Soybean Development Council. 
31 p. 28 cm.
• Summary: This fi rst edition 
of the directory contains more 
than 270 company listings. 
The cover is checkerboard red 
and white. Contents: Forward 
[sic, Foreword]. How to use 
the Soyfoods Directory (incl. 
Internet access). Soyfood 
descriptions (alphabetical): 
Edamame (Sweet beans), food 
use soybeans (whole soybeans), 
organically grown soybeans, 
isolated soy proteins, lecithins, 
meat analogs (meat alternatives), 
miso, natto, nondairy (soy) 
frozen desserts, okara, soy 

cheese & yogurt, soy fl our & grits, soy grits, soy meal & 
fl akes, soynuts, soyoil, soy protein concentrates, soy sauces 
(tamari, shoyu, teriyaki), soymilk, tempeh, textured soy 
proteins, tofu & products. Composition and nutrient content 
of soyfoods (large table, p. 7). Soybean products chart: 
From whole soybeans, from soybean meal, from soyoil and 
lecithin. Soyfood companies by product (products listed 
alphabetically).
 Soyfood companies (alphabetical by company name; 
Each listing contains address, contact, phone, soy products, 
product names, distribution, to locate product, classifi cation). 
Soyfood companies by state (alphabetical by state; California 
has by far the most). Professional associations and industry 
information resources. U.S. soybean facts. Soyfoods 
directory survey.
 This directory’s address on Internet’s World Wide 
Web is http://www.in.net/soy. For more information or 
suggestions, call 1-800-275-7679. Address: Stevens & 
Associates, 4816 North Pennsylvania Street, Indianapolis, 
Indiana 46205. Phone: 1-800-275-7679.

3968. Product Name:  Tofutti Teddy Fudge Bears: Low Fat 
Pops (Dairy Free, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
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Manufacturer’s Address:  50 Jackson 
Dr. (P.O. Box 786), Cranford, NJ 
07016.  Phone: 201-272-2400.
Date of Introduction:  1995 August.
Ingredients:  Water, sugar, corn 
syrup, maltodextrin, soy protein, tofu, 
cocoa processed with alkali, pure 
corn oil, guar gum, carob bean gum, 
carrageenan, vanilla with other natural 
fl avors, soy lecithin, salt.
Wt/Vol., Packaging, Price:  12 x 1.75 
fl . oz. bars in paperboard box. Net 
weight 21 fl . oz. (621 ml).
How Stored:  Frozen.
New Product–Documentation:  
Spot in Vegetarian Journal. 1995. 
Sept/Oct. Each Teddy Fudge Bar 
contains 70 calories and one gram of 
fat without any lactose, animal milk, 
whey, butterfat, caseinates, or dairy 
derivatives. Sold at natural food stores.
 Tofutti Brands Inc. 1996, May. 1995 Annual Report. p. 
1. New products introduced during 1995: Teddy Fudge Pop, 
an all-natural, low-fat, dairy-free fudge bar targeted towards 
children. This stick novelty offers consumers the same taste 
as real fudge bars. Each bar contains only 70 calories and 1 
gm of fat.
 One sample box of this product with Label generously 
sent frozen by David Mintz via FedEx priority overnight. 
1996. June 4. 7 by 6.75 by 2½ inches. Paperboard box. 
Brown, white, and yellow on red. Illustrations: One the front 
panel–A teddy bear eating a pop and wearing a red T-shirt 
that reads “Tofutti–Eat in good health.” Also 3 large pops. 
On the end panel: A family of teddy bears each wearing a 
T-shirt eating a pop. “Living dairy free” logo. “Milk free. No 
butterfat.”

3969. Product Name:  Tofutti Cuties (Snack-Size Soy Ice 
Cream Sandwiches) [Wild Berry].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 August.
Ingredients:  Filling: Water, high fructose corn sweeteners, 
corn oil, tofu, soy protein, vanilla with fruit purees, soy 
lecithin, guar seed gum, carrageenan, beet juice, carob bean 
gum, salt. Wafer: Enriched bleached fl our...
Wt/Vol., Packaging, Price:  8 sandwiches. 12 fl  oz plus 16 
wafers.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: During the summer the Company added a 
Wildberry Cutie to its mini sandwich novelty line. This Cutie 

has wildberry fi lling between two chocolate wafers. Half the 
size of a traditional ice cream sandwich, it offers a portion 
controlled treat.
 One sample box of this product with Label generously 
sent frozen by David Mintz via FedEx priority overnight. 
1996. June 4. 6 by 4 by 2.125 inches. Paperboard carton. 
Dark blue, light blue, red, brown and pink on white. “No 
milk. No butterfat. Lactose free. Nondairy frozen dessert.” 
“The wild one.”

3970. Archer Daniels Midland Co. 1995. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1995 
(year ended June 30) were $12,671 million, up 11.4% from 
1994. Net earnings for 1995 were $795.9 million, up 64.4% 
from 1994. Shareholders’ equity (net worth) is $5,854 
million, up 16% from 1994. Net earnings per common 
share: $1.47, up 65.2% from 1994. Number of shareholders: 
34,385.
 On the cover is an American fl ag and a photo of 
President John F. Kennedy with the famous quotation from 
his 1961 inaugural address, “Ask not what your country can 
do for you–ask what you can do for your country.” ADM 
contributed $6.5 billion last year to America’s balance of 
trade.
 On page 3 are graphs showing rising global consumption 
of soybean meal and vegetable oils from 1964 to 2004, 
and lysine from 1975 to 2004. For lysine, the equivalent 
of ten more ADMs will be needed in the next 10 years, for 
vegetable oil 5 more ADMs, and for soybean meal one more 
ADM.
 On pages 4-5 is a speech delivered by President 
Eisenhower in 1953 urging the USA to export more food and 
fewer weapons. Ike’s program [Public Law 480 or Food for 
Peace] resulted in $50 billion in exports to needy countries 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1214

© Copyright Soyinfo Center 2016

from 1954 to 1994.
 “While the whole of ADM’s business can be divided 
into families of products and services, virtually all can 
be summarized in a single thought: value-added.” ADM 
makes peanut oil at a mill in Augusta, Georgia. “Soybean 
oil: Our Europoort facility in the Netherlands remains the 
world’s busiest soybean processor, while in the United 
Kingdom plans are underway to install a new state-of-the-art 
vegetable oil refi nery and packaging plant at Erith [on the 
River Thames about 13 miles east of the center of London]. 
Crushing and refi ning operations are also being modernized 
in Hamburg, Germany. These terminals give us access to the 
three most important rivers in Europe–the Rhine, Elbe and 
Danube–all the way to the Black Sea” (p. 7).
 ADM makes vitamin E from soybean oil distillate. With 
the completion of a new state-of-the art facility in Decatur, 
Illinois, ADM has begin to make distilled monoglycerides 
from soybeans (p. 9).
 “BioProducts: ADM BioProducts traditionally 
introduces at least one new fermentation product each year: 
in the past year the newcomer was xanthan gum for both 
food and industrial applications. In 1996 ADM BioProducts 
expects to add ascorbic acid (vitamin C), astaxanthan and 
biotin to a lineup that includes monosodium glutamate, 
sorbitol, citric and lactic acids and their salts. ADM’s vitamin 
C will be produced in a brand-new world-class facility in 
Decatur. Other products planned for the near future include 
penicillin, vitamin B-12 and beta-carotene.
 “Amino acids for the feed industry remain a major 
focus of ADM BioProducts. Units to produce threonine 
and tryptophan are now in full production. This, along 
with our interest in a methionine plant, makes ADM the 
only company offering all four leading amino acids: lysine, 
methionine, tryptophan and threonine” (p. 13).
 Isolated soy protein: Construction of increased isolate 
capacity has begun at Europoort (Netherlands) and in the 
USA. “Low nitrite ProFam 781 was successfully introduced 
into the European infant formula market during the past 
year. The Pacifi c Rim and former Soviet Union are growing 
markets for isolates.” Harvest Burgers: “Since the beginning 
of our joint venture with Pillsbury 46 million Harvest 
Burgers have been sold under the Green Giant label... In 
Europe Harvest Burger products are now being carried 
by a German supermarket chain with over 2,300 stores. 
Another German fi rm is introducing a line of Harvest Burger 
frozen entrees that will eventually be marketed in seven EC 
countries” (p. 15).
 “Other soy-based foods: Work is underway on a soy-
based dry mix that is the nutritional equivalent of milk. 
This product would be distributed at little expense wherever 
starvation exists or powdered milk is too expensive. 
The product has a shelf life of over a year, requires no 
refrigeration and is made by adding water.
 “A similar product is being developed as a milk 

alternative for North America. This fl avored cholesterol-free 
product would be carried in the refrigerated dairy section 
of supermarkets and would appeal to the lactose-intolerant 
(31% of Americans) and other health-conscious consumers. 
A frozen dessert version of this product is also being 
developed. In the United Kingdom Haldane Foods offers the 
soy-based Vege Mince, Vege Bites, Vege Steaks, yogurt and 
‘pot noodles’” (p. 15). A full-page color photo (p. 14) shows 
rich soymilk being poured onto a bowl of cereal and fruits.
 “Cogeneration is an effi cient low-cost source of energy 
and steam and is the source of power for our seven largest 
plants in the U.S., the U.K., Ireland, Germany, and the 
Netherlands. Our cogeneration system is decades ahead of 
most U.S. technology, and offers substantial savings over 
traditional power sources. The key is ADM’s fl uidized bed 
technology which enables the cogeneration plants to run on 
an unusual mixture of high-sulfur coal, discarded tires and 
limestone” (p. 21).
 “Note 11–Antitrust investigation and related litigation: 
The Company, along with a number of other domestic 
and foreign companies, is the subject of a grand jury 
investigation into possible related crimes in the food 
additives industry. The investigation is directed towards 
possible price-fi xing with respect to lysine, citric acid and 
high fructose corn syrup. Neither the Company nor any 
director, offi cer or employee has been charged in connection 
with the investigation.”
 Stephen Yu, managing director of ADM Asia Pacifi c, 
Ltd. is unrelated to the Stephen Yu who was a tofu pioneer 
and founder of Victor Food Products, Ltd. (of Toronto, 
Ontario, once Canada’s largest tofu manufacturer). Address: 
Decatur, Illinois.

3971. Archer Daniels Midland Co. 1995. 95-96 food 
ingredient catalog. Supermarket to the world. P.O. Box 1470, 
Decatur, IL 62525. 43 p.
• Summary: A quotation by David Brinkley on the cover 
states: “Farmers are the only indispensable people in this 
planet.”
 ADM Arkady (p. 8, Olathe, Kansas)–Wheat glutens: 
Provim ESP vital wheat gluten, Whetpro-75 vital wheat 
gluten, Whetpro-80 vital wheat gluten, SQ-48 meat emulsion 
binder, Meatbind-3000 meat emulsion binder.
 ADM lecithin (p. 16-18). Basic types are: Standard 
lecithins (4 Yelkin products), Capsule grade lecithins (8 
Capsulec products), Complexed lecithins (6 Beakin, 2 
Performix, and 4 TLV products), Purifi ed lecithin (Yelkin 
Gold). Modifi ed lecithins (1 Yelkin and 4 Thermolec 
products), Deoiled lecithins (3 Yelkinol products).
 ADM Milling (p. 21, Overland Park, Kansas). Do-
Pep vital wheat gluten, Soy fortifi ed bulgur, Soy fortifi ed 
sorghum grits, Wheat soy blend.
 ADM Packaged Oils–Refi ned packaged vegetable oils 
(p. 26-33): Soybean oil is used in many of these products. 
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Product categories: Liquid shortening, salad oil, cube 
margarine, puff pastry, butter fl avored oil, popcorn oil, cube 
shortening, butter blends and spreads.
 ADM Protein Specialties (p. 34): Isolated soy proteins. 
Ardex D & Ardex D Dispersible, Ardex D-HD, Ardex DHV 
Dispersible, Ardex R, Ardex F & Ardex F Dispersible, Ardex 
FR.
 Page 35: Pro Fam 646, Pro Fam 781, Pro Fam 970, Pro 
Fam 972, Pro Fam 974 & 974 Fortifi ed, Pro Fam 981, Pro 
Fam 982, Pro Fam 985.
 Page 36: Arcon (Soy protein concentrates): Arcon 
G (“Low PDI, free fl owing grits. Applications: Protein 
supplement systems”) Arcon F (“Low PDI, free fl owing 
fi ne powder. Applications: Protein supplement meat 
systems”), Arcon VF (“Low PDI, free fl owing very fi ne 
powder. Applications: Protein supplement meat systems”), 
Arcon S & Fortifi ed S. (“High PDI, free fl owing fl our. 
Applications: Protein supplement meat systems emulsion 
stabilizer”). Arcon T (Textured soy protein concentrates): 
Arcon T & Fortifi ed Arcon T (“Variety of textures, sizes, 
colors. Applications: Ground meats, fi sh, poultry”). TVP 
(Textured vegetable protein): TVP & Fortifi ed TVP (“Variety 
of textures, sizes, colors. Applications: Ground meat in beef 
patties, sausage, vegetarian foods, meatloaf mix, etc.”). 
Bacon Bits (Bacon like fl avor, color, texture. Applications: 
Salad toppings, garnish item”). Nutrisoy fl ours/grits (defatted 
soy fl our & grits): Nutrisoy defatted soy fl akes, Toasted 
Nutrisoy grits, Nutrisoy 7B fl our, Bakers Nutrisoy, Nutrisoy 
fl our, Toasted Nutrisoy fl our. Note: This is the earliest 
English-language document seen (Dec. 2007) that uses the 
term “Arcon T” to refer to textured soy protein concentrate. 
ADM says the product was introduced in Jan. 1989.
 Page 37: Soylec (lecithinated) and refatted soy fl ours: 
Nutrisoy 220T, 15% refatted Bakers Nutrisoy, Soylec C-15, 
Soylec C-6, Soylec T-15. Soy Milk: WMR1 (whole milk 
extender), WMR4 (contains no lactose, cholesterol, or 
animal fats). Address: Decatur, Illinois.

3972. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy 
protein processing and utilization. In: D.R. Erickson, ed. 
1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 117-60. Chap. 8. [96 ref]
• Summary: Contents: Introduction and defi nitions: Types 
of products, history, analysis, handling of soybeans and soy 
protein products. Full-fat soy fl ours and grits: Enzyme-active 
soy fl ours, toasted full-fat soy fl ours and grits, extruder-
prepared full-fat soy fl ours. Extracted fl ake products: 
White fl akes, defatted soy fl ours and grits, refatted or 
lecithinated soy fl ours, soy protein concentrates (aqueous 
alcohol process, acid leaching process, hot-water leaching 
process, product characteristics). Soy protein isolates (pH 
extraction-precipitation, separation by molecular weight, 

membrane processing, aqueous extraction processing, 
separation of intact protein bodies, enzyme-modifi ed protein 
isolates, whipping proteins–3 types). Dietary fi ber products: 
Soy cotyledon fi ber, soy hulls. Texturized products: Spun 
and fi ber-type products, extruder-texturized products. 
Applications of soy food proteins: Functionality, selection of 
soy protein preparations, meat applications (processed meats, 
restructured meats, pumped meats, extruder-texturized 
soy proteins), baking applications, dairy and beverage 
applications. Other soy products: Dried soy milks and tofus, 
nut-like soybean products (incl. soybean butter [sic, soynut 
butter]).
 Figures: 8.1–Effect of atmospheric steaming on trypsin 
inhibitor activity and protein effi ciency ratios of soybean 
meal fed to rats. 8.2–Relationship of urease activity to 
trypsin inhibitor. 8.3–Relationship of urease activity to 
Nitrogen Solubility Index. 8.4–Cross-section of interrupted-
fl ight extruder used for production of toasted full-fat soy 
fl our. 8.5–Flow diagram for making extrusion-cooked full-fat 
soy fl our. 8.6–Dry extruder used for preparation of infant 
and child foods in developing countries. 8.7–Flow diagram 
for manufacture of full-fat and defatted soy fl ours. 8.8–Mill 
and air classifi er system for commercial grinding of defatted 
soy fl our. 8.9–Classifi er mill system for commercial grinding 
of defatted soy fl akes. 8.10–Flow diagram of soy protein 
concentrate production by aqueous alcohol extraction. 
8.11–Extractability of proteins in defatted soybean meal 
as a function of pH. 8.12–Flow diagram for commercial 
preparation of soybean protein isolates. 8.13–Effects of 
pH on solubility of protein and phytate in defatted fl our. 
8.14–Susceptibility of 7S and 11S soy protein tractions of 
pH precipitate from solutions at low ionic strength (0.03M). 
8.15–Simplifi ed fl ow diagram for soybean protein isolation 
with UF and RO membranes. 8.16–Simplifi ed fl ow diagram 
of the aqueous extraction process applied to soybeans. 8.17–
Effects of pH on nitrogen solubility, 0.5% pepsin hydrolysis 
of 10% soybean fl ake slurry at 38ºC. 8.18–Preparation 
of enzyme-modifi ed whipping proteins, via soy isolate 
intermediate process. 8.19–Preparation of enzyme-modifi ed 
whipping proteins by direct hydrolysis of soy fl akes. 8.20–
Single-screw extruder used for making full-fat fl ours and 
texturized soy fl ours and concentrates. 8.21–Flow sheet of 
process for making texturized vegetable food protein.
 Tables: 8.1–Typical compositions (%) of soy protein 
products (defatted fl ours and grits, protein concentrates, 
proteins isolates). 8.2–Carbohydrate constituents of dehulled 
defatted soybean fl akes. 8.3–Processing and nutritional 
parameters of heat-treated soy fl ours. 8.4–Applications 
of defatted soy products in foods. 8.5–Approximate 
composition of soy protein concentrates made by three 
extraction processes. 8.6–Amino acid composition of soy 
protein concentrates, soy solubles, and soy fl ours. 8.7–
Vitamin and mineral fortifi cation requirements for USDA-
FNS child feeding programs. (Note: FNS is USDA’s Food & 
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Nutrition Service). 8.8–Functional properties supplied by soy 
proteins. 8.9–Bakery applications of various soy proteins. 
8.10–Composition of dried low-fat and full-fat soy milk and 
tofu sold domestically. Address: Food Protein Research and 
Development Center, Texas A&M Univ. System, College 
Station, Texas.

3973. MinnSoy Digest (MSR&PC, North Mankato, 
Minnesota). 1995. MSR&PC approves research projects for 
coming year. Aug/Sept. p. 1-2.
• Summary: Research on food science & nutrition: (1) 
Effects of soy intake on sex hormone metabolism in 
premenopausal women. Researcher: Dr. Joanne Slavin, 
University of Minnesota, $81,137. The phytoestrogens 
present in soy may provide protection against cancer. 
(2) Reducing colon tumor growth and metastasis by soy 
products containing genistein. Researcher: Dr. Daniel 
Gallagher, Univ. of Minnesota, $55,877. Objective: To study 
the ability of soy protein isolates and genistein to slow the 
growth and metastasis of colon cancer. Address: 360 Pierce 
Ave., Suite 110, North Mankato, Minnesota 56003. Phone: 
507-388-1635.

3974. Perkins, Edward G. 1995. Composition of soybeans 
and soybean products. In: D.R. Erickson, ed. 1995. 
Practical Handbook of Soybean Processing and Utilization. 
Champaign, Illinois: American Oil Chemists’ Society Press; 
St. Louis, Missouri: United Soybean Board. viii + 584 p. See 
p. 9-34. Chap. 2. [34 ref]
• Summary: Contents: Introduction. Neutral lipid 
composition. Carbohydrates. Inorganic components 
(minerals). Protein components of the soybean (incl. 
isofl avones, trypsin inhibitors, haemagglutinins {lectins}, 
goitrogens, and antivitamins D, E, and B-12). Soybean oil 
and products: Crudes, once-refi ned soybean oil. Soybean 
lecithins. Hydrogenation of soybean oil. Varietal differences 
and effects of breeding. Maturity and environmental effects. 
Unsaponifi able material. Soybean oil byproducts (see 
Chapter 7): Soapstock, spent bleaching earth, deodorizer 
distillates (incl. sterols).
 Figures: 2.1–Soybean seed, in edge view and side 
view. 2.2–Microscopic structure of soybean. 2.3–Structure 
of neutral lipid components. 2.4–Fatty acids represented 
in soybean oil triglycerides. 2.5–Geometric isomers in 
an unsaturated fatty acid. 2.6–Patterns of saturated and 
unsaturated fatty acids in soybean oil tricglycerides. 2.7–
Structure of carbohydrates found in soybeans. 2.8–Soybean 
isofl avones. 2.9–Phospholipids occurring in crude soybean 
oil. 2.10–Linoleic acid and its isomers. 2.11–Typical 
unsaponifi able components of soybean oil.
 Tables: 2.1–Chemical composition of soybeans and their 
components (dry weight basis). 2.2–Typical compositions for 
crude and refi ned soybean oil. 2.3–Fatty acid composition 
of soybean oil. 2.4–Carbohydrate constituents of dehulled 

defatted soybean fl akes. 2.5–Typical mineral content of soy 
protein products. 2.6–Approximate composition of soybeans 
and soybean products. 2.7–Amino acid composition of 
soy protein concentrates, soy fl ours, and soy solubles. 
2.8–Soy foods, composition and nutrient content for 100 g 
edible portions. 2.9–Trypsin inhibitor activities of soybean 
components. 2.10–Estrogenicity of compounds isolated 
from soybeans (incl. quantities, from Liener 1981). 2.11–
Analytical requirements for crude degummed soybean oil. 
2.12–Once-refi ned soybean oil analytical requirements. 
2.13–Fully refi ned soybean oil analytical specifi cations. 
2.14–Soybean lecithin specifi cations. 2.15–Isomeric 
composition of hydrogenated soybean oil vs. iodine value. 
2.16–Detailed analysis (wt %) of representative margarines. 
2.17–Trans isomer content of hydrogenated soybean oil. 
2.18–Fatty acid composition of various soybean varietals. 
2.19–Sterol content (mg/100 g) of soybean oil. 2.20–
Representative tocopherol content of various soybean oil 
products. 2.21–Deodorizer distillate from various oils. 
Address: Dep. of Food Science, Univ. of Illinois, Urbana, IL 
61801.

3975. Santista Alimentos S.A. 1995. The Samrig and Sanbra 
divisions of Santista Alimentos S.A. (Ad). Soya Bluebook 
Plus 1995-96. p. 94.
• Summary: In the Yellow Pages section of this directory, 
under “Processors and Marketers of Oilseed Products” (p. 
94) are six listings for Santista Alimentos in Brazil. They 
process only soybeans. The main listing is for the Samrig 
Division in Rio Grade do Sul (Address: Estrada Federal 
BR–116, Artura Prada 35, Parque Ind. de Esteio, RS 93250, 
Brazil. Phone: 51 / 473 1033. Fax: 51 / 473 4223). This 
facility has solvent extraction processing capacity of 2,000 
metric tons (MT) per day. Storage capacity: 130,000 MT. Oil 
refi ning capacity: 300 MT/day. They refi ne: Hydrogenated 
soy oil, refi ned soy oil. Edible products include: Edible 
lecithin, soy fi ber, defatted soy fl our, textured soy fl our, soy 
grits, edible soy oil, soy oil margarine, soy oil shortening, 
soy protein concentrate, soy protein isolate. Industrial 
products: Industrial lecithin, industrial soy oil, industrial soy 
protein. They also export most of their products. Contact 
Roberta Blessa concerning soyfood products.
 Of the fi ve smaller listings (installations), all are Sanbra 
Division and are simply soybean crushers, selling crude soy 
oil, soybean hulls, and soybean meal. Two are in Parana 
(400 MT/day and 3,000 MT/day), one is in Rio Grande do 
Sul (2,200 MT/day), and two are in Sao Paulo at the same 
address (3,000 MT/day plus a sales offi ce); the address is 
Av. Maria Coelho Aguiar, 215–Bloco D–6º andar, Centro 
Empresarial de Sao Paulo, CEP 05804-905–P.O. Box 60.541, 
Sao Paulo, Brazil.
 Note: Santista is said to be one of the world’s leading 
manufacturers of soy protein isolates. Address: Av. Maria 
Coelho Aguiar, 215–Bloco D–6º andar, Centro Empresarial 
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de Sao Paulo, CEP 05804-905–P.O. Box 60.541, Sao Paulo, 
Brazil. Phone: (55) (11) 548-2662.

3976. Santista Alimentos, Samrig Div. 1995. In each product 
line, Samrig offers a wide range of soy specialties for the 
food, pharmaceutical and chemical industries (Ad). Soya 
Bluebook Plus 1995-96. p. 48.
• Summary: This half-page color ad states that Samrig 
makes three types of isolated and textured [soy] proteins 
(Samprosoy 90, Alipro, and Maxten), four types of lecithins 
(Lecsam, Adilec, Chocolec, and Textrol), and four types of 
vegetable fats (Sancreme, Palmina, Cukin, and Criscol). 
Address: Av. Maria Coelho Aguiar, 215–Bloco D–6º andar, 
Centro Empresarial de Sao Paulo, CEP 05804-905–P.O. Box 
60.541, Sao Paulo, Brazil. Phone: (55) (11) 548-2662.

3977. Soyatech, Inc. 1995. Soya Bluebook Plus ‘95-’96. Bar 
Harbor, Maine: Soyatech. 292 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: The Soya Bluebook has a new title–and a 
new subtitle: “The annual directory of the world oilseed 
industry.” The Forward [sic, Foreword] states: “We began 
this expansion by covering the oilseeds in which the majority 
of our readers indicated an interest.” Six stylized color 
symbols on the cover (against a blue background) show that 
these are soya, corn, cottonseed, palm, canola / rapeseed, and 
sunfl ower.
 The section formerly titled “Processors and marketers 
of soybeans and soybean products” has been replaced by 
“Processors and marketers of oilseeds and oilseed products,” 
with the following contents: White pages: Complete oilseed 
product index, companies listed by canola / rapeseed 
product, companies listed by corn product, companies listed 
by cottonseed product, companies listed by palm product, 
companies listed by soya product, and companies listed 
by sunfl ower product. Catalog pages: Oilseed product 
specifi cation sheets. Yellow pages: Complete company 
listing by country.
 In addition: “Soya statistics” has been replaced by 
“Oilseed statistics.” There are now 17 pages of soya 
statistics, compared with 27 pages last year–so the expansion 
has come at a cost to those interested solely or mainly in 
soybeans.
 In the Oilseed Glossary, this edition of the Bluebook 
contains a new defi nition of “Soy protein concentrate” 
(p. 261): It “must contain not less than 65% protein on a 
moisture-free basis, AAFCO, 1995.” Note: All previous 
Bluebooks (which had a defi nition) said that concentrate had 
a protein content of 70%. AAFCO stands for “Association of 
American Feed Control Offi cials.” The standard defi nition 
of soy protein concentrate (at least in the USA) up to this 
time was that it contained 70% protein on a dry-weight basis. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

3978. Product Name:  NewMenu VegiBurger.
Manufacturer’s Name:  Vitasoy (U.S.A.) Inc. (Marketer-
Distributor). Made in South San Francisco by Azumaya.
Manufacturer’s Address:  P.O. Box 552, Brisbane, 
California 94005.  Phone: 1-800-848-2769.
Date of Introduction:  1995 September.
Ingredients:  Water, textured soy protein concentrate, 
tapioca starch, natural fl avors (from vegetable sources), soy 
sauce, dehydrated onions, isolated soy protein, tofu powder 
(soybeans, magnesium chloride), guar gum (a vegetable 
gum).
Wt/Vol., Packaging, Price:  6 oz (170 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Ad (½ page color) in 
Natural Foods Merchandiser. 1995. Sept. p. 127. “Our fast 
food has great taste and wholesome nutrition.” Large color 
photos show each product with Label.
 Talk with Vitasoy. 1995. Sept. 6. These products are just 
now starting to appear in stores. They are made by Azumaya 
in South San Francisco.
 Leafl et sent by Vitasoy. 1995. Sept. 8. Lists the 
ingredients and nutritional composition of the VegiBurger 
and VegiDogs.

3979. Product Name:  NewMenu VegiDogs.
Manufacturer’s Name:  Vitasoy (U.S.A.) Inc. (Marketer-
Distributor). Made in South San Francisco by Azumaya.
Manufacturer’s Address:  P.O. Box 552, Brisbane, 
California 94005.  Phone: 1-800-848-2769.
Date of Introduction:  1995 September.
Ingredients:  Water, isolated soy protein, wheat gluten, 
natural fl avors (from vegetable sources), salt, brown rice 
syrup solids, spice extracts, paprika oleoresin, carrageenan, 
guar gum (a vegetable gum).
Wt/Vol., Packaging, Price:  8 VegiDogs in a 12 oz pack.
How Stored:  Refrigerated.
Nutrition:  Per 1.5 oz (1 link): Calories 45, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 170 mg, otal carbohydrate 1 gm 
(dietary fi ber 0 gm, sugars 0 gm), protein 9 gm.
New Product–Documentation:  Ad (8½ by 11 inch, page 
color) in Natural Foods Merchandiser. 1995. Sept. p. 127. 
“Our fast food has great taste and wholesome nutrition.” 
Large color photos show each product with Label.
 Talk with Vitasoy. 1995. Sept. 6. These products are just 
now starting to appear in stores. They are made by Azumaya 
in South San Francisco.
 Leafl et sent by Vitasoy. 1995. Sept. 8. Lists the 
ingredients and nutritional composition of the VegiBurger 
and VegiDogs.

3980. Vitasoy (U.S.A.) Inc. 1995. Our fast food has 
great taste and wholesome nutrition (Ad). Natural Foods 
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Merchandiser. Sept. p. 127.
• Summary: In this 8½ by 11 inch color ad, large color 
photos show packages of NewMenu VegiBurger and New 
Menu Vegidogs. Address: P.O. Box 552, Brisbane, California 
94005. Phone: 1-800-VITASOY.

3981. Wilson, Lester A. 1995. Soy foods. In: D.R. Erickson, 
ed. 1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 428-59. Chap. 22. [41 ref]
• Summary: Contents: Introduction. Soybean chemical 
composition. Unfermented soy foods: Soymilk, tofu 
(momen, kinugoshi or silken, packed tofu, aseptically 
packaged tofu, deep-fried tofu, kori tofu or dried-frozen 
tofu), other nonfermented soy foods (yuba, kinako or 
roasted whole soybean fl our, fresh {edamame} and canned 
soybeans, texturized soy protein-based foods). Fermented 
soy foods: Miso, shoyu (soy sauce), natto, tempeh, sufu. 
Japanese Agricultural Standards. Identity preservation and 
transportation. Soybean quality characteristics: Overview, 
judging quality (tofu, miso, natto). Note: This is the earliest 
English-language document seen (Nov. 2012) that contains 
the term “roasted whole soybean fl our.”
 Tables: 1. Nonfermented soy food products and common 
names by country. 2. Fermented soy food products and 
common names by country. 3. Chemical composition of soy 
foods. 4. Per capita annual consumption of soybeans (kg) in 
selected Asian countries (China, Indonesia, Japan, Korea, 
Malaysia, Philippines, Thailand; for the years 1968, 1978, 
1988, 1994).
 Figures: 1. Flowchart of refrigerated and shelf-stable 
soymilk production. 2. JAS seal of approval. 3. Diagram 
of equipment used in large scale tofu production (each 
piece of equipment is numbered and labeled). 4. Flowchart 
of regular tofu production. 5. Graph showing percent 
transmittance of whey versus coagulant concentration for 
soymilks at 6% solids made from Weber, Vinton, and Amsoy 
soybeans. A concentration of 0.023 N was selected as the 
optimum coagulant concentration, since it gave the most 
transparent whey. 6. Graph showing percent transmittance 
of whey versus coagulant concentration for Amsoy soymilk 
at concentrations of 4, 5, and 8% solids. Concentrations of 
0.018N, 0.019N, and 0.035N, respectively, were selected 
as optimum coagulant concentrations. 7. Flowchart of 
kinugoshi (silken) tofu production. 8. Flowchart of packaged 
tofu production. 9. Flowchart of aseptically packaged 
tofu production. 10. Flowchart of kori (dried-frozen) tofu 
production. 11. Diagram of equipment used in large scale 
production of dried-frozen tofu (each piece of equipment is 
numbered and labeled). 12. Flowchart of miso production. 
13. Diagram of the interactive factors producing the 
characteristic attributes of miso. 14. Flowchart of tempeh 
production. Address: Iowa State Univ., Ames, Iowa.

3982. Kak, Siddhartha. 1995. The age of chivalry: Tasting 
India. Times of India (The) (Bombay). Oct. 21. p. A11.
• Summary: The writer discusses the delights and mysteries 
of Marwari cuisine–which comes from the region of Marwar 
in Rajasthan state, northwest India. The spongy Chakki Ki 
Sabzi resembled Nutri Nuggets cooked in spiced yogurt.

3983. Geriguis, David. 1995. What ever happened to 
Loma Linda Foods and Nutricia in Riverside, California? 
(Interview). SoyaScan Notes. Oct. 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: David’s last name is pronounced GER-gus. He 
worked for Loma Linda Foods in 1989 when the company 
was sold to Nutricia. He remained with Nutricia, making 
infant formula at the plant in Riverside, California. The 
production continued for only a few months, then they had 
a major problem with the new equipment that was being 
developed, and they had a recall. It was a disaster. So in 
about October or November of 1990 Nutricia shut down the 
plant in Riverside.
 Nutricia’s plan at that point was to shut down the plant 
in Mt. Vernon, Ohio, and operate only in Riverside. But 
after the recall, the opposite happened. Nutricia spent more 
than $12 million revamping the plant in Ohio, then used it 
to start making various forms of i-Soyalac (from soy protein 
isolates) and Soyalac (from whole soybeans). The plant in 
Riverside went up for sale although Nutricia’s sales and 
marketing departments remained in the offi ce. In mid-1993 
Nutricia decided to close their offi ces at the Riverside and 
move the rest of the company’s operations to Mt. Vernon, 
Ohio. David left Nutricia in July 1993. Then later in 1993 
Nutricia had another recall–and another disaster, which even 
drove down the stock price of Nutricia in the Netherlands. 
David thinks that Nutricia’s management at headquarters 
in the Netherlands probably said “This American company 
is too dangerous for us. We’d better sell it.” Nutricia then 
created a fi ctitious company named Mt. Vernon Foods to 
allow them to disassociate that company from the Nutricia. 
Several months later Nutricia began to negotiate with another 
venture capital group to buy Nutricia’s American operations. 
These didn’t work out so about a year later, in 1994, Nutricia 
sold Mt. Vernon Foods to Nestle/Carnation.
 Nutricia is a good company, but they quickly learned 
that regulation (by the FDA) is much stricter in the USA 
than in Europe. In Holland they had 90% of the dairy-based 
infant formula market, and a signifi cant market share in other 
European countries, but they made no soy-based products. 
So soy was a new experience for them. In addition they had 
quite a few problems getting FDA approval and clinical trails 
done correctly for their dairy-based formula in America. 
They planned to discontinue Loma Linda Soyalac, because 
according to their research, starting with whole soybeans 
caused nutritional problems in the infant formula (probably 
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fl atulence). Apparently Carnation followed through with this 
plan.
 In early 1994 Nutricia sold their plant in Riverside 
to a company named Dasi (pronounced like the fl ower 
“Daisy”), which changed its name to Dasi-Linda. Dasi is 
a manufacturer of equipment for processing cow’s milk, 
including UHT (ultra-high temperature) systems. Then they 
got into the actual processing of milk. Right now they are 
spending a lot of money revamping the former Loma Linda 
plant on Pierce Street in Riverside with the goal of making 
UHT dairy milk in aseptic cartons. Parmalat (a huge and very 
signifi cant Italian food company that is the biggest user of 
Tetra Pak Aseptic packaging in the world) appears to be both 
a partner and a customer of Dasi-Linda, which talks about 
having contracts to package for Parmalat.
 La Sierra University no longer owns the property on 
which the former Loma Linda building stands.
 David is quite sure that Carnation introduced Follow-Up 
Soy before they purchased Mt. Vernon Foods.
 Talk with Robert Madey, vice president for R&D 
of Dasi. 1996. Jan. 19 and 24. The information above 
concerning Dasi is correct. Dasi fi rst signed a written 
agreement with Nutricia concerning the purchase of the 
Loma Linda food plant in Oct. 1993, and the deal was 
fi nalized in Sept. 1994. Dasi, which is headquartered in 
Rockville, Maryland, has several dairy milk processing 
plants of its own in the USA–one in Decatur, Alabama; it is 
a partner in another in Utah. The Parmalat plant in Michigan 
produces essentially all of the Parmalat milk in the USA; 
it is all sold unrefrigerated. Dasi sells some of its systems 
overseas as well. Dasi is now in the process of converting 
all Parmalat plants worldwide to the use of Dasi equipment 
(“the Dasi process”). This is all equipment from the balance 
tank, including pre-heating, sterilizer, homogenizer, and 
up to but not including the packaging equipment. Address: 
Director of Industries, La Sierra Univ., 4700 Pierce St., 
Riverside, CA 92515. Phone: 909-785-2477.

3984. Abate, Gugsa; Gobezie, Abeba. 1995. Soybeans in 
Ethiopia: A review on historical background, production, and 
utilization. Paper presented at the Third Bi-Annual SoyAfrica 
Conference. 18 p. Held 3-5 Oct. 1995 at Johannesburg, South 
Africa. Organized by Aproma. [10 ref]
• Summary: Contents: Introduction. History of soybeans 
in Ethiopia. Soybean and its uses in the world: Soybean 
fl our, soybean milk, soybean curd, protein concentrates, 
protein isolates, soybean oil, soy beverage, soybeans as a 
vegetable [green immature soybeans], other uses. Nutritional 
evaluation of soybean. Soybean production in Ethiopia. 
Climatic condition suitable for soybeans. Uses of soybeans 
in Ethiopia: Public sector, private sector. Agricultural 
potential of soybeans. Conclusion.
 History in Ethiopia: The fi rst records of soybeans in 
Ethiopia date back to the 1950s. The years 1956 to 1971 

were a trial period for selecting promising varieties and 
suitable growing areas. During this period, different varieties 
were tested at the research stations of Debre Zeit, Jimma and 
Kulumsa of the former Chilalo Agricultural Development 
Unit [CADU]. About 20 varieties have been introduced for 
testing from various parts of the world. In 1972 the Ethiopian 
Nutrition Institute (ENI) initiated a soybean multiplication 
program starting with imported seeds of different varieties. 
The seeds were grown under contract by local farmers. 
Yields were low due to late weeding and negligence in 
applying the recommended fertilizer. Finally in 1974 ENI, in 
collaboration with CADU, introduced soybeans to the local 
farm population. The aim of this program was to replace the 
soybean fl our imported by ENI for Faffa production with 
fl our made from locally grown soybeans, and to introduce 
this new bean into Ethiopian diets. A grower’s manual was 
even published and distributed to local farmers. A number 
of recipes were also developed by ENI for use in the 
popularization of soybean. This activity started in 1972 and 
continued until mid-1995.
 However, all the efforts made to multiply the soybean 
and bring it to the local people were discontinued because of 
low acceptability by the farming community. Presently, no 
community is producing soybean in Ethiopia. In 1974 IAR 
took over the basic soybean research program; since then it 
has remained as a research program. Nevertheless, during the 
early 1990s, the Faffa plant had an arrangement with settled 
farmers in Assosa to grow and supply soybeans. Also, Health 
Care Foods has a soybean supply program with private 
commercial growers. Most important, since 1978, soybean 
production on a relatively large scale has been undertaken 
by certain state farms in Ethiopia: Wollege, Gojam, Kaffa, 
Awassa, Shashemene, and Awash are the major sites of 
production in Bellessa. Today, there are only two state farms 
which produce soybeans. These are Wollega, and Gojam-
Gonder Agricultural Development Farms. They supply 
raw soybeans to the Faffa Food Factory, Health Care Food 
Manufacturers, and Animal Food Processing Organizations 
of Kaliti, Akaki, Debre Zeit, and Nazareit. Table 2 (p. 8) 
shows the area and production of soybeans in Ethiopia from 
1979-81 to 1992–however the units are unclear.
 Today in Ethiopia, soybeans are used in both the public 
and private sectors. In the public sector, soybeans are used 
commercially in the manufacture of Faffa, a high-protein 
weaning food and famine-relief food. Faffa contains 53% 
wheat, 18% defatted soy fl our, 10% chickpeas, 9% skim 
milk powder, 7% sugar, and 1% iodized salt, vitamins, and 
minerals. The Faffa Food Factory is the only big user of both 
imported and domestically produced soybeans. In addition 
to Faffa, this factory also makes different soy-based blended 
food products such as Dube, Cerifam, and Famix. Table 3 (p. 
10) shows the production of each of these foods (in metric 
tons = tonnes) from 1988 to 1994. Faffa has decreased from 
5,835 tonnes in 1988 to 1,520 tonnes in 1994. Dube has 
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decreased from 5,937 tonnes to 1,109 tonnes. Cerifam has 
increased from 10.8 to 20.6 tonnes. Famix (which contains 
full-fat soy fl our) has increased from 10.7 tonnes in 1993 to 
3,906 tonnes in 1994.
 Table 4 (p. 11) shows the factory’s annual consumption 
of both defatted and full-fat soy fl our from 1988 to 1994. 
Use of defatted soy fl our (all imported from the Netherlands) 
decreased from 1,407 tonnes in 1988 to 376.8 tonnes in 
1994. Consumption of full-fat soy fl our (locally processed) 
increased from 0.1 tonnes in 1988 to 684.7 tonnes in 1994. 
The factory’s maximum demand for soybean is estimated 
to be about 4,000 tonnes/year if it works at full capacity. 
ENI has developed recipes using soy fl our in traditional 
Ethiopian dishes for the purpose of introducing soy to 
communities. These dishes are: Injera (fermented, fl at 
pancake), wot & allichas (sauces served with injera), kitta 
(unleavened bread), dabbo (leavened bread), dabokolo 
(snack food), and porridge. At its experimental kitchen, ENI 
has also been testing soy milk and tofu, and the results have 
been disseminated to home agents to teach people in the 
communities how to make soymilk and tofu at home.
 Private sector: With the advent of the New Economic 
Policy, private industries are now fl ourishing in every 
sector of the economy. A supplement producer named 
Health Care Food Manufacturers Pvt. Ltd. Co. began to use 
soybeans in 1993 in the form of full-fat soya fl our in all of 
its supplementary food mixtures. Its production capacity is 
now 15 tonnes/shift. In Ethiopia, most people, especially 
members of the Ethiopian Orthodox Church, consume diets 
free of animal products during their fasting period. The total 
number of fasting days amounts to 110-150 days/year, but 
can reach 220 days for priests and monks. Thus soy-based 
meat and dairy alternatives can serve as good alternatives 
for these people while they are fasting. Ethiopia should 
encourage soybean production. Address: Ethiopian Health 
and Nutrition Research Inst., Addis Ababa, Ethiopia.

3985. Albertson, Ellen. 1995. Super soy: The newest miracle 
food. Self. Oct. p. 148-151, 204. [1 ref]
• Summary: The subtitle continues: “Okay. One more time. 
Scientists are telling us they’ve found the nutritional Holy 
Grail, a simple food that prevents heart disease and cancer. 
Do we believe them? Yes!”
 “Soy may be so effective that it actually crosses the line 
from nutritional to medicinal.”
 This article begins with a summary of the meta-analysis 
by Dr. James Anderson published in the New England 
Journal of Medicine (3 Aug. 1995). It reported soy in the 
diet can signifi cantly lower high cholesterol.” It also notes 
that: (1) “Genistein, a powerful natural chemical unique to 
soy,” may stop the growth of cancer cells. (2) The natural 
estrogens in soybeans may “help alleviate postmenopausal 
symptoms.” In Japan, where soy is typically eaten daily, 
there is no word for “hot fl ashes.”

 Photos and defi nitions of various soyfood products are 
given: Tempeh, soy fl our, tofu, textured vegetable protein, 
soy milk. A section titled “15 delicious ways to add soy to 
your diet,” gives serving suggestions for these and other 
soyfoods at breakfast, lunch, snack, and dinner.
 A full-page table on p. 204 rates the best (B) and worst 
(W) of the following, with nutritional information, taste, 
texture, and comments: Hot dogs: B–Yves Veggie Cuisine 
Tofu Wieners. W–Soy Boy Right Dogs. Burgers: B–Boca 
Burger. W–Green Giant Harvest Burger. Sausage: Lightlife 
Lean Links Italian Sausage. W–Fantastic Foods Nature’s 
Sausage. Bacon: B–Yves Veggie Cuisine Canadian Veggie 
Bacon. W–Lightlife Fakin’ Bacon. Luncheon Meat: B–Yves 
Veggie Cuisine Deli Slices. W–Lightlife Smart Deli Thin 
Slices–Roast Turkey Style. Plain soy milk: B–Westbrae 
Natural WestSoy 1% fat. W–Edensoy Extra. Soy cheese: 
B–Sharon’s Finest Cheddar Style TofuRella. W–Soymage 
Cheddar Style Cheese Alternative. Chili: B–Midland Harvest 
Chili Fixin’s. W–Fantastic Foods Vegetarian Chili. Pizza: 
Nature’s Hilights Rice Crust Pizza. W–Farm Foods Pizsoy 
Cheese Style. Frozen Dinners: B–Amy’s Tofu Vegetable 
Lasagna. W–Hain Pure Foods Pepper Steak. Dessert: 
B–Living Lightly Chocolate Almond Non Dairy Frozen 
Dessert. W–White Wave Dairyless Vanilla “Yogurt.”

3986. Archer Daniels Midland Co. 1995. First quarter report 
to shareholders, and a report on the 72nd Shareholders 
Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: This is the fi rst quarterly report since Mark 
Whitacre made various allegations against ADM and since 
the Department of Justice announced its investigation of 
alleged price fi xing. The 72nd shareholders meeting was 
held on 19 Oct. 1995 in Decatur. Brief introductory remarks 
of Dwayne O. Andreas: He is “personally outrages that the 
apparent misconduct of one, two, or more individuals has 
cast such a cloud over this great corporation, which has more 
than 70 years of unblemished history.” Mr Andreas has asked 
ADM’s counsel, Richard P. Reising, to make a statement at 
this time which Mr. Andreas fully endorses.
 Remarks of Mr Reising: On August 4, 1995 ADM 
terminated Mr Whitacre for the theft of at least $2.5 million 
of Company property. ADM reported information concerning 
this theft to the Department of Justice, which convened a 
grand jury in the Central District of Illinois to investigate the 
alleged thefts. “The grand jury has received documents from 
ADM relating to Mr Whitacre’s thefts of up to $9 million 
of ADM funds. The Department of Justice has confi rmed 
that there is no credible evidence that Mr Whitacre’s thefts 
were part of any plan by ADM to funnel compensation to its 
executives. ADM traced some of the funds that Mr Whitacre 
stole from ADM to a Whitacre Swiss bank account... The 
Swiss authorities instituted a criminal investigation of Mr 
Whitacre, and... froze Mr. Whitacre’s accounts.”
 Long statement by Honorable Brian Mulroney about the 
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Justice Department investigation and ADM’s response.
 Consolidated statements of earnings. ADM’s net sales 
and net earnings for the 3 months ended SEpt. 30 were up 
slightly compared with comparable fi gures from the same 
period one year ago.
 Comments By James R. Randall, President, who notes 
that ADM’s net worth has been doubling about every six 
years. How does ADM do it? By adhering to a few basic 
fundamentals of business. They stay lean and work hard to 
improve productivity. They stay in the one business they 
know: transporting, storing, processing, and merchandising 
of agricultural commodities and products. They invest 
heavily in their plants, making sure they have the most 
modern equipment and latest technologies to ensure their 
position as the lowest cost producer. They keep a good 
balance sheet with suffi cient cash on hand to take advantage 
of any good business opportunities that may come their way. 
They make great efforts to recruit and train top management 
talent. “The best days for ADM are still ahead of us. Here 
are a few reasons. The world is starting the biggest surge in 
food demand in its history. Asia will go from 3 billion people 
eating 15 grams a day of meat, milk, and eggs to 4 billion 
people eating 55 grams of animal protein. China is increasing 
its meat consumption by 3 million tons per year. The same 
is true for much of the rest of the world... Our total daily 
processing capacity for all products is now nearly 6,000,000 
bushels per day, of 160,000 tons per day. Partnerships in 
the U.S. and abroad will add another 15,000 tons.” A graph 
shows the rapid growth in ADM’s total processing capacity 
from about 90,000 short tons/day in 1986 to 175,000 tons/
day in 1995 (with affi liations). During the last 5 years, ADM 
spent $3.4 billion for construction of new plants, expansion 
of existing plants, and acquisition of new businesses. ADM 
is the world’s largest producer of soy protein, and the only 
company that produces all the soy products: fl our, grits, 
concentrate, and isolate. ADM is now doubling its isolate 
capacity with plants in the United States and Europe.
 Comments by Dwayne O. Andreas, chairman of the 
board and CEO, at the 1995 annual meeting. He discusses 
ADM’s recent history, growth, acquisitions, and alliances. 
Address: Decatur, Illinois.

3987. Bounie, Dominique. 1995. Quality and security. Paper 
presented at the Third Bi-Annual SoyAfrica Conference. 
31 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa. 
Organized by Aproma. [10 ref]
• Summary: This presentation (which is packed with useful 
information) consists of a 1-page introduction plus many 
overhead transparencies of charts and tables: Defi nitions 
of quality, safety, hazard. Quality rules of thumb: Quality 
attributes, identifi cation of hazard origins, quantifi cation 
scale of hazard criticity (frequency x gravity x hazard 
detection probability). Mean composition of soya products 
(soybeans, soy fl ours). Composition of proteins: Water 

soluble proteins (albumins, globulins), unlike wheat and 
colza, soy has no water-insoluble proteins (prolamins, 
glutelins). Globulins: The 11-12S fraction (31% of total 
proteins) is glycinin, the 2S fraction (22% of total proteins) 
is trypsin inhibitor, and the 7S fraction (37% of total 
proteins) is conglycinin. Amino acid content of proteins: 
Soya fl our, soy concentrate, soy isolate, wheat fl our, whole 
egg. Effects of industrial treatments on the nutritional value 
of proteins: Heat, alkaline treatment, reactions with lipids 
and their oxidized derivatives, reactions with reducing 
glucids (Maillard reaction), and reaction with polyphenols. 
Functional properties of soya proteins: Solubility, absorption 
and retention of water, viscosity and gelation, stabilisation 
of emulsions, foaming properties. Composition of glucids 
(carbohydrates). Glucids and fi bers–Comments. Composition 
of lipids. Lipids–Comments. Minerals and vitamins. 
Toxins and antinutritional factors: Heat labile (protease 
inhibitors, lectins, goitrogens, antivitamins, urease) vs. heat 
stable (fl atulence factors, phytate, allergens, lysinoalanine, 
saponins, tannins, estrogens, afl atoxins). Factors responsible 
for unpleasant fl avors and taste of soya (bitterness, 
astringency, rancidity) and means of their elimination: 
Oxidation of linoleic and linolenic acid, oxyded [oxidized] 
phosphatidylcholine, urease activity, saponins, phenolic 
substances (tannins, estrogens). Nutritional value of soya: 
conclusions (For optimum PER, avoid both too little and 
too much heat treatment); overheating may also reduce 
solubility and lead to darkening. Microbiological norms for 
soya proteins: Recommendations from Protein Advisory 
Group: aerobics, anaerobics, mold spores, streptococcus 
B, Staphylococcus aureus, sulfi to-reducing Clostridium, 
Escherichia coli, enterobacteria, Shigella, Salmonella, 
Arizona spp. (none/25 gm; e.g. Arizona hinshawii). 
Microbiological norms for blended fl ours (from Codex 
Alimentarius): Aerobics, yeasts and molds, coliforms, 
salmonellae, E. coli, coagulase positive staphylococci. 
The different principles of HACCP methodology (ICMSF, 
1988). Logic sequence for application of HACCP (from 
Codex Alimentarius). Decision tree for all process steps. 
Potential problems in the use of HACCP. Quality assurance 
and ISO 9000, 9001, 9002, 9003, and 9004. Processing of 
uncooked blended fl our: Alternatives for supplementation 
with vitamin/mineral mix. Processing of precooked blended 
fl our: Alternatives for supplementation with vitamin/mineral 
mix. Rehydration before use of un- or pre-cooked fl our: 
Alternatives for supplementation with vitamin/mineral mix. 
Extrusion cooking of blended fl ours. Address: IAAL (Institut 
Agricole et Alimentaire de Lille) / USTL (Universite des 
Sciences et Technologies de Lille)–batiment C6, 59655 
Villenueve d’Ascq Cedex, France. Phone: +33 20 43 4921.

3988. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Alternative.
Manufacturer’s Name:  Higher Taste (The); Turtle Island 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1222

© Copyright Soyinfo Center 2016

Foods, Inc. (Distributor).
Manufacturer’s Address:  The Higher Taste, 2402 SE 
Belmont Ave., Portland, Oregon 97214. Turtle Island: P.O. 
Box 176, 601 Industrial Ave., Hood River, OR 97031.
Date of Introduction:  1995 October.
Ingredients:  Each Tofurky includes: (1) 2 lbs. seasoned, 
baked & basted organic tofu roast: Organic tofu (organic 
soybeans*, water, nigari), nutritional yeast, poultry 
seasoning, salt, tamari, fresh ginger, organic pear sweetener; 
(2) Stuffi ng: Organic whole wheat bread cubes, onion, celery, 
walnuts, dried cranberries, canola and sesame oil. (3) 1 pint 
Golden mushroom gravy: Water, nutritional yeast, chopped 
fresh mushrooms, canola oil, unbleached white fl our, diced 
onion, shoyu soy sauce, salt and spices. (4) 8 tempeh-wild 
rice & cranberry drumettes: Textured soy protein (soy fl our 
and water), soy tempeh (organic soybeans*, water, apple 
cider vinegar, starter), grated carrots, organic wild rice*, 
malt extract, natural fl avor, dried cranberries, vegetarian 
Worcestershire sauce, isolated soy protein, carrageenan, 
herbs and spices. * = Organically grown in accordance with 
Section 26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price:  2 lb 12 oz or 2¼ lb.
How Stored:  Frozen.
New Product–Documentation:  Audrey Van Buskirk. 1995. 
Nov. 10. Willamette Week. “A different drumstick.” About 

Tofurky. Early photos show: (1) The original Tofurky box 
used for Thanksgiving 1995. Five hundred of these were 
sold. (2) The original Tofurky Feast in 1995.
 Polly Timberman. 1995. Nov. 15. Hood River News. 
“Soy be it! Tofurky provides a holiday feast for vegetarians.”
 Leafl et for Thanksgiving 1995. 8½ by 3.75 inches. 
Printed black on orange paper. No gravy. Two sizes: 2 lb., 
and 3 lb 12 oz.
 Leafl et for Christmas 1995. Same size and color. Now 
comes with gravy. Two sizes: 2 lb 12 oz, and 4 lb 4 oz.
 Ad (2¼ inch square, black and green) in Vegetarian 
Times. 1996. Nov. “Vegetarian Times Buyers Mart.” 
Unnumbered pages at back of magazine. “100% vegan. 
Cooks in minutes. Serves 8 hungry adults. At local natural 
stores or via mail order. Call Toll Free: 888-Tofurky. 
Next day US delivery: $49.95 + $7 S&H [shipping and 
handling].”
 Talk with lady from Simple Living Network (SLN). 
1996. Oct. 31. This product, made by Turtle Island Foods (in 
Hood River, Oregon), was launched in October 1995, before 
Thanksgiving last year. Tofurky is also described on and can 
be ordered from the SLN Web site: http://www.slnet/CIP/
Tofurky. There are 3,000 pages on this Web site.
 Talk with Seth Tibbott, founder and owner of Turtle 
Island Foods. 1996. Nov. 1. See interview titled “History 
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of Tofurky.” Talk with (call from) Seth. 1996. Nov. 5. 
Tofurky will appear on the Today Show on Nov. 12 (Tuesday 
morning TV).
 Leafl et #1 or “rack card” (3 5/8 by 8½, color) titled 
“Tofurky: A delicious vegetarian holiday feast.” Tells all 
about the product in a question and answer format. Leafl et 
#2 (8½ by 11 inches), printed black on gray, titled “Tofurky! 
The meatless stuffed tofu roast.” “Tofurky! consists of 3 
pounds of basted and baked organic tofu in a 9-inch pie pan 
fi lled with a herbed, whole wheat bread crumb” stuffi ng. 
“The tender tofu slices can be cut into 8 generous servings.”
 Press release. 1996. Oct. 20. “Will that be turkey or 
Tofurky.”
 Box with Label sent by Seth Tibbott. 1996. Nov. 6. 
The outer box is 13¼ by 10½ by 3¼ inches. Printed red 
on cardboard color. New weight: 5 lb 15 oz. “The original 
Tofurky: A delicious vegetarian feast. 100% vegan. Cooks 
in minutes. Serves 8. Keep frozen or refrigerated. 1% of all 
sales from this product to Farm Sanctuary Adopt a Turkey 
Program.” The inner box is white. The label is printed black 
on white. Net weight: 2 lbs. 12 oz. On the label are printed 
two logos and addresses, and a UPC. The Higher Taste, 
2402 SE Belmont Ave., Portland, Oregon 97214. Turtle 
Island Foods, Inc., PO Box 176, Hood River, Oregon 97031. 
Vegetarian Journal. 1996. Nov/Dec. p. 8. “Tofurky.”
 Dinner with Bob & Pattie Gerner to test and give 
feedback on Tofurky 97. 1997. May 10. A delicious sliceable 
roast, made mostly of gluten and tofu, may replace the 
former marinated baked tofu. The roast ingredients are: 
Water, vital wheat gluten, organic tofu, natural vegetarian 
seasoning, wild rice blend, shoyu soy sauce, fresh onions, 
granulated garlic, tomato sauce, molasses, sea salt.
 Talk with Seth in early 1997. He sold 800 Tofurky in 
1995 and 4,000 in 1996.

3989. Jordaan, Elizabeth M.S. 1995. The use of soya beans 
in South African feeding schemes. Paper presented at the 
Third Bi-Annual SoyAfrica Conference. 3 p. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: The paper begins: “The humble soya bean 
is known as the little giant of protein foods. It contains 
nutrients that make a poor diet good and a good diet better. 
It is indeed regarded as the wonder food of the future.” 
Yet it also possesses disadvantages: trypsin inhibitors, the 
polysaccharides raffi nose and stachyose that cause fl atulence, 
and “that unpleasant beany taste.” To make use of the 
good in soya beans, and eliminate the negative, “modern 
technology has come forward with new products–textured 
vegetable protein (TVP) and textured soya concentrate.”
 “With a texture and appearance similar to that of animal 
foods, these soya products can be used as an extender or 
substitute for meat, fi sh and poultry.”
 “1. Ordinary households: The use of dried legumes, 
including soya bean products, has always been advocated 

by the Department. This is the one and only way for many 
households for many households to make ends meet.
 2. Farming communities: Similar to that of ordinary 
households. 3. Industry: Soya is used in pies, polonies 
(like sausages) and spreads. “4. Institutions: Experience 
has taught that soya products are not very popular in the 
Western diet. The beany taste is probably the most important 
disadvantage.” It is best to use no more than 25% in any 
dish. “In the Correctional Services use is made of equal parts 
of mince and chunks in stews and other combined dishes. In 
the Defence Force the approach is to make use of fresh foods 
to as large an extent as possible. Soup powders are used as 
sauces in the non-Westernized diet and for soup dishes in 
the Westernized diet.” Soya products are also use in school 
boarding houses, provincial hospitals and in mining hostels.
 5. Feeding schemes of the Department of health: Three 
programmes are discussed. “It is concluded that emphasis 
should once again be placed on the fi rst category of users, 
namely the ordinary household. If children and young 
children are educated about the use of soya products at home, 
the chances are that these products would be much better 
accepted by the youth when offered in institutions as well as 
at a later stage in life.” Address: Dep. of Health, Pretoria.

3990. Osho, Sidi M. 1995. Developed soybean technologies 
for household small-scale and industrial levels. Paper 
presented at the Third Bi-Annual SoyAfrica Conference. 
32 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa. 
Organized by Aproma.
• Summary: Contents: Introduction. Soybean food options 
and technology: Use of soybean at house level, soybean 
beverages and ice cream, soybean based baby foods and 
breakfast cereals, weaning / baby food, extrusion cooking 
(IITA concept), other advantages of extrusion processing. 
Impact of soybean utilization project. Conclusion.
 Tables: (1) Chemical composition of soy milk from 
seven milk processors: IITA, IAR&T, Jomatex, Tella Food 
Industries, Mini Opic milk, Samalic Industries, Milk man, 
Deagbo Industries. The protein content ranges from 3.01% 
(Deagbo) to 4.99% (Milk man). (2) Proximate composition 
of some baby food manufactured by Nigerian companies. 
Those containing soy are Nutrend, Babeena, Golden Morn, 
Mama Joy, and Joy Vita; their average price in 1994 is 87 
Naira. Non-soy (mostly imported) are SMA, Similac, Nan, 
and Nan; their average price is 192 Naira–more than twice 
as expensive. (3) Yield and quality of soy oil and affected 
by processing temperature. (4) Nutrient composition of 
selected soy fl ours from the extruder and the screw press. (5) 
Physico-chemical characteristics of crude, partially and fully 
refi ned soy oil.
 (6) Forty nine soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1994): In 
Lagos: Lisabi Foods Soy custard, Smallette Sogi, Glaxo 
Nigeria “Babeena” baby food, Nestle Foods “Nutrend” baby 
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food and “Golden Morn” breakfast food, Goodings Health 
Goods “Nutrela” texturized vegetable protein, Niger Dock 
Soymilk, Al-Bahamas Baba Ogi, Odichie Bakery Soybread, 
Buckingham Ltd. Mama Joy baby food. In Oyo: Milkman 
Soy milk, Deagbo Industries Soyvita (beverages), Tella Food 
Industries Soymilk.
 (7) Summary of number of markets and retail sale 
outlets for soybean (seeds & fl our) in Ibadan, Nigeria. Gives 
fi gures collected by IAR&T for January each year from 
1987 (2 markets, 4 retailers, price 1.50 Naira/kg) to 1994 (64 
markets, 1,017 retailers, price 20.00 Naira/kg) to 1994.
 Abstract: “Protein defi ciency is still a major problem in 
Africa particularly among the low income group. Soybean 
has tremendous potential for alleviating protein energy 
malnutrition in root crops / cereal based African diets via 
soybean based industries. This paper discusses the soybean 
technologies available for household, small scale, and 
industrial level.”
 In African diets, almost 60% of the proteins comes from 
cereal grains. Soybeans can be used in traditional recipes and 
foods in a wide variety of forms including whole soybeans, 
soymilk, tofu, soy splits (split soybeans), soy fl our (raw and 
heat-treated), soy paste (cooked soybeans ground to a paste), 
soymilk residue (okara), etc. Traditional Nigerian dishes that 
were found to benefi t from addition of soy are moinmoin, 
akara, kuni, fufu, eba, etc. Soy milk, soy yogurt, and soy 
ice cream have become readily acceptable and available in 
Nigerian markets.
 “Conclusion: The future of soybean looks bright in 
Africa. With increasing demand and the increasing costs 
of protein foods, soybean offers one of the best solutions 
for improving human nutrition in Africa; particularly the 
problem of protein energy malnutrition. There is need 
for more research and training in the area of soybean 
processing and utilization.” Address: Food Technologist 
and Coordinator, Soybean Utilization Project, International 
Inst. of Tropical Agriculture (IITA), Oyo Road, PMB 5320, 
Ibadan, Nigeria. Phone: 234 2 241 2626.

3991. Paine, Heather. 1995. Processing trends in Europe. 
Paper presented at the Third Bi-Annual SoyAfrica 
Conference. 14 p. + 11 p. of tables, charts, and graphs. Held 
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by 
Aproma. [10 ref]
• Summary: Contents: Introduction. History and production. 
The benefi ts of soya: Nutrition, functional properties. 
Products & applications: oil-based products (soya bean oil, 
soya lecithin), soya protein products (full-fat soya fl ours, 
defatted soya fl ours, soya concentrates, soya isolates), soya 
fi bre products (incl. soy bran), whole soybean products or 
soya foods (soya milk or drink, tofu, yuba, soya sauce, miso, 
tempeh, natto). Trends and problems: Growing market for 
soy protein ingredients, U.S. soyfoods market, soymilk sales, 
problems of quality and image and legislation. Address: 

Editor, Soyfoods, England.

3992. Product Name:  Vegetarian Cheatin’ [“Chicken,” 
“Ham,” or Garlic “Sausage”].
Manufacturer’s Name:  Redwood Wholefood Company 
(The) (Marketer-Distributor).
Manufacturer’s Address:  Northants, NN17 4SW England.  
Phone: 81 / 368 2638.
Date of Introduction:  1995 October.
Ingredients:  Water, wheat gluten, vegetable oil, soya meal, 
wheat fl our, potato starch, rice fl our, hydrolysed vegetable 
protein, soya protein, salt, spices, raw cane sugar, fl avouring, 
thickener (guar gum), emulsifi er (soya lecithin), L-cysteine 
(non-animal).
Wt/Vol., Packaging, Price:  100 gm pack retails for £1.44.
How Stored:  Refrigerated.
New Product–Documentation:  Package with Label sent 
by Leah Leneman of Scotland. 1995. Oct. 11. 5 by 6 inches. 
Plastic pouch. Dark blue, turquoise, and white on pink. 
“Easy vegetarian specialties. A blend of wheat, vegetable oil 
and soya, precooked and sliced. Quick and easy. No animal 
ingredients. 100% meat free. Delicious in sandwiches or with 
a salad. Great in casseroles, stir fries, on pizzas, and with 
your favorite recipes.”

3993. Roberts, Justin J. 1995. Trends in soybean processing 
and utilization. Paper presented at the Third Bi-Annual 
SoyAfrica Conference. 43 unnumbered pages. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: This paper consists entirely of graphics (prints 
of overhead transparencies showing many charts and tables).
 Background with regards to soy products in general: 
Healthy and nutritious, protein rich with all essential amino 
acids, rich in fi bre, rich in vitamins and minerals, low in 
sodium and potassium, cholesterol free and low in fat, 
probiotic.
 Typical soy products available in the RSA [Republic of 
South Africa]: soybeans, untoasted full fat soya fl our, toasted 
full fat soya fl our, micro-milled soya fl our (100 mesh), 
soya mince (coloured or uncoloured)–tvp, textured soya 
concentrate–tsc (red crumble frozen), uncoloured frozen 
(coloured and uncoloured frozen chunks), soya chunks 
(coloured and uncoloured), soya isolate (90% protein), soya 
concentrate (70% protein).
 Typical soya applications in the RSA (many are listed).
 Soyabeans (defatted fl ake products): Food uses, 
industrial uses of soya fl our and grits, soyabean meal (feed 
uses, industrial uses), soy isolate (edible uses, industrial 
uses).
 Soyabeans (natural full fat products): baked soyabeans, 
seed, soyabean sprouts, stock feeds. Full fat soya fl our (8 
uses), roasted soyabeans (8 uses), soyabean derivatives 
(soymilk, tofu, miso, tempeh, etc.).
 Oil products: crude soyabean oil (glycerol, fatty acids, 
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sterols {stigmasterol, sitosterol, tocopherol, hormones}), 
refi ned soyabean oil (edible uses {9 uses listed}, medicinals, 
technical [industrial] uses {12 uses listed}), soyabean 
lecithin (edible uses {emulsifying agent, nutritional, 
stabilizing agent, surface active agents, anti-spattering 
agents, pan grease}, technical [industrial] uses {9 uses are 
listed}).
 Soy products (7 benefi ts listed). Typical soy 
products available in South Africa (18 are listed again). 
Soya applications (Baking industry {7 benefi ts listed}). 
Appropriate technology (8 examples). Research needs (12 
needs). Soybean research in the Department of Food Science, 
University of Pretoria (12 areas of research). Modifi ed Intsoy 
method of making soymilk (to reduce oligosaccharides and 
urease, lipoxygenase, and trypsin inhibitors). Small / micro 
and small to medium food enterprises (SMEs, problems 
and opportunities). Oligosaccharides are probiotic? (7 types 
of health promotion, 3 unknowns). Soya protein isolate 
by ultrafi ltration (requires less water than usual isoelectric 
method). Future developments in the soya industry in RSA 
(turnkey soymilk plants, soy sprout mince, milk and fl our, 
canned soybean products, okara in standard white or brown 
bread and/or biscuits, tofu).
 Mopane or mopani from caterpillars / worms of 
Gonimbrasia belina. Address: Dep. of Food Science, Univ. 
of Pretoria, South Africa.

3994. United Soybean Board. 1995. The absolutely 
astounding supermarket soybean search. Chesterfi eld, 
Missouri: USB. 6 panels. 28 cm.
• Summary: This colorful, six-panel foldout contains a 
panoramic 4½-panel illustration of the inside of a modern 
supermarket. Each of the aisles and sections are marked. 
Additional signs show the many places that soy appears in 
the store.
 The bottom half of the fi rst page states: “Ever since 
the famous American chemist George Washington Carver 
began exploring the mysteries of this little legume near the 
turn of the century, the growth in food and technical uses 
for soybeans has been nothing short of astronomical. Today, 
every aisle of your local supermarket contains soybean 
products, and we’re not just talking tofu. Take a look at the 
astounding number of products containing soybeans at the 
Super Duper Food Store in Anytown, USA.”
 A sidebar explains four symbols for marking foods 
made from whole soybeans (circle) or containing soy oil, 
soy lecithin, and soy protein or soybean meal. For example 
(moving from left to right): Margarine & spreads. Tofu. Tofu 
ice cream. Peanut butter (with soy oil). Desserts and Mixes 
(with soy oil). “Super Soy–Oh Boy” (Soymilk end display, 
by the case). Cooking oils. Mayonnaise, Salad dressing. New 
Chips Asoy! Sauces. A sign reading “Think soy.” Soya Snax. 
Soy Joy (in the refrigerated drinks section).
 One full page, titled “Believe It,” gives a detailed 

alphabetical listing of 76 categories supermarket items 
that contain soy, and what type they contain. For example: 
“Cosmetics: Soybean oil. Crackers: Soybean oil, soybean 
oil shortening. Croutons: Soybean oil. Diet drinks: Soybean 
oil, soy lecithin, soy protein isolate.” Also included are: 
Soy sauce. Soy nuts. Tofu. Not mentioned: Miso. Soymilk. 
Meat alternatives. Address: 16305 Swingley Ridge Dr. #110, 
Chesterfi eld, Missouri 63017.

3995. United Soybean Board. 1995. Soybeans: How a little 
bean becomes an ingredient in thousands of products from 
margarine to tofu to chicken feed (Brochure). Chesterfi eld, 
Missouri: USB. 12 panels + poster. Each panel: 23 x 10 cm.
• Summary: This attractive color publication is folded 
so that the fi rst 12 panels are a brochure. However when 
fully unfolded, a large color poster appears. The brochure 
notes: In 1992/93 the USA produced 51% of the world’s 
soybeans. An early history of the soybean in the USA [full 
of errors]. America livestock (including poultry) consume 
about 22.5 million tons of soybean meal a year. How 
soybeans are grown. Composition of the soybean. Foods 
made from soybeans: Edamame, miso, natto, soy milk, soy 
sauce, tempeh, tofu or soybean curd, full fat fl our. Photos 
(each incorrect) in the brochure show: “1904: The famous 
American chemist George Washington Carver discovers that 
soybeans are a valuable source of protein and oil. 1920s: 
Combines fi rst used to harvest soybeans. 1922: First U.S. 
soybean processing plant opens. 1929: Soybean pioneer 
William J. Morse spends two years in China, gathering 
more than 10,000 soybean varieties for U.S. researchers 
to study. 1940: Henry Ford takes an ax to a Ford car body 
to demonstrate the strength of the soybean plastic he has 
developed.”
 The color poster (16 by 27 inches) is a cartoon showing 
how soybeans are processed into various products, including 
full fat fl akes, crude and degummed soybean oil, soy 
concentrates, soy isolates, soy fl ours, and defatted soy fl akes. 
A soybean utilization/processing diagram at the bottom of 
the poster shows 137 different products that can be made 
from the soybean, including 33 whole soybean products 
(“Traditional soyfoods” incl. tofu, soymilk, miso, tempeh, 
soy sauce, natto), 33 soybean meal products (26 edible uses 
+ 7 feed uses), and 71 soy oil products (13 edible uses, 19 
industrial uses, and 18 applications for lecithin). The seven 
types of lecithin applications are: Emulsifying agent (4 
applications), nutritional (medical use, dietary use), anti-
spattering agent (in margarine manufacture), stabilizing 
agent (in shortening), anti-foam agent (yeast manufacture, 
alcohol manufacture), dispersing agent (in paint, ink, and 
rubber manufacture, and in insecticides), and wetting agent 
(in cosmetics, paint pigments, and calf milk replacers).
 Accompanying the brochure/poster is a note pad with 
the same slogan across the top of each sheet: “Soybeans–
Designed for life.” Across the bottom is written: “United 
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Soybean Board–Investing check-off dollars.” Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

3996. Williams-Crosby, Spice. 1995. Work with veganism 
and textured soy protein products (Interview). SoyaScan 
Notes. Nov. 1. Conducted by William Shurtleff of Soyfoods 
Center. [1 ref]
• Summary: Age 43, Spice was born on a ranch in North 
Hollywood. Her father was a physician, so she grew up in 
a medical family and has a background in medicine. She 
was a musician and is now a stuntwoman who can pick up 
men weighing 300 pounds. But 17 years ago she overdosed 
on drugs, so she decided to make major changes in her life, 
starting with her diet. She got interested in Shelton’s food 
combining and became a vegan.
 In Southern California is a home and shelter named 
Penny Lane for neglected and abandoned kids. Once each 
year she puts on a show there, funded by the state. She feeds 
a delicious vegan meal to 500 people; the main course is a 
soy entree made by Greg Caton–a variation of his Heartline 
meats containing no wheat low in sodium. She has been 
doing this show for the last 9 years; the meal has been 
vegetarian since the beginning and vegan for the last 7 years 
since Greg started. In addition, once a year she feeds 1,000 
homeless people in Los Angeles, with a meal featuring 
meatless Cooked Italian Sausage–which costs only $115 
total.
 She is best know for her role in Star Trek IV; she 
attends conferences where people know her as the only 
vegan Klingon in the universe. Spice is married to Gregory 
Crosby, a fi lm writer/producer, who is the eldest grandson 
of singer/actor Bing Crosby. They were blessed with their 
fi rst child, Luke Gregory Crosby, born on 1 Feb. 1995. 
In August 1995 she introduced her fi rst commercial soy 
product, a textured soy protein, initially named Snap Action, 
but now named Spice of Life Meatless Jerky. It is delicious 
in tacos, enchiladas, and meatless chili. Address: The Spice 
Co., 15445 Ventura Blvd., #115, Sherman Oaks, California 
91403. Phone: 818-909-0052.

3997. Blaze, Marci. 1995. Current prices of soy protein 
products (Interview). SoyaScan Notes. Nov. 13. Conducted 
by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Soy fl our and grits 18-37 cents/lb. Textured soy 
fl ours 36-48 cents/lb. Soy protein concentrates 65-77 cents/
lb. Textured soy protein concentrates 72-84 cents/lb. Soy 
protein isolates 132-169 cents/lb.
 Note: ADM formerly made a soy isolate fi ber product 
similar to PTI’s Fibrim but discontinued production in 
about 1993. Address: Archer Daniels Midland Co., Decatur, 
Illinois. Phone: (217) 424-7408.

3998. Product Name:  Soyco Lite & Less Veggy Singles 
(Cheese Alternative with Casein) [Mozzarella Alternative, 

Swiss Alternative, American Alternative].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1995 November.
Ingredients:  Mozzarella: Soy beverage (fi ltered water, 
organic tofu, isolated soy protein), casein, unhydrogenated 
canola oil, natural fl avors, tricalcium phosphate, potassium 
phosphate (a source of calcium, potassium, and phosphorus; 
naturally present in cheese), corn starch, fructose, sea salt, 
citric acid, caramel color, vitamin E (antioxidant), vitamin A 
palmitate.
Wt/Vol., Packaging, Price:  8 x 3/4 ounce slices in a 6 oz 
pack.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Ad (full 
page color) in NFM’s New Product Review. 1995. Winter 
(Vol. 2, No. 3). p. 2. “Its a wrap!”
 Leafl et (front and back, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 1995. March. “Soy nutritious. Tastes delicious.” 
On the rear are Nutrition Facts and ingredients for each 
product.

3999. Product Name:  Realeat VegeSteak.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1995 November.
Ingredients:  Soy protein.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Spring. p. 4. “New products from Haldane 
Foods Group.”

4000. Product Name:  Realeat Meatless Chili, Meatless 
Bolognese, or Meatless Curry.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1995 November.
Ingredients:  Soy protein.
Wt/Vol., Packaging, Price:  300 gm tub. Retails for £0.99 
(11/95 England).
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Spring. p. 4. “New products from Haldane 
Foods Group.” This is a new range of microwaveable frozen 
ready meals in tubs, based on VegeMince and VegeSteak.

4001. Product Name:  Realeat VegeBites.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
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Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1995 November.
Ingredients:  Soy protein.
Wt/Vol., Packaging, Price:  454 gm bag. Retails for £2.49 
(11/95 England).
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Spring. p. 4. “New products from Haldane 
Foods Group.” This is a non-meat version of chicken 
nuggets.

4002. LaBarr, Connie. 1995. Soy info (Leafl et). Lincoln, 
Nebraska. 2 panels each side. Each panel: 28 x 21.5 cm. [1 
ref]
• Summary: This leafl et was sent to people who called 
1-800-Soy-Info. Contents: Whole soybean facts. Texturized 
soy protein. Soy protein isolates. Soymilk facts. Soy fl our 
facts. Recipes: Tofu dip. South of the border enchiladas (with 
tofu). Alfredo pasta sauce (with soft tofu). Easy microwave 
lasagna (with ground beef and lite soft tofu). Key West 
cooler (with silken tofu). Nutritional composition of the 
following is given: Whole soybeans, textured soy protein, 
soy isolates, soy milk, and soy fl our. Address: 1610 S. 70th 
Street, Suite 200, Lincoln, Nebraska 68506-1565. Phone: 
1-800-SOY-INFO.

4003. Product Name:  SoyaDeli PeptiPro.
Manufacturer’s Name:  Miwon Co. Ltd.
Manufacturer’s Address:  720 Banghak-Dong, Dobong-
Ku, Seoul 132-020, Korea.  Phone: +82 2 992 1191.
Date of Introduction:  1995 November.
Ingredients:  Incl. soy protein isolate.
How Stored:  Shelf stable.
New Product–Documentation:  Soyafoods (ASA, Europe). 
1996. Spring. p. 6. “New soya products at FiE ‘95.” This 
product, exhibited at the Food Ingredients Europe Exhibition, 
is a soy protein hydrolysate made by enzymatic treatment 
of soy protein isolate. It consists mainly of oligopeptides 
and amino acids. It is claimed to have good solubility and 
organoleptic properties over a broad pH range. It can reduce 
the allergenicity and accelerate the absorption rate of the 
nitrogen source. As a protein supplement it can be used in 
nutritional foods and drinks, infant formulas, sports drinks, 
and enteral feeding products.

4004. Product Name:  SoyaDeli FlavorPlus, and 
FlavorBase.
Manufacturer’s Name:  Miwon Co. Ltd.
Manufacturer’s Address:  720 Banghak-Dong, Dobong-
Ku, Seoul 132-020, Korea.  Phone: +82 2 992 1191.
Date of Introduction:  1995 November.
Ingredients:  Incl. soy sauce, amino acids, sugar, 
nucleotides, and salt.

How Stored:  Shelf stable.
New Product–Documentation:  Soyafoods (ASA, 
Europe). 1996. Spring. p. 6. “New soya products at 
FiE ‘95.” These two products, exhibited at the Food 
Ingredients Europe Exhibition, can be used to improve 
the fl avor of a wide variety of food products. FlavorPlus 
is a dehydrated enzymatic soy sauce post-formulated with 
amino acids, sugar, nucleotides, and salt. It can be used as 
a fl avor enhancer or fl avor base in a wide range of savory 
applications. FlavorBase is an enzymatically hydrolyzed 
soya protein used to improve fl avor in processed products; it 
can be used to make soy sauce and in various fermentation 
media.

4005. Product Name:  Tofutti Better Than Cream Cheese: 
Imitation Cream Cheese (Non-Dairy) [Wild Berry].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer-
Distributor).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 201-272-2400.
Date of Introduction:  1995 November.
Ingredients:  Water, partially hydrogenated soybean oil, 
tofu, isolated soy protein, corn oil, corn sweeteners, fruit 
purees, salt, guar seed gum, carob bean gum, mono and 
diglycerides, carrageenan, natural fl avor, potassium sorbate 
(added as a preservative).
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz. 8 servings per container: Calories 80, 
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg, 
cholesterol 0 mg.
New Product–Documentation:  Sample of this product with 
Label generously sent refrigerated by David Mintz via FedEx 
priority overnight. 1996. June 4. 4½ inches diameter. Red, 
purple, and blue on white. “No dairy. No cholesterol. No 
lactose. No butterfat.” Soyfoods Center product evaluation: 
Flavor: Fairly good, but unusual for cream cheese. Texture: 
Excellent.

4006. University of California, Berkeley Wellness Letter. 
1995. Oy, soy: here comes the hype. 12(2):1-2. Nov.
• Summary: This is an excellent critique of the article by 
Dr. James Anderson on the ability of soy protein to lower 
blood cholesterol, published in the New England Journal 
of Medicine (3 Aug. 1995, p. 276-82). Some recent news 
reports would make you think that soy was a “magic 
bullet.” However there is a danger it may go the way of oat 
bran. “Remember oat bran? The rise and fall of oat bran 
was a textbook case in how not to think about nutrition.” 
Interestingly Dr. Anderson, an expert on fi ber, was a leading 
proponent of oat bran in the 1980s and the author of a similar 
meta-analysis on oats.
 In short, the Anderson study “found that substituting soy 
protein (in a wide variety of forms) for some or all animal 
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protein resulted in an average drop of 9% in total blood 
cholesterol, and a 13% drop in LDL (“bad”) cholesterol. 
There was no signifi cant effect on HDL (“good”) cholesterol, 
which is a plus, since HDL usually fall when the total 
number drops.” But there were some serious problems in 
the study: (1) Anderson’s analysis raises more questions 
than it answers. This is not new research, but rather a 
meta-analysis of previous studies on soy protein. The 
meta-analysis can be a powerful tool, however this one is 
fl awed. The main problem is that the focus supposedly is 
soy protein, yet the 38 studies analyzed actually used a wide 
range of compounds: various kinds of isolated soy protein 
and textured soy protein. Some of the soy compounds 
were 95% protein, some much less. Some diets contained 
everything in the soybean, including fi ber and certain potent 
phytochemicals, such as isofl avones.
 “In other words, we still don’t know if soy protein 
itself lowers cholesterol, as claimed.” Part of the effect may 
be due to the soluble fi ber, which is well known to lower 
blood cholesterol and is found in many plant foods besides 
soybeans. “What’s needed is a study that feeds highly 
purifi ed soy protein (just the amino acids) to humans–and 
it hasn’t been done. Such a study, using rats, found that the 
isolated soy protein did not signifi cantly lower cholesterol, 
compared to animal protein. In light of this, don’t be 
surprised if next week the headlines read ‘Soy protein does 
not lower cholesterol after all.”
 (2) Not everyone would benefi t, even if soy protein does 
prove effective. Most of the reported drop in cholesterol (and 
LDL) occurred in people with very high levels (over 335 mg/
dl), which dropped by 20% on the soy-based diet.
 (3) A person would have to eat a lot of soy protein. The 
above results were obtained when people ate an average 
of 47 grams of soy protein a day. Eating only 25 gm a day 
cut the drop in half. One cup of soymilk has 4 to 10 gm of 
protein; 4 ounces of tofu has 8 to 13 gm; 3 ounces of soy 
burger contains 18 gm. So to get 47 gm of soy protein you 
would have to drink about 7 cups of soymilk or 1 pound of 
fi rm tofu.
 (4) Adding soy to a poor diet won’t do the trick. In 
nearly all the studies, soy protein replaced half or even all of 
the animal protein, which is usually high in fat and dietary 
cholesterol.
 (5) Not all soy products are equally effective in lowering 
blood cholesterol. In addition, some contain lots of fat (albeit 
unsaturated) and calories. Some foods claiming to contain 
soy actually contain little of it. “Even those that contain the 
same amount of soy protein often have very different levels 
of fi ber and/or other phytochemicals, and may have very 
different effects on cholesterol.”

4007. Caton, Greg. 1995. New developments at Lumen 
Foods (Interview). SoyaScan Notes. Dec. 6. Conducted by 
William Shurtleff of Soyfoods Center.

• Summary: In Oct. 1995 Greg started his own TVP plant, 
which is making his new “Reverence” line of products. He 
used to buy the extrudite (textured soy fl our) from either 
ADM or Central Soya. He would wash it to remove all of the 
oligosaccharides (which usually cause fl atulence), then fl avor 
it, oil it, cook it, dry it, mix it, etc. He does not use organic 
soybeans, because he fi nds that customers are not willing to 
pay for the end product, which is about twice as expensive. 
However by putting the product through a multiple washing 
cycle and using purifi ed water than has been ionized and run 
through a carbon fi lter, he partially compensates for the non-
organic soybeans.
 Greg has at least two private label customers: Spice of 
Life in California, and Dr. Marvin Goldberg, an M.D. in 
Michigan who buys in container loads. Greg uses a slightly 
different formula when making these products for Spice of 
Life. In place of soy sauce he uses Bragg’s Aminos, which is 
powdered HVP supplied by A.E. Staley Mfg. Co. in Decatur, 
Illinois, reconstituted in water by Paul Bragg’s daughter in 
Santa Barbara, California, and sold at high prices as Bragg’s 
Aminos. Greg admired Paul Bragg, who had an impeccable 
reputation. Bragg died tragically roughly 5 years ago at 
about age 95 while swimming off the coast of Florida; he 
was caught in an undercurrent and drowned. He was Jack 
LaLanne’s mentor and he followed Vivekananda.
 Last year meat analogs [alternatives] were the single 
fastest growing category in the health food trade. For the last 
three years Lumen has experienced a growth rate of 50% 
a year in their mail order business. Mail order is currently 
about 40% of the company’s total business; it used to be 
about 5%. His company is almost becoming a mail-order 
company, like Harvest Direct.
 Greg is a computer programmer and he designed his 
own site on the World Wide Web. He is a “webmaster” 
and knows HTML and Java script, which allows things to 
move on a Web page. He is now spending a great deal of 
time developing Veggie Net as part of his web site; it will 
contain pictures with accompanying quotations related to 
vegetarianism. Address: President, Lumen Food Corp., 409 
Scott St., Lake Charles, Louisiana 70602-0350. Phone: 318-
436-6748.

4008. Product Name:  Tofu Balls with Organic Spaghetti 
(Vegetarian).
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1995 December.
Ingredients:  Organic* spaghetti noodles (organic* semolina 
wheat fl our, water), textured vegetable protein (soybean 
fl our), tofu, bread crumbs, parsley, shiitake mushrooms, 
organic* carrots, celery, onion, sea salt, expeller pressed 
canola oil, sauce (tomatoes, tomato puree, calery, organic* 
carrots, fi ltered water, stewed tomatoes, extra virgin olive oil, 
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garlic), natural herbs and spices.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $4.39 (1999/04, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame, Lafayette, California. 1999. 
April 20. 7.25 by 5.25 by 1.75 inch paperboard box. Red, 
white, black, green, and yellow. Large photo of the prepared 
product, showing the balls, tomato sauce, and spaghetti. 
Front panel text: “Vegetarian. Vegan. All natural. Low fat. 
Microwave or conventional oven.” Back panel: “The Gloria 
story–who’s cooking in the melting pot. As a vegetarian and 
ethnic food lover, I have always found it diffi cult to fi nd 
quick, healthy nutritional entrees. It seemed like the only 
place I could fi nd good vegetarian food was in restaurants...”
 Talk with company representative. 1999. April 23. 
Gloria Shih started this company in late 1995. During 1996 
they introduced 14 products, and by 1997 they had 27 
products, including 20 entrees and 7 soups. Soyfoods Center 
taste test: Fair. These meatlike balls contain very little tofu; 
perhaps they should be called “Soy Balls.”

4009. Holt, Stephen. 1995. A soya-based dietary supplement 
to lower blood cholesterol and promote cardiovascular 
health. Alternative & Complementary Therapies 1(6):373-76. 
Nov/Dec. [5 ref]*
• Summary: A table (p. 376) is titled “Selected soya products 
for which specifi c health benefi ts have been proposed.” Four 
products are listed, and for each the product name, purpose, 
and source (manufacturer or distributor) is given. The 
products are (1) Genista, from Life Services Supplements, 
Inc. (Neptune, New Jersey) and CartiLife, Inc. (New York, 
NY). (2) Earl Mindell’s Soy Miracle range of products from 
Free Life International (Milford, New Jersey). (3) Soya 
products of General Nutrition Corporation (GNC, Pittsburg, 
Pennsylvania). (4) NGR/Shaper from H.S.N. (Saint 
Petersburg, Florida).
 Dr. Holt concludes that the use of approximately 25 gm/
day of soy protein isolates in an ideal format will provide an 
excellent primary dietary option for the hypercholesterolemic 
patient. This should be accompanied by appropriate lifestyle 
changes under the supervision of a health care professional. 
Address: President of Natus, Inc., 23-88 28th St., Long 
Island City, New York 10538.

4010. Kentucky Soybean Board Newsletter. 1995. Soy seen 
as solution to reducing fat in school lunches. 1(6):1. Nov/
Dec.
• Summary: Kentucky has been chosen as one of six sites 
in the USA for a pilot project using soy in the school lunch 
program. “The United Soybean Board (USB) awarded a 
grant for $358,000 to the Nebraska Soybean Board for a 
National School Lunch Project.
 “’The object of this project is to use more soybeans in 

school lunch menus as a means to reduce fat and improve 
nutrition for students. A primary way to meet this objective 
is to combine textured soy protein with meat products,’ 
says Linda Boatwright, Soy Utilization Consultant for 
the Kentucky Soybean Board.” A photo shows Linda 
Boatwright. There are three Pilot schools in Kentucky.

4011. Ralston Purina Company. 1995. Annual report to 
shareholders. St. Louis, Missouri. 52 p.
• Summary: Ralston Purina Co. was incorporated on 8 Jan. 
1894 in Missouri. The number of shareholders is presently 
24,324. NYSE trading symbol: RalstonPurGp. Stock 
price, 52 weeks high: 67, low 43½. Pages 8-9 give a good 
overview of Protein Technologies International. In fi scal 
1995 PTI contributed $357.4 million in sales and $82.8 
million in operating profi t before amortization to Ralston 
Purina Co. PTI serves its global customer base from seven 
major manufacturing facilities, including fi ve in the USA, 
and employs approximately 1,200 people. In 1995 PTI began 
multi-million dollar expansions of its plants in Memphis, 
Tennessee, and Ieper, Belgium. “Our core technologies are 
proprietary and fundamentally sound. The global potential 
for expanded applications is enormous.”
 Page 20 gives a fi nancial review of each RPG business 
segment. Sales of the soy protein products business increased 
11.4% in 1995 and 10.4% in 1994. Operating profi t increased 
23.5% in 1995 on higher volume, increased productivity, 
lower raw material prices and favorable foreign currency 
exchange rates, partially offset by increased selling, general 
and administrative costs. In 1994 operating profi t increased 
8.4%.
 Page 22 notes that sales of soy products grew from 
$291.5 million in 1993, to $320.7 million in 1994, and to 
$357.4 million in 1995 (up 11.4% over 1994).
 Operating profi t on soy products before amortization 
grew from $61.9 million in 1993, to $67.1 million in 1994, 
and to $82.8 million in 1995 (up 23.4% over 1994). Address: 
Checkerboard Square, St. Louis, Missouri.

4012. Straus, Karen Cope. 1995. At home with the 
McCartneys: Share the season’s best with Paul and Linda. 
Vegetarian Times. Dec. p. 41-45.
• Summary: This is largely a selection of lacto-vegetarian 
recipes from two of Linda McCartney’s popular vegetarian 
cookbooks. Ingredients include TVP granules, soymilk, 
and soy sauce. Her fi rst cookbook, Linda McCartney’s 
Home Cooking, remains “one of the best-selling vegetarian 
cookbooks published to date.” Several nice color photos 
show Paul and Linda.

4013. Product Name:  Tofutti Tortellini (Nondairy, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
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Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 
orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 
hydrogenated soybean oil, tofu, isolated soy protein, corn 
oil, corn sweeteners, salt, guar seed gum, mono- and 
diglycerides, carrageenan, natural fl avor), cracker meal 
(bleached wheat fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) stand-up plastic 
bag.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: These are bite-sized frozen pasta fi lled with 
Tofutti Better than Cream Cheese; sold in 15 oz bags for 
supermarkets and 10 lb boxes for institutions. Introduced in 

Dec. 1995.
 Sample bag of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black, 
and white. Front panel text: “Filled with a tempting tofu 
blend–’tastes better than cheese.’”

4014. Product Name:  Tofutti Mini Ravioli–Mini Crepelach 
[Kreplach] (Nondairy, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 
orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 

hydrogenated soybean oil, tofu, isolated soy 
protein, corn oil, corn sweeteners, salt, guar 
seed gum, mono- and diglycerides, carrageenan, 
natural fl avor), cracker meal (bleached wheat 
fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) 
stand-up plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Tofutti 
Brands Inc. 1996, May. 1995 Annual Report. 
p. 1-3. New products introduced during 1995: 
These are bite-sized frozen pasta fi lled with 
Tofutti Better than Cream Cheese; sold in 15 
oz bags for supermarkets and 10 lb boxes for 
institutions. Introduced in Dec. 1995.
 Sample bag of this product with Label 
generously sent frozen by David Mintz via 
FedEx priority overnight. 1996. June 4. 5.75 by 
8.5 inches. Plastic bag. Red, green, black, and 
white. Front panel text: “Filled with a tempting 
tofu blend–’tastes better than cheese.’”
 Note: Webster’s Dictionary defi nes 
kreplach (pronounced KREP-luk and derived 
from the Yiddish kreplech), a word fi rst used in 
about 1892, as “square or triangular dumplings 
fi lled with ground meat or cheese, boiled or 
fried, and usually served in soup.”

4015. Worthington Foods, Inc. 1995. 
Worthington Foods: Worthington & Loma 
Linda product catalog. 900 Proprietors Rd., 
Worthington, OH 43085. 6 panels. 28 cm. 
Undated.
• Summary: Talk with marketing rep at 
Worthington Foods. 1997. May 14. This catalog 
was printed in late 1995. When asked if these 
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products now contain genetically engineered soybeans he 
says “I don’t know. Talk to Ron McDermott.” Address: 
Worthington, Ohio. Phone: 1-800-628-3663.

4016. Product Name:  Good Life: Non Dairy Soy Drink 
(Calcium Enriched in Long Life Aseptic Carton) [Premium, 
or Low Fat].
Manufacturer’s Name:  Berrivale Orchards.
Manufacturer’s Address:  McKay Road, Berri, SA 5343, 
Australia.  Phone: (085) 82 1019.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  1 liter Aseptic Combi carton.
How Stored:  Refrigerated.
New Product–Documentation:  Product information sheets 
and leafl ets sent by Anna Wieczorek, Food Technologist, 
at Berrivale Orchards Ltd. 1996. March 14. Color photos 
show both of the cartons. The low-fat product contains less 
than 1% fat (0.9 gm per 100 ml) while the premium product 
contains 3.4 gm of fat per 100 ml. These two Isolate UHT 
products are made and/or packed at the company’s MacKay 
plant.

4017. Product Name:  Scheese: A Soya Based Solid Food 
(Cheese Alternative) [Gouda Style, Cheshire Style, ‘Blue’ 
Flavour, Edam Style, Mozzarella Style, Hickory Smoked 
Flavour, With Chives, or Cheddar Style].
Manufacturer’s Name:  Bute Island Foods Ltd.
Manufacturer’s Address:  15 Columshill Street, Rothesay, 
Isle of Bute PA20 0DU, Scotland, UK.  Phone: 0700 505117.
Date of Introduction:  1995.
Ingredients:  ‘Blue’ fl avour: Water, soya [protein] 
concentrate, soya [protein] isolate, hydrogenated soya 
bean oil, soya bean oil, cider vinegar, natural fl avourings 
(vegetable origin), sea salt, stabiliser (carrageenan), lactic 
acid (non animal, by bacterial fermentation with glucose), 
colouring: Turmeric liquid.
Wt/Vol., Packaging, Price:  227 gm. Vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Haydn Jones. 
1995. Sept. 15. 5 by 2 inches. Blue, yellow, and white on 
beige. The Bute Island logo of a rayed sun rising appears at 
left side of label. “100% dairy free. Keep refrigerated.”
 On Sept. 15 Haydn Jones sends labels of the following 
fl avors of Scheese, apparently all now being made by Bute 
Island Foods: Gouda Style, Cheshire Style, ‘Blue’ Flavour, 
Edam Style, Mozzarella Style, Hickory Smoked Flavour, 
With Chives, and Cheddar Style. On Sept. 25 he sends the 
following actual Scheese products (refrigerated air mail): 
Cheshire Style, Cheddar Style, Mozzarella Style, and Edam 
Style. On each label is stamped: “Best before March 1996.” 
Each is off-white to yellowish white (the Cheddar Style is 
the most yellow) in color and shaped like a hockey puck 
(cylinder) about 3½ inches in diameter and 1¼ inches thick.
 Note: Three fl avors of Scheese were kept in the 

Soyfoods Center home refrigerator for 13 months (until 22 
Oct. 1996) then opened; there was no smell of spoilage from 
any of the 3 products. Do they contain a preservative (in 
addition to lactic acid) that is not listed on the label?

4018. Nguyenle, T.; Wang, W.; Cheung, A.P. 1995. An 
investigation on the extraction and concentration of 
isofl avones in soy-based products. J. of Pharmaceutical and 
Biomedical Analysis (Oxford) 14:221-32. *
• Summary: Gives levels of daidzein and genistein in Infant 
formulas: Isomil (ready to feed), Nursoy (liquid concentrate), 
Prosobee (liquid concentrate). Soy fl ours (Central Soya–
Soyafl uffy), Centex, Promax, Promax plus, ADM–Nutrisoy, 
TVP, Acron-F, Acron-S, Cargill Protein Products -200/20, 
200/70, Arrowhead, Molly Farm, Sun Ridge Farm, Soy 
drink, Tempeh, Soy protein concentrates (Procon, Promine), 
TVP (Response).

4019. Product Name:  SoyLife (Soy Isofl avones).
Manufacturer’s Name:  Schouten USA Inc.
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Manufacturer’s Address:  3300 Edinborough Way, 
Minneapolis, MN 55435.  Phone: 612-920-7700.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  25 kg fi ber drum.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1996. Feb. p. 68. “SoyLife: Your source 
of isofl avones.” Addressed to Dietary Supplement 
Manufacturers, this ad states that SoyLife is “a new 100% 
natural ingredient which is rich in isofl avones...” It contains 
10 times the isofl avone concentration found in soybean 
fl our and isolated soy protein, can easily be used alone or 
with other ingredients in capsules, tablets or powder, is the 
most economical source of isofl avones, and is a protected 
product and processing technology. Schouten is the exclusive 
distributor of SoyLife.
 This ad also appeared in the March issue of NFM (p. 
112). Talk with Nutraceutical developer. 1996. May 10. Van 
Schouten makes their product from germinating (sprouting) 
soybeans. Two or three other companies do the same thing.
 Spot in NFM’s New Product Review. 1996. Summer 
(May). “SoyLife is a unique isofl avone concentrated soy 
product having 8 to 10 times the isofl avone concentration 
found in soybean fl our and isolated soy protein and a 
pleasant roasted nut aroma and taste, the company says. The 
product comes ready for use as a fl our in 25 kg fi ber drums.”
 Talk with Mark Messina. 1996. June 4. The main person 
behind Schouten’s SoyLife product, which most of the pill 
makers use, is Laurent Leduc of Minnesota (phone: 612-
920-7700); he is in product development and marketing 
for Schouten. Mark thinks the “soy germ” (the hypocotyl 
portion of the soybean) is removed from the roasted beans 
by dry grinding and sifting (the hypocotyl is larger than the 
fl our particles) at Laurent’s place in Minnesota. It takes 400 
pounds of soybeans to get one pound of soy germ. Laurent 
just hired Mark to give a speech at Nature’s Way, which will 
soon be introducing a genistein product containing Laurent’s 
soy germ.

4020. United Soybean Board. 1995. Soybeans. They’re in 
almost everything (Leafl et). St. Louis, Missouri. 3 panels 
each side. Each panel: 22 x 9 cm. [2 ref]
• Summary: This attractive color leafl et, developed for 
USB by the EvansGroup in Seattle, Washington, and 
printed with soy ink, describes the many uses of soybeans. 
A color illustration shows thousands of soybeans in various 
containers, in beer, potato chips, biodiesel, bread, a burger, 
cooking oils, paint, pet food, a plastic bowl, pharmaceuticals, 
lipstick, and glue. A chart shows the many uses of soybean 
oil products (incl. lecithin), whole soybean products, and 
soybean protein products (industrial/technical uses, edible 
uses, and feed uses of soybean meal and hulls). Under 
“Soybean facts,” brief defi nitions are given of soy isolates, 
soy concentrates, soy fl our, soy fi ber and bran, soybean oil, 

soy lecithin, and amino acids.
 Individual state soybean boards could pay to have their 
names printed on the leafl et. They would then use them to 
hand out at expos and fairs. This copy has the Minnesota 
soybean board name and address printed on it. Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

4021. Carper, Jean. 1995. Stop aging now! The ultimate 
plan for staying young and reversing the aging process. New 
York, NY: HarperCollins. xi + 354 p. Index. 24 cm. [189* 
ref]
• Summary: A solid and reliable popular book on aging and 
its retardation.
 A table titled “Omega-3 fatty acids in plants” (p. 188) 
gives the fi ve best sources as fl axseed oil (53.3 gm per 100 
gm), canola oil, walnut oil, butternuts, and wheat germ oil. 
Five medium-good sources are soybean oil (6.8), Persian 
English walnuts, green soybeans, roasted soybean kernels, 
oat germ, and purslane (0.9).
 One entire chapter titled “Asian secret to long life (Why 
you need soybeans to stop aging)” (p. 189-98) is entirely 
about soyfoods and soybeans. Its contents: Introduction. 
The drug that makes soybeans special (genistein, a potent 
antioxidant with strong anticancer activity). The alarming 
facts (most soybeans grown in the USA are exported or fed 
to pets and agricultural animals. “The Japanese, who hold the 
world’s record for longevity, eat about an ounce of soy per 
day. Americans eat too little to measure. Americans have four 
times more fatal breast cancer and fi ve times more prostate 
cancer than Japanese”). How the soybean can prevent aging: 
Prevents breast cancer, blocks prostate cancer, saves arteries, 
regulates blood sugar, builds strong bones, how much? 
Japan’s antiaging soup (miso soup). Antiaging strategy: How 
to feed your cells more antiaging soy. Where to get more 
antiaging agents in soy foods (table shows mg of isofl avones 
genistein and daidzein per serving of 8 different soyfoods; 
the average is 40 mg).
 “Eat soybean foods” is also part of an “Antiaging diet 
strategy” (p. 311-12).
 This book also recommends a vegetarian diet (p. 179-
81). It cites two major studies and contains this quotation: 
“If we–that is society–switched to a vegetarian diet, 
atherosclerotic coronary artery disease which accounts for 
most heart disease would vanish”–William Roberts, M.D., 
editor-in-chief of the American Journal of Cardiology. The 
book also gives four reasons why vegetarians age more 
slowly.
 On the inside rear dust jacket is a portrait photo and 
brief biography of Jean Carper. An author, she also writes 
columns for USA Weekend and King Features Syndicate. She 
was formerly an award-winning medical correspondent for 
CNN. Address: Washington, DC, and Florida.

4022. Grogan, Bryanna Clark. 1995. The (almost) no-fat 
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holiday cookbook: Festive vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[26 ref]
• Summary: This low-fat vegan cookbook, containing 
a wealth of soy-related recipes, features 18 menus for 
celebrating holidays from around the world. Address: 
Denman Island, east of Vancouver, British Columbia, 
Canada.

4023. Hagler, Louise. 1995. Lighten up! Tasty, low-fat, low-
calorie vegetarian cuisine. Summertown, Tennessee: The 
Book Publishing Co. 160 p. Illust. Index. 23 cm.
• Summary: This is a vegan cookbook containing over 130 
easy-to-prepare recipes, including many soyfoods recipes: 
about 26 tofu recipes, 5 tempeh recipes, 7 textured vegetable 
protein recipes, and 3 miso recipes, plus recipes using wheat 
gluten and quinoa.
 Contents: Introduction. Snacks and appetizers: Dips 
and spreads, salsas, fi nger foods, fresh juices. Salads and 
dressings: Salads as a main dish, light salads, salad dressings, 
sauces and pestos. Soups: Main dish soups, light soups. 
Mainly beans. Mainly grains. Mainly pasta. Mainly tofu, 
tempeh and: Textured vegetable protein. Vegetables: Greens 
of all kinds, spring and summer vegetables, fall and winter 
vegetables. Lighter sweet things: Lighter pies, cakes, tarts 
and cookies, lighter sweet toppings, fruit treats.
 A color photo on the rear cover shows “Louise Hagler, 
best-selling author and editor of Tofu Cookery, Tofu Quick 
and Easy, and the original Farm Vegetarian Cookbook, 
has been a creative vegetarian since 1969.” Address: 
Summertown, Tennessee.

4024. McCartney, Linda. 1995. Linda’s kitchen–Simple and 
inspiring recipes for meals without meat. New York, NY: 
Arcade Publishing, Inc. (a Little, Brown company). England: 
Bloomsbury. Illust. Index. 25 cm. *
Address: England.

4025. Mindell, Earl. 1995. Earl Mindell’s soy miracle 
cookbook: 70 simple, tasty ways to add soy protein to your 
diet. New York, NY: Simon & Schuster. A Fireside Book. 91 
p. No Index. 22 cm.
• Summary: The title page states that the recipes in this book 
were previously published in Earl Mindell’s Soy Miracle 
(1995). At the end of each recipes is the source. Many of 
the recipes were developed by Judith Eaton, M.S., R.R., 
and Karen Lefkowitz, M.S., who have been tofu advocates 
for many years. “Judith and Karen run Nutrition Services, a 
consulting fi rm in Pomona, New York.
 Contents: Salads. Spreads, dressings and sauces. Soups. 
Main dishes. Breads and breakfasts. Desserts.
 The main soyfoods used–in descending order of 
predominance–are: Tofu (in 47 recipes). Soymilk (13, incl. 
Vitasoy and Edensoy). Tempeh (8). Texturized soy protein 

(3). Soy fl our (3). Natural Touch okara patties (2) Miso (1). 
Soy sauce is used here and there as a seasoning.
 Note: This is not a vegetarian cookbook. Ground beef, 
chicken, crabmeat etc. are used in a relative small proportion 
of the recipes. Address: R.Ph, PhD, registered pharmacist 
and Prof. of Nutrition at Pacifi c Western Univ. in Los 
Angeles. He lives in Beverly Hills, California.

4026. Missouri Soybean Merchandising Council. 1995? 
Soybeans–Good food for good health. Jefferson City, 
Missouri. 12 p. Each panel ranges in size from 7.5 x 9.5 cm 
to 14 x 9.5 cm. Undated.
• Summary: Printed with green soy ink on white paper, each 
page of this little booklet is a different height to serve as a 
sort of tab index. Contents: Good nutrition. Heart disease. 
Cancer prevention. Other diseases: Osteoporosis, diabetes. 
Adding soyfoods to your diet is not as hard as you might 
think: Soymilk, tofu, isolated soy protein, soy fl our, whole 
soybeans.
 The information in this brochure is based on “The 
Simple Soybean and Your Health,” by Mark Messina, 
PhD and Virginia Messina, RD. Though it was developed 
by the Missouri Soybean Merchandising Council (Susie 
Oberdahlhoff), any state soybean board could order copies 
with its name, address, and phone number printed on the 
back. Address: Missouri. Phone: 507-388-1635.

4027. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part I (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Overview: Since 1995 Cuba has become 
the rising star among developing countries in the use of 
soyfoods–and especially dairylike products. Cuba is the 
fi rst Third World country to realize the potential of dairylike 
soy products to enhance the nutrition of the population 
while dramatically reducing costs and imports of feeds 
required by dairy animals. In the last 2 years, the Cubans 
have constructed about 34 “soy dairies” inside of inactive 
or partially inactive cow dairies. In 1995 they made 34 
million liters of soy yogurt and soy yogurt drink, which 
they distribute free of charge to children ages 7-14. They 
are now also making delicious non-dairy soy ice cream and 
spreadable soy cream cheese. In addition, almost all of the 
regular ice cream made in Cuba now contains 50% soymilk.
 This remarkable story was told during two long sessions, 
mainly by Alvaro, with Alberto adding many key points, 
in Alvaro’s offi ce. Alvaro is director and Alberto is vice-
director of Cuba’s Food Industry Research Institute (FIRI; 
In Spanish: Instituto de Investigaciones para la Industria 
Alimenticia–IIIA) near Havana. Catherine Murphy translated 
the fi rst session and Dr. Gilberto Fleites translated the 
second. Shurtleff took notes and asked quite a few questions, 
but this was more the telling of a story than an interview. The 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1237

© Copyright Soyinfo Center 2016

meeting was arranged by Pam Montanaro, director of the 
Soy Cubano! program at Global Exchange, San Francisco. 
She has met with Alvaro and Alberto many times before and 
Soy Cubano! has helped signifi cantly to further development 
of soybeans and soyfoods in Cuba. Soy Cubano! has given 
Alvaro and Alberto several of Shurtleff’s books, helped them 
to exchange correspondence, and arranged for Shurtleff’s 
present trip to Cuba. The atmosphere is relaxed and friendly.
 Alvaro begins: “We would like to tell you the complete 
story, in depth, of the development of soyfoods in Cuba from 
1984 to the present. You are the fi rst person to whom we 
have ever told the story in this much detail. Please fell free 
to ask questions.” Shurtleff explains that he is not interested 
in commercial secrets. Alvaro laughs and says “Don’t 
worry. We’ll let you know if you ask about anything that is 
confi dential.” Cuba hopes to export some of the proprietary 
technology and processes they have developed.
 This phase of Cuba’s work with soyfoods began in 
early 1984, when Fidel Castro obtained a Mechanical Cow 
from Brazil. Note: This relatively small-scale soymilk 
production machine was developed in Sao Paulo, Brazil, 
by Dr. Roberto H. Moretti (of Vanguarda Mecanica and 
the Dep. of Food Technology, FEA/UNICAMP) starting in 
1976 and it was patented in 1979. By Nov. 1980, according 
to Dr. Moretti, 80-90 Mechanical Cows were in operation 
in Brazil. Fidel has long been interested in and concerned 
about food, nutrition, and malnutrition worldwide, and 
especially in developing countries. It was for this reason that 
he obtained a Mechanical Cow–which cost about $40,000. 
After 48 hours without sleeping, Alvaro and his collaborators 
fi nished installing the Cow at the Food Industry Research 
Institute (FIRI). They began using it with much enthusiasm. 
One month later when the Brazilians arrived, they were to 
surprised to see it in operation, making soymilk and various 
products. Ten copies of the Cow were soon made at Cuba’s 
Ministry of Mechanization. But despite much research 
and attempts to fl avor the soymilk with various fruits, it 
continued to have a strong beany fl avor. Soymilk from the 
Cow was fi rst sold in 1984 at 15 outlets in Havana at non-
rationed dairy products stores in the “parallel market.” It 
was not well accepted by the Cuban people, who ended up 
feeding it to their pets. The product was withdrawn after 
1 to 2 years, but scientists at FIRI began a new project to 
study soyfoods and fl avor problems in greater depth. By the 
beginning of the 1980s partially defatted soy fl our (expressed 
under pressure, but not texturized) was being used in Cuba as 
an extender in ground meat at levels of 2% to 5%.
 In 1990 a series of disasters struck Cuba. Shortly after 
the dissolution of the Socialist/Soviet Bloc (Warsaw Pact 
alliance) in late 1989 and early 1990, Cuba suddenly lost at 
least 75% of its trade, which had focused on sugar bought 
by the Soviet Union through long-term agreements at prices 
well above the world market price of that moment. Food 
production dropped due to a severe shortages of fertilizers, 

agrichemicals, gasoline, and imported feed for animals. 
What Cuba now calls the Special Period was phased in. 
The situation grew even worse in October 1992 when the 
United States passed the Torricelli Act (also known as 
the “Cuban Democracy Act”) The United States had had 
an embargo on trade with Cuba since 1960, but the new 
Act became essentially a blockade (a true blockade is a 
military operation), in which the U.S. very effectively 
pressured foreign nations and companies not to trade with 
Cuba–in violation of the United Nations charter, the charter 
of the Organization of American States, and virtually all 
international law. The Torricelli Act made the economic 
embargo on Cuba more severe than it had previously been. 
It curtailed Cuba’s ability to trade with subsidiaries of 
U.S.companies abroad, 90% of which was trade in food and 
medicine. Thus, it effectively prevented food and medicine 
from being shipped to Cuba. The only exception was 
humanitarian aid. The Torricelli Act also made it illegal for 
Cubans living in the USA to send dollars back to relatives 
and friends in Cuba.
 In response to the Special Period, FIRI began to work 
fi rst on the meat supply, by extending ground meat with 
textured extruded soy fl our–which was 10 to 15 times 
less expensive than meat on a protein basis. Initially Cuba 
imported textured soy fl our from Mexico. Two extended 
meat products were developed: Extended ground beef 
was sold in the neighborhood meat/butcher ration shops 
(carnicerias), and extended meat patties were sold at places 
called Saz (a chain of popular cafeterias) on the free market.
 One traditional meat product that Cubans love is 
picadillo, which consists of ground meat, garlic, onion, and 
lemon, and which is sold at the meat ration shops. Instead 
of pure meat, FIRI now used a mixture of 70% textured soy 
fl our and 30% ground meat. The seasonings in this picadillo 
extendido largely masked the soy fl avor, but the reaction of 
the Cuban people was not very good. Of course, they had 
no idea of what was in the new mystery product, and how 
much of it. They were used to pure meat, yet the nation was 
paralyzed, so this was no longer an option. Even though food 
was in short supply, there was a large excess of money, so it 
was not an economic issue–the extended meat had to be sold 
only at the meat ration shops if everyone was to get a fair 
share.
 The second extended meat product developed by FIRI, 
the patties, were sold like a hamburger, between buns, with 
catsup and mustard. The Ministry of Food Industry of Cuba 
(MINAL) got a patty-forming machine named Koppens from 
the Netherlands, and the patty-making operation was very 
successful. MINAL then bought 15 more patty machines, 
one for each province, and by 1990 Cuba was making 
200,000 meat-soy patties a day. Continued. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
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21-6986 or 21-6742.

4028. Product Name:  Jersey Farm Soya Yogurt (100% 
Non-Dairy) [Honey-Vanilla].
Manufacturer’s Name:  Alamar Farms, Ltd.
Manufacturer’s Address:  Delta, BC, Canada.  Phone: 
(604) 946-5311.
Date of Introduction:  1996 January.
Ingredients:  Filtered water, certifi ed organically grown soy 
beans, honey, concentrated soy protein, vanilla extract, live 
bacterial cultures.
Wt/Vol., Packaging, Price:  450 gm.
How Stored:  Refrigerated.
Nutrition:  Per 175 ml.: Energy 166 calories, 697 kj, protein 
10 gm, fat 2.8 gm, carbohydrate 26 gm, cholesterol 0 mg, 
sodium 11 mg, potassium 430 mg.
New Product–Documentation:  Talk with Dusty 
Cunningham of Pacifi c ProSoya Foods, Inc. 1996. Feb. 5. 
This product is made using her company’s soymilk. It was 
launched in Jan. 1996.
 Ann Behling. 1996. Soybean Digest. Mid-Feb. p. 56. 
“New technology makes soy foods tastier: Canadian fi rm 
makes concentrate for ice cream, milk, and yogurt.” About 
Pacifi c ProSoya Foods and Jersey Farm Soya Yogurt.
 Color photocopy of Labels sent by Dusty Cunningham. 
1996. March 12. The circular label on the lid is 3¼ inches 
in diameter. Red, yellow, blue, and green on purple. 
Illustrations show a cow’s head and a fl ower. The label 
around the carton, 11 by 4 inches, is the same colors. It 
contains French and Chinese text as well as English. “No 
lactose. No cholesterol. 100% natural. No preservatives. 
Low in saturated fat. Excellent source of protein. Great for 
infants and children. Contains live Acidophilus and Bifi dus 
cultures.”

4029. Anthony, Mary S.; Clarkson, T.B.; Hughes, C.L., Jr.; 
Morgan, T.M.; Burkes, G.L. 1996. Soybean isofl avones 
improve cardiovascular risk factors without affecting the 
reproductive system of peripubertal Rhesus Monkeys. J. of 
Nutrition 126(1):43-50. Jan. [41 ref]
• Summary: The authors fed peripubertal male and female 
rhesus monkeys moderately atherogenic diets in which 
the source of dietary protein was a soy protein isolate 
(20% by weight), “either containing phytoestrogens (also 
termed isofl avones) or with the phytoestrogens removed by 
alcohol extraction. The study was a crossover design with 
each period lasting for 6 mo. The phytoestrogen-intact soy 
protein (compared with the alcohol-extracted soy protein) 
had favorable effects on plasma lipid and lipoprotein 
concentrations, specifi cally by signifi cantly reducing LDL 
+ VLDL cholesterol concentrations in both males and 
females (~30-40% lower), signifi cantly increasing high 
density lipoprotein cholesterol (HDLC) concentrations for 
females (~15% higher) and signifi cantly lowering total 

plasma cholesterol (TPC):HDLC ratios (~20% lower for 
males and 50% lower for females). The phytoestrogens had 
no adverse effects on the reproductive systems of either the 
males or females, as evaluated by reproductive hormone 
concentrations and organ weights at necropsy.” Address: 1-2. 
Comparative Medicine Clinical Research Center; 3. Dep. 
of Obstetrics and Gynecology; 4-5. Dep. of Public Health 
Sciences. All: Bowman Gray School of Medicine, Wake 
Forest Univ., Winston-Salem, North Carolina 27157-1040.

4030. Product Name:  SoyPro Shake [French Vanilla, or 
Chocolate Malt].
Manufacturer’s Name:  Life Services Supplements, Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  3535 Route 66, Neptune, NJ 
07753.  Phone: 1-800-542-3230.
Date of Introduction:  1996 January.
Wt/Vol., Packaging, Price:  Chocolate: 22.7 oz can or 
Vanilla 21.5 oz can. Each (14 servings) sells for $18.17 plus 
shipping which is $4.75 for 1-2 items (UPS ground) or $5.50 
for 3-4 items.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page color) in 
Vegetarian Times. 1996. March. p. 73. “SoyPro Shake. 
Delicious soy protein shake!” “The health benefi ts of a 
diet high in soy protein isolates and isofl avones, especially 
genistein, are becoming the subject of increasing world-
wide research... Guaranteed source of isofl avones such as 
Genistein (.222 grams/serving).”
 Talk with Shari Goldwyn of Life Services Supplements 
Inc. 1996. March 11. This product was fi rst sold in Jan. 1996. 
It comes as a powder in a can; add water or soymilk. No 
genistein is added to the product.
 Leafl et (5½ by 8½ inches). “SoyPro Shake.” “Abundant 
soy protein isolates–10 grams per serving. Only 144 calories 
per serving. Zero fat.”

4031. Lumen Foods. 1996. Soyfoods never tasted so good! 
(Ad). Vegetarian Times. Jan. p. 95.
• Summary: Color photos show the labels of fi ve “Heartline 
Meatless Meats” in Teriyaki Beef Style, Beef Fillet Style, 
Italian Sausage Style, Chicken Fillet Style, and Ground Beef 
Style. 29¢. Ask about our new line of unfl avored “textured 
vegetable proteins.” A 5 lb. bag costs $4.35 and makes 15 
lbs. of “meatless meat.” That’s $0.29/lb!
 “A proven LDL and triglyceride lowering product as 
reported in the New England Journal of Medicine.”
 “Made from pure defatted soy fl our, Heartline cooks 
up in just 10 minutes (just add water!).” A sampler of four 
8-oz packets costs $19.95. Each makes about 1 pound. 
Note: Therefore the cost of the ready-to-eat product is 
$4.99/lb. “In addition, we’ll send you our tenth anniversary, 
limited edition of The Lumen Book–over 240 pages of facts 
covering every facet of vegetarianism, 300 scientifi c studies 
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and research sources, and 60 easy-to-use recipes. This book 
alone justifi es your purchase.”
 “Online users: Send orders/messages to: LumenFoods@
aol.com. Web users: Catch us at www.lumenfds.com.” 
Address: 409 Scott St., Lake Charles, Louisiana 70601. 
Phone: 1-800-256-2253.

4032. McCord, Holly. 1996. Savor the new white-hot 
superfood. Way, way beyond the usual tofu: 7 easy, tasty 
ways to get “soying.” Prevention (Emmaus, Pennsylvania). 
Jan. p. 79-83.
• Summary: The article begins: “Finally, soy’s so hot it’s 
smokin’! After years of neglect, mounting studies now 
suggest that soy foods help us dodge the big ones–heart 
disease and breast and prostate cancer. Maybe even 
osteoporosis... But in the United States, where we grow half 
the world’s soybeans and then feed ‘em mostly to chickens, 
the idea of soy for dinner somehow doesn’t cut it. Fear of 
tofu–a white, spongy, soybean curd that most of us don’t 
have a clue how to cook with–runs deep.
 “If this describes you, relax! We’ve discovered seven 
surprisingly gentle ways to get you started with soy. They’re 
all delicious and supereasy–foods even soybean sissies can 
relate to.” 1. Pour soy milk on your cereal. 2. Whip up tofu 
blender smoothies (using Mori-Nu Silken Lite Firm Tofu–
aseptic pack). 3. Make chocolate pudding no one can resist 
(using Mori-Nu Silken Lite Extra Firm Tofu). 4. Add “Sweet 
Beans” [green vegetable soybeans] to your repertoire. 5. 
Indulge in healthy Sloppy Joes (add TVP to a can of Sloppy 
Joe sauce and serve on a bun). 6. Go Nutlettes! The only 
ready to eat soy breakfast cereal made from a TVP you don’t 
rehydrate. Order by phone from Dixie USA, Inc. 1-800-347-
3494. 7. Drink soy protein beverages (such as Take Care. 
Order by phone from Nutritious Foods, Inc., 1-800-445-
3350).
 A sidebar discusses why soy is white-hot: Soy protein 
lowers high cholesterol. Soy isofl avones may beat breast 
and prostate cancer. Because soy protein causes less calcium 
excretion from the body than does animal protein, it may 
reduce osteoporosis. “Also, soy isofl avones may help slow 
down bone loss after menopause and relieve symptoms such 
as night sweats and hot fl ashes.” Address: R.D.

4033. Napier, Kristine. 1996. The one food that could save 
your life: Long a favorite of vegetarians, the soybean is now 
touted as a potent cholesterol cutter. Why its not just another 
dietary fad. Good Housekeeping. Jan. p. 101-02.
• Summary: This article begins with a summary of the meta-
analysis by Dr. James Anderson of Kentucky, published in 
the New England Journal of Medicine (Aug. 3), showing 
that soy protein can lower blood cholesterol. Contains 
two recipes: Hearty pasta & vegetables (with textured soy 
protein), and Thai tofu stir-fry. A sidebar titled “Where’s the 
soy?,” gives a brief description of tofu, tempeh, isolated soy 

protein, soy fl our, soya powder, textured soy protein (TSP), 
and soy milk. Address: R.D.

4034. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Soy protein prevents mutagen 
formation in beef. 2(1):5.
• Summary: An article published in a 1982 issue of Cancer 
Letters shows that the addition of soy protein concentrates 
to beef patties results in reduced levels of harmful mutagen 
formation during the cooking process.

4035. Product Name:  Morningstar Farms Ground Meatless: 
All Vegetable Burger Crumbles.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1996 January.
Ingredients:  Textured vegetable protein (wheat gluten, 
soy protein concentrate), water. Contains 2% or less of 
autolyzed yeast extract, natural fl avors from non-meat 
sources, modifi ed food starch, black malt powder, salt, corn 
starch, garlic powder, sucrose, onion powder, soy sauce 
(water, soybeans, salt, wheat), tomato powder, spices, 
vitamins and minerals [niacinamide, iron (ferrous sulfate), 
vitamin B-1 (thiamine mononitrate), vitamin B-6 (pyridoxine 
hydrochloride), vitamin B-2 (ribofl avin), vitamin B-12 
(cyanocobalamin)].
Wt/Vol., Packaging, Price:  16 oz roll (chub pack). 12 rolls 
per case.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods news 
release. 1995. Nov. 23. “Ohio company introduces new 
fat free ground meat alternative.” Suggested retail price is 
$2.99. The product “can be used as a healthy addition to any 
favorite family meal such as chili, spaghetti sauce, lasagna, 
and is perfect in casseroles and soups. First shipment is 
set for Jan. 2, 1996.” “Fat is still the primary issue when it 
comes to consumers’ nutritional concerns. Over 60% of all 
consumers report the reduction of fat in their diet is their 
number one nutritional concern. More than 100 million 
American adults are now watching their fat intake. Two 
out of three grocery shoppers, according to the FMI [Food 
Marketing Institute], indicated that low-fat, fat-free labels are 
extremely important in their product purchasing decisions.”
 Worthington Foods. 1996. First quarter fi nancial report. 
In Jan. 1996 Worthington introduced Morningstar Farms 
Ground Meatless, which is a fat-free, cholesterol-free 
precooked vegetable burger product that can be used in items 
such as chili, spaghetti, pizza, casseroles, and other recipes. 
Trade response has been positive.
 Product profi le sheet sent by Worthington Foods. 
1996. May 2. Sheet dated Dec. 1995. “Description: Ground 
Meatless is a savory blend of textured vegetable protein with 
the versatility to be used like browned ground beef in all 
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your favorite recipes. Precooked for convenience, Ground 
Meatless burger crumbles are fat free and do not experience 
shrinkage like beef.” Second quarter fi nancial report. 1996. 
Aug. “The introduction of MSF Ground Meatless continues 
and 39% national distribution has been achieved.” New 
product description sheet sent by Worthington Foods. 1996. 
Aug. 22. An illustration shows the package. “Fat free. 
Precooked. Use like cooked ground beef in chili, spaghetti, 
pizza.” A table compares the nutritional composition of 
Ground Meatless and ground beef (100 gm): Cholesterol: 0 
vs. 48 mg. Total fat: 0 vs. 11.5 gm. Saturated fat: 0 vs. 4.5 
gm. Calories: 60 vs. 160.
 Holly McCord. 1996. Prevention. Oct. p. 56-57. A 
Prevention taste panel liked this product very much when it 
was used in place of ground beef in Sloppy Joes. “Taste and 
texture excellent. Pretty darned close to ground beef. 8.5 mg 
isofl avones per ½ cup.”

4036. Connolly, Maureen. 1996. Have you had your tofu 
today? For the health-conscience, soy has become the 
superfood du jour. Is it all it’s cracked up to be or the next 
incarnation of oat bran? Women’s Sports and Fitness 18:62-
63. Jan/Feb. [3 ref]
• Summary: Studies show that soy can reduce your risk 
of coronary disease. A 1990 study by the National Cancer 
Institute identifi ed fi ve anticarcinogens present in soybeans. 
As little as 25 gm/day of soy protein can be benefi cial to 
health, and many soy products are now on the market. The 
author talks about “soy’s new celebrity” and asks her readers 
“why not try tofu?”
 A sidebar titled “A smorgasbord of soy” (p. 63) gives a 
brief description of the following soy products: Isolated soy 
protein, miso, soybeans, soy fl our, soy milk, tempeh, textured 
soy protein (TSP), and tofu. Address: New Jersey.

4037. Hagler, Louise. 1996. Soyfoods cookery: Your road to 
better health. Summertown, Tennessee: The Book Publishing 
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and 
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler. 
Introduction, by Mark Messina and Virginia Messina: 
Introduction, soybeans–a powerhouse of nutrition, soy and 
cancer (soybeans–a phytochemical factory, genistein and 
non-hormone cancers, soy and cancer treatment, isofl avones 
in the diet), soyfoods and heart disease–beyond cholesterol, 
soyfoods and bone health, soyfoods and kidney disease, 
menopause, perspective on soyfoods, about the Messinas. 
Basic soyfoods (glossary): Whole soybeans, fresh green 
soybeans, soymilk, okara (soy pulp), soymilk powder, soy 
protein concentrates, soy protein isolates, tofu, freeze-dried 
tofu, tempeh, textured vegetable protein, miso, soy fl our or 
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy 
oil, soy lecithin, convenience soyfoods (frozen soyburgers, 
frozen tamales and burritos, frozen soy hot dogs or wieners, 

frozen fat-free soy ground meat replacement, frozen soy 
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells, 
manicotti, tortellini or ravioli, frozen soy breakfast links or 
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili 
mixes, meatless burger mixes, soy “cheeses,” eggless soy 
mayonnaise, tofu salad dressings, soy ice creams, frozen 
pot pies, frozen pocket breads, instant miso soup, eggless 
soy cake, quick bread, pancake and waffl e mixes, liquid 
soy coffee creamer, smoked or baked tofu). Feeding babies 
and children soyfoods. Breakfast, brunch & bread. Whole 
soybeans. Sauces, spreads, dips & dressings. Soup & salad. 
Main dishes. Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Optional microwave instructions are 
sometimes included. Address: Summertown, Tennessee. 
Phone: 615-964-3571.

4038. Product Name:  Soy Strips.
Manufacturer’s Name:  Healthy Alternative (The) 
(Marketer).
Manufacturer’s Address:  P.O. Box 633, Redway, CA 
95660.  Phone: (707) 923-4251.
Date of Introduction:  1996 February.
Ingredients:  Soy fl our, zinc oxide, niacin, ferrous sulfate, 
copper, vitamin A, calcium, thiamine (vitamin B-1), 
ribofl avin (vitamin B-2), vitamin B-6, vitamin B-12, caramel 
color.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Sample leafl et brought by 
Bob Gerner of Berkeley Natural Grocer. 1996. Feb. 27.

4039. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
9: Soyfoods & nutrients (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Macronutrients in 
soybeans: Protein, fat, fi ber. Micronutrients in soyfoods: 
Calcium, iron, other. A table shows the nutrient content of the 
following soyfoods: Soybeans (½ cup, cooked). Tempeh (½ 
cup). Textured soy protein (½ cup cooked). Soynuts (¼ cup). 
Tofu (½ cup). Soy fl our, defatted (¼ cup). Soy milk, plain 
(1 cup). For each food the following are given: Calories, 
protein, carbohydrate, fat, saturated fat, niacin, vitamin B-6, 
folic acid, calcium, iron, magnesium, copper, zinc.
 This leafl et begins: “Like other legumes, soybeans 
are rich in nutrients. However, the macronutrient profi le of 
soybeans differs in some important ways from most other 
legumes. Soybeans are higher in both protein and fat than 
other beans and are relatively low in carbohydrate.”
 Macronutrients–”Protein: Soybeans derive about 35 
to 38 percent of their calories from protein compared to 
approximately 20 to 30 percent in other legumes. Soy protein 
is also of the highest quality. Under new guidelines that have 
been adopted by the Food and Drug Administration (FDA) 
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and the World Health Organization (WHO) for evaluating 
protein quality for children and adults, soy protein isolate 
receives a rating of 1, which is the highest possible score. 
This means that the quality of soy protein is equal to that of 
meat and milk proteins.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

4040. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
11: Soyfoods & women’s health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [21 ref]
• Summary: Contents: Introduction. Breast cancer. 
Menopause. Osteoporosis. Heart disease. Soy and fertility. 
Soyfoods in the diets of women.
 “Breast cancer: Breast cancer is the second most 
common cause of death in American women and is the 
fi rst cause of death in those between the ages of 35 and 44. 
However, there are striking differences in breast cancer rates 
among countries. For example, American women are four 
times as likely to die from breast cancer as Japanese women 
(American Cancer Society 1993). Although it is likely that 
a variety of factors contribute to this difference, soyfoods 
consumption may play a role. Soyfoods are rich in the 
isofl avone genistein, containing as much as one mg per gram 
soyfood (dry weight) (Barnes, Setchell et al. 1993). Genistein 
has been shown to inhibit estrogen-dependent breast 
cancer cells in vitro (Peterson & Barnes 1991). Like other 
isofl avones, genistein exhibits very weak estrogen activity 
(Messina et al. 1994). Because it is thought that weak 
estrogens compete with endogenously produced estrogen for 
binding to estrogen receptors, they may act as antiestrogens 
and interfere with growth of estrogen-dependent tumors.
 “But, in vitro, genistein also inhibits breast cancer cells 
that are estrogen-independent. This may be because genistein 
inhibits enzymes that control cell growth. The results of case 
control studies are, however, equivocal. But, among those 
epidemiological studies that show soy to be protective, the 
consumption of just one serving of soyfoods (½ cup tofu, 
tempeh, soybeans or textured vegetable protein, or 1 cup soy 
milk) is associated with reduced cancer risk (Messina et al. 
1994).
 “Menopause: The decrease in estrogen production that 
signals menopause can produce a variety of symptoms. 
These include diffi culty in regulating body temperature 
that manifests as night sweats and hot fl ashes. However 
the severity of menopause symptoms varies throughout the 
world. For example, Asian women are typically one-third as 
likely as American women to report symptoms. Although, to 
some extent, this may refl ect cultural differences regarding 

willingness to discuss these symptoms, there appears to be an 
actual difference in the severity and incidence of symptoms 
(Lock 1994). Soy consumption has been proposed as one 
explanation for these differences. The estrogenic activity 
of soybean isofl avones may help to offset the effects of 
reduced estrogen production by the ovaries. Even though soy 
isofl avones exhibit very weak activity (1/1,000 to 1/100,000 
the potency of endogenous estrogen), in women consuming 
soyfoods, blood levels of isofl avones can be 1,000 times 
higher than endogenously produced estrogen levels (Xu 
et al. 1995). Most important, in a recent Australian study, 
researchers found that women who consumed 45 grams 
of soy fl our per day experienced a 40 percent decrease in 
menopause symptoms (Murkies et al. 1995). Several studies 
examining the effects of soy on menopause symptoms are 
under way.”
 Note 1. One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council.
 Note 2. The issue of goitrogens / goitrogenic substances 
in soybeans and soyfoods is not discussed in any of these 
11 leafl ets. Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

4041. Ornish, Dean. 1996. Everyday cooking with Dr. Dean 
Ornish: 150 easy low-fat high-fl avor recipes. New York, NY: 
HarperCollins Publishers. xix + 344 p. Index. 24 cm. [6 ref]
• Summary: This is Dr. Ornish’s 4th book. Recommends 
low-fat vegetarian meals. Organized into 45 seasonal 
menus with “recipes that use inexpensive, commonly found 
ingredients and follow easy time-saving steps.”
 The opening chapter, “Choices made easy,” has the 
following contents: Why I wrote this book (in response 
to thousands of letters he receives each year). Delicious 
and nutritious. Low fat, high fl avor (He has commissioned 
some of America’s most celebrated chefs to work within 
his guidelines and see what they can create. Dr. Ornish and 
his team have “trained the chefs at the White House, Camp 
David, the Navy Mess, and on Air Force One who cook for 
President and Mrs. Clinton. We’ve learned what works”). 
Beyond heart disease (to improving the quality of your life 
right now; you will feel so much better!). Good nutrition is 
easy (If you drink, limit it to one drink per day. “Reducing 
salt is a good idea for everyone, but its most important if you 
have high blood pressure, kidney disease, or heart failure”) 
The Life Choice Program (“which also includes moderate 
exercise, stress management training (stretching, breathing, 
meditation, visualization, and relaxation techniques), 
smoking cessation, and psychosocial support... this is a diet 
and lifestyle program based on (1) the joy of life, not the fear 
of death, and (2) choice, not coercion”). Why a plant-based 
diet? (“Cholesterol is found only in animal products, which 
also tend to be high in saturated fats”). Eat more complex 
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carbohydrates, weigh less. Why 10 percent fat? (recommends 
10% of calories from fat. The average American diet has 
about 40% of its calories from fat. You can eat nonfat dairy, 
egg whites, but no added oil). Why so little cholesterol? 
(Your dietary requirement for cholesterol is zero). What is 
the cause? (His program addresses the cause of the problem 
rather than trying to get rid of the symptoms). Big changes 
are easier than small ones (First, you fell so much better 
so quickly. Second, your palate adjusts quickly so that you 
prefer low-fat foods. Fat is an acquired taste, not one of the 
four basic tastes).
 Soy related recipes: Vegetable broth (“Experiment with 
salad dressings made with soft tofu or nonfat yogurt,” p. 
18-19). Roasted onions (For heightened taste, use soy sauce, 
Japanese miso, etc., p. 22). Supermarket tips and traps (“Tofu 
is sometimes in the produce section, sometimes in the dairy 
case.” Take it from the dairy case if you have a choice; the 
colder temperature keeps tofu fresher, p. 35). Miscellaneous 
(“Soymilk in aseptic cartons has a long shelf life before its 
opened. Use it as a cholesterol-free alternative to nonfat 
cow’s milk,” p. 39). How to cook legumes (Soybeans contain 
about twice as much protein as other beans and are a good 
source of omega-3 fatty acids. Their protein is complete 
protein, and has been show to lower blood cholesterol levels. 
For smart ways to incorporate more soy foods into your 
diet, see p. 313. Two servings a day {½ cup each} from the 
legume group are ideal, p. 41). Section on “Meat substitutes” 
(p. 56-57) mentions soy protein, wheat gluten, tofu, etc. 
“One of the most popular meat substitutes is Textured 
Vegetable Protein, or TVP.” It is made from defatted soy 
fl our and is sold in various fl avors and shapes. “The Boca 
Burger ‘No Fat Original’ used in some recipes in this book 
is made from defatted soy protein...” The section on Miso 
(p. 57) notes that it “adds nutty fl avor to soups, stews, and 
dressings.” The section on tofu (p. 58) describes the many 
types, their uses and nutritional value. Creamy coleslaw 
(with “Creamy tofu dressing,” p. 164-65).
 The section on “Commonly asked questions about the 
Reversal Diet” (p. 306+) has a subsection titled “Since soy 
products are high in fat, how much can I have?” which 
begins (p. 313): “Soybean products have no cholesterol 
and supply essential fatty acids and are an exception to 
the guideline of no more than 3 grams of fat per serving. 
However use good judgment... a good rule of thumb is to 
stay within 4 ounces tofu or 2 cups soy milk per day. Soy 
milk–the rich creamy product of soybeans ground with 
water–is an excellent cholesterol-free alternative to cow’s 
milk. It is available plain and fl avored, in a range of fat 
contents.”
 “Will I get enough protein on the Reversal Diet?” (p. 
314-15) begins: “Americans tend to be overly concerned 
about getting enough protein. In fact, meat eaters tend to 
get too much. Eating too much protein, especially animal 
protein, can increase your risk of cancer, diabetes, and heart 

disease... and may lead to osteoporosis.”
 “Where do I get protein on the Reversal Diet?” (p. 315) 
begins: “The body’s protein requirement is about 50 grams 
per day for women and about 60 grams for men.” “Good 
sources include beans and peas, including soy milk and 
tofu.”
 On the same page under “combining proteins”: “(The 
soybean is the only plant food with enough of all the 
essential amino acids to be considered a complete protein).”
 The recipes in this book were developed by Janet 
Fletcher, Jean-Marc Fullsack, and Helen Roe. The Boca 
Burger is called for in many recipes (p. 57, 177-78, 194-95, 
237-38). Address: M.D., President and Director, Preventive 
Medicine Research Inst., 900 Bridgeway, Suite One, 
Sausalito, California 94965; Asst. Clinical Prof. of Medicine, 
School of Medicine, Univ. of California, San Francisco. 
Phone: 415-332-2525.

4042. Protein Technologies International. 1996. Consumer 
awareness of soy protein health benefi ts grows with major 
media coverage of The New England Journal of Medicine 
article (News release). Checkerboard Square, St. Louis, MO 
63164. 1 p. Feb. 28 cm.
• Summary: “The August 3, 1995 announcement on the 
results of the Meta-Analysis [by Dr. James W. Anderson] in 
the New England Journal of Medicine received tremendous 
media coverage and continues to spawn feature articles in 
national publications. A recap of the media coverage follows. 
As interest in the health benefi ts of isolated soy protein 
grows, we expect media coverage to grow. And as media 
coverage grows, so do the number of consumers exposed to 
these important health messages.
 Total media exposures:
 Number of stories: 874.
 Number of print stories 767.
 Number of broadcast stories 107.
 Total circulation/viewership 190.1 million.
 Print circulation 168.8 million.
 Broadcast reach 26.3 million.
 Print highlights: Reader’s Digest, New York Times, 
Chicago Tribune Syndicate, Associated Press (AP), Good 
Housekeeping, Family Circle, Prevention, USA Today 
(Gannett), Reuters, Glamour, McCall’s.
 Broadcast highlights: ABC–World news this morning. 
CNN–Early edition, CNN morning news, CNN world news, 
Headline news. CNBC–Today’s business, The monkey 
wheel, Market wrap. NBC–Today show, NBC news at 
sunrise. CBS–Up to the minute, CBS morning news.
 Key messages communicated in media coverage: (1) 
Soy protein consumption can help reduce cholesterol–691 
articles (90% of total). (2) Amount of soy protein that should 
be consumed to achieve health benefi ts–527 articles (70% 
of total). (3) Protein Technologies International supported 
research–430 articles (60% of total). (4) Other potential 
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health benefi ts derived from soy protein consumption–89 
articles (10% of total).
 This information was collected during the period from 
August 1995 through February 1996. Address: St. Louis, 
Missouri. Phone: 1-800-325-7108.

4043. The Mail Order Catalog. Spring-summer 1996. 
Catalog of books and food. 1996. P.O. Box 180, 
Summertown, TN 38483. 24 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, plus books on food nutrition & health, 
alternative healthcare, women’s healthcare, native Americans 
and their cultures, and animal rights.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
Harvest Direct vegetarian broth, and Protean, instant gluten 
fl our (regular or fl avored), seitan “chicken” or “sausage” 
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic 
low-fat soymilk powder, Red Star nutritional yeast, Beano, 
and tempeh starter. Address: Summertown, Tennessee. 
Phone: 800-695-2241.

4044. Product Name:  PrimeBurger: Fat Free & Vegetarian.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1996 February.
Ingredients:  Wheat gluten, textured soy protein 
concentrate, hydrolyzed oat fl our, granulated onion, soy 
sauce (water, soybeans, wheat, salt), autolyzed yeast extract, 
granulated garlic, natural vegetable fl avors, caramel color, 
cellulose, pectin, yam fl our, carrageenan, potato starch, 
spices, calcium ascorbate (a vitamin C source), calcium 
lactate (from beets).
Wt/Vol., Packaging, Price:  6 oz (170 gm) paperboard box.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Holden McClure / White 
Wave news release. 1996. Feb. “White Wave beefs up its 
vegetarian burger line. Vegetarian cuisine company launches 
new Prime Burger, Chick’n Burger, and the new Veggie Life 
Burger.” A refrigerated packet of two burgers sells for $1.99 
to $2.49.
 Talk with Dana Jacobi of New York City. 1996. Jan. 
18. She just tasted the PrimeBurger and thought it was 
“awesome.” Better than Boca Burger.
 Label sent by Paul Chasnoff of White Wave. 1996. May 
2. 5.5 by 4 by 3/4 inch. Paperboard sleeve. Dark red, light 
red, brown, tan, and beige. Color photo of the burger on a 
little lettuce, topped with a slice of tomato, onion, and a bun. 
“100% meatless summertime fi re-grill fl avor.”
 Leafl et (13.5 x 20.5 cm, glossy color) sent by White 
Wave. 1997. June “Primal urge.” On the front is a color 

photo of the front of the package. On the rear: “Three hot 
new Burgers from White Wave.” Prime Burger, Chick’n 
Burger, Veggie Life Burger.

4045. Holt, Stephen. 1996. New developments with 
commercialization of soy isofl avones (Interview). SoyaScan 
Notes. March 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Holt’s fi rst soy product, Genista 
(pronounced juh-NIS-tuh), is now on the market. It is 
basically a soy protein isolate that contains about 2 mg/gm of 
isofl avones; no isofl avones are added to the product. Genista 
was just presented yesterday to a large meeting of Midwest 
cardiologists, and there was enormous interest in the product. 
The soy protein is much better than Mevacor, a drug used 
to lower cholesterol, that has many undesirable side effects. 
Combining James Anderson’s meta-analysis studies and his 
own research, Dr. Holt decided that 30 gm of Genista would 
lower blood cholesterol by 20-30% over a period of 3-6 
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months as an adjunct to a low-cholesterol diet. His company 
is trying to be very responsible in the way they market the 
product, together with lifestyle changes. They market a 
health plan, so as not to give consumers a false sense of 
security.
 Take Care, sold by Protein Technologies International, 
contains anywhere from 0.68 to 2.39 mg/gm of isofl avones; 
no isofl avones are added. But PTI has not come out with 
a recommended dose in a format that will lower blood 
cholesterol. Bodybuilders consume up to 6 gm of protein 
per kg of body mass. Apparently if they take this protein as 
soy protein it seems to be effi ciently handled, which is quite 
interesting. Protein Technologies International is conducting 
a study with Romanian athletes; they are measuring urinary 
mucoproteins, which are some indicator of effi ciency of 
renal handling.
 Genista is based on his own research and that of Dr. 
James Anderson, which says that if you consume 30 gm of 
a soy protein isolate containing a standardized amount of 
isofl avone, you will lower your cholesterol. He has quite 
good early success. He has a joint venture with Charles 
Day, PhD, of Kentucky who has a developed an agricultural 
process for making almost pure isofl avones from soybeans. 
They have just received investment money from Japan to 
turn this into a large-scale commercial process. The cost of 
the key piece of equipment is about $6-8 million. They use 
a proprietary technique and a patented heat-tank solvent 
extraction process to process partially defatted lightly heat 
treated soybean meal (usually used for chicken feed) to 
extract the isofl avones, which are lipophilic. From 4 tons of 

the meal he can extract 1 kg of isofl avones 
of 85% purity; they are composed mainly 
of genistein. As far as he knows, his is the 
only company in the extracting isofl avones 
commercially, and enriching products 
with isofl avones. He has about $6 million 
of orders on paper for isofl avones from a 
variety of nutriceutical manufacturers. Why 
isn’t a big company like ADM doing this? 
“They are looking at it, but they haven’t 
got the science right or the process; we 
have.”
 His second product will be Genista-
Plus, which will contain 20 mg/gm of 
isofl avones and will be enriched with 
isofl avones. Another product, Phyto-Est, 
will contain 25 mg/gm of isofl avones; 
it has come out of the joint-venture 
agreement with Charles Day and the 
Japanese. It will on the market as soon as 
they can get a label on it. These products 
will be sold in double-oh capsules. The 
capsules of Phyto-Est are already made.
 The Italian National Health Service has 
been giving out soy protein isolate as a 

free item in their health care preventive approach, mostly 
to people with kidney (renal) failure who tend to have high 
cholesterol levels. It has been shown repeatedly in that 
experience to be quite effective. In addition, soy proteins 
lower blood pressure, improve renal effi ciency and renal 
handling, and promote calcium retention–which in turns 
lowers blood pressure.
 Dr. Holt says Twin Laboratories is now selling a product 
named “Twinlab Genistein.” In Jan. 1996 Dr. Holt began 
publication of a new periodical titled Nutriceutical News 
International: An information source on natural remedies. 
He is Editor in Chief and president of Natus, Inc., New York. 
His portrait appears on the front page. Stephen Yaskin, M.S., 
is editorial editor. To subscribe, send $19.95 for 6 issues, 
payable to Natus, Inc., 200 Clearbrook Rd., Elmsford, NY 
10523.
 Note: This is the earliest document seen (Sept. 2001) 
that contains statistics about the soy estrogen industry and 
market. Address: M.D., Natus Inc., 2388 28th Street, Long 
Island City, New York 11105. Phone: 718-721-1496.

4046. Wieczorek, Anna. 1996. Re: Berrivale Orchards Ltd. 
Letter to William Shurtleff at Soyfoods Center, March 11–in 
reply to inquiry. 1 p.
• Summary: “Berrivale Orchards is the largest manufacturer 
of fruit juice products in Australia. We are a wholly owned 
Australian company controlled by Fruit Packing Co-
operatives, which are owned by small individual growers.”
 Note: A color brochure and various product description 
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sheets notes that at the McKay plant the company also 
makes or packs two Soy Drink products, in 1 liter low fat 
and premium types. At the Sturt plant the company makes 
or packs three types of Soy Milk: “Milk extraction from 
Soya Beans–’Berri.’ Pure Harvest Soy and Rice Milk. Good 
Life Soy Drink (Isolate UHT Soy).” Berri and Good Life 
Soy Drink are made from soybeans groan and harvested in 
Australia. Good Life is made at Berri, heart of Australia’s 
Riverland. Good Life Soy Drinks are available in 4 varieties: 
UHT 1 liter combi in either premium or low fat. Chilled 1 
liter PurePak in either premium or low fat. Address: Food 
Technologist, Technical Dep., Berrivale Orchards Ltd., P.O. 
Box 396 (McKay Road), Berri, SA 5343, Australia. Phone: 
(085) 82 1661.

4047. Coward, L.; Kirk, M.; Albin, N.; Barnes, S. 1996. 
Analysis of plasma isofl avones by reversed-phase HPLC-
multiple reaction ion monitoring-mass spectrometry. Clinica 
Chimica Acta 247(1-2):121-42. March 29. *
• Summary: Discusses: Soy protein isolate (beverages made 
with isolated soy proteins), daidzein, genistein, glycitein. 
Address: 1. Dep. of Biochemistry and Pharmacology, Univ. 
of Alabama at Birmingham, Volker Hall, Room G010 UAB 
Station, Birmingham, AL 35294.

4048. Product Name:  Direct Foods Chicken Burgamix.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 March.
Ingredients:  Soy protein.
Wt/Vol., Packaging, Price:  300 gm box. Retails for £1.89 
(4/96, England).
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Spring. p. 4. “New products from Haldane 
Foods Group.” This is the latest addition to the Sosmix / 
Burgamix range of dry mixes in resealable boxes.

4049. Product Name:  Direct Foods Natural Soya Mince, 
and Natural Soya Chunks.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 March.
Ingredients:  Soy protein.
Wt/Vol., Packaging, Price:  175 gm sachet. Retails for 
£0.75 (4/96, England).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Spring. p. 4. “New products from Haldane 
Foods Group.” These dry mixes are available in sachets.

4050. Life Services Supplements, Inc. 1996. SoyPro Shake. 
Delicious soy protein shake! Excellent source of protective 
antioxidants and amino acids (Ad). Vegetarian Times. March. 
p. 73.
• Summary: “The health benefi ts of a diet high in soy 
protein isolates and isofl avones, especially genistein, are 
becoming the subject of increasing world-wide research.” 
“Now, with delicious SoyPro Shake, you can easily obtain 
health enhancing levels of soy protein cited in research 
studies. Abundant soy protein isolates–10 grams per serving. 
Guaranteed source of isofl avones such as Genistein (.222 
grams/serving). Rich natural source of protective choline, 
antioxidants & amino acids. Contains benefi cial levels of 
phytosterols, lecithin, and protease inhibitors. High fi ber, 
high protein, vitamin & mineral fortifi ed. Zero fat. Only 144 
calories per serving.” 14 servings per can. Regularly: $25.95. 
Special $19.46. Save 25%. Call toll free: 1-800-542-3230. 
Call for free color 48 page catalog.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that contains the term “soy protein shake.” 
Address: Neptune, New Jersey. Phone: 800-808-2325.

4051. Product Name:  Genista: Pure Soy Protein Isolate.
Manufacturer’s Name:  Natus, Inc.
Manufacturer’s Address:  2388 28th Street, Long Island 
City, New York 11105.  Phone: 718-721-1496.
Date of Introduction:  1996 March.
Ingredients:  Soy protein isolate.
Wt/Vol., Packaging, Price:  450 gm (15.8 oz) can. Or 
plastic bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dr. Stephen 
Holt, M.D., of Natus. 1996. March 2. His company’s fi rst 
soy product, Genista (pronounced juh-NIS-tuh), is now 
on the market. It is basically a soy protein isolate that 
contains about 2 mg/gm of isofl avones (range 0.6 to 2.6); no 
isofl avones are added to the product. It is sold as a powder 
in a can. Genista was just presented yesterday to a large 
meeting of Midwest cardiologists, and there was enormous 
interest in the product.
 Call from and Label sent by Susan Riggi of Clifton Park, 
New York. 1996. June 6. She just received the 450 gm (15.8 
oz) can of Genista from Cartilage USA Inc. (but the name 
on the can is Natus, Inc.), 200 Clearbrook Rd., Elmsford, 
NY 10523. Phone: 1-800-700-7325. It cost $19.99 + $5.00 
postage.
 Label. This huge can is 6¼ inches in diameter and 6¼ 
inches tall. The front half of the label is in color: Brown, 
green, blue and white. Superimposed on a photo of a fi eld of 
soybeans is a crude drawing of brown soybeans, including 
some in a pod. The text reads: “New. The source of genistein. 
The power of Soya (Trademarked). Lowers blood lipids.” 
One of the back panels gives 3 recipes. The other panel, 
titled “Nutritional health and wealth with soya,” states: “You 
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can now enjoy the advantage of modern scientifi c research 
on the very powerful benefi ts of a diet high in soy’s health 
enhancing properties with Genista brand soy protein isolate 
containing isofl avones. Rich source of isofl avones, e.g. 
genistein and daidzein. Contains antioxidants and protease 
inhibitors with a benefi cial amino acid profi le. Considerable 
interest has focused on the benefi cial health effects of 
soya protein isolates containing isofl avones (especially 
genistein).” Three citations are given. “Laboratory analysis 
is available upon request. Genista (TM) is a dietary 
supplement. It is not proposed by the supplier as treatment or 
prevention of any disease or medical condition.”
 Note 1. Despite the frequent use of the word “genistein” 
on this product, we are not told how much genistein it 
contains. Note 2. The address of Natus Inc. in Elmsford, 
New York, is given, but no phone number.
 Call to Natus’ toll free number. The secretary answers 
“Cartilage USA.” The products is being repackaged in a 
plastic bottle. When asked she reads from a sheet which says 
that 1 gm of Genista contains 2 mg of isofl avones, 85% of 
which is genistein.
 Spot in Healthy & Natural News. 1996. Vol. 3, No. 
4 (Sept). p. 28. Genista- Soy Protein Isolate, sold by Life 
Services Supplements, Inc. Phone: 1-800-542-3230.

4052. O’Connor, Amy. 1996. Native Foods: It’s not a mirage. 
Vegetarian Times. March. p. 112.
• Summary: Tanya Petrovna is chef and owner of Native 
Foods, which opened in Palm Springs in May 1995. She 
makes her own tempeh, seitan, and textured vegetable 
protein. Popular items include the Jerk Burger, a spicy grilled 
seitan steak marinated in Jamaican spices, Japanese-style 
Yakisoba made with stir-fried buckwheat noodles, and the 
Moby Dick, a fl ash-fried seitan fi sh sandwich.

4053. Product Name:  SoBe (Soy Protein Infused Fruit 
Drinks) [Berry, Citrus, Peach].
Manufacturer’s Name:  South Beach Beverage Co.
Manufacturer’s Address:  Norwalk, Connecticut.
Date of Introduction:  1996 March.
How Stored:  Refrigerated.
New Product–Documentation:  Dwyer, Steve. 1999. 
“Shooting from the ‘hip.’” Prepared Foods. Oct. John Bello 
and Norm Snyder are the founders of South Beach Beverage 
Co. in Norwalk, Connecticut. They started out with “me-too” 
tea and juice varieties. Then in March 1996 they retooled 
their brand. Sales jumped from $13 million in 1997 to $67 
million in fi scal 1998. “Consumers buy SoBe because it 
tastes great, provides a nutraceutical benefi t and has a hip 
image.”
 Spot in Vidette Times. 1999. Nov. 3. “SoBe Soy 
Essentials Drinks. 14 oz for $1.49. They are sweetened with 
pure natural cane sugar and come in three fl avors: berry, 
citrus, and peach.” A small photo appears to show bottles of 

the 3 fl avors.

4054. Product Name:  Just Like Ground! (Fat Free–
Meatless) [Original, Italian]. Renamed Veggie Ground 
Round by March 1998.
Manufacturer’s Name:  Yves Fine Foods. A subsidiary of 
Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  1138 East Georgia Street, 
Vancouver, BC, V6A 2A8, Canada.  Phone: 604-251-1345.
Date of Introduction:  1996 March.
Ingredients:  Water, textured soy protein, textured 
wheat protein, natural fl avor, soy sauce, malt extract, rice 
starch, wheat germ, oat bran, salt, tomato paste, onion 
powder, yeast extract, evaporate cane juice, garlic powder, 
carrageenan, vitamin B-1 (thiamin hydrochloride), vitamin 
B-2 (ribofl avin), vitamin B-3 (niacinamide), vitamin B-6 
(pyridoxine hydrochloride), vitamin B-12 (cyanocobalamin), 
calcium pantothenate, vitamin D-3, reduced iron, zinc oxide.
Wt/Vol., Packaging, Price:  12 oz (340 gm). Retails for 
$2.99 (1997/04, Lafayette, California).
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Ad (full-page, color) 
in Natural Foods Merchandiser. 1997. March. p. 99. 
“Introducing Just Like Ground! Our new premium meatless 
ground round.” “Use Just Like Ground! in recipes calling for 
ground meat–pasta sauces, Shepherd’s pie, lasagna, Sloppy 
Joe’s, and much more. Made from 100% vegetable sources, 
Just Like Ground! is ready to use and available in two 
delicious fl avors, Original and Italian.”
 This ad also appeared in Vegetarian Times. 1997. May. 
Inside rear cover.
 Product with Label purchased at Safeway (Lafayette, 
California). 1997. April 27. Red, yellow, and black on white. 
“Fat free. Contains no meat.” Soyfoods Center taste test. 
1997. May 1. Has a rather strong smell and taste of dog 
food–which comes from textured soy fl our.
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March. In Original 
and Italian fl avors.

4055. Boatwright, Linda. 1996. Work with the Kentucky 
Soybean Association (Interview). SoyaScan Notes. April 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Linda was born in about 1946. She has had to 
deal with cancer on a personal level since she was 13 years 
old. That year her father was stricken with cancer and he 
died 3 years later. In 1969, at age 23, she discovered she had 
cervical cancer. In 1978 her husband died of colon cancer; 
Linda fi nished his term in the Kentucky General Assembly. 
From 1986 to 1995 she worked for the American Cancer 
Society, even though she has no scientifi c background. She 
was in charge of a 12-county area, doing everything from 
fund-raising to education concerning cancer prevention and 
early detection in schools, industry, and civic groups. In one 
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county they had more than 10,000 educators. Gradually she 
heard about genistein, but she had no idea that it came from 
soybeans.
 Then in July 1995 she got a job working as a consultant 
to the Kentucky Soybean Association. Shortly thereafter she 
discovered that genistein came from soybeans. The fi rst week 
she went to work she attended the Soy Expo in St. Louis, 
Missouri, where she met Dr. Connie LaBarr; they quickly 
became very close friends. Together they visited Creighton 
University in Omaha, where Dr. Gallagher is in charge of 
a large osteoporosis study which is testing the effi cacy of 
Take Care (a product rich in soy isofl avones made by Protein 
Technologies International) in reducing osteoporosis in 
women of various ages. Dr. Gallagher’s research coordinator 
in the bone metabolic unit is Michele Wilson (Phone: 
402-280-4167). Mark Messina made a presentation to her 
Association’s board about soyfoods, health, and nutrition. 
They also utilized him for media, such as TV and radio 
shows, and a newspaper interview. This was the fi rst time 
that Kentucky had ever done anything with health and 
nutrition related to soy.
 She attended a phytochemicals conference in 
Washington, DC, last October. There were 500 scientists 
there from 25 countries, and 23 of them made presentations. 
Three of those presentations were about soy–which she 
found astonishing. That was the fi rst time she realized that 
there were so many medicinally and therapeutically valuable 
substances in soybeans. She has a very dear friend who 
works for the National Cancer Institute as one of the head 
statisticians; she worked with Mark Messina when he was 
there. Both Dr. Messina and Dr. Charles Day also attended 
this conference, and helped her to understand and interpret 
what was being said.
 On Jan. 5-6 1996 the Kentucky Soybean Association 
organized and sponsored the Thirteenth Annual Soy 
Research Symposium, in Lexington, Kentucky. For the fi rst 
time this year papers were presented on soybeans, health, 
and nutrition. Speakers included Dr. James W. Anderson of 
the University of Kentucky and Dr. Charles E. Day of Audax 
(see separate entries).
 The Nebraska Soybean Association (NSA) recently 
received $258,000 to administer the national School 
Foodservice Pilot Project. Dr. Connie LaBarr would have 
been in charge but she left NSA in late Nov. 1995 for reasons 
that Linda would rather not discuss. She was replaced by 
Stephanie Lynch, a registered dietitian who used to work 
for ADM; Connie is now in Iowa working for the Iowa 
Department of Education, in their Foodservice Division; she 
is still working with soyfoods. Connie told Linda that she has 
worked to promote soyfoods for 50 years! It looks as if Jim 
Weyer, who was director of NSA, will also be leaving.
 Kentucky has been chosen as one of six states for 
implementation of the United Soybean Board’s (USB) 
School Foodservice Pilot Project. USDA has mandated an 

8% cut in the fat content of school lunches. So Linda is 
working to use soy proteins to replace part of the meat and 
cut the fat in these lunches. She works with both kids and 
school foodservice people in K-12 schools. She goes in and 
makes it fun for the kids with balloons and a kid who is 
called “Soy Cool.” She has been amazed that foods like the 
pure vegetarian tacos have gone over so well. They got a 
92% positive rating from kids. A chicken breast that contains 
30% soy has also drawn rave reviews. She took ADM’s Chili 
Fixin’s (distributed by Dixie USA) into the homemakers 
groups and she exposed 3,500 people.
 Linda also works with Steve Bucheim, who is the 
marketing director for ADM Foods. She is working to 
introduce people in Kentucky to ADM products, such as their 
Taco and Chili Fixins’. She helped in the development of a 
new product made by a company named Partin’s Sausage, 
owned by Jeff Davis in Cunningham, Kentucky (Phone: 502-
642-2195). The fi nished product contains 30% soy and only 
12% fat. It will be on the market fairly soon. ADM supplied 
the formula and the ingredient mixture of soy protein isolates 
and concentrates. She is not working to promote ADM but to 
get soyfoods in Kentucky grocery stores.
 David Winkels, from South Carolina, is in charge of 
domestic marketing for USB. His committee gave Linda’s 
association their grant for the National School Project. 
Linda and David share a lot of the same philosophy about 
the health and nutrition benefi ts and future of soy. One 
of USB’s major goals and objectives this year is new 
product promotion. So Linda is planning a soyfoods expo 
in Kentucky. It is scheduled to take place in 6 months and 
USB and David Winkels want to be involved, with the main 
funding from USB. It will involve institutional foods, plus 
commercial and retail foods, with emphasis on promoting the 
health benefi ts of soy–all tied into one.
 Update. 1996 Aug. 13. Linda’s contract with the 
Kentucky Soybean Board expired at the end of June and they 
chose not to renew it. They did invite her to bid on individual 
projects, but she declined because she could support herself 
on that income. The Sausage is on the market, but the 
Kentucky Board’s interest in health and nutrition seems to 
be waning. Her future is uncertain. Dr. James Anderson’s 
book is now out and in bookstores. She thinks Charles Day 
PhD has at least one soy product on the market. Address: 236 
Lakeview Dr., Ledbetter, Kentucky 42058. Phone: 502-898-
8977.

4056. Ali, Nawab. 1996. Indian soybean industry-recent 
trends and development. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 78-82. [10 ref]
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• Summary: Contents: Abstract. Introduction. Processing 
of soybean. Food industry. Livestock feed. Industrial 
applications. R&D efforts and entrepreneurship 
development. Product promotion and policy issues.
 During 1993-94 soybean production in India was 
3.9 million tonnes [metric tons]; it is expected to be over 
4 million tonnes in 1995-96. There are now in India 154 
soybean solvent extraction plants (with a total installed 
capacity of 13.5 million tonnes of soybeans per year), 60 
soyfood manufacturing units, 30 companies dealing with 
soy-related equipment, and 15 organizations and agencies 
involved in soybean trade. “Soyproducts” such as oil and 
protein foods have entered the market and been accepted 
because of the health and economic benefi ts. The demand 
for soyproducts is increasing and this makes the future of the 
soybean industry in India look bright.
 In India the soybean has added US$ 500 million a 
year to the nation’s foreign exchange, and it has increased 
the supply of edible oils by 0.6 million tonnes per year. In 
addition, it has brought prosperity to soybean farmers. Today, 
the soybean is India’s 3rd most important oilseed crop after 
groundnuts and rape / mustard, contributing 18% to the total 
oilseed production of 22 million tonnes. India is now almost 
self-reliant in edible oil and soybean has played a signifi cant 
role in this important development.
 Tables: (1) Traditional and non-traditional soyproducts 
in India. (2) State by state soybean oil extraction plants in 
India and their installed capacity. (3) Type, number, and 
installed capacity of Indian soyfoods manufacturing units 
(1995), in descending order of the number of units. 20 
units make texturised soy protein / fl our, TSP (soynuggets); 
Installed capacity 120,000 tonnes / year. 10 units make 
soymilk; capacity 500 tonnes / year. 6 units make Soypaneer 
(tofu); capacity 1,000 tonnes / year. 5 units make soyfl our, 
fl akes, and grits; capacity 20,000 tonnes / year. 5 units make 
soy-fortifi ed baked products; capacity 1,000 tonnes / year. 
5 units make soylecithin; capacity 2,000 tonnes / year–etc. 
Address: Project Director, Soybean Processing & Utilization 
Centre, Central Inst. of Agricultural Engineering, Nabi Bagh, 
Berasia Road, Bhopal–462 038, India.

4057. Chung, Woo Kyung; Kim, Yong Ho. 1996. Functional 
properties and composition of tofu fl ours. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 206-09. [9 ref]
• Summary: To make tofu fl our, fresh tofu (coagulated with 
either calcium chloride or GDL) is soaked for 10 minutes, 
the dried at 60ºC in an oven dryer, then ground to pass 
through a 60-mesh screen. The product was then compared 
with soy protein isolate (SPI). “The calcium content and 

phytate content of tofu fl ours were higher than that of SPI. 
The solubility was maximum at 3% NaCl. The emulsifying 
activity of tofu fl ours was higher than that of SPI at 3% 
NaCl. The emulsion stability of tofu fl ours was higher than 
that of SPI. It will be possible to substitute high calcium tofu 
fl our for SPI.”
 Tables: (1) Proximate analysis of fl ours: Soy fl our, Ca-
tofu fl our, and GDL-tofu fl our. (2) Emulsion stability of SPI, 
Ca-tofu fl our, and GDL-tofu fl our.
 Figures: (1) Preparation of tofu fl our (fl ow chart). (2) 
Solubility profi les of SPI, Ca-tofu fl our, and GDL-tofu 
fl our by Bluret method at various NaCl concentrations. (3) 
Turbidity of emulsion of SPI, Ca-tofu fl our, and GDL-tofu 
fl our at various NaCl concentrations.
 Note: We are not told the comparative costs of making 
SPI and these two tofu fl ours. In what applications would 
tofu fl our outperform SPI? Address: Soybean researchers, 
National Crop Experiment Station, RDA, Suwon, Rep. of 
Korea.

4058. Goulart, Frances Sheridan. 1996. Oh, soy! Fit (New 
York). March/April. p. 77-79.
• Summary: On the section titled “A nutritional wonder,” the 
authors notes that soymilk has 15 times more iron than dairy 
milk, 50% less fat, and no cholesterol. Tofu is one of the two 
best sources of calcium (yogurt is the other) recommended 
by the Osteoporosis Foundation for meeting adult calcium 
needs (1,000 mg/daily). One 4-oz. serving of tofu provides 
twice as much calcium as one cup of plain yogurt. Soybeans 
provide the antioxidant vitamins A and E.
 A sidebar titled “Your soy shopping list” gives brief 
defi nitions of tofu, tempeh, miso, natto, soy milk, soy cheese, 
soy sauce, and textured vegetable protein (TVP). Address: 
Connecticut.

4059. Hulse, Joseph H. 1996. Soybeans: Bio diversity 
and nutritional quality. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 1-13.
• Summary: Contents: Introduction. Origins and 
dissemination. Processed foods from soybeans: Oriental 
soy foods, commercial soy products. Nutritional quality: 
Soybean lipids, proteins. Soybeans and chronic diseases: 
Cholesterol and cardiovascular diseases. Antinutrients in 
soybean products: Oligosaccharides, trypsin inhibitors, 
phytic acid, saponins, isofl avones, soybeans and 
anticarcinogenesis. Future for soybeans in human nutrition: 
Nutrition and chronic diseases, economic and ecological.
 Tables: 1. Oriental soy products (nutritional 
composition). 2. Commercial soy products (nutritional 
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composition). 3. Amino acid patterns (required by a child age 
12 years, adult, in defatted soy fl our, in isolated soy protein). 
Address: Siemens–Hulse International Development 
Associates, Inc., 1628 Featherstone Drive., Ottawa K1H 6P2, 
Canada.

4060. Husin, Adinan; Ahmad, Hasimah Hafi z. 1996. Soybean 
as a consistent industrial resource. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 497-507. [30 ref]
• Summary: Contents: Abstract. Introduction. Processing of 
soybean. Food uses of soybean. Processing of soybean oil. 
Processing of protein products: Flours, protein concentrates, 
protein isolates, textured protein products. Unfermented 
soy products: Soy curd/tofu, soymilk, snacks. Fermented 
products: Tempe, soy sauce, cheese (Commercial cheese 
alternatives claim to taste, melt, and stretch like regular 
cheese. Soy cheese now comes in Jalapeno Jack style, 
Cheddar style, mozzarella style, Garlic-herb style, and 
Monterey Jack style). Non-food uses (“Soy oils are used 
in non-food applications such as in the preparation of 
soaps, paints, varnishes, resins, plastics, lubricants and 
agrochemicals”). Promoting the use of soybean. Conclusion. 
Address: Food Technology Research Centre, MARDI, G.P.O. 
Box 12301, 50774 Kuala Lumpur, Malaysia.

4061. Kwon, T.W.; Song, Y.S. 1996. The role of soybean 
in Oriental food systems. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 20-32. [19 ref]
• Summary: Contents: Introduction. Direct uses of soybeans. 
Nutritional signifi cance of soybeans. Concluding remarks.
 Page 22: “Most traditional soybean foods described 
so far are known to have originated in China, and then 
gradually have been introduced or have spread into other 
Asiatic countries. Of course, there are a few exceptions, 
such as soy sauce and Tempeh. As a matter of fact, ancient 
Chinese records indicate that soy sauce is not indigenous 
to China, but rather was introduced from Korea during the 
era of the Koguryo Dynasty (2nd century BCE to 668 CE). 
Another typical example is Tempeh, which was developed in 
Indonesia then introduced to neighbouring countries.”
 Tables: (1) Traditional nonfermented soybean food 
products: Fresh soybeans (Put kong in Korea; Edamame in 
Japan), toasted soy powder (Kong ka ru in Korea; Kinako 
in Japan), soy sprouts (Kong na mool in Korea; Daizu no 

moyashi in Japan), soymilk (Kong kook, Doo yoo in Korea; 
Tonyu in Japan), soymilk fi lm (Yuba in Japan; Tou-fu-pi in 
Chinese), soy curd (Doo bu in Korea; Tofu in Japan).
 (2) Traditional fermented soybean food products: 
Fermented whole soybeans (Tempeh in Indonesia and 
Malaya; Natto in Japan; Hamanatto in Japan) soy sauce 
(Kang jang in Korea; Shoyu in Japan), soy paste (Ko chu 
jang in Korea; Miso in Japan), fermented soy curd (Sufu in 
China), fermented soy pulp (Tempeh gembus in Indonesia; 
Oncom ampas tahu in Indonesia).
 (3) Essential amino acid composition of rice and 
soybean and FAO/WHO reference pattern of amino acids 
(mg/gram of Nitrogen).
 (4) Per capita daily soybean consumption for soyfood 
use in selected countries:
 Taiwan 54.89 gm.
 Korea 27.62 gm.
 Japan 20.82 gm.
 China 12.88 gm
 Indonesia 11.51 gm.
 Singapore 7.40 gm.
 Malaysia 4.38 gm.
 Thailand 1.64 gm.
 Philippines 0.55 gm.
 (5) Nitrogen balance data when feeding mixtures of beef 
protein and Supro isolated soy protein.
 (6) Nutrient content of soyfoods (per 100 grams): 
Soybean, soy sauce, ko chu jang, soy paste. natto, chongkuk 
jang, tempeh, soy curd (tofu), soybean sprout.
 (7) Major causes of mortality in selected countries 
(per 100,000 people). Countries: Korea, Japan, Singapore, 
America, Germany, Hungary. For the period 1991-1994 
Cardiovascular disease is the leading cause of death in all 
of these countries, however the death rates are higher in 
Western countries.
 (8) Animal and isolated soy protein foods used in study 
with hypercholesterolemic men in Canada.
 (9) Isofl avone contents of soy varieties of Korean 
soybeans: The isofl avones are genistein, daidzein and 
daidzein+genistein. The highest is the Danyop variety with 
2317 mg/kg. The lowest is the Hwaum variety with 458 mg/
kg. Thus, there is a huge range of variation among soybean 
varieties.
 (10) Breast-cancer and prostate-cancer mortality in 
soyfood-consuming countries compared to the United States, 
per 100,000 people (age adjusted).
 Korea is 2.6 and 0.5
 China is 4.7 and unknown.
 Japan is 6.0 and 3.5
 Hongkong is 8.4 and 2.9.
 United States is 22.4 and 15.7.
 Source: American Cancer Society (Atlanta, Georgia). 
1992. “Cancer facts and fi gures.”
 Figures show: (1) The effect of dietary proteins on 
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plasma cholesterol in rabbits. Source: Carroll et al. 1975. 
Plant proteins lower blood cholesterol.
 (2) Cytotoxicity of genistein–it kills cancer cells. 
Address: 1. Director, Inst. of Food Sciences; 2. Associate 
Prof., Dep. of Food and Nutrition. Both: Inje Univ., South 
Korea.

4062. Li, Jiann; Bu, Wei; Wen, Hongshan. 1996. Studies 
on soybean protein spinning process. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 238-40.
Address: 1&3. Vice-director and lecturer, repspectively, Jilin 
High Grain Professional School, Changchun, 130062, P.R. 
China; 2. Engineer and section director, Julin Inst. of Light 
Industry Design and Research, Changchun, 130021, P.R. 
China.

4063. Mair, Colin. 1996. The manufacture of texturised soy 
chunks that contain fresh meat. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 444-49.
• Summary: Is this company related to Wenger International? 
Wenger is not mentioned, but both companies are located in 
Sabetha, Kansas, and both manufacture extrusion cookers. 
According to its website (www.extru-techinc.com), accessed 
in July 2008, Extru-Tech was founded in 1985. They 
manufacture extruders dryers, sphere-izers (for starter fi sh 
feeds), and coolers. Address: Extru-Tech Inc., Sabetha, 
Kansas USA.

4064. Maneepun, Saipin. 1996. The role of formulated 
soyfoods and their enrichment. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 291-99. [10 ref]
• Summary: Contents: Abstract. Introduction. Using full-fat 
soyfl our (FFSF) in formulated soyfoods: Traditional full-
fat soyfl our production, processing technology for full-fat 
soyfl our production, baby food products (and conclusions 
of a metabolic study), cookies, concentrated soymilk, 
formulated cereal-soy snackfoods (made by an extrusion 
cooker), soynoodles (using 10% FFSF with wheat fl our). 
Using defatted soy fl our (DSF), soy concentrates and 

isolates. Development of tempeh fl our as a food ingredient. 
Conclusion.
 Tables show: (1) Protein content and protein score 
in various cereal-soy combinations (wheat, corn, or rice 
unfortifi ed or fortifi ed with soy). (2) Ingredients for six high-
protein snacks. (3) Proximate analysis of these 6 high protein 
snacks. (4) Nutritional evaluation of 8 high protein snacks. 
(5) Composition of four commercial formulated soyfoods 
(supplementary baby food, cookie, concentrated soymilk, 
soynoodle). Address: Director, Inst. of Food Research and 
Product Development, Kasetsart Univ., P.O. Box 1043, 
Bangkok 10903, Thailand.

4065. Product Name:  Naturade Fat-Free 100% Soy Protein.
Manufacturer’s Name:  Naturade Products, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  7110 E. Jackson St., Paramount, 
CA 90723-4895.  Phone: 213-531-8120.
Date of Introduction:  1996 April.
Wt/Vol., Packaging, Price:  16 oz or 32 oz cans.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page, color) in 
NFM’s New Product Review. 1996. Spring (April). p. 9. A 
large color photo shows the can and label. Below the product 
name on the front panel of the can is written: “Advanced all 
vegetable formula with food enzymes enriched with natural 
phytonutrients. No artifi cial fl avors or sweeteners.” The ad 
text states: Soy is an “excellent source” of protein. “Recent 
medical research reveals that Soy Protein has many health 
benefi ts. Naturade’s new 100% Soy Protein formula enriches 
the protein with Natural Phytonutrients and Amino Acids 
from enzymatically predigested Soy Protein.” This new 
advanced formula joins the Naturade family of fi ne protein 
products.

4066. Naturade Products, Inc. 1996. Protein: Why your 
body needs it and two new ways to get it (Ad). NFM’s New 
Product Review. Spring. p. 9.
• Summary: “Did you know that, except for water, protein is 
the most abundant substance in your body? In fact, proteins 
are your body’s building blocks.” A color pie chart shows 
that 95% of the body is composed of four substances: Water 
55%, protein 20%, fat 15%, and minerals 5%. Color photos 
show two new protein products (incl. 100% Soy Protein) 
and four existing products. Soy is an “excellent source” of 
protein. “Recent medical research reveals that Soy Protein 
has many health benefi ts. Naturade’s new 100% Soy Protein 
formula enriches the protein with Natural Phytonutrients and 
Amino Acids from enzymatically predigested Soy Protein.” 
This new advanced formula joins the Naturade family of fi ne 
protein products. Address: 7110 E. Jackson St., Paramount, 
California 90723-4895. Phone: 213-531-8120.

4067. Oates, C.G. 1996. Soybean: Successful agribusiness 
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development. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 479-87.
• Summary: Contents: Abstract. Introduction. Soybean 
composition. Protein fractions: Glycinin, Beta-Conglycinin. 
Protein functionality. Water relations: Solubility, viscosity, 
gelation. Lipid interactions: Lipid absorption, emulsions. 
Soy protein products and their manufacture. Flours and grits. 
Protein concentrates. Soy protein isolates. Texturisation. 
Extrusion. Spinning: Wet spinning of denatured proteins, wet 
spinning of native proteins. Soy protein as a food ingredient: 
Baked products, meat products, noodles and pasta products, 
soups and sauces, snack products. Industrial non-food, 
non-feed products: Adhesives, paper coating, plastics, inks, 
potential for increased utilisation. Protein hydrolysates. 
Recent advances. Address: Lecturer, National Univ. of 
Singapore.

4068. Robertson, Robin. 1996. 366 healthful ways to cook 
tofu and other meat alternatives. New York, NY: Penguin/
Dutton. 406 p. Index. 24 cm. A Plume book. Nutritional 
analyses provided by Ed Blonz, PhD.
• Summary: Contents: Introduction. 1. Appetizers, hors 
d’oeuvres, and sandwiches. 2. Stews and hearty soups. 3. 
Pasta dishes. 4. Casseroles, gratins, and risottos. 5. Stir-fries. 
6. Burgers, loaves, and savory pies. 7. Under wraps, stuffed, 
and skewered. 8. Sautéed, seared, and grilled. 9. Main-dish 
salads. 10. One-dish meals.
 The three main meat alternatives used in the recipes in 
this book are tofu, tempeh, and seitan. Other soy and related 
foods are used in recipes are: Adzuki beans, soy milk, and 
TVP. The author is a woman. Address: Professional chef and 
cooking instructor, Virginia Beach, Virginia.

4069. Soyafoods (ASA, Europe). 1996. Meat regulations 
change in Germany. 7(1):3. Spring.
• Summary: “On 15 December 1995, the German Federal 
Ministry of Health fi nally approved the use of vegetable 
proteins (including soya protein products) in meat products 
without any quantitative restrictions.” However the new 
regulation stipulates that the use of vegetable protein or 
starch must be mentioned on the product label. Previously, 
only very small amounts of such ingredients were allowed 
and only in a few products. The new regulations are expected 
to stimulate the use of soy protein products (especially 
soy protein isolates and concentrates) in the German meat 
market.

4070. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Baking with soy: Variety 

reference guide. 2(2):6. Insert.
• Summary: A full-page table shows products used in baking 
that are now on the market from the following companies: 
ADM (6 products), AGP (4 types of Agsoy fl our and grits), 
Cargill (5), Central Soya (4), and Protein Technologies 
International (5).

4071. Wang, Chunyang; Ma, Qiu; Self, Marci. 1996. Effects 
of processing on soy isofl avones. In: Abstracts–87th AOCS 
Annual Meeting & Expo. Champaign, Illinois: AOCS Press. 
104 p. See p. 81. Held 28 April–1 May 1996 at Indianapolis, 
Indiana.
• Summary: The three major categories of soy protein 
ingredients are soy fl ours, soy protein concentrates, and 
soy protein isolates. Loss of isofl avones is minimal during 
the production of soy fl ours, however interchanges occur 
between some of the isofl avones when soy fl ours are heated. 
When soy protein concentrates are produced by an aqueous-
alcohol-washing process, they lose most of their isofl avones. 
Soy protein isolates have reduced amounts of isofl avones 
compared with soy fl our, even though more aglucones are 
present in isolates.
 This paper was presented at the meeting but not 
subsequently published in an AOCS periodical. Contact the 
authors for details. Address: South Dakota State Univ., Dep. 
of Nutrition and Food Science, Box 2275A, Brookings, SD 
57007.

4072. Xia, Mingzhong. 1996. Soybean utilization prospects 
in Sichuan, China. In: Alex Buchanan, ed. 1996. Proceedings 
of the Second International Soybean Processing and 
Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 64-67. [2 ref]
• Summary: Contents: Abstract / summary. Introduction. 
Soybean processing and utilization: Traditional food. 
Feedstuffs industry. Multiple utilization. Future research 
direction and objective.
 “Sichuan province is in the southwest of China. There 
are about 200,000 ha of area under soybean and 330,000 
t [metric tons] of total production, with 3.2 kg for each 
person. A great quantity of soybean is processed for home 
products such as soybean curd, fermented soybean, fried 
food, soybean cake, milk, fl our, soybean oil, sprouts, etc. A 
small amount is used as feedstuffs for livestock and poultry, 
such as soybean cake and raw powder, and the residue from 
soybean after making bean milk. In recent years, the mixed 
feedstuffs industry developed rapidly with most feedstuffs 
containing 20% soybean. In some regions, soybeans are 
being utilized for a series of products such as bean oil, soy 
powder isolate, bean milk crystal and vitamins from by-
products.
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 “By the year 2000, the soybean requirements in 
Sichuan will reach 2,350,000 t, being 11.5 kg. per person. 
Mixed feedstuffs will require 500,000 t. Multiple soybean 
processing and utilization will be a trend in developing the 
soybean industry.” Address: Xichang Agricultural College, 
Sichuan, P.R. China 615013.

4073. Lang, Paul. 1996. St. Peter Creamery and Agronico 
(Interview). SoyaScan Notes. May 3. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Paul does not know what happened to St. Peter 
Creamery. Note: St. Peter Creamery of St. Peter, Minnesota, 
introduced Soy Supreme Spray-Dried Soymilk Powder in 
Dec. 1984 and Soy Supreme Spray-Dried Tofu Powder in 
July 1985.
 Paul tried phoning the company several years ago but 
there was no answer. He tried to fi gure out what happened 
but with no results. Try contacting Allan Routh (rhymes with 
“south”) who is the brains behind SunRich, which is mainly 
a marketing group. Allan is on the board of the Soyfoods 
Association, and has an ad in the 1995 Soya Bluebook Plus 
(p. 59, 134). Paul is almost certain that SunRich gets its 
spray-drying done by Zumbro. Paul does not know who 
makes SunRich’s soymilk.
 Agronico (run by Mike Vincent) is basically out of 
business. Paul has heard (within the last week) that Agronico 
is being taken over by Honeymead, and they plan to make 
TVP. Address: Natural Products, Inc., 798 Hwy 6, Grinnell, 
Iowa 50112. Phone: 515-236-0852.

4074. Sheehan, Daniel M. 1996. More about phytoestrogens 
and isofl avones from soybeans (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Sheehan heard from a colleague in Canada 
that the soy protein isolates used in infant formulas in 
Canada have most of the phytoestrogens removed. The 
source of that information was Mr. Marshall Marcus of 
Protein Technologies International.
 People use terms such as phytoestrogens or isofl avones 
differently depending on their background and orientation. 
For example, people interested mostly in biological activity 
tend to use the term “phytoestrogens,” whereas those 
interested mostly in chemical structure tend to use the 
term “isofl avones.” Additional terms include “fl avonoids” 
(pronounced FLAY-vuh-noids, which refers to a large class 
of chemicals), and “isofl avonoids” (which are isomers of the 
fl avonoids). “Genistein” and “daidzein” are what chemists 
call “trivial names.” Real chemists provide the actual name 
of the chemical structure. Note: The fi rst isofl avone found in 
tempeh was 6,7,4’-trihydroxyisofl avone.
 Not all isofl avones are phytoestrogens; only some 
have biological activity as estrogens, and most of them 
are inactive. Genistin is just a conjugated genistein. The 

conjugated forms such as genistin and daidzin are not 
biologically active, as such; the glucoside linkage must 
be cleaved by intestinal bacteria before they become 
biologically active. Biologists usually use the term 
“prohormones” to refer chemical substances such as daidzin 
or genistin; they are precursors of hormones that require 
metabolic action before they become active. So when we eat 
a soyfood such as tofu, the biologically inactive prohormones 
are converted to active hormones in our digestive system. 
On the other hand, equol has estrogenic activity, but it is a 
metabolite of genistein. Of the three major conjugated forms 
in soybeans, daidzin, genistin, and equal, all of the digested 
forms have biological activity. Address: Dep. of Health and 
Human Services, Food and Drug Administration, National 
Center for Toxicological Research, Div. of Reproductive and 
Developmental Toxicology, Jefferson, Arkansas 72079-9502, 
and Dep. of Biochemistry, Univ. of Arkansas for Medical 
Sciences, Little Rock, AR 72205. Phone: 501-543-7561.

4075. Product Name:  Clintec’s NuBasics Complete 
Nutrition Bar [Mocha Supreme, Chocolate Deluxe, Berry].
Manufacturer’s Name:  Clintec Nutrition Co.
Manufacturer’s Address:  Three Parkway North, Suite 500, 
P.O. Box 760, Deerfi eld, IL 60015-0760.  Phone: 1-800-422-
2752.
Date of Introduction:  1996 May.
Ingredients:  Incl. soy protein isolates, soy lecithin.
Wt/Vol., Packaging, Price:  Box of 15 two-ounce cookies. 
Retails for $11.25 + $3 shipping and handling.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Quarterly 
(Lincoln, Nebraska). Vol. 1, No. 2. p. 5. “Product reviews.” 
“Designed for patients who need a good-tasting nutritional 
boost... The bar contains 4.4 grams of high-quality protein, 
only 125 calories, 28 different vitamins and minerals.”

4076. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Disease-
fi ghting benefi ts may change the image of the once-lowly 
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written: 
“Unlocking the secrets of soy,” with four large color photos. 
The article begins: “What a difference a couple of decades 
make.” Twenty or 30 years ago, most foodservice operators 
and consumers used soy with hesitation, sometimes scornful 
comments. “Today, however, the once-maligned soy protein 
has a much better image, thanks to a fast-mounting stack 
of research data suggesting it may help prevent and treat 
high blood cholesterol, cancer, osteoporosis, and symptoms 
of menopause.” And this good news has begun to reach 
health and nutrition professionals. With better products on 
the market, “soyfoods marketers may soon be dealing with 
a new generation of mainstream consumers who–far from 
spurning soy-based products–actively seek them out.
 “Much of the current soy research is focused on 
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isofl avones, a unique class of phytoestrogens or plant 
hormones found primarily in soy protein.” The main soy 
isofl avone is genistein. Now soyfoods manufacturers 
are starting to take isofl avone content into consideration 
when they formulate, label, and promote their products. 
The isofl avone content of unprocessed soybeans can vary 
considerably among varieties, years, and place of harvest. 
Heat treatment does not appear to signifi cantly reduce 
isofl avone content, but an alcohol wash (used with most soy 
protein concentrates and isolated soy proteins) removes most 
isofl avones in the product. The well-known Supro brand 
of isolated soy proteins are not subject to an alcohol wash, 
which helps preserve their isofl avone content.
 Rick McKelvey, president of the Soyfoods Association 
of America, has attended the American Dietetic Association 
show for the past two years. Last year, most of the questions 
he heard were: “What is this soy stuff that I’m hearing 
about?” This year’s questions concerned the level of 
isofl avones in specifi c products. “This shows how far we’ve 
come in the bast year,” he observes.
 ADM, which could easily extract isofl avones from 
soybeans and sell them has decided not to do so. Jerry 
Weigel, PhD, who is ADM’s vice president of corporate 
nutrition and regulatory affairs thinks it is probably not 
legal to sell isofl avones because they do not have GRAS 
(Generally Recognized as Safe) status or food additive 
status. Few soyfoods marketers are presently publicizing the 
isofl avone or genistein content of their products or making 
specifi c health or disease-prevention claims.
 William Helferich, PhD, an associate professor at 
Michigan State University’s Department of Food Science and 
Human Nutrition, has been studying dietary phytoestrogens 
in laboratory animals for 3 years. He has found that 
“genistein can stimulate estrogen-responsive breast cancer-
cell growth in cultured cells and in animals implanted with 
these cells. He believes that women at risk for estrogen-
dependent forms of breast cancer should not consume high 
levels of phytoestrogens.” Most researchers are concerned 
about consumers taking isofl avone supplements or pills. Yet 
such products are now on the market and they acknowledge 
that some consumers will be attracted to them, instead of 
simply increasing the level of soyfoods in their diet, eating 
a healthful, balanced diet, and living and healthy lifestyle. 
Photos show: A jar of Morningstar Farms Roasted Soy Butter 
(soynut butter) which will be introduced this spring. Jan 
Remak, president of marketing for Vitasoy U.S.A.
 One sidebar, titled “Probing the soy/health connection,” 
discusses the research of Dr. James Anderson and Mark 
Messina, PhD. “Scientists theorize that phytoestrogens in 
soy might help compensate for the loss of hormonal estrogen 
women experience at menopause.”
 Another sidebar, “Boom times for the bean,” notes 
that starting soon after the research study by Dr. James 
Anderson was published in August 1995, many soyfoods 

companies experienced a substantial increase in sales. Peter 
Golbitz notes that “After years of steady 10% to 15% annual 
growth, soyfood sales have soared by about 30% in the 
past year... Many marketers of meat and dairy analogs are 
reporting sales increases of more than 100%.” A 1995 study 
by the Soyfoods Association of America found that 75% of 
Americans have heard of tofu, 55% of soymilk, and 50% of 
soy burgers. Golbitz adds that in Australia, where soymilk 
based on soy protein isolates is widely available, per capita 
soymilk consumption is at least three times what it is in the 
USA. Vitasoy has adopted a niche-market approach to selling 
its soymilk; it adjusts the amount beany taste according to 
the taste preferences of each market. Address: Senior Editor.

4077. Product Name:  Vegetarian Request: French Country 
Stew, Moroccan Lentil Stew, Tuscan White Bean Stew, 
Penne Pasta Bolognese, Thai Tofu, Vegetable Croquette 
Dinner, Traditional “Meatloaf” Dinner.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1996 May.
Ingredients:  No. 5–Thai Tofu- With garden peas and peanut 
sauce over pasta.
Wt/Vol., Packaging, Price:  12 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Baltimore, Maryland. 
1996. Oct. One the front is a color photo of each product. 
On the rear is given for each: Ingredients. Nutritional 
information. UPC. Units per case. Shelf life frozen. The 
following contain soy or seitan: 1. Seitan. 4. Soy protein 
concentrate and isolate. 5. Tofu and soy sauce. 6. Soy sauce. 
7. Soy protein concentrate, soy sauce, and [vegetarian] 
worcestershire sauce.
 These products were fi rst sold commercially in May 
1996.

4078. Product Name:  Vege Hot Dog, Vege Sausage, Vege 
Sausage Curried, Vege Party Franks, Vege Henchen, Vege 
Herb, Vege Smoke, Vege Garlic, Kaiser Royale, Notchicken 
Nuggets, Notfi sh Nuggets, Vege Kabana, Notburgers, 
Notdogs, Notbacon, Notpepperoni, Vege Chicken, Vege 
Ham, Notchicken Breast Fillets, Notfat Burger.
Manufacturer’s Name:  Longa Life Vegetarian Products.
Manufacturer’s Address:  6 Binary St., Yatala (near 
Brisbane), QLD 4207, Australia.  Phone: +61 7 3807-2433.
Date of Introduction:  1996 May.
Ingredients:  Blend of cereals and soya fi bre.
Nutrition:  Per 100 gm.: Energy 906 Kjoules, protein 16.2 
gm, dietary fi bre 4.5 gm, sodium 270 mg, potassium 800 mg.
New Product–Documentation:  Spot in Soyafoods 
(ASA, Europe). 1996. Spring. p. 4. “Soya products ‘down 
under.’” “Longa Life Vegetarian Products is producing 
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NotChicken and NotFish Nuggets, meat and fi sh free nuggets 
manufactured from a blend of cereals and soya fi bre... The 
products are wheat and yeast free and are suitable for lacto-
ovo vegetarian and Halal [like kosher for Moslems] diets.” 
They contain less than half the fat of regular chicken and fi sh 
nuggets.
 Letter from Graeme W. McDougall, managing director, 
Longa Life Vegetarian Products Pty. Ltd. 1996. His company 
now makes 20 vegetarian meat alternatives. Inserts include 
“Dietary information” on each (vegetarian, vegan, egg-free, 
dairy-free, halal, low gluten, yeast free), “Ingredients,” 
“Longa Life Buddhist Vegetarian Products” (free of onions, 
garlic, leeks, etc.), About the company (“Longa Life is 
a foundation member of ‘The Vegetarian Development 
Association of Taiwan’”). It has distributors in Singapore 
/ Malaysia and Hong Kong. They have a website (www.
ozlink.com/longalife) and an e-mail address (longalife@ 
longalife.com.au). Six-panel full color leafl et of products and 
recipes (each panel 11 cm square). Two large (30 cm, one 
side) glossy color sell sheets for Notburgers and Notdogs. 
Two smaller sell sheets (21 cm, both sides) for Notfi sh 
Nuggets and Notchicken Nuggets, and for Notbacon and 
Notpepperoni. All are very artistically done.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Notburgers” (or 
“Notburger”).
 Natural Products Expo. at Anaheim, California. 1997. 
March. Sent by Patricia Smith. Color leafl ets (15 by 21 cm) 
for: Notbacon, Notpepperoni, Notchicken Nuggets, Notfi sh 
Nuggets.

4079. Messina, Mark; Messina, Virginia. 1996. The 
dietitian’s guide to vegetarian diets: Issues and applications. 
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p. 
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part 
I: An overview of vegetarian diet. 1. Demographics and 
defi nitions: History of vegetarianism, profi le of vegetarians, 
types of vegetarian diets. 2. Health consequences of 
vegetarian diets: Differences in dietary components of 
vegetarian and nonvegetarian diets, cardiovascular disease, 
hypertension, cancer, diabetes, obesity, kidney disease, renal 
stones, gallstones, diverticular disease, other conditions, the 
dairy connection, phytochemicals, conclusion.
 Part II: Vegetarian nutrition. 3. Protein: A historical 
perspective on protein, protein requirements, vegetarian 
diets and protein digestibility, assessing protein quality, plant 
proteins and nitrogen balance, protein complementarity, 
conclusion. 4. Calcium: Osteoporosis, calcium and 
osteoporosis, calcium absorption and the RDA, calcium 
excretion, bone health of vegetarians, meeting the calcium 
RDA on plant-based diets, plant sources of calcium, other 
factors that affect bone health/fracture rate, conclusion. 
5. Minerals: Iron, zinc, selenium, copper, magnesium, 

phosphorus, manganese, iodine, sodium, chloride, potassium, 
fl uoride, chromium, molybdenum. 6. Vitamins: Vitamin B12 
(cobalamin), ribofl avin, vitamin D, vitamin B6, vitamin B1 
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin 
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food 
guides for vegetarians: A history of food guides, developing 
food guides for vegetarians, vegetarian food guides, 
appendix 7-A–food guides for vegetarians (food guide for 
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian 
food guide, American Dietetic Association’s vegetarian food 
guide, the vegetarian food pyramid, the vegetarian food 
pyramid, macrobiotic food guide).
 Part III: Vegetarian diets throughout the life cycle. 8. 
Pregnancy and lactation: Weight gain and calorie needs in 
pregnancy, weight gain in pregnant vegetarians, meeting 
nutrient needs of pregnancy on a vegetarian diet, meal-
planning guidelines, adolescent pregnancy, potential 
complications of pregnancy, common conditions of 
pregnancy, vegetarians and lactation, appendix 8-A–food 
guides for pregnant and breast feeding vegetarians (food 
guide I, food guide II). 9. Vegetarian diets in infancy: 
Growth in vegetarian infants, vegetarian diets during the 
fi rst six months of infancy, solid foods for vegetarian infants, 
comparison of sample menu plans for 9-month old vegan 
and omnivore infants, potential concerns in infant feeding, 
macrobiotic diets in infancy, fatty acids in the diet of 
vegetarian infants, conclusion. 10. Preschool and school-age 
children: Growth of vegetarian children, diets of vegetarian 
children, protein, fat, calcium, vitamin D, vitamin B12, iron, 
zinc, guidelines for meal planning for vegetarian children, 
milk in the diets of vegetarian children, counseling parents of 
vegetarian children, vegetarian diets for school-age children, 
school lunch, bag lunch, appendix 10-A–meal-planning 
guidelines for children (other food guides). 11. Vegetarian 
diets for adolescents: Growth of vegetarian adolescents, 
nutrient needs of vegetarian adolescents, meal-planning 
guidelines for vegetarian adolescents, eating disorders. 12. 
Vegetarian diets for older people: Dietary status of older 
vegetarians, nutrient needs of older vegetarians, meal 
planning for older people.
 Part IV: Practical applications for counseling 
vegetarians. 13. Counseling vegetarian clients: Dietary 
assessment, counseling clients to plan menus based on 
vegetarian food guides, vegetarian diets as dietary therapy, 
reducing fat in vegetarian diets, reducing food costs on 
vegetarian diets. 14. Diabetes: Diet therapy for diabetes, 
vegetarians and diabetes, the diabetic exchange lists, 
appendix 14-A–exchange lists for meal planning. 15. 
Vegetarian diets for athletes: Vegetarian diets and athletic 
performance, nutrition needs of athletes, risks of amenorrhea 
in female vegetarians and female vegetarian athletes. 16. 
Vegetarian food preparation: Preparing grains, preparing 
beans, using tofu, using textured vegetable protein, using egg 
substitutes, cooking with sweeteners.
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 Glossary of vegetarian foods. Resources on vegetarian 
diet: Vegetarian resources for dietitians, resources for 
vegetarian clients, on-line services, mail-order vegetarian 
foods.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 
vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 
intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 
vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA.
 Index listings for individual soyfoods: Tofu: p. 38-82, 
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391. 
Miso: p. 389. Soy cheese, soy fl our, soy yogurt, soybeans, 
soynuts, Take Care (fortifi ed soy protein beverage sold in 
powdered form), tamari: p. 391 (Glossary of vegetarian 
foods). Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

4080. Ohio Soybean Council / Soy Ohio. 1996. Creative 
cooking with soy. Columbus, Ohio. 20 p. May. 24 cm.
• Summary: This attractive cookbooklet contains many 
large color photos on thick glossy paper. The recipes are: 
Heartland burgers (with TVP). Golden baked beans (with 
2 cups cooked soybeans). Creamy tomato soup (with soy 

milk, silken tofu, and soy oil). Chicken raspberry salad (with 
silken tofu in the sauce, and reduced sodium soy sauce). 
Easy day vegetable lasagna (with silken tofu). All-American 
twice-baked potatoes (with silken tofu). Primo veggie pasta 
(with silken tofu in the sauce). Oatmeal bread (with soy milk 
and soy fl our). Better bran muffi n (with soy milk and soy 
fl our). Super crunchy caramel corn (with soy margarine). 
Fruit smoothie (with silken tofu). Sweetheart cinnamon 
rolls (with silken tofu and lite soy margarine). Chocolate 
silk dessert (with silken tofu and soy margarine). Buckeye 
surprise (with silken tofu and soy margarine). The last two 
pages are “Working with soyfoods” (soy fl our, soy oil, tofu), 
and “Soyfoods resources” (a directory of organizations, 
books, and web sites providing information about soyfoods 
and nutrition).
 Talk with Kelly Ollwine, executive secretary for the 
Ohio Soybean Council. 1996. June 7. This booklet, published 
in May 1996, was developed by Jim Kapp of Yoder, Sullivan 
& Kapp, a consulting fi rm in Columbus, Ohio. He also 
developed another such book titled “Cooking American 
Favorites with Soy,” published in 1994.
 Talk with Jim Kapp. 1996. June 7. The recipes in both 
these books were developed by two Ohio home economists, 
Connie Cahill and Melody Leidheiser. Address: P.O. Box 
479, Columbus, Ohio 43216-0479.

4081. Raymond, Jennifer. 1996. The peaceful palate: Fine 
vegetarian cuisine. Revised ed. Calistoga, California: Heart 
& Soul Publications. 159 p. Illust. Index. 28 cm. [5 ref]
• 
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Summary: A vegan cookbook, with a substantial section on 
vegan nutrition. Contains 11 tofu recipes and 1 recipe for 
tempeh sandwich.
 Contents: Acknowledgements. Introduction (most 
Americans eat too much protein and far to much fat). 
Choosing food for optimum health. Protein. Calcium. Protein 
myths and facts. Putting fat in its place. Cutting the fat. 
Dairy products and eggs (why each is cruel to animals; soy 
and rice milks are excellent alternatives to cow’s milk; tofu 
can be scrambled in place of eggs. Five good books about 
factory farming. Contact information for three organizations 
“working to end the horrors of factory farming”). A note 
about sweeteners. Cooking dried beans. Equipping your 
kitchen. Stocking your pantry for healthful eating. What 
to eat when you don’t eat meat. Foods which may be new 
to you [glossary] (includes aseptically packaged tofu, 
barley malt, low-sodium soy sauce, mirin, miso, Nayonaise 
{eggless, dairyless, cholesterol-free mayonnaise}, non-
dairy frozen dessert, non-dairy yogurt, reduced-fat tofu, 
rice milk, rice syrup, seitan, silken tofu, soy milk, Spectrum 
Natural Spread {similar to soft margarine but made without 
hydrogenated fats}, tempeh, textured vegetable protein 
{TVP}).
 “Until he extends the circle of his compassion to all 
living things, man will not himself fi nd peace”–Albert 
Schweitzer.
 Recipes: Breakfasts. Breads. Sandwiches. Salads & 
salad dressings, etc. A portrait photo (p. 159) shows Jennifer 
Raymond. “She works as a chef and nutrition specialist 
with Dean Ornish, M.D. in his ‘Open your heart program,’ 
teaching patients how a delicious, easily prepared vegetarian 
diet can reverse heart disease.” “Her fi rst cookbook, The Best 
of Jenny’s Kitchen, was published by Avon books in 1981 
and was followed closely by her television series Cooking 
Naturally! Jennifer lives in Calistoga, California, with her 
husband Stephen Avis and their fi ve dogs.”
 The tofu and tempeh recipes are: Scrambled tofu (p. 27). 
Missing egg sandwich (p. 42). Tempeh salad sandwich (p. 
44). Tofu, lettuce & tomato sandwich (TLT, p. 45). Broiled 
tofu (p. 48). Pasta with creamy tofu (p. 109). Lasagna (with 
tofu, p. 113). Tofu burgers (p. 125). Tofu croquettes (p. 126). 
Tofu pot pie (p. 127). Tofu cream frosting (p. 148). Tofu 
cheesecake (p. 150).
 Talk with Jennifer Raymond. 1996. May 30. The new 
enlarged edition was available on 2 May 1996. There are 
new recipes and with each recipe is a nutritional analysis. 
The book is still available from the author, as well as 
nationwide because it is distributed by The Book Publishing 
Company in Summertown, Tennessee. She is now working 
closely with Dr. Dean Ornish, and adds: “He is at the center 
of where things are happening related to vegetarianism, diet, 
and health. His work has had a more profound impact on the 
way that the medical profession and people in general view 
vegetarianism than that of almost any other person. It has 

allowed vegetarianism to turn a really big corner.” Address: 
1418 Cedar St., Calistoga, California 94515. Phone: 707-
942-2180.

4082. Product Name:  Morningstar Farms Prime Patties 
(Low Fat–Reformulated).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1996 May.
Ingredients:  Textured vegetable protein (soy protein 
concentrate, wheat gluten), egg whites, calcium caseinate, 
natural and artifi cial fl avors from non-meat sources, 
autolyzed yeast extract. Contains 2% or less of modifi ed 
food starch, sucrose, hydrolyzed soy protein, onion powder, 
soy protein isolate, salt, potato starch, yam fl our, partially 
hydrogenated soybean and cottonseed oil, caramel color, 
cellulose gum, soy extractives, maltodextrin, ascorbic acid, 
lactic acid, disodium guanylate, vitamins and minerals 
[niacinamide, iron (ferrous sulfate), vitamin B-1 (thiamine 
mononitrate), vitamin B-6 (pyridoxine hydrochloride), 
vitamin B-2 (ribofl avin), vitamin B-12 (cyanocobalamin)], 
spices.
Wt/Vol., Packaging, Price:  11 ox paperboard box.
How Stored:  Frozen.
Nutrition:  Per patty (780 gm): Calories 110, calories from 
fat 20, total fat 2 gm (3% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 300 mg (13%), potassium 170 mg, 
total carbohydrate 5 gm (dietary fi ber 3 gm [12%], sugars 
less than 1 gm), protein 19 gm. Vitamin A 0%, calcium 6%, 
thiamine 40%, niacin 6%, viatmin B-12 60%, vitamin C 4%, 
iron 15%, ribofl avin 20%, vitamin B-6 20%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Worthington Foods. 1996. 
First quarter fi nancial report. Morningstar Farms Prime 
Patties are now available as a low-fat item. The total fat 
content has been reduced to only 2 gm and the fl avor and 
texture have been improved to be even more “hamburger 
like.” They are now in production and will begin to appear 
on supermarket shelves in the coming weeks.
 Photocopy of label sent by Worthington Foods. 1996. 
May 2. Below the product name is written: “87% less fat 
than hamburger. Big juicy burger taste. Vegetable & grain 
protein patties. Low fat.”

4083. Lutzow, Susan. 1996. Better, healthier baking with 
soy: For consumers, soy protein may prevent the risk of 
heart disease. For bakers, soy protein does a whole lot more. 
Bakery Production and Marketing (Chicago). June 15. p. 
16-17.
• Summary: Soy is the “Ingredient of the month.” A table 
titled “Functional properties of soy proteins has three 
columns: Functional property, soy protein type, and food 
product.
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 (1) Emulsifi cation. Soy fl our, isolates and concentrates. 
Breads, cakes, whipped toppings, frozen desserts.
 (2) Prevention of fat absorption. Flour, isolates. Donuts, 
pancakes,
 (3) Water absorption uptake and retention. Flour, 
concentrates. Breads, cakes.
 (4) Dough formation. Flour, isolates, concentrates. 
Baked goods.
 (5) Cohesion. Flour, isolates. Baked goods.
 (6) Elasticity. Isolates. Baked goods.
 (7) Color control: bleaching. Flour [enzyme active]. 
Baked goods.
 (8) Color control: browning. Flour. Breads, pancakes, 
waffl es.
 (9) Aeration. Isolates. Confections, chiffon mixes, 
whipped toppings.
 (10) Texturization. Flour, isolates, concentrates. Sauces.
 Source: United Soybean Board, Bakery Production and 
Marketing.

4084. Product Name:  Phytoest (Capsules).
Manufacturer’s Name:  Cartilege Technologies, Inc.; 

Natus, Inc.
Manufacturer’s Address:  200 Clearbrook Rd., Elmsford, 
NY 10523.  Phone: 1-800-700-7325.
Date of Introduction:  1996 June.
Ingredients:  Soy protein isolate.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dr. Stephen 
Holt, M.D., of Natus. 1996. May 10. Phytoest will soon be 
on the market. It contains about 20 mg/gm of isofl avones. 
Thus each 500 mg capsule contains about 10 mg of soy 
isofl avones. The isofl avones consist of about 50% genistein 
and 50% daidzein and coumestrol.

4085. Product Name:  Green Giant Harvest Burgers for 
Recipes: Prebrowned all vegetable protein crumbles.
Manufacturer’s Name:  Green Giant Div., The Pillsbury 
Company (Marketer-Distributor). Made in Decatur, Illinois, 
by ADM.
Manufacturer’s Address:  Pillsbury: 2866 Pillsbury Center, 
Minneapolis, MN 55402-1464.  Phone: 1-800-998-9996.
Date of Introduction:  1996 June.
Ingredients:  Water, soy protein concentrate, isolated 
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soy protein, methylcellulose, malt extract, corn starch, 
salt, natural fl avor, autolyzed yeast extract, maltodextrin, 
dextrose, beet powder, dried onion, spice, dried garlic, 
modifi ed corn starch, corn syrup solids. Vitamins and 
minerals: zinc oxide, niacinamide, ferrous sulfate, copper 
gluconate, vitamin A palmitate, calcium pantothenate, 
thiamine mononitrate, vitamin B-6 hydrochloride, ribofl avin, 
vitamin B-12.
Wt/Vol., Packaging, Price:  12 oz printed plastic bag. 
Retails for $3.09 (Dec. 1996, California).
How Stored:  Frozen.
Nutrition:  Per 2/3 cup (about 61 gm): Calories 90, calories 
from fat 0, total fat 0 gm), cholesterol 0 mg, sodium 270 mg 
(11%), potassium 370 mg (11%), total carbohydrate 5 gm 
(dietary fi ber 4 gm, sugars <1 gm), protein 14 gm. Vitamin A 
0%, niacin 15%, vitamin B-12 15%, zinc 35%, copper 10%, 
calcium 8%, vitamin C 0%, iron 10%, ribofl avin 6%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway Supermarket in Lafayette, California. 
1996. Dec. 15. Label. 10 by 7¼ inches. Dark green, light 
green, white, yellow, and red. A large color photo shows the 
crumbles being poured into a skillet of tomato sauce. “Use 
instead of browned ground beef. Fat free. Zero cholesterol. 
Good source of fi ber. 12 ounces goes as far as 1½ lb. ground 
beef. 2/3 cup frozen crumbles equals ¼ cup ground beef, 
browned and drained.
 Talk with Nicole, customer service representative from 
Green Giant. 1996. Dec. 19. This product was introduced in 
June 1996.

4086. Harvest Direct, Inc. 1996. Harvest Direct: Food you 
can live with [mail order catalog]. Knoxville, Tennessee. 16 
p. 27 x 16 cm.
• Summary: Contents: Salad dressings. Meals in a minute 
(Fantastic Foods). Ground meat alternatives (Protean–The 
versatile replacement for ground meat, Harvest Direct). 
Soups, spices, condiments. TVP. Ribs, tofu & tofu meals 
(Fantastic Foods, Mori-Nu, Arrowhead Mills). Meat 
Alternatives (Worthington Foods, Fantastic Foods). Soup & 
meal cups. Beans & Beano. Pasta & sauces. Breads & baked 
goods. Substitutes for sugar, eggs & fat. Dairy alternatives. 
Baby foods. Glassware. Gift baskets.
 On the cover are nine round, dark brown patties 
arranged in a circle on a blue and white plate. In the center 
is a sliced red grapefruit, with a strawberry at its center, 
blueberries scattered around the periphery, and one sprig of 
celery. Address: P.O. Box 988, Knoxville, Tennessee 37917. 
Phone: 1-800-835-2867.

4087. Hattersley, Joseph G. 1996. Sudden infant death–
Linked to soy products, processed milk & milk formulas. 
Australasian Health and Healing 15(3):46-48.
• Summary: Much of his information is based on an article 

by Sally W. Fallon and Mary G. Enig published in Health 
Freedom News (Oct. 1995, by National Health Federation, 
Monrovia, California).

4088. Jacobi, Dana. 1996. The soy of cooking: Throw out 
your old ideas about soy–These innovative recipes bring 
out the delicate, sophisticated fl avor of soy. Natural Health. 
May/June. p. 76-81, 138-44.
• Summary: Contents: Introduction (incl. health benefi ts and 
isofl avones). Soy, the next generation. Soymilk: Cooking 
tips, how to buy. Tempeh: Cooking tips, how to buy. Fresh 
green soybeans: Cooking tips, how to buy. Soy meats: 
Cooking tips, how to buy. Newfangled tofu: Cooking tips, 
how to buy. Recipes include: Soymilk smoothie. Thai salad 
with savory tofu. Garlic tempeh croutons. Green soybeans 
with pickled cabbage and ginger. Barbecued beans and 
tempeh bacon or tofu franks. Chili with black soybeans. 
Chocolate pote de crème.
 A sidebar discusses: Powdered soymilk, soycheeses, soy 
sour cream, soy yogurt, soy-based cream cheese, margarine 
substitute (Spectrum Spread containing canola oil and soy 
isolate). Address: Food writer, New York, NY.

4089. Wijeratne, Wilmot B. 1996. Update on developments 
at INTSOY. Soy workshop in the Caribbean in September 
1996 (Interview). SoyaScan Notes. July 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: INTSOY now obtains about 50% of its funding 
from public sources (mostly USAID) and 50% from 
private sources. AID is now telling INTSOY that it must 
communicate more of the information it has and obtains 
to those who need and want it. One of INTSOY’s big and 
successful private projects has been the development in 
Egypt of a “business incubator” where new products and 
businesses can be developed. At least one soy-related 
business has been started using this center. One of INTSOY’s 
major innovations is the relatively low cost processing 
of whole soybeans into oil and meal, then the meal into 
textured products. Until several years ago, soy technicians 
used to think that soybean meal could not be texturized if it 
contained more than 3% oil, but INTSOY makes excellent 
textured products containing 15% oil on a dry weight basis 
(12-13% on an “as is” basis). INTSOY has not yet found a 
way to texturize full-fat soy fl our; some of the fat must fi rst 
be removed.
 On 15-18 September 1996, in Trinidad, INTSOY will 
be holding a Regional Workshop on Soybean Processing and 
Utilization for Central America and the Caribbean. It will be 
funded by the Illinois Soybean Board. Wilmot is interested 
in inviting Cubans who are doing work with soyfoods, and 
Shurtleff sends him key names and his report of a trip to 
Cuba in Jan. 1996 to study soyfoods in Cuba. INTSOY will 
publicize the event using their mailing list of 1,700 names 
plus some names from the Escuela Agricola Panamericana 
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in Zamorano, near Tegucigalpa, Honduras. Address: 
Director, INTSOY, Champaign-Urbana, Illinois.

4090. Beeley, Robert A. 1996. A brief history of Dixie USA 
and the company philosophy (Interview). SoyaScan Notes. 
July 31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Forty some years ago, Robert started out with a 
burning interest in emergency medicine. This continued into 
the Air Force, where he was in the medical corps, teaching 
for the American Heart Association, etc. About 20 years 
ago he started Dixie USA as an emergency medical supply 
company. The company has done very well and Robert is 
still in that business, but it is tapering off for many reasons, 
none the least of which is the consolidation in the medical 
industry, etc.
 About 15 years ago Brenda Oswalt, joined the company 
as an equal partner with Robert–primarily for her artistic, 
writing, and publishing skills. She was raised a Seventh-
day Adventist and was trained at the Cordon Bleu in France 
as a chef. About 2-3 years ago they saw the handwriting 
on the wall as far as the medical part of their business is 
concerned, so they said: We’ve been treating these poor 
people all this time, why don’t we start trying to help prevent 
their problems.” One thing led to another and now they are 
very much into the preventive food business by mail order. 
They kept the same company, Dixie USA, but now have two 
product lines and two catalogs. But their approach is quite 
different from most others who are in the so-called health 
food business. They have a couple of key rules: (1) “If it 
doesn’t taste excellent, we will not get involved with it.” 
People should enjoy eating and shouldn’t have to look at it 
as some kind of task they have to endure. Meal time should 
be an enjoyable time with family and friends–a glass of 
wine if you want. (2) “Once a week you can go out and blow 
the whole thing if you want to. Eat a big steak if you must. 
We’re trying to tell people that you can have a healthier 
lifestyle and still enjoy life. Splurging one day a week won’t 
hurt you at all. Eating soy the next day will help you fl ush 
out whatever toxins are left in there. We’re very pragmatic 
people here.
 They have developed a lot of their own recipes and 
today they have almost new 10,000 customers on their food 
mailing list. After they started the company, Mark Messina’s 
book, The Simple Soybean and Your Health was quite 
infl uential in focusing their interests on soy. Dixie USA now 
sells quite a few of Mark’s books. Brenda talks with Mark 
at length about once a week, sharing information. Fat Not! 
Crème It (Soy Powder) is a tofu powder made by Clofi ne. 
Brenda developed a great recipe for using it and now it is one 
of the company’s best sellers. They also sell Mori-Nu Tofu. 
Beef (not!) is ADM TVP. Address: Chairman, Dixie USA 
Inc., P.O. Box 55549, Houston, Texas 77255. Phone: 713-
688-4993 or 1-800-233-3668.

4091. ADM; Dixie USA. 1996. Skewers with style: 
Entertaining is easy with the Midland Harvest family of 
savory and satisfying all-vegetable entrees (Ad). Vegetarian 
Times. July. p. 13.
• Summary: This full-page color ad shows skewered 
meatless kabobs on a bed of rice in a silver tray. Contains a 
recipe for Stone-ground mustard and jalapeño kebabs–using 
1 package Original Burger ‘n Loaf. The six dry mixes, whose 
packages are shown, are: Burger ‘n Loaf (Original, Herbs 
& Spice, or Italian Style). Chili Fixin’s. Sloppy Joe Fixin’s. 
Taco fi lling ‘n dip. The products contain only 0-5% fat, are 
cholesterol free, and “Contain fi ber.”
 Bold text near the bottom of the ad states: “Midland 
Harvest Mixes–The delicious way to get the great nutrition 
and high protein of soyfoods in all your favorite dishes. 
Made by ADM, Supermarket to the World.
 “For more information about Midland Harvest products 
or for direct mail ordering, call Dixie USA 1-800-347-3494.”

4092. Eauclaire, Sally. 1996. Soy backlash: Critics say some 
soy products have little value, despite the evidence that they 
may ward off chronic disease. Vegetarian Times. July. p. 18. 
[2 ref]
• Summary: “The controversy over soyfoods erupted last 
fall in an article in Health Freedom Newsletter [Sept. 1995, 
p. 12-20], a publication of the National Health Federation, 
an independent nutrition organization based in Monrovia, 
California. Authors Sally Fallon, who wrote Nourishing 
Traditions: The Cookbook That Challenges Politically 
Correct Nutrition and the Diet Dictocrats (ProMotion, 1995), 
and Mary Enig, Ph.D., a fellow of the American College 
of Nutrition and president of the Maryland Nutritionists 
Association, cite clinical evidence that soy contains trypsin 
inhibitors that can depress growth in children, goitrogens that 
suppress thyroid function, and phytates that block mineral 
absorption (particularly of zinc).
 “Some physicians and dietitians call these fi ndings 
unsound... Fallon’s and Enig’s claims enrage some 
vegetarian experts” such as Mark Messina, PhD. Keith 
Block, M.D., a Chicago-based clinician and researcher, 
uses isofl avones found in soy protein concentrates as a vital 
part of his cancer research program. He also cites recent 
research contradicting the theory that phytates in soy bind 
minerals. He acknowledges that there is blockage initially, 
but adds that the body adapts quickly and then assimilates 
the minerals properly.

4093. Product Name:  Sosmix Light.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 July.
Ingredients:  Textured soy protein.



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1261

© Copyright Soyinfo Center 2016

Wt/Vol., Packaging, Price:  125 gm sachet. Retails for 
£0.95 (7/96, England).
New Product–Documentation:  Spot in Soyafoods 
(ASA, Europe). 1996. Summer. p. 4. “Six new products 
from Haldane Foods.” This product contains only 5% fat, 
dropping to less than 1% when reconstituted. A black-and-
white photo shows the package.

4094. Product Name:  Spicy Beanburger Mix.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 July.
Ingredients:  Textured soy protein.
Wt/Vol., Packaging, Price:  150 gm sachet. Retails for 
£0.95 (7/96, England).
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Summer. p. 4. “Six new products from 
Haldane Foods.” This meatless product is suitable for 
catering and fast-food outlets. A black-and-white photo 
shows the package.

4095. Product Name:  Granose Meatless Steak & Onions.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 July.
Ingredients:  Textured soy protein.
Wt/Vol., Packaging, Price:  400 gm can. Retails for £1.19 
(7/96, England).
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Summer. p. 4. “Six new products from 
Haldane Foods.” This product is made with VegeSteak. A 
black-and-white photo shows the package.

4096. Product Name:  Granose Meatless Bolognese Balls.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 
Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 July.
Ingredients:  Textured soy protein.
Wt/Vol., Packaging, Price:  400 gm can. Retails for £1.49 
(7/96, England).
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1996. Summer. p. 4. “Six new products from 
Haldane Foods.” This product is made with VegeMince. A 
black-and-white photo shows the package.

4097. Product Name:  Granose Meatless Frankfurters.
Manufacturer’s Name:  Haldane Foods Group.
Manufacturer’s Address:  Howard Way, Newport Pagnell, 

Buckinghamshire MK16 9PY, England.  Phone: +44 1908 
211311.
Date of Introduction:  1996 July.
Ingredients:  Textured soy protein.
Wt/Vol., Packaging, Price:  400 gm can. Retails for £1.49 
(7/96, England).
New Product–Documentation:  Spot in Soyafoods 
(ASA, Europe). 1996. Summer. p. 4. “Six new products 
from Haldane Foods.” A black-and-white photo shows the 
package.

4098. Kessler, Jon. 1996. Re: Report on visit to Alfa Bio in 
Slovakia. Letter to William Shurtleff at Soyfoods Center, 
July. 2 p. Typed, without signature.
• Summary: This company is located in Banska Bystrica, 
Slovakia. Phone: 004288 761 863 or 862. Fax: 004288 763 
675. Owner/manager: Jan Lunter. “I visited Alfa Bio around 
April 15, 1996. They are now making about 7,000 kg of 
tofu per week. They make regular fi rm plain tofu, smoked 
tofu, marinated tofu, and have just started using a large 
and expensive sausage stuffer to package okara. They plan 
to package tresca (a local fi sh salad–not sure if theirs is 
fi sh fl avored or actually has fi sh), spaghetti, as well as tofu 
eventually. They currently make four spreads–parsley, dill, 
prepared peppers and vegetable.
 “Equipment: As much as possible it seems they have 
fabricated equipment themselves due to limited capital and 
high cost of equipment from outside the country. They have 
a gas-fi red boiler, 4 large bean bins in shop for soaking, 
with an inverted pyramid cone at the bottom. They were 
in the process of installing an auger to move the bean to 
the grinder–disintegrator type–when I visited. The slurry 
is heated in 3 pressure cookers that are set up in line to 
produce a continuous fl ow of slurry. The slurry is separated 
in a centrifuge designed by Jan Lunter, with some kind of 
squeezing mechanism. He said it took 1 year to perfect. The 
resulting soymilk is curded in round rolling barrels, pressed 
in three part boxes (the standard sides, base and lid) using 
fi lter fabric. The presses are lever presses. They had about 
6 to 8. They press about 5 minutes. The tofu is cooled in 
rolling bins which are then rolled to a pair of pouch-type 
vacuum packaging machines from the Netherlands. The 
packaged tofu is weighed and labeled with its weight and 
date at a different station.
 “Product quality: They do not use organic soybeans, and 
use a mix of calcium chloride and some other curding agents. 
The tofu is perhaps a bit softer than nigari tofu, not as sweet 
and slightly crumbly. They were trying to get the tofu to bend 
when you take a thin slice from a 16 oz. block (as a nearby 
Austrian maker did) and theirs breaks. Their marinated 
tofu is excellent. Smoked was good too. They were not yet 
making the ‘tresca’ and spaghetti products in their sausage-
type casing, and I did to have a chance to sample the okara.
 “Market outlook: They are rightly concerned about 
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possible shipments of tofu from Heuschen-Schrouff coming 
in from the Netherlands. Their price is fairly high and the 
Dutch company would be competitive probably. I think the 
Heuschen-Schrouff quality was a bit better as well, though 
they could probably improve by either pressing a bit more 
and/or changing coagulants. They might save a lot of labor 
if they are successful in using their stuffer to package tofu. 
I was impressed at the rapidity of their growth in sales. 
Slovakia seems to be very accepting of soy protein–I noticed 
a lot of TVP/TSP in many restaurants as well as markets. 
Perhaps this is due to both the affordability of soy protein 
as well as availability of alternatives, both now and in the 
past. Another advantage is that Slovakians are not used to 
prepared foods and expect to spend some time in fl avoring 
and preparing their foods at home.” Address: Twin Oaks 
Community Foods, 138 Twin Oaks Road, Louisa, Virginia 
23093. Phone: 540-894-5126.

4099. Soybean Quarterly (Nebraska Soybean Board, Lincoln, 
Nebraska). 1996. Soy reduces effects of osteoporosis. 2(3):2.
• Summary: Research indicates that consuming soy as part of 
a healthful diet may be one way to low risk of osteoporosis. 
This disease affects 15 to 20 million Americans, especially 
women. “High protein diets are associated with an increased 
loss of calcium in the urine. When it comes to protecting 
bone health, decreasing loss of calcium from the bones 
may be more important than consuming more calcium. Soy 
protein offers excellent quality protein, with less calcium loss 
compared to the same amounts of animal protein.
 “Estrogen replacement therapy may reduce the risk of 
bone fractures by 50 percent.” Soybeans and most soyfoods 
are a unique source of isofl avones, which mimic estrogens 
and may help promote bone health. In animal studies, 
isofl avones have been found to inhibit bone fracture and 
stimulate bone formation.
 Many soyfoods, especially calcium-set tofu and 
calcium-fortifi ed soymilk, but also soybeans, textured 
vegetable protein, and tempeh are good sources of calcium 
that are well absorbed by the body.

4100. Product Name:  Morningstar Farms Roasted Soy 
Butter [Reduced Fat].
Manufacturer’s Name:  Worthington Foods, Inc. (Marketer-
Distributor). Made by Sycamore Creek Co.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 614-885-9511 or 1-800-
628-3663.
Date of Introduction:  1996 July.
Ingredients:  Roasted soybeans, soybean oil, corn 
syrup solids, soy protein isolate, sugar, salt, mono- and 
diglycerides.
Wt/Vol., Packaging, Price:  18 oz (510) plastic (PET) jar.
How Stored:  Shelf stable.
Nutrition:  Per 2 tablespoons (32 gm.): Calories 175, 

calories from fat 100, total fat 11.0 gm (17% daily value; 
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg 
(7%), total carbohydrates 10.5 gm (dietary fi ber 1.0 gm 
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Letter (fax) with Label 
from Irene Stuttman of Sycamore Creek Co. 1996. Feb. 29. 
Today her company is making its fi rst commercial run of 
soynut butter to be private labeled for Worthington Foods. 
Len Stuttman is in Chicago overseeing the co-packer.
 Mary E. Kuhn. 1996. Food Processing (Chicago). 
May. p. 55. “Soy in the spotlight.” A photo shows a jar of 
Morningstar Farms Roasted Soy Butter. On the label, below 
the product name, is printed: “A good source of soy protein. 
Contains no peanuts.” A snipe in the upper right corner 
reads: “Reduced fat: 33% less fat than peanut butter.”
 Talk with Irene Stuttman of Sycamore Creek. 1996. 
June 11. Worthington will sell this product under two brands. 
The Natural Touch product, sold to natural- and health-
food stores, should be on the market this month (June). The 
Morningstar Farms brand, sold to supermarkets and other 
mainstream consumers, should be out by July.
 Label sent by Irene Stuttman. 1996. Aug. 9. 9 by 3 
inches. Self adhesive. Red, blue, and yellow on green and 
white. Subtitle: “Made from roasted soybeans. Contains 
no peanuts.” Snipe: “Reduce fat–31% less fat than peanut 
butter.”
 Spot in Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 2(3):5. Aug. 1996. This product is made 
by Sycamore Creek Co.

4101. Product Name:  Natural Touch Roasted Soy Butter 
[Reduced Fat].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Road, 
Worthington, OH 43085.  Phone: 614-885-9511 or 1-800-
628-3663.
Date of Introduction:  1996 July.
Ingredients:  Roasted soybeans, soybean oil, corn syrup 
solids, soy protein isolate, evaporated can juice, salt, mono- 
and diglycerides.
Wt/Vol., Packaging, Price:  18 oz (340 gm) jar.
How Stored:  Shelf stable.
Nutrition:  Per 2 tablespoons (32 gm.): Calories 175, 
calories from fat 100, total fat 11.0 gm (17% daily value; 
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg 
(7%), total carbohydrates 10.5 gm (dietary fi ber 1.0 gm 
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Talk with Irene Stuttman 
of Sycamore Creek. 1996. June 11. Worthington will sell this 
product under two brands. The Natural Touch product, sold 
to natural- and health-food stores, should be on the market 
this month (June). The Morningstar Farms brand, sold to 
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supermarkets and other mainstream consumers, should be 
out by July.
 Label (faxed copy) set by Irene Stuttman. 1996. June 20.
 Label sent by Irene Stuttman. 1996. Aug. 9. 9 by 3 
inches. Self adhesive. Green, red, and yellow on tan and 
white. Subtitle: “Made from roasted soybeans. Contains 
no peanuts.” Snipe: “Reduce fat–31% less fat than peanut 
butter.”
 Leafl et (front and back, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 1997. March.
 Leafl et. 1999. March. Gives nutritional facts and photo 
of jar with label.

4102. Fleckenstein, Mike. 1996. Water-wash versus alcohol-
wash soy protein concentrates (regular and textured) and 
their isofl avone levels at ADM (Interview). SoyaScan Notes. 
Aug. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soy protein concentrates are made by two basic 
processes: Alcohol wash and water wash. At ADM, Arcon F 
is alcohol washed / extracted and Arcon S is water washed. 
You can think of F as standing for Fast and S for Slow. 
ADM’s textured soy protein concentrate is named Arcon T, 
which is made by texturing Arcon F (alcohol washed). Mike 
is quite sure that neither ADM nor any other company in the 
world is making a textured water-washed concentrate.
 The alcohol wash process is preferred for a variety of 
reasons: It is a very fast, inexpensive process, which involves 
extracting/washing defatted soy meal with aqueous alcohol 
(a mixture of ethanol and water), then desolventizing the 
mixture to give a fi ne, white powder. The water wash is 
much, much slower, with several tanks for water washing; 
the process requires spray drying (very expensive) at the 
end–which the alcohol wash does not. In small amounts 
(2,000 lb or more), the price of Arcon F is $0.75/lb versus 
$0.95/lb for Arcon S, so about 27% more. Organoleptically, 
Arcon F is a better product. It has about 98% of the 
fl atulence factors removed, compared with about 85% 
for Arcon and 0% for TVP. The fl avor of Arcon F is only 
slightly better than that of Arcon S, and the two is equally 
good. Arcon S is a functional concentrate which, in this 
respect behaves quite like a soy protein isolate, and is also 
made in much the same way as an isolate. It is used mostly 
in emulsifi ed meat products (especially hot dogs, sausages, 
and hamburgers) as a fat emulsifi er and water binder. Arcon 
S will do the job roughly as well as a soy protein isolate 
and it is much less expensive, in part because it contains 
fi ber. Many customers use products in combination, such 
as textured soy concentrate + Arcon S as a binder in a meat 
formulation.
 Mike has daily enquiries about the isofl avones level 
of ADM’s soy protein concentrates from both consumers 
and food processors. ADM has discussed introducing a 
textured, water-washed concentrate but it probably won’t 

happen for quite a while–at least until some big company 
places an order for at least 1-2 million pounds. Several of 
the big cereal companies are very interested in fortifying 
their cereals with soy protein concentrates. They are well 
aware of the differences and the excitement about the 
isofl avones, but the demand is not there yet. Six months 
ago they did texturize some water-washed concentrate and 
the are now doing a human feeding (probably with WHO) 
study comparing texturized Arcon S with texturized Arcon F. 
Another option is to fortify Arcon F with isolated, extracted 
isofl avones–just like they now fortify other foods with 
vitamins. One of their researchers has applied for a patent on 
the process. One interesting question that recently led to a 
big debate among ADM researchers is this: If Arcon F were 
fortifi ed with isofl avones only to the level that they existed 
in the natural product, would it have to be so labelled, and 
would it require FDA approval as a food additive. Address: 
Technical Manager, Textured Proteins, ADM, Decatur, 
Illinois. Phone: 217-424-5386.

4103. Galaxy Foods Company. 1996. Annual report 1996. 
Orlando, Florida. 26 p. 28 x 18 cm.
• Summary: Sales in 1996 were $3,950,455–down 16.8% 
from 1995. Net loss was $3,282,58–not as bad as the 
$5,013,578 loss in 1995.
 At the top of the cover is written: “In 1972, Angelo 
Morini, Galaxy founder and president, became the fi rst in 
the world to market healthy cheese (formägg).” An attached 
mission statement reads: “Galaxy invented healthy cheese 
products free from cholesterol, saturated fat and lactose and 
introduced them to the world in 1972.”
 Galaxy now has fi ve rice-based cheese alternatives: 
Rice Chunk in Cheddar and Mozzarella fl avors. Rice Slice 
in Mozzarella and American fl avors. And Rice Parmesan 
(grated, in a jar). All fi ve are “Soy free.”
 Page 5 states: “Galaxy’s numerous accomplishments 
in innovation include: 1. The fi rst dairy free individually 
wrapped cheese slices. 2. The fi rst rice based line of cheese 
products. 3. The largest line of pareve kosher cheese 
products. 4. The fi rst meat free line of meat fl avored deli 
cuts. 5. The fi rst individually wrapped cheese slices made 
with organic tofu. 6. The largest line of lactose free cheese 
and cheese related products. 7. The fi rst complete line of 
salad bar cheddar products. 8. The fi rst complete ‘Lite 
Bakery’ product line.” Photos (p. 3-5) shows all of the 
company’s products. Address: 2441 Viscount Row, Orlando, 
Florida 32809. Phone: 800-441-9419 or 407-855-5500.

4104. Gooderham, Melinda J.; Adlercreutz, H.; Ojala, S.T.; 
Wähälä, K.; Holub, B. 1996. A soy protein isolate rich in 
genistein and daidzein and its effects on plasma isofl avone 
concentrations, platelet aggregation, blood lipids and fatty 
acid composition of plasma phospholipid in normal men. J. 
of Nutrition 126(8):2000-06. Aug. [35 ref]
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• Summary: The effects of consuming a soy protein isolate 
beverage (60 gm/day for 28 days) vs. a casein supplement 
was evaluated in 20 males. A dramatic rise in blood 
plasma isofl avone concentrations was observed in the soy 
protein group, the levels reaching 907 ± 245 nmol/liter for 
genistein (a 110-fold increase) and 498 ± 102 nmol/liter 
for daidzein (a 150-fold increase). These concentrations 
are higher than previously reported for the blood plasma of 
Japanese subjects consuming a traditional diet (276 and 107, 
respectively). It appears that this level of supplementation 
is not suffi cient to counter heart disease risk factors such as 
high plasma cholesterol and platelet aggregation. Address: 
1-2&5. Dep. of Human Biology and Nutritional Sciences, 
Univ. of Guelph, Guelph, Ontario, Canada N1G 2W1; 3. 
Dep. of Clinical Chemistry, Univ. of Helsinki, Meilahti 
Hospital, FIN-00290, Helsinki, Finland; 3. Dep. of Chem., 
FIN-00014, Univ. of Helsinki, Finland.

4105. McCord, Holly; Yeykal, Teresa A. 1996. Menopause 
naturally: Got hot fl ashes? get soy! Prevention (Emmaus, 
Pennsylvania). Aug. p. 65-70. [1 ref]
• Summary: About 75% of American post-menopausal 
women experience hot fl ashes and night sweats, along with 
sleep disturbances and mood swings. Until now, the only 
antidote for these unpleasant symptoms has been hormone-
replacement therapy (HRT), a prescription medicine the 
replace the estrogen that women’s bodies start making less 
of. But recently researchers have found that the foods made 
from the soybean may offer a practical alternative.
 “The trail of evidence linking soy with a hot-fl ash-
free menopause starts in Asia.” There isn’t even a word for 
hot fl ash in Japanese. Sherwood Gorbach, M.D., at Tufts 
University School of Medicine, in Boston, Massachusetts, 
was one of the fi rst to suggest that the reason for this may 
lie in the Asian diet, which is rich in soyfoods that contain 
isofl avones–a natural plant form of estrogen. In one day, a 
typical Asian woman–who eats about a quarter pound of 
soyfoods–may be getting 30 to 50 milligrams of isofl avones 
from her food.
 Three clinical studies are now under way to see if and 
how soy isofl avones work to relieve menopausal symptoms. 
At Bowman Gray School of Medicine of Wake Forest 
University (Winston-Salem, North Carolina), Gregory Burke, 
MD, heads a study of 240 women over age 45 experiencing 
hot fl ashes or night sweats. Every day for 2 years the women 
will drink an 8-ounce soy beverage containing either 1 mg, 
34 mg, or 50 mg of isofl avones without knowing which level 
of isofl avones they’re receiving. Researchers will see if more 
isofl avones relieve their menopausal symptoms or anxiety or 
mood swings.
 Two studies at Tufts University, in Dr. Gorbach’s 
department, are following 60 women with hot fl ashes. 
For 3 months, these women will eat either two specially 
designed almond- or chocolate-fl avored soy breakfast bars 

that each contain 20 mg isofl avones (for a daily total of 40 
mg isofl avones) or two placebo bars without isofl avones. 
Researchers will track the women’s reports of hot fl ashes 
and night sweats, and their levels of estrogen and other 
hormones. Though these studies have not been completed, 
preliminary data look promising says Dr. Gorbach.
 A table (p. 67) shows the amount of isofl avones (in mg) 
in a typical serving of various soyfoods. In descending order: 
Nutlettes breakfast cereal* (½ cup): 122 mg isofl avones + 
140 calories. Beef(Not) textured soy protein granules* (¼ 
cup dry): 62 mg + 70 calories. Roasted soy nuts (¼ cup): 60 
mg + 195 calories. Tempeh (½ cup): 35 mg + 165 calories. 
Low-fat tofu (½ cup): 35 mg + 54-75 calories. Regular tofu 
(½ cup): 35 mg + 105-120 calories. Take Care High Protein 
beverage powder (Protein Technologies International; 2 
scoops): 35 mg + 100-130 calories. Regular soymilk (1 cup): 
30 mg + 130-150 calories. * = Available from Dixie USA, 
1-800-347-3494.
 Even if this research doesn’t show positive results, other 
studies show that soy lowers cholesterol and may prevent 
breast cancer and osteoporosis. “A serving of soy every 
day could turn out to be a good bet,” says Dr. Gorbach. 
Researchers recommend consuming in the range of 30-50 
mg/day of isofl avones. More than 100 mg/day could be 
harmful, so its is best to get your isofl avones from food 
instead of pills. Contains two recipes: Creamsicle Cooler 
(shake with soft tofu; 35 mg of isofl avones). Southwestern 
Skillet (with Beef(Not); 62 mg of isofl avones).

4106. Messina, Mark. 1996. Soyfoods and soy pills. Soy 
Connection (The) (Jefferson City, Missouri) 4(3):1. Summer. 
[4 ref]
• Summary: Argues convincingly that, in most cases, it is 
better to eat soyfoods as part of a healthy, balanced diet, 
than to take soy pills. “Without question the one group of 
phytochemical, in particular the isofl avones, is responsible 
for most of the recent research focus on soy. This is because 
of the observed biological properties of isofl avones (such 
as the estrogenic activity) and because, for practical 
purposes, soyfoods are the only natural dietary sources of 
these compounds.” However since several companies are 
now marketing soy/isofl avone pills, one need no longer eat 
soyfoods to get isofl avones.
 “Individual pills provide as much as 20 mg of 
isofl avones; that’s quite a bit considering that there are 
about 30-40 mg of isofl avones per serving of soyfood. As 
the research spotlight continues to shine on isofl avones, it is 
probable that these soy pills will fi nd an enthusiastic market.
 “Of course, there are at least two obvious reasons for 
promoting soyfoods, rather than soy pills. One, is that there 
are other phytochemicals in soyfoods, such as phenolic 
acids and saponins that may exert benefi cial effects and that 
are not present in signifi cant amounts in the pills. Two, for 
most people, incorporating soyfoods into the diet will lead 
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to diet lower in saturated fats and cholesterol and higher in 
fi ber (in the case of soybeans, tempeh, TVP). Taking pills 
does nothing to encourage a change in overall eating, but 
eating soyfoods does. There is another consideration–there 
are potentially critical differences in isofl avone composition 
between the soy pills and soyfoods. The health implications 
of these differences need to be addressed.
 “But what if, for example, research establishes that 
isofl avones are directly responsible for inhibiting bone 
resorption [osteoporosis] and relieving menopause symptoms 
(night sweats, hot fl ashes)? What then should be the response 
of a woman who consumes a healthy diet and who wishes 
to use soy pills to relieve menopausal symptoms? I don’t 
think there are any easy answers to such questions. As a 
general approach, foods are always preferred, but in specifi c 
situations phytochemical pills may be an alternative that has 
some merits.” Address: PhD.

4107. Potter, Susan M.; Pertile, J.; Berber-Jimenez, M.D. 
1996. Soy protein concentrate and isolated soy protein 
similarly lower blood cholesterol but differentially affect 
thyroid hormones in hamsters. J. of Nutrition 126(8):2007-
11. Aug. [26 ref]
Address: Dep. of Food Science and Human Nutrition and 
Div. of Nutritional Sciences, Univ. of Illinois, Urbana/
Champaign, Urbana, IL 61801.

4108. Product Name:  Oh, my dog! (Meatless Hot Dogs).
Manufacturer’s Name:  Quong Hop & Co. (Exclusive 
distributor).
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1996 August.
Ingredients:  Water, soy protein isolate, wheat gluten, tofu 
(water, organic soybeans*, magnesium chloride), yeast 
extract, brown rice, syrup solids, wheat starch, canola oil, 
wheat germ, mustard powder, salt, beet powder, nutritional 
yeast, rice syrup, grape juice concentrate, natural fl avors, 
carrageenan, spices. * = Grown and processed in accordance 
with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  9.5 oz (275 gm) vacuum pack. 
Retails for $2.99 (1998/92, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 link (46 gm): Calories 60, calories from 
fat 10, total fat 1 gm (2% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 360 mg (15%), total carbohydrate 
2 gm (dietary fi ber 0 gm, sugars 1 gm), protein 10 gm. Iron 
6%, calcium 2%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Talk with Bob Gerner of 
Berkeley Natural Grocer. 1996. Sept. 3. About one month 
ago Quong Hop introduced this meatless hot dog. He thinks 
it is the best-tasting one on the market.
 Product with Label purchased at Safeway Supermarket 

in Lafayette, California. 1998. Feb. 15. Red, blue, and brown 
on white. A line drawing shows a brown dog standing on 
its hind feet. “Perishable. Keep refrigerated.” Back panel: 
“Three ways to enjoy! Steam for 3 minutes, or barbecue for 
4 to 5 minutes over a medium fl ame, or microwave for 2 
minutes in a little water.”

4109. Wang, Huei-Ju; Murphy, Patricia A. 1996. Mass 
balance study of isofl avones during soybean processing. J. of 
Agricultural and Food Chemistry 44(8):2377-83. Aug. [45 
ref]
• Summary: Discusses: Soybeans (Vinton 81, 1992), 
soybeans, (Vinton 81, 1993), soybean fl our, products made 
in the lab–Tempeh, soymilk, okara, tofu (momen or cotton, 
CaSo4 coagulant), whey, soy protein isolate, defatted soy 
fl our, daidzein, genistein, glycitein. Address: Food Science 
and Human Nutrition, 2312 Food Sciences Building, Iowa 
State Univ., Ames, IA 50011.

4110. Product Name:  Morningstar Farms Breakfast Bagel 
Sandwich [Scramblers–Pattie–Cheese].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1996 August.
Ingredients:  Breakfast patty: Textured vegetable protein 
(wheat gluten, soy protein concentrate and isolate), egg 
whites, sodium caseinate, modifi ed food starch, soybean oil...
Wt/Vol., Packaging, Price:  5 oz (146 m) paperboard box. 
Retails for $2.19 (1997/05, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods. Second 
quarter fi nancial report. 1996. Aug. “Three new MSF Low-
Fat Breakfast Sandwiches are currently being introduced in 
selected markets. These hand-held sandwiches are ready for 
heat-and-run.”
 Talk with Joan Lieb of Worthington Foods. 1996. Aug. 
22. This product is scheduled to be introduced in Sept. 1996.
 Talk with Trudy at Worthington Foods. 1996. Oct. 3. 
This product is sold frozen, mostly to grocery stores–not to 
restaurants or foodservice. Worthington started shipping in 
early August.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1997. May. 4. Price: $2.19. Sold 
in the “Breakfast Foods” freezer section. Paperboard box. 
Red, yellow, blue, and orange on green. A color photo shows 
the product on a white plate with kiwi slices. “Low fat.” 
Soyfoods Center taste test. 1997 May 4. The fl avor is okay, 
but the product seems overpriced.

4111. Kilburn, Monty. 1996. A brief history of Harvest Direct 
(Interview). SoyaScan Notes. Sept. 16 and 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Harvest Direct Inc. is a separate mail order 
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company that has never been owned or even partially owned 
by ADM. Originally Harvest Direct was established as an 
arm of Jones and Thomas, an advertising fi rm in Decatur, 
Illinois, that did work for ADM (such as ADM’s annual 
report). Jones and Thomas developed the fi rst Harvest Direct 
Catalog. In 1993 Jones and Thomas sold Harvest Direct to 
Roger Kilburn (Monty’s father), who had been President of 
ADM’s Soy Protein Division. Roger was kind of tired of 
working for a big corporation; he wanted to do something 
that was a little more fl exible, where he didn’t have to wear a 
suit to work every day.
 In May 1995 ADM notifi ed Harvest Direct that they 
were planning to remove the hydrogenated oil from their dry-
mixed products; they planned to change only the ingredient 
listing and add one line asking consumers to add oil at 
home–more oil than was contained in the original product. 
Kilburn thought that this might confuse long-time customers, 
so he asked ADM if they would be willing to just continue 
the old formulation and private label the product for Harvest 
Direct–which had spent years promoting ADM’s products. 
ADM had private labeled frozen burgers for Pillsbury’s 
Green Giant but they refused to private label for Harvest 
Direct. ADM has also private labeled many of their other 
products, such as fl ours and oils. Kilburn’s main concern 
that he had used his own money to promote ADM products 
for years, yet ADM was free at any time to sell these same 
products to Harvest Direct’s competitors. So Kilburn decided 
to stop buying ADM’s mixes, and instead buy only textured 
soy protein products (he now uses 3 types of textured 
concentrates and fl ours) from ADM and start making the 
mixes himself. He also decided to devote more energy to 
promoting the Harvest Direct brand and not promoting 
ADM–which wasn’t too happy with this change.
 After Kilburn had developed his own line of products, 
he had a taste panel test conducted at the University of 
Kentucky; the new Harvest Direct products were preferred 
to the former ADM products. By May or June 1995 
Harvest Direct was selling the new line of products it was 
formulating, blending, and packaging “in house.”
 In Nov. 1995 Kilburn moved the company to Knoxville, 
Tennessee, where his son and daughter-in-law, Monty, and 
his wife, lived. Roger lives in southeastern Kentucky, which 
is about 1 hour’s drive from Knoxville. Monty now handles 
the catalog side of the business and Roger handles the food 
manufacturing and other things. In July 1995 they introduced 
their own line of Harvest Direct “Protean” vegetarian 
burger mixes, which they are now marketing to health food 
stores across America. They have plans to manufacture an 
increasing percentage of the products they sell. An article 
was published in Backpacker Magazine on the advent of the 
company. Address: Catalog Director, Harvest Direct Inc., 
505 West Deport Ave., Knoxville, Tennessee 37917. Phone: 
1-800-835-2867.

4112. Lumen Foods. 1996. Our meats are so real... some 
vegetarians won’t eat them! (Ad). Time. Sept. 16. Special 
women’s section.
• Summary: On this full-page color ad, a half page color 
photo shows two shish-kebab skewers with meatlike chunks 
and veggies. A hand is pulling one chunk off the end of 
one skewer. “Incredible texture... hearty... so satisfying and 
fi lling!”
 “Genistein & Cancer Prevention: Each 2 oz. serving 
of Heartline contains no less than 40 mg. of isofl avins [sic, 
isofl avones], of which 12 mg are ‘free’ genistein, a strong 
anti-cancer agent and subject of more than 200 recent 
studies. To educate the public about genistein... we will 
send you a FREE booklet entitled “Soy Protein: Your Key 
to Better Health,” written by Dr. Suzanne Paxton, P.D., a 
world-renowned phytopharmacologist... Just call our toll-free 
number. Dr. Paxton is the fi rst authority to widely publicize 
the benefi ts of soy protein to post menopausal women, 
in addition to its known benefi ts in reducing the risks of 
cancer and heart disease.” Also discusses “Soy Protein & 
Cholesterol.”
 Send just $19.95 plus $3.00 shipping for an introductory 
package of Heartline Meatless Meats, “containing our Beef, 
Ground Beef, Chicken, and Pepperoni styles–enough to 
make one pound each. (Note: You may specify Regular or 
Fat Free variations). In addition you’ll receive two of our 
popular Cajun Jerky snacks and two 1.5 oz. samples of 
Stonewall’s Jerquee–both made from soy protein. You’ll also 
receive our Tenth Anniversary edition of the Lumen Book–
over 240 pages of valuable information about vegetarianism, 
with over 300 scientifi c research sources and 60 easy-to-
use recipes. And lastly, you’ll get out popular Whole Earth 
Vegetarian Catalogue. So order today!” Phone orders: (800) 
256-2253. Online users–Visit our Web Site at http://www.
lumenfds.com.
 Talk with Greg Caton. 1996. Oct. 3. This full-page ad 
cost $21,000 but it only went out to the 1 million women 
readers.
 Note: The is the fi rst full-page ad seen for soyfoods in 
one of America’s leading magazines (circulation 4 million). 
Address: 409 Scott Dr., Lake Charles, Louisiana 70601. 
Phone: 318-436-6748.

4113. Sheridan, Margaret. 1996. Is tofu ready for the big 
leagues? Los Angeles Times. Sept. 26. p. H8, H10, H11.
• Summary: The article begins: “Tofu, the spongy off-white 
soybean cake that spells B-O-R-I-N-G for so many people, is 
about to get a marketing makeover. Slick packaging, toll-free 
consumer hotlines, new products, and a blitz of cookbooks 
created by chefs rather than earnest vegetarian activists are 
some of the strategies tofu companies plan to use to bring 
tofu into the mainstream.” A number of second generation 
tofu products found in supermarkets, and forthcoming 
cookbooks are listed.
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 “But some advertising and marketing professionals say 
that’s not enough.” The author talks with many such people 
who dislike tofu for various reasons: “Tofu is a joke... Tofu 
is a sissy. Bland, white, boring. It needs to take a stand. 
Become something. And that name! Its terrible.” “Tofu goes 
against the American palate... Very little in American food, 
except baby food or gelatin, has that texture. Even buying 
tofu is alien. What else do you buy fl oating in water? And 
Americans love convenience. Bean curd is anything but. 
It’s not an open-and-eat product.” “I buy tofu but it just sits 
there, fl oating in my refrigerator. It makes me feel stupid 
and guilty. What do you do with it? I end up tossing it out.” 
Hinoichi is America’s largest tofu manufacturer. In March 
1997 the company plans to move from its present 50,000 
square foot plant in Los Angeles to a facility three times 
that size in Garden Grove. Harry Tanikawa, Hinoichi sales 
manager, notes that tofu and soy have been helped by good 
research and press from the medical community. He adds: 
“When you see fast-food places such as Panda Express in the 
shopping malls adding more tofu items to the menu, when 
you can buy a tofu hot dog at Dodger Stadium, you know 
tofu has arrived.” Note: Dodger Stadium is a major league 
baseball park in Los Angeles.
 Worthington Foods has experienced a sales rush in meat 
alternatives; the category went from nothing four years ago 
to $150 million a year. The company’s best-selling items, 
sold under the Morningstar Farms brand, are breakfast 
patties, sausage links, garden burgers, and spicy black bean 
burgers–according to Don Burke, executive vice president 
of sales and marketing. The people who buy Worthington 
products are “the masses, people who want to cut down a 
little on meat and saturated fat. Most are aging baby boomers 
who want taste, convenience, and a health benefi t.”
 Tofu “recipes for the mainstream” include: Red fl annel 
hash. Mushroom scrambler. Tofu-stuffed French toast. Tofu 
slaw. Tofu citrus shake. Tofu cheesecake (p. H11).
 The article ends with two sidebars: 16 “Tofu do’s and 
don’ts.” Soy food: Its many looks (p. H11)–Defi nes different 
soyfoods: Tempeh, miso, textured vegetable protein (TVP), 
soy milk, soy fl our, soy cheese, soy sauce, tamari. Address: 
Times staff/food writer.

4114. Horaczynski, H. 1996. Re: Soyfoods companies in 
Poland. Letter to William Shurtleff at Soyfoods Center, Sept. 
27–in reply to inquiry. 3 p. Typed, with signature. [Eng]
• Summary: Contains the name, address, and phone number 
of 10 soyfoods companies in Poland, and 5 importers 
of soybeans or soybean meal. Products made by these 
companies are sold in most cities with a population of 
200,000 or more; typically there are at least 2 small retail 
shops in such cities.
 In general, soyfoods in Poland are made of either dry 
[textured] soybean fl our (called on the labels Soymeat 
or Soyprotein) or they are tofu (made by three Polish 

companies) with different additives. Address: ul. Gleboka 
8/41, 20-612 Lublin, Poland.

4115. Archer Daniels Midland Co. 1996. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Sept.
• Summary: Net sales and other operating income for 
1996 (year ended June 30) were $13,314 million, up 5.1% 
from 1995. Net earnings for 1996 were $695.9 million, 
down 12.6% from 1995. Shareholders’ equity (net worth) 
is $6,145 million, up 5.0% from 1995. Net earnings per 
common share: $1.27, down 9.3% from 1995. Number of 
shareholders: 35,431.
 On the cover of the report is color illustration of a 
stylized family farm. ADM now has a Web site at http://
www.admworld.com. The American farmer is the most 
effi cient and most productive in the world. “One American 
farmers feeds 212 people... In 1996, the U.S. will export $65 
billion worth of agricultural products, approximately 10% 
of which are exported by ADM and its affi liates, helping to 
generate over $100 billion in economic activity and about 
one million jobs. The productivity of the farmer can help 
ensure world peace... Thanks to the 1996 farm bill, U.S. 
farmers will be able to respond to market conditions instead 
of government orders” (p. 4-5).
 Soy protein is a fast growing are for ADM. Currently 
ADM is building plants in Decatur, Illinois, and Europoort, 
Netherlands, to make improved soy protein isolates. 
“Isofl avones are another exciting area. Isofl avones are 
trace components in plants (particularly soybeans) that are 
believed to have positive health effects. This is a promising 
new area, so this research group is seeing its share of 
exciting developments. Programs are in place to purify these 
components for future production” (p. 6).
 “Natural-source vitamin E: ADM produces this 
antioxidant from soybeans and other oilseeds. Research 
shows that natural-source vitamin E is 36% more potent than 
synthetic vitamin E” (p. 6).
 “ADM value-added products from soybeans: (1) 
Derived from soy protein: Concentrates, isolates, isofl avones, 
TVP*, fl our/grits, soy milk, Harvest Burgers*, Harvest 
Burgers for Recipes*, NutriBev*; (2) Derived from soybean 
oil: Vitamin E, lecithin, distilled monoglycerides, mono- and 
diglycerides, sterols.” * = Registered trademark (p. 7). Note: 
Each of these products is discussed in detail on pages 13-14.
 “Isofl avones: Soybeans contain isofl avones, powerful 
phytochemicals that appear to be able to block the multiple 
processes that lead to cancer, heart disease, and other chronic 
degenerative diseases” (p. 12).
 “Value-added products from soybeans:... Vegetarians 
have long been using soy as a protein source, but in light 
of the mounting evidence that soy foods have signifi cant 
health benefi ts, Americans from all walks of life are trying 
to incorporate soy into their diets... Every day, ADM plants 
worldwide process over 2.6 million bushels of oilseeds, and 
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with value-added soy products gaining in popularity in a 
number of industries, these products will continue to be in 
demand” (p. 13).
 These soy products include: (1) “Distilled 
monoglycerides, derived from soybeans or other oilseeds, are 
used primarily as emulsifi ers or as starch complexing agents 
in a variety of food applications. ADM monoglycerides 
are often used in baked goods, confections, extruded 
products and margarines to bring about or enhance desired 
characteristics” (p. 13).
 (2) “Isofl avones: A relatively new area of interest 
is isofl avones (part of a group of substances called 
phytochemicals). The two predominant isofl avones found in 
soybeans are genistein and daidzein. Researchers at ADM 
and around the world are conducting studies that strongly 
suggest that isofl avones have signifi cant health benefi ts. 
ADM is scaling up research and processing for the future 
production of this product” (p. 13).
 (3) Lecithin: “Interest in lecithin has escalated 
worldwide due to recent research investigating its health 
benefi ts. Lecithin is most recently being touted as a 
nutraceutical, since the linoleic acid in lecithin is believed to 
possess health benefi ts. Expansions have been completed in 
both the Windsor (Ontario, Canada) and Europoort (Holland) 
facilities. Improvements are scheduled for the Hamburg, 
Germany plant and construction is progressing on the new 
deoiled lecithin plant in Decatur, Illinois. As the leading 
producer of lecithin, ADM is positioned to meet the world’s 
growing demand.”
 (4) Natural-source vitamin E: “An antioxidant, vitamin 
E is reported to help protect cells from free radical damage, 
the type of damage that can lead to an array of degenerative 
diseases. A study in the Lancet [a prestigious British medical 
journal]... concluded that a dime’s worth of natural-source 
vitamin E could reduce heart attacks by 75% when taken 
daily by those with bad hearts. The New England Journal 
of Medicine reported that postmenopausal women who ate a 
moderate amount of foods rich in vitamin E cut their chance 
of heart disease by almost two thirds.” In order to keep up 
with the rising demand, ADM is increasing its natural-source 
vitamin E plant capacity by fi fty percent. ADM is one of the 
world’s largest producers of natural-source vitamin E and 
also processes products that are good sources of vitamin E, 
including corn, canola, soy, sunfl ower, and peanut oils... By 
1997, we will have the capacity to supply 300 million people 
with the current recommended daily allowance of vitamin 
E.”
 (5) “Soy protein: One of ADM’s most important 
and versatile value-added products is soy protein. With 
increasing evidence of health evidence associated with soy 
foods, an increasing demand for soy protein products seems 
likely. To meet this rising demand, ADM is expanding its 
soy concentrate and isolate plants in Decatur, Illinois, and 
Europoort, Holland... Soy protein is fi nding success abroad 

in the consumer marketplace. In Canada, soy frozen desserts 
are being sold at Safeway grocery stores under the Lucerne 
Dairy label. In the U.K., a new soy milk plant is under 
construction to met demand for a good tasting nutritious 
non-dairy beverage [probably made from isolated soy 
protein]. In Europe, VegeMince, VegeBites and VegeSteaks 
are being introduced by Haldane Foods, an ADM subsidiary. 
German consumers will be introduced to Frosta Medallions, 
soy protein and vegetable frozen patties available in four 
varieties.” A large color photo shows a package of Green 
Giant Harvest Burgers for Recipes (p. 15).
 “ADM European Overview: ADM owns the three 
largest tidewater oilseed plants in the world. They are located 
in Erith [on the River Thames just east of London], England; 
Rotterdam, Holland; and Hamburg, Germany.”
 Page 37 discusses “Antitrust investigation and related 
litigation.” Address: Decatur, Illinois.

4116. Armandji, B.H.; Getlinger, M.J.; Goyal, N.V.; 
Birnbaum, I.R. 1996. A soy protein-containing diet prevents 
bone loss due to ovarian hormone defi ciency (Abstract). In: 
Abstracts of the Second International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease. 80 
p. See p. 19. Held 15-18 Sept. 1996 at Brussels, Belgium.
• Summary: Iprifl avone, a synthetic isofl avone, is reported 
to help bone health. Soy isofl avones may also protect against 
bone loss due to ovarian hormone defi ciency. This study was 
done forty-eight rats, each 95 days old. They were divided 
into four groups, three of which were ovriectomized (ovx 
= ovaries removed). All were killed 35 days after surgery. 
It was found that soy protein containing isofl avones was 
effective in preventing, but could not reverse bone loss, at 
least during a relatively short treatment period. “We suggest 
that a diet supplemented with soy protein isolate may be an 
effective method to prevent post menopausal bone loss.” 
Address: Dep. of Human Nutrition & Dietetics, Univ. of 
Illinois at Chicago, 60612.

4117. Hastings, Carl. 1996. Soybean products in human 
foods. Paper presented at Regional Workshop on Soybean 
Processing and Utilization for Central America and the 
Caribbean. 4 p. Held Sept. 15-18 in Jamaica.
• Summary: Contents: Introduction. Soy sprouts. Whole 
soybeans: Cooked green beans, cooked soybeans, roasted 
or deep fat cooked soybeans (soy nuts–salted, fl avored, etc., 
candy coated, salad topping, bakery ingredient or topping, 
soynut butter, soy coffee) fermented soybeans (tempeh–
Rhizopus, natto–Bacillus, hamanatto–Aspergillus). Cereal 
blends: CSM (Corn-Soy-Milk), WSB (Wheat-Soy-Blend), 
other (bulgur, oat, sorghum grits).
 Refi ned soy oil: Solvent extracted, physically extracted, 
uses, lecithin. Soy protein: Soy fl our (full fat, defatted), 
concentrates, isolates, textured, uses. Hulls. Soy fi ber. Soy 
milk: Liquid, powder, uses (plain, fl avored, fortifi ed, blends, 
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instant formula, nutritional beverages, tofu, soy cheese, 
frozen desserts, yogurt, soymilk fi lm {yuba}). Soy sauce. 
Soy paste (miso). Soy pulp (okara). Address: Reliv, Inc., 
Chesterfi eld, Missouri.

4118. Holt, Stephen. 1996. Soya for health: The defi nitive 
medical guide. Larchmont, New York: Mary Ann Liebert, 
Inc. Publishers. viii + 176 p. Index. 26 cm. [1148 ref]
• Summary: Contents: Preface. Foreword, by Thomas 
Vincent Taylor, M.D. (Prof. and Chief of General Surgery, 
VA Hospital, Baylor College of Medicine, Houston, Texas). 
1. General considerations about soya: Historical notes on 
soya, an overview of the nutrient content of soyabeans. 
Organic contents of soya with biopharmaceutical action 
(phytochemical classes), phytochemicals, an overview of 
the health benefi ts of soya products. 2. Soya and cancer: 
Anticarcinogens in soya, estrogenic activity of soya, the 
bioavailability of isofl avones, the signifi cance of estrogenic 
effects of soya, the versatile biological effects of isofl avones, 
an overview of the biological effects of fl avonoids, focus 
of genistein and daidzein of soya origin, epidemiological 
evidence for a cancer protection effect of soya, laboratory 
evidence of the anticancer effects of soya, understanding the 
anticancer effects of soya, soya and radiation injury, soya and 
normal bacterial fl ora.
 3. Soya and cardiovascular health: High blood 
cholesterol, overlooking diet as the key to cardiovascular 
health, soya protein isolates are effective at lowering 
cholesterol, achieving an optimal cholesterol-lowering diet. 
4. Soya and diabetes mellitus: Types of diabetes mellitus, 
dietary fi bers and diabetes, protein content of soya and 
diabetes, diet therapy in diabetes.
 5. Soya and osteoporosis: Causes of osteoporosis, diet 
and osteoporosis, osteoporosis–increasing and devastating, 
preventing osteoporosis, focus on calcium and osteoporosis, 
calcium and general health, many health benefi ts of calcium, 
calcium–bones and teeth, cancer and calcium, sources and 
amounts of calcium, soya and osteoporosis–the benefi t of 
vegetable protein, clinical evidence to support soya diets 
for osteoporosis, experts promote soya for osteoporosis–
rationale, calcium in combination with soya. 6. Renal 
disease and soya diets: Renal [kidney] stones, vegetable 
(soya) protein and renal function, levels and types of dietary 
protein, soya diets and renal failure, regulating calcium and 
phosphorus in the diet, prostatic [prostate] disease.
 7. Soya and hypertension (high blood pressure): 
Prevention is the key, consequences of hypertension, lack of 
compliance with drug therapy, alternative and contemporary 
approaches to hypertension. 8. Soya and gastrointestinal 
disorders: Focus on fi ber. The fi ber hypothesis (Painter and 
Burkitt), fi ber and colonic health and function, diverticular 
disease, colon cancer, irritable bowel syndrome, increasing 
dietary fi ber intake, gallstones and soya, fi ber in soya.
 9. Soya and the nutritional requirements of the athlete: 

Nutritional principles for the athlete, muscle building. 
10. Soya diets and obesity or weight control: Measuring 
weight status. 11. Adverse effects of soya: Fact or fi ction? 
What problems exist?, the phytoestrogen saga, unknown 
actions of phytoestrogens, ignorance and science, soya 
meeting nutritional demands, Barnes sums up the situation. 
12: Soya: Many other health benefi ts: Soya and aging, ill 
health and death in Western society, soya and skin disease, 
nutriceuticals and angiogenesis, modulating angiogenesis, 
cartilage controversy, use of antiangiogenic therapy in 
cancer, clinical trials of antiangiogenic modalities, arthritis 
and angiogenesis, skin disorders, angiogenesis–a double-
edged sword.
 Appendix: The champions of soya and health: 
Introduction, Mark Messina, William Shurtleff, Kenneth 
D.R. Setchell, Earl Mindell, Donald F. Othmer, Robert 
Atkins, E.C. Henley, James Anderson, William Lane, Sindy 
Buttoo, Cathy Read. References (913). Selected bibliography 
of scientifi c studies on genistein and other soya isofl avones 
(235).
 Note: The proposed title of this book in Oct. 1995 was: 
“Health and nutritional wealth with soya: The development 
of the soya dietary supplements Genista, Savoya, Savoya-
Free, Genistacal, Soyfi ber, Cartigen, and SoyaChoc.” Each 
of the last 7 capitalized terms is a dietary supplement with a 
registered trademark developed by Dr. Holt, who at the time 
was president of Natus, Inc., 2388 28th Street, Long Island 
City, New York 11105. Phone: 718-721-1496. Address: 
M.D., 75 Plymouth St., Fairfi eld, New Jersey 07004. Phone: 
201-808-7300.

4119. Product Name:  Pacifi c Fat Free: Non Dairy Soy 
Beverage [Plain, or Vanilla].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1996 September.
Ingredients:  Vanilla: Filtered water, brown rice, organic 
soybeans*, natural vanilla fl avor, soy protein [isolate], 
tricalcium phosphate, natural fl avor, sea salt, guar gum, 
xanthan gum, carrageenan, vitamin A palmitate, vitamin D-2. 
* = Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton. Retails for $1.19 (1996/11, Concord, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 8 fl . oz. (240 ml): Calories 90, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 75 mg (5%), total carbohydrates 17 
gm (dietary fi ber 0 gm, sugars 12 gm), protein 3 gm. Vitamin 
A 10%, vitamin D 30%, calcium 20%, vitamin C 0%, iron 
8%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
(plain and vanilla) purchased at Trader Joe’s in Concord, 
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California. 1996. Dec. This is the earliest known U.S. 
soymilk that claims to be “fat free.” Note that brown rice is 
the second ingredient, ahead of soybeans. Label for vanilla. 
Purple, green, pink, and yellow on white. A color illustration 
shows a glass of soymilk surrounded by pastel colors. 
Reclosable spout. “Shake before opening. A refreshing non 
dairy alternative. No cholesterol. No lactose. Calcium and 
vitamin A&D added.”
 Talk with Pat Carey of Pacifi c Foods of Oregon. 1997. 
May 5. This product was introduced in about Sept. 1996. It 
is made from whole organic soybeans; no defatted soybeans 
are used except for the soy protein isolate. The product does 
contain some fat from the whole soybeans, but less than 0.5 
gm/cup, which appears as zero grams on the label according 
to labeling regulations. The fi rst fat-free soymilk was Soy 
Moo, introduced by Hain Pure Foods about 5 years ago; the 
second was Westbrae’s Non-Fat introduced in about Jan. 
1996.
 Leafl et (glossy color, 4 panels, each panel 28 cm) sent 
by Patricia Smith from Natural Products Expo West at 
Anaheim. 1999. March. (but leafl et is dated “2/98”). “There’s 
only one way to improve on Pacifi c’s great tasting soymilk 
drinks–New packaging.” A wide color photo (2-page spread) 
shows the following ten products (from left to right): Pacifi c 
Original Soymilk, Pacifi c Select Soy Drink (in Plain or 
Vanilla), Pacifi c Fat Free Soy Drink (in Plain or Vanilla), 
Pacifi c Enriched Soy Drink (in Plain or Vanilla), Pacifi c 
Ultra Soy Drink (in Plain or Vanilla).
 All these non-dairy drinks are made with organic 
soybeans–although the soy protein isolate is not organic. 
A large pull-quote states: “’soy contains several naturally-
occurring compounds–phytochemicals like isofl avones, 
protease inhibitors and saponins which seem to protect 
against breast cancer’–American Institute for Cancer 
Research.” On the last panel are given the nutrition facts, 
ingredients, UPC numbers, and case/pallet information.

4120. Product Name:  Menopause.
Manufacturer’s Name:  SoyBiotics: Soyfood Supplements.
Manufacturer’s Address:  6302 Bergenline Ave., West New 
York, NJ 07093.  Phone: 1-800-SOY-1288 (769-1288).
Date of Introduction:  1996 September.
Ingredients:  Four tablets daily contains: Soy concentrates 
500 mg (saponins, polyunsaturated phosphatidyl choline), 
isofl avones (genistein, daidzein) 20 mg, pantethine 40 mg, 
etc.
Wt/Vol., Packaging, Price:  120 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Healthy & Natural 
News. 1996. Vol. 3, No. 4 (Sept). p. 10. “Menopause soy 
supplement. Provides relief of menopausal symptoms by 
naturally regulating hormones and providing essential 
nutrients to improve overall good health such as Vitamin E, 
Dong Quai, Black Cohosh and Ginseng. This combination 

can help relieve hot fl ashes, night sweats and anxiety. 
Menopause is a natural stage of life and should be treated 
naturally.”
 Talk with representative of SoyBiotics. 1997. Nov. 17. 
The company’s address is now: 3 Pearl Ct., Allendale, New 
Jersey 07401. The phone number has not changed.
 Sample (product with Label) sent by SoyBiotics. 1998. 
May 4. 40 tablets. “Take two tablets twice daily”–with 
meals.

4121. The Mail Order Catalog. Fall-winter 1996. Catalog 
of books and food. 1996. P.O. Box 180, Summertown, TN 
38483. 24 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, plus books on food nutrition & health, 
alternative healthcare, women’s healthcare, native Americans 
and their cultures, and animal rights.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
Harvest Direct vegetarian broth, and Protean, instant gluten 
fl our (regular or fl avored), seitan “chicken” or “sausage” 
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic 
low-fat soymilk powder, Red Star nutritional yeast, Beano, 
and tempeh starter. Address: Summertown, Tennessee. 
Phone: 800-695-2241.

4122. Product Name:  Morningstar Farms Breakfast English 
Muffi n Sandwich [Scramblers–Pattie, or Scramblers–Pattie–
Cheese].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1996 September.
Ingredients:  Breakfast patty: Textured vegetable protein 
(wheat gluten, soy protein concentrate and isolate), egg 
whites, sodium caseinate, modifi ed food starch, soybean oil...
Wt/Vol., Packaging, Price:  5 oz (146 m) paperboard box. 
Retails for $2.19 (1997/05, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods. Second 
quarter fi nancial report. 1996. Aug. “Three new MSF Low-
Fat Breakfast Sandwiches are currently being introduced in 
selected markets. These hand-held sandwiches are ready for 
heat-and-run.”
 Talk with Joan Lieb of Worthington Foods. 1996. Aug. 
22. This product is scheduled to be introduced in Sept. 1996.
 Talk with Trudy at Worthington Foods. 1996. Oct. 3. 
This product is sold frozen, mostly to grocery stores–not to 
restaurants or foodservice. Worthington started shipping in 
early August.
 Product (Scramblers-Pattie) with Label purchased at 
Safeway supermarket in Lafayette, California. 1997. May. 4. 
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Price: $2.19. Sold in the “Breakfast Foods” freezer section. 
Paperboard box. Red, yellow, blue, and orange on green. A 
color photo shows the product on a white plate with kiwi 
slices. “Low fat.” Soyfoods Center taste test. 1997 May 4. 
The fl avor is okay, but the product seems overpriced.

4123. Caton, Greg. 1996. New developments at Lumen 
Foods (Interview). SoyaScan Notes. Oct. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Greg is working closely with Dr. Suzanne 
Paxton, a doctor of pharmacy, of PNC–Preventive Nutrition 
Consultants. Her late husband, Herb Pierson, worked with 
the National Cancer Institute and is credited with coining 
the term “Nutraceuticals.” He was a pure scientist–not a 
promoter; he died at age 43, just 6 months ago–probably 
because of the many cancer-causing substances he was 
working with. He was especially interested in fi nding plant-
based materials that were effective in curing cancer. On the 
health and medical benefi ts of garlic alone, he had something 
like 20,000 references. Many other people have come in 
and taken credit for his work. Herb and Suzanne’s research 
“made Wakanaga, and their Kyolic garlic supplement.” 
Wakanaga is a $200 million a year garlic company 
headquartered in Japan.
 For Lumen Foods Suzanne has just written a 
29-page booklet on the latest developments in soy 
phytopharmacology. “She was one of the fi rst to publicize 
the benefi ts of soy in treating menopausal symptoms. I don’t 
know anybody who knows more about phytopharmacology 
and the effects of soy and many other different vegetables. 
She is a world class authority–a very impressive person.”
 Greg has just run a full-page color ad for Heartline 
Meatless Meats in the September 16 issue of Time magazine, 
which was mailed to 1 million women. Nine years ago 
he ran a one-third page ad in the December 1987 issue of 
Prevention magazine that reached 4 million readers. It barely 
paid for itself.
 Greg’s business is still small, with sales projected to 
be about $1 million in 1996. But during his fi rst year in 
business, in about 1986, the company grossed about $40,000. 
In the last few years the company’s sales have grown for 
$350,000 to $782,000 last year. Most of his growth in sales 
is from mail order. Now mail order accounts for about half of 
his sales; it used to be much smaller.
 His low-fat Heartline products (named Heartline Lite) 
do not sell nearly as well as their regular counterparts; a 2 
ounce serving of the latter, reconstituted, contains 83 calories 
(with 27 calories from fat) and 3 grams of vegetable oil, with 
no saturated fat or cholesterol. Thus, 32.5% of the calories 
come from fat. There is a very low rate of repeat sales for the 
low-fat or nonfat products.
 Greg was motivated to start his own business because 
ADM (with whom he worked from 1981 to 1983) denied 
that there was any problem with fl atulence from their TVP 

products. This was long before soy protein concentrates 
became popular. GNC (General Nutrition Corp.) created 
many dinners using TVP at their plant in Fargo, North 
Dakota, but after several years they realized that consumers 
were complaining a lot about the gas; so GNC dropped 
ADM, who at that time was doing a promotional titled 
“Uncle Archie’s”–which Greg was involved with. So Greg 
left ADM, did research on new soy products in 1985, then 
founded the company in 1986.
 Greg’s fastest growing product now, Stonewall’s 
Jerquee, is a deep-fried product, which has much of the fat 
subsequently removed by centrifuging. “People who eat a 
snack want to be wowed. They are looking for an experience. 
More and more we realize that we are in the experience 
business. This in the only product we make that is purchased 
by meat-eaters as well as vegetarians.
 Greg now owns fi ve companies; one of these designs 
and develops Web pages. “If you have to work for a living, 
your life should be an adventure.” Address: President, 
Lumen Food Corp., 409 Scott St., Lake Charles, Louisiana 
70602-0350. Phone: 318-436-6748.

4124. News-Messenger (Fremont, Ohio). 1996. Central Soya 
is expanding. Oct. 22.
• Summary: Central Soya Co. announces that it has begun a 
$12 million expansion of its plant that processes soy protein 
concentrates in Bellevue, Ohio. The changes are expected to 
fi nished in 12 to 14 months. In a news release, the company 
stated: “Demand for these products is projected to remain 
strong for the foreseeable future.” The plant, located on the 
north edge of the city at 605 Goodrich Road, processes many 
locally grown soybeans into soybean oil and meal.
 Note: This plant was fi rst constructed by Spencer-
Kellogg Co. starting in early 1945. Central Soya had 
purchased it by 1987.

4125. ADM; Dixie USA. 1996. Mix up some meatless 
magic: Explore the delicious, versatile world of soyfoods 
with the Midland Harvest family of all-vegetable entrées 
(Ad). Vegetarian Times. Oct. p. 93.
• Summary: This full-page color ad shows Sloppy Joe 
Fixin’s mounded between two buns. A recipe for Southwest 
Bar-B-W Joe is given. The six dry mixes, whose packages 
are shown, are: Burger ‘n Loaf (Original, Herbs & Spice, or 
Italian Style). Chili Fixin’s. Sloppy Joe Fixin’s. Taco fi lling 
‘n dip. The products contain only 0-5% fat, are cholesterol 
free, and “Contains fi ber.”
 “Easy to get the great nutrition and high protein of 
soyfoods into all your favorite dishes. Celebrate the great 
taste of soyfoods with Midland Harvest–Made by ADM, 
Supermarket to the World. For more information about 
Midland Harvest, refer to the Info Center page in this issue 
(p. 123) or for direct mail ordering, call Dixie USA 1-800-
347-3494.”
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4126. Jacobi, Dana. 1996. The natural kitchen: Soy! 75 
delicious ways to enjoy nature’s miracle food. Rocklin, 
California: Prima Publishing. xii + 244 p. Oct. Index. 22 cm. 
Series: The natural kitchen. [16 ref]
• Summary: Contents: Preface. Acknowledgments. 
Introduction: Soy and health. All about soyfoods: Traditional 
soyfoods (tofu, miso, tempeh, soy sauce, soymilk), other 
Asian soyfoods (okara, yuba, kinako, natto), second-
generation soyfoods (soy dairy products, soy deli foods, 
textured vegetable protein {TVP}, textured soy protein 
{TSP}, soy isolate (isolated soy protein)), more soy choices 
(fresh soybeans, dried black soybeans, soy fl our, soy grits, 
soy fl akes, soy nuts), cooking with soyfoods (tofu {pressing, 
freezing, marinating, sautéing and pan-crisping, frying, 
braising, pureeing, parboiling, storing and handling tofu}, 
miso, tempeh, soymilk, other soy dairy foods), cook’s notes 
(herbs, spices and fl avorings, nuts, oils, produce, stock, 
sweeteners).
 Soups, appetizers, and fi rst courses. Main dishes. Pasta 
and light dishes. Side dishes and sauces. Salads, burgers, 
and kebabs. Desserts. Breakfast and beverages. Mail order 
sources.
 The Preface states: “If you are new to soy, you will 
fi nd descriptions of soyfoods, from tofu to soymilk... If you 
already cook with soyfoods, the approximately 75 recipes 
in this book and their variations will expand your repertoire. 
These recipes will take you across lines that people who 
cook with soy rarely approach. The dishes bring familiar and 
satisfying textures along with fl avors that are full and deep. 
Whether ethnic or classic, they are dishes with verve and 
elegance.” The author fi rst tasted tofu, with her parents, in 
1953, “at the precocious age of eight,” at The Great Shanghai 
on 125th St. in Manhattan, New York City. Address: Food 
writer, New York, NY.

4127. McCord, Holly. 1996. Let ‘em eat crumbles [Textured 
soy protein granules]. Prevention (Emmaus, Pennsylvania). 
Oct. p. 56-57, 60.
• Summary: Crumbles (a word coined by the author) are 
healthy new soy products designed to mimic the taste and 
texture of crumbled ground beef–with zero fat. They are now 
appearing, usually in the freezer case of supermarkets and 
natural food stores. They have many amazing pluses: Most 
are fat free and low in calories. They are very convenient, 
requiring no pre-cooking–just add them to your recipe. 
“Some crumbles contain isofl avones, which are natural 
compounds in soy that may help fi ght breast and prostate 
cancer, heart disease, osteoporosis... even hot fl ashes. 
Because crumbles are meatless, there is no chance of 
heterocyclic amines, possible cancer-causing compounds that 
develop when you cook ground beef or poultry using high 
heat.”
 Recently a prevention team sampled Sloppy Joes made 

with the following crumbles products: (1) Morningstar 
Farms Ground Meatless (“Taste and texture excellent. Pretty 
darned close to ground beef”). (2) BeefNot! (contains 62 mg 
isofl avones). (3) Green Giant Harvest Burgers for Recipes 
(“Defi nite smoky fl avor. Larger pieces than the others”). (4) 
Lightlife Meatless GimmeLean! (“It tastes lighter than real 
ground beef–I like it better”). Photos show: Holly McCord. A 
burger with buns. Address: RD, Nutrition editor.

4128. Messina-Hirsch, Caren. 1996. Home improvement–
Incorporating soy products into family meals. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 4(4):3. Fall.
• Summary: On what look like 3x5 inch recipe cards are 
recipes for: Spaghetti sauce (with “4 cups cooked, ground 
soybeans”). Nice rice bake (with “1¼ cups textured soy 
granules”). Strawberry banana shake (with “One 1.5 oz. 
package of silken/soft tofu”). Address: R.D.

4129. Petrakis, Nicholas; Barnes, S.; King, E.B.; Lowenstein, 
J.; Wiencke, J.; Lee, M.M.; Miike, R.; Kirk, M.; Coward, L. 
1996. Stimulatory infl uence of soy protein isolate on breast 
secretion in pre- and post-menopausal women. Cancer 
Epidemiology, Biomarkers, and Prevention 5(10):785-94. 
Oct. *
• Summary: “Soy foods have been reported to have 
protective effects against premenopausal breast cancer in 
Asian women. No studies have been reported on potential 
physiological effects of dietary soy consumption on breast 
gland function.”
 Soy intake was found to increase breast nipple aspirate 
fl uid secretion. This is believed to be due to the estrogenic 
activity of soybean isofl avones, and calls into question 
the assertion that soy exerts antiestrogenic effects in 
premenopausal women. Address: 1. Dep. of Epidemiology, 
Univ. of California at San Francisco (UCSF).

4130. Pinkerton, Wendy Feik. 1996. Soy protein and fat 
modifi cation in meat products: Meeting consumer nutritional 
and taste needs. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 4(4):1, 4. Fall. [9 ref]
Address: M.S., Pinkerton Communications, Champaign, 
Illinois.

4131. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Research shows soy protein 
awareness and usage are up. 2(4):3.
• Summary: “Weise Research Associates (WRA) recently 
completed a nationwide soy protein awareness and 
usage study using a randomized telephone survey of 500 
consumers nationwide... The information in the study was 
compared with three earlier similar studies, 1988 and 1991 
studies by Protein Technologies International, and a 1991 
study for the American Soybean Association conducted by 
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Burke Market Research. These research results describe a 
marked increase in consumers’ desire to try and purchase 
foods with soy protein. This desire has led to an increased 
demand for soyfoods.”
 The key fi ndings of the research: (1) During the last 5 
to 8 years, awareness of soy proteins in specifi c foods has 
increased from 60% of households surveyed in 1988 to 80% 
1996.
 (2) Consumers today appear twice as willing to try 
products containing soy as in 1988. Consumer trials of foods 
containing soy protein increased from 25% of households in 
1988 to 50% in 1996.
 (3) Health and nutrition are the main reasons given by 
consumers for trying foods containing soy proteins.
 (4) Future purchase intent by consumers of foods 
containing soy protein increased from 20% “more likely” in 
1988 to 32% in 1996.
 (5) In the 1996 study, 75% of consumers said they 
would not be surprised to see soy protein listed on a meat 
label. Moreover, the vast majority of consumers felt that 
this would be a positive step to inform consumers about the 
potential benefi ts of soy proteins.
 (6) When offered a choice between animal and vegetable 
protein, 46% of those surveyed chose the later, largely 
because of health concerns and the perceived lower fat 
benefi ts of vegetable protein.
 (7) The demographic profi le of the “high potential” for 
soy protein usage consumer segment appears to be somewhat 
younger female consumers (median age of 38.8 to 40.3) from 
middle income households ($30,000–$38,700). Frequent past 
trial of soy protein in other foods was also a strong indicator 
of willingness to consider textured soy protein in meat 
products.

4132. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1996. Soy fuels energy bar business. 
2(4):2.
• Summary: Soy proteins are playing an increasing role as a 
source of high quality protein in energy bars. Dennis Jones, 
who helps formulate private label energy/nutrition bars, 
uses soy protein for 3 reasons. It is best at (1) Holding the 
nutrition bar together; (2) providing a stable shelf life; and 
(3) achieving a nutritional objective. A table lists 11 energy 
bars, all of which contain soy. For each, the name of the 
product, manufacturer, and soy ingredients are given. The 
names and manufacturers are: Muscle Bar (Universal). Tiger 
Sport (Weider Nutrition Group). Spiru-Tein and Fruit-Tein 
(Nature’s Plus). Pro-Amino Sports Bar (Optimum Nutrition). 
Pro-Sports Performance Bar (M-L-O Products). Balance 
Ulti-Meal (Vegetarian Health). ICOPRO Super Protein Bar 
(Titon Sports, Inc.). Ironman Nutrition Bar (PR Nutrition, 
Inc.). ATP Tour (ATP Tour). Soy protein isolates are most 
frequently used, but fi nely chopped soynuts, soy lecithin, and 
soy fl our are also included.

 “As the expanding health bar category surges toward 
$800 million in retail sales, soy’s unique technical properties 
and multifaceted nutritional profi le will help the industry 
attract consumers who want both ‘nutritional integrity’ and 
great taste.”

4133. Worthington Foods, Inc. 1996. Natural Touch. 900 
Proprietors Rd., Worthington, OH 43085. 4 panels. 28 cm. 
Undated.
• Summary: This color catalog shows each of the products in 
Worthington’s Natural Touch line, which now contains about 
17 products. For each product there is a color photo of the 
label, a brief product description, ingredients, and Nutrition 
Facts. “Veggie Burger Kits” are include in this latest catalog. 
Inserted into this catalog are large (8½ by 11 inch) single-
sided product sheets for Vegan Crumbles, Veggie Burger 
Kits, and Roasted SoyButter.
 On the front of the catalog, in large letters, is a “Purity 
Pledge: Natural Touch products are completely free of 
anything artifi cial... no artifi cial additives, colors, fl avors or 
preservatives... you have our word on it.”
 Talk with marketing rep at Worthington Foods. 1997. 
May 14. This catalog was printed in late 1995. When asked if 
these products now contain genetically engineered soybeans 
he says “I don’t know. Talk to Ron McDermott.” Address: 
Worthington, Ohio. Phone: 1-800-628-3663.

4134. Product Name:  Natural Touch Vegan Burger 
Crumbles, or Vegan Sausage Crumbles (Fat Free).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1996 October.
Ingredients:  Vegan Burger Crumbles: Textured vegetable 
protein (wheat gluten, soy protein concentrate), water, 
contains 2% or less of autolyzed yeast extract, natural fl avors 
from non-meat sources, modifi ed food starch, black malt 
powder, salt, corn starch, garlic powder, sugar, onion powder, 
soy sauce (water, soybeans, salt, wheat), tomato powder, 
spices,...
Wt/Vol., Packaging, Price:  1 lb roll (chub pack).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy color, single 
sided, 8½ by 11 inches) sent by Patricia Smith from Natural 
Products Expo East. 1996. Oct.

4135. Product Name:  Veggie Pizza Pepperoni.
Manufacturer’s Name:  Yves Fine Foods, Inc., a subsidiary 
of Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-251-
1345.
Date of Introduction:  1996 October.
Ingredients:  Oct. 1996: Water, wheat gluten, soy protein 
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isolate, spices, tofu (water, organic soy beans, magnesium 
chloride), yeast extract, salt, mustard powder, evaporated 
cane juice, wheat starch, rice starch, beet powder, guar gum, 
natural liquid smoke, carrageenan.
Wt/Vol., Packaging, Price:  155 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1996. Oct. On the 
front is a large color photo of “Veggie Pizza Pepperoni: A 
new generation of pizza toppings.”
 On the rear: “Fat free–No cholesterol. No nitrates.” 
Detailed nutrition facts. And ingredients. Yves Veggie 
Cuisine, Inc. is now located at Delta (Vancouver), B.C., 
Canada V3M 6R9. Phone: 604-525-1345.
 Spot in Vegetarian Journal. 1997. Nov/Dec. p. 15. 
“Veggie Pepperoni. Yves Veggie Cuisine has introduced 
Veggie Pizza Pepperoni, a fat-free vegetarian pepperoni 
topping for pizzas.”

4136. Product Name:  Jumbo Veggie Dog (Meatless).
Manufacturer’s Name:  Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  Delta (Vancouver), B.C., Canada 
V3M 6R9.  Phone: (604) 525-1345.
Date of Introduction:  1996 October.
Ingredients:  Water, wheat gluten, soy protein isolate, 
tofu (water, organic soybeans, magnesium chloride), yeast 
extract, Sucanat (granulated sugar cane juice), mustard 
powder, wheat starch, garlic powder, onion powder, salt, 
paprika, rice fl our, beet powder, carrageenan, natural fl avors, 
natural liquid smoke, spices.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East (Baltimore, 
Maryland). 1996. Oct. On the front is a large color photo. 
“Make room for the hot & spicy Jumbo Veggie Dog (It’s 
big!).”
 On the rear: “Fat free–No cholesterol. No nitrates.” 
Detailed nutrition facts. Ingredients.
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March. There are now 
two fl avors: Hot & Spicy, and regular. Both are in a 15.9 oz 
(450 gm) package.

4137. Podobedov, A. 1996. Re: Samples and questions. 
Letter (fax) to William Shurtleff at Soyfoods Center, Nov. 
21. 1 p. Typed, without signature on letterhead.
• Summary: “Dear Mr. Shurtleff, Thank you very much for 
your attention given to our work.
 “We hope to see you in Russia with the presentation of 
your activities.
 “We produce semifat soya fl our and soymilk powder 
(certifi cates are enclosed), as well as some other liquid 
products based on soya.
 “We would be very grateful if you could advise us in 

what countries and what quantities of soymilk powder, soya 
fl our (fullfat, semifat, defatted), concentrates and isolates 
are used. If you have a list of companies working with those 
products (marketers or users), we would be pleased to have it 
and will pay you for that.
 “I was particularly interested in some information I 
read recently about the use of soya fl our in breads in Great 
Britain. I would be interested in the quantities they use and 
the fi nal products they produce. Do you know any companies 
who are working in that area?
 “I have asked many questions. I know that you do not 
have prepared information to answer many of them. Could 
you please, however, send us what you have at the moment 
as soon as possible.
 “I like the idea of establishing a Russian center very 
much, and we are prepared to do every effort for its creation.
 “Please, consider your coming to Russia; we could 
arrange a seminar.
 “Yours sincerely, ASSOY, A. Podobedov.” Address: 
General Manager, Soybean Processors Association–ASSOY, 
350063, Krasnodar, ul. Mira. 28, Russia. Phone: (8612) 52 
33 66 or 52 56 14. Telex: 211110 PTB SU.

4138. Product Name:  Beanut Butter [Regular, or Chunky].
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-233-3668.
Date of Introduction:  1996 November.
Ingredients:  Roasted soybeans, naturally pressed soybean 
oil, maltodextrin, soy protein, granulated cane juice, salt, 
vegetable oil mono and diglycerides.
Wt/Vol., Packaging, Price:  12 oz plastic jar. Catalog price: 
$5.99 + shipping and handling.
How Stored:  Shelf stable.
New Product–Documentation:  Short article in Shape 
(Woodland Hills, California). 1996. Nov. “Spreading 
the health.” Beanut Butter is better for you than peanut 
butter. The new spread lowers blood cholesterol, contains 
phytoestrogens, and has few grams of fat per serving (11 
gm vs 17 gm for regular peanut butter)–and only 1 gm of 
saturated fat. To order cal Dixie USA Inc. Products at (800) 
347-3494 ($3.99 for a 12-ounce jar).
 Talk with Pat Patrick (woman) at Dixie USA. 1999. Feb. 
25. This product was introduced about 3½-4 years ago–but 
no record of the exact date can be found. The product was 
originally packed in a 12-oz jar, but about 18 months ago it 
started to be packed in an 18-oz plastic jar. The larger size 
works better with a mail order catalog, where shipping and 
handling is a important part of the cost.

4139. Bluebook Update (Bar Harbor, Maine). 1996. Iowa 
State develops concentrate. 3(4):3. Oct/Dec.
• Summary: Researchers at Iowa State University’s Center 
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for Crops Utilization Research have developed a process for 
making improved soy protein concentrates from genetically 
modifi ed soybeans. The university is seeking commercial 
partners for developing this technology. For more 
information phone: 515-294-3893.

4140. Golbitz, Peter. 1996. Soyfoods take root in the 
Caribbean: Basic food needs spur growth of a new industry. 
Bluebook Update (Bar Harbor, Maine) 3(4):4-5. Oct/Dec.
• Summary: Dominican Republic: In August, the Mexico 
City offi ce of the American Soybean Association sponsored 
a conference in the Dominican Republic titled “The 
Importance of Using Soy Protein in the Treatment of Chronic 
Disease.” Two companies are now making soyfoods in the 
Dominican Republic and working to increase awareness of 
their value. Engela Estévez, founder of Saluvid S.A., makes 
a variety of meat alternatives from textured soy protein.; she 
presents seminars, has written a book titled “112 Recipes 
with Soya, The Vegetable of a Thousand Uses,” and has 
helped to establish a foundation named FundaSoya to 
educate consumers. Mr. L.R. Ubiera, founder of Nutrisoya in 
1996, makes fresh soymilk and tofu as well as several meat 
alternatives; he has written and published a book titled “Tofu 
y Leche de Soya, a Practical Guide for Home Preparation.”
 Cuba: A summary of the history of soyfoods in Cuba, 
including recent developments, was extracted from a report 
by William Shurtleff after his visit to Cuba in Jan. 1996.
 A photo shows a soybean harvester in Cuba, donated 
by Global Exchange. It arrived in the spring, just in time to 
help with this year’s soybean harvest. From left to right: The 
harvester’s mechanic. The director of the INIFAT station 
where the soybeans will be grown. Segundo Panas of ECAP 
(A Friends-of-Cuba organization). Pam Montanaro of Global 
Exchange in San Francisco, California. Tomas Guzman of 
INIFAT, director of the Cuban soybean production project.

4141. Hager, Stacy. 1996. What the heck are tofu and 
tempeh? Here’s a dictionary of healthy soyfoods. Soybean 
Digest. Dec. p. 14-15. In “Soyfoods Special Report” section.
• Summary: Gives a brief description of tofu, tempeh, 
textured soy protein (TSP), isolated soy protein, soy milk, 
soy fl our, green vegetable soybeans, and roasted soy nuts. 
The article begins: “No, tofu’s not a martial arts method, 
tempeh’s not an Arizona city, and TSP isn’t an abbreviation 
for teaspoon.”

4142. Holin, Fae. 1996. Getting sneaky with soy: How to use 
tofu without a family strike. Soybean Digest. Dec. p. 23, 27. 
In “Soyfoods Special Report” section.
• Summary: Describes how registered dietitian Anne 
Patterson slowly introduced tofu to her family, starting with 
desserts. She and her husband, Jim, own corn and soybean 
acreage in Illinois. Jim “doesn’t really like to see white tofu,” 
so Anne always disguises it–as by putting it in lasagna in 

place of ricotta cheese, or in other baked or main dishes to 
reduce the amount of oil or eggs used. She notes that the new 
lite or low-fat tofus are excellent. Also describes how to use 
tempeh, soy fl our, soy beverage (soy milk) and TSP (TVP). 
Her family also likes the commercial soy burgers now widely 
sold in mainstream grocery stores.
 Contains recipes for: Strawberry tofu fruit dip. Tofu 
basil pasta sauce on fettuccine.

4143. Ralston Purina Company. 1996. Annual report to 
shareholders. St. Louis, Missouri. 52 p.
• Summary: Pages 10-11 focus on Protein Technologies 
International (PTI), and its core product line of Supro 
brand isolated soy proteins. In fi scal 1996 PTI contributed 
$385,400,000 in sales and $84,500,000 in operating profi t 
to Ralston Purina Company before amortization–compared 
operating profi t of $82.8 million in 1995 and $67.1 million 
in 1994. Operating profi t of the segment increased slightly 
for the year as higher volumes and prices were nearly 
offset by increased business development costs and higher 
raw material costs in the last half of the year. With six 
manufacturing facilities and approximately 1,200 employees, 
PTI serves a global customer base with technologists and 
account managers located in 35 countries. More than half its 
sales are generated outside the USA.
 Sales of Supro isolated soy protein continued to grow 
at a double-digit rate in fi scal 1996, primarily due to strong 
sales to meat processors in Europe, North America, and Latin 
America. The isolate plant in Memphis, Tennessee, is in 
the midst of a $65 million expansion, and the plant in Ieper, 
Belgium, has undertaken a multi-million dollar expansion. 
Six color photos show subjects related to PTI, including a 
can of Take Care, and the computer control panels at one of 
the company’s state-of-the-art facilities.
 Page 32 states that sales of the Soy Protein Products 
segment increased by 7.0% in 1996 and 10.6% in 1995 on 
strong volume in food protein products. In 1995 operating 
profi t increased 23.5%.
 An announcement of the Annual Meeting of 
Shareholders (21 p.) is included. Address: Checkerboard 
Square, St. Louis, Missouri.

4144. Product Name:  Soyarich B (Soy Protein 
Concentrate).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
Date of Introduction:  1996.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with George Rakes, 
Asst. Director of Protein Research, Central Soya Co. 1997 
July 25. Central Soya makes a soy protein concentrate named 
Soyarich B, which was introduced in 1996. The alcohol wash 
process removes the isofl avones found naturally in soybeans. 
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The B stands for “bland,” and this product is good to use 
where isofl avone content is not important and a bland fl avor 
is desired. The B can also stand for “beverages,” because it is 
very dispersible.

4145. Product Name:  Finnprotex (Textured Soy Protein 
Concentrate).
Manufacturer’s Name:  Finnsoypro Oy Ltd.
Manufacturer’s Address:  Taltattie 3, 23500 Uusikaupunki, 
Finland.  Phone: 02 841-4910.
Date of Introduction:  1996.
Ingredients:  Soy protein concentrate.
How Stored:  Refrigerated
New Product–Documentation:  Website: www.fi nsoy.
com. The company was founded in 1996. Talk with Daniel 
Chajuss. 2005. April 13. Daniel helped Finnsoypro Oy 
(Finnsoy) in Finland to start a plant by giving them know-
how; however they bought equipment from a company that 
is the daughter company of Wenger. Finnsoypro is a small 
factory that makes about 300 kg/hour of textured soy protein 
concentrate. They sell it in Finland, the UK, and elsewhere 
in Europe. The owner (who is very smart) is a neighbor and 
friend of Daniel is Israel; he lives only about 2 blocks away 
in another small village. Daniel worked as his consultant. 
The company does not make small pieces of textured soy 
concentrate, but rather large patty-like products. They 
buy the raw material (plain soy protein concentrate) from 
Central Soya / Aarhus in Denmark. At home, you hydrate 
the product, add the fl avor that is in the package, then fry it 
like Wiener schnitzel (from German, meaning Viennese veal 
cutlet). Daniel likes it. The company now makes products in 
many sizes and shapes.

4146. Product Name:  Premium Tofutti (Non-Dairy Frozen 
Dessert) [Vanilla, Chocolate Supreme, Wildberry Supreme, 
Vanilla Almond Bark, Vanilla Fudge, Chocolate Cookie 
Crunch, Better Pecan].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1996.
Wt/Vol., Packaging, Price:  1 pint.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. Tofutti. 
1995 annual report. 1996. May. “Tofutti product line” (p. 
3). “Premium Tofutti non-dairy frozen dessert, available in 
prepacked pints, three-gallon cans and soft serve mix, is sold 
nationally in supermarkets, grocery stores, retail shops and 
restaurants. The Company currently offers seven fl avors of 
premium hard frozen Tofutti: Chocolate Supreme, Wildberry 
Supreme, Vanilla, Vanilla Almond Bark, Vanilla Fudge, 
Chocolate Cookies Supreme, and Better Pecan.”
 Leafl et (front and back, color) sent by David Mintz. 
1996. April. Dated 1996. “This is it! Cholesterol free. No 

butterfat. Unbelievable taste. Milk free. Chof-K Parve. On 
the rear are given nutrition facts but no ingredients. The 
calories per ½-cup serving range from 220 for Better Pecan 
down to 180 for Chocolate Supreme.
 Note: Is Tofutti’s regular non-dairy frozen dessert is now 
being called “Premium Tofutti” or “Tofutti Premium?”

4147. Gelles, Carol. 1996. 1,000 vegetarian recipes. New 
York, NY: MacMillan. [vii] + 598 p. Index. 24 cm.
• Summary: In the Introduction, a section titled “Soy 
products” (p. 17-18) includes brief defi nitions of soybeans, 
bean curd (tofu), miso, seitan, soy fl our, soy milk, soy nuts, 
soy sauce and tamari, soy sprouts, tempeh, and textured 
vegetable protein (TVP).
 In the chapter on “Entrees” is a section (p. 217-27) is 
titled: “Tofu, tempeh, seitan, and textured vegetable protein 
(TVP).”
 The index contains 20 entries for tofu, 5 each for tempeh 
and soybeans, 4 for textured vegetable protein (TVP), 3 for 
seitan, and 1 for miso.
 A table (p. 14) gives the time to cook various types 
of beans (that have been soaked overnight, the soak water 
discarded, and fresh water added) in a pot or saucepan (not 
in a pressure cooker); the adzuki bean takes the shortest time 
(45 to 90 minutes) while the soybean takes by far the longest 
time (2½ to 3½ hours [which is not nearly long enough]). 
Herein lies one key reason that Asians strongly prefer 
soyfoods to whole soybeans. Address: Author, food stylist 
and recipe tester, New York City.

4148. Melina, Vesanto; Forest, Joseph. 1996. Cooking 
vegetarian. Toronto, Canada: Macmillan Canada. xi+ 212 p. 
+ 8 unnumbered pages of color plates. Illust. (some color). 
Index. 25 cm. [9 ref]
• Summary: The index contains 14 entries for tofu, 2 each 
for tempeh, for textured vegetable protein (TVP), and for 
miso soup, and 1 each for soy milk and for teriyaki sauce.
 On page 3 is a “Vegetarian food guide” in the form of 
a series of four arcs. The largest, outside arc is for grain 
products, the next largest is for vegetables & fruits, the third 
largest is milk and alternatives which includes tofu, dairy 
products (milk, yogurt, and cheese), and beverages [such 
as soy milk] fortifi ed with 150 mg of calcium per serving, 
the fourth and smallest arc is beans & alternatives, which 
includes legumes, tofu, meat substitutes, tempeh, nuts and 
seeds, and soy milk.
 On the rear cover is a brief biography and portrait photo 
of each author. This book generally advocates a plant-based 
(vegan) diet but does include milk, milk products and eggs 
as alternatives. Melina Vesanto, whose “way of eating has 
now become totally plant-based (vegan)” was born in 1942. 
Address: 1. Dietitian, university and college teacher, and 
government consultant; 2. Chef and food consultant based in 
Vancouver.
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4149. South Dakota Soybean Research & Promotion 
Council. 1996. Soyfoods: A healthy profi le. Sioux Falls, 
South Dakota. 33 p. Illust. No index. 23 cm. [1 ref]
• Summary: This is an original and colorful soyfoods 
cookbook, with many full-page color photos of prepared 
recipes. Near the bottom of the front cover: “As technology 
advances, science is discovering that unique compounds 
found in soyfoods help prevent or even treat some of 
society’s most serious diseases.” Contents: Health benefi ts 
of soyfoods: Heart disease, cancer prevention, osteoporosis, 
diabetes, kidney health, menopause. Incorporating soy into 
your diet. Nutritional benefi ts of soyfoods: Phytochemicals, 
phytoestrogens, protein, fi ber. Guide to modifying recipes: A 
one-to-one substitution of soyfoods for animal products and 
white fl our. The diabetic exchange list. Recipes (p. 4-31). 
Introducing soy into your diet: Buying and storing tofu, 
types of tofu, tips on using tofu, textured soy protein (TSP), 
isolated soy protein, soy fl our, soy milk, tempeh.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in 1996. It was later reprinted by the Nebraska 
Soybean Board, with their Nebraska logo on the back. 
Address: 3801 S. Western Ave., Suite #105, Sioux Falls, 
South Dakota 57105. Phone: (605) 330-9942.

4150. Winter, Ruth. 1996. Super soy: The miracle bean. New 
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106 
ref]
• Summary: On the cover is written: “This wonder bean 
can help fi ght cholesterol, high blood pressure, blood sugar, 
cancer, ease menstrual and menopause symptoms, and keep 
a colon healthy. Includes a cookbook of 50 soy recipes from 
New York’s Natural Gourmet Cookery School.”
 Contents: Introduction: The Cinderella bean. 1. How soy 
protects the heart and blood vessels: Full of fi ber, the Eskimo 
secret omega-3 fatty acids, lecithin and vitamin E, preventing 
strokes, magnifi cent magnesium, soy and the Mediterranean 
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels 
rise, cholesterol falls]?, amino acid at work?, could it be 
the B’s?, is it the fl avonoids?, the bean and obesity, high 
blood pressure and the bean, could it be just avoiding meat 
and dairy products?, summing it up. 2. How soy protects 
against cancer: Protease inhibitors, trypsin inhibitors, plant 
estrogens, polyphenols, terpenes–antioxidants, fi ghting 
phytates, maybe it’s due to low-count amino acid, saponins, 
inositol–the cancer-fi ghting phytic acid, which soy products 
have the most anticancer potential?, potential adverse effects 
of soybeans. 3. How soy helps ease digestive problems: 
Promoting regularity, calcium and soybeans. 4. How soy is 
benefi cial in diabetic diets. 5. How soy is proving benefi cial 
to women: The soy and the cycle, other hormonal benefi ts, 
magnesium, PMS and pregnancy, contraceptive or fertility 

inducer?, so “B” it, the bones need it, magnesium and 
bones, boron and bones, it could be the phytates. 6. Soy and 
men: Soy and sex, protein power. 7. Soy products and their 
nutritional value: Soybeans, edamame, soybean sprouts, 
tofu (also known as bean curd and dou fu-tofu), tempeh, soy 
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy 
oil, soybean lecithin, soy nuts, miso, natto, soy fl our, soy 
powder, soy protein isolates (a major component in “many 
dairylike products, including cheese, milk, nondairy frozen 
desserts, and coffee whiteners. They are in hot dogs, soy ice 
cream,...”), concentrates and grits, texturized soy protein, 
convenience of soy foods. 8. Easy ways to add soy to your 
diet: Some other easy ways to add soy to your diet, sensible 
soybean use. 9. Recipes: Appetizers, soups, salads, main 
dishes/entrées, side dishes/breakfast, sauces/dips, desserts. 
Glossary. Where to get more information. References. 
Address: M.S., Health and science writer, Short Hills, New 
Jersey.

4151. Brandt, Laura. 1997. The soy story: Making healthy 
taste better. Food Formulating (Chilton’s). Jan. p. 46-47.
• Summary: The subtitle reads: “The recent news about soy’s 
health benefi ts is good. Getting Americans to incorporate soy 
into their diets is another matter. Improved soy ingredients 
make it easier for formulators to create new soy foods with 
better taste and texture.” Researchers that two isofl avones in 
soy, genistein and daidzein, provide many of the nutritional 
benefi ts, probably because they have properties similar to 
the hormone estrogen. “Several studies on peri- and post-
menopausal women who consumed soy protein showed 
promising results toward alleviating menopausal symptoms 
and increasing bone density and bone mineral content. Soy 
supplementation (containing phytoestrogens) has been 
suggested as an alternative to still-controversial hormone 
replacement therapy.”
 Central Soya now has a new, improved soy protein 
concentrate, Soyarich B. The number of U.S. vegetarians has 
more than doubled in the last decade to more than 15 million. 
For the consumer of soy burgers, taste and texture are more 
important than fat content.
 Beverages are an easy way for consumers to add soy 
protein to their diets. Protein Technologies International 
makes Take Care, a high protein beverage powder based 
on Supro brand isolated soy protein. PTI’s latest isolate 
product is Health Source, a refrigerated non-dairy, nonfat 
beverage that will be test marketed this spring. It will also be 
made into yogurt-style desserts. These will contain the daily 
requirements for calcium and vitamin C. Address: Technical 
Editor, Radnor, Pennsylvania.

4152. Stevens & Associates, Inc. ed. and comp. 1997. U.S. 
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory 
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contains more than 270 company listings. Contents: 
Foreword. How to use the Soyfoods Directory (incl. Internet 
access). Daily soyfood guide pyramid (color). Soyfood 
descriptions (alphabetical): Introduction, green vegetable 
soybeans (edamamé), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen dessert, okara 
(see soy fi ber), soy cheese, soy fi ber (okara, soy bran, soy 
isolate fi ber), soy fl our, soy grits, soy protein concentrate, 
soy protein isolate, soy protein–textured, soy sauce 
(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk 
(soy beverages), soynut butter, soynuts, soyoil & products, 
sprouts–soy, tempeh, tofu & tofu products, whipped 
toppings (soy based–”similar to other nondairy whipped 
toppings, except that hydrogenated soyoil is used instead 
of other vegetable oils”), yuba. Soybean products chart: 
From whole soybeans, from soybean meal, from soyoil and 
lecithin. Soyfood companies by product (products listed 
alphabetically).
 Composition and nutrient content of soyfoods (large 
table, p. 14). Soyfood companies (alphabetical by company 
name; Each listing contains address, contact, phone, soy 
products, product names, distribution, to locate product, 
classifi cation). Mail-order soyfoods: Soyfood mail order 
companies (listed alphabetically by company). Soyfood 
companies by state (alphabetical by state; California has by 
far the most). Soybean promotion & research organizations 
(national, and state). Professional associations and industry 
information resources. Soy cookbooks (19). Soy resource 
books (10). Soyfood fact sheets and recipes: 1-2 pages each 
for meat alternatives, miso, soyoil, soy fl our, soymilk, tofu, 
textured soy protein, whole soybeans. Soyfoods directory 
survey.
 This directory is on the Internet’s World Wide Web 
at http://www. soyfoods.com. For more information or 
suggestions, call 1-800-301-3153. The Internet version of 
the Directory continues to improve. “The fi rst year saw hits 
to our site increase from 1,000 the fi rst month to more than 
8,000 per month now. We have added a new search engine 
that makes it easier to fi nd information and a new monthly 
e-mail newsletter, Soyfoods USA, designed to inform media 
sources, dietitians and consumers about the latest soyfoods 
information. To subscribe to this popular newsletter, just 
send an e-mail message to soyfoods@ind.com with the 
words ‘Subscribe Soyfoods USA’ in the body or subject 
fi eld.”
 Talk with Roger Stevens. 1997. March 10. The 1997 
directory was fi rst available in January 1997. About 100,000 
copies of this directory were printed, and all but 7,000 have 
already been sent out free of charge. About 77,000 copies 
were sent to registered dietitians nationwide; all are members 
of the American Dietetic Association. Another 10,000 
copies were sent to the American Association of Family 
and Consumer Sciences–basically extension personnel at 

the Cooperative Extension Service in each county; these 
people provide a lot of consumer information about foods 
and agriculture. About 500 copies were sent to each of the 
20 state soybean development councils. The remaining 6,000 
copies were sent to callers who left their name and address at 
a toll-free answering service. The next step is to do a media 
tour in Indiana. Traveling with a registered dietitian, they 
expect to generate a lot of requests from citizens of Indiana. 
One of the goals is to show other states that if you promote 
soyfoods in this manner, you will get a lot of interest. 
Roger hopes to encourage other states to take a more active 
role in promoting soyfoods. The directory has generated a 
tremendous amount of information on the part of dietitians 
who call the toll-free number and have many questions about 
soyfoods; Roger tries to refer them to people who have the 
answers–such as 1-800-Talk-Soy. The Indiana Soybean 
Council has had to hire a new person just to handle the 
requests for this directory.
 Next Roger plans to do a survey of registered dietitians 
to learn more about their responses to the 1997 directory. 
He might ask: Did you receive the book? Do you use it? If 
so, in what way and how often? How many people do you 
infl uence with regards to soyfoods as a result of this book? 
So if each of the 77,000 dietitians infl uences, on average, 10 
people a year, the directory has reached more than 750,000 
people. One major goal of this book is to help dietitians 
include more soyfoods in their own diets and in the diets of 
their clients. How can we better help you do this? Do you 
want a cookbook? A starter kit? Shall we include coupons?
 From the focus groups he has already conducted, Roger 
thinks that future editions of the directory will be presented 
more like a cookbook or recipe book, with the directory in 
the back. “People really like the recipes. They just hand them 
out to their clients. We get requests for 100 books at a time 
from dietitians, who give the entire book to their clients at 
classes, in their offi ces, etc.” Roger has the funds to do the 
research to fi nd out exactly what dietitians want in the way 
of soyfoods recipes and how they want them organized.
 Other possible questions: Which part or parts of the 
book do you fi nd most valuable? Which do you fi nd least 
valuable. Is there any information which is not in the book 
that you wish were included?
 Roger would also like to develop for the next edition 
of this book a graphic presentation of the inside of a typical 
supermarket showing all the different products which contain 
soy.
 Note: The word “soyoil” is used instead of “soy oil” 
throughout this directory. Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

4153. Sullivan, Cheryl; Rhodes, Kathy. 1997. Simply soy: A 
variety of choices. Williamsburg, Virginia: Virginia Soybean 
Association. 118 p. Undated. Illust. Recipe index. 26 cm.
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• Summary: Contents: Introducing soyfoods into your 
diet. The healthful soybean. Exploring soyfoods: Dried 
soybeans, fresh green soybeans, soy milk, tofu, textured soy 
protein, soy fl our, soy grits, tempeh, miso, soy meat analogs. 
Where to fi nd soy products. Nutrient information. Recipes: 
Breakfast, beverages, breads, appetizers & snacks, salads, 
soups, sandwiches, side dishes, main dishes, desserts.
 Talk with Susan Haller of the Virginia Soybean Assoc. 
2000. Nov. 9. This undated book was published about 3-4 
years ago.
 Talk with Cheryl Sullivan. 2002. Aug. 12. She wrote this 
booklet for the Michigan Soybean Promotion Committee; 
it was published in about Jan. 1997. It was never sold and 
is now available online at www.soyfoods.com/SimplySoy. 
Address: 1. M.A., R.D., Sullivan Nutrition Inc.; 2. PhD, 
R.D., Preventive Cardiology Program, Univ. of Michigan; 
c/o 151 Kristiansand Drive, Suite 115 E & F, Williamsburg, 
Virginia 23188. Phone: (757) 564-0153.

4154. Galaxy Foods Company. 1997. Galaxy Foods–
Creator’s of today’s lifestyle foods (Portfolio). Orlando, 
Florida. Nine inserts. 30 cm.
• Summary: On the cover of this portfolio is the Galaxy 
Foods logo and four of its brand logos (formägg, Soyco, 
Soymage, Lite Bakery) against a white background. Across 
the bottom is written the slogan in bold red letters: “Creator’s 
of today’s lifestyle foods.” A four-page color insert, stapled 
to the portfolio contains a color photo of Angelo S. Morini 
(Galaxy’s Chairman, President & Founder), a mission 
statement (dual purpose), photos and descriptions and photos 
of the company’s products and plant, a description of the 
new plant (60,000 square foot facility in Orlando, Florida).
 The nine inserts in this portfolio include: Five news 
releases from 1996 and early 1997 as follows: “Galaxy 
Foods announces $2 million line of credit” (4 Nov. 1996). 
“Galaxy Foods, Pepsi and The Golf Channel to launch health 
show” (25 Nov. 1996). “Galaxy Foods announces continued 
expansion of export sales” (9 Dec. 1996). “Galaxy Foods 
announces 3rd quarter results–Sales up 325% over same 
quarter last year” (11 Feb. 1997). “Galaxy Foods pulls out of 
Pacifi c Foods/HZ Foods joint venture” (28 Feb. 1997). Note: 
HZ Foods = Huzhou Zhenyuangtong Foods is located in 
China. Galaxy fi rst reported the proposed joint venture in a 
press release dated 24 Sept. 1996. The venture was intended 
to produce, distribute, and sell various food products to 
consumer markets in China (PRC).
 A 2-page letter to shareholders dated 20 Dec. 1996 from 
Angelo Morini. A 4-page brochure titled “About Galaxy 
Foods Company.” It begins: “Galaxy Foods’ fl agship line, 
formägg, was originated in 1968 as a healthy cheese topping 
for pizza. During the next few years, the product was sold 
to pizza makers, frozen food manufacturers, hospitals, 
schools and restaurants. In 1972, when the dangers of 
foods high in cholesterol became known, Galaxy began 

selling formägg in health food stores.” Formägg is made by 
blending casein, protein from skim milk, with canola oil. It 
is a lactose-free cheese product made with no saturated fats 
and no cholesterol. It now comes in seven different fl avors 
and forms, such as Grated fat free Parmesan, Mozzarella 
and Cheddar shreds, Fat free yellow American individually 
wrapped slices.
 A color brochure (front and back) titled “Nature’s 
alternative to cheese: Formägg veggie slices.”
 Galaxy’s quarterly report (Form 10-QSB) for the 
quarterly period ended 31 Dec. 1996 (14 p.). The company 
lost more than 1 million dollars in 1995 and in 1996. 
Address: 2441 Viscount Row, Orlando, Florida 32809. 
Phone: 800-441-9419 or 407-855-5500.

4155. Product Name:  Chicken-Free Nuggets (Meatless).
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  1051 Sykes Lane, P.O. Box 440, 
Williamstown, NJ 08094.  Phone: 609-728-1998.
Date of Introduction:  1997 February.
Ingredients:  1999/08: Water, soy protein isolate, textured 
soy protein concentrate, potato starch, sea salt, granulated 
onion, dehydrated celery, spices, carrageenan, garlic powder, 
natural gum arabic, natural fl avor, natural spice oils. Breaded 
with: Unbleached stone-ground whole wheat fl our, fructose, 
yeast, sea salt, salt. Battered with: Water, yellow corn fl our, 
corn starch, sea salt, spices, canola oil. Browned [deep-
fried?] in soybean oil.
Wt/Vol., Packaging, Price:  12 oz paperboard box. Retails 
for $4.59 (1999/08, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1997. March. A color photo 
shows the product Label. “Completely meatless. A soy 
protein product. Stone ground whole wheat breaded. 100% 
vegetarian and vegan.” Soy bean oil is one of the ingredients. 
Note: Many of the “natural” products sold by this company 
are made from real chickens, pigs, and cattle.
 Product with Label purchased for $4.59 at Safeway 
supermarket in Lafayette, California. 1999. Aug. 15. Sold 
in the frozen food case. 12 oz paperboard box. White and 
yellow on a dark green and black background. Color photo 
of fi ve nuggets, with one broken in half to show the inside. 
“Reduced fat: 92% less fat than chicken nuggets. 100% 
vegetarian and vegan. Completely meatless. A soy protein 
product. Stone ground whole wheat breaded.” “Distributed 
by Val Vasilef, Health is Wealth Products, Inc., 1051 Sykes 
Lane, Williamstown, New Jersey 08094.”
 Talk with Mike at Health is Wealth. 1999. Aug. 16. 
These nuggets were introduced in Feb. 1997; they are deep-
fried in soy oil. Typical chicken nuggets are high in fat 
because they contain chicken skin ground up with the white 
chicken meat. The skin adds fl avor and reduces cost; white 
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chicken meat has very little fl avor. This company was started 
about 20 years ago. Val Vasilef, who was Mr. America in 
the 1960s, teamed up with a guy who had a food company. 
Until 1990 all of their products were meat based. Now 
their meatless products are the fastest growing part of the 
business. They have 31 SKUs. Their three best-selling soy 
products are Chicken-Free Nuggets, Chicken-Free Patties 
(introduced Nov. 1997), and Munchees. Their newest soy 
product is Pierogi (also Pirogi), made of potato with a blend 
of soy cheese and cheddar cheese.
 Soyfoods Center taste test: Good texture and package 
design but much too spicy for our tastes.

4156. Mangels, Reed. 1997. Vegetarian Journal’s guide 
to breakfast “meats.” Vegetarian Journal (Baltimore, 
Maryland). Jan/Feb. p. 24-25.
• Summary: A large table gives a nutritional comparison of 
breakfast meats and meat alternatives in three categories: 
Bacon (2 alternatives), Canadian bacon (1), and sausage (9). 
The meatless meat alternatives are made from tofu, tempeh, 
and textured soy protein concentrate and wheat gluten. 
Address: Ph.D., R.D.

4157. Product Name:  Mori-Nu Tofu–Silken Style [Firm, 
Extra Firm, Soft].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  1997 February.
Ingredients:  Firm and extra fi rm: Water, soybeans, isolated 
soy protein, gluconolactone (a non-dairy coagulant derived 
from food starch), calcium chloride.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.19 (1997/06, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. June 16. Each package has a color photo on the front 
panel and a recipe on one side.
 Talk with Art Mio of Morinaga. 1997. June 16. These 
three products were fi rst sold commercially on Feb. 17. 
They are made by a new company named Pacifi c Nutritional 
Foods, Inc., which is a joint venture between Morinaga 
Nutritional Foods, Inc. and Pacifi c Foods of Oregon, Inc.; 
the company’s sole purpose at present is to manufacture 
aseptically packed tofu.

4158. Product Name:  Personal Edge (Nutritional Beverage 
Powder) [Plain, Strawberry, Chocolate].
Manufacturer’s Name:  Nutritious Foods, Inc. (Distributor).
Manufacturer’s Address:  St. Louis, Missouri.
Date of Introduction:  1997 February.

Ingredients:  Incl. Supro brand isolated soy protein.
How Stored:  Shelf stable.
New Product–Documentation:  Ann Behling. 1997. 
Soybean Digest. Feb. p. 90. “Soy-based beverage provides 
an edge.” Personal Edge, a sports nutritional beverage made 
from Supro brand isolated soy protein, helps speed the repair 
and recovery of muscle tissue after training or competition, 
according to its manufacturer. It can be mixed with milk, 
water, or orange juice. It is being promoted by the Nebraska 
Soybean Board at various farm shows and related events.

4159. Protein Technologies International. 1997. Supro and 
isofl avones update: Science & nutrition brief (Brochure). St. 
Louis, Missouri. 3 p. Feb. 28 cm. [17 ref]
• Summary: Table 1 shows the range (mg/gm of protein) 
of isofl avone content of Supro brand isolated soy protein 
products* (Footnote: *”All forms”). Daidzein 0.3 to 1.8. 
Genistein 0.6 to 2.8. Glycitein 0.1 to 0.4. Total isofl avones 
1.0 to 5.0. Source: Protein Technologies International.
 Note: A table with this same title and similar content was 
published in a March 1995 technical paper titled “Supro and 
Isofl avones.” The levels of isofl avones shown in the earlier 
paper were about 50 to 100% lower than those reported in 
this Feb. 1997 paper. The earlier table showed the range (mg/
gm of protein) of isofl avone content of Supro brand isolated 
soy protein products* (Footnote: *”Aglucone units adjusted 
for molecular weights”). Daidzein 0.15 to 0.72. Genistein 
0.48 to 1.51. Glycitein 0.05 to 0.26. Total isofl avones 0.68 to 
2.49. Source: Protein Technologies International. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.

4160. Soybean Quarterly (Nebraska Soybean Board, 
Lincoln, Nebraska). 1997. The New Weight Watchers frozen 
entrees. 3(1):5.
• Summary: Textured vegetable protein and soy protein 
concentrates are found in several of The New Weight 
Watchers frozen entrees, such as Grilled Salisbury Steak and 
Gravy, Swedish Meatballs in Cream Sauce with Noodles, 
and Spaghetti and Meat Sauce. Color photos show the 
labels of the 3 products. These weigh in at only 250-290 
calories per dinner, with only 6-9 gm of fat per serving. For 
more information contact: Rosemary Pennington, quality 
assurance, Weight Watchers Gourmet Food Company, P.O. 
Box 10, Boise, Idaho 83707-010. Phone: (203) 407-3713.

4161. Product Name:  Morningstar Farms Chik Nuggets.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1997 February.
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate), egg whites, wheat fl our, water, corn 
oil...
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Wt/Vol., Packaging, Price:  10.5 oz (298 gm) paperboard 
box. Retails for $2.95 (1998/03, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods. First 
quarter fi nancial report. 1997. April. Three new Morningstar 
Farms products were introduced into selected U.S. markets 
starting on 17 Feb. 1997: Chik Nuggets...
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1998. March 22. It is sold in the 
“Breakfast Foods” freezer. 8 by 4 by 2.5 inches. Paperboard 
box. Blue, yellow, red, and white on green. A color photo 
shows many nuggets on a white plate around a bowl of 
red dipping sauce, with a sprig of parsley. “Vegetable and 
grain protein nuggets. 75% less fat than chicken nuggets.” 
A new slogan (registered trademark) appears on both 
sides: “The change will do you good.” On the back panel a 
table compares meatless Chik Nuggets with meat chicken 
nuggets: Cholesterol: 0 vs. 45 mg. Total fat: 4 vs. 17 gm. 
Saturated fat: 0.5 vs. 4 gm. A small logo on the back has a 
leafl ike green “V” inside the circular words “Suitable for 
vegetarians.”
 Note: By 26 April 1998 the price at Safeway had 
increased to $3.19 from $2.95. By March 10 1999 the price 
had increase to $3.59. The package has been redesigned 
with the new Morning Star farms logo to create a brand 
“umbrella.” The front panel text now reads: “75% less fat 
than chicken nuggets. See Nutrition Information for Sodium 
Content. Veggie nuggets.” Soyfoods Center taste test. The 
texture and fl avor are very good but these Chik Nuggets are 
much too salty! Four nuggets contain a whopping 670 mg of 
sodium, or 28% of the recommended Daily Value.

4162. Ubiera, Leonidas Radhames. 1997. Re: Work with 
soyfoods and gluten in the Dominican Republic. Letter to 
William Shurtleff at Soyfoods Center, March 10–in reply to 
inquiry. 2 p. Typed, with signature.
• Summary: Gives the date that each of the company’s 
products were introduced, and the main ingredients in each. 
Tofu and soymilk were both introduced in Sept. 1995. All 
other products were introduced in 1996.
 Leonidas is aware of only one company that made soy 
products in the Dominican Republic before his company–
that is a company named Salubi, which made salami from 
texturized soya and sold other imported products.
 UFIESA is an abbreviation/acronym for Ubiera & 
Fortunato Import-Export, S.A. It is a division of Productos 
Nutrisoya.
 The address on this letter is his home and offi ce. His 
factory is located at Av. de los Restauradores No. 149.
 He thanks William Shurtleff for sending him a database 
search of all known work with soya in the Dominican 
Republic from earliest times to the present. “I will use this 
to teach about soya in our country.” Address: Calle 33 #9-A, 
Villa Carmen Este, Santo Domingo, Dominican Republic. 

Phone: 809 590 3418.

4163. Rawlings, Andrew. 1997. Re: Work with soyfoods 
in Guyana. Letter to William Shurtleff at Soyfoods Center, 
March 20. 1 p. Typed, with signature on letterhead.
• Summary: Andrew came to visit Soyfoods Center 
(Lafayette, California) in Nov. 1994 and was given one of 
the Center’s books on soyfoods production. He found it 
fi lled with valuable information, which he has been using. 
From the Philippines he wrote [in Nov. 1994] about their 
production and sale to the public of tofu, using sea water and 
vinegar as a coagulant.
 He has now become an Acharya of Ananda Marga 
(AM). His name is Acharya Jiivanmukta Brahmacari 
[Brahmachari] “Dada.” For the past year he has been living 
in Guyana. He travels to Brazil every 3-4 months to attend 
seminars and retreats of AM. It is expensive since Guyana is 
cut off from Brazil by the Amazon Basin and is really part 
of the Caribbean community; it is the only English speaking 
country in South America.
 In the past he has fi nanced his travel by buying soy 
meat “chunks” in Sao Paulo, Brazil, and reselling them in 
Georgetown. It was a very successful venture and the chunks 
have become so popular that even the butcher shops carry 
them for the public. Though his predecessor was the fi rst 
to bring chunks into Guyana, both of them have been left 
out of the growing market because many entrepreneurs are 
now importing the chunks from Trinidad, the USA, etc. and 
selling them in Guyana for half the former price.
 Ever since he arrived in Guyana he thought how nice it 
would be if he and AM could grow soybeans there and make 
the chunks themselves rather than importing. That way they 
could provide a very nutritious and inexpensive food stuff 
made locally and still create enough fi nance for travel and 
maintenance of AM projects there. Now it seems that this is 
the only way they can continue with the soy line at all. He 
asks Soyfoods Center for information on making such soy 
chunks. Address: Ananda Marga Yoga Society of Guyana 
Limited (Self Realization), 83 Rail Way Line, Stewartville, 
Guyana. Phone: 068-384.

4164. Product Name:  GeniSoy: Soy Protein Bar [Chocolate 
Uncoated, or Chocolate Coated].
Manufacturer’s Name:  GeniSoy Products Co. 
(Manufacturer).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1997 March.
Ingredients:  Corn syrup, Supro brand isolated soy 
protein, cereal solids (corn and rice), dutch processed 
cocoa, maltitol, natural fl avor and peanut butter. Vitamins 
& Minerals: Calcium phosphate, potassium chloride, 
magnesium oxide, vitamin E acetate, ascorbic acid, ferrous 
fumarate, niacinamide, zinc oxide, copper gluconate, calcium 
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pantothenate, vitamin A palmitate, pyridoxine hydrochloride, 
ribofl avin, thiamine hydrochloride, vitamin D-3, folic 
acid, biotin, selenomethionine, potassium idodide and 
cyanocobalamin.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper. Retails for $0.99 (1997/06, Concord, California).
How Stored:  Shelf stable.
New Product–Documentation:  Products with Labels 
purchased at Trader Joe’s in Concord, California. 1997. June 
26. 6½ by 5 inches. Chocolate uncoated: Green and brown 
on tan. “The magic of soy” (TM). Fat free. Soyfoods Center 
taste test. 1997. July. These products are both delicious but 
we prefer the chocolate coated one; the other sticks to the 
label on a hot day and is hard to eat.
 Talk with Ed Cabelera, vice president of marketing. 
1997. July 8. GeniSoy Products manufactures these products, 
which were introduced in March 1997. He feels the company 
is being conscientious in not making any isofl avone 
claims on the label. Their parent company, MLO, has been 
in business since 1966 manufacturing sports nutrition 
products. MLO’s fi rst popular product was Muscle-On, a 
protein powder. See also interview with Ed about labeling 
isofl avones.
 Spence, Paddy. 1998. “Energizing demographics: Who’s 
buying the bars?” Natural Foods Merchandiser. Sept. p. 76, 
78. An analyses of buyers of “energy bars.”
 Note: This is the earliest record seen (Jan. 2013) that 
mentions GeniSoy Products.

4165. Product Name:  Mori-Nu Silken Tofu–Lite [Firm, or 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  1997 March.
Ingredients:  Lite fi rm: Water, soybeans, isolated 
soy protein, gluconolactone*, calcium chloride. * = 
Gluconolactone is a non-dairy coagulant derived from food 
starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.19 (1997/06, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Art Mio of 
Morinaga. 1997. June 16. These three products were fi rst 
sold commercially on March 1. They are made by a new 
company named Pacifi c Nutritional Foods, Inc., which is a 
joint venture between Morinaga Nutritional Foods, Inc. and 
Pacifi c Foods of Oregon, Inc.; the company’s sole purpose 
at present is to manufacture aseptically packed tofu. The 
building is located about 1 block away from the Pacifi c 
Foods of Oregon factory.
 Product (Lite–Firm) with Label purchased at Safeway 
supermarket in Lafayette, California. 1999. March. Tetra 

Brik carton. 4 by 3 by 2 inches. Light blue, dark blue, 
purple, and red on white. “Low fat. 50% less fat and 33% 
less calories than regular tofu. See nutritional panel.” Recipe 
on one side for Strawberry banana shake. On back panel: 
“Free video–Why tofu? Includes latest nutritional research 
and 7 delicious recipes. Tofu & You, weight-loss plan and 
healthy eating guide with 102 low fat recipes–28 featuring 
tofu ($14.95). Free recipes.” Send a SASE to Mori-Nu. One 
side panel states: “New ‘Lite’ from Mori-Nu is the world’s 
fi rst truly low-fat tofu with only 1 gram of fat per serving. 
Mori-Nu is a good source of cholesterol-free vegetable 
protein containing important soy isofl avones such as 
genistein and daidzein. It is low in calories, fat and sodium. 
Mori-Nu’s revolutionary package locks out light, oxygen 
and microorganisms which can lead to spoilage. Guaranteed 
quality. Always tastes freshly made. No preservatives. No 
irradiation. Refrigeration not required until opened. Also 
available in extra fi rm.”

4166. Product Name:  Meat Free Tender Deli Cuts (Fat 
Free) [Hickory Smoked Turkey Flavor, Peppercorn Chicken 
Flavor, Honey Smoked Ham Flavor].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1997 March.
Ingredients:  Hickory Smoked Turkey: Soy beverage 
(fi ltered water, isolated soy protein, organic tofu*), rice 
& tapioca maltodextrins, maltodextrin, rice protein, 
carrageenan (sea weed gum), sea salt, xanthan gum, Florida 
Crystals (unbleached sugar), natural fl avorings, citric acid, 
acetic acid.
Wt/Vol., Packaging, Price:  6 oz. for 6 singles.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1997. March. The front panel 
states: “Individually wrapped meat slices for maximum 
freshness. Enjoy the fl avor of meat again. All natural. 
Vegetable based. 100% meat free.” A color photo shows 
the front of each package and label. The back panel states: 
“Enjoy the great taste of meat with Soymage Meat Free 
Deli Cuts.” Note 1. These are slices of soy cheese that are 
fl avored and colored like meat. The company is trying to 
present its cheese alternative as a meat alternative–somewhat 
deceptively we believe. Note 2. Galaxy Cheese Co. has been 
publicly traded for the past 5-7 years. The symbol on Nasdaq 
is GALX. They have done 7-8 stock offerings and sold 
about $40 million worth of stock. Much of the stock is said 
to be sold to non-U.S. citizens and as private placements to 
sophisticated investors.

4167. Product Name:  Nature’s Ground (Meatless 
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Hamburger) [Chubs, or Sausage Links; Mexicana Pepper, 
Italian Herb, or California Savory].
Manufacturer’s Name:  Vegenarian, Inc.
Manufacturer’s Address:  405 Allerton Avenue, South San 
Francisco, California 94080.  Phone: 1-888-328-4543 (toll 
free).
Date of Introduction:  1997 March.
Ingredients:  California savory: Water, textured soy protein 
concentrate, vital wheat gluten, isolated soy protein, dry 
molasses, tomato paste, nutritional yeast, natural grill fl avor, 
sea salt, soy sauce, dried tomato, basil, spices, modifi ed 
vegetable gum, natural sodium lactate.
Wt/Vol., Packaging, Price:  14 oz chub.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1997. March. “Nature’s Ground 
Meatless–The tasty alternative to ground beef.” “Zero fat. 

All natural. Meat free. Great taste.” A photo shows a man 
holding a burger with a woman’s face next to his.
 Talk with Robin Lucky, consultant and national sales 
manager. 1997. May 22. This product was launched on 1 
April 1997. It is a ground meat alternative sold in chub 
packs. Taste tests show it is the best on the market. The 
soy ingredient is tofu powder [sic, it is actually textured 
soy protein concentrate; the product contains no tofu]. Talk 
#2 with Robin Lucky. 1997. This product is now being 
distributed by Frieda’s and Melissa’s. Safeway is considering 
carrying it.
 Products (3) with Labels sent by Elite Foods, Inc., 
489 Cabot Road, South San Francisco, CA 94080. Phone: 
415-871-0826. 1997. June 12. Soyfoods Center Taste Test 
of Italian Herb. 1997. June 12. The product comes in a 
sausage-shaped chub pack about 6 inches long and 2 inches 
in diameter. The texture is mushy; it cannot be cut. The color 
is brown. Thus, the shape and color give it the striking and 

unappetizing appearance of a large, 
fresh–guess what! The fi rst whiff of 
aroma reminds us of dog food. It is 
also too spicy for our tastes. A poor, 
embarrassing product! Talk with Robin 
Lucky. 1997. July 7. California Savory 
outsells the other two fl avors 2 to 1. 
Ground beef is now widely sold in this 
chub pack. A leader in the meatless 
category, and a similar product, is 
Gimme Lean.

4168. Elliott, Julia. 1997. With a little 
help from the soybean. New York, NY: 
SCB–Published by the author. 62 p. No 
index. 28 cm. Lay-fl at comb bound. 
April.
• Summary: Contents: Facts and 
information (p. 1-8): Why the soybean? 
Areas of health that soy may affect: 
Heart disease and cholesterol, cancer, 
osteoporosis, kidneys, Alzheimer’s 
disease, menopausal symptoms. 
Soyfoods (p. 9-13): Soy milk, tofu, 
soybeans, soy fl our, miso, tempeh, 
texturized soy protein, soy protein 
isolates. Isofl avone contents. Recipes 
(p. 14-61): Appetizers, main dishes, 
desserts, tofu.
 Note 1. There are no references to 
back up the many medical statements 
and claims on pages 1-8 of this book. 
Note 2. This is not a vegetarian 
cookbook; ingredients include 1 lb. 
ground beef (p. 14), 6½ oz. minced 
clams (p. 15), 1 lb. sweet or hot 
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sausage (p. 16). Address: 10 Guyton St., Kingston, New York 
12401. Phone: 914-338-6368.

4169. Healthy & Natural Journal (Sarasota, Florida). 1997. 
Creative cooking with soy: Flash! Even kids like soy foods! 
4(2):58-59. April.
• Summary: These six recipes and three color photos are 
courtesy of the Indiana Soybean Development Council. For 
a brochure featuring these and other soy recipes, contact 
them at 1-800-735-0195. Recipes call for: Silken tofu (3). 
Soy milk. Roasted soy nuts. TVP textured vegetable protein. 
Cooked whole soybeans.
 A sidebar titled “Flash! Even kids like soy foods!” is 
compiled from the American Dietetic Association and other 
sources.

4170. Nutrition News (Riverside, California). 1997. Soy 
tsunami: The wave of the future. 21(4):1-4. April. [1 ref]
• Summary: Contents: A wave is coming (introduction). East 
soy and save your life. Soy vs. cancer. Top ten benefi ts of 
soy–According to Earl Mindell’s Soy Miracle. Genistein is 
unique to soy. Soy vs. heart disease. The pause that refreshes: 
a soy shake. And, by the way, save your planet too. Get on 
the soy train! If you are a fi rst timer, jump in there with tofu 
and/or isolated soy protein.
 Where the good stuff is–table showing nutritional 
composition, including isofl avones of 1 serving of: miso, 
cooked soybeans, soy fl our, soymilk, soy nuts (dry roasted), 
soy protein isolate, tempeh, fi rm tofu, low fat tofu (aseptic 
pack), extra fi rm tofu (aseptic pack), textured soy protein. 
Note: Good sources of isofl avones provide 30-50 mg per 
serving.
 “This issue of Nutrition News is dedicated to partners 
William Shurtleff and Akiko Aoyagi and to Frances Moore 
Lappe, pioneers in the promotion of soyfoods and of the 
concept of kindness of eating.”

4171. Johnston, Trevor. 1997. Recent nightmares at Bean 
Supreme Ltd. in New Zealand (Interview). SoyaScan Notes. 
May 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The last 18 months have been a marketing 
nightmare for Trevor. The problems started when a 
toxicologist, who works for the government in New Zealand, 
fed his parrots a soy-based formula and they died. He blamed 
the soy. He and others formed “The Soy Toxin Team” 
and have been working ceaselessly to (1) get soy-based 
infant formula banned from the market in New Zealand, 
and (2) alert the public to what they feel are the dangers of 
the phytoestrogens in soybeans. Trevor has a huge fi le of 
anti-soy and anti-phytoestrogen articles published in New 
Zealand. Note that in the USA almost all of the many articles 
about the phytoestrogens in soybeans consider them to be 
one of the main benefi ts of soybeans.
 The second major problem has been Roundup Ready 

soybeans–which are genetically engineered by Monsanto. 
Greenpeace in Australia has made these soybeans their 
major project; they are working to alert the public to the 
fact that most food products that contain soybeans–unless 
specifi cally labeled otherwise–probably contain at least a 
small percentage of Roundup Ready soybeans–which are not 
labeled as being genetically modifi ed (GM). These soybeans 
offer no benefi ts to consumers and Greenpeace argues that 
they main contain some real dangers. They have conducted 
a number of media actions, such as taking soy products 
off supermarket shelves to point out that they contain 
soy–as the cameras roll. The result has been to give soy a 
negative image in Australia. A group called the Natural Food 
Commission (an offshoot of Maharishi’s Transcendental 
Meditation or TM) has been formed and is now circulating a 
draft proposal on genetically modifi ed organisms in foods–
urging that they be labeled.
 Trevor’s sales have decreased by 25% over the past 
18 months. His biggest specifi c problem is trying to fi nd a 
source of soy protein isolates that are guaranteed to be free of 
GM soybeans. Protein Technologies International is refusing 
to deal with this issue by saying that their isolates are safe. 
There are other big users of soy protein isolates in Australia: 
A large sausage company and Sanitarium Foods. Of his 
various products, Trevor’s isolate-based soymilk has suffered 
the greatest drop in sales. Sales of his tofu products have not 
decreased, and sales of his soy ice creams are down only a 
little. Address: Managing Director, Bean Supreme Ltd., P.O. 
Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, New 
Zealand. Phone: (09) 590 592.

4172. Johnston, Trevor. 1997. Genetically modifi ed foods 
update–May 13 (News release). Auckland, New Zealand: 
Bean Supreme, Ltd. 1 p. May 13.
• Summary: “This memo is to let you know what we are 
doing to ensure our consumers GMO (genetically modifi ed 
organism) free soy products.
 “At present we can control the source of our soybeans 
which we import. We do not and will not in the future import 
any genetically modifi ed whole soybeans for our Tofu 
manufacture.
 “The situation is more complex with soy derivative 
products which we also use in many of our products, e.g. 
soy protein powders [soy protein isolates]. These are highly 
nutritious and valuable food ingredients to us. We along 
with many other companies are lobbying our suppliers to 
guarantee us GMO free product. At present they can’t give 
us this assurance because they draw their source beans from 
commodity stocks of beans which may or may not contain 
small quantities of GMO beans (Roundup Ready beans 
comprise approx. 2% of the US crop in 1997).
 “There is presently no requirement in U.S. law to 
segregate GMO and conventionally bred stocks.”
 Johnson ends the new release with a suggestion: “If 
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you wish to express your views directly to the manufacturer 
of soy protein powders such as those used widely in the 
industry write to; Michael W. Sel, Director, Product Quality, 
Protein Technologies International, 900 Checkerboard 
Square, St. Louis, Missouri 63814 USA. Fax 001 314 982 
1841.” Address: Marketing director, Bean Supreme Ltd., Box 
12082, Penrose, Auckland, New Zealand]. Phone: 64 9 579-
0592.

4173. Buchheim, Steve. 1997. New developments at ADM. 
Thoughts on the use of genetically engineered soybeans in 
foods (Interview). SoyaScan Notes. May 22. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago ADM announced that G. 
Allen Andreas (a nephew of Dwayne Andreas) is the new 
CEO of ADM. Dwayne Andreas, who had been CEO for 
many years, will continue to be chairman of the board. As 
a result of this change, Dwayne Andreas’ activities and 
involvement with ADM are not likely to decrease at all. 
A good article appeared in the Wall Street Journal. The 
main contribution of G. Allen “Allen” Andreas is that he 
understands “Wall Street,” and he understands that investors 
are not attracted by ADM’s perennially small dividend. 
Dividends may go up, as ADM pays more attention to Wall 
Street. ADM has never liked to borrow money–perhaps 
because of Dwayne’s Mennonite background. That may 
change. ADM has authorized a big “buyback” of ADM stock 
to raise the price. The family wants stock prices to go higher. 
Allen was in Europe for 15 years and he grew that part of 
ADM’s business at an impressive rate. He is soft spoken, 
intelligent, and a “people person.”
 Concerning the price-fi xing charges, lysine was $1.40 
a pound when ADM got into the business and $1.08, when 
the government went after ADM for price fi xing. Michael 
“Mick” Andreas, Dwayne’s son, no longer works at ADM. 
He is apparently on “administrative leave,” but still on the 
ADM payroll. He has an offi ce in downtown Decatur; Steve 
has no idea what he is doing.
 Steve does not agree with the criticism that ADM is 
a company that is run for the ownership, rather than for 
the shareholders. It is rather a question of management 
having free reign to make the decisions that are best for the 
company. Dwayne Andreas does not want others trying to 
force him and the board to do something to the company 
that he does not want to do. ADM uses its profi ts to build 
the company and expand assets. A buyer recently came from 
China and told top ADM management that he could give 
them orders for soybean meal and soy protein isolates that 
are ten times their corporate crushing capacity. ADM is just 
now fi nishing their fi fth plant [its in Europe] to manufacture 
isolates; all of the production is sold out for two years. It is 
well known that Dwayne is one of the wealthiest Americans. 
What is less well known that his ADM holdings (shares) 
account for only about one-fi fth of what he is worth. He was 

the largest single individual shareholder in Nabisco and they 
have been bought out twice. Dwayne doesn’t operate for 
money; he now cares very much about his legacy.
 Concerning genetically engineered soybeans: Almost 
all companies in the soybean industry are sitting on the 
fence and waiting to see what happens. By making non-
GMO products available, you encourage and abet the whole 
process of diving the soy protein business into GMO and 
non-GMO, and you negatively affect all the other businesses 
that are contemplating going into genetic engineering.
 Shurtleff argues: But the alternate position is not to do 
anything until there is a crisis and/or the voices demanding 
labeling of GMO ingredients get louder and louder. If you 
start soon to offer non-GMO soybean meal, isolates, and 
TVP, there are many huge benefi ts. You become the fi rst 
company worldwide to do so. You diffuse criticism of 
genetic engineering in general and gain large amounts of 
goodwill (which ADM now needs) and free publicity as the 
leader in this area. As you offer these non-GMO products 
(responding to consumer demand) you make it very clear 
that you agree with consumers’ right to know what is in 
their food, but that you also believe that GMO products 
are completely safe. Note: Soyfoods Center has recently 
received a number of calls from companies which use large 
amounts of soy protein isolates in soymilk, tofu, and other 
food products, and which are in urgent need of an isolate that 
is guaranteed by the manufacturer to contain no genetically 
engineered soybeans.
 Steve agrees with many of these ideas. ADM’s position 
has always been that they are consumer driven and market 
driven; they respond quickly to demand. All smart businesses 
know they are consumer driven. If it is soy, ADM should be 
making it available in both GMO and non-GMO forms. One 
way to do this would be to create a new corporation (named, 
for example, New World Proteins), which is a subsidiary 
of ADM. They lease existing excess capacity from ADM, 
using facilities that crush soybeans and make soy protein 
products such as isolates and TVP. The new corporation 
says to ADM: “You will agree under contract to clean these 
facilities thoroughly and certify that they will be used only 
for non-GMO soy products. We will separately contract 
for the purchase of soybeans. You will crush and process 
them for me to my specifi cations, and we will market them. 
Nothing moves. Its very simple. The new corporation could 
be run by people who wouldn’t even have to move their 
desks. It makes a lot of sense from a pure commercial/profi t 
standpoint. It is the right and the smart and the responsible 
thing to do. Then we can follow the market whichever 
way the wind blows. We can take a position where we win 
either way. ADM could become the fi rst in the world to take 
an enlightened, consumer-driven position on this issue. I 
personally believe deeply that consumers have the right to 
know what is in their food. It is a fundamental right. ADM 
has always been on the side of the consumer’s right to know. 
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Now we’re putting our money where our mouth is.
 There is a major problem out there, and this would be 
a solution that makes sense for ADM at this time. Steve is 
going to start talking with his superiors at ADM (such as 
Larry Cunningham, who has assumed Michael Andreas’ 
responsibilities) about this, and he will keep in touch on new 
developments.
 Much of ADM’s current activity is in China, where the 
company has many joint ventures, and is building factories, 
teaching the Chinese new ways of using soybeans, etc. 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

4174. Wall Street Journal. 1997. Ralston issues denial of any 
plans to shed its Eveready Division. May 28.
• Summary: William Stiritz, the chairman and CEO of 
Ralston Purina Co., said the company is looking at various 
options for its soy protein products division [PTI], “a real 
gem of a business,” which last year had $421 million in 
revenue and $85 million in operating profi t. These soy 
protein products are used as an ingredient in processed 
meats, infant formulas, and dietary foods. The company is 
considering the possibility of some kind of special stock for 
PTI. Ralston had once created a special class of stock for 
its Continental Baking unit, which it sold in 1995. Address: 
Staff reporter.

4175. Product Name:  Veggie Slices (Cheese Alternative 
with Casein) [Mozzarella Flavor, Provolone Flavor, 
American Flavor, Pepper Jack].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1997 May.
Ingredients:  Soy beverage (fi ltered water, organic tofu, 
and isolated soy protein), casein [a protein from cow’s 
milk], unhydrogenated canola oil, natural fl avors, tricalcium 
and potassium phosphates (a source of calcium, potassium 
and phosphorus; naturally present in cheese), corn starch, 
sea salt, citric acid, vitamin E (antioxidant), vitamin A 
palmitate, ribofl avin. Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. for 12 single individually-
wrapped slices. Retails for $1.50 (2 for $3.00) at Safeway 
supermarket (1997/05, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. May 25. Sold refrigerated from a large display in the 
produce section. Label: White, black, yellow, and blue on 
green. “New! Nature’s alternative to cheese. Made with 
organic tofu.” At the top of the back panel is written in large 

red letters: “Low fat. Lactose free. Cholesterol free.” “No 
animal fats are used in this product.”
 Note 1. The word “Veggie” in this product name is 
deceptive, because the product contains casein, made from 
cow’s milk, as a major ingredient. Note 2. This is the fi rst 
time a cheese alternative containing tofu has been seen at 
Safeway in Lafayette. Soyfoods Center taste test. Flavor: 
Quite bland; the Provolone is “smoky.” Texture: Very good. 
Color: Almost pure white. Package design: Excellent. Truth 
in labeling: Poor. Price: The original sale price of $1.50 per 
12 slices = 8 oz. was good. The next week the product was 
placed in a cooler storage case with tofu and the price rose to 
$1.99 per 8 oz. By comparison, Safeway pasteurized process 
cheese food (12 slices, 8 oz) in Swiss or Monterey Jack 
fl avors sells for $1.89 and the equivalent Kraft product sells 
for $2.59.

Monthly Insight (Galaxy Foods newsletter). 1998. April. 
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In Feb. 1997 Galaxy sold 6,000 cases of Veggie Slices. In 
Feb. 1998, a total of 37,000 cases were shipped. “That’s 
more than a 600% increase in sales!”

4176. Hettiarachchy, Navam; Kalapathy, Uruthira. 1997. 
Soybean protein products. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 379-411. Chap. 8. 
Index. [90 ref]
• Summary: Contents: Introduction. Brief history of soy 
protein products.
 Types of soy protein products and processing: Defatted 
soy fl akes and meal (desolventizing and toasting soy meals 
for feed, desolventizing and deodorizing soy fl akes for 
food), defatted soy grits and fl our, soy protein concentrates 
(aqueous alcohol extraction, acid-leaching process, 
moist-heat-water-leaching process), soy protein isolates 
(a commercial process, separation by molecular weight, 
membrane processing, aqueous extraction, salt extraction, 
separation of intact protein bodies), toasted full-fat soy fl our, 
textured soy protein products, chemical composition of soy 
protein products.
 Nutritional quality of soy protein: Amino acid 
composition, protein digestibility.
 Soy protein as a functional ingredient: Structure of 
proteins, functional properties (solubility, emulsifi cation, 
foaming properties, gelation, water-binding capacity, water-
holding capacity), organoleptic properties, other properties.
 Modifi cation of soy proteins: Physical methods, 
chemical methods, enzymatic methods.
 Applications of soy protein products: Applications 
in traditional food products (meat extenders and analogs, 
bakery products, dairy products and dairy analogs, other 
products), edible fi lms and coatings, industrial uses, 
nutraceutical applications.
 Challenges and future research. References. Address: 
PhD, Dep. of Food Science, Univ. of Arkansas, Fayetteville, 
Arkansas 72704.

4177. Liu, KeShun. 1997. The second generation of 
soyfoods. In: KeShun Liu. 1997. Soybeans: Chemistry, 
Technology, and Utilization. Florence, Kentucky: Chapman 
& Hall. xxvi + 532 p. See p. 412-41. Chap. 9. Index. [63 ref]
• Summary: Contents: Introduction. Dairy analogs: Frozen 
soy desserts (soy ice cream, frozen soy yogurt), lactic acid 
fermented soy products (lactic fermentation of soymilk, soy 
yogurt, soy cheese), engineered soy cheese. Meat analogs: 
The markets, varieties, nutritional consideration, taste, choice 
of soy protein ingredients, prospects. Protein texturization: 
Fiber spinning, thermoplastic extrusion, direct steam 
texturization, shaping and heating, enzymatic texturization, 
salt coagulation (tofu making). Tofu-based foods and 
ingredients. References. Address: PhD, Soyfood Lab., Hartz 
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 

72160-0946. Phone: 870-673-8565.

4178. Messina, Mark; Messina, Virginia. 1997. Soy: Good 
food for good health. Veggie Life (Concord, California). 
April/May. p. 48-50, 55.
• Summary: Contents: Introduction. Heart disease. 
Osteoporosis. Menopause. The many faces of soyfoods: 
Soybeans, soy fl our, soymilk, textured vegetable protein, 
tempeh, soynuts, miso, tofu.

4179. Desai, Bharat. 1997. Return of the ritual: A movement 
to revive a controversial of teenage mating among the Muria 
tribals gains ground in Madhya Pradesh’s Bastar district. An 
exclusive report. India Today. June 30. p. 74-76.
• Summary: Ghandian organizations are trying to revive 
the highly secretive ritual teenage mating among the Muria. 
This involves long nights of “revelry and wanton love-
making, with partners being periodically changed. It is an 
ancient ritual that binds the tribe together, and adolescent 
experience that survives into adulthood and reinforces the 
tribal culture of sharing.” The raila or dance starts at night 
and continues for about 3 hours. “Food follows: heaps of rice 
and, surprisingly, soya-nugget curry. After the heady drink 
and a full stomach the stage is set for activity more intimate 
than dancing. There are 12 couples this evening and they will 
spend the rest of the night making love in the three-room 
ghotul” or dormitory.

4180. Product Name:  Orange Peel Soy Chick with Organic 
Brown Rice (Vegetarian).
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1997 June.
Ingredients:  Organic* brown rice, textured vegetable 
protein (soy bean fl our), garlic, vinegar, soy sauce (water, 
wheat, soybeans, salt), orange juice, granulated cane juice, 
lemon juice, orange peel, sesame seeds, cornstarch, organic* 
whole wheat fl our, expeller-pressed canola oil, cayenne 
pepper, natural herbs and spices.
Wt/Vol., Packaging, Price:  10 oz (284 gm) paperboard 
box. Retails for $4.39 (1999/04, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame, Lafayette, California. 1999. 
April 20. 7.25 by 5.25 by 1.75 inch paperboard box. Red, 
white, black, green, and yellow. Large photo of the prepared 
product, showing the balls, with glaze and sesame seeds on a 
bed of brown rice. Front panel text: “Vegetarian. Vegan. All 
natural. Low fat. Microwave or conventional oven.” Back 
panel: “The Gloria story–who’s cooking in the melting pot.”

4181. Harvest Direct, Inc. 1997. Harvest Direct: Food you 
can live with. Early summer 1997 [mail order catalog]. 
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Knoxville, Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover: 
Soyfoods. Vegetarian foods. Vegetarian barbecue. New 
meatless pepperoni. More special sales items. Address: P.O. 
Box 988, Knoxville, Tennessee 37917. Phone: 1-800-835-
2867.

4182. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. Inform (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans as 
vegetables. Emerging products. Products consumers want. 
Hurdles. Possible health claim? School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 

providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

4183. Rakes, George. 1997. Soy isofl avones: Technical 
bulletin (Brochure). Fort Wayne, Indiana. 4 p. 28 cm.
• Summary: The isofl avones found in soy proteins come 
in two forms: (1) Glucosides, with sugars; e.g.–Genistin, 
daidzin, and glycitin. (2) Aglycones, without sugars, e.g.–
Genistein, daidzein, and glycitein. Table 1 gives the content 
(mg per gm of product) of each of these 6 forms plus 
total isofl avones for: Soy fl our, water washed soy protein 
concentrate (SPC), isolated soy protein (ISP), alcohol 
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washed soy protein concentrate, and soybeans. The total 
isofl avone content is highest in water-washed SPC (2.2-3.0) 
and soy fl our (2.0-3.0). The genistein content is highest in 
soy fl our (0.2-0.4) followed by water washed SPC (0.1-0.2) 
and ISP (0.1-0.2).
 Table II gives the Total isofl avone (normalized without 
sugar) content of soy protein products (mg/gm of product): 
Soy fl our 1.3-2.0. Water washed SPC 1.4-2.0. ISP 0.6-1.0. 
Alcohol washed SPC 0.05-0.2.
 Pages 3 and 4 show the molecular structure of aglycones 
and glucosides. Address: Asst. Director of Protein Research, 
Central Soya Co., P.O. Box 1400, Fort Wayne, Indiana 
46801-1400. Phone: 800-348-0960.

4184. Product Name:  So Good (Soymilk Based on Soy 
Protein Isolates) [Fresh, or Aseptic].
Manufacturer’s Name:  SoyaWorld Inc.
Manufacturer’s Address:  4074 Lozells Ave., Burnaby 
(suburb of Vancouver), BC, Canada.  Phone: 604-420-3240.
Date of Introduction:  1997 June.
New Product–Documentation:  Talk with Peter Joe of 
Sunrise. 1999. May 26. So Good is created under a licensing 
agreement with Sanitarium Foods in Australia. It was fi rst 
test marketed in mid-1997 (with the name SoyaWorld Inc. 
on the package), then in Jan. 1998 the product was offi cially 
launched with a big TV advertising campaign. It is sold in 
both fresh and UHT packaging, but 90% of the sales come 
from the fresh product. It is targeted at mainstream Canadian 
consumers and sold mostly in supermarkets.
 Note: This is the earliest record seen (Aug. 2013) 
concerning SoyaWorld, Inc.

4185. Cabelera, Ed. 1997. Labeling isofl avones in soy 
products (Interview). SoyaScan Notes. July 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: GeniSoy Products manufactures two soy protein 
bars. Their parent company, MLO, has been in business since 
1966 manufacturing sports nutrition products. MLO’s fi rst 
popular product was Muscle-On, a protein powder. Address: 
Vice president of marketing, GeniSoy Products Co., 2300 
South Watney Way, Suite D, Fairfi eld, California 94533. 
Phone: 1-888-436-4769.

4186. Chajuss, Daniel. 1997. Update on work with soy 
isofl avones (Interview). SoyaScan Notes. July 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: It is basically impossible to make good-quality 
soy protein concentrates using a water wash. He has been 
working in this fi eld for 30 years. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

4187. SoyaScan Notes. 1997. The soy protein concentrate 

industry and market worldwide (Overview). July 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous. Soy protein concentrates 
are produced by three different processes. The main one is 
the aqueous-alcohol wash. It gives “functional concentrates” 
which are more soluble in water, and have a higher water- 
and fat-holding capacity. The main manufacturers using this 
aqueous-alcohol wash process are: ADM in the USA–60,000 
tonnes/year. ADM in the Netherlands 60,000 tonnes. Central 
Soya in the USA–60,000 tonnes. Central Soya at Aarhus, 
Denmark–27,000 tonnes. Sogip in France–12,000 tonnes. 
Solbar Hatzor Ltd. (formerly Hayes Ashdod) in Israel 10,000 
tonnes. Subtotal: 229,000 tonnes/year.
 The second process is the acid wash. The main 
manufacturers using this process are: Lucas Ingredients 
in the United Kingdom–3,000 tonnes/year. ADM in the 
USA–3,000 tonnes. Sanbra in Brazil–5,000 tonnes. Subtotal: 
11,000 tonnes/year.
 The third process is the acid leach: The only 
manufacturer is Sopropeche (Sopropêche) in France 
(Boulogne Sur Mer; the company also extracts protein from 
fi sh)–6,000 tonnes/year.
 Total of all three processes: 246,000 tonnes/year.
 This market is expected to double in 4 to 5 years. It is 
the fastest growing of all the modern soy protein markets; 
by comparison, the market for soy protein isolates is almost 
stagnant. Central Soya, whose Promine brand of soy protein 
isolates used to be the market leader, no longer makes 
isolates, and now makes only soy protein concentrates.

4188. SoyaScan Notes. 1997. The soy protein isolate industry 
and market worldwide (Overview). July 14. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous.
 Protein Technologies International (PTI) in the USA–
70,000 tonnes/year.
 PTI in Belgium–15,000 tonnes.
 ADM–15,000-20,000 tonnes.
 Fuji-PTI in Japan–10,000 tonnes.
 Sanbra in Brazil–8,000 tonnes.
 Others worldwide: 6,000 tonnes.
 Total worldwide: 124,000 to 129,000 tonnes/year.
 The soy protein isolate market worldwide is pretty 
stagnant–growing quite slowly. By contrast, the soy protein 
concentrate market is growing very rapidly, and is expected 
to double in the next 4-5 years.

4189. Rakes, George. 1997. Water wash soy protein 
concentrates (rich in isofl avones) made by Central Soya 
(Interview). SoyaScan Notes. July 25. Conducted by William 
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Shurtleff of Soyfoods Center.
• Summary: Central Soya now makes and sells two water-
washed soy protein concentrates: Promax 70 and Promax 
70L; the latter contains added lecithin to make it more 
dispersible. Both products are powders which wholesale 
for the same price–$0.80/lb by the truckload. They were 
developed initially by Griffi th Laboratories. Soy protein 
concentrates generally have a higher isofl avone content than 
soy protein isolates.
 Central Soya also makes an alcohol wash concentrate 
named Soyarich B, which was introduced in 1996. The 
“B” stands for bland, and this product is good to use where 
isofl avone content is not important and a bland fl avor is 
desired. Address: Asst. Director of Protein Research, Central 
Soya Co., P.O. Box 1400, Fort Wayne, Indiana 46801-1400. 
Phone: 800-348-0960.

4190. Product Name:  Trader Joe’s Roasted Soybean Butter 
(Plastic Jar).
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1997 July.
Ingredients:  Roasted soybeans, soybean oil, corn syrup 
solids, soy protein isolate, evaporated [sugar] cane juice, salt, 
mono and diglycerides (derived from vegetable oil).
Wt/Vol., Packaging, Price:  18 oz (510 gm) plastic bottle. 
Retails for $2.79 (1997/09, Concord, California).
How Stored:  Shelf stable.
Nutrition:  Per 2 tablespoons (32 gm): Calories 170, calories 
from fat 100, total fat 11 gm (17% daily value; saturated fat 
1.5 gm {8%}), cholesterol 0 mg, sodium 170 mg (7%), total 
carbohydrate 10 gm (dietary fi ber 1 gm {4%}, sugars 3 gm), 
protein 8 gm. Iron 2%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1997. Sept. 
20. Wrap-around self-adhesive label is gold, purple, and 
yellow on green. Front panel subtitle: “Made from roasted 
soybeans.” Back panel: “Contains no peanuts. 100% soy 
protein. Use Trader Joe’s Roasted Soybean Butter as you 
would peanut butter... Soybean Butter has the roasted fl avor 
of peanut butter, provides all the goodness of soy, less 30% 
of the fat. (Regular peanut butter contains approximately 16 
grams of fat per serving...).”
 Talk with Irene Stuttman of Sycamore Creek. 1997. 
Sept. 21. The fi rst order of this product was sent to Trader 
Joe’s on 4 June 1997. It was probably available in stores 
within 30 days. The deal was made by T&G which is 
Sycamore Creek’s marketing company, and which also 
bankrolls the various test runs and each subsequent 
commercial run. Their soynuts are made into soynut butter 
and packaged at another location by a co-processor; a 

minimum run for the co-processor takes about $100,000 
worth of goods–which T&G fi nances. Trader Joe’s third 
order is now being processed. The Stuttmans are a bit 
disappointed that their company name does not appear 
anywhere on the label.

4191. Product Name:  [Soya Burger, and Soya Barbecue].
Manufacturer’s Name:  Zographos-Dietetic Products SACI.
Manufacturer’s Address:  32 Chris. Smyrnis Str., 185 40 
Piraeus, Greece.  Phone: +30 (0)1 422-0320.
Date of Introduction:  1997 July.
How Stored:  Shelf stable.
New Product–Documentation:  Spot (with two large photos 
of products and packages) in Soyafoods. 1997. Summer, p. 5. 
“Greek company launches soya products.” The Soya Burger 
retail pack contains (in dry form) one sachet of textured soya 
mince and one sachet of vegetable mix. Mix, add water, 
shape into patties, then fry or bake. The Soya Barbecue pack 
contains one sachet of soya chunks, one of spices, and one of 
skewers. Reconstitute, season, and roast.

4192. Deutsch, Claudia. 1997. DuPont to buy Ralston Purina 
soy protein unit. New York Times. Aug. 23. p. 35, 37.
• Summary: This acquisition for $1.5 billion in stock is part 
of DuPont’s “fervent push into agricultural biotechnology.”
 Protein Technologies International (PTI) supplies about 
75% of the world market for soy proteins used in processed 
foods.
 The deal comes 2 weeks after DuPont bought a 20% 
stake in Pioneer Hi-Bred International Inc. for $1.7 billion.
 DuPont is said to be ramping up its efforts to make 
improved soybean seeds, and the company needs to be sure 
they will have access to as many customers as possible.
 Companies like PTI or ADM will contract with farmers 
to grow a specifi c type of soybean, and companies like 
DuPont or Monsanto want to be as sure as possible that its 
their soybeans that are being contracted for.
 Biotechnology is beginning to blur the lines between 
the different parts of the food chain. It’s a new fi eld called 
neutriceuticals. The stakes are huge, now that seeds can be 
patented.

4193. Kilman, Scott; Warren, Susan. 1997. DuPont to buy 
Ralston-Purina unit in building ‘dirt-to-dinner’ biotech line. 
Wall Street Journal. Aug. 25. p. A4, C2 (p. A8 East).
• Summary: DuPont signed a letter of intent to buy Ralston 
Purina’s soybean processing unit, Protein Technologies 
International (PTI), for $1.5 billion in DuPont stock. 
PTI makes high-protein powder from soybeans, “a hot-
selling ingredient for everything from infant formula to 
supplemental nutritional drinks for senior citizens. Recent 
medical studies suggesting that soybean compounds 
inhibit growth of some cancer cells and reduce the risk of 
osteoporosis are fanning strong interest in them for use in 
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‘nutraceuticals.’” DuPont, a giant chemical company, wants 
PTI to process the soybeans genetically engineered by the 
biotech joint venture it recently formed with Pioneer Hi-Bred 
International Inc. of Des Moines, Iowa, the nation’s largest 
seed company; DuPont purchased a 20% stake in Pioneer for 
$1.7 billion.
 “Offi cials of the joint venture hope to design a soybean 
from which it is easier to extract isofl avones, a chemical 
with estrogen-like properties some researchers believe eases 
menopause symptoms.” Industry observers were surprised at 
the high price (announced Friday) that DuPont offered to pay 
for PTI; it is more than 3 times the annual revenue of PTI, 
which last year had $421 million in sales and $85 million in 
operating profi t. High offer fueled speculation that DuPont 
had to outbid its biggest biotech rival, Monsanto Co., which 
is spinning off its fl agship chemicals business as it gobbles 
up seed and biotech companies. Some Wall Street analysts 
think Friday’s developments put pressure on Monsanto 
to form some sort of alliance with ADM to process its 
genetically engineered crops into food ingredients.
 Although the soy protein market that PTI helped to 
create is growing at about 10% a year, Ralston says it is 
selling the unit because it doesn’t have the biotechnology 
resources to take it to the next level. DuPont said it expects 
to reach a fi nal agreement with Ralston this fall, subject to 
corporate and regulatory approval.
 Ralston’s stock advanced $3.44 to $91.68 with the sale. 
ADM stock rose $0.94 to $21.875.
 Note: As of 16 Oct. 1998, PTI has decided to remain at 
its former offi ces at the Ralston Purina building in St. Louis. 
Missouri. It still uses the Ralston Purina library, etc.

4194. Brody, Jane E. 1997. Diet may be one reason 
complaints about menopause are rare in Asia. New York 
Times. Aug. 27. p. B10. Health section (Natl).
• Summary: A table (from the scientifi c journal Obstetrics 
and Gynecology) shows the content of phytoestrogens (in 
milligrams) in various soyfoods: Roasted soybeans 165.2. 
Textured vegetable protein 138.2. Green soybeans 135.4. 
Soy fl our 112.4. Tempeh 62.5. Tofu 33.7. Tofu yogurt 16.4. 
Soy hot dog 15.0. Soy noodles (dry) 8.5.

4195. Harvest Direct, Inc. 1997. Harvest Direct: Food you 
can live with. Late summer 1997 [mail order catalog]. 
Knoxville, Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover: 
Soyfoods. Vegetarian foods. Camping foods. Egg free 
mayonnaise. More special sales items. Address: P.O. Box 
988, Knoxville, Tennessee 37917. Phone: 1-800-835-2867.

4196. Mangels, Reed. 1997. Vegetarian Journal’s guide to 
lunch “meats.” Vegetarian Journal (Baltimore, Maryland). 
July/Aug. p. 28-29.
• Summary: “Lunch meats are a food which many health 

conscious people decide to give up long before they give 
up chicken or fi sh. These products are often loaded with 
fat saturated fat, and sodium as well as containing nitrates, 
substances which have been linked to cancer.” However 
vegetarian lunch “meats” are expensive.
 A large table gives a nutritional comparison of breakfast 
meats and meat alternatives in eight categories: Bologna-
style (4 alternatives), chicken-style (2), corned-beef style 
(1), ham-style (2), pepperoni-style (2), roast beef-style (2), 
salami-style (2), and turkey-style (3).
 The meatless meat alternatives are made from tofu, 
tempeh, and textured soy protein concentrate and wheat 
gluten. Address: Ph.D., R.D.

4197. GMF–Genetically Modifi ed Foods Market Intelligence 
(Genetic ID, Fairfi eld, Iowa). 1997. DuPont next big player 
in ag biotech. No. 12. Sept. 1. p. 1.
• Summary: “In a bid to join Monsanto and Novartis in the 
top tier of developers of new genetically engineered crops, 
Wilmington, Delaware-based DuPont Co. is building a 
biotech food empire through acquisitions.
 “DuPont has acquired a 20% stake in seed producer 
Pioneer Hi-Bred International of Des Moines, Iowa, which 
will give it a marketing outlet for its new seeds that are 
genetically engineered for special nutritional attributes. 
Pioneer had previously turned down purchase offers from 
Monsanto.
 “As part of a strategy to create a vertically integrated 
structure to deliver its products, DuPont is also acquiring 
the Protein Technologies International (PTI) unit of Ralston 
Purina Co. PTI is a leading producer of soy protein powders 
that are ingredients in a wide range of nutritional products 
from infant formula to soy burgers. PTI will be the vehicle 
for processing and selling DuPont’s soybeans engineered to 
contain altered nutritional components such as proteins and 
fats.
 “The Wall Street Journal of August 25 reported that 
some Wall Street analysts are now expecting an alliance 
between Monsanto and Archer Daniels Midland Co. to 
process Monsanto’s genetically modifi ed crops into food 
products.”

4198. Memphis Commercial Appeal. 1997. Biotech–At last, 
DuPont in designer seed/food market. Sept. 4. *
• Summary: For months DuPont Co. has watched from the 
wings as Monsanto Co., Dow Chemical Co., and others have 
acquired the seed and biotech companies they need to market 
bioengineered crops. But last month DuPont spent $3.2 
billion on two major purchases: (1) A 20% stake in Pioneer 
Hi-Bred International Inc., the world’s largest seed company, 
and (2) Protein Technologies International, a division of 
Ralston Purina Co.

4199. Mukerjee, Anjali. 1997. To your health: Peak 
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performance through food. Times of India (The) (Bombay). 
Sept. 4. p. A4.
• Summary: One section is about lunches that improve 
alertness and help prevent post-lunch lethargy. No. 3 calls 
for: 1 jowar chappati [chapati]. 2 cups vegetables. 1 cup 
nutri-nuggets (made from soya bean) with mushrooms. 1 cup 
salad. Combine and mix well.
 A small portrait photo shows Anjali Mukherjee. Address: 
Diet and obesity consultant. Runs the Obesity Centre in 
Colaba and Bandra [in Bombay].

4200. Skiff, James. 1997. Update on INTSOY (Interview). 
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Wilmot Wijeratne, director of INTSOY, left 
about 1½ to 2 months ago to take a private-sector job in 
Iowa. As far as Jim knows, no new director has been named.
 Karl Weingartner of INTSOY sent Jim an e-mail stating 
that 6 million bushels of soybeans are used to make foods in 
the United States, and 20% of these are organically grown. 
Jim does not know how Karl arrived at these numbers, or 
what the defi nition of “foods” is. It probably does not include 
soy oil, and probably does include all the modern soy protein 
products such as TVP, soy protein isolates and concentrates, 
etc.
 Note that in the book Soyfoods Industry and Market, 5th 
edition (1985, p. 41) Shurtleff and Aoyagi give a full-page 
table showing exactly how many metric tons of soybeans are 
use for each of the different types of soyfoods made in the 
USA. The total (not including soy oil) is 663,823 metric tons. 
Since there are 36.75 bushels per metric ton, this comes out 
to 24.4 million bushels. This fi gure from 1985 is more than 
6 times larger than Weingartner’s fi gure. Address: Cornbelt 
Foods, Inc., P.O. Box 218, Marshall, Minnesota 56258. 
Phone: 507-537-1406.

4201. Lightlife Foods, Inc. 1997. Eating healthy can be soy 
easy (Brochure). Greenfi eld, Massachusetts. 12 p. 22 cm.
• Summary: On the cover of this full-color, glossy brochure 
is a color photo of a meatless burger (between buns, with 
onion, tomato, and lettuce), a hot dog (in a bun, with a bead 
of mustard on top), and a plate of stir-fried tempeh with 
veggies. In the background are rolling soybean fi elds. In the 
foreground are three pods of green vegetable soybeans, and 
15 whole dry soybeans.
 Contents: Ten reasons to include soyfoods and soy 
protein in your diet (p. 2-3): 1. You will be in good company. 
2. Lower your cholesterol. 3. Lower your risk of cancer. 
4. Menopausal symptoms. 5. Soyfoods are nutritious. 6. A 
quality protein source. 7. Save our precious resources. 8. 
A variety of alternatives and greater availability. 9. Better 
quality. 10. Soyfoods are “in.”
 Glossary of common vegetable protein foods (p. 4-5): 
Tofu, tempeh, meat analogs, soymilk, soy cheese, soy fl our, 

soy protein, textured vegetable protein (TVP), seitan, miso. A 
table shows each Lightlife product, serving size, and grams 
of soy protein (soy tempeh has the most at 24 gm per 4 oz 
serving, followed by Gimme Lean at 18 gm per 4 oz).
 Products (with a brief defi nition of each) and mission 
statement (p. 6-7): Smart dogs. Tofu pups. Wonderdogs 
(The fi rst low-fat vegetarian hot dog just for kids). Smart 
deli slices (fat free). Foney baloney (Kids love it). Lean 
links sausages. Gimme lean (fat free). Marinated smoky 
tempeh strips (“Fakin’ Bacon”). Fakin’ bacon bits. Marinated 
tempeh “grilles” (soy tempeh patties in Tamari, Lemon, and 
Barbecue fl avors). Lightburgers (fat free). Lightsausages 
(fat free). Tempeh (in 5 varieties–Soy, Three Grain {millet, 
brown rice, barley}, Garden Vegetable, Quinoa-Sesame, 
and Wild Rice), Savory seitan, Vegetarian request (100% 
vegetarian, all-natural entrees). A color photo shows many 
products in their packages.
 Getting started (p. 8-10; how to use key products). 
About Lightlife (since 1979). Address: P.O. Box 870, 
Greenfi eld, Massachusetts 01302. Phone: 1-800-274-6001 
Ext. 129.

4202. Product Name:  Lightsausages (Fat-free, 100% 
Vegetarian).
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1997 September.
Ingredients:  Water, textured soy protein concentrate, 
tapioca starch, soy sauce (water, wheat, soybeans), spices, 
soy protein isolate, natural fl avors (from vegetable sources), 
salt, evaporated cane juice, wheat gluten, barley malt, beet 
powder, vegetable gum.
Wt/Vol., Packaging, Price:  6 x 1.2 oz patties.
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1997. Sept. “Wake 
up to the light.” “What better way to start the morning than 
with a sizzling breakfast sausage and a steaming stack of 
waffl es or pancakes.” A color photo shows the meatless 
sausages next to waffl es.

4203. Ontario Soybean Growers’ Marketing Board 
(OSGMB). 1997. Overview of the Canadian soyfoods 
market. Chatham, Ontario, Canada: OSGMB. 44 p. 28 cm.
• Summary: This excellent, complete, and accurate 
market study was compiled by the Collège d’Alfred of 
the University of Guelph, under contract with the Ontario 
Soybean Growers’ Marketing Board (OSGMB). The project 
leaders were Suzanne Lavoie, Charles Goubau, and Ian 
Walker. The fi eld research was conducted between Jan. 15 
and Aug. 31, 1997. The fi rst study of the Canadian soyfoods 
market was published in March 1990 (vi + 40 pages).
 Contents: Acknowledgments. Summary. Introduction. 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1294

© Copyright Soyinfo Center 2016

Research procedures: Methodology, limitations (of the 
100 companies in this study, over 75% were visited, 
interviews were conducted in person, and product samples 
were collected). The Canadian soyfoods market: History, 
structure of the Canadian soyfood industry, market highlights 
by region (The Maritimes, Quebec, Ontario, the Prairies 
{Manitoba, Saskatchewan, and Alberta}, British Columbia), 
factors infl uencing the soyfoods market (A closer look at 
Canadian demographic trends, a closer look at Canadian 
immigration trends, a closer look at vegetarianism and 
family food expenditure trends, research on soyfoods and 
their health benefi ts, the American infl uence). Supply and 
demand of soybeans for use in soyfoods: Soybean production 
in Ontario, imports and exports of soybeans, imports and 
exports of soy products, the soybean crushing industry 
in Ontario, consumption of whole soybeans by soyfood 
processors. Opportunities in the Canadian soyfoods market. 
Soyfood processors and their needs. Market opportunities for 
food-grade soybeans. Summary comments. Bibliography.
 Tables show: (1) Major soyfood companies established 
in the province of Quebec (p. 13). (2) Major soyfood 
companies established in the province of Ontario (p. 16). 
(3) Major soyfood companies established in the province of 
British Columbia (p. 19).
 (4) Percentage of change in units and sales of soyfoods 
by product in grocery stores in Canada between 1994 and 
1996 (soy sauce, soy fl our, soy oil, soymilk, tofu and meat 
analogs). (p. 21). (5) Percentage distribution of population in 
Canada by province (p. 22. In 1996, 37.5% lived in Ontario 
and 24.6% in Quebec). (6) Percentage distribution of age 
groups–Canada (p. 22; In the 15-24 age group, 19% did not 
eat meat in 1992, down from 23% in 1986).
 (7) Percentage of population who do not eat meat & 
share of budget spent on meat, Canada 1986 and 1992 
(p. 28). (8) Canadian soybean: Supply and disposition 
(September–August crop year)–in metric tons (p. 31). (9) 
Canadian soybean exports by country of destination (p. 
32. In 1997-98 some 325,000 tonnes went to the European 
Union, 145,000 to the USA, 85,000 to Japan, 40,000 to Hong 
Kong, 75,000 to other Asia, and 15,000 to other places).
 (10) Imports and exports–All countries, dollar values (p. 
33. The leading imports are soybean meal $202.7 million, 
crude soybean oil $16.75 million, and whole soybeans for 
oil extraction $12.59 million. The leading exports are protein 
concentrates and textured protein substances $9.1 million, 
soybean meal 6.5 million, and brans, sharps and other 
residues $4.3 million).
 (11) Soybean crushing facilities in Canada (p. 34. All 
are located in Ontario province; ADM Agri-Industries Ltd., 
Windsor. Capacity: 3,600 tonnes/day of raw soybeans. 
CanAmera Foods, Hamilton, 3,000. Helin Oil Packers, 
Whitby, 250. Started crushing in 1997. Cold Springs Farm 
Ltd., Thamesford, 100. Started 1995. Sunfi eld Oil Seeds, 
Wingham, 100. Started 1994. Dennis Jackson Seeds 

Services Ltd., Dresden, 40. Started 1994. Tri County Protein 
Corporation, Iroquois, 100. Not in operation yet).
 (12) Estimated quantities of soybean utilized by soyfood 
processors–1996–metric tons (p. 35. Total volume of whole 
soybeans consumed: 9,650 tonnes, of which 4,780 are for 
soymilk, 4,775 are for tofu, and 95 are for other soyfood 
products). Total volume of whole soybeans consumed by 
province (by soyfood processors): British Columbia 3,825 
tonnes, Ontario 3,050 (excluding crushing plants), the 
Maritimes and Quebec 2,535, and the Prairies 240.
 (13) Major foreign companies in the Canadian soyfood 
market (p. 37. Soy cheese: Soyco Foods, Sharon’s Finest, 
Cemac Foods Corp. {Nu-Tofu}. Frozen desserts: Tofutti 
Brands Inc. Tempeh: Turtle Island Foods Inc. Tetra Pak 
packaged soymilk: Westbrae Natural Foods, Cenat, Pacifi c 
Select, Vitasoy USA Inc., Eden Food Inc. Tofu: Mori-Nu, 
Vitasoy USA Inc. Prepared dishes: Amy’s, Sharon’s Finest. 
Meat analogs: Fantastic Food Inc. MGM Brands, Northern 
Soy, Soy Boy, Turtle Island Foods Inc. Salad dressing: 
Nasoya Foods. Soy sauce: Eden Foods Inc., Kikkoman 
Foods Inc.).
 The Prairie Provinces (Manitoba, Saskatchewan, and 
Alberta) contained about 16.6% of Canada’s population 
(4.5 million persons) in 1995. “The province of Alberta 
[Capital = Edmonton] is different from the other two Prairie 
provinces, due mainly to its larger population base, its 
growing Oriental population and its proximity to Vancouver. 
Calgary [a large city in Alberta province] and Edmonton 
have their own Chinatowns, including small Oriental-owned 
tofu and soymilk production facilities.” Note: According to 
the Canadian Soyfoods Directory (1997, p. 14), there are 7 
soyfoods companies in Alberta province, 2 in Manitoba, and 
none in Saskatchewan. Address: OSGMB, 180 Riverview 
Dr., P.O. Box 1199, Chatham, ON N7M 5L8, Canada. Phone: 
519-352-7730.

4204. American Natural Snacks. 1997. Balance the facts 
if you really want to ensure you’re getting more nutrition. 
Balanced–The total nutritional drink (Ad). Vegetarian Times. 
Oct.
• Summary: See next page. This ad compares two nutritional 
drinks, Balanced (recently launched by American Natural 
Snacks) and Ensure Plus (a registered trademark of Ross 
Products Div., Abbott Laboratories). Each is sold as a dry 
mix in a can. Some of the differences are (respectively) 
Natural fl avors vs. artifi cial fl avors. 3 grams of fat vs. 13 
gm. Diary free vs. contains dairy. No lactose vs. contains 
lactose. No cholesterol vs. contains cholesterol. 11 oz can vs. 
8 oz can. The “Balanced” product contains soy as the basic 
ingredient. It comes in three fl avors: Chocolate, vanilla, and 
strawberry. Address: P.O. Box 1067, St. Augustine, Florida 
32085-0410. Phone: 904-825-2057.

4205. Behling, Ann. 1997. Soybeans could fi ght migraines. 
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Soybean Digest. Oct. p. 25.
• Summary: Researchers at Yale University School of 
Medicine in Connecticut will conduct a two-year clinical 
trial with 60 participants to see if soy protein isolate can 
decrease bleeding and migraines in patients with a genetic 
disorder named hereditary hemorrhagic telangiectasia 

(HHT), which affects an estimated 25,000 Americans. The 
fi ndings could also help the more than 20 million Americans 
with non-HHT migraine headaches.

4206. Book Publishing Co. 1997. Complete ‘97 fall catalog 
(Mail order). Summertown, Tennessee. 48 p. 22 cm.
• Summary: Contains many books about vegetarian cookery 
(p. 14-29), including books on TVP, gluten and seitan, 
tempeh, soyfoods, and tofu. Address: P.O. Box 99, 156 
Drakes Lane, Summertown, Tennessee 38483. Phone: 1-800-
695-2241 or 615-964-3571.

4207. Soya Bluebook Plus. 1997. Oilseed glossary: 
Defi nitions and terms commonly associated with oilseed 
products or processing. 1998. p. 354-60.
• Summary: Acidulated soapstock, activated, amino acids, 
antioxidant, biodiesel, biotechnology, bleaching, bleaching 
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break 
material, cake, canola, canola meal, catalyst, coconut, 
coconut–desiccated, coconut milk, coconut meal, cold 
pressed soy oil, cold test, confection sunfl ower, cooking oil, 
copra, copra meal, corn bran, corn feed meal, corn fl our, 
corn germ meal (wet milled), corn gluten feed, corn gluten 
meal, corn grits, cotton linters, cotton plant by-product, 
cottonseed–glandless, cottonseed cake (or cottonseed 
fl akes)–mechanical extracted, cottonseed meal–solvent 
extracted, cottonseed screenings, cotyledon, cracked corn, 
cracking, crude cottonseed oil, crude soy oil, defatted soy 
fl our, degermed, dehulled–dehulling, degummed soy oil, 
degumming, deodorized, desolventizer-toaster, diglyceride, 
drying oil, edamame, edible crude soy oil, edible refi ned 
soy oil, emulsifi er, endosperm, esterifi cation, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed 
(feedingstuff), feed grade, fermented–fermenting, fl aking, 
fl our, free fatty acid (F.F.A.), full-fat soy fl our (enzyme 
active or heated/toasted), fully refi ned soy oil, genetic 
engineering, germ, ghee, gossypol, grain, green vegetable 
soybeans, grits, groundnut, gumming, high-fat fl our, hilum, 
hulls, hydrogenated vegetable oil, hydrogenization [sic, 
hydrogenation], hydrolyzed corn protein, hydrolyzed soy 
protein, isolated soy protein, kibbled soybean meal, Kunitz 
trypsin inhibitor, lecithin, lecithinated soy fl our, linseed meal, 
linters, lipoxygenase, low gossypol cottonseed meal, low-fat 
soy fl our, malto dextrins [maltodextrins], margarine, maturity 
groups, meat analogs [meat alternatives], meat extenders, 
melting point, methyl esters, miso, monoglyceride, natto, 
nutraceuticals, oil, okara, once refi ned soy oil, oxidation, 
palm kernel oil, palm olein, palm stearin, peanut hulls, 
peanut meal, peanut skins, pellets, polymerization, 
processing or extraction of oilseeds (also called “crushers” or 
oil mill operations–solvent extraction, continuous pressing, 
batch pressing), protein, pulses, raffi nose, rancidity, rapeseed 
meal–mechanical extracted, refi ning, refractive index (R.I.), 
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rolled or rolling, salad oil, shortening, soapstock, solvent 
extracted, solvent extracted soybean fl akes, soy fl our, soy 
grits, soy protein concentrate, soy protein isolate, soy 
sauce (incl. that hydrolyzed with hydrochloric acid), soy 
sprouts, soya, soya lecithin, soybean(s), soybean ground, 
soybean cake, soybean curd, soybean fatty acids, soybean 
feed–solvent extracted, soybean fl akes and 44% protein 
soybean meal, soybean fl akes and high protein or solvent 
extracted soybean meal, soybean hay sun-cured ground, 
soybean hulls (or seed coats), soybean meal, soybean 
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run, 
soybean processor, soybean protein product–chemically 
modifi ed, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean 
solubles–dried, soyfoods, soymilk, soynuts, spinning (to 
texturize soy protein isolate for food or industrial use), 
stachyose, steepwater, sterols, sunfl ower hulls, sunfl ower 
meal–dehulled–mechanical extraction, sunfl ower meal–
dehulled–solvent extracted, sunfl ower meal–mechanical 
extracted, sunfl ower meal–solvent extracted, sunfl ower seed–
oil varieties, technical grade refi ned soy oil, tempeh, textured 
soy concentrate, textured soy fl our, textured soy protein, 
toasting, tofu, transgenic, triglyceride, trypsin inhibitors, 
unsaponifi able matter, unsaturation, vanaspati–vegetable 
ghee, wet-milled, whole-pressed cottonseed–mechanical 
extracted, winterized oil, yuba. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

4208. Product Name:  Tempeh Drumettes: Delicious Vegan 
Protein from the famous Tofurky.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  1997 October.
Ingredients:  Textured soy protein (soy fl our and water), 
soy tempeh (non-genetically modifi ed soy beans grown 
without chemical fertilizers, herbicides or pesticides, water, 
apple cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices.
Wt/Vol., Packaging, Price:  12 oz (340 gm)–4 drumettes.
How Stored:  Frozen.
Nutrition:  Per 3 oz (85 gm): Calories 105, calories from 
fat 14, total fat 2 gm (3% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 380 mg (16%), total carbohydrate 
11 gm (dietary fi ber 4 gm [16%], sugars 2 gm), protein 11 
gm. Calcium 2%, iron 2%. Percent daily values are based on 
a 2,000 calorie diet.
New Product–Documentation:  Product with Label sent by 
Seth Tibbott, owner of Turtle Island Foods. 1997. Dec. 13. 
8 by 6 by 1 inch. Paperboard box. Orange, black, green and 
white on peach. Color photo shows four baked drumettes on 

a bed of lettuce with cherry tomatoes. “Low fat. Cholesterol 
free.” One circular logo shows three soybeans in an open 
pod with 3 non-soy leaves in the background. Two of the 
soybeans are golden yellow, the third is a miniature Planet 
Earth. Across the top of the logo is written: “The Wide World 
of Soy.” Across the bottom: “Have you had your soy today?”

4209. Product Name:  Tofurky ‘97: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1997 October.
Ingredients:  Each Tofurkey includes: (1) 26-ounce tofu 
roast, seasoned and stuffed: Water, vital wheat gluten, tofu 
(water, soybeans, calcium sulfate), white beans, garbanzo 
beans, natural vegetarian fl avor, canola oil, tamari, spices, 
lemon juice, calcium lactate from beets, salt. Stuffi ng: 
Brown rice, wild rice, bread cubes (whole wheat, water, salt, 
yeast), onion, celery, natural vegetarian fl avor, sunfl ower 
seeds, roasted garlic powder, seasoning; (2) 4 Drumettes: 
Textured soy protein (soy fl our and water), soy tempeh 
(non-genetically modifi ed soy beans grown without 
chemical fertilizers, herbicides or pesticides, water, apple 
cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices. (3) Golden Mushroom 
Gravy: Water, nutritional yeast, expeller pressed canola oil, 
unbleached fl our, chopped fresh mushrooms, diced onion, 
shoyu soy sauce (water, soybeans, wheat, salt), herbs, spices, 
non-dairy lactic culture.
Wt/Vol., Packaging, Price:  3 lb 4 oz (serves 4).
How Stored:  Frozen.
New Product–Documentation:  Product (without box) and 
color poster sent by Seth Tibbott. 1997. Dec. 13.
 Full-color glossy leafl et (8½ by 11 inches). 1997. Oct. 
“We have it! Tofurky–A delicious vegetarian holiday feast” 
(which see). Box with Label sent by Seth Tibbott. 1997. 
Dec. 24. This is a very attractive and well-designed box, 
10 by 6.5 by 4 inches deep. The top is covered with a color 
photo of Tofurky, sliced in half, served on a plate, with 
tempeh drumettes, a gravy boat to the right, and a basket 
of fruits in the upper left. A snipe across the upper left 
corner states: “100% vegan.” In the lower left is written: 
Contains: Specialty seasoned stuffed tofu roast. 4 hearty 
tempeh drumettes. Heavenly golden mushroom gravy. Keep 
frozen. Net weight 3 lbs. 4 oz. (1474.4 gm). In the lower 
right corner is a circular logo 1½ inches in diameter. Across 
the top is written: “The Wide World of Soy.” Across the 
bottom: “Have you had your soy today?” In the middle are 
three soybeans in pod; the two end ones are yellow and the 
middle one is a tiny Planet Earth. Behind them are three 
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soybean leaves. On the back are three sets of ingredients and 
nutrition facts for: Drumettes, Golden mushroom gravy, and 
Stuffed tofu roast. On one end is information about Farm 

Sanctuary (Watkins Glen, New York); Turtle Island donates 
1% of the gross sales from Tofurky to the Farm Sanctuary’s 
Adopt-A-Turkey program. One side states that “The Wide 
World of Soy” is a line of natural soyfoods: Tofurky, 
Tempeh Drumettes, Vegetaballs, and Now Burgers. “Today, 
soyfoods are receiving renewed interest from scientists and 
nutritionists from their supply of isofl avones, a unique type 
of phytoestrogen (a plant chemical).”
 Update: Talk with Seth Tibbott of Turtle Island. 1998. 
Nov. 18. Last year they sold 15,000 Tofurkys; this year 
they have already sold 35,000 and expect to sell 50,000 by 
Dec. 31. The media coverage this year has been even more 
amazing than last year. White Wave has dropped its tempeh 
burgers (incl. Lemon Broil) because its tofu business is 
growing so fast.

4210. Limpert, Bill. 1997. Functional and nonfunctional soy 
protein concentrates. Isofl avones in soy protein products 
(Interview). SoyaScan Notes. Nov. 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Cargill does not presently make soy protein 
concentrates; the two big manufacturers worldwide are 
ADM and Central Soya. Bill would guess that Central 
Soya may have a slightly larger market share–it is their 
fl agship soy protein product. They each use two different 
methods to make these concentrates: the aqueous alcohol 
wash (for non-functional concentrates, which have high 
levels of denatured proteins) and the isoelectric wash (for 
functional concentrates, which have water absorption, higher 
solubility, etc.). Of the three major soy protein products 
(fl our, concentrates, and isolates), soy fl our has the highest 
level of all the different isofl avones. Since isofl avones are 
soluble in alcohol, they are absent in concentrates made 
using the aqueous alcohol wash. The normal way to get a 
functional soy protein concentrate is to use the an isoelectric 
wash–where only water (no alcohol) is used, at a pH of 4.2 
to 4.5. A concentrate made in this way will have a fairly low 
level of isofl avones, but not as low as the level in soy protein 
isolates–even though not made using an alcohol wash. Bill 
is sure that PTI has far more people working on isolates than 
ADM.
 One important, basic question is: Can you produce a 
functional soy protein concentrate using the aqueous alcohol 
wash system? The resulting product would not contain 
isofl avones.
 ADM now pulls off one of their extraction streams to 
get concentrated isofl avones–which they plan to market 
as a separate product. They have all the pieces in place to 
make commercial isofl avones. At the IFT show they even 
had isofl avones on the front page of their catalog, even 
though they didn’t offer the product inside! ADM’s strength 
is that they offer all the soy protein products–and now they 
are offering “nutraceuticals” as well! Address: Research 
Chemist, Technical Services Manager, Cargill, Inc., Research 
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Dep., P.O. Box 5699, Minneapolis, Minnesota 55440. Phone: 
612-742-5365.

4211. Product Name:  Chicken-Free Patties (Meatless).
Manufacturer’s Name:  Health Is Wealth, Inc.
Manufacturer’s Address:  1051 Sykes Lane, P.O. Box 440, 
Williamstown, NJ 08094.  Phone: 609-728-1998.
Date of Introduction:  1997 November.
Ingredients:  1999/08: Water, soy protein isolate, textured 
soy protein concentrate, potato starch, sea salt, granulated 
onion, dehydrated celery, spices, carrageenan, garlic powder, 
natural gum arabic, natural fl avor, natural spice oils. Breaded 
with: Unbleached stone-ground whole wheat fl our, fructose, 
yeast, sea salt, salt. Battered with: Water, yellow corn fl our, 
corn starch, sea salt, spices, canola oil. Browned [deep-
fried?] in soybean oil.
Wt/Vol., Packaging, Price:  12 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Mike at Health 
is Wealth. 1999. Aug. 16. Their Chicken-Free Patties 
(introduced Nov. 1997) are just like their Chicken-Free 
Nuggets but in the form of a pattie or burger.
 Leafl et (3 panels each side, front and back, glossy color, 
28 cm). Sent by Patricia Smith from Natural Products Expo 
West. 2000 March. Shows about 32 products.

4212. Messina, Virginia K.; Burke, Kenneth I. 1997. Position 
of the American Dietetic Association: Vegetarian diets. J. of 
the American Dietetic Association 97(11):1317-21. Nov. [44 
ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Health implications of 
vegetarianism. Nutrition considerations for vegetarians. 
Vegetarianism throughout the life cycle. Meal planning for 
vegetarian diets. Food guide pyramid for vegetarian meal 
planning.
 Introduction: “Scientifi c data suggests positive 
relationships between a vegetarian diet and reduced risk 
for several chronic degenerative diseases and conditions, 
including obesity, coronary artery disease, hypertension, 
diabetes mellitus, and some types of cancer.”
 “Position statement: It is the position of the American 
Dietetic Association (ADA) that appropriately planned 
vegetarian diets are healthful, are nutritionally adequate, and 
provide health benefi ts in the prevention and treatment of 
certain diseases.”
 Other features of the paper include: (1) A paragraph 
on why people choose vegetarian diets, including ethical 
reasons. (2) A food guide pyramid for vegetarian meal 
planning, including “zero to three servings of milk, yogurt, 
and cheese.” (3) A list of food sources for certain nutrients, 
including iron, zinc, calcium, vitamin D, B-12, and linoleic 
acid. (4) Nutritional considerations for vegetarians and 
vegans. For example, vegans may have lower calcium 

requirements than the general population because their diets 
contain less protein and are more alkaline; high acid diets 
cause more calcium to be lost in the urine as the body tries 
to neutralize that acid with calcium from the bones. (5) The 
position paper once again restates that combining proteins 
is not necessary and that protein intake in both lacto-ovo-
vegetarians and vegans appears to be adequate.
 A full-page table (p. 1319) shows food sources of 
important nutrients. Soyfoods are shown as sources of the 
following, with the number of milligrams per serving shown 
in parentheses: (1) Iron: Tofu, ½ cup (6.6), soybeans, ½ cup 
cooked (4.4), tempeh, ½ cup cooked (1.8), soymilk, 1 cup 
(1.8). (2) Zinc: ½ cup of the following cooked: Tempeh (1.5), 
textured soy fl our (1.4), tofu (1.0), soybeans 1.0.
 (3) Calcium: soymilk, fortifi ed, 1 cup (250-300), tofu, 
½ cup (120-350), soynuts, ½ cup (252), soybeans, 1 cup 
cooked (175), soymilk, 1 cup (84), textured soy fl our, ½ cup 
(85), tempeh, ½ cup (77). (4) Vitamin D: Fortifi ed soymilk 
or other nondairy milk, 1 cup (1.0 to 2.5 micrograms). (5) 
Vitamin B-12: Fortifi ed soymilk or other nondairy milks, 8 
oz = 1 cup (0.2 to 5.0 micrograms).
 (6) Linolenic acid: Soybean oil, 1 tablespoon (0.9 gm), 
soybeans, ½ cup cooked (0.5 gm), tofu, ½ cup (0.4 gm).

4213. Ontario Soybean Growers’ Marketing Board 
(OSGMB). ed. and comp. 1997. Canadian soyfoods 
directory. Chatham, Ontario, Canada: OSGMB. 27 p. 28 cm.
• Summary: This excellent, complete, and accurate directory 
was compiled by the Collège d’Alfred of the University of 
Guelph, under contract with the Ontario Soybean Growers’ 
Marketing Board (OSGMB). The project leaders were 
Suzanne Lavoie, Charles Goubau, and Ian Walker. The fi rst 
Canadian soyfoods directory was published in April 1994 (22 
pages).
 Contents: Foreword–Ontario Soybean Growers’ 
Marketing Board (OSGMB). Acknowledgements from 
researchers. Table of contents. Soyfood product descriptions: 
Green vegetable soybeans–Edamamé, meat analogs, miso, 
natto, okara, soy cheese, soy fl our, soy frozen desserts, soy 
grits, soy isolate fi bre, soy lecithin, soy oil, soy protein 
concentrate, soy protein isolate, soy pudding, soy sauce, soy 
sprouts, soy yogurt, soymilk (soy drink and soy beverage), 
soynuts, tempeh, textured soy fl our–TSF, texturized soy 
protein, tofu, whole dry soybeans, yuba. Soyfoods for your 
health: Heart disease, cancer, osteoporosis, other conditions. 
Composition and nutrient value of soyfoods. Soyfood 
companies by product. Soyfoods companies by province: 
Alberta (7), British Columbia (21), Manitoba (2), Nova 
Scotia (2), Ontario (54), Quebec (20). Soyfood companies 
(105 companies that make or market wholesale soyfoods)–
complete listings (address, phone and fax numbers, contact 
person, products). Soyfoods distributors–complete listings 
(13). Soybean distributors–complete listings (28). Research 
information sources–complete listings (24). Soyfoods 
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information sources (23). Canadian soyfoods directory 
questionnaire.
 Spot in Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Dec. p. 5. The Canadian Soyfoods 
Directory was launched in November after a two-month 
delay. “The project was undertaken following numerous 
information requests from consumers, processors and health 
professionals.” Funded by the Board of OSGMB, it has been 
mailed to all Registered Dietitians across Canada, and it will 
soon be available on the Board’s website. Address: OSGMB, 
180 Riverview Dr., P.O. Box 1199, Chatham, ON N7M 5L8, 
Canada. Phone: 519-352-7730.

4214. Product Name:  Vegetarian Sausage [Extra Chewy 
Breakfast Style, Reduced Fat Breakfast Style, Extra Chewy 
Chorizo, Reduced Fat Chorizo], and Vegetarian Pâté.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  138 Twin Oaks Rd., Louisa, 
Virginia 23093.  Phone: 540-894-5126.
Date of Introduction:  1997 November.
New Product–Documentation:  News release. 1997 Nov. 
“Twin Oaks Community Foods introduces vegetarian 
sausage and pâté: All natural, delicious and health 
promoting.” They will be delivered to on Monday, Nov. 17. 
All the new products use 100% natural ingredients and all 
contain some organically produced ingredients. “The main 
ingredients of the sausages are organic textured soy fl our, 
wheat gluten, and water. The main ingredients of the pâté 
are organic whole oat fl our, and organic okara, the fi ber 
from the soybean. The pâté contains enough whole oat fl our 
to qualify for the new FDA health claim for Oat: ‘soluble 
fi ber from whole oat fl our, as part of a low saturated fat, low 
cholesterol diet, may reduce the risk of heart disease.’” For 
more information contact Jon Kessler.

4215. SoyaScan Notes. 1997. Chronology of major soy-
related events and trends during 1997 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in Golden 
Valley, Minnesota) is formed through the blockbuster merger 
of Ciba Seeds and Northrup King Co. That merger was 
possible because of the mid-1996 merger of pharmaceutical 
giants Sandoz and Ciba-Geigy. Novartis Seeds is now 
America’s second largest seed company after Pioneer Hi-
Bred International.
 Feb. 3–Monsanto completes its acquisition of Asgrow 
Seed Co. of Kalamazoo, Michigan, for $240 million. From 
May 1968 to 1994 Asgrow had been owned by The Upjohn 
Co., which built the company into one of America’s largest 
soybean seed companies. When Monsanto bought Asgrow 
it was called the Asgrow Agronomics business of Seminis 
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a 
multi-national agricultural company based out of Monterey, 
Mexico. of Mexico.

 March 4–Morinaga Nutritional Foods’ new tofu plant in 
Tualatin, Oregon holds its offi cial grand opening. Mori-Nu 
Tofu, previously made in Japan, starts to be made in America 
for the fi rst time. The plant, 65,000 square feet worth about 
$15 million, is on the same property as Pacifi c Foods of 
Oregon, but in a separate building.
 March 12–House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company closes its tofu plant 
in central Los Angeles. The new fully automated, state-of-
the-art, 130,000 square foot plant cost $21 million, and will 
more than double the company’s tofu production capacity to 
150,000 pounds/day, from 70,000 in the old plant. The old 
factory has been operating a full capacity for years. The new 
plant will have three tofu production lines, and is located on 
5 acres of land–which gives plenty of room for expansion.
 Sept. Nasoya Foods (owned by Vitasoy) fi nishes moving 
into a much larger, state-of-the-art $13.5 million plant 
(125,00 square feet) in Ayer, Massachusetts, from its former 
location in Leominster. The fi rst Vitasoy brand soymilk ever 
made in America starts to be shipped from the plant in mid-
September. Nasoya’s offi ces have now been moved to Ayer 
from Leominster, but tofu is still being made at the plant in 
Leominster.
 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc. Westbrae’s new name becomes Hain 
Food Group–Westbrae. Westbrae will continue to be 
headquartered in Carson, California. Dec. 1–Phytoestrogens 
/ isofl avones extracted from soybeans by ADM start to be 
sold commercially in the USA in pill form by supplement 
companies. ADM’s name for the product is Mega Soy.
 Dec. 3–DuPont purchases Protein Technologies 
International (PTI–the world’s leading manufacturer of soy 
protein isolates), a wholly-owned subsidiary of the Ralston 
Purina Co. DuPont signed a letter of intent to acquire PTI on 
Aug. 24. PTI, which has offi ces worldwide, will continue to 
be headquartered in St. Louis, Missouri.
 “How can I get more soy into my diet?” is the question 
most frequently asked by callers to Soyfoods Center. Soy 
appears to have a bright future.

4216. Ralston Purina Company. 1997. Annual report to 
shareholders. St. Louis, Missouri. 52 p.
• Summary: On the front cover is a statement in large letters 
by William P. Stiritz (Chairman of the board, and former 
CEO and president) which states: “We are now at the end 
of a transitional era, clearly focused on two world class 
businesses.” These two businesses are the Ralston Purina 
Pet Products (“the world’s largest manufacturer of dry 
dog and dry and soft-moist cat foods...”) and the Eveready 
Battery Company (“the world’s largest manufacturer of dry-
cell batteries and fl ashlights,” a global leader in providing 
portable power, and maker of the Energizer brand). Inside 
the front cover, a 2-page foldout shows the price of a share of 
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the company’s stock from 1961 (when the transformation to 
a “consumer products growth business” began) to 1997. That 
price rose from about 2 in 1961 to 20 in 1986, to 40 in 1990, 
to 60 in 1995, and to about 85 in 1997. The rapid growth 
started in 1982. Net sales in 1997 were $4,486.8 million, 
up 4.3% over the previous year. Net earnings/profi ts from 
continuing operations after taxes and before unusual items 
were $335.4 million, up 9.1%.
 The chairman’s letter (p. 1-2, from W.P. Stiritz) begins: 
“The ever increasing focus of Ralston Purina Company 
sharpened considerably in Fiscal 1997... RPI spin-off: 
On March 28, 1996, Ralston Purina’s Board of Directors 
approved a plan to spin off its international agricultural 
products and animal feeds businesses tax-free to holders of 
Ralston Stock. We subsequently announced our intention to 
complete the spin-off transaction in early calendar 1998. The 
international agricultural products and animal feeds business 
is a leading producer of formula feeds with approximately 
73 animal feed milling operations in 16 countries on four 
continents.
 “Sale of Protein Technologies International to DuPont: 
In December, the Company reached agreement to sell its soy 
protein products operations to DuPont for approximately 
$1.5 billion comprised of DuPont common stock and the 
assumption of certain liabilities.
 “The Protein Technologies International senior 
management team was instrumental in pursuing the 
ownership change. It is management’s view that DuPont’s 
pharmaceutical and biotechnology capabilities will allow PTI 
to realize fully the vast potential of its existing businesses 
and to better capitalize on the emerging health benefi ts of 
isolated soy protein. DuPont has indicated that it intends to 
operate PTI as an independent subsidiary based in St. Louis.
 “Under Ralston ownership, PTI has consistently 
delivered high growth and excellent returns. The fact that 
PTI today is worth a considerable sum to one of the premier 
chemistry-based companies in the world underscores our 
enthusiasm about this transaction, and the subsequent value 
to Ralston shareholders.”
 “The amount received will be recorded in the fi rst 
quarter of fi scal 1998. The Soy Protein Products business is 
the world’s leading producer and marketer of high-quality 
dietary isolated protein and fi ber food ingredients, and a 
leading marketer of polymer products worldwide” (p. 34). 
PTI was actually sold on 3 Dec. 1997 (p. 50).
 Two newly-elected co-CEOs, W. Patrick McGinnis 
and J. Patrick Mulcahy, will replace W.P. Stiritz, the former 
CEO who orchestrated what one analyst called “one of the 
more amazing transformations in corporate America.” Stiritz 
will retire from active management of Ralston Purina while 
remaining Chairman of the Board. Address: Checkerboard 
Square, St. Louis, Missouri.

4217. Product Name:  Soybean Butter.

Manufacturer’s Name:  Sweet Mountain Magic (Marketer-
Distributor).
Manufacturer’s Address:  1548 Deer Point Way, Reston, 
VA 20194.
Date of Introduction:  1997 December.
Ingredients:  Roasted soybeans, soybean oil, corn syrup 
solids, soy protein isolate, evaporated [sugar] cane juice, salt, 
mono and diglycerides (derived from vegetable oil).
Wt/Vol., Packaging, Price:  18 oz. plastic (PET) jar. Retails 
for $3.95 to $4.95.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Stephen 
Kleiman, owner. 1999. Feb. 25. He debuted this product at a 
food show in Canada in about October 1997; the fi rst sales 
were in Canada. At the time, his company was in Reston, 
Virginia; it is now located at P.O. Box 14346, 2131 Larrabee 
St., Chicago, Illinois 61604. Phone: 773-755-4539. Fax: 
773-755-4541. Many of his customers are allergic to peanuts 
and want to be sure that the product is completely free of 
peanuts; thus, he prefers the name “Soybean Butter” to 
“Soynut Butter.” The product comes in only one SKU.

4218. Product Name:  Flavored Textured Soy Items–Crispy 
Texture [New Improved Bacon, Type Q Bacon, Pepperoni, 
Italian Sausage, Breakfast Sausage, Bacon Flavored Chips, 
Beef Strips, Chicken Strips, Taco Flavored Granules] Soft 
and Chewy [Bacums I, Bacums III, Pepperoni, Italian 
Sausage, Breakfast Sausage, Bacon Flavored Chips, Beef 
Strips, Chicken Strips, Taco Flavored Granules].
Manufacturer’s Name:  Westwind Industries, Inc.
Manufacturer’s Address:  3930 W. 29th St. South, Suite 55, 
Wichita, KS 67217.  Phone: 316-943-3212.
Date of Introduction:  1997 December.
Ingredients:  Textured soy fl our plus fl avorings.
How Stored:  Shelf stable.
New Product–Documentation:  U.S. Soyfoods Directory. 
1999. p. 44-45. Talk with wife of Jim Beyers. 1999. May 3. 
Jim worked for ADM in R&D for 6-8 years, then worked 
for Westward Industries for 18 years making bacon bits. 
Talk with Jim Beyers. 1999. May 3. In late 1997 Jim bought 
Westward from its founder, Ken Towers, renamed it to 
Westwind Industries, and started his own production. The 
company makes two types of textured (extruded) soy fl our: 
Crisp texture (about 5% moisture), and Soft and Chewy 
(these products are shelf stable, unrefrigerated for about 2 
years). The Soft and Chewy line is made by a secret process 
that does not involve adding oil. It is not patented. Jim has 
written four patents and he never plans to write another one. 
“It’s the fastest way to educate the planet.” He sends a letter 
(fax), a sheet containing the names of each product in his two 
lines of textured soy items.

4219. Product Name:  SuGee (Vegetarian Chicken) 
[Creamy Shanghai Style, or Hickory Smoke Peking Style].
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Foreign Name:  Su-ji.
Manufacturer’s Name:  CAMS Foods Inc. (Importer-
Distributor).
Manufacturer’s Address:  Yorba Linda, CA 92886.  Phone: 
714-NL.
Date of Introduction:  1997.
Ingredients:  Creamy: Rehydrated soybean curd, water, 
isolated soy protein, soy oil, sesame oil, fructose, salt, 
hydrolyzed vegetable protein, autolyzed yeast extract, natural 
fl avors, spices.
Wt/Vol., Packaging, Price:  8 oz (226 gm) paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Package with Label 
brought by Bob Gerner of Berkeley Natural Grocer. 1997. 
July 2. 2 by 2 by 5 inches. “Soy-based vegetarian delicacy. 
All natural. No preservatives. Wheat free. All vegan. No 
MSG. Keep refrigerated.” An the box are the Chinese 
characters for “vegetarian chicken.”
 On the package is a toll-free Hotline (1-800-LA-
SUGEE) which has been changed to a number which is 
incorrect. There is no listing for the company in Yorba Linda, 
California.

4220. Product Name:  Meatless Burger, Meatless Chili, 
Meatless Taco Filling (Dry Mixes).
Manufacturer’s Name:  Second Nature (Product 
Developer-Marketer).
Manufacturer’s Address:  461 Manning Ave., Suite 300, 
Toronto, ONT, Canada, M6G 2V6.  Phone: 1-800-370-8004 
www.2ndnature.ca.
Date of Introduction:  1997.
Ingredients:  Burger: Soy protein concentrate, dehydrated 
onion, cellulose gum, salt, tomato powder, garlic, 
carrageenan, spices, fl avour, caramel color, beet powder.
Wt/Vol., Packaging, Price:  140 gm (4.9 oz).
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy, color, 
printed in about 2002) sent by Lorraine Guardino, sales 
manager at Sol Cuisine. 2013. March 11. “Sol Cuisine: 
Second Nature has found its Sol Mate.” This leafl et gives 
a color photo of the front of each package, nutritional 
information, and the ingredients. Lorraine adds a note that 
these three products were introduced in 1997.

4221. Charoenphol, C.; Boonyasirikool, P.; Suanpan, S. 
1997. Formulation and acceptability of high protein and 
calcium extruded snackfood from fi sh powder and full fat 
soy fl our. In: Napompeth, Banpot, ed. 1997. World Soybean 
Research Conference V: Proceedings. Soybean Feeds the 
World. Bangkok, Thailand: Kasetsart University Press. xxiv 
+ 581 p. See p. 431-36. Held at Chiang Mai, Thailand, 21-27 
Feb. 1994. [11 ref]
• Summary: Today many snackfoods sold in Thailand 
consist of “empty calories”–they supply calories but few 

other nutrients. A corn-based extruded snackfood was 
supplemented with fi sh powder at levels of 11.0 and 13.6% 
of total weight and full-fat soy fl our at levels of 5.0% and 
10.0% of total weight. Each of the products was seasoned 
with two different fl avors. All were well accepted by 40 
adults, and could be benefi cial to better health. Address: 1. 
Food and Drug Administration, Ministry of Public Health; 2. 
Inst. of Food Research and Product Development, Kasetsart 
Univ.; 3. Dep. of Health, Ministry of Public Health. All: 
Bangkok, Thailand.

4222. Grogan, Bryanna Clark. 1997. Twenty minutes 
to dinner: Quick, low-fat, low-calorie vegetarian meals. 
Summertown, Tennessee: The Book Publishing Co. 192 p. 
Illust. Index. 21 cm.
• Summary: This vegan cookbook contains a wealth of 
soy-related recipes. The glossary mentions tofu, soymilk, 
soymilk powder, tempeh, miso, soy sauce (shoyu, tamari) 
textured vegetable protein, Chinese condiments (hoisin 
sauce, Chinese black bean sauce, Chinese brown bean sauce, 
Szechuan hot bean paste), seitan, soy bacon bits or chips.
 In the section titled “Ingredient substitutions,” under 
“Yeasted products” we read (p. 15): “I can think of no 
practical substitutes for light miso or certain fermented 
Chinese products like doufu-ru (Chinese fermented bean 
curd, which has a strong ‘blue cheese’ type of fl avor).”
 The recipe for “Buffalo potato wedgies” (an alternative 
to “Hot wings”) advises: “Dip the crusty wedges into 
Vegetable Dip (p. 48)–you can add a bit of crumbled, white 
Chinese fermented tofu (doufu-ru) to make it more like 
traditional blue cheese dressing or dip.”
 Also includes soy-free options for recipes with tofu and 
soymilk. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

4223. Jenks, Belinda E.; Waggle, Doyle H.; Henley, 
E.C. 1997. Isolated soy protein technology–Potential 
for new developments. In: Paul A. Lachance, ed. 1997. 
Nutraceuticals: Designer Foods III–Garlic, Soy, and Licorice. 
Trumbull, Connecticut: Food & Nutrition Press, Inc. xx + 
375 p. See p. 203-17. Chap. 22. [41 ref]
• Summary: Contents: Abstract. Introduction: 
Epidemiological observations, soy consumption, isolated 
soy protein technology, cardiovascular disease incidence, 
plasma cholesterol-lowering effect with isolated soy protein, 
proposed cholesterol-lowering mechanisms, implication of 
dietary modifi cation on heart disease risk, cancer incidence 
in western populations, the mechanism of the anti-cancer 
effect, challenge to the food industry, technology for the 
future. Conclusion and summary. References. Address: 
Protein Technologies International Inc., Checkerboard 
Square, St. Louis, Missouri 63164.
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4224. Keussink, Ruth. 1997. Soja und Sojaprodukte 
[Soybeans and soy products]. Bonn, Germany: Auswertungs- 
und Informationsdienst fuer Ernaehrung, Landwirtschaft und 
Forsten (aid) e.V. 28 p. Illust. (Color photos). 21 cm. [14 ref. 
Ger]
• Summary: Contents: Introduction. Market and utilization. 
Soya in the diet: Protein, fat, carbohydrates, minerals 
and trace minerals, vitamins. Overview–Soy products: 
Whole soybeans, soy sprouts, soy oil, soy beverage, tofu, 
natto, sufu, tempeh, soy sauces, miso, soy lecithin, soy 
sausages, TVP. Processing soybeans. Soy ingredients and 
additives: Soy protein isolate, concentrate, soy bulk / fi ber 
(sojaballastoffe), fatty acids, lecithin, vitamin E (tocopherol). 
Product safety. Genetically engineered soybeans. Tips for 
buying and storing. Recipes. Address: Konstantinstr. 124, 
53179, Bonn, Germany.

4225. Klingel, Brigitta. 1997. Soja und Tofu: 
100 koestliche und gesunde Rezepte–Mit den 
Wirkstoffen der Sojabohne; Erkrankungen 
natuerlich vorbeugen; mit einfachen, 
schmackhaften Rezepten [Soya and tofu: 100 
tasty and healthful recipes. With soybean 
phytoestrogens. Prevent illnesses naturally. With 
simple, delicious recipes]. Munich, Germany: 
München Südwest Verlag GmbH & Co. 95 p. 
Illust. (color photos). Recipe index. Subject index. 
20 x 18 cm. [Ger]
• Summary: A small but attractive book, containing 
many color photos on glossy paper. Soya, the food 
of the future? Favorable use of land using soya. 
New industrial uses of soybeans. History of the 
soybean: East and West. World soybean production, 
yesterday and today. Soy in modern times: Henry 
Ford, two basic ways of using soybeans (as 
food or as livestock feed and oil), the sad story 
of genetically engineered (genmanipuliertes) 
soybeans. Soya: The power packet: Nutritional 
composition, a source of B-vitamins, magnesium, 
calcium and fi ber, the world’s best source of 
protein. Soya in medicine: Preventing cancer, plant 
estrogens, isofl avones, prostate cancer, fi ber and 
stomach cancer, effect on female hormones, men, 
medicine and soya, lowering cholesterol, help with 
diabetes, healthy nutrition.
 Food products and buying tips: Yellow 
soybeans, black soybeans, green mungbeans 
(dehulled and not), azuki beans, glossary of 
soyfoods (miso, okara, soy fl akes, dry soymilk 
powder, soy lecithin, Sojamark {TVP}, soy fl our, 
soymilk, soy oil, soy protein, soy sauce, soy 
sprouts, tempeh, tofu, dry tofu, yuba).
 Cooking with tofu–for a healthy kitchen, 
cooking with soy is easy. Infant and child nutrition. 
Recipe ideas: Basic recipes. Cooking whole 

soybeans. Homemade soymilk. Homemade soy cream. Soy 
mayonnaise. Homemade soy sprouts. Soya butter. Classical 
meat alternative with soya. Okara specialties. International 
tofu cuisine. Quick and easy recipes with soy and tofu. 
Healthy recipes for two. Desserts. Baked recipes. Address: 
Germany.

4226. Messina, Virginia Kisch; Messina, Mark. 1997. Soy to 
the world. In: 1997 Medical and Health Annual. Published 
by Encyclopedia Britannica, Inc. See p. 197-202.
• Summary: In the section titled “Diet and Nutrition” 
is a long subsection on “Soy to the world.” Contents: 
Introduction. Sacred crop (history). Varied and versatile: 
Whole soybeans (incl. green vegetable soybeans), traditional 
soyfoods (soymilk, tofu, okara, yuba, tempeh, miso, soy 
sauce or shoyu), modern soy products (textured soy fl our or 
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TVP), “second-generation” soyfoods. One of nature’s most 
nutritious foods. Health benefi ts: the evidence so far: Cancer, 
heart disease, osteoporosis, kidney disease, menopause. Tofu 
on your table (how to incorporate soy into American diets; 
incl. TVP, soymilk, soy fl our, soy nuts). Address: 1. M.P.H., 
R.D.; 2. Ph.D. Both: PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

4227. Nabben, Alexander. 1997. Kochen und Backen mit 
Tofu: Vegetarische Rezepte ohne tierisches Eiweiss [Cooking 
and baking with tofu: Vegetarian recipes without animal 
protein]. Darmstadt, Germany: Pala-Verlag. 139 p. Illust. 
Recipe index. 21 cm. [Ger]

• Summary: Contents: Tofu–versatile and healthful. The 
soybean: Cultural history, production, the world and the 
soybean, nutritional value of soybeans, soyfood products 
(soy sauce, miso, tempeh, okara, soy coffee, soynuts, soy 
sprouts, modern western soy protein products–soybean 
fl our, fl akes, textured soy fl our, soy protein isolates, 
defatted soybean meal, industrial soy products), genetically 
engineered soybeans. Tofu. Tips, tricks, and useful 
information. How to make soymilk at home. How to make 

tofu at home. Tofu recipes and marinades. Raw foods and 
salads. Dressings. Sauces. Soups. Main dishes. Souffl és. 
Pasta. Patties / burgers. Spreads. Party snacks. Cooking and 
baking. Desserts and sweet delicacies (süsse Leckereien). Ice 
cream. Address: Weigandufer 38, 12059 Berlin, Germany. 
Phone: 30 / 6808 0686.

4228. Nutrition Education Service, Sanitarium Health Food 
Company. 1997. Sensational soy cookbook. Sydney, London, 
Vancouver, New York: Murdock Books. 64 p. Illust. Index. 
20 cm. [32 ref]
• Summary: A saddle-stitched vegetarian cookbook on 
glossy paper loaded with color photos and lightweight 
text. The author and nutritionist is Cathy McDonald of 
Sanitarium. Recipes developed by Wendy van der Veer of 
Sanitarium. Contents: The story of soy. The soy family: 
Miso, soy beans, soy breads & cereals, soy cheese, soy drink, 
soy fl our, soy grits & soy fl akes, soy ‘meats,’ soy pasta, 
soy sauce, soy snacks, tempeh, TVP, tofu, tofu desserts (ice 
cream and yoghurt). Breakfasts. Soy for health (isofl avones, 
menopause, breast cancer, osteoporosis, prostate cancer, 
heart disease). Light meals. The secrets of soy. Main meals. 
Soy in perspective. Desserts. Sensational soy (sample 
menus). Snacks. Know your nutrients. Bibliography. 
Estimated isofl avones in soy foods (table). Address: 1 
Sanitarium Drive, Berkeley Vale, NSW 2261, Australia.

4229. Pollard, Morris; Luckert, Paul H. 1997. Infl uence 
of isofl avones in soy protein isolates on development of 
induced prostate-related cancers in L-W rats. Nutrition and 
Cancer 28(1):41-45. [35 ref]
• Summary: “Lobund-Wistar (L-W) rats are inherently 
susceptible to spontaneous and induced metastasizing 
adenocarcinomas in the prostate-seminal vesicle (P-SC) 
complex.” In rats fed the high-isofl avone supplemented soy 
diet before cancer initiation by methylnitrosourea (MNU), 
the incidence of induced prostate-related cancer was reduced 
and the disease-free period was prolonged by 27% compared 
with rats fed the same diet but low in isofl avones. Address: 
Lobund Lab., Univ. of Notre Dame, Indiana 46556.

4230. Rombauer, Irma S.; Becker, Marion Rombauer; 
Becker, Ethan. 1997. The joy of cooking. New York, NY: 
Simon & Schuster / Scribner. xiv + 1136 p. Illust. Index. 24 
cm.
• Summary: Soy-related subjects include (* = recipe): 
Soy sauce butter* (p. 77). Asian black bean sauce* (with 
“3 tablespoons preserved black beans” [fermented black 
soybeans], p. 83). Japanese wasabi soy sauce* (p. 83-84). 
Ginger soy sauce* (p. 84). Soy and sherry marinade* (p. 
85). Description of miso soups and their role in the Japanese 
diet (p. 107-08). Light-colored miso soup with simmered 
vegetables and dark-colored miso soup with sautéed 
vegetables and Mongolian Hot Pot–a miso soup based dish* 
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(p. 108). Ginger soy vinaigrette* (p. 238).
 One long chapter is titled “Beans and Tofu” (p. 270-
294). Lentils with spinach and soy sauce* (p. 280). The 
section titled “soybeans” (p. 287) discusses their nutritional 
value, health benefi ts (“They contain substances thought to 
help prevent breast and other cancers, as well as Omega-3 
fatty acids, which reduce the risks of heart disease”), how 
to cook yellow and black soybeans, how to dry-roast [to 
make soynuts], many ways of processing, soy milk, okara, 
fermented black beans, soy sauce, tamari, miso, soy cream 
cheese, soy sour cream, and soy cheese. There are also 
substantial subsections describing the following soyfoods: 
(1) Soy milk, including a recipe for making it at home 
(p. 287-88). (2) Tofu, including silken tofu, cottage tofu, 
frozen tofu, sauteed or fried tofu, and smoked tofu (p. 
288-89). Recipes containing tofu include: Szechuan spiced 
tofu, Southeast Asian curried vegetable stew, Smoked tofu 
burgers, and Brown rice tofu salad with orange sesame 
dressing (p. 289-90; the latter recipe calls for toasted sesame 
oil and adzuki beans, with smoked tofu being optional). 
(3) Tempeh, including recipes for Moo shu tempeh and 
Szechuan-style “hacked” tempeh. (4) About soy protein, 
describing textured vegetable protein and textured soy 
concentrate, with recipes for Dinner loaf Tex-Mex style 
and Lion’s head (p. 292). This is followed by a subsection 
describing seitan and with recipes for Root vegetable and 
seitan stew, and Seitan kibbe (p. 293-94).
 Asparagus with mustard miso* (p. 343-44). Baby bok 
choi with soy ginger sauce* (p. 349). Steamed scallops or 
shrimp with soy sauce* (p. 513). Grilled or broiled whole red 
snapper with ginger soy vinaigrette* (p. 548-49). Small fi sh, 
fi llets, or steaks poached in soy sauce* (p. 555-56). Chinese 
soy-braised chicken* (p. 601-02). The chapter titled “Know 
your ingredients” (1059-87) includes short descriptions of 
bean sauce, Hoisin sauce, miso, nori, salted and fermented 
black beans, sesame oil, sesame paste, soy sauce, tamari, 
tonkatsu sosu (dark spicy sauce based on soy), wakame, 
wasabi, vinegars from fruit and grains, margarines (mentions 
trans fatty acids, but not soy), and shortenings (p. 1065-69).
 Subjects related to vegetarianism include: Discussion 
of vegetarian diets (positive and accurate, in Chapter 1, p. 
3). List of vegetarian side-dishes and main courses in this 
edition (27 recipes, p. 20). Vegetarian chili* (p. 283). Dairy-
free chocolate cake* (vegan, p. 932). Ultra-orange cake* 
(vegan, p. 932-33).
 Irma Rombauer (the grandmother of Ethan Becker) fi rst 
wrote the Joy of Cooking in 1931, “when domestic help was 
fast becoming a thing of the past and women all over the 
country were once again heading to the kitchen.”
 Note: This cookbook was written by a committee 
of experts, put together by Maria Guarnaschelli. Many 
controversies and clashes of opinion arose out of this 
arrangement. Address: 3. Cockaign, Cincinnati, Ohio.

4231. Saio, K. 1997. Soybean foods: Nutritionally and 
industrially valuable. In: Napompeth, Banpot, ed. 1997. 
World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 521-26. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [10 ref]
• Summary: Contents: Abstract. Introduction. Localization 
of the components seeds and foods. Roles and behavior of 
the components in soybean food. Physical functionalities of 
the components. Nutrition and physiological functionalities 
of the components. Conclusion.
 Contains 4 fi gures (incl. 11 photos and 1 graph) and 4 
tables. Table 3, “Chemical composition of main soybean 
foods (in 100 gm)” includes tofu (regular), abura-age, 
kori-tofu, yuba, kinako, soybean sprouts, natto, miso (dark 
yellow), soy sauce (common), TVP [textured soy fl our], 
soy protein isolate, soybeans (Japanese). Address: National 
Agricultural Research Center, 1-1-3 Kannondai, Tsukuba, 
Ibaraki, Japan 305.

4232. Spitler, Sue; Yoakam, Linda R. 1997. 1001 Low-fat 
vegetarian recipes. Chicago, Illinois: Surrey Books. xii + 839 
p. Index. 23 cm. Reprinted in 2000.
• Summary: The index contains 20 entries for tofu, 17 for 
tempeh, 3 for soybean (cooked soybeans, coarsely pureed; 
cooked dried soybeans, or canned soybeans), and 1 for TVP 
[textured soy fl our]. Address: 1. Long Beach, Indiana; 2. 
R.D., M.S., dietitian and nutritional expert, Chicago.

4233. Sullivan, Cheryl; Rhodes, Kathy. 1997. Soyfoods: A 
healthy profi le. Revised ed. Sioux Falls, South Dakota: South 
Dakota Soybean Board. 118 p. Illust. Index. 22 cm.
• Summary: Contents: Introducing soyfoods to your diet. 
The healthful soybean. Exploring soyfoods: Dried soybeans, 
fresh green soybeans, soy milk, tofu, textured soy protein, 
soy fl our, soy grits, tempeh, miso, soy meat analogs. 
Where to fi nd soy products. Nutrient information. Recipes: 
Breakfast, beverages, breads, appetizers & snacks, salads, 
soups, sandwiches, side dishes, main dishes, desserts. Guide 
to modifying recipes: A one-for-one substitution.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in 1996, and revised in 1997. It was reprinted by 
the Nebraska Soybean Board with their name and phone 
number on the rear cover.
 Talk with Cheryl Sullivan. 2002. Aug. 12. This booklet 
is basically Simply soy: A variety of choices, with a new 
cover and title, plus a few pages of additional information 
added by the South Dakota Soybean Board in Sioux Falls. 
Address: 1. M.A., R.D.; Ph.D., R.D.

4234. Tanteeratarm, K.; Wijeratne, W.B.; Nelson, A.I.; Wei, 
L.S. 1997. Problems, remedies, and prospects of soymilk 
processing. In: Napompeth, Banpot, ed. 1997. World 
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Soybean Research Conference V: Proceedings. Soybean 
Feeds the World. Bangkok, Thailand: Kasetsart University 
Press. xxiv + 581 p. See p. 461-67. Held at Chiang Mai, 
Thailand, 21-27 Feb. 1994. [36 ref]
• Summary: “Soybean quality is affected by seed quality and 
characteristics, soybean constituents, and processing. Good 
intact soybeans with high protein content have the most 
desirable seed characteristics. Controlling lipoxygenases and 
inactivating trypsin inhibitors are important for improving 
fl avor and protein digestibility. Flatulence factors, raffi nose 
and stachyose, and astringency must be reduced during 
processing. Soymilk quality varies from one processing 
method to another. Quality soymilk may be prepared from 
whole soybean, soy fl our, or soy protein isolate. The soymilk 
from soy fl our is generally yellow in color and contains 
essentially all of the oligosaccharides present in the fl our. 
Research directed towards reducing fl atulence factors and 
astringency is important for improving soymilk quality and 
eventually increasing consumption. Processing method 
and raw material used should be economically selected to 
produce the kind of soymilk for specifi c markets and type 
of consumers.” Address: International Soybean Program 
(INTSOY) and Dep. of Food Science, 169 Environmental 
and Agricultural Science Building, Univ. of Illinois at 
Champaign-Urbana, IL 61801.

4235. Wolf, W.J. 1997. Soybeans and other oilseeds. In: 
Martin Grayson, executive editor. 1997. Kirk-Othmer: 
Encyclopedia of Chemical Technology, 4th ed. New York: 
John Wiley & Sons. See Vol. 22 (K-O), p. 591-619. [28 ref]*
Address: NRRC, Peoria, Illinois.

4236. GeniSoy Products Co. 1998. Wholesale price list. 
Fairfi eld, California. 1 p. Single sided. 28 cm.
• Summary: At the top of this sheet is the green and beige 
company logo and registered trademark: “GeniSoy–Soy 
Protein Products: The magic of soy.” These prices take effect 
on 1 Jan. 1998, but are subject to change.
 GeniSoy makes two lines of products: (1) Protein 
powders (in plain, natural vanilla, and natural chocolate 
fl avors). (2) Protein bars (in chocolate uncoated, chocolate 
uncoated, apple spice, and peanut butter fl avors). Each bar 
weighs 2.2 oz and wholesales for $0.86.
 www.genisoy.com. Address: 2300 South Watney Way, 
Suite D, Fairfi eld, California 94533. Phone: 1-888-436-4769.

4237. Mukherjee, Anjali; Singh, Kanaka. 1998. Add years to 
your life–starting 1998. Times of India (The) (Bombay). Jan. 
8. p. A4.
• Summary: Studies show that vegetarians are healthier and 
live longer than meat eaters; they have lower blood pressure 
and cholesterol levels, plus lower rates of heart attacks and 
cancer.
 Eat more foods made from soybeans. That may be why 

the Japanese outlive the Americans. The soybean contains an 
arsenal of antidisease agents such as antioxidants, lecithin, 
phenols, genistein and phytates. Genistein has anti-cancer 
activity. “Soya foods boost the ‘good’ cholesterol and 
improve the HDL / LDL ratio.” Soya foods and soya milk 
are also good sources of calcium. To derive the full benefi t 
of soyabeans, it is best to eat “soya foods” every day. To 
incorporate them into your daily diet: (1) When making 
chappatis [chapatis], mix wheat fl our with soya fl our in a 2:1 
proportion. This will ensure a steady intake of soya. (2) Use 
tofu in place of paneer whenever possible. Tofu has more 
antioxidant punch than casein, the protein in milk. Animal 
studies have shown that those fed soyabeans had a life 
span 10-15% longer than those fed casein. (3) Used roasted 
soyabeans [soynuts] as a tasty snack food. (4) Use textured 
soya protein products like Nutrinuggets or Nutrella, which 
come in granule or chunk form, together with mushrooms or 
green peas to vegetarian chilies or vegetable pulao
 pilaf. (5) Whole dry soybeans can be cooked like other 
pulses to make rajhma / rajma [a north Indian vegetarian dish 
consisting of red kidney beans in a thick curry and lots of 
Indian whole spices] or channa / chana masala; serve with 
rice or chappatis [chapatis].

4238. American Academy of Pediatrics, Committee 
on Nutrition. 1998. Soy protein-based formulas: 
Recommendations for use in infant feeding. Pediatrics 
101(1, Part 1):148-53. Jan. [96 ref]
• Summary: Abstract: “The American Academy of Pediatrics 
is committed to the use of maternal breast milk as the ideal 
source of nutrition for infant feeding. Even so, by 2 months 
of age, most infants in North America are formula-fed. 
Despite limited indications, the use of soy protein-based 
formula has nearly doubled during the past decade to 
achieve 25% of the market in the United States. Because 
an infant formula provides the largest, if not sole, source of 
nutrition for an extended interval, the nutritional adequacy 
of the formula must be confi rmed and the indications for 
its use well understood. This statement updates the 1983 
Committee on Nutrition review and contains some important 
recommendations on the appropriate use of soy protein-
based formulas.”
 “Conclusions and recommendations: 1. In term infants 
whose nutritional needs are not being met from maternal 
breast milk or cow milk-based formulas, isolated soy protein-
based formulas are safe and effective alternatives to provide 
appropriate nutrition for normal growth and development.
 “2. Because soy protein-based formulas are lactose-free, 
they are appropriate for use in infants with galactosemia and 
hereditary lactase defi ciency.
 “3. Parents seeking a vegetarian-based diet for a term 
infant can be advised to use isolated soy protein-based 
formula.” There are 6 other conclusions.
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4239. Product Name:  GeniSoy Protein Bar [Apple Spice, 
Peanut Butter].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  2300 South Watney Way, Suite 
D, Fairfi eld, CA 94533.  Phone: 1-888-436-4769.
Date of Introduction:  1998 January.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  GeniSoy wholesale price 
list. Prices take effect on 1 Jan. 1998. Each bar weighs 2.2 oz 
and wholesales for $0.86.

4240. Product Name:  GeniSoy Protein Powder [Plain, 
Natural Vanilla, Natural Chocolate].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  2300 South Watney Way, Suite 
D, Fairfi eld, CA 94533.  Phone: 1-888-436-4769.
Date of Introduction:  1998 January.
Wt/Vol., Packaging, Price:  Plain weighs 17.8 oz. Vanilla 
and chocolate weigh 24.7 oz.
How Stored:  Shelf stable.
New Product–Documentation:  These are soy protein 
isolates. GeniSoy wholesale price list. Prices take effect on 1 
Jan. 1998.

4241. Golbitz, Peter. 1998. Tofu & soyfoods cookery: 
Delicious foods for a healthy life. Summertown, Tennessee: 
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index. 
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The 
history of soyfoods. A closer look at soybeans. Soybeans and 
health: Introduction, malnutrition, cardiovascular disease, 
cancer, osteoporosis, menopause, more to come. Using 
soyfoods: Whole dry soybeans, tofu, soymilk, soy fl our, 
textured soy protein, green vegetable soybeans, tempeh, 
miso, soy sauce, soy protein concentrate, soy protein isolates, 
natto, soybean oil, second generation soyfoods, meat 
alternatives, cheese alternatives, soy yogurt, nondairy frozen 
desserts, mayonnaise and dressings, instant soups and other 
dry mixes, margarine, lecithin, soynuts and soynut butter, 
soy sprouts, okara or soy pulp. Basic recipes. Breakfast. 
Bread. Salads & dressings. Soups & sandwiches. Main & 
side dishes. Desserts & drinks. Glossary. U.S. & Canadian 
soyfoods companies. Sources of information on soyfoods. 
Nutrients in soyfoods.
 Contains 125 of Peter Golbitz’s favorite recipes, selected 
from the works of some of “the world’s leading soyfoods 
chefs.” A list of these “leading vegetarian and soyfoods 
pioneers” (all of whose books have been published by 
The Book Publishing Co.) appears on the rear cover. Peter 
(born in 1952) lives with his wife, Sharyn Kingma, and 

son on a beautiful island off the coast of northern Maine. A 
color photo of the family appears on the rear cover. Twenty 
years ago (in 1978) Peter was “fi rst introduced to tofu 
and the wonders of soyfoods.” A photo of Peter with his 
book appears in the Book Publishing Catalog of Jan. 1999. 
Address: President and Founder, Soyatech, Inc., Bar Harbor, 
Maine. Phone: 207-288-4969.

4242. Greenberg, Patricia; Hartung, Helen Newton. 1998. 
The whole soy cookbook: 175 delicious, nutritious, easy-to-
prepare recipes featuring tofu, tempeh, and various forms of 
nature’s healthiest bean. New York, NY: Three Rivers Press 
(Crown Publishers / Random House). ix + 221 p. Illust. 
Index. 24 cm.
• Summary: Contents: Acknowledgments. Introduction. 
All about soy: Health benefi ts of soy (reduces the risk of 
heart disease, lowers the risk of breast cancer, eases the 
symptoms of menopause, protects against prostate cancer, 
prevents digestive disorders {when using whole soybeans 
or soy products containing high levels of fi ber}, eliminates 
the problem of lactose intolerance, prevents the problems of 
milk allergy, benefi cial in diabetic diets), cooking with soy 
products (meat analogs or meat substitutes {soy sausage, 
soy bacon, hamburgers and hot dogs}, miso, okara, soy 
cheese, soy milk, soy sour cream, soy yogurt, soy fl our, 
whole soybeans, soybeans–green, soybeans–roasted, tempeh, 
textured vegetable protein (TVP), tofu & silken tofu; Soy-
based foods (containing little or no protein): Egg replacers, 
soy margarine, soy mayonnaise, soybean oil, soy sauce) how 
to get optimum nutrition from soy (protein, carbohydrates, 
fat, cholesterol, fi ber, sodium), nutrition information. Sample 
menus (for 3 meals a day, 7 days a week). Recipes: 1. 
Appetizers, dips, and spreads. 2. Salads and vegetables. 3. 
Brunch and breads. 4. Pizza and sandwiches. 5. Soups and 
stews. 6. Main dishes. 7. Pastas and grains. 8. Desserts.
 This books contains almost 200 delicious and easy 
ways to add that essential 25 grams of soy protein to your 
diet. These recipes (each of which includes a nutritional 
analysis) are based on more than ten years of experience 
and experimenting (p. 2). Address: P.O. Box 10853, Beverly 
Hills, California 90213. Phone: (310) 474-4539.

4243. Mitchell, Paulette. 1998. The complete soy cookbook: 
More than 150 simple recipes for good health and great taste. 
New York, NY: Macmillan Publishing (A Simon & Schuster 
Macmillan Co.). xlix + 270 p. Illust. Index. 24 cm.
• Summary: A very attractive vegetarian cookbook. Each 
recipe is marked with one of three symbols: V = vegan, lo 
= lacto-ovo vegetarian, and l = lacto vegetarian. Contents: 
Preface: An ancient Asian secret isn’t a secret anymore. 
Introduction: The whys (cancer, heart disease, osteoporosis, 
menopause, diabetes), the hows, soy food ingredients 
(soybeans, sweet beans {edamame}, tofu, tempeh, texturized 
vegetable protein {TVP}, soy milk, soy fl our, soy oil, soy 
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sauce), other soybean products (soybean sprouts, okara, 
miso, roasted soynuts, isolated soy protein {ISP}, dairy 
and meat analogs), a note on food allergies. Soy success: 
Stocking your refrigerator and pantry, using the recipes, 
kitchen equipment. 1. Appetizers. 2. Soups. 3. Salads. 4. 
Entrees. 5. Desserts. Appendix: Recipes listed by soy food 
categories (and within each category by recipe type–such 
as salads, soups, desserts): Whole soybeans (32 recipes), 
sweet beans (green vegetable soybeans, 7 recipes), tofu (96), 
frozen and thawed tofu (14, all entrées), pressed tofu (12), 
tempeh (14), textured vegetable protein (TVP, 4), soy milk 
(14). Note that tofu was used in by far the most recipes (96), 
followed by whole soybeans (32).
 Paulette, who lives in Minneapolis, Minnesota, is 
a cooking instructor, restaurant consultant, and lecturer. 
Paulette is the author of many Macmillan books, including 
The 15-Minute Vegetarian Gourmet, The 15-Minute Single 
Gourmet, and The Complete Book of Dressings. This 
book is dedicated to her 14-year-old son, Brett. Address: 
Minneapolis, Minnesota. Phone: 612-941-7576.

4244. Product Name:  Health Source (Soy Protein Health 
Drink) [Chocolate, Mocha, or Orange Dream], Health Source 
Plus [Chocolate, or Orange Dream].
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  1034 Danforth Drive, St. Louis, 
Missouri 63102.  Phone: 1-888-769-9136.
Date of Introduction:  1998 January.
Ingredients:  Health Source Plus [Orange Dream]: Water, 
Purasoy isolated soy protein, sugar, fructose, natural and 
artifi cial fl avors, potassium citrate, cellulose gel, Yellow 
5, Yellow 6, dipotassium phosphate, Red 3. Vitamins & 
Minerals: Calcium phosphate, magnesium phosphate, 
sodium ascorbate (vitamin C), vitamin E acetate, ferric 
orthophosphate, niacinamide, zinc oxide, calcium 
pantothenate, pyridoxine hydrochloride (vitamin B-6), 
ribofl avin, vitamin A palmitate, thiamin mononitrate, folic 
acid, biotin, potassium iodide, vitamin B-12, vitamin D-3.
Wt/Vol., Packaging, Price:  1 quart (32 fl  oz). 
Recommended retail price: Health Source ($1.89-1.99, Los 
Angeles, California), Health Source Plus ($2.39-2.49).
How Stored:  Refrigerated, 60 day shelf life from date of 
manufacture.
Nutrition:  Per 8 fl  oz.
New Product–Documentation:  Talk with Art Mio. 1998. 
March 3. These products are now being test marketed in the 
Los Angeles area. Health Source contains 10 gm of Supro 
soy protein per 8-oz serving and Health Source Plus contains 
25 gm per serving.
 Ad (full page, color) in People magazine. Feb. 23. p. 
126. “If you discovered the fountain of youth, wouldn’t you 
want to dive in?”
 Talk with Barry Dunn of PTI in Fullerton, California. 

1998. March 4. These products fi rst arrived on the shelves 
of stores in Los Angeles in late January of this year. The 
fi rst ads broke in late February. Michael Derrington at the 
Nutritious Foods division of PTI is in charge of the whole 
program.
 Talk with Michael Derrington, product manager, at 
Nutritious Foods Inc. 1998. March 6. These products are 
now being made by Ryan Foods (a subsidiary of Dean 
Foods, a major dairy company) in Murray, Kentucky.

4245. Product Name:  Health Source (Yogurt-Style Snack–
Cultured Desserts with Live & Active Cultures), and Health 
Source Lite [Black Cherry, Strawberry, Strawberry-Banana, 
or Raspberry].
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  1034 Danforth Drive, St. Louis, 
Missouri 63102.  Phone: 1-888-769-9136.
Date of Introduction:  1998 January.
Ingredients:  Health Source Lite [Raspberry]: Water, 
Purasoy isolated soy protein, raspberries, dairy whey, 
modifi ed food starch, cellulose gel, natural and artifi cial 
fl avors, wheat fi ber, pectin, calcium phosphate, guar gum, 
artifi cial color, sodium ascorbate, aspartame, vitamin E 
acetate, salt, Red 40, vitamin B-12, ribofl avin, folacin, 
Blue 1, thiamin hydrochloride, phenylketonurics: contains 
phenylalanine / with active cultures.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Recommended retail price ($0.69-0.89, Los Angeles, 
California), Health Source Plus ($2.39-2.49).
How Stored:  Refrigerated, 45 day shelf life from date of 
manufacture.
Nutrition:  Per cup (6 oz): Calories 90, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 140 mg (6%), total carbohydrate 
19 gm (dietary fi ber 4 gm [16%], sugars 11 gm), protein 7 
gm. Vitamin E 50%, vitamin B-12 50%, folate 50%, vitamin 
C 20%, calcium 20%, ribofl avin 15%, phosphorus 15%, iron 
6%, thiamin 4%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Talk with Art Mio of 
Morinaga Nutritional Foods. 1998. March 3. These products 
are now being test marketed in the Los Angeles area.
 Ad (full page, color) in People magazine. Feb. 23. p. 
126. “If you discovered the fountain of youth, wouldn’t you 
want to dive in?”
 Talk with Barry Dunn of PTI in Fullerton, California. 
1998. March 4. These products fi rst arrived on the shelves 
of stores in Los Angeles in late January of this year. The 
fi rst ads broke in late February. Michael Derrington at the 
Nutritious Foods division of PTI is in charge of the whole 
program.
 Talk with Michael Derrington, product manager, at 
Nutritious Foods Inc. 1998. March 6. These products are 
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now being made by Ryan Foods (a subsidiary of Dean 
Foods, a major dairy company) in Murray, Kentucky.
 Package with Label sent by Art Mio. 1998. March 6. The 
3-inch diameter lid is white, yellow, and red on green. “New! 
A nonfat cultured dessert for people who love yogurt!” On 
the sides: “1/3 fewer calories than regular nonfat cultured 
dessert. Good source of soy protein. Excellent source of 
calcium & vitamin C.” The American Heart Association logo 
shows a white check on a red heart: “This product meets 
American Heart Association food criteria for healthy people 
over age two when used as part of a balanced diet.”

4246. Orstrom, Karin M.; Janas, Lynn M. 1998. Normal 
growth of infants fed isolated soy protein formulas. Soy 
Connection (The) (Jefferson City, Missouri) 6(1):1-2, 5. 
Winter. [17 ref]
Address: 1. PhD, Sr. Group Leader, Pediatric Nutrition R&D, 
Ross Products, a divisionof Abbott Laboratories.

4247. Protein Technologies International. 1998. Supro the 
soy protein of science (Ad). Natural Foods Merchandiser. 
Jan. p. 56.
• Summary: See next page. In the top two-thirds of this 
quarter-page color ad is a tall stack of scientifi c articles 
and reports. A person’s hands are holding the top one as 
that person (not visible) apparently reads it. The text on the 
bottom one-third of the ad reads: “The evidence of emerging 
health benefi ts of soy protein are [sic, is] mounting every 
day. Current studies suggest it may even help lower blood 
cholesterol levels which helps reduce the risk of heart 
disease. Other studies indicate it may promote improvement 
in bone health and women’s health.
 “The majority of the completed studies used Supro 
Brand Isolated Soy Protein. Why Supro? That’s easy. It 
works.
 “You can count on products containing Supro Brand 
Isolated Soy Protein to have the highest quality protein 
ingredient backed by years of clinical scientifi c research. 
That’s why consumers look for the Supro name on the 
products they buy. Supro. The soy protein of science.”
 Note: This ad also appeared in the July 1998 issue. 
Address: Checkerboard Square, St. Louis, Missouri 63164. 
Phone: 800-467-8776.

4248. Soybean Digest. 1998. DuPont forms ag enterprise. 
Jan. p. 90.
• Summary: DuPont, long known for its crop protection 
products, is a leader is the $30 billion global crop protection 
industry. Now it is forming a new “Agricultural Enterprise,” 
with William Kirk as president. Having formed a research 
alliance with Pioneer Hi-Bred International, DuPont is now 
acquiring Protein Technologies International from Ralston 
Purina Co. and has started a joint venture called Optimum. 
Its goal is to speed the discovery, development, and 

delivery of new crops with value to farmers and consumers 
worldwide.

4249. Product Name:  Gardenburger–Hamburger Style 
Veggie Patties (With Soy) [Regular, or With Cheese].
Manufacturer’s Name:  Gardenburger Inc.
Manufacturer’s Address:  1416 S.E. 8th St., Portland, OR 
97214.  Phone: 1-800-636-0109.
Date of Introduction:  1998 February.
Ingredients:  Incl. soy protein.
New Product–Documentation:  Talk with Mr. Lige Weill of 
Vegetarian Awareness Network. 1998. Feb. 25. Gardenburger 
Inc. has just come out with a new Gardenburger that contains 
soy. He thinks they are doing this to compete with the Boca 
Burger.
 News release by Gardenburger. 1998. Oct. 20. “Daily 
news of soy’s health benefi ts rocketing sales of soy-based 
veggie patties: Gardenburger Hamburger Style Fat Free 
Veggie Patties become nation’s favorite soy patties.” States 
that this pattie was introduced in Nov. 1997. Note: It was 
not available in stores until about a year later. Yet the release 
adds that since November 1997, “Gardenburger has sold 
more than $10 million worth of soy patties. They are among 
the few such products available at supermarkets nationwide.” 
“According to A.C. Scantrack data, sales are up 45% from a 
year ago and 69% in the last month.”
 Talk with Heidi in consumer affairs at Gardenburger, 
Inc. 1998. Nov. 25. The company’s new soy-based line was 
introduced this month and is just now getting into retail 
stores. It complements the popular grain-based line. The two 
products in the line are Gardenburger–Hamburger Style–
Regular or With Cheese. Formerly this company promoted 
their products as being “soy-free.”

4250. Indiana Soybean Board. 1998. Indiana soyfoods 
locator guide: A guide to fi nding soyfoods in the supermarket 
and health food store. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm.
• Summary: This is the fi rst edition of this Guide. On the 
cover is a paper grocery bag resting on a bed of soybeans 
and chock full of foods: Veggie Slices (soy cheese), soynut 
butter, veggie burger, tofu, soymilk, soy fl our, plus carrots, 
celery, and cooking oil. Contents: Food pyramid. Soyfoods 
descriptions–Meat the Bean: Introduction, green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk–soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts–soy, 
tempeh, tofu & tofu products, whipped toppings–soy-based, 
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yuba. A taste for health–Scientists are learning about soy’s 
health benefi ts: Heart disease, osteoporosis, menopause, 
cancer, isofl avones. Soyfood icon chart. Soyfood facts & 
recipes: Meat alternatives, soybean oil, textured soy protein, 
whole soybeans, soy fl our, soymilk, tofu. Composition and 
nutrient content of soyfoods. Soyfood conversion charts: 
description of one serving of soyfoods, guide to modifying 
recipes, soyfoods substitution chart. Mail order soyfood 
companies. Soyfoods Web site packed with information. 
Soy cookbooks. Soy resource books. 1-800-talksoy. 
Soyfoods market search map; where to fi nd soyfoods in 
the supermarket (a two page color layout of a supermarket 
displaying where soyfoods are located). Soybeans... they’re 
in almost everything. Finding soyfoods at the supermarket 
(store listings by county). Address: Indianapolis, Indiana 
46205-1744. Phone: 1-800-275-7679.

4251. Lindsay, Shirley H.; Claywell, Lora G. 1998. 
Considering soy: Its estrogenic effects may protect women. 
Lifelines (Association of Women’s Health, Obstetrics and 
Neonatal Nurses) (Hagerstown, Maryland) 2(1):41-44. Feb. 
[14 ref]
• Summary: Contents: Introduction. Understanding soy. 
Soy and menopause. Effects on osteoporosis. Soy & breast 
cancer. Effects of cholesterol. One sidebar, titled “A look 
at popular soy foods,” gives a brief defi nition of miso, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), roasted 
soy fl our, tempeh, tofu.
 A second sidebar, titled “One woman’s experience,” 
states that author Shirley Lindsay has been a near vegetarian 
for two years, using soy protein as her main protein source, 
but also an occasional serving of fi sh. She consumes one 14-
oz. glass of soymilk and 5-8 oz. of low-fat silken tofu daily. 
Her diet contains approximately 70 mg/day of isofl avones. 
She also eats a very low-fat diet that includes low-fat diary 
products, egg whites, fruits, vegetables, and olive oils. 
Lindsay also bakes with soy products and fl ax seed; the latter 
is rich in lignans.
 “Lindsay has successfully eliminated 90 percent of 
her menopausal symptoms, as well as decreased her serum 
lipids. When she began the diet, she eliminated animal 
proteins except skim milk and egg whites, and within 10 
days she noted a 90 percent decrease in hot fl ashes and night 
sweats. At one point, Lindsay only ate isolated soy protein 
powder supplements, but her menopausal symptoms returned 
because a signifi cant amount of phytoestrogen is lost in the 
processing of powders.” Address: 1. Asst. Prof. of Maternal-
Newborn Nursing; 2. Director, Associate of Science in 
Nursing program. Both: Deaconess College of Nursing, St. 
Louis, Missouri.

4252. Product Name:  Pacifi c Enriched Soy Drink [Plain, 
Vanilla, Cocoa].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.

Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1998 February.
Ingredients:  Organic soymilk* (fi ltered water, whole 
organic soybeans*), brown rice sweetener (fi ltered water, 
brown rice), natural vanilla fl avor with other natural fl avors 
[for Vanilla and Cocoa fl avored], cocoa [for Cocoa], 
tricalcium phosphate, sea salt, carrageenan, vitamin A 
palmitate, ribofl avin (B2), vitamin D2.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (glossy color, 
4 panels, each panel 28 cm) sent by Patricia Smith from 
Natural Products Expo West at Anaheim. 1999. March. (but 
leafl et is dated “2/98”). “There’s only one way to improve 
on Pacifi c’s great tasting soymilk drinks–New packaging.” 
A wide color photo (2-page spread) shows the following 
ten products (from left to right): Pacifi c Original Soymilk 
(53.5 mg isofl avones per 8 oz. serving), Pacifi c Select Soy 
Drink (in Plain or Vanilla) (26.8 mg isofl avones per 8 oz. 
serving), Pacifi c Fat Free Soy Drink (in Plain or Vanilla) 
(2 mg isofl avones per 8 oz. serving), Pacifi c Enriched Soy 
Drink (in Plain or Vanilla) (22.5 mg isofl avones per 8 oz. 
serving), Pacifi c Ultra Soy Drink (in Plain or Vanilla) (34.8 
mg isofl avones per 8 oz. serving).
 All these non-dairy drinks are made with organic 
soybeans–although the soy protein isolate is not organic. 
A laree pull-quote states: “’soy contains several naturally-
occurring compounds–phytochemicals like isofl avones, 
protease inhibitors and saponins which seem to protect 
against breast cancer’–American Institute for Cancer 
Research.”
 On the last panel are given the nutrition facts, 
ingredients, UPC numbers, and case/pallet information.

4253. Stevens & Associates, Inc. ed. and comp. 1998. U.S. 
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods 
Directory was produced for the Indiana Soybean Board by 
Stevens & Associates. The color cover has a wide green and 
white checkered border.
 Contents: Soybean facts. Welcome. How to use the 
soyfoods directory. Daily soyfood guide pyramid. One bean: 
a multitude of products.
 Soyfood descriptions [alphabetical]: green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
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teriyaki), soy yogurt, soybeans, soymilk (soy beverages), 
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy 
sauce), tofu & tofu products, whipped toppings–soy based, 
yuba.
 A taste for health: Scientists are learning about soy’s 
health benefi ts (heart disease, osteoporosis, menopause, 
cancer, isofl avones). Soybeans: health insurance in a pod. 
Approximate isofl avone content of selected soyfoods.
 Fact sheet and recipes (1 or 2 pages each): Meat 
alternatives. Soybean oil. Textured soy protein. Whole 
soybeans. Soy fl our. Soymilk. Tofu.
 Composition and nutrient content of soyfoods (full-page 
table, p. 20). 1 serving of each soyfood. Guide to modifying 
recipes (substitutions). Soyfood substitution chart (½-page 
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books. 
1-800-Talksoy (for answers to your questions).
 Soyfood companies by product (e.g., names of all 
companies that make meat alternatives; products listed 
alphabetically).
 Soyfood companies (directory; p. 27-40. Alphabetical 
by company name; Each listing contains address, contact 
person, phone number, fax, e-mail, soy products, product 
names, distribution, how to locate product, classifi cation). 
Soyfood mail order companies (p. 41-42). Soyfood 
companies by state (California has by far the Most). Soyfood 
promotion and research organizations (incl. state soybean 
boards / councils). Professional association and industry 
information resources.
 Note: Nasoya Foods has its own listing but Azumaya 
does not. Azumaya is listed under Vitasoy USA Inc. as 
a brand. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

4254. Mio, Art. 1998. Health Source: A new line of soy 
protein products from Protein Technologies International 
being test-marketed in the Los Angeles area (Interview). 
SoyaScan Notes. March 3. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Michael Derrington and Barry Dunn visited 
Morinaga in mid-February and presented their new line of 
Health Source consumer products and the ad campaign and 
media schedule (local radio, newspapers, and magazines for 
60 days) that will be used to launch them. Some of the ads 
have been paid for by the Iowa Soybean Board. They are 
fi rst test marketing the whole concept in Los Angeles. The 
two basic products in the line are a soy protein drink sold in 
a 1 quart gable-top cartons and a yogurt sold in a 6-ounce 
yogurt-style cup. Each of these products comes in two types: 
Regular (which provides 10 of soy protein per serving) and 
Health Source Plus (which provides 20 gm of soy protein per 
serving). They will be sold only in supermarkets and grocery 

store chains–not in natural- or health food stores. The milk is 
sold next to the Lactaid and Mocha Mix in the non-dairy part 
of the dairy case, and the yogurt is sold next to the regular 
dairy yogurts. Michael Derrington, who is managing director 
of consumer product sales, is the main person in charge of 
these products (Phone: 314-982-5414; Fax 314-982-3627).
 Talk with Barry Dunn of PTI in Fullerton, California. 
1998. March 4. These products fi rst arrived on the shelves 
of stores in Los Angeles in late January of this year. The 
fi rst ads broke in late February. Michael Derrington at the 
Nutritious Foods division of PTI is in charge of the whole 
program. Address: National Sales Manager, Morinaga 
Nutritional Foods, Inc., 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-669-8638.

4255. Derrington, Michael. 1998. Health Source–A new line 
of soy protein products from Nutritious Foods, Inc., a wholly 
owned subsidiary of Protein Technologies International, 
Inc. (Interview). SoyaScan Notes. March 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The plans of Health Source, so far as we can 
tell, never got past the planning stage.

4256. Sakthi Soyas (A Division of Sakthi Sugars Ltd.). 
1998. Classifi ed ad: DGM-marketing. Times of India (The) 
(Bombay). March 23. p. IV.
• Summary: “Sakthi Soyas, a division of Sakthi Sugars Ltd., 
is a pioneer of Soya revolution in the south. The company 
has successfully launched branded and value added soya 
products- Soyabite (TVP), Trishul (Refi ned Soya Oil), 
Aquaforte (Shrimp feed) besides marketing Soya fl our, Oil, 
Meal, Lecithin, Acid Oil, etc. This division requires a DGM-
marketing.
 “The ideal person should be a Management graduate 
with specialization in Marketing. Responsibilities involve 
Strategic planning for the brand, Launch of new products, 
Strengthening distribution network, liaisoning with 
advertising agencies to achieve overall marketing objective.
 Candidates with 7-10 years experience in a similar 
capacity and possessing clarity in thinking, creative fl air, 
excellent communication and interpersonal skills would fi t 
the bill.
 “Attractive remuneration and perks comparable to the 
best in the industry. Apply in full confi dence within 10 days 
to... The General Manager–Admn.” Address: 180 Race 
Course Road, Coimbatore–641 018, Tamil Nadu.

4257. Walden, Graceann. 1998. Oh boy–Its soy! Diner skips 
meat. San Francisco Examiner. March 27. p. 4.
• Summary: About Michael’s American Vegetarian Diner, 
2650 Telegraph Ave. (at Derby), Berkeley. Phone: 510-548-
0600. The owner, Michael Fikaris, has been a vegetarian 
for 15 years and a meditation instructor. Soy-related dishes 
include: Patty of textured soy protein, meat alternatives made 
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out of soy, and chili with textured soy protein. Fikaris sells 
a promotional T-shirt with the slogan “Eating at a Higher 
Consciousness.”

4258. Product Name:  Blue Sky Shake [Marvelous Mocha, 
Chocolate Supreme, Vanilla Maple].
Manufacturer’s Name:  Blue Sky Natural Foods.
Manufacturer’s Address:  510 Don Gaspar, Santa Fe, New 
Mexico 87501.
Date of Introduction:  1998 March.
Ingredients:  Filtered water, Soy isolate, unbleached cane 
crystals,...
Wt/Vol., Packaging, Price:  11 oz (325 ml) can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Sell sheet (color, 3 panels 
each side, each panel 16 x 13 cm) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
1998. March.

4259. Book Publishing Co. 1998. Catalog–1998 (Mail 
order). Summertown, Tennessee. 48 p. 23 cm.
• Summary: This catalog has a glossy color cover with fi ve 
books pictured on a gold background. In the center is Tofu 
Cookery. Contains many books about vegetarian cookery (p. 
14-29), including books on TVP, gluten and seitan, tempeh, 
soyfoods, and tofu. Address: P.O. Box 99, 156 Drakes Lane, 
Summertown, Tennessee 38483. Phone: 1-888-260-8458.

4260. Crouse, John R., III; Burke, Gregory L. 1998. Soy 
protein containing isofl avones reduces plasma concentrations 
of lipids and lipoproteins (Abstract). Circulation 97(8):816 
(Abst. #17). March 3. *
• Summary: This study, now in abstract form, has been 
submitted to JAMA. It is available on the DuPont website. 
PTI paid for the study. 156 moderately cholesterolemic 
humans were studied for 9 weeks. They were divided into 
fi ve groups, all getting the same amount of protein: One 
fed casein, one alcohol-washed soy with trace isofl avones, 
then 25, 42, and 58 mg of isofl avones per day. They found 
a stepwise reduction in cholesterol content with increasing 
isofl avone content of the soy protein isolate they consumed. 
The high-cholesterol group had about a 10% reduction in 
LDL (‘bad’) cholesterol. Address: Bowman Gray [North 
Carolina].

4261. Product Name:  Tofu Slices (Cheese Alternative) 
[Original, Italian Garlic Herb, Savory, Hickory Smoked].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 March.
Ingredients:  Original: Soy beverage (fi ltered water, isolated 
soy protein, organic tofu*, calcium sulfate), unhydrogenated 
soybean oil, corn syrup solids, corn starch, maltodextrin, 

carrageenan (sea weed gum), sea salt, citric acid, calcium 
propionate (a source of calcium to control mold growth), 
natural fl avor. * = Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. for 8 slices.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et brought by Patricia 
Smith from Natural Products Expo at Anaheim. 1998. 
March. 8½ by 11 inches. Full color. “Turn over a new 
leaf... & discover new profi ts. Low fat. Organic. Delicious. 
Convenient.” On the front, a photo shows 4 packages 
(including the front label of each) of the product against a 
bluish-gray stone tile background, surrounded by crackers 
with pieces of the tofu slices on top, whole soybeans, and 
fern leaves. On the back are ingredient listings, nutrition 
facts, and product specifi cations.

Monthly Insight (Galaxy Foods newsletter). 1998. April. 
“Another fi rst from Galaxy.” Tofu Slices come in four fl avors 
and are made with organic tofu. Each pack contains eight 
1-oz. slices.

4262. Product Name:  Tofu Slices (Firm, Individually 
Wrapped Singles, Made with Organic Tofu) [Savory, Italian 
Garlic Herb, Hickory Smoked, Original].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 March.
Ingredients:  Original: Liquid soy mix (water, organic 
tofu powder, isolated soy protein, calcium sulfate), 
unhydrogenated canola oil, corn syrup solids, corn starch, 
maltodextrin, carrageenan (sea weed gum), sea salt, natural 
fl avour, carotenal color, citric acid, calcium propionate (a 
source of calcium, to control mold growth).
Wt/Vol., Packaging, Price:  336 gm. 16 x 21 oz slices per 
pack.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1998. March, p. 32-33. Leafl et sent by Patricia 
Smith from Natural Products West. 1998. March. On the 
front: The front panel of four packages is show; each is 
labeled in both English and French. For example: “16 Tofu 
Slices / Tranches. Firm / Ferme. Smoked Hickory / Fumée 
de Hickory.” On the rear: The ingredients for each fl avor is 
given in both English and French.

4263. Product Name:  GeniSoy Soy Protein Bar [Apple 
Spice Yogurt Coated, Peanut Butter Fudge Coated].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1998 March.
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Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Ed Cabelera of 
GeniSoy. 2000. April 28. These two bars were introduced in 
about March 1998.

4264. GeniSoy Soy Protein Products (Newsletter). 1998. 
Serial/periodical. GeniSoy Products Co., Fairfi eld, 
California. Vol. 1, No. 1. Spring/Summer 1998.
• Summary: The fi rst issue is 4 pages, 28 cm each. Contents: 
What you always wanted to know about soy. Facts about 
GeniSoy products. Ask Mary (Mary McMann, MPH, RD/
LD; many questions are about isofl avones). Soy protein 
processing (to make soy fl our, soy protein concentrate, 
isolated soy protein). Isofl avone content in GeniSoy Protein 
Powder. Soy in the News. Address: 2300 South Watney Way, 
Suite D, Fairfi eld, California 94533. Phone: 1-888-436-4769.

4265. Product Name:  Soymage Low Fat Sour Cream 
(Vegan).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 March.
Ingredients:  Soy beverage (fi ltered water, isolated soy 
protein, organic tofu), unhydrogenated canola oil, corn 
starch, sea salt, food stabilizers (xanthan, natural vegetable 
guar & locust bean gums), sodium phosphate, citric acid, 
natural fl avors, vitamin E (antioxidant), vitamin A palmitate.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(8½ by 11 inch, color) sent by Patricia Smith from Natural 
Products Expo West. 1998. March. “The all natural (vegan) 
way to make profi ts.” Includes two photos of Soymage Low 
Fat Sour Cream.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. “Build 
your healthy cheese section with Soyco Foods: The Dairy 
Free Vegan Alternative.” A photo shows the front panel of 
fi ve nondairy Soymage brand nondairy foods on a bed of 
soybeans with tomatoes and lettuce in the background: Vegan 
Chunk (Made with organic tofu). Low Fat Cream Cheese. 
Low Fat Sour Cream. Vegan Singles (Made with Organic 
Tofu). Vegan Parmesan (Made with organic tofu). “Lactose 
free. Cholesterol free. Saturated fat free. Preservative free.”

4266. Wang, Chunyang; Ma, Qiu; Pagadala, S.; Sherrard, 
M.S.; Krishnan, P.G. 1998. Changes in isofl avones during 
processing of soy protein isolates. J. of the American Oil 
Chemists’ Society 75(3):337-41. March. [13 ref]
Address: Dep. of Nutrition and Food Science, South Dakota 

State Univ., Box 2275A, Brookings, SD 57006.

4267. Product Name:  Natural Touch Okara Pattie [58% 
Less Fat Than Original].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: (614) 885-9511.
Date of Introduction:  1998 March.
Ingredients:  Textured vegetable protein (wheat gluten, soy 
protein concentrate), egg whites, okara (cooked soy pulp), 
corn oil, potato fl our, autolyzed yeast extract, contains 2% or 
less of sea salt, onion, vegetable gum (guar and carrageenan), 
spice, paprika, celery extract, turmeric.
Wt/Vol., Packaging, Price:  9.5 oz (255 gm) box contains 4 
patties.
How Stored:  Frozen.
Nutrition:  Per 1 pattie (64 gm): Calories 110, protein 11 
gm, carbohydrate 4 gm, total fat 5 gm (calories from fat 45, 
polyunsaturated 3 gm, saturated 1 gm), cholesterol 0 mg, 
sodium 360 mg, potassium 170 mg.
New Product–Documentation:  See page after next. Ad 
(full page, color) in Natural Foods Merchandiser. 1998. 
March. p. 27. “Lower fat okara pattie: Natural Touch.”

4268. Product Name:  Yves Veggie Wieners.
Manufacturer’s Name:  Yves Fine Foods Inc., a subsidiary 
of Yves Veggie Cuisine.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, soy protein isolate, wheat gluten, yeast 
extract, wheat starch, salt, evaporated cane juice, spices, 
carrageenan, wheat germ, rice starch, beet root powder, 
nutritional yeast, natural liquid smoke, paprika. Vitamins 
and minerals: Vitamin B-1 (thiamine hydrochloride), 
vitamin B-12 (cyanocobalamin), pantothenic acid (calcium 
pantothenate), potassium (dipotassium phosphate).
Wt/Vol., Packaging, Price:  6 wieners in 9.7 oz (275 gm) 
package. Retails for $2.39 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1999. Dec. 5. 5 by 5 inches. 
Vacuum pack. Purple, black, and red on white. Color photo 
of a wiener in a bun with a wavy bead of mustard on top, 
surrounded by trimmings. “Made with soy protein. Soy–With 
naturally occurring isofl avones. Fat free. No preservatives. 
Cholesterol free.” The back panel states: “For best results, 
steam over boiling water for 3 minutes.” Can also boil, 
microwave, or barbecue. “Printed on recycled paperboard 
with vegetable based inks.” UPC indicia.
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4269. Product Name:  Veggie Deli Slices. Renamed Yves 
Deli Slices (Original Style) by Dec. 1999.
Manufacturer’s Name:  Yves Fine Foods Inc., a subsidiary 
of Yves Veggie Cuisine.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, isolated soy protein, wheat gluten, 
evaporated cane juice, natural fl avors, salt, yeast extract, 
carrageenan, wheat germ, onion powder, rice starch, beet 
root powder, garlic powder, wheat starch, nutritional yeast, 
spices. Vitamins and minerals: Vitamin B-1 (thiamine 
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic 
acid (calcium pantothenate), potassium (dipotassium 
phosphate).
Wt/Vol., Packaging, Price:  10 slices in 5.5 oz (155 gm) 
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March. Product is named “Veggie Deli Slices.” 5.5 oz 
(155 gm).
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1999. Dec. 5. 4.75 by 3.75 inches. 
Vacuum pack. Light blue, blue, yellow, black, red, and green 
on white. Color photo of folded deli slices in a sandwich 
(whole wheat bread with sesame seeds) with trimmings. A 
box in the center of the label boldly proclaims on a yellow 
background: “Made with heart healthy soy protein. Diets 
low in saturated fat and cholesterol that include 25g of soy 
protein per day may reduce the risk of heart disease. One 
serving of this product [4 slices = 62 gm] provides 6.25g of 
soy protein. * Proposed FDA product claim as of October 
1, 1999.” Also on the front panel: “Soy–With naturally 
occurring isofl avones. Fat free. No preservatives. Cholesterol 
free.” The back panel states: “Printed on recycled paperboard 
with vegetable based inks.” UPC indicia.

4270. Product Name:  Veggie Breakfast Links.
Manufacturer’s Name:  Yves Fine Foods, Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, wheat gluten, soy protein isolate, yeast 
extract, etc.
Wt/Vol., Packaging, Price:  7 oz (200 gm) paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March. Ad (full-page, color) in Vegetarian Times. 
1998. April. p. 9. “Enjoy breakfast to your heart’s content.” A 

large color photo shows 3 of the links. A large logo for Yves 
Veggie Cuisine is superimposed on the photo near the top. In 
the lower right corner is a color photo of the front panel of 
the “Veggie Breakfast Links–Fat-Free.”

4271. Product Name:  Veggie Chili Dogs.
Manufacturer’s Name:  Yves Fine Foods, Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  1998 March.
Ingredients:  Water, soy protein isolate, wheat gluten, 
spices, etc.
Wt/Vol., Packaging, Price:  9.7 oz (275 gm) paperboard 
box.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Yves Fine 
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.” 
1998. March.

4272. Product Name:  Veggie Spread: Nature’s Alternative 
to Butter or Margarine. Renamed “Veggie Margarine: 
Nature’s Alternative to Butter” by 31 May 1998.
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 April.
Ingredients:  Soy beverage (fi ltered water, organic tofu*, 
isolated soy protein), hydrogenated canola vegetable oil, 
casein (a dried skim milk protein), maltodextrins, organic 
food acidulants (lactic and citric acids), tricalcium and 
potassium phosphates, sea salt, carrageenan (sea weed 
gum), natural vegetable locust bean gum, natural fl avors, 
annatto and turmeric colors, vitamin E (antioxidant), 
vitamin A palmitate. *Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $2.19 at Safeway supermarket (1997/05, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. April 12. Sold refrigerated from a large display next 
to the produce section. Tub is 3.75 inches in diameter and 
2.375 inches high. Label on top of tub: 3 inches diameter. 
Yellow, white, red, and black on green. “New! Made with 
organic tofu.” Label on side: Fat per serving: This product: 3 
gm. Margarine or butter: 11 gm. Website: www.galaxyfoods.
com. Soyfoods Center product evaluation: What is it? This 
nondescript product/spread somewhat resembles a soft tub 
margarine, but it doesn’t taste very good when used in place 
of butter or margarine–as on toast. The fl avor is unusual 
and somewhat rancid. The package design is excellent. If it 
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contains any tofu, that must be so-called “spray-dried tofu,” 
but it is not labeled as such. Price: $2.19–Very expensive.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1998. May 31. The product is 
now named “Veggie Margarine: Nature’s Alternative to 
Butter,” however it appears to be the same product described 
above. The price is still $2.19. One ingredient has changed: 
Hydrogenated canola vegetable oil has been changed to 
“unhydrogenated canola vegetable oil.”

4273. Nutritious Foods, Inc. 1998. Remember the old story 
about the guy who trades in his cow for some magic beans?: 
Come to the source (Ad). Vegetarian Times. April. p. 56.
• Summary: This full-page color ad is for Health Source 
Soy Protein Health Drink and yogurt-style snack. Contents: 
These beans aren’t magic but they sure try hard. Introducing 
Health Source. Soy protein and a whole lot more. Your 
body likes this stuff. Now you can, too. Address: St. Louis, 
Missouri.

4274. Fischer, Bruno. 1998. Leading soyfoods manufacturers 
in Germany (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The biggest soyfoods company in Germany 
is probably Noelke (Nölke), which is a big, private meat-
processing company with four plants throughout Germany. 
Their headquarters is in the Osnabrueck area (Osnabrück, 
30 miles northeast of Muenster). Their products, which are 
mostly meat alternatives (especially sausage alternatives) are 
marketed under the Eden brand in Reform Houses. No. 2, 
DE-VAU-GE (pronounced day-fau-GAY, whose Granovita 
brand is very popular), also makes many meat alternatives, 
such as links (sausages).
 No. 3 is Life Food GmbH in Freiburg (Taifun brand). 
No. 4 may be Huegli, but they are not really a soyfoods 
manufacturer. They did buy Soyastern, Yamato, and Horst 
Heiler, and they sell products under those three brands–not 
under the Huegli brand.
 No. 5 is Albert’s Tofuhaus; he produces a lot of bulk tofu 
for other companies. No. 6 is Viana. The others are fairly 
small. Geestland started with soy then tried to introduce 
Lupino (made from Lupins), but the Lupins was not very 
successful. They are a regional tofu plant, a little bigger than 
Christian Nagel in Hamburg. Svadesha still exists, but they 
have been sold to non-soy people, who are fi ddling around. 
They are quite regional and don’t make very much soy at 
present.
 TKW (pronounced TAY-kah-vay) has an unusual history. 
They are a branch of a machinery manufacturing company. 
They were asked to make a tofu plant, but their customer 
went bankrupt. So rather than letting the equipment just 
stand idle, they decided to make tofu. TKW was owned by 
two brothers who didn’t get along very well with each other. 
So one went into making tofu and the other stayed with 

the making machinery. “They still seem to do something, 
somewhere, for somebody. I think they are more into the 
bulk tofu business.”
 Henselwerk in Switzerland is not a soyfoods 
manufacturer. In fact, they don’t process any foods; they 
bottle lecithin, package texturized protein, etc. Soyastern 
doesn’t exist any more; the factory was closed but Huegli 
still uses the Soyastern brand. Address: Im Auel 88, 53783 
Aetorf, Germany. Phone: 49-2243-4021.

4275. Roblin, Lynn. 1998. Asian staple soy good for you. 
Toronto Star (Ontario, Canada). May 20.
• Summary: Discusses the health benefi ts of soyfoods, 
which may be caused by their rich content of isofl avones, 
soy sterols, and soy protein. Various soyfoods are discussed: 
Tofu, soy beverages (brands include So Good and ProSoya 
So Nice), soy cheese, texturized soy protein (TSP, such as So 
Soya made by Bay Hill Impex Ltd. and TVP Meatfree made 
by Health Haven: A Vegetarian Place), tempeh, and most soy 
fl ours.

4276. Kilman, Scott; Warren, Susan. 1998. Old rivals fi ght 
for new turf–Biotech crops. Wall Street Journal. May 27. p. 
B1, B7.
• Summary: “Monsanto Co. and DuPont Co. are betting 
the farm in bids to transform themselves into the Coke and 
Pepsi of genetically engineered crops.” Although the fi rst 
transgenic seeds were introduced only 3 years ago, today 
about 50% of U.S. cotton fi elds, 40% of soybean fi elds, and 
20% of corn fi elds grow genetically altered crops.
 Monsanto (of St. Louis, Missouri) and DuPont (of 
Wilmington, Delaware) have long competed as major 
chemical companies. But now both have started to compete 
in the new fi eld of biotechnology by paying big money for 
major acquisitions. DuPont has paid $1.7 billion for a 20% 
stake in Pioneer Hi-Bred International Inc., the No. 1 U.S. 
seed producer, and $1.5 billion for Protein Technologies 
International, the nation’s leader in making soy protein 
products.
 Monsanto has paid $2.3 billion for the rest of DeKalb 
Genetics Corp, the No. 2 U.S. seed producer, and more than 
a $1 billion for Delta & Pine Land Co., the giant cotton seed 
producer.
 Monsanto is forming a joint venture with Cargill, which 
will use Cargill’s vast system of “rural grain elevators to 
contract with farmers to grow genetically engineered crops.” 
Note: This could eventually lead to a restructuring of the 
farm industry, to resemble that of the poultry industry.
 The decreasing number of independent seed companies 
is making both U.S. farm organizations and consumer groups 
nervous. Address: Staff reporters.

4277. Nordquist, Ted. 1998. Sanitarium Foods’ So-Good 
soymilk now being made in Canada by Dairy World 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1318

© Copyright Soyinfo Center 2016

(Interview). SoyaScan Notes. May 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Sanitarium Foods is Australia’s leading soymilk 
manufacturer. Their fl agship soymilk product, based on 
isolated soy protein, is named So-Good. In a joint venture 
between Sanitarium Foods and the Canadian company Dairy 
World, So-Good is now being made in Canada.
 So-Good, with sales in Australia of about $70 million 
a year, has roughly 85% of the Australian soymilk market. 
Sanitarium Foods’ total sales are said to be about $130 
million a year. The company is also Australia’s leading 
manufacturer of breakfast cereals, and they been very 
successfully in using their cereal advertisements and 
packaging to promote their soymilk. Address: TAN 
Industries, Inc., 49 Stevenson St., Suite 1075, San Francisco, 
California 94105-2975; 660 Vischer Ct., Sonoma, CA 95476. 
Phone: 415-495-2870.

4278. Central Soya Co. 1998. The protein book: A guide to 
soy proteins from Central Soya. P.O. Box 1400, Fort Wayne, 
IN 46801-1400. 12 p. May. 30 cm.
• Summary: This full-color guide to the development and 
use of soy proteins is a revised and condensed edition of 
a booklet with the same title fi rst published in Dec. 1989. 
Contents: Introduction. Soy history [fi lled with errors]. 
Soybean composition & processing. Types of soy protein: 
Soy fl ours, soy isolates, concentrates. Function in the food 
system: Emulsifi cation, fat absorption, hydration, texture 
enhancement. Protein and human nutrition: typical analysis 
table, usable protein, minerals, fi ber, isofl avones, cholesterol 
reduction. Choosing a protein for your system. Applications: 
Central Soya functional and textured concentrates, meat 
systems, seafood, dairy systems, cereal and bakery systems, 
protein drinks and beverage mixes, vegetarian and nutritional 
products. Chart of applications and products. Research and 
development.
 The products shown in the applications chart are: 
Response–textured concentrate. Promine–functional 
concentrate. Soyarich B–enhanced functional concentrate. 
Soyarich I–water wash concentrate. Soyarich T–textured 
water wash concentrate. Promax–functional concentrate. 
Procin–powdered concentrate. Procon 2060–granular 
concentrate. Centex–textured fl our. Note: Central Soya Co., 
Inc. is a company of Eridania Béghin-Say.
 Inserts in the book from the Natural Products Expo. 
1999. March. Prevastein (Natural soy isofl avones; 1 page, 
single sided). Technical Bulletin–Soyarich: Soy isofl avones, 
by George Rakes (1998 June. 1 p. front and back). Technical 
Bulletin–Soyarich: Soy protein concentrates (1998 May. 
4 p.). Response structured soy protein (1996 Sept. 4 p.). 
Address: Fort Wayne, Indiana.

4279. James, Richard F. 1998. Re: Answers to questions 
by William Shurtleff related to photocopies sent by James. 

Letter (fax) to William Shurtleff at Soyfoods Center. 
Handwritten. Undated.
• Summary: (1) Columbit (NZ) Ltd. is the sole importer of 
soy protein isolate. It is owned equally (50/50) by Protein 
Technologies International (PTI) and Bruce Kirk. Kirk is 
the heavy-breathing late night phone call expert who was 
handing out threats of hell fi re, etc. to Prof. Irvine, Dr. 
Fitzpatrick and his employees, Bill Grayson, and us.
 (2) “Tofu shop” at the top of a fax (with fax #631 0616) 
is a suburban health food shop in Penrose, Auckland, on the 
north island of New Zealand. It is a retail outlet for Trevor 
Johnston’s business, Bean Supreme (Brings Happiness). 
Address: 1868 Whangarei Heads Road, Rural Delivery 4, 
Whangarei. Phone: +64 9 434 0564.

4280. Product Name:  Tofurky Deli Slices [Hickory 
Smoked, Original Style, or Peppered].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1998 May.
Ingredients:  Hickory Smoked: Water, vital wheat gluten, 
tofu (water, soybeans grown without herbicides, pesticides, 
or chemical fertilizers {and calcium sulfate coagulant}), 
white beans, garbanzo beans, natural vegetarian fl avor, 
expeller pressed canola oil, shoyu (water, soy beans, wheat, 
salt), spices, lemon juice, calcium lactate from beets, salt. No 
nitrates or MSG.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.49 (2002/03, Lafayette, California).
How Stored:  Frozen or refrigerated.
Nutrition:  Per 1.5 oz (43 gm) serving.: Calories 120, 
calories from fat 15, total fat 1.5 gm (2% daily value; 
saturated fat 0 gm), cholesterol 0 mg, sodium 286 mg (12%), 
total carbohydrate 14 gm (dietary fi ber 2 gm [8%], sugars 
0 gm), protein 13 gm. Calcium 2%, iron 7%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Seth Tibbott. 1998. Published in May. “The 
famous Tofurky. Now available in Deli Slices.” The product 
comes in two fl avors: Original and Hickory Smoked. The 
back contains information on ingredients, nutrition facts, and 
quotes from satisfi ed consumers.
 Postcard (color, 4 by 6 inches) sent by Seth Tibbott. 
1998. “New! Tofurky Deli Slices. 100% vegan. Low fat.” 
The text on the back reads: “Now you can enjoy the great 
taste and texture of the Famous Tofurky all year long!” Talk 
with Seth Tibbott. 1998. Nov. 18. Original and Hickory 
Smoked were introduced in May 1998. The Hickory is 
smoked in a real smoke house. Product with Label sent by 
Seth Tibbott. 1998. Dec. 16. Both fl avors. 5 by 8 inches. 
Hickory Smoked is black, yellow, red and white. Original 
style is Red, black, white, and yellow. At top of front panel: 
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“Low fat. 100% vegan.” At bottom: “Tastes great cold or 
hot.”
 Product (Hickory Smoked) with Label purchased 
at Safeway supermarket in Lafayette, California. 2002. 
March 11. Product evaluation: Excellent taste, texture, and 
packaging.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. 
Peppered Deli Slices were fi rst sold commercially in Sept. 
1998.

4281. Product Name:  Soyarich I (Powder) and Soyarich T 
(Textured, in 6 Sizes & Flavors) (Soy Protein Concentrates).
Manufacturer’s Name:  Central Soya Co.
Manufacturer’s Address:  P.O. Box 1400, Fort Wayne, IN 
46801-1400.
Date of Introduction:  1998 June.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1998. Nov. 
p. 23.
 Talk with then product specifi cation sheets sent by 
Karey of Central Soya Co. 1998. Dec. 21. Central Soya 
makes two new products as part of its Soyarich line. 
Soyarich I is a powdered. free-fl owing, uncolored soy 
protein concentrate, and Soyarich T is a textured concentrate 
which comes is six different sizes and fl avors: T 4350 is 
a ¼-inch crumble, uncolored and unfl avored. T 4352 is a 
¼-inch crumble, caramel colored and unfl avored. T 4430 is a 
¼-inch fl ake, uncolored and unfl avored. T 4432 is a ¼-inch 
fl ake, caramel colored and unfl avored. T 4440 is a 1/8-inch 
fl ake, uncolored and unfl avored. T 4442 is a 1/8-inch fl ake, 
caramel colored and unfl avored. Both were introduced at 
the IFT show in June 1998 and are made by a water wash 
process, which enables the products to retain the high level 
of isofl avones found naturally in soybeans.
 Leafl et titled “Technical bulletin: Soy isofl avones” by 
George Rakes. 1998. Gives a detailed breakdown of the 
isofl avone content of all soy protein concentrates and isolates 
made by Central Soya–including glucosides and aglycones.

4282. Chajuss, Daniel. 1998. Soy protein concentrate: 
Current status. Oils & Fats International 14(3):35-36. June.
• Summary: The three main commercial soy products 
are (1) Full fat and defatted soya fl ours and textured soya 
fl our–current world production and sales about 80,000 
tonnes (metric tons). (2) Soya protein isolates–current 
world production and sales about 130,000 tonnes. (3) Soya 
protein concentrates–current world production and sales 
about 284,000 tonnes, and growing at about 15% a year. 
More than 75% of all concentrates are now used for human 
consumption, the rest being used in pet and animal feeds. 
In human foods, concentrates are used mainly in meat 
alternatives or extenders. In animal feed they are used in 
formulations for calves and piglets as a milk replacer, in 
pet foods and in special feedstuffs such as ‘fi sh-fl avour-

free’ bland fi sh feeds, and for mink and other animal feeds. 
Concentrates are devoid of the antigenic protein components 
present in most other soya products.
 Production of soy protein concentrates worldwide is 
presently concentrated in the hands of two companies: ADM 
and Eridania Béghin-Say (Central Soya). About 95% of 
all soy protein concentrates worldwide are now made by 
the counter-current aqueous alcohol was system, originally 
developed in the late 1950s by the Hayes Company of Israel. 
A table shows estimates of world production (in metric tons) 
by company and country in 1998:
 ADM, Netherlands 70,000 AAW (Aqueous alcohol 
wash).
 ADM, USA 60,000 AAW.
 Central Soya, USA (several factories) 60,000 AAW.
 Central Soya, Aarhus, Denmark 50,000 AAW.
 Sogip (Central Soya group), France 15,000 AAW.
 Solbar Hatzor (formerly named Hayes Ashdod) (with 
Soya Mainz, an ADM subsidiary), Israel 15,000 AAW.
 Sopropech, France 6,000 AWL (Acid/water leach).
 Sanbra (Bunge), Brazil 5,000 Acid wash.
 ADM, USA 3,000 Acid wash.
 Lucas Ingredients, UK 2,000 (unconfi rmed, Acid wash).
 Total worldwide 284,000 metric tons.
 The margins on soy protein concentrates are much 
more attractive than those from crushing soybeans into oil 
and meal–which in recent years have been either small or 
negative. The cost of making a tonne of concentrates ranges 
from US$459 to $600. For food applications, the sales price 
obtained by manufacturers for powder and small grits forms 
ranges from $1,200 to $1,600 per tonne, but for textured or 
functional forms this increases to $1,500 to $3,000 per tonne. 
The sales price for the pet food, milk replacer, and special 
feed industries ranges from $1,000 to $1,200.
 Another high-value product, a potential source of 
additional income, is soya molasses, a by-product of 
making soy protein concentrates. It is a rich source of soya 
phytochemicals and soya oligosaccharides.
 A second table shows estimates of world production (in 
metric tons) of soy protein isolates, with estimates for 1997 
and forecasts for 1998.
 Protein Technologies International (PTI, USA) 60,000 in 
1997, 70,000 in 1998.
 ADM, USA 15,000, 25,000.
 PTI Belgium 15,000, 15,000.
 Fuji-PTI Japan 10,000, 10,000.
 Sanbra (Bunge) Brazil 5,000, 10,000.
 Others worldwide 6,000, 8,000. Total worldwide 
110,000, 138,000. Address: Managing Director, Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile Post, 
Emek Sorek, 76867 Israel. Phone: +972-8-8592925.

4283. Product Name:  Veggie SourCream: Nature’s 
Alternative to Sour Cream.
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Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 June.
Ingredients:  Soy beverage (fi ltered water, organic tofu 
powder*), unhydrogenated canola, calcium caseinate (a dried 
skim milk protein with calcium), maltodextrins, corn starch, 
calcium and sodium phosphates, sea salt, carrageenan (sea 
weed gum), natural vegetable guar and locust bean gums, 
organic food acidulants (lactic & citric acids), sea salt, 
natural fl avor, potassium sorbate (to preserve freshness), 
vitamin E (antioxidant), vitamin A palmitate. *Tofu is 
made with organically grown and processed soybeans in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $1.89 at Safeway supermarket (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. June 28. Sold refrigerated from a large display next to 
the produce section. Tub is 3.75 inches in diameter and 2.375 
inches high. Label on top of tub: 3 inches diameter. Yellow, 
white, red, and black on green. “New! Low fat. Made with 
organic tofu.”

4284. Nutritious Foods, Inc. 1998. It’s time to Take Care: Put 
the benefi ts of soy protein to work for you! (Brochure). St. 
Louis, Missouri. 16 panels. Each panel: 23 x 10 cm.
• Summary: Describes the company’s products (mostly 
“soy protein health shakes” that are artifi cially fl avored 
and sweetened) and their health benefi ts. Full labeling and 
nutritional details are given for 6 products: Take Care in 
vanilla, chocolate, strawberry and unfl avored/unsweetened, 
plus Reduced Calcium Food Ingredient, and Aspartame Free 
Vanilla (available as of Feb. 1999). Address: P.O. Box 88940, 
St. Louis, Missouri 63188-1606. Phone: 1-800-445-3350.

4285. Product Name:  Pacifi c Naturally Complete: 
Complete Liquid Nutrition (Fortifi ed Soy & Grain Drink) 
[Vanilla, Chocolate].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1998 June.
Ingredients:  Multi Grain base (Filtered water, whole oat 
groats, triticale, barley, brown rice, amaranth), organic 
soymilk* (fi ltered water, whole organic soybeans), soy 
protein isolate, cane juice sweetener, vegetable fi ber, natural 
vanilla fl avor with other natural fl avors [or natural cocoa 
powder], expeller pressed canola oil, tricalcium phosphate, 
natural fl avors, sea salt, carrageenan, magnesium phosphate, 
potassium chloride, vitamin C, etc.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 

carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (glossy color, 
front and back, 28 cm) sent by Patricia Smith from Natural 
Products Expo West at Anaheim. 1999. March. (but leafl et is 
dated “6/98”). Phytonutrients. Essential amino acids. “Each 
serving of this rich, satisfying drink provides 26 vitamins and 
minerals and 9 grams of high-quality protein.” Two sets of 
color photos on the front show cartons of the two fl avors plus 
the product in a tall glass.
 On the rear is given the nutrition facts, ingredients, UPC 
numbers, and case/pallet information.

4286. Product Name:  Soyganic.
Manufacturer’s Name:  Sunrise Markets Inc.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.
Date of Introduction:  1998 June.
Wt/Vol., Packaging, Price:  Paperboard tub.
How Stored:  Frozen.
New Product–Documentation:  Talk with George 
Conquergood, Vice-president of Operations, International 
ProSoya Corp., Surrey (Vancouver), BC, Canada. 1999. 
SoyaWorld presently markets three soymilk products: 
Sunrise soymilk (a beany-fl avored product made and 
packaged by Sunrise in plastic bottles), Soyganic (a 
traditional beany-fl avored product made by Sunrise with 
organic soybeans, packaged at Dairyworld in a gable-top 
carton and sold refrigerated), and So-Good (licensed from 
Sanitarium Health Food Co. in Australia, formulated and 
packaged in gable-top by Dairyworld, and based on soy 
protein isolates). Soyganic and So-Good appeared on the 
shelves at about the same time in 1997 under the SoyaWorld 
brand. They distribute those three products extensively 
across western Canada, and sell them in the dairy case.
 ProSoya News release. 1999. May 17. Soyganic is 
an organic soy beverage fortifi ed with calcium and other 
essential nutrients.
 Talk with Peter Joe, owner of Sunrise Markets. 1999. 
May 26. In late 1997 the Canadian government fi rst allowed 
soymilk to be fortifi ed with calcium and vitamins. This 
showed a weakening of their many laws designed to protect 
dairy products. Use of the word “milk” is still not allowed. 
Soyganic was launched in mid-1998.

4287. Product Name:  Veggie Cream Cheese: Nature’s 
Alternative to Cream Cheese (With Casein).
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 July.
Ingredients:  Soy beverage (fi ltered water, organic 
tofu powder*, isolated soy protein), unhydrogenated 
canola vegetable oil, casein (a dried skim milk protein), 
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maltodextrins, organic food acidulants (lactic & citric acids), 
tricalcium and potassium phosphates, sea salt, carrageenan 
(sea weed gum), natural vegetable locust bean gum, natural 
fl avors, vitamin E (antioxidant), vitamin A palmitate. *Tofu 
is made with organically grown and processed soybeans in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $2.19 at Safeway supermarket (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. June 28. Sold refrigerated from a large display next to 
the produce section. Tub is 3.75 inches in diameter and 2.375 
inches high. Label on top of tub: 3 inches diameter. Yellow, 
white, red, and black on green. “New! Low fat. Made with 
organic tofu.” Label on side: “Fat per serving: This product: 
3 gm. Regular cream cheese: 11 gm.” Website: www.
galaxyfoods.com.

4288. GeniSoy. 1998. Soy much more than you imagined 
(Ad). Natural Foods Merchandiser. July. p. 78.
• Summary: See next page. A full-page color ad. Three 
separate color photos show: (1) Genisoy soy protein 
[nutrition / energy] bars. (2) Genisoy protein powder in cans. 
(3) Most of the Genisoy line of soy protein products.

4289. Robertson, Robin. 1998. The soy gourmet: Improve 
your health the natural way with 75 delicious recipes. 
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July. 
Introduction by James W. Anderson, M.D. Index. 21 cm. A 
Plume book.
• Summary: Contents: Foreword. Introduction: Health 
benefi ts of soy protein, by James W. Anderson, M.D. 1. 
The soy solution. 2. Soy what? (soybeans, tofu, tempeh, 
textured soy protein or TVP, soy milk, miso, soy sauce, soy 
fl our, dry-roasted soybeans or soy nuts, soy convenience 
foods, egg replacers). 3. Making soy protein work for you. 
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7. 
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In 
addition to the soy foods described at Chapter 2: Gomasio, 
soy cheese, soy protein powder, and tamari soy sauce).
 The author, who is a woman, worked as a professional 
chef during the 1980s, when she used large quantities of 
meat, eggs, and dairy products to prepare dishes in classic 
cuisines, such as French and Italian. In 1987 she made 
a dramatic change in her life, when she decided to stop 
working in professional kitchens, and start to pursue a 
healthier lifestyle, becoming a vegetarian, eliminating all 
meat and dairy products from her diet. Having lost both 
parents to heart disease and stroke, she had a personal 
interest in helping people learn how to cook and eat properly. 
Using soy products such as tofu, tempeh, and soy milk, she 
was able to recreate her favorite old recipes–sautéed dishes 

with cream sauces, rich pasta dishes, and even delicious 
cheesecakes–all without cholesterol. But these soy foods 
actually offered a double benefi t, for recent scientifi c studies 
show that they actually reduce cholesterol levels.

4290. Product Name:  I.M. Healthy SoyNut Butter (Chunky, 
Creamy, or 100% Organic).
Manufacturer’s Name:  SoyNut Butter Co. (The).
Manufacturer’s Address:  Barrington, IL 60010.  Phone: 
1-800-288-1012.
Date of Introduction:  1998 July.
Ingredients:  100% Organic: Organic soybeans, organic 
naturally pressed soy bean oil, sea salt. Creamy: Soybeans, 
naturally pressed soybean oil, maltodextrin, soy protein 
isolate, Sucanat (granulated cane juice), salt, mono- and 
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price:  Chunky and Creamy are 18 oz, 
100% Organic is 17 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Food Processing (Chicago). 
1998. July. p. 54. “Jelly gets a new partner: SoyNut Butter 
fi lls in for the real thing.”
 Black-and-white photocopies of Labels sent by Len and 
Irene Stuttman. 1998. Sept. 11. The Chunky label is red, 
with these words at the bottom of the front panel: “Yes, its 
wonderful–Buy Two” I.M.H. The Creamy label is blue, with 
the same words as the chunky. The Organic label is green, 
with these words: “Just the way it should be” I.M.H.” On the 
side panel is written: “Made from fresh roasted soybeans. A 
source of plant estrogen. 15% less fat than peanut butter (for 
the Organic, but 30% less for the other two). Kids love it. A 
natural product–Oil separation my occur. Stir and enjoy.”
 Talk with Len & Irene Stuttman. 1998. Sept. Their 
partners have formed a new company to focus solely on 
making and marketing soynut butter made from soynuts oil 
roasted by Sycamore Creek. The Stuttmans have a written 
contract with this new company.
 Color leafl et (back to back, 8½ by 11 inches) sent by 
Stuttmans. 1998. March. “Mom–I Really like this stuff! Jelly 
has a great new partner. I.M. Healthy SoyNut Butter.”

4291. Ndungi Khoto, Aubry. 1998. Contribution a l’avant-
projet d’une usine de production de lait de soja en poudre a 
Lubumbashi [Contribution to the rough draft for a factory 
for the production of soymilk at Lubumbashi, Congo]. Civil 
Engineer thesis, University of Lubumbashi, Polytechnic 
Faculty, Dep. of Industrial Chemistry. v + 154 + 16 p. Illust. 
30 cm. [73 ref. Fre]
• Summary: Preface and dedication. Introduction. Part 
I: Review of the literature. 1. General information about 
soya and proteins: 1.1. The soybean (Botanical, origin and 
history, soybean production and commerce worldwide, soya 
in the Democratic Republic Republic of the Congo {Congo, 
formerly Zaire}, structure and composition of soybean 
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seeds, utilization of soybeans {with diagram}, food uses of 
soybeans {oil and meal, soy fl our (4 types), soy concentrates 
and isolates, textured soy proteins {TVP, thermoplastic 
extrusion, spun fi bers}, soymilk, tofu, other uses (shoyu, 
miso, tempeh, yuba)}, industrial uses of soybeans {linoleum, 
plastics, paints, varnishes, etc.}). 1.2. Proteins (in the 
human body, in foods), the structure of proteins (amino 
acids, ionization and acid-base properties of amino acids), 
protein bonds, denaturation. 1.3. Soya proteins (glycinin 
or globulin 11S, globulin 7S, hemagglutinins or lectins, 
protein inhibitors and other antinutritional factors, amino 
acid composition of soy protein). 1.4 Factors affecting the 
food value of soya: Acceptability problem (food value of raw 
soybeans), intolerance to soy proteins, off-fl avors in soya and 
their source, inactivation of lipoxygenase, other treatments 
affecting the food value of soya: Alkalis.
 2. Preparation and properties of soymilk. 2.1. Properties. 
2.2. Advantages and disadvantages of soymilk compared 
with cow’s milk. 2.3. Preparation. 2.4. Commercial / 
industrial production using the Alfa-Laval process.
 3. Reminder of certain operations required for the 
preparation of soymilk powder: 3.1. Homogenization. 
3.2. pasteurization and sterilization. 3.3. Concentration by 
evaporation. 3.4. Drying by atomization. 3.5. economies of 
energy in dewatering operations.
 4. Some ideas on the methods of sensory evaluation: 4.1. 
The different methods. 4.2. Results and interpretations.
 5. Important ideas in the study of the market, in 
determining the capacity of production, and in the economic 
evaluation of a project: 5.1. Study of the market. 5.2. 
Determining the capacity of production. 5.3. Economic 
evaluation of a project, incl. estimating fi xed capital by 
adding capital costs.
 Part II: Experimental, industrial calculations, economic 
calculations. Introduction. 6. Origin and characterization of 
the raw materials, trials for inactivation of lipoxygenase. 7. 
Determination of the optimal conditions for the preparation 
of soymilk. 8. Results of pilot plant trials. 9. Market 
study and determination of the capacity of production. 
10. Description and calculations for the installation. 11. 
Economic evaluation of the project. General conclusion.
 Tables show: (1) Number of people that can be 
supported for 1 year by the production from one acre 
devoted to certain crops and animals. Fewest: Beef 190. Pork 
319. Poultry 457. Most: Potatoes 5,329. Split peas 6,901. 
Soybeans 9,075. Algae 43,200–154,000. Yeast 3,275,000. 
(1.1) Leading soya producing countries in 1985 (worldwide, 
with area, production, and yield; USA, Brazil, China, 
Argentina, India). (1.2) Leading soya producing continents 
in 1985 (North and Central America, South America, Asia, 
USSR, Europe, Africa, Oceania). (1.3) Leading soya trading 
countries in 1985. Importers: Japan, Netherlands, R.F.A. 
(Republique Federal Allemagne = Germany), Spain, Italy. 
Exporters: USA, Brazil, Argentina, China, Paraguay. (1.4) 

Production of soya in the Congo, by province 1970-1978 
(the leading producer by far in 1978 was Western Kasai). 
(1.5) Production of soya in Katanga [formerly Shaba, before 
that Elisabethville] (1990-1994; by far the leading producer 
is Tanganyka). 1.6 Total production of soya in the Congo 
(1,000 metric tons) from 1970-1995 (increased from 1.7 
in 1970-74 to 18 in 1995). (1.7) Average composition of 
different parts of the soybean seed. (1.8) Physico-chemical 
composition of soybean seed (ranges and average). (1.9). 
Mineral content of soybeans. (1.10). Vitamin content of 
mature soybean seeds and soybean meal. (1.11) Fatty 
acid composition of soybean oil. (1.11A) Enzymes in the 
soybean: Lipoxidase, urease, lipases, beta-amylase. (1.12) 
Properties and characteristics of the water-soluble fractions 
of soybean seeds. (1.12A) Variations in the solubility of 
proteins from defatted soy fl our at various pH levels. (1.12B) 
Amino acid composition of soybean protein. Address: 
Lubumbashi, Katanga Province, Congo.

4292. Stipp, David. 1998. Nutraceuticals–Engineering the 
future of food: A revolutionary blurring of foods and drugs 
is transforming the industries that make them and promising 
to help us age gracefully. Fortune 138(6):128-30, 134, 136, 
140, 144. Sept. 28. [1 ref]
• Summary: This is a very (perhaps overly) optimistic 
portrayal of the future of genetic engineering. In January 
1998 Charles “Chad” Holliday was installed as the 
CEO of DuPont. A few months later he acquired Protein 
Technologies International (PTI), a subsidiary for Ralston 
Purina Co., for $1.5 billion. Analysts were puzzled by the 
deal, and the very high price that DuPont paid. On the day 
the deal was announced, DuPont’s shares slipped $0.31 to 
close at $65.63, while Ralston’s jumped $3.44 to $91.69.
 This acquisition was part of the “life science” 
revolution, an example of how chemical and agribusiness 
companies are increasingly envisioning their future in 
biology, and especially biotechnology. Last year Monsanto 
(an old-line chemical fi rm) spent over $6 billion for seed 
companies, while DuPont paid $1.7 billion for a 20% stake 
in Pioneer Hi-Bred International. Yet the prize in the life-
sciences revolution is seen as lying, not in seeds, but in 
food–and in the blurring of the distinction between food and 
drugs, between edibles and pharmaceuticals. For example, in 
1996 there was the $29 billion merger of Sandoz and Ciba-
Geigy to form Novartis.
 These new health-enhancing foods go by several names. 
The food makers call them “functional foods” while the 
pharmaceutical companies prefer the name “nutraceuticals.” 
A functional food might be spaghetti enriched with soy 
protein to prevent osteoporosis. Unfolding scientifi c research 
suggests that men with prostate cancer may be able to slow 
the progression of the disease “by eating lots of tofu and 
other soy-based foods.” According to Clare Hasler, executive 
director of the interdisciplinary functional-foods program 
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at the University of Illinois, the emphasis is shifting from 
removing the bad components from food (fat, cholesterol, 
salt) to enhancing the good. One example is the trend 
to fortify foods with calcium; it took off in 1995 when 
Tropicana started fortifying its orange juice with bone-
building calcium. Today calcium is added to a host of foods 
to make them more nutritious.
 Marketing these foods will be aided by FDA health 
claims (which can be printed on the front of each package) 
based on clinical studies. DuPont is working to gain FDA 
approval of a health claim for products containing soy 
protein–which is rich is isofl avones. Steven Potter, DuPont’s 
Director of agriculture business development, believes that 
if this health claim is approved, the $1.5 billion DuPont paid 
for PTI will look like “chump change.” People think of the 
U.S. pharmaceutical market as a huge one, but it is actually 
only about one-fi fth as large at retail as the $500 billion food 
market.
 The soul of the new life-sciences machine will probably 
turn out to be phytochemicals–such as the isofl avones found 
in soy protein foods or the lycopene found in tomatoes 
(which cold lower the risk of prostate cancer). Other popular 
fortifi ers are fi ber, antioxidants, and zinc.
 The government has played an important role in drawing 
or blurring the line between foods and drugs. In 1976 
Congress passed a law prohibiting the FDA from limiting 
the potencies of vitamins and minerals. Then in 1986 the 
National Cancer Institute worked with the Kellogg Co. 
(Battle Creek, Michigan; without consulting the FDA) to put 
the fi rst health claim on a mainstream food–Kellogg’s All 
Bran. The message on the front of each package stated that 
high-fi ber foods may lower the risk of certain cancers. FDA 
offi cials were furious, but they decided not to take action 
against Kellogg, in part because the statement had been 
proven true by science and the food was a healthy one.
 So in 1990 Congress created a legal basis for such 
claims when it passed the NLEA (Nutrition Labeling 
and Education Act). But the FDA got the last laugh by 
interpreting the law so strictly that only 11 claims, each very 
carefully worded, have been allowed to date. For example: 
“Diets low in sodium may reduce the risk of blood pressure, 
a disease associated with many factors.”
 Finally, in 1994 Congress passed the Dietary 
Supplements Health Education Act (DSHEA, also called the 
Hatch Act), a “bulldozer” of a law that allows companies 
selling dietary supplements to print health claims on their 
packages without seeking FDA approval. Although the law 
forbids claims that supplements can treat diseases, it does 
allow claims linking phytochemicals to good health. The law 
took away most of FDA’s power to regulate supplements, 
according to Stephen DeFelice, who coined the word 
“nutraceuticals” and started the nonprofi t Foundation for 
Innovation in Medicine (Cranford, New Jersey), which 
promotes natural remedies.

 A sidebar is titled “Can soy cut cholesterol.” Studies 
suggest it can. Our writer tries to replicate them using 
himself as a guinea pig.” Before the experiment, his total 
cholesterol was 223 (“borderline high”) and his LDL (bad 
cholesterol) was 165 (“dangerously high”). He added 30 gm/
day of soy protein isolates to his diet and cut back on his 
“American soul food” such as hamburgers. After two weeks 
his total cholesterol was unchanged, but his LDL fell 5.5% to 
156 (“high”)–not bad in only two weeks.
 Note: This study uncritically assumes that consumers 
will accept genetically engineered crops and foods.

4293. Ginsberg, Beth; Milken, Mike. 1998. The taste for 
living cookbook: Mike Milken’s favorite recipes for fi ghting 
cancer. Santa Monica, California: CaP CURE. Distributed by 
Time-Life Books. 118 p. Illust. Index. 26 x 27 cm. [2 ref]
• Summary: This is a gorgeous, low-fat vegetarian cookbook 
in which about half the recipes use soy as a major ingredient. 
It is loaded with color photos (many full page), playful 
graphics, and good advice. Many desserts contain more than 
2 cups of natural cane sugar–Healthy? Note: 100% of the 
proceeds from this book are used to fund prostate cancer 
research. The book is available at bookstores nationwide, or 
it can be ordered by dialing toll-free 1-877-884-5433 (LIFE).
 Contents: Introduction, by Michael Milken. Preface, by 
Beth Ginsberg. Four nutritional principles of CaP CURE to 
fi ght prostate cancer and other hormonal cancers: (1) Limit 
dietary fat to 15% of total energy intake (calories). (2) Eat 5 
or more fruit and vegetable servings per day. (3) Consume 
25 to 35 grams of dietary fi ber a day. (4) Consume 40 to 60 
grams of soy protein a day. “Americans have a fi ve times 
higher incidence of prostate cancer than people living in Asia 
and eating a traditional diet. Soups. Exercise. Entrees. Soy 
and soybeans. Sandwiches and sides. Cruciferous vegetables. 
Breakfasts and shakes. Desserts. Healthy pantry. Afterword, 
by Donald S. Coffey, PhD, President of the American Assoc. 
for Cancer Research and Professor of Urology, Oncology, 
Pharmacology and Molecular Sciences, Johns Hopkins 
Hospital, Baltimore, Maryland: We are what we eat, how 
does food cause or protect us from cancer (ROS = reactive 
oxygen species), how did we lose our way?, how did our 
diet change (“The great apes were primarily vegetarian, 
consuming great quantities of vegetables that are high in 
fi ber”), what should we do? About CaP CURE.
 Soy-related recipes include: French onion soup (with 
soy cheese and soy sauce, p. 20). Broccoli potato soup (with 
grated nonfat cheddar-style soy cheese, p. 22). Shiitake miso 
soup (with silken tofu and low-sodium tamari sauce, p. 22). 
Taco salad with a chili lime dressing (with 1½ lb fat-free soy 
meat, p. 26). Chinese roasted tofu salad (p. 33).
 Note. This is the earliest English-language document 
seen (April 2013) that contains the term “roasted tofu;” it 
refers to grilled tofu.
 Orange ginger dressing (with white miso and tamari, 
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p. 33). Chef’s salad with miso shallot dressing (and Soy 
Deli Slices, p. 34-35). Thousand island dressing (with tofu, 
p. 34-35). Chopped vegetable salad (with 1 cup edamame, 
p. 36). Teriyaki tofu bowl with Chinese vegetables (p. 40). 
Tofu dog casserole with a pretzel crust (p. 42). Soy and 
Soybeans (with a sidebar on “understanding tofu,” p. 44-45). 
Lasagne with “soysage” (with fat-free vegetarian sausage, 
silken tofu, and soy cheese, p. 46). Spinach cannelloni with 
fresh tomato sauce (plus soy milk and low-fat tofu, p. 48-
49). Vegetable fritatta with roasted tomato salsa (and 2 lb 
tofu, p. 54-55). Enchilada pie with ranchero sauce (and 1 lb 
soy cheese). Greek spinach pie in a phyllo nest (with tofu, 
p. 61; remake of spanakopita). Homemade vegetable pizza 
with soy cheese (p. 62-63). Vegetable reuben (with tempeh 
bacon strips, p. 68). Tofu egg salad sandwich (p. 72). New 
Deli (fat-free hot dog, p. 75). VLT with herb mustard (and 
fat-free tofu bologna slices, p. 76). Broccoli in soy cheese 
sauce (p. 78-79). Fruit shake (with soy protein isolate, 
p. 84). Blueberry banana multi-grain pancakes (with soy 
milk, p. 87). Strawberry shortcake (with soy milk, p. 96). 
Carrot cake (with silken tofu, p. 100-01). Devil’s “fool” 
cake with cocoa frosting (plus silken tofu in the cake, p. 
104). Tofu cheesecake with fresh berry topping (p. 106-07). 
Banana cream pie (with 3 cups vanilla soy milk, p. 108). 
Old fashioned chocolate pudding (with 2 cups cocoa soy 
milk, p. 109). Maple fl an (with 2 cups soy milk, p. 110). 
Address: CaP CURE, 1250 4th St., Suite 360, Santa Monica, 
California 90401. Phone: 310-458-2873.

4294. Product Name:  Smart Deli Sticks (Meatless, Fat 
Free): [Pepperoni, or Three Peppercorn].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  1998 September.
Ingredients:  Pepperoni: Water, wheat gluten, soy protein 
isolate, natural fl avors (from vegetable sources), evaporated 
cane juice, yeast extract, salt, soy sauce (water, soybeans, 
wheat, salt), paprika oleoresin, black pepper, soy oil.
Wt/Vol., Packaging, Price:  Paperboard sleeve around 12 x 
6 oz vacuum pack chubs.
How Stored:  Refrigerated, 40 day shelf life. Or frozen.
New Product–Documentation:  Leafl ets (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East (Baltimore, Maryland). 1998. Sept. 9-13. “Stick with 
It!” “Sticking to a healthy diet in these fast-paced times can 
be diffi cult. That’s why, when you need a quick snack, grab 
Lightlife’s new meatless Smart Deli Sticks. They satisfy your 
snack cravings with classic taste without sticking you with 
all that fat and cholesterol. Try both fl avors.”
 Spot in Whole Foods (Jan. 2000). Comes in Pepperoni 
and Soylami.

4295. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

4296. Product Name:  Soyco Oat Slices, or Almond Slices.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 September.
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How Stored:  Refrigerated.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1998. Sept. p. 180. “Soyco Foods introduces 
two new sliced cheeses: Oat Slices and Almond Slices. The 
addition of these almond- and oat-based cheese slices brings 
Soyco’s line of sliced cheeses to fi ve varieties. Available in 
mozzarella and American fl avors.”

4297. Spence, Paddy. 1998. Energizing demographics: 
Who’s buying the bars? Convenience, impulse drive energy 
bar sales. Natural Foods Merchandiser. Sept. p. 76, 78.
• Summary: Analyzes the market for “energy bars,” and 
the demographics of those who buy them. The “energy bar” 
category has grown at more than 40% a year. They are now 
widely distributed, being sold at natural products stores, 
mainstream supermarkets, drug stores, mass merchandisers, 
and warehouse clubs. A table shows the volume index at 
each of these outlets based on (1) household size, and (2) age 
of buyer.
 Energy bars were once seen as a performance food, 
to be consumed in conjunction with athletic activity, but 
now they have gained broader acceptance as nutritious, 
convenient meal replacements, which increases their appeal 
to mainstream consumers and retailers. Energy bars appeal 
to high-income, highly educated consumers. They are 
more likely to be single than heads of households. Address: 
Founder & president, SPINS, San Francisco, California. 
Phone: 415-284-0546.

4298. Spice of Life. 1998. “For a delicious, nutritious 
protein snack try my ‘Spice of Life’ Meatless Jerky”–Spice 
Williams-Crosby (Ad). Vegetarian Times. Sept. p. 107.
• Summary: This full-page 3-color ad has as its background 
many “Meatless” symbols (a steak in a circle with a diagonal 
line across it). A small photo by the ad slogan shows 
actress Spice Williams-Crosby. “For more information call 
818.909.0052 or check out our web site at: www.Spice-of-
Life.com. My personal guarantee! If you try my Spice of 
Life Meatless Jerky and you don’t feel that its one of the best 

snacks you’ve ever tasted, I will gladly refund your money. 
Every cent.”

4299. Product Name:  Veat Vegetarian Nuggets, Fillet, 
Breast, Gourmet-Bites (Made from Textured Soy Protein).
Manufacturer’s Name:  Veat Gourmet. Made in Taiwan.
Manufacturer’s Address:  Importer: Veat Gourmet, 836 B 
Southhampton Road, No. 281, Benicia, CA 94510.  Phone: 
1-888-321-8328 (toll free).
Date of Introduction:  1998 September.
Ingredients:  High fi ber texturized soy protein, soy oil 
(expeller pressed), whey protein, potato starch, unrefi ned 
evaporated cane juice, spices, sea salt.
Wt/Vol., Packaging, Price:  10.5 oz. paperboard box. 
Retails for $4.69 (1999/04, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1999. 
April 20. 6 by 6 by 1.75 inch paperboard box. White, green, 
yellow, and black on blue. A color photo shows the product 
used in a vegetarian shish-kebab. “Veat–The next generation 
of soy protein. Pre-cooked. Heat & serve.” On the back is a 
recipe for Marinade next to a color photo of two shish-kebab 
skewers on a plate with rice.
 Soyfoods Center taste test. 1999. May 23. The cooking 
instructions are all wrong. Texture is excellent but the 
product is too dry without a marinade. Talk with company 
owner in Benicia, California. 1999. May 3. These four 
products were launched in Sept. 1998. The fi llet is like fi llet 
of salmon, the breast like chicken breast, the nuggets like 
chicken nuggets, and the bites like chunks of pork. The 
company owned by George Weissman and his son, Ariel.
 Leafl et (3 panels each side) sent by Patricia Smith from 
Natural Products Expo West. 2000. March. Shows the front 
panels of four Veat products, incl. Veggie Breast, Veggie 
Nuggets, Veggie Bites.

4300. Harrigan, Brian. 1998. ProSoya Inc. and International 
ProSoya Corp. (Interview). SoyaScan Notes. Oct. 15. 
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Conducted by William Shurtleff of Soyfoods Center.
• Summary: ProSoya Inc. and International ProSoya Corp. 
(IPC) are defi nitely two separate organizations; each is very 
different in its activities and philosophy. IPC was not created 
out of ProSoya, but rather as a separate entity with different 
owners to license ProSoya’s large-scale soymilk technology. 
This relationship as licensee still exists. IPC does not make 
equipment or sell equipment worldwide; they make soy 
products using ProSoya’s technology. ProSoya has some 
ownership in IPC and they have a very small ownership in 
ProSoya Inc. People do associate these two companies, not 
realizing that they are totally separate. This confusion (and 
some things that people from IPC have said and done) has 
caused ProSoya quite a few problems.
 ProSoya does not presently make any soyfood products. 
The plant on Canotek Road (in Gloucester, near Ottawa), 
where they used to make some products and have their 
offi ces, was originally used solely for R&B, but it expanded 
so much that it eventually also became a commercial 
soyfoods production facility. In Oct. 1996 ProSoya sold this 
plant to IPC and in Jan. 1997 ProSoya moved to separate 
offi ces about 500 feet away, on the same road; there they 
have offi ces plus a small area at the back for R&D, shipping, 
and receiving. ProSoya can still take customers and others to 
see this plant and its operation, but sort of as visitors.
 ProSoya is an R&D and technology company. Their 
equipment is manufactured by other companies (as in India 
and Russia) for them.
 There has been quite a shake-up at IPC recently and 
things there are rather chaotic. Their soymilk, SoNice was 
the number one seller in Canada while it was out. It was 
made in two plants–in Vancouver (BC) and in Ottawa 
(Ontario, on Canotek Rd.). It’s arrival expanded the market 
for all soymilks sold in Canada; so while Edensoy and 
Vitasoy lost market share to SoNice, they actually saw their 
sales volume increase. But recently IPC has had major 
problems their soymilk; it is no longer being manufactured, 
but small amounts are still left in the retail pipeline. The 
product is good, but it is mostly fi nancial factors that have 
caused it to disappear from the market. IPC has not really 
commercialized their soy yogurt yet, except perhaps on 
a small scale for the Vancouver area–and there they were 
having problems with the formulation, though not with the 
taste. For more details, contact George Conquergood, who is 
the vice-president of operations. He is quite open in telling 
interested people what is happening. The plant in Scotland is 
a totally separate venture from IPC; Dusty is still there.
 A new brand of soymilk in Canada is SoGood. Based on 
soy protein isolates, it is the same as that made by Sanitarium 
Foods in Australia. In Canada, it is made (mixed and 
packaged) under license from Sanitarium by Sunrise (owned 
by Peter Joe) in Vancouver. Sunrise and Dairyworld (the 
biggest dairy in Canada) now have a joint venture named 
SoyaWorld. Dairyworld distributes SoGood soymilk along 

with their line of dairy products. SoGood is now doing very 
well in Canada. When SoNice was on the market, it had a 
bigger market share than SoGood. But SoGood conducted 
a national advertising campaign that cost several million 
dollars, and greatly helped their sales. Brian fi nds the fl avor 
of SoGood rather artifi cial and the list of ingredients is very 
long, so consumers tended to prefer the more natural and 
better tasting SoNice–until it ceased to be available.
 Raj Gupta is now more involved with ProSoya Inc, 
than ever before. He comes to the offi ce every day. When he 
started ProSoya he was working for the National Research 
Council (NRC) and working with ProSoya part-time on the 
side. Now he works on ProSoya full time; about 3 years 
ago he gave up his position at NRC. ProSoya was growing 
so much that the company need his full-time presence, and 
could afford to pay him what he needed.
 Note: Other sources say that IPC recently declared 
bankruptcy. Address: Executive Vice-President, ProSoya 
Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 
Phone: 613-745-9115.

4301. Black, Pam. 1998. Is soy the recipe for what ails you? 
Business Week. Oct. 26. p. 162-E18.
• Summary: The soybean gained prominence as a health 
food in the 1970s. Now even former junk-bond king Michael 
Milken is “promoting soy’s potential to fi ght prostate 
cancer...” During the past decade, scientists have discovered 
estrogen-like active substances named isofl avones or 
phytoestrogens which may be responsible for “soy’s health 
effects.”
 Researchers have proven that soy has cardiovascular 
benefi ts, primarily by lowering low-density lipoprotein, or 
LDL (“bad cholesterol”). The mechanism is not clear; the 
soy may keep LDL from being oxidized to form plaques that 
clog arteries. Soy increases fl exibility of the arteries, which 
stiffen and harden with age. Thomas Clarkson, professor 
of comparative medicine at Wake Forest University School 
of Medicine (Winston Salem, North Carolina) emphasizes 
that some amount of soy protein must be consumed for the 
phytoestrogens to exert cardio-protective benefi ts. Isofl avone 
pills alone will not be effective. Scientists recommend 
consuming 30 to 60 mg of isofl avones per day with 7-10 gm 
of soy protein. A table shows good sources of soy protein, 
plus their content of isofl avones (mg) and protein (gm): 
Solgar Iso-Soy powder (1 oz) 103 / 12. GeniSoy natural 
protein powder (1 oz) 74 / 24. White Wave baked tofu (3 oz): 
52 / 19. White Wave tempeh (3 oz) 47 / 18. Edensoy original 
drink (soymilk, 8 oz) 41 / 10. Soyboy Not Dogs (1.5 oz per 
dog) 35 / 7.
 Soy’s effects on cancer are less conclusive; most 
researchers doubt that soy is harmful. Soy has great appeal to 
women approaching or past menopause. Nutritionists think 
soy phytoestrogens may be safer than Premarin–which may 
increase the risk of breast cancer.
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 “And for those of you who’ve always turned up your 
noses at tofu, there is good news: Soy is available in such 
guises as hot dogs, burgers, cheeses, and ice cream.”

4302. Fuller, Glen. 1998. A brief history of Sovex Natural 
Foods, Hearty Life, McKee Foods, and Fuller Life Inc. 
(Interview). SoyaScan Notes. Oct. 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Glen is interested in the history of Sovex, which 
is now named Fuller Foods, Inc. John Goodbrad did not buy 
any business from the Hurlingers in Michigan. Rather, he 
bought their formula for making Sovex spread and the brand 
name. The word “Sovex” is derived from the words “soy 
vegetable extract.” The soy part of it was real soy sauce, and 
still is. Glen has heard of the Hurlingers in Holly, Michigan, 
but they didn’t call their company Sovex. Glen does not 
know the name of the Hurlinger’s company, but he thinks 
he could fi nd it in the company archives. In about 1961 
Ruth Goodbrad, John’s wife, began making Sovex in their 
basement. In the early years, Sovex was basically Ruth’s 
business.
 In 1962 John Goodbrad called Glen about the granola 
business. John had an opportunity to buy a formula for 
granola, which he later did buy. At the time, Glen was 
a student at Southern Adventist College, where John 
worked for Collegedale Distributors, and Ruth, was still 
manufacturing Sovex in their basement. John bought the 
granola formula, under an exclusive arrangement, from a 
fellow named Layton Gentry–who sold the same formula 
with the same exclusive rights to at least 6 other individuals 
or companies who wanted to make granola! Every one of 
them thought they had an exclusive agreement! For example, 
the founders of the Bread Shop (in California) bought the 
formula from Mr. Gentry during the same calendar year. 
Right after John bought the granola formula, he formed 
a corporation and named it Sovex Foods Inc. after the 
spread. After John bought the granola formula, Ruth also 
manufactured the granola in their basement. Ruth continued 
making these two products in the basement of their home 
until about 1966, at which time they moved the food 
processing up into a building in Collegedale.
 On 1 March 1974 McKee Foods acquired the business 
from Mr. Goodbrad, who didn’t really want to sell it. He was 
a fi ne and honest man, very much dedicated to his company 
and involved in it, but he had to sell it for fi nancial reasons. 
That is usually diffi cult for an entrepreneur. During his 1980 
interview with Soyfoods Center, he may not have mentioned 
the fact that Sovex was owned by McKee since he was 
always sensitive to the fact that a health food company was 
owned by a snack food company.
 Goodbrad was president of the company from that 
day in March 1974 until 30 June 1990. During that time he 
reported to Glen Fuller, who was vice-president of McKee 
Foods and responsible for McKee’s subsidiaries. On 30 

June 1990, when Mr. Goodbrad retired, Glen took over the 
company and moved his offi ces from the parent company to 
Sovex. He retained his position as vice-president of McKee, 
but also became president and CEO of Sovex. In the early 
1990s, Glen changed the company name to Sovex Foods, 
Inc. from Sovex Natural Foods, Inc.
 About 4 years ago, Sovex licensed a local business 
(named the Village Market) in Collegedale to manufacture 
the Sovex seasoning spread in their little deli kitchen. There 
are many other similar products worldwide, such as Marmite, 
Vegex, Solvex, etc.
 Glen has the “Minute Book” for the corporation which 
goes back to the date it was established in 1962. He could 
resurrect most of the history from that book, with solid 
documentation as to dates.
 John Goodbrad is deceased, but his wife, Ruth, is still 
living in Collegedale and very alert. She really started the 
manufacturing operations.
 Glen has never gotten involved in the actual 
manufacturing of soymilk. He buys the powdered or fresh 
soymilk he uses from the manufacturer. Some products 
also use soy isolates or soybeans. Glen does the product 
formulation and marketing, Glen has a great deal of interest 
in how his products are manufactured and his company has 
very strict quality standards. The company is continually 
inspecting its suppliers, and trying to stay on the cutting edge 
of product development. Glen knows Elmer Schettler very 
well; Sovex marketed Elmer’s Solait until 30 Sept. 1998, 
even after Sovex was merged with McKee Foods. There 
was apparently a falling out and lawsuit between Elmer and 
Willis Miller, but it was fi nally settled. Address: Founder, 
President & CEO, Fuller Life Inc., 1628 Robert C. Jackson 
Dr., Maryville, Tennessee 37801. Phone: 423-681-4171.

4303. Product Name:  Meatless Meat-Balls.
Manufacturer’s Name:  Elite Foods.
Manufacturer’s Address:  489 Cabot Road, South San 
Francisco, CA 94080.  Phone: 1-800-376-5368.
Date of Introduction:  1998 October.
Ingredients:  Water, textured soy protein, modifi ed gluten, 
pressed canola oil, natural fl avors, salt, bread crumbs, 
autolyzed yeast, vegetable gum, sugar, spices, garlic powder, 
dehydrated onion, egg yolk solids, nonfat dry milk powder, 
parsley fl akes.
Wt/Vol., Packaging, Price:  16 oz. reclosable plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with Robin Lucky 
of Elite Foods. 1998. Sept. 16. In March 1977 a company 
named Vegenarian, Inc. (based in South San Francisco) 
launched a product named Nature’s Ground, a meatless 
hamburger sold in chubs, or sausage links. That company 
and product were not successful; now both have been folded 
into Elite Foods. The product will appear next month at 
Raley’s in a different form, as frozen Meatless Meat-Balls, in 
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a one-pound blue and red plastic bag. She will hand-deliver 
a sample as soon as the product is on the market. Leafl et (8½ 
by 11 inch, color) sent by Robin Lucky of Elite Foods. 1998. 
Oct. 14. “The world’s fi rst 100% meatless meatball. Tastes 
great! Low fat. Cholesterol free.” A photo shows the package 
and front panel.

4304. Product Name:  The Ultimate Smoothie [Vanilla, 
Orange, Strawberry, or Chocolate Fudge].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419 X107.
Date of Introduction:  1998 October.
Ingredients:  Chocolate Fudge: High effi ciency protein 
blend (soy proteins, isolated skim milk proteins), fructose 
and evaporated cane juice, maltodextrin (complex 
carbohydrate), reduced fat cocoa powder, fi ber (oat fi ber, 
carrageenan, xanthan gum, cellulose gum, guar gum), 
vitamin-mineral premix,...
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Monthly 
Insight (Galaxy Foods, Orlando, Florida). 1998. Oct. p. 
1. “We have received our fi rst order for our exciting new 
product–The Ultimate Smoothie–from General Nutrition 
Centers (GNC), the leading national (3,700 store) specialty 
retailer of vitamin and mineral supplements. The Ultimate 
Smoothie is a psychotropic, all-natural protein energy 
supplement. This powdered mix consists of an ultra-high 
effi ciency blend of soy and other proteins fortifi ed with 
isofl avones, vitamins, minerals, and key energy sources.” 
It “is available in four delicious fl avors: Vanilla, Orange, 
Strawberry, and Chocolate.” Talk with Tina, in marketing at 
Galaxy. 1998. Sept. 30. They are just now shipping their fi rst 
order to the Division 2 stores of GNC, which is the southeast 
United States. Once they are established in those stores, after 
1-2 months, it will be available for national distribution. The 
labels are printed, and they are in the process of developing 
some literature. It is a powder; just add water or milk. You 
can stir it or put it in the blender with fruit and ice.

Monthly Insight (Galaxy Foods, Orlando, Florida). 1999. 
Feb. p. 1. The four fl avors are now given as “Strawberry 
Sensation, Turbo Orange, Vanilla Rapture, and Chocolate 
Rage.”
 Leafl et (color photocopy) sent by Patricia Smith 
from NNFA show in Las Vegas, Nevada. 1999. July. “The 
Ultimate Smoothie: Your soy solution.” “Soy protein: Over 
7 grams per serving.” On the front photos show two women 
doing aerobic exercise, an African American man is running, 
a blond woman and a man are bicycling. On the rear, 
ingredients and nutritional facts are given for the Ultimate 
Smoothie (Chocolate Fudge) and the Ultimate Smoothie Bar 
(Lemon Meringue).
 Galaxy Foods Nutraceuticals order form sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 

California). 2000. March. For the “Ultimate Smoothie” 
(Shake) only three fl avors are now available: French Vanilla, 
Fresh Strawberry, and Chocolate Fudge.

4305. Product Name:  Morningstar Farms Harvest Burgers 
[Original Flavor, Southwestern-Style, or Italian, plus pre-
cooked Crumbles for Recipes].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998 October.
Wt/Vol., Packaging, Price:  4 Corn Dogs weigh 10.0 oz 
(284 gm). Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods annual 
report. 1999. March. p. 4-5. On 16 Oct. 1998 Worthington 
purchased the Harvest Burger product line from ADM. As 
part of the agreement ADM continues to produce the Harvest 
Burgers–previously marketed by Pillsbury under the Green 
Giant label–at its Illinois plant. A color photo shows the 
label.

4306. Wall Street Journal. 1998. FDA mulls proposal to 
allow soy protein to carry health label. Nov. 11. p. B2, col. 5.
• Summary: The Food and Drug Administration (FDA) has 
proposed allowing foods that contain a minimum amount 
of soy protein to carry a labeling claim that they reduce the 
risk of heart disease–America’s leading cause of death. Last 
spring Protein Technologies International, a unit of DuPont 
Co., petitioned the FDA to make this heart-health claim.

4307. Fisher, Kate. 1998. Soy isofl avones charge onto 
supplement scene: Disease-preventing compounds are 
available in tablets. Soybean Digest. Nov. p. 24.
• Summary: Soy isofl avone tablets are now available from 
many supplement companies. Novasoy, a soy isofl avone 
compound made by Archer Daniels Midland Co., is the 
active ingredient in many of them. While many studies 
have shown the health benefi ts of soyfoods and soy protein 
products, few studies have been done using isofl avone tablets 
as supplements.
 Soy isofl avones are fairly stable and able to withstand 
normal cooking without breaking down. There is presently 
no recommended daily allowance, but 30-50 mg per day 
seems to be benefi cial, especially for post-menopausal 
women.
 A bar chart from the University of Kentucky shows the 
isofl avone content of soybeans and various soyfoods (in mg 
per serving (svg)): Mature soybeans (170), roasted soybeans 
(165), green soybeans (70), tempeh (60), soy isolate (57), 
soy fl our (45), tofu (35), textured soy protein (30), soy 
beverage (20), and soy concentrate (15).

4308. Soyafoods (ASA, Europe). 1998. PTI provides non-
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GMO soya isolate. 9(3):2. Autumn.
• Summary: Protein Technologies International (PTI) says it 
will offer its Supro brand of isolated soy protein as Identity 
Preserved (IP) “in response to the present uncertainty 
surrounding the labelling of genetically modifi ed soya in 
processed foods.
 “PTI has established an IP system which covers every 
aspect of isolated soya protein production... The IP system is 
independently validated by third party audit, and backed by 
documentation which provides full traceability.”
 For further information contact Jane Lilleywhite 
Marketing Coordinator, PTI, 16 Princewood Road, Earlstrees 
Industrial Estate, Corby, Northants NN17 4AP, UK. Phone: 
+44 (0) 1536 267325, fax: +44 (0) 1536 261147.

4309. Soyafoods (ASA, Europe). 1998. New look and new 
products for Tivall. 9(3):5. Autumn.
• Summary: Tivall, which produces branded and private 
label products for the UK and continental Europe, has 
redesigned its packaging. The company has a 17% market 
share of the frozen vegetarian soya market. The Vegetarian 
Pieces are both new products for Tivall, based on wheat and 
pea protein, is the form of textured protein fi bers (FVP–
Fibrous Vegetable Protein). A photo shows the front panel of 
seven Tivall brand products: Vegetarian Pieces [Beef Style, 
or Chicken Style], Vegetarian Nuggets, Vegetarian 4 Burgers, 
Vegetarian 4 Schnitzels, Vegetarian 8 Frankfurters, and 
Vegetarian 20 Cocktail Sausages. Contact: Tivall Europe BV, 
106 London St., Reading, Berks RG1 2SJ, UK.
 Note: Tivall is based in Israel.

4310. Soybean Digest. 1998. Concentrate line is ‘rich’ in soy. 
Nov. p. 23.
• Summary: Central Soya Co. has a new line of soy protein 
concentrates called Soyarich. Two of the products contain 
high levels of isofl avones that occur naturally in soybeans. 
“Isofl avones are being researched for their potential to 
prevent chronic disease.” The line also contains both 
“soluble and insoluble fi ber, known to reduce the risk of 
some cancers and heart disease.”

4311. Karp, Jonathan. 1998. Adding U.S. soybeans to India’s 
spicy diet faces big roadblocks: Protein-loaded legume could 
help the hungry, if only they’d eat it. Hiding ‘that beany 
taste.’ Currying favor? Wall Street Journal. Dec. 8. p. A1, 
A6.
• Summary: Virgil Miedema, the American Soybean 
Association’s director for South Asia, is the son of a soybean 
farmer from North Dakota and speaks near-fl uent Hindi. He 
believes that adding American soybeans to Indian diets can 
do wonders for their health. But there are two problems: (1) 
India, the world’s fi fth largest soybean producer, already 
grows so many soybeans that it exports the soy protein, 
although the country has a shortage of dietary protein; (2) 

Indians dislike the beany taste of soy–according to food 
scientist V.D. Devdhara, who shares Mr. Miedema’s mission. 
The population of India is now growing by 16 million people 
a year–devouring the gains of the 1960s Green Revolution. 
Some 53% of Indian children under age 5 are malnourished. 
Per capita availability of lentil protein is half what it was 
in 1947, so the Indian government is producing lentil 
alternatives made of soy protein and wheat fl our. The brown 
pellets, designed to look and taste like dal, contain 60% more 
protein.
 The American Soybean Association (ASA) opened 
an offi ce in India in 1996. It hired Mr. Miedema who had 
spent 17 years in South Asia with the Peace Corps and the 
U.S. Agency for International Development (USAID). His 
mission is to repeat ASA’s success in China, where in just 
15 years it helped turn that soybean producer into a major 
importer. In 1997, China bought $657 million of U.S. 
soy products. “Of course, the Chinese have been eating 
soybeans–as soy sauce and tofu, among other things–for 
millennia.” Mr. Miedema’s approach is to encourage Indian 
companies to add soy to everyday Indian foods–such as the 
wheat fl our used to make chapatis.
 One company, AFM Foods, Mr. Miedema’s fi rst partner, 
is making soy-fortifi ed fl our for chapaties that contains 35% 
more protein than wheat–”and can reduce the risk of cancer 
and the aches of menopause.”
 But attempts to use soy as food in India have failed 
before. A decade ago the ASA backed three local companies 
that failed in trying to popularize soymilk. RJR Nabisco Inc. 
quit making soy oil and Nestle SA (the Swiss food giant) 
recently withdrew its soymilk powder and soy-based baby 
food because of poor sales.
 Sanjeev Chaudhry (formerly involved with Nabisco’s 
soy oil factory) is head of the India offi ce for Protein 
Technologies International. He uses Supro brand soy protein 
isolate to develop turbocharged soy products. He sells about 
100 tons a year to 25 customers, mostly food manufacturers.
 Large-scale cultivation of soybeans in India began in 
the 1970s to reduce dependence on imported edible oils. 
Soy oil still is not popular, and for Indians see soybeans 
as an evil threat. Ms. Vandana Shiva believes that free 
trade in agriculture, inevitably controlled by multinational 
corporations selling expensive genetically engineered seeds, 
will destroy India’s farmers and local foods.
 Yet Mr. Verghese Kurien, a famous Indian nationalist 
from the western town of Anand, has decided to join 
the soybean forces. As head of India’s National Dairy 
Development Board, he was largely responsible for making 
India self suffi cient in milk and the world’s largest producer 
of cow’s milk–while thwarting foreign dairy fi rms. He then 
branched out into edible oils to help his country cut costly 
imports. Though he retired last month, his main project is 
now developing the lentil alternatives.
 The idea has been simmering for a decade, starting 
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with U.S.-funded soybean research at an Indian university. 
The dairy board, whose sister organization, Amul, is one 
of India’s largest food marketers, accepted the challenge 
of developing an inexpensive, uniquely Indian protein 
alternative. Mr. Kurien argues that if soy can be made into 
chicken and bacon, why not into dal? After years of fi ne 
tuning, the product launch is at hand. If it succeeds, the 
ASA could try for a second wave of products (made from 
U.S. soybeans) such as “soymilk and tofu, which looks and 
feels like Indian cottage cheese, called paneer.” Indians say 
that tofu does not taste as good as paneer, but Mr. Miedema 
responds that its better for you. An illustration (dot-style) 
shows Mr. Miedema. Address: Staff Reporter.

4312. SoyaScan Notes. 1998. Chronology of major soy-
related events and trends during 1998 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–Britain’s Prince Charles, who practices 
organic farming and is a patron of the Soil Association, 
writes an article attacking genetically modifi ed food that is 
published in Britain’s Daily Telegraph. Explaining that he 
wouldn’t eat such food or knowingly give it to his family or 
guests, he concludes, “I happen to believe that this kind of 
genetic engineering takes mankind into realms that belong 
to God and God alone.” The prince’s surprise article helped 
unleash a wave of anti-GMO activity and sentiment, that 
continued for weeks in the British press and carried over to 
the Continent.
 Sept.–New European Union (EU) labeling laws, 
requiring labeling of genetically modifi ed ingredients, go 
into effect. However the regulation exempts foods which 
contain no soy protein but do contain soy oil or soy lecithin. 
Sept.–Imagine Foods of Palo Alto, California, the natural 
foods leader in nondairy beverages, launches Soy Dream, the 
company’s fi rst soy product. They support the product with 
an extensive and very creative advertising campaign.
 Sept.–Protein Technologies International starts to offer 
certifi ed non-GMO soy protein isolates.
 Oct.–The Hain Food Group (which owns Westbrae) has 
announced that it will start to label some of its products as 
GMO-Free (i.e. free of genetically modifi ed / engineered 
organisms). It has developed a “Pure Food” logo and a “Just 
Say No to GEOs” slogan.
 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 Nov. 1-2–Conference titled “Estrogen, phytoestrogens 
and cognitive function” held in Seattle, Washington 
(organized by Mark Messina), largely to learn more about 
the research of Lon White on tofu and dementia/Alzheimer’s 
disease.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.

 Major trends: (1) The steady expansion of genetically 
engineered Roundup Ready soybeans. This year an 
estimated 30% of America’s soybean acreage was planted to 
genetically engineered soybeans. This is one of the hottest 
and most controversial stories in most countries of the 
world–except the United States, where it gets unbelievably 
little media coverage. (2) The hype about the health benefi ts 
of soyfoods continues to increase. There are defi nitely 
some health benefi ts, but the exaggerated statements that 
now routinely appear in articles and advertisements go far 
beyond what can be supported by scientifi c evidence. The 
media seems intent on making as much money as possible 
as it whips up the story of soy’s health benefi ts. The bigger 
the story it becomes, the more money they can make later 
debunking it. (3) The natural foods industry is changing into 
a supplements industry because of the higher profi t margin 
on supplements. Many consumers are being misled into 
thinking that supplements are more important than healthy 
foods in determining good health. (4) Among commercial 
soy products this year, the ratio of supplements to foods has 
increased sharply.
 Areas of potential danger on the horizon: (1) Lon White 
of Hawaii and his data on tofu and dementia/Alzheimer’s 
disease. (2) Young girls discovering that overdoses of 
soy isofl avones could be useful in growing breasts, then 
publicizing that information using the Internet and World 
Wide Web. (3) The danger that the media will start to debunk 
its own hyped story of the health benefi ts of soy. (4) The 
concern that the FDA health label claim for soy will not 
include traditional soy products–such as tofu and soymilk–
which contain too much fat. Therefore manufacturers will be 
tempted to add soy protein isolates to raise the protein to a 
level that will trigger the health claim.

4313. Product Name:  Simply Soy (Powdered Soy Protein 
Shakes) [Chocolate Mousse, Vanilla Burst, or Strawberry 
Swirl].
Manufacturer’s Name:  BroadVision Nutrition Co. 
(Marketer-Distributor).
Manufacturer’s Address:  P.O. Box 270555, St. Louis, MO 
63127.  Phone: 1-877-769-2200 or 314-727-4498.
Date of Introduction:  1998 December.
Ingredients:  Incl. Supro soy protein isolate.
Wt/Vol., Packaging, Price:  15-19 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (one-third page 
color) in Vegetarian Times. 1999. Feb. p. 38. “What’s the 
natural alternative to HRT? Introducing Simply Soy–The 
naturally smart alternative.” “Clinical research has shown 
that soy protein with isofl avones can cool hot fl ashes, lower 
cholesterol, build bone density and may protect against 
certain cancers. Each powdered soy protein shake contains: 
15 grams of soy protein. A guaranteed level of 51 mg of 
isofl avones. 60% of your daily calcium requirement. One 
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gram or less of fat.” No address is given. The web site is 
www.simplysoy.com.
 Talk with company representative in St. Louis, Missouri. 
1999. March 25. This product line was introduced in Dec. 
1998. It is a powder that you mix with water, milk, or juice. 
The product is targeted for women who are looking for 
relief from menopausal symptoms, heart disease (lowering 
cholesterol), osteoporosis, etc. There are also some studies 
showing that it helps prevent breast cancer. A person in 
their nutritional science group has just published a study on 
soy and osteoporosis in the American Journal of Clinical 
Nutrition (1998 Supplement). News release, newsletter 
(Simply Soy Healthletter), and leafl et sent by BroadVision 
Nutrition. BroadVision “was founded in 1997 by fi ve women 
who believe that every woman should have choices in 
how she manages her menopause.” The women are Joanne 
Abernathy (president), Karen Marchi (VP), Kelly Hoerr, 
Susan Lowenstein, and Kerry Lyman.

4314. Gallaher, Daniel D.; Gallaher, C.M.; An, Z.; Hoffman, 
R.M. 1998. Soy and cancer–Animal studies: Soy protein 
isolates and genistein: effects on initiation, promotion, 
and progression of colon cancer (Abstract). American J. of 
Clinical Nutrition 68(6S):1524S. Dec. Supplement.
Address: 1-2. Dep. of Food Science and Nutrition, Univ. 
of Minnesota, St Paul; 3-4. AntiCancer, Inc., San Diego, 
California.

4315. Korzenik, Joshua R.; Barnes, S.; Coward, L.; Kirk, 
M.; White, R.I., Jr. 1998. Soy and cancer–Human Studies: 
Possible effi cacy of isolated soy protein in treatment of 
hereditary hemorrhagic telangiectasia–associated epistaxis, 
gastrointestinal hemorrhage, and migraine: a pilot study 
(Abstract). American J. of Clinical Nutrition 68(6S):1530S. 
Dec. Supplement.
Address: 1. Section of Digestive Diseases, Dep. of 
Internal Medicine, Yale School of Medicine; 2-4. Dep. 
of Pharmacology and Toxicology, Univ. of Alabama at 
Birmingham; 5. Dep. of Diagnostic Imaging, Yale School of 
Medicine.

4316. Petrakis, Nicholas L.; Barnes, Stephen. 1998. Soy and 
cancer–Human Studies: Stimulatory effects of soy protein 
isolate on breast fl uid secretion (Abstract). American J. of 
Clinical Nutrition 68(6S):1530S. Dec. Supplement.
Address: 1. Univ. of California, San Francisco; 2. Univ. of 
Alabama, Birmingham.

4317. Ralston Purina Company. 1998. Annual report: A year 
of global growth and action. St. Louis, Missouri. 53 p.
• Summary: On the front cover is chronology of major 
events in the company from 1 Oct. 1997 to the present, 
including: 1997 Oct. 1–Co-CEOs take offi ce (Patrick 
Mulcahy and W. Patrick McGinnis are replacing William 

Stiritz). 1997 Dec. 3–Protein Technologies International 
(PTI) sold to DuPont. 1998 April 1–International agricultural 
brands spun-off as an independent company, Agribrands. 
1998 May 28–Board authorizes three-for-one stock split. 
1998 Sept. 11–Tianjin, China, Energizer plant opened.
 PTI was sold to E.I. du Pont de Nemours and Company 
(DuPont) for approximately $1.554 billion, comprised 
of DuPont common stock and the assumption of certain 
liabilities. The after-tax next profi t was $705.1 million.
 So now Ralston Purina is comprised of and focused on 
two leading businesses in global industries: Pet products 
(the world’s largest producer of dry dog and dry and soft-
moist cat foods) and battery products (the world’s largest 
manufacturer of dry cell battery products, including 
Energizer and Everready brand products).
 Net earnings in fi scal 1998 were $1,105.7 million, up 
dramatically from $423.7 million in 1997 and $359.6 million 
in 1996. The major reason for this huge increase was the sale 
of PTI (see p. 12, 14).
 Also contains a notice of annual meeting of 
shareholders. Address: Checkerboard Square, St. Louis, 
Missouri.

4318. Stroescu, Valentin; Drngan, I.; Simionescu, 
L.; Stroescu, O.V. 1998. Hormonal effects of soy–
Postmenopausal studies: Hormonal and metabolic responses 
in elite female gymnasts undergoing strenuous training 
to supplementation with isolated soy protein (Abstract). 
American J. of Clinical Nutrition 68(6S):1533S. Dec. 
Supplement.
• Summary: “Our preliminary conclusions suggest lower 
metabolic-hormonal stress in elite female gymnasts 
undergoing strenuous training who received daily 
supplementation with isolated soy protein.” Address: 1. Dep. 
of Pharmacology, Inst. of Medicine and Pharmacy; 2. Dep. 
of Sport Medicine, Inst. of Medicine and Pharmacy, Inst. of 
Sport Medicine; 3-4. Inst. of Endocrinology. All: Bucharest, 
Romania.

4319. Product Name:  Soy Sausage [Spicy Italian].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1998 December.
Ingredients:  Textured soy fl our, vital wheat gluten, water, 
red cooking wine, shoyu soy sauce (water, organic soybeans, 
salt), red wine vinegar, natural canola oil, paprika, dry 
ground sweet corn, organic whole oat fl our, garlic, natural 
smoke fl avor, cayenne pepper, spices.
Wt/Vol., Packaging, Price:  10 oz. (340 gm). Chub pack. 
Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler, 
founder and owner of Sunergia. 1999. March 16. Talk 
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with Jon Kessler. 1999. March 21. These products were 
introduced in mid-December 1998.

4320. Product Name:  Soy Spread [Savory Tofu, or Fine 
Herb Tofu].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1998 December.
Ingredients:  Savory Tofu: Organic tofu (water, organic 
soybeans, nigari), textured soy fl our, organic shoyu (water, 
organic soybeans, organic wheat, salt, culture), organic 
whole oat fl our, garlic fl akes, onion fl akes, yeast extract, 
portabella mushroom. Organic content: 97%.
Wt/Vol., Packaging, Price:  10 oz. (340 gm). Chub pack. 
Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler, 
founder and owner of Sunergia. 1999. March 16. Talk 
with Jon Kessler. 1999. March 21. These products were 
introduced in mid-December 1998.

4321. Product Name:  More Than Tofu (Marinated) [Italian 
Herb, or Savory Portabella].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1998 December.
Ingredients:  Italian Herb: Organic tofu (water, organic 
soybeans, nigari), okara soybean fi ber (water, organic 
soybeans), textured soy fl our, onion fl akes, garlic fl akes, 
basil, oregano, fennel seed, black pepper. Marinade: Shoyu 
soy sauce (water, soybeans, salt, wheat).
Wt/Vol., Packaging, Price:  8 oz. (340 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler, 
founder and owner of Sunergia. 1999. March 16. Talk 
with Jon Kessler. 1999. March 21. These products were 
introduced in mid-December 1998. They put the tofu in the 
pouch, pour in the marinade, then vacuum pack it. It retails 
for $2.99. These two products are the company’s best-sellers, 
and the Savory Portabella outsells the Italian Herb.

4322. Upadhyaya, Pramod; El-Bayoumy, Karam. 
1998. Soy and cancer–Animal studies: Effect of dietary 
soy protein isolate and genistein on DNA binding of 
7,12-dimethylbenz[a]anthracene in mammary glands 
of CD rats (Abstract). American J. of Clinical Nutrition 
68(6S):1526S. Dec. Supplement.
Address: Div. of Cancer Etiology and Prevention, American 
Health Foundation, Valhalla, New York.

4323. Wang, C.; Ma, Q.; Self, M. 1998. Soybean isofl avones: 

analysis, amounts in foods and biological matrices, and 
pharmacokinetics–Mass balance of isofl avones during 
processing of soy protein isolate (Abstract). American J. of 
Clinical Nutrition 68(6S):1538S. Dec. Supplement.
Address: S. Dakota State Univ., Dep. of Nutrition and Food 
Science, Box 2275A Brookings, SD 57007.

4324. Yamamoto, T.; Aoyama, T; Fukui, K.; Takamatsu, K.; 
Hashimoto, Y. 1998. Growth and hormonal effects of soy–
Soy protein and its hydrolysate reduce body fat of dietary 
obese rats (Abstract). American J. of Clinical Nutrition 
68(6S):1540S. Dec. Supplement.
Address: Dep. of Nutrition and Health, Applied Research 
Inst., Fuji Oil Co., Ltd., Sumiyoshi-cho, Izumisano-shi, 
Osaka 598, Japan.

4325. Product Name:  Smart Deli Jumbos (The Big Dog).
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  1998.
Ingredients:  Water, soy protein isolate, wheat gluten, 
evaporated cane juice, salt, yeast extract, soy sauce (water, 
soybeans, wheat, salt),granulated garlic, carrageenan, spice 
extract, natural fl avors from vegetable sources, vegetable 
gum, natural smoke fl avor. No nitrates. No MSG.
Wt/Vol., Packaging, Price:  13.5 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) by Lightlife Foods. 1998. “Smart Deli Jumbos: The 
Big Dog.” A large color photo shows a big hot dog between 
buns with a wavy bead of mustard along one side. Front: 
“When it comes to all-natural ballpark franks, you don’t 
argue with The Big Dog.” On the rear are ingredients, shelf 
life, pack size and nutritional facts.

4326. Product Name:  Instant Soy ‘n Whey (New 
Combination Protein).
Manufacturer’s Name:  Next Nutrition, Inc.
Manufacturer’s Address:  P.O. Box 2469, Carlsbad, CA 
92018.
Date of Introduction:  1998.
Ingredients:  Water-extracted soy protein concentrate, non-
denatured whey protein concentrate (comprising isolated 
fractions...), fructose, natural vanilla fl avoring, lecithin, 
modifi ed food starch, malic acid, cellulose gum, kudzu 
extract...
Wt/Vol., Packaging, Price:  1.25 lb (568 gm) plastic jar.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 1998. Oct. “Introducing the tastiest new 
‘whey’ for you to get the health benefi ts of soy.” Leafl et (4 
p. color). 1998. “A quick and delicious guide to enjoying 
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Instant Soy ‘n Whey.”

4327. Product Name:  Vegetable Burger, Spicy Bean 
Burger, Meatless Burger (Frozen).
Manufacturer’s Name:  Second Nature (Product 
Developer-Marketer).
Manufacturer’s Address:  461 Manning Ave., Suite 300, 
Toronto, ONT, Canada, M6G 2V6.  Phone: 1-800-370-8004 
www.2ndnature.ca.
Date of Introduction:  1998.
Ingredients:  Original Burger: Water, soy protein 
concentrate, sunfl ower oil, dehydrated onion, cellulose gum, 
organic lemon juice, salt, tomato powder, garlic, spices, malt.
Wt/Vol., Packaging, Price:  364 gm (12.8 oz).
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy, color, front 
and back, printed in about 1998) sent by Lorraine Guardino, 
sales manager at Sol Cuisine. 2013. March 11. “Try our 
3 new favorite burgers!” In both English and French. On 
the front is a color photo of the front of each box with the 
accompanying text: Vegetable Burger (“A blend of 6 organic 
vegetables”), Spicy Bean Burger (“Tex-Mex vegetarian 
burgers”), and Meatless Burger (“Great tasting vegetarian 
burgers”). At bottom of page: “Second nature: Second to 
none!” On the rear is nutritional information about each 
product, ingredients, and packing and shipping information.
 Leafl et (glossy, color, printed in about 2002) sent by 
Lorraine Guardino, sales manager at Sol Cuisine. 2013. 
March 11. “Sol Cuisine: Second Nature has found its Sol 
Mate.” This leafl et gives a color photo of the front of each 
package, nutritional information, and the ingredients. 
Lorraine adds a note that these three products were 
introduced in 1998. Lorraine also includes a current (2013) 
package for the Original Burger (named Meatless Burger 
when introduced), and for the Spicy Black Bean Burger 
(named Spicy Bean Burger when introduced), and for the 
Sweet Curry Vegetable Burger (named simply Vegetable 
Burger when introduced; the name was changed in 2012. 
The main ingredients now are fi ltered water, soy protein 
concentrate, organic sweet corn, organic peas, organic 
carrots, etc.).

4328. Product Name:  Morningstar Farms MeatFree Corn 
Dogs: America’s Original Veggie Dog Batter Dipped on a 
Stick.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998.
Ingredients:  Incl. sugar, soybean oil, corn syrup solids, 
hydrolyzed corn, soy, and wheat protein, brown sugar, soy 
fl our, spices, soy protein isolate.
Wt/Vol., Packaging, Price:  Four Corn Dogs weigh 10.0 
oz (284 gm). Paperboard box. Retails for $3.29 (1999/04, 

Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods annual 
report. 1999. March. p. 4-5. “Frozen corn dogs make up one 
of the industry’s top performing frozen food categories, and 
Morningstar Farms MeatFree Corn Dogs are positioned 
to challenge for category leadership. Made with out own 
America’s Original Veggie Dogs, this product could become 
the company’s number-one seller per point of distribution in 
the near future.”
 A color photo shows the label.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1999. Paperboard box. 8 by 5 by 
1.5 inches. Golden brown, red, yellow, white and blue on 
a green background. Regular price: $3.29 for a package of 
4; on sale for $2.69. A photo shows three Veggie Dogs on a 
white plate. “67% less fat than meat corn dogs.” On the back 
is a small circular logo with a green “V” inside. “Suitable 
for vegetarians.” A table compares gives a nutritional 
comparison of Meatfree Corn Dogs and Meat Corn Dogs 
(per 1 link/dog): Cholesterol 0 / 15 mg. Total fat: 4 / 12 
gm. Saturated fat: 0.5 / 3 gm. Soyfoods Center taste test. 
Excellent fl avor and texture; a little sweeter and spicier than 
we would prefer.

4329. Product Name:  Morningstar Farms Harvest Burgers.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998.
Wt/Vol., Packaging, Price:  12.0 oz (340 gm). Paperboard 
box.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods 
annual report. 1999. March. p. 4-5. “Through an innovative 
partnership with Worthington Foods, Hard Rock Café 
restaurants around the world now serve this delicious, all 
natural blend of sauteed vegetables, grains, and roasted nuts. 
And the same great co-branded product is in supermarket 
freezers across the U.S.” A color photo shows the label.

4330. Product Name:  Morningstar Farms Buffalo Wings.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998.
How Stored:  Frozen.
New Product–Documentation:  Worthington Foods annual 
report. 1999. March. p. 4-5. “A ‘fun food,’ great for kids and 
adults alike, these spicy vegetarian drumettes prepared from 
vegetable and grain protein were an instant success in 1998.”

4331. Product Name:  Morningstar Farms Chik Nuggets 
(Refrigerated in MAP format).
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Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998.
How Stored:  Refrigerated.
New Product–Documentation:  Worthington Foods annual 
report. 1999. March. p. 5. “After successfully test marketing 
three refrigerated items in “modifi ed atmosphere packaging” 
(MAP) in 1997, we introduced two additional products in the 
MAP format in 1998, Chick Nuggets and Breakfast Patties. 
MAP products are sold in the grocer’s meat case, introducing 
a new consumer to Morningstar Farms products... 
Morningstar Farms now offers fi ve MAP products in 9,000 
supermarkets–and demand is growing.”

4332. Product Name:  Morningstar Farms Breakfast Patties 
(Refrigerated in MAP format).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1998.
How Stored:  Refrigerated.
New Product–Documentation:  Worthington Foods annual 
report. 1999. March. p. 5. “After successfully test marketing 
three refrigerated items in “modifi ed atmosphere packaging” 
(MAP) in 1997, we introduced two additional products in the 
MAP format in 1998, Chick Nuggets and Breakfast Patties. 
MAP products are sold in the grocer’s meat case, introducing 
a new consumer to Morningstar Farms products... 
Morningstar Farms now offers fi ve MAP products in 9,000 
supermarkets–and demand is growing.”

4333. Allison, Karen Hubert. 1998. The vegetarian 
compass: New directions in vegetarian cooking. Boston, 
Massachusetts: Little, Brown & Co. xiii + 383 p. Illust. 
Index. 24 x 20 cm.
• Summary: One chapter (p. 163-210) is titled “Tofu, 
tempeh, and seitan.” The index contains 28 entries for 
tofu, 23 for tempeh, 17 for seitan, 2 each for miso and for 
texturized vegetable protein (TVP), and 1 each for milk–
nondairy and for soy grits.
 On the inside rear dust jacket is a portrait photo of the 
author and a brief biography. Karen “was the former owner, 
with her husband, Len Allison, of the three-star New York 
City restaurant Huberts. She taught at the Culinary Institute 
of America and was the author of the novel How I Gave My 
Heart to the Restaurant Business (1997). She lived in New 
York and Maui until her death in 1997.” She is the mother of 
three children. Address: New York and Maui.

4334. Campbell, Regina. 1998. Regina’s vegetarian table: 
your invitation to fl avor, freshness, and health. Roclin, 
California: Prima Health. A Div. of Prima Publishing. xx + 
336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in 

2002.
• Summary: The list of “uncommon foods commonly used 
in vegetarian cooking” (p. xiv-xvi) includes descriptions of 
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian 
worcestershire sauce.
 A table (p. xix) compares the nutritional composition 
of 5 types of cheddar cheese made with cow’s milk (whole), 
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole), 
and soy milk (nonfat).
 Soy-related recipes: Teriyaki and pineapple cheese 
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu” 
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs. 
sour cream vs. yogurt (sidebar; a table compares nutritional 
composition, p. 16). Gourmet teriyaki sauce (with “1 cup 
shoyu {or soy sauce}” plus honey, sesame seeds, minced 
onion, pressed garlic, sesame oil, and fi nely grated fresh 
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66). 
Scorched teriyaki green beans (p. 188). No need to soak 
beans (sidebar, p. 190).
 The section titled “Soy dishes” (p. 237-52) includes: 
Tofu and broccoli in peanut sauce. Honey-mustard tofu 
salad. Tempeh con queso. Mexican tofu. Chilled lemon-
rice soup. Faux beef spaghetti sauce (with “1 cup beef- or 
chicken fl avored TVP {optional}”). Spanish rice with 
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12 
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and 
Worcestershire sauce). Tempeh tacos. Barbecue tofu with 
caramelized onions. Lentil loaf (with tempeh). Teriyaki 
eggplant and tofu.
 Vegurritos (vegetarian burritos, with 2-3 tablespoon 
imitation bacon bits, p. 257). A color photo of Regina 
appears on the front cover. Address: Cook, columnist, 
television producer, writer, and on-air personality, 
Sacramento, California.

4335. Holt, Stephen. 1998. The soy revolution: The food 
of the next millennium. New York, NY: M. Evans and 
Company, Inc. xiii + 214 p. Index. 26 cm. [28 ref]
• Summary: Contents: Special note (disclaimer). Foreword 
by T.V. Taylor, M.D., FRCS, Prof. and Chief of Surgery, 
Veterans Administration Hospital, Baylor College of 
Medicine, Houston, Texas. Preface, by the author. 1. 
I’ve heard about the benefi ts of soy, but... 2. What makes 
soybeans so special? 3. The ingenious soy isofl avones. 4. 
Soy and your heart. 5. Soy and weight control. 6. Soy and 
diabetes mellitus. 7. Keep your genito-urinary tract healthy: 
kidneys and prostate. 8. Soy and digestive problems. 9. 
Omnipause: both sexes should read this. 10. Thinning bones 
and creaking joints may not be inevitable. 11. Soy and 
cancer. 12. Dairy versus soy: is there one answer? 13. Soy 
and the special needs of active adults and athletes. 14. Soy 
and your children. 15. Many other benefi ts of soy. 16. Safety 
and application of soy. 17. The champions of soy and health: 
Chai-Won Chung (M.D., pediatrician in Korea), T.W. Kwon 
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(PhD, Prof. and Director of the Food Science Inst. of Inje, 
Korea, and founder of the Korean Soyfood Assoc.), Mark 
Messina, William Shurtleff, Kenneth D.R. Setchell, Earl 
Mindell, Donald F. Othmer, Dr. Robert Atkins, E.C. Henley 
(of Ralston Purina Co.), Dr. James Anderson, Cathy Read.
 As of Nov. 1999 this book is available in an inexpensive 
paperback pocketbook edition (Dell Publishing, a division of 
Random House; $5.99). Dr. Holt is at BioTherapies, Inc., 9 
Commerce Road, Fairfi eld, New Jersey 07004.
 In 2000 this book was issued in an inexpensive 
paperback pocketbook under the title: The soy revolution: 
discover how the use this powerful nutritional miracle to 
prevent or treat a wide variety of illnesses (New York: 
Bantam; London: Kuperard). Address: M.D., F.R.C.S., 
President and CEO, Biotherapies, Inc., Fairfi eld, New Jersey, 
and Clinical Prof. of Medicine at Seton Hall Univ. and 
Director of the Roseland Surgical Center.

4336. Keuneke, Robin. 1998. Total breast health: The 
power food solution for protection and wellness. New York: 
Kensington Publishing Corp. xxviii + 416 p. Foreword by 
Lendon Smith, M.D. Index. 24 cm. [200+* ref]
• Summary: The key to total breast health (and preventing 
breast cancer) is a healthy traditional diet and lifestyle. 
Chapter 7, “Soybeans protect against breast cancer,” has 
these contents: Two pro-soy quotations. Introduction. Some 
phytochemicals in soy and their properties. Phytic acid. 
Other benefi ts of soy for women: Osteoporosis, symptoms 
of menopause, symptoms of PMS, heart disease, anti-aging 
benefi ts, gallstones. Update on the politics of soybeans: 
Will quality be sacrifi ced for commercial purposes? 
Fermented soy foods are especially benefi cial. The magic 
of miso: Folklore was right. The National Cancer Institute 
is spreading the word about soy’s ability to protect against 
breast (and prostate) cancer. Phytochemicals in soy: (1) 
Inhibit the growth of tumor cells. (2) Convert cancer cells 
back into normal cells. (3) Block the entry of estrogen into 
breast cells; this is benefi cial in preventing cancer. “Research 
shows that soy isofl avones may protect against high levels 
of synthetic estrogen in the diet.” Soy foods include: 
tofu, tempeh, miso, edamame, soy sauce, soymilk, natto 
(fermented soybeans), soybeans and second-generation soy 
foods such as cheese, textured vegetable protein, and meat 
alternatives such as soy breakfast links.
 Contains over 125 internationally inspired recipes, 
incl. Tofu Cote D’Azur, and Dilled Salmon in Miso-Lemon 
Sauce.
 A portrait photo of Robin (a woman) appears on 
the inside rear dust jacket. The last page of the book 
(unnumbered) is “About the author.” Address: Norwalk, 
Connecticut.

4337. Marcus, Erik. 1998. Vegan: The new ethics of eating. 
Ithaca, New York: McBooks Press. xi + 211 p. Illust. Index. 

23 cm. [406 endnotes*]
• Summary: An excellent, very important book. The New 
Four Food Groups (p. 194-95) are vegetables, whole grains, 
fruit, and legumes. Legumes includes soy milk, tempeh, 
texturized vegetable protein, and tofu.
 Dedicated to Henry Spira, a tireless defender of 
animals. Eric Marcus was born in 1966. Address: Bay Area, 
California.

4338. Melina, Vesanto; Forest, Joseph. 1998. Cooking 
vegetarian: healthy, delicious and easy vegetarian cuisine. 
Minneapolis, Minnesota: Chronimed Press. 239 p. + 8 
unnumbered pages of plates. Foreword by Graham Kerr. 
Illust (some color). Index. 25 cm. [9 ref]
• Summary: This is a vegan cookbook, originally published 
in Canada by Macmillan, Canada in 1996.
 The index contains 14 entries for tofu, 2 each for 
tempeh, for textured vegetable protein (TVP), and for miso 
soup, and 1 each for soy milk and for teriyaki sauce. Melina 
Vesanto was born in 1942. Address: 1. Registered Dietician, 
Canada; 2. Chef and food consultant, Vancouver.

4339. Rinzler, Carol Ann. 1998. The healing power of soy: 
The enlightened person’s guide to nature’s wonder food. 
Rocklin, California: Prima Publishing. xiv + 194 p. Illust. 
Index. 24 cm. [119 endnotes]
• Summary: Contents: Preface. Introduction: Not your 
ordinary bean, the fi rst soybeans (history), how to talk soy 
(glossary of soyfoods–miso, soybean oil, soy concentrates, 
soy fl our, soy isolates, soy milk, soy “nuts,” soy sauce 
{shoyu, tamari, teriyaki}, tempeh, texturized soy protein 
{TSP}, tofu). 1. The nutritional wonder bean: Vitamins, 
minerals, proteins, fats, carbohydrates, fi tting soy into 
your diet, summing up. 2. Something special in the bean: 
Hormones and people and plants, fabulous phytoestrogens, 
the safety of phytoestrogens, summing up. 3. Soy and your 
heart: Heart Disease and its victims, cholesterol and your 
heart, soy versus cholesterol, soy’s cholesterol busters, 
beyond cholesterol, summing up. 4. Soy, the cancer fi ghter: 
The statistics of cancer, diet and hormone-related cancers, 
the Asian experience, how soy fi ghts cancer, is soy safe?, a 
practical guide to your personal war on cancer, summing up. 
5. Building better bones with soy: Your hormones and your 
bones, the hormone dilemma, soy and your bones, getting 
the calcium you need, summing up. 6. Hot news about hot 
fl ashes: What a hot fl ash is, soy and hot fl ashes, other plants 
that may relieve hot fl ashes, vitamins, minerals and hot 
fl ashes, simple lifestyle changes, summing up. 7. Cooking 
with soy: The joy of soy, whole soybeans, tofu, tempeh, 
texturized soy protein (TSP), soy fl our, soy milk, soy sauces, 
soybean oil, miso. Appendix A: Shopping for soy through the 
mail. Appendix B: Directory of soy manufacturers. Appendix 
C: Directory of soy researchers whose studies are included in 
this book. Sources.
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 The author has written seventeen books, including 
Nutrition for Dummies (IDG) and Estrogen and Breast 
Cancer (Hunter House Books). A frequent contributor to 
publications such as American Health, Woman’s Day, and the 
New York Times, she lives in New York.
 Note: Another quick, generic book about soy and 
good health by one who is not very familiar with the 
subject–though the footnotes show that she consulted many 
publications; nothing new. The history chapter is full of 
errors. Address: New York.

4340. Yeager, Selene. 1998. The doctor’s book of food 
remedies: the newest discoveries in the power of food to 
cure and prevent health problems, from aging and diabetes to 
ulcers and yeast infections. Emmaus, Pennsylvania: Rodale 
Press. xiv + 610 p. Illust. Index. 24 cm.
• Summary: The chapter titled “Soy foods: Help for your 
hormones–Healing power” (p. 490-95) notes in the subtitle 
that these foods “Can help: Prevent heart disease, relieve 
menopause symptoms, reduce the risk of breast and prostate 
cancer.” Contents: Introduction. In the kitchen (using tofu). 
Good for your heart. The joy of soy: Brief defi nitions of 
meat substitutes, soy fl our (kinako–made from roasted, 
ground soybeans), soy milk, tempeh, texturized soy protein, 
tofu. Turning down the heat (hot fl ashes and menopause). 
Powerful breast protection. Protection for men (prostate 
cancer). Nutritional extras (Good sources of protein and 
other nutrients). Getting the most: Add soy products last 
when cooking, shop for power (it’s best to eat soy foods in 
their unadulterated form), look for full-fat soy milk–which 
contains 50% more phytoestrogens than the low-fat kind. 
Two recipes: Soy fruit smoothie (with soymilk). Mocha tofu 
pudding.
 Also contains chapters on sea vegetables (p. 477-81), 
and Thyroid disease: Foods for hormonal health (p. 528-31).

4341. Product Name:  Revival (Doctor-Formulated Soy): 
Chocolate Daydream.
Manufacturer’s Name:  Revival.
Manufacturer’s Address:  1031 E. Mountain St., Building 
302, Kernersville, NC 27384.  Phone: 336-0722-2337.
Date of Introduction:  1998??
Ingredients:  Chocolate: Soy protein isolate, fructose, 
sucrose [white sugar], Dutch processed cocoa, calcium 
phosphate, maltodextrin, soy lecithin, salt, potassium 
chloride, artifi cial fl avor, undegraded carrageenan, 
carboxymethylcellulose, xanthan gum.
Wt/Vol., Packaging, Price:  2.3 oz (64 gm) foil packet. One 
serving.
How Stored:  Shelf stable.
New Product–Documentation:  Packet and news release 
sent by Revival. 2003. Sept. 3.

4342. Product Name:  Veggie Milk (Tetra Pak Quart 

Cartons) [Original].
Manufacturer’s Name:  Galaxy Foods (Product Developer-
Marketer).
Manufacturer’s Address:  2441 Viscount Row, Orlando, 
Florida 32809.  Phone: 800-441-9419 or 407-855-5500.
Date of Introduction:  1999 January.
Ingredients:  Incl. soy protein isolate, rice, and oats.
Wt/Vol., Packaging, Price:  1 quart (32 oz) Tetra Brik 
Aseptic carton. Retails for $1.99 (1999/05, Concord, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Monthly Insight (Galaxy 
Foods, Orlando, Florida). 1998. Sept. p. 2. “Veggie Milk 
to make its debut.” “Veggie Milk, Nature’s Alternative to 
Milk, will make its debut on store shelves this fall.” It is a 
“highly nutritious blend of organic soy, rice, and oats. Veggie 
Milk contains more vitamins, minerals (including calcium), 
protein and fi ber than any other milk on the market today. 
It is the only milk fortifi ed with folic acid. Veggie milk also 
contains powerful phytonutrients like Isofl avones (found in 
soy) and Toconutrients (found in rice)... As with all of our 
Veggie products, Veggie Milk is lactose free, cholesterol 
free and saturated fat free. And, because it is from the 
Veggie Kingdom, it will never contain rBST hormones or 
antibiotics that are often found in animal’s milk. Processed 
by strategically located dairies, the 32 oz. carton of fresh 
milk will be available in two fl avors–original and chocolate–
and will be sold alongside conventional fresh milk. Veggie 
Milk will also be available in a shelf-stable package that can 
be sold in supermarket dry grocery aisles.”

Monthly Insight (Galaxy Foods newsletter). 1998. Dec. 
p. 2. “On the shelves–Veggie Milk is making its way onto the 
shelves in Ingles Markets, Kroger and Dierbergs–and its just 
a matter of time and paperwork until we’ll see Veggie Milk 
on the shelves of all our Veggie accounts!”
 Talk with Tina Nelson of Galaxy Foods. 1999. April 2. 
Galaxy had Veggie Milk at the NFM show at Anaheim and 
they are just now getting it on the shelves. It was fi rst sold 
at Ingles Market in Dec. 1998 or Jan. 1999. This soymilk is 
now out in a 32 oz (1 quart) Tetra Pack carton in one fl avor 
(Original); they plant to introduce a chocolate fl avor in June. 
Tina thinks the product is packaged at several different 
locations. They make the powder themselves and ship that to 
the packager. She does not think the product is packaged by 
Pacifi c Foods of Oregon. Galaxy manufactures the powder 
portion of the product, which is a blend of soy (the main 
ingredient), rice, and oats. At least part of the soy is soy 
protein isolate, of which they are a major consumer. As far 
as Tina knows it is the fi rst commercial soymilk that contains 
fi ber (from the oats) and folic acid. They plan to introduce 
the product in a fresh gable-top carton very soon; they may 
have already shipped their fi rst order.
 Product with Label purchased at Trader Joe’s in 
Concord, California. 1999. April 30. 3.5 by 7.75 by 2.25 
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inches. Tetra Brik 1 quart aseptic carton. Retails for $1.99. 
Green, yellow and black on white. A photo on the front 
panel shows milk being poured into a tall glass. The front 
panel states: “Nature’s alternative to milk. A natural, highly 
nutritious blend of organic soy, rice & oats. The world’s most 
nutritious milk. Lactose free. Cholesterol free. More calcium. 
1% Low fat. Pasteurized. Homogenized. Great source of 
isofl avones, antioxidants & folic acid. Fortifi ed with vitamins 
A, B, C, D & E.” On the back is a large color photo of seven 
other Galaxy Veggie products.” A table on one side compares 
the nutritional composition of this product with 1% dairy 
milk. A “Veggie for life essay contest” is described in detail 
on one side.” Soyfoods Center evaluation. 1999. May 16. 
This is the worst soymilk product we have ever evaluated. 
We found the fl avor to be terrible–one taster could not drink 
it at all; he threw it out! The bad fl avor appears to come 
from the fi rst two ingredients (not including water): “organic 
soymilk solids” (which usually means powdered soymilk) 
and isolated soy protein. The price is very high–more than 
40% higher than comparable brands at this store. The claim 
that it is a “A natural... blend of organic soy, rice & oats” 
seems misleading. The third ingredient (not including water) 
is “brown rice maltodextrin and protein.” Usually that refers 
to a sweetener, but what is the “protein” doing there? Further 
down the list is “oat fi ber.” Does that count as “natural” oats?

4343. Product Name:  Iso-Rich Soy: Concentrated Protein 
Powder.
Manufacturer’s Name:  Jarrow Formulas (Marketer-
Distributor).
Manufacturer’s Address:  Los Angeles, CA 90035.  Phone: 
1-888-462-2548.
Date of Introduction:  1999 January.
Ingredients:  Soy protein isolate (GMO free), soy isofl avone 
concentrate (GMO free) (Soylife), lecithin, natural vanilla 
fl avor.
Wt/Vol., Packaging, Price:  16.3 oz (464 gm) canninster 
with plastic lid. Retails for about $12-13.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dana Jacobi, 
cookbook author and consultant, of New York City. 2000. 
Sept. 30. Label text: “Isofl avone enriched. Sugar free.” Dana 
likes this protein powder best because it “has the smoothest, 
lightest texture of all the protein powders” she has tested. 
She uses it in mostly in baking, but she thinks most people 
use it to make smoothies, shakes, or drinks. A similar product 
made for Trader Joe’s, named Soy Protein Powder Dietary 
Supplement, has a slightly grittier texture and contains soy 
protein isolate, natural fl avors, soy lecithin, bromelain, 
papain, vitamins, minerals, and enzymes.

4344. Gupta, Rajendra (“Raj”) P. 1999. Progress in 
development of natural soy protein isolates and concentrates 
(Interview). SoyaScan Notes. Feb. 4. Conducted by William 

Shurtleff of Soyfoods Center.
• Summary: Raj and ProSoya are making good progress in 
developing soy protein isolates and concentrates made from 
whole soybeans. All, or almost all, isolates and concentrates 
are made from defatted soybean meal, which is usually 
defatted with hexane solvent. Raj fi rst makes the whole 
soybeans into soymilk, then removes the carbohydrates (fi ber 
and sugars), and fi nally removes most or all of the fat. It is 
the last step that is the most diffi cult, and it is more diffi cult 
on a commercial scale than on a laboratory scale. Raj hopes 
to have the technology ready within 2 years. He will license 
the technology, rather than make and sell the fi nished 
product–although he will also have a demonstration plant 
that makes products for potential customers to see. Address: 
President and CEO, ProSoya Inc., 2-5350 Canotek Road, 
Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-9115.

4345. Harter, Lisa. 1999. The Take Care line of consumer 
products containing soy protein isolates was sold to Ross 
Laboratories by Protein Technologies International within 
the last 6 months (Interview). SoyaScan Notes. Feb. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The sale took place in Oct. 1998 after DuPont 
acquired PTI from Ralston Purina Co., but it had been 
planned long before that time. The toll-free number is still 
the same (1-800-445-3350) and the company is still located 
in St. Louis, but it is now called the “Take Care Division of 
Ross Products.” They have only one product (i.e. one SKU, 
which is the powdered beverage in one fl avor in a 1-pound 
can). It is not yet clear whether Ross will ever sell the Take 
Care products in retail stores.
 Note: A color brochure sent by Nutritious Foods of St. 
Louis in Feb. 1999 shows that Take Care has fi ve products, 
including Take Care in strawberry, chocolate, and vanilla 
fl avors. Address: Account Representative, Checkerboard 
Square St. Louis, Missouri 63164. Phone: 800-325-7108 
PTI.

4346. Harter, Lisa. 1999. Protein Technologies International 
now offers certifi ed non-GMO isolates suited to each 
customer’s needs (Interview). SoyaScan Notes. Feb. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: PTI began to offer certifi ed non-GMO isolates 
in the fall of 1998. The demand for this type of product was 
driven largely by enquiries from customers in Europe, but 
also from Australia and New Zealand. Starting September 
1, 1998, food manufacturers in the EU (European Union) 
were required by labeling laws to list GMO products in 
the ingredients listing. More than 65% of PTI’s business is 
outside the United States.
 In order to ensure that the isolates are free of genetically 
engineered soybeans, PTI (starting in 1998) contracted 
with farmers to grow non-GMO soybeans; after they were 
harvested, the soybeans were stored in special silos. The 
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beans are crushed (by a crusher with whom PTI has a 
contract), the oil extracted, and the resulting fl akes made 
into soy protein isolates using the water-wash process–
the same process to make all PTI isolates–which keeps 
isofl avone levels high. PTI audited the process (which they 
call an “identity preserved” {IP} process), and can provide 
certifi cation to any customer that buys one of these products 
saying “This product comes from a non-GMO source.”
 PTI has to schedule production runs of non-GMO 
isolates in advance, and the company attempts to notify 
existing or potential customers far in advance as to when 
these runs will take place. Each time PTI does such a run, 
they have to shut down the plant and clean out their entire 
production line, to ensure there is no “contamination”–which 
is quite expensive and complicated. Thus the non-GMO 
isolates are more expensive than the regular isolates.
 It is important to understand that PTI develops each 
product to suit the needs of individual customers. Although 
they now offer more than 100 different types of isolates, they 
are a customer-driven rather than a product-driven company. 
They do not send out a laundry list or a catalog. They do not 
have a brochure describing their policies on non-GMO. Their 
product offerings are changing constantly.
 Talk with Jim Skiff (phone: 217-235-1020) of US 

Soy, LLC. 1999. May 12. PTI makes the isolates that it 
calls GMO-Free from STS soybeans, which are resistant to 
DuPont’s powerful herbicide named Synchrony, but are not 
genetically engineered. So STS soybeans, bred by DuPont 
and others from mutant lines and fi rst marketed in 1993, are 
kind of midway between traditional soybeans and GMO-
soybeans. A deal involving STS soybeans makes sense since 
PTI is owned by DuPont, which has a major alliance with 
Pioneer Hi-Bred, which is the source of STS soybeans! 
When Jim and his partner, Ramlakhan Boodram, called PTI 
recently to ask their R&D people if they sell isolates which 
are guaranteed to be GMO-Free, they said that they did not, 
“because that would be impossible and the liability would be 
too great.” PTI processes its STS soybeans in Bloomington, 
Illinois, at a plant owned by DuPont. It is extremely 
expensive to stop and clean out a plant such as this one. 
Address: Account Representative, Checkerboard Square St. 
Louis, Missouri 63164. Phone: 800-325-7108 PTI.

4347. Product Name:  Soycrunch [Original, Cajun, 
Cinnamon & Raisins, Toffee Soy Bits, Coconut Chips].
Manufacturer’s Name:  Carole’s, LLC.
Manufacturer’s Address:  62B Landing Road, Glen Cove, 
NY 11542.  Phone: 516-609-3300.
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Date of Introduction:  1999 February.
Ingredients:  Original: Textured soy protein, evaporated 
cane juice crystals, natural vanilla fl avor.
Wt/Vol., Packaging, Price:  6 oz plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Article in New York Times. 
2003. April 27. Sunday. Section 14. “Long Island journal” 
/ “Playgroups helping new mothers cope,” by Marcelle S. 
Fischler. Carole Honig developed these soy-based products 
so that her daughters would have healthy snacks. Two years 
ago she opened a factory in Glen Cove to make Soycrunch in 
mega batches. Ms. Honig has always dreamed of having her 
own business.
 Short review in Living Without magazine. 2003. Spring. 
“Carole’s Soy Crunch: Gluten free and dairy free.” A very 
positive review of this “super-crunchy snack.”
 Leafl et (glossy color, front and back, undated). On front 
is color photo of all 5 products. On rear are nutritional facts 
and ingredients for each. “Soycrunch is made from identity 
preserved/non-GMO soybeans that have been processed 
without chemicals.”
 Products (all 5) with Label and letter sent by Carole 
Honig, president. 2004. April 19. 3½ by 2 by 9 inches. 
Plastic bag. Printed with 2-3 colors on a white background 
with an oval window in the front. Front panel: “A delicious 
soy treat. The treat that’s sweet and healthy to eat.” Logo: 
“Certifi ed vegan.” www.soycrunch.com. Soyfoods Center 
taste test. 2004. April 29. A very original snack food with 
a good texture and some delicious fl avors. But sugar is 
the second ingredient. Defi nitely not a healthy treat. We 
like the Coconut Chips best, but would not buy. Talk with 
Carole Honig. 2004. May 19. This product was fi rst sold 
commercially in about Feb. 1999. Initially made at home 
and sold to only 2-3 local stores. This year her business is 
starting to make money, for the fi rst time. It’s no longer a 
hobby.

4348. Product Name:  Genisoy Ultra Soy [Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769 (436-4769).
Date of Introduction:  1999 February.
Ingredients:  Natural Vanilla Shake: IP Supro brand isolated 
soy protein, cane juice solids [sugar], guar gum, cellulose 
gum, and natural fl avor.
Wt/Vol., Packaging, Price:  23.3 oz (660 gm) canister.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(glossy color). 1999. Feb. “Ultra Soy! The ultimate in soy 
protein. Non-GMO soybeans.” “Fat free, Natural isofl avones, 
Genistein, Daidzein.”
 Products with Labels and leafl ets sent by Ed Cabelera of 

GeniSoy. 1999 Oct.

4349. GeniSoy Products Co. 1999. Soy protein and your 
health (Brochure). Fairfax, California. 12 p. Each panel 10 x 
23 cm. [10 ref]
• Summary: A color photo on the front cover shows a 
man and woman standing together, smiling. This brochure 
attempts to summarize scientifi c studies on the health 
benefi ts of soy protein.
 Contents: About GeniSoy. The magic of soy. Heart 
disease. Cancer. Osteoporosis. Menopause. References.
 “About GeniSoy: GeniSoy delivers a naturally delicious 
way to enjoy the health benefi ts of soy. Current research 
suggests the importance of the phytonutrients found in 
soy. Phytonutrients, such as the isofl avones genistein and 
daidzein, have been the focus of many scientifi c studies. 
This research has demonstrated their antioxidant properties 
and potential ability to reduce symptoms of menopause, 
positively effect bone mass, lower blood cholesterol levels 
which reduces the risk of heart disease and possibly prevent 
certain types of cancer. GeniSoy uses only water processed 
isolated soy protein that retains the naturally occurring 
levels of isofl avones. The majority of the research studies 
conducted on the health benefi ts of soy used the same 
isolated soy protein found in GeniSoy.” Address: Fairfi eld, 
California 94533. Phone: 1-800-436-4769.

4350. Stevens & Associates, Inc. ed. and comp. 1999. U.S. 
1999 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm. [23 ref]
• Summary: This is the fourth edition of the U.S. Soyfoods 
Directory. Page 2 states: “And a special thanks goes to 
the Soy Protein Partnership for sponsoring this project.” 
For a list of farmers and companies that grow soybeans 
organically, see p. 28. This 1999 Soyfoods directory is now 
available online at www.talksoy.com. Address: Stevens & 
Associates, 4816 North Pennsylvania Street, Indianapolis, 
Indiana 46205. Phone: 317-926-6272.

4351. Lucas, Marlene. 1999. Flour with power: Benton 
country farmers open Iowa soybean processing plant [Iowa 
Soy Specialties, LLC]. Cedar Rapids Gazette (Iowa). March 
14. p. 1E, 10E.
• Summary: Dan Van Steenhuyse (age 46, of Mt. Auburn), 
Homer Showman (age 46, of Shellsburg), and Marlyn 
Jorgensen (age 59, of Garrison) have started a new soybean 
processing company, Iowa Soy Specialties LLC, in Vinton, 
Iowa. These three farmers have all had previous experience 
selling their soybeans directly to the Japanese market; now 
they want to add value to their soybeans. The three men also 
founded the Iowa Producers Cooperative, a specialty crop 
organization with 124 members. The company processes 
only soybeans that have not been genetically engineered 
(non-GMO).
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 Presently the company makes two products: low-fat soy 
fl our (containing 6% oil; the oil is removed without using 
hexane solvent) and textured soy fl our (which they call 
TSPn).
 The company received a $200,000 loan / grant from 
the Iowa Department of Economic Development and used 
a USDA Rural Development Program together with Iowa’s 
Rural Economic Value Added Mentoring Program.
 Photos show: (1) Two hands holding large chunks of 
extruded textured soy fl our. (2-3) Small portraits of Dan Van 
Steenhuyse, president, and Homer Showman, co-owner. (4) 
Jars of soybeans and soy products. (5) Sacks labeled Iowa 
Soy Specialties. Address: Gazette rural affairs writer.

4352. Associated Press (AP). 1999. Farmers open Iowa 
soybean processing plant. Estherville Daily News (Iowa). 
March 16. p. 6.
• Summary: About Iowa Soy Specialties, LLC established 
by Dan Van Steenhuyse (age 46, of Mt. Auburn), Homer 
Showman (age 46, of Shellsburg), and Marlyn Jorgensen 
(age 59, of Garrison).

4353. Product Name:  GeniSoy: Soy Protein Bar [Chocolate 
Mint, Café Mocha].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1999 March.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Ed Cabelera of 
GeniSoy. 2000. April 28. These two bars were introduced in 
about March 1999.

4354. Product Name:  Power Dream: Natural Energy Drink 
(Fortifi ed Soymilk in Aseptic Cartons) [Chocolate, Vanilla, 
Chai, Raspberry, Coffee].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer-
Distributor). Made in Manteca, California, by California 
Natural Products.
Manufacturer’s Address:  CNP: P.O. Box 139, Manteca, 
CA 95336. Imagine: 350 Cambridge Ave., Suite 350, Palo 
Alto, CA 94306.  Phone: 650-327-1444.
Date of Introduction:  1999 March.
Ingredients:  Organic soymilk* (fi ltered water, organic 
soybeans), rice syrup, soy protein isolate, gum arabic, cocoa, 
vanilla, sea salt, vitamins and minerals.
Wt/Vol., Packaging, Price:  11 fl  oz (330 ml) Tetra Prisma 
Aseptic carton. Retails for $1.48 (2000/05, Open Sesame, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per package (11 fl  oz): Calories 310, calories 

from fat 45, total fat 5 gm (8% daily value; saturated fat 0.5 
gm), cholesterol 0 mg, sodium 180 mg (8%), potassium 460 
mg (13%), total carbohydrate 59 gm (sugars 33 gm, dietary 
fi ber 5 gm (20%)), protein 10 gm. Vitamin A 20%, vitamin 
C 20%, calcium 30%, iron 20%, vitamin D 25%, vitamin E 
20%, thiamin (B-1) 35%, ribofl avin (B-2) 25%, niacin (B-
3) 25%, vitamin B-6 30%, vitamin B-12 25%, biotin 20%, 
pantothenic acid (B-5) 25%, phosphorus 40%, iodine 20%, 
magnesium 35%, selenium 20%, zinc 30%, copper 35%, 
manganese 25%, chromium 20%, molybdenum 20%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  See next page. Leafl et 
(glossy color, front and back, each panel 28 cm) sent by 
Patricia Smith from Natural Products Expo. 1999. “If 
you need energy, its time to stop hitting the bars” [energy 
bars]. “More refreshing than an energy bar. High in soy 
isofl avones. High in protein and carbohydrates. Packed with 
23 vitamins and minerals.” A color photo shows the “new 
and unique 11 oz. cartons.” Rear panel: “Multiple placements 
for maximum sales.” This product can be placed in the non-
dairy section, or in the refrigerator case, or in the nutritional 
bar section.
 Product with Label purchased at Open Sesame natural 
foods in Lafayette, California. 2000. May 24. 2.5 inches 
square by 5 inches high. Octagonal Aseptic package. Orange, 
yellow, silver, brown and white. In the foreground is a wave 
of chocolate soymilk breaking in a glass. In the background 
is a photo of the Grand Canyon with a little snow on the 
ground. On one side is text about the age and size of the 
Grand Canyon: “It offers explorers great adventure and 
challenges of endurance, as well as changing views of 
awesome beauty.” Back panel text: “High in soy protein. 
Soy isofl avones: 52 mg per serving.” Distributed by Imagine 
Foods, Inc. 1245 San Carlos Ave., San Carlos, California 
94070.
 Talk with Molly of Consumer Relations at Imagine 
Foods. 2000. June 19. The product comes in four fl avors: 
Chocolate, vanilla, chai, and raspberry. All were introduced 
in March 1999.
 Nutrition Business Journal. 2000. Dec. p. 19. This 
line of products, launched in June 1999, is currently being 
repackaged to convey more of a “sport look.”

4355. Product Name:  Soy Drink (Low Fat Non Dairy 
Drink) [Plain, Vanilla].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  1999 March.
Ingredients:  Plain: Soymilk (fi ltered water, soybeans), 
natural cane juice sweetener, isolated soy protein, tricalcium 
phosphate, natural fl avors, sea salt, carrageenan, vitamin A 
palmitate, vitamin D2.
Wt/Vol., Packaging, Price:  1 quart Tetra Brik Aseptic 
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carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (glossy color, 
front and back, 28 cm) sent by Patricia Smith from Natural 
Products Expo West at Anaheim. 1999. March. “Increase 
your dairy cooler volume with this hot selling new category.” 
The front panel of 6 different products is shown, all in the 
same aseptic carton: Soy Drink (plain or vanilla). Milk & 
Soy Blend (low fat or fat free). 100% Lactose Free Milk (fat 
free or reduced fat). On the rear is given the nutrition facts, 
ingredients, UPC numbers, and case/pallet information. This 
Soy Drink is sold in a square aseptic carton with a screw-top 
cap. Even though the product does not require refrigeration, 
it is being marketed to supermarket dairy cases–to get more 
attention from consumers.

4356. Product Name:  Prostate Plus.
Manufacturer’s Name:  SoyBiotics: Soyfood Supplements.
Manufacturer’s Address:  3 Pearl Ct., Allendale, New 
Jersey 07401.  Phone: 1-800-SOY-1288 (769-1288).
Date of Introduction:  1999 March.
Ingredients:  Four tablets daily contains: Soy concentrates 
500 mg (saponins, polyunsaturated phosphatidyl choline), 
isofl avones (genistein, daidzein) 20 mg, pantethine 40 mg, 
etc.
Wt/Vol., Packaging, Price:  40 tablets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Healthy & Natural 
Product News. 1999. Vol. 6, No. 2 (April). p. 12. The fi rst 
ingredient appears to be soy. A photo shows the label.
 Sample (product with Label) sent by SoyBiotics. 1998. 
May 4. 40 tablets. “Take two tablets twice daily”–with 
meals. $6.95.
 Note: Individual leafl ets in package show that the 
company has the following new products: Soy Energy, 
Aler-Rem, Oral-Lixer, Prostate Plus, Menstrual Remedy, 
Menopause. A color leafl et (4 panels each side, each pane 
21.5 x 9 cm) is titled “Embrace the power of soy.”

4357. Rutter, Anne. 1999. The soy of cooking: Little bean 
offers big nutritional boost. On the back burner. Cedar 
Rapids Gazette (Iowa). April 20. p. 1C, 2C.
• Summary: The folks at Iowa Soy Specialties in Vinton 
offer various ideas for incorporating soy fl our (which is 
gluten free) at home. A recipe for Pumpkin bread calls for 
2/3 cup sifted soy fl our and 1 cup sifted all-purpose [wheat] 
fl our. A small photo shows Anne Rutter. Address: Food 
editor.

4358. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part VII (Interview). SoyaScan 
Notes. April 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: By now the two members of the board of 

directors are on their knees, begging Dairyworld Foods 
(the huge, billion dollar dairy products and food company 
in Vancouver, British Columbia–the largest in Canada) to 
come to their rescue. In about 1997 Dairy Foods World and 
Peter Joe signed a joint venture agreement, which had been 
under discussion and negotiation since about 1995 or 1996. 
As a result of that, Dairyworld Foods created a division 
named SoyaWorld Foods, which is a 50:50 joint venture 
between Dairyworld Foods and Sunrise Markets (Peter Joe, 
in Vancouver, the largest soymilk manufacturer in Canada). 
SoyaWorld, which is a marketing company for products 
made by the two other companies, now controls more than 
60% of the non-dairy beverage market in the grocery and 
supermarket trade in Canada–according to A.C. Nielsen 
statistics. The second largest player is Beatrice (10-13%), 
followed by Nutrisoy (a UHT soymilk made by Nutrisoya 
in Quebec), then the imports (Pacifi c Foods, Rice Dream, 
Vitasoy, Westsoy, and Edensoy). SoyaWorld presently 
markets three soymilk products: Sunrise soymilk (a beany-
fl avored product made and packaged by Sunrise in plastic 
bottles), Soyganic (a traditional beany-fl avored product made 
by Sunrise with organic soybeans, packaged at Dairyworld 
in a gable-top carton and sold refrigerated), and So-Good 
(licensed from Sanitarium Health Food Co. in Australia, 
formulated and packaged in gable-top by Dairyworld, and 
based on soy protein isolates). Soyganic and So-Good 
appeared on the shelves at about the same time in 1997 under 
the SoyaWorld brand. They distribute those three products 
extensively across western Canada, and sell them in the 
dairy case. They are busy expanding, buying up dairies, so 
that they are now a national dairy, from coast to coast, in 
Canada. They own the shelf space in the dairy case across 
Canada, and they have tremendous synergies with other 
dairy companies in the United States. They use the dairy 
for distribution; SoyaWorld is really just a little marketing 
group. They don’t want to see SoNice on the market because 
it outsold them 7 to 1–because it was a better product.
 Now IPC is in such a mess, with so much debt (about 
six million Canadian dollars). Of this, about $2.5 million is 
unsecured to creditors. What could happen that would allow 
IPC to move forward? (1) A public company could buy the 
assets of IPC (the equipment, the brand, the goodwill)–not 
IPC itself; George could get rid of most of the debt with 
shares in a public company, so the company would not need 
a great deal of cash. (2) SoyaWorld could buy IPC; since 
August 1998 they have been trying very hard to do so. They 
are making a very complicated, long-term offer, with long-
term royalties, etc. Both ProSoya (Raj Gupta) and IPC are 
tied into the deal. The amount of cash that would be put on 
the table at closing is quite small–not even enough to pay 
off the secured creditors, let alone the unsecured creditors. 
George is not happy with this deal, but there is not a lot 
he can do about it–except to keep on trying to scuttle it–as 
by talking to Horizon, the organic dairy. George feels very 
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frustrated; he is cooperating with the deal to a degree, but 
at the same he’s looking for a better deal. Yet he thinks the 
odds are 90% that IPC’s assets will be owned by Dairyworld 
within the next few weeks or months. If it goes through 
(the closing date is May 4) George will at least get his back 
pay–he has not been paid since last August–but he would 
loose a lot as a shareholder. George does not know whether 
or not he has a future with SoyaWorld if the deal goes 
through–but he plans to be in the soy business somewhere. 
Since George knows more about making IPC’s soymilk 
than any other person in the company, he is one of IPC’s 
most valuable assets–yet SoyaWorld has not offered him 
a fi rm employment contract. SoyaWorld hopes to buy out 
Raj Gupta and his patents, and get him out of the picture. 
Continued. Address: Vice-president Operations, International 
ProSoya Corp., 312-19292 60th Ave., Surrey (Vancouver), 
BC, V3S 8E5 Canada. Phone: 604-541-8633.

4359. Product Name:  Pro Fam 891 Isolated Soy Proteins.
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 1470, Decatur, IL 
62525.
Date of Introduction:  1999 April.
New Product–Documentation:  Note and product 
specifi cation sheet sent by Clyde Boismenue of Basic Foods 
Co. in Los Angeles, California. 1999. May 27. “This is the 
fi rst of a new generation of purifi ed soy protein products. 
Very low fl avor, very low odor, and protein functionality 
greater by a magnitude than anything else available.” 
Spec sheet (undated). “Pro Fam 891 isolated soy protein is 
specially produced for food systems where a dispersible, 
highly soluble, low viscosity protein is required. Because of 
its unique functional characteristics, Pro Fam 891 may be 
used in various food products as both an effective emulsifi er 
and moisture binder.”

4360. Product Name:  Veggie Milk (Fresh in Gable Top 
Cartons) [Original, or Chocolate].
Manufacturer’s Name:  Galaxy Foods (Product Developer-
Marketer).
Manufacturer’s Address:  2441 Viscount Row, Orlando, 
Florida 32809.  Phone: 800-441-9419 or 407-855-5500.
Date of Introduction:  1999 April.
Ingredients:  Original: Filtered water, organic soymilk 
solids, isolated soy protein, brown rice maltodextrin and 
protein, evaporated cane juice, sea salt, oat fi ber, vegetable 
mono & diglycerides (an emulsifi er).
Wt/Vol., Packaging, Price:  Quart and half-gallon gable-top 
carton.
How Stored:  Refrigerated.
New Product–Documentation:  Monthly Insight (Galaxy 
Foods, Orlando, Florida). 1998. Sept. p. 2. “Veggie Milk 
to make its debut.” “Veggie Milk, Nature’s Alternative to 
Milk, will make its debut on store shelves this fall.” It is a 

“highly nutritious blend of organic soy, rice, and oats. Veggie 
Milk contains more vitamins, minerals (including calcium), 
protein and fi ber than any other milk on the market today. 
It is the only milk fortifi ed with folic acid. Veggie milk also 
contains powerful phytonutrients like Isofl avones (found in 
soy) and Toconutrients (found in rice)... As with all of our 
Veggie products, Veggie Milk is lactose free, cholesterol 
free and saturated fat free. And, because it is from the 
Veggie Kingdom, it will never contain rBST hormones or 
antibiotics that are often found in animal’s milk. Processed 
by strategically located dairies, the 32 oz. carton of fresh 
milk will be available in two fl avors–original and chocolate–
and will be sold alongside conventional fresh milk. Veggie 
Milk will also be available in a shelf-stable package that can 
be sold in supermarket dry grocery aisles.”
 Talk with Tina Nelson of Galaxy Foods. 1999. April 2. 
Galaxy had Veggie Milk at the NFM show at Anaheim and 
they are just now getting it on the shelves. It was fi rst sold 
at Ingles Market in Dec. 1998 or Jan. 1999. This soymilk is 
now out in a 32 oz (1 quart) Tetra Pack carton in one fl avor 
(Original); they plan to introduce a chocolate fl avor in June. 
Tina thinks the product is packaged at several different 
locations. They make the powder themselves and ship that to 
the packager. She does not think the product is packaged by 
Pacifi c Foods of Oregon. Galaxy manufactures the powder 
portion of the product, which is a blend of soy (the main 
ingredient), rice, and oats. At least part of the soy is soy 
protein isolate, of which they are a major consumer. As far 
as Tina knows it is the fi rst commercial soymilk that contains 
fi ber (from the oats) and folic acid. They plan to introduce 
the product in a fresh gable-top carton very soon; they may 
have already shipped their fi rst order.
 Leafl et (8½ by 11 inches, color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. “New! 
Fresh gable. Pour on the profi ts.” A large photo shows 
Galaxy’s new Veggie Milk. The rear shows the ingredients 
and nutrition facts.

4361. Gower, Elaine Ruth. 1999. Cost comparison of 
traditional and soy foods planned for a long term care facility 
cycle menu. MSc thesis, Southern Illinois University at 
Carbondale. v + 121 p. 28 cm. [49 ref]
• Summary: Conclusion: This study indicates that soy 
protein ingredients planned on a long term care facility 
(LCTF) menu can be substituted for traditional meat 
products with no signifi cant difference in cost, but with 
the addition of signifi cant amounts of protein to the diet. 
These ingredients include soy protein isolate, soy protein 
concentrate, and soy fl our. As of Nov. 1998, the prices of 
basic soy protein products from ADM are as follows: Isolate 
$1.55/lb. Concentrate $0.72/lb. Soy fl our $0.40/lb.
 Ruth earned her BSc degree at Southern Illinois 
University at Carbondale in 1997. This research paper was 
submitted in partial fulfi llment of the requirements for 
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the Master of Science degree–in the Food and Nutrition 
Program, Dep. of Animal Science, Food and Nutrition, in the 
Graduate School, Southern Illinois University. Address: 1233 
Orchard Ave., Apt. I, Springfi eld, Illinois 62702. Phone: 
(217) 726-7118.

4362. Jacobi, Dana. 1999. Buono appetito! Soy makes hearty 
Italian classics healthy. Vegetarian Times. April. p. 36, 38-40, 
42. No. 260.
• Summary: Recipes using eight soyfoods to make one 
Italian dinner–a veritable soy feast. The recipes are: Herb 
pesto (with white miso, dairy-free). Soy minestrone (with 
edamame). Sicilian stuffed squash (with TVP fl akes and 
grated soy Parmesan cheese). Pasta al forno (with fat-free 
Italian sausage, and white miso). Chocolate almondi biscotti 
(with soy fl our). Italian ‘cheese’ pie (with extra-fi rm tofu and 
soy margarine). Address: Food writer, New York, NY.

4363. Monthly Insight (Galaxy Foods, Orlando, Florida). 
1999. Veggie Milk pouring on sales. April. p. 1.
• Summary: Wal-Mart ordered two truckloads of Veggie 
Milk for its 510 supercenters. A truckload of Veggie Milk 
was also shipped to Puerto Rico. “We expect Veggie Milk 
to be available nationwide soon.” Note: A major ingredient 
in the product is soy protein isolate, supplied by Protein 
Technologies International, a subsidiary of DuPont. A test 
by PTI comparing Veggie Milk with other milk alternatives 
found that it ranked No. 1 on every nutritional component, 
including vitamins, minerals, calcium, soy protein, fi ber, and 
folic acid.
 According to the newsletter Nutrition Business Journal 
(April/May 1998), soymilk sales in 1997 were valued at 
$200 million, and projected to grow to more than $350 
million by the year 2000.
 Consumers are becoming increasingly aware of the 
“negative health implications associated with traditional 
dairy products, such as heart disease, digestive problems, 
exposure to antibiotics, growth hormones, and more. This 
increased awareness is fueling a signifi cant shift to soy-based 
products.” Address: Galaxy Foods Company, 2441 Viscount 
Row, Orlando, Florida 32809. Phone: 800-441-9419 or 407-
855-5500.

4364. Protein Technologies International. 1999. Soy health 
claim update: All signs point to fi nal decision by mid ‘99. 
SuproVision (PTI, St. Louis, Missouri). Winter. 4 p.
• Summary: This inaugural issue is subtitled “A newsletter 
for business visionaries.” The editor is Jean Caton, M.S., 
R.D., Director, Health Benefi ts Communications. Page 1 is 
about the health claim and the FDA. Page 2 contains a letter 
from Terry Hatfi eld, Co-President, PTI–A DuPont business. 
The center of the centerfold, titled “Who’s talking about 
soy,” gives excerpts from Fortune magazine (28 Sept. 1998), 
Oprah Winfrey (20 Oct. 1998; To Dr. Bob Arnot she said: 

“This is my new thing. This is gonna replace potato chips for 
me,” as she drank a soy protein shake as part of an episode 
on Arnot’s “The Breast Cancer Prevention Diet”), Wall Street 
Journal (11 Nov. 1998, “FDA mulls proposal to allow soy 
protein to carry health label”), HeartWatch (Nov. 1998), and 
The Washington Post (5 Jan. 1999, “The soybean and health: 
What’s proven?).
 Page 3 asks “Is your company ready?” and suggests 
steps to take. Page 4–”PTI, Cardiovascular doctors get to 
the ‘Heart of the Matter’ at American Heart Association 
Annual Conference, 9 Nov. 1998 at Dallas, Texas.” Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
800-467-8776.

4365. Product Name:  Morningstar Farms Meat Free 
Buffalo Wings: Spicy Vegetarian Drumettes.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1999 April.
Ingredients:  Textured vegetable protein (soy protein 
concentrate and isolate), egg whites, enriched wheat fl our...
Wt/Vol., Packaging, Price:  17-18 Wings weigh 10.5 oz 
(298 gm). Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Worthington 
Foods. 1999. April.

4366. Product Name:  Morningstar Farms Meat-Free 
Stuffed Sandwiches [Pepperoni Pizza Style, Ham & Cheese 
Style, Burger & Cheese Style].
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  1999 April.
Ingredients:  Burger & Cheese Style: Water, unbleached 
wheat fl our, textured soy protein concentrate, cheddar 
cheese...
Wt/Vol., Packaging, Price:  2 Stuffed Sandwiches weigh 
9.0 oz (255 gm). Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Labels sent by Worthington 
Foods. 1999. April. With new banner headline.

4367. Beyers, Jim. 1999. Work with ADM and Westward 
Industries, Inc. making textured soy protein (Interview). 
SoyaScan Notes. May 3. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1969, when Jim graduated from Southern 
Illinois University, he was hired by ADM to work on 
extruding soy protein. He worked with Bill Atkinson, who 
was using an old vintage extruder to make TVP, which was 
used primarily for pet food. Jim was hired to do research 
on adding value to the pet food by making it fi t for human 
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consumption, and to diversify the product catalog to include 
meat analogs. They soon were testing beef, ham, and 
chicken fl avors in different sizes, shapes, and colors. Before 
long they were experimenting with some “wild and crazy 
things” such as fruit replacements, vegetable replacement, 
and nut replacements–all with TVP. At the beginning, only 
Beyers and Atkinson were working on this project. This 
was before the settlement of the big patent dispute between 
ADM and Ralston Purina in 1970. That dispute grew out 
of the fact that Atkinson and Robert Boyer (both of whom 
once worked together for Henry Ford) both came up with 
the idea of extrusion at about the same time. Bill Atkinson 
was extruding 50% protein soy fl our and Ralston apparently 
said they were extruding soy fl our. Atkinson fortunately 
kept the little desktop extruder that he used to make his 
fi rst trials; it made a little rope of TVP about the size of 
an ink pen refi ll [about one-eighth inch in diameter]. “We 
reenacted those early experiments of his time and time again 
for the courts–to the point where we had miles of this little 
bitty TVP rope piled up.” Each company thought that it had 
invented the extrusion process fi rst. “So they went to war 
with each other. They spent at least several hundred thousand 
dollars on attorney’s fees, until they fi nally resolved it out 
of court. Swift and Staley were just standing on the side 
lines in the last half of the battle waiting for the judge to tell 
them who to pay the royalty checks to. Finally, the process 
patent was awarded to Ralston Purina and the product 
patent to ADM–which is kind of ludicrous. How can you 
have a process without a product, or a product without a 
process.” Ralston Purina went out to everyone they could 
fi nd who was extruding a 50% soy protein product (for pet 
food or human food) and asked them to buy a license on the 
process; the license fees were quite high, because the life 
of the patent was half gone, so they decided to charge twice 
what they would have ordinarily charged. Ralston Purina 
made a great deal of money from PMS Foods in Hutchinson, 
Kansas. Swift paid the fees for a while, then stopped making 
the product. Cargill was a big manufacturer of a TVP-type 
product; they have a plant in Cedar Rapids, Iowa. Jim does 
not know anything about the fees they paid. Ralston Purina 
itself never made much extruded soy using its patented 
process. Ralston had two extrusion lines in Memphis, 
Tennessee, for several years, making mostly human foods–
but they were never price competitive and the quality was 
not very good. ADM could have done the same thing, but 
they didn’t. Jim does not know why ADM didn’t pursue this.
 Today ADM is by far the world’s biggest manufacturer 
of extruded, textured soy fl our. “ADM has an extrusion 
capacity to generate the entire world’s supply of TVP. I 
know that for a fact because I put those extruders in place 
myself.” ADM runs on high volume and low margins. 
They won’t enter a fi eld unless they can generate enough 
capacity to dominate. They streamline and automate the 
process until they are the low-cost producer. This has long 

been the philosophy of Jim Randall, the retired president. 
He was the engineer for ADM for many, many years. “The 
commodity mind-set has always been trainloads, truckloads, 
and shiploads. When I was at ADM we made one type of 
bacon bit, packed it in 50-pound boxes with ADM’s labels 
on it, sold it at 20,000 pounds minimum order. That was it.” 
Jim’s present company works on smaller volumes and higher 
margins. “We don’t want to compete with the commodity 
processors. We have a nice little specialty niche that ADM 
and Cargill can’t mess with. Generic bacon bits are becoming 
a commodity, but it is private labeling that keeps some of 
them in the specialty fi eld. The big processors won’t put in a 
label room for 70 different private labels.”
 Jim worked for ADM in R&D for about ten years. He 
worked very closely with Bill Atkinson, a very bright man 
and an excellent inventor, but he also came on like a raging 
bull–a cantankerous man. “But he and I got along great! I 
never knew for sure why. I used to enjoy listening to him 
talking about Henry Ford and his years of work there with 
soy. At one time Ford thought people were being gouged 
[paying too much] for eye glasses. So he set up a bank of 
grinding machines, to crank out glasses for a nickel each.” 
Ford and ADM both liked to operate on the principle of high 
volume, low margin. In his Later years, Atkinson began to 
suffer from Alzheimer’s disease. But until just before he 
retired, his memory was crystal clear, with 100% total recall. 
In Jan. 1979 he left ADM and went to work for Westward 
Industries, where for the next 18 years he made bacon bits. 
Ken Towers was the original owner of Westward Industries; 
he and his researchers developed a lot of new technology for 
fl avoring systems in-house. When he went to and helped to 
start Westward Industries, it would take any order from 50 
cases on up, and put the but the customer’s label on it if so 
desired. Initially Westward bought its TVP from ADM, then 
added its own fl avoring system. Later, they bought a license 
to produce the TVP-type base then added their own unique 
fl avors by their own system.
 In Jan. 1979 Westward Industries started making 
standard textured soy protein products in Kansas at 1819 S. 
Meridian, Wichita. Westward didn’t sell any products under 
its own brand; it was either sold in bulk to foodservice or 
private labeled for all the glass-packers in the country like 
John R. Sexton, Durkee Foods, R.T. French, McCormick, 
Safeway, CFS-Continental, Ponderosa Steak Houses, Pizza 
Hut–any company that sold bacon-bits in jars. “We were the 
largest processor of imitation bacon bits in North America, 
probably for about ten years.” The company still makes 
and sells these products. At one point, they got rid of the 
extruders and made rice crispies for 15 years.
 In about 1984 or 1985 Westward introduced the Soft and 
Chewy concept, with many of the old fl avors, but a few new 
ones–such as Bacums. In late 1997 he bought Westward from 
its founder, Ken Towers, renamed it to Westwind Industries, 
and started his own production. He did not buy the corporate 
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charter from Ken; rather he fi led his own corporate charter, 
which required a new name. Westward Industries still 
exists, and Jim’s manufacturing plant is at a new location. 
The company makes two types of textured soy fl our (crisp 
texture, and Soft and Chewy) and a line of nut replacements 
(Terra Nuts, which are pressure cooked, then dry roasted, and 
used to replace pecans and walnuts).
 Greg Caton is an interesting guy. He’s exuberant, 
energetic, and very innovative. He needs to stop, settle down 
for about ten minutes, and think things through just a little 
bit. Jim thinks Greg will take his business worldwide “when 
he fi nally gets his focus on what he’s doing. This non-GMO 
is really a big thing in Europe these days; it’ll never make a 
splash here in the States. Greg believes that’s where his new-
found wealth will be.” Jim believes that GMO foods will 
not become widely accepted in the USA during our lifetime. 
“World-wide it’s really catching on, and I think later on it 
may be somewhat important. What’s more important now 
with soy is if you can process it hexane-free. Even though 
the residual hexane is in the parts per billion, there are 
enough folks around here that say ‘A little bit’s too much.’ 
I think that’ll get more mileage than whether it’s Roundup 
Ready or not. Anyway, those are foreign markets that Greg is 
looking at.” Address: Owner, Westwind Industries, Inc., 3930 
W. 29th St. South, Suite 55, Wichita, Kansas 67217. Phone: 
316-943-3212.

4368. Seshan, Sekhar. 1999. No milk–we’re veg! Business 
India. May 3-16. p. 158.
• Summary: Dakini Health Foods, run by Seemo (H. 
Shapira) and Kairava (J. Spaelstra), has a gleaming new 
plant on the outskirts of Pune [Puna], where they make 
vegan products–peanut butter, brown and white tahini, and 
the soy foods tempeh and tofu. All are high protein, natural 
and healthy. They also use none of the “Permitted Class II 
preservatives.” Shapira notes that the unusual versatility of 
tempeh, which can be textured like any meat, enables it to be 
used as a meat substitute in a wide range of Indian, western, 
and oriental-style recipes. Dakini produces two tonnes per 
year (tpy) of tempeh, 5 tpy of peanut butter, and 6 tpy of 
tahini.
 Shapira is an Israeli who was being groomed to be 
an admiral, “escaped” and got into catering, especially 
vegetarian foods, in Germany, before coming to India. There 
he tried his hand at making New Age jewelry, but got bored 
after a few years, and the “business got too serious.” In 1995 
he decided to get into the food business in India; he noticed 
that although India is a vegetarian country, many of the 
good vegetarian foods found in the West are not available 
in India. He started with tempeh, then expanded into peanut 
butter. Dakini is now expanding its tofu production capacity 
to be 100 tpy by June, and tempeh to be 12 tpy by the end 
of 1999. Dakini now also has a recipe book. Marketing is 
not a problem, insists Shapira. He sells mainly to the import 

substitution market, like “Osho-ites” [disciples of Rajneesh] 
and other transient foreigners who want vegetarian food but 
can’t get the quality they are used to. Moreover, a network 
of hotels all over India contacts him for non-perishables. His 
perishable foods, like tempeh and tofu, he sells locally.
 A photo shows Shapira and Spaelstra (his female 
partner) seated at a table behind samples of their many 
innovative products. The caption: “Health is a major 
commitment for Shapira (and Spaelstra).”
 Note: Dakini does not yet have a recipe book.

4369. ProSoya Inc. 1999. SoyaWorld Inc. acquires So Nice 
soy beverage brand: Leading soy beverage company also 
secures a strategic interest in ProSoya Inc. (News release). 
ProSoya Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. 2 p. May 17.
• Summary: “Vancouver-based SoyaWorld Inc., a leading 
manufacturer and marketer of fresh soy beverages, has 
acquired the So Nice soy beverage brand and a strategic 
interest in ProSoya Inc. Through this transaction the 
company has also acquired soymilk extraction plants 
and equipment in Ottawa and Vancouver. Terms of the 
acquisition were not disclosed.
 “’So Nice is an organic soy beverage for health-
conscious customers. SoyaWorld will re-launch the product 
in Canada and the United States as So Nice Soyganic, an 
organic soy beverage fortifi ed with calcium and other 
essential nutrients. So Nice Soyganic will complement the 
company’s successful fl agship product So Good [based on 
soy protein isolates, licensed from Sanitarium Foods of 
Australia], the mainstream soy beverage and nutritional 
alternative to milk.
 “‘So Nice Soyganic is an organic beverage, that will be 
targeted to health conscious customers through distribution 
in the health food stores and natural food sections of major 
grocery stores nationwide,” said Maheb Nathoo, general 
manager and chief executive offi cer of SoyaWorld Inc. ‘The 
new So Nice Soyganic beverage is a natural extension of 
SoyaWorld’s business and a quality addition to our portfolio 
of dairy-free beverages.’
 “SoyaWorld will also assume the ownership of the 
licensor rights of So Nice brand for soy beverages that are 
currently marketed in the UK.
 “SoyaWorld secures exclusive license to ProSoya 
soymilk technology: ProSoya Inc., an Ottawa-based soymilk 
technology company controlled by Dr. Raj Gupta, develops 
technology and equipment for production of ‘non-beany’ 
soymilk using a patented ‘air-less cold grinding’ process. The 
ProSoya technology, which provides the soy base used in 
the manufacture of So Nice Soyganic, will now be licensed 
exclusively to SoyaWorld Inc. in North America, with rights 
in certain other countries as well.
 “In addition, SoyaWorld Inc. gains access to ProSoya’s 
international patents and advanced technology used to 
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extract soymilk from soybeans. A table top version of the 
ProSoya soy extraction technology was recently tested by the 
Johnson Space Centre and was determined to be suitable for 
use in soymilk production on NASA’s fi rst manned mission 
to Mars.
 “Soy beverage industry grows: The soy beverage market 
is one of the fastest-growing beverage categories in Canada. 
Dollar volume growth for soy beverages increased 106 
percent in 1998 over 1997 with Canadians consuming more 
than 10 million litres last year.
 “SoyaWorld Inc. is jointly owned by Dairyworld Foods 
of Vancouver, one of Canada’s leading dairies, and Sunrise 
Soya Foods, Canada’s largest tofu company. Formed in 1996, 
SoyaWorld is Canada’s largest manufacturer and marketer of 
dairy-free beverages, with production facilities in Vancouver, 
British Columbia; Brampton, and Ottawa, Ontario.
 “Contact information: SoyaWorld Inc. Maheb Nathoo, 
general manager and chief executive offi cer. (604) 420-0162.
 “ProSoya, Inc. Dr. Raj Gupta, President. (613) 745-
9115.” Address: 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. Phone: 613-745-9115.

4370. Khodorych, Alexei. 1999. [A helpful bean]. 
Kommersant-Dengi (Businessman-Money; Moscow) No. 19. 
p. 21-27. May 19. [Rus]*
• Summary: This article is about the soyfood products 
business and SoyaCows in Russia. Contents: Potential 
consumers. Getting started. Sales and product diversifi cation. 
Soy yogurt. Soy mayonnaise. Soy ice cream. ZAO Belok and 
soy protein isolates. Soy fl our. Textured soy fl our. Address: 
Russia.

4371. Boismenue, Clyde. 1999. Soy protein isolates: ADM 
has some excellent new products and PTI is concerned 
(Interview). SoyaScan Notes. May 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ADM got into the isolate business by buying 
two existing product lines. In the mid-1980s they bought the 
Promine line from Central Soya; these products were made 
at an aging plant in Chicago, Illinois. ADM replaced the 
Promine brand with Ardex, and cleaned up the production 
process and product consistency, but never did much to 
improve the somewhat beany fl avor or to market the product. 
In the early 1990s ADM purchased the ProFam isolate 
line from Grain Processing Corp., which was a company 
that focused on corn processing, and especially on making 
maltodextrins. ADM shut down both of those early plants 
and built its own plant in Decatur.
 During the 1980s most of the isolates made in the USA 
were sold to Eastern Europe, where they were added to 
sausages, but often did not appear on product labels. The 
second largest use was in infant formulas.
 ADM’s new line of isolates, introduced about 1 year 
ago, is sold under the ProFam brand. ADM has built two big 

plants in Decatur, Illinois, and a third huge plant in Brussels, 
Belgium, will come on line later this year. The product 
named ProFam 891 is completely new–unlike anything that 
PTI has. It is made from alcohol-washed concentrates. It 
has good solubility, great viscosity (very much like casein), 
almost no beany fl avor, but a beige (not pure white) color. 
Of course, it will not melt like the casein in cheese does. 
Both ADM and PTI “tweak” their isolates–they set aside 
isofl avones at one step of the process then add them back 
later–to raise the isofl avone level. Is this way they can say 
that they are not actually adding isofl avones, so they do not 
have to list isofl avones as an ingredient on the label. ADM 
guarantees 2 mg of isofl avones per gram of product, whereas 
PTI guarantees only 2 mg of isofl avones per gram of protein. 
Address: Basic Foods Co., P.O. Box 240070, Los Angeles, 
California 90024. Phone: 310-473-0719.

4372. Boismenue, Clyde. 1999. Food uses of TVP or 
textured soy fl our (Interview). SoyaScan Notes. May 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Demand for food uses of TVP dropped off years 
ago. Today the main use is in commercial burritos, in part 
because the standard of identity of a burrito requires very 
little meat. High-end or upscale burritos are made with 100% 
meat–and plenty of it in big chunks. But the less expensive 
burritos generally contain TVP mixed with ground beef. 
These products are often sold frozen in supermarkets, or 
they may go into school lunch programs or other foodservice 
meals. Address: Basic Foods Co., P.O. Box 240070, Los 
Angeles, California 90024. Phone: 310-473-0719.

4373. Boismenue, Clyde. 1999. ADM recently purchased 
Soya Mainz GmbH, which owned at least part of Solbar 
Hatzor Ltd. (formerly Hayes Ashdod) in Israel (Interview). 
SoyaScan Notes. May 27. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1998, ADM purchased Soya Mainz GmbH 
& Co. Kommanditgesellschaft, which is located in Mainz, 
Germany (see 1998 ADM Annual Report). Soya Mainz 
crushes soybeans (processing capacity 2,500 tonnes/day) 
and makes refi ned soy oil, edible soy lecithin, and industrial 
soybean fatty acids. In 1991 Soya Mainz purchased a 25% 
equity in Solbar Hatzor. Solbar Hatzor Ltd. (formerly Hayes 
Ashdod) in Ashdod, Israel, is also a soybean crusher with 
a processing capacity of 700 tonnes/day. Note: Solbar has 
a capacity to make about 10,000 tonnes/year of soy protein 
concentrates. They also make textured soy fl our and soy 
fi ber. Address: Basic Foods Co., P.O. Box 240070, Los 
Angeles, California 90024. Phone: 310-473-0719.

4374. Boismenue, Clyde. 1999. New type of textured soy 
protein isolate made in Taiwan using extrusion (Interview). 
SoyaScan Notes. May 27. Conducted by William Shurtleff of 
Soyfoods Center.
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• Summary: Making this product is now a boom industry 
in Taiwan. Japanese companies have solid patents on 
the process, yet that does not seem to defer at least three 
Taiwanese manufacturers. The product, made by extruding 
soy protein isolates and starch, is much less expensive than 
spun soy protein isolates. The starch melts away when fresh, 
leaving a fi brous texture. The result represents a major 
advance. Address: Basic Foods Co., P.O. Box 240070, Los 
Angeles, California 90024. Phone: 310-473-0719.

4375. Product Name:  Veggie Turkey Slices, and Veggie 
Ham Slices.
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  1999 May.
Ingredients:  Water, isolated soy protein, wheat gluten, 
evaporated cane juice, natural fl avors, salt, yeast extract, 
carrageenan, wheat germ, onion powder, rice starch, beet 
root powder, garlic powder, wheat starch, nutritional yeast, 
spices. Vitamins and minerals: Vitamin B-1 (thiamine 
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic 
acid (calcium pantothenate), potassium (dipotassium 
phosphate).
Wt/Vol., Packaging, Price:  10 slices in 5.5 oz (155 gm) 
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “More of a good thing: Another addition 
to the Yves family.” On the front is a half-page photo of 
these round slices folded into sliced bread. On the rear: 
“Fat-free. Preservative-free. Nitrite free. Cholesterol free. 
A good source of soy protein. Kosher. Made from soy 
protein. Contains no meat. Yves Turkey Slices deliciously 
compliment the rest of the Yves Veggie Cuisine slice family–
Veggie Deli Slices, Veggie Pepperoni Slices, Veggie Pizza 
Pepperoni, and Canadian Veggie Bacon. Dated Jan. 1999.
 Note: The ingredients are not given.
 Second leafl et (8½ by 11 inch, color) sent by Patricia 
Smith from Natural Products Expo East. 2000. Sept. “Go 
ahead, ham it up.” On the front is a half-page photo of these 
round slices folded into sliced bread. The rear is the same as 
the fi rst leafl et–but dated May 1999.

4376. Mukherjee, Anjali. 1999. To your health: Soya beans, 
the elixir of youth. Times of India (The) (Bombay). June 3. p. 
A7.
• Summary: “A cup of soya milk a day can keep aging at 
bay.” This might be the maxim of the new millennium. 
The humble soya bean has been found to contain enough 
properties and power that can retard aging, fi ght cancer, 
reduce blood cholesterol and sugar, and reduce the risk of 

osteoporosis–to name a few.
 This article discusses each of these health claims, with 
emphasis on cancer prevention and its mechanism.
 Although the soya bean has long been a part of diets 
throughout East Asia, it is relatively new to the Indian palate. 
“You can consume soya bean protein through various soya 
bean products like soya milk, soya bean fl our, whole soya 
beans, soya bean chunks, soya bean granules [textured soy 
fl our]. Sadly, soya bean sauce and soya oil, familiar to the 
Indian palate, do not offer the same benefi ts.”
 For best results, try to include in your daily diet a cup of 
soya milk or 80-100 grams of tofu or about 50 grams of soya 
fl our. Encourage your children to eat soya beans.
 The writer then gives ten specifi c suggestions for ways 
to adopt soya beans into a family’s daily diet: (1) When 
making chappati [chapati] dough, use equal parts soy fl our 
and wheat fl our. (2) For tasty rotis, add a little soya fl our 
to the dough. (3) When baking, replace about one-third 
of the regular fl our with soya fl our. (4) Use soya milk as 
often and in as many ways as possible. (5) Roasted soya 
nuts, which are sold in both salty or sweet fl avours, are a 
delicious, nutritious snack for both children and adults. (6) 
When making a fruit shake, use either soya milk or tofu. (7) 
Use tofu in place of paneer in your favorite recipes. (8) Add 
soaked whole soya beans to soups, stews, or casseroles. (9) 
Make Soya khakras in place of regular khakras. (10). When 
making biscuits, substitute soya fl our for part of the wheat 
fl our. Address: Diet and obesity consultant. Runs the Obesity 
Centre in Colaba and Bandra [in Bombay].

4377. Gorman, Christine. 1999. The joy of soy: Worried 
about high cholesterol? This versatile bean may be just what 
the doctor ordered. Time. June 7. p. 68-69.
• Summary: Begins with the story of a woman, age 67, who 
volunteered for a study to determine whether or not drinking 
a soy protein shake could lower blood cholesterol. She was 
delighted when her cholesterol level fell from 245 mg/dl to 
205 mg/dl, and her LDL or “bad cholesterol” level fell from 
170 mg/dl to 130 mg/dl. Now that the study is over, she 
still sprinkled soy protein on her breakfast and continues to 
see results–as more than 25 scientifi c studies have shown. 
Every little bit counts; a 1% drop in total cholesterol leads to 
a 2% drop in the risk of developing heart disease. For best 
results consume soy in minimally processed forms. Many 
Americans fi nd boiled soybeans (edamame) to be delicious. 
Tofu is good if you fi nd the right seasoning. Soy milk is nice 
on cereal but will ruin a cup of coffee. Miso soup contains 
quite a bit of salt. Soy powders (soy protein isolates) can 
be added to shakes or sprinkled on cereal. Soy isofl avone 
supplements are best avoided.
 Many Americans are discovering that soybeans aren’t 
just for vegetarians and livestock anymore. They may be able 
to fi ght cancer and build healthy bones. Later this summer or 
fall the FDA is expected to put soy on its short list of foods 
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(like whole grains, and fi ber-containing fruits and vegetables) 
that may actually reduce one’s risk of heart disease.
 Scientists are still not sure why soy lowers cholesterol 
levels. It may be the isofl avones or the soy protein or a 
combination of both.
 In Japan, the incidence of breast cancer is much lower 
than in the USA [about one-sixth] and other industrialized 
countries. One reason may be the soy in the Japanese diet; 
the isofl avones in soy may act as antihormones, like the drug 
tamoxifen. Yet this is not yet clear. In the worst case, soy 
might even negate the protective effects of tamoxifen.
 Photos show: Two large pods of edamame. A cake of 
tofu which is “a great source of nutrients.” Japanese consume 
more than 50 lb of tofu per person per year.

4378. Mack, Eric. 1999. Sales of soy protein isolates to 
Eastern Europe during the 1980s (Interview). SoyaScan 
Notes. June 14. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Eric worked as a salesman for PTI in eastern 
Europe from 1980 to 1982. Soy protein isolates started to 
be sold into Eastern Europe in the late 1970s, and by the 
early 1980s large amounts were sold into the former Soviet 
Union, Romania, and Yugoslavia. They were used mostly 
in sausages and other processed meats as a binder and 
emulsifi er for the water and fat.
 Eric was responsible for selling to four countries: East 
Germany, Czechoslovakia, Poland, and Hungary. Isolates 
were outlawed by the government in East Germany, where 
the pure food policy was similar to that in west Germany. 
In Czechoslovakia there was little interest. He had a good 
market in the meat industry Poland, and he was working with 
the very modern poultry industry to design and make poultry 
sausages. Poultry can convert feed into meat more effi ciently 
than pork, beef, etc. But the Polish market collapsed in 
December 1981 when vice-president George Bush arrived 
to say that the U.S. would no longer guarantee payments to 
U.S. grain exporters. 36 hours later martial law was imposed 
(to crack down on Solidarity) and the Polish poultry industry 
was wiped out. There was a very good and growing market 
in Hungary for isolates in processed meats. Then in mid- 
to late-1981 a Hungarian invented a soy protein powder 
somewhat like an isolate, that was much less expensive 
and worked about half as well. It was soon made locally 
in Hungary, and that was the end of PTI’s isolate market 
in Hungary. Address: Owner, Erioco Ltd., P.O. Box 6425, 
Chesterfi eld, Missouri 63006. Phone: 636-527-3616.

4379. SoyaScan Notes. 1999. The rise and fall of Soyalac 
soy-based infant formulas (Overview). June 25. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Dr. Harry W. Miller, M.D., a student of Dr. 
John Harvey Kellogg, went to China in 1903 (with his wife) 
as a Seventh-day Adventist medical missionary. In 1926 in 

Shanghai he began to focus his attention on developing a 
better soymilk. In January 1928 the Shanghai Sanitarium 
and Hospital opened, with Dr. Miller in charge. In 1932 he 
established the Vetose Nutritional Laboratory to further his 
research. For two years (1936-1937) he fed soymilk he had 
formulated to several hundred children (mostly infants) at 
the Shanghai Clinic, running control tests with fresh cow’s 
milk and various American and European prepared baby 
foods. The study turned out well and he and C.J. Wen wrote 
an article which was published in the April 1936 issue 
of the English-language Chinese Medical Journal. “Our 
experimental work on infant feeding has been carried on 
over a period of more than two years, mostly in the Shanghai 
Sanitarium Clinic.” In 1936 in Shanghai he started one of 
the fi rst commercial soy dairies in China. One of its products 
was Vetose Soya Milk Powder with claims of nutritive value 
the equivalent of other prepared powdered milk food for 
infants.
 In 1937, when the Japanese began bombing Shanghai, 
Dr. Miller returned to the United States. In Mt. Vernon, Ohio, 
he and his sons built a soymilk factory and established a 
new company named International Nutrition Laboratories. In 
1940 this company introduced SoyaLac, a powdered infant 
formula based on soymilk. Several experiments on Soyalac 
were conducted by leading pediatricians and child specialists 
on large groups of babies over a long period of time in 
America, Japan, the Philippines, and China. Finally, by July 
1951 Soyalac was accepted as a hypoallergenic food by the 
American Medical Association’s Council on Foods. Soyalac 
then began to be prescribed by physicians for allergic infants, 
and soon started to sell quite well.
 In early 1951 (following the death of his wife), Dr. 
Miller sold (at book value–a very low price) his factory, 
land, and various soymilk products to Loma Linda Foods 
(owned by the Seventh-day Adventist Church) of Riverside, 
California. Loma Linda renamed the product Loma Linda 
Soyalac Infant Powder and continued to make it at Dr. 
Miller’s plant in Mt. Vernon, Ohio.
 In Jan. 1951 Loma Linda Foods added a second soy-
based infant formula product to its line, Loma Linda Soyalac 
Infant Concentrate. In about 1960 they added Loma Linda 
Soyagen Infant Powder, in 1977 Granolac Infant Soya Milk 
(sold by Granose Foods in the UK), and in 1979 i-Soyalac, 
a non-dairy infant formula based on soy protein isolates. In 
1979 Loma Linda was making 2.24 million gallons of ready-
to-use Soyalac infant formula.
 In an interview in March 1990, Eric Fehlberg, director 
of the Seventh-day Adventist international food operations, 
said that the church wanted to sell off the infant formula part 
of Loma Linda Foods because of the high cost of liability 
insurance. The FDA are really down on infant formula 
foods. If anything goes wrong, there is no end to the strife. 
LLF had one small recall due to a small shortage of vitamin 
A–from dissipation. It was very expensive. In 1989 Loma 
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Linda sold the infant formula part of its business to Nutricia, 
a Netherlands-based manufacturer of infant formulas, and 
the second largest manufacturer of such formulas in Europe 
after Nestle. In the Netherlands, Nutricia had 90% of the 
dairy-based infant formula market. They had never made 
soy-based infant formula before they acquired Loma Linda, 
nor had they ever made infant formula in the United States. 
Nutricia began making infant formula using new equipment 
in Riverside, California; they also kept the plant operating 
in Ohio. Just as they were getting the new plant running, 
disaster struck, and they had to do a recall. So in late 1990 
Nutricia shut down the plant in Riverside, spent more than 
$12 million revamping the plant in Ohio, then used it to 
start making various forms of i-Soyalac (from soy protein 
isolates) and Soyalac (from whole soybeans). The plant in 
Riverside went up for sale although Nutricia’s sales and 
marketing departments remained in the offi ce. In mid-1993 
Nutricia decided to close their offi ces at the Riverside and 
move the rest of the company’s operations to Mt. Vernon, 
Ohio. But later in 1993 Nutricia had another recall–and 
another disaster, which even drove down the stock price 
of Nutricia in the Netherlands. Nutricia’s management 
at headquarters in the Netherlands probably said “This 
American company is too dangerous for us. We’d better sell 
it”–which they did in 1994 to Nestle/Carnation. The Soyalac 
brand disappeared from the market–forever. Nutricia is a 
good company, but they quickly learned that regulation (by 
the FDA) is much stricter in the USA than in Europe.

4380. Messina, Virginia; Schumann, Kate. 1999. The 
convenient vegetarian: quick-and-easy meatless cooking. 
New York, NY: Macmillan USA. viii + 184 p. Illust. Index. 
24 cm.
• Summary: This is a vegan cookbook. The index contains 9 
entries for tofu, 9 for textured vegetable protein (TVP), 3 for 
soy food products (soy foods) 3 for soybeans, 2 for tempeh, 1 
each for miso, soy cheese, soymilk, soynuts, and soy yogurt. 
Address: 1. MPH, RD, coauthor of The Vegetarian Way..

4381. Nutrition Business Journal (San Diego, California). 
1999. Australian company champions isofl avones as 
supplements and drugs: Novagen unbundles isofl avones to 
discover specifi c biological functions. 4(6):18. June.
• Summary: Novagen Inc. has its U.S. headquarters in 
Stamford, Connecticut. All legumes (not just the soybean) 
are important sources of isofl avones. Novagen has identifi ed 
four main isofl avones in the human diet: daidzein, genistein, 
formononetin and biochanin. Red clover, used in Novagen 
products, is the richest source of all four of these main 
estrogenic isofl avones. The soybean contains virtually no 
formononetin or biochanin.
 Protein Technologies Inc. (PTI), a wholly owned 
subsidiary of DuPont, paid Novagen a license fee of $9 
million enabling PTI and its parent to operate worldwide 

under a pharmaceutical isofl avone patent owned by 
Novagen. “PTI is a major supplier of isolated soy protein.”
 Other human hormones include insulin and cortisone.

4382. Abourezk, James G.; Douglas, Jim; Rabhan, David. 
1999. Re: Production of soy infant formula in Iran. Letter to 
Jim Douglas and David Rabhan, Nutrition Dynamics, Inc., 
1522–18th Ave. #402, Seattle, WA 98122, June 29. And reply 
of July 6. 2 p. Typed, with signature on letterhead.
• Summary: On June 29, Abourezk wrote Douglas for 
additional information about the work of David Rabhan 
with soy in Iran. The questions and answers are given 
together below: 1. How many plants in Iran did you own 
that manufactured soy infant formula? Ans: One. 2. Where 
was it located? Ans: Damgham, Iran. 3. When did it begin 
operation? Ans: 1976. 4. What were the type of soy related 
products manufactured and what were the names of these 
products? Ans: Mamalak (infant formula), Manna (food 
supplement), Complete (complete meal). 5. What was the 
capacity of the plant? Ans: 10,000 tons, 8,000 tons, 5,000 
tons. 6. For each year at the plant what was the approximate 
annual sales in U.S. dollars and the amounts of profi t 
made? Ans: $69,000,000 ($16,000,000 profi t), $32,000,000 
($8,000,000 profi t), $30,000,000 ($6,000,000 profi t). 7. 
What was done with the plant once it was confi scated by 
the Iranian government, if you know. Ans: Some of the 
machinery of the infant formula plant is still there, and we 
are negotiating at this time with Mr. Ali Radmard at: 011-
98-261-443327, to help them reconstruct their new infant 
formula plant using spray-dried milk as the basis. This plant 
will include a spray-drying operation and will produce only 
powdered infant formula. Milk-based product will be 90% 
and soy-based product 10%. Soy isolate will be imported 
from the United States.
 The other soy-related plants were dismantled and parts 
sold individually in the height of the revolution. There is a 
court order (of which I have a copy) ordering all confi scated 
properties to be returned to me.
 The infant formula plant closed within a few months of 
my arrest; each of the other plants ran for approximately two 
(2) years, then closed due to raw material shortage, foreign 
exchange diffi culty, replacement parts. 8. What were the 
names of the Iranian offi cials you dealt with concerning the 
soy plant before your captivity? Ans: Bankers–a. Agriculture 
Development Bank, Hussein Habbie, b. Bank of Holland and 
Iran, Hassan Mahammidle, c. bank of Sapah, Mohammed 
Sabrie, d. Health Ministry, Mahmood Tehranie. 9. Do you 
have any fi nancial records or other business documentation 
remaining from the Iran operation, if so, can you provide 
those to us? Ans: After twenty (20) years, no. 10. What are 
other soy related businesses that you have been involved 
in? Ans: None. 11. Are you currently operating a soy infant 
formula plant? Ans: If so, where? Ans: No. Address: P.O. 
Box 1164, Sioux Falls, South Dakota 57101-1164. Phone: 
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(605) 334-9404.

4383. SoyaScan Notes. 1999. Popular liquid nutritional 
beverages now contain added fi ber (Overview). July 26. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: “Sustecal with Fiber,” made by Mead-Johnson, 
contains soy protein plus 2.5 gm of soy fi ber per 8 oz of 
liquid (as is). “Enrich: Liquid Nutrition with Fiber,” made by 
Ross Laboratories, contains 3.4 gm of soy fi ber per 8 oz of 
liquid (as is). Enrich is Ensure with fi ber.
 These liquid beverages are medically indicated before 
or after an operation, for cancer patients who have diffi culty 
eating, after mouth surgery, etc. But they should not be used 
in place of real food by healthy people.

4384. Product Name:  NutriSoy 949, NutriSoy 942 (Soy 
Protein Isolates). Renamed Pro Fam by April 2000.
Manufacturer’s Name:  ADM Protein Specialties.
Manufacturer’s Address:  Decatur, Illinois.  Phone: 217-
424-7453.
Date of Introduction:  1999 July.
Ingredients:  Defatted soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  ADM Nutrition & Health 
Update (Decatur, Illinois). 1999. Summer. p. 2. “NutriSoy 
proteins for the healthy foods market.” These two new 
soy isolates deliver levels of dispersing and solubility 
never before seen. NutriSoy 940 has a very bland fl avor, 
unsurpassed dispersibility, and “excellent stability when 
put into solution. It delivers a minimum of 2 mg/gm of 
isofl avones. NutriSoy 942 is the calcium-fortifi ed version...”
 Talk with Phil Fass, head of NutriSoy branding program 
and marketing at ADM. 2000. April 28. ADM introduced two 
soy protein isolates under the NutriSoy name, but then they 
were withdrawn. They are now under the Pro Fam name.

4385. Product Name:  Luna Bar [LemonZest, Nutz Over 
Chocolate, Toasted Nuts & Cranberry, Chocolate Pecan Pie, 
Chai Tea, Tropical Crisp, S’mores, Sesame Raisin Crunch].
Manufacturer’s Name:  Clif Bar Inc.
Manufacturer’s Address:  1610 Fifth St., Berkeley, CA 
94710.  Phone: 510-558-7855 X-236.
Date of Introduction:  1999 July.
Ingredients:  Chocolate Pecan Pie: Brown rice syrup, crisp 
rice (isolated soy protein, rice fl our, malt, salt), rolled oats, 
pecans, soy fl our, rice fl our, soy protein isolate, natural 
fl avors, salt, cinnamon, soy lecithin, green tea extract, 
Chocolatey Coating (evaporated cane juice, fractionated 
palm kernel oil, cocoa, soy lecithin, natural fl avors). 
Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price:  1.69 oz (68 gm) in foil bag. 
Retails for $1.19 (2000/05, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Molly Lori, 

Registered Dietitian, Consumer Service, Clif Bar Inc. in 
Berkeley, California. 2000. May 17. The Luna Bar was 
designed for women. The fi rst four fl avors were available 
in July 1999. The most recent four were available in March 
2000. The Luna Bar has fewer calories per bar, which is what 
women want.
 “Luna Bar fact sheet” sent by Molly. 2000. May 17. 
Lists the eight fl avors with nutritional facts and ingredients 
for each. Four fl avors are called “New!”
 Leafl et titled “Luna–The whole nutrition bar for 
women.” Lisa Thomas and Gary Erickson cofounded Clif 
Bar Inc. “Luna is a celebration of your place in the universe.” 
A color illustration shows people fl ying in the evening sky, 
with moon and stars in the background. “80% of women fail 
to get even two-thirds of the RDA for one or more nutrients... 
Luna Bar offers 22 vitamins, minerals, and other nutrients 
in quantities that make a real contribution to your good 
health and fi tness.” “Luna contains the nutrients you need to 
maintain a healthy mind and body.” Including–”Soy protein 
is a remarkable food: it is a source of protein for general 
nutrition, and includes natural isofl avones. Some authorities 
have claimed that soy-rich diets help maintain a healthy 
heart and promote strong bones and breast health. Other 
potential benefi ts include maintenance of good health during 
menopause.”
 A portion of the proceeds from the sale of Luna Bars 
will be donated to the Breast Cancer Fund (founded in 1993). 
For more information: www.clifbar.com. The back panel 
shows ingredients and nutrition facts for four fl avors.
 Product (Chocolate Pecan Pie) with Label purchased at 
Trader Joe’s in Lafayette, California. 2000. May 22. Label: 
On the front panel is three women dancing, with the moon 
a crescent moon in the background. Note: At $1.19 for only 
1.69 oz, or $0.704/oz, the Luna Bar retails for almost twice 
as much per ounce as the Clif Bar (which retails for $0.37/
oz). Soyfoods Center taste test. 2000. May 25. Flavor and 
texture: Absolutely delicious!

4386. Product Name:  Gardenburger–LifeBurger (Soy 
Patties).
Manufacturer’s Name:  Gardenburger Inc.
Manufacturer’s Address:  1411 S.W. Morrison St., Suite 
400, Portland, OR 97205.  Phone: 1-800-636-0109.
Date of Introduction:  1999 July.
Ingredients:  Soy protein concentrate–hydrated, water, 
wheat gluten, isolated soy protein, autolyzed yeast extract, 
maltodextrin, natural fl avor, fl ax seeds, soy isofl avone 
concentrate fl our, wheat fi ber, vegetable gum, roasted garlic, 
sea salt, carrageenan, konjac fl our, dried onion, caramel 
color, dried garlic, natural grill fl avor (from expeller pressed 
vegetable oil), spice.
Wt/Vol., Packaging, Price:  2 patties per 6 oz (170 gm) box.
How Stored:  Frozen.
New Product–Documentation:  Label (package) sent by 
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Amanda of Gardenburger in Oregon. 2000. March 23. 5½ by 
5.0 by 1.5 inches. Paperboard box. Front panel: Dark blue, 
yellow, and white on sky blue. “Packed with soy protein. 
13 grams. Made with soy isofl avone fl our, fl ax seeds, and 
garlic.” A color photo shows one grilled patty on a bun with 
all the trimmings. On one end of the package is a small color 
photo of Paul Wenner. The caption: “The Gardenburger 
soy patty was created by GardenChef Paul Wenner in his 
pursuit of great-tasting foods that promote healthy eating 
and a healthy environment. A percentage of our sales is 
being donated to organizations that share this vision.” Each 
burger is individually packed in a sealed cellophane pouch. 
Soyfoods Center taste test. 2000 March 25. Poor. Tastes and 
smells like dog food.

4387. GeniSoy Products Co. 1999. UltraSoy: The ultimate in 
soy protein. Non-GMO soybeans. UltraSoy’s non-GMO IP 
(Identity Preserved) program (Ad). Vegetarian Times. July. 
Inside front cover.
• Summary: A full-page color photo shows cans of 3 
fl avors of GeniSoy UltraSoy standing on a bed of whole 
dry soybeans in front of a fi eld of green soybean plants. 
The product comes in 3 fl avors: Natural Chocolate Shake, 
Natural Vanilla Shake, and Natural Protein Powder. The 
key ingredient is identity preserved, non-GMO soy protein 
isolate. Address: Fairfi eld, California 94533. Phone: 1-800-
436-4769.

4388. Jacobi, Dana. 1999. Shake it up! Unbelievably 
luscious, rich and refreshing smoothies. Vegetarian Times. 
July. p. 48, 50-54. [1 ref]
• Summary: Contains seven recipes (and many color photos) 
for smoothies made with fortifi ed soymilk, soy yogurt, and/
or soy protein powder (isolates, lecithin, and fl avoring): 
Mango cream smoothie. Kiwi-melon smoothie. Peach glow 
smoothie. Chai cooler. Chocolate-peanut butter smoothie. 
Coconut-banana smoothie. Banana-berry smoothie. 
Sidebars: “Smoothie secrets” (Four secrets for making good 
smoothies). “Soy by the numbers” (discusses soy milk, soy 
protein powder, and soy yogurt; the word “numbers” refers 
to the grams of fat and protein in some of these products). 
Address: [New York City].

4389. Product Name:  NutriSoy Essential Protein, Essential 
ProPlus.
Manufacturer’s Name:  NutriSoy International Inc. 
(Marketer).
Manufacturer’s Address:  424 S. Kentucky Ave., 
Evansville, IN 47714.  Phone: 1-888-769-0769.
Date of Introduction:  1999 July.
Ingredients:  Soy protein concentrate.
Wt/Vol., Packaging, Price:  900 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Two leafl ets sent by 

Patricia Smith from NNFA show in Las Vegas. 1999. July.

4390. Product Name:  Azumaya Tofu: Lite Extra Firm–
Enriched.
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  1999 July.
Ingredients:  Water, whole soybeans, isolated soy protein, 
tricalcium phosphate, calcium sulfate, magnesium chloride, 
vitamin E acetate, vitamin A acetate, vitamin D-2, vitamin 
B-12.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in 
water in molded plastic tray (No. 2 HDPE) with heat-sealed, 
peel-off plastic fi lm lid. Retails for $1.39 (1999/07, Lucky 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 2.8 oz (79 gm): Calories 60, calories from 
fat 20, total fat 2 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 80 mg (3%), total carbohydrate 
3 gm (dietary fi ber 2 gm [8%], sugars 0 gm), protein 9 gm 
(17%). Vitamin A 30%, calcium 30%, vitamin D 30%, folate 
6%, vitamin C 0%, iron 8%, vitamin E 30%, vitamin B-12 
30%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Lucky supermarket in Lafayette, California. 
1999. July 23. Red and black on white. Photo of a tofu stir-
fry on white rice on a white plate on a white background. 
The text on the from panels reads (from top to bottom): 
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“All natural. Azumaya. Tofu. A source of soy protein. Best 
for stir-fry & grilling. Extra fi rm. Lite: 50% less fat than 
regular tofu–See nutrition panel. While many factors affect 
heart disease, diets low in saturated fat and cholesterol 
may reduce the risk of this disease. Meets American Heart 
Association food criteria for saturated fat and cholesterol 
for healthy people over age 2.” American Heart Association 
logo showing a white check on a red heart. “Pasteurized. 
No preservatives. Perishable. Keep refrigerated.” An self-
adhesive oval sticker (white letters on red) on the front panel 
states: “Enriched with vitamins A, D, E, B-12 and calcium.”
 The back panel, attached to the bottom of the plastic 
tray, gives nutrition facts, ingredients, UPC / bar code, and 
additional information. Text in upper left corner: “For recipes 
and product information please write to us at: Vitasoy USA 
Inc.–Azumaya, Post Offi ce Box 2012, South San Francisco, 
California 94083. Or visit our website www.vitasoy-usa.com. 
If you are not completely satisfi ed with this product, notify 
our Customer Service Department toll free at 1-800-EAT-
TOFU / 1-800-328-8638. Unused portions: Add water and 
store covered in refrigerator. Change water daily and use 
within 5 days.”
 Product with Label purchased at Safeway supermarket 
in Lafayette. 2003. Dec. 3. A 14 oz pack retails for $1.79. 
Label is quite similar to 1999 label, however the word 
“Enriched” is gone and there is no back panel on bottom of 
HDPE plastic tray.

4391. Product Name:  Natural Touch Tuno (Vegetarian 
Tuna).
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1999 July.
Ingredients:  Textured soy protein concentrate, water, 
expeller canola oil, contains 2% or less of autolyzed yeast 
extract, natural fl avors from non-meat sources, hydrolyzed 
corn protein, corn starch, sea salt, citric acid, wheat germ oil, 
onion powder.
Wt/Vol., Packaging, Price:  12 oz. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color, single sided) sent by Patricia Smith from Natural 
Products Expo East. 1999. July. “Sorry Charlie, no tuna 
wanted.” A photo shows the front of the can.

4392. Urquart, John. 1999. A health food hits big time: Taste 
makeover moves soy milk into mainstream. Wall Street 
Journal. Aug. 3. B1, B4.
• Summary: Sales of soymilk in the USA are predicted to 
top $300 million in 1999, up 38% over 1998, and a rise 
from only $2 million in 1980–according to Soyatech Inc. of 
Bar Harbor, Maine. Sales of Silk, the soymilk product that 
pioneered the new and booming refrigerated category, are 

expected to double this year, says Steve Demos, president 
of White Wave. Silk is now distributed through dairies 
across the U.S. Sales of Vitasoy in the USA rose 34% during 
the last year, according to Jennifer Corsiglia Keim, the 
company’s marketing manager.
 Indeed soymilk is one of the few products that has been 
able to cross over from natural- and health-food stores into 
supermarkets. One of the keys to this cross-over is expected 
to be the change of packaging and positioning. Traditionally 
soymilk was sold in “special airtight boxes that require no 
refrigeration.” Now, starting with Silk, it is being sold next 
to milk in cartons that look like milk cartons. Imagine Foods 
of Palo Alto is currently introducing a refrigerated version of 
its Soy Dream brand of soymilk. White Wave plans to hand 
out several million half-pint samples of Silk during the next 
12 months to further stimulate demand. He says he has been 
making soyfoods for the last 21 years just “waiting for this 
year.”
 One reason for the growing interest in soymilk is the 
growing body of scientifi c evidence showing that soy has 
health benefi ts. Former junk-bond king Michael Milken, 
who was diagnosed with prostate cancer six years ago, tries 
to consume 40 grams of soy protein per day–including a soy 
hot dog and soy shake. Another reason is improvement in the 
taste of soymilk. Soymilk sales are expected to get another 
boost if the U.S. Food and Drug Administration allows a 
health claim saying that soy products reduce cholesterol.
 Soymilk is also being promoted in coffee houses. About 
one year ago Peet’s Coffee & Tea (Berkeley, California) 
introduced Vitasoy as a coffee creamer at its 47 coffeehouse 
outlets. The consumer response has been “terrifi c.”
 In Canada, the soymilk market is also booming; it 
grew 75% Last year and is expected to grow at about the 
same pace for the next 4-5 years–according to Maheb 
Nathoo, CEO of the new SoyaWorld Inc. of Vancouver, 
British Columbia. SoyaWorld now advertises its soymilk 
on television. A cow, with its face disguised, confi des in an 
interview on the beverage: “I tried it. I liked it. That’s all I 
can say.
 But compared with dairy milk, soymilk still has a 
minuscule share of the market; cows still supply 99% of the 
milk market.
 The high price of soymilk remains a problem. In some 
places it can cost twice as much as cow’s milk. But prices 
have dropped to about half their level a decade ago in the 
USA. In Canada, So Good, made by SoyaWorld Inc. using 
soy protein isolates, has recently been selling at Loblaw’s 
Ottawa (Ontario) superstore for the same price as cow’s 
milk. Address: Staff Reporter.

4393. Nordquist, Ted. 1999. Soymilk in America–past and 
future: The soymilk wars are heating up. Part I (Interview). 
SoyaScan Notes. Aug. 10. Conducted by William Shurtleff of 
Soyfoods Center.
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• Summary: After SoyaWorld was created in Vancouver 
(BC, Canada), because ProSoya was developing soymilk 
in Vancouver, they needed a quick way to get soymilk on 
the market. So they started negotiating with Ted to see if he 
could start sending soybase up to Vancouver from California. 
Then Sanitarium Foods (from Australia) came into the 
picture and threw a lot of money towards SoyaWorld, 
encouraging them to purchase a license to make So Good 
using soy protein isolates. This would also be Sanitarium’s 
entry into the USA and North America. SoyaWorld took 
this approach and because of Dairyworld Foods’ excellent 
distribution system, So Good has done very well in Canada. 
Their aim is to work down into the United States; they 
have been trying to negotiate with Suiza Foods Corp., but 
Suiza has its own ideas. Ted has heard that Sanitarium is 
involved in a lawsuit over its So Good soymilk, perhaps with 
SoyaWorld, because they believe that SoNice is an infraction 
on the name of their So Good product–the names SoNice and 
So Good are too close.
 Soy is really getting into the mainstream now. Ted’s 
company has done a lot of market studies in supermarkets 
and the presence of soymilk is “essentially zero.” The big 
change will take place over the next year as soymilk starts 
to enter the dairy case of supermarkets. Ted is aware that 
Horizon has its eyes on this market. SoyaWorld is powerful, 
but they are up against Dean Foods, Suiza, and others. Wait 
until November or December of this year to see what is 
going to happen. Ted may be part of the action or he may get 
squashed–like the bug under your carpet.
 Ted learned a lesson when he was making Silk for White 
Wave; they came out with a different product, and it didn’t 
seem to matter much to consumers that it wasn’t as good, 
as long as it was approximately as good. Money, labeling, 
distribution, networking, etc. determine the success of a 
product. Ted designed Silk with a very low solids content 
(4% solids) for very specifi c reasons. The main reason was 
money–so the product could be sold at a competitive price. 
But with the FDA health claim anticipated, Imagine Foods 
now has 7 grams of protein per serving, and White Wave’s 
Silk soymilk has 5-6 grams of protein. You cannot use the 
health claim if a product contains 6.25 grams of protein per 
serving, because that is rounded down to 6 grams on the 
label. So you must have a label that states 7 grams of protein. 
As the solids content of a soymilk rises, any beany fl avor 
is harder to mask, so the fl avor of the soybase becomes 
more important, and the formulation less important. And the 
fl avor of the soybase becomes even more important with 
soy yogurt, and even more important with soy ice cream–
because both have higher solids content. So, if one were 
rational and logical, the trend toward higher solids would 
give Ted an advantage. Ted disagrees strongly with Steve 
Demos who thinks that the soybase and the formulation 
are of about equal importance in determining the fl avor of 
the fi nal product. Ted believes that the soybase contributes 

about 80% of the fi nal fl avor and the formulation about 20%. 
Steve’s Silk soymilk is now made by SunRich, in Minnesota. 
The only other companies that make what Ted considers an 
acceptable soybase are Pacifi c Foods of Oregon, and Imagine 
Foods.
 If SunRich were using ProSoya’s airless technology and 
if ProSoya took SunRich to court, Raj Gupta would argue 
that he patented his oxygen-free process in 1988. Alfa-Laval 
could go to ProSoya and say that they were selling a plant 
that made soymilk using an oxygen-free process before that 
patent was instigated, and they demonstrated that plant at 
an international conference in 1984. The process was not 
patented, but it was described in published literature and was 
well known. To get a patent, Raj Gupta had to prove that 
there was no prior art; thus Ted believes that the ProSoya 
patents are not valid. Ted and Raj planned to do a joint 
venture at one time, but they disagreed on many processing 
issues. His process is based on the concept of an oxygen-free 
grind, but it is not strictly so. Then he makes claims that you 
don’t have to soak the beans, etc. So there are many things 
that the patent offi ce has accepted in his patent that Ted 
believes would not stand closer scrutiny.
 Ted has compared his soybase with that made by 
the ProSoya process; he believes that his is much better. 
Shurtleff says that he always assumed that the reason Ted 
used the ProSoya process in Vancouver to make Silk was 
because it was better than his own. Ted laughs and laughs. 
The real reason he didn’t make the soybase himself was 
because he had no equipment or plant with which to make it.
 Ted started to develop Silk using soymilk made 
by Pacifi c Foods of Oregon. Even when he was still in 
Sweden in the late 1980s, he began to cooperate with them 
in developing a soy ice cream. Ted bought soybase from 
all over the world to compare it with the soybase he was 
developing in Sweden. He ended up using Pacifi c Foods’ 
aseptically packed soybase (containing only soybeans and 
water) as a control for his Tofu Line and Swedish Glass 
ice creams. So when he came to the California in the early 
1990s, his goal was to make soy beverages, yogurt, and ice 
cream. When Ted started doing his work in Gustine, he was 
using Pacifi c Foods’ soybase. They even had an agreement 
on the cost of the soybase, the fact that he would be buying 
it in tankers, etc. The fi rst samples Ted sent to Steve Demos 
were made with Pacifi c Foods’ soybase. But when the 
person who fi nally bought the product made from that 
soybase turned out to be Steve Demos, then Pacifi c Foods 
of Oregon backed off. They didn’t want to make soybase for 
a competitor in the soymilk market. So Ted had to look for 
a new supplier, and he came into contact with ProSoya in 
Surrey, near Vancouver. At that time, they were just starting 
up their soymilk plant and they were really naive; they could 
make soymilk on a small restaurant scale, but they knew 
almost nothing about making soymilk on a large commercial 
scale in a continuous process. It was a nightmare for them 
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at the beginning. Ted did not help them with their process; 
he just sent them orders, which forced them to get their 
act together because Ted needed to buy 6,000 gallons (one 
tanker full) at a time. As ProSoya was learning, Ted was 
starting to build his own plant, but he couldn’t do that until 
he had money, and his money would have to come from 
sale of ProSoya soybase to Steve Demos. So Ted went to 
ProSoya, not because they made better soymilk but because 
he didn’t have the money to do it any other way. Continued. 
Address: TAN Industries, Inc., 49 Stevenson St., Suite 1075, 
San Francisco, California 94105-2975; 660 Vischer Ct., 
Sonoma, CA 95476. Phone: 415-495-2870.

4394. Rabhan, Erwin David. 1999. Introducing commercial 
soy products to Iran (Interview). SoyaScan Notes. Aug. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1979 David started a company named 
Nutrition Dynamics International (NDI) which developed 
and introduced four commercial soy products to Iran: 
Mamalak (Powdered Infant Formula), Manna (Food 
Supplement), Complete (Complete Meal), and Snacks. The 
Mamalak was made with isolated soy protein imported to 
Iran via a broker. Manna was a dry breakfast cereal, made 
from an extruded mixture of corn and soy (or defatted 
soy fl our), and sold in a box. It was served like a gruel or 
mush by simply adding hot water, and eaten mostly by 
children. The Manna was made with soybean grown in 
Iran; but when the supply was inadequate, Rabhan imported 
soybeans. Complete was a canned food (500 gm) that had 
the consistency of a sausage, fortifi ed with soy. A consumer 
would cut both ends off the can, push it out, then slice it 
crosswise and either eat it as is, fry it, or crumble it and add 
it a stew called a horseh or to other dishes, use it as a spread, 
etc. It was very inexpensive, and supplied a sold meal for 
two men. It was used mainly by adults, not children. These 
fi rst three food products were all sold through retail stores, 
not to government programs. After the revolution started, his 
company had to give 20% of revenues to the government. 
The only products he sold to the government were the 
snacks.
 His company made extruded snacks for 2.3 million 
school children, using soy and corn. The government gave 
these snacks away as part of their 10:00 a.m. school snack 
program. The name of the snacks in Farsi was Sin-Nun-Kay, 
which is pronounced snacks. They had seven different snack 
products–kind of like Fritos or cheese curls–but fortifi ed with 
soy. The snacks were made in a different plant from the other 
products.
 These products were made in four different plants, and 
the cans for Complete were made in a fi fth plant. The plants 
were located in Damghan (Mamalak and Manna, in separate 
plants), Semnon (Complete and the can factory), Abayak (the 
snacks), and Bandar Abbas (snacks; a seaport in southern 
Iran on the Strait of Hormuz). Each product was made by 

a different company, but all the companies were owned 
by NDI. The company’s assets were valued at about $14.5 
million at the time they were confi scated by the government. 
Another plant made corn The princess got interested in 
soy and she built a plant (Rabhan does not know if it ever 
opened) where she wanted to make soy cookies and compete 
with Rabhan. Other companies in Iran also had extruders, 
just before he went to jail. The plants are still operating in 
Iran. Address: Swainsboro, Georgia.

4395. South Dakota Soybean Research & Promotion 
Council. 1999. Favorites from the heartland. Sioux Falls, 
South Dakota. 81 p. Illust. Recipe index. 22 cm. [1 ref]
• Summary: A full-color, glossy and very original spiral-
bound cookbook–loaded with full-page color photos of 
dishes prepared from recipes. Contents: Why eat soy? 
Practical ways to incorporate soy into your diet. How to 
cook soybeans. Breads (incl. prize-winning Carrot tofu 
muffi ns, and Tofu herb bread). Soy fl our tips. Main dishes. 
Green soybean (Sweet Bean [green vegetable soybean]) tips. 
Salads. Desserts (incl. prize-winning Glistening cheesecake, 
and Pineapple cake). Beverages and snacks (incl. prize-
winning Tofu shake). Soy products: Dried soybeans, tofu, 
soy milk, soy fl our, fresh green soybeans, textured vegetable 
protein (TVP). Soyfoods substitutions (from meat and animal 
products). For more information: 1-800-talk-soy, or www.
soyfoods.com.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in the summer of 1999. Many of the recipes were 
adapted from local favorites, and all these were tested in the 
offi ce. Some also came from the winners of a recipe contest 
sponsored by the South Dakota Soybean Board. Address: 
Sioux Falls, South Dakota. Phone: 605-330-9942.

4396. Bluebook Update (Bar Harbor, Maine). 1999. New 
Ceval plant to double isolated soy protein production. 6(3):2. 
July/Sept.
• Summary: Ceval Alimentos S.A., the giant Brazilian 
oilseed processing company, recently opened a $40 million 
factory dedicated to the production of soy protein isolates. 
Located in Rio Grande do Sul, it is part of Ceval’s soy 
processing plant at the Esteio industrial site. The new facility 
is expected to double the company’s capacity for soy protein 
isolate production, to 60,000 metric tons (tonnes) per year.
 Ceval’s president Vilmar de Oliveira Schürmann spoke 
at the plant’s opening. Last year the company had revenues 
from soy protein processing of about $60 million, and total 
revenues from all activities of about $1.5 billion. Ceval 
currently crushes about 7 million tonnes/year of soybeans at 
its 16 processing plants, accounting for over 30% of Brazil’s 
total crush. Ceval has been in this business for 30 years. A 
photo shows the new plant.
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4397. Ceval Alimentos S.A. 1999. Ceval’s functional 
ingredients: A world without limits... (Ad). Soya Bluebook 
Plus 2000. p. 4.
• Summary: This full-page color contains two photos on 
a light orange background: (1) A steel globe; (2) A black-
and-white photo of Ceval’s new isolated soy protein plant in 
Esteio, Brazil, inaugurated March 1999. The company has 
been making functional soybean ingredients for 35 years. 
These now include: Isolated soy proteins, concentrated soy 
proteins, textured soy fl ours and concentrates, hydrogenated 
fats, lecithins, and dietary fi bers. They also make and sell 
gluten. Address: Rua Dr. Renato Paes de Barros, 778–4th 
fl oor, 04530-001–Sao Pauo, SP, Brazil. Phone: +55 11 828 
3040.

4398. Product Name:  Enhance Soy Cereal, Soy Protein 
Powder, Soy Nuts, Soy Pasta, Soy Trail Mix, Soy Biscotti, 
Soy Protein Bar.
Manufacturer’s Name:  Enhance Naturally, LLP (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 8775, Newport Beach, 
California 92558.  Phone: 949-364-2623.
Date of Introduction:  1999 September.
Ingredients:  -
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (color, very 
attractive) from the Third International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease 
(Washington, DC). 1999. Nov. 1. “Enhance Naturally: 
Nutritional support for healthy living.” Describes each of 
these seven new products, with nutritional facts, ingredients, 
and a color photo of each. “Enhance products are designed 
to provide a premium line of delicious soy foods to give the 
necessary health benefi ts of 25-30 grams of soy protein per 
day, containing a minimum of 60 milligrams of isofl avones.” 
“Developed by a team of M.D.s / Ph.D.s / Nutritionists at the 
Soy Research Clinics of America.” “To order call 800-700-
8986 or visit our website at www.Dr.Soy.com.”
 Talk with company representative. 1999. Nov. 11. All 
of these products were introduced on 23 Sept. 1999 at the 
meeting of the North American Menopause Society in New 
York. The key man in the company is Dr. Ari Babaknia, 
M.D. Born in Persia and a graduate of Johns Hopkins Univ., 
he was practicing OB/GYN for many years, but increasingly 
his patients refused to take conventional estrogen 
replacement therapy, so he stopped his practice to develop 
natural alternatives.

4399. Food Protein Research and Development Center, The 
Texas A&M University System. 1999. Practical short course 
on textured vegetable protein (Leafl et). College Station, 
Texas. 4 panels each side. Each panel: 22 x 9 cm.
• Summary: This course will take place on 24-28 October 
1999 at College Station, Texas. Address: The Texas A&M 

Univ. System, College Station, Texas 77843-2476. Phone: 
409-845-2741.

4400. Froding, Joy. 1999. Key ingredient of success: 
Isofl avones are opening doors in the nutriceutical and food 
industries. Bluebook Update (Bar Harbor, Maine) 6(3):4-5. 
July/Sept.
• Summary: Schouten USA Inc. in Minneapolis, Minnesota, 
(a division of the Royal Schouten Group in the Netherlands) 
and ADM are major suppliers of soy isofl avones. Laurent 
Leduc, International Marketing Manager for Schouten 
USA, says his company was the fi rst that saw an emerging 
market for isofl avones because of their health benefi ts. In 
the early 1990s a Schouten researcher perfected a unique 
method for capturing soy isofl avones to produce a 100% 
natural concentrate. Introduced in 1995 to the vitamin and 
supplement industry, SoyLife was the fi rst product of its 
type. Schouten sells two different soy isofl avone products, 
each with a different concentration: SoyLife 25 (containing 
3% isofl avones) and the more potent SoyLife 150 
(containing 15% isofl avones). The latter product is presently 
used in about 300 supplement applications in Europe, North 
America, Asia, and Australia.
 In Sept. 1998 ADM introduced NovaSoy isofl avone 
concentrate. It is made by washing soybean fl akes with 
alcohol to give soy molasses and soy protein concentrate. 
The isofl avones are then extracted from the soy molasses. 
NovaSoy contains 40% isofl avones with the same 
proportions of genistein, daidzein, and glycitein as found in 
soybeans or soyfoods like tofu. A photo shows a bottle of 
NovaSoy soy isofl avones (30 tablets).

4401. Product Name:  Natural Brand Soy Baking Mix.
Manufacturer’s Name:  GNC [General Nutrition Centers] 
(Marketer-Distributor).
Manufacturer’s Address:  Pittsburgh, Pennsylvania.  
Phone: 1-888-462-2548.
Date of Introduction:  1999 September.
Ingredients:  Supro brand soy protein isolate, soy fl our, 
polydextrose, wheat bran, glucone delta lactone, potassium 
bicarbonate, potassium chloride, disodium phosphate.
Wt/Vol., Packaging, Price:  20 oz (557 gm) canninster with 
plastic lid. Retails for about $11.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Dana Jacobi, 
cookbook author and consultant, of New York City. 2000. 
Sept. 30. This is her favorite soy product for use in baking. 
It works much better than soy fl our, although it is much 
more expensive. She substitutes it for 20-50% of the fl our 
(typically wheat fl our) called for in standard recipes, then 
adds water since soy proteins absorb water. She uses the 
baking soda or power as called for in the standard recipe. 
She prefers the taste and texture of the fi nal product after it 
has cooled for a day. The soy protein gives the baked goods 
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a much longer shelf life; they taste good 3-4 days after they 
are baked.

4402. Product Name:  More Than Tofu (Marinated) [Garlic 
Shiitake, Porcini Herb, Italian Herb, Savory Portabella].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1999 September.
Ingredients:  Garlic Shiitake: Tofu (water, soybeans*, 
nigari), textured soy fl our*, garlic fl akes*, cracked black 
peppercorns. Marinade: Tamari soy sauce (water, soybeans*, 
salt), shiitake mushrooms, yeast extract. * = Certifi ed organic 
by OCIA.
Wt/Vol., Packaging, Price:  10.5 oz. (300 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Jon Kessler. 
2000. Oct. 5. These two products were in local retail stores 
on 1 Sept. 1999.

4403. Egan, Catherine. 1999. Soy, oh soy! Food Cos get 
protein power. Dow Jones News Service (New York, NY). 
Oct. 8. [Eng]
• Summary: “New York (Dow Jones)–A good-for-you food 
is fast becoming a good-for-you investment.
 “Soy, the high-in protein, low-in-taste food, has become 
so popular among American consumers that companies and 
investment houses are lining up to take advantage of what 
many are calling the next big thing in eating.”
 Last week Kellogg Co. (king of breakfast cereals) 
announced plans to buy Worthington Foods Inc. (WFDS) one 
of America’s largest makers of soy burgers. And in August, 
Dean Foods Co. (DF) bought a minority stake in the closely 
held White Wave Inc., which make soy milk and various 
other soy products.
 Moreover, packaged food companies are also developing 
a wide array of new soy-based products. According the 
Marketing Intelligence Service (publisher of Product Alert), 
the number of new food and beverage products containing 
soy has more than doubled since 1995, to 172, from 79.
 Peter Golbitz, president of Soyatech, an industry 
consultancy, says that the soy-food industry, now worth 
$1.75 billion, is expected to more than double in three years 
to $3.7 billion.
 Fueling the soy mania is aging baby boomers searching 
for the elixir of life.
 “Indeed in a matter of days the U.S. Food and Drug 
Administration is supposed to decide whether to allow 
products containing more than 6 grams of soy protein 
to be labeled as cholesterol-reducing. If approved, this 
heart-healthy claim could further increase demand for 
soy products, rendering current growth projections for the 
industry too low.”

 Gardenburger Inc. (GBUR), maker of a veggie burger 
and soy-based patties, points to the fact that some 120 
million Americans have never even tried soy.
 Scientifi c studies dating back 20 years showed clearly 
that soy protein helped lower cholesterol and decrease 
the risk of heart disease. Then in 1995 the respected New 
England Journal of Medicine published an article [James 
Anderson’s meta-analysis] showing that soy protein lowered 
cholesterol; Americans began to take notice.
 Then the soy category exploded. “Researchers have 
since found that soy reduces the risk of cancer, helps build 
bone density, reduces menopausal symptoms like hot 
fl ashes–and on and on.
 “Now its soy, soy, soy, everywhere.”

4404. Rosenberg, Daniel. 1999. FDA approves new health 
claim for soy protein. Dow Jones News Service (New York, 
NY). Oct. 20. [Eng]
• Summary: “Chicago (Dow Jones)–Products containing 
soy protein will be allowed to boast new health claims 
on their labels starting next Tuesday, the Food and Drug 
Administration said Wednesday.
 “Foods containing at least 6.25 grams of soy protein 
per serving will be allowed to claim on their labels that soy 
protein can reduce the risk of coronary heart disease.”
 The new health claim is in response to a petition 
submitted to the FDA by Protein Technologies International.

4405. Egan, Jeanette Parsons. 1999. Soy! Soy! Soy! Enjoy 
soyfoods’ benefi ts in delicious recipes. Tucson, Arizona: 
Fisher Books. xxx + 162 p. Oct. Illust. Index. 23 cm. Simply 
Healthy Series.
• Summary: This is a soyfoods cookbook. Contents: 
Dedication. Acknowledgments. Why I love soyfoods: Why 
eat soyfoods?, soy’s health benefi ts, reduces heart disease, 
helps prevent cancer, soy for your bones (osteoporosis), 
to fl ash or not to fl ash (menopause), what about soyfoods 
allergies, how much soy should I eat? (soy protein, 
isofl avones), where to purchase soyfoods, how to add soy 
to your diet, important notes about eating soy. A soyfoods 
glossary: Black soybeans and yellow soybeans, green 
soybeans (edamamé), meat alternatives or analogs, miso, 
soy cheeses, soy cream cheese, soy fl our, soy grits, soy milk 
(soy beverages), soybean oil, soynuts, soynut butter (roasted 
soybean butter), soy protein concentrates, soy protein 
isolates, soy sauces (tamari, shoyu), soy yogurt, tempeh, 
textured soy protein (TSP), tofu. Appetizers. Soups. Salads. 
Main dishes. Side dishes. Breads. Breakfast dishes. Desserts. 
Mail order sources for soyfoods. Other sources.
 Contains 8 full-page color photos showing recipes. This 
is not a vegetarian cookbook. Recipes call for the use of 
chicken (4 recipes), ground beef, ham, crab meat, etc.

4406. Fallon, Sally; Enig, Mary G. 1999. Nourishing 
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traditions: The cookbook that challenges politically correct 
nutrition and the diet dictocrats. 2nd ed. Washington, DC: 
New Trends Publishing Inc. xvi + 668 p. Illust. by Marion 
Dearth. Subject index. Recipe index. Menu index. 26 cm. 
[200* ref]
• Summary: Contains over 700 recipes. Contents: Preface. 
Introduction: Politically correct nutrition, fats, carbohydrates, 
proteins, milk & milk products, vitamins, minerals, enzymes, 
salt, spices & additives, beverages, about food allergies 
and special diets, parting words, guide to food selection 
(nourishing traditional foods, compromise foods {such 
as tofu}, newfangled foods {such as soy protein isolates 
and commercial soy milk}), a word on equipment, kitchen 
tips & hints, references (188). Mastering the basics. Great 
beginnings. The main course. A catalog of vegetables. 
Luncheon and supper foods. Grains & legumes. Snacks and 
fi nger foods. Desserts. Beverages. Feeding babies. Tonics 
and superfoods. Appendixes (A-F). About the authors.
 Some of the basic recommendations in this book fl y in 
the face of modern nutritional science: Eat more meat. Eat 
dairy products made from raw milk; pasteurization harms 
the milk. The worst fats are trans fatty acids, produced 
by hydrogenation; cholesterol and saturated fats do not 
cause heart disease. Consume plenty of enzymes. Meat 
should be eaten raw, rare, or braised in stock. Moreover, the 
authors propose a conspiracy in which doctors, researchers, 
nutritionists, and spokesmen of various government agencies 
are giving bad nutritional advice to the American public 
(p. 2). The authors wish, sentimentally, for the return of the 
small American farm. Moreover, they do not examine some 
the non-dietary issues related to a diet based on meat and 
dairy products: What is its impact on the environment? How 
would it affect the ability of the Earth to feed more than 6 
billion people? What right do humans have to kill animals?
 However the authors also make a number of 
recommendations that many people would agree with: 
Eat more natural, traditional, fresh, and unrefi ned foods 
instead of refi ned and processed foods. Avoid sugar and 
hydrogenated fats. This book is strongly infl uenced by the 
observations of Dr. Weston Price, a dentist, whose important 
book Nutrition and physical degeneration: A comparison of 
primitive and modern diets and their effects, was published 
in 1939.
 Concerning soyfoods, the authors favor the use of 
small amounts of fermented soyfoods (such as traditionally 
fermented soy sauce and miso) but are strongly opposed to 
the use of non-fermented soyfoods such as tofu and soymilk.
 Soy-related recipes and information: Commercial soy 
formulas are low in saturated fats and devoid of cholesterol 
(p. 6). Today most of the fats in the American diet are 
polyunsaturated and derived from vegetable oils such as 
soy (p. 10). The cheapest oils, such as soy oil, are often 
hydrogenated; this creates trans fatty acids (p. 14-15). Cows 
lose valuable Activator X when fed high-protein soy-based 

feeds. Lecithin is found in butter (soy, the main source of 
lecithin worldwide, is not mentioned). Mother’s milk is 
high in cholesterol because it is essential for growth and 
development (p. 16-17).
 Omega-6 (bad) and omega-3 (good) fatty acids in 
soybean oil (p. 19). Fermented soy foods contain compounds 
that resemble vitamin B-12 but they are not absorbed by 
humans (p. 28). Isolated protein powders made from soy 
are usually obtained by a high-temperature process that 
over-denatures the proteins to such an extent that they 
become essentially useless, while increasing nitrates and 
other carcinogens. These isolated soy proteins can cause 
osteoporosis (p. 29).
 Beef should not be fed soy meal for protein, but rather 
animal parts (p. 31). Avoid farm raised fi sh [aquaculture] that 
have been fed soy meal (p. 32). Cultured soybean products 
from Asia, such as natto and miso, are a good source of 
food enzymes if they are eaten unheated (p. 47). The natural 
glutamic acid in soy sauce and miso gives these foods 
their rich, meat-like taste (p. 49). Many processed foods 
contain MSG or hydrolyzed protein, “especially soy-based 
concoctions” (p. 50).
 Heavily yeasted foods, such as soy sauce and 
Worcestershire sauce, often exacerbate the symptoms of 
chronic yeast [candida] infection (p. 56). Beans cause 
digestive problems because they contain two complex 
sugars, farrinose [sic, raffi nose] and stachyose (p. 60). 
The macrobiotic diet and soybeans: Use only as fermented 
products like miso, natto, and tempeh. Problems with tofu, 
soy milk, and phytoestrogens in soy (p. 62). The sickening 
effect of soy on ruminants (p. 87). In Japan, a typical 
meal contains miso, soy sauce, and pickles, all fermented 
products. In Indonesia, they eat tempeh (p. 94).
 Ode to naturally brewed tamari soy sauce and teriyaki 
sauce (p. 147). Soy products increase the body’s need for 
vitamin B-12 (p. 164). Soy in Chinese history. Miso soup. 
Tofu in fi sh stock and soy sauce broth (p. 201). Macrobiotic 
diets (p. 343). Soy foods block zinc absorption (p. 348). Eat 
natural salmon; farm-raised salmon are fed inappropriate 
soy meal (p. 418). Problems with soy fl our and modern 
soy products: phytates, antinutrients, omega-3 fatty acids, 
disagreeable taste, phytoestrogens, phytic acid, enzyme 
inhibitors (p. 477, 495).
 Soybeans are low in two essential amino acids (p. 496). 
Textured soy protein contains three antinutrients: Phytic 
acid, trypsin inhibitors, and isofl avones (p. 502). Person fed 
soybean milk as an infant had a spleen fi lled with ceroid (p. 
546). Infants should not be fed soy-based formulas which 
contain phytic acid and estrogen compounds (p. 599, 603-
04).
 Note: The fi rst edition was apparently published in 1995 
by ProMotion Publishing (San Diego, California). Address: 
California. Phone: (877) 707-1776.
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4407. Product Name:  GeniSoy: Soy Protein Bar [Creamy 
Caramel, Berries & Yogurt].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  1999 October.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Ed Cabelera of 
GeniSoy. 2000. April 28. These two bars were introduced in 
about Oct. 1999.

4408. Ross Products Div., Abbott Laboratories. 1999. News 
that’s good for your heart. Take Care now Health Source 
(Leafl et). Shawnee Mission, Kansas. 2 panels each side. 
Each panel: 21 x 14 cm.
• Summary: Take Care Soy Protein Health Shake has been 
renamed Health Source Soy Protein Shake. The product line 
has been purchased by Abbott Laboratories from Protein 
Technologies International. A color photo on the front panel 
shows the old and new cans.
 On the inside 2-panel spread: “Your source for good 
health.” “One serving of Health Source provides: 20 grams 
of soy protein, 70% of daily value for calcium, 55 mg of 
isofl avones. For more information call 1-800-445-3350. Or 
visit our website at www.healthsource.com.”
 Note: Abbott Laboratories is headquartered in Chicago, 
Illinois.

4409. Product Name:  Morningstar Farms Buffalo Wings.
Manufacturer’s Name:  Worthington Foods, Inc.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  1999 October.
How Stored:  Frozen.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 1999. Oct. Rear cover. “It’s mother was a 
health nut. It’s father a couch potato. Sound like a family you 
know?” Resembles chicken wings.

4410. Houle, Barbara M. 1999. Oh boy, soy! Telegram & 
Gazette (Worcester, Massachusetts). Nov. 3.
• Summary: Elizabeth M. Ward of the American Dietetic 
Association discusses the new FDA heart health claim 
for soy. Foods include whole dry soybeans / mature dry 
soybeans, fresh immature soybeans [edamame], roasted soy 
nuts, tofu, and textured soy protein. Large photos show: 
Green soybeans in the pods, roasted and salted soy nuts, and 
many cartons of soymilk. Address: Food Editor.

4411. Schultz, Stacey. 1999. Pass the tofu tacos: Soy-based 
foods are disease fi ghters, but they can taste pretty weird. 

U.S. News and World Report. Nov. 22. p. 77-78.
• Summary: Another typical soy article: Soy is healthy, sales 
are booming, the stuff tastes awful. During the past year, 
soyfood sales have increased 35% to $494 million, largely 
because of reports of soy’s health benefi ts–many of which 
are caused by isofl avones. Studies show that older women 
who consume soyfoods are likely to benefi t. In one recent 
study, post-menopausal women who ate 40 grams of isolated 
soy protein a day for 12 weeks experienced a 45% decrease 
in the number of hot fl ashes.
 A sidebar titled “How to fi t soy into your diet” gives 
short descriptions of some “whole soy foods” and the 
number of grams of protein per serving: Soy milk, whole 
soybeans (edamame or cooked dry soybeans), miso, textured 
soy protein, and tofu. A large photo soys many types of 
prepared soyfoods (not in packages). Contains several factual 
errors, e.g. soy nuts are high in cholesterol, etc.

4412. American Natural Snacks. 1999. When a kid’s gotta 
chug... a kid’s gotta chug... so tell her to chug this... Kids 
Balanced (Ad). Vegetarian Times. Nov. p. 22.
• Summary: This is a one-third page colored vertical ad for 
Kids Balanced, a new nutritional drink which comes in two 
fl avors: Very Vanilla and Choco Chocolate. Totally natural, 
it’s formulated to meet the needs of growing kids–from 
toddlers to teens. “It’s packed with 25% of the RDI of 24 
vitamins and minerals; loaded with soy protein, calcium, 
fi ber and iron; and it tastes great! Plus, its cholesterol free, 
lactose free, dairy free, and 99% fat free.” Color photos show 
the label (front panel) of each fl avor. Address: P.O. Box 
1067, St. Augustine, Florida 32085-1067. Phone: 1-800-238-
3947.

4413. GeniSoy Products. 1999. The magic of soy: Healthy 
cooking with soy protein. Summertown, Tennessee: The 
Book Publishing Co. 128 p. Index. 23 cm. [18 ref]
• Summary: Contents: Introduction–Experience the magic 
of soy, about GeniSoy, about soy, soy and heart disease, 
prevention with soy, soy and cancer, soy and osteoporosis, 
soy and menopause, choosing soy products, make room for 
soy. Smoothies and shakes. Breakfast. Breads and baked 
goods. Sauces, gravies, dips, dressings, and spreads. Soups, 
salads, and sandwich fi llings. Entrees. Desserts.
 Contains many vegan recipes for using soy protein 
isolate, named GeniSoy Soy Protein Powder, made by 
GeniSoy. GeniSoy was founded in 1997 after its parent 
company (MLO Products) began to manufacture isolated 
soy protein products for use in institutional research studies. 
Address: Fairfi eld, California.

4414. Nutrition Business Journal (San Diego, California). 
1999. Sales of soy protein isolate set to grow. 4(10/11):21-
22. Oct/Nov.
• Summary: The market for soy protein isolate is dominated 
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by two manufacturers: Protein Technologies International 
Inc. (PTI, St. Louis, Missouri, a business of DuPont) and 
Archer Daniels Midland. PTI claims to have sales of $500 
million in 1999 and to have captured about 75% of the soy 
protein isolates market. By extrapolation, this implies a U.S. 
market of $700 million/year.
 About 40% of PTI’s isolate sales are to meat and fi sh 
processors, 16% to nutritional and sports beverages, 10% 
to infant formulas, 9% to the paper industry, 5% to young 
animal feed (milk replacers), and 20% to “developing 
opportunities.”
 Other manufacturers of soy protein isolates are Santista 
of Brazil, and Fuji Oil of Japan.
 A new PTI product is Supro XG, an isolate enriched 
with genistein. Top customers include Ross Laboratories 
(Ensure), Nestle, SlimFast, and Weider.
 The second half of the article discusses ADM’s efforts to 
educate mainstream consumers–in part is using the umbrella 
brand, Nutrisoy. This tradename will start appearing on 
supermarket shelves during the fi rst quarter of 2000. Del 
Cahill, North American manager for ADM’s specialty 
proteins, sees a new trend. The mainstream food industry, 
recognizing that the U.S. has an aging population, believes 
that the easiest way to prevent long-term chronic disease is 
through diet. These companies are now trying to develop and 
market better food choices.

4415. Nutrition Business Journal (San Diego, California). 
1999. Central Soya dominates soy concentrates: Lecithin 
gets new lease on life. 4(10/11):22-23. Oct/Nov.
• Summary: Soy protein concentrates wholesale for about 
$0.60/lb compared with $1.00 for soy protein isolates. The 
leading maker is Central Soya, followed by ADM. Solbar 
of Israel [owned by Soya Mainz which is now owned by 
ADM] is another major maker. Industry-wide, the market for 
concentrates is growing at about 15% a year. Concentrates 
go into products like veggie burgers. There are more than 
40 different types of soy protein concentrates; one of the 
newest, which retains its natural isofl avone levels, contains 
more isofl avones than any isolate on the market.
 The role of soy protein concentrates has changed 
over the years. From the 1940s to the 1970s they were an 
inexpensive substitute for meat. The earliest soyburgers 
tasted pretty bad. In the 198s they served as a functional 
ingredient in foods. In the early 1990s they were an 
important ingredient in low-fat/no-fat food products and in 
energy bars. Now they are going mainstream. Earlier this 
year Central Soya expanded its concentrate manufacturing 
facility in Remington, Indiana; in large part they were 
anticipating the FDA health claim.
 Central Soya has total annual sales of $1.5 billion from 
soy oil, soybean meal, soy concentrates, and lecithin. The 
company is also a worldwide leader in lecithin. A major 
competitor is Lucas Meyer (Decatur, Illinois), now owned 

by SKW Trostberg. The price of nutritional lecithin ranges 
from $1-$1.25 per pound wholesale. Last year the federal 
government’s health and nutrition board (which sets the 
RDAs) recognized (contained in lecithin) as an essential 
human nutrient, assigning it daily reference intake status–one 
step down from RDA. This was a major development, and 
contributed to a resurgence in sales.

4416. Protein Technologies International. 1999. SuproSoy: 
The soy protein of health (Ad). Natural Foods Merchandiser. 
Nov. p. 21.
• Summary: See next page. In the top two-thirds of this 
full-page color ad shows a beautiful woman, viewed from 
the back, naked from the waist up, looking to her right and 
perhaps doing some gentle exercise. Behind her are parts of a 
huge clock; in front is a fl oating stethoscope.
 The text begins: “Soy protein research has uncovered 
some amazing health benefi ts. Studies show that soy 
protein, with bio-active ingredients like naturally occurring 
isofl avones, helps lower cholesterol levels which in turn, 
reduces risk of heart disease. Other studies suggest that it 
may promote improvement in bone health and research in 
progress suggest [sic] it may play a role in the prevention of 
hot fl ushes [fl ashes] and the prevention of cancer.” “To fi nd 
out more about SuproSoy visit our website at www.protein.
com.”
 Note: DuPont, which now owns PTI, has renamed Supro 
to SuproSoy. Address: Checkerboard Square, St. Louis, 
Missouri 63164. Phone: 1-888-GO-SUPRO.

4417. Product Name:  Health Source: Soy Protein Shake 
Powder [Vanilla, Strawberry, Chocolate, or Unfl avored].
Manufacturer’s Name:  Ross Products, Div. of Abbot Labs.
Manufacturer’s Address:  Columbus, Ohio.
Date of Introduction:  1999 November.
Wt/Vol., Packaging, Price:  Canned.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Prepared Foods 
(Highlands Ranch, Colorado). 1999. Nov. “Oh boy, more 
soy.” Now that the FDA has approved food labels stating 
that soy protein may reduce cholesterol and lower the risk of 
heart disease, “expect tons of new soy products to hit store 
shelves.” Ross Products has already gotten into the act.
 Food Technology (Chicago). 1999. Nov. “Sipping into 
the beverage mainstream.”

4418. Tibbott, Seth. 1999. Update on Tofurky (Interview). 
SoyaScan Notes. Dec. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Sales of Tofurky (vegetarian turkey alternative) 
are up about 20-23% over last year. Seth expects to sell about 
56,000 to 58,000 by the end of the year, up from about 45% 
last year.
 His new product, Tofurky Deli Slices, is doing 
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surprisingly well, with total sales almost equal to those 
of Tofurky. His slices are based on tofu, whereas most 
competing products are based on soy protein isolates, which 
is not as natural an ingredient.
 The “slow roast” is new way to cook Tofurky for the 
best fl avor. Seth learned this from a customer. Put diced 
potatoes and carrots inside, and baste them with the Tofurky. 
Wrap in foil, then bake at 300ºF for 2 hours.
 Seth gets lots of e-mail about Tofurky. Hot issues: 
(1) I’ve been a vegetarian for 15 years and I don’t like it 
because it tastes too much like turkey. (2) Its too expensive. 
Seth’s response: Ounce for ounce it is less expensive than 
Gardenburgers. (3) Does it contain genetically-engineered 
soybeans? (4) I like the new gravy. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

4419. SoyaScan Notes. 1999. Chronology of soy protein 
isolates for food use. Dec. 9. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1939–The Glidden Company in Chicago, 
Illinois, becomes the world’s fi rst company to manufacture 
a soy protein isolate for use in food. Named Albusoy and 
called “soy albumen,” it is an enzyme-modifi ed isolate used 
as a whipping agent to replace egg whites. 1950–Gunther 
Products of Galesburg, Illinois, introduces an enzyme-
modifi ed soy protein isolate. By 1967 roughly 1 million lb/
year of enzyme-modifi ed soy protein isolates were being 
made in the USA.
 1957–The Glidden Company in Chicago becomes 
the world’s fi rst company to start large-scale production 
of today’s regular (non-enzyme modifi ed) food grade soy 
protein isolate. Their $4 million plant at Indianapolis, 
Indiana, makes Promine brand isolated soy protein.
 1957 July–ADM purchases The Drackett Company 
(Evendale, Ohio), which makes commercial industrial soy 
protein isolates and is experimenting with edible isolates.
 1958–The Glidden isolate plant at Indianapolis is 
purchased by Central Soya–which now enters the isolate 
business.
 1958-1959–ADM starts to sell small amounts edible 
isolates to Consolidated Foods in Texas. William Atkinson 
developed the product, which was quite satisfactory and 
practical. But the patent was about to expire, so ADM turned 
its attention elsewhere.
 1959 Oct.–Central Soya opens a huge new plant to 
produce their Promine brand of soy protein isolate. By 1966 
Central Soya is making 30 million lb/year of soy protein 
isolates.
 1962 Oct.–Ralston Purina starts making food grade 
soy protein isolates in Louisville, Kentucky, under the Edi-
Pro brand, using technology largely developed by Frank 
Calvert and Robert Boyer when they worked as researchers 
for Henry Ford. Anderson Clayton and Carnation started to 

make soy protein isolates soon thereafter.
 1964–The USDA allows the use of soy protein isolates 
in meat sausages at the 2% level by weight.
 1965 Oct. Skippy Peanut Butter with Smoky Crisps 
introduced. The “Smoky Crisps” are bacon-like bits made by 
General Mills from spun soy protein fi ber.
 1965 Dec.–General Mills introduces Bac*O’s, meatless 
fried bacon bits made from spun soy protein fi ber in several 
test markets.
 1966 May–General Mills introduces its Bontrae line 
of meat analogs based on spun soy protein fi bers, including 
Ground Beef Analog, Diced Ham Analog, and Diced Poultry 
Analog.
 1969 Dec.–Bac*Os, meatless bacon bits, are now 
available nationwide.
 1970 Dec.–Bontrae spun soy protein fi ber starts to be 
made at General Mills’ new plant in Cedar Rapids, Iowa.
 1973 March–Hamburger prices reach all-time highs. 
Hamburger extended with 25% Bontrae (spun soy protein 
fi ber) goes on sales at Red Owl Stores in Minnesota.
 1973 summer–Grain Processing Corp. of Muscatine, 
Iowa, starts making soy protein isolates under the Pro-Fam 
brand.
 1974 Oct.–General Mills introduces meatless Country 
Cuts, made from spun soy protein fi ber, in ham or chicken 
fl avors.
 1976–Ralston Purina has become the world’s leading 
manufacturer of edible soy protein isolates. Their fl agship 
plant is still in Louisville. 1977 May–Dawson Foods buys 
(for about $10 million) the Bontrae spinning line, plus 
exclusive rights to General Mills’ soy isolate and patented 
spinning technology, equipment, and frozen spun products 
marketed to food processors and institutional customers. 
Dawson moved the equipment to Minnesota, and broke 
ground for a new plant in Feb. 1978.
 1979 March 31–Dawson Mills’ soy protein isolate plant 
opens 1½ miles east of Dawson, Minnesota, on a 220-acre 
site.
 1980 May–Dawson Mills introduces its Anaprime 
line of meat analogs based on spun soy protein fi bers and 
technology purchased from General Mills; they are very 
similar to the Bontrae line.
 1980 Aug.–Central Soya sells all of its soy protein 
isolate operations to Archer Daniels Midland Co. With 
this purchase, ADM enters the edible isolate business, and 
Central Soya gets out. ADM names its fi rst four edible 
isolates Ardex D, Ardex DHV, Ardex F, and Ardex SP-6–
simply replacing Central Soya’s brand “Promine” by the 
brand “Ardex.”
 1985–ADM moves its soy isolate plant from Chicago to 
Decatur, Illinois.
 1986–ADM doubles the size of its soy isolate plant in 
Decatur.
 1987-1988–ADM builds a second isolate plant in 
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Decatur.
 1988 June 23–ADM buys from Grain Processing Corp. 
(GPC) their soy protein isolate technology, brand names 
(Pro-Fam), and customers–but not their equipment. ADM 
soon begins to produce the Pro-Fam line of isolates in 
Decatur, Illinois.
 1988–The price of imported casein rises above the price 
of soy isolates–and stays there due to loss of subsidies by 
foreign governments.
 1988–ADM starts to make industrial soy protein isolates 
in Decatur.
 1995–ADM builds a third edible isolate plant in Decatur, 
adjacent to its other two plants.
 1997–ADM sells its industrial isolate business in 
Decatur to PTI (Protein Technologies International).
 1997 June–ADM starts producing soy protein isolates at 
its plant in Europoort, Netherlands.

4420. Sanitarium Health Food Company. 1999. Sanitarium 
(Portfolio). Berkeley Vale, NSW, Australia. 27 inserts. 30 
cm.
• Summary: This is simply a collection of colorful 
documents (each in full color) without a portfolio cover, 
sent with a cover letter by Melissa Harris, Nutritionist. 
The documents include: (1) Eight nutrition fact sheets. 
Subjects include wholegrains, fi bre, heart health, etc. (2) 
Seven product sell-sheets, incl. SoyHealthy, So Good Now, 
Soyaccino, etc. (3) Three small recipe booklets. (4) 10 tips 
for healthy eating for the family. (5) Now there’s an easy 
way to lower your cholesterol. (6) Six food cards with 
recipes. (7) Two booklets in “A taste for health” series. (8) 
List of available publications and videos.
 (9) Sanitarium product range–Australia: Cereals (19 
products, incl. Soy Tasty, Weet-Bix Hi Bran Soy & Linseed, 
Up & Go). Beverages (6 products, all based on So Good, 
incl. yoghurts and ice cream). Meals (19 products, incl. 5 
types of Soy Healthy Frozen, 9 types of Soy Healthy Chilled, 
Soya Beans in Tomato Sauce, Sanitarium Soya Mince/TVP, 
BBQ Soya Sausages). Spreads (4 products incl. Marmite 
and many types of peanut butter). Specialty Foods (incl. 
many nuts & seeds, dried fruits, legumes, pulses & seeds, 
fruit snacks, and juices). (10) Leafl et (1999; color, front and 
back) titled “Soya beans, good health & you.” Contents: 
Introduction. What are phytoestrogens. Protecting hearts. 
Combating cancer. Managing menopause. Promoting healthy 
bones. Soy foods for children. Putting the good news into 
practice. Address: 1 Sanitarium Drive, Berkeley Vale, NSW 
2261, Australia. Phone: (02) 4348 7777.

4421. SoyaScan Notes. 1999. Major soy-related company 
acquisitions and mergers worldwide 1990-1999 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La 
Loma Foods of Riverside, California (formerly Loma Linda 

Foods, owned by the Seventh-day Adventist Church).
 1990 (early)–Daniel Gevaert purchases the Lima 
Andiran site at Andiran (near Mezin) in southern France 
from Lima Foods–but not the Lima trademark. In June 1990 
Daniel and his wife, Valerie, established Danival.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy soymilk) acquires Nasoya Foods of 
Leominster, Massachusetts.
 1990 Dec. 21–The Haldane Foods Group (a subsidiary 
of British Arkady Ltd., which is in turn owned by ADM) 
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire, 
England.
 1991 Jan. 1–The Haldane Foods Group acquires 
Granose Foods Ltd. of Watford, Hertfordshire, England 
(formerly owned by the Seventh-day Adventist Church).
 1991 Jan. 28–Tetra Pak International acquires Alfa-
Laval AB.
 1991 April–Huegli Naehrmittel A.G. acquires Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
 1991 Dec.–Specialty Food Ingredients (SFI) Europe BV 
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson, 
Iowa).
 1992 Oct.–Central Soya Co. acquires the Protein 
Division of Aarhus Oliefabrik in Denmark.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California, for an estimated $4-$5 million. Vitasoy is now in 
the tofu business.
 1993 June–21st Century Foods acquires Farm Foods 
from Barricini Foods.
 1993–House Foods of Japan purchases the remaining 
50% of House Foods & Yamauchi, Inc. from Mr. Shoan 
Yamauchi. The new company is named House Foods 
American Corporation.
 1993 July–Nutrition et Santé (part of the Sandoz Group) 
acquires Société Soy of Saint-Chamond, France. The latter 
company was renamed Nutrition et Soja, and on 15 Oct. 
1994 it moved into a new factory at Revel (near Toulouse), 
France.
 1993 (mid)–B & K Holdings of Switzerland acquires 
Sojinal of Issenheim, France.
 1993?–Kineret (pronounced kuh-NAIR-et) Acquisition 
Group acquires Farm Foods from 21st Century Foods, then 
in Nov. 1993 the Hain Food Group acquires Kineret plus 
some assets of Barricini Foods Inc.
 1996 April 22–Alpro (Belgium) purchases Sojinal 
(France).
 1995 April 21–Irene and Len Stuttman buy back control 
of their company, INARI Ltd. (dba. Sycamore Creek) 
from J. Charles Follett (former CEO) and Peter L. Pairitz 
(accountant).
 1995 April–Quest International, a unit of Unilever, 
acquires A.E. Staley’s Gunther Products Division.
 1997 Feb. 3–Monsanto purchases Asgrow Seed Co. 
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from Seminis Inc., a subsidiary of Empresas La Moderna, 
S.A. (ELM).
 1997 Aug. 24–DuPont signs a letter of intent to acquire 
Protein Technologies International, a wholly-owned 
subsidiary of Ralston Purina Co.
 1997 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc., makers of soymilk. Westbrae’s new name 
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont 
fi nalizes its purchase of Protein Technologies International 
(PTI–the world’s leading manufacturer of soy protein 
isolates).
 1998 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.
 1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim, 
Ontario, Canada, purchases Sycamore Creek Co., a maker of 
soynuts and soynut butter (located in Mason, Michigan).
 1999 Oct. 4–The Kellogg Co. (famous maker of 
breakfast cereals, Battle Creek, Michigan) buys Worthington 
Foods Inc., America’s leading maker of meat alternatives.

4422. Product Name:  Balance Outdoor (All Natural Energy 
Bar) [Honey Almond].
Manufacturer’s Name:  Balance Bar Co. (Distributor–
Made in Canada).
Manufacturer’s Address:  Carpinteria, CA 93013.  Phone: 
1-800-678-4246.
Date of Introduction:  1999.
Ingredients:  Toasted soy pieces, EnergySmart (mixed 
fruit juice concentrates and natural grain dextrins)*, organic 
brown rice syrup, soy protein isolate, almond pieces, whey 
protein concentrate, calcium caseinate, organic agave nectar, 
FruiTrim (mixed fruit juice concentrates and natural grain 
dextrins)*, whey, honey, ground almonds. Contains 2% or 
less of: Soy cotyledon fi ber, natural fl avors, rice fl our, soy 
lecithin, canola oil, fl ax seeds, salt, mixed tocopherols. * = 
Registered trademarks of Advanced Ingredients, Inc.
Wt/Vol., Packaging, Price:  1.76 oz (50 gm) wrapped in 
foil. Retails for $0.99 at Trader Joe’s (2000/04, Lafayette, 
California).
How Stored:  Shelf stable.
Nutrition:  Per 50 gm.: Calories 200, calories from fat 
50, total fat 6 gm (9% daily value; saturated fat 1 gm), 
cholesterol < 5 mg, sodium 140 mg (6%), potassium 250 mg 
(7%), total carbohydrate 21 gm (dietary fi ber 3 gm [12%], 
sugars 12 gm), protein 15 gm. Vitamin A 0%, vitamin C 0%, 
calcium 10%, iron 8%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
April 23. This is a baked, uncoated bar. Label text: “15 gm 

protein. Sustained energy. All natural–nothing artifi cial. 
Uncoated, will not melt. Hunger satisfaction and sustained 
energy. Sweetened without refi ned sugars. 40-30-30 balanced 
nutrition. 15 gm of high quality protein. Your complete 
satisfaction guaranteed.” A simplifi ed illustration on the front 
panel shows a rayed sun rising over mountains, with a river 
in the foreground. Soyfoods Center Taste Test. Delicious, 
but much too sweet for our tastes. It is called an Outdoor Bar 
because it does not have a chocolate coating, which melts.

4423. Product Name:  Smart Ground [Original, or Taco & 
Burrito].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  1999.
Ingredients:  Original: Water, soy protein concentrate, wheat 
gluten, soy sauce (water, soybeans, wheat, salt), natural 
fl avors (from vegetable sources), malt extract, wheat starch.
Wt/Vol., Packaging, Price:  12 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1999. May. p. 69. “Lightlife adds Smart 
Ground to its line of soy-based meat substitutes. It is a 
delicious vegetarian, fat free replacement for ground beef...”
 Leafl et sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. “Ground rules!” 
On the front (glossy, color) is a photo of the front of both 
packages, and of the prepared product in a skillet. On the 
back (black-and-white) are ingredients and nutrition facts 
about the two products. “Made with non-GMO ingredients.”

4424. Hagler, Louise. 1999. Meatless burgers: Over 50 quick 
and easy recipes for America’s favorite food. Summertown, 
Tennessee: Book Publishing Co. 94 p. Illust. Index. 23 cm.
• Summary: A vegetarian cookbook. Contents: Introduction. 
Glossary of ingredients: Incl. (with a defi nition and 
description of each): Almond milk, arame, fl axseeds, hemp 
seeds, hulled, millet, miso, oat milk, quinoa, rice milk, 
shiitake, silken tofu, soy fl our, soymilk, soy yogurt, tempeh, 
textured soy protein, tofu, vital wheat gluten.
 Bean & grain burgers. Soyfood burgers: Tofu, tempeh, 
textured soy protein & soybeans. Vegetable burgers. Burgers 
with an ethnic fl air. Accompaniments. Buns. Side dishes. 
Nondairy shakes. Address: Summertown, Tennessee.

4425. Wild Oats Community Market; Alfalfa’s Markets. 
2000. The joy of soy: Resolve to evolve. This millennium, 
pick up a good habit. Your guide to soyfoods–True health 
food. Colorado. 8 panels. [10 ref]
• Summary: This is a chain store newspaper (published from 
time to time; copyrighted 1998), with this issue devoted to 
soyfoods. It contains ads for many soy products sold at the 
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store, many of them on sale. “Soy strategy: 3 New Year’s 
resolutions. 1. Get healthy. 2. Lose weight / cut down on bad 
fats. 3. Help protect the environment.
 A sidebar titled “Cool beans! Top ten reasons to enjoy 
soy” states: “1. Soy protein helps reduce cholesterol levels, 
thereby reducing the risk of coronary heart disease, which 
accounts for more than 500,000 deaths in the U.S. per year.
 “2. The soybean is the only vegetable to offer a complete 
protein profi le, equal to both meat and eggs in its protein 
content.
 “3. As a complete protein, soy contains all nine essential 
amino acids. (The human body needs twenty amino acids, 
only eleven of which are produced by our bodies).
 “4. Soybeans are higher in essential, healthful fats than 
most vegetable foods.
 “5. Soybeans are a good source of several vitamins and 
minerals, including calcium, zinc, copper, magnesium, iron 
and many of the B vitamins.
 “6. One acre of soybeans provides about 30 times more 
protein than one acre devoted to raising beef.
 “7. Soy is also the richest dietary source of isofl avones, 
which act as phytoestrogens that may help protect against 
cancer, osteoporosis and menopause.
 “8. Soy may increase bone density and reduce the risk of 
osteoporosis.
 “9. Soy may reduce menopausal hot fl ashes in women–
good news for those women who do not wish to take 
hormone replacement therapy.
 “10. Other heart-healthy benefi ts of soy include low 
saturated fat, high calcium content, high essential fatty acid 
(EFA) content, high vitamin E content and no cholesterol.”
 There are defi nitions of and information about: Miso, 
shoyu, tamari, tofu, tempeh, soy milk, soy yogurt, soy 
cheese, soy desserts, soy oil, soy fl our, texturized soy protein, 
soy grits, soy nuts, edamame (soy in the pod), and meat 
alternatives.

4426. Agulnick, Seth. 2000. DuPont cooks up deal to 
develop soy foods: General Mills partnership may yield 
product by fall. News Journal (Wilmington, Delaware). Jan. 
14.
• Summary: Since DuPont bought Protein Technologies 
International (St. Louis, Missouri) in 1997 for $1.5 billion, it 
has been looking for ways to collaborate with large U.S. food 
companies. Yesterday DuPont announced a deal with General 
Mills to develop and sell new soy-based foods. They hope to 
have their fi rst product on the market this fall. According to 
DuPont, sales of soy foods are expected to top $2.5 billion 
this year and continue to grow 15-20% a year through 2005. 
Tom Vierhile of Market Intelligence Inc., who tracks the 
food industry, notes that soy use “exploded” in 1999, and has 
gone from fringe to mainstream. Address: Staff reporter.

4427. Burros, Marian. 2000. Eating well: Doubts cloud rosy 

news about soy. New York Times. Jan. 26. p. F1, F11.
• Summary: Sales of soyfoods have been skyrocketing 
recently because preliminary research suggests that soy has 
many health benefi ts, from reducing loss of bone density to 
easing some menopausal symptoms. In October the FDA 
“put its imprimatur on soy” when it granted food companies 
the right to claim that soy protein reduces cholesterol and the 
risk of heart disease. Although other claims are unproven, 
soy is strongly promoted by its marketers as a panacea, and 
the U.S. media has been “almost unanimous in praising its 
safety and effi cacy.”
 “Against the backdrop of widespread praise, however, 
there is growing suspicion that soy–despite its undisputed 
benefi ts, may pose some health hazards. The scientifi c 
world is still divided over many of the claims for effi cacy 
[is it really effective] and over some safety issues.” There 
is agreement on two points: (1) Soy can reduce cholesterol, 
and (2) There may be an increased risk of cancer when 
consuming soy isofl avones in pill form–especially for post-
menopausal women; and for these women there may also 
be hazards in adding soyfoods to their diets. The two main 
isofl avones, genistein and daidzein, are phytoestrogens, or 
weak plant estrogens. They act in much the same way as 
regular estrogens in that they can both inhibit and stimulate 
the growth of certain cells.
 “Not one of the 18 scientists interviewed for this column 
was willing to say that taking isofl avones was risk free.” 
There is a big difference between consuming soyfoods and 
components of the soybeans, like isofl avone supplements.
 During the 12 months ending October 1999, sales of 
soyfoods in supermarket chains were $420 million, up 45% 
from the previous year, according to SPINS scanner data. 
The biggest increase was in soy isofl avone pills, whose 
sales were up 246% during the same 12-month period. 
These supplements, which can contain more than 85 mg 
of isofl avones in a single pill, have much higher levels 
of isofl avones than occur naturally in foods. And some 
makers advise taking two pills a day. Some soy protein 
concentrate powders have up to 160 mg of isofl avones per 
serving. Scientists are concerned that typical consumers 
don’t distinguish isofl avones from soy protein, and that they 
will overdose on the isofl avones. For this reason, Dr. Daniel 
Sheehan of the FDA’s National Center for Toxicological 
Research (in Jefferson, Arkansas) opposed the FDA’s soy 
health claim. No one knows what the maximum safe dosage 
of isofl avones is, because no human studies have been 
conducted. However, if people consume soyfoods instead 
of supplements, they will not overdose on isofl avones. In 
Japan, for example [where women’s breast cancer rates are 
one-forth to one-sixth of those in the USA] the typical daily 
consumption of isofl avones is 25-50 mg, and most people 
consume soyfoods throughout their lives.
 Dr. William Helfreich, associate professor of nutrition at 
the University of Illinois who specializes in diet and breast 
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cancer, is concerned about the risk of soy isofl avones for 
post-menopausal women with estrogen-dependent breast 
cancer. Given early in life, he notes, they will prevent, but 
given late they may promote. Unfortunately the research in 
this area is very limited and the results are unclear and far 
from defi nitive. Fortunately, a number of studies that answer 
these questions are now being underwritten by the National 
Cancer Institute.
 Many large companies are developing new soy products 
in response to the growing soy demand: Kellogg’s, General 
Mills, Campbell’s Soup, and ConAgra.
 This article was reprinted, under the title “Rush to 
embrace soy products raises warnings about downside,” 
in the Oregonian (Portland, Oregon; Feb. 8, p. FD10). On 
the same page was a recipe for a “creamy, dreamy” Tofu 
Cheesecake.

4428. Kilburn, Roger; Kilburn, Diana; Kilburn, Monty. 2000. 
I can’t believe it’s not meat: Make your favorite recipes with 
quick-cooking soy meat. Summertown, Tennessee: The Book 
Publishing Co. 128 p. Recipe index. 23 cm.
• Summary: Contents: Introduction: Health benefi ts of 
soy, what is textured soy?, how to use it, basic preparation 
instructions, a note about unusual ingredients. Appetizers. 
Main dishes. Soups. Salads. Baked good & sweets.
 This is a book of vegan soy protein recipes using 
textured soy protein products made by Harvest Direct, Inc. 
Monty Kilburn is a graduate of the Hilton College of Hotel 
and Restaurant Management. Address: 1. President; 2. 
Recipe tester. All: Harvest Direct.

4429. Product Name:  Smart Deli Sticks (Meatless, Fat 
Free): [Soylami].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  2000 January.
Ingredients:  Pepperoni: Water, wheat gluten, soy protein 
isolate, natural fl avors (from vegetable sources), evaporated 
cane juice, yeast extract, salt, soy sauce (water, soybeans, 
wheat, salt), paprika oleoresin, black pepper, soy oil.
Wt/Vol., Packaging, Price:  Paperboard sleeve around 10 oz 
vacuum pack chubs. Suggested retail price: $3.99.
How Stored:  Refrigerated, 40 day shelf life. Or frozen.
New Product–Documentation:  Spot in Whole Foods (Jan. 
2000). Comes in Pepperoni and Soylami. 10 oz sticks. Fat 
free and cholesterol free.

4430. Product Name:  SoBe Soy Essentials (Soy Protein 
Infused Fruit Blend Beverages) [Qi Essentials {Berry}, 
Shen Essentials {Peach} Flavor, or Jing Essentials {Citrus 
Blend}].
Manufacturer’s Name:  South Beach Beverage Co.

Manufacturer’s Address:  Norwalk, Connecticut.
Date of Introduction:  2000 January.
Ingredients:  Incl. soy protein isolate.
How Stored:  Refrigerated.
New Product–Documentation:  Gourmet News (Yarmouth, 
Maine). 2000. Jan. The products are sold in 14-ounce glass 
bottles. Jing Essentials is a citrus blend which combines 
ginkgo and gotu kola with rosemary, sage, lemon balm and 
primrose.

4431. Product Name:  Soy Sausage (Organic) [Spicy Italian, 
Smoked Portabella, Breakfast Style, Chorizo, Mild Italian].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  2000 January.
Ingredients:  Spicy Italian: Water, textured soy fl our*, vital 
wheat gluten*, Italian balsamic vinegar, tamari soy sauce 
(water, soybeans*, salt), oat fl our*, canola oil*, onion*, 
garlic*, paprika, natural smoke fl avor, yeast extract, salt, 
spices. * = Certifi ed organic by OCIA.
Wt/Vol., Packaging, Price:  8 oz. (227 gm) cellulose casing 
with paperboard sleave.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Labels sent by Jon Kessler. 
2000. Oct. 5. The fi rst four fl avors were in local retail stores 
on 1 Jan. 2000. Made with Non-GMO soybeans. The Mild 
Italian fl avor was launched in March 2000.

4432. Product Name:  Soy Beverage [Strawberry].
Manufacturer’s Name:  Trader Joe’s (Distributor-Retailer).
Manufacturer’s Address:  South Pasadena, CA 91031.
Date of Introduction:  2000 January.
Ingredients:  Whole crushed strawberries, whole crushed 
bananas, apple juice from fresh apples, grape juice, 
coconut juice, fresh orange juice, isolated soy protein. “All 
ingredients have been fl ash pasteurized.”
Wt/Vol., Packaging, Price:  1 quart (32 oz) or 1 pint plastic 
bottle. Quart retails for $2.29 and pint for $1.29 (2000/03, 
Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 8 oz (240 ml): Calories 200, calories from 
fat 30, total fat 3.5 gm (5% daily value; saturated fat 2.5 gm), 
cholesterol 0 mg, sodium 150 mg (6%), total carbohydrate 
28 gm (dietary fi ber 3 gm [12%], sugars 26 gm), protein 12 
gm. Vitamin A 4%, calcium 4%, vitamin C 190%, iron 15%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 
2000. March 24 (Grand opening). 10 inch high plastic 
(polyethylene) bottle with a screw-on red lid. Label is red, 
white, green, and black. An illustration shows strawberries 
resting an a bed of dark green and black. “Perishable. Shake 
well. Keep refrigerated. No preservatives.” This product is 
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also all natural, and contains no added sweeteners. “Soy” 
is the biggest word on the label but the last of the seven 
ingredients, so it is used as a marketing device. Nevertheless, 
the drink contains 12 gm of protein per cup–a lot, and 
almost all of it from the soy protein. The product is given 
the thick consistency of a milk shake by the crushed whole 
strawberries and bananas. Soyfoods Center taste test: 
Delicious! A very creative product. Talk with Jason of Trader 
Joe’s, Lafayette. Trader Joe’s introduced this product about 2 
months ago.

4433. Product Name:  Veggie Lasagna, Veggie Macaroni, 
Veggie Penne.
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  2000 January.
Ingredients:  Water, isolated soy protein, wheat gluten, 
evaporated cane juice, natural fl avors, salt, yeast extract, 
carrageenan, wheat germ, onion powder, rice starch, beet 
root powder, garlic powder, wheat starch, nutritional yeast, 
spices. Vitamins and minerals: Vitamin B-1 (thiamine 
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic 
acid (calcium pantothenate), potassium (dipotassium 
phosphate).
Wt/Vol., Packaging, Price:  10 slices in 5.5 oz (155 gm) 
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “Fresh, ready-to-heat entrées.” On the 
front is a half-page photo of a plate of Yves Veggie Lasagna. 
Across the bottom are photos of the front panels of each of 
these products. On the rear: “Cholesterol free. Made with soy 
protein. Contains no meat. Low fat.” Dated Jan. 2000.
 Note: The ingredients are not given.

4434. Erickson, Marsha. 2000. Soy foods may lower 
cholesterol: In season. News-Tribune (Duluth, Minnesota). 
Feb. 17.
• Summary: “Editor’s note: The American Heart Association 
has designated February as American Heart Month. 
Throughout the month, In Season is focusing on the ‘right 
stuff’ to feed your heart. Today the spotlight is on soy foods. 
Coming next week: Whole grains.”
 Soyfoods are good for the heart. They “are rich in 
special plant chemicals called isofl avones. These isofl avones 
may directly lower blood cholesterol. In addition, soy foods 
are low in saturated fat, high in soluble fi ber, cholesterol-free 
and contain high quality protein.
 “Food sources of soy include soynut butter, roasted 
soynuts, soy fl our, miso, tofu, tempeh, textured soy protein 
and soymilk.”

 A black and white photo has a border of “green 
soybeans,” both in the pods and shelled. The text, titled 
“Great soy sources,” states: The FDA now allows products 
that contain at least 6.25 grams of soy protein per serving to 
say on the label that the product may reduce the risk of heart 
disease. Products that are good sources of soy protein per 
serving are:
 4 ounces of fi rm tofu contains 12 grams of soy protein. 
4 ounces of soft tofu contains 9 grams. 1 soy burger contains 
10-12 grams. 8 ounces [1 cup] soymilk contains 10 grams. 
½ cup cooked soybeans contains 16 grams. ½ cup green 
soybeans [shelled edamame] contains 10 grams. ½ cup 
tempeh contains 19 grams. ½ cup roasted soy nuts contains 
39 grams. Address: Registered Dietitian, Miller-Dwan 
Medical Center; Duluth representative of the Minnesota 
Dietetic Assoc.

4435. Product Name:  Soy Ultra-XT [Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769 (436-4769).
Date of Introduction:  2000 February.
Ingredients:  Natural Vanilla Shake: IP SuproSoy (TM) 
brand isolated soy protein, cane juice solids [sugar], IP soy 
fi ber, calcium carbonate, guar gum, cellulose gum, and 
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natural fl avor.
Wt/Vol., Packaging, Price:  11 oz canister or 1.3 oz (35.5 
gm) foil packet.
How Stored:  Shelf stable.
New Product–Documentation:   Leafl et (glossy color). 
2000. Feb. “GeniSoy’s Ultra-XT formula: Guaranteed 
isofl avone levels.” Products with Labels and leafl ets sent by 
Ed Cabelera of GeniSoy. 2000. May 3. For Natural Vanilla 
Shake: Front panel: Tan, dark green, red and white on light 
blue. “The magic of soy” ®. “Fat free. Natural. Guaranteed 
isofl avone levels. High in fi ber. Rich in calcium.” Logo 
(white on red): “Heart Healthy.” Logo (white on green and 
gold): “IPP Certifi ed: Non-GMO Soybeans.”
 Back panel: Left half: Nutrition facts table. Right half: 
“Percent Daily Values (DV) are based on 2,000 or 2,500 
calories diet” (table): Ingredients. Explanation of “Heart 
Healthy” claim: “25 grams of soy protein a day, as part of 
a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease. A serving of GeniSoy Ultra-XT Vanilla 
Shake provides 14 grams of soy protein.” Logo (black V): 
“Vegan: No animal ingredients.” “Contains no artifi cial 
color, fl avor or preservatives. No yeast, wheat gluten, egg, 
dairy, or animal derivatives. Suitable for vegetarians.”

4436. GeniSoy Products Co. 2000. GeniSoy soy protein bars: 
Nutritious, great tasting & non-GMO! (Leafl et). Fairfi eld, 
California. 2 p. Feb. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
eight fl avors of GeniSoy bars (Chocolate Coated, Chocolate 
Uncoated, Apple Spice Yogurt Coated, Peanut Butter Fudge 
Coated, Chocolate Mint, Café Mocha, Creamy Caramel, 
Berries & Yogurt) against a backdrop of soybeans, berries, 
chunks of chocolate, etc. At the top is blue sky with white 
clouds. “IPP certifi ed non-GMO soybeans. No cholesterol, 
gluten free. No artifi cial fl avors or sweeteners. 14 grams 
isolated soy protein. Isofl avones (Genistein & daidzein). 
Antioxidants (Vitamin E & selenium). Heart healthy. 
GeniSoy soy protein products: The magic of soy. www.
genisoy.com.” On the back are nutrition facts and ingredients 
for each bar. Address: Fairfi eld, California 94533. Phone: 
1-800-436-4769.

4437. GeniSoy Products Co. 2000. GeniSoy’s Ultra-XT 
formula: Guaranteed isofl avone levels (Leafl et). Fairfi eld, 
California. 2 p. Feb. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
cans of three fl avors of GeniSoy Ultra-XT (Natural Protein 
Powder, Natural Vanilla Shake, Natural Chocolate Shake), 
plus a tall milk shake glass fi lled with a vanilla shake, topped 
with a slice of orange. These stand on a bed of soybeans, 
with a mound of the contents of each can, an orange, muffi n, 
and bananas. In the background is a vast yellow fi eld of 
harvested soybeans, and above it blue sky with white clouds. 
“IPP certifi ed non-GMO soybeans. High in fi ber. Rich in 

calcium. Heart healthy. SuproSoy–For health, for life. Vegan. 
GeniSoy soy protein products: The magic of soy. www.
genisoy.com.”
 On the back is the soy heart health claim, plus nutrition 
facts and ingredients for each product. These products use 
“SuproSoy, a natural soy protein with a guaranteed level of 
3.4 mg of isofl avones per gram of protein. This is important 
because the isofl avone content of soybeans varies from one 
harvest to another.” Address: Fairfi eld, California 94533. 
Phone: 1-800-436-4769.

4438. Product Name:  Smart Start Soy Protein (breakfast 
cereal).
Manufacturer’s Name:  Kellogg Company.
Manufacturer’s Address:  One Kellogg Square, P.O. Box 
3599, Battle Creek, Michigan 49016-3599.  Phone: (616) 
961-2000.
Date of Introduction:  2000 February.
Ingredients:  Rice, whole grain wheat, sugar, soy granola 
clusters (sugar, toasted pieces, toasted oats, soy protein 
concentrate, corn syrup, rice fl our, malt extract, salt, honey, 
cinnamon, artifi cial fl avor, BHT for freshness), toasted 
defatted milled soy, texturized soybean protein, salt, honey, 
high fructose corn syrup, malt fl avoring, cinnamon, alpha 
tocopherol... plus many vitamins and minerals.
Wt/Vol., Packaging, Price:  15.3 oz (434 gm) paperboard 
box. Retails for $4.39 (2000/07, Lafayette, California)..
How Stored:  Shelf stable.
New Product–Documentation:  Article in Milling and 
Baking News. 2000. Jan. 25. “Kellogg hops on the soy train, 
adds new cereal to Smart Start line.”

Nutrition Business Journal (San Diego, California). 
2000. “Kellogg undeterred by demise of Ensemble; Soy 
cereal launched: Company blames merchandizing, not 
pricing or promotions, for failure of Ensemble.” May. p. 
17. Fortifi ed with soy protein, the cereal contains rice, 
wheat, and soy granola clusters. The product is stocked in 
supermarket cereal aisles next to the company’s Special 
K, Product 19, etc. The other cereals are simply fortifi ed, 
and Kellogg has been a leader in fortifi cation for decades. 
The new soy cereal is different, in that it should deliver a 
“physiological benefi t that goes beyond basic nutrition.” 
Moreover the results should be seen quite quickly, even if 
its only that the consumer feels better. Talk with Kellogg 
Consumer Service. 2000. June 29. The product is still in 
the test-market stage, and only in supermarkets on the West 
Coast. They do not know what supermarkets carry the 
product.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 2000. July 2. Retail price: $4.39 for 
15.3 oz box. 6.25 by 10.75 by 2.25 inches. Red and black 
on white. Paperboard box. A photo shows a clear glass bowl 
of the cereal and milk, with a spoon lifting out a spoonful. 
“New. A soy protein cereal made of lightly sweetened 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1373

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1374

© Copyright Soyinfo Center 2016

rice and whole wheat fl akes with cinnamon fl avored soy 
granola clusters. 100% daily value of 10 vitamins and 
minerals.” FDA diet-heart health claim on pack panel. For 
more information: www.smartstart.com. Soyfoods Center 
evaluation. 2000. July 2. The rice/corn fl akes are very 
crunchy and very sweet with 14 gm of sugars per 1 cup 
serving. The price is very expensive.

4439. ADM Protein Specialties. 2000. All your soy protein 
needs under one roof (Brochure). Decatur, Illinois. 4 p. 28 
cm.
• Summary: Gives detailed information about: Pro Fam 
isolated soy proteins (19 types). Ardex isolated soy proteins 
(3 types). Arcon soy protein concentrates (7 types). Arcon 
textured soy protein concentrates (2 types). Maicon textured 
soy protein concentrates (1 type, for vegetarian foods). TVC 
textured vegetable protein chunks and crumbles (1 type). 
TVP textured vegetable protein (3 types). Nutrisoy fl our/grits 
(5 types). Soylec and Nutrisoy (lecithinated and refatted soy 
fl ours) (3 types). Address: Box 1470, Decatur, Illinois 62525. 
Phone: 1-800-637-5850.

4440. Product Name:  Clif Bar [Crunchy Peanut Butter, 
Chocolate Brownie, Cranberry Apple Cherry, Carrot Cake, 
Cookies ‘n Cream, Apricot, Chocolate Chip, Chocolate Chip 
Peanut Crunch, GingerSnap, Chocolate Almond Fudge].
Manufacturer’s Name:  Clif Bar Inc.
Manufacturer’s Address:  1610 Fifth St., Berkeley, CA 
94710.  Phone: 510-558-7855 X-236.
Date of Introduction:  2000 March.
Ingredients:  Crunchy Peanut Butter: Brown rice syrup, 
rolled oats, ClifPro (soy nuggets [soy protein isolate, rice 
fl our, oat fl our], soy fl our, roasted soybeans), evaporated 
cane juice, peanut butter (peanuts, salt), peanut fl our, 
ClifCrunch (apple fi ber, oat fi ber, milled fl axseed, soy fi ber, 
chicory extract, lemon fi ber, psyllium), fi g paste, peanuts, tea 
extract. Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price:  2.4 oz (68 gm) in foil bag. 
Retails for $0.89 (2000/05, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
April 23. 4 by 6 inches. Foil bag. Brown, red, white, 
yellow, green, and blue. A color illustration shows a rock 
climber daringly suspended underneath a rock with sky and 
mountains in the background. Label text: “Nutrition for 
sustained energy. Soy protein. 23 vitamins and minerals.” 
The back panel gives quotes from Gary and Lisa, co-
founders of Clif Bar Inc. Gary: “The Clif Bar is named 
after my father, Clifford, my childhood hero and companion 
throughout the Sierra Nevada mountains.” “Lisa: “At Clif 
Bar we believe in eating for life. To us, this means enjoying 
good, nutritious food every day. Moist and chewy Clif Bars 
are baked with whole grains and fruit–because taste matters 

and because sound nutrition has always been about real 
food.”
 Talk with Molly Lori, Registered Dietitian, Consumer 
Service, Clif Bar Inc. in Berkeley, California. 2000. May 
17. The fi rst Clif Bar was introduced in about 1992; several 
of them contained “a small amount of soy protein in the 
highest protein fl avors.” They had some soymilk and roasted 
soybeans in about fi ve of the fl avors. She does not know 
when the soy was added to each fl avor. The product line was 
reformulated in March 2000, and soy protein was included in 
all the ten different fl avors; the “more evolved” line is now 
more nutritionally complete and more nutritious. Another bar 
is the Luna Bar, for women. Her company does not think in 
terms of “40-30-30” or believe in that “balance” philosophy. 
The Clif Bar contains about 65% of the calories from 
carbohydrates, 20% from protein, and 15% fat. She thinks of 
the category as “Energy Bars.”
 Clif Bar fact sheet sent by Molly. 2000. May 17. Lists 
the ten fl avors with nutritional facts and ingredients for each.
 Leafl et titled “I’m darn picky ‘bout my food–’n these 
Clif Bars are downright delicious.” This is said by a cowboy 
(with a grimace or “sour” look on his face like he’s not 
gonna like it) on the front panel. Below that is written: 
“energy is you... you are energy.” Describes, colorfully, the 
company and its ten products.

4441. Product Name:  Luna Bar [Chai Tea, Tropical Crisp, 
S’mores, Sesame Raisin Crunch].
Manufacturer’s Name:  Clif Bar Inc.
Manufacturer’s Address:  1610 Fifth St., Berkeley, CA 
94710.  Phone: 510-558-7855 X-236.
Date of Introduction:  2000 March.
Ingredients:  Chai Tea: LunaPro (soy protein isolate, rolled 
oats, rice fl our, roasted soybeans, crisp rice [isolated soy 
protein, rice fl our, malt, salt], fl axseeds), brown rice syrup, 
natural fl avors, sea salt, decaffeinated tea extract. Chai 
Coating: evaporated cane juice, fractionated palm kernel 
oil, soy milk (soybeans, water), soy lecithin. Chai Blend 
(ground ginger, green tea leaves, cloves, anise, cinnamon, 
cardamom), natural fl avors. Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price:  1.69 oz (68 gm) in foil bag. 
Retails for $1.19 (2000/05, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Molly Lori, 
Registered Dietitian, Consumer Service, Clif Bar Inc. in 
Berkeley, California. 2000. May 17. The Luna Bar was 
designed for women. The fi rst four fl avors were available 
in July 1999. The most recent four were available in March 
2000. The Luna Bar has fewer calories per bar, which is what 
women want.
 “Luna Bar fact sheet” sent by Molly. 2000. May 17. 
Lists the eight fl avors with nutritional facts and ingredients 
for each. Four fl avors are called “New!”
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4442. Product Name:  DrSoy Soy Cereal with Soynuts & 
Raisins, Soy Flakes with Soynuts & Raisins, Soy Protein Bar 
[Chocolate, Chocolate Peanut, Lemon], Soy Nuts [Natural, 
Onion & Garlic, Barbecue], Soy Trail Mix [California, 
Delux, Tropical Blend], Soy Protein Beverage Mix {Shake} 
[Natural, Vanilla, Chocolate].
Manufacturer’s Name:  DrSoy.com.
Manufacturer’s Address:  15375 Barranca Way, Suite 
B-101, Irvine CA 92618.  Phone: 1-877-DRSOY-2000 or 
949-585-9393.
Date of Introduction:  2000 March.
Ingredients:  Incl. soy protein isolates.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(glossy, color, front and back) sent by Patricia Smith from 
Natural Products Expo, Anaheim, California. 2000. March. 
“DrSoy.com–Great tasting soy foods.” The front of this 
leafl et has yellow, white, and black lettering on a bright 
red background. All the products are packed in bright red 
packages. Various whole and sliced fruits, berries, and 
chunks of chocolate are scattered in front of the products. On 
the back, in black on white, is a letter from Dr. Babaknia, a 
brief description of the 12 products, their benefi ts, and the 
company address and phone number.
 Ad (full page, color) in Natural Foods Merchandiser. 
2000. Sept. p. 36. “Amazingly healthy. Amazingly tasty.” 
The basic appearance is quite similar to the red leafl et above. 
A large table at the center of the ad shows that the No. 1 
ingredient in the DrSoy protein bar is soy protein, as opposed 
to Corn Syrup for the GeniSoy and Balance bars. The only 
address given for this upstart start-up company is www.
drsoy.com.

4443. Product Name:  Glacéau Soywater [Piña Colada, 
Strawberry-Banana, or Orange Cream].
Manufacturer’s Name:  Energy Brands Inc.
Manufacturer’s Address:  17-20 Whitestone Expressway, 
Whitestone, NY 11357.  Phone: 718-746-0087.
Date of Introduction:  2000 March.
Ingredients:  Incl. soy protein, isofl avones, vitamins.
Wt/Vol., Packaging, Price:  20 fl  oz (591 ml) plastic bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See page after next. Leafl et 
(8½ by 11 inch, glossy color) sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2000. 
March. On the front is a color photo of bottles of the three 
fl avors. On the back is more information but no lists of 
ingredients. This is the earliest known product of its type!

4444. Product Name:  Veggie Milk Bar [Chocolate 
Raspberry, Lemon Meringue, Chocolate Fudge].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419 X107.

Date of Introduction:  2000 March.
How Stored:  Shelf stable.
New Product–Documentation:  Galaxy Foods 
Nutraceuticals order form sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2000. 
March. For the “Veggie Milk Bar” (Ultimate Smoothie Bar) 
three fl avors are available–as shown above.

4445. Product Name:  Veggie Burst (Drink Mix for Kids) 
[Very-Very Vanilla, Berry-Berry Strawberry, Chock-Full of 
Chocolate].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419 X107.
Date of Introduction:  2000 March.
How Stored:  Shelf stable.
New Product–Documentation:  Galaxy Foods 
Nutraceuticals order form sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2000. 
March. For the “Veggie Burst” (Drink Mix for Kids) three 
fl avors are available–as shown above. A case is 6 x 16 oz 
packs. This is a dry mix.

4446. Product Name:  GeniSoy: Nature Grains (Uncoated 
Baked Bar) [Chocolate, Banana Nut, Wild Berry, Oatmeal 
Raisin].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2000 March.
Ingredients:  Banana Nut: Syrup blend (cane juice, brown 
rice, organic agave), soy protein (IP toasted soy beans, IP 
Supro brand isolated soy protein and IP soy fl our), fruit paste 
(raisin and/or plum), rolled oats, whole wheat fl our, dried 
cranberries, glycerine, peanut butter, canola oil, salt, natural 
fl avors.
Wt/Vol., Packaging, Price:  2.3 oz (66.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy color). 
1999. Dec. “GeniSoy’s Nature Grains: Soy protein bar baked 
to perfection.
 Talk with Ed Cabelera of GeniSoy. 2000. April 28. 
These four bars were introduced in March 2000. They are 
baked, whereas previous bars were extruded. Each fl avor is 
loaded with dry-roasted soynuts (baked in-house by GeniSoy 
Products). They have more of a crunchy texture, somewhat 
like a granola bar, than previous GeniSoy bars. By not using 
a chocolate coating, the baked bars are lower in fat, and 
therefore qualify for the FDA heart health claim, which each 
label now bears. Ed believes that GeniSoy now has the only 
bars on the market that can make a heart claim. GeniSoy 
bars are the only ones that have always featured soy in the 
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product name. They are generally lower in fat, higher in 
protein, and (Ed believes) better tasting than competing bars.
 Within the broad category of nutrition bars, there are 
several subcategories: Energy bars (such as Power Bar and 
Cliff Bar), High Protein Low Carb Bars (for those following 
the Zone Diet, and for body builders; these contain a lot 
of glycerin, which the manufacturers choose not to call a 
carbohydrate).
 Samples (Products with Labels) and leafl ets sent by Ed 
Cabelera. 2000. May 3.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo East. 2000. Sept. “GeniSoy’s 
Nature Grains: Soy protein bar, baked to perfection.” Dated: 
Dec. 1999. On the front, a large color photo shows four 
fl avors of nature bars on a bed of soybeans, fruit, and oats. 
“IPP Certifi ed Non-GMO Soybeans.” “No corn syrup. Low 
in fat. Oven baked. Hearth healthy.” One the rear is given, 
for each product, nutrition facts and ingredients. “GeniSoy 
uses only IP Supro Brand Isolated Soy Protein produced 
under the certifi ed IP (Identity Preserved) Program.”

4447. Product Name:  GeniSoy Soy Milk Beverage Mix 
[Natural, Chocolate, Vanilla].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2000 March.
Ingredients:  Banana Nut: Syrup blend (cane juice, brown 
rice, organic agave), soy protein (IP toasted soy beans, IP 
Supro brand isolated soy protein and IP soy fl our), fruit paste 
(raisin and/or plum), rolled oats, whole wheat fl our, dried 
cranberries, glycerine, peanut butter, canola oil, salt, natural 
fl avors.
Wt/Vol., Packaging, Price:  2.3 oz (66.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East. 2000. Sept. “GeniSoy’s Soy Milk: A creamy and 
delicious milk alternative.” Dated: March 2000. This is a dry 
mix based on isolated soy protein.
 Ad in Natural Foods Merchandiser. 2000. July. 
“GeniSoy’s Soy Milk: A creamy and delicious milk 
alternative.” This ad also appeared in the Sept. 2000 issue (p. 
76).

4448. GeniSoy Products Co. 2000. GeniSoy soy protein 
shakes and powder (Leafl et). Fairfi eld, California. 2 p. 
March. Front and back. 28 cm.
• Summary: The front of this glossy color leafl et shows 
cans of three fl avors of GeniSoy protein shakes (Vanilla, 
Chocolate, Strawberry-Banana) and one can of natural 
protein powder, plus a tall milk shake glass fi lled with a 

strawberry shake, topped with a strawberry. These stand on a 
bed of soybeans, strawberries, chunks of chocolate, bananas, 
etc. In the background is blue sky with white clouds. “IPP 
certifi ed non-GMO soybeans. New strawberry banana fl avor. 
Fat free. No cholesterol. No artifi cial fl avors or sweeteners. 
Isofl avones (Genistein & daidzein). Antioxidants (Vitamin 
E and selenium). Heart healthy. Vegan. GeniSoy soy protein 
products: The magic of soy. www.genisoy.com.” On the 
back is the soy heart health claim, plus nutrition facts and 
ingredients for each product. Address: Fairfi eld, California 
94533. Phone: 1-800-436-4769.

4449. GeniSoy Products Co. 2000. GeniSoy’s soy milk: A 
creamy and delicious milk alternative (Leafl et). Fairfi eld, 
California. 2 p. March. Front and back. 28 cm.
• Summary: See next page. The front of this glossy color 
leafl et shows cans of three fl avors of GeniSoy Soy Milk 
(Natural, Chocolate, Vanilla), plus a pitcher fi lled soymilk, 
a stemmed glass fi lled with sliced fruits and half fi lled with 
soymilk, and a bowl of cereal, topped with sliced fruits and 
nearly fi lled with soymilk. These stand on a bed of soybeans, 
strawberries, chunks of chocolate, bananas, sliced kiwi 
fruits, etc. In the background is blue sky with white clouds. 
“IPP certifi ed non-GMO soybeans. Mix with water. Low 
fat, cholesterol free. Non-dairy, high in calcium. Isofl avones 
(Genistein & daidzein). Heart healthy. Vegan. GeniSoy soy 
protein products: The magic of soy. www.genisoy.com.” On 
the back is the soy heart health claim, plus nutrition facts and 
ingredients for each product. Address: Fairfi eld, California 
94533. Phone: 1-800-436-4769.

4450. Product Name:  So Soya.
Manufacturer’s Name:  So Soya Brands Inc.
Manufacturer’s Address:  P.O. Box 160, Crystal Lake, IL 
60039.
Date of Introduction:  2000 March.
Ingredients:  Defatted soy fl our.
How Stored:  Frozen.
Nutrition:  52% protein, 30% carbohydrates, 18% dietary 
fi ber.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color, 3 panels front and back) sent by Patricia Smith from 
Natural Products Expo West. 2000. March. This appears to 
be textured defatted soy fl our–a dry product.

4451. Product Name:  Soymage Low Fat Cream Cheese 
(Vegan).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  2000 March.
Ingredients:  Soy beverage (fi ltered water, isolated soy 
protein, organic tofu), unhydrogenated canola oil, corn 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1379

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1380

© Copyright Soyinfo Center 2016

starch, food stabilizers (xanthan, natural vegetable guar & 
locust bean gums), tricalcium phosphate, sodium phosphate, 
organic food acidulants (citric acid and gluconic acid), 
natural fl avors, sea salt, vitamin E (antioxidant), vitamin A 
palmitate.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “Build your healthy cheese section 
with Soyco Foods: The Dairy Free Vegan Alternative.” A 
photo shows the front panel of fi ve nondairy Soymage brand 
nondairy foods on a bed of soybeans with tomatoes and 
lettuce in the background: Vegan Chunk (Made with organic 
tofu). Low Fat Cream Cheese. Low Fat Sour Cream. Vegan 
Singles (Made with Organic Tofu). Vegan Parmesan (Made 
with organic tofu). “Lactose free. Cholesterol free. Saturated 
fat free. Preservative free.”

4452. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2000. Soyfoods guide 2000: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Health: 
Add soy to diet to reduce heart disease (FDA recommends 
25 grams of soy protein a day to reduce blood cholesterol 
levels), sample day soy meal planner (easy ways to add 
25 grams of soy protein). Daily soyfood guide pyramid. 
Soy and your health–Scientists are learning about soy’s 
health benefi ts: Isofl avones, heart disease, menopause & 
osteoporosis, cancer, allergies, diabetes & kidney disease, 
fat. Soyfood Descriptions: Meet the bean: Green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas, soy-based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen desserts, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), soy fl our 
(50% protein), soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein, 90% protein), soy protein, 
textured (fl our or concentrate), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk, soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts 
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see 
soy sauce), tofu & tofu products, whipped toppings, soy-
based, yuba. Helpful charts: Soyfood substitutions, soyfood 
isofl avone content. Soyfoods web site. Soyfood composition. 
Recipes using: Meat alternatives, textured soy protein, whole 
soybeans, soy fl our, soynut butter, soymilk, tofu. Address: 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

4453. Weissman, George. 2000. Founding Veat Gourmet 
(Interview). SoyaScan Notes. April 12. Conducted by 

William Shurtleff of Soyfoods Center.
• Summary: George founded this company in 1998; he was 
the sole founder. He came across the Taiwanese technology 
to make this very unique textured soy protein because his 
partner (Van Thi Dang) is Vietnamese, and she brought it 
home from a Chinese grocery store. He ran across something 
similar, but gluten-based in a Chinese monastery, where he 
was doing a Chan [Chinese Zen] Buddhist retreat. He is a 
practicing Buddhist. He was in academia at the time; he as a 
physicist having earned his PhD degree from Cal Berkeley. 
He worked on the foundations of quantum theory/paradigm. 
He started a group at the Lawrence Berkeley Lab in 1974 to 
discuss physics and spirituality. Fritjof Capra (Austrian by 
birth) was a member of the group, as was Gary Zukoff. After 
that he went to the Swiss Polytechnical University where he 
did a post-doctorate program. George is a vegetarian and is 
also very interested in issues related to world water usage 
and water as a limiting resource in food production.
 About two months ago his partner, Van, started a small 
business named Ahimsa Gourmet in San Pablo, California, 
where they make tofu, soymilk, and many other soyfood 
products. Address: 4690 East 2nd St. #9, Benicia, California 
94510. Phone: 1-888-321-8328 (toll free).

4454. ADM Nutrition & Health Update (Decatur, Illinois). 
2000. NutriSoy Branding Program: ADM update. 2(1):1-2. 
Winter.
• Summary: “A nationwide media program has been 
launched to announce and support the NutriSoy Branding 
Program. The program was developed in response to 
growing consumer demand for healthy, good tasting 
soyfoods.
 “Use of the NutriSoy logo will allow consumers to 
easily identify food products that contain a signifi cant 
amount of soy protein. It will also provide food companies 
with an effective means to communicate to their consumers 
that the food products they are marketing contain a 
signifi cant amount of soy protein, which is an important part 
of a healthy diet.”
 “Nationwide media support: The Archer Daniels 
Midland Company has made a long term commitment to 
support the NutriSoy Branding Program with television, 
radio, print, and public relations.”
 A bar chart at the end of this article, titled “Consumers 
who have tried soy products,” shows that 20% had tried them 
in 1996, 32% in 1997, and 67% in 1998. The source of these 
statistics is not given in the article but Phil Fass of ADM says 
the statistics come from the latest United Soybean Board 
annual report on consumer attitudes about nutrition.
 Talk with Phil Fass, head of NutriSoy branding program 
and marketing at ADM. 2000. April 28. To participate in this 
program a company’s product(s) must contain a signifi cant 
level of at least one ADM soy protein products, such as 
Arcon [soy protein concentrate], Pro Fam, or Nutrisoy 
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soy fl our. So far, three companies have signed up for the 
program. Other successful branding programs include the 
“Intel inside” program initiated by the computer microchip 
maker, and the NutraSweet program run by the sweetener 
maker. There is no cost for a company to participate in the 
program. ADM has an advertising budget of about $3 million 
this year, projected to be $8 million next year.

4455. Product Name:  Gardenburger–Flame Grilled 
[Hamburger Style (With Soy), or Original Veggie].
Manufacturer’s Name:  Gardenburger Inc.
Manufacturer’s Address:  1411 S.W. Morrison St., Suite 
400, Portland, OR 97205.  Phone: 1-800-636-0109.
Date of Introduction:  2000 April.
Ingredients:  Hamburger Style: Soy protein concentrate–
hydrated, vegetable oil (canola and/or sunfl ower oil), 
vegetable gum, autolyzed yeast extract, wheat gluten, natural 
fl avor, salt, dried onion, caramel color, dried garlic, natural 
grill fl avor (from vegetable oil), chicory root extract, spice, 
dried yeast, soy sauce (wheat, soybeans, salt), sesame oil, 
ascorbic acid. Original Veggie: Mushrooms, cooked brown 
rice, onions, Mozzarella cheese, rolled oats, etc.
Wt/Vol., Packaging, Price:  4 patties per 10 oz (284 gm) 
box.
How Stored:  Frozen.
Nutrition:  Per patty (2.5 oz, 71 gm): Calories 160, calories 
from fat 70, total fat 8 gm (12% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 370 mg (15%), total 
carbohydrate 7 gm (dietary fi ber 4 gm [16%], sugars 0 gm), 
protein 14 gm. Vitamin A 0%, calcium 0%, vitamin C 0%, 
iron 0%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Label (package) sent by 
Amanda of Gardenburger in Oregon. 2000. March 23. She 
notes that this product is expected to be in stores in April 
2,000. 7.75 by 5.0 by 1.5 inches. Paperboard box. Front 
panel: Red, brown, orange, yellow, and white. “All natural 
grilled soy patties. New–We grill it! You microwave it!” 
A color photo shows three patties on a grill, surrounded 
by fl ames, and with grilled marks on one side. On one end 
of the package is a small color photo of Paul Wenner. The 
caption: “The Gardenburger soy burger was created by 
GardenChef Paul Wenner in his pursuit of great-tasting foods 
that promote healthy eating and a healthy environment. A 
percentage of our sales is being donated to organizations 
that share this vision.” On the back panel we read in big 
letters: “The art of fl ame grilling... Our all natural patties 
are specially seasoned, then sizzled over a red-hot fl ame for 
the smokiest, juciest taste sensation. So pack up the chuck 
wagon, brush off your ten-gallon hat, and hit the cookout 
trail.”

4456. Schlieske, Ingrid. 2000. Soja, Tofu & Co.: Vom 
Fleisch, das auf dem Felde waechst [Soya, tofu & company: 

From meat that grows in the fi elds]. Bietigheim, Germany: 
Turm Verlag. 231 p. April. Illust. Recipe index. 25 cm. [Ger]
• Summary: A very handsome book, with a full-page 
color photo on almost every other page, printed on glossy 
paper. Contents: Foreword. General information: What is 
healthful eating?, vegetarian diets taste good and are good 
for you, making food look attractive, textured soy protein, 
introduction to ingredients (incl. azuki beans, seitan), which 
fats are suitable for cooking, vegetables, sea vegetables, 
herbs and salt, pumpkins and squash, nuts, avocadoes, and 
mushrooms, brief glossary of foods.
 Recipes: Tofu (p. 30-105). Textured soy protein 
(Soja-Hack, p. 106-31). Soja-Ragout (p. 132-65). Soja-
Schnetzel (p. 166-71). Sojetten (p. 172-85). Chickpea meal 
(Kichererbsenmehl, p. 188-209). Azuki beans and mung 
beans (210-19). Seitan (Saitan, p. 220-21). Tempeh (p. 222-
23). Salad dressings (p. 224-25). Address: Germany.

4457. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Nexus (New 
Zealand). April/May. p. 15-20, 69.
• Summary: Contents: Introduction. Marketing the ‘perfect 
food.’ Cinderella’s dark side. Soy protein isolate: Not so 
friendly. FDA health claim challenged. Soy consumption and 
cancer. Phytoestrogens: Panacea or poison? Birth control 
pills for babies. Dissension in the ranks (Dr. Lon White of 
Hawaii on soy and Alzheimer’s). Questions over GRAS 
status. The next asbestos?
 The authors are highly critical of soyfoods. This 4-day 
[actually 2-day] symposium took place in Washington, DC, 
in Nov. 1999 [Nov. 12-13]. Several weeks earlier, on Oct. 25, 
the U.S. Food and Drug Administration announced a health 
claim for soy products which were low in saturated fat and 
cholesterol and 6.25 gm of soy protein per serving. Among 
the surprising statements in this article: Isolated soy protein 
is made from what was once considered a waste product–
the defatted, high protein soy chips–which look and smell 
terrible. “Flavourings, preservatives, sweeteners, emulsifi ers 
and synthetic nutrients have turned soy protein isolate, the 
food processors’ ugly duckling, into a New Age Cinderella” 
(p. 15).
 “The propaganda that has created the soy sales miracle 
is all the more remarkable because, only a few decades ago, 
the soybean was considered unfi t to eat–even in Asia.”
 Note: This is a preposterous and completely false 
statement. Read any Japanese or Chinese cookbook and 
you will fi nd many tofu recipes. In the 1970s there were 
approximately 30,000 tofu manufacturers in Japan alone, 
plus many more in China, Korea, and Indonesia. In 1976 
in Indonesia there were 41,201 tempeh manufacturers and 
10,986 tofu manufacturers in Indonesia (Winarno 1976).
 Note: No references appear with the printed version of 
this article, but 72 references are found with the article on the 
authors’ website. Address: 1. M.A.; 2. PhD. Phone: 619-574-
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4458. Jacobi, Dana. 2000. The joy of soy: 75 delicious ways 
to enjoy nature’s miracle food. Roseville, California: Prima 
Publishing. xii + 244 p. May. Illust. Index. 22 cm. Series: 
The natural kitchen. [16 ref]
• Summary: This is basically a reprint of Dana’s 1996 book 
titled Soy! 75 Delicious Ways to Enjoy Nature’s Miracle 
Food, also published by Prima Publishing. It contains no 
new text and no new recipes; a few small errors have been 
corrected and the design of both covers and the title page is 
new. Address: Food writer, New York, NY.

4459. Monte, Tom. 2000. Soy: The new muscle builder. 
Physical (Los Angeles) 3(5):52-54, 56. [6 ref]
• Summary: Contents: Introduction. Excellent amino acid 
profi le. Rich in arginine and glutamine (amino acids needed 
to reestablish muscle integrity and stimulate new growth 
during and after strenuous exercise; soy products offer the 
highest level of these two amino acids of all protein sources). 
A new standard for protein quality (in 1993 the FDA adopted 
a new standard for assessing the value of a protein–the 
Protein Digestibility Corrected Amino Acid Score. Four 
foods were given a perfect score of 1.00–Soy protein isolate, 
whey protein, casein {milk protein}, and egg white. Beef 
was given 0.92 because of its limited supply of tryptophan). 
Many health benefi ts. The little legume that could.
 In short, soy should be part of a muscle-building diet.

4460. Sears, Barry. 2000. The soy zone. New York, NY: 
HarperCollins (ReganBooks). x + 338 p. Index. 25 cm. [216 
ref]
• Summary: Contents: Acknowledgments. Introduction. 1. 
The health benefi ts of soy. 2. Enter the soy zone. 3. Zoning 
your kitchen. 4. Soy zone cooking tips. 5. Soy zone meals. 
6. Modifying your favorite recipes. 7. Fine-tuning the soy 
zone diet. 8. Your longevity report card: The tests you 
want to pass. 9. Insulin: Your body’s Dr. Jekyll and Mr. 
Hyde. 10. Soy science. 11. How the soy zone diet stacks up 
against the traditional vegetarian diet. 12. Frequently asked 
questions. 13. World health implications for the soy zone 
diet. Appendixes. A. Technical support. B. Zone validation 
studies. C. Calculation of lean body mass. D. Zone food 
blocks for making soy zone meals. E. Synthesis of DHA. F. 
Glossary of terms. G. Resources. H. References.
 Note: This book has all the hallmarks of a “quickie” 
written by a person who does not know his subject. 
Moreover, we believe the nutritional science and 
dietary philosophy are seriously fl awed. Address: Ph.D., 
Swampscott, Massachusetts.

4461. Product Name:  Veggie Patch I Can’t Believe It’s Not 
Beef! [Marinated in Mesquite BBQ Sauce].
Manufacturer’s Name:  FoodTech International, Inc.

Manufacturer’s Address:  26 Kendall St., New Haven, CT 
06512.
Date of Introduction:  2000 June.
Ingredients:  Strips: Water, texturized soy protein (GMO 
free), natural fl avors and seasonings. Sauce: Tomato puree 
(water, tomato paste), sugar, vinegar, natural mesquite 
smoke, salt, dehydrated garlic, spices, dehydrated onion.
Wt/Vol., Packaging, Price:  10 oz (284 gm) in paperboard 
box. Retails for $2.99 (2000/06, Safeway supermarket, 
Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket (in produce section next 
to the melons) in Lafayette, California. 2000. June 18. Red, 
yellow, white, brown and green on dark green. Paperboard 
box with window on front panel. Product is shrink-wrapped 
in boilable plastic pouch inside. Illustration of vegetables on 
below window. “Soy–GMO free. Cholesterol free. Fat free. 
Excellent source of soy protein.” To prepare: Use skillet or 
wok, boil sealed bag for 3 minutes, or remove strips from 
bag and microwave for 1½-2 minutes. “Serving suggestion: 
Stir-fry strips with vegetables and serve over rice/noodles.” 
Soyfoods Center taste test. 2000. June 18. Flavor: Very good, 
not too spicy nor too sweet. Texture: Excellent. Appearance: 
Excellent. Price: Very high.

4462. Product Name:  Veggie Patch Burgeriffi cs: 
Wholesome Vegetable Hamburger Style.
Manufacturer’s Name:  FoodTech International, Inc.
Manufacturer’s Address:  26 Kendall St., New Haven, CT 
06512.  Phone: 1-888-MY-VEGGIES.
Date of Introduction:  2000 June.
Ingredients:  Water, soy protein (texturized, isolated), wheat 
protein (gluten), rice fl our, fresh onions, egg white, canola 
oil, lite soy sauce, natural seasoning and spices, natural 
fl avors, modifi ed vegetable gum, garlic, dietary fi bers, 
sesame oil, salt, potassium chloride, caramel color.
Wt/Vol., Packaging, Price:  4 patties 10 oz (284 gm) 
in paperboard box. Retails for $2.99 (2000/06, Safeway 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket (in produce section next 
to the melons, semi-refrigerated) in Lafayette, California. 
2000. June 18. 5.25 by 8.5 by 1.25 inches. Paperboard box. 
Red, green, turquoise blue, brown, and white on dark blue. 
Color photo on front panel shows a burger between two buns 
on a plate, with all the trimmings. “A new way to eat your 
veggies (TM).” “All natural. Cholesterol free. 96% fat free. 
4 patties. Ideal for vegetarians. Keep refrigerated or frozen.” 
Soyfoods Center taste test. 2000. June 28. This product, kept 
in a refrigerator, spoiled before we could use or test it. We 
can fi nd no “use by” date on the package.
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4463. Global Food Industries, Inc. 2000. Company profi le 
(Portfolio). Townville, South Carolina. Ten inserts. 28 cm.
• Summary: Inserts: (1) Cover letter: The company “has 
been in business since 1982, as one of the leaders in 
manufacturing soy-based dehydrated entrees.” Four sales 
U.S. offi ces: Mid-Atlantic, Southeast (Florida), West Coast 
(California), Armed Forces. (2) Food processing: They 
have U.S. manufacturing plants in Illinois (Ashcomb), 
Mississippi, and Iowa. Sales offi ces in Florida, California, 
Mexico City, San Salvador (El Salvador), and La Paz 
(Bolivia). R&D offi ce: Champaign, Illinois. Manufacturing 
plants in USA and 21 countries. (3) Letter from the president, 
Neal Pfeiffer.
 (4) International organizational chart: Ramlakhan 
Boodram is in charge of equipment and product 
development. Paulette Harary is in charge of International 
development. (5) Five main reasons for using our low cost, 
high protein entrees: Tastes great, nutrition, alternative 
diets (vegetarian, kosher, halal), quick, easy, consistent 
preparation, convenient (light weight, shelf life of 2 years, 
1 cubic foot holds 500 servings). (6) Menu description: 
Ala King, “Chicken” style dinner in sauce, Chili, Chunky 
“beef” style stew, Chunky “chicken” style stew, Country 
breakfast, Goulash (New!), Picadillo (New Mexican meal!), 
Butterscotch, chocolate & vanilla puddings, Salsa verde 
(Mexican meal–coming soon!), Seafood chowder (Coming 
soon!), Sloppy joe, Spaghetti, Stroganoff, Sweet and sour, 
Tinga (Mexican meal–coming soon!), Vegetable “beef” 
style soup (Coming soon!), Other products, Beverages. 
(7) Countries with operations: Vegetable oil extraction 
facilities are in: Ibadan, Nigeria; Roseau, Dominica; St. Paul, 
Minnesota, USA; Mayaro, Trinidad. Essential oil distillation 
facility is in: St. Georges, Grenada. Soymilk production lines 
are in: Roseau, Dominica; Kingston, Jamaica; Mexico City, 
Mexico; Lagos, Nigeria; Rome, Italy. Extruded products 
facilities are in: Cairo, Egypt; Giza, Egypt; Ho Chi Min City, 
Vietnam. Health supplement packaging line is in: Port-of-
Spain, Trinidad. Powdered products canning line is in: St. 
Louis, Missouri, USA. (8) Easy and creative recipes using 
Global Food as a starter (title page). (9) Potato tart. (10) 
Nutrition information (sample) (Title page). (11) Nutrition 
facts–Ala King. Address: P.O. Box 489, Townville, South 
Carolina 29689. Phone: 1-800-225-4152 or 864-287-1212.

4464. Product Name:  Smart Cutlets (Meatless) [Salisbury 
Steak, or Seasoned Chick’n].
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  2000 June.
Ingredients:  Seasoned Chick’n: Water, wheat gluten, 
isolated soy protein, cornmeal, maltodextrin, yeast extract, 
natural fl avors, salt, soy oil, barley malt, potassium chloride, 

onion, garlic, dextrose, paprika, white pepper, annatto, 
turmeric, enzyme.
Wt/Vol., Packaging, Price:  8 oz vacuum pack shrink-
wrapped in plastic with paperboard sleeve. Retails for $2.59 
(2000/10, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo (Anaheim, California). 
2000. March. “A cut above!” On the front (glossy, color) is 
a photo of the front of both packages, and of the prepared 
Salisbury Steak on a plate with prepared carrots and mashed 
potatoes. On the back (black-and-white) are ingredients and 
nutrition facts about the two products. “Smart Cutlets are 
made with non-GMO soy protein.”

Travelin’ Light newsletter. 2000. Mid Year. “Smart 
Cutlets–A cut above.” A spot on the rear cover shows a color 
photo of the two fl avors. The products are rich in soy protein, 
low in fat, and quick cooking. “Getting soy protein into your 
diet has never been this easy and delicious.”
 Products (both) with Labels purchased at Trader Joe’s 
in Lafayette, California. 2000. Oct. 16. 5½ by 3.75 inches. 
Paperboard sleeve. Red, dark green, blue, and black on 
white. A color photo shows one breaded cutlet prepared on 
a dish with rice and vegetables. “Rich in soy. Meatless, Low 
fat. Baked. Ready to use! Two breaded cutlets. Diets low in 
saturated fat and cholesterol that include 25g of soy protein 
per day may reduce the risk of heart disease.” Text on back 
of label: “Great news!! Lightlife is going Non-GMO*. Visit 
our website for latest updates. * = Genetically Modifi ed 
Organisms.”
 Text on side panel: “Since 1979, Lightlife has been 
committed to creating vegetarian foods that taste great, 
are easy to use, and are good for your health. We are also 
committed to promoting a good life for all. That’s why we 
contribute 5% of our profi ts to organizations that are working 
to protect children, human rights, the environment, economic 
justice–and peace. We believe that together, we can make a 
difference.”
 Soyfoods Center taste test. 2000. Oct. 21. Texture: 
Good. Taste: Too spicy. Packaging concept: Poor. The 
two tightly shrink-wrapped cutlets are frozen together and 
impossible to separate in order to pan fry–the preferred 
cooking method. They must be thawed or microwaved fi rst–
but the directions don’t say that.
 Talk with Kathleen Strong of Lightlife. 2001. March 27. 
Smart These two products were fi rst sold commercially by 1 
June 2000.

4465. Product Name:  Veggie Chicken Burgers.
Manufacturer’s Name:  Yves Fine Foods Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: (604) 525-
1345.
Date of Introduction:  2000 June.
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Wt/Vol., Packaging, Price:  2 patties, each 85 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East. 2000. Sept. “Introducing. Make no bones about it–it’s 
the best Veggie Chick’n Burger around!” On the front is a 
half-page photo of the burger and a smaller photo of the front 
of the rectangular tray. Across the bottom: “Low fat. Made 
with soy protein. Preservative free. Cholesterol free.” Dated 
June 2000.
 Note: The ingredients are not given.

4466. Product Name:  MLO BioProtein [Chocolate Peanut 
Butter, Double Chocolate, Honey Peanut Yogurt, Cookies & 
Cream].
Manufacturer’s Name:  MLO Products Inc.
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-800-228-4656.
Date of Introduction:  2000 July.
Ingredients:  Double chocolate: Biocytein (engineered 
synthesis of whey protein concentrate, milk protein isolate, 
soy protein isolate, hydrolyzed protein, whey glutamine 
peptide blend, egg albumin), Syrup blend (corn, brown rice, 
cane juice), etc.
Wt/Vol., Packaging, Price:  2.85 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East. 2000. Sept. “Superior taste. Incredible value.” A photo 
shows the packages of the 4 new bars.

4467. Supro Vision (Protein Technologies International, St. 
Louis, Missouri). 2000. PTI leads the way in publicizing soy 
health claim. Spring. p. 1, 4.
• Summary: PTI petitioned the FDA in 1998 for the now-
approved heart health claim, and followed up until the 
claim was approved. After approval in Oct. 1999, they 
played a major role in garnering publicity for the claim. “Of 
particular note were stories on soy protein and the health 
claim in Time, U.S. News & World Report, Good Morning 
America, Business Week, The Washington Post, ABC World 
News Tonight, The Chicago Sun-Times and The Wall Street 
Journal. In addition, a print advertising campaign in the 
United States and Europe garnered an additional 33 million-
plus impressions for PTI and the health claim.”
 “Within hours of FDA’s approval of the health claim, 
PTI’s health claim press release was on the wire, as well as 
faxed directly to more than 500 print and electronic media. 
Simultaneously, every national television network and each 
network affi liate in the top 25 U.S. markets was personally 
contacted about the news of the health claim. Accompanying 
this effort was extensive outreach to national and local 
radio stations, national and local newspapers, women’s and 
men’s consumer magazines and health, food and retail trade 

publications.”
 “In addition, PTI was the fi rst company to have a video 
‘b-roll’ package and a radio news release distributed (via 
satellite) on the day of claim approval. The b-roll package 
generated a total of 231 stories about the health claim on 
more than 136 television stations, reaching an audience 
of more than 17 million viewers. Together, the PTI b-roll 
package and the radio news release generated a total 
combined audience reach of more than 23 million.
 “PTI’s press materials were distributed via overnight 
mail to a group of 100 carefully selected leadership media 
within hours of claim approval, and outreach continued 
throughout the following weeks.”

4468. Supro Vision (Protein Technologies International, St. 
Louis, Missouri). 2000. BOTH initiative: Looking to bring 
health benefi ts of soy to nation’s meat coolers. Spring. p. 4.
• Summary: “BOTH” stands for the “Benefi ts of Taste and 
Health.” PTI wants to create “a new food and meat category 
based on combining the great taste of familiar foods with 
enough soy protein to provide health benefi ts.”
 “Meat products are regulated by the U.S. Department 
of Agriculture, which currently does not have a process 
for approval of a health claim. In an April 1998 Federal 
Register, the Agency indicated they will consider 
paralleling guidelines established by the U.S. Food and 
Drug Administration for health claims as the meat industry 
expresses a desire to include health claims as part of their 
business strategies.
 “Preliminary discussions with representatives of several 
meat industry organizations indicate a signifi cant interest in 
the possibility of a new category of healthy, blended meat 
products, which could drive growth.”

4469. Wolf, Walter. 2000. Soy-related documents–Business 
records (Archival collection). Peoria, Illinois.
• Summary: In July 2000 Dr. Walter Wolf, as he was 
preparing to retire from the Northern Center for Agricultural 
Utilization Research in Peoria, Illinois, sent to Soyfoods 
Center many fi le folders of soy-related documents that he 
had collected between about 1968 and the present. Most 
are in the fi eld of soy protein, and none are confi dential / 
proprietary. Each one is neatly dated, and the documents are 
in reverse chronological order in each manila fi le folder.
 Dr. Wolf earned his PhD degree at the University of 
Minnesota, where he studied soy proteins. He began work 
at NCAUR in 1956; at that time it was named the Northern 
Regional Research Center. He worked as a chemist in the 
Meal Products Research Group. He did mostly pure research, 
rather than applied. At the time there was little interest in 
food uses of soy protein. One of his main contributions was 
collecting and publishing statistics on the annual production 
and price of soy fl our, soy protein isolates, soy protein 
concentrates, and textured soy protein products.
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 The following fi les (listed alphabetically) were received 
by Soyfoods Center. Unless otherwise stated, only one fi le on 
each company or subject was received. A thin fi le contains 
less than about 20 sheets of paper; a thick one contains more 
than 20 sheets: ADM (Archer Daniels Midland Co.; 2 thick 
fi les 1970-2000). Anderson Clayton (thin, 1971-81). Cargill 
(thin, 1970-2000). Central Soya (4 thick fi les, 1959-1999). 
Dawson Mills (thick, 1974-1983). Edible Soy Products, Inc. 
(Hudson, Iowa; Maker of Pronuts; thin, 1971-78). EMI Corp. 
(Des Plaines, Illinois, thin, 1971-74). Erie Casein Co. (thin, 
1966-73). Fuji Oil Co. Ltd. and Fuji Purina Protein Ltd. (of 
Japan, thick, 1972-1993). Farmland Industries and Far-Mar-
Co (thin, 1970-1993). Food Ingredients–Dale Johnson (thick, 
1964-1998). Garrison Products (extrusion, thin, 1977-78). 
General Foods (thin, 1974-1981). General Mills (thick, 
1965-1976). Gerber Products (thin, 1969). Grain Processing 
Corp. (1968-1976). Griffi th Laboratories (thick, 1968-1986). 
Gunther Products (purchased by A.E. Staley, thick, 1963-
1975). Honeymead Products (Mankato, Minnesota, thin, 
1978-1986). Industrial Grain Products (Montreal, Canada, 
thin, 1973-1975). Kikkoman (thick, 1972-1997). Kraft, Inc. 
(1965-1984). Lauhoff Grain (1 thin, 1973-86). Loma Linda 
Foods (thin, 1969-1986). Miles Laboratories (thick, 1970-
83). Nabisco (1974-81). Meals for Millions Foundation 
(1 thin fi le, 1976). Protein Advisory Group of the United 
Nations, PAG Guidelines (thin, 1969-1978). Quaker Oats 
(thin, 1970-97). Joe Rakosky, consultant (1979-83). Ralston 
Purina Co. (4 fi les, very thick, 1962-1999). Soy protein 
products (2 fi les, thick, 1970-1986). Soy protein production 
statistics and estimates (two thick fi les, 1970-1996). Staley 
(A.E., 1 thick, 1969-1986). Swift & Co. (thin, 1961-1971). 
Takeda Chemical Industries (thin, 1970-1984). Textured soy 
proteins (1 thin, 1969-71). Tofu equipment (thin, 1970s). 
Tokuji Watanabe tofu studies at Peoria, Illinois (thick, 1960-
61). United Nations Industrial Development Organization 
(UNIDO, thick, proceedings of Nov. 1969 meeting at Peoria, 
Illinois), Unilever (thin, 1974-79). Wenger Manufacturing 
Co. (thin, 1975-76). Worthington Foods (thick, 1965-1998). 
Address: NCAUR, Peoria, Illinois.

4470. Bluebook Update (Bar Harbor, Maine). 2000. Cargill 
set to enter soy protein isolate market. 7(3):1. July/Sept.
• Summary: Cargill announced their intention to enter this 
market in June, but they will not begin full-scale production 
for about 2 years. Construction of a pilot plant is currently 
underway, according to Mary Thompson, Business Unit 
Leader for Cargill’s soy protein business. They will make the 
isolates using a proprietary process that reduces the beany 
fl avor, and improves solubility and texture.

4471. Ernst, Mathew. 2000. Profi les in agricultural 
entrepreneurship: Iowa Soy Specialties, LLC, Vinton, Iowa. 
Lexington, Kentucky: University of Kentucky, Cooperative 
Extension Service. 12 p. Agricultural Economics-Extension 

Series No. AEC-2001-01. [13 ref]
• Summary: Contents: Introduction. The idea: Gathering 
information. Financing: Business formation. Process 
development: A different process. Market development: 
A new product and a new company, fi rst customers, 
educating the brokers. Regulations: Non-GMO, certifi ed 
Kosher. Managing growth: Forming partnerships and new 
companies, Hy-Vee alliance, sales and service expertise, 
research and development (Flour / TSP, soy oil). Conclusion. 
Acknowledgments.
 “More than fi ve years of efforts seeking to add value to 
the agricultural production in Benton County, Iowa, resulted 
in the formation of Iowa Soy Specialties, LLC, in 1997. 
Today, Iowa Soy is housed in three buildings with over 
18,000 square feet under roof on the north side of Vinton, 
Iowa. The company is actively expanding its soy product line 
around the globe, enjoying the burgeoning market for soy 
food products.
 “Three Benton County farmers are the principal 
investors and serve as the company’s offi cers: Dave Van 
Steenhuyse (President), Homer Showman (Vice President), 
and Marlyn Jorgensen (Vice President).” “They wanted 
people to ‘realize the health benefi ts of soy without having 
to eat tofu,’ and their original goal was to make and sell soy 
fl our as a baking ingredient and provide soy oil for use by 
large companies. They would use a mechanical process to 
extrude the oil from the soybeans.” “Iowa Soy’s initial stock 
offering was bought by 33 local investors.”
 “Iowa Soy became a half partner is Specialty Proteins, 
LLC, a company which manufactures the line of textured 
soy proteins sold by Iowa Soy. The other partner in Specialty 
Proteins, LLC, is the company which makes the equipment 
used in producing textured soy protein. Production is 
presently well underway. To enter the soy milk market, Iowa 
Soy aligned itself with a Minnesota company and soy milk 
producer [SunRich]. Production there has not yet begun due 
to a buyout and restructuring of the Minnesota company. 
Most recently [spring 2000], Iowa Soy has formed an 
alliance with WholeSoy Foods,” an LLC headquartered in 
Des Moines; it will market the new soyfood products under 
the Heartland Fields brand name.
 Sidebars: (1) Iowa Soy Specialties products. (2) Industry 
focus: The soy foods explosion. (3) Industry focus: Natural 
and health food markets. (4) Program focus: REVAMP 
(Rural Economic Value-Added Mentoring Program) 
and VAAPFAP (Value Added Agricultural Products and 
Processes Financial Assistance Program). Both trace their 
existence back to 1991, the year that the Offi ce of Renewable 
Fuels and Co-Products (ORFAC) was established by the 
Iowa Department of Agriculture and Land Stewardship. 
(5) Program focus: REVAMP. Directed by Pat Paustian. 
(6) Program focus: VAAPFAP. Directed by Joe Jones. (7) 
Process focus: Dry extrusion. (8) New organic product 
introduction. (9) The organic audit process. (10). Non-GMO 
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food claims. (11) “Spin-ff” companies from Iowa Soy: 
Specialty Proteins, LLC (formed in 1999 in partnership 
with company [Triple “F” / Insta-Pro] that manufactures 
equipment used to make textured soy protein. Startup 
operating budget: $900,000). WholeSoy Foods (Formed in 
the spring of 2000 to market new soy foods under the brand 
name “Heartland Fields.” Startup operating budget: $3.9 
million). (11) Chronology of Iowa Soy Specialties growth 
(1991 to Summer 2000; 10 entries).
 Note: As of 2006, Specialty Proteins appears (by a 
Web search) to be located at 1601 West D St., Vinton, Iowa. 
Phone: (319) 472-4555. However the Nutriant R&D Center 
is actually located there. Address: Extension Associate, 
Cooperative Extension Service, College of Agriculture, Univ. 
of Kentucky, Lexington, KY 40546.

4472. Product Name:  Veggie Yogurt.
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  2000 August.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Monthly Insight 
(Galaxy Foods, Florida). 2000. March. p. 2. “Our newest 
product, Veggie Yogurt, was featured in the number one 
position by Dairy Foods magazine, a Cahners Publication. 
Revenue of Veggie Slices and Veggie Yogurt would have 
been greater except that we were unable to fi ll a signifi cant 
amount of orders due to delays in certain production and 
packaging machinery achieving optimum levels.”

4473. Williamson, Mel. 2000. History of Fillmore Foods, 
Inc. and Natural Protein Products (1936-1968). Part I 
(Interview). SoyaScan Notes. Sept. 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Willard Fillmore “Mel” Williamson was born 
in 1936 in Oakland, California. He grew up in Oakland, 
the youngest of three children. In about 1936, when he was 
age 13, his eldest sister began training at Jack LaLanne’s 
gym in Oakland. She was one of America’s fi rst women 
bodybuilders; she took it very seriously and trained hard. 
After she got married, her husband became LaLanne’s 
workout partner. LaLanne was a bodybuilder and strongman, 
and a good athlete (a great hand-balancer). Thin and weak as 
a boy, LaLanne had been inspired by Paul Bragg of Southern 
California to live a healthy and fi t life and eat natural foods. 
LaLanne had one of America’s fi rst gyms, and it was in 
Oakland.
 Mel got interested in bodybuilding because of his 
sister and soon he was training too. In 1948-49 he got a 
pair of dumbbells for Christmas, and at about age 13 and 
began training at home in his garage. He entered his fi rst 
competition at age 14; he did body building, weight lifting, 
and powerlifting. His sister told him about Jack LaLanne’s 

diet that he followed to improve his well being; from that 
day on, he would eat anything that was good for him. He 
drank more liquids, ate plenty of fruits and vegetables. He 
also ate the standard health foods of the day: Blackstrap 
molasses, yogurt, wheat germ, and brewer’s yeast.
 Soon Mel also began working out at Jack LaLanne’s 
gym–and other gyms closer to his home. In 1954 he entered 
the Mr. America contest–while a senior in high school.
 After entering the University of California at Berkeley, 
Mel continued his interest in bodybuilding. In June 1959 he 
graduated from Cal Berkeley with a degree in Food Science 
& Technology–even though the food technology department 
was in Davis. After graduation, he got his fi rst job working 
for Hueblein, in San Jose, California. Then he went to work 
for Dole Pineapple. In Nov. 1964, while still working for 
Dole, Mel founded a company named Fillmore Foods, in 
San Jose. He helped develop over 50 products for these 
companies.
 While Mel was working for Dole, some friends at the 
gym where he worked out asked him if he could develop a 
protein that tasted good and would help them put on weight. 
In his spare time Mel developed a product that came to be 
known as Mus-L-On Gain Weight Formula. He founded 
Fillmore Foods to develop, manufacture (powder blending), 
and package this product. A fellow bodybuilder named Bob 
Mendelsohn, who owned a very early gym in San Lorenzo, 
formed a separate company that (exclusively) bought Mel’s 
product, then distributed and marketed it to gyms. Mel and 
Bob worked closely together, discussing pricing, marketing 
strategies, new products, etc., but they owned separate 
businesses. A key ingredient in the product was Promine soy 
protein isolate, which he purchased from the Central Soya 
Company.
 Bob developed a route of gyms to which he would 
distribute Mus-L-On–on the days he wasn’t operating his 
gym. Soon Mel developed a second product, which was a 
protein powder. Pretty soon Akin, a health food distributor, 
approached Mel and Bob and asked if they could distribute 
the products to health food stores. Sales increased. Bob sold 
his gym and devoted all his time to distributing and selling 
Mel’s products. In about 1967 Mel and Bob together started 
the VIP Health Spa in San Lorenzo. Mel’s Fillmore Foods 
took over much of the distribution and Bob focused on the 
VIP gym. Finally Bob got out of the food business and Mel 
got out of the gym business.
 In 1968 Mel started making a private-label product for 
GNC (General Nutrition Centers), which at the time had 
about 500-600 health food stores. GNC had been carrying 
the Bob Hoffman line but they planned to replace it with 
products made by them for Mel who would ship the product 
to GNC in bulk and they would package it under their own 
“All Star” label; this was the fi rst product he made for 
another company. Jack LaLanne had a product named Instant 
Breakfast; Jack asked Mel to start making it for him. Then 
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Mel started making some of Shacklee’s products, as well as 
a Tiger’s Milk Bar developed by Adelle Davis and marketed 
by Plus Products. When start making Tiger’s Milk Bar? Was 
it the fi rst “energy bar.”
 In the early 1960s the big health food companies in 
America were Plus Products (they also sold vitamins and a 
Tiger’s Milk powdered drink), York Bar Bell and Hoffman 
Co. (York, Pennsylvania), El Molino Mills, Schiff (vitamins), 
and Thompson (vitamins). Soon bodybuilders from gyms all 
over northern California came to Mel asking to buy products 
or make private-label products for them. Soon gyms were 
asking him to distribute it.
 The next thing Mel knew, he was so busy making Mus-
L-On that he had to make a choice: keep his job at Dole or 
quit and go into business for himself. He made the latter 
choice, and it proved to be the right one.
 After several years, Mel moved to Fillmore Foods to 
Hayward, California, from San Jose. When and why did he 
start Natural Protein Products? What it a division of Fillmore 
Foods?
 In 1968 Fillmore Foods introduced its fi rst bar, named 
M-L-O Weight Gain bar. The bar was uncoated and the main 
ingredients were calcium or sodium caseinate, soy protein 
isolate, corn syrup, plus some kind of fat. Though it was 
called a “weight gain” bar or “dietary food for those who 
wish to gain weight,” the concept was clearly a nutrition 
bar rather than a candy bar. Mel made these in a semi-hand 
operation. He would roll them out on slabs with a rolling 
pin, put a frame around them, cut them with gang cutters, 
then wrap them by hand. He fi rst made them in Hayward 
or San Jose? The bars were sold by the box and there were 
21 individually wrapped bars per box. If a bodybuilder 
ate 3 bars a day, as prescribed, he would fi nish the box in 
one week. Continued. Address: Owner and Founder, MLO 
Products Co., Fairfi eld, California 94533. Phone: 1-888-436-
4769.

4474. Jacobi, Dana. 2000. Soy protein powders and GNC’s 
Soy Baking Mix (Interview). SoyaScan Notes. Sept. 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soy protein powders are based on soy protein 
isolates, and contain small amounts of lecithin, etc. Many 
brands are on the market, sold in canisters. Dana likes those 
made for or by Jarrow and Trader Joe’s. But the best-selling 
line by far are those made by GeniSoy, which come in many 
fl avors.
 For baking, Dana likes GNC Soy Baking Mix. Based 
on soy protein isolate, it work’s much better than soy fl our. 
Address: New York City.

4475. Product Name:  Soy Max: Complete Meal 
Replacement [Vanilla, or Chocolate].
Manufacturer’s Name:  Amerifi t Nutrition (Marketer-
Distributor).

Manufacturer’s Address:  166 Highland Park Dr., 
Bloomfi eld, Connecticut 06002.  Phone: 1-800-722-3476.
Date of Introduction:  2000 September.
Ingredients:  Non-genetically modifi ed (Non-GMO) soy 
protein isolate, crystalline fructose, pure cane sugar, Dutch 
chocolate powder, vanilla fl avor, oat fi ber...
Wt/Vol., Packaging, Price:  490 gm cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (glossy, color, 
two-sided) sent by Patricia Smith from Natural Products 
Expo (Baltimore, Maryland). 2000. Sept. “Great tasting! 
New. Non-GMO soy! Complete meal replacement. Soy 
Max brand. Question and answer guide.” To serve, add one 
scoop to 8 ounces of water, skim or soy milk, mix and drink. 
Each 8-oz serving provides 14 gm of protein and 25 mg of 
isofl avones.

4476. Boca Foods Company. 2000. The Original Boca. 
Everything you need to know! Product specifi cations. 
Madison, Wisconsin.
• Summary: Detailed information (including ingredients) 
is given for the following fi ve products: Breakfast Patties. 
Breakfast Links. Recipe Basics Meatless Crumbles. Meatless 
Tenders. Meatless Nuggets. The main soy ingredient in each 
product is soy protein concentrate. Address: 910 Mayer Ave., 
Madison, Wisconsin 53704.. Phone: 608.285.6950.

4477. Business Communications Co. 2000. Soyfoods: Trends 
and developments. Norwalk, Connecticut. 137 p. Sept. *
• Summary: This study of the soyfoods market, No. R2-
419, retails for $3,450. One section is titled “Whole soybean 
products.” By type of product: Largest share and fastest 
growth–Soymilk. Next largest share and fastest growth–
Tofu. Good share: Soy sauce. By application: Largest share–
Substitute meat products. Fastest growth–Substitute dairy 
products. Industry structure: Market infl uences–Consumers, 
age/gender, media messages, health benefi ts, retailing 
outlets. Driving forces–Regulations, technology, price, niche 
marketing. Most active manufacturers–Market leaders, 
industry environment.
 The second section is titled “Soyfoods as ingredients–
Soy protein, soy fi ber, soy isofl avones. By type of product: 
Largest share–Soy fl our (defatted). Fastest growth–Soy 
protein concentrates. Next fastest growth–TSP [Textured Soy 
Proteins] Good growth: Soy protein isolates. Slow growth–
Soy grits, soy fi ber. Soy isofl avones. By application: Largest 
share–Substitute meat products. Fast growth–Substitute dairy 
products.
 The third section is “Soyoil products–Soybean oil and 
lecithin.” Address: Norwalk, Connecticut.

4478. Product Name:  SoyRizo (Meatless Chorizo), 
SoyTaco, SoyLoaf (Meatless Meatloaf).
Manufacturer’s Name:  El Burrito.
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Manufacturer’s Address:  California.  Phone: (626) 369-
7828.
Date of Introduction:  2000 September.
Ingredients:  SoyRizo: Water, textured soy protein (caramel 
color), expeller pressed canola oil, spices, distilled vinegar, 
soy protein concentrate, salt, xanthan gum.
New Product–Documentation:  Leafl ets (front and back, 
8½ by 11 inch) in portfolio sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2000. 
Sept.

4479. Hagler, Louise. 2000. Soja: Wandelbarste Bohne der 
Welt. Eine ‘coole’ Proteinquelle [Soya: The most versatile 
bean in the world. A ‘cool’ source of protein]. Aitrang, 
Germany: Windpferd. 140 p. Illust. Index. 18 cm. [Ger]
• Summary: Foreword by Peter Golbitz. Foreword by Louise 
Hagler. Introduction by Dr. Mark and Virginia Messina. 
Basic soyfoods. Feeding babies and children soyfoods. 
Breakfast, brunch & bread. Whole soybeans. Sauces, 
spreads, dips & dressings. Soup & salad. Main dishes. 
Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Address: The Farm, Summertown, 
Tennessee.

4480. Product Name:  SoyO’s [Original, Honey Nut, Apple 
Cinnamon], and Soy Flakes [Original, or Raisin] (Breakfast 
Cereals).
Manufacturer’s Name:  Health Valley Company.
Manufacturer’s Address:  16100 Foothill Blvd., Irwindale, 
CA 91706-7811.  Phone: (626) 334-3241.
Date of Introduction:  2000 September.
Ingredients:  Original SoyO’s: Organic oat fl our*, wheat 
starch, soy protein, organic oat bran*, organic cane juice*, 
sea salt, baking soda, cream of tartar, natural caramel color, 
natural beta carotene, natural vitamin E (for freshness). * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl ets for 
both product lines (glossy, color, two-sided) sent by Patricia 
Smith from Natural Products Expo (Baltimore, Maryland). 
2000. Sept. “Profi t from the healthy benefi ts of soy! 8 grams 
of soy protein in every delicious serving. No genetically 
modifi ed ingredients.”

4481. Product Name:  Crispy Rice Bar: Boosted with Soy.
Manufacturer’s Name:  Heaven Scent Natural Foods.
Manufacturer’s Address:  2516 California Ave., Santa 
Monica, CA 90403.  Phone: 310-829-9050.
Date of Introduction:  2000 September.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Tom Mosk, 
owner of Heaven Scent. This produced was launched in Sept. 

2000. There are four SKUs, but only one contains soy.

4482. Nutrition Business Journal (San Diego, California). 
2000. GeniSoy markets to an expanding demographic: Soy 
manufacturer introduces new products, expands distribution 
and secures non-GMO supplies. 5(7/8):10-11. Annual 
Industry Overview 2000.
• Summary: GeniSoy’s parent company, MLO Products, 
was founded 36 years ago [in Nov. 1964] as a sports 
nutrition company that relied heavily on soy protein. Today 
its subsidiary, GeniSoy Products Co., launched only three 
years ago (in March 1997), accounts for about 50% of total 
sales–of about $40 million, to which GeniSoy contributed 
$18 million in FY 2000 (ended April 30). More remarkable, 
GeniSoy’s $18 million is double what it was a year ago, and 
it is expected to double again next year.
 MLO had traditionally marketed soy protein drinks 
aimed at athletes between the ages of 15 and 40. GeniSoy 
products are targeted to an entirely different market–those 
(mostly women ages 35 to 69) areas in which soy provides 
benefi ts, such as heart disease, menopause symptoms, etc. 
The idea come to MLO quite by accident about 5½ years 
ago when they were asked by another company to produce 
a soy protein bar for a university study on soy and cancer. 
After GeniSoy was launched, its products were sold mainly 
through MLO’s established distribution channels. But soon 
they picked up many new distributors.
 When the FDA announced its soy-heart health claim in 
Oct. 1999, soy became a very hot category. Many retailers 
began to develop a “soy set” in their stores–an area where 
soy products are grouped together. General Nutrition 
Centers (GNC), for example, are developing such a set, and 
GeniSoy’s products tend to sell more quickly when they are 
placed in such a set than when they are placed with other 
bars.
 Many consumers believe that soy products don’t taste 
so god, but when they try GeniSoy bars they quickly change 
their minds and tell their friends. So bars are a great way to 
introduce consumer to soy.
 In Feb. 1999 GeniSoy introduce their fi rst products 
guaranteed to be free from genetically engineered organisms 
(GMOs); these included two shakes and one protein powder 
in the new UltraSoy line. The company says these were made 
more for the European than for the American market. Later 
in 1999 the GeniSoy secured a long-term supply contract for 
non-GMO isolated soy protein from Protein Technologies 
International, then announced in October 1999 that its entire 
product line would be made with non-GMO soy.
 Recently MLO Products completed a new plant at its 
Fairfi eld headquarters, thus bringing its total offi ce and 
manufacturing space to 125,000 feet. Its extruded candy 
production capacity has grown to 20 million bars/month. 
It plans to bring in-house its formerly contracted soynut 
roasting facilities with a capacity of 2 million lb/month.
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 Today GeniSoy has 29 SKUs in the U.S. market, 26 
in Canada, and 15 in Australia. Two new products are 
scheduled for release next year: (1) A kind of a soy chip, 
between a potato chip and a mini rice cake, that will meet the 
FDA health claim; (2) A Soy Nutty Bar, made with toasted 
soy nuts, and tasting like a candy bar.
 Note: This is the earliest document seen (Sept. 2000) 
that gives statistics for larger U.S. nutrition bar companies.

4483. SunRich. 2000. SunRich: Soy ingredients. Your direct 
link to nature (Leafl et). Hope, Minnesota. 1 p. Front and 
back. 28 cm.
• Summary: A glossy color leafl et sent by Patricia Smith 
from Natural Products Expo East. 2000. Sept. On the 
cover is a large photo of various soy products on an orange 
background.
 Soymilk, oatmilk, multigrain beverages. Soymilk 
powders with a range of protein levels. Soy fl our for 
premium fl avor applications. TSP (textured soy protein) for 
meat alternatives. Address: P.O. Box 128, 3824 S.W. 93rd 
St., Hope, Minnesota 56046. Phone: 800-297-5997.

4484. Product Name:  AE Fat Free Yogurt (Lemon Cream, 
Strawberry, Blueberry, Peach, Cranberry Orange).
Manufacturer’s Name:  Anderson Erickson Dairy.
Manufacturer’s Address:  Des Moines, Iowa.
Date of Introduction:  2000 October.
Ingredients:  Dairy milk, cultures, soy protein, vitamin C, 
vitamin D, calcium, fi ber.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
Nutrition:  -
New Product–Documentation:  McGarvey, Carol. 2000. 
“Two new foods in stores tout health benefi ts” Des Moines 
Register. Oct. 21. “Anderson Erickson Dairy of Des Moines 
is the fi rst dairy in the nation to introduce a fat-free yogurt 
fortifi ed with soy protein.” A color photo shows a cup of 
this fat free yogurt. Next to it is the FDA heart health claim: 
“The FDA has determined that 25 grams of soy protein a 
day, as part of a lowfat diet, may reduce the risk of heart 
disease. Soy has also been linked to a decrease in the risk 
of osteoporosis, kidney disease, menopausal symptoms and 
some cancers.”
 Dorsey, Chris. 2000. Oct. 30. A new revolution: Miriam 
Erickson Brown carries on her grandfather’s innovative 
thinking as her family business unveils a new yogurt line.” 
Des Moines Business Record (Iowa). Oct. 30. Introduced two 
weeks ago, the product line is fat-free dairy yogurt fortifi ed 
with soy protein, plus vitamin C, vitamin D, calcium, and 
fi ber.

Food Online (www.foodonline.com). 2000. “New 
yogurt with soy protein targets women’s health.” Oct. 19. 
Miriam suffered from breast cancer. When her treatment was 
completed her doctor recommended that she incorporate soy 

into her diet. However she found it diffi cult to do that. She 
adds: “For breast cancer survivors like me, the estrogen-like 
qualities in soy play a leading role in preventing recurrence. 
Just as importantly, soy helps manage unpleasant hormone 
fl uctuations.”
 Note: A similar article, with more of a consumer focus, 
also appeared in the South Des Moines Press Citizen (Oct. 
25), East Des Moines Press Citizen (Oct. 25), and the 
Urbandale Press Citizen (Oct. 25), all under the title “AE 
introduces high-soy yogurt.” Named AE Fat Free Yogurt, the 
product contains 6.25 grams of soy protein (just enough to 
trigger the heart-healthy claim), 50% of the RDI for vitamin 
C, 25% of the RDI for vitamin D, 30% of the RDI for 
calcium, 25% of the RDI for fi ber.
 The line comes in fi ve fl avors: Lemon Cream, 
Strawberry, Blueberry, Peach, and Cranberry Orange.
 A photo shows Miriam Erickson Brown seated behind a 
table on which are her new yogurt cups in 5 different fl avors.

4485. Cheng, Yongqiang; Shimizu, N.; Kimura, T. 2000. 
Improvement of tofu production in China–texture evaluation 
of different tofu (soybean curd). In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 148-149. [4 ref]
• Summary: Generally speaking, Chinese prefer hard tofu. 
Today in China, tofu is considered to be a promising food for 
solving the problem of inadequate protein intake. Tofu made 
from soy protein isolates (made by Fuji Oil Co. Ltd., Osaka, 
Japan) and coagulated with GDL (glucono delta-lactone) 
are investigated. Address: Inst. of Agricultural and Forestry 
Engineering, Univ. of Tsukuba.

4486. Kaprelyants, L.V.; Sylenko, A.G.; Kiselev, S.V.; 
Nevmivaniy, S.L. 2000. Isofl avone content of Ukrainian 
cultivars and effects of processing on isofl avones in 
traditional soyfoods. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 63-64. [5 ref]
• Summary: The isofl avone content observed for Ukrainian 
soybean varieties Uspekh and Arkadia, was 1.32 and 
1.21 mg/g, respectively. The daily consumed doses “of 
domestically prepared soy food products, such as soy fl our, 
soy milk and protein concentrate contain isofl avones in 
amount suffi cient for exertion of physiological activity.” 
Address: Odessa Biotechnological Inst., Odessa (Ukraine).

4487. Product Name:  Mori-Nu Silken Tofu (Made with 
non-GMO Organic Soybeans) [Soft, Firm, Extra Firm, Lite 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
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Date of Introduction:  2000 October.
Ingredients:  Firm: Filtered water, organic soybeans*, 
isolated soy protein, gluconolactone**, calcium chloride. * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990. ** = Gluconolactone 
is a non-dairy coagulant derived from food starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.69 (2000/10, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Samples 
of the four new products with leafl et sent by Art Mio of 
Morinaga. 2000. Oct. 17. These four products will be 
available in retail stores by the end of October. Each product 
is made with non-GMO organic soybeans. On the right front 
of each package are two green vegetable soybeans and two 
green vegetable soybean pods. On the lower left corner are 
whole dry (yellow) soybeans. Each texture is color coded: 
Soft = red. Firm = blue. Extra fi rm = green. Lite Extra Firm 
= purple. On one side of the package for each texture is 
a different recipe, suited to that texture: Soft: Strawberry 
banana shake. Firm: Savory spinach dip. Extra fi rm: Mixed 
medley stir fry. Lite extra fi rm: Chocolate dream pie. On 
the top of each package we read: “Non-GMO soybeans. No 
preservatives. No irradiation. No cholesterol. Non-dairy. 
Low-fat soy protein. Aseptic package locks out bacteria 
and protects from spoilage; keeps Mori-Nu fresh without 
refrigeration until opened.”
 Leafl et (glossy color): “New from Mori-Nu. Made 
with organic soybeans.” Shows the front of each package. 
“Mori-Nu uses only O.C.I.A. certifi ed organic soybeans in 
its newest tofu.” On the back are details about each product. 
Lite extra fi rm has the “Highest protein to fat ratio of any 
tofu.” 6 gm of protein and 0.5 gm of fat per 3 oz serving.
 Talk with Art Mio. 2000. Oct. 20. Morinaga has 
been under pressure for a long time from its customers 
to introduce organic tofu. These four new products are 
not intended to replace the previous fi ve non-organic tofu 
products, but the market will decided which ones do best 
and survive. Art thinks that health food stores will prefer the 
organic but Asian-Americans will prefer the less expensive 
($1.69 vs. $1.49) non-organic. It is not yet clear which 
supermarkets will prefer, but they will probably not carry 9 
SKUs.

4488. Ogawa, Tadashi; Samoto, M.; Takahashi, K. 2000. 
Development of hypoallergenic soybean products–strategy 
for the reduction of allergenicity of soybean. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 165-168. [7 
ref]
• Summary: “Three major soybean allergens were identifi ed 
and characterized. The reduction of soybean allergenicity 
was achieved using the combined techniques of breeding, 

physico-chemical treatments of soy protein isolate (SPI), 
and an enzymatic digestion of whole grains.” Tohoku 124 
is a new soybean line. Address: 1. Dep. of Food Design and 
Utilization, Research Inst. for Food Science, Kyoto Univ., 
Uji, Kyoto 611-0011, Japan; 2. Protein Dev. R&D Div., Fuji 
Oil Co., Ltd. Sumiyoshi-cho, Izumisano, Osaka, 598-8540, 
Japan.

4489. Oser, Marie. 2000. More soy cooking: Healthful 
renditions of classic traditional meals. New York, NY: 
John Wiley & Sons, Inc. xi + 307 p. Foreword by John A. 
McDougall, M.D. Oct. Index. 23 cm. [61 ref]
• Summary: Contents: Foreword, by John A. McDougall, 
M.D. Acknowledgments. Introduction. The need for a 
plant-based diet: The protein question, the dairy myth, the 
international connection, what’s eating North America?, soy: 
Food of the future, Functional foods. Soy-centered cuisine: 
Soyfoods and more: a glossary, beyond soyfoods. Kitchen 
tools, techniques, and tofu: Tools, techniques, tofu, cooking 
with spirit! The recipes: Amazing appetizers, the skinny on 
soups and salads, enlightened entrées, pasta and pizza, select 
sides, delightful desserts. Resource guide. Recommended 
reading.
 On the rear cover is a small color photo of the author 
and a biographical sketch. Address: P.O. Box 3021, 
Thousand Oaks, California 91359-0021.

4490. Rajammal P., Devadas; Chandrasekhar, U.; Sahaya, 
H. 2000. Feeding trials with soy protein isolate mix 
on malnourished children. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 212-13. [1 ref]
Address: Deemed Univ., Coimbatore, Tamil Nadu, India.

4491. Product Name:  More Than Tofu (Marinated) [Indian 
Masala, Peanut & Ginger, Soy and Sea, Spinach Jalapeño].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  2000 October.
Ingredients:  Peanut & Ginger: Tofu (water, soybeans*, 
nigari), textured soy fl our*, roasted peanuts, fresh chopped 
ginger, garlic fl akes*. Marinade: Tamari soy sauce (water, 
soybeans*, salt). * = Certifi ed organic by OCIA.
Wt/Vol., Packaging, Price:  10.5 oz. (300 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) sent by Jon 
Kessler, founder and owner of Sunergia. 2000. Sept. 28. 
“More than Tofu–New fl avors, fall 2000.” Shows labels of 
four new products, with ingredients and Nutrition Facts. Tofu 
is the fi rst ingredient in each product. Made with non-GMO 
soybeans. Talk with then Labels sent by Jon Kessler. 2000. 
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Oct. 5. These four new products were in local retail stores on 
Oct. 1.

4492. Vijayalakshmi, P.; Mercy, Paul. 2000. Supplementation 
of energy, protein rich mix to expectant mothers. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 187-188.
• Summary: In 1997 the U.S. Food and Drug Administration 
(FDA) allowed a health claim for soluble oat beta-glucan 
when consumed at a level of 3 gm per day. Since soybeans 
and oats both have promising futures in nutraceutical foods, 
the combination of both materials is being studied. Soy 
protein foods included in the study are soy fl our, soy protein 
concentrates and isolates, tofu, and soymilk. Address: 
Avinashiligam Deemed Univ., Coimbatore, India.

4493. Product Name:  DrSoy Soy Protein Bar [Chocolate 
Peanut].
Manufacturer’s Name:  DrSoy Nutrition, LLC.
Manufacturer’s Address:  Irvine, CA 92618.  Phone: 
1-877-MY DRSOY.
Date of Introduction:  2000 November.
Ingredients:  Non-GMO soy protein isolates, maltitol, 
brown rice syrup, chocolate coating (sugar, fractionated 
vegetable oils, non-fat dry milk, cocoa, soy lecithin, salt), 
honey, peanut fl our, soy crisp nuggets, natural fl avors, 
vitamin and mineral blend...
Wt/Vol., Packaging, Price:  1.76 oz (50 gm) foil wrapper. 
Retails for $0.99 (2002/06, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 
June 2. 6 by 5¼ inches. Foil wrapper. Cream, Chocolate 
brown, yellow, white, and black on red. A color illustration 
shows this chocolate peanut bar “unfolded” and surrounded 
by peanuts. “The smart choice for delicious nutrition, as a 
snack or meal replacement bar. Deliciously healthy. 100% 
daily value of 16 vitamins and minerals. All natural. High in 
calcium and antioxidants. All naturally occurring isofl avones. 
Non-GMO soy. Soy... the right protein. 10 grams soy protein 
per bar.” www.DrSoy.com.

4494. Schwarz, Richard W. 2000. From Battle Creek to 
Battle Creek: A tale of vegetarian meat analogs. Adventist 
Review. Dec. 7. p. 12-16. [68 ref]
• Summary: Discusses Dr. John Harvey Kellogg, 
meat alternatives, Madison Foods, Loma Linda Foods, 
Worthington Foods, Robert Boyer, spun soy protein fi ber, 
Miles Laboratories, Morningstar Farms, the Kellogg Co. 
Contains many excellent photos of early meat alternatives, 
many made by Worthington Foods.

4495. SoyaScan Notes. 2000. Chronology of major soy-

related events and trends during 2000 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 8–The Kerry Group (of Wisconsin and 
Iowa) purchases Solnuts, a pioneer manufacturer of dry-
roasted soynuts, in Hudson, Iowa.
 Jan.–Kraft Foods Inc. (Illinois) purchases Boca Burger 
Inc., America’s third largest maker of veggie burgers, after 
Worthington Foods and Gardenburger.
 March 6–The Hain Food Group announces that it will 
acquire the Celestial Seasonings tea company to become the 
largest natural foods company in the USA.
 March 9–The USDA formally approves a rule change 
allowing soy protein products to completely replace meat 
products in the Federal School Lunch Program.
 March 31–Monsanto, the world’s leading agricultural 
biotech company, merges with Pharmacia & Upjohn (a large 
pharmaceutical company), and the new company is renamed 
Pharmacia Corporation.
 April–An article by Lon White on tofu and brain aging 
is published in J. of the American College of Nutrition.
 June 9–20/20 (ABC) television program, titled “Soy–
The untold story,” airs on Friday at 10:00 p.m. discusses 
many of the shortcomings of soyfoods, but in a very fair 
way.
 June 13–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on edamamé.
 July 14–Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) is purchased by ConAgra, Inc., a $25 billion 
food company based in Omaha, Nebraska–for an undisclosed 
amount. Lightlife’s plant, employees, and management team 
will stay in place. Lightlife is a leading maker of vegetarian 
meat alternatives, with 150 employees and about $25 million 
in annual sales.
 July–At a joint meeting of ASA and USB, the 
International Soy Protein Program (ISPP) was born as 
ASA and the Illinois Soybean Program Operating Board 
(ISPOB) formalized their joint commitment to “Increase 
the international consumption of soy protein by humans in 
new markets–developing countries–and thereby create new 
opportunities for disappearance of soybeans and provide 
higher economic returns to U.S. soybean producers.” ISPOB 
and its Executive Director Lyle Roberts were instrumental in 
conceiving the program and raising its initial funding. This 
program was later renamed WISHH.
 Sept.–Monsanto’s patent on glyphosate expires. 
Glyphosate is the active ingredient in Roundup, the world’s 
best-selling herbicide.
 Dec.–Sanitarium Foods of Australia acquires the 47% of 
SoyaWorld owned by Sunrise Soya Foods (Vancouver, BC, 
Canada).
 Trends: 1. This year, the momentum created by the FDA 
health claim in Oct. 1999 has propelled the soyfoods industry 
to new heights. Existing companies are growing rapidly, and 
many new companies (including some of America’s biggest 
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food companies) are entering the market with new products.
 2. This year, for the fi rst time, soymilk has become a 
mainstream American beverage. As of May, White Wave 
Silk soymilk is sold in 24,000 supermarkets nationwide. 
Edamamé (green vegetable soybeans) have gone mainstream 
in California, and are rapidly becoming popular on both 
coasts of the USA.
 3. In the United States and Europe, the tide seems to be 
fl owing increasingly against genetic engineering of foods 
and food plants. More and more companies in the natural 
foods industry are labeling their products as “non-GMO” 
or “GMO-free” or “No GMOs.” Monsanto has stopped its 
efforts to develop genetically engineered soybeans for food 
use and focused its attention instead on livestock feeds. It 
now seems likely the genetic engineering of plants has a 
future, but not in the area of foods–at least in developed 
countries.
 4. Interest in “food-grade soybeans” continues to grow 
in the USA and has increased substantially this year. Canada 
began focusing on identity-preserved food-grade soybeans 
10-15 years before the USA. U.S. interest began to grow in 
about 1995 with the introduction of genetically engineered 
soybeans and with the accelerating interest in food uses of 
soybeans.
 5. While pro-soy articles (mostly about health benefi ts) 
continue to increase, so do anti-soy articles and Internet sites. 
The loudest anti-soy voices are those of Sally Fallon and 
Mary Enig of the USA (they believe traditional fermented 
soyfoods–such as miso, shoyu, natto, and tempeh–are 
good, traditional non-fermented soyfoods–such as tofu, 
soymilk, and edamamé–are not very good, and modern soy 
protein products–such as soy protein isolates, concentrates, 
and textured soy fl our–are the worst of all, being highly 
processed with chemicals such as hexane solvent). Also: 
Richard and Valerie James of New Zealand, and Lon White 
of Hawaii. Some of the concerns they raise are legitimate and 
deserve further research, but the majority (we believe) are 
not. Nevertheless, many of the health claims made for soy 
in popular articles are exaggerated or somewhat sensational, 
and not fi rmly supported by scientifi c evidence.
 6. As we are about to enter a new century and a new 
millennium on 1 Jan. 2001, soyfoods appear to have a bright 
future, worldwide. This past year has seen more activity and 
interest in, and media coverage of, soyfoods than at any time 
in the history of the United States.

4496. Fisher, Kate. 2000. Using the old bean: Commodity 
soybeans aren’t left out of soyfoods surge. Soybean Digest. 
Dec. p. 12, 16.
• Summary: Walt Fehr says that in the soyfood market 
there are two types of beans: Specialty beans (premium 
market) and commodity beans (general market). Low-cost 
commodity beans are used for such things as soy oil plus 
some soy protein concentrates, soy isolates and soy fl our.

 Until recently, Japanese food processors bought large 
amounts of what they call IOM (Indiana, Ohio, Michigan) 
soybeans. These are commodity beans that the Japanese 
believe have higher protein content and are better for food 
uses than commodity beans grown in other parts of the USA. 
But biotech issues [concerning genetic engineering] have 
caused IOM soybeans to lose considerable market share to 
identity-preserved soybeans–most of which are non-GMO.
 The premium food-grade market consists of many 
soybeans: (1) Small seeded types for natto and soy sprouts. 
(2) Large-seeded soybeans for edamame, miso, and tofu. (3) 
Other soybeans with special traits for food use, such as high 
protein, lipoxygenase free, low saturated fat, low linoleic 
acid, etc.
 Note: This article is bizarre. The words “organic” and 
“non-GMO” are barely mentioned.

4497. Larson, Stephanie. 2000. The soyfoods boom: What’s 
driving the explosion? First in a series. Soybean Digest. Dec. 
p. 10-11.
• Summary: Mark Messina says the whole market is driven 
by consumer demand because of health effects. Sales of 
soyfoods and soy protein products was $2.1 billion in 1999. 
Of that total, soymilk sales accounted for $300 million, up 
38% from 1998. A graph shows soymilk sales (in million 
dollars) from 1992 to 1999, with projection to 2002. These 
sales rose from $100 million in 1993 to $300 million in 
1999, projected to reach $500 million in 2001.
 The United Soybean Board calculated that last year 
Americans consumed 37 million bushels of soybeans via 
soyfoods. A color photo shows many commercial soyfood 
products with colorful labels: Bergin Nut Company Soynuts 
(no salt), Fantastic Foods Tofu Scrambler, MCOA Brown 
Rice Miso, Spectrum Soy Oil, Health Trip Soynut Butter, 
Midwest Harvest Textured Soy Protein, Low-Fat Soy Flour, 
and Firm Tofu, Country Choice Soy Cocoa, Eden Organic 
Black Soy Beans, and Whole Foods Soy Ginger Sauce.

4498. Product Name:  Smart Bacon.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  153 Industrial Boulevard, 
Turners Falls, MA 01376.  Phone: 1-877-SOY-EASY (877-
769-3279).
Date of Introduction:  2000 December.
Ingredients:  Water, soy protein isolate, wheat gluten, 
soybean oil, textured wheat gluten, natural fl avors, 
carrageenan, potato starch, spices, sesame oil, spice extract, 
tomato pulp, natural smoke fl avor.
Wt/Vol., Packaging, Price:  5 oz. (142 gm) paperboard box. 
Retails for $2.99 (2001/03, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 2000. Sept. “It’s 
crunch time!” On the front is a large color photo of the bacon 
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with a meatless burger and cheese in between sesame bums 
and a photo of the front panel of a box of Lightlife Smart 
Bacon; it is cholesterol free and low in fat. On the rear are 
the ingredients, cooking instructions, and a list of Lightlife 
products. Note: The fi rst 6 ingredients listed on this leafl et 
are water, wheat gluten, textured soy protein concentrate, 
soybean oil, natural fl avors, and isolated soy protein. These 
are quite different from the ingredients listed on the actual 
package.
 Ad (full page, color) in Natural Foods Merchandiser. 
2001. Jan. p. 55. “It’s crunch time!” A large photo shows the 
front of the box. “Pig-out intelligently.”
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 2001. March 4. 6.75 by 4.75 by 
0.625 inches. Paperboard box. Red, dark green, and gold on 
white. Color photo shows wavy bacon strips atop scrambled 
eggs near an English muffi n and two strawberries on a white 
plate. Front panel: “Meatless low fat strips. Cholesterol free. 
Contains 75% less fat than traditional bacon. Rich in soy. Pig 
out intelligently.” Back panel: “Non GMO soy. No nitrites; 
no MSG.”
 Talk with Kathleen Strong of Lightlife. 2001. March 27. 
Smart Bacon was fi rst sold commercially on 30 Dec. 2000.

4499. Product Name:  Naturade Total Soy: Ready to Drink 

Meal.
Manufacturer’s Name:  Naturade, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  14370 Myford Rd., Irvine, CA 
92606.  Phone: 1-800-367-2880.
Date of Introduction:  2000.
Ingredients:  Water, isolated soy protein (Supro), corn syrup 
solids, crystalline fructose, gum arabic, high oleic sunfl ower 
oil, evaporated cane juice, cellulose gel, potassium citrate, 
etc.
Wt/Vol., Packaging, Price:  10 fl . oz can. Retails for $1.69 
(2001/04, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. 
April.

4500. Pollard, M.; Wolter, W.; Sun, L. 2000. Prevention 
of induced prostate-related cancer by soy protein isolate / 
isofl avone-supplemented diet in Lobund-Wistar rats. In Vivo 
14:389-92. *

4501. Pollard, M.; Wolter, W. 2000. Prevention of 
spontaneous prostate-related cancer in lobund-wistar rats by 
a soy protein isolate / isofl avone diet. Prostate 45:101-05. *
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4502. Evans, K. Lee; Rankin, Chris. 2000. Giant book of 
tofu cooking. New York, NY: Sterling Publishing Co., Inc. 
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many 
color photos on glossy paper, excellent use of standard 
terminology (except for “freeze-dried tofu”), and 350 
healthful, delicious recipes. Contents: Introduction. Tofu 
basics and techniques: Getting started (buying tofu {soft 
tofu, fi rm tofu, extra-fi rm tofu, silken tofu, marinated tofu, 
smoked tofu, freeze-dried tofu, fermented tofu}, storing 
tofu, preparing tofu for your recipes {draining and blotting, 
pressing, freezing and thawing, blending, cubing and 
dicing, crumbling, shredding / grating, marinating, boiling 
slightly sour tofu, frying, deep-frying}), other soy products 
(edamame, meat alternatives, miso, soy cheese, soy fl our, soy 
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,” 
soynut butter, soynuts, tempeh, textured soy protein, whole 
dry soybeans), tofu and a healthier you (introduction, protein, 
heart disease, cancer, menopause, osteoporosis, our planet), 
simple ingredient substitutions (eggs, milk, cheese, butter, 
salt, sugar {honey, molasses, maple syrup, rice syrup, barley 
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic 
vinegar, bamboo shoots, barley malt syrup, fermented 
Chinese black beans, fi lé powder, galangal, garam masala, 
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso, 
nutritional yeast, phylo or fi lo, pickled ginger, quinoa, rice 
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted 
sesame oil, vegetarian gelatin, vegetarian Worcestershire 
sauce (“Just like the original, it is made of soy, vinegar, and 
spices, but without the anchovies”), wakame, wheat germ. 
Breakfast. Appetizers. Soups. Salads. Lunch and dinner. 
Dressings, sauces, and spreads. Desserts. Metric conversion 
chart. Acknowledgments.

4503. Grieshop, C.M.; Fahey, G.C., Jr. 2000. The role of soy 
in companion animal nutrition. In: James K. Drackley, ed. 
2000. Soy in Animal Nutrition. Savoy, Illinois: Federation of 
Animal Science Societies. x + 317. See p. 171-79. [29 ref]
• Summary: Contents: Soy use in the pet food industry. Soy 
product utilization. Summary.
 In 1997 the world pet food market was $25.5 billion. 
Although the U.S. pet food market is dominated by dog food, 
production of both dog and cat foods is increasing.
 Figure 1 (pie chart) shows the percentage use of soybean 
meal in the U.S. by livestock, poultry, and companion 
animals (1997-98): Poultry and eggs: 53%, swine 27%, beef 
and dairy 14%, pet food 3%, other 3%.
 Tables show: (1) Advantages and disadvantages of 
using soybean products in companion animal diets (Adapted 
from Hill 1995): Advantages: Economical source of protein. 
Readily available and consistent quality. Balanced amino 
acid profi le complements that of other ingredients, such as 
corn. Textured vegetable protein retains appearance of meat 

during canning. Improved product texture. Source of protein 
for vegetarian diets. Source of dietary fi ber. Disadvantages: 
Contains antinutritional factors such as trypsin inhibitor 
and oligosaccharides. Low methionine content; possible 
increased taurine requirement in cats. Low digestibility. 
Flatulence. Poor fecal quality (wet and loose feces). 
Source of excessive soluble dietary fi ber. Reduces trace 
mineral availability. Allergic reaction to protein. Negative 
connotation for pet owner. (2) Chemical characterization 
of soybean products used in pet foods. Products: Full-fat 
soy fl our, grits, hulls, isolated soy protein, meal (solvent 
extracted), protein concentrate, textured soy protein. For 
each (as is) gives the CP [crude protein], fat, crude fi ber, acid 
detergent fi ber, neutral detergent fi ber, gross energy (kcal/
kg).
 Note: Acid detergent fi ber (ADF) is the percentage of 
highly indigestible or slowly digestible fi ber in a feed or 
forage. It contains cellulose, silica and lignin which are 
associated with low digestibility. Neutral detergent fi ber 
(NDF) is the most common measure of fi ber used for animal 
feed analysis, but it doesn’t represent a unique class of 
chemical compounds. NDF measures most of the structural 
components in plant cells (i.e., lignin, hemicellulose, and 
cellulose), but not pectin. Hemicellulose is represented 
by the difference between neutral detergent fi ber (NDF) 
and acid detergent fi ber (ADF). Address: Dep. of Animal 
Sciences, Univ. of Illinois, Urbana, IL 61801.

4504. Holtzman, Rachel. 2000. Trader Joe’s soy foods: 
Answers to commonly asked questions. Nutrition 
information (Leafl et). Needham Heights, Massachusetts: 
Trader Joe’s. 3 panels each side. Each panel: 21.5 x 9 cm.
• Summary: Question and answer format: Contents: What is 
soy anyway? Why should I include soy in my diet? Does soy 
have fat? Some soy products say soy wards off heart disease. 
What does this mean? Ans: The FDA “recently approved 
a new health claim linking soy protein to a reduced risk of 
coronary heart disease. Studies show that foods with soy 
may help stave off heart attacks and other complications of 
heart disease by lowering cholesterol. The FDA says it takes 
25 grams of soy protein a day to have this desired effect (as 
long as you also follow a diet that’s low in saturated fat and 
cholesterol.) The product needs to meet the strict criteria to 
bear the new claim, but it will soon be appearing on more 
labels.”
 What are isofl avones and where can I fi nd them? Ans: 
“Soybeans contain a unique compound called isofl avones, 
which are phyto (plant-based) estrogens. There are three 
isofl avones: genistein, daidzein and glycitein. Some 
research suggests that isofl avones are responsible for soy’s 
health properties. One half cup of tofu has an average of 
40 milligrams (mg) of isofl avones; one cup of regular 
soy milk has about 20 mg; one serving of Trader Joe’ Soy 
Protein Powder has 43 mg. Lower fat products have fewer 
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isofl avones. Soy protein concentrates lose isofl avones 
during processing. Isolated soy protein (ISP) and textured 
soy protein (TVP) are good sources of isofl avones. Heat 
treatment does not appear to signifi cantly affect isofl avone 
content.” What is the difference between isofl avones and 
soy protein? How can I include soyfoods in my diet? 
Ans: Trader Joe’s carries soymilk, tofu, tempeh, soy nuts, 
edamame (soybeans), soy protein powder, meat substitutes, 
soybean butter. What is tofu and how can I use it? How 
much soy should I eat? Ans: About 25-50 grams per day. 
Address: R.D., Trader Joe’s Nutritionist, Needham Heights, 
Massachusetts.

4505. Liberty, Anne. 2000. Super soy! Protect yourself 
against bone loss, heart disease, cancer, menopause, high 
cholesterol. Boca Raton, Florida: American Media Mini 
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold 
(for $1.19) next to the tabloid magazines at the checkout 
stand at Longs Drug Store in Lafayette, California. On the 
little cover is a color photo of a grey-haired and healthy-
looking lady holding a glass of soymilk. Contents: All 
about soy: Inside the soybean (phytoestrogen, isofl avones, 
genistein, protease inhibitors), eight of soy’s top health 
benefi ts (antioxidant protection from free radicals, breast 
cancer protection, cholesterol control, colon cancer 
protection, strong bones, hot fl ash reduction, a strong 
immune system, and kidney disease prevention), different 
soy products (green soybeans, hydrolyzed vegetable 
protein {HVP}, infant formula {soy-based}, lecithin, meat 
alternatives, miso, non-dairy frozen soy (“soy ice cream”), 
soy cheese, soy fl our, soy grits, soy protein (incl. TSP = 
textured soy protein = textured soy fl our), soy sauce, soy 
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil, 
soy sprouts, tempeh, tofu, whipped soy-based topping, 
yuba), nutritional value, how much do you need? Bone loss. 
Heart disease and cancer: Heart disease, cancer (genistein, 
isofl avones, phenolic acids, phytates, protease inhibitors). 
Menopause. Cholesterol. Cooking with soy products: Soy 
fl our, miso, soy milk, soy protein, tofu, tempeh. Delicious 
soy recipes.
 The author frequently refers to Earl Mindell, PhD, but 
has no real scientifi c references. Many of the recipes were 
provided by the United Soybean Board. On the last page are 
two sources of more information and recipes: The United 
Soybean Board website www.talksoy.com and the Indiana 
Soybean Board website www.soyfoods.com.

4506. McMann, Mary Carol. 2000. Soy protein: What you 
need to know. New York, NY: Penguin Putnam Inc. (Avery). 
60 p. Index. 22 cm. Avery’s Nutrition Discovery Series. [74 
ref]
• Summary: Contents: Introduction. 1. What makes 
soy so special? 2. Cardiovascular disease. 3. Cancer. 4. 

Osteoporosis. 5. Menopause and menopausal symptoms. 
6. Incorporating soy (protein) into your diet. Conclusion. 
Glossary. References. About the author.
 Note: This book is copyrighted by Protein Technologies 
International. Address: MPH, RD, LD [Licensed Dietitian], 
Houston, Texas.

4507. Smith, David F.; Phillips, Jim. eds. 2000. Food, 
science, policy and regulation in the twentieth century: 
international and comparative perspectives. London and New 
York: Routledge. Taylor & Francis Group. xi + 268 p. Illust. 
Index. 25 cm. Series: Routledge Studies in the Social History 
of Medicine, No. 10 [750+* ref]
• Summary: Contains 15 chapters by various authors. 
Several that we fi nd interesting are: 8. The food supply in 
The Netherlands during the Second World War.
 10. The United Nations Protein Advisory Group, by Josh 
Ruxin (established in 1955 by the World Health Organization 
(WHO) as an autonomous group of experts to aid in policy 
making; see p. 152).
 11. Food standards in the United States: the case of the 
peanut butter and jelly sandwich. 15. Regulating GM foods 
in the 1980s and 1990s [GM = genetically engineered].
 Note: David F Smith was born in 1954. Jim Phillips 
was born in 1968. Address: 1. Lecturer, History of Medicine, 
Univ. of Aberdeen; 2. Lecturer, economic and social history, 
Univ. of Glasgow.

4508. Product Name:  Ultra Slim Fast Shakes (Soy Protein 
Shake Mix) [Chocolate Delight].
Manufacturer’s Name:  Slim-Fast Foods Co.
Manufacturer’s Address:  West Palm Beach, Florida.
Date of Introduction:  2001 January.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Soybean Digest. 
2001. Mid-Feb. p. 51. “Slim-Fast adds soy shakes.” This 
shake, the only fl avor currently available, contains 15 grams 
of soy protein and 170 calories per serving when mixed with 
water, and carries the FDA’s heart-health claim. It is sold in 
dry form, and can be made by adding either water or milk.

4509. Product Name:  Tofutti Super Soy Supreme 
(Nondairy Ice Cream) [Bella Vanilla, New York New York 
Chocolate, Cool Cappuccino, and Plum Krazy].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  2001 January.
Ingredients:  Water, organic evaporated sugar cane juice, 
maltodextrin, corn oil cocoa butter, non-GMO isolated soy 
protein, tofu, mono- and di-glycerides, plus four types of 
gums, etc.
Wt/Vol., Packaging, Price:  17 fl  oz (500 ml) carton.
How Stored:  Frozen.
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New Product–Documentation:  Talk with Dana Jacobi. 
2001. Feb. 25. This new product has a purple container with 
the text in both English and French. It has less fat than the 
Tofutti Premium. Dana bought a carton of the vanilla and 
thought it tasted terrible–greasy.

4510. Product Name:  Morningstar Farms Tomato & Basil 
Pizza Burger.
Manufacturer’s Name:  Worthington Foods, Inc. 
Distributed by Kellogg USA Inc., Battle Creek, Michigan 
49016.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.  Phone: 614-885-9511.
Date of Introduction:  2001 January.
Ingredients:  Textured vegetable protein (soy protein 
concentrate, wheat gluten, water for hydration), onions, 
mushrooms, Mozzarella cheese...
Wt/Vol., Packaging, Price:  Four burgers weigh 9.5 oz (269 
gm). Paperboard box. Retails for $2.89 (2002/05, Lafayette, 
California).
How Stored:  Frozen.
New Product–Documentation:  See next page. Product 
with Label purchased at Trader Joe’s in Lafayette, California. 
2001. April 29. Box is 8 by 4 by 1¼ inches. Front panel 
text: “Veggie Burgers. Enjoy the traditional fl avor of Italy. 
New package’ same delicious taste. 60% less fat than ground 
beef.” A color photo on left half of front panel shows a 
veggie burger on a piece of lettuce with melted cheese, 
sliced mushrooms, and tomato sauce on top. Above that is 
a bun. Note: This are no buns and no pizza in the product. 
In lower right corner of front panel is a gold medal: “2001 
Gold: Taste Award. American Tasting Institute.” Note: One 
must pay to use this medal for promoting products. On 
back panel: “100% Vegetarian” circular logo with 3 green 
leaves on a white background, imitating that of the VSUK 
in the UK, although it is slightly different since the VSUK 
logo is oval, has a two-color background, and has two green 
leaves. Cooking: Best is in oven, second best in skillet, least 
desirable is in microwave. “Morningstar Farms appreciates 
consumer comments.” Gives phone, e-mail, and mail.
 Ad (full page) in Vegetarian Times. 2004. Feb. p. 12. 
“Taking the low-carb thing a little too far?” The top two-
thirds of the ad contains a color photo showing a small plate 
piled with crisp pieces of bacon. Below that is the front panel 
of a box of Morningstar Farms (biggest letters on the box) 
Tomato & Basil Burger. Below that we read: “Low-carb diets 
meet common sense. Morningstar Farms offers 13 lower-fat 
veggie options, like zesty Tomato & Basil Pizza Burgers, 
all with 4 grams of net carbs less. Available in your grocer’s 
freezer.” In small print: “Net carbs = carbs less dietary fi ber.”

4511. Illinois Soybean Board. 2001. Leadership paves a 
path. There is a solution... World Initiative for Soy in Human 
Health (Brochure). Bloomington, Illinois. 6 panels. Front and 

back. 21 x 12 cm each.
• Summary: “More than 1 in 7 people throughout the 
world will not have enough food to meet their most basic 
nutritional needs. U.S. farmers face a surplus of more than 
170 million bushels of soybeans and commodity prices at 
near 30-year lows.” The World Initiative for Soy in Human 
Health includes fi ve activities. (1) Humanitarian effort: 
U.S. soybean farmers have asked the federal government 
to designate soybeans, soybean meal, and soybean oil in 
surplus and that the USDA purchase these and other soybean 
products as soon as possible under the CCC Charter Act. (2) 
Private Voluntary Organization (PVO) planning: Supports 
the efforts of PVOs such as CARE and Save the Children 
to incorporate more soy-fortifi ed and soy-protein products 
into their international feeding programs. (3) World Food 
Program (United Nations) assistance. (4) Global Food for 
Education initiative. (5) International AIDS initiative.
 “For information about this initiative, contact Jim 
Hershey, WISHH Program Director, American Soybean 
Association, 1-800-688-SOYA (7692) or visit the website 
www.wishh.uiuc.edu.”
 Talk with Jim Hershey and Forest Roberts of ASA. 
2001. May 10. This brochure was targeted to U.S. soybean 
farmers. It comes in two forms. The fi rst was simply a 
3-panel brochure. The other was a wider 3-panel brochure 
and the central panel contained six samples in small (2 inch 
square) seam-sealing bags: whole soybeans, soybean meal, 
soybean oil, defatted soy fl our/grits, textured vegetable 
protein, soy protein concentrate, soy protein isolate, and 
milk replacer. A brief paragraph next to each gives the uses, 
protein composition (percentage), and calories per 100 gm.
 Note 1. This is the earliest document seen (July 2007) 
that mentions the WISHH program.
 Note 2. The World Soy Foundation website (www.
worldsoyfoundation.org) says (July 2007) that “U.S. soybean 
farmers started the World Initiative for Soy in Human Health 
(WISHH) Program in July 2000,...” Address: Bloomington, 
Illinois.

4512. Chajuss, Daniel. 2001. Soy protein concentrate: 
Processing, properties, and prospective. Paper presented at 
the 92nd Annual Meeting of the American Oil Chemists’ 
Society. 13 p. Held 13-16 March 2001 in Minneapolis, 
Minnesota.
• Summary: This paper consists of 13 PowerPoint 
presentation graphics / frames photocopied on 13 pages. 1. 
Title page. 2. Main presently available industrial soy protein 
ingredients for the food industry (4 types of soy fl ours, 
enzymatic treated soy products, soy protein isolates, soy 
protein concentrates {SPC}). 3. Soy protein concentrates 
(three processes: Aqueous alcohol washed “traditional” 
{Hayes System} concentrates–about 450,000 tonnes 
{metric tons} per year. Acid washed concentrate–about 
20,000 tonnes per year. Hot water washed concentrate–



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1399

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1400

© Copyright Soyinfo Center 2016

none currently produced). 4. Aqueous alcohol washed soy 
protein concentrates are usefully applied in (minced meat 
products, minced and canned fi sh products, meat analogs 
and alternatives, bakery products, dietetic foods, infants’ 
formulas, calves milk replacers, fi sh and piglets feeds and 
pet foods, other food products). 5. Nutritive advantages 
of aqueous alcohol washed soy protein concentrate (6 
advantages). 6. Technological advantages of aqueous alcohol 
washed soy protein concentrate (5 advantages). 7. Alcohol 
washed soy protein concentrate typical material fl ow. 8. 
Functional soy protein concentrates (3 types). 9. Typical 
gross analysis of traditional aqueous alcohol washed (“Hayes 
System”) soy protein concentrate (Moisture 6.0–10.0%. 
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world 
processors of soy protein concentrates (table). 11. Cost and 
margins–Soy protein concentrates by aqueous alcohol wash. 
12. Prospective–Soy protein concentrate (Steadily growing 
market, about 15% per year. “Functional” concentrates 
with tailor made properties are expected to see rapid future 
growth). 13. Hayes General Technology Company Ltd.
 The table of major world processors of soy protein 
concentrates shows: ADM (Netherlands) AAW (aqueous 
alcohol washed). Solae LLC–Central Soya Aarhus 
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)* 
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec 
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA) 
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae 
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM 
China AAW.
 Note: Letter (e-mail) from Daniel Chajuss. 2006. July 
8. Asterisks mean that these plants that had once belonged 
to several fi rms now (2006) all belong to Solae. The main 
reason for the two plants using the acid wash process is that 
these manufacturers had soy isolate plants before they got 
soy concentrate plants, and this already had the equipment 
needed (such as a spray drier, decanter, centrifuges, etc.) to 
produce acid wash soy protein concentrate. The acid washing 
system is much less widely used today; it was a prior 
technology.
 There is now concern among infant nutrition experts 
about the high levels of phytoestrogens, and their estrogenic 
activity, in infant formulas and foods fed to young growing 
people. “Thus an advantage of the aqueous alcohol wash 
SPC process, for certain and very special foods, is that it 
retains less and not more of the soy phytoestrogens in the 
fi nal concentrate.”
 Nutritional advantages of aqueous alcohol washed SPC: 
(1) Devoid of antigenic protein components (2S, 7S, 11S 
proteins, glycinin and beta conglycinin). (2) Devoid of soy 
“antinutrients” (hemagglutinins, phytates, non-digestible 
sugars, saponins, etc). (3) Low in antiproteolytic enzyme 
activity (trypsin and chymotrypsin activity–Kunitz and 
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity 
(low in isofl avones / phytoestrogens). (5) Balanced amino 

acid ratio. (6) Help to reduce the risk of coronary heart 
disease (CHD). All these make traditional SPC better suited 
for making calf milk replacers, piglets starters and fi sh feeds, 
and a more nutritive product than other industrial soy protein 
products, especially for the above noted purposes as well as 
for young human infants.
 It is true today that essentially all soy-based infant 
formulas are made from soy protein isolates. However, in 
the past, they have also been made from traditional SPC. 
So why don’t isolate makers use the aqueous alcohol wash 
process to make isolates (with low estrogenic activity) 
specifi cally for use in infant formulas and feeding? Because 
it is technically diffi cult and costly–although it would be an 
ideal product for infant feeding. “Personally I believe that 
‘refolded-functional’ soluble alcohol washed SPC would be 
better nutritionally, safer, and a more economical product for 
infants.”
 SPC producers do not compete (and never have 
competed) on the high levels of isofl avones / phytoestrogens 
in their concentrates, as all alcohol washed SPC has low 
levels of these substances. Address: Managing Director, 
Hayes General Technology Company Ltd., Misgav Dov 
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8 
592925.

4513. Product Name:  StarLite Cuisine: Smoked B.B.Q. 
Patties, Spicy Cajun Patties, Soy Tenders.
Manufacturer’s Name:  First Vegetarian Foods, Inc.
Manufacturer’s Address:  1429 Virginia Ave., Suite F, 
Baldwin Park, CA 91706.  Phone: 626-338-8233.
Date of Introduction:  2001 March.
Ingredients:  B.B.Q. Patties: Soy protein concentrate and 
isolate, salt, soy fl our, wheat gluten, cornstarch, whey 
protein, onion powder, garlic powder, natural spices, 
autolyzed yeast, natural smoke fl avor, raw cane juice, 
carrageenan, caramel color.
Wt/Vol., Packaging, Price:  6.9 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
2 panels each side, glossy color, front and back) sent by 
Patricia Smith from Natural Products Expo West at Anaheim. 
2001. March. Shows the front panel of each product. For 
example, B.B.Q. Patties: “Made from Soy Protein. High 
Protein. All Natural. Low Fat. Two Jumbo Patties.” Gives 
details, ingredients, soy health claim, and Nutrition Facts for 
these three new products plus Soy Taquitos.
*

4514. GeniSoy Products Co. 2001. Non-GMO soybeans 
(Leafl et). Fairfi eld, California. 4 panels each side. Each 
panel: 23 x 10 cm.
• Summary: The front of this glossy color leafl et shows 
a collage of 8 photos. Below that the round logo: “IPP 
Certifi ed Non-GMO Soybeans.”
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 Inside GeniSoy explains that the Supro and Suprosoy 
isolated soy proteins it uses are non-GMO, and kept that 
way by an Identity Preservation Program (IPP). Address: 
Fairfi eld, California 94533. Phone: 1-800-436-4769.

4515. Harvest Direct, Inc. 2001. Harvest Direct: Real food 
from real people (Leafl et). P.O. Box 50906, Knoxville, TN 
37950. 3 panels each side. Front and back. 28 cm.
• Summary: This company sells the following dry mixes: 
Soy Burger Mix. Soy Ball ‘N Loaf. Soy Chicken (Breast, 
Chunk, and Strip). Soy BBQ Mix. Soy Chili Mix. Soy Taco 
Mix. Seitan Quick Mix. Veggie Ribs (from wheat gluten). 
Soy Pudding Mixes (Lemon Creme, Banana Creme, French 
Vanilla, Chocolate Fudge). Solait Soy Milk (Original, 
Vanilla).
 On the rear panel is “Our Story: Harvest Direct, Inc. 
is a family-owned vegetarian food company located in the 
heart of the Smoky Mountains. We specialize in unique soy 
foods, meat alternatives, and dairy-free products.” Address: 
Knoxville, Tennessee.

4516. Product Name:  Power Dream: Soy Energy Drink 
(Fortifi ed Soymilk in Aseptic Cartons) [Vanilla Blast, Mango 
Passion, X-Treme Chocolate. Sky High Chai, Java Jolt].
Manufacturer’s Name:  Imagine Foods, Inc. (Marketer-

Distributor). Made in Manteca, California, by California 
Natural Products.
Manufacturer’s Address:  CNP: P.O. Box 139, Manteca, 
CA 95336. Imagine: 350 Cambridge Ave., Suite 350, Palo 
Alto, CA 94306.  Phone: 650-327-1444.
Date of Introduction:  2001 March.
Wt/Vol., Packaging, Price:  11 fl  oz (330 ml) Tetra Prisma 
Aseptic carton. Retails for $1.48 (2000/05, Open Sesame, 
Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 2001. March. p. 21. “Imagine Foods re-
introduces Power Dream: Soy Energy Drink.” A photo 
shows 5 packs of the various fl avors against a deep blue 
background. “Finally, an energy bar you don’t have to wash 
down. All the benefi ts of soy. Organic soybeans... Huge 
consumer advertising campaign. Over 65 million impressions 
during the spring and summer.”

4517. Product Name:  Natural Touch Thai Burger–from 
Morningstar Farms.
Manufacturer’s Name:  Kellogg Co. (Specialty Foods 
Investment Company).
Manufacturer’s Address:  Battle Creek, Michigan.
Date of Introduction:  2001 March.
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Ingredients:  Vegetable protein (textured soy protein, 
textured wheat gluten, water), bok choy, bean sprouts, water, 
green onions, egg whites, corn oil, celery, potato starch...
Wt/Vol., Packaging, Price:  9.5 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (color, front and 
back, 8½ by 11 inches) sent by Patricia Smith from Natural 
Products Expo West at Anaheim. 2001. March.

4518. Morinaga Nutritional Foods, Inc. 2001. Organic 
beauty. Aahh! The wonder of nature. 100% pure. 
Unadulterated (Ad). Natural Foods Merchandiser. March. p. 
57.
• Summary: This full-page color ad is divided into equal-size 
quarters, each with a title (see above). In each square is the 
front of a package of a different type of Mori-Nu Silken Tofu 
“Made with organic soybeans.” The four types are soft, extra 
fi rm, extra fi rm lite, and fi rm.
 Note: This is NOT “Mori-Nu organic tofu.” But rather 
“Mori-Nu ‘Made with Organic soybeans’ tofu.” What’s the 
difference? Each type of Mori-Nu tofu contains isolated 
soy protein, which is not presently available as an organic 
ingredient. Address: 2050 West 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-669-8638 (NOW 
TOFU).

4519. Product Name:  Naturade Organic Soy: Meal 
Replacement [Whole Chocolate, Coffee Bean, Banana Split].
Manufacturer’s Name:  Naturade, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  14370 Myford Rd., Irvine, CA 
92606.  Phone: 1-800-367-2880.
Date of Introduction:  2001 March.
Ingredients:  Incl. isolated soy protein (Supro).
Wt/Vol., Packaging, Price:  17.8 oz can.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo, Anaheim, California. 
2001. March. “Is there a major trend that new Naturade 
Organic Soy doesn’t capitalize on?” The front panel of the 
label of all three fl avors is clearly shown. All are “non-
GMO.”

4520. Product Name:  Pacifi c Heart Health (Healthy 
Lifestyle Drinks): [Chocolate, Tropical Sunrise, Orange 
Blossom Chai].
Manufacturer’s Name:  Pacifi c Foods of Oregon, Inc.
Manufacturer’s Address:  19480 S.W. 97th Ave., Tualatin, 
OR 97062.  Phone: 503-692-9666.
Date of Introduction:  2001 March.
Ingredients:  Tropical Sunrise: Filtered water, oat base 
(fi ltered water, natural oat groats), organic soymilk* (fi ltered 
water, whole organic soybeans*), natural cane sweetener, 
soy protein isolate, oat bran, phytosterols, etc. * = Certifi ed 

organically grown and processed in accordance with the 
Oregon Tilth standards and the California Organic Foods Act 
of 1990.
Wt/Vol., Packaging, Price:  8 oz. pack. Ready to drink.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2001. March 8-11. On the front 
is a color photo of the label. “Promotes healthy cholesterol 
levels.” “Contains three ingredients–soy, oats, and 
phytosterols–all approved by the FDA and proven to reduce 
the risk of heart disease by lowering LDL ‘bad’ cholesterol. 
Antioxidants (Vitamins A, C. E, and selenium) are added to 
protect cells from free-radical damage.” “Non-GMO. Low 
fat, cholesterol and dairy free.” On the back are nutritional 
facts, ingredients, and three fl avors with the UPC of each.

4521. Product Name:  Soynut Butter Crunch Nutrition Bars.
Manufacturer’s Name:  Soylutions to Health, Inc.
Manufacturer’s Address:  117 S. Cook St., #345, 
Barrington, IL 60010.  Phone: 847-854-5434.
Date of Introduction:  2001 March.
Ingredients:  Soy Blend (contains: Supro brand soy protein 
isolate, soynut butter, Soy Crisp Rice), glycerine, brown rice 
syrup, maltitol, peanut butter coating (contains: maltitol, 
salatrim, cocoa, sodium caseinate, lecithin, salt, vanilla), 
microcrystalline cellulose,...
Wt/Vol., Packaging, Price:  18 bars per box.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et sent 
by Patricia Smith from Natural Products Expo at Anaheim. 
2001. March. “New! healthy soylutions. Only 3 grams of 
sugar, Natural isofl avones.”

4522. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2001. Soyfoods guide 2001: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Foreword. 
Keep your heart healthy: Super soy protein smoothie. Beans, 
beans, good for the heart: The more you eat, the better 
your chances of lowering your blood cholesterol levels. 
Cholesterol: What’s in a claim. Sample soy meal planner 
(4 meals a day for 5 days, to get 25+ grams/day of soy 
protein). Dietary guidelines for Americans. Composition 
of soyfoods (table). The healthy bean: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone content of soyfoods (table). 
The state of soy research. Protein content of soyfoods (table). 
Soy resources: Web sites, books. Soyfood substitution 
chart. Descriptions of soyfoods: Traditional soyfoods, soy-
based products, soy ingredients. Recipes: Meat alternatives. 
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Textured soy protein. Soy fl our. Whole soybeans. Soymilk. 
Tofu. Soy snacks and smoothies. Soy–Good for your heart.
 The Foreword (p. 2) states: “The 2001 Soyfoods Guide 
is distributed by the Soy Protein Partners. Partners include 
state soybean boards from: Alabama, Arkansas, Delaware, 
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Maryland, 
Michigan, Minnesota, Mississippi, Missouri, Nebraska, New 
Jersey, North Carolina, South Dakota, Tennessee, Texas, 
Virginia, and Wisconsin. Industry partners include: American 
Soybean Association, Archer Daniels Midland Company, 
Central Soya Co., Minnesota Soyfoods Association, Protein 
Technologies International, Soy Protein Council, Soyfoods 
Association of North America, Soyfoods Council and the 
United Soybean Board.” Address: 4816 North Pennsylvania 
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.

4523. Product Name:  Quit Beef’N Veggie Burger, or 
Veggie Cheeseburger.
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  Cranford, New Jersey.  Phone: 
201-272-2400.
Date of Introduction:  2001 March.
Ingredients:  Burger: Water, soy protein, tofu, spices, dried 
onion, wheat gluten, egg whites, cellulose gum, dehydrated 
garlic, vinegar, malt extract, assorted spices, potato fl akes, 
beet powder, paprika, natural fl avors, soy lecithin, salt, 
brown sugar.
Wt/Vol., Packaging, Price:  10 oz box (4 x 2.5 oz burgers).
New Product–Documentation:  Leafl ets (8½ by 11 inch, 
black and white) sent by Patricia Smith from Natural 
Products Expo West (Anaheim, California). 2001. March. 
One leafl et is front and back; one is single sided. Veggie 
cheeseburger uses soy cheese. Kosher.

4524. Hauck, Stefan. 2001. Soja-Produkte: Tofu-Herstellung 
bei Life Food Taifun [Soy products: Tofu products at Life 
Food Taifun]. Natuerlich Vegetarisch (Germany). April. p. 
10-11. [3 ref. Ger]
• Summary: This is an attempt to rebut claims in the 
previous article in this same issue. Discusses phytic acid, 
phytoestrogens, and isolated soy proteins. Address: Life 
Food GmbH, Bebelstr. 8, 79108 Freiburg [Germany].

4525. INTSOY. 2001. Applications of soy in meats, June 18-
21, 2001 (Leafl et). Urbana, Illinois. 3 panels each side. Each 
panel: 22 x 9 cm.
• Summary: This glossy leafl et (green and black on white) 
announces a 3-day program that costs $1,800. Eighteen of 
the speakers are from companies or organizations that sell 
or promote textured soy protein products and other meat 
extenders. The registration fee includes a course manual, 
local transportation, reception, scheduled dinner and 
lunches during the course. The fee does not cover the cost of 
transportation and accommodations.

 An “Illinois Soy Foods Center” now exists at the 
University of Illinois, and its logo appears near the top of 
the front panel. Address: Attn: Dr. Karl E. Weingartner, 
INTSOY, Univ. of Illinois, 1101 W. Peabody Dr., Urbana, 
Illinois 61801. Phone: (217) 333-6422.

4526. Stevens, Jane Ade. 2001. What is WISHH–The World 
Initiative for Soy in Human Health? (Interview). SoyaScan 
Notes. May 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: WISHH started was started by the Illinois 
state soybean board. The initial real goal was to dispose of 
surplus soy protein in a responsible way. The program is now 
funded by various state soybean boards. The contractor is the 
American Soybean Association and the person in charge is 
Jim Hershey at ASA. The main soy protein products used are 
isolates, concentrates, and TVP. These are provided to PVOs 
(Private Voluntary Organizations) already working with food 
aid. The fi rst meeting with PVOs was in Oct. 2000. One 
upcoming use is for AIDS patients in Africa–using funds left 
from the Clinton Administration’s Africa AIDS program. 
Address: Stevens & Associates, Indianapolis, Indiana. 
Phone: 1-800-TALK-SOY.

4527. SoyaScan Notes. 2001. General Mills and DuPont 
announce launch of new soymilk product in joint venture 
(Overview). May 14. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: About 8th Continent soymilk, made with soy 
protein isolates (made by Dupont’s Protein Technologies 
International) instead of the usual whole soybeans.

4528. Terman, James. 2001. Update on White Wave’s Silk 
soymilk (Interview). SoyaScan Notes. May 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Vanilla Silk was introduced in quart and half-
gallon cartons in Jan. 1996; but the word “Vanilla” did not 
appear on the carton until “Plain” was introduced in July 
1998. Chocolate Silk was introduced in quart cartons in 
April 1996 and half gallon cartons in April 1998. Plain 
Silk [dairylike, only two-thirds as sweet as vanilla] was 
introduced in quart cartons in July 1998 and half gallon 
cartons in April 1999.
 Today, half-gallons are outselling quarts; quarts are more 
of an introductory size. Plain [dairylike] is now the best-
selling fl avor. White Wave has never sold just plain soymilk 
with nothing added; moreover, James is not aware of any 
other major soymilk company that offers such a product.
 Silk is doing very well fi nancially; it is quite profi table. 
White Wave is working to bring their margins up by bringing 
their costs down, now that they have their own soymilk 
extraction facility, which will pay for itself quickly. Silk just 
got into Walmart, which is a huge nationwide account.
 General Mills is planning to introduce a soymilk 
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named 8th Continent in July or August. It will be based on 
soy protein isolates from DuPont’s Protein Technologies 
International and will be sold in quarts (32 oz) and 8 oz 
plastic (PET) bottles. James has heard that General Mills 
plans to spend a lot of money putting this new product in 
dairy cases nationwide.
 White Wave plans to introduce Silk in an 11-ounce 
single-serve PET bottle (chocolate and vanilla) in July 2001.
 James is very excited about the future of White Wave’s 
baked tofu; it will be repackaged, it will be cubed to make it 
more convenient, and new fl avors will be introduced. When 
America really starts to consume tofu, it will be as a baked, 
fl avored, ready-to-eat product–that is very convenient. 
“We’re only one Mad-Cow outbreak away from having 
tofu sales shoot for the stars.” The sleeper is baked tofu; 
James thinks it could be as big as or bigger than Silk, in part 
because America consumes more meat than dairy products.
 James has just read a very interesting book, The Cultural 
Creatives, by marketing expert Paul Ray. His premise is that 
these people are not connected or part of any network. Its 
55 million people who all think they are unique individuals 
and mavericks, and don’t think there is anyone else like them 
out there. Its a psychographic, not a demographic, profi le. 
Financially they range from just below the very poor to just 
below the very wealthy. But they are not materialists and 
they do not subscribe to the consumer society or worldview. 
They are careful consumers. Address: Vice President–
Marketing, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301. Phone: 303-443-3470.

4529. Product Name:  Martha Gooch Soy7 Soy Enriched 
Pasta [Spaghetti, Rotini, Angel Hair, Penne Rigate, Lasagna, 
Elbow Macaroni, Fettucine].
Manufacturer’s Name:  Gooch Foods.
Manufacturer’s Address:  P.O. Box 80808, Lincoln, NE 
68501.  Phone: 217-451-8119.
Date of Introduction:  2001 May.
Ingredients:  Spaghetti: Semolina, soy protein (isolated), 
niacin, iron (ferrous sulfate), thiamine mononitrate, folic 
acid.
Wt/Vol., Packaging, Price:  16 oz paperboard box with see-
thru window.
How Stored:  Shelf stable.
New Product–Documentation:  ADM Nutrition & Health 
Update (Decatur, Illinois). 2001. June. p. 5. “Soy7 soy-
enriched pastas to take a place on supermarket shelves.” 
ADM and Martha Gooch have teamed up to create this 
product. The fi rst six varieties are sold retail and fettucine 
is also available to the food service industry. For more 
information contact Teresa Winchester at Protein Specialties. 
Phone: 217-451-8119. Talk with Teresa. 2001. June 13. 
These products were fi rst introduced in May 2001 in 
Denver, Colorado. Six products with Labels and portfolio 
sent by ADM (Decatur, Illinois). 2001. June. Each box is a 

different shape and has a color photo of the prepared dish on 
the front panel. Green, blue, and gold on white. American 
Heart Association logo. FDA heart health claim. “Contains 
NutriSoy” logo, since each is “Fortifi ed with soy protein.” 
Package design is excellent. Soyfoods Center product 
evaluation (by Olga Kochan). 2001. June 29. Flavor: Good. 
More fi lling than typical pasta. Evaluation by Akiko Aoyagi: 
She disliked both the fl avor and the texture. The product 
contains too much soy protein. It may be good for you but it 
doesn’t taste like pasta.

4530. Product Name:  Edamame Pot Pie [Country 
Vegetable, or Broccoli & Potatoes in a Cheddar Cheese 
Sauce].
Manufacturer’s Name:  Seapoint Farms (Formerly Seaside 
Farms).
Manufacturer’s Address:  18141 Beach Blvd., Suite 390, 
Huntington Beach, California 92648.  Phone: 1-888-722-
7098.
Date of Introduction:  2001 May.
Ingredients:  Country vegetable: Ingredients: Water, 
edamame (soybeans), carrots, potatoes, onions, unbleached 
wheat fl our, natural fl avor (hydrolyzed soy protein, autolyzed 
yeast extract, maltodextrin, salt, natural smoke fl avor, 
onion powder, garlic powder), lemon juice, parsley, onion 
powder, black pepper. Crust: Unbleached wheat fl our, butter 
(pasteurized cream, annatto), water, Fruittrim (fruit juice, 
grain dextrin), on-fat dry milk powder, salt.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Frozen.
New Product–Documentation:  Ad (8 by 10 inch color) 
in Natural Foods Merchandiser. 2001. April. p. 24. “Eleven 
new ways to enjoy edamame: The wonder veggie.” Small 
color photos show the labels of these two new frozen 
products. A blend of vegetables in a creamy vegetarian 
sauce. Each pie contains 5 gm of soy protein and 22 mg of 
isofl avones.
 Talk with and Labels sent by Kevin Cross, founder and 
owner. 2001. June 11. These products were fi rst available in 
stores on May 1.

4531. Bild am Sonntag (Germany). 2001. Aufsteiger Soja: 
Jetz steckt die Bohne schon in Wurst, Schinken, Aufstrich 
und Desserts [Social climber soya: It is now found in 
sausages, ham, spreads and desserts]. June 24. p. 38. [3 ref. 
Ger]
• Summary: This is the Sunday edition of the German photo 
tabloid “Bild.” A photo shows 15 different food products 
in which soy (usually soy protein isolates) are found. One 
sidebar is titled: “Tastes delicious and goes fast: Tofu burger 
with tomato relish.” A second titled “Recipes and many 
tips” introduces the cookbook Soja, Tofu & Co., by Ingrid 
Schlieske.
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4532. Dillman, Erika. 2001. The little soy book. New York, 
NY: Time Warner. xiii + 190 p. Index. 15 x 16 cm. [58 ref]
• Summary: Contents: Introduction. 1. It’s soy time. 2. 
Why eat soy? Health benefi ts of soy? Soy foods: Soy milk, 
soybean oil, soy sauce, soy meat alternatives, tofu, tempeh, 
miso, whole soybeans, edamame, soy nuts, soy nut butter, 
soy sprouts, soy ice cream, soy yogurt, soy cheese, soy 
fl our and grits, textured soy protein (TSP), soy protein 
concentrate, soy protein isolate, hydrolyzed vegetable 
protein, infant formula, lecithin, natto, yuba, soy fi ber, 
Cooking with soy (recipes). Notes [references]. Resources 
[Directory]. Glossary. Address: Seattle, Washington.

4533. SoyaScan Notes. 2001. Worldwide production of soy 
protein isolates, concentrates, and soy fl our (Overview). Aug. 
29. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous. Production of soy fl our 
(including textured soy fl our) worldwide is about 120,000 to 
130,000 tonnes (metric tons). It has increased quite a bit in 
the last few years, especially textured soy fl our.
 Production of soy protein isolate (worldwide) is now 
about 220,000 tonnes. Only a very small amount of textured 
soy isolate is produced in the form of spun soy protein fi bers.
 The most important of the modern soy protein products 
are soy protein concentrates, of which about 350,000 
tonnes are manufactured worldwide. Note: this is up from 
a worldwide capacity 246,000 tonnes/year in 1997. About 
130,000 tonnes of soy protein concentrates (both powdered 
and textured forms combined) are made in the USA.
 Soy protein concentrates are produced by two different 
processes. The main process (accounting for about 95% 
of all concentrates) is the aqueous-alcohol wash. It gives 
concentrates which contain little or no isofl avones or 
phytoestrogens. It also gives “functional concentrates” which 
are more soluble in water, and have a higher water- and fat-
holding capacity. The other process is the acid wash, which 
accounts for the remaining 5% or 20,000 tonnes. The main 
company using this acid wash process is Sanbra in Brazil.

4534. Product Name:  8th Continent Soymilk [Vanilla, 
Chocolate, Original].
Manufacturer’s Name:  8th Continent, L.L.C. [General 
Mills].
Manufacturer’s Address:  Box 200, Minneapolis, MN 
55440.  Phone: 1-800-247-6458.
Date of Introduction:  2001 August.
Ingredients:  Soymilk (water, soy protein [isolate], soybean 
oil, calcium phosphate), sugar, fructose, potassium citrate, 
color added, cellulose gel, salt, dipotassium phosphate, soy 
lecithin, sodium hexametaphosphate, natural and artifi cial 
fl avor, cellulose gum, xanthan gum, vitamin A palmitate, 
vitamin B-12, vitamin D, vitamin B-2 (ribofl avin). Contains 

soy ingredients.
Wt/Vol., Packaging, Price:  1 quart (946 ml) plastic bottle 
with screw-on cap. Retails for $2.29 (2001/10, Lafayette, 
California).
How Stored:  Refrigerated, 7 day shelf life.
Nutrition:  Per 8 fl  oz.: Calories 90, calories from fat 
25, total fat 3 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 170 mg (7%), total carbohydrate 11 
gm (dietary fi ber less than 1 gm [3%], sugars 10 gm), protein 
7 gm. Vitamin A 10%, vitamin C 0%, calcium 30%, iron 4%, 
vitamin D 25%, ribofl avin 25%, vitamin B-12 15%. Percent 
daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Talk with James Terman, 
Vice President of Marketing, White Wave Inc. 2001. May 29. 
General Mills is planning to introduce a soymilk named 8th 
Continent in July or August. It will be based on soy protein 
isolates from DuPont’s Protein Technologies International 
and will be sold in quarts (32 oz) and 8 oz plastic (PET) 
bottles. James has heard that General Mills plans to spend 
a lot of money putting this new product in dairy cases 
nationwide.
 Talk with Dmitry Torba of Orinda, California. 2001. 
Oct. 8. This product is sold at Safeway supermarkets in a 
plastic bottle. He likes it better than Silk.
 Product with Label purchased in dairy case at Safeway 
supermarket in Lafayette, California. 2001. Oct. 15. Plastic 
bottle covered with dark blue and white shrinkable sleeve. 
Lettering in yellow and white. On the front panel: “Simple 
change, better health.” Low fat. Excellent source of calcium. 
Naturally and artifi cially fl avored.” On one side: “Shake 
well. Keep refrigerated. Use within 7 days of opening. ME 
5¢ dep.” Back panel: “8th Continent is more than a place... 
its an attitude about wellness. It’s knowing that sticking 
with small changes can be more important than waiting for 
miracle cures. 8th Continent... A simple change that can 
make a difference.” “Helps lower cholesterol” (heart health 
claim; 8th Continent contains 7 grams of soy protein per 
serving”). American Heart Association logo. Nutrition facts. 
Quality guarantee. Solae logo (green on white). “Solae is a 
trademark of Protein Technologies International, Inc. Made 
with Solae (TM) soy protein, the soy protein with proven 
health benefi ts.” “Lactose free.” Note in the ingredients 
listing that the word “isolate” is omitted.
 Talk with sales rep at 8th Continent. Their fi rst and only 
product is soymilk. All three fl avors come in the quart plastic 
bottle; vanilla and chocolate also come in 8 oz single-serve 
bottle. The product was launched in Aug. 2001 on the East 
Coast.
 Note: This is America’s fi rst soymilk made with soy 
protein isolates rather than whole soybeans. It is packed by 
Jasper Products in Joplin, Missouri.

Nutrition Business Journal. 2001. Oct. p. 9. General 
Mills has launched 8th Continent soymilk, the fi rst 
product out of its joint venture with Protein Technologies 
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International. It competes with Silk, the refrigerated market 
leader.
 Product (Vanilla quart) purchased at Safeway 
supermarket in Lafayette, California. 2003. Dec. 3. $2.49. 
Titanium dioxide is not listed among the ingredients. A 
special offers two ½-gallon vanilla bottles for the price 
of one = $6.00. The word “isolate” is still omitted in the 
ingredient listing.

4535. Crowe, Troy W.; Johnson, Lawrence A. 2001. Twin-
screw extrusion texturization of extruded-expelled soybean 
fl our. J. of the American Oil Chemists’ Society 78(8):781-86. 
Aug. [18 ref]
• Summary: Texturized soy proteins (TSP) have long 
been produced from fl ours extracted with hexane solvent; 
however they have a narrow range of characteristics. “The 
objective of this study was to determine the infl uence of 
protein dispersibility index (PDI) and residual oil content 
on extrusion texturization of partially defatted soy fl ours 
produced by extruding-expelling (E-E).” It was found that 
fl ours with higher PDI values and lower residual oil content 
showed better texturization and extrudate qualities. Address: 
Dep. of Food Science and Human Nutrition, and Center for 
Crops Utilization Research, Iowa State Univ., Ames, Iowa 
50011.

4536. Jacobi, Dana. 2001. Amazing soy: A complete guide 
to buying and cooking this nutritional powerhouse, with 
240 recipes. New York, NY: William Morrow. An imprint of 
HarperCollins Publishers. xiv + 364 p. Aug. Index. 24 cm. 
[50 ref]
• Summary: Contents: Introduction. Ingredients and 
techniques. Breakfast. Smoothies and drinks. Dips and 
starters. Soups and breads. Salads and dressings. Wraps, 
burgers, and savory pies. Pizzas and pastas. Stews, 
casseroles, and chilis. Steaks, chops, skewers, and meat loaf. 
Stir-fries and curries. Seafood. Mainly vegetables. Desserts. 
Sources. Bibliography.
 Kinako (roasted soybean powder) is called for in the 
recipe for Cinnamon toast (p. 59). Address: Food writer, 
New York, NY.

4537. Saia, Rob; Cook, Byron; Terry, Michelle. 2001. The 
joys of soy: Recipes from the heartland. Topeka, Kansas: 
Kansas Soybean Association. 39 p. No index. 22 cm.
• Summary: Contents: Appetizers & dips. Marinades and 
sauces. Salads & dressings. Entrees. Breads. Breakfast/
brunch. Vegetables. Desserts & drinks. Address: Kansas 
Soybean Assoc., 2930 S.W. Wanamaker Dr., Topeka, Kansas 
66614. Phone: (785) 271-1030.

4538. Zavon, Juliet A. 2001. What’s it worth? Value of new 
technology needs careful consideration. Soy isolate used in 
many meat products. Feedstuffs 73(40):17. Sept. 24.

Address: Management Consultant, Cincinnati, Ohio.

4539. Tepper, Robert. 2001. Starting Sunrise Brand 
Marketing Specialists in Jan. 2000. Roger Kilburn sold 
Harvest Direct to Dixie Diner in June 2001 (Interview). 
SoyaScan Notes. Sept. 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Robert started business at Sunrise Brand 
Marketing Specialists on 1 Jan. 2000. He started the 
company while still holding a job at Annie’s Naturals. 
Technically the company was incorporated in Dec. 1999. 
His company started with three clients, including Harvest 
Direct and Good Health Natural Foods. Robert managed the 
sales and marketing for Harvest Direct for a little less than 
18 months. He worked closely with Monty and Mary Ellen 
Kilburn as well as Roger; they are all great folks. Between 
Feb. 2000 and April 2001 Robert tripled the sales of Harvest 
Direct. He repackaged the products and got them into 
supermarket chains such as Vaughn’s, Ralph’s, Wegman’s 
etc. with 6-10 SKUs (out of 17 sold by the company) in 
a typical chain. All the products were dry mixes. Harvest 
Direct’s lead items into supers were soy-based pudding 
mixes. Roger also bought several products, including the 
Seitan Mix from Arrowhead Mills and the Solait brand in 
cans he bought from Devansoy (both very good sellers). The 
Taco, Bar-B-Q, and TVP Chicken Strips (the latter made in 
Israel; Robert’s favorite product).
 His 90-day contract was broken on 1 April 2001. No-one 
from Dixie Diner has ever called him or returned his calls. 
On 12 June 2001 Roger Kilburn announced the sale of his 
company (effective June 18) to Dixie Diner, who proceeded 
to manage it very poorly. Some of his brokers have dropped 
the line and a number of distributors have discontinued it. 
Harvest Direct is still alive but declining. Address: Founder, 
Sunrise Brand Marketing Specialists, L.L.C., 22 Wenonah 
Ave., Rockaway, New Jersey 07866. Phone: 973-983-7452.

4540. Archer Daniels Midland Co. 2001. Commercial 
products (Ad). Soya & Oilseed Bluebook 2002. p. 114-30.
• Summary: In this multi-page black-and-white ad, addresses 
are also given for ADM offi ces in England, Australia, and 
Japan. Products are described in tabular form under the 
following categories. For each product is given: Name, 
grade, assay, granulation or concentration, and applications. 
Categories: Citric products. Polyol products. Lactic products. 
Other products: Glucono delta-lactone, xanthan gum. 
Complexed lecithins. Purifi ed lecithin. Standard lecithins. 
Modifi ed lecithins. Ultra fi ltered deoiled lecithins. Capsule 
grade lecithins. Distilled monoglycerides. Distilled propylene 
glycol monoester. Natural-source vitamin E. Novasoy 
isofl avone concentrate. Phytosterols–all vegetable. Canola 
sterol esters. Isolated soy proteins (Pro-Fam {20 types} 
and Ardex {3 types}). Soy protein concentrates (Arcon {9 
types}, Arcon T {textured soy protein concentrates, 2 types}, 
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Maicon T {for vegetarian foods}). TVC (Textured vegetable 
protein chunks and crumbles, 60% protein, for vegetarian 
foods and meat applications). TVP (3 types). Nutrisoy 
(defatted soy fl ours, fl akes, or grits, 5 types). Soylec and 
Nutrisoy (3 types, premix product of lecithin and Nutrisoy). 
Isofl avones (Novasoy 400, 40% isofl avones). Refi ned 
vegetable oils. Address: P.O. Box 1470, Decatur, Illinois 
62525. Phone: 1-800-553-3941.

4541. Product Name:  Soy Crackers [Cheddar Cheese].
Manufacturer’s Name:  Heaven Scent Natural Foods.
Manufacturer’s Address:  2516 California Ave., Santa 
Monica, CA 90403.  Phone: 310-829-9050.
Date of Introduction:  2001 September.
Ingredients:  Soy protein isolate, potato starch, rice, tapioca 
starch, high oleic expeller pressed canola oil, Cheddar 
cheese and blue cheese (Pasteurized milk, cheese cultures, 
salt, vegetable enzymes, annatto extract), sea salt, whey, 
buttermilk powder, paprika extract, natural fl avors.
Wt/Vol., Packaging, Price:  2.5 oz (71 gm) paperboard bok. 
Retails for $1.69 (2001/09, Lafayette, California).
How Stored:  Shelf stable.
Nutrition:  Per 20 crackers = 28 gm: Calories 120, calories 
from fat 15, total fat 2 gm (3% daily value; saturated fat 
0.5 gm), cholesterol 0 mg, sodium 240 mg (10%), total 
carbohydrate 18 gm (dietary fi ber 1 gm [4%], sugars 0 gm), 
protein 7 gm. Vitamin A 0%, calcium 0%, vitamin C 0%, 
iron 4%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. 
Sept. 30. 3.75 by 8 by 2 inch paperboard box. Cheddar 
yellow, yellow, brown, and blue. A color photo of many 
crackers fi lls the front panel. “Crispy oven toasted. Gluten 
and wheat free.”
 Talk with Tom Mosk, owner of Heaven Scent. This 
produced was launched in Sept. 2001. Cheddar is the only 
fl avor so far. It is baked in their bakery. Soyfoods Center 
taste test. Delicious. Crispy and crunchy. Box design is also 
very nice.

4542. Liu, Keshun. 2001. Manuales de procesamiento de 
frijol soya 3: Propiedades functionales de la proteína de soya 
y su mejora [Manuals for soybean processing 4: Functional 
properties of soy proteins and improvements]. Mexico City, 
Mexico: Asociación Americana de Soya. 16 p. Sept. Illust. 
21 x 11 cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand 
pages) and English (right). Contents: Introduction. Types of 
soy protein products. Functional properties of soy proteins. 
Improving protein solubility. Improving functionality of soy 
protein products. Texturizing soy proteins. Modifying soy 
proteins. Breeding to change the 11S / 7S ratio. Summary. 
Address: Liu: PhD, Monsanto Co., St. Louis, Missouri; 

American Soybean Assoc.: Jaime Balmes 8–2º piso, Colonia 
Los Morales Polanco 11510. Phone: +52 5281-0120.

4543. Paige, J. Luck; Lanier, Tyre C.; Daubert, Christopher 
R.; Wilson, Richard F.; Kwanyuen, Prachaub. 2001. 
Functionality and viscoelastic behavior of Prolina soy 
isolate. In: Richard F. Wilson, ed. 2001. Proceedings of the 
World Conference on Oilseed Processing and Utilization. 
Champaign, Illinois: AOCS Press. viii + 213 p. See p. 197-
202. [22 ref]
• Summary: Prolina is a high-protein soybean cultivar 
developed by the USDA’s Agricultural Research Service at 
North Carolina State Univ. This study focuses on gelation 
and rheology in both plain and comminuted meat systems. 
Address: 1-3. Food Science Dep., North Carolina State 
Univ., Raleigh, NC 27695-7624.

4544. Riaz, Mian N. 2001. Extrusion expelling of soybeans 
for texturized soy protein. In: Richard F. Wilson, ed. 2001. 
Proceedings of the World Conference on Oilseed Processing 
and Utilization. Champaign, Illinois: AOCS Press. viii + 213 
p. See p. 171-75. [10 ref]
Address: Food Protein Research and Development Center, 
Texas A&M Univ., College Station, Texas 77843-2476.

4545. Solbar Hatzor Ltd. 2001. Soya proteins: Texture, 
functionality, nutrition, and value (Ad). Soya & Oilseed 
Bluebook 2002. p. 92.
• Summary: This half-page color ad is for Solcon HVS, 
Maicon HVS, Solpro, Maicon 70G, Solcon, Maicon 70, 
Contex, and Soytex. Website: www.solbar.com. Address: 
P.O. Box 2230, Ashdod 77121, Israel. Phone: +972 (0)8 856-
1414.

4546. Wilson, Richard F. ed. 2001. Proceedings of the world 
conference on oilseed processing and utilization. Champaign, 
Illinois: AOCS Press. viii + 213 p. Held 12-17 Nov. in 
Cancun, Mexico. [300+* ref]
• Summary: Over 350 attendees from 19 countries. Contents: 
Preface. Storage, handling, shipping practices. Extraction of 
fats and oils. Refi ning fats and oils (incl. physical refi ning, 
hydrogenation, interesterifi cation). Waste treatment / 
environmental. Formulation of fi nished products. Nutrition 
in relation to processing. Individual oils: Animal, marine, 
palm, lauric. Individual oils: Soy, sun [sunfl ower], rape, and 
canola. Individual oils: Cottonseed, peanut, saffl ower, rice 
bran, olive, and other. Quality control / analytical. Meal- and 
value-added products. Other topics (incl. Prolina soy isolate; 
Prolina is a newly released soybean variety). Contains 32 
papers; several papers are cited separately. Note: This book 
contains many errors, including in the title and table of 
contents. Address: USDA, ARS, Raleigh, North Carolina.

4547. Yan, Lin. 2001. Health benefi ts of soy protein. In: 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1410

© Copyright Soyinfo Center 2016

Richard F. Wilson, ed. 2001. Proceedings of the World 
Conference on Oilseed Processing and Utilization. 
Champaign, Illinois: AOCS Press. viii + 213 p. See p. 176-
82. [76 ref]
• Summary: Contents: Abstract. Soy protein and 
cardiovascular disease. Soy protein and cancer. Soy protein 
and bone health. Soy protein and menopausal symptoms. 
Protein quality. Conclusions. Address: Nutritional Science 
Dep., Protein Technologies International, Inc. (a DuPont 
business), St. Louis, Missouri 63188.

4548. Funk, Linda. 2001. The Soyfoods Council (Interview). 
SoyaScan Notes. Oct. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Soyfoods Council was created by the 
Iowa Soybean Association. Linda began work on 24 Sept. 
2000 and she is managing the “edible budget” of the Iowa 
Soybean Promotion Board (the one with checkoff funds). 
The “edible budget” comes under the Marketing Committee. 
She reported to them every time they meet.
 Her fi rst soy event was when the Wisconsin Soybean 
Association asked her to do a foodservice training event, 
in June or July of this year. She had Toni Sakaguchi come 
out from Culinary Institute of America (CIA) in St. Helena, 
California; they have refi ned the presentation since then. 
People absolutely love Toni; she is warm, she knows the 
products and the principles of cooking, and she is a real 
professional. She is credible and chefs really like learning 
from her. She had some wonderful beef dishes and fi sh 
dishes. She can answer all their questions. “She’s been 
fabulous.”
 Linda has fi nished her mission statement, objectives, 
etc. and is about ready to send out membership letters. 
When she has members, mostly soy processors and soyfoods 
manufacturers, then she will fi gure out how to structure the 
new organization.
 She gets some funding from the Iowa Board and some 
from the Iowa Economic Development Group–which is 
interested in adding value to Iowa commodities. Linda has 
worked with Midwest Harvest (Tom Lacina and the Soy 
Sisters). One of her missions is to fi nd ways to introduce 
soyfoods to mainstream America. She hopes to use specifi c, 
fun ways, that don’t make the foods weird or strange or 
scary. “Plunking a pound of tofu in front of a soybean farmer 
won’t get you anywhere. We have to fi nd ways to introduce 
soyfoods by combing them with foods that people know and 
love. It doesn’t have to be vegetarian. It can be a ‘combo,’ 
such as tofu and cream cheese; it doesn’t have to be ‘all 
or nothing.’ For the farmers who are the Iowa Board, I’ve 
started making desserts. They have to be believers before 
they will approve and fund new projects. We’ve done some 
very interesting, fun stuff and people are starting to go ‘Wow. 
This can taste good.’” But a few farmers on the board have 
told her that what she’s doing is all fi ne and cute, but “Don’t 

you dare take the meat off the center of the plate!”
 Linda plans to do a seminar at the CIA in St. Helena 
on December 3-5. Thirty hand-picked chefs from across the 
USA will attend, and the Soyfoods Institute will pay all their 
expenses. United Soybean Board will fund that program. 
Linda has to raise the funds for each event; she had never 
been a fund-raiser before she accepted this job.
 Linda has a two-pronged approach: (1) Mainstream 
consumers–Figuring out how to help them start introducing 
soy into their diets. (2) The foodservice channel–including 
restaurants, onsite (such as corporate dining rooms). She 
will start by working with the “fi ne dining chefs,” the ones 
that people look up to for trends and ideas. Then have it be a 
trickle-down effect. She believes that getting the foodservice 
industry involved with help in introducing soyfoods to 
mainstream Americans.
 The most recent seminar was at Kendall College in 
Evanston, Illinois, near Chicago. Toni Sakaguchi of the CIA 
did a great job. She demonstrated fun ways to start adding 
soy fl our to recipes chefs were already using–to batters and 
breads, for example. Toni also used tofu in various recipes. 
The CIA has developed what they call their “fl avor principle 
package” which enables you to apply fl avor principles to 
whatever recipes you are developing.
 Linda is well aware of edamamé; she talked about it this 
morning on a radio show. She believes in serving edamamé 
in the Midwest mixed with familiar foods. She served 
edamamé in the pods to a farmer’s group and “they were 
fascinated by it and thought it was quite delicious.” But they 
are not going to use it as a new type of snack.
 Linda grew up on a farm in Wisconsin. Her dad is 
a farmer. She understands the mentality of farmers. She 
worked on Wisconsin Cheese for many years. She started 
with the Wisconsin Milk Marketing Board in 1988 and 
headed up the foodservice area. One of her main projects 
was to get American chefs and mainstream Americans to 
believe that Wisconsin cheese-makers could make specialty 
cheese that were as good as their imported counterparts.
 One discussion with chefs is “Do you scream it on 
your menu or do you soft-sell it?” Linda strongly favors 
the soft-sell approach–until people are really comfortable 
with it. Many people she talks to, from consumers to food 
professionals, still turn up their nose at soy. If you start 
probing as to why they think this way, many of them go back 
to soy in a school lunch program or with hippies.
 Linda has been writing a column for the Iowa Soybean 
Review, a publication of the Iowa Soybean Association. She 
includes recipes, and advises cooks not to tell their family 
what they are doing until they say “Wow, was this good!” 
Then you can tell them.
 Linda eats Harmony cereal each morning, and fi nds that 
many others also like it. Her favorite recipes: (1) Molasses 
glazed pork tenderloin, with edamame. (2) A combo tofu 
cheesecake or dessert, with about half cream cheese; it is 
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lower in calories, saturated fat, and cholesterol plus other soy 
health benefi ts. (3) Pizza with edamame in the topping; she 
is working with a commercial frozen pizza company on this. 
(4) A seven-layer bar with TVP layered and baked (like a 
granola bar, developed by the Soy Sisters).
 Linda has to dispel those preconceptions. Anderson-
Erickson in Des Moines came out with the fi rst dairy yogurt 
that contains soy protein; it’s wonderful! The woman who is 
president of this family-owned business, Merriam Erickson-
Brown, is very forward thinking. Linda has done a lot of 
press on her. The product has been very successful. Cooking 
Light magazine (Birmingham, Alabama) has published 
many excellent articles and recipes on soy–especially tofu. 
Jill Melton, their senior food editor, is Linda’s friend, and 
they talk a lot about introducing people to soy. They had a 
chocolate mousse on the cover of a recent issue. One issue is 
taking soy out of the “Asian only” category and introducing 
it into French or Mexican recipes–without making it appear 
weird or contrived.
 A year ago Linda never ate soy; she came from the 
dairy industry and it was the arch-enemy. She now tells the 
dairy industry that these two industries can and should work 
together.
 Marv Wilson, who is a fi ne actor, does an impersonation 
of Henry Ford, focusing on Ford’s work with soybeans. He 
does this for soybeans farmers, and anyone who asks him. 
“It’s fascinating.” Address: Des Moines, Iowa.

4549. Dawson Sentinel (Minnesota). 2001. Soybean plant 
celebrates 50 years of operation. Oct. 17. p. 7.
• Summary: A 50-year history of Dawson Mills. 1979 [sic, 
early 1981]–Joe Givens retired as president and general 
manager, after nearly 30 years of leadership. 1980 March 
1–Dawson Mills merged with Land O’Lakes to become part 
of the latter’s Soybean Division. 1981 May–The soy protein 
isolate plant was closed. It had cost $20 million to complete, 
twice the original estimate. Most of its equipment sold at 
auction. The building was later acquired by Associated 
Milk Producers Inc. to house a cheese factory that is still in 
operation. 1983 June–Land O’Lakes merged with Boone 
Valley Coop and Farmland Industries. For three months the 
Dawson plant was known as Boone Valley Coop. 1983 May–
The fl our mill was closed. 1983 Sept. 1–Ag Processing Inc. 
(AGP) acquires the plant. Today the plant has 73 employees.
 Photos show: (1) Tri-County Co-op soybean plant and 
offi ce in 1951. (2) Aerial view of the plant in 1961. (3) 
Forming the foundations of 10 slip-form concrete storage 
tanks in 1971. (4) The completed tanks located near the 
Dawson Mills water tower. (5) New offi ces built in 1962. 
(6) The concrete storage tanks at the half way completed 
position.

4550. Chemical and Engineering News. 2001. Obituaries: 
Robert C. Gunther. Oct. 22. p. 79.

• Summary: Robert Gunther, age 85, died on 16 June 2001 
in Woodruff, Wisconsin. He was a resident of Hot Springs 
Village, Arkansas. Gunther was born in 1916 in Galesburg, 
Illinois. In 1938 he received a B.A. degree from Knox 
College in Galesburg. He then attended the University 
of Illinois, where he earned his MS and PhD degrees in 
organic chemistry in 1940 and 1942 respectively. In 1950 he 
returned to Galesburg, where he worked for 30 years as vice 
president of Gunther Products, a division of the A.E. Staley 
Manufacturing Co. He retired in 1980. He held several U.S. 
patents in protein whipping agents.
 Note: Gunther Products Inc. was founded in 1949 by 
J. Kenneth Gunther, the elder brother of Robert C. Gunther. 
Ken was president of the company.

4551. SoyaScan Notes. 2001. Historical perspective on ADM 
and soy protein isolates (Overview). Oct. 26. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following information is from one or more 
long-time and very well informed insiders in the soy protein 
isolate industry; they have asked to remain anonymous. 
ADM started making edible soy protein isolates at a very 
late date. ADM is a very technologically oriented company. 
They never put much effort into selling their isolates, even 
though that little Protein Products Division has always been 
the pet of Dwayne Andreas. ADM got into edible isolates 
after Central Soya shut down their isolate plant in Chicago 
because it was causing too much pollution. The plant had 
formerly been an old Al Capone brewery, within walking 
distance of Lake Michigan. ADM actually bought the plant 
from a junk dealer. ADM has a small but full-time staff 
that monitors used equipment nationwide, so that when 
they want to start a new plant they can buy the equipment 
inexpensively.
 When ADM bought the plant, they hired most of the 
same people who had worked there previously. Within 
about 2 months they were back up to speed producing 
edible isolates. They used their technical expertise to get 
the production line operating at ADM’s high standards, 
so the product quality was stabilized at higher levels and 
effl uents were decreased. ADM renamed Promine to 
Ardex and continued the same line of four isolate products. 
Thus Promine D (Central Soya’s fl agship isolate) became 
Ardex D, etc. ADM improved the quality of the products 
somewhat, but they did not introduce any new products, so 
they fell further and further behind Ralston Purina and Grain 
Processing Corp. (GPC, whose main problem was that their 
volume was too low).
 ADM tried to compete by being a very, very effi cient 
manufacturer. Ralston at that time, for example, had a 
problem with the inconsistency of their bulk density–which 
was a problem for the “muscle powder market.” ADM 
quickly got uniform bulk density, consistent fl avor, no dark 
particles, and good bacteriological quality. They priced their 
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products a little below the going market price because they 
were a new entrant, but not much–because the profi t margins 
were already slim due to excess capacity in the industry.
 In June 1988 ADM bought GPC’s edible isolate business 
and shut down the plant–in part to get rid of this excess 
industry capacity and in part because ADM considered 
GPC’s diverse line of Pro-Fam isolates to be of superior 
quality. ADM’s isolate line now consisted of many Pro-
Fam products and a few of the old Ardex products. Soon 
ADM built a new isolate plant in Decatur and shut down 
the Chicago plant. ADM was now becoming a serious 
competitor to Ralston’s new PTI division.
 A large quantity of these isolates went into baby foods, 
soy-based infant formulas, diet foods, and muscle powders. 
The industry always had high hopes for isolates in meat 
applications, but the USDA was very suspicious of them 
because, as purifi ed proteins, they were hard to detect in 
meats and they could bind a lot of water. Consequently 
USDA required a titanium dioxide tracer and spoke of 
potential “adulteration with water.”
 Moreover, a huge market was developed in Eastern 
Europe, where Communist administrators mandated its use 
in all processed meats. The key to capturing this market was 
having the lowest price product; there was little motivation 
to improve quality.
 About 5-6 years ago ADM started putting a lot of effort 
into their soy isolate lines. They developed a line of new 
products that were functionally superior–including the Pro-
Fam 890 series and 825 series (to add to fruit juices). ADM 
and PTI make many different isolate products in terms of 
functionality, solubility, etc. But over the past 20 years PTI 
has made great progress in every aspect of isolate quality 
(viscosity, bulk density, dispersibility, fl avor, color, etc.), new 
product development, manufacturing, and marketing, so that 
they have come “to absolutely dominate the market” with 
approximately 90% market share. In part, this was because 
PTI could focus all of its attention on isolates–since that was 
their only product line. ADM, by contrast, has hundreds of 
other products.
 One of our sources is one of the oldest operating 
distributors of ADM protein products. He is a recognized 
expert in applications of soy proteins. He has heard (industry 
scuttlebutt) that Cargill might come into the isolate fi eld, and 
that they might buy PTI. DuPont paid much too much for 
PTI (something like 5 times annual sales), so they have been 
cutting costs furiously and ruthlessly. They have dismissed 
their entire R&D staff and cut back even on their sales staff. 
“Anyone would be insane to get into this market with a 
brand new plant.”
 The world market for soy isolates is growing nicely. 
When ADM built its two new isolate plants in Decatur, 
the production capacity was sold out before either one was 
fi nished. They also have a plant in Europe. He does not think 
that the FDA heart health claim has much of an effect on the 

market for isolates. “People used to say that soy was really 
good for you, but...” Now things have changed, and they 
buy soy. For example, USDA is now actively encouraging 
the use of soy in the school lunch program (especially 
textured concentrates since kids won’t eat things unless they 
taste good) and as an extender in meats. Some new isolate 
plants in China have started production and disrupted the 
international market–even though the isolate quality is poor.
 “TVP–which we all thought would revolutionize the 
world’s diet–has been a bust. Just a bust!” There were 11-13 
manufacturers of textured soy fl our 20 years ago. Now there 
are only a few, a majority of it goes into pet foods (the TVP 
chunks look like chunks of meat), plus commercial burritos, 
pizza toppings, meat alternatives, etc. but the profi t margins 
are low.
 The following are ADM prices F.O.B. plant, per 
truckload (based on records from fi les): Recent ADM prices: 
Soy protein concentrate: 1989–54 cents/lb. 1993–60 cents/
lb. 1996–69 cents/lb. 2001–73 cents/lb. Soy protein isolate: 
1989–121 cents/lb. 1993–121 cents/lb. 1996–140 cents/lb. 
2001–151 to 159 cents/lb. PTI prices would typically be 2-3 
cents/lb higher.

4552. SoyaScan Notes. 2001. Prices and production of soy 
protein isolates in the United States (1965+): Historical 
graphs (Overview). Oct. 30. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: A graph and table of sources shows wholesale 
prices from 1963 (35 cents/lb) to 2001 (150 to 200 cents/
lb). Another table and graph shows production from 1966 (9 
million lb) to 1985 (100 to 110 million lb).

4553. Archer Daniels Midland Co. 2001. Annual report: 
Unlocking the potential of nature–Maximizing value. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Oct. 28 cm.
• Summary: Net sales and other operating income for 2001 
(year ended June 30) were $20,051 million, up 7.7% from 
2000. Net earnings for 2001 were $383.3 million, up 27.3% 
from 2000, but far below the recent peak of $796 million in 
1995. Shareholders’ equity (net worth) is $6,332 million, up 
3.6% from 2000. Net earnings per common share: $0.58, up 
28.8% from 2000.
 ADM has a new mission statement: “To unlock the 
potential of nature to improve the quality of life.” This is 
leading the company to “create added value in our core 
businesses...”
 The section on “Oilseeds” (p. 6-7) states: “Currently 
more than 40 products are co-branded with ADM’s NovaSoy 
isofl avone logo highlighted on the package. Soy meal can 
also yield soy isolates and concentrates, the basis for ADM’s 
NutriSoy brand of soy protein. Presently more than 17 co-
branded products highlight their NutriSoy content, including 
ADM’s Soy 7 (TM) pasta, a protein enriched product that 
qualifi es for the FDA approved health claim.
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 “Soy oil is an excellent natural source of Vitamin E, 
which is twice as potent as the commonly used synthetic 
Vitamin E. ADM’s d-Alpha logo for natural-source Vitamin 
E supplements received a favorable initial response by 
retailers in fi scal 2001...” Phytosterols and biodiesel are 
growing markets. “Interestingly, the original diesel engine 
developed by Rudolf Diesel in the 1890s used an unusual 
fuel: peanut oil.”
 Also accompanying the annual report is a “Notice of 
Annual Meeting.” G. Allen Andreas, age 57, Chairman of the 
Board and CEO, had a 2000 salary of $2,398,480.
 Note: According to a multi-page ADM ad in the Soya & 
Oilseed Bluebook 2002 (published Oct. 2001), the company 
makes 16 isolated soy proteins under the Pro-Fam brand, 2 
isolated soy proteins under the Ardex brand, 7 soy protein 
concentrates under the Arcon brand, 2 textured soy protein 
concentrates under the Arcon T brand, and TVC (textured 
vegetable protein chunks and crumbles); TVP is not 
mentioned. Address: Decatur, Illinois.

4554. Givens, Joe. 2001. Fiftieth anniversary of the Dawson 
soybean plant. Speech presented at the Dawson Golf Club in 
Dawson, Minnesota. 9 p. 13 x 16 cm. cards.
• Summary: Begins by focusing on how the Dawson 
community benefi ted from the presence of this cooperative 
soybean processing plant. Joe and his family lived in 
Dawson for nearly 30 years. Two of his daughters were born 
there and all three of his kids graduated from Dawson High 
School. Dawson Mills has been one of the most successful 
businesses in Western Minnesota. It has provided millions of 
dollars to the Dawson community in wages, taxes, and net 
savings (co-op language for earnings) distributed to member 
elevators. It has also meant millions of dollars in increased 
income to the farmers who grew the soybeans which were 
processed at the plant. Over the 28 years the Givens was 
manager, the plant’s average earnings were $1,250,000 a 
year. “Since the Dawson elevator was the largest Co-op 
patron, the Dawson community received a good share of this 
amount... The soybean plant was by far the largest tax payer 
in the school district.”
 On 26 Dec. 1951, right after Jim was offered the job 
of managing this plant, he called his wife, Mary, for her 
thoughts. She asked: “Will you be able to come home at 
nights?” When he said “yes,” she said “Grab it!” “At that 
time we had been married a little more than 2 years, during 
which time I had started up 6 soybean processing plants and 
has not spent many nights at home.”
 The main problems during the early days were lack of 
working capital (they were restricted much of the time to 
owning only 2 days supply of soybeans), solvent problems 
(with trichloroethylene), specialty meal (developed for 
west coat plywood glue was critical in getting the company 
through its fi rst year).
 The plant was “shut down on Christmas Eve 1952 by 

order of the Minnesota Department of Dairy, Agriculture, 
and Food because of the dangers of using trichloroethylene. 
This was actually a good thing because we could then make 
claims against Crown Iron Works, the DuPont Co., and the 
Iowa State Foundation for a faulty process. These fi rms 
owned the patents and the process. An agreement was rapidly 
reached that they would pay all the costs to convert the plant 
to use conventional hexane as the oil solvent. The conversion 
was made and the plant started up again in May 1953–the 
time lost was only 5 months... Surprisingly, we ended fi scal 
1952 with only a modest loss and in fi scal 1953 a small 
gain [profi t] was made.” In 1955 they fi nished paying off 
the original construction bills. That same year a truck scale 
to weigh the incoming beans and outgoing meal was fi nally 
installed.
 “We made processing history in 1959 with the addition 
of a newly designed oil extractor... I had ideas to use 
different principles in the design of an extractor that would 
allow manufacture of extractors of very large capacity. 
The Crow Iron Works agreed to build this new extractor 
for us at their cost.” The new extractor was installed in 
1964, replacing the 1959 extractor. It “worked beautifully 
and our business grew rapidly the next few years.” “The 
new extractor had a bed of fl akes 6 feet wide and 20 inches 
deep.” It’s capacity of 600 tons/day of soybeans was twice 
the capacity of the old extractor. In 1971 a second extractor, 
having a capacity of 700 tons/day was installed, giving 
Dawson a total capacity of 1,300 tons/day–although it 
was operated occasionally at 1,500 tons/day. “The Crown 
Iron Works oil [solvent] extraction systems, the principles 
of which were developed at Dawson, are now the most 
preferred systems in the world. The newest ones have huge 
capacities.” “Development of this new design was a team 
effort–a Dawson team.”
 The U.S. government had a program called Public 
Law 480, to help needy nations with their food supply. One 
of the foods was bulgur wheat fortifi ed with high protein 
soy grits. Dawson Mills’ extraction plant could make these 
grits. “Dawson Mills was a successful bidder for some of 
this business for a number of years. It was a very lucrative 
business which paid for additional processing equipment in 
about 2 months time.” Unfortunately, with a change in the 
federal administration, the USDA under Orville Freeman 
cancelled the soy grit fortifi cation of the bulgur wheat.
 Several outside studies on the profi tability of adding 
value to products by further processing concluded that 
manufacture of soy fl our and textured soy fl our would 
be very profi table. The “Flour Tower” was built and its 
operation was successful. The fi scal years ending 1973, 
1974, and 1975 were the most profi table years in Dawson 
Mills’ history.
 Several more studies showed that the manufacture 
of non-meat ham, chicken, and beef based on the use of 
isolated soy protein would be very profi table. As a result, a 
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soy isolate plant was built and a Food Products Division was 
formed. The resulting products were of excellent quality and 
were well accepted by institutional buyers, such as the U.S. 
Army, U.S. prison systems, university food systems, etc. But 
the retail market was too tough a nut to crack. Unfortunately, 
the price of meat fell below the cost of production of these 
specialty food products.
 “Fiscal 1979 ending Aug. 31, the last year of operations 
as Dawson Mills, ended with positive net margins of $2.4 
million.” A few months later, in 1980, Dawson Mills merged 
with Land O’Lakes. Joe retired in early 1981. “I have not 
seen any reports to show the results of the operations of 
the Dawson soybean plant since it was acquired by AGP.” 
“Thank you for your kind attention.” Address: Dawson, 
Minnesota and Naples, Florida.

4555. Nutrition Business Journal (San Diego, California). 
2001. Suppliers refi ne next generation of soy ingredients: 
Suppliers market to consumers and improve taste, texture, 
and functionality of soy ingredients. 6(10):18-20. Oct.
• Summary: Cargill, with sales of $49 billion/year, has long 
been a supplier of soy fl our and textured soy fl our. But it 
is a relative newcomer to higher-end soy ingredients. Last 
year Cargill announced that it is expanding into soy protein 
isolate, according to Ted Ziemann, president of Cargill 
Nutraceuticals. According to Kevin Marcus, director of 
marketing for Cargill Soy Protein Products, Cargill now has 
an operational pilot plant and is working with about 20 food, 
sports nutrition, and weight loss companies on full-scale 
production–which is slated for 2003.
 In the summer of 2001 Cargill Nutraceuticals offi cially 
launched Advantasoy isofl avones, which is available in 
regular and non-GMO versions, is not produced using 
solvent extraction, and keeps the isofl avones in their 
natural state. Meanwhile the Soy Protein Products group is 
developing six isolates and six process patent applications.
 ADM, the world’s largest supplier and processor of 
soybeans, has been selling Novasoy, which contains 40% 
soy isofl avones. Increasingly ADM is turning its attention 
to consumer marketing, by branding its products–according 
to Tony DeLio, president of ADM’s Natural Health and 
Nutrition, whose focus is to identify, create, and develop 
nutraceuticals and functional food ingredients, backed by 
solid science. ADM has developed the NutriSoy consumer 
trademark. Today Novasoy has about 50 branding partners 
in the USA. DeLio estimates worldwide soy isofl avone sales 
at wholesale to be $30-40 million worldwide. ADM is also 
making water dispersible phytosterols and sterols under the 
CardioAid trade name.
 A sidebar titled “Large corporations dominate 
soy proteins market” contains estimated worldwide 
manufacturers’ sales and market shares compiled by ADM: 
Soy fl our, comprising about 25% of the value of the market 
for soy protein products, has annual sales of about $388 

million. Cargill and ADM each have about one-third of the 
market.
 Soy protein concentrates: $487 million. ADM is the 
leader with about 48% of the market, followed by Central 
Soya, then Ceval Alimentos of Brazil. The largest end uses 
for concentrates are meat extensions and alternatives (49%), 
animal feed/pet food (30%), functional foods (5%), and dairy 
replacement/infant foods (5%).
 Isolated soy proteins: $651 million. Protein 
Technologies International (PTI) is the leader with about 
67% of the market, followed by ADM (19%) and Ceval 
Alimentos (8.8%). The largest end uses for isolates are infant 
foods and dairy replacements (40%), meat extensions and 
meat alternatives (20%), and use in other functional foods 
(10%).
 ADM believes that soy concentrate’s share of the market 
may slowly decrease due to strong demand for isolates and 
improvements in isolate quality. Strong demand for isolates 
in the USA and abroad lead to projections that this product 
will grow from 43% of the soy protein market in 1998 to 
45% by 2002.

4556. Nutrition Business Journal (San Diego, California). 
2001. Health and Nutrition Group mines Central Soya’s 
potential for new ingredients: Central Soya makes progress 
in supplying choline, lecithin, soy; advocates easier claim for 
soy. 6(10):21-22. Oct.
• Summary: Three years ago Central Soya Co. Inc. 
established its Health and Nutrition group (Charlie Worrall, 
director) as part of the Specialty Products Group in Fort 
Wayne, Indiana. This came in the wake of the decision in the 
early 1990s by the Food and Nutrition Board of the National 
Academy of Sciences to broaden its focus to include 
nutrition related to long-term chronic health problems.
 The new group is developing functional foods and 
dietary supplements using Central Soya’s ram material 
streams. In early May 2001, Central Soya submitted a 
notifi cation to the FDA concerning a nutrient content claim 
for choline in foods and dietary supplements. In August 2001 
Central Soya celebrated a victory when FDA authorized 
this claim–the fi rst nutrient content claim to be authorized 
under the FDA Modernization Act (FDAMA). The choline 
is abundant in lecithin, a product in which Central Soya 
has long been an industry leader. And the company has the 
technology to concentrate choline levels in lecithin.
 Choline supplementation has the potential to positively 
affect human memory, liver function, cardiovascular health, 
and reproductive development. A product can bear the claim 
“Excellent source of choline” if it contains at least 20% 
(110 mg) of the 550 mg daily value of the choline RACC 
(Reference Amount Customarily Consumed). Very few 
natural foods contain high levels of choline. Organ meats and 
eggs are rich in choline but also high in saturated fats and 
cholesterol. Soy lecithin, the world’s main source of choline, 
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contains no cholesterol and is low in saturated fats. Last year 
Central Soya introduced a line of concentrated phosphatidyl 
choline (40% PC) fractions derived from soy lecithin.
 Standard fl uid lecithin contains 15% PC, while deoiled 
lecithin, usually in powder or granular form, contains 24%.
 The North American market uses over 100 million lb/
year of lecithin.
 From USDA’s dietary intake database located at 
Michigan State University, Central Soya was able to 
determine that less than 1 gram of soy protein is being 
delivered to the typical consumer from foods fortifi ed to 
meet the FDA health claim. The company is now on a 
mission to have the FDA lower levels of soy protein in the 
cereal and grain category (breads, pasta, adult cereals). If 
lower levels of soy protein could be spread across a wider 
range of foods, intake could jump to over 8 gm/day.

4557. Nutrition Business Journal (San Diego, California). 
2001. Schouten promotes SoyLife and other nutritional 
extracts: Schouten launches organic version of SoyLife and a 
new FenuLife extract. 6(10):23. Oct.
• Summary: Schouten USA Inc. (Minneapolis, Minnesota), 
which introduced SoyLife in 1995, says that soy protein 
and isofl avones have better health benefi ts in whole 
foods than when isolated. Unlike soy protein isolates and 
isofl avone concentrates, SoyLife soygerm is produced using 
a mechanical rather than a chemical process. Isofl avones in 
the soy germ are naturally 20 times more concentrated than 
in the whole soybean. The germ contains 2.5% isofl avones, 
a much lower level than in isolated isofl avone extracts. Yet 
today SoyLife is used in over 300 supplements, drinks and 
bars worldwide.

4558. Endres, Joseph G. ed. 2001. Soy protein products: 
Characteristics, nutritional aspects, and utilization. Revised 
and expanded ed. Champaign, Illinois: AOCS Press. ix + 53 
p. Index. 23 cm. [106 ref]
• Summary: Contents: 1. Historical aspects. 2. Defi nitions 
and methods of preparation. 3. Protein quality and human 
nutrition. 4. Health and soy protein. 5. Functionality of soy 
proteins. 6. Uses in food systems. 7. Regulations regarding 
usage. 8. Future considerations.
 Soy Protein Council member companies: ADM, 
Central Soya Co., Cargill. Note that Protein Technologies 
International is not a member. The Introduction (p. 1) states 
that more than 1 billion pounds of soy protein products are 
produced for human consumption each year in the USA–
about 4 pounds per person.
 Note: This is an updated and expanded edition 
of: Soy Protein Council. 1987. “Soy protein products: 
Characteristics, nutritional aspects and utilization.” 43 p. 
Address: PhD, The Endres Group, Inc., Fort Wayne, Indiana. 
Phone: 219-625-3616.

4559. Times of India (The) (Bombay). 2001. Stock quote. 
Dec. 29. p. 16.
• Summary: Ruchi Soya 30, 31.75, 31.75, 30.35, 30.40.
 Note: This is the most recent article, ad or stock quote 
seen (Sept. 2010) in The Times of India that contains the term 
“Ruchi Soya.”

4560. Chajuss, Daniel. 2001. Soy protein concentrate: 
processing, properties and prospects. Inform (AOCS) 
12(12):1176-80. Dec. [7 ref]
• Summary: Worldwide production in the year 2000 is 
estimated as follows: Soy protein concentrate 350,000 tonnes 
(metric tons), soy protein isolate 220,000 tonnes, soy fl ours 
(full-fat or defatted, toasted or enzyme active, and textured) 
120,000 tonnes.
 Contents: Introduction. Processing. Properties and 
applications. Prospects (market outlook). Tables: (1) 
Typical analysis of “traditional” aqueous alcohol-washed 
soy protein concentrates. (2) Applications of traditional soy 
protein concentrate. Figure: Flow chart for production of soy 
protein concentrate (incl. soy molasses, phytochemicals, and 
isofl avones). Address: Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: 972-9-859-2925.

4561. Weed, Susun S. 2001. New menopausal years: 
The wise woman way. Woodstock, New York: Ash Tree 
Publishing. xxiii + 280 p. Dec. Illust. Index. 22 cm. [102* 
ref]
• Summary: Soy is discussed throughout this book but 
sources are rarely cited. When they are cited, we insert them 
below. For heavy bleeding (fl ooding) during the menopausal 
years: To nourish and tonify, avoid tofu, soy drinks, and soy 
protein powders (p. 9-10). For uterine fi broids: Consume 
lignans, which are anti-estrogenic phytoestrogens, found in 
all whole grains and beans–including soy (p. 15). Building 
better bones: Exercise regularly, eat calcium-rich foods, 
and avoid calcium-leaching foods such as soy “milk,” 
tofu, coffee, alcohol, and white fl our products (p. 24). 
Calcium: Caution–”Unfermented soy (e.g. tofu) is especially 
detrimental to bone health being protein-rich, naturally 
defi cient in calcium, and a calcium antagonist to boot (p. 
28). Beware of calcium antagonists, foods that interfere with 
calcium utilization. Avoid consistent use of unfermented soy 
products, including tofu, soy beverages, and soy burgers (p. 
29; see p. 163).
 Phytosterolic, phytoestrogenic foods: Whole grains and 
beans are good sources. “Caution: Beans must be cooked or 
fermented to remove anti-nutritional substances. Tofu and 
soy ‘milk’ are not recommended” (p. 70).
 Red clover has ten times more phytoestrogens than 
soy, as well as much more bone-building minerals, such 
as calcium and magnesium (p. 71). Sea vegetables are 
second only to fl ax in concentration of lignans. Seaweeds, 
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not soy, are the real secret of health in the Japanese diet 
(p. 72). “The phytoestrogens in dong quai, like those in 
soy, promote the growth of cancer cells in petri dishes” (p. 
73). Phytoestrogenic herbs: Fermented soy products (miso, 
tamari, tempeh), ground fl ax seeds, whole grains, etc. are 
rich in hormonal precursors and phytoestrogens. Use daily to 
ease menopausal symptoms, prevent cancer, and lower heart 
disease risk (p. 94). Lack of vitamin B-12 doubles the risk of 
severe depression for older women; tofu and soy beverages 
interfere with its absorption (Fallon 1999) (p. 114).
 Preventing breast cancer: 75% of all breast cancers 
occur in women over age 50. Reduce use of seed oils, such as 
soy oil. For each 5 gm of polyunsaturated fat (from vegetable 
oils), risk of breast cancer rose by 70% (Wolk 1997 [sic, 
1998]) (p. 145). Eat more beans: “There is a relationship 
between the large amount of fermented soy products (miso 
and tamari) in the Japanese diet and low incidence of breast 
cancer. But no relationship has ever been shown between 
the consumption of processed, fake, imitation soy foods, and 
breast cancer reduction. Soy beverage is used moderately, or 
not at all, depending on the specifi c Asian country” (p. 146).
 Herbal allies: Red clover is everything you thought 
soy would be with none of soy’s drawbacks. It contributes 
to bone health, normalizes the thyroid, and prevents and 
counters breast cancer. “So do miso and tamari, but not other 
soy foods. Red clover contains more active phytoestrogens 
in greater quantity than soy... Red clover contains all four of 
the major estrogenic isofl avones; soy has only two of them. 
A cup of red clover infusion (not tea) contains ten times 
more phytoestrogens than a cup of soy beverage, is richer in 
calcium, has less calories, and contains no added sugars” (p. 
161).
 The section titled “Soy” (p. 163-64) praises fermented 
soy foods (miso, tamari, tempeh, natto) but is quite critical 
of tofu, soy milk, and “fake soy foods” (burgers, hot dogs, 
soy cheese, etc.). Soy can reduce hot fl ashes and prevent 
heart disease; fermented soy foods can protect against breast 
cancer. Soy is not a good source of calcium and it is defi cient 
in fats needed for healthy brain/memory functioning. 
“Soy protein isolate, textured vegetable protein, isolated 
isofl avones–processed soy foods come in more forms than 
I can list. I eat miso and tamari freely, tofu and tempeh 
occasionally, and other soy products not at all. Dosage: 
50-200 grams of isofl avones per day, preferably from food. 
Caution: Excess soy can cause liver damage and is said to 
feminize men. Soy may be diffi cult to digest, may cause 
allergic reactions.”
 Interstitial cystitis: Tofu may cause problems (Ford 
1999).
 Heart healthy: Soy, whole grains, vitamin E (from 
foods), essential fatty acids, and seaweeds are helpful (p. 
210).
 Osteoporosis risk factors: Being a vegetarian or vegan 
who eats a lot of tofu or soy beverage (p. 218). “Eliminate 

soy products except tamari and miso. (Unfermented soy 
prevents you from utilizing calcium.)” (p. 220).
 Aching joints: A tofu poultice may help (p. 229).
 Vitamins and minerals for the menopausal years: 
Vitamin B-12, calcium, and iron are depleted by unfermented 
soy products (p. 248, 250-51).
 Note: The author does not cite a single scientifi c 
publication to support her many criticisms of soyfoods. In 
fact, the scientifi c literature does not support her criticisms. 
It is well known that the author is an admirer of Sally Fallon. 
Address: P.O. Box 64, Woodstock, New York 12498-0064.

4562. Berkoff, Nancy. 2001. Vegan meals for one or two: 
Your own personal recipes. Baltimore, Maryland: The 
Vegetarian Resource Group. 216 p. Illust. Index by subject. 
Index to recipes. Index by major ingredients. 23 cm.
• Summary: Contents: It’s all about you. Meal planning and 
shopping. Breakfast. One-pot wonders. Freeze or refrigerate 
now, eat later. Grab-and-go. Desserts and snacks. Every day 
and special day cooking. Glossary: Defi nitions of vegan 
products and details of less common cooking, measurements, 
soy substitutes. Resources from the Vegetarian Resource 
Group.
 In the index, soy or rice milk is mentioned 22 times, tofu 
22 times, soy sour cream 8 times, seitan 7 times, tempeh 7 
times, soy yogurt 4 times, soy crumbles 3 times, soy sausage 
3 times, peanut butter 3 times, edamame once. Address: R.D.

4563. Breier, Davida Gypsy; Mangels, Reed. comps. 2001. 
Vegetarian & vegan FAQ: Answers to your frequently asked 
questions. Baltimore, Maryland: The Vegetarian Resource 
Group. 272 p. Illust. Index. 23 cm. [69 ref]
• Summary: Contents: 1. Most frequently asked questions 
(incl. How many people are vegetarian? Detailed results of 
polls conducted in 1994, 1997, 2000). 2. Vegetarianism in 
daily life (incl. How do you pronounce “vegan?” Ans: VEE-
gun. Who are some famous vegetarians? What is the history 
of vegetarianism?). 3. Nutrition (incl. I need impartial, 
major scientifi c studies that show a correlation between a 
vegetarian diet and disease prevention? Gas caused by eating 
soy). 4. Food ingredients (incl. Soy cheeses, soy lecithin). 5. 
Recipes (incl. many recipes for tofu, tempeh, soy whipped 
cream, chocolate pudding with soymilk, soy yogurt, wheat 
gluten / seitan, TVP). 6. Vegetarian products (incl. What is 
seitan? Where can I buy seitan? What is tempeh? What is 
TVP? Where can I buy TVP? What is tofu? What do I do 
with it? Alternatives to dairy products. Vegan eggnog. Soy 
candles). 7. Cooking and baking (Tofu, draining tofu, tofu 
cream cheese, Tofutti). 8. Travel and restaurants. 9. Veggie 
kids (Soy-based infant formula. Phytoestrogens in and safety 
of soy infant formula). 10. Soy (p. 168-76; contains good, 
balanced responses to the anti-soy articles by Fallon and 
Enig, p. 173-76). 11. Vegan concerns. 12. Unique questions. 
13. Questions about VRG. 14. Appendix: Quick guide to 
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fast food. Quick guide to helpful websites. Protein content 
of selected vegan foods. Calcium content of selected vegan 
foods. Iron content of selected vegan foods. Daily values. A 
senior’s guide to good nutrition. Eat better, perform better, 
sports nutrition guidelines for the vegetarian. Why is wine 
so fi ned? Handy guide to food ingredients. List of suggested 
reading: Vegetarian cookbooks, vegetarian families, 
vegetarian travel. School foods information. Feeding plans 
for infants and toddlers. VRG publications, resources, and 
tabling materials.
 Soy-related questions and answers outside of Chapter 
10: Gas and bloating after eating soy (p. 64). Casein found 
in many soy cheeses (p. 80). Soy lecithin (p. 85). Recipes: 
Tofu dill dip (p. 88). Spinach pie (with tofu, p. 93). Tempeh 
stuffed potatoes (p. 94-95). Spicy sautéed tofu with peas (p. 
98). Quick sloppy joes (with tempeh, p. 98). Sweet potato 
slaw (with tofu). Tofu balls (p. 100). Pad Thai (p. 102-03). 
Davida’s spicy garlic noodles and tofu (p. 105). Soy whipped 
cream (with soymilk, p. 106-07). Chocolate pudding (with 
soymilk, p. 107). Heavenly chocolate cupcakes (with 
soymilk, p. 109). Tofu cheesecake (p. 112). Homemade 
soymilk, rice milk, almond milk (p. 115). Homemade tofu 
(p. 115). Tofu recipes on the Web (p. 116). Homemade soy 
yogurt (p. 116). Homemade wheat gluten & seitan (p. 116). 
What is tempeh? What is TVP (p. 119). Vegetarian mince or 
meatless ground beef (p. 120-21). vegetarian and soy cheeses 
(p. 121). Tofurky (meatless turkey, p. 122-23). Tofutti (non-
dairy soy ice cream) and vegan eggnog (p. 125). Soy-based 
vegan candles (p. 126). Using tofu (p. 129-31). Tofu cream 
cheese (p. 131). Soymilk and soy creamer (p. 132). Soy 
buttermilk and soy mayonnaise (p. 133). Feeding an infant 
with soy formula (p. 154). Are the phytoestrogens in soy 
formula safe? (p. 155). Helping kinds to switch to soymilk 
from cow’s milk (p. 156). Address: 1. Baltimore, Maryland; 
2. R.D.

4564. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak, 
Joanne. 2001. Dairy-free & delicious. Summertown, 
Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18 
cm.
• Summary: Contains over 100 creative vegan recipes for 
managing milk allergy and lactose intolerance. Nutritional 
information by Brenda Davis, R.D. Recipes by Grogan and 
Stepaniak. Contents: Introduction. 1. Lactose intolerance. 
2. Milk allergy. 3. Building strong, milk-free bodies. 4. 
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural 
foods for dairy-free cooking [glossary]: Agar, arrowroot, 
brown rice syrup, liquid smoke, mirin, miso, nutritional 
yeast, seitan, soy fl our, soy protein isolate powder, soy 
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious 
recipes: Homemade dairy-free spreads, uncheeses, and milk. 
Sauces. Breakfast. Salads and dressings. Soups. Main dishes. 
Desserts.
 With this book, you can make any “dairy product” 

you can imagine without using dairy. The most widely 
used ingredients are: Tofu (used in more than 70 recipes!). 
Soymilk, rice milk, and other dairy-free milks. Nutritional 
yeast.

4565. Marcus, Erik. 2001. Vegan: The new ethics of eating. 
Revised ed. Ithaca, New York: McBooks Press. xi + 211 p. 
Illust. Index. 23 cm. [432 endnotes*]
• Summary: Very well researched and written. Widely 
considered to be the best current introduction to Veganism. 
Contents: Foreword, by Howard Lyman. Introduction. I. 
Part I: To your health. 1. The beat goes on. 2. Cutting your 
cancer risks. 3. Eat well to weigh less. 4. The perfect food 
isn’t. 5. How now, mad cow. II. Part II: The truth about food 
animals. 6. Rescued! 7. Chickens and eggs. 8. Pigs. 9. Milk 
and beef. 10. The killing business. III. Part III: Beyond the 
dinner table. 11. World hunger. 12. American rangeland. 13. 
Awakening. Appendix A: The new four food groups.
 The New Four Food Groups (p. 194-95) are vegetables, 
whole grains, fruit, and legumes. Legumes includes soy milk, 
tempeh, texturized vegetable protein, and tofu.
 On the cover is written boldly: “Urgent. What we eat has 
devastating effects. Heal our planet and your body.”
 The chapter on mad cow disease gives a brief but good 
history of the problem. In Jan. 1997 the U.S. Foods and 
Drug Administration proposed regulations to prohibit the 
feeding of cattle parts back to food and dairy cattle. In June 
1997, the proposal was passed into law. “If the resultant 
ban is seriously enforced, it could essentially eliminate the 
possibility of a British-style mad cow epidemic.” However 
the new legislation still allows livestock producers to take 
risks with America’s food supply by feeding other animal by-
products back to farm animals. Pig and chickens have been 
shown to have developed spongiform diseases. Yet the new 
law exempts rendered pigs, chickens, horses, milk, blood, 
and gelatin from the ban.
 British BSE researcher Stephen Dealler has tried 
to calculate how many Britons may actually die from 
Creutzfeldt-Jakob disease–the human form of mad cow 
disease. He has calculated 21 scenarios, each of which 
he considers equally likely. Fifteen of these show at least 
140,000 people at high risk of developing the disease, and 
the six worse predict that over 32 million people in Britain 
have already been exposed to a potentially fatal dose. The 
wide range of numbers results from several unknowns: (1) 
The rate of transmission from infected beef to humans that 
eat it; the issue of crossing the species barrier. (2) The human 
body’s resistance to BSE prions. (3) The incubation time 
and distribution of the infection in humans. A closely related 
question is how many humans will die from spongiform 
encephalopathies contracted from infected animals other than 
cattle–such as pigs, chicken, etc.
 Eric Marcus was born in 1966. Address: Vegan.com, 
P.O. Box 432, Albion, California 95410.
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4566. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001. 
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition. 
[1732 ref]
• Summary: The best scholarly book seen to date on this 
subject. Consists of a Prologue (by Mervyn Hardinge) plus 
21 chapters, in fi ve sections, by various authors.
 This book contains extensive information on soyfoods 
as follows: Vitamin B-12, homocysteine, meat analogues 
and soya milks (p. 47). Summary of epidemiologic studies of 
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian 
diets and soy in the prevention of osteoporosis, diabetes, 
and neurological disorders (p. 120-21, 125). Iron and soy (p. 
202-03). Guidelines to achieve an optimal ratio of essential 
fatty acids in the diet (p. 203; soy is rich in -linolenic 
acid). Zinc, calcium and soy (p. 206). Women's reproductive 
function, menopausal symptoms, phytoestrogens and soy 
(p. 232-34, 244). Health advantages of a vegetarian diet for 
the elderly–and soy (p. 254-55). Vegan children, protein and 
soy (p. 302). Iron and soy (p. 304; "While the percentage 
of iron absorbed from soy may be low, the total amount 
of iron absorbed is adequate, because soy beans naturally 
contain relatively large amounts of iron" (p. 304-05)). 
Phytoestrogens and soy (p. 312-13). Macrobiotic diets (p. 
313-15). Calcium and soy (p. 316). Vitamin B-12, miso 
and tempeh (p. 319-22). Iodine and soy (p. 323). Health-
promoting phytochemicals beyond the traditional nutrients–
soyfoods and isofl avones (p. 342-45; One table shows the 
isofl avone content (genistein, daidzein, and glycitein) of 
soybeans, roasted soyfl our, roasted soynuts, TVP, tofu, 
tempeh, miso, and soy milk). Another shows the isofl avone 
content of commercial soy products by the weight of a 
typical serving, in descending order of isofl avone content 
(cooked soybeans, dry TVP, dry roasted soy nuts, tofu, soy 
fl our, soy protein isolate, soymilk, SoyBoy Breakfast Links, 
soybean chips, tempeh, miso, soy cheese, Ice Bean [soy ice 
cream], Green Giant Harvest Burger, soy noodles, Tofutti 
[soy ice cream], soy sauce, soy oil). Protection against cancer 
and soy (p. 346-47). Help for menopause and bone loss (p. 
347-48). Protective substances and soy foods (p. 397-98). 
Calcium fortifi ed products such as soy (p. 421). Consuming a 
wide range of vegetable oils from intact plants–soy (p. 421). 
Developing a vegetarian food guide–Legumes, lentils and 
peas (p. 428-29; "Among legumes, the soybean possesses 
unique nutrient characteristics." Many food guides place soy 
beverages in the milk-dairy category). Table: Comparison 
criteria for evaluating soy and grain-based beverages (p. 
430). The water effi ciency of food production–and soy (p. 
449; "The water intensity of animal production is much 
larger than the water intensity of crops. For instance, per 
gram dry weight, soybeans require about 0.75 liters of water" 
compared with about 20 liters for cattle). Note: Joan Sabaté 
is a man. The series editor is Ira Wolinsky, PhD, Univ. of 

Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition, 
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda, 
California.

4567. Willcox, Bradley J.; Willcox, D. Craig; Suzuki, 
Makoto. 2001. The Okinawa Program: How the world's 
longest-lived people achieve everlasting health–and how you 
can too. New York, NY: Clarkson Potter. x + 484 p. Index. 
24 cm. Foreword by Andrew Weil, M.D. [41 + 474 endnotes]
• Summary: A remarkable book! Written by a team 
of internationally renowned experts, it is based on the 
landmark, scientifi cally documented 25-year Okinawa 
Centenarian Study. Okinawans have the world’s longest 
disability-free life expectancy. Their occurrence of heart 
disease is only one fi fth that of Americans. Their rate of 
breast, ovarian, and prostate cancer is less than one quarter 
of American levels. And the number of centenarians per 
100,000 is six times that of the USA. This is a book with 
plenty of solid, practical scientifi c advice.
 If you have ever questioned the healthfulness of 
traditional soyfoods, read Chapter 4, “Eating the Okinawa 
way” (p. 114-45). A table (p. 116) lists “The top fi fteen 
Okinawan healing foods.” No. 1 is “Okinawan tofu.” Its 
main active components are saponins and fl avonoids (mostly 
isofl avones). No. 2 is Miso, which has the same active 
ingredients.
 Step 3 in eating the Okinawan way is to “Eat three 
calcium foods daily.” Calcium-fortifi ed tofu is given as the 
single best source (p. 122)–containing 46% more usable 
calcium than the same volume of calcium-fortifi ed orange 
juice! Calcium fortifi ed soy milk is the 3rd best source. 
“Dairy products are also excellent sources of calcium, but 
they are best consumed in moderation–there is little support 
from interventional studies that they actually help reduce risk 
for osteoporosis [8]. In fact, osteoporosis rates are lower in 
societies where people eat few, if any, dairy products. This 
may be because they are high-protein foods, and too much 
protein tends to leach calcium out of bones. For every gram 
of protein that you eat, you lose 1 to 2 mg of calcium in 
your urine [9]. For postmenopausal women your protein to 
calcium ratio (how much protein you eat versus how much 
calcium) is actually a stronger predictor of your risk for 
bone fracture than your calcium. intake alone [10]. If you 
maintain a high-protein diet for an extended period with 
marginal calcium intake, you could be increasing your risk 
for osteoporotic fracture.
 “The type of saturated fat in dairy products is also the 
worst offender for making cholesterol in the body.”
 Step 4 in eating the Okinawan way is to “Eat three 
fl avonoid foods daily. Flavonoids–ubiquitous plant 
compounds found in large quantities in soy products and 
some other legumes (beans), and to a lesser extent in tea, 
onions, and apples–are powerful antioxidants. They provide 
a weak form of estrogen where the body needs it and block 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1419

© Copyright Soyinfo Center 2016

the body’s own estrogen in locations where estrogen may 
induce cancer... two plants–soybeans and fl axseed–have 
pharmacological levels of these compounds, levels that 
exceed those in other plants by as much as 1,000 times [14].” 
“Soy has just been allowed the unprecedented honor of an 
offi cial U.S. Food and Drug Administration (FDA) health 
claim [20]... Our prediction is that as the evidence mounts 
for soy consumption reducing the risks for breast cancer, 
prostate cancer, and possibly other cancers such as colon 
cancer, other USDA-approved health claims will follow.”
 “Tips for increasing your fl avonoid intake: Learn about 
soy products.” On pages 126-28 are substantial, accurate 
descriptions of the following soy products: Tofu, silken tofu, 
tempeh, miso, soy milk, soy fl our, textured soy protein (TSP) 
or texturized vegetable protein (TVP), edamame, soy nuts.
 The praise for soyfoods continues in the 
next chapter, “Okinawa’s healing herbs and 
foods.” There are two pages about Okinawa 
fi rm tofu (p. 158-59). Address: 1. M.D., Div. of 
Aging, Harvard Medical School; 2. PhD, medical 
anthropologist and gerontologist, Asst. Prof., 
Okinawa Prefectural Univ.–College of Nursing; 
3. M.D., PhD, cardiologist and geriatrician, 
Prof. Emeritus of Community Medicine, Univ. 
of the Ryukyus, and Prof. and Chair, Dep. of 
Gerontology, Okinawa International Univ.

4568. The Mail Order Catalog for healthy eating. 
Winter 2002. 2002. P.O. Box 180, Summertown, 
TN 38483. 36 p.
• Summary: The book section of this mail order 
catalog contains listings for an excellent selection 
of vegetarian and vegan cookbooks, vegetarian 
soyfood cookbooks, plus books on food nutrition 
& health, alternative healthcare, women’s 
healthcare, native Americans and their cultures, 
animal rights, and sustainability.
 The vegetarian food products section offers 
TVP granules and chunks, Response textured 
soy protein concentrates (misleadingly called 
“Response TVP fl akes”), miso soup mixes, 
wheat free soy pasta, soy & rice pudding mixes, 
soy & nondairy beverages and beverage mixes, soy protein 
powders & shake mixes, soynut butters, sea vegetables, 
vegetarian jerky, soynuts, plus foods from Worthington and 
Loma Linda, Jyoti India Cuisine, and Dr. John McDougall. 
Address: Summertown, Tennessee. Phone: 800-695-2241.

4569. Product Name:  Trader Joe’s Burger Nouveau 
Meatless Patties.
Manufacturer’s Name:  Trader Joe’s (Marketer).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.
Date of Introduction:  2002 January.

Ingredients:  Soy protein concentrate, soy protein isolate, 
cellulose gum, spices, dried minced garlic, dried minced 
onion, salt, wheat gluten (non-hydrolyzed), canola oil, barley 
malt extract, dried onion, dried garlic, black pepper, tamari 
(water, whole soybeans).
Wt/Vol., Packaging, Price:  4 burgers in 14 oz (397 gm) 
paperboard box. Retails for $3.59 (2002/07, Lafayette, 
California).
How Stored:  Frozen.
Nutrition:  Per patty (3.5 oz): Calories 140, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 430 mg (18%), total carbohydrate 
8 gm (dietary fi ber 5 gm [20%], sugars 0 gm), protein 21 
gm. Vitamin A 0%, vitamin C 0%, calcium 10%, iron 20%. 
Percent daily values are based on a 2,000 calorie diet.

New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. July 
14. 10 by 5 inches. Paperboard box. Black and red on tan. 
Color photos on front and back panels show three burgers 
with grill marks surrounded by sliced tomatoes and onions. 
“Low fat. High in fi ber. Excellent source of protein.” Heating 
instructions: Preferred preparation method–Heat in non-stick 
or lightly oiled skillet for 3-4 minutes. Or microwave or 
grill. Soyfoods Center taste test. 2002. July 14. Each patty 
is sealed in a separate plastic pouch. Flavor and texture both 
very good. Package design: Excellent.
 Talk with manager at Trader Joe’s. 2002. July 21. This 
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4-burger product was introduced about 6 months ago. A 
2-burger product with the same name was introduced about 4 
years ago.

4570. Product Name:  60% Soy Protein Rice.
Manufacturer’s Name:  Weetabix Company, Inc. (The).
Manufacturer’s Address:  20 Cameron St., Clinton, 
Massachusetts 01510.  Phone: 938-386-0991.
Date of Introduction:  2002 January.
Ingredients:  Soy protein isolate, rice fl our, malt, sugar, salt.
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full page, color) in 
Nutraceuticals World. 2002. April. p. 51. This
 Talk with Donna O’Toole of Weetabix. 2002. April 
25. This is a new product (not yet used in an commercial 
products), designed to be used as an ingredient, as in energy 
bars. Each particle is about one-eighth inch in diameter, the 
size of a small soybean. It comes in only one fl avor and size. 
The new name is “60% Soy Protein Rice” meaning that each 
nugget contains 60% soy protein.
 Product and provisional specifi cations (2 p.) sent by 
Weetabix. 2002. April 26. The product has a reasonably crisp 
and tender texture, light tan color, and good fl avor and odor–
not too sweet.

4571. Protein Technologies International. 2002. More gain. 
Less pain (Ad). Natural Foods Merchandiser. Feb. p. 54.
• Summary: See next page. In the top two-thirds of this full-
page color ad shows a man rock climbing on a vertical cliff 
with an orange and purple sky behind him.
 The text begins: “Performance and nutrition products 
containing Supro brand soy protein help you gain and 
maintain lean muscle mass while reducing soreness, 
infl ammation, and fatigue due to exercise.” PTI is a DuPont 
business. Copyright 2001 E.I. du Pont deNemours and 
Company.

4572. Soybean Digest. 2002. Healthy growth in soyfoods. 
Mid-Feb. p. 34-35.
• Summary: This article is part of a special pull-out insert 
on “New Uses.” Notes that soyfoods have reached a new 
level of acceptance during the past year with the purchase 
of Kashi Co. (a natural cereal manufacturer) by the Kellogg 
Co. Kashi already made lines of soy-enriched cereal and the 
company recently expanded its line to include GoLean soy-
based diet drinks and cereals. Founded in 1984 by Philip and 
Gayle Tauber, Kashi grew by more than 100% during the 
fi scal year before Kellogg’s purchase–for an estimated $30 
to $50 million. In the year 2000 Kashi had sales of about $25 
million, compared with $7 billion for Kellogg. But Kellogg 
sees a continuing trend toward healthier eating.
 Color photos show: (1) Packages of Kashi GoLean 
and Westsoy Soy Smoothie. (2) Various unpackaged soy 
products including textured soy protein, soymilk, silken tofu, 

edamamé, soy cheese, soy hot dogs, breaded soy cutlets, and 
soy powder. (3) Tortillas fi lled with cooked whole soybeans 
and trimmings, a package of Soy Fusion (Berry), and a soy 
burger between buns. (4) Cover of the 2001 Soyfoods Guide.

4573. Du Pont (E.I.) deNemours and Company. 2002. 
The ingredient that helps great-tasting, healthy foods 
and beverages fl y off the shelves (Ad). Natural Foods 
Merchandiser. March. p. 49.
• Summary: This full-page color ad is about Solae brand 
soy protein, which is the soy protein used in 8th Continent 
Soymilk. For more information visit solae.com or contact 
Protein Technologies (a DuPont business) at 800.325.7108.

4574. Product Name:  GeniSoy Delicious Soy Protein Bar 
[Arctic Frost Crispy Chocolate Mint, Southern Style Chunky 
Peanut Butter Fudge].
Manufacturer’s Name:  GeniSoy Products Co. (Marketer-
Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2002 March.
Ingredients:  Chocolate Mint: IP soy protein isolate, corn 
syrup, chocolate confectioners coating (sugar, palm kernel 
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla 
fl avor), rice fl our, cocoa, cookies (enriched wheat fl our, 
sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted 
soybeans. canola oil, natural fl avor. Vitamins and minerals:...
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper. Retails for $0.89 each.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 
June 20. Logo: “Soy protein: 14 gm per serving. For better 
health.” “Have 25 grams of soy protein every day. A good 
habit for better health.”
 As of 13 Oct. 2002 Trader Joe’s in Lafayette, California, 
no longer sells any GeniSoy bars, but it does sell about 40 
other bars. GeniSoy bars are nor made with water-washed 
protein. They start with hexane extracted fl akes then wash 
out the protein with water and precipitate it to make their 
own soy protein isolates.

4575. Product Name:  Hansen’s Natural Soy Smoothie 
[Tropical Breeze, Berry Splash, Orange Dream, Lemon 
Chiffon, Peach Passion].
Manufacturer’s Name:  Hansen Beverage Co.
Manufacturer’s Address:  Corona, California 92882.  
Phone: 1-800-Hansens.
Date of Introduction:  2002 March.
Ingredients:  Tropical Breeze: Reconstituted soy blend 
(Filtered water, non-GMO soy protein isolate, cane sugar, 
reconstituted fruit juices from concentrate...).
Wt/Vol., Packaging, Price:  Quart and 11 oz Aseptic packs
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How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Leafl et 
sent by Patricia Smith from Natural Products Expo West at 
Anaheim. 2002. March. On the front panel, a color photo 
shows fi ve different products in what look like quart Tetra 
Brik cartons. On the rear are given nutrition facts and 
ingredients. Note: Hansen is a well known seller of natural 
fruit juices.
 Leafl et sent by Patricia Smith from Natural Products 
Expo West at Anaheim. 2003. March. On the front panel, a 
color photo shows fi ve different products in what look like 
11 fl uid ounce single serve Tetra Brik cartons. On the rear are 
given nutrition facts and ingredients.

4576. Product Name:  Soy Creations Vegetarian Chicken 
Breast.
Manufacturer’s Name:  i Foods, Inc.
Manufacturer’s Address:  519 Stanford Ave., Los Angeles, 
CA 90013.  Phone: (213) 688-7882.
Date of Introduction:  2002 March.
Ingredients:  Chicken Breast: Textured soy protein, water, 
soybean oil, isolated soy protein, whey protein, sugar, soy 
sauce (water, soybeans, wheat, salt), wheat protein [gluten], 
corn starch, tapioca starch, potato starch, salt, spices, natural 
fl avors (from vegetable sources), autolyzed yeast extract.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color, glossy, front and back) sent by Patricia Smith from 
Natural Products Expo West (Anaheim, California). 2002. 
March. “Vegetarian Chicken Breast.”

4577. Product Name:  Soy Creations Vegetarian Cod Fillet, 
Vegetarian Salmon Fillet, Vegetarian Chicken Breast.
Manufacturer’s Name:  i Foods, Inc.
Manufacturer’s Address:  519 Stanford Ave., Los Angeles, 
CA 90013.  Phone: (213) 688-7882.
Date of Introduction:  2002 March.
Ingredients:  Cod Fillet: Textured soy protein, water, 
soybean oil, isolated soy protein, whey protein, sugar, 
corn starch, tapioca starch, wheat protein [gluten], potato 
starch, salt, spices, natural fl avors (from vegetable sources), 
seaweed, autolyzed yeast extract.
New Product–Documentation:  See page after next. Two 
leafl ets (8½ by 11 inches, 1 panels each side, glossy color, 
front and back) sent by Patricia Smith from Natural Products 
Expo West at Anaheim. 2002. March. The front of each 
shows a large color photo of the prepared product.

4578. Nestle, Marion. 2002. Food politics: How the food 
industry infl uences nutrition and health. Berkeley, California: 
University of California Press. xii + 457 p. Illust. Index. 24 
cm. Series: California Studies in Food and Culture, 3. [767* 
endnotes]
• Summary: A superb, eye-opening exposé by a food policy 
insider. Contents: Preface. Introduction–The food industry 

and “eat more”: What is a “healthy” diet?, does diet matter?, 
do Americans overeat?, the U.S. food industry, marketing 
imperatives (taste: make foods sweet; fat and salty, cost: add 
value but keep prices low; convenience: make eating fast; 
confusion: keep the public puzzled), promoting “eat more” 
(advertise, advertise, advertise, introduce new products, serve 
larger portions), issues and themes. Part I: Undermining 
dietary advice. 1. From “eat more” to “eat less,” 1900-1990. 
2. Politics versus science: Opposing the food pyramid, 1991-
1992. 3. “Deconstructing” dietary advice.
 Part II: Working the system. 4. Infl uencing government: 
Food lobbies and lobbyists. 5. Co-opting nutrition 
professionals. 6. Winning friends, disarming critics. 7. 
Playing hardball: Legal and not. Part III: Exploiting kids, 
corrupting schools. 8. Starting early: Underage consumers. 9. 
Pushing soft drinks: “Pouring rights.”
 Part IV: Deregulating dietary supplements. 10. Science 
versus supplements: “A gulf of mutual incomprehension.” 
11. Making health claims legal: The supplement industry’s 
war with the FDA. 12. Deregulation and its consequences. 
Part V: Inventing techno-foods. 13. Go forth and fortify. 14. 
Beyond fortifi cation: Making foods functional. 15. Selling 
the ultimate techno-food: Olestra. Conclusion: The politics 
of food choice. Appendix: Issues in nutrition and nutrition 
research. Notes. List of tables. List of fi gures.
 In the chapter on “Beyond fortifi cation” is a section on 
“soy protein” which describes the FDA heart-health claim–in 
a rather unbalanced way. In May 1998, Protein Technologies 
International, a company that manufactures isolated soy 
proteins, petitioned the FDA to permit claims that soy protein 
could help reduce the risk of coronary heart disease. Address: 
Prof. and Chair of the Dep. of Nutrition and Food Studies, 
New York Univ.

4579. Product Name:  Soga Healthy Toppers [Diced Deli 
Ham, Chicken Style Strips], and Tenders Breaded Chicken 
Style with BBQ Dipping Sauce] (Meat Alternatives).
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2002 March.
Ingredients:  Chicken Style Strips: Textured soybean 
protein, whey protein, soybean oil, evaporated cane juice, 
salt, white pepper, vitamin E, mustard, lemon juice, sage, 
thyme.
Wt/Vol., Packaging, Price:  6 oz. package.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with John Sim, head 
of sales at Pulmuone. 2003. Nov. 10. This product was 
introduced in March 2002 at the Natural Products Expo 
West, at Anaheim, California.
 Leafl et (front and back, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 2003. Oct. The front shows the front panel of 
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three packages. The rear gives nutrition facts and ingredients.

4580. Product Name:  I.M. Healthy SoyNut Butter Snak 
Pak.
Manufacturer’s Name:  SoyNut Butter Co. (The).
Manufacturer’s Address:  Barrington, IL 60010.  Phone: 
1-800-288-1012.
Date of Introduction:  2002 March.
Ingredients:  Soynut butter: Roasted soybeans, naturally 
pressed soy bean oil, maltodextrin, soy protein isolate, 
Sucanat (granulated cane juice), salt, mono- and diglycerides 
(derived from vegetable oil). Pretzel sticks:...
Wt/Vol., Packaging, Price:  4.5 oz
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et sent 
by Patricia Smith from Natural Products Expo at Anaheim. 
2002. March.

4581. Taormina, Steve. 2002. Niche markets drive bar sales. 
Natural Foods Merchandiser. March. p. 62, 65.
• Summary: The market for “nutrition bars” is still growing, 
with annual sales of more than $1 billion for the second year 
in a row. Dozens of different bars are on the market, but 
they fall into fi ve basic categories: (1) Energy / endurance 
bars. (2) Meal replacement. (3) Diet / weight loss bars. (4) 

Functional / nutritional bars. (5) High protein / body building 
bars.
 A photo shows 14 different brands of nutrition / energy 
bars.

4582. Product Name:  Soy Delicious Superior to Cream 
Cheese (Non-Dairy Spread) [Cream Cheese Flavor, 
Strawberry, Creamy Chive, Garden Party].
Manufacturer’s Name:  Turtle Mountain, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. 21938, Eugene, OR 97402.  
Phone: (541) 998-6778.
Date of Introduction:  2002 March.
Ingredients:  Water, soy oil, palm oil, soy protein 
concentrate, tapioca starch, corn starch, dehydrated cane 
juice, locust bean gum, guar gum, xanthan gum, lactic acid, 
sea salt, natural fl avors.
Wt/Vol., Packaging, Price:  8 fl  oz. (227 gm) plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  See page after next. Leafl et 
(front and back, 8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
2002. March. “Introducing Superior to Cream Cheese. 
Non-Dairy Spread.” “No hydrogenated oils. No lactose. No 
cholesterol. No preservatives.” On the rear are Nutrition 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1426

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1427

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1428

© Copyright Soyinfo Center 2016

Facts and all ingredients for each product.

4583. Cornelius, Derek. 2002. Two ways of making soy 
protein isolates: Acid precipitation and ultrafi ltration 
(Interview). SoyaScan Notes. April 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Central Soya is now selling isolates made by 
ultrafi ltration. It is not clear whether or not Central Soya 
makes these itself or has them made by Protient. Both 
companies offer products which appear very similar. Derek 
believes that soy protein isolates made using ultrafi ltration 
taste better and are generally better in quality than those 
made using acid precipitation. Soy protein isolates are now 
also made commercially in China.
 Note: At www.protient.com we read that 
“Manufacturing protein is our only business. The future of 
protein.” The company makes both soy and whey protein. 
Their soy protein isolates are made by a “proprietary water 
fi ltration process.” Address: St. Paul, Minnesota. Phone: 651-
638-2600. Address: Synterex. Phone: 573-887-3000.

4584. Archer Daniels Midland Co. 2002. A standout protein 
that blends in (Ad). Nutraceuticals World. April. p. 33.
• Summary: This full page color ad shows an empty blender 
with a purple lid. The text begins: “ADM has a great new 
product for your food and beverage applications that’s the 
perfect mix of soy protein, fi ber, and lecithin. It’s called 
PFL...” and is sold under the brand name NutriSoy. The tag-
line below the NutriSoy log is: “It’s all about a strong beat.” 
The other logo on the page is “ADM Nutrition.” ADM’s 
company slogan is: “The nature of what’s to come.” Address: 
[Decatur, Illinois]. Phone: 1-800-510-2178.

4585. Product Name:  GeniSoy Xtreme Snack Bars [Peanut 
Butter Fix, Rocky Roadtrip, Carrot Cake Quake, Razberry 
Rush].
Manufacturer’s Name:  GeniSoy Products Co.
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2002 April.
Ingredients:  Peanut Butter Fix: Soy protein blend (IP 
[identity preserved] roasted soybeans, IP soy protein 
[isolate]), corn syrup, peanut butter, chocolate confectioners 
coating (sugar, palm kernel oil, cocoa, whey, nonfat dry milk, 
lecithin, natural vanilla fl avor), rice fl our, cocoa, salt, natural 
fl avor.
Wt/Vol., Packaging, Price:  Recommended retail price: 
$0.99 per bar.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “Xtreme: Nutritious snack bar. The 
snack that gives back.” Dated: Feb. 2002. On the front are 
photos of boxes and individual bars of the four different 

fl avors. On the rear are nutrition facts and ingredients. 
“GeniSoy Xtreme Bars make it easy to include 25 gm a 
day of soy [protein] into your diet.” “A serving of GeniSoy 
Xtreme Bars provides 9 gm of soy protein.” The Ingredients 
statement seems misleading.
 Ad (full page color) in Natural Foods Merchandiser. 
2002. April. Inside front cover. “Xtremely delicious for 
her...” “All four of Xtreme’s delectable fl avors feature 
GeniSoy’s premium roasted soy nuts, 9 grams of soy protein 
and 19 vitamins and minerals per serving. Xtreme is rich in 
taste but surprisingly low in saturated fat.” The fi rst 3 fl avors 
contain only 3 gm each and Razberry Rush only 3.5 gm of 
saturated fat per serving.

4586. Weetabix Company, Inc. (The). 2002. The natural 
energy of soy (Ad). Nutraceuticals World. April. p. 51.
• Summary: This full page color ad shows a bolt of lightning 
from a dark purple sky striking and splitting asunder an 
upright energy bar–as if it were a tall tower. The text begins: 
“Our new soy protein rice nuggets marry the power of soy to 
the functionality of crisp rice, for an ingredient that is packed 
with energy, consumer taste appeal and manufacturing ease.” 
Address: 20 Cameron St., Clinton, Massachusetts 01510. 
Phone: 938-386-0991.

4587. Product Name:  Carb Solutions High Protein Bar 
[Chocolate Fudge Almond, Chocolate Peanut Butter, 
Chocolate Toffee Hazelnut].
Manufacturer’s Name:  Richardson Labs, Inc. (Distributor).
Manufacturer’s Address:  Boca Raton, FL 33487.  Phone: 
1-888-776-5383.
Date of Introduction:  2002 May.
Ingredients:  Protein Blend (hydrolyzed collagen, calcium 
caseinate, soy protein isolate, whey protein isolate), 
chocolate fl avored coating (maltitol, fractionated palm kernel 
oil, cocoa [processed with alkali], partially hydrogenated 
palm oil, soy lecithin, acesulfame K, vanilla), glycerin, 
water, vegetable oil...
Wt/Vol., Packaging, Price:  2.11 oz (60 gm) foil wrapper. 
Retails for $1.79 (2002/06, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Trader Joe’s Fearless 
Flyer. 2002. May 13. “Energy bars–High protein choices.” 
p. 10. Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2002. June 2. 6½ by 5¼ inches. Foil 
wrapper. Chocolate brown, yellow, white, black and gold. 
A dark color illustration shows part of the bar. “For low 
carb diets. Great tasting. Naturally and artifi cially fl avored.” 
www.CarbSolutions.com. This bar contains 25 gm of protein.

4588. Product Name:  Promax Energy Bar [Chocolate 
Peanut Crunch, Wild Berry Cheesecake, Cookies n’ Cream, 
Double Fudge Brownie, Mocha Blast, Chocolate Caramel 
Crunch, Honey Peanut, Rocky Road, Lemon Chiffon, 
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Chocolate Mint, Chocolate Peanut, Blueberry Cheesecake, 
Chocolate Chunk].
Manufacturer’s Name:  Sportpharma USA, Inc. 
(Distributor).
Manufacturer’s Address:  Concord, CA 94520.  Phone: 
1-800-654-4246.
Date of Introduction:  2002 May.
Ingredients:  Promax Protein Blend (whey protein 
concentrate, calcium caseinate, hydrolyzed whey protein 
concentrate, l-glutamine, l-leucine, l-isoleucine, l-valine), 
corn syrup, non-GMO soy protein isolate, chocolate 
confectioners coating (sucrose, palm kernel oil, cocoa, whey, 
nonfat dry milk, lecithin, natural vanilla),... Contains traces 
of various nuts.
Wt/Vol., Packaging, Price:  2.7 oz (75 gm) foil wrapper. 
Retails for $1.09 (2002/06, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Trader Joe’s Fearless 
Flyer. 2002. May 13. “Energy bars–High protein choices.” 
p. 10. Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2002. June 2. 6½ by 5¼ inches. Foil 
wrapper. Dark blue, red, and yellow on white. A color 
illustration shows chocolate and peanuts. “Great tasting 
energy bar. 20 grams of protein. Vitamins, minerals & 
antioxidants. Wholesome & nutritious.” www.promaxbar.
com. Note: The last two fl avors weigh 78 gm/bar and retail 
for $1.99.

4589. Product Name:  Tofutti Mintz’s Blintzes: Dairy-free 
Cheese Filled Crepes.
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  2002 May.
Ingredients:  Crepe: Water, enriched wheat fl our (niacin, 
iron, thiamine mononitrate, ribofl avin), starch, egg whites, 
canola, lecithin, salt. Filling: Tofutti Better Than Cream 
Cheese (water, partially hydrogenated soybean oil, tofu, 
isolated soy protein, maltodextrin, salt, guar seed gum, carob 
bean gum, mono and diglycerides, carrageenan, natural 
fl avors), matzo meal, seasonings.
Wt/Vol., Packaging, Price:  6 pre-baked crepes (12 oz, 340 
gm) in paperboard box. Retails for $2.29 (2002/05 Lafayette, 
California).
How Stored:  Frozen.
Nutrition:  CheeIngr
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 
June 2. 7.75 by 5 by 1 inch. Paperboard box. Red, yellow, 
white, and black on purple. A color photo on the lower right 
front panel shows two blintzes (one cut open), surrounded 
by strawberries on a white plate. Front panel text: “Tofutti: 
Living dairy free. Wow! Taste me please. Dairy free. 
Cholesterol free. Lactose free. No butterfat.” On the back 
panel is a small photo of David Mintz with his signature. 
“Enjoy in best of health. Since 1981.” Soyfoods Center taste 
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test. 2002. June 3. Delicious; slightly sweet. Good fl avor, 
texture, and packaging.

4590. Bluebook Update (Bar Harbor, Maine). 2002. New 
isolate, new thinking: Cargill rewrites its script. 9(2):8. April/
June.
• Summary: Cargill is the world’s largest privately owned 
company. Kevin Marcus, Director of Marketing for Cargill’s 
new Soy Protein Solutions business, notes that soy protein 
isolates are a new line of products made with a new 
technology. Although Cargill has been in the soy protein 
isolate [sic] business for 30 years, isolates have gradually 
become a minor product. Cargill now hopes to change all 
that with an initiative called Food System Design (FSD); Soy 
Protein Solutions is one of four businesses under the FSD 
umbrella. When a person or company buys one of Cargill’s 
new soy protein isolates, they also buy Cargill’s technical 
expertise and problem solving ability. Thus Cargill is 
focusing on both superior products and customer service.
 Cargill is presently building a plant in Sidney, Ohio, 
to make their new isolates. It is expected to begin making 
products in the fall of 2002. Other soy products recently 
launched by Cargill include AdvantaSoy Clear, a highly 
concentrated isofl avone.
 Note: As of 2002 June 18 Cargill has a pilot plant 
making small quantities of soy protein isolates using 
ultrafi ltration. According to one industry source, their quality 
is better than that of their competitors, but their price is also 
higher (about $1.80/lb). They are not yet able to supply any 
quantity larger than a sample. Acid-precipitated isolates are 
high in sodium.
 Talk with Bill Limpert of Cargill’s Soy Protein 
Solutions. 2002. July. There was a one-word error in this 
article: Cargill has been in the soy protein business for 30 
years, but has not previously manufactured soy protein 
isolates. When Cargill changed Soy Protein Products to Soy 
Protein Solutions about 6 months ago, the company made 
a major commitment to customer service and to helping 
customers develop new products using existing or new 
Cargill protein products. PTI has long been doing this with 
its isolates, Central Soya with its concentrates, and Cargill 
with its soy fl our. Cargill’s new isolate plant is expected to 
open in Nov. 2002.
 Note 1. Industry insiders note that ADM supplies the 
entire range of soy protein products but offers little service in 
order to keep its position as the low-price supplier.
 Note 2. As of 8 Oct. 2002 Cargill has offered an 
organic soy protein isolate to at least one potential customer. 
However in a follow-up call, their sales manager says they 
defi nitely have no plans to make organic soy protein isolates.

4591. Product Name:  Lactaid with Soy Protein.
Manufacturer’s Name:  McNeil-PPC, Inc.
Manufacturer’s Address:  Fort Washington, PA 19034.  

Phone: 1-800-522-8243.
Date of Introduction:  2002 July.
Ingredients:  Fat free [dairy] milk, isolated soy protein*, 
natural fl avor*, calcium phosphate*, lactase enzyme*, soy 
lecithin*, carrageenan*, vitamin A palmitate, vitamin D-3. * 
= Ingredients not in regular milk.
Wt/Vol., Packaging, Price:  Half gallon (1.89 liter) gable-
top carton with screw cap. Retails for $4.19 (New York, 
2004/01).
How Stored:  Refrigerated.
New Product–Documentation:  Empty carton with Label 
sent by Denis Bolger of New York City. 2003. Jan. 8. Purple 
and milk white on purple. Illustration of milk being poured–
with splash–into a glass. Front panel: “Enjoy dairy again.” 
Tango cow logo. “Great taste of milk with benefi ts of soy 
protein. 100% lactose free fat free milk with soy protein 
and calcium, vitamins A&D, ultra-pasteurized, Grade A.” 
Side panel: “Contains 450 mg calcium per 8 ounce serving. 
Regular milk and the regular soy milk contain 300 mg 
calcium per serving.” American Heart Association seal on 
both sides.
 Talk with Lactaid customer service. 2003. Jan. 12. This 
product was introduced in about July 2002. It is sold only 
in half gallons and the main market is New York City; it 
is not sold nationwide and is not selling very well in New 
York City. A holding company named JNJ owns McNeil 
Consumer Healthcare, which owns the Lactaid enzyme and 
works with Hood Dairy (one of the largest milk processors 
in the USA) to make Lactaid. JNJ also owns McNeil 
Pharmaceutical (makers of Tylenol), McNeil Nutritionals, 
and Ortho-McNeil (Rx drugs and prosthesis).

4592. American Soybean Assoc. 2002. Cocinando con soya 
[Cooking with soya]. Mexico City, Mexico: Asociación 
Americana de Soya. 96 p. Aug. 28 Illust. 28 cm. Spiral 
bound, [Spa]
• Summary: A very attractive, colorful and useful book, 
published on glossy paper. In July 2001 the fi rst national 
“Cooking with Soya” contest was held at the Institute of 
Gastronomy in the University Anáhuac del Sur–sponsored 
by the American Soybean Association. These recipes are the 
result of that contest. Each page of the book is devoted to 
one recipe, with the name of the recipe and its creator, the 
ingredients, method, nutritional content of 6 portions and 
of one, symbols, and a color photo (6 cm on a side) of each 
recipe. Main ingredients used: Tofu, whole dry soybeans, 
textured soy protein, soy sauce, soy sprouts, okara, soy oil,
 Contents: About the contest. Editorial. About the 
Institute of Gastronomy. Color photos showing: (1) A portrait 
photo of each participant. (2) Each of the many fi nalists 
standing behind his or her recipe. (3) The three winners. 
Symbols. Salads. Main dish. Desserts. Traditional recipes. 
Address: Jaime Balmes 8–2º piso, Colonia Los Morales 
Polanco 11510. Phone: +52 5821 0120/6150.
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4593. Arnold, Chris. 2002. The Scoular Company (Portfolio). 
Omaha, Nebraska. Four inserts. 28 cm.
• Summary: The inserts are: (1) Cover letter, typed with 
signature on letterhead. Scoular’s IP food grain division is 
comprised primarily of fi ve people, incl. Greg Lickteig and 
Chris. Greg is the senior manager of the group with 10-12 
years of experience in the IP food grade industry. Their main 
focus is IP soybeans. Scoular works with several private and 
public seed varieties to provide its customers with a wide 
selection of soybean varieties, with uses ranging from tofu, 
soymilk, miso, natto, and textured soy products. IP and Non-
GMO certifi cates are provided upon demand to customers. 
Scoular’s annual volume is about 45,000 metric tons/year of 
food soybeans; 80% of these are exported to Asia, and the 
remaining 20% are consumed in the USA. Scoular is QAI, 
OCIA, and JAS certifi ed. Web: www.scoular.com.
 (2) Twelve pages from the company’s website. Contents: 
Welcome to The Scoular Company. Markets: Introduction, 
producer markets division, processor markets division, 
fl ourmill markets division, industrial markets division. 
Special company capabilities: Foreign subsidiaries (Scoular 
Canada, Scoular de Mexico, risk management services, 
alliance & partnership opportunities). Locations: Regional 
map of North America, incl. Canada and Mexico.
 (3) Company history (3 p. card): “For 110 years The 
Scoular Company has been serving people in Agriculture. 
It is our past, our present, and our future.” 1892–A grain 
and lumber company was founded by George Scoular in 
Superior, Nebraska. 1927–George Scoular Grain & Lumber 
Company was incorporated in Nebraska and Missouri. 1967–
A group of grain industry executives headed by Marshall 
Faith led the company into a new era. These “Young Turks” 
were hired by Bob Scoular, the new chairman of the board. 
1985–The company diversifi ed from grain warehousing 
to merchandising and distribution. 1998–The Company 
acquired International Protein Corporation and Industrial 
Food Ingredients. 2000–The company restructured to address 
specifi c market segments.
 (4) Issue of Scoular Connections newsletter on company 
history (2002 vol. 7, no. 2). “Scoular celebrates 110 years 
of serving people in agriculture.” 1898–George Scoular 
invites Dennis Bishop to become his partner. 1926–Bob 
Scoular was a traveling salesman. 1930–George Scoular 
died. That year over half of all farms had cars, about a third 
had telephones, and a little over 10% had electricity. 1954. 
George Scoular’s widow and her two sons bought out the 
Bishop family interest. That year just over 70% of all farms 
had cars, a little less than 50% had telephones, and 93% had 
electricity. 1979–The Young Turks were successful. The 
company had sprouted in 12 years from a “ramshackle three-
elevator operation into a fl ourishing Nebraska giant of grain, 
operating 27 elevators and terminals and merchandising 70 
to 80 million bushels of corn, wheat, milo, soybeans, and 

oats each year to buyers all over the world.” At the helm was 
Marshall Faith. Address: 2027 Dodge St., Omaha, Nebraska 
68102. Phone: 1-800-488-3500.

4594. Blue Diamond Growers’ Co-op. 2002. Now the 
perfect balance between soy protein and great taste: Add 
Blue Diamond’s new Soy Protein Enriched Almond Breeze 
to your Almond Breeze product line (Ad). Natural Foods 
Merchandiser. Aug.
• Summary: See next page. A full-page color ad. “With the 
nutritional benefi ts of soy in 3 delicious varieties: Original, 
Vanilla, Chocolate,” Photos show: (1) A young woman, 
wearing short pants, in a yoga posture, balancing on her 
forearms. (2) Six packages of Almond Breeze–3 new with 
soy protein, 3 older without. (3) Pure white almond milk 
being poured into a tall glass. Address: www.bluediamond.
com.

4595. Product Name:  Soy Protein Enriched Almond Breeze 
(Almond Milk) [Original, Chocolate, Vanilla].
Manufacturer’s Name:  Blue Diamond Growers’ Co-op.
Manufacturer’s Address:  1082 C Street, Sacramento, CA 
95814.
Date of Introduction:  2002 August.
Ingredients:  Water, evaporated can juice, almonds, natural 
cocoa, tricalcium phosphate, sea salt, potassium citrate, soy 
lecithin, carrageenan, vanilla extract, vitamin E acetate, 
vitamin A palmitate, vitamin D-3.
Wt/Vol., Packaging, Price:  1 quart (946 ml) Aseptic carton. 
Retails for $2.48 (1999/04, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 8 fl . oz. (240 ml): Calories 120, calories from 
fat 25, total fat 3 gm (5% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 160 mg (7%), potassium 180 mg, 
total carbohydrate 21 gm (dietary fi ber 1 gm [4%], sugars 20 
gm), protein 1 gm. Vitamin A 10%, calcium 20%, iron 4%, 
vitamin D 25%, vitamin E 50%. Percent daily values are 
based on a 2,000 calorie diet.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 2002. Aug. “New, the perfect between soy 
protein and great taste:...”

4596. Product Name:  Veggie Patch Veggitinos: Wholesome 
Vegetable Meatballs.
Manufacturer’s Name:  Veggie Patch Products.
Manufacturer’s Address:  26 Kendall St., New Haven, CT 
06512.  Phone: 1-888-MY-VEGGIES.
Date of Introduction:  2002 August.
Ingredients:  Water, soy protein (texturized, isolated), wheat 
protein (gluten), corn starch, onions, sunfl ower oil, natural 
fl avors and spices, egg white, chicory fi ber (inulin), soy 
sauce (water, soy beans, wheat, salt, vinegar), garlic powder, 
calcium carbonate, modifi ed vegetable gum, evaporated can 
juice [sugar]. sea salt, potassium chloride, parsley, caramel 
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color.
Wt/Vol., Packaging, Price:  15 balls 9 oz (255 gm) in 
plastic tray. Retails for $2.99 (2002/08, Trader Joe’s, 
Lafayette, California).
How Stored:  Refrigerated or frozen.

New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 5 
by 8 inches. Plastic tray with sealed fi lm lid. Green, brown, 
blue, and red. A color photo on the front panel shows a bowl 
of prepared Veggitinos balls in sauce over spaghetti against a 
background of contour-plowed soybean rows with blue sky 
overhead. “10 gm of soy. Non GMO soy. FOS prebiotics. 
Cholesterol free. 97% fat free. Promotes good digestive 
health. Good source of fi ber. Excellent source of calcium.” 
www.veggiepatch.com.

4597. Murphy, Patricia A.; Barua, Kobita; Hauck, Catherine 
C. 2002. Solvent extraction selection in the determination of 
isofl avones in soy foods. J. of Chromatography. B, Analytical 
Technologies in the Biomedical and Life Sciences 777(1-

2):129-38. Sept. 25. [21 ref]
• Summary: Acetonitrile is better than acetone, 
ethanol or methanol in extracting the 12 
phytoestrogenic soy isofl avone forms found in 
foods.
 Gives the content of daidzein, genistein, 
and glycitein in soy fl our, tempeh, tofu, TVP 
[textured soy fl our], and soy germ. Address: Dep. 
of Food Science and Human Nutrition, Iowa State 
Univ., 2312 Food Science Building, Ames, Iowa 
50011, USA. pmurphy@iastate.edu.

4598. Product Name:  DrSoy Healthy Snacker 
[Rocky Road, Chocolate Caramel Crunch].
Manufacturer’s Name:  DrSoy Nutrition, LLC.
Manufacturer’s Address:  Irvine, CA 92618.
Date of Introduction:  2002 September.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural 
Foods Merchandiser. 2002. Sept. p. 39. “The 
nutrition bar with an identity crisis.” “The nutrition 
bar so tasty it thinks it’s something it’s not... a 
candy bar. Full of chewy caramel, crunchy soy 
nuts and nougat, all lusciously drenched in milk 
chocolate, yet squeezed into 180 tiny calories... 
fortifi ed with calcium and antioxidants.” A photo 
shows one package of each fl avor.

4599. DuPont Protein Technologies. 2002. That 
little extra something makes all the difference (Ad). 
Prepared Foods 171(9):59. Sept.
• Summary: A full-page color ad featuring three 
large photos of smiling, happy people. “To learn 
more about Solae brand soy protein contact us 
today. www.protein.com or 1-800-325-7108... 
DuPont: The miracles of science. Solae is a 
trademark of Protein Technologies International, 
Inc.”
 Note: This is the earliest document 

seen (Dec. 2015) that uses the word “Solae” to refer to a 
registered trademark.

4600. Product Name:  GeniSoy SoyNut Trail Mix [Tropical 
Paradise, Mountain Medley, Happy Trails].
Manufacturer’s Name:  GeniSoy Products Co. (Marketer-
Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2002 September.
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Ingredients:  Chocolate Mint: IP soy protein isolate, corn 
syrup, chocolate confectioners coating (sugar, palm kernel 
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla 
fl avor), rice fl our, cocoa, cookies (enriched wheat fl our, 
sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted 
soybeans. canola oil, natural fl avor. Vitamins and minerals:...
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper. Retails for $0.89 each.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et sent 
by Patricia Smith from Natural Products Expo East. 2002. 
Sept. “Blaze a healthy gourmet trail.” This leafl et appears to 
be have a code date: “02/09.”
 Spot in Natural Foods Merchandiser. 2003. Sept. 
“GeniSoy introduces three varieties of soynut-based trail 
mix, fi lled with whole soynuts, gourmet nuts and large 
chunks of dried fruit.” A color photo shows the front of one 
of the gusseted resealable packages. New fl avors include 
Mountain Medley, Tropical Paradise and Happy Trails.

4601. Product Name:  Baby’s Only Organic (Toddler 
Formula, Iron Fortifi ed) [Soy, or Dairy Based].
Manufacturer’s Name:  Nature’s One.
Manufacturer’s Address:  Columbus, Ohio.
Date of Introduction:  2002 September.
Wt/Vol., Packaging, Price:  Metal can.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser (8½ by 11 inches, color). 2002. Sept. “Your 
organic formula choice.” “Conventional pediatric formulas 
are known to obtain highly processed and objectionable 
ingredients. Nature’s One offers... the fi rst and only 
organic pediatric formulas sold in the U.S.” “QAI Certifi ed 
Organic and Orthodox Union Certifi ed Kosher-D.” For 
more information phone 614-898-9758 or email retail@
naturesone.com.
 Note: We are not told what the main soy ingredient is–
probably dry soymilk or soy protein isolates.

4602. Prepared Foods. 2002. Nutriant (Kerry Ingredients). 
171(9):93. Sept.
• Summary: “Kerry Ingredients of North America announced 
the creation of Nutriant, a new nutritional division which 
encompasses Kerry’s acquisitions of Solnuts” and Iowa Soy 
Specialties, LLC. “Nutriant will focus on producing all-
natural, nutritional ingredients for the food industry and is 
the fi rst company in the food industry to develop ingredients 
that provide the specifi c health benefi ts of soy without the 
baggage of tasting ‘earthy’ and ‘grassy.’”
 Ingredients range from non-GMO soy fl our to the only 
certifi ed soy concentrate. Also soy powders for nutrition bar 
coatings.
 A sign in a photo states: “Until Nutriant, the world was 
not ready for soy.”

 Note: This article was apparently based on a Kerry news 
release dated 17 June 2002; it appeared on that date on The 
Soy Daily website. Address: 2712 Orchard Dr., Suite A., 
Cedar Falls, Iowa 50613. Phone: 1-800-648-3503.

4603. Archer Daniels Midland Co. 2002. Annual report: A 
global franchise. P.O. Box 1470, Decatur, IL 62525. 48 p. 
Oct. 28 cm.
• Summary: This year’s annual report focuses on how ADM 
functions in today’s global agricultural markets. There 
follows a “100-year perspective” with fi ve pairs of photos 
comparing then and now. Net sales and other operating 
income for 2001 (year ended June 30) were $23,453,561 
million, up 17.0% from 2001. Net earnings for 2001 were 
$511,093 million, up 33.3% from 2001, but far below the 
peak of $796 million in 1995. Shareholders’ equity (net 
worth) is $6,755 million, up 6.7% from 2001. Net earnings 
per common share: $0.78, up 34.5% from 2001.
 ADM’s most profi table business segment is “oilseeds 
processing,” which had an operating profi t of $388 million, 
up 49.2% from 2001.
 Also accompanying the annual report is a “Notice of 
Annual Meeting.” G. Allen Andreas, age 58, Chairman of 
the Board and CEO, had a 2001 salary of $2,557,833 plus 
$142,704 other annual compensation. Address: Decatur, 
Illinois.

4604. Du Pont (E.I.) de Nemours and Company. 2002. The 
Solae promise (Ad). Natural Foods Merchandiser. Oct. p. 78.
• Summary: See page after next. This full-page color ad is 
about Solae brand isolated soy protein. “Your customer seeks 
great-tasting, Better-for-her and her family products–and the 
Solae (TM) logo helps her fi nd them.”
 Three large photos show happy, active family members. 
The young lady in the lower left is drinking a glass of 
soymilk. For more information visit www.solae.com or 
contact DuPont Protein Technologies.

4605. GeniSoy Products Co. 2002. I can do this! Finish 
without being famished (Ad). Vegetarian Times. Oct. p. 16.
• Summary: A full-page color ad. A large photo shows a lady 
standing by a “To do” list on the wall. Her right hand points 
to the last item on the list: “Eat healthy! (Buy GeniSoy 
Bars).” Her left hand holds a partly eaten GeniSoy Soy 
Protein Bar.
 “A serving of GeniSoy Soy Protein Bars provides 14 
gm of soy protein.” A small photo shows boxes of various 
GeniSoy bars. In the lower left corner is the Saturn Cycling 
logo. “Offi cial Protein Bar sponsor of the Saturn Cycling 
Team.”

4606. GeniSoy. 2002. Delicious and nutritious appearing 
together at Genisoy! (Ad). Natural Foods Merchandiser. Oct. 
p. 76.
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• Summary: A full-page color ad. A large photo on a black 
background shows packages of the entire line / family of 
GeniSoy soy products. “GeniSoy products contain only 
water-processed isolated soy protein from non-genetically 
modifi ed soybeans, processed through the Identity 
Preservation Program (IPP Certifi ed).
 “GeniSoy Soy Protein Bars, Xtreme Snack Bars, Shakes 
and Powders, Roasted premium Soy Nuts, Praline Soy Nuts, 
Chocolate Drenched Soy Nuts, Trail Mix and Soy Crisps are 
available at most stores. Please visit us at www.genisoy.com 
or call us at 1-888-GeniSoy.”

4607. Product Name:  Hain Soy Munchies [White Cheddar, 
Ranch, and Caramel].
Manufacturer’s Name:  Hain Celestial Group, Inc.
Manufacturer’s Address:  58 South Service Rd., Melville, 
New York 11747.
Date of Introduction:  2002 October.
Ingredients:  Soy oil.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 2002. Oct. p. 45. “Introducing 
Hain PureSnax Soy Munchies–Crispy Soy Snacks. White 
Cheddar Flavor. Excellent source of calcium.” “GEI Free.” 
“Made with No Genetically Engineered Ingredients.” A logo 
shows: “Hain Pure Foods–75 years. Since 1926.”

4608. Plenty Bulletin (Summertown, Tennessee). 2002. Soy 
Huichol: Integrated soy project develops in Mexico. 18(3):4. 
Fall.
• Summary: Mexico’s Huichol people have maintained their 
traditional culture, language, and spiritual way of life for 
centuries in their homeland, the rugged and remote mountain 
terrain in the Mexican states of Jalisco and Nayarit. There an 
estimated 7,000 of these remaining Aztec descendants reside.
 But the Huichol are poor, and are being exposed to the 
outside world. Over the past year Plenty has been developing 
a soy food and nutrition project with the Huichol Center for 
Cultural Survival and Traditional Arts (HCCSTA). Louise 
Hagler, soy cooking expert and Plenty advisor, visited the 
Huichol Center in late July. She took 35 soybean varieties 
to conduct trials. She did a little demo at the Huichol Center 
with TVP (textured vegetable protein) and also made 
soymilk, which she turned into tofu, and prepared okara 
hash.
 Chapingo University is the largest and oldest agricultural 
university in Mexico, located just outside Mexico City in 
Texcoco. There she met with Dr. José de Jesús Loyola, 
who is head of the soybean projects at Chapingo University 
and his compadre Ing. Ciriaco Ayalo Sanchez. Ciriaco has 
written a 40-page book on how to grow soybeans in Mexico, 
the only such book available. They told Louise that soybeans 
were fi rst planted in Mexico in 1909, and that in the 1950s 
President Diaz started a project to replace indigenous beans 
with the soybean, but the project failed. “The people did not 

accept the soybean, most likely because they did not know 
what to do with it.”
 Louise had a very encouraging meeting with the 
American Soybean Assoc. (ASA) in Mexico City. ASA 
promotes soybeans as both feed for animals and food for 
humans, and works with DIF (Departamento Infantes y 
Familias) in Jalisco and other states. DIF does nutritional 
outreach. ASA works to provide good prices for their “soya 
seca” (dry soy–TVP) which is part of the food baskets DIF 
distributes to needy families. They have found that the 
women who cook the soyfoods prefer the whole soybean 
to the processed products like TVP because the beans are a 
more familiar form.

4609. Stacey, Michelle. 2002. Weighing the health benefi ts of 
soy. Martha Stewart Living. Oct. p. 90, 92, 94, 96.
• Summary: Under “the good news” and “the bad 
news” discusses the benefi ts and possible (but unclear) 
disadvantages.

4610. ASA Today (St. Louis, Missouri). 2002. The present 
and future of soy products in Russia: Demand growing for 
quality products and technical assistance. 9(1):4-page insert 
after p. 2. Oct/Nov.
• Summary: On 25 December 1991 the Soviet Union broke 
up into 15 independent republics. Since then, the 145 million 
people in the Russian Republic have struggled to build 
a democratic political system and a new market-driven 
economy. Before that time, millions of tons of U.S. soybeans 
and soybean meal were imported to the USSR; Today, 
total imports are lower, and mostly in the form of soybean 
oil. Michael Moditch, director of the American Soybean 
Association’s offi ce in Moscow, says approximately one 
million tonnes (metric tons) of U.S. soybeans are processed 
in Europe, then come to Russia in the form of soybean 
oil (600,000 tonnes projected in 2002), which is used in 
margarine and mayonnaise in Russia. The use of soybean 
meal in poultry production is steadily increasing.
 Because of its northerly latitude and cold climate, Russia 
cannot grow more than about 300,000 tonnes of soybeans a 
year. But an intensive poultry industry in Russia will need 
1.2 to 1.5 million tonnes.
 The use of soy protein ingredients in Russian foods 
is growing. Biostar has a branch in St. Petersburg that 
distributes soy protein concentrates and isolates; they sell 
250 tonnes a month. They are used mainly by the meat 
industry, in mayonnaise, and confectionery. Typical Russians 
presently regard soy products as cheap synthetic replacers for 
regular products; they are generally not aware of the health 
benefi ts of soy products. The forecast is for growth, since 
there is a serious protein shortage in Russian diets. Envoy 
International is a company in St. Petersburg that imports and 
trades American soy products, such as soybean fl our and 
fl akes, produced by Cenex Harvest States in Minnesota.
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 STEP is the Soybean Trade Expansion Program.

4611. Du Pont (E.I.) de Nemours and Company. 2002. The 
Solae promise. Better-for-you foods, great taste you and your 
family will love (Ad). Natural Foods Merchandiser. Nov. p. 
23.
• Summary: This 1/3-page vertical color ad is about Solae 
brand isolated soy protein. A photo shows a bottle of 
Frulatte: Fat-free smoothie (Orange-Mango fl avor). For more 
information visit www.solae.com or www.frulatte.com or 
contact DuPont Protein Technologies. “DuPont: The miracles 
of science.”

4612. Product Name:  Skinny Soy Chips [Lightly Salted, 
Honey BBQ, or Wasabi Ginger].
Manufacturer’s Name:  nSpired Natural Foods.
Manufacturer’s Address:  14855 Wicks Blvd., San 
Leandro, CA 94577.  Phone: 510-686-1006.
Date of Introduction:  2002 November.
Wt/Vol., Packaging, Price:  3.5 oz.
How Stored:  Shelf stable.
New Product–Documentation:  New product 
announcement in Natural Foods Merchandiser. 2002. Nov. 
p. 47. These chips contain half the fat of most potato and 
corn chips–plus up to 9 gm of heart-healthy soy protein and 
12.5 mg of soy isofl avones per serving. They are the newest 
addition to the line of Skinny Corn Chips and Skinny Sticks. 
Sold in 3.5 oz bags. Call nSpired Foods at 510.686.0116 or 
visit www.cloudninecandy.com. Circle Reply #324.

4613. SoyaScan Notes. 2002. Chronology of major soy-
related events and trends during 2002 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–The Kerry Group (of Wisconsin and 
Iowa) creates Nutriant as its new nutritional division; into 
Nutriant it merges Solnuts and Iowa Soy Specialties, LLC.
 March–Proceedings of the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease held at San Diego, California, published as 
a supplement to the Journal of Nutrition, 132(3):545S-619S. 
General chairpersons and Supplement editors: Stephen 
Barnes and Mark Messina.
 March–A new tofu plant owned by Sunrise Soya Foods 
of Vancouver, starts operation in Toronto, Canada. This is the 
company’s fi rst plant in eastern Canada.
 March 15–Minnesota becomes the fi rst U.S. state to pass 
legislation requiring diesel fuels sold in their state to contain 
a 2% blend of biodiesel (B2). By 1 July 2002 nearly every 
gallon of diesel fuel sold in Minnesota must contain a 2% 
blend of biodiesel.
 May 8–Dean Foods announces that it has signed a 
defi nitive agreement to acquire the 64% equity interest in 
White Wave, Inc. it does not currently own. The price of 
this 64% was approximately $189 million, bringing Dean’s 

total investment to approximately $204 million. White Wave 
had total sales of approximately $125 million during the 12 
months ending 31 March 2002.
 May (late)–Central Soya Co. acquires CanAmera, 
Canada’s largest producer of edible oil products. Central 
Soya had owned 50% of CanAmera since it was established 
in 1992.
 July 22–Bunge Ltd., North America’s leading soybean 
processor, announces an agreement to acquire a majority 
stake in Cereol S.A., the Paris-based parent of Central Soya 
Co., headquartered in Fort Wayne, Indiana.
 Aug. 13. Pharmacia spins-off Monsanto; as a result, 
Pharmacia no longer owns any equity interest in Monsanto. 
During fi scal 2002 Monsanto suffered huge fi nancial 
losses. Net income showed a loss of $1,693 million–down 
dramatically from +$295 million in 2001.
 Oct. 1–Bunge acquires Cereol S.A. (based in Paris), 
which includes Central Soya (a U.S. soybean processing 
pioneer and leading manufacturer of soy protein concentrates 
and soy lecithins) and CanAmera Foods (in Canada).
 Oct. 4–Mr. Shoan Yamauchi, the most important tofu 
pioneer in the United States and Hawaii, dies in Torrance, 
California. He began making tofu in Hawaii in 1939 at a 
company that was started in 1923. In 1947 he and his wife 
came to Los Angeles, where in late 1947 they purchased the 
Hinode Tofu Co. at 6th St. and Towne Ave. This company, 
which is now named House Foods America Corporation (still 
in Los Angeles), is the oldest existing Japanese-American 
tofu manufacturer in the United States.
 Oct. 21–The National Organic Standards take effect.
 Sept. (late)–U.S. Food & Agribusiness Exhibition in 
Havana, Cuba. Some 290 U.S. companies take the rare 
opportunity to present their products to over 16,000 visitors.
 Nov. 14–Biodegradable hydraulic fl uid made from soy 
oil is fi rst used in the elevator inside the Statue of Liberty. Its 
advantages over the petroleum-based oils previously used are 
its environmental friendliness and improved safety–says the 
National Park Service and USDA.
 Dec.–Hain-Celestial buys Imagine Foods (maker of Soy 
Dream and Rice Dream) for $52 million. Imagine has annual 
sales of about $70 million.

4614. Bluebook Update (Bar Harbor, Maine). 2002. Cargill 
isolate hits the market. 9(4):3. Dec.
• Summary: Cargill Soy Protein Solutions announces the 
commercial availability of Prolísse, their new soy protein 
isolate, made at their new plant in Sidney, Ohio. The product, 
which is said to have a bland taste and strong solubility, has 
already found buyers in the functional food bar and dairy 
industries. For more information phone 952-742-2275, or 
visit www.cargill.com.

4615. Jordan, Joe. 2002. U.S. Food & Agribusiness 
Exhibition shows opportunities for oilseed industry. 
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Bluebook Update (Bar Harbor, Maine) 9(4):2. Dec.
• Summary: In late September, 290 U.S. companies took 
the rare opportunity to present their products to over 16,000 
visitors in Havana, Cuba, at the U.S. Food & Agribusiness 
Exhibition. The trade show was organized by PWN 
Exhibicon, a Connecticut-based company that applied for the 
permit in Nov. 1999. U.S. companies can now sell goods to 
Cuba on a cash-only bases thanks to revised trade sanctions, 
which became law in Oct. 2000. Companies fi rst took 
advantage of the new law after Cuba appealed for permission 
to buy food from the USA following the devastating 
Hurricane Michelle in Nov. 2001.
 ADM, the primary sponsor of the event, signed $19.05 
million in contracts for soy, corn, and rice products. Cargill, 
Inc. signed contracts worth $17.1 million. A photo shows 
Paul Lang, President of Natural Products, Inc. discussing 
soyfoods with Cuban president Fidel Castro. As part of the 
Iowa delegation, he attended a dinner with Fidel Castro. 
Lang notes about two years after the USSR dissolved [it 
dissolved in Dec. 1991], Cuba had no feeds for their dairy 
herds; the cows stopped producing and many died [or were 
slaughtered for meat]. Since then, Cuba has converted 18 
of their 19 dairy plants so they make soymilk and/or dairy 
alternatives. Also, Cuba is working to incorporate 50% 
textured soy into most of the country’s meat; in the past 
they succeeded in incorporating 30% soy. Lang said that 
Castro has an excellent understanding of soyfoods and of the 
economics of using soy protein to feed Cuba.
 PWN Exhibicon has already applied for the permit to 
organize a follow-up exhibition in Jan. 2004.

4616. Product Name:  GeniSoy Delicious Soy Protein Bar 
[Dutch Crunch Sour Apple Crisp].
Manufacturer’s Name:  GeniSoy Products Co. 
(Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2002.
Ingredients:  IP [identity preserved] soy protein isolate, corn 
syrup, yogurt coating (sugar, palm kernel oil, nonfat yogurt 
solids, whey, lecithin, salt, natural vanilla fl avor), cookies 
(enriched wheat, sugar, graham fl our, vegetable oil, salt), IP 
roasted soybeans, rice fl our, enriched wheat fl our... vitamins 
and minerals.
Wt/Vol., Packaging, Price:  2.2 oz (61.5 gm) in foil 
wrapper.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2003. June 
15.

4617. Product Name:  [Mo’ Tuna: Veggie Filets].
Foreign Name:  Filets Végétariens de Thon.
Manufacturer’s Name:  Momo’s Kitchen Ltd.

Manufacturer’s Address:  P.O. Box 94203, Richmond, BC 
V6Y 2A4, Canada.
Date of Introduction:  2002.
Ingredients:  Water, non GM soy protein concentrate, non 
GM sunfl ower oil, wheat gluten, glucose, evaporated cane 
juice, salt, seasoning, natural food fl avours, dill weed, lemon 
oil, natural food color.
Wt/Vol., Packaging, Price:  6 oz (170 gm) paperboard 
box (2 patties). Retails for $2.69 at Safeway supermarket 
(2002/03, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2002. March 11. 4 by 4½ by 1½ inches. Blue, white, red, 
orange and green on purple.

4618. Batt, Eva. 2002. Eva Batt’s vegan cookery. London: 
Thorsons. An imprint of HarperCollins Publishers Ltd. 144 
p. Illust. (55 line drawings). Index. 22 cm.
• Summary: This book, which is deceptively marketed / 
promoted, is actually identical to Eva Batt’s vegan cookery 
(1985) except that the title has been changed slightly and 
the design of the front and back cover are different, and with 
a different photograph. The copyright page states: “First 
published by Thorsons 1985. This edition published by 
Thorsons 2002.”
 Note: We believe there ought to be a law against this sort 
of deceptive practice. Address: UK.

4619. Challem, Jack; Toews, Victoria Dolby; Knittel, 
Linda. 2002. The soy sensation: How this incredible food 
protects against cancer, heart disease, osteoporosis, and other 
health conditions. Chicago, Illinois: Contemporary Books. 
A division of The McGraw Hill Companies. xi + 132 p. 
Foreword by Marcus Laux, M.D. Index. 23 cm. [155 ref]
• Summary: Contents: Foreword. Introduction. 1. The soy 
story: The history of the soybean, a look inside the soybean, 
isofl avones, other phytonutrients, soy antioxidants, estrogen, 
phytoestrogens and health. 2. How soy prevents cancer. 3. 
How soy promotes women’s health. 4. How soy prevents 
osteoporosis. 5. How soy fi ghts heart disease.
 6. Other health benefi ts of soy: Soy and diabetes, soy 
and kidney disorders, soy and gallstones, soy and hearing 
problems, soy and obesity and fatigue.
 7. Does soy have a dark side? Excess estrogen in 
soy-based infant formula, soy allergy, soy and hormone 
dependent cancers, soy and the thyroid gland, soy and the 
brain, soy and digestion, soy and copper / zinc balance, 
genetically modifi ed soybeans.
 Note: The authors show that most or all of these “dark 
side” problems are of little or no practical importance.
 8. Recommendations and guidelines: Whole soybeans, 
tofu, soymilk, tempeh, soy fl our, soy protein powder, 
textured vegetable protein, meat analogs, soy cheese, soy 
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yogurt, and soy sour cream, soy nuts, okara, miso, soy sauce, 
natto, soy supplements versus soy foods.
 9. Recipes (14 recipes using mostly tofu, miso, tempeh). 
Resources and readings. Address: 1. Writer and publisher of 
The Nutrition Reporter newsletter; 2. M.P.H.; 3. M.A.

4620. Dragonwagon, Crescent. 2002. Passionate vegetarian. 
New York, NY: Workman Publishing. x + 1110 p. Illust. (by 
Robbin Gourley). Index. 23 cm. [10 ref]
• Summary: A superb, massive book, “with more than 
1,000 robust recipes with notes on cooking, eating, loving, 
and living fearlessly”–as the cover proclaims. Very nicely 
designed, with many delicious recipes. The author is an 
outstanding writer with a deep knowledge of ingredients–
including soyfoods.
 Chapter 10, “Celebrating soyfoods” (p. 623-78) begins: 
“As a soy-loving girl from way back I invite you to enter an 
ever-expanding universe of foods: not merely extraordinarily 
healthful, but delectable and diverse–great ingredients for 
a passionate cook.” This chapter’s contents: Introduction. 
Innecdote. Whole soybeans. Green soybeans (edamame). 
Canned soybeans. Cooked dry soybeans. Milled soybeans 
(soy fl our and soy grits). Soynuts and soynut butter. Tempeh. 
Miso. Natto. Okara. Soy protein isolates. Textured soy 
protein (TSP or TVP). Soy sauces. Soy milk & soy milk 
products (soy yogurt, soy cheeses). Tofu & tofu products 
(fresh perishable tofus, classic traditional, seasoned tofus 
{savory baked tofu, other seasoned baked tofus}, ready-made 
tofu dips and spreads, ready ground tofu). Dry or packaged 
tofus (cupboard, like silken tofu). Other miscellaneous tofus 
(tofu burgers and sausages, deep-fried tofu, freeze-dried tofu 
[dried frozen tofu], tofu hot dogs, yuba).
 Concerning yuba the author writes (p. 656): “I believe 
this traditional Asian product will explode onto the American 
soy-scene soon because it is so versatile and delicious and 
has a long and honorable history as a meat alternative. It is 
the unique thin-chewy texture of yuba sheets, when layered 
with seasonings and shaped, stacked, cut, and prepared in 
certain ways, that gives such a convincingly ‘meaty’ feeling 
to such dishes.”
 The word “tofu” appears on 100 pages in this book, 
“tamari” on 100 pages (she uses the phrase “tamari or shoyu 
soy sauce”), “soy sauce” on 100 pages, “shoyu” on 98 pages, 
“tempeh” on 88 pages, “seitan” on 72 pages, “miso” on 58 
pages, “soy milk” on 47 pages, “tofu sour cream” on 40 
pages, “silken tofu” on 30 pages, “soybeans” on 25 pages, 
“baked tofu” on 22 pages, “savory baked tofu” on 16 pages, 
“fi rm tofu” on 10 pages, “green soybeans” and “edamame” 
each on 8 pages, “soy fl our” on 6 pages, “soy ice cream” and 
“TVP” each on 5 pages, “dairy free” on 4 pages, “fi rm silken 
tofu,” “teriyaki,” “textured vegetable protein,” “yuba” and 
“whole soybeans” each on 2 pages, “Silk Soymilk Creamer” 
and “meat alternatives” each on 1 page.

4621. Reddy, Kavitha. 2002. The Indian soy cookbook. New 
Delhi, India: Rupa & Co. xiii + 106 p. Illust. color). No 
index. 28 cm. [11 ref]
• Summary: A beautiful hardcover book with glossy 
color photos and superb food styling throughout. 
Contents: Acknowledgements. Contents. Foreword, by 
Virgil Miedema, Regional Director, American Soybean 
Association, Asia Subcontinent. Introduction: Soybeans 
in India, health benefi ts of soybeans (lactose intolerance, 
cholesterol and heart disease, cancer, menopausal symptoms, 
osteoporosis, diabetes). Soybeans: Introduction, composition 
of the soybean, soybean oil, soy fl our, texturised soy protein 
(TSP, soy chunks & granules), soymilk, tofu. 1. Appetizers. 
2. Soups and salads. 3. Rice and paranthas. 4. Chunks and 
granules. 5. Tofu treasures. 6. A few more. 7. Delicious 
drinks. 8. Dessert selection. Weights and measures. Glossary.
 Near the front of the book is a full-page color photo of 
some soy products (46) available on the Indian market. The 
product names are: Rasoya blended besan. Rasoya blended 
jowar atta. Gensoy protein plus atta. Gensoy premium soya 
fl our. Mealmaker protein shake. KPFM paushtika atta. Vigor 
new protein rich soyabean fl our. Vital pure refi ned soya oil. 
SoyaLife soya bean atta. Soy-fl our. MisTura hi-proteen. 
Golden Harvest 99% fat free high protein soya fl our. Allegro 
defatted soya fl our. Soyfi t. Elpro. Rasoya nuggets–granular. 
Kailora: The big tasty soybean. Rangoli nuggets. Alegro 
Nutri Nuggets. MDH Soyatein. Ruchi’s Nutrela (chunks, 
granules). Mealmaker. Rasoya nuggets. Jeeo veg meat. A-1 
protein. Elpro soyabean. Giant value standard. Allegro soya 
granules. Soya Sakthi. Soya Bite fl akes. Soya oil (in plastic 
bottle with Hindi name). Soyfresh tofu. Mahakosh refi ned 
soyabean oil (in a plastic bag). Sweekar. Mealmaker refi ned 
cooking oil (in a plastic bag). Ruchi’s Soyumn. Fortune 
refi ned soybean oil (in a plastic bag). Priya refi ned vegetable 
oil (in a plastic bag). Mahakosh refi ned soyabean oil (in a 
plastic bottle).
 Note: The American Soybean Association (ASA) 
offi ce in India is now dedicated to teaching Indians about 
the various soyfoods mentioned above, how to use them in 
Indian-style recipes, how to start small businesses making 
soyfoods in India, the health benefi ts of soyfoods, etc. It 
invests signifi cantly in these projects using soybean checkoff 
dollars paid by U.S. soybean farmers.
 But why is ASA doing this? First, to grow the demand 
for soybeans inside India, so that India will eventually 
become a customer for U.S. soybeans. ASA did the same 
thing in China starting in about 1982 and today China is 
the world’s biggest and fastest growing customer for U.S. 
soybeans. Second, ASA would like to keep as much Indian 
soybean meal (made by crushing soybeans grown in India 
into oil and meal) off the international market–where it 
competes with U.S. soybean meal and depresses the price of 
both. Address: PhD, New Delhi, India.
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4622. Day, Sherri. 2003. New beverage from Snapple seeks 
to avoid stigma of dieting. New York Times. Jan. 21. p. 1, 4. 
Business section.
• Summary: Snapple-a-Day, a fortifi ed juice smoothie, is a 
new meal-replacement product that looks less like a weight-
loss drink and more like, well, Snapple. The $1 billion-a-
year meal-replacement industry is dominated by Unilever’s 
Slim-Fast which has about 38% of the market and reported 
$396 million in 2002 beverage sales; other products include 
Ensure and protein-heavy powdered drinks associated with 
the Atkins diet.
 Snapple is a unit of Cadbury Schweppes. The head 
product developer is Smita Patel, Snapple’s VP for R&D, 
who works in the company’s laboratory in White Plains. 
In working on formulations for the new drink, she decided 
against soy milk because it “tasted like soy beans.” After two 
months of trials, Ms. Patel chose [isolated] soy protein for its 
ability to give a relatively neutral taste.
 But Marion Nestle, chair of the Dep. of Food Studies at 
New York University and author of the book Food Politics 
says the new product is nothing but “a vitamin-supplemented 
soft drink” containing an ounce of sugar. She would advise 
dieters to stay away from it.

4623. GeniSoy. 2003. We’re taking tasty nutrition to new 
heights! (Ad). Natural Foods Merchandiser. Jan. p. 45.
• Summary: A full-page color ad. A photo shows a young 
man, high in the air, pole vaulting on a white background. 
Below the text are color photos of a GeniSoy Soy Protein 
Bar and a GeniSoy Xtreme Snack Bar (Raspberry Rush). The 
text begins: “Everybody loves a winner.”

4624. Gianazza, Elisabeth; Eberini, I.; Arnoldi, A.; Wait, R.; 
Sirtori, C.R. 2003. A proteomic investigation of isolated soy 
proteins with variable effects in experimental and clinical 
studies. J. of Nutrition 133(1):9-14. Jan. [50 ref]
• Summary: Dietary preparations of soy proteins used for 
clinical studies, particularly of hypercholesterolemia, in 
Europe and the United States were the subject of a proteomic 
comparison because differences in their composition may 
explain variability in experimental and clinical results... The 
soy concentrates (Cholsoy/Croksoy), which were used in 
most of the Italian and Swiss studies in which reductions 
in cholesterolemia occurred, exhibited a predominance of 
breakdown products of the 7S globulin and mainly intact 
11S globulin subunits. Soy isolates used in the United 
States (SUPRO) showed none of the major components 
corresponding to 7S globulin subunits; only some of the light 
chains of 11S were intact, and heavy chains of 11S were 
also fragmented. Ethanol- and nonethanol-treated SUPRO 
products showed considerable variability in their isofl avone 
concentrations and there seemed to be differential protein 
recoveries due to ethanol processing. These fi ndings indicate 
differences in the protein composition of soy products used 

in clinical studies. The authors suggest that standardization 
should be improved before products are assessed for 
clinical outcome studies. Address: Dep. of Pharmacological 
Sciences, Univ. of Milano, Via Balzaretti 9, 20133 Milan, 
Italy.

4625. Netzer, Corinne T. 2003. The complete book of food 
counts. 6th ed. New York, NY: Dell Publishing. 911 p. 18 
cm.
• Summary: Contains tables of food composition, by 
product. Tofutti is mentioned on pages 61, 94, 181, 260, 265, 
301, 342, 437-440, 444, 446-48, 483, 587, 642, 787. The 
section titled “’Cheese,’ substitute and nondairy” (p. 181-82) 
includes nondairy cream cheese. Also an entry for “Cream, 
sour–nondairy.”
 Under “Edamame” we fi nd values for fresh (in pod or 
shelled) and frozen (in pod). The section titled “’Ice cream,’ 
nondairy” (p. 437-40) gives values for many fl avors of the 
following brands: Rice Dream, Rice Dream Supreme, Soy 
Delicious, Soy Delicious Purely Decadent, Tofutti, Tofutti 
Premium, Tofutti Lite Tofutti Low Fat Supreme.
 The section titled “’Ice cream’ bar, nondairy” (p. 444) 
gives values for many of the same brands.
 The section titled “’Ice cream’ sandwich, nondairy” (p. 
447-48) gives values for many of the same brands.
 There are entries for “’Meatball’–vegetarian,” “Miso,” 
“Natto,” “Soy beverage,” “Soy beverage mix,” “Soy fl our,” 
“Soy meal,” “Soy nuts,” “Soy protein concentrate,” “Soy 
sauce” (incl. shoyu, tamari and tamari–wheat free), “Soy 
spread” (incl. soy butter–roasted), “Soybean” (raw, boiled, 
or canned), “Soybean–dried,” “Soybean kernels,” “Soybean 
spread / dip,” and “Soybean sprouts.”
 The section titled “Tofu” (p. 827-28) identifi es the 
following types: fresh, fresh–extra fi rm, fresh–fi rm (incl. 
vacuum pack and reduced fat), fresh–silken, fresh–soft, 
fresh–fl avored, fresh–baked (incl. smoked and teriyaki), 
salted, smoked. Tofu, ground. Tofu pudding. Tofu sauce 
(Westbrae sauce for tofu). Tofu seasoning mix. “Yogurt,” soy
 There are also entries for: Adzuki beans. Seaweed.
 There are no entries for: Seitan, Yuba.

4626. Robertson, Robin. 2003. Vegan planet: 400 irresistible 
recipes with fantastic fl avors from home and around the 
world. Boston, Massachusetts: Harvard Common Press. xvi 
+ 576 p. Illust. Index. 23 cm. [15 ref]
• Summary: An outstanding, hefty vegan cookbook by an 
author who knows her ingredients well and uses a rich and 
pleasing variety of them. She is also an expert on soyfoods, 
and the book contains many useful insights about them.
 We fi nd the graphic design of the book to be weak to 
poor; the typeface in the recipe titles is hard to read, the 
ingredients in the recipes printed in gold on white are hard 
to read, and the many pages of white ink on a gold or other 
such background are hard to read.
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 The word “tofu” appears on 91 pages in this book, 
“tamari” on 67 pages (she uses the phrase “tamari or other 
soy sauce”), “soy sauce” on 62 pages, “soy milk” on 56 
pages, “dairy-free” on 55 pages, “seitan” on 47 pages, 
“tempeh” on 46 pages, “silken tofu” on 33 pages, “fi rm 
tofu” on 29 pages, “miso” on 28 pages, “soft silken tofu” 
on 23 pages, “extra-fi rm tofu on 13 pages, “teriyaki” on 6 
pages, “soybeans” on 13 pages, “soy ice cream” and “meat 
alternatives” each on 10 pages, “TVP” on 8 pages, “baked 
tofu” on 7 pages, “textured vegetable protein” on 6 pages, 
“fi rm silken tofu” on 5 pages, “soy fl our” on 4 pages, “soy 
nuts” and “soft tofu” and “dairy alternatives” each on 3 
pages, “edamame” (“fresh soybeans in the pod”) on 2 pages, 
“soy yogurt” and “frozen tofu” each on 1 page (p. 72),
 Yuba is mentioned on pages 182, 350-51 (defi nition and 
description), 389, 410-11, 414.
 Page 29 states that soy fl our is “Made from fi nely 
ground roasted soybeans” [i.e., kinako].
 “Humans are the only animals that drink the milk of 
another species and the only animals that drink milk after 
childhood” (p. 9). Address: Virginia Beach, Virginia.

4627. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun; 
Khanna, Pradeep; Weingartner, Karl E. 2003. Textured 
vegetable protein in the American kitchen. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 57 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table. Why eat soy? 
What is Textured Vegetable Protein (TVP)? (usually extruded 
whole or defatted soy fl our). Many forms of TVP (different 
size granules or chunks, and various fl avors). Buying and 
storing TVP. Rehydrating TVP. Tips for using TVP. Adding 
TVP to your diet. Nutrient information,
 Recipes (38 recipes). Every right-hand page contains an 
elegant full-page color photo of the recipe to its left. Most of 
the recipes are meatless, but a few (such as Sausage Patties, 
with 1 lb ground pork) call for the use of meat. Address: 1. 
PhD, editor, Director, Illinois Center for Soy Foods, 170 
National Soybean Research Center, 1101 Peabody Dr., Univ. 
of Illinois, Urbana, IL 61801. Phone: (212) 244-1706 or 
www.soyfoodsillinois.uiuc.edu.

4628. Takenaka, Asako; Annaka, H.; Kimura, Y.; Aoki, 
H.; Igarahi, K. 2003. Reduction of paraquat-induced 
oxidative stress in rats by dietary soy peptide. Bioscience, 
Biotechnology, and Biochemistry 67(2):278-83. Feb. [19 ref]
• Summary: A soy peptide was found to have antioxidative 
activity. The effect of a dietary soy protein isolate (SPI), 
soy peptide (PEP) and the amino acids in soy protein on 
oxidative stress was investigated in rats. Address: 1-3, 4. 
Dep. of Bioresource Engineering, Faculty of Agriculture, 
Yamagata Univ., Tsuruoka, Yamagata 997-8555, Japan.

4629. Archer Daniels Midland Company. 2003. Turns out, 
raiding the fridge can be good for a broken heart: NutriSoy–
It’s all about a strong beat (Ad). Vegetarian Times. March. p. 
7.
• Summary: This full-page color ad shows a woman raiding 
the refrigerator. The ad is about NutriSoy, the “all-natural 
soy protein ingredient that’s helping to fortify some of your 
favorite foods, like breads, pastas, drinks, desserts, entrées, 
and more. The FDA has approved the claim that including 25 
grams of soy protein per day as part of a diet low in saturated 
fat and cholesterol may reduce the risk of heart disease... 
So look for the NutriSoy logo.” For more information visit 
www.nutrisoy.com.

4630. Bluebook Update (Bar Harbor, Maine). 2003. 
Soybeans used as food will grow by 72% this decade: 
Soyatech releases new study. 10(1):2. Jan/March.
• Summary: “Whole Soybeans as Food Ingredient,” a new 
study published [in January] by Soyatech, Inc., focuses on 
the market for soybeans for food.
 Over the past 30 years, soybean production globally has 
grown over 400%. The production in 2002 was about 184 
million metric tons, with the combined products of Argentina 
and Brazil looking like they might overtake the United 
States, the largest producer. The lower cost of production 
factors like land and labor in South America and the high 
value of the dollar are contributing factors.
 Annually, 85% of soybeans are crushed into meal 
and 9% are processed into human food, 95% of which is 
consumed in Asia. China, Japan, Korea, Indonesia, and 
Taiwan are the main consumers.
 A small percentage of the beans crushed into meal are 
processed into soy protein ingredients for food. Examples 
include soy protein concentrates, soy fl our, and isolated soy 
proteins. 3.2% of the crushed beans are used in this manner; 
however, use of crushed soybeans is food is expanding at 6 
times the rate of the use of whole soybeans.
 The use of soybeans for food will expand by 72% 
between the years of 2000 and 2010, requiring that additional 
soy protein plants be constructed. Distribution channels will 
also require expansion.
 Although only 0.2% of the U.S. soybean crop is 
processed into human food domestically, 8.8% are when 
global exports are included. 6.3 million acres of soy beans 
therefore ultimately are used for food.
 A pie chart titled “Soybean usage: 1996-2001” shows: 
Soybean crush 84.4%. Direct food use 8.6%. Feed/seed/ 
residual 5.7%. Change in stocks. 1.4%.

4631. Bluebook Update (Bar Harbor, Maine). 2003. Frank 
celebrates 250 years. 10(1):3. Jan/March.
• Summary: Frank has produced soy fl ours, isolates, lecithins 
and Serimpiestremming since the 1950s. Serimpiestremming 
is used in the production of tofu as a curdling product 
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[coagulant].

4632. Product Name:  Prolísse (Soy protein 
isolate).
Manufacturer’s Name:  Cargill Soy Protein 
Solutions.
Manufacturer’s Address:  Minneapolis, 
Minnesota.  Phone: 866-Soy-Prot.
Date of Introduction:  2003 March.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl ets 
(8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, 
California). 2003. March. Has a “notably 
bland fl avor and superior solubility.” www.
cargillsoyprotein.com. Note: This product is 
made from defatted soy fl akes using Cargill’s 
patented membrane technology.

4633. Du Pont (E.I.) de Nemours and Company. 
2003. The Solae promise–Better-for-you foods, 
great taste you and your family will love! (Ad). 
Vegetarian Times. March. p. 22-23.
• Summary: This full-page color ad is about Solae brand 
soy protein. Three large photos show happy, active family 
members. The young lady in the lower left is drinking a glass 
of soymilk. For more information visit solae.com or contact 
Protein Technologies (a DuPont business) at 800.325.7108.

4634. GeniSoy. 2003. Delicious choices. Tasty profi ts! (Ad). 
Natural Foods Merchandiser. March. p. 37.
• Summary: A full-page color ad–which is mostly white 
space. A photo shows the company’s full line of soy 
products. “GeniSoy offers the #1 growing family of delicious 
soy products. Build consistency throughout your store, with 
the soy brand your customers can rely on!”
 “GeniSoy: Soy that tastes good.”

4635. Giusto’s Specialty Foods. 2003. Bakery ingredients. 
High performance bread fl ours for all your baking needs. 
“The best you can bake with.” Product list (Brochure). South 
San Francisco, California. 12 p. 28 cm.
• Summary: This brochure (sent by Patricia Smith from 
Natural Products Expo West, March 2003) is printed with 
black ink on yellowish orange paper. Large logo at top of 
cover: “Giusto’s Vita-Grain, Millers and bakers since 1940.”
 The company sells Organic Soya Flour (25 lb), 9 
Grain Cereal (wheat, barley, rye, corn, triticale, millet, oats, 
brown rice, soya beans, fl ax seed; 50 lb, 25 lb, or 2 lb). Six 
Grain Pancake-Waffl e Mix (with soya four; 5 lb, 25 lb. or 
case). T.V.P. Textured Vegetable Soy Protein (25 lb or 20 
lb). Organic Double Washed Soya Beans (25 lb or 50 lb). 
Lecithin Granules, Liquid, or Powder (1 lb to 25 lb). Soy 

Milk Powder Low-Fat (5 lb or 25 lb). Soy Protein Powder 
90% [soy protein isolate] (25 lb). Soy Nuts Toasted (25 
lb). Address: [344 Littlefi eld Ave., South San Francisco, 
California 94080].

4636. Product Name:  Soy Creations Vegetarian Smoked 
Soy-Salmon Pizza, Grilled Soy-Chicken Pizza, Soy-Chicken 
Pot Pie (in Mushroom Sauce, in Kung Pao Sauce), Smoked 
Soy-Salmon and Penne (in Lemon Herb Sauce), Grilled Soy 
Chicken and Linguine (in Pesto Sauce).
Manufacturer’s Name:  i Foods, Inc.
Manufacturer’s Address:  2222 Davie Ave., Los Angeles, 
CA 90040.  Phone: (213) 728-8288.
Date of Introduction:  2003 March.
Ingredients:  Cod Fillet: Textured soy protein, water, 
soybean oil, isolated soy protein, whey protein, sugar, 
corn starch, tapioca starch, wheat protein [gluten], potato 
starch, salt, spices, natural fl avors (from vegetable sources), 
seaweed, autolyzed yeast extract.
New Product–Documentation:  See next two pages. Three 
leafl ets (8½ by 11 inches, 1 panel each side, glossy color, 
front and back) sent by Patricia Smith from Natural Products 
Expo West at Anaheim. 2003. March. The front of each 
shows a large color photo of the prepared product.

4637. Nutriant. 2003. Until Nutriant the world wasn’t ready 
for soy (Leafl et). Cedar Falls, Iowa: Nutriant. 1 p. Front and 
back.
• Summary: See page after next two pages. Leafl et sent by 
Patricia Smith from Natural Products Expo at Anaheim. 
2003. March. “Soy ingredients: The test is in the taste.” 
“All fl avor, all natural, all Nutriant.” “Trail-blazing organic 
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soy concentrates:... From category-busting Solnuts ® to 
breakthrough protein-maximizing Soy Iso3 for nutrition bar 
coatings, you can taste and believe.” Address: 2712 Orchard 
Dr., Suite A., Cedar Falls, Iowa 50613. Phone: 1-800-648-
3503.

4638. Oils & Fats International. 2003. DuPont and Bunge 
form agriculture, nutrition alliance: Will form joint venture, 
Solae LLC. 19(2):2.
• Summary: On 13 Jan. 2003 DuPont and Bunge announced 
this alliance, which has three main parts: (1) A joint venture–
Solae LLC–to manufacture and distribute specialty food 
ingredients, starting with soy proteins and lecithin; (2) An 
agreement to develop genetically engineered (GE) soybeans 
with improved traits–biotech research; (3) An alliance to 
offer more services and products to farmers.
 DuPont will own 72% of Solae, in exchange for its 
ownership of Protein Technologies International (PTI). 
Bunge will own the remaining 28% and US$260 million in 
exchange for its soybean ingredients business.
 Note 1. In exchange for the 28%, Bunge contributed 
Central Soya’s Specialty Process Division (formerly 
Chemurgy Div.)–a leading manufacturer of soy protein 
concentrates and soy lecithins–which Bunge acquired on 1 
Oct. 2002 when it acquired Cereol S.A. (based in Paris). In 
exchange for the $260 million, Bunge contributed its two soy 
protein isolate plants in Brazil; that deal (involving minority 
Brazilian shareholders) was fi nalized on 1 May 2003.
 Bunge North America announced in mid-January 2003 
that it would postpone a planned expansion of its soybean 
crushing plant in Morristown, Indiana; that plant was owned 
by Central Soya, a subsidiary of Cereol SA, which Bunge 
acquired in Oct. 2002.
 The name “Central Soya” will disappear as the company 
is integrated into Solae or Bunge. Central Soya presently has 
350 staff in Fort Wayne, Indiana, and 150 in Decatur, Illinois.
 DuPont is headquartered in Wilmington, Delaware; 
Bunge Limited is in White Plains, New York.
 Note 2. Stephen Tanda has been appointed CEO of 
Solae–which is based in St. Louis, Missouri; Erik Fyrwalk is 
chairman.
 Note 3. Talk with Hunter Smith, head of corporate 
and investor relations at Bunge Inc. 2003. May 12. Solae 
offi cially began operations on 1 April 2003. At about that 
same time, for marketing purposes and from the public’s 
viewpoint, “Protein Technologies International” and “Central 
Soya” (long venerable business names in the soyfoods 
industry) ceased to exist. Of course the latter two names, 
although they are now being phased out, will continue to 
exist for several more months on legal documents such as 
contracts.

4639. SunRich Food Group Inc. 2003. Sunrich (Portfolio). 
Toronto, Ontario. 9 inserts. 31 cm.

• Summary: The cover of this portfolio is a composite color 
photo on a tan background. The photo shows (L-R) whole 
soybeans, a glass of soymilk, green edamame (in the pods), 
a farmer in a fi eld examining heads of wheat, a wooden 
scoop of corn fl our and grits, whole kernels of corn. Below 
it is the SunRich logo, the name in red, a stylized yellow 
sun background, and the tag line below: “Your direct link to 
Nature.” On the inside front cover are six oval color photos, 
each explaining Sunrich’s mission.
 Inserts: (1) Identity preserved grain program. (2) 
SunRich: Your direct link to nature–Quality, integrity, 
expertise. (3) Maltodextrins & sweeteners. (4) Fours, meals 
& grains. (5) Vegetable oil. (6) Premium whole soybeans. 
(7) Soy ingredients (incl. soymilk, oatmilk, multigrain 
beverages, soymilk powders, soy fl our, textured soy 
protein). (8) One company: One mission–Unlimited organic 
snack solutions! The SunRich Food Group Inc. is a Stake 
Technology Company. (9) Shelled edamame recipe ideas. 
Address: Toronto, Ontario.

4640. Product Name:  Soy Jerky–Dry Style (Original, 
Teriyaki, Ginger, Hot N’ Spicy, or Peppered).
Manufacturer’s Name:  Tasty Eats, Inc.
Manufacturer’s Address:  25 Greystone Manor, Lewes, 
Delaware 19958.  Phone: 302-236-7503.
Date of Introduction:  2003 March.
Ingredients:  Ginger: Textured soy protein (non-GMO), 
water, evaporated cane juice, expeller pressed sesame oil, 
spices, ginger powder, salt, white pepper, caramel powder 
(non-GMO cane juice).
Wt/Vol., Packaging, Price:  1.5 oz (42 gm) vacuum pack 
in paperboard sleeve. Retails for $1.69 (2003/05, Berkeley, 
California).
How Stored:  Shelf stable.
New Product–Documentation:  Ad (8½ by 11 inch, 
color) in Natural Foods Merchandiser. 2003. March. p. 
96. “Finally, a meatless jerky with taste.” Four products 
with Labels purchased by Loren Clive at Berkeley Bowl 
Marketplace (California). 2003. May 21. 5.5 by 6.75 inches. 
Paperboard sleeve. Black, white, and orange on yellow. Front 
panel: Chinese characters at lower left. “Meatless. 97% fat 
free. Cholesterol free.” Non-GMO logo. Back panel: “No 
additives. No preservatives. No MSG. No artifi cial coloring. 
No artifi cial fl avoring. Product of Malaysia.”

4641. Product Name:  Vegan Chicken Tender, Vegan 
Chicken Nugget, Vegan Chicken Breast, Vegan Ham, Vegan 
Fish Steak.
Manufacturer’s Name:  VegeFarm Corp.
Manufacturer’s Address:  877 Azusa Ave., City of Industry, 
CA 91745.  Phone: 1-877-877-VEGE.
Date of Introduction:  2003 March.
New Product–Documentation:  Leafl et (front and back, 
8½ by 11 inch, glossy color) sent by Patricia Smith from 
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Natural Products Expo West (Anaheim, California). 2003. 
March. The front shows the front panel of all fi ve products. 
The rear gives Nutrition Facts and ingredients for each. The 
fi rst two ingredients in each are: “Water, High Fiber Textured 
Soy Protein.” The business card of Tom Chen, President, at 
stapled to this leafl et.
 Note: One year ago this vegan food manufacturing 
company (headquartered in Taiwan) was named Vegeking 
and its brand was VeggieMaster. They were at the same 
address in City of Industry, California.

4642. ASA Today (St. Louis, Missouri). 2003. Soyfoods enjoy 
growing popularity. 9(6):4-page insert after p. 2. April.
• Summary: Attractive (with 5 color photos), interesting, and 
original. This is the fi rst such insert in this 4-page newsletter, 
and the fi rst time this newsletter has contained a signifi cant 
amount of information about soyfoods. Below the title is 
printed: “A special publication from the American Soybean 
Association.” On the back page we read: “ASA thanks the 
sponsors of this publication...: Solae [DuPont & Bunge], 
Soyatech, and White Wave. Below the logo of each company 
is 4½-inch-long column describing the company, its history 
and activities.
 Contents of the insert: Introduction. Soyfoods become 
mainstream. The most common [widely used] soyfoods. U.S. 
consumers more aware of soyfoods. The push for soymilk 
in schools. Soyfoods for the future. Export demand for food 
ingredient beans.
 It begins: “No longer are soyfoods considered unusual 
or hard to fi nd. No longer are they considered the kind of 
foods only eaten by so-called ‘granola-crunchers’ or ‘health 
fanatics’... The menu at the recent American Soybean 
Association (ASA) awards banquet featured a serving of 
delicious edamame (sweet green soybeans) that soybean 
growers and guests alike enjoyed with enthusiasm.”

4643. Product Name:  Xtreme Crunch Bar [Island Blast, 
Lemon Shot, Rugged Trails, Summit Smash].
Manufacturer’s Name:  GeniSoy Products Co.
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2003 April.
Ingredients:  GeniSoy Cereal Blend (Rice Nuggets {Identity 
Preserved isolated soy protein, rice fl our, malt, salt}, rolled 
oats, IP roasted soybeans), high fructose corn syrup, corn 
syrup, dried sweetened cranberries, etc.
Wt/Vol., Packaging, Price:  1.6 oz (45 gm) per bar.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 20003 March. “An Xtremely X-citing new crunch 
bar!” Undated. “GeniSoy Xtreme Crunch Bars are the 
delicious, nutritious alternative to high calorie, fat laden 
snacks.” 7 gm of soy protein per serving. On the rear are 

nutrition facts and ingredients.

4644. Morinaga Nutritional Foods, Inc. 2003. Mori-Nu. The 
tofu created for royalty. Now available for your table (Ad). 
Vegetarian Times. April.
• Summary: This attractive color ad (8½ by 11 inches) 
shows a large black-and-white photo of a former emperor 
of Japan and his wife. In front of it is a large color package 
of Mori-Nu Extra Firm Silken Lite Tofu–with a new label 
design. Across the bottom are small photos of the six types 
of Mori-Nu tofu–each with a new label design. The tofu that 
is “Made with Organic Soybeans” also has new ingredients–
it no longer contains isolated soy protein. All should be 
available in stores by late April.
 This ad also appeared in Natural Foods Merchandiser 
(March 2003, p. 15). Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-NOW-TOFU or 
310-787-0200.

4645. Ontario Soybean Growers Newsletter. 2003. Soybean 
consumption expected to grow. May. p. 5.
• Summary: “A recently published study from Soyatech 
states that world soybean production has increased 400% 
over the last 30 years. Each year, 85% of the total world 
soybean production is crushed into soybean meal and oil.
 “Of this crush, 3.2%, a small but growing portion, is 
further processed into a variety of soy protein ingredients, 
such as soy fl our, soy protein concentrates and isolated soy 
proteins. The study also states [predicts] that between 2000 
and 2010, the use of soybeans for food use will increase 
by 72%, which will dramatically increase the per capita 
consumption of soybeans.” Address: Chatham, ONT, Canada 
N7M 5L8.

4646. Product Name:  Tofurky Gourmet Meatless Sausages 
[Beer Brats with Micro Brewed Amber Ale, Sweet Italian 
Sausage with Sun Dried Tomatoes and Basil, or Kielbasa–
Great Sandwich or Dinner].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 May.
Ingredients:  Beer Brats: Tofu (non genetically modifi ed 
soybeans, water, magnesium chloride or nigari), vital wheat 
gluten, expeller pressed non genetically modifi ed canola oil, 
shoyu soy sauce (water, soybeans, wheat, salt, culture), Full 
Sail Amber Ale, herbs and spices, water.
Wt/Vol., Packaging, Price:  Four vegan hot dogs in 14 oz 
pack. Suggested retail price: $3.89 to 4.29.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Color leafl et and news 
release from Turtle Island. 2003. May 1. “The liberation 
of the summer grill: No longer meat only.” “Turtle Island 
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Foods today announces the fi rst Line of Vegetarian Sausages 
that Sizzle on the backyard barbeque... ‘We hope that these 
Gourmet Sausages will do for the Vegetarian Grilling 
experience what the Tofurky Roast did for the Vegetarian 
Holiday Table...’ says Seth Tibbott, founder and company 
president.”
 There are 3 sausages in the line. “Turtle Island is the fi rst 
US company to be certifi ed Vegan by the United Kingdom’s 
Vegan Society. Each pack contains 4, three and one half 
ounce sausages.” In the upper right corner of the front panel 
of each label is the colorful vegan logo, which is a yellow 
quarter circle with the words “Certifi ed Vegan” around a 
sunfl ower.
 Talk with Seth Tibbott of Turtle Island. 2003. May 14. 
These sausages will be available in early June in retail stores. 
They were introduced at the Anaheim trade show (March 
2003) and attracted long lines of people. Even a janitor at 
the show kept coming back for more and said they were his 
favorite product at the show. They barbecue better than all 
other products for two reasons: (1) They have a little higher 
fat content; and (2) The main ingredient is tofu, rather than 
soy protein isolates. In fact, each type of sausage contains 
more than 50% tofu! The microbrew ale (beer) is made by 
one of Seth’s next-door neighbors. Jean Greenfi eld, in charge 
of quality control for Whole Foods Market in San Francisco, 
California, told Seth that her company plans to phase out 
products made with hexane-solvent extracted soy protein 
isolates.
 Seth had these sausages certifi ed by the Vegan Society 
in Jan. 2003. His company has always made only vegan 
products, but they generally positioned the products as 
meatless or vegetarian rather than vegan; now that may 
change. He is now developing a line of Tofurky hot dogs, 
and may also produce them as private label brands for other 
companies.
 Products (all three) with Labels sent by Turtle Island. 
2003. Nov. 19. On the front panel of each label, a color photo 
shows the product served in a dish (as between bunds or 
sliced over pasta) against a single-color background. Text: 
“Meatless & Delicious.” “Keep frozen or refrigerated.” 
Logo: “Outdoor Grill Approved.” Turtle Island Foods, Inc. 
logo of turtle with a planet-shaped shell inside of a circle 
of soybean stem and leaves. Soyfoods Center taste test: We 
liked the Kielbasa best and found the Sweet Italian Sausage 
too spicy.
 Color leafl et sent by Seth Tibbott of Turtle Island. 2003. 
Nov. “There’s 3 big new dogs in the house.” Note: Seth says 
this was printed in about June 2003.

4647. World Grain. 2003. ADM builds soy plant in China. 
21(5):12. May.
• Summary: ADM is building a soy processing facility in 
Shanhaiguan, China, in a partnership with Wilmar Holdings. 
The plant will make ADM’s Arcon line of soy protein 

concentrates, specialty soy fl our for soy sauce fermentation, 
and whole edible soybeans.
 In a separate report, China’s State Grain Bureau 
predicted soybean crushing capacity could rise 27% this 
year, as new plants are built. That increase in capacity will 
probably increase Chinese demand for soybeans from the 
USA, Brazil, and Argentina.
 China imported 10.385 million tonnes (metric tons) of 
soybeans in 2001-02 according to the USDA; this number is 
projected to reach 16 million tonnes in 2002-03.

4648. Product Name:  SoyQuick Iso 85 (Organic Hexane-
free Soy Protein Isolate-like Product).
Manufacturer’s Name:  American Health and Nutrition, 
Inc.
Manufacturer’s Address:  3990 Varsity Dr., Ann Arbor, MI 
48108.  Phone: (734) 677-5570.
Date of Introduction:  2003 June.
Wt/Vol., Packaging, Price:  25 lb bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Cindy Maynard, 
director of marketing and public relations at AHN. 2003. 
May 28. They plan to introduce this organic product in June. 
AHN has the exclusive distribution rights to this product. It 
is made in Quebec (extruded by a company that has state-
of-the-art equipment), and contains 85% protein. Talk with 
Cindy. 2003. July 18. This product is now on the market. 
Because it is organic, the FOB price to manufacturers is 
about $4.20/lb.
 Press Release. 2003. March 10. SoyQuick ISO 85 
is the “result of a partnership between Oleanergie Co. of 
Quebec, Canada, and American Health & Nutrition [AHN]. 
Oleanergie developed the product over 5 years, winning a 
1st place award in all of Canada for new products benefi tting 
health, the environment and the economy.” It “contains the 
highest % protein of any organic soy protein concentrate 
in the world today.” It has superb functionality, such as 
solubility, water absorption characteristics, emulsion and fat 
binding properties. Since 1992 AHN has specialized in the 
marketing and processing of Non-GMO Organic and other 
Non-GMO soybeans and soyfoods ingredients such as soy 
meal, soy fl our, TSP and FSP Fine Soy Powder.

4649. ASA Today (St. Louis, Missouri). 2003. ASA/India 
spurs major growth in soy consumption. 9(8):6. June.
• Summary: In March, the American Soybean Association 
had a booth at the premier food and beverage trade show 
in India, the 18th International Food Exhibition, called 
AAHAR 2003, in New Delhi. “Aahar” means food in Hindi. 
Eight companies participated in ASA’s Soy Pavilion: (1) 
General Food Ltd. (maker of soy nuts, soy oil, soy fl our). 
(2) M.P. State Oilfed (soy biscuits, soy nuggets [TVP]). (3) 
Protein Technologies International (soy protein isolates). 
(4) Ruchi Soya Industries (soy fl our, soy chunks, soy oil). 
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(5) Soy Appetite (Soy milk, soy rusk, tofu). (6) Sonic 
Biochem Indore (Full fat soy fl our, defatted soy fl our). (7) 
S.S. Agro Industries (fermented black soybeans, soy chunks, 
soy granules). (8) S.S.P. Ltd. (SSP, soy milk equipment / 
machinery).

4650. Dominy, Suzi Fraser. 2003. Soybeans for dinner? 
Animal feed continues to consume the lion’s share of 
the world’s soybeans, but a new report suggests that an 
increasing portion is being utilized for human food products. 
World Grain 21(6):24, 26-27. June. [1 ref]
• Summary: A new report, titled Whole Soybeans as Food 
Ingredients, by Soyatech Inc., shows that there is a large 
and growing use of soybeans for human food. The biggest 
market for such foods is in Asia, but a growing market for 
soy protein products and soyfoods in the Western world is 
helping to create a new value-added market for soybeans–
beyond crushing.
 Worldwide, soybean production has grown more than 
300% during the past 30 years; in 2002 it was about 184 
million tonnes (metric tons). Today the USA ranks fi rst 
worldwide in total soybean production, but South America 
(mainly Brazil and Argentina) will soon pass North America 
(mainly USA and Canada) as the world’s leading soybean 
producing region.
 Each year, on average, about 85% of the world’s 
soybeans are crushed to make oil and meal, about 9% are 
used to make human foods, and the remaining 6% are used 
on the farm as feed or seed, or last as waste. The crushing 
of soybeans yields about 79% soybean meal, 18% crude 
soybean oil, and 3% hulls and waste. Of the soybean 
meal, 95% is further processed to make animal feeds; the 
remaining 5% is processed into various soy protein products 
such as defatted soy fl our, grits, soy protein concentrates, soy 
protein isolates, and textured soy protein products.
 According to the report, the proportion (about 5%) 
processed into soy protein products has been growing at 
about 12% a year over the past six years.
 Of the roughly 9% of world soybeans that are used 
whole to make human foods, roughly 95% are used in Asia 
(with almost 60% of that amount used in China alone).
 Since the market is now calling for two kinds of 
identity-preserved soybeans (those that are not genetically 
engineered {GE} or have special traits, and GE soybeans 
that have special processor traits such as modifi ed oils or 
proteins) the commodity market will continue to fragment 
for the next 10 years or so. Golbitz predicts that per capita 
annual consumption of soybeans will grow over 50% 
worldwide, from 3.1 kg (6.82 lb) in 2000 to 4.8 kg (10.56 lb) 
by 2010.

4651. Product Name:  Soy Chorizo & Potato Taquitos.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).

Manufacturer’s Address:  South Pasadena, CA 91031.
Date of Introduction:  2003 June.
Ingredients:  Tortilla (corn, water, lime), roasted potatoes, 
Soyrizo (water, textured soy protein, canola oil, spices, 
distilled vinegar, soy protein concentrate, salt, xanthan 
gum), onion, green bell pepper, diced green chilies, guajillo 
chile, jalapenos, garlic, cilantro, refi ned canola oil (used for 
frying).
Wt/Vol., Packaging, Price:  10 taquitos. 16 oz (1 lb) 454 gm 
clear plastic shell. Retails for $2.99 at Trader Joe’s (2003/07, 
Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2003. July 
13. 8 by 5.5 by 3 inches clear plastic shell. Self-adhesive 
label 4 by 3 inches. Purple, red, white, green, and black.” 
“Meatless. “Soy Chorizo is a healthy soy alternative to 
traditional chorizo that has the same texture and fl avor. Dairy 
free. wheat free. Keep frozen.” Soyfoods Center taste test. 
2003. July 13. Pretty good. Too spicy for our tastes.

4652. Wang, June. 2003. Pioneering work of Tau Wang, 
founder of First Vegetarian Foods Co., in introducing 
Chinese vegetarian foods to California (Interview). SoyaScan 
Notes. July 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: June’s father, Tau Wang, was born in 1935 in 
Shandong province, China. With his elder brother, he moved 
to Taiwan at age 11, became a veterinarian, married, and 
started a family. He was a Buddhist and a vegetarian. He 
decided (at a time or age unknown to June) to emigrate to 
the USA. He knew it would take too much time and money 
to get another veterinarian’s degree in America, so he went 
through culinary training and cooking school in Taiwan. 
In the mid-1970s, while in his 40s, he came to the United 
States and established what June believes is the fi rst Chinese 
company to make vegetarian products in California–perhaps 
in the United States. While his family waited in Taiwan as he 
created a place for them, he began by working at a Chinese 
restaurant in Maryland for 1-2 years until he obtained his 
resident status. Then in the late 1970s he moved to Southern 
California; he liked the semitropical climate and wanted 
to get away from the cold East Coast climate. In those 
days, most Chinese still lived in Chinatown in downtown 
Los Angeles. There he met some Buddhist friends from 
Buddhist temples. He soon realized that there were almost 
no Chinese vegetarian foods for them to choose from–other 
than tofu and vegetables. So he decided to start a company 
named First Food to make vegetarian foods to supply fi rst 
the Buddhist temples in Los Angeles, with the hope of soon 
expanding. His fi rst product was steamed Chinese buns 
(mantou), followed by “Vegetarian Duck” or Suya (made 
by simmering wheat gluten; pinyin: mianjin; W.-G. mien 
chin), and steamed and lightly salted wheat gluten (kaofu). 
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He experimented with many different vegetarian foods that 
were not available in Los Angeles. One new product was 
konnyaku.
 June (age 11) and her brother left Taiwan joined their 
father in Los Angeles in 1979. Mrs. Wang and three more 
daughters came 6 months later (summer 1980). Soon the 
whole family was working in the business after school. June 
recalls: “After school, we kinds would go to work. After 
work, we would all go home and eat together as a family. 
Then we’d do our homework. We knew that our life had 
changed and we all had to pitch in and do whatever we 
could.” When June arrived, she spoke no English. But she 
learned and graduated from California State Polytechnic 
University, Pomona, with a degree in accounting.
 In about the mid-1980s Mr. Wang introduced his 
fi rst soy product which was “Vegetarian chicken” called 
“Suchee” (pinyin: siji; Wade-Giles: ssu-chi), made out of 
extra-fi rm pressed tofu. It was cooked in water seasoned 
with a little salt, then the water was pressed out and it was 
sold in the shape of a half-cylinder. When this product was 
successful, he extended the line with Mushroom Suchee and 
Savory Suchee (seasoned with soy sauce and his own blend 
of seasonings). In 1985 he incorporated the company.
 Gradually his business expanded to Chinese restaurants, 
supermarkets, northern California, then to distributors 
servicing other states. Because of the language barrier, and 
because it was family-run sole proprietorship where he 
pretty-much ran the whole show, with the help of his family 
and a few other workers.
 June’s father was concerned about what would happen 
to his business when he retired. Their foods were sold, 
packaged, and distributed only to the Chinese market. He 
also hoped it would expand beyond the Chinese market. 
After working outside the family business for a few years, 
June bought the business from him on 31 Aug. 1999, with 
the goal of helping her dad to realize his dream of expanding 
the business beyond the Chinese community. She invited 
her younger sister, Saline, to join her as a manager–and 
a potential shareholder. She soon launched a new line of 
Hispanic / Mexican hand-held meatless snack products 
named Starlite Cuisine, including 3 fl avors each of Soy 
Taquitos (rolled in corn tortillas) and Soy Rolled Tacos 
(rolled in wheat fl our tortillas)–both fi lled with textured soy 
protein concentrates. She hoped to sell these through Trader 
Joe’s, but after sending many samples to the frozen foods 
buyer, he stole the product name and idea, and now Trader 
Joe’s has its own Taquitos–Ugh!
 A brief biography of Tau Wang’s work has been 
written in Chinese. The company also makes make an 
abalone alternative based on konnyaku; it contains no soy 
ingredients. Address: 1429 Virginia Ave., Suite F, Baldwin 
Park, CA 91706. Phone: 626-338-8233.

4653. Callewaert, Danilo. 2003. The soymilk industry and 

market in Europe (Interview). SoyaScan Notes. July 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alpro is by far the leading manufacturer of 
soymilk in Europe; they control more than 50% of the 
market–for sure. Last year, Sanitarium Foods introduced 
their So Good soymilk in gable-top cartons in the UK; they 
were followed in the UK by Alpro. Both companies use ESL 
(extended shelf life) packaging. There is less refrigerated 
food storage in Europe, and cow’s milk is generally non-
refrigerated, often sold in aseptic cartons or sterilized bottles.
 The soymilk market in Europe is now doubling every 3 
years, or about 25% a year–which is remarkable for a food 
or drink. The largest soymilk maker in France is Triballat 
(Sojasun brand). In Germany a new competitor is Natumi 
GmbH, owned by Bruno Fischer. In the UK the largest is 
Haldane Foods, owned by ADM; also Sanitarium Foods (So 
Good brand, made from soy protein isolates).
 The best selling soymilk package size for Alpro is 1 
liter; the next best, in terms of number of packs, is 250 ml. 
Alpro does not have 2-liter packs. The most popular soymilk 
fl avors for Alpro are vanilla, followed by chocolate (both 
milk chocolate and dark chocolate; the latter is sold only in 
France). Alpro continues to make soymilk puddings, and 
the market is steadily growing. Initially the packaging was 
bricks but today the pudding is sold only in cups. Alpro also 
makes fermented soymilk yogurt (4 x 125 gm and cups of 
500 gm), and soymilk ice cream (under both the Alpro and 
Provamel brands; fl avors are vanilla and chocolate).
 In terms of volume, the Alpro brand (sold in 
supermarkets; usually non-organic) greatly outsells the 
Provamel brand (sold in health food shops, and all organic).
 Two small companies in Europe make soy cheese: 
Sojami in France, and Dirk deBuysere [de Buysere] in 
Belgium, near Rouge, but his product is hard to fi nd. Neither 
of these contain casein. They are not solid cheeses but rather 
spoonable / spreadable cheese.
 Some soymilks are imported to Europe. Vitasoy is 
imported into the UK. Yeo Hiap Seng is imported into France 
(made in British Columbia and also in Singapore). A soymilk 
made in Argentina is imported into Spain by a big dairy 
company, which may also be making some soymilk itself.
 The UK has by far the largest consumption of soymilk 
of any country in Europe. France is probably No. 2, followed 
by Germany. However on a per-capita basis, Belgium is 
probably No. 1–even ahead of the UK. That is probably 
because of all the work that Alpro has done in educating the 
people of Belgium as to the benefi ts of soymilk. Address: 
Alpro, Wevelgem, Belgium.

4654. Demos, Steve. 2003. Developments at White Wave 
during the past year since sale of the company to Dean Foods 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The most important thing is that “we have 
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successfully gotten ourselves into serious corporate America, 
and we have the opportunity to infl uence not the consumer 
world, but now we can also infl uence the business world. 
The mission on the consumer is really a matter of momentum 
now; any corporation could push Silk and keep it going 
as a pure product. The question is: Can you establish a 
business model that is socially responsible, environmentally 
responsible, consumer responsible, and fi scally responsible 
(make a handsome profi t)–all at the same time. That is the 
opportunity that is being handed to us. This alignment with 
Dean Foods, and in particular with CEO Gregg Engles, has 
been remarkable.
 “About two weeks ago Dean Foods announced the 
purchase of Horizon Organic, another company in Boulder, 
Colorado. The world’s largest commodity dairy processor 
just sent a very clear signal to Wall Street: ‘We are going to 
invest in wellness, health, and environmental businesses.’ 
They paid about $250 million for Horizon, so they have 
put almost $500 million on the table for these two soy and 
organic milk businesses. This is all about Wall Street and 
large profi ts. It is not about saving the planet–even though 
they may well do that. The joke between me and Gregg 
Engles is ‘My green is gonna meet your green on Wall 
Street!’ Gregg has really endorsed this. This is not just an 
arm’s length relationship. White Wave is the focus of Dean 
Foods’ strategy going forward.”
 Steve has created what he calls the “Wellness Division” 
of Dean Foods–but he would not be surprised if this concept 
appears in the Dean’s next annual report. Dean’s price-
to-earnings (P/E) ratio has been up. When Dean acquired 
White Wave, Dean was trading at a P/E of 16. They are now 
trading at 18–not because of better earnings but because of 
the sex appeal and opportunities of this wellness. Gregg told 
me he will give me anything I want if I focus on his P/E 
ratio–because that’s what his stockholders want to see. If we 
position the company as a commodity business that is now 
invested in wellness consumer packaged goods, Dean could 
become the latest and greatest Procter & Gamble–if you 
will. There hasn’t been the emergence of a serious branded 
company in the U.S. for quite a while. This is an unusual 
opportunity for Engles and Dean.
 “Dean Foods is remarkably supportive of White Wave. 
They never interfere with anything that we’re doing. Why 
would they? We’re more profi table than any of their other 
divisions.
 “We are now building three new extraction factories 
in the U.S. White Wave is producing Silk in Jacksonville, 
Florida, now. We invested the money in the processors 
and the fi llers. The extraction part of that will be up and 
operational by mid-September of this year. We’re putting 
in spin fl ash-dryers for our okara to turn it into further 
eco-products. Remember, now that we have an organic 
dairy inside Dean Foods, the okara goes to Horizon’s cows 
producing organic milk–a nice fi t and inexpensive solution, 

because drying okara does not cost that much. But we’re 
going to go further than that, by turning it into an actual eco-
value product, mixing it with other ingredients so that the 
Silk story is complete–even our waste stream. So everything 
is used.
 “In Mt. Crawford, Virginia, we are putting in another 
extractor as we speak. It won’t be open until Jan. 2004. 
Then we are installing a second extractor that will start 
producing later. So we will have two extraction lines in the 
same building. That is the major investment center for Dean 
on the East Coast, where all the plastic bottles are run, etc. 
Soon we will have facilities up and down the East Coast 
from Buffalo down to Jacksonville. Presently White Wave 
extracts soymilk for Silk from whole soybeans in two plants, 
in New Jersey and Utah. Soymilk for tofu, not Silk, is made 
in Boulder, Colorado. The dairy White Wave works with in 
New Jersey put up a $12 million facility next door to White 
Wave’s extraction facility, with a pipe right through the 
wall; it takes up the entire capacity for this factory, about 16 
million gallons a year.
 In New York City, Silk soymilk has 4.2% of the dollar 
share of the entire milk market (including dairy milk), and 
in Miami 4.3%. Those are White Wave’s top markets. In the 
entire U.S., Silk has from 3.2 to 4.4% of the milk market. 
One year ago, Silk had about 40% less of those markets–
remarkable growth. No wonder Dean Foods likes us so 
much. We took their factory [in Jacksonville] and increased 
its value.
 “It’s a great game out there. It’s heating up because we 
now have some giants gorillas that are chasing us. We fi gure 
8th Continent has spent $40 million chasing us and they 
don’t have much business to show for it. They are planning 
to spend another $40 million because DuPont owns a patent 
on a soybean [Synchrony resistant] and if then can establish 
an American market for products which use that bean, they 
can expand it into a worldwide market over the next few 
decades.”
 Steve has been trying to make an issue out of hexane 
solvent and extraction but nobody will talk with him about 
it. Steve refuses to use soy protein isolates in his products 
because they are currently made using hexane [a petroleum 
derivative]. He is looking for isolates or isolate-like products 
that are made using a more natural solvent, ideally from 
organic soybeans.
 A new motto is being used within the company: 
“A brand that covers you from diaper to diaper.” White 
Wave is developing new Silk products that fi t the tastes 
and nutritional (especially protein) needs of different age 
groups–such as children, school kids / teens, soccer moms, 
and geriatrics. “This is the diaper to diaper approach and the 
direction we are going to try to take Silk. A person needs 
much different nutrients at age 8 than at age 70. If Silk is 
organic and natural soy, we can begin to act like the orange 
juice and the milk people and enhance that delivery, only we 
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can customize more than they ever thought about.”
 Steve always used to tell people “I’m working for my 
grandkids.” He thought things in the soyfoods industry 
would eventually turn out the way they have–but not in his 
lifetime. “That was okay. It has been very exciting to watch 
things accelerate in the direction we always hoped they 
would go.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

4655. Product Name:  StarLite Cuisine: Soy Rolled Tacos 
(in Wheat-Flour Tortilla) [Santa Fe Chicken Style, Garlic 
Chicken Style, Chorizo & Black Bean Style].
Manufacturer’s Name:  First Vegetarian Foods, Inc.
Manufacturer’s Address:  1429 Virginia Ave., Suite F, 
Baldwin Park, CA 91706.  Phone: 626-338-8233.
Date of Introduction:  2003 July.
Ingredients:  Santa Fe Chicken Style: Water, fl our tortillas 
(fl our, vegetable oil), soy protein concentrate and isolate, soy 
fl our, cornstarch, onion, garlic powder, black pepper, natural 
smoke fl avor, spices, salt, brown sugar, autolyzed yeast, 
carrageenan.
New Product–Documentation:  News release. June 2003. 
StarLite Cuisine introduces meatless rolled tacos: Crispy soy 
taquito maker extends popular line with three new rolled taco 
varieties (3 p.). The 3 new products are named Crispy Soy 
Rolled Tacos.
 Talk with June Wang, company owner. 2003. July 10. 
This hand-held snack is being introduced this month.
*

4656. Plenty Bulletin (Summertown, Tennessee). 2003. Soy 
Huichol [in Mexico]. 19(2):1-3. Summer.
• Summary: “Louise Hagler, culinary educator whose 
expertise is cooking with soyfoods, author of seven 
cookbooks, and Plenty advisor, recently returned from 
a six week technical assistance and training visit to the 
Huichol Center for Cultural Survival and Traditional Arts. 
The Center is located in the town of Huejuquilla, Jalisco, 
a frontier town in the Sierra Madre Occidental mountain 
range, which extends along the Pacifi c side of Mexico. 
Since Louise’s research visit last July, (see Plenty Bulletin: 
Fall 2002), Plenty staff and Susana Valadez, founder 
and director of the Huichol Center, have developed a 
collaborative project called, Huichol Nutrition Education 
& Food Supplementation Project. Phase I of the project 
was funded by Onaway Trust and the AMB Foundation. 
Plenty is working in partnership with the Huichol Center, 
the regional DIF, (Departamento Infantes y Familias-a 
Mexican government Social Welfare Agency), and Chapingo 
University (the largest and oldest agricultural university 
in Mexico) to develop and maintain a sustainable program 
of nutrition education and soy food supplementation for 
Huichol families.”
 “Louise worked with Huichol Center staff to develop 

recipes utilizing soybeans, soymilk, tofu and texturized 
vegetable protein (soya seca) that local Huichol and urban 
and rural Mexican families would readily integrate into their 
traditional meals. Malnutrition is a serious problem in rural 
Mexico, especially among indigenous populations like the 
Huichols. Soybeans are noteworthy for producing a high-
quality protein from limited tillable acreage–ten times more 
usable protein from an acre than if that same acre were used 
to raise livestock.”
 Photos show: (1) A DIF soyfoods class. Louise 
Hagler (center), with Susana Valadez to her right and 
Yolanda Ramirez Cordoba to Susana’s right. (2) Mexican 
women squeezing out the soymilk at the soy processing 
demonstration at the Huicol village of Nueva Colonia.

4657. Product Name:  SoyQuick Iso 90 (Hexane-free Soy 
Protein Isolate-like Product).
Manufacturer’s Name:  American Health and Nutrition, 
Inc.
Manufacturer’s Address:  3990 Varsity Dr., Ann Arbor, MI 
48108.  Phone: (734) 677-5570.
Date of Introduction:  2003 August.
Wt/Vol., Packaging, Price:  25 lb bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Cindy Maynard, 
director of marketing and public relations at AHN. 2003. 
July 18. They plan to introduce this organic product in 
August. AHN has the exclusive distribution rights to this 
product. It is made in Quebec (extruded by a company that 
has state-of-the-art equipment), and contains 90% protein. is 
now on the market. Because it is not organic, the FOB price 
to manufacturers is about $2.00/lb.

4658. Cuevas, A.M.; Irribarra, V.L.; Castillo, O.A.; Yanez, 
M.D.; Germain, A.M. 2003. Isolated soy protein improves 
endothelial function in postmenopausal hypercholesterolemic 
women. European J. of Clinical Nutrition (EJCN) 57(8):889-
94. Aug. [27 ref]
• Summary: In these women, soy protein improved 
endothelial function, regardless of changes in plasma 
lipoproteins. Address: Dep. of Nutrition, Diabetes and 
Metabolism, School of Medicine, Pontifi cia Universidad 
Catolica, Santiago, Chile.

4659. Chapman, Nancy. 2003. Celebrating the Soyfoods 
Association’s 25th anniversary and other recent 
developments (Interview). SoyaScan Notes. Sept. 12 and 
Dec. 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Nancy’s organization manages the Soyfoods 
Association, whose 25th anniversary was celebrated on 
Sept. 4, 2003, as part of a reception from 6-8 p.m. during the 
Natural Products Expo East in Washington, DC. About 60-
70 people attended. Tina Nelson of Sunrich (formerly with 
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Galaxy Foods) gave a brief talk, followed by Steve Demos 
and Lester Karplus who shared their recollections of the 
foundation meeting of the Soycrafters Association of North 
America (as it was originally named) on 30 June 1978 in Ann 
Arbor, Michigan. Numerous photographs of and documents 
from that meeting (provided by the Soyfoods Center Library) 
were on display. Some people were unable to attend because 
the National Football League (NFL) had a party on the Mall 
which created a terrible traffi c jam. The reception followed 
an Executive Committee meeting at which soymilk standards 
were discussed, specifi cally the requirement of 7 gm of 
protein per 100 gm of soymilk.
 The Soyfoods Association has a number of allies in 
Congress in supporting the bill to get soymilk into school 
lunch programs and making it reimbursable: Senators Check 
Grassley (R-Iowa), Tom Harkin (D-Iowa), Richard Luger 
(R-Indiana), Blanche Lincoln (D-Arkansas), Peter Fitzgerald 
(R-Illinois), and Ben Knighthorse Campbell (R-Colorado). 
Representatives Michael Castle (R-Delaware), and Robert 
Andrews (D-NJ).
 United Soybean Board (USB) (Steve Poole), American 
Soybean Assoc. (Jim Hershey and the WISHH program), 
and seven state soybean boards (Illinois, Indiana, Iowa & 
Soyfoods Council, Kentucky, Michigan, Nebraska, and 
Ohio) are now members of SANA. Each state board pays 
$500 a year as an Allied Member, and many help pay for 
additional projects. Illinois and Indiana both sponsored (paid 
all expenses for) speakers for a SANA symposium. They 
have contributed almost every year for SANA’s April Soy 
Month promotion. USB paid for a big SANA promotion 
at the Boston Marathon, and they sent out a big crew to do 
all the publicity. In addition, the South Dakota Soybean 
Board has sponsored individual projects (such as video new 
releases).
 About 4 years ago the Iowa Soybean Promotion 
Board (and Linda Funk and her Soyfoods Council, created 
Sept. 2000 by the Iowa Soybean Promotion Board) tried 
unsuccessfully to “take over SANA.” There was considerable 
debate, but in the end the SANA board voted not to put 
SANA under new management, in part because their source 
of funding looked like it would dry up after 3 years. Now 
the Iowa board, SANA’s Iowa members, Linda Funk and her 
Soyfoods Council, and the Iowa Economic Development 
Group all work well together as members of SANA.
 A new potential confl ict is developing as SANA plans to 
revise the soymilk standards. Some people want to increase 
the allowed water content, while others want to prohibit the 
use of soy protein isolates. Address: Founder, N. Chapman 
Associates, 1723 U. Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

4660. Product Name:  SoyMoon (Gourmet Soy Cheese, 
with Casein, sold in Chunks or Shreds) [Soy Gouda, Soy 
Provolone–Smokehouse Style, Soy Mozzarella with Italian 

Herbs, Soy Mozzarella, Queso Blanco–Mexican Picante 
Style].
Manufacturer’s Name:  Blue Moon Brands.
Manufacturer’s Address:  P.O. Box 1220, Monroe, New 
York 10950.  Phone: 845-782-0178.
Date of Introduction:  2003 October.
Ingredients:  Soy Gouda: Soy beverage (water, organic soy 
protein), organic expeller-pressed soy oil, casein, natural 
fl avors, organic corn starch, sea salt, sodium phosphates, 
lactic acid, sodium citrate, annatto (for color).
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(8½ by 11 inch, color) sent by Patricia Smith from Natural 
Products Expo East. 2003. Oct. “Introducing SoyMoon, real 
gourmet soy cheese.” “Naturally cholesterol and lactose 
free. The only one that deserves to be called Gourmet!” 
In the lower right: “Makers & Purveyors of SoyMoon and 
WholeMoon.” The latter is “Fine Organic Dutch Cheese”–a 
dairy product. Attached to the leafl et is the business card of 
Dean Soicher Vice President.
 On the rear are the ingredients and nutrition facts for 
each of the fi ve soy cheeses. No information is given about 
the weight of each package.
 Spot in Vegetarian Times. 2005. Feb. “Edible Nirvana.” 
p. 5. “Our taster couldn’t believe it when she tried this 
cheese–its a soy cheese that tastes gourmet and melts well. 
Her hands-down favorite: soy gouda from SoyMoon, $4/8 
oz. 877.282.5400; www.bluemoonbrands.com.”

4661. Book Publishing Co. 2003. Fall 2003 fall catalog (Mail 
order). Summertown, Tennessee. 64 p. 25 cm.
• Summary: Contains sections titled Soyfoods Cooking (p. 
14-17, including books on tofu, miso, tempeh, soyfoods, 
meatless burgers, meat substitutes, and TVP), Healthy World 
Cuisine (Chinese, Japanese, Korean, Indian), Vegan Cooking 
(p. 24-32), Vegetarian Cooking (p. 33-36), Native Voices 
(Native American books and authors) (p. 45-61). Address: 
P.O. Box 99, 415 Farm Road, Summertown, Tennessee 
38483. Phone: 1-888-260-8458 or 931-964-3571.

4662. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun; 
Khanna, Pradeep; Sullivan, Cheryl L.; Weingartner, Karl E. 
2003. Baking with soy in the American kitchen. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table. Why eat soy? 
Baking with soy. Soy fl our. Soy protein isolate. Soymilk. 
Tofu. Textured vegetable protein. Soy nuts. Soy analogs (soy 
sour cream, soy cream cheese). Nutrient information,
 Recipes (42 recipes). Every right-hand page contains an 
elegant full-page color photo of the recipe to its left. All of 
the recipes are meatless.
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 On page 5 we read: “Soy analogs: Soy products that 
have been made to look and taste like meat or dairy products 
are known as soy analogs.”
 Note: This is the earliest English-language publication 
seen (Nov. 2014) that uses the term “soy analogs” to refer to 
both meat analogs and dairy analogs. Yet this term is almost 
never used! The typical terms were “meat analogs” and 
“dairy analogs”–terms that are probably best avoided in the 
state of Illinois. Address: 1. PhD, editor, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 
61801. Phone: (212) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

4663. Product Name:  Karma’Licious Veggie Bolognese 
[Original Recipe, With Mushrooms].
Manufacturer’s Name:  Mad Cow LLC (Distributor).
Manufacturer’s Address:  420 West 42nd St., Suite 32C, 
New York, NY 10036.  Phone: 212-868-1104.
Date of Introduction:  2003 October.
Ingredients:  Cruished tomatoes (tomatoes, salt, citric acid), 
water, tomato paste (tomato paste, salt, citric acid), onions, 
olive oil, soy protein concentrate [textured], celery, bell 
peppers, apple cider vinegar, molasses, citric acid, carrots.
Wt/Vol., Packaging, Price:  24 oz (600 gm) glass jar.
How Stored:  Refrigerate after opening.
New Product–Documentation:  Fax (letter) from Tama 
Herman to Soy Daily Club. 2003. In 2001 she started a 
vegetarian foods company, Mad Cow, LLC. “We introduced 
our premier sauce line, Karma’Licious Veggie Bolognaise, 
last year at the Natural Products Expo in Washington, DC.” 
Talk with Tama Herman. 2003. Nov. 17. This meatless sauce 
contains textured soy protein concentrate. Pronounced bol-
uh-NAIZ, it is an all-purpose pasta sauce. The product was 
in stores in New York City at the end of October. Product 
(Original) sent by Mad Cow. 2003. Nov. 20. Label: Red, dark 
brown, light brown, tan, and white. “Delicious. Nutritious. 
No Bull. Meatless miracle. 5 grams non-gmo soy protein per 
serving. All natural. Vegan.” An illustration shows the red 
topping on a bowl of pasta.

4664. Product Name:  Non-GMO and Organic RBD 
[Refi ned, Bleached and Deodorized] Soybean Oil, Non-
GMO and Organic Textured Soy Protein, Non-GMO and 
Organic Low-Fat Soy Flour & Grits. Non-GMO Soy/Rice 
Nuggets (cereal and nutrition bar inclusion), IsoPro Non-
GMO Soy Protein Isolate.
Manufacturer’s Name:  Nexsoy. A Division of Spectrum 
Foods.
Manufacturer’s Address:  P.O. Box 3483, 2520 S. Grand 
Ave. East, Springfi eld, IL 62703.  Phone: 866.833.1748 or 
217.391.0091.
Date of Introduction:  2003 October.
Ingredients:  Nexsoy brand soy fl our, rice fl our.

Wt/Vol., Packaging, Price:  10 oz. (283 gm) bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(front and back, 8½ by 11 inch, color) sent by Patricia 
Smith from Natural Products Expo East. 2003. Oct. “You’ll 
love our Free non-GMO and organic soybean oil and soy 
ingredients.” They divide their products into two types: (1) 
Dry soy ingredients, and (2) Soybean oils.
 (1) “Naturally processed without chemical solvents. 
Absolutely no hexane used. No ‘off’ soy fl avors or smells. 
Naturally high isofl avone levels. ‘Identity-preserved’ non-
GMO and certifi ed organic by QAI.
 (2) “Soybean oils. Expeller pressed. Physically refi ned. 
Naturally stable: The unique processing releases naturally 
occurring tocopherols (antioxidants) in high concentration.” 
Free of trans-fats since not hydrogenated. “Naturally healthy. 
Contains 6-8% of Alpha Linolenic Acid (Omega 3 fatty acid) 
which is the parent fatty acid from which the human body 
synthesizes long chain Omega 3 fatty acids that are believed 
to be benefi cial for cardiovascular health.”

4665. Veat. Made in Taiwan. 2003. Veat. The next generation 
of soy protein. All natural. The new alternative to meat 
(Leafl et). 20318 Gramercy Place, Torrance, CA 90501. 3 
panels each side. Front and back. Glossy color. 28 cm.
• Summary: See page after next. The company now has 
fi ve products (all meatless): Chick’n Free Nuggets, Grilled 
Chick’n Free Breast, Gourmet Bites, Vegetarian Breast, 
Vegetarian Fillet. “The ingredients common to all Veat 
products are: High-fi ber textured soy protein, whey protein, 
soy oil (expeller pressed), unrefi ned evaporated cane juice, 
spices, sea salt.”
 The rear panel contains actual comments for six fi rst-
time Veat tasters. For example: “You’ve got to be kidding, 
this isn’t chicken?–Michael R., Chef & self professed 
carnivore.” Address: Torrance, California. Phone: 310-320-
8611.

4666. Corbin, James. 2003. The origin (in 1954) and 
development of extruded pet foods at Ralston Purina in 
St. Louis, Missouri (Interview). SoyaScan Notes. Nov. 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jim earned his PhD in 1950 then went to work 
for the National Oats Co. He was not very interested in this 
work and “not much was happening,” so he went across town 
to Ralston Purina (RP) at Checkerboard Square, St. Louis, 
Missouri, and applied for a job. They knew of his work 
and were happy to hire him to do animal feeding trials with 
feeds and pet foods. He was in charge of the microbiological 
laboratory. In those days most dry pet foods were made 
by a process called pelleting, which producing hard little 
cylinders the shape of a short piece of chalk. Jim’s coworker 
was Joseph M. Vandepopulaire, who had started work at RP 
2 weeks earlier. Joe, who now resides in Columbia, Missouri, 
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had a master’s degree in biochemistry and animal nutrition 
from the University of Missouri. Jim and Joe replaced two 
older men.
 Douglas Hale (who now lives in Connecticut) worked 
across the hall in the RP breakfast cereal division trying to 

develop a cereal that would not get soggy so quickly after 
milk was added. He modifi ed a small machine so that it 
worked something like an Anderson extruder, except it had 
no holes or slats in the side; rather all the contents came out 
of a small hole in a die at one end. Douglas Hale, working 
with Penny Nichols, had developed the fi rst extrusion 
cooker–for breakfast cereals! Dough was a born politician 
and like to take credit for things–which created some 
animosity.
 Jim and Joe were assigned work to do each day; they 
usually fi nished about noon, so they asked their boss, Harold 
Wilcke, what they should do the rest of the day. He told 
them to do something useful for RP. They visited Doug 
Hale and asked him if they could borrow his machine. He 
said “yes,” so they carried it across the hall to their lab and 
began experimenting with different mixtures to run through 
it. The early mixtures contained dried meat scraps and meal, 
grains, soybeans, and a vitamin-mineral premix. They were 
astonished at the material that burst out of the machine at the 
end after having been cooked in the barrel under pressure 
from a screw.
 When Walter Montgomery, who was in sales at RP, saw 
the fi rst prototype products, he too was impressed. The fi nal 
prototype was called X-24 because it was the 24th formula 
they had tested and it contained 24% protein. The fi rst man 
to see commercial possibilities in the extruded product was 
Geoffrey Baker, who was in the human foods division of 
RP. In 1954 they test marketed the dry dog food in multiwall 
paper bags at Phelps Grocery Co. in Little Rock, Arkansas. 
It was a commercial success–in part because each bag was 
3 times as large as the competing dog food made of baked 
oats–even though both bags weighed the same. Before long, 
the product was named Purina Dog Chow.
 Ralston Purina decided to keep the process and 
equipment secret by not patenting it. So they found a 
machine shop in St. Louis which would make them more 
and larger extruders. George Lanz, an engineer, tested 
and improved the machines. The Wenger Manufacturing 
Company (an early maker of extruders) did not even exist at 
this time. But the two men who founded Wenger saw RP’s 
extruded product and went to work trying to fi gure out how 
it was made. They slowly developed a machine that would 
make a similar product, but RP continued to use their own 
machines.
 Ray Porter designed and built factories for Ralston 
Purina. The fi rst factory that commercial Purina Dog Chow 
was in St. Louis. The machinery was soon installed in 
existing plants at Davenport, Iowa, and Denver, Colorado.
 The rest is history. Today the market for dog and cat 
foods in the USA is worth $19.3 billion. Address: 186 
Animal Sciences Lab., 1207 W. Gregory Dr., Urbana, Illinois 
61801. Phone: 217-333-3132.

4667. SoyaScan Notes. 2003. What is titanium dioxide and 
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how is it used with soy products? (Overview). Nov. 26. 
Compiled by William Shurtleff.
• Summary: According to the Encyclopedia Britannica 
(2002), titanium is a chemical element–a lightweight, high-
strength, low-corrosion, structural metal. Titanium dioxide, 
a nontoxic, pure white powder, is extensively used as a 
pigment in paints, enamels, and lacquers.
 The SoyaScan database presently contains 20 records 
that mention “titanium dioxide.” From 1936 to 1961 (3 
records) it is used as a pigment to whiten paints. In 1953 The 
Glidden Company, in a joint venture, started a large plant in 
Japan to manufacture titanium dioxide. From 1965 to 1981 
(4 records) it is used as a tracer or tag, mixed with isolated 
soy proteins (ISP) or textured soy protein products, so that 
their presence could be detected when used in meat products. 
One label read: “0.1% titanium incorporated as food grade 
titanium dioxide in accordance with USDA regulations.” 
In 1984, during the Reagan administration, the USDA 
eliminated the requirement that titanium dioxide be added to 
soy protein products as a tracer.
 In 1993 it was used as a whitener in Mocha Mix Fat 
Free Non-Dairy Creamer (made by Presto Food Products). 
In 1997 it was used as a whitener in Rice Moo (Non Dairy 
Beverage Mix) (Original and Vanilla fl avors, made by Sovex 
Foods). Also in 1997 it was used as a whitener in SoySoft 
Deep Treatment Penetrating Cream (made by SoySoft, Inc.) 
In 1988 its use as a whitening pigment for paper coatings 
was discussed. According to Ted Nordquist (Dec. 2003), he 
saw it on the label of 8th Continent Soymilk (Vanilla and 
Original fl avors, made by General Mills) in which it was 
presumably used as a whitener when the product was fi rst 
launched in about 2001, however (Dec. 2003) it presently no 
longer appears on the label.

4668. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 November.
Ingredients:  Roast: Water, vital wheat gluten, tofu (water, 
non genetically engineered soybeans grown without 
chemical fertilizers, pesticides, or herbicides, magnesium 
chloride and/or nigari), white beans, garbanzo beans, non-GE 
corn starch natural vegetarian fl avor, expeller pressed non-
GE canola oil, shoyu soy sauce, spices, lemon juice, calcium 
lactate from beets. Stuffi ng: Water, organic brown rice, bread 
cubes...
Wt/Vol., Packaging, Price:  3 lb 8 oz (serves 4).
How Stored:  Frozen. But can be kept refrigerated for 30 
days.
New Product–Documentation:  See next page. Product 
(in box) sent by Seth Tibbott. 2003. Nov. 27. This is a 

very attractive and well-designed box / label. 8.5 by 6.5 
by 4 inches deep. The top is covered with a color photo of 
Tofurky, sliced in half, served on a white plate with salad. 
A gold and black seal, ensuring that the box has not been 
opened, states: “100% vegan. vegansociety.com.” Below the 
product name: “New & improved.” Below the product name: 
“Feast includes a tender, juicy stuffed tofu roast, 8 delicious 
cranberry-apple dumplings, rich Tofurky “giblet” gravy, and 
our signature Tofurky Jurky Wishstixs. Net weight 3 lbs. 
8 oz. (1.59 kg). Keep frozen. diameter. On the front of the 
box: “America’s #1 turkey alternative since 1995.” On the 
right end panel is a brief company history and a section titled 
“Travels with Tofurky” showing 3 color photos of Tofurky 
in Minnesota, India, and above Niagara Falls, Canada. 
On the back panel are Nutrition Facts and a large panel 
giving ingredients. On the left end panel are “Preparation 
Instructions”–quite complex.
 Talk with Seth Tibbott. 2003. Dec. 3. The Tofurky is 
designed to be put into the oven next to a regular turkey 
on Thanksgiving or Christmas. The Drumettes were not 
included in this years Tofurky Feast for 3 reasons: (1) They 
contained isolated soy protein which is made using hexane 
(a volatile petroleum derivative); Turtle Island has a goal 
of using only natural ingredients. “The hypocrameter was 
getting a little too high,” says Seth. (2) They took a lot of 
time to make at a time when Turtle Island is very busy. (3) 
The dumplings are delicious and could be made by another 
company. However Seth is getting feedback on the company 
Website that quite a few people like the tempeh from which 
the Drumettes were made, so he is looking for a more natural 
way to make them.

4669. Nordquist, Ted. 2003. Big companies increasingly 
active in the soyfoods industry. DuPont is pushing for 
an organic standard for a new soy protein isolate made 
without using hexane (Interview). SoyaScan Notes. Dec. 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Big companies like DuPont, ADM, and Solae 
are increasingly active in the Soyfoods Association and at 
industry conferences. An increasing percentage of the money 
seems to be coming from them. Soy protein isolates are 
widely discussed as “soy” but Ted has never heard anyone 
discuss how they are made–using hexane solvent. Address: 
TAN Industries, Inc., 253 Sacramento St., Suite 1120, San 
Francisco, California 94111. Phone: 415-495-2870.

4670. Product Name:  Gardenburger Meatless Riblets.
Manufacturer’s Name:  Gardenburger Inc.
Manufacturer’s Address:  Portland, OR 97205.  Phone: 
1-800-636-0109.
Date of Introduction:  2003 December.
Ingredients:  Meatless Riblett: Soy protein concentrate–
hydrated, wheat gluten–hydrated, canola oil, natural 
hickory smoke fl avor, yeast extract, isolated soy protein, 
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vegetable gum, salt,... Barbecue Sauce: High fructose corn 
syrup, water, tomato puree, molasses, distilled vinegar, salt, 
modifi ed food starch, natural smoke fl avor, spices, dried 
onion, dried garlic, cayenne pepper.
Wt/Vol., Packaging, Price:  2 Riblets, each in a plastic 
poucch, per 10 oz (284 gm) box. Retails for $2.69 (2003/12, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2003. Dec. 
7. 7½ by 5 by 1½ inches. Paperboard box. Brown, white, 
and black on beige. Illustration of a fork piercing a riblet. 
Front panel: “Meaty-tasting BBQ soy ribs. In BBQ sauce. 
Snappy and well dressed.” The back of the box contains 
1960s style and younger-generation creative design: “It is a 
man’s sympathy with all creatures that fi rst makes him truly 
a man.”–Albert Schweitzer. “Karma points–Redeemable 
in this life and beyond.” “Some companies spend lots of 
money doing focus group research on new package back 
designs. We decided to just use our own wits and true 
personality. Hope you like it. Sorry if you don’t. Let us 
know.” “Mission–manifesto–dream–goal–intent–mandate–
decree–creed–belief–proclamation–declaration–reason for 
being.” “Gardenburger pursues visionary ideas that are 
helping to sustain the health and integrity of our planet. We 
are committed to offering healthy food choices to the world, 
supporting meatless concerns, and advocating the benefi ts of 
meatless eating.” “Who we are: Contrary to popular belief, 
Gardenburger, Inc. is not a huge ‘conglorporation.’ We are 
a small, Oregon-based company started by one man nearly 
20 years ago. Paul Wenner, chef, vegetarian, and all-around 
health guru, created the fi rst Gardenburger patty to serve 
in his Gresham, OR restaurant. It caught on, in a big way. 
In fact, the burger became so popular it devoured the little 
restaurant and became a business unto itself.”
 Talk with meat department at Diablo Foods in Lafayette. 

2003. Dec. 10. Spare ribs and baby back 
ribs come from pork / pigs. Short ribs and 
prime rib come from beef / cows. In the 
USA, pork ribs are less expensive and 
probably more popular than beef ribs. Emil 
Villa’s Hick’ry [Hickory] Pit serves only 
pork ribs–no beef.
 Talk with person at Gardenburger, 
Inc. 2003. Dec. 10. This product is made 
by Gardenburger Inc. dba Authentic Foods 
Co. The product, with different packaging, 
was fi rst introduced in Sept. 2000.

4671. Mescher, Kelly. 2003. Gift giving 
for the holidays can include soy: Investing 
Checkoff dollars. Iowa Soybean Review 
(Iowa Soybean Association, Urbandale, 
Iowa) 15(3):22-23. Dec.
• Summary: Midwest Bakery in Charles 

City, Iowa, uses soy fl our as a top ingredient to bake a 
variety of soy cookies and soy protein bars sold under 
the Soy Fields (TM) label. IM Healthy SoyNut Butter “is 
another great way to add both the nutrition and great taste 
of soy to the holidays.” It contains about 30% less fat than 
regular peanut butter. The Low Carb SoyNut butter has no 
sugar added.
 The Original Well-Bean Coffee Co. Inc. founded by 
certifi ed nutritionist / dietitian Claudia Delvecchio [Del 
Vecchio], uses equal parts premium Columbian coffee and 
locally grown organic soybeans, which are roasted and 
ground together. They sell 100 different fl avors. Claudia 
developed the product when her mother-in-law was advised 
by doctors to consume soy after she was diagnosed with non-
estrogen receptor breast cancer. Her body became sensitive 
to the coffee’s acidity; soy acts as a buffer, “mellowing” the 
coffee and making it less acidic. “She loved the soy coffee 
and brought it to the cancer center, and they all started 
drinking it.”
 ADM makes Soy 7 pastas and textured soy proteins. 
Other gifts include cookbooks, such as those published by 
the Illinois Center for Soyfoods.
 “Checkoff dollars have been invested in the Soyfoods 
Council to increase awareness and demand for soyfoods, 
thereby increasing demand for U.S. soybeans. (www.
thesoyfoodscouncil.com) Checkoff dollars were also invested 
in an educational campaign targeting school foodservice 
professionals to take an active, positive response to the 
national overweight epidemic (www.solveobesity.com).”
 Note: Filling the cover of this month’s issue is a color 
photo of soy dishes and candles with the title “A soy 
season: New ideas for the holiday.” On the title page, under 
“About the cover” we read: “It’s easy to add a little soy to 
your holiday meal this year. Try some tofu in your mashed 
potatoes. Maybe some edamame in your mixed vegetables. 
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Add some soynuts and a soy-based dressing to 
your green salad. And don’t forget... soy-based 
candles. For recipes and other ideas on how to 
include soy in your meal, contact Linda Funk, 
The Soyfoods Council, at lfunk@ iasoybeans.
com or call her at 1-800-383-1423.”

4672. Friedeck, Kristofer Gregg. 2003. Soy 
protein fortifi cation of a low fat dairy based 
ice cream. MSc thesis, North Carolina State 
University. vi + 89 p. *

4673. Product Name:  Soy Protein Isolates 
(Bland Flavored) [SPI 6000, SPI 6200, SPI 6240, 
SPI 6500].
Manufacturer’s Name:  Protient.
Manufacturer’s Address:  1751 West County 
Road B, Suite 200, St. Paul, Minnesota 55113.  
Phone: 651-638-2600.
Date of Introduction:  2003.
Ingredients:  Soybeans.
New Product–Documentation:  Ad (4 x 5 
inches) in The Non-GMO Source. 2004. Feb. p. 
11. “Protient: The future of protein.” Website: 
www.protient.com.
 Talk with Penny Garcia, R&D for Proteint. 
2004. May 5. She worked for PTI for 5 years 
before coming to Proteint, a company that was 
founded to make whey protein isolates and 
concentrates. They now offer two soy protein 
isolate products: SPI 6200 (their basic product, 
with excellent fl avor, neutral pH and high 
solubility) and SPI 6200. Both were introduced 
in early 2003. They make these isolates from 
defatted soybean fl akes, which they buy. Their 
selling points are excellent bland fl avor (from 
membrane fi ltration), good functionality, and 
competitive lower prices. They are a small company.

4674. Product Name:  Revival Baked Pasta Soy Chips.
Manufacturer’s Name:  Revival Soy.
Manufacturer’s Address:  Distributed by Physicians 
Laboratories, Winston-Salem, North Carolina 27101.  Phone: 
1-800-Revival.
Date of Introduction:  2003.
Ingredients:  Non-GMO soy fl our, non-GMO soy protein 
concentrate, non-GMO soy isolate, potato starch, mid-
oleic sunfl ower oil, sugar, dextrose, salt, spice, corn starch, 
caramel color, malic acid, honey, fructose, natural fl avors, 
corn syrup, tea solids, less than 2% silicone dioxide to 
prevent caking. Does not contain dairy (lactose free), gluten, 
wheat, egg or animal products.
Wt/Vol., Packaging, Price:  25 gm green plastic bag.
How Stored:  Shelf stable.

New Product–Documentation:  Bag brought by Marina Li. 
2006. June 23. Front panel: “Oh My! Apple Pie! 70% less fat 
than potato chips & fewer carbs.” “Revival Soy–#1 Doctor-
recommended soy protein. Heart healthy snack.”

4675. Emmons, Didi. 2003. Entertaining for a veggie planet: 
250 down-to-earth recipes. Boston, Massachusetts: Houghton 
Miffl in. viii + 470 p. Illust. Index. 23 cm.
• Summary: A friendly vegetarian cookbook. The index 
contains 35 entries for tofu, 19 for tempeh, 5 for edamame, 4 
for seitan, 3 for miso
 Recipes also call for: Adzuki beans, sesame seeds, and 
tahini.
 The section titled “A friendly guide to unfamiliar 
ingredients” is a glossary with entries including: Adzuki 
beans. Asian fi sh sauce (not vegetarian; usually made of 
an extract of fermented anchovies. Can be replaced by 
Lee Kum Kee’s Vegetarian Stir-Fry Sauce). Barley miso 
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(See Miso). Black beans, Chinese fermented (See Chinese 
fermented black beans). Black sesame seeds. Brown miso 
(See Miso). Chinese fermented black beans (“They are 
often very salty; do not rinse them, just salt your dish less... 
They keep indefi nitely in the fridge”). Edamame (“Young, 
blanched soybeans.” They are commonly eaten in the pods as 
a snack; the pod is inedible. Also sold podless for cooking). 
Hatcho miso (See Miso). Miso: The fi ve types are: Barley 
miso (mugi miso), Brown miso (genmai miso), Hatcho miso 
(made from soybeans only), Red miso (aka miso), White 
miso (shiro miso). Sesame seeds. Sesame tahini. Tempeh 
(see also p. 231, “Tempeh: the next great frontier”). Tofu (see 
also p. 217, “Tofu: the other white meat”). TVP (texturized 
vegetable protein). Vegetarian oyster sauce (Amoy brand). 
Vegetarian stir-fry sauce (not as sweet as vegetarian oyster 
sauce. Look for the Lee Kum Kee brand). Address: Author of 
the book Vegetarian Planet and the chef of Veggie Planet, a 
restaurant in Cambridge, Massachusetts.

4676. Harper, Judson E. 2003. World Book Encyclopedia: 
Soybean. Chicago, Illinois: World Book, Inc. A Scott Fetzer 
Co. 22 volumes. See Vol. 18, p. 689-93.
• Summary: Contents: Introduction. The soybean plant. 
How soybeans are used: Soy meal (incl. livestock feed, 
soy fl our, soy grits, soy protein concentrate, isolated soy 
protein, textured vegetable protein {TVP}, extruded soy 
protein, spun soy protein, products that resemble meat, soy 
derivatives {food fl avorings, soy milk, soy sauce, fertilizer, 
fi re extinguisher fl uid, insect sprays, paint}), soy oil. How 
soybeans are grown: Soybean farming in the USA, diseases 
and pests. How soybeans are processed. History. Scientifi c 
classifi cation.
 Crude soybean oil is made into three basic products: (1) 
technical refi ned oil used for industrial purposes, (2) edible 
refi ned oil, made by deodorizing technical refi ned oil, and (3) 
lecithin.
 History: “Soybeans are one of the oldest crops raised 
by human beings. Historians believe the plant fi rst grew in 
Eastern Asia and was cultivated about 5,000 years ago. The 
ancient Chinese considered soybeans their most important 
crop, and one of the fi ve sacred grains necessary for life.” 
Note: Each of the previous statements about early soybean 
history is incorrect.
 See also: Julian, Percy L.; Tofu. Note: What arbitrary 
choices! How about William Morse, USDA, Henry Ford, 
miso, soymilk, tempeh? Address: Chicago, Illinois.

4677. Hosoi, Tomohiro; Kiuchi, Kan. 2003. Natto–A food 
made by fermenting cooked soybeans with Bacillus subtilis 
(natto). In: Edward R. Farnworth. 2003. Handbook of 
Fermented Functional Foods. Boca Raton, Florida: CRC 
Press. 390 p. See p. 227-50. [111 ref]
• Summary: Contents: Fermented soybean foods in Asia. 
Ingredients of natto: Bacillus subtilis (natto) spores, 

soybeans (color, size, protein content, sugar content, washing 
and storage methods). Natto processing: Washing and 
soaking of soybeans, steaming of soybeans, inoculation with 
Bacillus subtilis (natto) spores, packaging, fermentation, 
packing for shipment, changes in packages. Assessment of 
quality: Chemical composition, sensory tests (8 criteria), 
changes in consumers’ preferences (growing preference 
for larger soybeans and natto with markedly weaker odors 
and strings). Health benefi ts: Bacillus subtilis (natto) 
cells (effects on intestinal microfl ora and feed effi ciency, 
effects on the immune system, anti-allergy effect of 
subtilisin, fi brinolytic activity of subtilisin, role of vitamin 
K-2 (menaquinoe-7) in the prevention of osteoporosis), 
phytoestrogens–effects on cancer and osteoporosis. 
Conclusions.
 Natto and related foods are all made by fermentation 
with the bacterium Bacillus subtilis (natto). These include 
sweet dou chi (xian doushi) in China (where it is used as a 
seasoning for Beijing duck [Peking duck]), kinema in Nepal 
and Myanmar, tua nao in Thailand, and chungkuk-jang in 
Korea.
 In the year 2000 a total of 10.1 million metric tons of 
soybeans in Japan were converted directly into foods; more 
than 80% of these soybeans were imported. Between 1991 
and 2000 there was a 13% increase in soybean consumption 
for natto products.
 Natto makers prefer to use certain soybean varieties such 
as Suzuhime and Suzumaru which are grown in Hokkaido, 
Kosuzu in Iwate, Miyagi, and Akita Prefectures, and Natto-
Shoryo in Ibaraki Prefecture.
 Natto makers generally desire the following qualities in 
soybeans: 1. Extra small or small size (for consumers from 
Tokyo northward). 2. Easily washable. 3. Yellow surfaces 
and hila. 4. A suitable degree of stickiness when made into 
natto. 5. Relatively sweet taste. 5. Minimal changes in 
constituents and appearance during storage.
 In Japan, soybeans are classifi ed by diameter into four 
groups: (1) Extra small is less than 5.5 mm diameter. (2) 
Small is 5.5 mm to 7.3 mm. (3) Medium is 7.3 mm to 7.9 
mm. (4) Large is greater than 7.9 mm in diameter.
 Japan’s leading natto trade association is called the 
“Federation of Japan Natto Manufacturers Cooperative 
Society.”
 A soybean allergen has been identifi ed as Gly m d 28K. 
This allergen is found in high concentrations in various 
nonfermented soybean products such as soy protein isolate, 
tofu, dried frozen tofu, and yuba. However fermented 
soybean products such as natto, soy sauce and miso do not 
contain this allergen. “Bacillus subtilis (natto) produces a 
serine protease [proteolytic enzyme] of subtilisin NAT during 
its growth. Subtilisin NAT appears to degrade Gly m d 28K.”
 “Circulating platelets and blood-derived proteins (fi brin) 
are essential for the formation of blood clots, which prevent 
bleeding long enough for healing to occur. However, excess 
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coagulation prevents normal physiologic blood fl ow, which 
causes thrombotic disorders Thrombolytic therapy is the 
most direct means of restoring blood fl ow. Bacillus spp. 
produce serine proteases called subtilisins, which are known 
to have fi brinolytic activity” [8 references cited]. Address: 
1. PhD, Tokyo Metropolitan Food Research Centre; 2. PhD, 
Dep. of Food Science and Nutrition, Kyoritsu Women’s 
Univ. Both: Tokyo, Japan.

4678. Johnson, Becky. 2003. Tofu: making the most of this 
low-fat high-protein ingredient, with over 60 deliciously 
varied recipes from around the world. London: Southwater. 
96 p. Illust. (color). Index. 30 cm.
• Summary: Buyer beware! This book is sold under two 
different titles but with exactly the same contents, copyright 
date, and number of pages. This one has a paperback 
binding, the other is hardcover.
 The 2nd title is “The Tofu Cookbook: an essential cook’s 
guide with over 50 enticing recipes” (published by Lorenz 
Books, an imprint of Anness Publishing Ltd.). Both books 
contain many large color photos on glossy paper. with color 
photos on every page.
 Contents of both titles: Introduction. Types of tofu (fi rm 
tofu, silken tofu, marinated tofu, smoked tofu, frozen tofu, 
deep-fried tofu, other soya bean products–bean curd skins 
[yuba], bean curd sticks [dried yuba sticks], tempeh, textured 
vegetable protein, shoyu, tamari, miso, soya dairy substitutes 
{soya “milk,” “cream,” “yogurt” and “cheese”}). Preparation 
and cooking techniques (includes draining, marinating, 
and cutting tempeh). Soups and appetizers. Salads and 
side dishes. Vegetarian main meals. Meat, chicken and fi sh 
dishes. Desserts (incl. homemade Strawberry and vanilla tofu 
ice cream and Tofu berry cheesecake).
 On page 43 is a recipe for Twice-cooked tempeh which 
contains no tofu; this is supposed to be a book about tofu. 
Address: Chef, England.

4679. Somerville, Annie. 2003. Everyday Greens: Home 
cooking from Greens, the celebrated vegetarian restaurant. 
New York, London, Toronto, Sydney, Singapore: Scribner 
/ Simon & Schuster. xix + 395 p. Illust. by Mayumi Oda. 
Index. 24 x 19 cm. [30+ ref]
• Summary: A delightful and lovely vegetarian cookbook, 
fi lled with the spirit of Greens and Zen Center in San 
Francisco, California. Soy-related recipes: Crispy spring rolls 
with spicy dipping sauce (with ½ lb fi rm tofu brushed with 
tamari or soy sauce. The refreshing dipping sauce contains 
¼ cup tamari or soy sauce, p. 5-6). Vietnamese spring rolls 
with peanut-hoisin sauce (with 14 oz fi rm tofu, p. 7-9). Tai’s 
Vietnamese tofu sandwich (with 1 package regular tofu, 14 
to 16 oz, fried, p. 129-30. “This warm, braised tofu sandwich 
is reminiscent of sandwiches sold by street vendors in the 
cities of Vietnam”). Spring stir-fry with peanut sauce and 
Thai basil (with ½ lb fi rm tofu, p. 210-11. For the sauce: “Be 

sure to use high-quality nonhydrogenated peanut butter; it 
makes all the difference here”). Udon with miso, shiitake 
mushrooms, and bok choy (with ½ lb fi rm tofu, p. 246-48).
 “The Asian pantry” (p. 358-60) includes entries for 
ginger, and “tofu or bean curd” (including silken tofu). 
“Condiments and seasonings” (p. 360-62) includes coconut 
milk, hoisin sauce (“This dark, intensely fl avored sauce has 
a perfect balance of sweet and salt; that’s what makes it so 
deliciously addictive”), miso, mushroom soy sauce, tamari, 
and toasted sesame oil. “The dessert pantry” (p. 363-66) 
includes various types of chocolate, soy milk (“For desserts 
and pastries, we prefer vanilla soy milk to plain soy milk; 
with its smooth vanilla fl avor, it’s especially good with 
chocolate”), almond paste (“just plain almonds ground with 
sugar”). Address: USA.

4680. Product Name:  Redi Re-Charge: High Protein, 
Flavoured Porridge Drink.
Manufacturer’s Name:  Eden Manufacturing (Pty.), Ltd. 
(Packer / Marketer).
Manufacturer’s Address:  P.O. Box 206, Bergville 3350, 
KwaZulu-Natal, South Africa.
Date of Introduction:  2004 January.
Ingredients:  Pre-cooked maize, pre-cooked soy protein 
[isolate], dietary fi bre, fl avour, salt, sugar, vitamins and 
minerals.
Wt/Vol., Packaging, Price:  500 gm or 1 kg plastic bag. 
Sells for R7.50 or R15.00, respectively.
How Stored:  Shelf stable.
Nutrition:  18.8% protein.
New Product–Documentation:  Color image of front and 
back of package sent by Henry Davies. 2009. March 23. 
Front panel: Full color on light yellow background. At top 
of panel is a stylized rayed sun rising. In low half is a yellow 
trophy cup with a green and yellow ribbon (like an award) 
having “Cup of Energy” written in the middle. It is being 
raised aloft by 3 black hands and one white hand. Text: 
“Great tasting. Easy to prepare. Easily digestible. In lower 
left: “Proudly South African logo (a green check in a red, 
yellow, and blue circle). In lower right: The REDI logo.
 Back panel: Contains a detailed nutritional composition 
per 100 gm of dry mix, including % RDA for individuals > 
13 years. Protein: 18.5 gm = 33.21% of RDA. REDI is an 
acronym for Rural Economic Development Initiative (www.
redi.org). To prepare: “Cup of Energy! It’s easy. Boil 1 cup 
of water. Add 3 heaped tablespoons of Redi Re-charge mix 
into the boiling water until smooth. Cover and leave for 2 
minutes. Enjoy your cup of energy!” Contact: Phone: (+27) 
36 448 1605. www.edenman.co.za. Email: eden@intekom.
co.za.
 Henry adds (March 23): This is a high-protein food 
supplement–dry mix. The target market is lower income 
groups. The purpose of the product is to alleviate the 
devastations of HIV/Aids, both infected and affected 
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individuals. “This product is provided at basic cost with no 
or very little profi t objective. The protein level is on average 
5-7% higher than similar products making this a fairly costly 
product. It is not an ordinary food alternative or general aid 
reliever. It specifi cally improves the general well-being of 
people (physically and medically) using it. Unfortunately, 
once users look and feel better, they tend to reduce their 
intake of Redi Re-charge. This alternating consumption 
procedure does infl uence production projections.”
 Two images show the product.

4681. Alireza. 2004. Re: History of soybeans, soyfoods, 
and SoyaSun in Iran. Letter (e-mail) to William Shurtleff at 
Soyfoods Center, Jan. 31. 1 p. [Eng]
• Summary: Alireza is busy installing new equipment for 
soymilk production. He is interested in trading information 
about soya, but he does not have much. The following is 
short history of soy in Iran:
 In 1938, for the fi rst time, food grade soybean seeds 
were imported to Gilan province [in northwest Iran, 
bordering the southwest Caspian Sea], and a small amount 
to the town of Karaj for cattle feed, but its planting was 
unsuccessful.
 Later in 1962 the Behshar industrial group imported 
some soybean seeds from Japan and started to contract with 
farmers in order to grow soybeans in Gorgan province in 
order to expand the acreage. Gradually, by 1975, there were 
about 20 acres of soybeans in Iran, increasing to 60 acres in 
1977–when the production was 100,000 metric tons.
 Regarding soymilk production in Iran, Alireza has 
heard that a very small workshop started to produce soymilk 
powder in Firooz Kooh province near Tehran using Chinese 
equipment, but the product had a fl avor that was too beany 
and the company was unsuccessful.
 SoyaSun is the fi rst company in the Middle East 
(excluding Israel) to produce soymilk without a beany fl avor 
from whole soybeans. The plants capacity is 8,000 liters/
hour.
 In Iran, soybeans are used mainly for oil extraction, but 
recently the government is switching to planting rapeseed 
(canola) for oil extraction, and plans to gradually introduce 
soy as a protein source in the Iranian diet.
 For its second phase, SoyaSun is looking to produce 
TSP [textured soy protein] out of mechanically extracted soy 
residue [soybean meal]. Address: Iran.

4682. Core, Jim. 2004. Study examines long-term health 
effects of soy infant formula. Agricultural Research 51(1):8-
10. Jan.
• Summary: A 2000 report by the Surgeon General found 
that 64% of U.S. women breast feed during their infants’ fi rst 
weeks of life. But after 6 months, that fi gure drops to 29%–
for many reasons.
 “Soy infant formulas” are now consumed by 20-25% of 

formula-fed infants in the USA. However there is little long-
term research on the immediate and long-term health and 
cognitive effects of this diet on humans.
 “A 1998 report from the American Academy of 
Pediatrics maintains that ‘isolated soy-protein based 
formulas are safe and effective alternatives to provide 
appropriate nutrition for normal grown and development’ 
in term infants not being fed breast milk or milk-based 
formulas. But some child-advocacy groups claim that 
consuming soy-based formula could accelerate puberty and 
cause developmental and thyroid disorders later in life.”
 To help clarify the matter, neuroendocrinologist Thomas 
M. Badger, at the ARS’s Arkansas Children’s Nutrition 
Center (ACNC), is leading a 6-year study–begun in Sept. 
2002–to compare the effects of soy infant formula with 
those of breast milk and cow’s milk formula. Address: ARS, 
USDA.

4683. Product Name:  Nutritious Living Hi-Lo Cereal.
Manufacturer’s Name:  Organic Milling Corp.
Manufacturer’s Address:  505 W. Allen Ave., San Dimas, 
CA 91773.
Date of Introduction:  2004 January.
Ingredients:  Soy grits, wheat gluten, soy protein 
concentrate, corn starch, corn bran, rice fl our, canola oil, 
natural fl avors, evaporated cane juice, salt, caramel color, 
vitamin E (mixed tocopherols) as natural antioxidants.
Wt/Vol., Packaging, Price:  14 oz (397 gm) paperboard 
box. Retails for $1.99 at Trader Joe’s (2004/01, Lafayette, 
California).
How Stored:  Shelf stable.
Nutrition:  Zero trans fat.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2004. 
Jan. 11. 7½ by 11 by 2 inches. Paperboard box. Red, black, 
brown, and blue on white. Front panel: “High protein: 12 
g. Low sugar: 1 g. Net carbohydrates: 5 g.” Logo: Net 
carbs: 5 g per serving. A color photo shows the breakfast 
cereal in a blue bowl with raspberries, milk, and a spoon. 
Above, a person is holding a cloth tape measure around his 
or her waistline. Back panel: “Contains soy isofl avones.” 
Side panel: “We’ve been in the natural foods business for 
more than 40 years, since 1960.” Nutrition facts. Contact: 
organicmilling.com. Soyfoods Center taste test. 2003. Dec. 
28. Fairly good fl avor, good texture, like the crunchiness, 
low sugar and fat content and high fi ber content (6 g/serving 
= 23% of RDI).

4684. Deutsch, Claudia. 2004. Advertising: A dish of protein 
with a side of comedy is being use to promote foods with a 
soy additive. New York Times. Feb. 27. p. C2.
• Summary: Most people believe protein is good. But should 
they get it from steak and eggs, or from soy? The Solae 
Company, a joint venture formed last year between DuPont 
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and Bunge, is already racking up $1 billion in annual sales of 
Solae–its soy protein additive. It is being used to turn drinks 
and other products into high-protein foods. Now Solae is 
promoting the phrase “Solae inside”–but its not easy. The TV 
ads must convince consumers to look for the Solae logo on 
foods and drinks, and to think of this soy protein isolate as 
tasting good and being a healthy protein source.
 The approach: To make viewers laugh at absurd ads. 
A series of four 15-second commercials, titled “Protein in 
unexpected places” show classic blind taste tests. In each 
a chef with a white toque and a dark-suited host waylay 
unsuspecting passersby, blindfold them, then subject them 
to the Solae Protein Quiz, a taste test between a popular 
protein source and a food or beverage enriched with Solae 
(such as Snapple). On learning that Snapple contains protein, 
the victim says “Cool.” The tag line: “Proof of protein,” 
near the Solae logo. Among the 40 foods and drinks that 
include Solae are 8th Continent soy milk and Gardenburger. 
Many more are in the pipeline. Mainstream consumers now 
connect food choices not just with health (as before), but 
with lifestyles and taste. People already love the foods that 
now contain Solae.
 Todd Sutton, Solae’s global marketing director, says 
“consumers buy more than $3 billion worth of soy products 
per year.” In the USA? Worldwide?

4685. Brown, Allan; Brown, Susan. 2004. Tempeh tofu and 
other new developments (Interview). SoyaScan Notes. March 
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: They recently had a visitor who makes “tempeh 
tofu” commercially in Australia. Tempeh is probably 
pasteurized then crumbled and added to the tofu curds before 
they are pressed into tofu. When you slice the tofu, there is 
a marbled effect with tempeh in the middle. The visitor is 
sending Allan the labels. “What a great, original idea! It is 
widely distributed and Australians love it because it has more 
fl avor than tofu and it is not as heavy as tempeh.”
 In Vancouver, BC, a company named Gaia Enterprises 
Inc. makes natto and sells the spores. Noble Bean has been 
thinking about making natto, but Shurtleff warns against 
letting natto spores (a strong contaminant) get near tempeh.
 Two years ago, Soy City Foods joined with another 
company, Second Nature, to become Sol Cuisine. They 
still make lots of good tofu but they have stopped making 
tempeh; they made only okara tempeh (to add value to 
the okara left over from making tofu) and only for the 
institutional market (mostly university cafeterias). The 
nutritional profi le and consistency were both poor. Sol 
Cuisine is using certifi ed organic soy isolates to make meat 
alternatives (incl. ground round, hot dogs, etc.), thereby 
challenging Yves, which uses regular isolates–perhaps made 
using hexane. The sales manager at Sol Cuisine is a close 
friend of Allan and Susan’s from The Farm. Sol Cuisine 
wanted Noble Bean to private label tempeh for them. Allan 

now wants to talk with them about making “tempeh tofu.”
 The Farm in Summertown, Tennessee, is now a good, 
reliable source of tempeh spores. Noble Bean gets all its 
tempeh spores from the Farm.
 Sooke Soyfoods has become Green Cuisine in British 
Columbia; established in 1989, they have a vegan restaurant 
and also make a line of soyfood products. Address: Founders, 
Noble Bean, R.R. #1, McDonalds Corners, ON K0G 1M0 
Canada. Phone: 613-278-2305.

4686. Product Name:  Soy7 Soy Dry Mixes [Burger Mix, 
Chili Mix, Burger Bits, Taco Mix, Recipe Strips].
Manufacturer’s Name:  ADM Health and Nutrition.
Manufacturer’s Address:  4666 Fairies Parkway, Decatur, 
IL 62526.  Phone: 1-800-510-2178.
Date of Introduction:  2004 March.
Ingredients:  Incl. NutriSoy soy protein.
Wt/Vol., Packaging, Price:  Paperboard box.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Leafl et 
(8½ by 11 inch, color, glossy, front and back) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 2004. March. “What is Soy7?” Includes 6 pastas 
and 5 dry mixes. Each package contains at least 7 grams of 
all-natural Nutri-Soy soy protein. The ingredients are not 
listed.

4687. Product Name:  Soy Chips [Aged White Cheddar, or 
Barbecue Mesquite], or Soy Crisps [Plain & Simple, Lightly 
Salted, Roasted Garlic & Herbs, Kool Ranch].
Manufacturer’s Name:  Snackie Jack’s.
Manufacturer’s Address:  Toronto, Ontario, Canada 
(Marketer). Made in USA.  Phone: (213) 688-7882.
Date of Introduction:  2004 March.
Ingredients:  Soy Crisps, Lightly Salted: Defatted soy fl our, 
soy protein concentrate, soy isolate, potato starch, sunfl ower 
oil, salt.
Wt/Vol., Packaging, Price:  1 oz (38 gm) foil bags.
How Stored:  Shelf stable.
New Product–Documentation:  See page after next. 
Leafl et (8½ by 11 inch, color, glossy, front and back) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 2004. March. “Feeling Snackie? Rip into total 
satisfaction.” One side is devoted to 2 fl avors (one new) of 
Soy Chips (Barbeque Mesquite and Aged White Cheddar) 
and the other to four fl avors (all new) of Soy Krisps. “Low 
fat, high protein. Baked, not fried.”

4688. Archer Daniels Midland Company. 2004. Take your 
health to heart: NutriSoy 100% natural soy protein (Ad). 
Vegetarian Times. May. p. 69.
• Summary: See page after next two pages. This full-page 
color ad shows a young woman at 7:30 A.M. sending her 
child off to school, at 1:00 P.M. seated at a table on which 
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is a laptop and a glass of soymilk, at 5:30 P.M. during her 
work-out in the gym, and at 7:00 P.M. eating a burger on a 
plate. “Eating foods with 25 grams of NutriSoy soy protein 
every day can help you maintain a healthy heart.”

4689. Davis, Brenda. 2004. Is soy safe? EarthSave News 
(New York City). Spring. p. 1, 11. www.earthsave.org/pdf/
spring2004.pdf
• Summary: “Soy has enjoyed considerable favourable press 
over the past decade. We have seen reports of soy reducing 
risk of heart disease, cancer, osteoporosis, and reducing 
symptoms of menopause. Just when soy seemed to be on top 
of the world, articles and websites began to appear claiming 
that this new-found health hero was really a villain in 
disguise. Soy bashers said all the hype about soy was really 
just propaganda, and that in truth, soy was not a health food, 
but rather a dangerous substance that should be carefully 
avoided by humans. In fact, anti-soy advocates claim 
that eating soy raises risk of cancer, osteoporosis, thyroid 
problems, birth defects, reproductive problems, nutritional 
defi ciencies and Alzheimer’s disease. This has left consumer 
wondering if soy is really a saint or a sinner.
 “First, it is important to understand that soy is not 
something new. The soybean has been used for food for 
centuries, particularly in the Orient. Traditional forms of soy 
foods included fresh or frozen beans from the soy pod (called 
edamame), soy milk, tofu, and fermented foods, such as 
tempeh, miso and soy sauce. More recently soy has become 
a huge hit in North America, with all of the traditional forms 
of soy widely available in addition to numerous others, such 
as soy nuts, soy-based meat analogues, soy-based protein 
beverages, soy chips, soy ice cream, soy yogurt, and the list 
goes on.
 “These products have become staples for many 
vegetarians and vegans. So, the question of the safety of soy 
is one that certainly deserves serious consideration.
 “Soy and Breast Cancer: Claim: Soy increases risk 
of breast cancer. Among the very fi rst health claims made 
for soy is that it may reduce incidence of breast cancer. It 
seemed so obvious when one compared the very low rates 
of breast cancer in Asian countries using large amounts 
of soy with rates in North American countries that used 
comparatively small amounts of soy. The risk reduction was 
thought to be due to the isofl avones (mainly genestein and 
daidzein) in soy. Isofl avones are a type of phytoestrogen 
(plant estrogen) that has been thought to interfere with the 
ability of the potent human form of estrogen to increase cell 
proliferation and, therefore, cancer risk. However, studies 
have been mixed. While some do indeed show soy acting 
as an anti-estrogen, others suggest soy may act as a weak 
estrogen itself, increasing cancer risk. Interestingly, some 
studies have shown that while small amounts of genestein 
increase cell growth, large amounts inhibit it. Finally, there 
is some evidence that women eating soy from an early age 

(especially during puberty) do reduce their breast cancer risk, 
while there seems to be less protection for those who begin 
to eat soy later in life.
 “Conclusion: We still do not know all the answers where 
soy and breast cancer are concerned. However, the evidence 
is suffi cient to say that soy consumption does not increase 
risk of breast cancer and may reduce risk in some people, 
especially if soy is consumed from an early age. For those 
who have estrogen-positive breast cancer, it also appears safe 
to use soy in moderation.
 “Soy and Thyroid: Claim: Soy contains natural 
chemicals known as goitrogens that interfere with thyroid 
function. These can cause an enlargement of the thyroid 
gland (a ‘goiter’) and symptoms of hypothyroidism, such as 
lethargy, dullness, coldness, and depression.
 “It is true that soy contains goitrogens, as do many other 
foods such as cruciferous vegetables (cabbage, caulifl ower, 
broccoli, and brussels sprouts), sweet potatoes, lima beans, 
and millet. However, these foods have been found only 
to cause problems when iodine intake is low, because 
goitrogens do their damage by interfering with the thyroid 
gland’s ability to utilize iodine. Between 1951 and 1961, 
several cases of goiter were diagnosed in infants who had 
been fed infant formula made from soy fl our. These cases 
are frequently cited by the anti-soy lobbyists to prove soy 
damages thyroid function (especially in infants). But not 
a single case of goiter in infants has been caused by soy 
formula since the 1960s. At that time the soy formula base 
was changed from soy fl our to soy protein isolates, which are 
low in goitrogens, and manufacturers began fortifying soy 
formula with iodine.
 “Soy does not cause thyroid problems in healthy, well-
nourished people who are not defi cient in iodine. However, 
people who do not have a reliable source of iodine could 
increase their risk of thyroid problems if they eat a lot of 
soy and/or other foods rich in goitrogens. Iodized salt, dairy 
products, and fi sh are the main dietary sources of iodine, 
and most multivitamin / mineral supplements provide the 
recommended daily allowance. So the answer is not to avoid 
soy or cruciferous vegetables, but to get enough iodine.
 “Conclusion: There is no evidence that eating soy foods 
regularly causes thyroid problems in healthy people who 
include suffi cient iodine in the diet.
 “Soy and Cognitive Function: Claim: Soyfoods, 
especially tofu, can cause mental deterioration and accelerate 
aging. One study done in Hawaii (the Honolulu Heart Study) 
found that Japanese-American men who ate the most tofu 
in middle age had the greatest mental deterioration and 
dementia as seniors. This study is widely cited as evidence 
that tofu may cause a reduction in cognitive function. 
Interestingly, there have been at least three other studies 
that have suggested that soy provides signifi cant benefi cial 
effects on cognitive function. In addition, populations with 
relatively high soy intake (about a serving a day), including 
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people in Asia and Seventh-day Adventists, experience lower 
rates of dementia than those populations who eat little if 
any soy. While this does not prove that soy is benefi cial, it 
does suggest that moderate soy consumption is likely not 
detrimental.
 “Conclusion: The weight of the evidence suggests that 
soy may offer some benefi ts to cognitive function, although 
more research is needed before fi rm conclusions can be made 
on this issue.
 “What about soy versus rice milk? It all depends. If you 
are sensitive to soy or use a lot of soy products, you may 
wish to use fortifi ed rice milk. However, my preference is for 
soy–especially for children. Soy is a much richer source of 
high quality protein, vitamins and minerals. It also contains 
isofl avones, which are protective for heart health and against 
osteoporosis. I think it tastes better too.
 “For more detailed information about each of these 
issues, the following websites are most helpful:
 www.llu.edu//llu/vegetarian/soy2. html
 “www.foodrevolution.org/what_about_soy.htm
 www.soybean.com/drsuz.htm
 “Brenda Davis is a registered dietitian in Kelowna, 
B.C., [Canada], a globetrotting lecturer and the author of 
several books, including Why Vegan and The New Becoming 
Vegetarian.” Address: RD.

4690. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2004. U.S. and Morocco sign free trade 
agreement. 15(7):6. Spring.
• Summary: Morocco imports 230,000 metric tons of U.S. 
soybeans. Current import duties include 2.5% on soybeans 
for crushing, and 22.5% on soybeans imported for other 
forms of processing. The import duty is 25% on soybean 
meal and 75.5% for high value soy protein products that 
are used in human food, such as soy fl our, soy protein 
concentrate, soy isolates, and textured soy protein.

4691. Piscopo, Lauren. 2004. PowerBar founder Brian 
Maxwell, 1953-2004. Natural Foods Merchandiser. May. p. 
12.
• Summary: Brian died of a heart attack on March 19 in 
San Anselmo, California, at age 51. He was born in London 
and raised in Canada. He graduated from the University 
of California at Berkeley where he ran track and studied 
architecture. In 1977 he was ranked No. 3 marathoner in the 
world, and went on to become No. 1 marathon runner for the 
Canadian Olympic team that boycotted the Moscow Olympic 
Games.
 In 1983, the idea for an endurance-boosting bar for 
athletes came to him after “bonking” (what runners call the 
point at which the body runs out of carbohydrates and starts 
burning muscle). In 1986, he and his wife Jennifer created 
one of America’s fi rst energy bars in their Berkeley kitchen. 
Then the couple started handing out PowerBars (chocolate 

or malt nut fl avors) and coupons at races, with coupons for 
mail-ordering the bars.
 Brian Maxwell was “completely dedicated to athletes 
performing at their best.”
 The company eventually grew to $150 million in sales 
and 300 employees before Maxwell sold PowerBar Inc. in 
March 2000 to Nestle S.A. for a reported $375 million. He is 
survived by his wife and 6 children.
 Note: Soy protein was never an important ingredient in 
the PowerBar. In an Oatmeal-Raisin fl avor bar purchased 
in 2006, the top four ingredients were “High fructose corn 
syrup with grape and pear juice concentrate, maltodextrin [a 
short-chain sugar], raisins, and milk protein isolate.”

4692. Product Name:  Quorn Naked Cutlets, Patties, 
Nuggets, Cutlets, Tenders (Meat Alternative Made from 
Mycoprotein).
Manufacturer’s Name:  Quorn Foods Inc.
Manufacturer’s Address:  P.O. Box 370, Riverside, CT 
06878.
Date of Introduction:  2004 May.
Ingredients:  Based on mycoprotein.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Times. 2004. May. p. 66. “Tastes better than 
chicken.” The company now makes the fi ve meat alternatives 
listed above. In the lower left is a large $1.00 coupon. “Take 
the Quorn taste challenge yourself.”

4693. Product Name:  Tofutti Cuties [Blueberry Wave, 
Chocolate Wave, Strawberry Wave, Jazzy Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 908-272-2400.
Date of Introduction:  2004 May.
Wt/Vol., Packaging, Price:  8 snack-size sandwiches (12 fl . 
oz. + 16 wafers) in each paperboard box.
How Stored:  Frozen.
New Product–Documentation:  See next page. Ad (full 
page, color) in Whole Foods magazine. 2004. April. p. 25. 
“Ride the wave with our new Cutie Waves!” Milk free. 
Bite-sized frozen dessert sandwiches. “Soon to be appearing 
in health food stores and select supermarkets nationwide.” 
Photos show the front panel of 4 different cartons. Email: 
tofuttibrands@aol.com. www.tofutti.com.

4694. Product Name:  Tofurky Deli Slices [Italian Deli, 
Cranberry & Stuffi ng, or “Philly Style” Steak].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2004 June.
Ingredients:  Philly Style Steak: Water, wheat protein, tofu 
(water, organic soybeans, magnesium chloride, calcium 
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chloride), natural vegetarian fl avors, non genetically 
engineered canola oil, non genetically engineered corn 
starch, white beans, garbanzo beans, spices, lemon juice 
from concentrate, calcium lactate from beets, autolysed 
yeast.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Glossy color sell sheet for 
Tofurky Deli Slices sent by Seth Tibbott. 2008. Jan. 1. “New 
look!” Photos show the front and back panels for six fl avors. 
“Oven Roasted” was introduced in 1998 as “Original.” 
Hickory Smoked was also introduced in 1998.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. These 
three products were fi rst sold commercially in June 2004.

4695. Kreijkamp-Kaspers, Sanne; Kok, L.; Grobbee, D.E.; 
et al. 2004. Effect of soy protein containing isofl avones on 
cognitive function, bone mineral density, and plasma lipids 
in post-menopausal women: A randomized controlled trial. 
J. of the American Medical Association 292(1):65-74. July 7. 
[55 ref]
• Summary: A year-long study showed that soy protein 
isolate (made by Solae) did not increase bone density, lower 
cholesterol, or improve memory in 175 post-menopausal 
women. Address: Julius Center for Health Science and 
Primary Care, Univ. Medical Center Utrecht, P.O. Box 
85500, Room D 01.335, 3508 GA Utrecht, the Netherlands.

4696. Venkatraman, Latha. 2004. Ruchi Soya sees 15% 
topline growth. Hindu Business Line (India). Sept. 29.
• Summary: Ruchi Soya Industries Ltd. claims to be the 
largest soybean crusher in India, with a market share of 30%, 
according to Mr. Dinesh Shahra, managing director.
 The company has recently commissioned a vegetable oil 
refi nery at Patalganga, in Maharashtra, which is emerging as 
a large soybean producing state, with an estimated 29.4% of 
India’s 6.8 million tonnes (metric tons) during the 2004/05 
season. It soon plans to commission a soybean crushing plant 
with 2,000 tonnes/day capacity near Nagpur.
 The company is also expanding its branded products 
business; Ruchi Health Foods, a wholly-owned subsidiary, 
manages the company’s processed foods business. Ruchi 
Soya’s brands include Nutrela textured soya protein, 
Soyumm refi ned soybean oil, Prosoy soyabean meal, 
and Profl o soya fl our. The company hopes to place more 
emphasis on the branded and packaged products in its 
portfolio, since they have higher profi t margins. Mr. Shahra 
says that brand building will the company’s next phase of 
growth.

4697. Chajuss, Daniel. 2004. Soy protein concentrate: 
technology, properties, and applications. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 121-

133. [31 ref]
• Summary: Contents: Introduction. Soybean proteins. Soy 
protein concentrate. Properties and Applications. Prospects.
 Figures: (1) Flow char of typical material fl ow: Soy 
protein concentrate–traditional alcohol wash system.
 Tables: (1) Typical analysis of ‘traditional’ aqueous 
alcohol–washed soy protein concentrates. (2) Applications 
of traditional soy protein concentrate. (3) Beef burger with 
textured and functional soy protein concentrates. (4) Cured 
ham with functional soy protein concentrate. (5) Beef roll 
with traditional soy protein concentrate. Address: Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile post 
Emek Sorek 76867, Israel.

4698. Egbert, William Russel. 2004. Isolated soy protein: 
technology, properties, and applications. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 134-
162. [39 ref]
• Summary: Contents: Introduction. Technological 
development. Functional properties: Solubility, gelation, 
emulsifi cation, water binding, viscosity, dispersibility, 
foaming and whipping. Applications in food systems: 
Hydration of isolated soy proteins, fl avor and odor 
issues, product storage and handling, health and nutrition 
applications (nutritional bars and other confectionary-type 
products, liquid nutritional beverages, powdered nutritional 
beverages, protein tablets), clinical and pediatric nutritional 
products, meat product applications (injection and marination 
applications, coarse ground meats, emulsifi ed meats, dry 
fermented meats), meat analogs products, extruded cereals 
and snacks, bread and other baked goods, dairy alternative 
products (soymilks, yogurt, sour creams and soft cheeses, 
frozen desserts), other processed foods (pasta, soups and 
sauce, reduced-fat and other spreads). Summary.
 Figures: (1) Flow chart of processing schematic for 
water-washed and alcohol-washed isolated soy proteins.
 Tables: (1) Functional characteristics of various isolated 
soy proteins. (2) Functional properties of isolated soy protein 
in food systems. Address: Archer Daniels Midland Co., 4666 
East Faries Parkway, Decatur, Illinois, 62526, USA.

4699. Liu, KeShun. 2004. Edible soybean products in the 
current market. In: KeShun Liu, ed. 2004. Soybeans as 
Functional Foods and Ingredients. Champaign, Illinois: 
AOCS Press. xii + 331 p. See p. 23-51. [76 ref]
• Summary: Contents: Introduction. Soybean oil. Traditional 
soyfoods: Nonfermented soyfoods (soymilk, tofu, variety 
and current market, nutritional value and health benefi ts, 
general processing, soymilk fi lm {yuba}, okara, soybean 
sprouts, vegetable soybeans, roasted {soynuts} or cooked 
whole soybeans), fermented soyfoods (fermented soy paste 
{jiang and miso}, soy sauce, Japanese natto, tempeh, sufu 
or Chinese cheese, fermented black soybeans {douchi or 
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Hamanatto}). Soy protein products: Soy fl our, soy protein 
concentrate, soy protein isolate, textured soy proteins. 
Modern soyfoods. Soy-enriched products. Functional 
soy ingredients / dietary supplements: Soy lecithin, 
oligosaccharides, isofl avones, tocopherols, phytosterols, 
trypsin inhibitors.
 Figures: (1) Photo of traditional soyfoods. (2) Photo 
of soy fl our and defatted meal after crushing. (3) Bar chart 
of U.S. soyfood sales since 1992. (4) General fl ow chart of 
processing soybeans into various edible products. (5) Flow 
chart of a traditional Chinese method for making soymilk 
and tofu. (6) Bar chart of U.S. tofu sales since 1980.
 (7) Photo of natto, a fermented Japanese soyfood. (8) 
Flow chart of natto production outline. (9) Photo of soy 
protein products. (10) Photo of meat analog made by high-
moisture extrusion of soybean protein. (11) Photo of new 
generation of soyfoods in the market. (12) Photo of soy-
enriched bakery products. Courtesy of Cargill, Inc. (13) 
Photo of bottle of concentrated soy isofl avone product. 
Courtesy of Archer Daniels Midland Co.
 Tables: (1) Classifi cation of various edible soy products 
in the current market. Address: Univ. of Missouri, Columbia, 
Missouri.

4700. Liu, KeShun; Limpert, William F. 2004. Soy fl our: 
varieties, processing, properties, and applications. In: 
KeShun Liu, ed. 2004. Soybeans as Functional Foods and 
Ingredients. Champaign, Illinois: AOCS Press. xii + 331 p. 
See p. 101-120. [31 ref]
• Summary: Contents: Introduction: Varieties of soy fl our 
and processing techniques: Defatted soy fl our, refatted or 
relecithinated soy fl our, full-fat soy grits and soy fl our, 
low-fat soy fl our, textured soy fl our. Functional properties, 
nutritional value and health benefi ts of soy fl our: Functional 
properties, nutritional value and health benefi ts, low cost, 
effects of processing, full-fat soy fl our, defatted soy fl our, 
textured soy fl our, low-fat soy fl our. Current trends in using 
soy fl our. Conclusions.
 Figures: (1) Flow chart for processing soybeans 
into defatted meal and fl our. (2) Bar chart of isofl avones 
in selected soy products. (3) Bar chart of prices of soy 
ingredients vs. protein content. Meal, grits, and fl our are 
all defatted. TSF, textured soy fl our; TSC, textured soy 
concentrate; SPI, soy protein isolate. (4) Graph of fat 
absorption in doughnuts vs. protein dispersibility index (PDI) 
of incorporated soy fl our (3% level). (5) Graph of water 
absorption in doughnuts vs. protein dispersibility index (PDI) 
of incorporated soy fl our (3% level). (6) Bar chart of batter 
yield vs. soy fl our inclusion level. (7) Photo of muffi ns made 
with defatted soy fl our to replace eggs.
 Tables: (1) Typical composition of various soy protein 
products. (2) Typical commercial uses of soy fl our products. 
Address: 1. Univ. of Missouri, Columbia, Missouri.

4701. Product Name:  I.M. Healthy Low Carb SoyNut 
Butter.
Manufacturer’s Name:  SoyNut Butter Co. (The).
Manufacturer’s Address:  Barrington, IL 60010.  Phone: 
1-800-288-1012.
Date of Introduction:  2004 October.
Ingredients:  100% Organic: Organic soybeans, organic 
naturally pressed soy bean oil, sea salt. Creamy: Soybeans, 
naturally pressed soybean oil, maltodextrin, soy protein 
isolate, Sucanat (granulated cane juice), salt, mono- and 
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price:  Chunky and Creamy are 18 oz, 
100% Organic is 17 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Vegetarian Times. 
2004. Oct. p. 20. “Goods: Healthy snacker.” Contains 30% 
less fat than peanut butter, no cholesterol or trans fats, and 10 
grams of soy protein per serving. Retails for $5 for a 15 oz 
jar.

4702. Wang, Tong; Johnson, Lawrence A.; Myers, Deland 
J. 2004. Value-added products from extruding-expelling of 
soybeans. In: KeShun Liu, ed. 2004. Soybeans as Functional 
Foods and Ingredients. Champaign, Illinois: AOCS Press. xii 
+ 331 p. See p. 185-200. [30 ref]
• Summary: Contents: Introduction. E-E [extruding-
expelling] process. Qualities of meals and oils produced 
by E-E, SP [continuous screw press], and SE [solvent 
extraction]. Characteristics of E-E meals produced under 
various processing conditions. Functionalities of E-E 
fl ours produced under various processing conditions. 
Functionalities of E-E fl ours produced from value-enhanced 
soybeans. Applications of E-E soy meal or fl our: E-E fl our 
in doughnuts, texturized soy protein (TSP) production from 
E-E fl our, TSP from genetically enhanced soybeans and 
application as meat extender, E-E meal used as animal feed.
 Figures: (1) Diagram of Extruding-expelling (E-E) 
system used for soybean processing (adapted from Insta-Pro 
International product brochure). (2) Graph of relationship 
between protein dispersibility index (PDI) and KOH protein 
solubility of soybean meals. (3) Scatter graph of relationship 
between protein dispersibility index (PDI) and rumen 
undegradable protein (RUP) of soybean meals. (4) Graph of 
relationship between protein denaturation (PDI) and residual 
oil content of E-E meals. (5) Graph of relationship between 
extruder temperature and denaturation of soy protein and 
trypsin inhibitor. (6) Graph of protein solubility curves for 
low-fat soy fl ours (LFSF) and defatted soy fl our (DFSF). (7) 
Bar chart of Emulsifi cation capacity (EC) of various types 
of LFSF (low, mid, and high PDI/RO) compared with DFSF 
(commercial defatted soy fl our, designated as Comm.) at 
different pH conditions.
 Tables: (1) Quality characteristics of soybean meals 
produced by extruding-expelling (E-E), solvent extraction 
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(SE), and screw-press (SP). (2) Essential amino acid 
compositions of soybean meals in percent of total protein. 
(3) Quality characteristics of soybean oils produced from 
extruding-expelling (E-E), solvent extracting (SE), and screw 
press (SP). (4) Functional properties of various soy fl ours. 
Address: 1. Dep. of Food Science and Human Nutrition, 
Iowa State Univ., Ames, Iowa, 50011, USA.

4703. Iowa Soybean Promotion Board. 2004. Simply soy: 
Recipes celebrating nature’s perfect bean. Urbandale, Iowa: 
Iowa Soybean Promotion Board. 151 p. Illust. Index. 23 cm.
• Summary: A gorgeous book, fi lled with elegant, mouth-
watering full-page color photos of prepared recipes. 
Contents: Introduction, by Linda Funk, Executive Director, 
The Soyfoods Council. 1. The magical bean: Soy to the 
world, soy and health, the soyfoods pantry (glossary incl. 
soybean oil, soymilk, tofu, tempeh, edamame, soynuts, 
soy fl our, textured soy protein, canned soybeans, miso, 
soy protein powder {soy protein isolates}, dried soy fl akes 
{MicroSoy}, soy yogurt and smoothies, soy pasta {ADM}). 
Soyfood nutrient chart. 2. Start it up with soy: Appetizers 
and nibbles. 3. On the sidelines: Sides and salads. 4. Spoon 
fed: Comforting soups and stews. 5. Vegetarian anyone? 
6. Teamwork: Pork, beef, chicken, seafood and soy. 7. 
The bread box: Breads and muffi ns. 8. Desserts: Soy and 
spice and everything nice. 9. Cooking with kids. Resources 
(Directory of members of The Soyfoods Council and their 
soy products; Directory of state and national soybean 
boards).
 A smoothie (p. 133) is made at home by combining 1 
cup soymilk (plain or vanilla), ½ medium banana (may be 
frozen, if desired), and optional nondairy ingredients, such 
as chocolate syrup, peanut butter, fruit juice concentrate, or 
frozen fruits (alone or in combinations–pineapple, orange, 
cranberry, raspberry, etc.). “Many of the soy smoothies and 
soy yogurts on the market today are probiotic, meaning they 
contain active, live cultures that are benefi cial to intestinal 
health.” Address: 4554 N.W. 114th Street, Urbandale, Iowa 
50322-5410. Phone: 866-431-9814.

4704. Product Name:  [Sol Grounds. Renamed Organic 
Veggie Crumbles in 2011].
Foreign Name:  Miettes aux légumes biologiques.
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada 
L4Z 2C7.  Phone: 905-502-8500.
Date of Introduction:  2004.
Ingredients:  2013: Filtered water, soy fl our*, molasses*, 
onions, sunfl ower oil, tomato paste*, onion powder*, 
evaporated cane juice*, garlic powder, fl avour (sesame), sea 
salt, yeast extract, spice*, vitamins & minerals.
Wt/Vol., Packaging, Price:  280 gm (8 oz).
How Stored:  Refrigerated.
New Product–Documentation:  A 2005 Sol Cuisine catalog 

describes this as a savory ground-beef alternative. Current 
(2013) label sent by Lorraine Guardino of Sol Cuisine. 2013. 
March 11. She ads a note that this product was introduced in 
2004 by Sol Cuisine as Sol Grounds; the name was changed 
in 2011.

4705. Grimaldi, Polly. 2004. Quick and easy soy and tofu 
recipes. Hayward, California: Bristol Publishing Enterprises. 
(A Nitty Gritty book). iv + 155 p. Illust. Index. 14 x 21 cm.
• Summary: Contents: 1. An introduction to tofu and soy. 2. 
Breakfast. 3. Entrees. 4. Side dishes. 5. Salads. 6. Soups. 7. 
Sauces, spreads, dips and snacks. 8. Breads. 9. Drinks. 10. 
Desserts. Address: Hayward, California.

4706. Petrovna, Tanya. 2004. The Native Foods Restaurant 
cookbook. Boston, Massachusetts: Shambhala Publications, 
Inc. xxiv + 328 p. Foreword by Deborah Madison. Illust. by 
Stephen Brogdon. Index. 23 x 19 cm.
• Summary: The author is co-owner of this chain of four 
restaurant in southern California. All the recipes are vegan. 
The index contains 22 entries for soy, 18 for tofu, 17 for 
tempeh, 16 for seitan, 7 for cheese–nondairy, 6 for soybeans, 
5 each for edamame and soy cream cheese, 4 each for meat 
alternatives and miso, 2 each for soy milk, soy protein 
textured, soy sour cream, and textured soy protein, 1 each for 
milk–soy and soy sauce.
 On the color cover is a fi ne photo of Tanya holding out 
a shallow basket of vegetables. Address: Co-owner and head 
chef, four Native Foods Restaurants in southern California 
(in Los Angeles, Palm Springs, Desert Springs, and Costa 
Mesa).

4707. Herring, Sandy. 2005. The Solae Branded Products 
program (Interview). SoyaScan Notes. Jan. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: For a product to become part of the Solae 
Branded Partners program, the manufacturer must agree to 
two things: (1) To put the Solae logo (of at least a minimum 
size) on the product. (2) To include a minimum amount 
of Solae brand isolated soy protein (ISP) in the product. 
Usually Solae’s advertising program (“Protein in Unexpected 
Places”) promotes some of the Branded Partners’ products. 
The makers of some products that do contain Solae might 
decide not be part of the Branded Partners program because 
(for example), the package might be too small to include 
the logo, the amount of protein that gives the maximum 
acceptability and profi tability might be less than Solae 
requires.
 In the past, many products contained ISP for its 
functional properties, such as being a good binder or 
emulsifi er. The new program is designed to add value to 
consumer products by making Solae a “characterizing 
ingredient” and by advertising that the product contains 
Solae. Before Solae approaches a potential new customer 
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about “a co-branding opportunity,” they do a great deal of 
consumer research and market research about the concept of 
a product that contains Solae–its acceptability and how the 
new product or product concept “would resonate with their 
consumers.” Solae presents their ideas of how the ad might 
look, the packaging might look, etc.
 A media release (faxed by Sandy to Soyfoods Center) 
lists the following 16 branded products: 8th Continent 
Soymilk (www.8thcontinent.com), Snapple-A-Day Meal 
Replacement Beverages (www.snappleaday.com), V8 
Splash Smoothies (www.v8juice.com), Gardenburger Meat 
Alternatives (www.gardenburger.com), Mori-Nu Tofu (www.
morinu.com), Yves Veggie Cuisine (www.yvesveggie.com), 
NuGo Bars (www.nugonutrition.com), DelightFull Meal 
Replacement & Snack Bars (www.affi nta.com), DelightFull 
Smart Snax (www.delight-full.com), Hormel Health Labs 
Great Shake & Great Shake Plus (www.hormelhealthlabs.
com), Perky’s 100% Natural Nutty Grains & Soy Cereal 
(www.pacgrain.com), Natural Harmony Foods SoyLean 
(www.soylean.com), So Good Soymilk (available in Canada) 
(www.so-good.com), Linda McCartney Spicy Peanut 
Pasta with Vegetarian Chicken (www.linda-mccartney.
com), Body Choice Premium High Protein Cookies (www.
bodychoicenutrition.com), El Burrito Meat Alternatives 
(www.elburrito.com).
 Note: The Solae Company Logo and Solae* are 
trademarks or registered trademarks of Solae LLC. Address: 
The Solae Co., P.O. Box 88940, St. Louis, Missouri 63102. 
Phone: 314-982-2680.

4708. Cadwallader, Keith R.; Klein, Barbara P.; Sullivan, 
Cheryl L.; Nash, Marilyn; Khanna, Pradeep; Weingartner, 
Karl E. 2005. Soy for the last minute chef. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table, the international 
way. Why eat soy? Soy foods: Soy fl our, soy protein isolate, 
soymilk, tofu (sidebar: What can you do with half a carton of 
tofu?), textured vegetable protein, edamame, black soybeans, 
soy nuts, tempeh, miso, soy analogs. Nutrient information. 
Purchasing soy foods. Recipes. One recipe per page. 
Contains many excellent full-page color photos (by David 
Riecks) of prepared dishes. Photos (p. 57) show: Marilyn 
Nash, Barbara Klein, Cheryl Sullivan, Megan Puzey, and 
David Riecks. Address: 1. PhD, Director, Illinois Center for 
Soy Foods, 170 National Soybean Research Center, 1101 
Peabody Dr., Univ. of Illinois, Urbana, IL 61801. Phone: 
(212) 244-1706 or www.soyfoodsillinois.uiuc.edu.

4709. Slavin, Joanne L. 2005. New spin on an old story: 
Fiber (soy and other) in the diet. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 13(1):1-2. 
Winter.

• Summary: “In 300 B.C., Hippocrates noted that coarse 
brown bread produced a lot of feces and that this was good 
for us. Since that time we have accepted that roughage, 
or fi ber in the diet, is important, but have a diffi cult time 
defi ning and measuring fi ber.
 “In 2002, the Dietary Reference Intakes (DRIS) for 
the fi rst time included fi ber as a nutrient. Prior to the DRI 
report, a National Academy of Sciences expert panel was 
appointed to defi ne fi ber? ‘Dietary fi ber’ was defi ned as 
nondigestible carbohydrates and lignin that are intrinsic and 
intact in plants. Foods high in dietary fi ber include whole 
grains, legumes, vegetables and fruits. Another class of fi ber, 
‘functional fi ber’ was defi ned as nondigestible carbohydrates 
extracted from foods that have benefi cial physiological 
effects in humans. ‘Total fi ber’ was then defi ned as the sum 
of dietary fi ber and functional fi ber.
 “Why the new defi nitions? The physiological effect 
of fi ber in intact foods is often greater than that found with 
isolated fi ber fractions. In epidemiologic studies, whole 
grains, legumes, vegetables and fruits are often more 
protective against diseases than fi ber intake alone. Thus, fi ber 
intake may be a marker of a healthy diet, rather than just a 
nutrient that can be isolated and added back to foods.
 “Additionally, certain isolated fi bers that are chemically 
measured as dietary fi ber, and can make label claims as 
dietary fi ber, have minimal physiological effects. Examples 
of these would be purifi ed celluloses and other fi bers that are 
not fermented in the large intestine and thus have little effect 
on gut metabolism. In contrast, non-digestible carbohydrates 
like inulin and polydextrose have positive physiological 
effects such as fermentation and enhancement of the gut 
microfl ora, but are not considered dietary fi bers since the 
accepted Association of Analytical Chemists fi ber methods 
do not isolate these compounds.
 “Previously, dietary fi ber was divided into soluble and 
insoluble fi ber in an attempt to assign physiological effects to 
chemical types of fi ber. The disparities between the amounts 
of ‘soluble’ and ‘insoluble’ fi ber measured chemically 
and the magnitude of their physiological effects led the 
dietary fi ber panel to recommend that the terms soluble and 
insoluble fi bers gradually be eliminated and be replaced by 
specifi c benefi cial physiological effects of a fi ber, perhaps 
viscosity and fermentability. Viscosity is an important 
property of fi bers that lower serum lipids and modulate 
glucose response. Fermentability in the gut is associated 
with short chain fatty acid production and changes in gut 
microfl ora, properties known to be important for gut health 
and in disease prevention.
 “The actual physiological effects that functional fi ber 
must impart to be considered functional are yet to be defi ned, 
although in other countries isolated fi bers have had to prove 
their effectiveness in increasing stool size, lowering blood 
cholesterol or modulating blood glucose. Functional fi ber is 
found in bulk laxatives, fortifi ed foods, beverages and dietary 
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supplements.
 “Soy Fiber:
 There are three basic types of isolated soy fi ber: okara, 
soy bran and soy isolate fi ber. Okara is a pulp fi ber by-
product produced in the manufacture of soymilk, tofu, and 
fried bean curd, especially in Asian areas. It has less protein 
than whole soybeans, but the protein remaining is of high 
quality. Okara tastes similar to coconut and can be baked or 
added as fi ber to granola and cookies. Okara also has been 
made into sausage. The fi ber in okara is considered resistant 
to fermentation and most okara is still an agricultural waste 
product.
 “Soy bran is made from hulls (the outer covering of the 
soybean), which are removed during initial processing. The 
hulls contain a fi brous material that can be extracted and then 
refi ned for use as a food ingredient. Fiber from soy hulls is 
also considered resistant to fermentation, although functional 
fi bers from soy hulls have been prepared which provide more 
functional properties.
 “Soy isolate fi ber, also known as structured protein fi ber 
(SPF), is soy protein isolate in a fi brous form. Additionally, 
other soy fi ber fractions are isolated and sold as functional 
fi bers. Some of these specially made soy fi ber products are 
derived from the cotyledon portion of the seed and contain 
up to 75 percent dietary fi ber.
 “Soybeans provide both dietary fi ber and functional fi ber 
to our diet. (See Table 1 on page 5.) Soy bran is produced 
from the seed coat portion of the soybean. It has a total 
dietary fi ber content of 76 percent. Tofu contains 2.3 percent 
dietary fi ber and soy fl our is 17.5 percent dietary fi ber. Dry 
roasted soybeans are 8.1 percent dietary fi ber while green, 
boiled soybeans [edamame] are 4.2 percent dietary fi ber.
 “In our research with soy polysaccharide (a commercial 
form of soy fi ber), we found signifi cant increases in stool 
weight with the fi ber, as well as high fermentability of the 
fi ber. Soy fi ber is also a weight loss aid. Although soy protein 
is known for its lipid lowering effects, recent studies fi nd 
that the soy with both the protein and fi ber fractions is more 
potent in reducing serum lipids than just the soy protein 
fraction alone. Thus, the soy fi bers available commercially 
have a broad range of positive functional, nutrition 
and physiologic effects and are routinely used as fi ber 
supplements.
 “Recommended intakes of dietary fi ber: The Adequate 
Intake (AI) for fi ber defi ned by the DRIs is 38 g/day for adult 
men and 25 g/day for adult women. There was insuffi cient 
evidence to set a Tolerable Upper Intake Level (UL) for 
dietary fi ber or functional fi ber. The 2005 Dietary Guidelines 
support a fi ber intake of 14 grams per 1000 kcal to reduce the 
risk of cardiovascular disease and promote healthful laxation. 
Average fi ber intakes in the United States are only about 14 
g/day, so most of us fall woefully short on fi ber intake. In 
contrast, the vegetarians among us routinely consume 50 g/
day of fi ber, and fi ber intake of Paleolithic man (the fruit and 

nut gatherer and wild game slayer) has been estimated at 100 
g/day.
 “Many of the diseases of public health signifi cance–
obesity, cardiovascular disease, type 2 diabetes, constipation 
and colon cancer can be prevented or treated by increasing 
the amounts and varieties of fi ber-containing foods. 
Promotion of such a food plan, with the inclusion of soy 
and other plant foods, by health care professionals and 
implementation by our population should increase fi ber 
intakes across the life cycle.” Address: Ph.D., R.D., Prof. 
Dep. of Food Science and Nutrition, Univ. of Minnesota, St. 
Paul.

4710. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part I (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails 
through Dec. 2007. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Daniel was born on 23 Sept. 1936 in Jerusalem, 
Palestine, the son of Elijah Mathew Chajuss (a fl our miller, 
born on 12 April 1903 in Jerusalem) and Dvora Margaliot, 
born on 4 April 1908 in Tiberias, a town on the western 
shore of the Sea of Galilee (which today is in northeast 
Israel). Both his parents were born before World War I when 
Palestine was still part of the Ottoman Empire; Turkish 
(written in Arabic script) was the offi cial language, but 
Hebrew was the main language of the Jewish population.
 The family name was pronounced “Chayes” (or 
“Hayes”) but was written “Chajuss.” Within the family 
and among close friends it was pronounced “Khatuth” or 
“Khayooth,” where the initial “ch” is pronounced like the 
non-initial German ch as in Bach. Daniel’s mother’s family 
had lived in Palestine for at least 9 generations and his 
father’s family for 5 generations. He was the second of three 
children, with an elder sister and a younger brother.
 In 1953, at age 16, he went to the United States to study 
at Kansas State University (Manhattan, Kansas), focusing on 
the milling industry and cereal chemistry. In 1956 he began 
what became a lifelong interest in soy when he learned of 
the effects of soy fl our components on wheat fl our; he did 
some research on soy protein utilization in food systems. He 
fi nished his studies in 1956 and graduated in 1957 with a 
B.S. degree in milling technology. While an undergraduate in 
the USA, Daniel received lots of help and support from his 
father and family, but he worked to earn most of his living 
expenses. After graduation, he returned to Israel, where (in 
the late 1950s) he worked in the Israel Army Quartermaster 
Corps. doing food research and development for military 
purposes.
 Eliahu Navot was the fi rst real pioneer of soybean 
utilization and production in Israel. He devoted much of 
his life to this work. Daniel met him once or twice in the 
late 1950s, and was aware of his work. “He impressed me 
as a person totally devoted to soy and his aim was that the 
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soybean should be grown and used in Israel for many good 
reasons.”
 In 1956, the same year his son became interested in 
soy, Elijah M. Chajuss incorporated a company named 
“E.M. Chajuss, Ltd.” It was a small commercial and trading 
company, established mainly to trade in grains and foods. 
Elijah owned 80% of the shares and Daniel owned the 
remaining 20%. The fi rm was not very active and it ceased to 
exist in about 1988.
 In 1958 Daniel returned to the United States to do 
graduate work at Washington State University (at Pullman). 
He was not yet married. In 1960 he received an MSc degree 
in food technology; his dissertation was titled “Post mortem 
tenderization of chicken muscle.”
 In early 1961 Daniel went to work at the Northern 
Regional Research Lab. (NRRL) at Peoria, Illinois, as an 
employee under A.K. Smith; other coworkers included 
Joseph Rackis, Walter Wolf, Clifford Hesseltine, and Gus 
Mustakas. His research included work on soy proteins, 
and specifi cally work on making soy protein concentrates 
(SPC) by the aqueous alcohol wash process, which had 
been developed by Mustakas and coworkers in about 1960 
and published in the Journal of the American Oil Chemists’ 
Society in 1962. Yet Daniel was most interested in the 
biologically active soy compounds which were found in 
the non-SPC solubles, a by-product of this new aqueous 
alcohol wash process; he would soon call these solubles “soy 
molasses.” Daniel has a sister in the U.S. Their father came 
to visit them at this time and Daniel showed him around the 
USDA laboratory at Peoria and explained the work he was 
doing there.
 In 1962, after about a year at NRRL, he decided 
to return to Israel, where he got registered and certifi ed 
Chemical Engineering certifi cation.
 In 1962 Daniel and his father, Elijah, incorporated 
Hayes Ashdod Ltd. (Industrial Zone P.O. Box 2230, Ashdod, 
Israel); all the shares were owned by their family. At the 
same time they established Hayes General Technology 
(HGT) Company Ltd. as the fi rst company’s R&D arm or 
division, and an agro-industrial engineering fi rm; it was 
not a separate company and was not incorporated at this 
time. Daniel’s father was chairman of the company and a 
fi rm believer that proteins were in short supply and that soy 
proteins with good acceptability would offer an affordable 
solution to many. Elijah also handled commercial operations. 
Daniel dealt mainly with the technology, research, product 
development, and plant operation. Thus, Daniel spent much 
of his time with HGT, which was located in a separate 
building on the Hayes Ashdod site. HGT’s goal was to do 
basic research and develop new technologies and know-how 
in areas not necessarily related to soy protein concentrates.
 Ashdod is a city about 3 miles inland from the 
Mediterranean Sea, 35 miles due west of Jerusalem and 
about 15 miles north of the northernmost part of the Gaza 

Strip. Important harbor facilities have been constructed on 
the coast near Ashdod; in 1990 its population was about 
76,600.
 But as with all pioneering ventures by entrepreneurs, 
starting a new business was risky and the future was 
unknown. Daniel recalls: “When we started the plant in 
Ashdod my uncle (father’s brother) came to me and said (in 
a teasing, friendly way), ‘Daniel, you are doing a criminal 
thing. You take your money and your father’s money and 
the bankers’ money and big loans to make soy protein 
concentrate. Who needs it?’”
 In 1962 Daniel and Hayes Ashdod began an ongoing, 
long-term collaboration with Israel’s leading center for 
research on the composition and biologically active 
components of soybeans–the Hebrew University’s Faculty 
of Agriculture at Rehovot [pronounced rei-HO-vot], located 
only about 13 miles north of Hayes. Daniel worked very 
closely with Yehudith (“Judith”) Birk, co-discoverer of 
the Bowman-Birk trypsin inhibitor, who also did work on 
isofl avones, saponins, etc. She was a great pioneer in the 
fi eld of soy research; she is still [2005] active at about age 
75 and a very able and very nice person. Dr. Michael Naim 
was a pioneer in the fi eld of soy molasses. Other researchers 
at Rehovot included Bondi, Gertler, Gestetner, Tagiri, and 
others.
 This collaboration was based on mutual interest in 
the nutritional value of soybeans, unknown growth factors 
in soybeans, etc. No money changed hands, no contracts 
were entered into, Daniel did not assign the researchers 
any specifi c projects to work on, and no research was done 
specifi cally for Daniel or Hayes. Rather, Daniel and the 
researchers at Rehovot collaborated on research projects of 
mutual interest. Daniel sometimes went to Rehovot when 
needed and did research there, however most of his research 
was done in the Hayes’ laboratories in Ashdod. His work 
in Ashdod was mainly to fractionate soy components and 
evaluate the same at the request or understandings with 
the workers from the faculty. His visits to Rehovot were 
mainly to discuss the various ongoing research projects 
with the people involved, and to visit the large library there. 
Occasionally researchers from Rehovot visited Daniel and 
Hayes in Ashdod. Daniel spent the most hours in Rehovot 
during the 1980s, when for about a year he visited the faculty 
once a week and stayed all day. After 2004 he went there 
seldom. No one from Hayes did research at Rehovot on a 
regular basis.
 In addition to his own work, Daniel contributed soy 
products his company had made at Ashdod, e.g., soy protein 
concentrates (processed in various ways), soy fi bers, hulls, 
soy molasses and various fractions thereof, etc.
 Together they worked, for example, on nutritional 
aspects of soy molasses components, of the soy protein 
concentrate in human and calves milk replacers, on antigenic 
components of the soy and their elimination, on the soy 
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dietetic fi bers (“Sobit”), etc.
 Many research papers were published in leading 
scientifi c journals, and PhD and MSc degrees were obtained 
because of their mutual work. Daniel believes that grants for 
the research were provided by the USDA under the P.L. 480 
(Food for Peace) program. All of them enjoyed the mutual 
work very much. This fruitful collaboration continued until a 
few years ago.
 In 1963 Hayes Ashdod began operations. Daniel 
recalls the general situation with soy in Israel at that time: 
In 1962 there were several makers of soy food products in 
Israel. Soybean crushing factories made soy oil for human 
consumption and toasted soybean meal for animal feeds. 
However, some of the toasted soybean meal was milled 
to soy fl our for use in households, in the meat processing 
industry, and in the baking industry. There were also some 
small cottage industries making various Oriental soy 
products, such as soy sauce, simply-made toasted and non-
toasted full-fat soya fl ours, roasted soybean coffee, etc.; 
Daniel does not remember the names of these companies. 
Continued. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

4711. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part II (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Let us now return to the early, 
pioneering products introduced by Hayes Ashdod during the 
1960s. Hayes Ashdod was one of Israel’s fi rst company to 
make foods from soybeans, and Israel’s fi rst manufacturer of 
modern soy protein products.
 In 1963 the company launched its fi rst product, a soy 
protein concentrate named Haypro. This product was also 
the fi rst commercial soy protein concentrate manufactured 
outside the United States.
 The main applications for Haypro were as a meat 
extender, and in hypoallergenic formulas (especially for 
babies and children allergic to cow’s milk). Most of the 
product was sold outside Israel, mainly in Europe.
 Hayes Ashdod was the world’s fi rst commercial plant 
to make “traditional” soy protein concentrate (SPC) and 
soy molasses by a counter-current aqueous alcohol wash 
system; that system was developed by Daniel. The plant’s 
initial capacity was about 5,000 metric tons of soy protein 
concentrate and about 2,500 metric tons of soy protein 
concentrate per year (each on an as-is wet basis).
 Who should get the credit for developing this important 
new process using alcohol? In Dec. 2007 Daniel wrote: “The 
credit for developing the process for SPC by aqueous alcohol 
wash should go to Mustakas and coworkers [at NRRL] in 
Peoria [1960-62].
 “In the early 1960s, aqueous alcohol washed SPC 

was introduced on a commercial scale by the Central Soya 
Company’s Chemurgy Division in the USA; they developed 
a immersion aqueous alcohol extraction system to make 
SPC. At about the same time we introduced in Israel a 
continuous counter current aqueous alcohol wash system to 
make SPC. The producers of the ‘traditional’ alcohol washed 
SPC generally use the continuous counter current aqueous 
alcohol wash system today.”
 Also in 1963 Hayes Ashdod introduced “Soy molasses, 
a concentrated soy solubles extract, obtained during the 
production of soy protein concentrate.” This product 
is used in animal feeds and as a source of oligosugars 
[oligosaccharides] for elderly people to maintain proper 
[digestive-tract] fl ora and regularity (mainly in Japan). Note: 
Daniel Chajuss wrote the above quoted words and date on 
14 Jan. 1993 in a letter to William Shurtleff, in response to 
a question from Shurtleff. On 9 Sept. 1995 he again wrote 
Shurtleff: “The name ‘soy molasses’ was coined by me in 
1963. It is generally manufactured today in accordance with 
the contents of my Israeli Patent No. 19168.” He recalled in 
Feb. 2005: “When we got soy molasses, it was a dark, sweet, 
bitter, viscous, strong-smelling product. It looked very much 
like molasses. I decided to sell it to the feed mills, which 
at that time were using beet sugar molasses. So I decided 
to call it ‘soy molasses.’ But from my research in Peoria, I 
knew it contained many very interesting compounds–such 
as isofl avones and those that prevent perosis in chickens. In 
1963 I made an application to the Israeli government to do 
research on soy molasses. I believed in it very much because 
of the many interesting components it contained. Now, most 
of the patents concerning soy isofl avones are about ‘soy 
molasses,’ as are most of the scientifi c articles. So this term 
has become accepted, probably because it is so descriptive. 
Soy molasses is more like beet sugar molasses than cane 
sugar molasses.
 In 1964 the company introduced Haysoy brand soy 
fl ours in full fat and defatted, toasted and untoasted forms, 
mainly for the baking and fermentation industries.
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex. Hayprotex was designed for use mainly as a minced 
meat extender, while Contex was designed mainly for 
vegetarian analogs.
 Hayes Ashdod started making texturized [textured] soy 
protein concentrate in large part because they were very 
familiar and friendly with the Katzin family–Sol and Sid 
Katzin, two brothers, who came to Israel from the USA and 
who built the Shefa Protein Industries plant in Arat, Israel. 
They were idealists who made the fi rst textured soy fl our 
in Israel. Sometimes they would buy (from Hayes Ashdod) 
the fi nes of the white fl akes to texturize. Daniel asked Sol 
why he didn’t texturize soy protein concentrate. Sol replied: 
“We don’t sell taste, we sell nutrition.” Sol was a really nice 
fellow, a nutritionist at heart and in his profession. They were 
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real pioneers, but they had such a diffi cult time and were 
often disappointed.
 In the early days, after he saw Sol Katzin’s extruder, 
Daniel fi rst did some trials with a Wenger single-screw 
extruder. With assistance from Oak Smith, Hayes bought a 
small Wenger extruder. Since Daniel didn’t want to compete 
with his friend, Sol, he decided to extrude soy protein 
concentrate–but the product was not very successful, and 
defi nitely not as successful as Shefa’s textured soy fl our 
products. Daniel’s product failed largely because of its high 
price whereas the Katzin’s product failed because of its 
fl avor–although its shape was excellent. Daniel is not aware 
of any company that made textured soy protein concentrates 
before he did. He knows that another similar product was 
Response, made by Central Soya.
 Note: Concerning early textured soy protein 
concentrates: Hayes Ashdod introduced Hayprotex and 
Contex in 1966, Griffi th Laboratories introduced GL-219 and 
GL-9921 in 1974, and Central Soya introduced Response in 
1975.
 “Hayes Ashdod Ltd. Research and Development 
Department has developed many soy analogs in various 
forms (‘vegetarian sausages’, ‘fi sh-less fi sh fi ngers’, 
‘vegetarian sea food analogs’, ‘vegetarian schnitzels’, 
‘vegetarian nuggets’, ‘vegetarian gulash’, etc.) based on 
texturized soy protein concentrates (Contex) mainly to 
promote Hayes Ashdod Ltd. markets and to fi nd customers 
for its products. These vegetarian analog products were never 
sold directly to the consumers but were sold to institutions 
or to various manufacturers / distributors mainly in dry 
rehydratable forms. They started to appear in the market in 
about 1966 and still exist today. The usual name was the 
product name as appears above. Soy protein isolates were 
made on a pilot plant scale and were never manufactured or 
sold by Hayes Ashdod Ltd. in any signifi cant quantities.”
 Also in 1966 Hayes introduced Hyprovit and Promolac, 
two powdered hypoallergenic soy formulas which were 
designed to replace milk powder formulas for infants and 
children allergic to cow’s milk.
 In 1968 Hayes started producing Haypro-T, a special 
soy protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce Primepro, a more 
functional and soluble soy protein concentrate, by further 
treatment of the aqueous alcohol extracted soy protein 
concentrate (Haypro), for use as substitutes for soy protein 
isolates and for caseinates in various food systems, especially 
in the meat processing industries.
 Also in 1969 Hayes introduced So-Bit (also spelled 
Sobit), a fi ber product which was removed from the soy 
protein concentrate by a tail-end dehulling system containing 
both aqueous alcohol washed hulls and fi bers obtained from 
soybean cotyledons. This product has proven to be benefi cial 

as a source of dietary fi ber, especially for diabetic patients. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

4712. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part III (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In 1972 Hayes General Technology 
signed a contract to sell the engineering designs and know-
how it had developed for a soy protein concentrate plant to 
Aarhus Oliefabrik A/S in Aarhus, Denmark. This was HGT’s 
fi rst major contract.
 In 1973 Daniel Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark (renamed Central Soya Aarhus A/S in Nov. 
1992), to manufacture powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers; they were sold under various Danpro brands.
 On 19 June 1973 Daniel married Talma E. Hirsch in 
Rehovot, Israel. They had four sons: Ron, born on 18 Dec. 
1973 in Tel Aviv; he is now (2005) a computer scientist and 
electrical engineer. Amir and Shi (twins) born on 17 Dec. 
1976 in Rehovot; Amir is a graduate student in physics 
and philosophy. Shai is a graduate student in business 
administration and political science. Ori, born on 2 Feb. 1983 
in Rehovot, is fi nishing his military service duties and going 
to study at a university.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM, USA, SOGIP-Bunge, 
France, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and/or engineering 
designs, and are mainly based on the know-how and 
technology developed by Chajuss. About 90% of the total 
world production of soy protein concentrates today is 
made by aqueous alcohol extraction. Most of the protein 
concentrates are used in the form of powder or grits, some 
are further texturized, and some are further treated to provide 
various “functionalities.”
 In 1974 the Aarhus concentrate plant began regular full-
scale operation. It was later bought by Central Soya.
 Also in 1974 Daniel, Prof. Birk and the other researchers 
at the Hebrew University at Rehovot did much collaborative 
research on soy phytochemicals, such as soy saponins, soy 
isofl avones, other soy phenolics, etc., which were obtained 
from alcohol-extracted soy molasses. They found that soy 
molasses had many interesting and useful applications–
even for stabilizing sandy soil and eventually enabling it 
to be productive for agriculture. Later they developed a 
technology to remove the isofl avones (very bitter and beany) 
and saponins from the soy molasses. They found that the 
isofl avones in the soy germ are not bitter.
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 Daniel recalls: At [the NRRL in] Peoria, Illinois, they 
had tried to breed soybeans that had little or no bitter, 
beany fl avor. Essentially they were trying to breed out the 
isofl avones; fortunately they were not successful. Yet the 
isofl avone content of both soybeans and soy molasses covers 
a wide range; for soy molasses it is about 0.5% to 2%.
 During 1974 Daniel told researchers at Central Soya 
and Aarhus Oliefabrik about these compounds found in soy 
molasses. Then Unimills started a plant and called it ‘soy 
volasses.’ The 2004 Soya & Oilseed Bluebook has a section 
titled ‘Defi nitions and Glossary,’ however it does not yet 
have an entry for ‘soy molasses’ (p. 367). But there is an 
entry for ‘soy solubles,
 During this time Hayes General Technology also did 
development work on many different modern soy protein 
products, functional soy protein concentrates, textured soy 
proteins, soy fl ours (full-fat, medium-fat, and defatted; 
enzyme active or toasted); also on the extraction of specialty 
oils and cold press systems; on specifi c extraction plants, 
as for jojoba oil, primrose oil, argan oil (from the nuts of 
the argan tree, Argania spinosa, of southwest Morocco), 
etc.; fl ash desolventizing systems for non-polar and polar 
solvents; unique, bland and novel “no waste” (fi ber included) 
soymilk products; precooked “instant” cereal plants; 
complete low-cost food formulae plants; micro-milling 
systems; production of vegetarian meat alternatives, incl. 
vegetarian sausages, schnitzels, patties, and “fried fi sh”; 
non-soy based protein products; lupine seed processing incl. 
lupine protein, lupine oil, and lupine alkalozidone alkaloids 
production systems. Much work was also devoted to the 
development of low-cost cottage industries.
 In 1980 Hayes started to sell soy lecithin commercially; 
it was separated from the soy oil obtained during the 
production of “white” fl akes by hexane extraction.
 Also in 1980 Daniel’s father, Elijah M. Chajuss, began 
to reduce his full active daily work with Hayes Ashdod Ltd. 
At this time, the two men began thinking about selling that 
part of their company. Daniel thought it would be better if 
he focused on research, development, and engineering work. 
None of his sons was interested in carrying on the family 
business.
 Until 1981, all the shares of Hayes Ashdod Ltd. were 
held by the Chajuss family.
 1984 Sept. 27-28–Daniel attended the First European 
Soyfoods Workshop held in Amsterdam, Netherlands, as 
a delegate of E.M. Chajuss Ltd., which was interested in 
establishing a simple soy cottage industry; at about that time 
they had developed some simple appropriate processing 
technologies for soyfoods and soymilk and were thinking 
about making those in a company other than Hayes Ashdod 
Ltd.
 1984–The Chajuss family began to sell some of the 
shares in Hayes Ashdod Ltd. (fully owned by the Chajuss 
family) to Koor Foods Ltd. (headquartered in Tel Aviv), 

which was a holding company that owned shares and 
ownership in various food fi rms and was a part of Koor 
Industries Ltd., which had been established by labor unions. 
Hayes Ashdod Ltd. sold crude soybean oil to fi rms owned by 
Koor Foods Ltd. Koor has approached the Chajuss family, 
asking if all or part of Hayes Ashdod might be for sale.
 In Dec. 1984 the majority of the shares in Hates Ashdod 
Ltd. were sold by the Chajuss family to Koor Foods Ltd. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

4713. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part IV (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: 1985–Hayes General Technology (HGT) Co. 
Ltd. is incorporated as a separate and independent company, 
still owned by the Chajuss family, especially to develop 
engineering, process know how and new technologies, 
mainly in the fi eld of soy proteins.
 1986–The Chajuss family sold the remainder of the 
shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of 
Koor’s directors was Mrs. Shefi  of Kibbutz Hatzor. She was 
the link connecting her kibbutz with Koor Foods and Hayes 
Ashdod Ltd.
 1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father 
and co-founder of Hayes Ashdod Ltd., passed away in 
Rehovot at age 84.
 In March 1987 all the shares of Hayes Ashdod Ltd. were 
purchased from Koor Foods by Kibutz Hatzor. A few months 
later, in about Sept. 1987, the company name was changed 
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
 In 1988 Soya Mainz (of Mainz, Germany) bought from 
Hayes General Technology engineering designs to set up a 
soy protein concentrate plant in Germany. The plant was not 
built and instead in early 1991, Soya Mainz bought 25% of 
Solbar’s shares.
 In 1989 (a year later) Soya Mainz bought an additional 
24% of the shares in Solbar, so that they now owned a total 
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the 
remaining 51% equity of this joint venture between Israeli 
and German companies.
 Note: The proprietary rights of Hayes Ashdod Ltd. 
know-how and technology remained, however, Chajuss’ 
proprietary possession. Koor Foods ceased operations in 
about 1987.
 Today HGT does mainly research engineering 
and designs systems, but it also manufactures special, 
nonstandardized equipment, and installs complete systems. 
HGT engineers, including Daniel when warranted, also 
work as fi eld engineers and consultants on site when the 
systems they have designed are installed in other countries. 
They have done that since 1973-74 when their fi rst system 
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was installed outside in Aarhus, Denmark. Systems for 
manufacturing soy protein concentrates and soy molasses, 
designed and developed by HGT, have been installed in 
Israel, Denmark, The Netherlands, France, USA, China, 
and Brazil. All these plants include texturizing facilities, 
which although recommended by HGT are designed and 
made by fi rms such as Wenger, Extru-Tech, and Clextral. 
Today HGT is known and often referred to as ‘Hayes Ltd.’. 
Hayes General Technology Company Ltd. is thus thinking 
about making ‘Hayes Ltd.’ its offi cial company name. Also 
today (2005) this company is owned and managed by Daniel 
Chajuss.
 Note: Hayes Ashdod Ltd., although it was sometimes 
referred to as “Hayes Ltd.” was never offi cially named 
“Hayes Ltd.”
 In early 1991 the German soy processor, Soya Mainz 
GmbH and Co. bought a 25% equity interest in Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein 
manufacturers of Ashdod, Israel. The company has also 
contracted with Hayes General Technology Co. Ltd. of Israel 
to set up a soya protein concentrate production facility in 
Germany.
 By 1999 Solbar had started a sister company or division 
named Solbar Plant Extracts to market its nutraceutical 
products (such as isofl avones) extracted from soy molasses.
 Today (Feb. 2005) the makers of traditional type 
concentrate generally use the systems developed by Daniel 
Chajuss. These systems are purchased from Hayes General 
Technology and are presently used by all the leading makers 
of traditional and functional soy protein concentrates. Today 
over 95% of the soy protein concentrates manufactured 
worldwide are made using systems developed by Hayes. 
Included among Hayes General Technology clients for 
traditional or functional soy protein concentrates (SPC) 
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later 
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete 
engineering designs and services). (2) Aarhus Oliefabrik 
A/S, Aarhus, Denmark (alter renamed Central and presently 
Solae), 1972 to 1974 and later periodically upon request. 
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later 
renamed Central Soya Aarhus and presently Solae). (4) Soya 
Mainz, Mainz, Germany, 1988 (now part of ADM group). 
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used 
for SPC in the Decatur plant. The knowledge was later also 
utilized by ADM in plants in the Netherlands (Europort) 
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland, 
1995. Textured soy protein concentrate plant. (7) Cargill, 
Minneapolis, Minnesota, 2000 to 2003. SPC technology 
licensing and transfer of know-how and engineering 
designs. Also consultations. (8) Shemen Industry–Soyprotec 
Advanced Protein Technology, Haifa, Israel, 1999 to present. 
SPC technological transfer and licensing agreement and 
consultation services. (9) China–In China HGT is involved 
directly and or through Wuhan Crown Friendship and 

provide Hayes know-how, licensing, engineering designs 
and services to manufacture SPC to fi rms such as Shandong 
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to 
Crown Proteins, to Gushen in Shandong province and to 
YiQing Group in Tianjin. (10) Brazil–The transfer of know-
how and engineering designs is and was made to such fi rms 
as IMCOPA (2006) and others through Crown Iron Works. 
Cargill, Shemen Industries (Soyprotec), Shandong San Wei, 
etc.
 Daniel has retired largely from the commercial side of 
his business. But he still (2005) has a small company that 
makes isofl avone products; he likes very much to do research 
is this company’s laboratories. “Business can be god or 
bad, profi table or not profi table, but when you do research, 
you may get good or bad results, but it’s always interesting. 
That’s what I like to do.” From time to time Daniel goes 
to the Hebrew University of Jerusalem at Rehovot to do 
research; he still works occasionally with Dr. Yehudith Birk.
 Daniel has become interested in a remarkable plant and 
its seed, pearl lupin (Lupinus mutabilis), a species of lupin 
that is grown in the Andes of South America for its edible 
bean. He has done research on the bitter compounds in this 
underutilized bean, and believes this seed has a very bright 
future, including as a human food (see separate record).
 Daniel’s wife is well (Dec. 2007) and works as 
information librarian in Tel Aviv University Faculty of 
Medicine.
 The year 2007 marks the 45th anniversary of Daniel’s 
pioneering work with soy products in Israel. Today Hayes 
makes about 450 to 500 metric tons per year. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

4714. Product Name:  Soy-N-Ergy ISP 90 Isolated Soy 
Protein (Organic), or ISP 90-NH (Non-Organic, Non-GMO).
Manufacturer’s Name:  American Health & Nutrition, Inc.
Manufacturer’s Address:  3990 Varsity Dr., Ann Arbor, 
Michigan 48108.  Phone: 734-677-5570.
Date of Introduction:  2005 February.
Ingredients:  Incl. organic soybeans.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Press release. 2005. Feb. 
15. “New solvent free technology yields organic Soy-N-Ergy 
ISP 90 Isolated Soy Protein.” “A unique environmentally 
friendly processing method has been successful in 
developing the fi rst certifi ed organic isolated soy protein... 
American Health & Nutrition of Ann Arbor, Michigan, 
announced the introduction of this unique soy protein after 
years of development. The company says that their new 
product is produced without hexane or other chemical 
solvents. All other isolated soy protein products on the 
market originate from soymeal extracted with these chemical 
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solvents. The company is also producing a non organic non-
GMO medium priced alternative called ISP 90-NH, using the 
same non-hexane technology.” For more: www.soy-n-ergy.
com.
 Note: As of May 2008 the company has been renamed 
“New Organics.”

4715. ASA Today (St. Louis, Missouri). 2005. Senegal soy 
project praised. 10(5):1. March.
• Summary: “ASA’s World Initiative for Soy in Human 
Health (WISHH) program has helped add soy to a 
Counterpart International (CPI) feeding program in Senegal 
schools.” WISHH as also trained CPI staff about the benefi ts 
and use of soy products, which has enables staff to train 
Senegalese school offi cials how to use the products to the 
benefi ts of thousands of children.
 The meals provide a powerful incentive to keep children 
in school in a country where they are often needed to herd 
cattle to seasonal pastures. A photo (by Megan Puzey) shows 
six Senegalese children at lunchtime enjoying “soy-fortifi ed 
foods, such as soy-fortifi ed bulgur with Textured Vegetable 
Protein in tomato sauce.”

4716. ASA Today (St. Louis, Missouri). 2005. WISHH 
provides vital assistance to feeding program. 10(5):2. March.
• Summary: U.S. Ambassador to Senegal, Richard C. 
Roth, praised a Counterpart International (CPI) project that 
is taking advantage of high protein soy products to fi ght 
hunger while helping to increase school attendance by 
25%. Roth visited Counterpart’s Global Food for Education 
(GFEI) Program where he saw how “high protein soy has 
complemented CPI’s program, which has provided a daily, 
hot, nutritious meal to more than 16,000 school children 
since early 2003.
 Counterpart received six tons of Textured Vegetable 
Protein (TM), better known as TVP, from WISHH and 
Archer Daniels Midland Co., the manufacturer. Another 
product to be used in the program is soy protein isolate.
 “State soybean organizations and the United Soybean 
Board provide support for the WISHH program.”
 A photo shows Ambassador Richard Roth with several 
Counterpart International staff in a storage room where 
stacks of ADM’s TVP are stacked high.

4717. Product Name:  Soy Creations Vegetarian Chicken 
Breast, Vegetarian Hors d’Oeuvres [BBQ, Curry (Vegan), 
Kung Pao (Vegan), Southwestern].
Manufacturer’s Name:  i Foods, Inc.
Manufacturer’s Address:  2222 Davie Ave., Los Angeles, 
CA 90040.  Phone: (213) 728-8288.
Date of Introduction:  2005 March.
Ingredients:  Chicken Breast: Textured soy protein, water, 
soybean oil, isolated soy protein, whey protein, sugar, soy 
sauce (water, soybeans, wheat, salt), wheat protein [gluten], 

corn starch, tapioca starch, potato starch, salt, spices, natural 
fl avors (from vegetable sources), seaweed, autolyzed yeast 
extract.
Wt/Vol., Packaging, Price:  150 gm paperboard box.
New Product–Documentation:  Three leafl ets (8½ by 
11 inches, 1 panel each side, glossy color, front and back) 
sent by Patricia Smith from Natural Products Expo West 
at Anaheim. 2003. March. The front of each shows a large 
color photo of the prepared product.

4718. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2005. Promise of soyfoods inspires 
Heartland Fields’ seed-to-plate business model. 16(6):16. 
March.
• Summary: In the year 2000 John Schillinger, PhD, one of 
the best U.S. breeders, founded Heartland Fields LLC, an 
Iowa-based farmer-owned soyfoods company. By the end 
of 2004, “Heartland Fields had shipped 2.5 million of his 
ready-to-heat frozen Soy Beef & Broccoli and Soy Chicken 
Teriyaki entrées to U.S. Troops serving in the Iraqi Freedom 
campaign. The military is offering them to all troops now–
not just to vegetarians.
 “Schillinger’s concept was to breed a soybean 
specifi cally for people food, not animal feed...” to create a 
vertically integrated seed to plate business model.
 “As a result more than 100 farmers in Maryland and 
Illinois have invested in Heartland Fields’ research and 
marketing efforts.
 “The result was a non-GMO, identity preserved 
soybean that had 25 percent more protein than the standard 
[soy] bean, a appealing fl avor profi le, and can be produced 
organically.”
 The harvested soybeans are processed and sold as High 
Protein Textured Soy (HPTS) (TM). A color photo shows 
the front panels of some of its soy-based meals: Soy Beef 
& Broccoli with Rice, Soy Chicken Alfredo with Broccoli, 
Soy Chili with Soybeans. A black and white photo shows a 
portrait of John Schillinger.
 Note: In 1999 John Schillinger, PhD, “retired” from the 
presidency of Asgrow Seed Co. to form Schillinger Seed Inc. 
in Des Moines, Iowa. John is a graduate of the University of 
Maryland and holds a PhD in Plant Genetics from Michigan 
State University.

4719. Chajuss, Daniel. 2005. History of his work with soy in 
Israel (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: ADM made acid-wash soy protein concentrate, 
which cannot be texturized. Daniel thinks they did this 
after they bought Central Soya’s soy protein isolate plant in 
Chicago, and brought it to Decatur, Illinois. This inability 
to texturize was one of the reasons ADM asked for Daniel’s 
assistance in establishing a plant to make aqueous alcohol 
wash soy protein concentrate.
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 Central Soya made very good soy products–such as 
Response [textured soy protein concentrate, launched in 
July 1975]. Daniel has always had very good personal and 
business relations with Central Soya.
 Hayes Ashdod was sold in 1987 and is now named 
Solbar. It is still in the same location as before, with much 
of the equipment. After the sale, Daniel; used to work there 
almost every day, but he no longer works with that company.
 Daniel helped Finnsoypro Oy (Finnsoy) in Finland to 
start a plant by giving them know-how; however they bought 
equipment from a company that is the daughter company of 
Wenger. Finnsoypro is a small factory that makes about 300 
kg/hour of textured soy protein concentrate. The owner (who 
is very smart) is a neighbor and friend of Daniel is Israel.
 Daniel really loves his work at Hayes General 
Technology (HGT), which he still owns; he is the managing 
director. He works to install new plants around the world 
based on the unique technology that the and HGT have 
developed. He sold Hayes Ashdod Ltd. in part so that he 
could focus more on his work at HGT. He is now working on 
a plant in Haifa for a company named Soyprotec; it belongs 
to Shemen Industries, which is also making soy protein 
concentrate.
 Daniel drinks Alpro soymilk. “Now in Israel tofu and 
soymilk and other soy products are very, very popular.” 
Israel’s largest producer of dairy milk, Tnuva, now makes 
soymilk. They generate a lot of okara, which is transformed 
into a health food product by another company. It contains 
about 30% protein, 60% fi ber, plus some oil, minerals, etc. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

4720. Givens, Joe. 2005. More history of Dawson Mills, 
and the merger with Land O’Lakes (Interview). SoyaScan 
Notes. May 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Concerning the purchase of soy protein isolate 
technology: 1997 May–Dawson bought soy protein isolate 
technology from General Mills. Dawson was looking to 
expand and it looked like isolating protein was a good way 
to go. They paid $1 million (not $10 million), mostly for 
patents owned by General Mills, plus a few centrifuges. The 
patents turned out to be worthless; they contained nothing 
new. General Mills sold because they were not really in the 
soybean processing business. 1997 Nov.–Dawson Mills 
broke ground for the isolate plant on the outskirts of Dawson. 
It was scheduled for completion in Nov. 1978. At that time 
the isolate plant looked like it had a promising future.
 1979 March–Offi cial ribbon cutting ceremony and 
opening of the isolate plant–5 months behind schedule. The 
plant’s future still looked promising at that time.
 1980 June–Dawson Mills merges with Land O’Lakes. 
Joe was deeply involved in this merger. There were at 

least four reasons for the merger: Money, personnel, Joe’s 
retirement, and Land O’Lake’s interest in the soy specialties 
business. Of these, money was the most important. (1) 
Making and marketing the isolate turned out to be much 
more expensive than expected. It was a new type of product, 
with many potential applications. The isolate plant turned 
out to be a huge drain on Dawson Mills’ fi nancial resources. 
“When meat prices dropped, it sure changed the picture. 
It was a tough sell.” (2) Dawson, Minnesota, was a small, 
rural town in a cold part of the U.S., with relatively little 
intellectual and cultural stimulation. It was very diffi cult 
to fi nd skilled workers and people with PhD degrees who 
were willing to move to the boondocks. So Dawson Mills 
had hired quite a few kids right out of high school to work 
at the isolate plant. “It was hard to fi nd good people.” Land 
O’Lakes had an excellent research staff and many such 
skilled workers. (3) Before the merger, Joe had announced 
his intention to retire; he had been with the company for 
29 years, during which time it had become much larger 
and more complex. The management felt the need for new 
expertise. (4) Land O’Lakes was interested in getting into 
the soy specialties business–the food products, such as the 
isolates; they weren’t particularly interested in the soybean 
crushing part of Dawson Mills. Joe agreed he would work for 
Land O’Lakes as vice president of their Soybean Division, 
which included some other plants, including Boone Valley in 
Eagle Grove, Iowa.
 Joe recalls: “The merger with Land O’Lakes didn’t 
really work out. They didn’t have people to spare that they 
could send out to Dawson. The whole merger wasn’t as 
successful as we would have liked.” Land O’Lakes tried to 
run the isolate plant for 11 months–unsuccessfully.
 During this time (in 1980) the isolate plant was 
unionized. The young workers believed all the promises 
the union organizers made, whereas older workers did not. 
A vote was held and the union won. At that point, in early 
1981, Joe Givens retired; unionization was the catalyst. The 
union had tried to get into Dawson Mills’ crushing plant 3-4 
times before this, and they were always defeated in each 
election. The experienced workers realized that unionizing 
was not in their best interests. The union only lasted at 
Dawson Mills for a little more than a year; when the workers 
realized that they were paying substantial dues but that 
none of the union’s promises had been fulfi lled, they tossed 
(elected) it out.
 1981 May–The isolate plant was closed. Many local 
workers lost their jobs. It was a very painful experience. Two 
months after closing the isolate plant building was purchased 
by AMPI (Associated Milk Producers Inc.). Today that 
building houses one of the world’s largest cheese plants.
 Dawson Mills is now owned by AGP, a cooperative. It 
is hard for outsiders like Joe to know how the plant is doing 
fi nancially since no public reports are issued. The keys to 
running a successful crushing plant are to keep costs as low 
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as possible and to steadily increase volume. Dawson Mills 
was located in a good area, with plenty of soybeans grown 
nearby and plenty of people to buy the meal. Two or three 
soybean crushing plants have started in the area since Joe left 
in 1981: One in Volga, South Dakota (late 1996), and one in 
Fairfax, Minnesota. Both compete with Dawson.
 Dwayne Andreas has a long history with co-ops. After 
leaving Cargill, he went to work for Farmers Union Grain 
Terminal Association, a cooperative; he was the No. 2 man 
in that organization. In Aug. 1960 Dwayne and Lowell sold 
Honeymead, their crushing plant in Mankato, to Farmers 
Union (GTA), which was a cooperative. Sometimes ADM 
was an unfair competitor, offering very low prices to 
Dawson’s customers; that was when Dwayne Andreas’s son 
was running the plant in Mankato. He was one who ended up 
going to jail. Cargill, on the other hand, “was always good, 
clean competitor.”
 When Joe fi rst arrived at Dawson Mills, many of the 
shareholders were individuals. This was a very cumbersome 
arrangement, because Dawson ended up buying soybeans 
from the farmer direct, through the elevators. The elevators 
saw to it that Dawson always bought at the highest possible 
price. This was not a workable arrangement for Dawson 
Mills. So within 2 weeks of his arrival, Joe created several 
kinds of shares. Individuals had their shares changed to 
preferred stock, on which Dawson paid interest. Dawson 
Mills would offer each day at 2:00 p.m. (over the radio) to 
buy soybeans at a specifi ed price per bushel, delivered to its 
mill. There was no bidding or negotiation. Dawson always 
hedged its operations by buying and selling futures in either 
soybeans, meal, or oil. Knowing which to hedge was very 
complex and could have a big impact on profi ts. It was an 
hour by hour decision.
 Why were there so people with Scandinavian names 
living in Dawson? Joe notes that when the railroads built a 
new line, they would place a town center roughly every 10 
miles. Many towns took on an ethnic character, becoming a 
magnet for immigrants. Dawson was basically a Norwegian 
town.
 Patronage refunds: Each year, if cooperative business 
makes a profi t, it is called “Net Savings.” The company’s 
board of directors decides how these Net Savings will 
be distributed. Dawson bought all of its soybeans from 
elevators that were cooperatively owned by local farmers, 
who sold their soybeans to the elevator. The majority of the 
New Savings would be allocated back to the elevators, in 
proportion to the amount of soybeans they had sold Dawson. 
This money was considered as income or operating revenues 
by each elevator, and there were various ways of accounting 
for it. This was complicated by the fact that most elevators 
had feed mills closely associated with the elevator. In some 
cases, if Dawson Mills allocated 5 cents per bushel, the 
elevator would pass that on to each farmer that had sold 
soybeans to the elevator. In other cases, if the elevator was 

losing money on its oats and wheat, the soybean income 
might counterbalance that. If an elevator lost money one 
year, the farmer-owners might get none of the patronage 
refund that Dawson Mills had paid the elevator. Some 
elevators were better managed than others; some always 
hedged. But over the years, Dawson Mills paid back to the 
elevators about 11 cents on each bushel purchased, and Joe 
guesses that farmers got about 50% of that.
 Joe used to dread the annual meetings, because he never 
knew what issues would be raised. The boards of directors 
of the roughly 100 member elevators were invited to attend. 
For example, someone might stand up and ask, point blank, 
“Joe–How much are we paying you these days?” But Joe 
recalls they were always very generous with both his salary 
and bonuses for good performance. Address: 6566 France 
Ave. S. #906, Edina, Minnesota 55435. Phone: 952-926-
7828.

4721. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2005. Gardenburger gets soy-full. 
16(7):12L of 12-page insert after p. 14. Spring.
• Summary: Gardenburger, long based on rice, is adding soy 
to its basic ingredients.

4722. Caton, Catherine. 2005. Greg Caton’s herb company 
raided by FDA: Greg (of Lumen Foods) is now in jail in 
Texas (Interview). SoyaScan Notes. June 2. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Catherine is Greg Caton’s wife. Greg ran fi ve 
businesses out of the large building complex that also housed 
Lumen Foods. One of these was Alpha-Omega Labs, an 
herbal company. Working with scientists, they had developed 
an herbal product, a black topical salve called Cancema that 
cured skin cancer. They were receiving 50 to 100 phone 
calls a day from people who said they had been cured by the 
product. In Sept. 2003 the FDA raided the herbal company 
with drawn guns and without the standard warning letter. 
The herbs were certainly legal, but the message that they 
may or can cure cancer (with testimonials) was the problem 
for the FDA. They left Lumen Foods alone, because it 
has been in business for almost 20 years and sells only 
soyfoods. Greg was forced to plead guilty of “introducing 
an unapproved FDA drug” (even though he sold herbs, not 
drugs), and was not given a trial. If he had asked for a trial, 
the FDA threatened to arrest his wife and the employees of 
Greg’s herbal company. “They would trump up 20 years 
of charges.” Greg is now in Jail in Beaumont, Texas. He 
is scheduled to be released in March 2006, but his wife is 
working to have him released by July 2005.
 Lumen foods is still making and selling its various lines 
of vegetarian soyfoods. Their website is at www.soybean.
com.
 Catherine’s conclusion: Nobody in the offi cial health 
or medical establishment is interested in studying herbs as 
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a possible cure for cancer, or in learning about the cures 
brought about by Greg Caton’s herbal product. “The FDA’s 
only interest is to protect the interests and profi ts of the 
pharmaceutical companies. It’s very corrupt. We don’t 
have any freedoms any more. When the government goes 
after you, they win 98% of the time. In most cases you end 
up plea bargaining; you can’t take the chance of going to 
trial because they lie so much. So he never had a chance to 
present his point of view and have it made part of the public 
record. We live in a police state.” Address: Lumen Food 
Corp., 409 Scott St., Lake Charles, Louisiana 70602-0350. 
Phone: 337-436-6748.

4723. Wolf, Walter J. 2005. Was Swift’s Food Protein (SFP) 
considered a textured soy protein concentrate? (Interview). 
SoyaScan Notes. June 23. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Wolf is quite sure that Swift’s product was 
not considered a textured concentrate. In addition, many 
people in the industry considered it a poor-quality product 
because it was very insoluble and had a granular texture 
somewhat like sand. Nowadays when people say textured, 
they are usually referring to an extruded product.
 Swift made this product by heating soy fl akes or fl our to 
denature the protein, then they washed the resulting product 
with water (water wash) to remove the soluble sugars, and 
fi nally they dried it.
 Note 1. Daniel Chajuss of Hayes Ashdod Ltd. (Israel) 
agrees (personal communication, June 2006) that Swift’s 
Food Protein was not considered a textured soy protein 
concentrate.
 Note 2. This question is important because if Swift’s 
Food Protein was considered a textured concentrate, it would 
have been the world’s earliest known textured soy protein 
concentrate. Address: Minnesota.

4724. Cadwallader, Keith R.; Klein, Barbara P.; Khanna, 
Pradeep; Chen, Dejun; Nash, Marilyn; Puzey, Megan; 
Sullivan, Cheryl L. 2005. Around the world with soy. 
Champaign-Urbana, Illinois: Illinois Center for Soy Foods. 
62 p. Illust. No index. 24 cm. Series: Soy in the American 
Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table, the international 
way. Why eat soy? Soy foods: Soy fl our, soy protein isolate, 
soymilk, tofu, textured vegetable protein, edamame, black 
soybeans, soy nuts, tempeh, miso, soy analogs. Nutrient 
information. Purchasing soy foods. Recipes. One recipe per 
page. Contains many excellent full-page color photos (by 
David Riecks) of prepared dishes.
 Photos (p. 61) show: Marilyn Nash, Dejun Chen, Megan 
Puzey, and David Riecks. Address: 1. PhD, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 

61801. Phone: (217) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

4725. SoyaScan Notes. 2005. Etymology and defi nition 
of the word “seitan” (Overview). Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Etymology: From Japanese sei- fresh or raw 
+ tan (in tanpaku(shitsu) protein); usually written in the 
Japanese katakana syllabary to deemphasize the meaning of 
the Chinese characters.
 The word was coined in 1961 by the founder of 
macrobiotics, Nyoichi (or Nyoti) Sakurazawa, known in the 
West as George(s) Ohsawa (1893-1966).
 Defi nition: “A condiment or meat alternative made 
by simmering fresh wheat gluten in soy sauce, sesame oil, 
ginger, and kombu.”
 The word seitan was clearly coined by George Ohsawa 
in 1961–see authoritative account (interview) of the word’s 
origin by the man (Mr. Kiyoshi Mokutani) who developed 
and fi rst commercialized seitan in Japan and was with 
Ohsawa when he coined the term, writing it in the Japanese 
katakana. This is a key point; he wanted it to be a Japanese 
word, not a Chinese loan word.
 Seitan was fi rst made commercially in Japan in 1962, 
and was fi rst imported to the Western world (USA) in about 
1969 by two macrobiotic trading companies. For most of 
the fi rst 10 years of its history it was used as a condiment, 
mainly by those eating a macrobiotic diet; it was much too 
salty for typical Americans, and was not widely available.
 The basic taste and texture of seitan underwent a gradual 
transformation over its fi rst 10 years in the USA. It started 
as a very salty, black, rather hard or tough (like jerky) 
condiment, then evolved into a much less salty, more tender, 
brownish product that might be called a meat alternative. 
I have never heard anyone–except OED–refer to it as a 
“textured vegetable protein.” The latter term is generally 
used to refer to products that have been texturized by a 
machine named an extrusion cooker or extruder. I strongly 
prefer the term “meat alternative,” but only for seitan’s 
later incarnation. The term “meat substitute” has largely 
been replaced in the USA over the past 10 years “meat 
alternative”–which has a more neutral connotation.

4726. Balk, Ethan; Chung, M.; Chew, P.; Ip, S.; Raman, G.; 
Kupelnick, B.; Tatsioni, A.; Sun, Y.; Wolk, B.; DeVine, D.; 
Lau, J. 2005. Effects of Soy on Health Outcomes. Evidence 
Report / Technology Assessment No. 126. (Prepared by 
Tufts-New England Medical Center Evidence-based Practice 
Center under Contract No. 290-02-0022.) AHRQ Publication 
No. 05-E024-2. Rockville, MD: Agency for Healthcare 
Research and Quality. xiii + 223 p. Aug. 28 cm. [239 ref]
• Summary: This report is a review of the scientifi c 
literature, limited to human subjects. It basically says that 
in none of the claims about soy having health benefi ts is the 
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evidence conclusive.
 In the Summary, in the section on “Results” (p. 4-6) 
conclusions were given concerning the effects of soy 
supplements (used in about 75% of all trials analyzed) and 
soy foods on different health outcomes. In this report, soy 
milk was categorized as a soy supplement. Among the soy 
supplement trials, 57% used soy protein with isofl avones, 
36% used isofl avones alone, and 6% used soy protein 
without isofl avones. In about one-half of the soy foods trials, 
textured soy protein was used. Soy fl our was used in about 
one-quarter of the soy foods trials. “Across studies, the total 
isofl avones ranged from 0 mg to 185 mg per day, and the 
total protein intake from soy ranged from 0 g to 154 g per 
day. It is notable that the median soy product dose across 
studies (36 g soy protein per day) was equivalent to over a 
pound of tofu daily or about 3 soy protein shakes daily.”
 The health outcomes investigated were: Cardiovascular 
endpoints. Menopausal symptoms (21 studies). Endocrine 
function (50 trials in 47 articles). Cancer and tumor-related 
biomarkers (24 studies). Bone endpoints (31 studies). Kidney 
function, neurocognitive function, and glucose metabolism 
(11 studies). Adverse events. Limitations: “Despite the 
large number of trials that have been performed, the health 
effects of soy for many conditions that have been studied 
remain uncertain. The methodological quality of over half 
the studies (about 55 percent) evaluated in this report was 
poor (Grade C). One-third of the poor-quality studies were 
either uncontrolled single-cohort studies, nonrandomized 
comparative studies, or comparative studies for which it 
was unclear whether they were randomized...” Conclusions: 
“Most of the studies evaluated the effects of soy on various 
biomarkers or measures, not clinical outcomes, although 
several of the endpoints, such as blood pressure, LDL, 
and bone mineral density, do have known meaningful 
correlations with clinical outcomes.” Address: 1. M.D., 
MPH, Project Leader, Tufts-New England Medical Center 
Evidence-based Practice Center, Boston, Massachusetts.

4727. Boismenue, Clyde. 2005. Soy protein isolates–old and 
new (Interview). SoyaScan Notes. Sept. 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Cargill has fallen fl at on their face with their 
isolate made by ultrafi ltration. Soy protein clogs the fi lters. 
The product is very fl uffy. And there are waste water disposal 
problems; they must dilute it and back-fl ush the fi lters. It is 
still made from hexane-extracted white fl akes.
 Almost all isolates are spray dried; this reduces 
their dispersibility. To solve the problem, the powder is 
agglomerated by spraying it with a fi ne mist of water. It is 
still a free-fl owing powder but now more expensive. Ideally 
you want an isolate that will “fall in,” meaning it will 
disperse in water by itself, without stirring, when it is placed 
on the surface.
 Clyde has spent much of the past year evaluating and 

developing soy protein isolates for food ingredient use. 
Supro 661 is still the best-selling isolate to the health and 
natural foods industries. Sand is very dispersible in water but 
not at all soluble.
 Isolates have 3 main problems. 1. Flavor. 2. Those with 
a bland fl avor are quite viscous, so they are not very soluble. 
3. Color; many are tan, and can only be made white by 
bleaching.
 Solae and ADM are the two biggest makers of isolates 
and Solae is about 5 times as big as ADM. ADM’s branded 
products have a hard time because they are part of a 
commodity company, which thinks only in terms of price; 
they have no concept of sales or customer service. They treat 
their isolates like a commodity, and always ask: At what 
price could we sell it? That is the wrong question, the wrong 
approach. Some people won’t buy it at any price. Customers 
of isolates need customer support and a product suited to 
their special needs.
 A centipoise (pronounced SENT-uh-pwaz) is a unit of 
absolute or dynamic viscosity (1/100 of a poise) in the cgs 
system. Water is 7-10 centipoise. Slimfast in liquid is about 
100 centipoise. The approximate viscosity, in centipoise, of 
various substances at room temperature is: Water 1, olive oil 
100, Slimfast in liquid 100, a thin milk shake 700, motor oil 
1000–2000, honey 2000–10,000, molasses 5,000–10,000, 
Heinz ketchup 50,000–70,000, peanut butter 250,000. 
Address: Basic Foods Co., P.O. Box 240070, Los Angeles, 
California 90024. Phone: 310-473-0719.

4728. Sunrich. 2005. Soy ingredients–Roasted, toasted, 
milled, fl aked & expelled (Leafl et). Hope, Minnesota. 1 p. 
Front and back. 28 cm.
• Summary: A glossy color leafl et sent by Patricia Smith 
from Natural Products Expo East. 2005. Sept. On the front 
is an overview and six small color photos. On the rear 
is a large table titled “Product specifi cations.” The fi ve 
fl ours are: Expeller soy fl our. Soy grits. Soybean meal. 
Microground soy fl our (high PDI = Protein Dispersibility 
Index). Microground soy fl our (low PDI). Okara. The three 
types of textured soy protein are: Medium TSP. Large TSP. 
Chunk TSP. The four roasted products are: Whole roasted 
soybeans. Roasted soybean split. Roasted soybean bits. 
Roasted soybean fl our (full fat). The three types of Toasted 
soy fl akes are: TSX02mm Soy fl akes. TSX06mm Soy fl akes. 
TSX012mm Soy fl akes.
 For each product is given the content of protein, fat, 
moisture, ash, total carbohydrates, dietary fi ber, and PDI.
 Sunrich is a SunOpta company. Address: P.O. Box 128, 
3824 S.W. 93rd St., Hope, Minnesota 56046. Phone: 800-
297-5997.

4729. Barrett, Walter. 2005. Work with soybeans in Central 
Asia (Interview). SoyaScan Notes. Oct. 4 and 6. Conducted 
by William Shurtleff of Soyfoods Center. Preceded by letter 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1492

© Copyright Soyinfo Center 2016

(e-mail) of Oct. 3.
• Summary: Walter has worked with soybeans in 4 Central 
Asian nations: Kazakhstan, Uzbekistan, Turkmenistan, and 
Tajikistan. Kazakhstan and Georgia have the most history 
with commercial soybean production, because Soviet 
planners made it happen there. They designated other Central 
Asian countries for cotton production, in part because cotton 
needs less water. Latitude is part of the reason. The climate 
is also very dry, so that all soybeans (and almost all crops) in 
these countries must be irrigated, but with river water carried 
by gravity. Of all the Central Asian countries, Kazakhstan 
has been the most successful at understanding a market 
economy and making it work.
 Walter has many contacts in these countries. He 
is willing to help Shurtleff try to get a better history of 
soybeans in each of these countries. First, Shurtleff will send 
Walter an e-mail containing a table showing the dates he has 
for the earliest document seen showing soybeans in each in 
each country, and soybean cultivation in each country. Then 
the earliest date seen for soybean cultivation in each country. 
Walter will forward this e-mail to an intermediary (Winrock 
International or Mercy Corps), who will then mail or phone 
or hand deliver the message to the network of indigenous 
researchers Walter has developed over the years. The 
message will encourage them to contact other researchers 
who might be interested; then Walter will wait for replies.
 Walter believes that Korean communities in at least 
four of these countries (Turkmenistan, Uzbekistan, southern 
Kazakhstan, and Tajikistan) were growing soybeans for their 
own use at an early date–probably since the early 1900s 
and using them almost entirely for food–such as tofu, soy 
sprouts, Korean-style miso and soy sauce, green vegetable 
soybeans, etc. The Koreans raise chickens, for example, but 
they forage for food and are not fed soybeans. Walter has no 
idea when, or, why, or how these many Korean communities 
came to be established in Central Asia. He has no idea where 
the soybean varieties they grow came from. These Korean 
communities are all found within a horizontal oval that cuts 
across national boundaries, and includes the cities of Almaty 
[Alma-Ata] (in southwest Kazakhstan), Toshkent [Tashkent] 
(capital of Kyrgyzstan), Dushanbe (capital of Tajikistan), 
and Ashgabat (capital of Turkmenistan). In this area are 
numerous Korean restaurants where Walter has eaten; but 
he has no idea how many Koreans live in this area. Most 
individual Korean communities grew only one variety, but 
each Korean community had its own variety. By contrast, 
there are not many Chinese communities in these areas.
 Walter expects his next trip to Central Asia to be in 
the spring of 2006–probably Uzbekistan and possibly 
Turkmenistan or Tajikistan. He is given drivers and 
interpreters by the NGO sponsoring his trip. One of the 
ongoing problems he faces is the limited abilities of 
interpreters; communication is often diffi cult, and it is hard 
to pursue agricultural or academic questions with farmers. 

It is less diffi cult with educated researchers or academicians 
(best is Tajikistan, followed by Turkmenistan–who might 
help fi nd others). The researchers in these countries don’t 
talk much with each other, either within a country or 
among countries. They have few opportunities to travel, 
and little access to the Internet or e-mail. This is because of 
government restrictions, diffi culty of getting visas or money, 
etc. Researchers are lucky if they have a working computer, 
but most have a telephone and some have a cell-phone.
 Of all Central Asian countries, Kazakhstan is the one 
in which the soybean is the most important as a commercial 
crop–by far. They probably have at least several thousand 
hectares planted to soybeans. The soybeans in Kazakhstan 
are run through an extruder (extrusion cooker) to make 
soybean oil and meal. These same extruders are also used 
to process cottonseed. Soybeans are grown in Central Asia 
largely because of the demand for meal by the local poultry 
industry for use in chicken feeds. Poultry is the driving 
force, and Central Asia is a “protein-poor” region. Walter’s 
main reason for being there is because of poultry and (to a 
lesser extent) livestock; it is to help educate them about the 
soybean, its value for producing soybean meal and oil, and 
about the importance of protein. He helps farmers to grow 
soybeans and to develop markets for their beans. Actually, 
there is a ready-made market from poultry growers–who now 
have to pay a lot of freight to import their soybeans from 
Kazakhstan, Iran, Turkey, or India. The key is for Walter to 
serve as the bridge–to help bring the poultry growers and the 
potential soybean farmers together, to discover that they have 
a common interest, and then to work out agreements.
 NGOs do lots of impact studies; they want their 
volunteers to work on projects that will have economic 
impact. They believe that increasing poultry production will 
have a positive impact on the economy and the people. The 
oil is also appreciated, and refi ned using modern technology 
within each country for use as a high-quality edible oil, sold 
in bottles at retail stores. Kazakhstan is about one-half the 
size of the United States, and is quite a progressive country 
with a market economy, fairly advanced education and 
technology. Soybeans are grown mostly in the very south. 
They were a major crop during Soviet times (Russia was 
a major market for the oil and meal), but after Kazakhstan 
became independent in 1990, soybean production fell off to 
near zero. The economies of Central Asian countries plunged 
at about the same time (1989-91). They are now slowly 
getting back to where they once were.
 The second most important country for soybeans (a 
very distant second, with maybe 300-500 hectares planted 
to soybeans) is the Republic of Georgia, where the western 
half is quite moist and the eastern half is very dry. They have 
a long history of growing soybeans. Walter knows of one 
company there that is processing soybeans using an extrusion 
cooker (similar to that made by Insta-Pro).
 In third place might be Uzbekistan, followed by 
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Turkmenistan, and Tajikistan–but all with only about several 
hundred hectares in soybeans.
 Walter believes that soybeans could become a valuable 
double crop in Central Asia, planted after the wheat harvest 
in June. That would earn farmers more income, improve the 
soil, and break various insect and disease cycles. They need a 
legume in the rotation. The government does not help. They 
seem interested only in short term profi t, keeping the status 
quo, and staying in power, not in innovation or long-term 
thinking.
 In Tajikistan, he met a village farmer, Mr. Mahmadullo, 
who had the ability to build machines. He already had a 
small business making wheat fl our using two motor-powered 
millstones. He worked with Walter to build a revolving 
soybean drum roaster; the outside was heated by natural-gas 
fl ames. After roasting a batch of about 20-25 kg of soybeans, 
he ground them into fl our.
 In Turkmenistan, Dr. Ashraf spent quite a bit of time 
working with a Korean community in the town of Dashoguz 
in making tofu. She also worked a lot with Peace Corps 
Volunteers (PCVs) in that same town; one of the PCVs was 
a Korean-American. Walter has not heard of any TVP being 
made in Central Asia; if its is made, it must be in very small 
quantity. In Uzbekistan, technologically the most developed, 
soybeans are being grown–often spread by volunteers. 
Address: 2804 Trent Drive, Fort Wayne, Indiana 46815. 
Phone: 260-484-7493.

4730. Roberts, Jane. 2005. The soy of life–On World 
Food Day, Solae helps feed Africa beyond its next meal. 
Commercial Appeal (Memphis, Tennessee). Oct. 16.
• Summary: Today–which is World Food Day–350 
employees at The Solae Co. in Memphis, Tennessee, are 
preparing to ship more than $100,000 of soy protein and 
know-how to Africa. Much of this soy protein is made right 
in Memphis, at a 40-acre plant at 4247 S. Mendenhall, the 
crown jewel of Solae’s U.S. operations and one of the largest 
soy protein plants in the world. Solae has 28 plants around 
the world and annual sales exceed $1.1 billion.
 In this plant, that once belonged to the Ralston Purina 
Co., Solae transforms soybean fl akes into high-protein 
powders, such as isolated soy proteins, used to fortify foods 
and beverages such as infant formula, meat, energy bars, 
smoothies, etc. for clients such as Gardenburger, Campbell’s 
Soup, 8th Continent, and Snapple.
 Soy is a complete protein with all the amino acids 
necessary for human development. Solae is starting a new 
kind of philanthropy: helping developing fortify popular 
food staples–porridges, corn-based drinks and meats–with 
high-quality soy protein, and then working on the ground 
with local food producers to develop businesses, with local 
jobs, to make the project profi table and sustainable.
 The project was initiated USAID, the arm of the U.S. 
Department of State that provides emergency food aid, and 

the World Initiative for Soy in Human Health (WISHH), 
funded in part by the American Soybean Association, 
including $5,000 from the Tennessee Soybean Promotion 
Board. Solae is the largest corporate partner in this $750,000 
project, according to Jim Hershey, director of WISHH. 
Hershey says that, of WISHH’s six private partners, Solae 
is the only one that actually has an offi ce and personnel in 
South Africa; the will accelerate project’s ability to fi nd local 
solutions.
 For people with a protein defi ciency, the addition of soy 
protein to the diet can improve life dramatically. Hershey 
says that children are born healthier and learn better because 
soy enhances brain function, and AIDS patients live longer 
because protein increases the effectiveness of retroviral 
drugs. In southern African nations, where one in fi ve are 
infected with AIDS in some places, and the life expectancy 
as a result has dropped from 57 to 33, the infusion of an 
inexpensive protein holds promise. In the Ivory Coast, 
WISHH has helped introduce textured soy protein into the 
school lunch program.

4731. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2005 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
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vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This refrigerated product 
was fi rst sold in 2005 at Trader Joe’s. Package sent as a JPG 
fi le by Seth Tibbott, founder and owner of Turtle Island 
Foods. 2014. Aug. 5. Packaged in a colorful paperboard box. 
Front: A large color photo shows the Tofurky Roast & Gravy 
with a green background. “Family owned and independent 
since 1980.” “Gourmet. Meatless and delicious. A 100% 
vegan treat. Includes a tender, juicy stuffed tofu roast and 
rich mushroom & ‘giblet’ gravy. Serves & delights 4. Keep 
refrigerated. Vegan.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 
faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 
separation of channels so Whole Foods does not compete 
with Safeway.”

4732. Brooks, M.M. 2005. Soya bean protein fi bres–past, 
present and future. In: Richard S. Blackburn, ed. 2005. 
Biodegradable and Sustainable Fibres. Abington, Cambridge, 
England: Woodhead Publishing Ltd. xii + 456 p. See p. 398-
440. Illust. Index. 24 cm. [107 ref]
• Summary: An excellent, original work and review of the 
literature. The best seen to date. Contents: Introduction. The 
soya bean plant. Naming regenerated protein fi bres. The need 
for new fi bre sources: The context for mid-twentieth century 
research into alternative fi bre sources, the context for mid-
twentieth century research into soya bean fi bres. Generalised 
method for producing soya bean fi bre in the mid-twentieth 
century: Producing the soya bean protein curd, producing 
the spinning solution, extruding and insolubilising the 
fi bres, orientation of the fi bres through tensioning, washing, 
drying and crimping, dyeing, manufacturing requirements: 
spinning, blending and weaving, after care. Contemporary 
research into alternative protein fi bre sources. Contemporary 
methods for producing fi bres from soya bean protein: 
Generalised methods for producing SPF, contemporary 
commercial availability. Fibre characteristics: Mid-century 
soya bean protein fi bres, contemporary soya bean protein 
fi bres. Identifying soya bean protein fi bres: Mid-twentieth 
century fi bres, late twentieth and early twenty-fi rst century 
fi bres. Degradation behaviour: Mid-twentieth century 
fi bres, late twentieth and early twenty-fi rst century fi bres. 
A truly biodegradable and ecological fi bre? Conclusion. 
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Acknowledgements.
 Tables show: (1) Amino acid content (%) in soya bean 
protein compared with that of wool and silk. (2) (p. 406-
12) Selected patents from various countries (China, France, 
Germany, Great Britain, USA) for regenerated protein fi bres 
using soya bean protein. (3) Tensile strength of soya fi bre 
compared with wool of the same grade (wet and dry) (1946). 
(4) Characteristics of soya bean fi bre in comparison with 
other fi bres (casein, wool, silk {degummed}, Nylon) (1947). 
(5) Stain tests (1941).
 Photos show: (1) Soya bean fi bres made by the Ford 
Motor Co., early 1940s. (2) Blended regenerated protein 
fi bres. This is an upholstery fabric containing soya bean 
fi bre. (3) Henry Ford wearing his suit made from fabric 
containing soya bean protein, circa 1941. He is seated 
among shocks of grain with his inverted straw hat in the 
foreground. (4) Robert Boyer and H.R. Drackett standing 
by a metal vat with soya bean fi bre tow. (5) H.R. Drackett 
inspecting a batch of soya bean fi bre as it emerges from 
the spinnerets, 1944. (6) Soya beans and soya bean fi bre. 
Harvester SPF Textile Co., Ltd. (7) Bleached soya bean fi bre 
top. Harvester SPF Textile Co., Ltd. (8) Soya bean protein 
fi bre yarns. Meedoo Textile Co. Ltd. (9) Soya bean protein 
fabric. Meedoo Textile Co., Ltd. (10) Molecule of polyvinyl 
alcohol (PVA). (11) Tee-shirt in ‘Luxury Soy,’ 55% soy, 40% 
cotton, 5% Lycra ®. Colorado Trading and Clothing. (12) 
Longitudinal and cross-sectional views of mid-20th century 
soya bean protein fi bre (1954). (13) Longitudinal and cross-
sectional scanning electron microscope (SEM) views of 
contemporary soya bean fi bre. (14) Comparative ATR spectra 
of soya bean protein fi bres and natural and synthetic fi bres.
 Note: Richard S. Blackburn is a Senior Lecturer in 
Textile and Colour Chemistry at the University of Leeds. 
Address: Univ. of Southampton, UK.

4733. Netravali, Anil N. 2005. Biodegradable natural 
fi ber composites. In: Richard S. Blackburn, ed. 2005. 
Biodegradable and Sustainable Fibres. Abington, Cambridge, 
England: Woodhead Publishing Ltd. xii + 456 p. See p. 271-
309. Chap. 9. Illust. Index. 24 cm. [116 ref]
• Summary: The author’s focus is to develop fully 
sustainable and biodegradable, environment-friendly “Green 
Composites” that can be used in place of petroleum based 
conventional composites. Green composites are made using 
plant-based fi bers and resins and can be easily disposed of or 
composted at the end of their life. In the past few years, his 
research group has made signifi cant progress in developing 
plant-based green resins, e.g. soy protein and starch, with 
excellent mechanical and physical properties; in some 
cases, better than commonly used epoxies. Soy is discussed 
throughout this paper.
 Content: 1. Introduction: Composite materials, fully 
green composites. 2. Biodegradable fi bers: Plant-based 
fi bers, protein fi bers, regenerated and modifi ed fi bers, 

development of fi bers. 3. Biodegradable resins: Natural 
resins (soy protein resins, soy protein modifi cations, soy 
protein resin processing, glutaraldehyde modifi cation of 
SPC, stearic acid modifi cation, Phytagel ® modifi cation 
of SPI). 4. Soy protein-based green composites: Fiber-
reinforced composites. Conclusions and future trends. 
Acknowledgements.
 “Commercially available soy proteins are classifi ed into 
three major groups based on the protein content: soy fl our 
(SF), soy protein concentrate (SPC), and soy protein isolate 
(SPI)” (p. 281). Address: Cornell Univ., Ithaca, New York.

4734. Messina, Mark J. 2005. Update on the 6th international 
symposium and on research on the health benefi ts and risks 
of soy (Interview). SoyaScan Notes. Dec. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark is age 53. The 6th International Scientifi c 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease was held in Chicago, Illinois, from 29 Oct. 
to 2 Nov. 2005. About 225 people attended, of whom 115-
20 paid in full and another 15-20 paid in part. They have 
decided not to publish the proceedings in a professional 
journal. Mark feels that this was one of the best symposia 
ever. It was divided into 3 parts. (1) A Soy and Development 
Workshop, before the symposium, and open to the public. It 
was mostly about soy formula fed to infants, and its safety. 
Kaayla Daniel was at all the meetings and tried to get in 
for free on a media pass; Mark was upset. Daniel Sheehan 
was also there. The proceedings will be published on the 
Web. Solait sells almost all of the isolate used in soy infant 
formulas. (2) The basic symposium. (3) A post symposium 
meeting on soy and breast cancer. John Millner at the 
National Cancer Institute is thinking of doing a study on this 
subject to see if soy is benefi cial, neutral, or harmful. It could 
cost about $4.9 million.
 The most important paper, a breakthrough in Mark’s 
opinion, is about the effects of supplements on hot fl ashes. 
ADM will use this to promote their isofl avones for hot 
fl ashes.
 Steve Demos was given an award at the conference; he 
gave a heartfelt and very elegant reply.
 The 7th international soy symposium will be held in 
Bangkok, Thailand from 7-9 March 2007–in conjunction 
with the 5th Southeast Asia Soyfood Seminar & Trade Show. 
Part of the reason for the choice of Thailand is a remarkable 
lady named Teeranard Chokwatana, who was present at the 
6th symposium. She and her husband run a superb soyfoods 
company there named Nutrition House Company, Ltd. 
(www.nutritionhouse.co.th). Starting operations in 1991 with 
a vegetarian restaurant, they have 5 vegetarian restaurants 
and a line of vegetarian meat-alternative products. They have 
a royal pedigree and are very wealthy–and very nice and 
widely admired.
 Dr. James Anderson has done another meta-analysis 
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showing that baking soy protein isolates signifi cantly 
reduces their cholesterol-lowering ability. Address: PhD, 439 
Calhoun St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

4735. Product Name:  8th Continent Premium Soymilk 
[Vanilla, Chocolate, Original].
Manufacturer’s Name:  8th Continent, L.L.C. [General 
Mills] (Distributor).
Manufacturer’s Address:  Box 200, Minneapolis, MN 
55440.  Phone: 1-800-247-6458.
Date of Introduction:  2005.
Ingredients:  Soymilk (water, soy protein [isolate], soybean 
oil, calcium phosphate), sugar, fructose, potassium citrate, 
sodium polyphosphate, dipotassium phosphate, soy lecithin, 
salt, natural and artifi cial fl avor, xanthan gum, carrageenan, 
ribofl avin (vitamin B-2), vitamin A (palmitate), vitamin D-2, 
vitamin B-12. Contains soy ingredients.
Wt/Vol., Packaging, Price:  Half gallon (1.89 L) square 
plastic bottle with screw-on cap. Retails for $4.39 (2006/07, 
Lafayette, California).
How Stored:  Refrigerated, 10 day shelf life after opening.
Nutrition:  Per 8 fl  oz.: Calories 100, calories from fat 25, 
total fat 3 gm (4% daily value; saturated fat 0 gm, trans 
fat 0 gm), cholesterol 0 mg, sodium 170 mg (7%), total 
carbohydrate 11 gm (dietary fi ber 0 gm [3%], sugars 10 gm), 
protein 6 gm. Vitamin A 10%, vitamin C 0%, calcium 30%, 
iron 4%, vitamin D 25%, ribofl avin 25%, vitamin B-12 15%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased in dairy case at Safeway supermarket in Lafayette, 
California. 2006. Oct. 31. White plastic bottle. Dated 2005. 
Text on wrap-around paper label in yellowish orange, white, 
light blue and red on dark blue. On the front panel: “New 
look. Same great taste. Vanilla–Naturally and artifi cially 
fl avored. Helps lower cholesterol.” Illustration of a glass 
overfl owing with splashing, very white soymilk. Solae logo 
[DuPont]. Right panel: Nutrition facts. Ingredients. “Not 
for use as an infant formula. Lactose free. Please recycle. 
ME 5¢ DEP [deposit].” UPC. Back side: “Send the red 
dress for heart health. The Heart Truth is that heart disease 
is the #1 killer of American women. 1 in every 3 women 
dies of heart disease. Help us raise $200,000 for women 
with heart disease! $50,000 guaranteed donation plus $0.50 
per red dress foil lid redeemed through January 2007 up to 
another $150,000.” Left side: “8th Continent is where taste 
matters. www.8thcontinent.com. 8th Continent is the one-of-
a-kind place that combines great taste with the heart health 
benefi ts of soymilk.” Soyfoods Center taste test: Flavor–
poor, artifi cial, much too sweet (like a soft drink). Color: 
Surprisingly tan for soymilk. Made from highly refi ned soy 
protein isolates (not revealed on the label) rather than from 
natural whole soybeans. The price per quart ($2.20) is almost 
twice as high as Trader Joe’s delicious natural soymilk 

($1.19) which is also free of sugar. The white plastic bottle 
with blue screw-on cap looks somewhat like a bottle of 
Clorox, but the paper label is attractive.

4736. Product Name:  8th Continent Light Soymilk.
Manufacturer’s Name:  8th Continent, L.L.C. [General 
Mills] (Distributor).
Manufacturer’s Address:  Minneapolis, Minnesota 55440.  
Phone: 1-800-247-6458.
Date of Introduction:  2005.
Ingredients:  Soymilk (water, soy protein [isolate], soybean 
oil, calcium phosphate), sugar, potassium citrate, sodium 
polyphosphate, dipotassium phosphate, soy lecithin, salt, 
carrageenan, xanthan gum, natural and artifi cial fl avor, 
sucralose, ribofl avin (vitamin B-2), vitamin A (palmitate), 
vitamin D-2, vitamin B-12. Contains soy ingredients.
Wt/Vol., Packaging, Price:  Half gallon (1.89 L) square 
plastic bottle with screw-on cap. Retails for $1.99 (on sale) 
(2006/09, Berkeley, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 50, calories from 
fat 20, total fat 2 gm (3% daily value; saturated fat 0 gm), 
saturated fat 0 gm, trans fat 0 gm, cholesterol 0 mg, sodium 
160 mg (7%), total carbohydrate 2 gm (dietary fi ber 0 gm, 
sugars 2 gm), protein 6 gm. Vitamin A 10%, calcium 30%, 
vitamin D 25%, vitamin C 0%, iron 4%, ribofl avin 25%, 
vitamin B-12 15%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product with Label 
purchased by Martine Liguori in Oakland, California. 2006. 
June. 10 inches tall. Front panel: White, dark blue, yellow 
and red on light blue. Illustration of a stream of white 
soymilk streaming into a clear glass. “50% fewer calories 
than the leading original soymilk.” Solae logo. Note: Light 
soymilks are generally made by mixing equal parts of regular 
soymilk and water.

4737. Product Name:  MorningStar Farms Meal Starters: 
Chik’n Strips, Veggie Steak Strips, Steak Strips Natural, 
Chik’n Strips Natural.
Manufacturer’s Name:  Kellogg Co. (Marketer-
Distributor).
Manufacturer’s Address:  Battle Creek, Michigan.
Date of Introduction:  2005.
Ingredients:  Chick’n Strips: Veggie Chik’n (Water, soy 
protein isolate, wheat gluten, natural fl avor, autolyzed yeast 
extract, evaporated cane juice, salt, color added, pea protein, 
carrot fi ber, vitamin B-1 {thiamin hydrochloride}, vitamin 
B-2 {ribofl avin}, niacinamide, vitamin B-6 {pyridoxine 
hydrochloride}, vitamin B-12, calcium pantothenate, iron 
{ferric orthophosphate}, zinc oxide, magnesium oxide, 
dipotassium phosphate), seasoning (dehydrated garlic and 
onion, salt, maltodextrin, black pepper, dehydrated green 
and red bell pepper, evaporated cane juice, natural fl avor), 
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expeller pressed canola oil.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic bag.
How Stored:  Frozen.
New Product–Documentation:  Packages (with Labels) 
sent by Yves Potvin of GPI. 2008. Oct. 28. Products seen on 
www.gardein.com at Products (30 Oct. 2008). Chik’n Strips: 
Gusseted plastic bag. 7½ inches square. Dark green, white, 
yellow and black on green. A large color photo on the front 
panel shows Chik’n Strips on a bed of lettuce. On the lower 
back panel is the early logo of Garden Protein International 
Inc. “Made with Gardein. The all-vegetable grown protein. 
Gardein is a registered trademark of Garden Protein 
International, Inc.” “100% Vegan.” On the back panel are 
Nutrition Facts, ingredients list and recipe ideas.
 Note: Two packages designed at a later date have the 
word “Vegan!” in large letters in the upper left corner of the 
front panel. The “Gardein” logo, text, and location on the 
rear panel is unchanged.

4738. Product Name:  Morningstar Farms Grillers 
(Meatless Hamburger Patties) [Prime, or Original].
Manufacturer’s Name:  Kellogg Sales Co. (Marketer-
Distributor).
Manufacturer’s Address:  Battle Creek, MI 49016.
Date of Introduction:  2005.
Ingredients:  Prime: Textured vegetable protein (wheat 
gluten, soy protein concentrate, concentrate, soy protein 
isolate, water for hydration), corn oil, sunfl ower oil, egg 
whites. Contains 2% or less of cornstarch, natural fl avors 
from non-meat sources, soy protein isolate, autolyzed yeast 
extract, salt caramel color,...
Wt/Vol., Packaging, Price:  10 oz (284 gm). Four patties in 
paperboard box. Retails for $4.59.
How Stored:  Frozen.
New Product–Documentation:  Products (two) with Labels 
purchased at Safeway supermarket in Lafayette, California. 
2006. July 31. Prime: 8 by 4 by 1¼ inch box. Green, red, 
black and yellow on white. Color photo of a patty with 
veggies between two buns. Soyfoods Center taste test. Poor. 
Has the aroma of warm, moist dog food. Tough, not tender or 
juicy or tasty.

4739. Bennett, Beverly Lynn; Sammartano, Ray. 2005. 
The complete idiot’s guide to vegan living. New York, NY: 
Alpha. 360 p.
• Summary: “It’s not a diet–it’s a lifestyle.” The vegan 
lifestyle means compassion for all living things. It means 
eliminating animal foods and animal products from one’s 
diet. True vegans avoid the use of honey, and don’t wear 
animal skin (leather, suede) or fur. Many avoid silk, made by 
suffocating silkworms inside their cocoons.
 Contents: Part 1: Compassion for all. 1. Why be vegan? 
2. Vegan 101 (incl. famous vegetarians and vegans, the 
Vegetarian Society of the UK, the Vegan Society emerges, 

Donald Watson, coming to America–Dr. Catherine Nimmo 
and Rubin Abramowitz, Jay Dinshah, ahimsa). 3. Key 
to good health. 4. Starting your vegan transition. Part 
2: Clearing up misconceptions. 5. But you need meat 
for protein. 6. But you need dairy for calcium. 7. But 
carbohydrates make you fat. 8. Vegans are all weak and 
sickly.
 Part 3: A vegan survival guide. 9. Nourishing yourself. 
10. Seeking supplementation. 11. Raw foodists: Raw and 
uncut. 12. Oh baby! Bringing up baby. Part 4: Veggin’ it; 
Tips for maintaining a vegan lifestyle. 13. Handling family 
and friends. 14. Dining, vegan style. 15. Supporting your 
ideals. 16. Buying your vegan eats.
 Part 5: Substitution is the mother of invention. 17. Using 
protein alternatives (incl. Demistifying soy products: soy 
sauce, the incredible tofu, tempting with tempeh, playing 
tricks with TVP). 18. Doing without dairy and cheese. 19. 
Vegan baking substitutions. Part 6: Vegan food for the soul. 
20. Breakfast ideas. 21. Lunch and lighter fare. 22. Main and 
side dishes. 23. Baked goods and desserts.
 Part 7: Vegan lifestyle choices. 24. Body care and 
personal items. 25. Dressing to impress. 26. Other things to 
consider. Appendixes: Glossary, resources.
 The index contains 17 entries for tofu, 16 for soybeans, 
7 for tempeh, 3 for seitan, 2 for TVP, and 1 each for 
edamame, nondairy milk substitutes, shoyu, soy milk, tahini, 
tamari, and tofurky.
 “This book offers a vegan food pyramid, fi fty vegan 
recipes, tips on fi nding animal-free products and hints for 
reading ingredient lists and other labels to fi nd ‘hidden’ 
animal ingredients or byproducts” (publisher’s statement). 
Address: 1. Vegan chef and author, Eugene, Oregon; 2. 
Musician, web developer, and Beverly’s life partner.

4740. Broihier, Kitty; Mayone, Kimberly. 2005. The big 
book of low-carb: 250 simple, delicious, nutritious recipes. 
San Francisco, California: Chronicle Books, LLC. 368 p. 
Index. 21 x 21 cm.
• Summary: In this book, soy is mentioned on 33 pages, 
soy sauce on 18 pages, edamame on 8 pages, “soy nuts” on 
8 pages, tofu on 7 pages, black soybeans on 4 pages, “soy 
crumbles” (textured defatted soy fl our) on 5 pages, tamari 
on 5 pages, tempeh and miso on 4 pages each, “vanilla soy 
chiller” on one page (327), and “soy protein” powder on 1 
page (60). Neither “soy milk” nor soymilk is mentioned.
 For black soybeans: Weeknight pork and soybean chili 
(p. 124). A “Note” on p. 124 states: “Black soybeans are 
perfect for low-carb cooking because of their low-carb, high-
protein nutritional profi le. They’re a good stand-in for black 
beans in any favorite, too.” Seasoned black soybeans (p. 
285).
 Vegetable and bean soup (with “One 15-ounce can white 
soybeans, rinsed and drained,” p. 111). The headnote states: 
“Vegetable soup is one of Kim’s all-time favorites.” Feel free 
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to use your favorite seasonal vegetables. “If you haven’t tried 
canned white soybeans yet, seek them out at your natural-
foods store; they give the soup added protein, fi ber, and 
texture.” Address: 1. M.S., R.D.

4741. Katayama, Miki. 2005. Utilization of soybean 
components in foods. MSc thesis, Iowa State University. 104 
leaves. Illust. 29 cm. *
Address: Ames, Iowa.

4742. Moskowitz, Isa Chandra. 2005. Vegan with a 
vengeance: Over 150 delicious, cheap, animal-free recipes 
that rock. New York, NY: Marlowe & Co. 258 p. Illust. 
(color photos). Index. 23 x 18 cm.
• Summary: The praise for this innovative book is almost as 
interesting to read as the book itself. The book is great fun 
to read–a really fi ne writer. The index contains 1 entry for 
edamame (in samosas with coconut-mint chutney), 1 entry 
for miso (Stewed tofu and potatoes in miso gravy), 6 entries 
for seitan (incl. homemade), 8 entries for tempeh, 22 entries 
for fi rm tofu and 7 for silken tofu, and 3 entries for textured 
vegetable protein (TVP).
 The section titled “Get rid of eggs–Veganize it!” (p. 
195-97) begins: “Replacing eggs is the most challenging 
aspect of vegan baking. Those suckers bind, they leaven, 
and they give structure to our baked goods. However, like 
a bad boyfriend, they can be replaced, and with pleasing 
results.” The fi rst replacer discussed is fl axseeds. Second is 
silken tofu. “How to use it. ¼ cup blended silken tofu = 1 
egg. Whiz in a blender until completely smooth and creamy, 
leaving no graininess or chunks. You will want to add other 
wet ingredients, to this mixture to get it to blend properly. 
I recommend... extra-fi rm silken tofu, such as Mori-Nu.” 
Another egg replacer is soy yogurt. ¼ cup soy yogurt = 1 
egg. “Soy yogurt works a lot like whizzed tofu as an egg 
replacer. It makes things moist and yummy.”
 She uses the creative word “sammiches” instead of 
“sandwiches.” Address: Co-host of The Post Punk Kitchen, 
New York City.

4743. Product Name:  Re: Ethnic Koreans growing 
soybeans in Tajikistan or Turkmenistan, and her work 
introducing soyfoods to these countries.
Manufacturer’s Address:  Letter (e-mail) to William 
Shurtleff at Soyfoods Center, Feb. 18.
Date of Introduction:  2006 February.
New Product–Documentation:  In Tajikistan she met a 
couple who lived near Dushanbe. The husband, Victor, was 
planning to grow soybeans. She gave him some seed grade 
soybeans to grow, although she had the impression that he 
hadn’t grown soybeans before. She sensed that he wanted 
to grow them because of increased interest in soybeans–for 
reasons she does not understand. She gave him the seeds that 
Walter Barrett had given her, because the soybeans she had 

found in Tajikistan were not of good quality.
 Victor led her to a Korean tofu maker, a woman 
who didn’t speak Korean. She supplied tofu to a Chinese 
restaurant in Dushanbe. She told Helen that she bought her 
soybeans from Uzbekistan, and said they were expensive. 
Helen did not ask the woman when she had started to make 
tofu commercially or what the name of her small business 
was. Helen does not recall exactly where it was located.
 Vera, Victor’s wife, sold Korean salads at a green bazaar 
in Dushanbe. She and other Korean salad vendors at the 
green markets sold a type of dish made from Chinese TVP, 
which is white in color and imported from China.
 At an import supermarket called Holland Market in 
Dushanbe, Helen found several Russian-made TVP products 
and soymilk powder. She also saw soymilk sold in Tetra Pak 
cartons.
 In Ashgabat, Turkmenistan, two Korean men came 
to talk with Helen at the Winrock offi ce about a soymilk 
machine.
 In the Dashoguz region of Turkmenistan, Helen met two 
different groups of Koreans (a least 30 people total) who 
wanted to see her presentation and demonstration of soymilk 
and tofu production using a SoyJoy machine, along with a 
display of soy products such as tofu (in a Tetra Pak carton), 
TVP, soynuts, soy fl our, soy protein isolates, energy bars, soy 
sauce, etc. In some presentations at farms or for women’s 
groups (including the Korean groups), she also prepared 
soyfoods or Turkmen foods that included whole soybeans.
 In Tajikistan, she gave 3 presentations / demonstrations: 
One at “Salsa Restaurant” in downtown Dushanbe, and two 
at a cafeteria and at the meat processing lab of the Khujand 
branch of the Technical College of Tajikistan. She usually 
ended her presentations with a meal with the participants. 
Her menu included Pulov [pilaf] (rice with some meat, 
soybeans, carrots, and onions), soup, salad, and a crepe 
(using a mixture of wheat fl our, soy fl our, and some type of 
local jam).
 At the Agricultural University of Tajikistan in Dushanbe, 
and at the Khujand branch of the Technical College of 
Tajikistan, she gave technical presentations using an 
overhead projector with PowerPoint slides showing the 
nutritional composition of soybeans, and techniques for the 
preparation of traditional soyfoods and commercial products 
such as soy oil, soy protein, lecithin, etc.
 In Turkmenistan: She gave food preparation 
presentations: (1) At a farm in the Mary district. (2) At 
apartment style homes in the cities (Mary district, and 
Dashoguz). (3) At the Winrock offi ce in Dashoguz for 
different groups of women. (4) For 2 groups of Peace Corps 
volunteers in Dashoguz. “Peace Corps was interested in 
soyfoods because it was suspected that the protein intake of 
PCVs in that country was not suffi cient.”
 While in Tajikistan and Turkmenistan, Helen did not see 
any soybeans being cultivated, nor any bundles of soybean 
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plants harvested for green vegetable soybeans.
 After her visit: (1) Her soy recipes were translated into 
the Turkmen language by Winrock staff, but (as far as she 
knows) they were not printed or reproduced. (2) A 30-page 
Russian-language brochure on soybeans was created (using 
desktop publishing) by a group of Peace Corps volunteers 
in the Dashoguz area. It included planting information and 
recipes, with colorful pictures and diagrams; about 200 to 
300 copies were printed. The produced was funded by the 
Peace Corps and Helen, however Helen does not have a copy 
with her in Mexico. (3) Helen prepared a trip report, which is 
now the property of Winrock International. She did not write 
much about Koreans in that report.
 She includes a Russian-language article on soya from 
the newspaper Asia-Plus (23 Sept. 2004, p. 4).
 Note: This document mentions the earliest known 
commercial soy products in both Tajikistan and 
Turkmenistan.

4744. Sacks, Frank M.; Lichtenstein, Alice; Van Horn, Linda; 
et al. 2006. Soy protein, isofl avones, and cardiovascular 
health. An American Heart Association Science Advisory 
for Professionals from the Nutrition Committee. Circulation 
113(7):1034-44. Feb. 21. Epub 2006 Jan. 17. [119 ref]
• Summary: “Soy protein and isofl avones (phytoestrogens) 
have gained considerable attention for their potential 
role in improving risk factors for cardiovascular disease. 
This scientifi c advisory assesses the more recent work 
published on soy protein and its component isofl avones. In 
the majority of 22 randomized trials, isolated soy protein 
with isofl avones, as compared with milk or other proteins, 
decreased LDL cholesterol concentrations; the average effect 
was approximately 3%. This reduction is very small relative 
to the large amount of soy protein tested in these studies, 
averaging 50 g, about half the usual total daily protein intake. 
No signifi cant effects on HDL cholesterol, triglycerides, 
lipoprotein(a), or blood pressure were evident. Among 
19 studies of soy isofl avones, the average effect on LDL 
cholesterol and other lipid risk factors was nil. Soy protein 
and isofl avones have not been shown to lessen vasomotor 
symptoms of menopause, and results are mixed with regard 
to soy’s ability to slow postmenopausal bone loss. The 
effi cacy and safety of soy isofl avones for preventing or 
treating cancer of the breast, endometrium, and prostate 
are not established; evidence from clinical trials is meager 
and cautionary with regard to a possible adverse effect. 
For this reason, use of isofl avone supplements in food or 
pills is not recommended. Thus, earlier research indicating 
that soy protein has clinically important favorable effects 
as compared with other proteins has not been confi rmed. 
In contrast, many soy products should be benefi cial to 
cardiovascular and overall health because of their high 
content of polyunsaturated fats, fi ber, vitamins, and minerals 
and low content of saturated fat.”

 Talk with Mark Messina. 2011. May 15. In this advisory, 
the American Heart Association “killed soy.” Address: 
American Heart Assoc. Nutrition Committee.

4745. Illinois Center for Soy Foods. 2006. U of I center 
sponsors events to celebrate Soy Foods Month (News 
release). Urbana, Illinois. 1 p. March 22.
• Summary: “The Illinois Center for Soy Foods at the 
University of Illinois has scheduled several events to help 
celebrate National Soy Foods Month this April. A free 
cooking demonstration and taste test to help consumers 
become familiar with tofu, soy fl our, soy milk, and textured 
vegetable protein (TVP) will be held on Saturday, April 
22, from 9 to 11 a.m. in the test kitchen at the National 
Soybean Research Center [NSCR] in Urbana.” Participants 
“will return home with recipes that they can try in their own 
kitchens.” Space is limited and pre-registration is required.
 “The center will also provide free soy-enhanced cookies 
on campus during the lunch hour each Tuesday in April. 
The cookies will be available at” 4 convenient locations on 
campus. The 5 soyfoods cookbooks published by the center 
will also be on sale for 50% off.
 “In addition, the Center will host a soy-tasting event 
with the theme “Around the World with Soy” on Wednesday, 
April 19. The tasting will feature international cuisine with a 
soy twist.” Address: Urbana, Illinois.

4746. Product Name:  Toasted Soycrisp [Barbecue, 
Jalapeño Jack].
Manufacturer’s Name:  Nature’s Select, Inc. (Marketer-
Distributor). Made and packaged by Select Soy, LLC, 
Greensboro, North Carolina 27409).
Manufacturer’s Address:  500 Cascade W. Parkway S.E., 
Grand Rapids, MI 49546.
Date of Introduction:  2006 March.
Ingredients:  Potato starch, soy protein concentrate, 
vegetable oil (contains one or more of the following: mid 
or high oleic sunfl ower seed oil, high oleic canola oil, low 
linoleic soybean oil), pea fi ber, salt, whey, natural fl avors 
(including dairy products), onion powder...
Wt/Vol., Packaging, Price:  1 oz (28.4 gm) in foil pouch. 
Retails for $0.79 to $0.89 per bag.
How Stored:  Shelf stable.
Nutrition:  Contains 7 gm of soy protein per bag.
New Product–Documentation:  Product with Label sent 
by Peter Assaly, president and founder of Nature’s Select, 
Inc. 2010. Feb. 9. He says this product was launched in 
March 2006 and retails for the price given here. Each bag is 
4.5 by 6.5 inches. Black, yellow, brown and red on white. 
Front panel: “For your good health. “the Protein That Goes 
Crunch!” (TM). A color photo shows many Soycrisps. 
Superimposed on the lower right corner of these is a red 
“Heart Healthy” on a white circular background.
 Soyinfo Center taste test. Very tasty and crunchy when 
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each is dipped in low-fat sour cream.

4747. Crum Creek Mills. 2006. Soy protein pasta, mixes and 
sensational snacks from Crum Creek Mills: Made delicious 
with soy protein (Website printout–all). www.crumcreek.
com/ Printed June 26.
• Summary: “Crum Creek’s products are not sold in stores 
and are only available online.”
 Contents: Soy Protein Pasta (5 varieties), Soy Nut 
Trail Mix (1 variety), Soy Nuts (2 varieties), Soy Bites (3 
varieties; mini breadstick snack), Muffi n Mix (3 varieties), 
Pancake Mix (2 varieties), Protein Powder (100% non-GMO 
soy protein isolate), Soy Sampler (7 packages of 6 different 
Crum Creek products).
 “Crum Creek was founded in 1995 by Dr. Ara 
Yeramyan, a gourmet cook with a strong interest in good 
nutrition and food science.” Address: 700 Old Marple Road, 
Springfi eld, Pennsylvania. Phone: 1-888.607.3500.

4748. Anderson, George. 2006. Early installations of Crown 
Iron Works’ solvent extractors for processing soybeans 
(Interview). SoyaScan Notes. July 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The fi rst 8 solvent extractors were installed in 
1950; all used trichloroethylene as the solvent for extracting 
oil from soybeans and had a capacity of 25 tons/day. Crown 
got its original solvent extractor by buying a patent for 
the process and equipment from Iowa State University. 
Al Kaiser was head of the solvent department at that time 
and Joe Givens worked for him. From 1955 on, hexane 
replaced trichloroethylene in almost all extractors processing 
soybeans. The initial numbers (in parentheses) indicate the 
sequence in which the extractors were sold. The list contains 
entries for about 260 extractors.
 (1) Glencoe, Minnesota. (2) Vermont, Illinois. (3) 
Grand Forks, North Dakota. (4 & 5) Dawson, Minnesota. (6) 
Blooming Prairie, Minnesota. (7 & 8) Millsboro, Delaware. 
(9 & 10) 1955–Millsboro, Delaware (25 tons, soybeans). (11 
& 12) 1955–Altona, Manitoba, Canada (25 tons soybeans 
and about 15 tons rapeseed. Note: The capacity of an 
extractor depends on the type of oilseed it is processing). (13 
& 14) 1955–Fremont, Nebraska (40 tons each). (15) 1959–
Dawson Minnesota (250 tons).
 (16) 1963–Millsboro, Delaware (400 tons). (17) 1963–
Dawson, Minnesota (600 tons). (18) 1965–Altona, Manitoba, 
Canada (250 tons soybeans or 150 tons rapeseed). (21) 
1965–Fremont, Nebraska (250 tons). (22) 1966–Monticello, 
Illinois (less than 100 tons, wheat germ). (23) A laboratory in 
Hershey, Pennsylvania.
 (29) 1968–Clarksdale, Mississippi (600 tons). (30) 
1970–Ashdod, Israel (75-100 tons; especially for soy protein 
concentrate).
 (36) 1971–Mason City, Iowa (1,000 tons; the fi rst of this 
capacity; still running)... (72) 1979–Decatur, Illinois (3,000 

tons; the fi rst new stainless steel model 3 extractor–the big 
seller today. Running on corn germ; still running).
 As of 2004, Crown Iron Works has installed 389,622 
tons of soybean processing capacity. 90% of the extractors 
it has ever installed are still in operation–somewhere. The 
largest extractor Crown has ever built and installed has a 
capacity of 8,800 tons/day. All Crown Extractors are loop 
shaped. About 5-6 years ago De Smet bought French Oil 
Mill Machinery Company’s solvent extraction business 
and shut it down. Address: Vice President for Engineering, 
Crown Iron Works, P.O. Box 1364, Minneapolis, Minnesota 
55440-1364. Phone: 651-639-8900.

4749. Wijeratne, Wilmot B. 2006. History of Triple “F” 
(Interview). SoyaScan Notes. July 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Wilmot will try to get a copy of the 1967 
Triple “F” patent on the dry extrusion process, and one of 
the various corporate histories of Triple “F.” Over the years 
several have been written of different lengths and different 
levels of detail. Two of Triple “F”’s founders still come into 
the offi ce regularly. Wilmot suggests I talk with CEO Wayne 
Fox, about age 83, at 515-254-4524, or 1-800-383-4524.
 Special Proteins (Vinton, Iowa) is no longer in 
existence; it was a short-lived entity. In the year 2000 it was 
the parent company of Triple “F”. Triple “F” today is the 
holding company that has three wholly-owned divisions, 
Insta-Pro, Pharm-Tech, and Soy Innovations International. 
When Triple “F” started, their focus was entirely on animal 
feed. The basic idea was to enable farmers to process 
(extrusion cook) their soybeans on the farm, then use them 
in their animal feeds. Once Triple “F” was successful with 
this extrusion idea, the company went into manufacturing 
of complete feeds, based on extruded soybeans. In short, 
they started a big, big animal feed company named Foxbilt 
Feeds, in Des Moines. Note: Foxbilt Feeds existed in 1949 in 
Des Moines; Philip Norman Raynard was employed by the 
company. Ed Fox once owned Foxbilt Feeds on Broadway 
Ave. in Des Moines. There was more money to be made at 
the time selling feeds than selling equipment. They made a 
lot of money for a long time until the animal feed industry 
started to consolidate. At that time, they quit manufacturing 
complete feeds and they used their manufacturing experience 
to make what we now call “specialty feed products,” 
basically products that will enhance the health and well-
being of animals, such as vitamin-mineral pre-mixes, 
probiotics, etc. That is the Pharm-Tech that exists today.
 In about 1969 they established markets for the extruders 
and they established Insta-Pro to manufacture them. In the 
developing countries, Insta-Pro LECs processed whole 
soybeans for many years to make human foods. In the USA 
they used mainly defatted soy fl our to make textured soy 
fl our.
 Soy Innovations International makes only human 
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food ingredients; they are not sold retail. Presently 100% 
are non-GMO and organic. Wilmot’s process is more 
sophisticated. He partially extracts oil by his own method, 
makes functional fl our, and processes the fl our into textured 
products.
 “You and I believed in soybeans for human food at the 
time the American Soybean Association was laughing at us. 
They have come around now.”
 Wilmot has two sons. The elder one is married and the 
younger is a senior in high school near Des Moines. Address: 
Director, Soy Innovations International, a div. of Triple “F”, 
Inc., 10104 Douglas Ave., Des Moines, Iowa 50322. Phone: 
1-800-799-7523.

4750. Non-GMO Report (The) (Fairfi eld, Iowa). 2006. 
Iowa company innovates better ways to process non-GMO, 
organic soy ingredients: Soy Innovations International’s 
unique dry extrusion process uses no chemicals to produce 
soy ingredients with better fl avor, functionality, and nutrition. 
6(7):12-13. July.
• Summary: Soy Innovations International (SII) is located in 
Des Moines, Iowa. Its parent company, Triple “F,” developed 
“a unique dry extrusion soybean processing technology more 
than 40 years.” SIT (whose director is Dr. Wilmot Wijeratne) 
has adapted this technology to “create soyfood ingredients 
for natural and organic food manufacturers.
 “Triple ‘F’ patented the dry extrusion process in 1967 
and subsequently created a division, Insta-Pro International 
to manufacture and market the equipment worldwide, which 
they continue to do today. Another division, Pharma-tech 
International, was added to produce specialized nutritional 
products for animal feed using the technology.
 “The technology has been used mainly for animal feed 
processing, but in 1998, Wijeratne, then a researcher at the 
University of Illinois’ Department of Food Science, saw the 
potential for adapting it to make soyfood ingredients. ‘We 
had to modify the equipment and develop certain processes 
to be able to process soy into human food, soya Wijeratne, 
who completed the fi ve-year upgrade in 2003.” That same 
year SII was established; it has focused on the non-GMO 
and organic markets, and sells 90% of its products to U.S. 
companies and 10% outside the USA. The ingredients 
include functional soy fl our and textured soy fl our, a rice 
and soy blend for breakfast cereals and nutritional bars, 
and soy oil. The company’s processing plant in Des Moines 
operates at full capacity, making 40 tons of ingredients a day. 
In January 2007, SII will open a new production facility of 
54,000 square feet, in Indianola, Iowa, 15 miles south of Des 
Moines, “that will produce 80 tons per day for a combined 
production of 120 tons per day. Both processing facilities 
will be exclusively non-GMO and organic.”

4751. United Soybean Board (USB). 2006. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 

soyfoods. 13th annual national report. Seattle, Washington. 8 
p. Oct. 28 cm.
• Summary: The methodology used in this survey changed 
signifi cantly in 2006. Previously, random telephone 
interviews were completed with 1,000 consumers. This year 
an online self-administered survey was used. “Conducted 
by an independent research fi rm [in Seattle, Washington] in 
February and March 2006, the study includes 1,000 random 
surveys, providing a sample that is consistent with the total 
American population. The study’s margin of error remains ± 
1.9 to 3.1%, with a confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About USB. 
Nutritional habits and obesity concerns. Healthy food 
decisions. Cooking oil impressions. Consumer attitudes 
about fats. Awareness and usage of soy products. Occasion 
preferences for consuming soy. Restaurants and soy 
products. Soyfoods in health.
 Awareness and usage: 30% of Americans consume 
soyfoods or soy beverages once a month or more. A table 
shows the “Top 20 soy products by awareness.” Soymilk 
87%. Soybean oil 61%. Soy veggie burger 60%. Plain white 
tofu 59%. Soy infant formula 44%. Soy nuts 43%. Soy latte 
35% (Soymilk in espresso coffee drinks [as at Starbucks]). 
Soy protein bars 32%. Soy hot dogs 30%. Soy yogurt 29%. 
Dried or canned soybeans 29%. Soy fl our 28%. Soy ice 
cream / cheese 28%. Cereal bar / Energy bar 28%. Flavored / 
Marinated tofu 26%. Miso 24%. Soy supplements 23%. Soy 
breakfast cereal 23%. Textured soy protein. Edamame 17%. 
All others mentioned 12% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 40%, breakfast 29%, lunch 22%, 
mid-morning snack 16%, mid-afternoon snack 16%, etc.
 Soy products ordered in restaurants: Soy veggie burger 
29%. Tofu 29%. Soymilk 28%. Miso 14%. Edamame 8%. 
Tofu (prepared) 6%, etc.
 “In 2006, 82% of consumers rate soy products as 
healthy, signifi cantly more than in previous years” (78% in 
2005, 74% in 2004, 67% in 1998). Why? Low-fat profi le 
20%. Protein content 15%. Heart health 15%. Cholesterol-
lowering properties 12%. “Being good for you” 10%. “A 
lactose-free option 10%.”
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

4752. Deak, Nicolas A.; Murphy, Patricia A.; Johnson, 
Lawrence A. 2006. Compositional characteristics of protein 
ingredients prepared from high-sucrose
 low-stachyose soybeans. J. of the American Oil 
Chemists’ Society 83(9):803-09. Sept. [16 ref]
• Summary: A low fi ber soy protein concentrate process was 
developed.
 There are several problems with using soybeans as 
food: (1) Beany fl avor. (2) Low oxidative stability of 
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separated soybean oil. (3) Presence of protease inhibitors–
primarily trypsin inhibitors. (4) Presence of alpha-linked 
oligosaccharides (mainly raffi nose and stachyose), which 
cause fl atulence / intestinal gas.
 These two nonreducing sugars are composed of one or 
two galactose units linked to a sucrose [sugar] molecule. 
Humans and other monogastric animals lack the enzyme 
alpha-1-6 galactosidase in their intestinal lining to hydrolyze 
[break down] these sugars. When consumed, these soluble 
sugars are not absorbed, do not contribute to metabolizable 
energy, and pass into the lower intestinal tract where they 
are metabolized by intestinal microfl ora, which posses the 
required enzyme, leading to gas production. Address: 1. Dep. 
of Food Science and Human Nutrition, and Center for Crops 
Utilization Research, Iowa State Univ., Ames, Iowa 50011.

4753. Product Name:  It’s All Good [2 Veggie Chick’n 
Breasts in a Tomato Tuscan Marinade, 2 Veggie Chick’n 
Breasts in a Herb Dijon Marinade, 2 Veggie Chick’n 
Breasts Lightly Seasoned, 8 Veggie Chick’n Filets in a 
Mediterranean Herb and Spice Rub, 8 Veggie Chick’n Filets 
in a Zesty Lemon Herb Rub, Veggie Chick’n Strips Lightly 
Seasoned, Veggie Beef Strips Lightly Seasoned, 6 Veggie 
Chick’n Satays in a Chili Lime Marinade, 5 Veggie Beef 
Skewers in a Chipotle BBQ Sauce].
Foreign Name:  C’est tout bon (2 Suprême de poulet 
végé dans une marinade Toscane, 2 Suprêmes de poulet 
végé dans une marinade dijonaise, 2 Suprêmes de poulet 
végé légerèment assaisonnés, 8 Filets de poulet végé 
assaisonnés d’épices méditerranéennes, 8 Filets de poulet 
végé assaisonnés aux citron et fi nes herbes, Lanières de 
poulet végé légèrement assaisonnés, Lanières de boeuf végé 
légèrement assaisonnés, 6 Satés de poulet végé dans une 
sauce au chili et à la lime).
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2006 September.
Ingredients:  Veggie Chick’s Breasts: Water, isolated 
soy protein, vital wheat gluten, natural fl avors, modifi ed 
vegetable gum, potato starch, expeller pressed canola oil, 
tomato paste, spices, red bell pepper fl akes, pea protein, 
carrot fi ber, organic beet root fi ber, organic evaporated cane 
juice, yeast extract, vinegar, sea salt, and citric acid. Contains 
Soy and Wheat.
Wt/Vol., Packaging, Price:  10.5 oz (300 gm). Paperboard 
box.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Paperboard box. 6½ by 6½ 
by 1¼ inches. Green, red and black on white. A color photo 
on the front panel shows a Chick’n Breast sliced in half 
on a bowl of rice. On the front and back panels is the logo 

of Garden Protein International Inc. “Made with Gardein. 
Garden grown protein.” On one side panel: “No artifi cial 
fl avors, colors or preservatives. A good source of protein. 
Grain and vegetable ingredients. Suitable for vegans. Low 
fat. Manufactured for Its All Good Foods, Inc., Richmond, 
V6V 1Y5 Canada. itsallgoodfoods.com. Product of Canada 
copyright 2007.” On the other side panel: “Pan fry. Bake. 
Microwave. Barbecue, Good with rice, potatoes, couscous, 
pasta.” On the bottom panel: Heat & serve: Ready in 2 
minutes. On the back panel are Nutrition Facts, ingredients 
list and recipe ideas. Pressure sensitive sticker (white, black, 
and gold) on front panel “Winner–Canadian Grand Prix: 
New product awards.” Note: This was GPI’s fi rst commercial 
product.

4754. Product Name:  GeniSoy: Soytato Chips (Baked Soy 
Chips) [Barbecue, Lightly Salted, Sour Cream & Onion].
Manufacturer’s Name:  GeniSoy Products Co. (Marketer-
Distributor).
Manufacturer’s Address:  Fairfi eld, CA 94533.  Phone: 
1-888-436-4769.
Date of Introduction:  2006 September.
Ingredients:  Lightly Salted: Non-GMO soy protein 
concentrate, potato starch, palm oil, salt, potassium chloride, 
high oleic sunfl ower oil, salt.
Wt/Vol., Packaging, Price:  5.3 oz (150 gm) in plastic bags.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Sell-sheet 
brought by Patricia Smith from Natural Products Expo at 
Anaheim. 2006. Sept. “Introducing New GeniSoy Soytato 
Chips.”

4755. Ruchi Soya Industries Ltd. 2006. Ruchi Soya 
Industries: The No. 1 processed food company (Website 
printout–part). www.ruchisoua.com Printed Dec. 24.
• Summary: Contents: Home. Profi le. News. Products. 
Investors. Exports. CSR. Careers. Contact.
 Ticker tape across top of home page: “Ruchi Soya 
has been ranked No. 124 out of the top 500 companies in 
India by Financial Express for the year 2005.” A photo on 
the banner header shows an Indian woman looking at her 
daughter. Home: “The 20 year old Ruchi Soya Industries 
Limited is the fl agship company of the Ruchi Group 
of Industries with an annual turnover of Rs. 4,941.57 
Crores (2005-06). It is ranked as one of the largest FMCG 
companies in India with sustained growth in profi ts and 
turnover...”
 Besides being a leading manufacturer of high quality 
edible oils, vanaspati, bakery fats and soya foods, Ruchi 
Soya is also the highest exporter of soya meal and lecithin 
from India. Nutrela (soya chunks, granules, soya fl our) is the 
largest selling soya foods brand in the country today.
 “Ruchi Soya is the undisputed leader in the branded 
edible oil category with brands like Nutrela Soyumm 
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(Soyabean Oil), Ruchi Gold (Palmoline Oil) [Palm Olein],...”
 Profi le: The soya revolution. “In the early 1960s, when 
Mr. Mahadev Shahra went about convincing farmers in M.P. 
[Madhya Pradesh] about the potential of Soya, he would 
not have imagined that he will be instrumental in bringing 
up a small green revolution in the State, by introducing and 
encouraging Soya bean cultivation on a commercial scale. 
The family was in the business of commodities trading and 
subsequently they entered the business of ginning and oil 
milling. The family’s efforts, along with others, resulted in 
Soya revolution in M.P. Today M.P. is considered the Soya 
bowl of the country, and contributes 70% of its production. 
Despite all odds, Ruchi Soya is now the largest player in 
the country in edible oils, Soya foods and processed foods 
categories.”
 Ruchi’s exports: Ruchi Soya began operating in 1972-
73; it was the fi rst exporter of Soyabean Meal from India. 
Ruchi is one of the largest crushers of Soya beans in India, 
and has installed a crushing capacity of 2,500 tonnes/day 
in Indore, which is the largest crushing capacity at a single 
location. On a yearly basis, Ruchi crushes 25% of the soy 
crop in India. This has led to the export of 30% of India’s 
Soya bean meal on a yearly basis.
 Products: (1) Soya foods: Nutrela Profl o soya fl our. 
Nutrela TVP chunks & granules. Edible oils: Refi ned 
soyabean oil. Vanaspati: Nutrela vanaspati. Soaps. Address: 
301 Mahakosh House, 7/5 South Tukoganj, Nath Mandir 
Rd., Indore, Madhya Pradesh 452001, India. Phone: (0731) 
251 3281-82-83.

4756. Product Name:  PE 9001 Isolated Soy Protein.
Manufacturer’s Name:  Supreme Food Ingredients.
Manufacturer’s Address:  Shandong Province, China.
Date of Introduction:  2006 December.
Ingredients:  Soybeans.
New Product–Documentation:  Date that company started 
and 4-page brochure describing the product provided by 
the developer and American agent. The product is billed as: 
“The world’s most perfect soy protein for dry blend nutrition 
beverages.” Provides best taste and best dispersibility, plus 
best overall functionality. Outstanding quality control and 
sanitation.

4757. Product Name:  Morningstar Farms Sausage Patties 
(Meatless Sausage).
Manufacturer’s Name:  Worthington Foods, Inc. Div. 
Kellogg NA Co.
Manufacturer’s Address:  900 Proprietors Rd., 
Worthington, OH 43085.
Date of Introduction:  2006.
Ingredients:  June 2007: Textured vegetable protein (wheat 
gluten, soy protein concentrate, soy protein isolate, water for 
hydration), egg whites, corn oil, sodium caseinate, modifi ed 
tapioca starch, contains 2 percent of lactose, soybean oil, 

hydrolyzed vegetable protein... plus many vitamins and 
minerals.
Wt/Vol., Packaging, Price:  8 oz paperboard box. Retails 
for $2.69 (2007/06, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s (Lafayette, California). 2007. June 
10. 7.5 by 4.5 by 2 inches high. Paperboard box. Brown, 
light green, green, blue, red and yellow. Design innovation. 
The design and text on the front panel are horizontal, but on 
the back panel are vertical, to provide two different facings. 
A color photo on each panel shows three deep-fried patties 
on a white plate with trimmings. “75% less fat than pork 
sausage patties. Savory, sizzling veggie patties seasoned with 
herbs and spices. Visit us at www.morningstarfarms.com for 
easy recipes, fun food ideas and more!”

4758. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market 
and products. In: Mian A. Riaz, ed. 2006. Soy Applications 
in Food. Boca Raton, Florida, London, New York: CRC 
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and 
development in the Western world, soybean industry 
blossoms in the United States, soybeans grow around the 
world. Soybean production and utilization for food: Soyfoods 
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods 
in the United States: Development of the U.S. soyfoods 
industry, Americanization of soyfoods. Soybean nutritional 
components: Soy protein, soy oil, carbohydrates and fi ber, 
vitamins and minerals, isofl avones. Soyfoods and protein 
ingredients: Whole dry soybeans, tofu, soymilk, tempeh, 
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat 
alternatives, cheese alternatives, nondairy frozen desserts, 
green vegetable soybeans (edamame), soy sprouts, full-fat 
soy fl our, defatted soy fl our, textured soy fl our, soy protein 
concentrate, soy protein isolate. Conclusions.
 Tables: (1) World soybean production by major 
producers. (2) Annual per capita consumption (2001) of 
soybeans for direct food. (3) U.S. soyfoods market (1996 to 
2005).
 This chapter suffers from a lack of references, and 
contains several basic errors concerning the early history 
of the soybean. Contrary to what Mr. Golbitz says: (1) The 
Chinese have not considered the soybean a basic source of 
nutrition for almost 5000 years (see Hymowitz 1970, “On 
the domestication of the soybean”). For “a little more than 
3000 years” would be much more accurate. (2) The fi rst 
reference to soybeans in Chinese literature does not date 
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and 
Shurtleff 2005, “Debunking soybean myths and legends in 
the historical and popular literature”). It dates back to about 
1100 B.C. (3) Natto was not developed at least 3000 years 
ago in Japan (the earliest known document that mentions 
natto dates from 1450 CE–or about 560 years ago). Address: 
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Soyatech, Inc., Bar Harbor, Maine.

4759. Orcutt, M.W.; McMindes, M.K.; Chu, H.; Mueller, 
I.N.; Bater, B.; Orcutt, A.L. 2006. Textured soy protein 
utilization in meat and meat analog products. In: Mian A. 
Riaz, ed. 2006. Soy Applications in Food. Boca Raton, 
Florida, London, New York: CRC Press (Taylor & Francis 
Group). [x] + 288 p. See p. 155-84. [11 ref]
• Summary: Contents: Introduction. Textured soy protein 
products. Soy grits. Textured soy fl our. Textured soy protein 
concentrates. Textured isolated protein products. Textured 
vegetable protein blends. Meat coatings. Regulations 
governing the use and labeling of products containing 
textured vegetable protein products: United States, People’s 
Republic of China, Canada, Japan, European Union. Meat 
product formulations containing textured soy protein 
ingredients: Preparation procedure for raw frozen beef 
patties, preparation procedure for precooked beef patties, 
preparation procedure for chicken patties, preparation 
procedure for beef meat loaf, preparation procedure for beef 
chili, preparation procedure for reduced-fat pepperoni. Meat 
analog food products: Meat analog product formulations 
(preparation procedure for vegetarian patty nugget, 
preparation procedure for vegetarian chili). Summary.
 Tables: (1) Water-holding capacities and cooked 
texture of textured soy protein concentrate fl ake, crumble, 
and granule particles. (2) Texture comparison of different 
treatments. (3) Characteristics of textured soy protein 
products. (4) Characteristics of beef patty formulated to 
contain various levels of hydrated textured soy protein 
concentrate. (5) Minimum meat content requirements for 
selected meat and poultry products produced and sold in 
the United States. (6) Summary of use of textured vegetable 
protein meat products having a standard of identity. 
(7) Minimum meat requirements for selected Canadian 
standardized meat products. (8) Minimum meat requirements 
for Japanese agricultural standards. (9) Contents of raw 
frozen beef patties (U.S. formulation). (10) Contents of 
precooked beef patties (U.S. formulation). (11) Contents of 
chicken patties (U.S. premium formulation). (12) Contents 
of U.S. beef meat loaf. (13) Contents of beef chili. (14) 
Contents of reduced-fat pepperoni. (15) Contents of chicken-
fl avored vegetarian patty nugget. (16) Contents of vegetarian 
chili. Address: All: The Solae Company LLC, St. Louis, 
Missouri.

4760. Paulson, Paul V.; Welsby, David; Huang, Xiaolin L. 
2006. Ready-to-drink soy protein nutritional beverages. In: 
Mian A. Riaz, ed. 2006. Soy Applications in Food. Boca 
Raton, Florida, London, New York: CRC Press (Taylor & 
Francis Group). [x] + 288 p. See p. 199-226. [45 ref]
• Summary: Contents: Introduction: Markets for soy protein 
nutritional beverages, nutritional and functional demands, 
soy protein health benefi ts, categories of ready-to-drink soy 

protein nutritional beverages. Soy proteins: Soy protein 
classifi cation, soy protein product manufacture and chemical 
composition (soy fl our, soy protein concentrates, soy protein 
isolates), physical properties and functionality. Key factors 
for beverage quality: Dispersion and hydration of dry 
protein products, factors affecting hydration, recommended 
temperatures. Formulation and selection of ingredients: 
Protein attributes, effect of sugars on browning, hydrocolloid 
stabilizers, emulsifi ers, selection of a buffering system, 
fl avoring, colorants, fat sources. Processing: Beverage 
makeup, thermal treatment, handling (foaming). Beverage 
applications for soy protein: Ready-to-drink neutral pH 
(beverages containing dairy proteins, all-soy-protein 
nutritional beverages, high-fat beverages), ready-to-drink 
acid (stabilization, protein selection criteria, fl avors and 
colors, thermal treatments, formulation). Parting comments.
 Revenues from soymilk sales in the United States today 
are over $600 million, and soymilk products are sold in a 
wide variety of retail outlets.
 Tables: (1) Human requirements for essential amino 
acids. (2) Composition of some commercial products derived 
from soybeans. (3) Relationships between physical properties 
of proteins and beverage attributes. (4) Examples of heat 
process conditions for beverages. (5) Formulas for ready-to-
drink neutral beverages. (6) Formula for acidic beverage.
 Figures: (1) Soybean processing pathways. (2) Nitrogen 
solubility index (%) of various soy protein isolates. (3) 
Physiochemical properties of protein hydration. (4) Maillard 
reaction of milk proteins or isolated soy proteins with 
fructose. (5) Process fl ow for typical RTD beverage. (6) pH/
solubility curve for the main soy proteins. Address: The 
Solae Company LLC, St. Louis, Missouri.

4761. Planck, Nina. 2006. Real food: What to eat and why. 
New York and London: Bloomsbury Publishing. [viii] + 343 
p. Index. 22 cm. [30+ ref]
• Summary: This book is carefully researched and very 
well, thoughtfully and fairly written; the author has written 
for Time magazine and comes with very good credentials 
for this book. Born in 1971 in Buffalo, New York. “She was 
a speechwriter to the U.S. ambassador to Britain when she 
opened the fi rst farmers’ market in London on June 6, 1999. 
Six months later she quit her job to open ten more markets, 
write The Farmers’ Market Cookbook, and host a British 
television series on local food. In 2003 Nina created the 
Mount Pleasant Local Food Market in Washington, D.C. In 
New York City she ran Greenmarket, the largest network of 
farmers’ markets in the United States. Nina’s new company, 
Real Food, runs markets for farmers and purveyors of 
regional and traditional foods” (“About the author,” p. 344).
 The author advocates the following: (1) Eat real, 
traditional foods rather than more modern “industrial 
foods.” These real foods include plenty of meat, fi sh, 
poultry, eggs, and dairy products made from whole raw 
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(unpasteurized) milk from cows grazed outdoors on grass 
(rather than corn and soybeans, which cows were not 
designed to eat by nature) without synthetic hormones–plus 
real, organically grown fruits, vegetables, whole grains and 
legumes (including traditional soy foods), real salt, and dark 
chocolate.
 (2) Eat real fats–including butter, beef fat, coconut 
oil, lard, and extra-virgin olive oil, including saturated fats 
and cholesterol. Avoid industrial fats–such as margarine, 
polyunsaturated vegetable oils (including soybean, corn, and 
sunfl ower oil), and shortening. (3) Go beyond and disregard 
the cholesterol myth; the evidence supporting it is weak. (4) 
Stop eating a vegetarian diet, and especially a vegan diet 
(which no traditional society has ever practiced).
 To start with the section on soy foods: In the Chapter 8, 
titled “Other real foods,” the section on soy foods is titled 
“Traditional and industrial soy are different” (p. 225-34). 
Traditional soy foods are those that have a long history in 
the diet, and are still made in pretty much the way they used 
to be. Her information on the early history of the soybean 
and soy foods (p. 225-26) contains many errors, as well as 
some interesting observations. Some of the earliest soyfoods 
were fermented (starting with fermented black soybeans and 
jiang in China). She lists fi ve health benefi ts of fermentation. 
Fermentation (along with cooking) helps to reduce the phytic 
acid in soybeans. Soy foods do not contain reliable vitamin 
B-12. The author states several times that soy protein is not 
complete protein. Most nutritionists for the past 50 years 
have correctly avoided this “is” vs. “is not” labeling and 
instead have listed all foods along a continuum from high 
quality to low quality. By the latest measures of protein 
quality, soy protein (by itself, without supplementation by 
cereal grains) has about the same quality as beef, but lower 
than that of eggs or milk. While noting that about 85% of 
all soybeans are genetically engineered, she fails to mention 
that most traditional soyfoods in the USA are made from 
organic, non-GE soybeans. She discusses the important part 
that soy plays in the Okinawan diet, where the people have 
the highest longevity in the world. Yet soy “should be viewed 
as part of a diverse diet, not as a nutritional silver bullet.” 
We heartily agree. She lists the many traditional soyfoods 
(p. 231-32), made in basically the traditional way, including: 
Bean sauce (jiang), miso, natto, soy milk (non-industrial), 
soy sauce. sufu (fermented tofu, incl. Filipino tahuri), tofuyo 
(fermented tofu from Okinawa), tamari (liquid left after miso 
is made), tempeh, tofu, and edamame. She recommends that 
we avoid modern soy protein products made from defatted 
soybean meal (typically extracted with hexane solvent), 
including soy protein isolate, “industrial soy milk,” soy 
based infant formula, and soy sauce which uses defatted 
soybean meal instead of whole soybeans. But what would 
she do with all the oil left over after using whole soybeans?
 Concerning a diet rich in fi sh, meat, and poultry. She 
partly ignores the ethical issues involved in killing billions 

of those animals each year and the environmental issues 
involved in raising them. These are both huge issues. Several 
complex issues that she addresses head-on and in a fair, 
interesting way: (1) Is milk good for humans (p. 39-86).
 One of the basic hopes / agendas behind this book is 
that people will start to leave cities, buy a piece of land (as 
the author’s own family did when she was age 2), grow 
their own food and raise their own animals for milk, meat, 
and eggs. There is a steadily growing number of books 
advocating this traditional way of life.
 The Glossary (p. 306-15) contains many good 
defi nitions that most people will be able to understand. The 
bibliography (p. 316-21) is substantial, and there are also 
endnotes (p. 290-303) but the book would be better if more 
of its controversial or historical statements cited authoritative 
sources. Address: USA.

4762. Riaz, Mian N. 2006. Processing of soybeans into 
ingredients. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
(Taylor & Francis Group). [x] + 288 p. See p. 39-62. [15 ref]
• Summary: Contents: Introduction. Processing of 
soybeans: Roasted soy nuts, enzyme-active full-fat soy 
fl our and grits (cleaning, drying, cracking and dehulling 
of soybeans, milling), enzyme-inactive full-fat soy fl our 
and grits, extruder-processed full-fat soy fl our and grits 
(enzyme-inactive), enzyme-inactive low-fat soy fl our or 
grits, enzyme-active fl ake/defatted soy fl our or grits (90 PDI) 
(conditioning, fl aking, extraction of fl akes), enzyme-inactive 
defatted soy fl akes/fl our or grits (70 PDI), enzyme-inactive 
defatted soy fl akes/fl our or grits (20 PDI), textured soy fl our, 
lecithinated soy fl our, production of soy protein concentrates, 
textured soy protein concentrates, production of soy protein 
isolates, soy germ, isofl avones (isofl avone processing 
{chemical extraction of isofl avones, mechanical extraction 
of isofl avones}), soy fi ber (soy hull as a source of fi ber, soy 
cotyledon fi ber), organic soy fl our and concentrates.
 Figures: (1) Production of roasted soy nuts. (2) 
Production of enzyme-active full-fat soy fl our and grits. 
(3) Production of enzyme-inactive full-fat soy fl our and 
grits. (4) Production of extruder-processed full-fat soy fl our 
and grits. (5) Mechanically expelled low-fat soy fl our. (6) 
Production of enzyme-active defatted fl ake/fl our with a 90 
PDI. (7) Production of defatted soy fl ake/fl our with a 70 PDI. 
(8) Production of defatted soy fl ake/fl our with a 20 PDI. 
(9) Production of a lecithinated soy fl our. (1) Production of 
a textured soy fl our. (11) Production of refatted soy fl our. 
(12) Production of soy concentrates. (13) Production of 
textured soy concentrates. (14) Production of soy isolates. 
(15) Production of soy germ. (16) Production of chemically 
extracted soy isofl avones. (17) Production of mechanically 
extracted soy isofl avones. (18) Production of fi ber from 
hulls. (19) Production of soy fi ber from cotyledon. Address: 
PhD, Head, Extrusion Technology Program, Food Protein 
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Research and Development Center, Texas A&M Univ., 
College Station, Texas.

4763. Riaz, Mian A. ed. 2006. Soy applications in food. Boca 
Raton, Florida: CRC Press; London: Taylor & Francis Group 
[distributor]. [x] + 288 p. Illust. Index. 25 cm. First printed in 
2005. [295 ref]
• Summary: Contains 14 chapters by various authors; each 
is cited separately. Contents: 1. Soyfoods: Market and 
products, by Peter Golbitz and Joe Jordan. 2. Overview of 
health effects of soyfoods, by Mark Messina. 3. Processing 
of soybeans into ingredients, by Mian N. Riaz. 4. Soy 
ingredients in baking, by M. Hikmet Boyacioglu. 5. 
Developing and producing protein-enhanced snacks and 
cereals, by Brad Strahm.
 6. Soy in pasta and noodles, by Wesley Twombly and 
Frank A. Manthey. 7. Soy base extract: Soymilk and dairy 
alternatives, by Ignace Debruyne. 8. Meat alternatives, by 
Brad Strahm. 9. Textured soy protein utilization in meat 
analog products, by M.W. Orcutt, M.K. McMindes, H. Chu, 
I.N. Mueller, B. Bater, and A.L. Orcutt. 10. Food bars, by 
Steven A. Taillie.
 11. Ready-to-drink soy protein nutritional beverages, 
by Paul V. Paulsen, David Welsby, and Xiaolin L. Huang. 
12. Soy Product off-fl avor generating, masking, and fl avor 
creating, by Rongrong Li. 13. Selecting soybeans for food 
application, by Lynn Clarksons. 14. World Initiative for 
Soy in Human Health [WISHH], by Jim Hershey. Address: 
PhD, Head, Extrusion Technology Program, Food Protein 
Research and Development Center, Texas A&M Univ., 
College Station, Texas.

4764. Sirtori, Cesare R.; Johnson, Stuart K. 2006. Soy 
proteins, cholesterolemia, and atherosclerosis. In: Michihiro 
Sugano, ed. 2006. Soy in Health and Disease Prevention. 
Boca Raton, Florida: Taylor & Francis. [xii] + 313 p. See p. 
17-41. [101 ref]
• Summary: Contents: Introduction. Epidemiological 
evidence of cardiovascular protective effects of 
soy. The hypocholesterolemic effects of soy: Early 
observations, the early clinical studies, current 
consensus, studies in normolipidemic and mildly 
hypercholesterolemic subjects, use of soy protein-induced 
hypocholesterolemia under special clinical conditions 
(pediatric hypercholesterolemia, patients not responding 
to statins, kidney disease), mechanisms of action of 
soy protein-mediated hypocholesterolemia (soy protein 
components responsible for hypocholesterolemic effects, 
evidence from clinical studies, role of soy polypeptides), 
evidence of hypocholesterolemic activity of isofl avones. 
Antiatherosclerotic effects of soy protein preparations: Role 
of protein in the antiatherogenic effects of soy preparations, 
role of isofl avones in the antiatherogenic effects of soy 
protein preparations, alternative legumes for cardiovascular 

disease risk reduction, conclusions.
 Tables: (1) Correlation between plasma cholesterol and 
soy protein intake in a Japanese population (The Takayama 
Study). (2) Normalized isofl avone content of soy fl our and 
of two batches of the soy protein product used in the Italian 
clinical studies. (3) Effects on cholesterolemia, stool weight, 
and fecal steroid output of an oat bran diet and of a similar 
diet with pinto and navy beans.
 Figures: (1) Graphs of changes in (a) total and (b) 
low-density lipoprotein (LDL) cholesterol levels (mg/
dl) during a randomized crossover investigation of 20 
inpatients with severe hypercholesterolemia. (2) Graphs 
of changes in low-density lipoprotein (LDL) cholesterol 
levels in Type II hypercholesterolemic patients given 
a soy protein diet for 8 weeks. (3) Bar chart of plasma 
cholesterol changes vs. baseline levels in the meta-analysis 
from 38 clinical studies of soy proteins in subjects with 
widely different cholesterolemias. (4) Graph of fi rst U.S. 
study of a soy protein diet in subjects with a wide range of 
cholesterolemia, given an additional 25 g/d of dietary soy 
protein. (5) Bar chart of degradation of I-LDL by freshly 
isolated mononuclear cells from type II hypercholesterolemic 
patients, before and after dietary treatment with a low lipid 
diet or with a soy protein diet, with an identical cholesterol 
content. (6) Bar charts of plasma total cholesterol and 
triglyceride levels in hyperlipidemic rats given a high-
cholesterol diet (HC) plus isolated soy 7S globulin, the 7S 
' subunit, or a lipid-lowering drug at a standard rat dose for 
28d. Address: Dep. of Pharmacological Sciences, Univ. of 
Milan, Italy.

4765. Strahm, Brad. 2006. Meat alternatives. In: Mian A. 
Riaz, ed. 2006. Soy Applications in Food. Boca Raton, 
Florida, London, New York: CRC Press (Taylor & Francis 
Group). [x] + 288 p. See p. 135-54. [8 ref]
• Summary: Contents: Introduction. Types of intermediate 
product: Chunk and minced products, structured meat 
analogs, spun protein isolates, fi brous protein products, 
high-moisture meat analogs. Principles of extrusion. 
Raw materials: Soy-based raw materials, wheat gluten, 
other protein sources, additives, sulfur, calcium. Textured 
vegetable protein production system: Feeder, preconditioner, 
extruder, die, post-extrusion processing, drying. Conclusion.
 Tables: (1) Protein dispersibility indexes of soy fl our. (2) 
Components of Defatted soy fl our for extrusion texturization 
process. (3) Components of soy protein concentrate. (4) 
Characteristics of mechanically defatted fl our.
 Figures: (1) Process fl ow diagram for the production 
of extruded texturized vegetable proteins. (2) Extruder for 
manufacturing texturized vegetable proteins. (3) Effect of 
mechanical energy added during extrusion on the water 
absorption capacity of texturized vegetable protein. (4) 
Drying time for texturized soy fl our chunks dried at 100ºC. 
(5) Example drying curves for various types of texturized 
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vegetable protein products. Address: The XIM Group LLC, 
Sabetha, Kansas.

4766. Sugano, Michihiro. 2006. Nutritional implications 
of soy. In: Michihiro Sugano, ed. 2006. Soy in Health and 
Disease Prevention. Boca Raton, Florida: Taylor & Francis. 
[xii] + 313 p. See p. 1-16. [10 ref]
• Summary: Contents: Introduction. Structure of soybean. 
Components of soybean: Proteins, oil, carbohydrates, 
minerals, vitamins. Composition of soy products. 
Nutritional aspects of soy products: Protein, peptide, oil, 
oligosaccharide, vitamins, other components. From “A Meat 
in the Field” to “A Treasure Box of Functionality.”
 Tables: (1) Major soybean components and their 
health effects. Two columns: Components and functions. 
(2) Nutrient contents of dried soybean (incl. minerals and 
vitamins). (3) Nutrient contents of soybean products (gm 
per 100 gm): Kinako (parched soybean fl our, full-fat). Tofu 
(bean curd). Abura-age (fried bean curd). Kori-tofu (frozen 
bean curd). Natto (fermented soybean). Okara (Tofu refuse). 
Tonyu (soymilk). Yuba (Soymilk skin). Tempe. Miso (bean 
paste). Shoyu (soy sauce). Soy protein isolate. (4) Mineral 
contents of soybean products (sodium, potassium, calcium, 
magnesium, phosphorus, iron, zinc, copper, manganese; 
same products as in Table 3). (5) Vitamin contents of 
soybean products (retinol, carotene, D, E, K, B-1, B-2, 
niacin, B-6, B-12, folic, pantothenic, C; same products 
as in Table 3). (6) Amino acid and protein composition 
of Japanese soybean products. (7) Proposed patterns for 
essential amino acid requirements and composition of 
soybean proteins (soy protein concentrates and isolates). 
(8) Fatty acid composition of soybean oils (% of total fatty 
acids) (Products: Refi ned soybean oil, genetically modifi ed 
oils, low linolenic, high oleic, low palmitic, low saturated 
fatty acid, high palmitic, high stearic).
 Figures: (1) Pie chart of intake of soybean and its 
products in Japan (gm per day of tofu {38.2 gm}, fried tofu 
{7.9 gm}, natto {6.9 gm}, whole soybeans {2.0 gm}, other 
{2.3 gm}; Total 57.3 gm per day). (2) Bar chart: Amino acid 
score of dietary proteins in humans (casein 1.0, egg white 
1.0, soy protein concentrate 9.9, soy protein isolate 9.5, 
beef 9.5). (3) Graph and bar chart: Soybean protein lowers 
liver delta-6 desaturase activity and liver phospholipid 
delta-6 desaturation index in rats–relative to casein. Address: 
Director, Fuji Foundation for Protein Research, Japan; Prof. 
Emeritus Kyushu Univer. and President, Prefectural Univ. of 
Kumamoto, Japan.

4767. Taillie, Steven A. 2006. Food bars. In: Mian A. Riaz, 
ed. 2006. Soy Applications in Food. Boca Raton, Florida, 
London, New York: CRC Press (Taylor & Francis Group). 
[x] + 288 p. See p. 185-98. [5 ref]
• Summary: Contents: Product marketing and positioning. 
Defi nition. Formulation types. Physical forms. Processing. 

Ingredients: Carbohydrates and polyols, protein sources, 
fats and oils, dietary fi ber, minor ingredients. Impact of 
ingredients and other parameters on bar texture: Isolated 
soy protein, carbohydrates (corn syrups, sugar alcohols), 
pH, extruded soy nuggets as ingredients, dairy proteins, 
processing, shelf-life considerations. Conclusions.
 Figures: (1) Evolution in bar categories with time. (2) 
Evolution of bar market size and composition in the United 
States from 1998 to 2004. (3) Bar outlets dominated by 
grocery stores in 2004. (4) Typical plant layout for a sheet 
and cut bar line. (5) Different soy proteins produce solutions 
of different viscosities. (6) Impact of pH on bar texture. (7) 
Impact of milk proteins on bar hardness.
 Tables: (1) Types of bar formulations and typical 
compositions. (2) Classifi cation of polyols. (4) Polyol 
properties. Address: The Solae Company LLC, St. Louis, 
Missouri.

4768. Product Name:  Prolia (Soy Flour), Prosanté 
(Textured Soy Flour), and Prosanté Plus (Flavored Textured 
Soy Flour–Oil Enrobed).
Manufacturer’s Name:  Cargill Soy Protein Solutions.
Manufacturer’s Address:  Minneapolis, Minnesota.  Phone: 
866-Soy-Prot.
Date of Introduction:  2006?
Ingredients:  Soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Bill Limpert 
of Cargill Soy Protein Solutions. 2008. June 3. These 
products are renamed versions of earlier products. They 
were introduced in about 2005 or 2006. Bill retired in Dec. 
2006. Of the fl avored products, Cargill makes a simple oil-
enrobed product and a more complex product which uses a 
blend of oil and water for enrobing to give the textured soy 
a much better fl avor, because you can combine fl avors, some 
of which are soluble in oil and others of which are soluble in 
water. All start from extruded soy fl our; not double extruded. 
A lot of companies do oil enrobing. Cargill makes most 
of the textured soy products sold by General Mills (Bac-
O’s) and McCormick. General Mills puts their own fl avor 
system on the base product made by Cargill. A competitor 
of Cargill in the oil-enrobed soy products is Legacy Foods 
(Hutchinson, Kansas; they used to be named PMS Foods).

Soy & Health. 2009. June. “Cargill’s Prolia (TM) for use 
in dairy products.” No. 25. p. 6.

4769. Product Name:  President’s Choice Blue Menu 
[Mediterranean Meatless Chicken Strips, Meatless Beef 
Strips].
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2007 January.
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Ingredients:  Chicken breasts: Water, wheat gluten, soy 
protein isolate, malted barley extract, natural fl avour, yeast 
extract, garlic powder, onion powder, canola oil, evaporated 
cane juice, salt, sweet red bell pepper fl akes, spice, malic 
acid, vitamins and minerals [the name of each is given], pea 
protein, carrot powder.
Wt/Vol., Packaging, Price:  227 gm. in plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Plastic seam-seal bag. 7.75 
by 7.25 inches. Bluish green, dark blue, light blue, red and 
black on light blue. “Loblaws Inc.,” Montreal, Toronto, and 
Calgary. A color photo on the front shows the Chicken Strips 
with lettuce and veggie strips in a tortilla wrap and the Beef 
Strips with veggies on bed of rice.
 On the back panel are Nutrition Facts, ingredients list 
and recipe ideas. On the lower back panel is the logo of the 
manufacturer, Garden Protein International Inc. (in English 
and French) on a white background: “Made with Gardein. 
Protein from the garden. www.gardein.com. Gardein is a 
registered trademark of Garden Protein International Inc.”

4770. Sullivan, Cheryl L.; Nash, Marilyn. 2007. Soy on the 
menu: Recipes for foodservice. Champaign-Urbana, Illinois: 
Illinois Center for Soy Foods. 52 p. Illust. No index. 26 cm. 
Series: Soy in the American Kitchen.
• Summary: This book has a creative format: (1) An outer 
color cover folds over the white spiral binding. (2) The pages 
are spiral bound across the top. (3) The bottom unfolds like 
a gusset so the book stands up by itself on a table with the 
pages angled slightly back on a table. (4) A CD-ROM comes 
with the book. Remarkably, the whole package sells for only 
$3.00!
 Contents: Bringing soy foods to the American table: 
Soy in foodservice, why choose soy?, soy foods, vegetarian 
and vegan recipes [in this book], recipe information, nutrient 
information, acknowledgements. Recipes: Appetizers. 
Breakfast. Breads. Salads. Soups. Side dishes. Main dishes. 
Desserts.
 The recipes in this book use: Soy fl our, soymilk, 
tofu, textured vegetable protein / TVP [texture soy fl our], 
edamame, black soybeans, soy analogs [meat and dairy 
analogs].
 Sidebars include: Biodiesel (p. 10). Research shows 
kids like soy in school lunches (p. 11). Uncommon soy 
foods: Tempeh, miso, okara, natto. Are you soy savvy?: Why 
is soy fl our added to baked goods? (p. 14). U.S. soybean 
production, yield, exports, and domestic usage (1979 vs. 
2004) (p. 16). Industrial uses of soybeans: Soy candles, 
ink, biodiesel, soy cleaners, waterproofi ng sealants, soy silk 
(fabric). Are you soy savvy? Edamame (p. 19). INTSOY (p. 
22). NSRL (p. 24). What is the soybean checkoff? (p. 27). 
WISHH initiative for soy in human health (p. 29, 30). Illinois 
Soybean Association (p. 34). What is okara? Why should you 

shake up a carton of soymilk? (p. 39). Make your own tofu 
(p. 47). Address: 1. M.A., R.D., Research Dietitian; 2. Ph.D., 
Project coordinator. Both: 170 National Soybean Research 
Center, 1101 W. Peabody Dr., Urbana, Illinois 61801. Phone: 
(217) 244-1706 or www.soyfoodsillinois.uiuc.edu.

4771. Product Name:  Garden Goodness: 6 Veggie Chick’n 
Breasts, Lightly Seasoned.
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2007 June.
Ingredients:  Water, soy protein, Canadian wheat protein, 
modifi ed cellulose, natural fl avors, potato starch, expeller 
pressed canola oil, organic evaporated cane juice, yeast 
extract, spices, sea salt, pea protein, carrot fi bre, organic beet 
root fi bre, vitamins and minerals [each one is named].
Wt/Vol., Packaging, Price:  700 gm. Paperboard box. Six 
individual packs.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Paperboard box. 9 by 6 by 2½ 
inches. Black, yellow, green, red and white. A color photo on 
the front panel shows a Chick’n Breast sliced in half on a bed 
of lettuce. On the front and back panels is the logo of Garden 
Protein International Inc. “Made with Gardein. Garden 
grown protein.” side panel: “No artifi cial fl avors, colors or 
preservatives. Manufactured for Its All Good Foods, Inc., 
Richmond, V6V 1Y5 Canada. www.gardein.com. Product of 
Canada. Copyright 2008.” At one end panel: “Heat & serve: 
Ready in 2 minutes.” On the back panel are Nutrition Facts, 
ingredients list and recipe ideas.

4772. St. Louis Business Journal (Missouri). 2007. Solae 
acquires Cargill product line. July 11.
• Summary: Solae announced today that it has completed its 
purchase of Cargill’s Prolisse line of isolated soy proteins 
(ISP), including the patented membrane technology for 
processing ISP. Financial terms of the deal were not revealed.
 Solae’s news release dated July 11 stated: “’The 
combination of Solae’s ISP business and Cargill’s Prolisse? 
product line is a perfect fi t,’ says Solae President and CEO 
Tony Arnold. ‘We are committed to the soy ingredient 
industry and this investment will enable us to continue 
serving customers with quality and reliability.’
 “Solae will transition Cargill’s products and technology 
into an existing plant, thus ensuring reliability of supply. 
Both Solae and Cargill are committed to a smooth transition. 
Both companies will make every effort to ensure that all 
customers will continue to be serviced with the current level 
of commitment without any interruption.”
 In May 2006 Solae told the Business Journal that it had 
more than 50% of the world market for ISP used as a food 
ingredient.
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 Talk with Bill Limpert of Cargill (Protein). 2008. June 
2. Solae bought Prolisse then shut it down; Solae never 
made any Prolisse and apparently did not use the patented 
membrane technology. They promised in negotiations and 
in their news release (but not in their contract) to continue 
serving Cargill’s former customers. Cargill began to sense 
that something was wrong when no Solae engineers showed 
up at Cargill’s plant (a large pilot plant). So guess who got all 
the criticism from former Cargill customers–Cargill.

4773. Gupta, Rajendra (“Raj”) P. 2007. The purchase of 
SoyaWorld by Sanitarium Foods (Interview). SoyaScan 
Notes. July 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: SoyaWorld is now completely owned by 
Sanitarium Foods of Australia. First Sanitarium bought the 
47% of SoyaWorld owned by Sunrise Soya Foods. Later they 
bought the remaining 53% owned by Saputo. The person 
who knows the exact dates is Maheb Nathoo, who is still 
president of SoyaWorld.
 SoyaWorld still makes two soymilk products: (1) Soy 
Good, made from soy protein isolates, is made using the 
formula developed by Sanitarium Foods. It is very heavily 
promoted in Canada, using both TV and print, and has about 
60% of the Canadian market, but because it is so heavily 
promoted and costs more to make, Raj thinks that it is 
presently not as profi table as the other product, So Nice. (2) 
So Nice is made from whole soybeans, using the ProSoya 
process. It is never promoted or advertised by Sanitarium 
Foods. It has about 40% of the Canadian market.
 The fact that So Nice is outsold by So Good no longer 
effects Raj’s income, because the exclusive agreement 
between ProSoya and SoyaWorld (from which ProSoya 
earned royalties) has expired. SoyaWorld now has non-
exclusive use of the process and ProSoya does not get any 
royalties.
 It is diffi cult to do blind taste tests comparing these 
two products, in part because so many people already have 
developed. There are also issues about using another person’s 
branded product in a taste test and publicizing the results. 
Address: President and CEO, ProSoya Inc., 2-5350 Canotek 
Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-
9115.

4774. United Soybean Board (USB). 2007. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 14th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the 
second year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
February and March 2007, includes 1,000 random surveys, 

providing a sample that is consistent with the total American 
population. The study’s margin of error remains ± 1.9 to 
3.1%, with a confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About 
USB. Nutritional habits & obesity concerns. Healthy 
food decisions. Improving overall health. Cooking oil 
impressions. Consumer attitudes about fats. Awareness and 
usage of soy products. Occasion preferences for consuming 
soy. Restaurants and soy products. Soyfoods and health. 
Special health benefi ts of soy
 Awareness and usage: 33% of Americans consume 
soyfoods or soy beverages once a month or more. “For the 
fourth year in a row, consumers reported the most familiarity 
with soymilk, soybean oil, soy veggie burgers and tofu.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 66%. Soy veggie burger 63%. 
Tofu (unspecifi ed) 60%. Soy infant formula 51%. Soy nuts 
47%. Soy latte / soymilk in espresso coffee drinks [as at 
Starbucks] 41%. Soy protein bars 34%. Dried or canned 
soybeans 34%. Soy yogurt 32%. Soy fl our 31%. Soy ice 
cream / cheese 30%. Soy hot dogs 29%. Flavored / marinated 
tofu 28%. Miso 28%. Soy supplements 28%. Cereal bar / 
Energy bar 28%. Edamame 23%. Soy breakfast cereal 21%. 
Textured soy protein 21%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 41%, breakfast 28%, lunch 27%, 
mid-afternoon snacking 19%, late evening snacking 14%, 
mid-morning snacking 10%, desserts 6%.
 Restaurants and soy products: “Over half of consumers 
have tried soyfoods in restaurants.” Tofu 25%. Soymilk 
24%. Veggie burgers 22%. “Over one-third would order 
soy products in restaurants... if they could fi nd soy on their 
restaurant’s menu.”
 “In 2007, 85% of consumers rate soy products as 
healthy, up three percentage points from 2006.” A graph 
(p. 7) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Why? Low-fat profi le 18%. Protein content 17%. Heart 
health function 16%. Cholesterol-lowering properties 11%. 
“Being good for you” 11%. Potentially providing relief for 
menopause symptoms 10%.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

4775. Product Name:  It’s All Good [2 Veggie Chick’n 
Breasts in a Tomato Tuscan Marinade, 2 Veggie Chick’n 
Breasts in a Herb Dijon Marinade, 2 Veggie Chick’n 
Breasts Lightly Seasoned, 8 Veggie Chick’n Filets in a 
Mediterranean Herb and Spice Rub, 8 Veggie Chick’n Filets 
in a Zesty Lemon Herb Rub, Veggie Chick’n Strips Lightly 
Seasoned, Veggie Beef Strips Lightly Seasoned, 6 Veggie 
Chick’n Satays in a Chili Lime Marinade, 5 Veggie Beef 
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Skewers in a Chipotle BBQ Sauce].
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2007 October.
Ingredients:  Veggie Chick’n Breasts: Water, isolated 
soy protein, vital wheat gluten, natural fl avors, modifi ed 
vegetable gum, potato starch, expeller pressed canola oil, 
tomato paste, spices, red bell pepper fl akes, pea protein, 
carrot fi ber, organic beet root fi ber, organic evaporated cane 
juice, yeast extract, vinegar, sea salt, and citric acid. Contains 
Soy and Wheat.
Wt/Vol., Packaging, Price:  10.5 oz (300 gm). Paperboard 
box.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Paperboard box. 6½ by 
6½ by 1¼ inches. Green, red and black on white. A color 

photo on the front panel shows a Chick’n Breast sliced 
in half on a bowl of rice. On the front and back panels is 
the logo of Garden Protein International Inc. “Made with 
Gardein. Garden grown protein.” On one side panel: “No 
artifi cial fl avors, colors or preservatives. A good source 
of protein. Grain and vegetable ingredients. Suitable for 
vegans. Low fat. Manufactured for Its All Good Foods, Inc., 
Richmond, V6V 1Y5 Canada. www.itsallgoodfoods.com. 
Product of Canada, copyright 2007.” On the other side panel: 
“Pan fry. Bake. Microwave. Barbecue, Good with rice, 
potatoes, couscous, pasta.” On the bottom panel: “Heat & 
serve: Ready in 2 minutes.” On the back panel are Nutrition 
Facts, ingredients list and recipe ideas.

4776. SoyaScan Notes. 2007. Chronology of major soy-
related events and trends during 2007 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 1–Soyfoods Center changes its name to 
Soyinfo Center.
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 Feb.–The Soy Connection for the Food Industry (Vol. 
1, No. 1) starts to be published by United Soybean Board as 
a free e-newsletter. The subject of the fi rst issue is Qualisoy 
soy oil.
 March 6–8 International Soy Utilization conference 
in Bangkok, Thailand. It is organized by: The Institute of 
Nutrition, Mahidol University (INMU), ASA International 
Marketing (ASA IM), and the Soy Food Forum Southeast 
Asia (SFF).
 April 4–Organizations listed in the Soya & Oilseed 
Bluebook are invited and enabled to update their own 
listings online. The update listing will appear as soon as the 
Bluebook editors review it and in the print edition in the 
fall. The Bluebook will continue to be printed as a bound 
book. Preferred customers will receive a free copy. Qualifi ed 
people or organizations in the industry who request a copy 
pay shipping and handling. Those outside the industry must 
pay for shipping and handling plus a $95 fee.
 June 11–The Hain Celestial Group completes its 
acquisition of the tofu and meat-alternatives business of 
WhiteWave Foods Co., a subsidiary of Dean Foods. The 
product line includes grilled and baked tofu, seitan, tempeh, 
etc. These products are expected to complement Hain 
Celestial’s existing meat alternatives under the Yves brand in 
Canada and the United States. The White Wave tofu business 
generated sales of approximately $8 million in the last 
fi nancial year.
 July 11–Solae announces that it has completed its 
purchase of Cargill’s Prolisse line of isolated soy proteins 
(ISP; soy protein isolates), including the patented membrane 
technology for processing ISP.
 Aug. 7–SunOpta (incl. SunRich), headquartered in 
Canada, announces that it has acquired a soymilk plant in 
Heuvelton, New York, from ProSoya Corporation (Ottawa, 
Ontario). Allan Routh is president of the SunOpta Grains and 
Foods Group.
 Aug. 16–CPM (Waterloo, Iowa) acquires Crown Iron 
Works (Minneapolis, Minnesota). CPM is owned by Golbert 
Global, a private equity group. The acquisition doubles the 
size of CPM.
 Sept. 11–Hain Celestial Group announces it will delay 
fi ling its annual report with the U.S. Securities and Exchange 
Commission (SEC) pending a review of its practices in 
granting stock options. Thus, the annual report was received 
by shareholders in April 2008, rather than the typical Nov. 
2007.
 Nov. 5–Symington’s, a major U.K. food manufacturer, 
has acquired the dry-mix products from Hain Celestial 
(formerly known as Haldane Foods) for an undisclosed 
sum. In the purchase of Hain Celestial’s dry mix operation, 
Symington will take over the Barrow based production 
centre from Hain Celestial and will enable the company to 
increase its stake in the growing health food and vegetarian 
sector. Main products in the acquisition are couscous, 

sport nutrition, snack pots and vegetarian meals. Brands 
acquired include Granose, Realeat, Direct Foods, Organic 
and Amazing Grains. Granose was owned by Haldane Foods 
which also owned Direct Foods and Realeat. So you will also 
fi nd Sosmix and Burgamix have disappeared as well–but 
they have returned under the Granose brand. We now have 
the Granose Sausage Mix, Burger Mix and others that have 
replaced the Realeat and Direct Foods Sosmix and Banger 
Mix as well as the Burgamix. Popular products like Nut 
Roast, Cashew Nut Roast and Chicken Style Bake were 
discontinued following the sale of the Realeat, Granose and 
Direct Foods brands.

4777. Product Name:  8th Continent Soymilk Smoothie 
[Chocolate Strawberry Banana].
Manufacturer’s Name:  8th Continent, L.L.C. [General 
Mills] (Distributor).
Manufacturer’s Address:  Minneapolis, Minnesota 55440.  
Phone: 1-800-247-6458.
Date of Introduction:  2007.
Ingredients:  Soymilk (water, soy protein [isolate], soybean 
oil, calcium phosphate), sugar, fructose, modifi ed corn 
starch, cocoa processed with alkali, strawberry puree, 
banana puree, potassium citrate, dipotassium phosphate, 
natural and artifi cial fl avor, salt, carrageenan, tricalcium 
phosphate, soy lecithin, sucralose, xanthan gum, sodium 
benzoate (preservative), ribofl avin (vitamin B-2), vitamin 
A (palmitate), vitamin D-2, vitamin B-12. Contains soy 
ingredients.
Wt/Vol., Packaging, Price:  1.5 qt (1.41 L) square plastic 
bottle with screw-on cap. Retails for $1.99 (on sale) 
(2007/02, Berkeley, California).
How Stored:  Refrigerated.
Nutrition:  Per 8 fl  oz (236 ml): Calories 100, calories from 
fat 10, total fat 1 gm (2% daily value; saturated fat 0 gm, 
trans fat 0 gm), cholesterol 0 mg, sodium 180 mg (8%), total 
carbohydrate 18 gm (dietary fi ber <1 gm [3%], sugars 10 
gm), protein 6 gm. Vitamin A 10%, vitamin C 0%, calcium 
30%, iron 8%, vitamin D 25%, ribofl avin 25%, vitamin B-12 
15%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased by Martine Liguori in Berkeley, California. 2007. 
Feb. Private labeled as “Offi cial soymilk of Bob Greene’s 
Best Life Diet. Approved Bestlife the bestlife.com. Limited 
edition.” 10 inches tall. Front panel: Chocolate brown, 
tan, blue, red, white yellow on light green. Illustration of a 
strawberry and a scoop of vanilla soymilk fl oating in a wavy 
sea of chocolate. Solae logo. Side panel: The Best Life Diet 
is a new book authored by Oprah’s trainer Bob Greene. 
Forward by Oprah Winfrey. Martine’s taste test: Nice thick 
shake. Good chocolate, banana, strawberry fl avor. Low in 
calories.

4778. Mota, M.; Gargavu, S.; Popa, S.; Schiopu, S.; Panduru, 
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N.M.; Mota, E. 2007. Soya–The medicine food product. 
Romanian J. of Internal Medicine 45(1):113-21. *
• Summary: Cultivated for more than 3,000 years, soya is 
both a drug and a food product, with numerous nutritional 
and health benefi ts. These are discussed one by one. Among 
the most popular soyfoods are soymilk, tofu (soy cheese), 
and soy meat (pie, salami, textured soy in granule form). 
Address: Clinic of Diabetes, Nutrition and Metabolic 
Diseases, Univ. of Medicine and Pharmacy, Craiova, 
Romania.

4779. Bittman, Mark. 2007. How to cook everything 
vegetarian: simple meatless recipes for great food. Hoboken, 
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust. 
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers, 
and other high-protein foods” (p. 637-78) has this contents: 
Introduction. The umami factor (savory-ness). The basics 
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed 
or extra-fi rm tofu, smoked tofu, fried tofu, baked tofu, 
fermented or pickled tofu, tofu skins {dried bean stick, 
yuba, bean curd sheets or skins}). Buying and storing tofu. 
Preparing tofu (freezing, squeezing, puréeing,...); then come 
a wealth of recipes.
 The index contains 129 entries for tofu, 32 for miso, 26 
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan, 
11 for soybeans, 7 for black beans (fermented [fermented 
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba 
and dried yuba sticks), 3 for milk substitutes, 2 each for 
meatballs (vegetarian), and 1 each for bean sprouts (soy), 
black soybeans, meatless meat sauce, soybean oil, soy fl our, 
soy milk, soy nuts, soy pasta, soy protein isolate, textured 
vegetable protein, tofu noodles, and Worcestershire sauce 
(hold the anchovies).
 There are also recipes for adzuki beans [sic], tahini, 
vegan cookery–and much more. Address: New York Times 
food writer.

4780. Blereau, Jude. 2007. Wholefood: heal–nourish–
delight. Philadelphia, Pennsylvania: Running Press. 332 p. 
Illust. Index. 23 x 19 cm. [8 ref]
• Summary: This cookbook is not vegetarian. Vegan recipes 
are so labeled. One chapter, titled “Soy” (p. 92-110) is 
divided into two parts: Tofu and tempeh The index contains 
18 entries for tofu, 14 for tempeh, 3 each for miso and 
tamari, 2 each for miso soup, soy beans, 2 and soy milk, 
and 1 each for soy fl our, teriyaki marinade, and textured 
vegetable protein.
 “Jude Blereau is a natural foods chef, food coach, and 
cooking teacher who has been involved with the organic 
and wholefoods industry for more than 15 years. She fi rst 
became involved in the natural food industry while living 
in the U.S. in the late 1980s. In 1997, Jude co-founded The 
Earth Market, a much loved wholefood store and cafe; in 

Perth, Western Australia. Her focus is on helping people 
learn about good food-what it truly is, where to get it, how 
to use it-and to give them the tools and information to make 
healthy eating a part of their everyday lives. Blereau lives in 
Australia.” From publisher’s description. Address: Natural 
Foods Chef, Australia.

4781. Freedman, Rory; Barnouin, Kim. 2007. Skinny bitch 
in the kitch: kick-ass recipes for hungry girls who want to 
stop cooking crap (and start looking hot!). Philadelphia, 
Pennsylvania: Running Press. 192 p. Illust. Index. 20 cm.
• Summary: This vegan cookbook contains over 100 recipes. 
Both authors are women and both previously wrote the best-
selling manifesto Skinny Bitch, a foul-mouthed book that 
“exposed the horrors of the food industry while inspiring 
people to eat well and enjoy food.”
 The index contains 26 entries for tofu, and 1 each for 
seitan, tempeh, and textured soy protein.

4782. Reinfeld, Mark; Rinaldi, Bo. 2007. Vegan fusion world 
cuisine: extraordinary recipes & timeless wisdom from the 
celebrated Blossoming Lotus restaurants. New York, NY: 
Beaufort Books. 243 p. Foreword by Dr. Jane Goodall. Illust. 
(color photos). Index. 26 cm.
• Summary: A beautiful, inspirational book. Chapter 8 
is titled “Tempeh, tofu & seitan” (p. 114-33). The index 
contains 28 entries for tofu, 13 for tempeh, 4 for seitan, 3 for 
soymilk, and 2 for miso.
 Includes a resource guide, a good glossary with entries 
for miso, nama shoyu, seitan, shoyu, soy milk, tamari, 
tempeh, textured vegetable protein, and tofu.
 Note: Unfortunately the quotation near the beginning, 
supposedly by Albert Einstein, is a mish-mash by various 
wise writers including Albert Schweitzer. Address: 1. 
Founding chef, Blossoming Lotus Restaurant (Kaua’i, 
Hawaii), and author; 2. Author and teacher. Both: Kaua’i, 
Hawaii.

4783. Yeager, Selene. 2007. The doctor’s book of food 
remedies: the latest fi ndings on the power of food to treat and 
prevent health problems–from aging and diabetes to ulcers 
and yeast infections. Fully revised and updated. [Emmaus, 
Pennsylvania]: Rodale Inc. Distributed to the trade by 
Macmillan. xii + 707 p. Index. 24 cm. 1st ed. 1998.
• Summary: The chapter titled “Soy foods: Help for weight 
loss” (p. 579-83) explains that in the late 1990s the media 
strongly promoted soy, made it into a sort of miracle food 
or cure, and rode the wave up, then after about 2005 when 
scientists found that soy was not a miracle food, the media 
decided that “The party’s over,” and they rode the wave 
down. In 2005 soy foods faced big setbacks, when a U.S. 
government panel said there wasn’t clear evidence that soy 
could guard against heart disease, ease menopause, or protect 
bones from osteoporosis. “In response the National Institutes 
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of Health (NIH) said it would stop paying for new soy 
studies.” That fall, the soyfoods industry withdrew a petition 
that asked the FDA to permit food labels that claim that soy 
protein helps prevent cancer.
 This chapter explains: “But fl ash forward to 2006, where 
one dour headline–’Soyonara–tells the sad tale. Has this 
promised [by the media] superfood become a has-bean?” 
Maybe not.”
 It proceeds to give a fair assessment of what current 
science says can and cannot be expected of soyfoods. Cannot 
(by itself): Signifi cantly reduce cholesterol. Protect against 
breast or prostate cancer. Build bones or reduce osteoporosis. 
Cool hot fl ashes or reduce menopause symptoms. This 
is followed by a long list of its many well-known health 
benefi ts. “That’s good news because soy seems to be here to 
stay.” It has gone mainstream, and sales of soy foods in the 
United States rose dramatically from $300 million in 1992 to 
$3.9 billion by 2004–a 13-fold increase in 13 years.
 The section titled “The joy of soy” gives brief 
defi nitions of some of the most popular soyfoods: Edamame, 
soy nuts, meat substitutes [sic, alternatives], soy fl our (made 
from roasted, ground soybeans), soy milk, tempeh, and 
texturized soy protein.
 A sidebar titled “Doctor’s top tip” recommends eating 
soy (such as edamame, tofu, soy nuts, and some soy burgers) 
in place of foods high in animal fats. The head of the 
American Heart Association’s nutrition committee reminds 
us: “Heart disease is a major problem–using soy protein 
instead of animal protein is still a win.”
 Dr. Mark Messina, a prominent soy researcher, says 
there are many reasons to add soy to your diet from just a 
basic nutritional point of view: (1) Soyfoods such as tofu 
or tempeh are high quality, low-cost, versatile sources of 
protein. (2) A half cup of tofu, curded with calcium sulfate, 
can provide more than 25% of the Daily Value (DV), plus a 
signifi cant amount of iron. (3) Soyfoods contain little of the 
artery clogging saturated fats found in meat and many dairy 
products.
 Contains recipes for: Soy fruit smoothie (with vanilla-
fl avored soy beverage, p. 583). Mocha Tofu Pudding (with 2 
packages {10½ ounces each} silken tofu and 2/3 cop packed 
light brown sugar).
 The index contains 34 entries for soy, 13 for tofu, 4 
for tempeh, 3 entries for miso, 2 entries each for edamame 
and for soy milk, 1 entry each for soy nuts, soy yogurt, and 
textured soy protein.
 Note: This book is not vegetarian.

4784. Product Name:  [Soy Milanesas].
Foreign Name:  Milanesas de Soja.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  M.T. de Alvear 1754, San 
Martin, Provincia de Buenos Aires, Argentina.
Date of Introduction:  2007?

Ingredients:  Organic soybeans, texturized soy protein, 
wheat fl our, wheat gluten, batter (rebozador; pan rallado), 
salt, garlic powder, dehydrated parsley, soy sauce, natural 
fl avors.
Wt/Vol., Packaging, Price:  350 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 
at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Documents related to this tofu product he brought and gave 
to Soyinfo Center: Label for this soy product. 12 x 16 cm. 
Red, white and black on green. Carlos says: Milanesas is the 
single most popular food in Argentina–like burgers in the 
United States. “Mila” comes from Milan–the city in northern 
Italy. The traditional main ingredient in Milanesas is beef. 
Soy Milanesas have been on the market in Argentina since 
the 1970s. A very big Argentinian food company named 
Vegelex now makes soy milanesas, and may have been 
making them since the 1970s. Not long after Carlos launched 
his product, he switched to making and private labeling it 
for a company named Molinos Rio de la Plata. It is sold as 
part of their “Granja del Sol” line of products. Containing 
defatted soy fl our, corn meal and wheat, it is fried. This 
company is very good at selling this product. Their basic 
business is making noodles, like Vegelex; so the two 
companies have competing soy Milansas products. Today 
there are hundreds of different makers of “Milansas de soja” 
in Argentina! But many are small companies.

4785. Product Name:  President’s Choice Blue Menu–The 
World’s Best [Meatless Chicken Breast, Meatless Chicken 
Strips].
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2008 January.
Ingredients:  Chicken breast: Water, soy protein isolate, 
wheat gluten, natural fl avour, methyl cellulose, potato starch, 
canola oil, spices (contain garlic), vitamins and minerals 
[name of each is given], pea protein, carrot powder, beet root 
powder, cane juice powder, yeast extract, salt.
Wt/Vol., Packaging, Price:  900 to 936 gm. Paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. The Chicken Breast was fi rst 
sold in Jan. 2008 and the Breaded Chicken Strips in June 
2008. Paperboard box. 9.5 by 7.5 by 2.5 inches. Light green, 
bark blue, light blue, red and black on light blue. “Loblaws 
Inc.,” Montreal, Toronto, and Calgary. A color photo on 
the front panel shows the Chicken Breast and the Breaded 
Chicken Strips (one of each is sliced) with veggies on a 
white plate.
 On the back panel are Nutrition Facts, ingredients 
list and recipe ideas. On the lower back panel is the logo 
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of the manufacturer, Garden Protein International Inc. (in 
English and French) on a light blue background: “Made with 
Gardein. Garden grown protein. www.gardein.com. Gardein 
is a registered trademark of Garden Protein International 
Inc.”

4786. Product Name:  Wildwood Tofu-Veggie Burgers 
(Organic) [Original].
Manufacturer’s Name:  Pulmuone Wildwood, Inc.
Manufacturer’s Address:  Fullerton, CA 92833.
Date of Introduction:  2008 January.
Ingredients:  Jan. 2008: Tofu* (fi ltered water, soybeans*, 
nigari {magnesium chloride, a natural fi rming agent}), 
vegetable oil* (sunfl ower or canola), yellow onion*, carrot*, 
kale*, tapioca starch*, sea salt, garlic powder*. * = Organic.
Wt/Vol., Packaging, Price:  6.5 oz (184 gm) vacuum 
packed. Package of two retails for $2.69 (2008/01 Lafayette, 
California).
How Stored:  Refrigerated.

New Product–Documentation:  See next page. Product 
with Label purchased at Trader Joe’s, Lafayette, California. 
2008. Jan. 16. Green, tan, red, orange, and blue. Front 
panel: “2 ready-to-enjoy burgers. 25% organic vegetables.” 
“100% U.S. grown organic soybeans.” USDA Organic logo. 
Certifi ed organic by Oregon Tilth. www.wildwoodfoods.
com. “Dairy free, gluten-free & soy-isolate free, organic, 
vegan.”

4787. Roseboro, Ken. 2008. The 2008 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Fairfi eld, 
Iowa: Writing Solutions, Inc. 102 p. Illust. (both color, and 
blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-
GMO Project special section (The Non-GMO Project rises 
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to forefront of natural food industry, Verifi cation aims 
to protect natural and organic foods from GMOs, assure 
consumers, The Non-GMO Project facts, Michael Funk 
[President and CEO of United Natural Foods, Inc., UNFI]: 
“Time has come” for The Non-GMO Project, Company 
profi le: Straus Family Creamery becomes fi rst company to 
be verifi ed through Non-GMO Project). Related products, 
services, and organizations. Indexes: Index of non-GMO 
suppliers by product category: Seeds, grains and oilseeds 
(incl. soybeans {identity preserved, specialty, food- and 
feed-grade}, soybeans–organic), canola / rapeseed products, 
corn products, soy products (phytosterols, soy fl akes, soy 
fl our, soy germ concentrate, soy grits, soy lecithin {including 
organic}, soy meal {including organic}, soy nuts, soy oil 
{including organic}, soy oil–low linolenic, soy protein, 
isolates and concentrates, soy protein–textured, soymilk, 
soymilk powder, soy sauce, vitamin E / tocopherols), other 
ingredients and processing aids (citric acid, dairy ingredients, 
enzymes, fl avors, food colors, organic sweeteners, etc.), food 
products, animal feed. Index of related products, services 
and organizations. Index of related products, services, and 
organizations. Comprehensive index. Order form for The 
Organic & Non-GMO Report.
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering of foods and feeds. Address: Editor / Publisher. 
Phone: 1-800-854-0586.

4788. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 

by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgments. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
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Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

4789. Golbitz, Peter. 2008. Sale of Soyatech, major 
contributions, future plans. Part II (Interview). SoyaScan 
Notes. March 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: (1b) Soyatech’s electronic 
newsletter is a way for the company to have a presence with 
its customers every day. The last printed, mailed issue of 
Bluebook Update, Soyatech’s quarterly newsletter, appeared 
in Dec. 2003 (Vol. 10, No. 4). Thereafter the newsletter 
moved to an electronic online format and was renamed 
eNews Daily and Weekly.
 (1c) Soyfoods conferences: Soyatech did a series of 
about ten of these jointly with IQPC and IBC. Peter was 
asked by the organizers to helped design the agenda, made 
sure the topics were relevant, and help promote the event 
(make mailing lists etc. available) to ensure satisfactory 
attendance. It was a contract for services agreement; 
Soyatech was paid a fl at fee and/or a “piece of the gate” 
(percentage of income from attendance).
 (1d) Market studies: These were a way for Soyatech to 
benchmark where the soy industry was in any particular year, 
and measure the value being added. For Soyatech it was a 
great way to promote the company’s expertise in a particular 
area. Soyatech has done about 10 syndicated studies–7 
soyfood reports, one on whole soybeans for food use and 
another on soy protein. They are currently in production 

with 2 more. (1e) Proprietary consulting: For one customer 
such as an equipment supplier, a technology provider, a 
seed supplier, a processor, a food company, etc. It crossed 
the whole value chain. People who wanted to understand 
what they had or what the size of the market was. Today 
Soyatech does 15-20 medium- to large-size projects a year. 
For example, in April 2006, the sixth report produced by a 
partnership of Soyatech and SPINS was released. Having a 
good staff is one key to doing all this.
 Peter resigned as president of Soyatech on 17 Jan. 
2008 and it became effective on March 7; his role is now 
“Founder and Senior Advisor.” Peter is actively working 
with the company; he has three projects on which he is 
consulting with HighQuest Partners, helping to fi nd and 
provide information. The Soyatech offi ce in Bar Harbor, 
Maine, is fully staffed and more active than ever. Keri Hayes 
is now publisher of the Bluebook and Joe Jordan is general 
manager of content and events. So HighQuest has promoted 
the people at Soyatech rather than bringing HighQuest 
people into the Bar Harbor offi ce. Peter believes that this is 
the best arrangement for both Soyatech and HighQuest. He is 
extremely happy with the way things have worked out, and 
he has a tremendous amount of respect for the vision that 
they had and for their respect for what Soyatech was and is. 
“They’ve done a great job. More than anything else, I am 
grateful.” People from Boston come up regularly, and are 
working very effectively with the Soyatech staff. Soyatech 
has more of a horizontal / egalitarian management chart than 
most companies. In short, the merger seems to be working 
out really well. Peter plans to meet Keri and Joe today to 
discuss upcoming events and Bluebook layout issues. Peter 
thinks that it is unlikely that HighQuest will shut down the 
Bar Harbor offi ce and consolidate it into any of their other 
offi ces. The Boston offi ce is also headquarters for a number 
of other businesses that HighQuest operates. HighQuest has 
fi ve consultants in their Boston offi ce.
 (2) Peter’s work with the Soyfoods Association of North 
America (SANA): When Peter left as president of Soyatech, 
he resigned his seat on the SANA board, because it is a 
company board seat. Although he could stay on because he 
is still an advisor to Soyatech, he decided to let Philippe de 
Lapérouse take the seat. Another reason for the decision to 
step down is that, during the past 4-5 months, Peter’s work 
with the World Soy Foundation, has taken quite a bit of his 
time.
 (3) Peter’s work with WISHH (the World Initiative 
for Soy in Human Health). Peter became involved with 
WISHH in 2003 after Soyatech considering forming its own 
foundation; Peter realized that it made more sense to work 
with an established group. WISHH is now a committee of 
the American Soybean Association (ASA); it no longer has 
its own board. That is a recent change; for more information 
contact Jim Hershey, who is executive director of WISHH. 
Peter works with WISHH as a volunteer and ex offi cio 
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member. He has been to Africa (South Africa, for 1 week 
each trip) 3 times so far, in 2005, 2006 and 2007. Soyatech 
helped to raise the $750,000 needed to establish the “Soy in 
Southern Africa Alliance”; Sarah Day from Soyatech’s offi ce 
just recently went to Ghana and Nigeria for WISHH as a 
researcher / consultant.
 On the fi rst several trips to South Africa, Peter met with 
companies to advise them on their soy sourcing, processing, 
marketing, and to generally help them solve their problems 
and improve their operations. On the most recent trip, when 
he visited the SoyaCow and SoyaGoat training center in 
KwaZulu-Natal, the easternmost province of South Africa, 
he helped them process soymilk using these two mechanical 
soymilk making machines, and gave several lectures on 
soymilk processing, fl avorings, the types of technologies 
available, and to help develop that industry further. WISHH, 
whose objective is market development for foods and 
ingredients made from U.S. soybeans, is working to create 
fertile ground through education of the benefi ts of soy 
products in the human diet. The focus is on foods, but soy 
oil and meal are not excluded. WISHH is trying to get the 
SoyaGoats into communities such as orphanages, feeding 
kitchens, etc. and to train people to make soymilk using this 
technology. There are a number of large soymilk companies 
in South Africa; they generally sell soymilk in Tetra Pak 
cartons that is too expensive for most people. By using a 
SoyCow or VitaGoat the people drink fresh soymilk and 
omit the packaging, which is more than half of the cost. In 
2007 Malnutrition Matters of Ottawa, Canada, (Frank Daller, 
president) got a grant from the World Bank to place about 16 
VitaGoats in India; they hope to feed 4,000 to 5,000 children. 
Daller developed the VitaGoat using simple, inexpensive 
parts suited for Third World villages without electricity. 
“We’re still just beginning in developing countries but 
there is a tremendous amount of interest.” WISHH is also 
working with a Rotary group, and together they are sending 
SoyCows and soybeans, to Guatemala. In Peter’s experience, 
the people in Africa loved the fresh soymilk made using 
relatively inexpensive technology. He found there was very 
little difference in the taste and appearance of the soymilk 
made by the low-tech bicycle-powered VitaGoat and the 
electric high-tech cold-water-grind SoyCow. “We just sent 
Sarah Day, research analyst in the Bar Harbor Offi ce, to 
Nigeria and Ghana for a week in February.” Two years ago 
Peter helped to raise $250,000 from industry for WISHH; 
WhiteWave and Solait were the two largest contributors. 
WISHH added $100,000, and that $350,000 was matched 
by USAID making a total of $700,000 for the South African 
project, which including establishing the center and running 
short courses in soymilk processing and teaching seminars.
 A remarkable gentleman named Henry Davies (a white 
Afrikaner businessman) has set up this training center in 
Bergville, KwaZulu-Natal. It is dedicated to teaching and 
training people about soyfoods. There is a full SoyaCow in 

the tiled processing room, which is really a pilot plant. There 
is also a meeting and lecture room. There was an extrusion 
plant that made pet food and textured soy fl our.
 (4) Peter’s work with the World Soy Foundation 
(WSF): In March 2007 Peter was elected to the board 
of directors of WSF; he is also chair of their fundraising 
committee. WISHH could not be a foundation or a nonprofi t 
organization–such as 501(c)(3)–because part of its agenda 
was market development. So in late 2006 the Internal 
Revenue Service (IRS) gave ASA and USB permission to 
create the World Soy Foundation as a 501(c)(3) charitable 
foundation, which would disperse funds to various kinds of 
organizations related to U.S. soybeans. Presently WISHH 
is their primary benefi ciary, but WSF can only give to 
certain types of WISHH projects. So WISHH is expected 
to get some of its funding through the American Soybean 
Association (ASA) and some through the World Soy 
Foundation. ASA, as well as the big state soybean boards 
such as Illinois, Iowa and Indiana, are all major contributors 
to WISHH. The board is comprised of soybean farmers, who 
provide great leadership, and each of whom sits on their state 
soybean board. Ellen Feeney from White Wave Foods and 
Peter have provided some soyfoods industry perspective. 
White Wave has been a great supporter of both WISHH and 
the World Soy Foundation.
 Future plans: Peter is putting the fi nishing touches on 
a home offi ce. He is thinking about some travel ideas, book 
ideas, and writing projects. He’s trying to keep his time open. 
He cannot consult for the next few years with companies 
outside of Soyatech and HighQuest Partners–being restricted 
by a non-compete clause in his contract with HighQuest. 
Looking at the big picture, Peter says: “If there’s some way I 
can do more for promotion of soy in the world–bring it on!”
 Peter recently took a trip to visit Nasoya, Lightlife, and 
South River Miso Co. “It was wonderful. It was really nice 
to be welcomed with open arms into all those companies.” 
Their original vision is still alive. So is his.
 Peter remarried in 2004 to Mary Cline Golbitz, a lawyer, 
who has also become a certifi ed yoga teacher. They have 
three sons; two are Peter’s stepsons. Peter has two kids in 
college (one at Middlebury College in Vermont and one at 
Northeastern in Boston) and a third about to start college, so 
he can’t afford to retire. He needs a source of income to pay 
for the kids in college. Peter lives on Mount Desert Island, 
which is several hundred yards off shore and is connected by 
one road to the mainland. It is the largest island off the coast 
of Maine (with a permanent population of about 10,000) and 
the 2nd largest (after Long Island) on the Eastern Seaboard 
of the USA. Bar Harbor is on the island. Half the island is 
occupied by Acadia National Park. Address: Founder and 
Senior Advisor, Soyatech, Bar Harbor, Maine. Phone: (503) 
386-7766.

4790. Product Name:  Tofurky ‘Foot Long’ Veggie Dogs.
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Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2008 March.
Ingredients:  Water, vital wheat gluten, organic tofu puree 
(water, organic soybeans, magnesium chloride, calcium 
chloride), expeller pressed (non hexane extracted) isolated 
soy protein, expeller pressed non-GMO canola oil, spices, 
sea salt, onion powder, organic cane juice, pepper, natural 
vegetarian fl avors, natural smoke fl avor, maltodextrin, 
granulated garlic, xanthan gum, konjac fl our (yam root). 
carrageenan, wheat starch, natural caramel color, annatto.
Wt/Vol., Packaging, Price:  14 oz (397 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et (8½ 
by 11 inches, 1 panel each side, glossy color, front and back) 
sent by Patricia Smith from Natural Products Expo West at 
Anaheim. 2008. March. “Go beyond the bun. Tofurky ‘Foot 
Long’ Veggie Dogs. Going boldly where no vegetarian hot 
dog has gone before.” A photo of the hot dog and a ruler 
shows that the hot dog is actually about 10 inches long. But 
it does stick out far beyond both ends of a regular hot dog 
bun.

4791. Garden Protein International. 2008. Lifestyle (Website 
printout–part). www.gardenprotein.com 7 p. Printed May 28.
• Summary: Tabs (across the top): Product info (Garden Beef 
or Garden Chicken). Product usage. Availability. Formats & 
fl avors. Nutrient info. Contact us. “Gardein (TM)–the new 
vegetable protein. More than an ingredient, its a foundation.” 
E-mail: wow@gardenprotein.com.
 Talk with Seth Tibbott, founder and president of Turtle 
Island Foods, Inc. 2008. May 27. Yves Potvin has started 
a new company (after selling his original company to the 
Hain Celestial Group in June 2001) named Garden Protein 
International. He probably had to wait until his “noncompete 
agreement” had expired. He has worked with Solae and soy 
protein isolates to develop a new generation of extruded 
meat alternatives, with an excellent texture and fl avor. Yves 
also has a second and newer website with the latest info on 
its products: www.gardein.com.
 Note: As of Nov. 2012, the name of the company is still 
Garden Protein International. Address: 12751 Bathgate Way, 
Vancouver (Richmond), BC, Canada V6V 1V5. Phone: 604-
278-7300.

4792. Deak, Nicolas A.; Johnson, Lawrence A.; Lusas, 
Edmund W.; Rhee, Khee Choon. 2008. Soy protein products, 
processing, and utilization. In: Lawrence A. Johnson et al. 
eds. 2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 661-724. Chap. 19. [183 ref]
• Summary: Contents: Introduction and defi nitions: Soybean 
proteins (soy protein structure, protease inhibitors, soy 

protein and health), types of products, history of soy protein 
products (fl avor, chemurgy, early food uses). Analysis: 
Protein content, protein solubility, antinutritional factors, 
urease. Processing soybeans and soy protein products. Full-
fat soy fl ours and grits: Enzyme-active soy fl ours, toasted 
full-fat soy fl ours and grits, extruder-prepared full-fat soy 
fl ours. Extracted fl ake products: White fl akes, defatted 
soy fl ours and grits, re-fatted or lecithinated soy fl ours, 
soy protein concentrates (aqueous alcohol process, acid-
leaching process, hot-water leaching process, heat-denatured 
SF process, soy protein extracts, SPC characteristics), soy 
protein isolates (pH extraction-precipitation, fractionating 
soy proteins, membrane processing, aqueous extraction 
processing, salt extraction, separation of intact protein 
bodies, enzyme-modifi ed SPI, whipping proteins), 
microbiological stability, impact of soybeans with 
modifi ed compositions. Dietary fi ber products: Soy hulls, 
soy cotyledon fi ber. Texturized products: Spun and fi ber-
like products, extruder-texturized products. Applications 
of soy food proteins: Functionality, selection of soy 
protein preparations, meat applications (processed meats, 
restructured meats, pumped meats, extruder-texturized 
soy proteins), baking applications, dairy and beverage 
applications. Future considerations.
 Figures show: (1) Diagram of Beta-conglycinin 
structure. (2) Diagram of glycinin structure. (3) Flow chart 
of soybean uses. (4) Graph of effect of atmospheric steaming 
on trypsin inhibitor activity and protein effi ciency ratios 
of soybean meal fed to rats. (5) Graph of relationship of 
urease activity to trypsin inhibitor. (6) Relationship of urease 
activity to nitrogen solubility index. (7) Graph of correlation 
between trypsin inhibitor activity and alkaline (HOH) 
solubility, PDI, and RUP of soybean meals; E-E designates 
extrusion-expelling and SE designates solvent extraction. 
(8) Cross-section of an interrupted-fl ight extruder used for 
producing toasted full-fat soy fl our. (9) Flow diagram of 
the process used for making extrusion-cooked full-fat soy 
fl our. (10) Photo of dry extruder used to prepare infant and 
child foods in developing countries. (11) Flow chart of the 
process for manufacturing full-fat and defatted soy fl ours. 
(12) Flow diagram of mill and air-classifying system for 
grinding defatted soy fl our. (13) Flow diagram of a classifi er 
mill system for grinding defatted soy fl akes. (14) Flow chart 
of methods to prepare soy protein concentrates. (15) Graph 
of pH-solubility profi le of soy protein isolate in water. (16) 
Flow diagram for preparing soy protein isolate. (17) Graph 
of susceptibility of 7S and 11S soy protein fractions to 
precipitate from solutions of low ionic strength. (18) Graph 
of solubility of soy glycinin (Gly) and Beta-congylcinin 
(BC) in water. (19) Flow diagram for using UF and RO 
membranes in preparing soy protein isolates. (20) Flow 
diagram for processing soybeans by aqueous extraction 
processing. (21) Graph of the effects of pH on nitrogen 
solubility of a 10% soybean fl ake slurry after hydrolysis with 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1520

© Copyright Soyinfo Center 2016



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1521

© Copyright Soyinfo Center 2016

0.5% pepsin. (22) Flow diagram of the process for preparing 
enzyme-modifi ed whipping proteins from soy protein 
isolate. (23) Flow diagram of the process for preparing 
enzyme-modifi ed whipping proteins by direct hydrolysis of 
soy fl akes. (24) Flow diagram of the process for spinning 
soy protein. (25) Photo of single-screw extruder used 
for preparing full-fat fl ours and texturized soy fl ours and 
concentrates. (26) Flow diagram of the process for preparing 
texturized soy protein.
 Tables: (1) Typical compositions (percentage) of soy 
protein products. (2) Carbohydrate constituents of dehulled 
defatted soybean fl akes. (3) Processing and nutritional 
parameters of heat-treated soy fl ours. (4) Applications of 
defatted soy products in foods. (5) Approximate composition 
of soy protein concentrates made by three extraction 
processes. (6) Amino acid composition of soy protein 
concentrates, soy solubles, and soy fl ours. (7) Vitamin and 
mineral fortifi cation requirements for USDS-FNS child 
feeding programs. (8) Yields and compositions of isolated 
soy protein from meals produced by various oil extraction 
methods. (9) Functional properties performed by soy protein 
ingredients in foods. (10) Important food uses for soy protein 
products. (11) Regulations for meat-type foods containing 
soy protein products. (12) Baking applications for various 
soy protein ingredients. Address: 1. Research Scientist, 
Center for Crops Utilization Research, Iowa State Univ., 
Ames, IA 50011.

4793. Stein, Hans H.; Berger, Larry L.; Drackley, James K.; 
Fahey, George C., Jr.; Hernot, David C.; Parsons, Carl M. 
2008. Nutritional properties and feeding values of soybeans 
and their coproducts. In: Lawrence A. Johnson et al. eds. 
2008. Soybeans: Chemistry, Production, Processing, and 
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See 
p. 613-660. Chap. 18. [149 ref]
• Summary: Contents: Introduction. Soybean products in 
diets fed to poultry: soybean products as protein sources 
for poultry (protein quality of soybean products, soybean 
products as protein sources in feeds for broiler chickens 
and turkeys, soybean products as protein sources in feed 
for laying hens, assessment of protein quality of soybean 
products), soybean products as energy sources for poultry, 
genetically modifi ed soybean products. Soybean products in 
diets fed to swine: Nutrients and energy in soybean products 
(nutrient and energy concentrations in soy products, amino 
acid digestibility of soybean proteins by pigs, phosphorus 
digestibility of soybean products by pigs, energy digestibility 
of soybean products by pigs), utilization of soybean products 
in diets fed to swine (soybean meal in swine diets, soy 
protein concentrates and soy protein isolates in swine diets, 
soybean oil in swine diets, full-fat soybeans in swine diets, 
new soybean protein sources in diets fed to pigs), conclusion 
on soy products in diets fed to swine. Soybean products in 
diets fed to companion animals: soybean products used in 

pet foods, nutritional characteristics of soy products used in 
pet food, soybean products as protein sources in pet diets, 
soybean products as fi ber sources in pet diets, antinutritional 
factors in soy products, physiological and gastrointestinal 
effects of soy products, conclusion on usage of soy products 
in pet-food diets. Soybean products in diets fed to beef cattle: 
Protein digestion in ruminant animals, increasing the bypass 
proteins in soybean products, factors affecting degradability 
of soybean protein in the rumen, economic implications of 
using soybean meal in diets fed to cattle, feeding soybean 
hulls to beef cattle. Soybean products in diets fed to dairy 
cattle: Protein utilization in dairy cattle, soybean meal in 
diets fed to dairy cattle, full-fat soybeans in diets fed to dairy 
cows, soybean hulls in diets fed to dairy cows, soy proteins 
in milk replacers for young calves. Conclusion.
 Figures show: (1) Pie chart of use of soybean meal in the 
United States by livestock, poultry, and companion animals. 
(2) Flow diagram of the schematic of protein metabolism in 
the lactating cow. (3) Diagram illustrating the digestion in 
the rumen of the A, B, and C protein fractions in feedstuffs.
 Tables: (1) Metabolizable energy and protein 
concentration and true digestibilities of amino acids 
in soybean meal and other oilseeds fed to poultry. (2) 
Concentration of energy, P [protein], and amino acids 
in soybean products fed to swine. (3) Standardized ileal 
digestibilities of amino acids (percentage) in soybean 
products fed to swine. Note: The ileum is the last division 
of the small intestine extending the jejunum and the large 
intestine. (4) Advantages and disadvantages of using 
soybean products in companion animal diets. (5) Chemical 
composition of soy protein sources used in pet foods. (6) 
Comparison of protein and amino acid profi le of soybean 
meal and AAFCO standard for maintenance of adult dogs 
and cats. (7) In vitro soy hull fermentability by dog fecal 
microfl ora. (8) Nutrient composition and in situ rate of 
degradation of soybean meal (SBM) roasted to various 
temperatures. (9) Duodenal nitrogen fl ow and ruminal escape 
of roasted soybean meal (SBM). (10) Effects of ethanol and 
heat treatment of soybean meal (SBM) on in situ nitrogen 
disappearance and nitrogen solubility (percentage). (11) 
Effect of concentration of dietary corn and rumen pH on 
nitrogen disappearance from Dacron bags. (12) Effect of 
dietary nutrition source and concentration on performance 
of fi nishing steers fed diets based on dry-rolled corn. (13) 
Economic analysis of feeding soybean meal (SBM) to steers 
implanted with estradiol and trenbolone acetate. (14) Use of 
soy hulls as an energy supplement for backgrounding steers. 
Address: 1. Assoc. Prof., Dep. of Animal Sciences, Univ. of 
Illinois, Urbana-Champaign, IL 61801.

4794. Product Name:  Eating Right [Lightly Seasoned 
Veggie Chicken Breasts, Lightly Seasoned Veggie Chicken 
Strips, Lightly Seasoned Veggie Veggie Beef Strips, Veggie 
Chicken Breast in Tomato Basil Sauce].
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Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2008 June.
Ingredients:  Chicken breasts: Water, soy protein, wheat 
protein, natural fl avors, modifi ed cellulose, potato starch, 
canola oil, spices, pea protein, carrot, organic beet root 
fi bre, organic evaporated cane juice, yeast extract, sea salt + 
vitamins and minerals.
Wt/Vol., Packaging, Price:  200 to 300 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Paperboard box. 5 by 6.5 by 
1.5 inches. Green, blue, red, black and yellow on white. 
“Prepared for Lucerne Foods, Calgary, Alberta T2P 2J6, 
Canada.” On the back panel are Nutrition Facts, ingredients 
list and recipe ideas. On the lower back panel is the logo 
of the manufacturer, Garden Protein International Inc. (in 
English and French) on a light green background: “Made 
with Gardein. Garden grown protein. www.gardein.
com. Gardein is a registered trademark of Garden Protein 
International Inc.”

4795. Product Name:  Tesco Meat Free: 2 Chicken-
style fi llets.
Manufacturer’s Name:  Tesco Stores Ltd. (Retailer).
Manufacturer’s Address:  Chestnut EN8 9SL, UK.
Date of Introduction:  2008 June.
Ingredients:  Rehydrated soy protein (33%), 
rehydrated wheat protein (33%), natural fl avouring, 
stabiliser (methyl cellulose), red pepper fl akes, yeast 
extract, beetroot fi bre, onion powder, spices (black 
pepper), parsley, garlic powder, salt, cane sugar, 
vegetable oil, potato starch, white sugar, wheat fl our, 
sage, pea protein, carrot fi bre, white pepper, celery 
seed, smoke fl avouring, pepper extract, sage extract.
Wt/Vol., Packaging, Price:  200 gm. Paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Packages sent by 
Yves Potvin of GPI. 2008. Oct. 28. Paperboard box. 6 
by 5.75 by 1.25 inches. Pea green, orange, and black 
on white. “Produced in the U.K. for Tesco Stores Ltd., 
Chestnut, UK. On one side panel is the logo of Garden 
Protein International Inc. (Richmond, BC, Canada): 
“Made with Gardein. Farm grown protein.” A color 
photo on the front panel shows a Chicken Fillet sliced 
open, surrounded by veggies on a white plate. On the 
front panel: “A lightly seasoned blend of soya and 
wheat gluten, dusted with herbs. Low in saturates. 
A good source of fi bre. No artifi cial preservatives, 
fl avours or colours. A round logo says “Super Foods.” 
On the back panel are Nutrition Facts, ingredients list 
and recipe ideas. Note: Tesco is a leading supermarket 

chain in the UK.

4796. Product Name:  Trader Joe’s Chicken-Less Strips, 
Beef-Less Strips.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2008 June.
Ingredients:  Chicken-less: Water, isolated soy protein, vital 
wheat gluten, natural fl avors, expeller pressed canola oil, 
organic evaporated cane juice [sugar], spices, yeast extract, 
sea salt, garlic powder, onion powder, red bell pepper fl akes, 
parsley fl akes, pea protein, carrot fi ber, sunfl ower oil.
Wt/Vol., Packaging, Price:  8 oz (227 gm) in plastic 
bag. Retails for $2.99 at Trader Joe’s (2008/07, Lafayette, 
California).
How Stored:  Refrigerated.
Nutrition:  Chicken-less: Per 76 gm. (about 9 strips): 
Calories 110, calories from fat 15, total fat 1.5 gm (2% daily 
value; saturated fat 0 gm), cholesterol 0 mg, sodium 330 mg 
(14%), total carbohydrate 3 gm (dietary fi ber 1 gm [4%], 
sugars 1 gm), protein 20 gm (40%). Vitamin A 6%, calcium 
4%, vitamin C 2%, iron 35%. Percent daily values are based 
on a 2,000 calorie diet.
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New Product–Documentation:  Product (Chicken-less) 
with Label purchased at Trader Joe’s in Lafayette, California. 
2008. July 6. Paperboard box is 5 by 6½ by 1½ inches deep. 
Light blue, light green, white and black. Large color photo 
of product with fried vegetables on front panel. Front panel 
text: “Heat & serve. Ready in 2 minutes. Lightly seasoned.” 
Heart healthy logo and Vegan logo. On back panel are 
nutrition facts and ingredients. For best fl avor, saute on stove 
for 2-3 minutes.
 Soyfoods Center taste test. 2008. July 7-8. Good 
fl avor, appearance, and label design; excellent texture. This 
extruded product contains too much protein for our taste 
if eaten by itself, but is nice if used as an ingredient. Note: 
The main ingredient is Gardein, made by Garden Protein 
International (GPI) (Richmond, BC, Canada). However, 
neither Gardein nor GPI are mentioned on the product. Two 
packages sent by Yves Potvin of GPI. 2008. Oct. 28.

4797. Chajuss, Daniel. 2008. Re: Extru-Tech, Inc. and 
Wenger International, Inc. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 12. 1 p.
• Summary: Extru-Tech, Inc. is indeed a daughter company 
of Wenger International. Extru-Tech was founded in 1985 
by some engineers that had left Wenger, and for some years 
they were competitors. Later the bad feelings went away and 
Wenger bought Extru-Tech–but Daniel does not know when.
 The equipment made by both companies has always 
been very similar and mainly concentrates on extruder 
systems, texturizing systems and the like. Address: Israel.

4798. Product Name:  Cassington’s [2 beef-style peppered 
steaks, 2 chicken style fi llets in a tomato & herb marinade].
Manufacturer’s Name:  Cassington’s Food Co. (Retailer).
Manufacturer’s Address:  Dale House, Leeming Bar, 
Northallerton, North Yorkshire DL7 9UL.  Phone: 0800 84 
4776.
Date of Introduction:  2008 September.
Ingredients:  Peppered steaks: Rehydrated wheat protein 
(43%), rehydrated soya protein (31%), peppercorn marinade 
(12%) [contains water, sugar, vinegar, garlic puree, onion, 
bell peppers, salt, yeast extract, corn fl our, black pepper, pink 
peppercorns, thickening agent, pectin], natural fl avourings, 
stabiliser (methyl cellulose), potato starch, barley malt 
extract, onion powder, cane sugar, pea protein, carrot fi bre.
Wt/Vol., Packaging, Price:  200 gm. Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Paperboard box. 5.75 by 
5.75 by 1.125 inches. For peppered steaks: Golden brown, 
red, yellow, black, and light blue on white. On the upper 
front panel is the logo of Garden Protein International Inc. 
(Richmond, BC, Canada): “Made with Gardein. Farm grown 
protein.” A color photo on the front panel shows a Peppered 
Steak surrounded by lettuce and veggies on a white plate. 

On the front panel: “Meat free steaks made from a blend of 
beans, grains and vegetables. Less than 3% fat. 194 calories 
per portion. Vegetarian (logo). A passion for Healthier 
eating.” On the back panel are Nutrition Facts, ingredients 
list and recipe ideas.

4799. Product Name:  Cassington’s beef-style meatballs.
Manufacturer’s Name:  Cassington’s Food Co. (Retailer).
Manufacturer’s Address:  Dale House, Leeming Bar, 
Northallerton, North Yorkshire DL7 9UL.  Phone: 0800 84 
4776.
Date of Introduction:  2008 September.
Ingredients:  Rehydrated wheat protein (43%), rehydrated 
soya protein (32%), vegetable oil, onion, sugar, natural 
fl avouring, tomato puree, stabiliser (methyl cellulose), salt, 
sugar, maize starch, chili powder, garlic powder, potato 
starch, yeast extract, barley malt extract, onion powder cane 
sugar, garlic puree, tomato puree, herbs [basil, marjoram, 
oregano, thyme], black pepper, pea protein, carrot fi bre, 
cumin.
Wt/Vol., Packaging, Price:  300 gm. plastic foil pouch.
How Stored:  Frozen.
New Product–Documentation:  Packages sent by Yves 
Potvin of GPI. 2008. Oct. 28. Plastic foil pouch. 8.75 by 8.5 
inches. Golden brown, red, yellow, black, and light blue on 
white. On the upper front panel (and on the back panel) is the 
logo of Garden Protein International Inc. (Richmond, BC, 
Canada): “Made with Gardein. Farm grown protein.” Two 
color photos on the front panel show (1) Two kids running 
down a hill with their dad. (2) Meatless meatballs with sauce 
on spaghetti, on a white plate. On the front panel: “Meat 
balls made from a blend of beans, grains and vegetables. 
Less than 4% fat. 123 calories per portion. Vegetarian society 
approved (logo). A passion for Healthier eating.” On the back 
panel are Nutrition Facts, ingredients list and recipe ideas.

4800. SoyaScan Notes. 2008. When was the fi rst meat 
alternative turkey created? (Overview). Oct. 7. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: We will the answer into two parts: (1) When 
was meatless turkey fi rst served? That turkey was almost 
surely made from meat alternatives such as Protose, 
Nuttolene, and Nut Food–all made by the Sanitas Nut Food 
Co. of Battle Creek, Michigan. The earliest references for 
that are:
 1895 Dec. 29 Chicago Daily Tribune. Vegetarian society 
Thanksgiving.
 1899. Guide for Cookery, by Almeda Lambert (SDA–
Seventh-day Adventist).
 1904. Vegetarian Cook Book: Substitutes for Flesh 
Foods, by Edwin Giles Fulton (SDA).
 (2) When was the fi rst commercial meatless turkey fi rst 
launched?
 1968. Loma Linda Foods, Riverside, California. Loma 
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Linda Canned Meatless Slices–Turkey-Like Slices. (SDA).
 1968. Loma Linda Luncheon Slices–Smoked Turkey 
Flavor (SDA).
 1968. Worthington Foods, Worthington, Ohio. Holiday 
Roast (Meatless Turkey-like product based on spun soy 
protein fi bers) (SDA).
 So 1968 was the “anno mirabilis” or “miracle year” for 
commercial meatless turkeys, just as a growing number of 
young vegetarian hippies were looking for something to eat 
at Thanksgiving and Christmas. Markets rarely fail to met a 
budding new demand!

4801. Product Name:  Soy Nuggets.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  South Pasadena, CA 91031.
Date of Introduction:  2008 October.
Ingredients:  Water, textured soy protein, soy protein isolate, 
rice starch, spices, toasted onion, salt, sea salt, dehydrated 
celery, garlic powder, carrageenan, maltodextrin. Battered 
with: Water, yellow corn fl our, corn starch, sea salt, spices, 
(stabilizer), sea salt, spices, expeller pressed canola oil. 
Breaded with: Organic unbleached stone ground whole 
wheat fl our, yeast, sea salt, barley malt extract.
Wt/Vol., Packaging, Price:  16 oz (454 gm) in sealed plastic 
bag inside paperboard box. Retails for $2.99 at Trader Joe’s 
(2008/10, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2008. 
Oct. 19. 8 by 5¼ by 2¼ 5 inches paperboard box. Black, 

white, red and green on yellow. A large color photo shows 
the Nuggets on lettuce leaves, all on a white background. 
Circular logo: “All natural: Fully cooked.” On the back panel 
are Nutrition Facts, ingredients, and heating instructions 
(conventional oven. range top, or microwave). Soyfoods 
Center taste test. Very good fl avor (especially the coating), 
excellent appearance, fairly good texture.

4802. Golbitz, Peter. 2008. Color photos of the soymilk 
processing short course held Nov. 2008 at the SoyCow 
Training Center in Bergville, KwaZulu-Natal, South Africa. 
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and 
wrote the captions. For background see interview with Peter 
Golbitz on 22 Jan. 2009. This short course workshop in Nov. 
2008 took place at the SoyCow Training Center which was 
now located a short distance from the site of the May 2007 
workshop on the personal property of Henry Davies on the 
edge of the town of Bergville. 
 (1) William “Rocky” Fenske, VP of R&D for the 
SunOpta Grains & Foods Group and Peter Golbitz, 
SunOpta’s Director of International Business Development, 
at the Sandford Park Country Hotel in Bergville, KwaZulu-
Natal, near the Drakensburg mountain range, on a visit to the 
SoyCow Training Center in November, 2008.
 (2) Henry Davies with some fresh tofu made using the 
VitaGoat processor along with Rocky Fenske from SunOpta, 
at the SoyCow Training Center in Bergville, November, 
2008.
 (3) The Soy Shake line produced by Good Hope 
International Beverages in Cape Town, South Africa.
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 (4) A display of soymilk products on the shelf at a 
supermarket in Johannesburg, South Africa in November, 
2008. Products include Simply Soy, So Good and Nutri-Bev, 
made with isolated soy proteins, as well as Good Hope’s 
Soymilk and Shakes processed from whole soybeans. In 
addition, there are some imported products from Alpro and 
a line of powdered soymilk drinks, So Fresh. At this time, 
over 95% of the soymilk sold in South Africa is aseptically 
packaged. Address: Director of International Business 
Development, SunOpta Grains and Food Group.

4803. Soyatech, LLC. 2008. Soya & Oilseed Bluebook 
2009: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 426 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 3rd year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover is a farmer, wearing blue 
jeans, a red short and red cap, standing in a fi eld of soybeans, 
with a cloudy blue sky overhead. The oilseeds covered 
in this book are (alphabetically): Canola, coconut, corn, 
cottonseed, fl axseed, hempseed, jatropha, linseed, palm, 

peanut, rapeseed, saffl ower, soya, sunfl owerseed–the same as 
last year.
 On the inside front cover is a color ad from Tramco–”the 
world’s most complete line of chain and enclosed belt 
conveyors.” On the fi rst page is a full page color ad from 
Bunge North America (St. Louis, Missouri); on the next page 
a full page color ad from desmet ballestra–which supplies 
healthy technologies for oils containing zero trans fat. 
SunOpta has a full-page ad on page 4.
 On the rear cover is a full page color ad from ADM 
titled “Breathtaking” showing a man leaping off a cliff high 
above a green valley. The text: “ADM breaths new life into 
functional foods with its all-natural NutriSoy soy isolates. 
Water washed to leave many nutrients intact.”
 In the Foreword, Joe Jordan (General manager and 
Bluebook content director) writes about feeding the world’s 
population of 6 billion 700 million. Peter Golbitz is no 
longer with the company he founded (see 2008 interview). 
Address: 1369 State Hwy 102, P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207.288.4969.

4804. Bennett, Beverly Lynn; Sammartano, Ray. 2008. The 
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complete idiot’s guide to vegan cooking. New York, NY: 
Alpha Books. Published by the Penguin Group. xix + 328 p. 
Illust. Index. 23 x 19 cm.
• Summary: Dedicated: “To those who are guided by the 
open heart and open mind of compassion.”
 Being vegan is “not about being on some trendy new 
diet; it is a lifestyle” (p. 85).
 The index contains 48 entries for tofu, 37 for tamari, 30 
for soymilk, 8 for tempeh, 6 for TVP, 4 each for miso, soy 
yogurt, tofu cream cheese, and seitan, 2 for silken tofu and 
Soyrizo, and 1 each for edamame, soynut butter, and Soyatoo 
(natural nondairy whipped topping).
 “There are so many reasons to go vegan-health 
and nutrition, weight loss, green and sustainable living, 
and prevention of cruelty to animals. With over 200 
mouth-watering recipes and tips for converting meat- 
and dairybased dishes into vegan ones, The Complete 
Idiot’s Guide to Vegan Cooking will help readers enjoy a 
healthy vegan diet without sacrifi cing taste” (publisher’s 
description). Address: 1. Vegan chef, author, and host of 
veganchef.com since 1999; 2. Long-time vegan cook and 
“foodie”.

4805. Fiore, Toni. 2008. Totally vegetarian: easy, fast, 
comforting food for every kind of vegetarian. Philadelphia, 
Pennsylvania: Da Capo / Life Long. xi + 273 p. + 16 pages 
of unnumbered plates. Illust. (some color). Index. 24 cm.
• Summary: A mostly vegan cookbook; each recipe that calls 
for milk as an ingredient gives soy milk as an alternative. 
Rarely, if ever, have we seen such a dazzling and delicious 
variety of vegetarian soy recipes and information in one 
book. One purpose of this book is to demystify the world of 
vegetarian cookery and vegetarianism–especially for non-
vegetarians.
 The Introduction tells the story of the author’s gradual 
transition from typical meat eater (living in Europe), to 
animal rights activist in Maine, to vegetarian. She advises: 
Buy locally, eat seasonally, buy organic, use your intuition 
(and imagination).
 The chapter “Stocking the pantry” contains basic 
information (p. 39-42, 45-46) about sea vegetables, seitan, 
and soy products, including edamame, miso, tempeh, 
textured vegetable protein (TVP), tofu, and soy sauce (Light 
Chinese soy sauce, shoyu, and tamari), and Worcestershire 
sauce (vegetarian; without anchovies)
 Soy related: Golden tofu bites (with one 14-ounce 
package fi rm tofu, frozen, then thawed... p. 50). Red pepper 
tofu dip (p. 67). Vegetarian Caesar salad (with “silken soft 
tofu, p. 76). Edamame and apple salad (p. 81; kids love 
edamame). Boiled edamame pods. Curried lima bean and 
rice salad with tempeh (p. 92). Tofu lime dressing (with 
silken tofu, p. 102). Spinach and tofu soup (p. 108). Miso 
soup. Hot and sour soup (with fi rm tofu, p. 109). Roasted 
pumpkin bisque (with soy milk, p. 114). Corn bread (with 

soy milk, p. 130).
 One chapter is titled “Tofu” (p. 145-53): Seared tofu. 
Tofu sour cream. Baked tofu meatballs. Tofu with parsley 
sauce. Tofu kebabs with tamari-ginger sauce. Tofu pot pie.
 The next chapter is “Tempeh and seitan” (p. 155-69): 
Best braised tempeh (with sweet and spicy marinade, p. 
197). Tamari tempeh. Barbequed tempeh. Jamaican jerk 
tempeh. Malaysian curried tempeh. Greek stuffed cabbage 
(with lemon cream sauce and tempeh). Tempeh and cabbage. 
Moroccan stew. Tempeh cacciatore. Tempeh fajitas. Tempeh 
marsala. Homemade seitan (from bulk vital wheat gluten). 
Penne with onions and vegetarian bacon (p. 175). Spaghetti 
tofunese (p. 176). Tofu ravioli with butter and sage (p. 181-
82). Bechamel (with soy milk, p. 184). Tofu lasagna (p. 
185-86). Vegetable lasagna (with tofu fi lling, p. 187). No-egg 
salad sandwiches (with tofu). Mock fi sh salad sandwiches 
(with tempeh). Mock Maryland crab cakes (with tofu, p. 
196). Tempeh club sandwiches (p. 197). Cornhusker’s 
reubens (with tempeh, p. 198). New York hot dogs and 
onions (with vegetarian hot dogs, p. 199). Soysage-pepper 
sandwiches (with Italian-style vegetarian sausage links, p. 
200). Eggplant meatballs (with tofu, p. 214). Stuffed sugar 
pumpkins (with tempeh, p. 215). Fluffy mashed potatoes 
(with soy milk, p. 219). Spinach tortillas with potatoes (and 
seitan, p. 228). Pfannkuchen (with soy milk, p. 239). Rye 
bread French toast (with soy milk, p. 240). Loaded bagel 
(with tofu cream cheese, p. 243). Tofu cannoli (p. 250). Tofu 
coconut cream pie (like a cheesecake, p. 251). Basmati rice 
pudding (with soy milk, p. 252). Banana chocolate chip cake 
(with soy milk, p. 256).
 About the author: “A vegetarian for over 20 years, 
Fiore is a self-taught chef who fi rst embraced Mediterranean 
culinary techniques and philosophy while growing up in 
Italy.” But she spent the fi rst six years of her life in Germany. 
Address: Portland, Maine. Host of the national public 
television show Delicious TV’s Totally Vegetarian.

4806. Golbitz, Peter. 2009. Update on work with soyfoods in 
Africa (Interview). SoyaScan Notes. Jan. 28. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Peter fi nds his new work with SunOpta to be 
very interesting and exciting. He has long had a great deal of 
respect for Allan Routh, who is a superb entrepreneur. This 
work has enabled him to travel worldwide–South Africa, 
Bangkok [Thailand], Paris, etc. SunOpta sales continue to 
grow–one billion dollars last year–despite the economic 
downturn. New developments related to soymilk expansion 
(in the USA and worldwide) will be announced in a few 
months.
 Henry Davies, an white Afrikaner, is with the SoyCow 
Center in Bergville, KwaZulu-Natal, South Africa. Henry 
is a wonderful, amazing man, who has a passion for this 
work that is rare. He is married to Stella. He has stories of 
people who work on his farm who have reversed their low 
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metric count for HIV by consuming soyfoods. He is a strong 
believer of the importance of soy in the diet, particularly in 
South Africa. He is sometimes hard to reach by e-mail, so he 
might be easier to reach on his mobile phone. He has been 
working with soy for about 4-7 years. He was part of the 
Soy in Southern Africa Alliance. He was with a company 
named Eden Manufacturing Pty. He had an extrusion 
plant that made pet food and feed. He now manufactures 
a high-protein, fl avored porridge drink named Redi that is 
a combination of ground maize and soybeans. For details 
see his website www.edenman.co.za. Now he is importing 
and rebuilding VitaGoats from India and installing them 
with the WISHH program and some other programs around 
southern Africa. The VitaGoats produce soymilk (and a little 
tofu) using a bicycle-powered grinder and a simple cooker. 
The soymilk and tofu are being enjoyed by hundreds of 
kids every day. Henry also runs the Eden Manufacturing 
Pty Ltd. Training Centre for VitaGoat and SoyCow Food 
Processing Systems, with Malnutrition Matters (Frank 
Daller) and WISHH as sponsors. The fi rst training centre 
was established by WISHH in Pretoria at the Council for 
Science and Industrial Research (CSIR) in Pretoria. After a 
few months the CSIR realized they didn’t have the resources 
to do this. So Henry took it over and established the center 
on his farm; at that time Peter thinks he was director of the 
Soyfoods Association of South Africa. The fi rst pictures in 
Peter’s color photo album show the old SoyCow training 
center, which was adjacent to his old manufacturing facility. 
The more recent photos at the end of the slide show are 
in his new (still under construction) training center on his 
property. WISHH helped to fund the costs of constructing the 
new center. Henry started running short courses on making 
soymilk and tofu, which WISHH funded. Peter taught 
several classes at these short courses–as did other people 
from Europe, India, Solait, Ted Nordquist, etc. Short courses 
typically last 2-5 days, and 50-60 people attend each course. 
There have been Zulu chiefs, people from Parliament–its 
really happening!
 Henry has been traveling on behalf of WISHH, installing 
SoyCows and VitaGoats in various countries in southern 
Africa, including Mozambique and South Africa.
 Recently Paul Lang cleaned, donated and sent Henry 
two oil expellers–which can be seen in Peter’s photo 
album. Henry also has a solar dryer, a prototype set up by 
Malnutrition Matters (Frank Daller’s group).
 Much of this story can be found on the WISHH website. 
WISHH has more than one mission. The basic one is 
market development worldwide for U.S. edible soy protein 
products such as textured soy fl our, soy protein isolates and 
concentrates to improve human health. WISHH does not 
promote specifi c products or particular companies; its work 
is more generic. However WISHH can ask a U.S. company 
such as ADM or Bunge or Cargill to donate a certain amount 
of a particular product to a specifi c WISHH project–such 

as a school feeding program in Guatemala that needs a 
container of TVP. ADM typically makes the donation to 
create goodwill and perhaps in hopes of a long-term business 
relationship, but it is ADM’s responsibility to follow up. 
Peter has come to realize that he (Peter) has his agenda (to 
teach people about soy) and Jim Hershey (the executive 
director of WISHH) has his agenda. Jim’s agenda is to 
take U.S. soy protein ingredients and soyfoods to the Third 
World. Even though SoyCows and VitaGoats do not lead to 
the sale of any U.S. soy protein products, this is no problem 
for Jim Hershey. Jim and his wife are great people. ASA is 
so lucky to have someone like Jim, because he is so deeply 
committed to his work and he works so hard, long hours, 
traveling a lot, and he has put so many great relationships 
together. He has done an incredible job. He deserves a Medal 
of Honor. He is a hard to reach but once he’s on the phone he 
is very generous with his time.
 Peter is now working with the World Soy Foundation 
(WSF), whose work is not limited to U.S. soy protein 
products. This enables him to help develop soybean 
production in South Africa–which could become self 
suffi cient in soybeans because there is so much wonderful 
land and water resources, plus a First World agricultural 
infrastructure and food processing plants. South Africa 
is pretty much self-suffi cient on corn, and they could be 
growing corn and soybeans in rotation. The country is in 
transition. Many white farmers are leaving for a variety of 
reasons that are more covert than in Zimbabwe. When black 
farmers move onto the vacated land, the productivity of the 
land often drops–due to lack of experience. People suffer and 
the land is not used to its full capacity. But Peter thinks the 
country will recover. An opposition party is fi nally forming 
to counter and balance the ANC’s policies. Democracy is 
coming alive; the parties will have competing agendas. For 
white Afrikaners it may look like shambles, and there is 
presently a high degree of unemployment, but for Peter (who 
has been there 6-8 times) the long term view looks very 
promising.
 Peter has a color photo album and slide show (of digital 
photos he took) that shows some of the workshops and the 
whole process for making soymilk and tofu using VitaGoats 
and Soy Cows, with Henry Davies shown (in a red shirt) 
in many of the slides; he will send Soyinfo Center (SC) the 
whole show by e-mail, and SC is free to use a few of the 
slides if proper credit is given to Peter. If SC lets Peter know 
which ones we want, he will provide the captions. It is a 
wonderful story. Peter is also considering putting this slide 
show on the Web (on an appropriate website such as WISHH 
or Malnutrition Matters), so anyone can see it.
 Peter recommends that Shurtleff talk with Jim Hershey; 
Peter feels that he and Jim share a common view. Peter 
often talks with Jim, who has just left Guatemala and is on 
his way to Haiti. Jim is working on getting SoyCows (the 
small ProSoya systems made in India that produce several 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1528

© Copyright Soyinfo Center 2016

hundred liters per hour of soymilk) installed in Guatemala, 
sponsored by the Rotary. WISHH would not provide money 
to have SoyCows installed, but they would supply the 
beans. Before Jim went to work for ASA, he had spent a 
lot of time in Africa, in Cote d’Ivoire, working for the Rice 
Board, so he had experience in international commodity 
market development work. Then he went to work for ASA 
International Marketing, before WISHH was created.
 Peter has found his work with the World Soy Foundation 
to be extremely gratifying. Jim and Peter put together the 
Soy in Southern Africa Alliance (SISA) 2-3 years ago and 
they raised $275,000 in about a month. From that they got 
matching funds from USAID and ended up with a $750,000 
project. That is how a lot of the activity in South Africa got 
elevated to a much more productive level. Address: Director 
of International Business Development, SunOpta Grains and 
Food Group. Phone: (507) 573-5276.

4807. Roseboro, Ken. 2009. The 2009 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Eugene, 
Oregon: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (Non-GMO verifi cation of organic 
foods begins, Non-GMO Project facts, Non-GMO corn 
chips create a niche for healthy snack foods, Grain suppliers 
express concern about the Non-GMO Project, First inspector 
training for non-GMO verifi cation held). Related products, 
services, and organizations. Indexes: Index of non-GMO 
suppliers by product category: Seeds, grains and oilseeds, 
specialty grains and crops, canola / rapeseed products and 
ingredients, corn / maize products and ingredients, soy 
products and ingredients (phytosterols, soy fl akes, soy fl our, 
soy germ concentrate, soy grits, soy lecithin {including 
organic}, soy meal {including organic}, soy nuts, soy oil 
{including organic}, soy oil–low linolenic, soy protein, 
isolates and concentrates, soy protein–textured, soymilk, 
soymilk powder, soy sauce, vitamin E / tocopherols), 
other ingredients and processing aids (citric acid, dairy 
ingredients...), sweeteners, food products, animal feed. Index 
of related products, services and organizations. Complete 
index of listings. Order form for The Organic & Non-GMO 
Report.
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering of foods and feeds. Address: Editor / Publisher, 
P.O. Box 51137, Eugene, Oregon 97405. Phone: 1-541-343-
2272.

4808. Hershey, Jim. 2009. Work with the WISHH (World 

Initiative for Soy in Human Health) program. Part II 
(Interview). SoyaScan Notes. Feb. 13. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Continued: WISSH’s mission statement 
wasn’t written until four years into the program. It took 
the program a while to get on its feet. The mission was “to 
create sustainable solutions to the protein needs of people 
in developing countries through the introduction and use of 
U.S. soy protein.”
 We kind of backed into the SoyCow technology; there 
wasn’t a VitaGoat in the early 2000s. Jim felt the need to be 
doing something. He was told that one of the ways he would 
be measured was on how active he was–at the beginning 
anyway. Results are good, but they take a while. You’ve 
gotta do something. The American spirit is to do something, 
even if it doesn’t end up being exactly the right thing. You 
learn by doing and you can correct as you go. After several 
years of promoting the SoyCow machine technology, we 
found out that it was a weak or fl awed strategy for export 
market development.
 Another early program was to get soy fl our, textured 
soy fl our, isolated soy protein, soy protein concentrates, all 
approved by the USDA for use in U.S. government food aid. 
Once approved, WISHH would work with private voluntary 
organizations (PVOs or NGOs) to order them. What food aid 
(Food for Peace) did, for example, for the Corn-Soy Blend 
industry, we could do with 100% soy protein products. After 
Jim succeeded in getting those products approved. Africare 
was an early PVO partner that committed to purchase 14 
SoyCows. Later, Africare ordered defatted soy fl our for a 
very successful mother-child nutrition program in Burkina 
Faso. WISHH needed to fi nd partners who were willing to 
launch pilot projects. Soon WISHH was working in the area 
of fi eld sampling (to test food acceptance) with Catholic 
Relief Services, CARE, the World Food Program, and 
Counterpart.
 During the fi rst year, most of WISHH’s activities were 
in Africa. That was where the PVOs seemed to want to do 
most of the work, and where the nutritional needs were the 
most critical.
 One exciting project was Soy in Southern Africa 
Alliance (SISA); it has a predecessor named SASFA (the 
Southern Africa Soy Foods Association), founded in 1999, 
with help from ASA as part of their market development 
activities before WISHH started. Jim was in charge of Africa 
at ASA at the time and he sent a person to South Africa so 
look for opportunities for market development in this huge 
potential market for soybean meal and isolated soy proteins. 
ASA also sent Ken Bader down there as a private consultant 
to report on soy market opportunities. SASFA limped along 
for a number of years after its founding. In Aug. 2008, Jim 
and seven women farmer leaders from the U.S. soybean 
industry, attended the 10th anniversary celebration of 
SASFA. Solait (which has an offi ce in South Africa) has 
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made signifi cant progress selling its soy ingredients. With 
Peter Golbitz, Jim shopped around the idea of SISA; Jim 
even attended his fi rst Natural Products Expo East in the 
fall of 2005 in Washington, DC. SISA would help people 
develop technical expertise in using soy protein ingredients. 
It hoped to do some market research and also perhaps 
some nutritional research concerning soy and AIDS. At the 
time, DuPont was pushing a philosophy (shaped at Cornell 
Univ. [Ithaca, New York]) of marketing at the base of the 
pyramid; fi nding customers near the bottom of the economic 
scale–those who make $2-4 a day and are willing to spend 
some of their precious money on new, low-cost, healthful 
foods. Most of the world’s industry is beating each other up 
over those with the top 10% of disposable income; but its 
not new growth. But two-thirds of the world’s population 
lives on $4 a day–and a lot of that is spent on food; that is 
where the potential growth is. In general nutrition, “wasting” 
(sometimes called “acute malnutrition”) is usually caused 
by a shortage of calories, whereas “stunted growth” or 
“stunting” is caused by malnutrition in early childhood 
or during fetal development. But many people who have 
adequate calorie intake (as on a largely tortilla diet), have a 
protein shortage.
 With money from USAID for 2 years, WISHH created 
the SISA project to try to make a difference in southern 
Africa. Initially they were met with suspicion–as by SASFA. 
Peter Golbitz noticed that SASFA was where SANA 
(Soyfoods Association of North America) was 15 years ago; 
it was run by volunteers who knew that they wanted to grow 
but didn’t know how. They needed help and a strategic plan. 
WISHH went back to USAID, got more money and time, 
then added a 5th objective, which was to strengthen SASFA–
which liked the idea and was grateful.
 Frank Daller donated a SoyCow to South Africa; its 
original destination was CSIR (Center for Scientifi c and 
Industrial Research), but they weren’t interested in new 
equipment or in running small-scale training programs; they 
had bigger fi sh to fry. Enter Henry Davies, a white South 
African who used an extruder to make full-fat feed (mostly), 
plus a little food and full-fat soy fl our. A natural leader, he 
fi rst got involved with SASFA and became part of the new 
guard that was taking SASFA in a new direction. He was 
soon elected chairman of SASFA. WISHH was looking for 
a home for the SoyCow and they knew Henry knew how 
to process food and was entrepreneurial. Henry sold his 
previous temporary building and factory site, which had 
actually been a dairy, then expanded his business on another 
site in the same town–with a permanent building.
 WISHH is doing research on the potential contribution 
of soy to people with HIV / AIDS. Their initial data is 
being processed by Solait, who had contributed heavily 
to this research both in product and money. WISHH hired 
Cade Fields-Gardner, who is a consultant, a registered 
dietician specializing in HIV, Director of Services for 

The Cutting Edge, and the lead author of two books (HIV 
Medication–Food Interactions, Jan. 1998, and Clinician’s 
Guide to Nutrition in HIV and Aids). She is now working 
with WISHH to develop, implement and monitor nutritional 
projects for HIV-infected and affected people in selected 
Southern African and Central American countries. In early 
2007 she completed compilation of a 52-page “Compendium 
of knowledge on HIV infection and nutrition-related issues.” 
It is available on the “Nutrition Library” page of www.wishh.
org. This document refers to “wasting” or “protein wasting” 
52 times. HIV infection generally causes a “progressive 
wasting of protein tissues,” “a low-grade impairment 
of protein synthesis,” and loss of weight. This must be 
countered by increasing the protein content of the diet. 
Hence, the importance of high quality, low cost soy protein 
in the diet of those with HIV / AIDS. Address: Director,. 
Phone: 734-764-2347.

4809. Dawson, Chris. 2009. Re: History of Clearspring 
and brief biography. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 14. In reply to an e-mail questions from 
W. Shurtleff. 2 p.
• Summary: “Weeks fl ying by. Sending a note from home, 
just before I head out to wvvw.biofach.de organic trade fair 
in Nuremburg.
 “Your focus on soyfoods and soya beans is of prime 
importance Today.
 “Soya beans are the most misunderstood food/crop/
legume.
 “Today rain forests are being destroyed to grow soya 
for animal feed. Japan is the only country/nation which fully 
understands the true value of soya, producing some 500,000 
tons of miso. Only some 10,000 tons goes abroad. In the 
West, we are so busy making TVP and/or feeding the soya to 
animals. We have not a clue!
 “Sometimes I feel that I should focus the whole 
emphasis of Clearspring on Miso, to wake up the West to the 
true value of Soya.
 “I became a vegetarian in 1971-1972.
 “I came to London in 1974, still a vegetarian but a bit 
bored with beans sprouts and the like.
 “One bowl of miso soup in 1974 and I immediately 
knew that miso soup was the key to having an exciting 
vegetarian diet and that miso is a vital food for now and the 
future.
 “1974 April 1st I headed out for London from Auckland, 
New Zealand. 36 hours of travel! Came here, to further my 
studies in organic agriculture.
 “1977 A bunch of us started The Community Health 
Foundation here in London. Within that complex, I started: 
East West Natural Foods, in Old Street, London. The shop 
became one of the most important macrobiotic food stores in 
Europe.
 “Already running from around 1974 [what was?]. Peter 
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Bradford, Bill Tara, Harry and Bob Harrop and several others 
were running Sunwheel Foods.
 “I made indirect imports from Mitoku through Sunwheel 
Foods for the shop.
 1978 Oct. I decided to travel through the U.S. and head 
back to N.Z., to set up an import business of macrobiotic 
foods there.
 “Sunwheel bought East West Natural Foods in about 
1979. Peter went to work there, keen to do retailing. The 
shop may have run with the Sunwheel name for awhile.
 “Sunwheel company was sold off in early 1980’s. The 
managers, Bob Harrop and Jonathan Toase stayed on for a 
while. Eventually both Bob and Jonathan left. Bob went to 
work with Peter at the shop. Jonathan started a wholesale 
company.
 “From a hat full of names, the shop became Clearspring 
Wholefoods, Clearspring being the name suggested by Bob.
 “Next, Peter was keen to open a chain of stores. Peter 
and Jonathan teamed up again to start a wholesale company/
warehouse around 1988 for the planned chain of stores. 
Clearspring became the wholesale company and the shop 
became Freshlands. Clearspring became the importer from 
Mitoku. Sunwheel having been sold a couple of times and 
having lost its interest in Japanese foods.
 “1993 British pound collapsed against the Yen. 
Sunwheel struggled to open L/C [letters of credit] to Mitoku.
 “Enter Christopher Dawson (again)! I did stay in N.Z. 
for a period, importing from Mitoku. I visited Kazama-san 
in Japan in 1979 and joined Mitoku in 1980. Kazama-san 
had visited my store in London in 1977-78. I had been with 
Mitoku since 1980, running around the world doing sales and 
running around Japan discovering producers, making their 
products certifi ed organic.
 “I decided to personally start a new company in the 
U.K., buying Clearspring in Sept. 1993, and then making 
it an international trading house of Japanese Foods and 
Western organic Foods. Jonathan stayed for a while as 
manager
 “1998 I decided to come to London and run the 
company on site, rather than giving directions from Japan. 
Bob Harrop was always giving me a hand at a distance. In 
2002 he came onboard full time and is with me today as 
Finance Director.
 “These few notes today and will try to get back to you 
with some statistics soon.
 “Thank you, Christopher.” Address: 19A Acton Park 
Estate, London W3 7QE, UK. Phone: +44 (0)20 8749 1781.

4810. Davies, Henry. 2009. Re: Chronology of work with 
soy in Southern Africa, 1987 to present. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, March 17. 2 p.
• Summary: 1987 Nov. 1–First got involved with soy and the 
feed industry.
 1987 Nov. 1–Started work on the fi rst extruders to be 

imported to South Africa used mainly for the manufacturing 
of full fat soy. Henry initiated the establishment of the 
Committee for the Evaluation and Standardization of 
Analytical Methods for Determining the Effects of Full 
Fat Soya Processing. This committee aims to provide a 
nationally accepted standard of quality control for processed 
soy under supervision of the Agricultural Research Council 
(ARC) and the National Protein Council.
 1998 March–During 1998, he visited a TVP plant in 
Egypt together with the American Soybean Association 
(ASA). It was then that he recognized the similarity between 
the processing systems used for TVP and that of full-fat soy.
 1998 May 21–On his return to South Africa, ASA 
invited him to attend the International Conference on 
Processing and Utilization of Soybeans (20-21 May 1999) in 
Pretoria. He was requested to deliver a paper on the subject 
of soybean for local human consumption. The title thereof: 
“Current Food Products and Potential in SA”.
 1999 July–Invited by Cochrane Fellowship Program 
to attend a soy training course at the Illinois University 
on the processing of soy for Human Foods (Small Scale 
Processing).
 1999 Nov.–Elected as executive member of South 
African Soyfood Association (SASFA).
 2000–Attended an intensive international training course 
on TVP and related issues at Texas A&M University, College 
Station, Texas, visiting Insta-Pro International offi ces in Des 
Moines, as well as a texturized vegetable protein production 
plant in Vinton, Iowa.
 2004 Jan. 1–Started manufacturing of Recharge Instant 
High Protein Porridge drink after observing the effects of 
HIV/Aids within the local community and especially co-
workers.
 2006 July 15–Eden Manufacturing PTY (Ltd) starts 
a working relationship with WISHH initiating the fi rst 
VitaGoat and SoyCow units to be installed at the Bergville 
Training facility.
 2006 Aug. 4–Completed the fi rst training centre at the 
original Eden Manufacturing building situated in Bergville 
town.
 2006 Sept. 19-22–The fi rst Soy Short Course is held at 
the new training centre in association with SASFA (South 
African Soyfood Association). 54 people attended the 4-day 
course. They were taught how to make soymilk and various 
other soy beverages using the SoyCow (which requires 
electricity) and VitaGoat (which is bicycle powered). The 
course was paid for by WISHH.
 2006 to 2009 and current–Chairperson of Soy Southern 
Africa (SSA), previously known as SASFA.
 2008 July 21–Install VitaGoat Food Processing System 
in Shamva, Zimbabwe. The installation was hosted and paid 
for by HUMANA People to People (www.humana.org). At 
this location, Henry also lectured on soy nutrition. Humana 
operates a huge farm where they have managed to plant 
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some soybeans for their own use with the VitaGoat, which 
produces enough soymilk that Humana can provide (free 
of charge) 500 ml of soymilk daily to each of 400 school 
children, as well as enough soymilk to use in their own 
kitchen for food.
 2008 Aug. 8–Install VitaGoat Food Processing system in 
Tugela Ferry, Northern KwaZulu-Natal, South Africa.
 2008 Aug. 21–Install SoyCow Food Processing system 
in Orange Farm, Johannesburg, South Africa.
 2008 Oct. 15–Install a VitaGoat Food Processing system 
in Nahamatanda, Beira, Mozambique.
 2008 Nov. 12–Relocate to new premises outside 
Bergville town.
 2009 Jan. 4–Eden Manufacturing engages in the 
services of a professional social project manager as well 
as a educationalist / production manager to add further 
specialised services to their network.
 2009 March–Constitute the establishment of the Eden 
Social Development Foundation to assist with funding of 
designated projects. Address: P.O. Box 206, Bergville 3350, 
KwaZulu-Natal, South Africa. Phone: +27 36 448-1605.

4811. Davies, Henry. 2009. Re: Forthcoming trip to 
Democratic Republic of the Congo (DRC, formerly Zaire). 
Letter (e-mail) to William Shurtleff at Soyinfo Center, March 
23. 1 p.
• Summary: “I will be travelling to the DRC [Congo] 
in 3 weeks time to install and train a group of UMCOR 
[United Methodist Committee on Relief] on VitaGoat food 
processing equipment. They have attended a previous 
workshop and has by far proven to be the best and most 
attentive group ever. I look forward to meeting up with them 
again.”
 Concerning commercial soy products in South Africa: 
Soy Mince has been around for at least 30-40 years. Most 
of the products available contain soy protein isolate as 
their protein source. Eden Manufacturing has been the 
fi rst company in South Africa to use the whole soybean to 
manufacture soy products (i.e., soymilk, yoghurt, tofu etc).
 Concerning the Humana VitaGoat project in Zimbabwe: 
“The constant availability of soybeans at this project is the 
core of its success. We are looking into the establishment of 
a NGO [non-governmental organization] that will assist with 
funding of new VitaGoat and SoyCow projects incorporating 
both equipment, training and suffi cient raw material to keep 
the project going until such time that they have generated 
an income to either plant their own soybeans or purchase 
proper soybeans.” Address: P.O. Box 206, Bergville 3350, 
KwaZulu-Natal, South Africa. Phone: +27 36 448-1605.

4812. Ontario Soybean Growers’ Update. 2009. Soybean, 
corn & wheat producers fund $1.16 million in research & 
innovation. March. p. 1.
• Summary: “Ontario’s soybean, corn and wheat producers 

collectively funded fi fty-eight research and innovation 
projects to the tune of $1.16 million in the past year. 
Research dollars invested by the Ontario Soybean Growers, 
Ontario Corn Producers and Ontario Wheat Producers 
leverage a signifi cant amount of funding from both public 
and private sources. On average, every grower dollar 
invested generates four dollars from these sources, resulting 
in a total research investment of over four million dollars.
 “’We’ve decided to shine a spotlight on the signifi cant 
amount of agronomic, utilization, insect and disease research 
that is carried out each year by Ontario’s grain farmers’, 
says Crosby Devitt, Research & Innovation Manager for 
Ontario’s soybean, corn and wheat producers. The fi fty-eight 
projects are being featured at this week’s soy, corn and wheat 
producers’ Joint Conference in London, Ontario.
 “’Farmers who grow soybeans, corn and wheat are 
really interested in the latest research being funded by their 
check-off dollars’, added Alison Walden-Coleman, Research 
Projects Coordinator for the three organizations. ‘We have 
created a special publication summarizing current research 
projects being done on growers’ behalf. It’s available in hard 
copy at the Joint Conference, or can be accessed through the 
Ontario soybean, corn and wheat websites. Our goal is to 
help better inform producers about how their research dollars 
are being spent’.
 “Ontario Soybean Growers’ current research investment 
totals $550,000, which has leveraged over $2,000,000 in 
Ontario soybean research. $350,000 of the OSG funding is 
spread over the twenty-six projects listed to the right; another 
$200,000 will help to fund new projects beginning in 2009.
 “A call for research proposals for this additional 
$200,000 in OSG research funding was recently issued. 
For more information, contact Crosby Devitt: cdevitt@
soybean.on.ca or Alison Walden-Coleman: alison.walden@ 
ontariowheatboard.com.”
 A photo shows the cover of the 2009 Research Projects 
Guide.
 A full-page table shows (for soybeans only): (1) Project 
type (soy agronomy, utilization, insect & disease control, 
combination projects). (2) Names of researcher(s). (3) 
Institution where research will be conducted. (4) Project 
title. For example: Development of high oil soybeans to 
improve the production effi ciency of biodiesel. Development 
of industrial soy protein fi lms. Development of soy protein 
isolates for the food industry from Ontario soybeans. 
Address: Guelph, ONT, Canada.

4813. Tibbott, Seth. 2009. Recent trip to The Netherlands 
to study tempeh. Tempeh in the USA (Interview). SoyaScan 
Notes. April 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: In April Seth traveled to The Netherlands to 
study tempeh. By good fortune he met Angelo Croci (an 
Italian), who owns The Soybean Company in Kerkrade. 
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Angelo speaks Italian and Dutch but very little English. 
Second in command there is Keyes Van Puten. Seth’s driver 
translated from Dutch to English. Angelo took Seth through 
his tempeh plant. Seth thinks he did this because he would 
like to visit Seth’s plant in Oregon. Seth also showed Angelo 
his new Tempeh 2.0, regular and marinated. Seth thinks that 
Angelo is making about 15,000 lb/week of tempeh–about 
the same as Seth is–but of only soy tempeh, no other styles 
or second generation products. One 400 gm cake sells for 2 
euros and has an 18-day refrigerated shelf life.
 Lots of tempeh is sold at Indonesian and Surinamese 
restaurants throughout Amsterdam, which Seth found to be 
one of world’s truly great cities. A week before Seth was 
there, Sinta Santoso, founder and co-owner of Primasoy 
(Victoria, Australia), had visited Angelo’s company.
 The plant is of medium size and has no large machines. 
Angelo soaks his soybeans for 2 days [perhaps to acidify 
the soak water] rather than the typical one and incubates his 
tempeh for 3 days–relatively long. The most interesting thing 
is the tempeh culture, which does not produce black spores. 
Seth believes that this is a variety of Rhizopus oryzae rather 
than Rhizopus oligosporus. Seth brought some of this tempeh 
home and it still has not sporulated black.
 But even though the tempeh does stay white, it requires 
a two-day incubation process and the resulting tempeh is not 
as fl avorful as Seth’s current product. So Turtle Island still 
buys its tempeh starter from the Tempeh Lab on The Farm 
(Summertown, Tennessee).
 As far as Seth knows, no patents have been issued to 
this starter or the process for making from it. Seth thinks that 
a company selling tempeh starter on the Web as “Shining 
White Tempeh Starter” (http://tempehonline. com/products.
htm) may be selling this same starter.
 Note: According to Ike Van Gessel, this tempeh 
company used to be owned by Robert Van Dappern. Its name 
was Tempé Produkten B.V. Robert sold it to Mr. J. Singh. 
a Sikh, who bought the Belgian tofu business in 1986 and 
the Netherlands tempeh business in 1990. The address is 
unchanged.
 Seth saw products from three tempeh makers in Europe: 
(1) The Soybean Company in Kerkrade, Netherlands. (2) FZ 
Organic Food (Yakso brand) in Wolvega, Netherlands. (3) 
De Hobbit in Maldegem, Belgium. He sent all 3 labels to 
Shurtleff at Soyinfo Center.
 While in the Netherlands Seth met Bernard Faber, on 
introduction from Sjon Welters; they had a beer together. 
Bernard has a macrobiotic background, used to be involved 
in food, and is now a journalist.
 In the United States sales of tempeh have recently been 
increasing–unexpectedly. Seth buys market statistics from 
SPINS (Natural) and others, for tempeh, Tofurky, and related 
products; he thinks that Lightlife is now the largest tempeh 
manufacturer in the USA. Seth thinks that tempeh has saved 
Lightlife and Conagra; their products made with soy protein 

isolates and other modern soy proteins are not doing very 
well. Seth demoed his tempeh 2.0 at several Natural Products 
trade shows, and it was even blogged about on the web 
before Seth offi cially launched it. Shortly afterward Lightlife 
introduced very similar products. In fact, Lightlife may be 
the biggest tempeh maker in the world.
 Frankly, Seth is glad that Lightlife is taking part of 
this new market because he doubts that he could meet the 
demand alone. Even the supermarkets are looking at his 
marinated tempeh strips. Either a Turtle Island or a Lightlife 
line of these products may well show up in Safeway before 
long. Seth already has his in Raley’s and other similar chains. 
Its not easy for him to expand tempeh production because of 
the incubator. Seth is also starting to use more tempeh starter 
culture than is available. He continues to grow out the spores 
on rice, but does keep it going generation after generation. 
He is looking for an industrial culture lab to make the basic 
starter culture for him. Address: President and Founder, 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

4814. Product Name:  [Mushroom Rice Burger].
Foreign Name:  Burger champignons et riz.
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada 
L4X 2G6.
Date of Introduction:  2009 May.
Ingredients:  2013: Filtered water, vegetables (portobello & 
button mushrooms, onions, carrots, red & green bell peppers, 
black olives, potatoes, garlic), organic cooked brown rice, 
soy protein concentrate, modifi ed cellulose, sunfl ower oil, 
organic wheat free tamari sauce (water, organic soybeans, 
salt), yeast extract, spice, sea salt, organic evaporated cane 
juice, citric acid.
Wt/Vol., Packaging, Price:  Four meatless patties. 284 gm.
How Stored:  Frozen.
New Product–Documentation:  See next page. Current 
(2013) label sent by Lorraine Guardino of Sol Cuisine. 2013. 
March 11. She ads a note that this product was introduced in 
2009 (spring).

4815. Product Name:  It’s All Good [Meat-Free Tuscan 
Breasts in a Tomato and Basil Sauce, Meat-Free Chicken-
Style Filets].
Manufacturer’s Name:  Garden Protein International Inc.
Manufacturer’s Address:  12751 Bathgate Way, Richmond 
(near Vancouver), BC V6V 1Y5, Canada.  Phone: 604-278-
7300.
Date of Introduction:  2009 July.
Ingredients:  Tuscan Breasts: Water, soy protein*, vital 
wheat gluten, ancient grains (quinoa, amaranth, millet, 
kamut), natural fl avors (from plant sources), gum, potato 
starch, expeller pressed canola and/or saffl ower oil, pea 
protein, modifi ed vegetable gum, carrot fi ber, organic beet 
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root fi ber, organic evaporated cane juice, yeast extract, 
vinegar, sea salt. Marinade: Water, tomato paste, spices, red 
bell pepper fl akes, vinegar, citric acid. Contains Soy and 
Wheat. * = Non-genetically engineered soybeans.
Wt/Vol., Packaging, Price:  7 oz (200 gm). Paperboard box. 
Retails two for $6.00 (2009/07. Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway in Lafayette, California. 2009. July 
24. Paperboard box. 6½ by 6½ by 1¼ inches. Green, red and 
black on white. A color photo on the front panel shows each 
of the products on a white background. At bottom of front 
panel is an innovative horizontal table: Protein 11 gm. Fat: 
1.5 gm. Cholesterol: 0. Calories: 70. Carbs: 3 gm. On all four 
panels is the logo of Garden Protein International Inc. “Made 
with Gardein. Garden protein.” On one side panel: “Low fat. 
No artifi cial fl avors, colors or preservatives. A good source 
of protein. And suitable for vegans and meat lovers alike.” 
Manufactured for Its All Good Foods, Inc., Richmond, V6V 
1Y5 Canada. www.itsallgoodfoods.com. Made in Canada, 
On the other side panel: “Microwave. Stovetop. Grill. Bake. 
Good with rice, couscous, pasta.” On the bottom panel: 
“There are lots of good things growing at www.gardein.
com.” On the back panel are Nutrition Facts, ingredients list 
and recipe ideas.

4816. Pipe, Elizabeth A.; Gobert, C.P.; Capes, S.E.; 
Darlington, G.A.; Lampe, J.W.; Duncan, A.M. 2009. 
Soy protein reduces serum LDL cholesterol, LDL 

cholesterol:HDL cholesterol and apolipoprotein 
B:apolipoprotein A-I ratios in adults with type 2 diabetes. J. 
of Nutrition 139(9):1700-06. Sept.
• Summary: Consumption of soy protein isolate “can 
modulate some serum lipids in a direction benefi cial for 
cardiovascular disease (CVD) risk in adults with type 2 
diabetes.” Address: Dep. of Human Health and Nutritional 
Sciences, Univ. of Guelph, Guelph, Ontario, Canada.

4817. Soyatech, LLC. 2009. Soya & Oilseed Bluebook 
2010: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 356 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 4th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, 
including a heavily loaded tanker moving through a blue sea, 
and a farmer standing in a fi eld of soybeans, bending over to 
examine one of the plants.
 Soyatech has moved to a new part of Maine during the 
past year. This edition of the Bluebook contains 74 fewer 
pages than it did last year. The oilseeds covered in this book 
are (alphabetically): Canola, coconut, corn, cottonseed, 
fl axseed, hempseed, jatropha, linseed, palm, peanut, 
rapeseed, saffl ower, soya, sunfl owerseed–the same as last 
year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page is 
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a full page color ad from Louis Dreyfus Commodities; on the 
next page a full page color ad from desmet ballestra–which 
supplies healthy technologies for oils containing zero trans 
fat. SunOpta has a full-page color ad on page 4.
 On the rear cover is a full page color ad from ADM 
titled “Trailblazing” showing a man on a mountain bike 
riding through muddy water. The text: “ADM constantly 
fi nds new paths for functional foods with NutriSoy soy 
isolates.”
 Chris Erickson is CEO. Keri Hayes is publisher and 
events director. In the Foreword, Joe Jordan (General 
manager and Bluebook content director) writes about the 
now popular word “sustainability” and its various defi nitions. 
He asks many questions about sustainability. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

4818. Vallaeys, Charlote; Kastel, Mark; Fantle, Will; 
Christianson, Lynn; Hannah, Margaret. 2009. Behind the 
bean: The heroes and charlatans of the natural and organic 
soy foods industry. The social, environmental, and health 
impacts of soy. Cornucopia, Wisconsin: The Cornucopia 
Institute. 54 p. Illust. Index. 28 cm. Available free of charge 
at www.cornucopia.org/ soysurvey/ OrganicSoyReport/ 
behindthebean_color_fi nal.pdf. [109 ref]
• Summary: Contents: Executive summary. Introduction. 
Part I: The organic soy scorecard. Commitment to organics. 
Commitment to transparency and openness. Commitment 
to stakeholders, in addition to shareholders. Commitment to 
avoiding genetically engineered organism contamination. 
Commitment to supporting North American organic family 
farmers. Company ratings in the organic soy scorecard. 
Private labels.
 Part II: Unmasking the natural” soy industry. Isolating 
nutrients: Soy protein. Hexane: The processing of “natural” 
soy with a neurotoxic pollutant.
 Conclusion. Appendix A: Scorecard ratings. Endnotes.
 Pacifi c Foods [Oregon]: “On their packages, they have 
a “Certifi ed to the Source” (TM) seal, and their web site 
explains that this program is “an ambitious endeavor to 
want to trace the origin of every single ingredient we use 
in our foods...” On the web page for its organic soymilk, 
Pacifi c Natural Foods writes that “We are very picky about 
our soybeans.” “Cornucopia’s research indicates that Pacifi c 
Natural Foods purchased close to half a million kilograms of 
organic soybeans from China in the past year. When asked 
simply to name the organic certifi er of the farms where their 
Chinese organic soybeans are grown, Pacifi c Natural Foods 
did not respond. When asked if Pacifi c Natural Foods would 
share with us the name of the third-party certifi er for their 
‘Certifi ed to the Source’ program, they were silent. This 
raises the question of whether this program is in fact third-
party certifi ed, or simply a marketing gimmick” (p. 26-27).
 Vitasoy, USA: “Our research indicates that they 

purchase organic soybeans directly from American 
organic farmers in the Midwest, but they also purchased 
approximately 200,000 kilograms of organic soybeans and 
100,000 kilograms of organic tofu from China” (p. 27).
 “Another brand of soymilk that chose not to participate 
in our scorecard project was the industry’s largest producer 
of soymilk, in addition to other soy products, Silk. 
WhiteWave, which markets Silk soymilk, is a subsidiary 
of Dean Foods. Dean Foods is the largest processor and 
distributor of dairy products in the United States, with $11 
billion in sales in 2007.”
 “Since Dean Foods acquired WhiteWave, its founder, 
Steve Demos, has left the company [he was fi red], along with 
almost all of the pioneering management–those who believed 
in ‘green’ values. According to Demos, the company is now 
all about ‘green, with the dead presidents on it.’
 “In January 2009, the familiar Silk soymilk cartons lost 
the green ‘USDA Organic’ seal and now state ‘natural’ where 
they once said ‘organic.’ The carton’s design is the same, 
and many loyal Silk customers who associate the brand 
with organics may not be aware that they are now buying a 
nonorganic product. Silk’s organic soymilk is now in a newly 
designed carton. Most Silk products are no longer certifi ed 
organic or ‘made with organic soybeans.’ It also appears that 
Dean Foods / White Wave raised the price of their few new 
organic soymilk offerings, a very small percentage of their 
product line. They kept the same pricing for the majority 
of their product line, even though they switched to cheaper 
conventional soybeans and introduced their new organic 
offerings at a higher price point–a radical departure from the 
origins of the company. Before Dean Foods acquired White 
Wave and Silk, they were considered one of the true pioneers 
in the organic foods industry” (p. 27-28).
 Hexane residues in food: “The FDA does not set a 
maximum residue level in soy foods for hexane, and does 
not require that food manufacturers test for hexane residues. 
Very little research has been conducted concerning the 
potential effects of consuming hexane residues in edible 
oils and other processed foods that contain soy protein, such 
as infant formula, energy bars, protein powders, and meat 
analogs. Food processors that use hexane tend to assume 
that nearly all hexane residues evaporate before reaching the 
consumer, but this may not be the case.”
 “Moreover, residue testing has tended to focus on the 
oil, but the protein and fi ber that are left after extraction have 
also come in contact with hexane. To test for the possibility 
of hexane residues in these other soy components and 
products, The Cornucopia Institute sent a sample of hexane-
extracted soy oil, soy meal, and soy grits to an independent 
analytical laboratory (registered with the FDA and USDA). 
While there was less than 10 ppm hexane residue in the oil, 
both the soy meal and soy grits contained higher levels of 
hexane residues. The soy meal contained 21 ppm hexane 
and the grits contained 14 ppm. These tests raise important 
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questions regarding the presence of hexane residues in 
everyday foods.”
 “The Cornucopia Institute is petitioning the FDA to 
examine the effects of hexane in foods. First, Cornucopia is 
asking the FDA to test commonly consumed soy derivatives, 
such as soy protein isolate, for hexane residues. Second, if 
residues are indeed found to be common in foods, the FDA 
should provide information to consumers regarding the 
effects of these chemical residues on consumers, including 
infants and children.
 “We believe that this research is especially important 
given the fact that most soy-based infant formulas contain 
ingredients that have been hexane extracted. In fact, nearly 
every major ingredient in conventional soy-based infant 
formula is hexane extracted. Infants consume much greater 
quantities of food compared to their body weight than 
adults, and formula-fed infants consume the same foods day 
after day, for many months. If hexane residues are present 
in conventional soy-based infant formula, their effects on 
infants should be investigated” (p. 36). Address: 1. Farm 
and Food Policy Analyst, principal author; 2. Senior Farm 
and Food Policy Analyst; 3. Research Director; 4. Research 
Assistant; 5. Board President, Scientifi c Editor. All: The 
Cornucopia Institute, P.O. Box 126, Cornucopia, Wisconsin 
54827.

4819. Roseboro, Ken. 2010. The 2010 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Fairfi eld, 
Iowa: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (includes comments by Michael 
Potter and Nature’s Path {in Canada}). Related products, 
services, and organizations. rBGH-free dairy processors in 
the US. Index of non-GMO suppliers by product category: 
Seeds (corn, soybeans), canola / rapeseed, processed 
canola / rapeseed products, corn / maize, processed corn 
/ maize products, soybeans (identity preserved, specialty, 
organic), processed soy products (fl akes, fl our, germ 
concentrate, grits, lecithin, meal, nuts, oil, low linolenic oil, 
phytosterols, protein, textured protein, soymilk, soymilk 
powder, soy sauce, tofu, vitamin E / tocopherols), other 
grains / oilseeds and processed products (alfalfa / hay, barley, 
cotton,...), other ingredients and processing aids (citric 
acid, dairy ingredients...), sweeteners, food products, food 
supplements, animal feed. Index of related products, services 
and organizations. Complete index of listings. Index of 
advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 

butterfl y on a green leaf) next to their company name (e.g., 
Eden Foods, p. 17; WholeSoy & Company, p. 42).
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

4820. Messina, Mark J. 2010. Thoughts on a new study that 
examined isolated soy proteins with two levels of isofl avones 
fed to women with thyroid problems (Interview). SoyaScan 
Notes. June 9. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Many American women think they have a 
thyroid problem because they are overweight and have little 
energy–when they actually do not. There is wide variation in 
the way women metabolize isofl avones.
 Note: The new study is by Sathyapalan, T.; Manuchehri, 
A.M.; Thatcher, N.J.; et al. 2011. “The effect of soy 
phytoestrogen supplementation on thyroid status and 
cardiovascular risk markers in patients with subclinical 
hypothyroidism:...” J. of Clinical Endocrinology and 
Metabolism 96(5):1442-49. May. Address: PhD, 429 
Calhoun St., Port Townsend, Washington 98368.

4821. United Soybean Board (USB). 2010. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 17th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the 
fi fth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
February 2010, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About USB. 
General nutritional attitudes and concerns. Examining the 
nutritional facts panel. Obesity concerns. Strategies for 
improving overall health. Soyfoods and health perceptions. 
Health reasons for seeking soy. Cooking and salad oil 
impressions. Soy in the media. FDA-approved health claim. 
Opinions on biotechnology. Spotlight on biotechnology. 
Trans fat awareness and opinion. Awareness and usage 
of soy products. Restaurants and soy products. Occasion 
preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 
that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
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soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). Plain 
white tofu follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 
mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 
healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note: As of Oct. 2010 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

4822. Sharma, Ratan. 2010. Re: Work with the American 
Soybean Association (International Marketing), soymilk 
and tofu in India and worldwide. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Sept. 22. 2 p.
• Summary: “I joined the American Soybean Association 
(ASA) in 1997 as a soymilk and tofu expert and since then I 
have been in touch with the ASA’s International Marketing 
(ASA-IM) activities worldwide. Soybean and soy meal 
utilization in the animal sector is the fi rst priority of ASA-
IM as it consumes most of the soybean and soybean meal 
(utilised in poultry, animals, aquaculture, etc). But they 
also have a full-fl edged food program in almost all their 
international offi ces and they have a substantial budget 
for this. I know these soy food promotion and utilization 
programs in India, Japan, China, Mexico, Middle East, etc. 
And we have these programs in Sri Lanka, Pakistan and 
Bangladesh through our India offi ce.
 “ASA-IM sends teams of potential and prospective 
entrepreneurs to the US and other countries for advance 

training on the soy food production and utilization. I have 
lead such teams to attend the advance courses on the 
soymilk, tofu, TVP and other products at INTSOY, Texas 
A&M and Kansas State University courses separately. 
These courses were attended by Pakistan, Bangladesh and 
Sri Lanka based soy entrepreneurs also. ASA-IM paid all 
their hefty course fee, hotel stay, as well as meals and other 
incidental expenses. The participants paid only for their 
international air fare. I also visited Bangladesh, Sri Lanka, 
Nepal and Pakistan so many times to help the soymilk and 
other soy food manufacturers in these countries.
 “ASA-IM spends lot of money on the promotion of 
soy for the food uses all over the world. I may try to send 
you some pictures of these activities. These help in creating 
the market for the small, medium and large scale soy food 
producers. We do it for the soymilk, tofu, soy nuts, soy fl our, 
TVP and all other soy food products manufactured and sold 
by the Indian soy food manufacturers.
 “ASA-IM promotes the soy food business through 
the trade fairs, industry visits, helping them in attending 
government training programs etc. The Indian Government 
also helps in promoting the soy food business and products. 
Once they provided huge funds for the generic campaign 
of the soy food products in India and the advertisement 
program ran on the popular TV channels, radio, print media 
etc. for a few months. We coordinate the entrepreneur 
development programs through the government departments 
and they have run exclusive training programs on the soy 
food business in which hundreds of prospective and existing 
soy entrepreneurs participated.
 “Soy fortifi ed products are also popular in India. One 
of the Indian states, Gujarat, recently introduced wheat 
fl our fortifi ed with soy fl our for public distribution system 
(a subsidised ration for the poor people). All this is run by 
government programs. The Government of India (GOI) feeds 
approximately 250 million children, women and men under 
various feeding programs and soy is the main protein source 
in most of these. They use other protein options also based 
on the price and the availability but soy is preferred by the 
government in these programs. We help them in the product 
formulation, recipe development etc.
 “I introduced the soymilk, tofu and other small scale soy 
food production business to the Indian army, also for their 
soldiers who retire at an early age and go for low profi le 
business. I gave them the option of the soy food business on 
a small scale after their retirement from the army. At one of 
the army rehabilitation centres they have installed soymilk, 
tofu and other soy food processing units to train their retiring 
soldiers. I go there from time to time and impart training 
to them also when the new lot of soldiers come for this 
program.
 India has made an excellent progress in the soy food 
business on small, medium and large sale production and 
there continues to be tremendous growth in this fi eld, 
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especially the soymilk, tofu, soy fl our, TVP, soy protein 
based products etc.; you can see a lot of these products in 
the super stores. One thing that is remarkable here is that 
besides selling there products in the rural and urban areas, 
the soymilk and other soy product manufacturers sell a 
substantial quantity of their product through the super stores 
and other organised marketing channels. I help them in 
making the good quality packaging with the proper shelf 
life, giving all the nutritional and commercial information on 
labels, following the rules and regulatory norms framed by 
the GOI, getting a bar code, taxation, industry licensing, etc.
 More later, Ratan. Address: PhD, Manager, the 
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 
UP, India.

4823. Sharma, Ratan. 2010. Re: Color photos of soymilk, 
tofu, and SoyaCows in India. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Oct. 1. 4 p.
• Summary: Photos taken by Ratan Sharma 2003-2007 
show: (1) Training of the prospective soymilk and tofu 
entrepreneurs (men’s group).
 (2) In the training program: By using a curding agent 
/ coagulant, soymilk is curded to make soft white curds 
fl oating in yellow whey. In India, the most widely used 
curding agent is citric acid, followed by calcium sulphate, 
then magnesium chloride. (3) The curds are now ready 
for pressing to make tofu. This group is part of the Soy 
Entrepreneur Development Program (EDP). This program 
was conducted in coordination with the American Soybean 
Association–International Marketing (ASA-IM) and the 
Government of India (GOI).
 (4) A collage showing the labels of well-known soyfood 
products made in India. Note Ruchi’s Nutrela (chunks of 
textured soy fl our) along the top. Soya Sakthi in the lower 
right, Sofi t soy milk in the lower left. Soyfoods now have a 
good, healthy image in India–as they do throughout Asia.
 (5) SoyCow ‘M’ developed by Malnutrition Matters 
in Canada; the fi ve main pieces of equipment are labeled: 
Electric grinder, water pump, multi-fuel boiler, pressure 
cooker, and fi lter press. A simpler unit, called the VitaGoat, 
comes with a bicycle powered grinder (which requires no 
electricity). Address: PhD, Manager, the SoyaCow Centre, 
KH-177 Kavi Nagar, Ghaziabad 201 002 UP, India.

4824. Gupta, Rajendra (“Raj”) P. 2010. Overview and 
current status of soyfoods in India (Interview). SoyaScan 
Notes. Oct. 13. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Raj’s nephew (his sister’s son) earned a degree 
in physics in India, then a master’s degree from a university 
in Boston in semiconductors, but never fi nished his PhD 
degree from Boston University. Then he worked in the 
semiconductor industry in Scottsdale, Arizona, for many 
years. Then he moved to Ottawa, Canada, for 10 years. 

Finally (in 2004, at about age 35) he decided to return to his 
native India, to do something to help the people of India. 
When Raj started his original tofu plant in Kanpur in 1985, 
his nephew had worked at the plant for one summer as a 
student. He wanted to start a similar plant in Allahabad, 
a city in the north Indian state of Uttar Pradesh. In about 
2007 he bought the smallest SoyaCow system, the SC20, 
and started a business making soymilk and tofu. He learned 
how to make these products from a book, Tofu and Soymilk 
Production. He did a lot of innovative research. His business 
is doing well, but he has not yet reached the break-even 
point. The volume is pretty low and local people do not 
really like either soymilk or tofu (soya paneer). He is making 
only about 5-6 batches per day, which is 200 to 400 liters 
of soymilk per day. But he located his business in a more 
challenging part of India. If you go to the western part of 
India, people are more affl uent and more inclined to eat 
foods which improve their health. The same is true in south 
India. But in Allahabad and points east, it is somewhat more 
challenging to try to introduce soyfoods. So his location is 
part of his problem, but he wants to work where there are 
challenges rather than where things are easier.
 Indians are still not very excited about tofu as a high-
quality, low cost alternative to paneer (fresh dairy cheese). 
Part of the problem is that tofu makers in India try to sell 
tofu as imitation paneer, rather than as a healthier alternative. 
So he calls his product “tofu.” In Kanpur, where Raj started 
his work with tofu, he never called it “soya paneer.” But the 
problem is that even if you call it tofu, Indian consumers still 
think of it generically as “soya paneer”–probably because 
paneer is so popular and it looks so much like paneer.
 In Kanpur, way back in 1985-86, we realized that India 
requires very small machines (smaller than a small Takai 
system) that will make soyafoods where needed when 
needed, decentralized to avoid distribution. Machines that 
can be used in institutions or very small shops. In many 
places, this is the way it is done today and they have been 
successful. “We demonstrated in various schools that this is a 
concept which will work.”
 But today per capita consumption of soyfoods is still 
extremely small. “We expected that it would double every 
year or more, but its growing at the rate of 8-10% and from a 
very small base.”
 Of the various soyafoods in India, by far the most 
popular is textured soy fl our / fl akes (such as Ruchi’s Nutrela 
in chunks, nuggets and granules). Ruchi is the market leader, 
but many local companies use extruders to make similar 
products from very inexpensive defatted soybean meal or 
fl akes. Number 2 is probably soymilk, with tofu a distant 
third.
 India is a very milk oriented country; it is the largest 
producer of dairy milk in the world–especially since the 
cooperative “white revolution.” Indians have always loved 
milk. Despite the fact that 70% of Indians are lactose 
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intolerant, they consume it anyway in one form or another–
such as paneer, yogurt, lassi (a popular and traditional 
Punjabi yogurt-based drink). In the northwestern states 
of India (such as Punjab), there is no lactose intolerance, 
so they can drink dairy milk without problems. This may 
be because of a long history of dairying and / or because 
they are descended from Aryans who name from further 
northwest. Many of them drink it hot. In the south of India 
there is a high incidence of lactose intolerance. This is the 
main cause of their “soyaphobia.”
 If Raj had to make a prediction 25 years into the future, 
he would defi nitely predict that soyfoods in India will 
defi nitely be more important and a bigger part of the diet 
than they are today. One reason for this is the declining per 
capita consumption of pulses, a major source of protein, 
especially for the poor. This is due to rising prices and static 
production over the past several decades. Soy is replacing 
pulses in one form or another–and will continue to do so. In 
terms of the soy beverage market, they key is to fi nd a good 
tasting product sold in inexpensive packaging and retailing 
at the right price point. Do get the price low, you need 
large volume, fast turnover, good distribution, and lower 
retail margins. Today soymilk margins in India are 30-35% 
compared with about 5% for dairy milk–because the volumes 
are huge.
 The traditional Chinese and Japanese model of the 
consumer buying directly from the tofu or soymilk maker (to 
ensure freshness, no packaging, lower price to the consumer, 
higher price to the manufacturer, no middleman) is starting 
to happen in India among SoyaCow owners. Raj has seen 
this working nicely in Russia. To support such a model, you 
need a high density of consumers. Some SoyaCow owners 
have tried successfully to sell their products using bicycles.
 Raj estimates that the market for soymilk in Tetra Pak 
is $2-3 million ex-factory. Multiply by 2.5 to get the retail 
value = $5 to $7.5 million retail. The retail price of Tetra 
Pak soymilk is about $1.50 per liter. That works out to about 
3-5 million liters per year. Looking at the whole soymilk 
market in India, what percentage is sold by the small soymilk 
makers using SoyaCow SC20 machines (which have a 
capacity of 60 litres per hour)? This estimate is very hard 
to make. If we estimate 400 machines in India and each is 
selling on average 500 liters a day of soymilk, that is 200,000 
liters a day times 300 days per year = 60 million liters per 
year. This is 12 to 20 times as much as is sold in Tetra Pak. 
Therefore the small makers control 92-95% of the market–a 
very interesting conclusion–even if the small makers have an 
output of only 10 to 30 million liters a year. Raj thinks the 
growth potential for small soymilk machines is bigger than 
for large Tetra Pak machines.
 There are many reasons to believe that food prices will 
rise faster in the coming decades than during the past few 
decades, and the price of most animal products will rise 
faster than soybean prices, so people will consume what they 

can afford, which means increasing consumption of soy in 
many developing countries. Address: President and CEO, 
ProSoya Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. Phone: 613-745-9115.

4825. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat. 
Chocolate Cake: Filtered water, organic evaporated cane 
juice, organic wheat fl our, organic expeller pressed high oleic 
saffl ower oil and/or sunfl ower oil, organic cocoa powder, 
organic apple cider vinegar, baking soda, organic vanilla 
extract, sea salt. Contains: Wheat.
 Tofurky Jurky Wishstixs: Water, vital wheat gluten, 
organic tofu (fi ltered water, organic whole soybeans, 
magnesium chloride, calcium chloride), non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu soy 
sauce (water, non-genetically engineered soybeans, wheat, 
salt, culture), non-genetically engineered corn starch, white 
bean fl our, garbanzo bean fl our, organic evaporated cane 
juice, granulated garlic, lemon juice from concentrate, onion, 
carrots, celery, salt, calcium lactate from beets. Contains: 
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Soy and wheat.
Wt/Vol., Packaging, Price:  3 lb 8 oz (1.59 kg).
How Stored:  Frozen.
New Product–Documentation:  Package sent by Seth 
Tibbott, founder and owner of Turtle Island Foods. 2010. 
April. Packaged in a colorful paperboard box. 8½ by 6½ 
by 4 inches. Front: A large color photo shows the Tofurky 
Feast, sliced and with gravy and “Now with Amy’s Dessert.” 
White, red, black and green on reddish purple. Serves 6. 
“Family owned & independent since 1980.” “New 20% 
larger stuffed tofu roast. Tofurky “giblet” gravy. New organic 
chocolate cake. Tofurky Jurky Wishstix. Happy Tofurky Day 
card and coupons. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 
“America’s #1 turkey alternative since 1995.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The Tofurky Feast is frozen 
and primarily natural channel; roast and gravy refrigerated. 
This is a nice separation of channels so Whole Foods does 
not compete with Safeway.
 “The sales of both items are mostly equal but the Roast 
and Gravy is growing faster and we sell a few more of these 

at this point.”

4826. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
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 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This refrigerated product 
was fi rst sold in 2005, however the box was slightly different 
from this 2010 version. Package sent by Seth Tibbott, 
founder and owner of Turtle Island Foods. 2010. April. 
Packaged in a colorful paperboard box. 8½ by 6½ by 4 
inches. Front: A large color photo shows the Tofurky Roast 
& Gravy White, red, black and green on a green background. 
Serves 5. Round Turtle Island logo. “Family owned & 
independent since 1980.” “Gourmet. meatless and delicious. 
Serves 5. A 100% vegan treat. Includes a tender, juicy stuffed 
tofu roast and rich ‘giblet’ gravy. Keep refrigerated. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 
“America’s #1 turkey alternative since 1995.”
 Note: This product is different from the Tofu Vegetarian 
Feast in several ways: (1) It weighs 1 pound less and serves 
5 instead of six. (2) It does not contain the Amy’s chocolate 
cake or the Tofurky Jurky Wishstix. (3) The retail price is 
less. (4) It is sold refrigerated.
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 
faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 
separation of channels so Whole Foods does not compete 
with Safeway.
 “We still support Humane Society of the United 
States (HSUS) but not on the package. Too controversial / 
polarizing.
 “We support a lot of non-profi ts and hope to do more. 
Long story.
 “Seven of our products are certifi ed non-GMO by the 
Non-GMO Project. Others hopefully on the way but they 

are not set up to deal with products like ours. Long story but 
everything here has always been sourced non-GMO.”

4827. Burcon NutraScience Corporation. 2010. Burcon and 
ADM enter into Clarisoy letter of intent (News release). 
Vancouver, British Columbia. 1 p. Nov. 15.
• Summary: “Burcon NutraScience Corporation (TSX–BU) 
(‘Burcon’) announced today that it has signed a non-binding 
letter of intent (the ‘Letter of Intent’) with Archer Daniels 
Midland Company (‘ADM’) which details the intention of 
the two parties to enter into a license agreement pursuant 
to which Burcon will license (the ‘License’) its Clarisoy 
technology to ADM on an exclusive basis to produce, market 
and sell Clarisoy soy protein isolates (‘Clarisoy’ or the 
‘Products’) world-wide (the ‘Defi nitive Agreement’).”
 “Clarisoy is a unique soy protein isolate that is 100% 
soluble, transparent and low in viscosity in acidic beverages. 
The use of Clarisoy allows for the production of transparent 
protein fortifi ed beverages such as juices, soft drinks and 
sport drinks in the low pH range, down to pH 2.5. Clarisoy 
is also heat stable in acidic beverages, allowing thermal 
processing, including the ability to hot-fi ll with no loss in 
clarity or change in viscosity. Clarisoy soy protein isolate 
does not have the ‘beany’ taste typically associated with soy 
protein, opening up signifi cant opportunities in the existing 
global soy protein market.”

4828. Shurtleff, William. 2010. Re: Work of the American 
Soybean Association to support or promote soyfoods or soy 
protein ingredients. Letter (e-mail) to Hervé Berbille, Paris, 
France, Dec. 6. 1 p.
• Summary: “In the early days, certain high-up people in the 
ASA told me that they strongly disliked what I was writing, 
and doing, and saying. They even did a few things to try to 
hinder my work. That was in the mid-1970s. But over the 
years that has changed quite a bit, largely because of women 
who hold high positions in ASA’s state soybean boards, who 
are interested in food, cooking, soyfoods and the potential of 
soy to do more to relieve hunger and malnutrition.
 “The big change came in 1999 when the U.S. Food and 
Drug Administration issued a health claim for soy protein. 
This created huge interest in soyfoods in the USA and many 
new products, by both very large and very small companies. 
ASA proudly joined the crowd and really began to support 
soyfoods as one of its ‘new’ products.
 “Another major change came in early 2001 when ASA 
created WISHH–the World Initiative for Soy in Human 
Health. This organization, and its outstanding, deeply-
devoted head, Jim Hershey, are now taking soyfoods to the 
four corners of the world, promoting soymilk, tofu, cottage 
industries–as well as TVP, isolates and concentrates. I 
applaud their work.
 “I could give you many examples of the things that 
ASA is now doing that are very favorable and helpful for 
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soyfoods. They sponsor conferences, publish newsletters, 
conduct market surveys on attitudes towards soy, sponsor 
fairs and cooking contests, etc.
 “Today, I cannot think of a single person in ASA 
with whom I have a bad or negative or uncomfortable 
relationship. They either respect my work and my position 
and simply disagree with it, or they positively like what I 
am doing and have been doing without stop since Oct. 1972 
when I began devoting all my working time to teaching 
people worldwide about soyfoods.
 “ASA is basically in the business of selling vegetable 
oil and meat. Developing countries (such as India and 
China) desire more of these two commodities, but in the 
developed countries they are steadily becoming less popular. 
Increasingly people want to reduce their consumption of 
all fats and of meat. So ASA fi nds itself with a somewhat 
unclear mission. Nevertheless, in both India and China, ASA 
is very actively promoting soyfoods and domestic utilization 
of soy protein.
 “This is my analysis of the situation as it now stands. 
I think ASA is doing a great deal to help the cause of 
soyfoods. They must fl ow with the great tides of history–or 
be left behind. Fortunately they are the keepers of a truly 
remarkably crop with an ancient, illustrious history–the 
soybean!” Address: Founder and Director, Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

4829. Soyatech, LLC. 2010. Soya & Oilseed Bluebook 
2011: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 348 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 5th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, and 
a black and white photo of a farmer leaning against a huge 
rubber tire that is almost as tall as he is.
 This edition of the Bluebook contains 4 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hempseed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page 
is a full page color ad from SunOpta, processors of identity 
preserved, natural and organic soy products, including whole 
soybeans, soymilk, soy fl ours, edamame, oils and more.
 On the rear cover is a full page color ad from ADM 
titled “We see potential” which shows a growing soybean 
plant with pods and leaves. A table shows the many products 
that can be made from soybeans.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. In the Foreword, 

Joe Jordan (General manager and content director) leads with 
a question: “What could possibly have increased sales by 
1274% between 2008 and 2010? The e-Book.” He appears 
to be talking about the entire e-book industry in the USA or 
perhaps even worldwide. He then writes about Amazon’s 
Kindle and hints that the printed and bound Bluebook may 
soon be available in digital form only. “Sure the Bluebook 
is changing. It always has.” Address: P.O. Box 1307, 19 
Clark Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

4830. Product Name:  [Lima Smoked Tempeh].
Foreign Name:  Lima Tempeh Fumé-Geräuchert.
Manufacturer’s Name:  Lima Belgium.
Manufacturer’s Address:  Groendreef 101, B-9880 Aalter, 
Belgium.
Date of Introduction:  2010.
Ingredients:  Soybeans *, water, ferment (Rhizopus 
oligosporus). * = Organically grown.
Wt/Vol., Packaging, Price:  170 gm. plastic pouch.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label sent 
to Soyinfo Center by Chico Leroux of Lyon, France. 2012. 
Feb. 8.

4831. Product Name:  [Veggie Breakfast Patties].
Foreign Name:  Galettes végétariennes pour le petit-
déjeuner.
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada 
L4X 2G6.
Date of Introduction:  2010.
Ingredients:  2013: Filtered water, soy protein concentrate, 
sunfl ower oil, torula yeast, yeast extract, modifi ed cellulose, 
organic evaporated cane juice, spices, sea salt, onion powder, 
caramel color, vitamins & minerals.
Wt/Vol., Packaging, Price:  6 meatless breakfast patties. 
228 gm.
How Stored:  Frozen.
New Product–Documentation:  Current (2013) label sent 
by Lorraine Guardino of Sol Cuisine. 2013. March 11. She 
ads a note that this product was introduced in 2010. “90% 
less fat than pork sausage.”

4832. Chappell, Mary Margaret. ed. 2010. Vegetarian Times 
everything vegan. Hoboken, New Jersey: John Wiley & 
Sons. 352 p. Foreword by Neal Bernard, M.D. Illust. (full-
page color photos). Index. 24 cm.
• Summary: Recipes from Vegetarian Times magazine. 
Chapter 7 (p. 131-64) is titled “Tofu, tempeh, and seitan.” 
The index to the book contains 36 entries for tofu (divided 
into different types such as extra fi rm, fi rm, fl avored and 
processed, silken; plus lots of basic information), 17 for 
seitan, 15 for tempeh, 7 for miso, 5 for soy crumbles and 
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textured soy protein, 4 for meat alternatives, 4 for edamame, 
2 for smoothies, and 1 for soymilk–although many recipes 
call for soymilk.
 This book frequently includes alcoholic beverages with 
recipes and in photos.

4833. Hackett, Jolinda; Bull, Lorena Novak. 2010. The 
everything vegan cookbook: 300 recipes for any occasion! 
Avon, Massachusetts: Adams Media. x + 294 p. Index. 24 x 
21 cm.
• Summary: The book begins: “Dear Reader: When I 
decided to give up eggs and dairy, I asked every vegan I 
knew for their advice. One sentiment always stood out: 
‘Learn to cook.’”
 Chapter 11, titled “Tofu” (p. 219-42) contains 26 tofu 
recipes of great variety and creativity. Chapter 12, “Seitan, 
TVP, and tempeh” (p. 243-65) contains 23 recipes, including 
homemade seitan.
 Other soy related recipes: Vegan mayonnaise (with 
“1 12-ounce block silken tofu,” p. 23). Vegan “pigs” in a 
blanket (with vegan hot dogs, p. 24). Vegan tzatziki (with 
soy yogurt, p. 30). Chili masala tofu scramble (p. 38). Quick 
tofu breakfast burrito (p. 42). Strawberry protein smoothie 
(with silken tofu, p. 43). Granola breakfast parfait (with soy 
yogurt, p. 46). Baked “sausage” and mushroom frittata (with 
vegetarian sausage or “beef” crumbles, p. 53). Creamy miso 
sesame dressing (p. 61). Tempeh dill “chicken” salad (p. 64). 
Edamame salad (p. 73). Winter seitan stew (p. 88). Saucy 
Chinese vegetables with seitan or tempeh (p. 105). Barley 
pilaf with edamame and roasted red peppers (p. 185). Cheesy 
macaroni and “hamburger” casserole (with veggie burgers, 
p. 210). TVP taco “meat” (taco fi lling, p. 250). Homemade 
baked seitan (p. 251).
 Many other recipes call for soy milk or soy cream. 
Jolinda Hackett has been a vegetarian for nearly 20 years 
and a “plant-based vegan” for nearly ten. Address: 1. Santa 
Barbara, California; 2. RD [Registered Dietitian], Riverside, 
California.

4834. Nishimura, Mayumi. 2010. Mayumi’s kitchen: 
Macrobiotic cooking for body and soul. Tokyo, New York: 
Kodansha International. 157 p. Illust. (mainly color). Index. 
26 cm. [15 ref]
• Summary: This is Mayumi’s fi rst English-language book. 
Madonna (of worldwide musical fame) wrote her a letter that 
appears in this book (p. 7): “Dear Mayumi, Congratulations 
on your fabulous book!... Not only are you the best chef in 
the world, you are part of our family, and we thank you for 
your love and warmth.
 “In the seven years you lived with us and cooked for 
us, your amazing food helped me to be a happier, healthier 
person, balanced in body and mind. I feel better than I did 20 
years ago. I am very grateful to you for this.”
 The index of this stylish book contains 24 entries for 

tofu (some in the chapter titled “Protein dishes”–p. 97-104), 
20 for miso, 14 for seitan, and 11 for tempeh. How nice to 
fi nd a Japanese cookbook that calls for the use of brown rice 
(basic recipe, p. 67).
 The centerpiece of Mayumi’s book is her 10-day detox 
diet.
 Also contains specifi c recipes for: Nabe (with “2 pieces 
abura-age {deep-fried tofu skins}, halved or cut open on one 
side to form pouches,” p. 67). Soybean and millet croquettes 
with beet sauce (with “15 oz {425 gm} canned soybeans, 
drained,” p. 84). Seitan pot stickers (with seitan and tofu, p. 
113). Smoked tofu salad (with “7 oz {200 gm} fi rm tofu,” p. 
104). Black soybean tea (p. 113).
 The Glossary (p. 140-49) includes entries for: abura-
age, adzuki beans, brown rice, brown rice mochi, edamame, 
hijiki, kombu, koyadofu, kuzu, mirin, miso, nori, rice 
milk, rice syrup, seitan, sesame oil, shiso, shoyu (incl. soy 
sauce and tamari), soba, soy meat nuggets (TVP), soymilk, 
tahini, tempeh, tofu, umeboshi plum, umeboshi plum paste, 
wakame, wasabi, whole-wheat fl our.
 About the author (inside rear dust jacket): “Mayumi 
Nishimura was born on the small island of Shinojima in 
Aichi Prefecture [in Mikawa Bay Quasi-National Park]. In 
1982 she moved to the U.S. and began studying macrobiotics 
under Michio Kushi–the leading authority in the fi eld–at 
the Kushi Institute. Later she worked at the school as head 
cooking instructor. In 2001 Mayumi became Madonna’s 
private macrobiotic chef, joining her on her Drowned World 
Tour. Between 2001 and 2008 she cooked for the superstar 
full-time. Currently Mayumi travels between Japan, where 
she writes and lectures on macrobiotics, and the U.S.” She 
has written four books published in Japanese. A large color 
photo of Mayumi appears on the front dust jacket.
 The book is dedicated to Mayumi’s children, Lisa and 
Norihiko, to her parents, and to Michio Kushi and his wife, 
Midori.

4835. Wenger Manufacturing, Inc. 2010? One idea can 
change the future (Online video). Sabetha, Kansas. http://
www.wengerpedia.com/ corpvideo.html.
• Summary: An outstanding video about Wenger 
Manufacturing (family owned), its history, daily operations, 
commitment to placing customers fi rst, philosophy of 
innovation, and core values.
 “One idea can change the future. At Wenger, their 
passion for turning ideas into opportunities has shaped 
an entire industry. In the world of extrusion technology, 
Wenger has created the blueprint for success. of engineering 
schematics. Leading the way with revolutionary design and 
new process innovation, they provide unique solutions and 
countless possibilities for the companies and markets they 
serve.”
 Lafe Bailey: “... our intent and our specifi c purpose 
I think in the market is always to stay just maybe a small 
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step ahead of what the market values and to help lead the 
marketplace into new opportunities.”
 Cut to Debbie Phillips-Donaldson (Editor in Chief, Pet 
Food Industry Magazine): “I think they really do set the 
standard for, this is how you not only sell a machine but how 
you deliver a solution to a customer and help them grow their 
business, grow their technology, and make better products.”
 Dissolve to family photos of the two boys–early years 
on the farm. “From the beginning, Joe and Louis Wenger 
believed in hard work and ingenuity. The sons of Swiss 
immigrants, they learned the value of self-reliance at a very 
early age. Orphaned as boys, they were sent to live on a 
farm in Sabetha [pronounced suh-BETH-uh], Kansas, with 
several older brothers. It was a modest existence, and the 
experiences they had growing up taught them if you want to 
get anywhere in life, it pays to be resourceful.”
 Cut to Lavon Wenger: “Dad remembers–he said he 
didn’t have shoes for a long time. He slept in the barn–in the 
hay barn.”
 Cut to Don Wenger: “They trapped raccoons and 
possums and they did a lot of that. They hunted and they sold 
the hides to a local chap, a scrap man that bought skins.”
 Cut to Lavon Wenger: “... and I think that was the start 
of their capitalism. That’s how they learned to be a capitalist 
and start a business.” Cut to “dust bowl” and photos of fi rst 
Wenger mixers: “During the dust bowl of the 1930’s, at the 
height of the great depression, farmers had nothing to feed 
their cattle except straw. Joe and Louis got the idea of mixing 
molasses with the straw to allow digestion of the roughage. 
The idea worked and in 1935 the brothers founded the 
Wenger Mixer Company.”
 Cut to Lavon Wenger: “Dad used to tell me they pumped 
20 or 30 car loads of black strap molasses the fi rst winter or 
something like that–and other feed mills around the area saw 
this apparatus and wanted them and so Dad–they built a–out 
in the barn–Joe’s barn–Dad built a little shop out there and 
started making these mixers and so that was kind of the start 
of everything.”
 Cut to later photos of mixers then extruders: “After 
several years of building mixers, Joe and Louis started 
building equipment that compressed the product in pellet 
form, and then, in 1958, they had an idea that would change 
everything. They designed and patented the fi rst commercial 
cooking extruder for the production of expanded pet foods; 
the basic technology used in all commercial agri-food 
extruders to this day.”
 Dissolve to modern extruder with two generations 
of Wengers: “Wenger ingenuity did not stop in 1958, and 
the lessons of the fi rst generation became the legacy for 
the following. Today Wenger is the unquestioned leader 
in innovation, quality, and service. They design and 
manufacture custom extrusion cooking systems for the 
production of cereals, snack foods, textured soy proteins, pet 
foods, aquatic feeds, and specialty livestock feeds. They are 

the world’s leading supplier of both twin and single screw 
extruders, as well as commercial dryers, coolers, and control 
systems. With capacities up to 22 metric tonne per hour, 
Wenger is uniquely positioned to meet every customer’s 
exact processing requirements.”
 Cut to Bernardo Vargas: “We worked for about two 
years searching for equipment and the knowledge and we 
didn’t fi nd it until we made contact with Wenger.”
 Cut to Don Scott: “They offer a range of different 
types of equipment, different applications. Certainly the 
centerpiece of their product range is the continuous extrusion 
cooker... they’ve become the industry reference in that 
regard.”
 Cut to shots of Wenger Technical Center: “Wenger 
has never been satisfi ed with fi nding a good way when 
there might be a better way. Through comprehensive 
research conducted at the Wenger Technical Center, Wenger 
engineers and technicians evaluate each customer’s specifi c 
needs then satisfy those needs by applying the best and 
most relevant technology.” Cut to assembly area of the 
manufacturing facility: “All major design components are 
manufactured in Wenger’s own CNC equipped production 
facility, where craftsmanship and innovation are combined 
to ensure Wenger equipment meets the highest standards 
of performance, reliability, and durability, and Wenger 
customers have the most effi cient extrusion processing 
systems in the world.”
 Cut to shots of Technical Center: “Wenger has never 
stopped thinking big, but more than that, they help their 
customers think big. After decades spent perfecting and 
expanding extrusion technology, Wenger offers more 
knowledge and skill in all aspects of extrusion and drying 
than anyone, anywhere. And they never fail to help their 
customers recognize an opportunity to create something new. 
The Wenger Technical Center is a 2,500 sq. meter complex 
where new concepts and product ideas become a reality. It’s 
where they help customers plan projects, develop prototypes, 
refi ne recipes, simplify the manufacturing process, and 
perform lab analysis–all much faster than they could do it 
alone–allowing them to get a concept on the market ahead of 
the competition.”
 Cut to Don Scott: “I couldn’t begin to imagine how 
many of the products that are on the market today and 
have been introduced into the pet food market have been 
developed through Wenger’s offering of the Technical 
Center... and they’ve proven extremely valuable, critical 
really to our success with a number of the formulas that we 
produce.”
 Cut to Debbie Donaldson: “I’m not sure that people are 
aware of just how much research Wenger does because a lot 
of it they do on a proprietary basis with their clients so they 
can’t publish a lot of it, but you know they’re really on the 
leading edge in a lot of areas.”
 Cut to close-ups of employees and customers: “Wenger 
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succeeds because they help their customers succeed. At 
Wenger, it’s not just about equipment, it’s about people and 
they take a very personal approach to doing business. The 
building of strong, long-term relationships with customers 
and employees is a deeply held core value.”
 Cut to Don Scott: “... all roads are not smooth but when 
we’ve encountered bumps in our processing and technology, 
Wenger has always been there to support us and to help us.”
 Cut to Lavon Wenger: “We try to put our customers 
fi rst. And that’s not always easy in today’s world. Some 
people–their attitude is try to get all you can get out of your 
customers and we don’t look at it that way.”
 Cut back to early family photos: “In 1935, the ingenuity, 
entrepreneurial spirit and strong work ethic of two young 
men in Sabetha, Kansas opened the door to the future. They 
believed in leading with ideas to make dreams a reality. 
Two generations later, Wenger still believes in leading with 
ideas to make dreams a reality, but today it’s for companies 
in markets around the globe. Wenger’s passion for turning 
ideas into opportunities has made them the industry leader, 
but more than that, it has given their customers the power to 
create their own destiny, open new doors to the future, and 
write the next chapter in the story of success.”
 “Wenger: Superior Technology. Unparalleled Service.” 
Address: Sabetha, Kansas. Phone: 785-284-2133.

4836. Crisp, Jonathan. 2011. Re: Work of Donald Crisp with 
soy protein isolates and Dawson Mills. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 24. 1 p.
• Summary: My father, Donald Crisp, was VP of Dawson 
Mills from 1977-1981. My father who was from England 
was recruited by Joe Givens specifi cally for his expertise 
in soya isolate production, an area he had been involved in 
the UK for many years prior to joining Dawson Mills. He 
was largely responsible for the development of the ground-
breaking isolate plant at Dawson Mills and the subsequent 
merger with Land O’Lakes. Sadly he passed away in 1984 at 
age of 55. He worked very closely with Joe Givens for many 
years and remained close friends up until he died.
 He was also instrumental in the merger with Land 
O’Lakes; if this had not happened, it would have resulted in 
the almost certain fi nancial failure of the entire organisation 
(Dawson Mills) and a loss of 240 jobs!
 “Joe Givens played little part in this merger as he had 
announced his retirement prior to the merger taking place.”
 Second e-mail, in reply to questions, received 
from Jonathan Crisp, Oct. 25: “My father, was born in 
Kettlebrough, Suffolk, UK, in 1929 and had around 30 years 
experience in the food industry in a number of prominent 
roles. Prior to joining Dawson Mills as vice president & head 
of corporate planning he spent around eight years working 
in Cambridge, UK, for a large food company named Spillers 
which is sadly no longer in business but at that time was one 
of the UK foremost producers of a wide range of pet-foods 

and bakery products.
 “You must understand I was only around 12 years old 
when we moved to the US so my understanding of exactly 
what he did is sketchy. However I am reliably informed that 
he worked for a number of years on TSP (Textured Soya 
Protein) with Spillers, hence his connections with Dawson 
Mills and Joe Givens.
 “He commenced employment with Dawson Mills in 
Oct. 1977 and with the responsibility for the development 
and establishment of the isolate plant in Dawson. He also 
set up Dawson Food ingredients and hired the likes of Dan 
Hooton with the objective of marketing the isolate product.
 “If my memory serves me correctly my father, along 
with Joe Givens, established a dialogue with Land O’Lakes 
and an agreed merger was implemented. However I believe 
Joe left the organisation prior to the merger being completed 
and it was my father who was responsible for the closure of 
the isolate plant and the subsequently loss of around 80 Jobs! 
He was even fi lmed on state TV making the announcement.
 “This merger was what saved Dawson Mills and your 
account that according to Joe Givens that this did not work 
out seems to admit this. Make no mistake, the merger saved 
the vast majority of jobs the loss of which would have had 
a devastating effect on the local economy.–Jon.” Address: 
Cambridge, UK.

4837. Product Name:  [Sojasun Minced Meat].
Foreign Name:  Sojasun Haché.
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  2011.
Wt/Vol., Packaging, Price:  240 gm. plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label sent 
to Soyinfo Center by Chico Leroux of Lyon, France. 2012. 
Feb. 8. Chico says: “Minced meat. Looks very authentic! 
Sojasun belongs to the group Triballat (big dairy corporation) 
and I believe all of their soyabeans are locally grown in 
France. Non-GMO.”

4838. Giblin, Karen; Seibel, Mache. 2011. Eat to defeat 
menopause: The essential nutrition guide for a healthy 
midlife–with more than 130 recipes. Cambridge, 
Massachusetts: Da Capo Press. xviii + 237 p. Foreword by 
Dean Ornish, M.D. Illust. Index. 23 cm. [26 ref]
• Summary: An excellent book for the lay reader by a 
woman and a man with top credentials in the fi eld. Includes 
130 recipes. On page 3 is an “Ode to Soy and Hot Flashes,” 
by Mache Seibel, M.D.; it says that soyfoods reduce hot 
fl ashes and allow women to sleep at night.
 Chapter 4 (p. 23-28) is “Understanding soy foods: The 
perfect food for menopause.” Its contents: Introduction. 
Soybeans and foods made directly from them (gives a 
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basic description of each): Soybeans (incl. edamame, dry 
soybeans, canned soybeans), soy fl our, soy powder (very 
similar to soy fl our except the soybeans are cooked before 
they are ground), soy protein isolates, textured vegetable 
protein (TVP), soy grits, soy sprouts. Soy milk and products 
made from it: Soy milk, okara, yuba, soy cheese, soy yogurt, 
tofu. Fermented forms of soy: Tempeh, natto, miso, soy 
sauce.
 Most of these soyfoods are used in the recipes in this 
book. Tofu is used the most frequently.
 Dr. Ornish’s remarkable Foreword begins: “Many 
people tend to think of breakthroughs in medicine as a new 
drug, laser, or high-tech surgical procedure. They often have 
a hard time believing that the simple choices we make in our 
lifestyle–what we eat, how we respond to stress, whether or 
not we smoke, how much exercise we get, and the quality of 
our relationships and social support–can be as powerful as 
drugs and surgery, but they often are. Often, even better.
 “For more than thirty years, I have directed a series of 
studies showing what a powerful difference changes in diet 
and lifestyle can make. My colleagues and I at the nonprofi t 
Preventive Medicine Research Institute showed, for the fi rst 
time, that many diseases, including heart disease, prostate 
cancer, diabetes, and hypertension, are often reversible, and 
thus largely preventable.
 “We used high-tech, state-of-the-art measures to prove 
the power of simple, low-tech, and low-cost interventions. 
We showed that integrative medicine approaches may stop 
or even reverse the progression of coronary heart disease, 
diabetes, hypertension, obesity, hypercholesterolemia, 
and other chronic conditions. We also published the fi rst 
randomized controlled trial showing that these lifestyle 
changes may slow, stop, or even reverse the progression of 
prostate cancer, and may affect breast cancer as well.
 “Our latest research shows that changing lifestyle 
changes our genes in only three months–turning on hundreds 
of genes that prevent disease and turning off genes and 
oncogenes associated with breast cancer and prostate cancer, 
as well as genes that cause heart disease, oxidative stress, 
and infl ammation. We also found that these lifestyle changes 
increase telomerase, the enzyme that lengthens telomeres, 
the ends of our chromosomes that control how long we live. 
Even drugs have not been shown to do this.” Address: 1. 
President and founder of the Red Hot Mamas, Bridgewater, 
New Jersey; 2. M.D., Prof. of Obstetrics and Gynecology 
and Director of the Complicated Menopause Program, Univ. 
of Massachusetts Medical School. He lives in Boston, MA.

4839. Hever, Julieanna. 2011. The complete idiot’s guide to 
plant-based nutrition. New York, NY: Alpha. A member of 
Penguin Group (USA) Inc. xiv + 338 p. Index. 24 cm. [35 
ref]
• Summary: This is a book about “eating a whole-food, 
plant-based diet.” This diet is described and compared 

with a vegan diet, vegetarian diet, and plant-based diet (p. 
4-5). The author concludes this section with this interesting 
observation: “When you think about it, although veganism 
and vegetarianism are plant-based diets for the most part, 
they’re defi ned on what they exclude from your diet. Part of 
what makes the plant-based diet unique is that it defi nes the 
composition of what is included instead of what isn’t.”
 The author discusses soy in Chapter 7, “Controversy 
clarifi ed” in several sections (p. 93-95): “Soy confusing,” “Is 
soy safe?” and “Are genetically modifi ed organisms okay?” 
She lists the various soyfoods and then gives the following 
advice: “Soy can be part of a plant-based diet. For safe soy 
consumption:
 “1. Consume soy from whole-food or minimally 
processed sources–soybeans, tofu, tempeh, miso, soybean 
sprouts, and soy milk.
 “2. Use soy in moderation–less than 3 servings per day, 
where a serving is 1 cup soy milk or ½ cup soybeans, tofu, or 
tempeh.
 “3. Avoid processed soy products, like soy protein 
isolates (found in protein drinks and bars, meat analogues, 
cereals, meat replacement products, and other processed 
items).
 “Consume only organic” soy products or those that have 
not been genetically engineered.
 We agree.
 Plenty of basic information about soyfoods is given 
in Chapter 18, “The plant-based kitchen”–especially in 
the section “Plant-based substitutions” (p. 226-32) which 
includes subsections about: “Egg replacements,” “plant 
milks,” “Mock meats” (many are highly processed), “Tofu, 
tempeh, seitan” (good, nutritionally rich, alternatives), 
“Un-cheeses” (most are highly processed), miso (a versatile 
source of meaty fl avors, but use in moderation since it has a 
high salt content).
 The word “tofu” appears on 33 pages in this book, 
“miso” on 20 pages, “soybeans” on 19 pages, “tempeh” on 
18 pages, “soy milk” on 11 pages, “edamame” on 5 pages. 
“soybean sprouts” on 1 page.
 Examples of tofu recipes: Plant-based sour cream (with 
“14 oz. silken tofu.” p. 241). Veggie tofu scramble (with “1 
{12-oz} pkg. fi rm or extra-fi rm tofu, drained and crumbled,” 
p. 248). Marinara corn cakes (with “3 oz. extra-fi rm tofu, 
thinly sliced,” p. 275). Sweet cream dip (p. 280).
 The book contains a good Glossary (p. 291-301) which 
includes defi nitions of miso, phytoestrogens, plant-based 
milks, prebiotics, protein combining, tamari, tempeh, tofu, 
umami, vegan, vegetarians, whole grains, whole-food, plant-
based diet. Address: M.S., R.D., C.P.T. [Certifi ed Personal 
Trainer], Los Angeles, California.

4840. Jamieson, Alexandra. 2011. Vegan cooking for 
dummies. Hoboken, New Jersey: Wiley Publishing, Inc. xx + 
364 p. Illust. (some color). Index. 24 cm.
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• Summary: A fun, well written, and very informative book. 
Contains more than 160 healthy vegan recipes. The index 
contains 22 entries for tofu, 14 for tempeh, 11 for soy foods, 
5 for seitan, 3 for edamame, 2 each for milk replacements 
(soy milk), miso, soy sauce, soy yogurt, and 1 for TVP 
(textured vegetable protein).
 Also mentions macrobiotics, mochi, raw foods diet, 
sea vegetables, sesame oil, sesame seeds, etc. Address: 
Professionally trained vegan chef and board certifi ed holistic 
health counselor (CHHC), and member American Assoc. of 
Drugless Practitioners (AADP), New York City.

4841. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2011. The dietitian’s guide to vegetarian diets: Issues and 
applications. 3rd ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed. 
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Chapter 9, “Soyfoods” (p. 249-89) is excellent. 
Its contents: Introduction. Isofl avones: Isofl avone content 
of soyfoods, isofl avone absorption and metabolism. 
physiologic properties of isofl avones. Asian soy intake. 
Nutritional composition of soybeans and soyfoods: Protein, 
fat, carbohydrate, vitamins, minerals (iron, zinc, calcium). 
Chronic disease prevention and treatment: Coronary heart 
disease (cholesterol reduction, lipid-independent effects), 
cancer (breast cancer, prostate cancer), osteoporosis, 
alleviation of menopausal symptoms, renal function. 
Controversies: Soy infant formula, cognitive function, 
thyroid function, fertility and feminization, breast cancer 
patients, allergy. Intake recommendations.
 Table 9-1 (p. 251-52), “Chemical and common names 
and molecular weights (MW) of the 12 isofl avone isomers 
found in soybeans” includes the following foods and USDA 
IDN [identifi cation number]: Tofu: Firm, fi rm #2, regular, 
silken fi rm, extra fi rm, extra fi rm #2. Natto. Soymilk, Miso, 
Tempeh. Soybeans, raw, US food grade. Soybeans, cooked. 
Soybeans, raw, Japan. Soybeans, raw, Korea. Soybeans, 
raw, Taiwan. Soybeans, green, cooked. Soybean curd, 
fermented. Soymilk skin (foo jook / yuba, cooked). Soymilk 
skin (foo jook / yuba, raw). Isolated soy protein. Soy protein 
concentrate: Water washed, alcohol washed. Soyfl our: Full 
fat, defatted.
 The Glossary of vegetarian foods (p. 447+) includes: 
Soyfoods: Edamame, soybeans, soy fl our, soymilk, soy nuts, 
tempeh, textured vegetable protein (TVP, a brand name), 
tofu. Meat analogs: Commercial meat substitutes, seitan. 
Milks and dairy analogs: Nondairy cheese, nondairy frozen 
desserts, nondairy milks, sour cream substitute, yogurt. 
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group, 
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3. 
Nutrition Matters, Port Townsend, Washington; Loma Linda 
Univ., Loma Linda, California.

4842. Norris, Jack; Messina, Virginia. 2011. Vegan for life: 

everything you need to know to be healthy and fi t on a plant-
based diet. Cambridge, Massachusetts: Da Capo Press. xix + 
283 p. 23 cm. Index. [219 ref]
• Summary: Perhaps the single best book on the subject. 
Very well written by two experts in the fi eld, concise, and 
carefully documented.
 “The practical companion to Eating Animals: a 
defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”- Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. 
Understanding vegan nutrient needs. 2. Protein from plants. 
3. Vitamin B-12: The gorilla in the room. 4. Calcium, 
vitamin D, and bone health. 5. Fats: Making the best choices. 
6. Iron, zinc, iodine, and vitamin A: Maximizing vegan 
sources. 7. The vegan food guide. 8. Making the transition 
to a vegan diet. 9. A healthy start: Vegan diets in pregnancy 
and breast-feeding. 10. Raising vegan children and teens. 11. 
Vegan diets for people over fi fty. 12. Plant food advantages: 
Health benefi ts of a vegan diet. 13. Managing weight, heart 
disease, and diabetes. 14. Sports nutrition. 15. Is it safe to eat 
soy?: Introduction, soy nutrition, soy isofl avones, soy and 
health (heart disease, soy and bone health, hot fl ashes, breast 
cancer, prostate cancer, cognitive function, thyroid function, 
reproductive health and feminization), how much and what 
kind of soy to eat. Table: Isofl avone, protein, and calorie 
content of soyfoods. 26. Why vegan? Vegan resources. A 
quick guide to cooking grains, beans, and vegetables. Metric 
conversion chart. Acknowledgments.
 In Chapter 8, “Making the transition to a vegan diet,” a 
section titled “Soyfoods primer” has the following contents: 
Introduction, soybeans, edamame, soynuts, soymilk, tofu, 
okara. Fermented soyfoods: Tempeh, miso, natto. Western 
soyfoods: Textured vegetable protein (TVP ®, made from 
defatted soy fl our), isolated soy protein.
 Concerning soyfoods throughout the book: The word 
tofu is mentioned on 52 pages in this book, soymilk on 47 
pages, soyfoods on 45 pages, tempeh on 33 pages, soybeans 
on 25 pages, isofl avones on 11 pages, miso, soynuts, and 
soy sauce on 10 pages each, soy fl our and textured vegetable 
protein on 7 pages each, isolated soy protein on 4 pages, 
edamame, natto and TVP on 3 pages each, okara on 2 pages, 
and soy protein concentrate on 1 page. Address: 1. RD, 
cofounder and president, Vegan Outreach, San Francisco Bay 
Area, California; 2. MPH, RD, Port Townsend, Washington.

4843. Vos, Heidemarie. 2011. Passions of a foodie: 
An international kitchen companion, A to Z. Durham, 
Connecticut: Eloquent Books. An imprint of Strategic Book 
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts 
a fascinating story and her journey of putting together the 
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world’s fi rst cross-referenced book regarding food-using 
more than fi ve languages. This cookbook [which contains no 
recipes] will become an invaluable resource for your kitchen 
(from the publisher).
 The Introduction states: “There are 7922 entries, 
300,017 words... based on my own travels to 6 continents 
and over 40 countries.” Note: This is somewhere between a 
dictionary (in 5+ languages) or brief encyclopedia of food 
names. It immediately sets the language and cultural context 
for each word, and ends with broader or narrower terms. For 
example: “Aburage: Japanese cooking = A fried bean curd... 
Also see Bean Curd.” It contains more than its share of errors 
and outdated terminology and spellings. It is a “print on 
demand” book.
 It includes: Aburage. Adzuki beans [sic], Agé. Aji 
Nomoto [sic], see monosodium glutamate. Aka miso–red 
bean paste. See Miso. Almond milk. Almond oil. Arachide 
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean 
cake, fermented: Chinese cooking, “fu yu” [fermented tofu]. 
Bean curd, pickled: Chinese cooking. [What is it?]. Bean 
curd cheese, red: Chinese cooking, “nam yu” or “nan yu” 
[red fermented tofu]. Bean curd: Oriental cooking. Known as 
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd 
is “dow fu kon” [doufu-gan, pressed tofu].
 “Bean curd, dried [yuba]: Chinese cooking = Known 
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are 
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which 
comes in a thin rectangular sheet or is curled into round 
sticks. They are usually tan- or cream-coloured with a shiny, 
glossy smooth texture.”
 Bean paste, red: Chinese cooking. “Made from soybeans 
and sugar mashed together then fried and dried out until it 
resembles sand.” Used to fi ll Chinese moon cakes. Bean 
sauce, Chinese: Chinese and Asian cookery. Many types 
including “min see jiong” or “do bahn jiang.” Incl. “Black 
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic] 
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
 “Beans, black salted fermented: Chinese cooking 
= Known as ‘dow si / dou shih,’ used as a vegetable or 
spice. Known as ‘wu dow’ dried and salted. They are dull, 
wrinkled, moist and tender and have an appetising fragrance, 
yet are pungent with a tangy salty fl avor. Used as a fl avor 
enhancer in dark sauces.” Keep covered so they do not dry 
out... “Must be rinsed prior to use to avoid over-salting. Store 
in a closed jar in the refrigerator after opening.”
 Bean sprouts: Asian cooking [small green are mung 
bean sprouts, large yellow soybean sprouts]. Benne seeds: 
Sesame seeds are used to make sesame oil and tahini (sesame 
paste). Black beans, Chinese. Also known as ‘salted black 
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese). 
China beans: See Soya / soy bean. Earth nut: See Peanut. 
Edamame: Japanese cooking. “Fresh soybean in or out of the 
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut. 
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu: 

Chinese term. “A cheesy-looking bright red bean curd sauce” 
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd 
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce. 
Soy bean / Soya bean.

Glycine soja, also known as “’China beans,’ ‘Butter 
Beans’ and ‘Haricot de Java’ (French).” Note. This is the 
earliest (and only) document seen (Aug. 2014) that contains 
the term Haricot de Soja used to refer to the soybean. Soy 
bean jam / condiment. See Main see. Silken tofu. Silken fi rm 
tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy sauce. 
Tofu. Tofu tempeh [sic].
 Not listed: Amazake. Lecithin. Daitokuji natto. 
Fermented black beans. Hamanatto. Kudzu. Kuzu. 
Meat alternatives. Meat substitutes. Milk alternatives or 
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy 
milk. Soy protein concentrate. Soy protein isolate. Soy 
protein, textured. Tempeh. Teriyaki sauce. Yuba.
 Errors: Arame is not also known as “Hijiki.” Address: 
Port Elizabeth, South Africa.

4844. Soyatech, LLC. 2012. Soya & Oilseed Bluebook 2012: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 332 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 6th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover is a large color photo of two 
cupped Caucasian hands holding yellow soybeans against 
background of rows of green soybean plants. Above this 
main large photo are six small color photos related to various 
other oilseeds such as sunfl owers and palm oil kernels.
 This edition of the Bluebook contains 16 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Omega-9 
Oils. On the fi rst page is a full page color ad from SunOpta 
with this title: “Can you tell the difference between a bean 
that’s best for soymilk versus a bean that’s best for miso? We 
can.” Other full-page color ads in the front are from Intertek, 
Loders Croklaan North America, Anderson Internal Corp. 
(expeller press), AOCS, French Oil Mill Machinery Co. and 
Insta-Pro International.
 On the rear cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and events director. In the Foreword, Joe 
Jordan (General manager and Bluebook content director) 
writes about how work began this year to expand the Panama 
Canal–”the most critical 48 miles in international trade.” Its 
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freight-carrying capacity is scheduled to be doubled by the 
year 2014. Address: P.O. Box 1307, 19 Clark Point Rd., Suite 
112, Southwest Harbor, Maine 04679. Phone: 207.244.9544.

4845. Boismenue, Clyde. 2012. Re: Required labeling of 
soy lecithin as a potentially allergenic food since it contains 
traces of soy protein. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 24. 1 p.
• Summary: Clyde, who has been selling ADM soy products 
(including soy lecithin) for 36 years (it is his main life’s 
work), attached to this e-mail 3 documents related to soy 
lecithin: (1) ADM [Archer-Daniels-Midland Co.] protein 
content of soy lecithin. (2) Online article concerning NOAEL 
level for soy protein–a review of a published article by 
Ballmer-Weber et al. 2007. (3) Copy of an unpublished 2005 
report by Steve L. Taylor titled “Soy lecithin: An expert 
opinion on its potential allergenicity.”
 His letter reads: “I am sure you will fi nd these 
interesting. The motivation for these studies was that soy 
lecithin got caught up in allergen labeling by the way 
our politicians wrote the regulation, even though lecithin 
contains only trace amounts of protein (circa 100 ppm) and 
most of that is not allergenic. My ADM lecithin tech told 
me he thinks the latter is about 5 ppm in food application 
lecithins with maximum phosphatide content–e.g. the Yelkin 
Gold reference. But pan coatings and grill release agents and 
food extrusion die lubricants were, and are, still technically 
required to label their products to indicate soy allergen 
content, even where the use is an obvious processing aid 
(processing aids are broadly exempt from being required on 
labels).
 “This regulatory hit on the industry triggered these 
studies. However, if I am reading them right, the fact that we 
now have a NOAEL value for soy protein established at a 
relatively high level means we can restore sanity to the entire 
soy industry. Very exciting.
 “FYI–even though the regs have for about 10 years 
required allergen on the labels of all these minor use 
products, the FDA has fairly openly NOT enforced them 
in cases where they recognize there is insignifi cant risk to 
consumers. For example, in 10 years there are no recorded 
instances of allergic reaction to soy in lecithin of pan release 
coatings (bakery use).
 “Thanks for your help.–Clyde”
 “P.S. Besides ADM soy protein products, I have 
developed with a Chinese partner the World’s Most Perfect 
Isolated Soy Protein for dry powder protein beverage mixes 
and neutral pH ready-to-drink protein beverages.
 “And, just yesterday I began the introduction of a de-
estrogenated soy protein concentrate to try to win back 
the bodybuilding trade who left us on a dead run in favor 
of whey proteins when the phytoestrogen issue fi rst blew 
up. But now there is so much demand for whey proteins 
that they are assuming their correct place in the economic 

matrix, to wit, at very high prices–about double our highest 
priced purifi ed soy proteins. So the time is right for this...” 
Address: LookAlive / Basic Foods Co., P.O. Box 240070, 
Los Angeles, California 90024. Phone: 310-473-0719.

4846. Sidik, Akbar. 2012. Re: Manufacturing Soya Pieces 
in Malawi. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Feb. 27. 1 p.
• Summary: “As you know, by milling the soya bean we 
get a by-product–soya oil. At the moment it is not refi ned, 
only fi ltered. Is it possible to sell unrefi ned fi ltered soya 
oil” (Answer: Yes). “Is it healthy?” (Yes). “It does have a 
bad smell. How is this avoided?” (by refi ning it). Address: 
Malawi.

4847. United Soybean Board (USB). 2012. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 18th annual. 2011 edition. Seattle, Washington: 
USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the 
sixth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
January 2011, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
confi dence interval of 95 percent.”
 Note about the methodology of this survey from Mark 
Messina, PhD, who asked one of the survey’s designers. 
2012. May 29. “The participants in the consumer survey 
represent US demographics. The only difference with 
this survey compared to previous ones is that rather than 
interviewing the consumers by phone, once contacted, the 
consumers are directed to a web site where they fi ll out the 
survey.”
 Contents: Introduction. Methodology. About USB. 
Consumers aim to choose healthier foods. Consumers 
examine the good and bad of nutrition facts. Effective 
strategies in improving overall health [about choice of 
amounts and types of fats; does not mention exercise]. Who 
is to blame for obesity? (Individuals 28%, the fast-food 
industry 18%). Soyfoods receive healthy rating (In 2011 
81% of consumers rated soy products as healthy, with only 
5% rating them as unhealthy. A graph shows “Awareness 
of soy as healthy” from 1998 (67%), to a peek of 85% in 
2007 and 2008, falling to 81% in 2011). General nutritional 
attitudes and concerns. Examining the nutritional facts panel. 
Obesity concerns. Strategies for improving overall health. 
Soyfoods and health perceptions. Health reasons for seeking 
soy. Cooking and salad oil impressions. Soy in the media. 
FDA-approved health claim. Opinions on biotechnology. 
Spotlight on biotechnology. Trans fat awareness and opinion. 
Awareness and usage of soy products. Restaurants and soy 
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products. Occasion preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 
that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). “Plain 
white tofu” follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 
mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 
healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note 1. As of March 2012 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This survey is hard to cite and to use because it 
has no page numbers. It is hard to read when printed since 
much of the type is too light / pale. We appreciate the correct 
spelling (as one word) of the words soyfoods and soymilk.

4848. Shurtleff, William. 2012. The global value chain for 
soybeans (Editorial). SoyaScan Notes. June 12.
• Summary: “The value chain is a concept from business 
management that was fi rst described and popularized 
by Michael Porter in his 1985 best-seller, Competitive 
Advantage: Creating and Sustaining Superior Performance.”
The value chain concept can be applied at various levels of 

activity, such as a worldwide level, an industry-wide level in 
a particular country, or at the level of a particular company 
operating in a specifi c industry. The key links in a value 
chain are those points at which value is added to products. 
Quantitative data are necessary to analyze the amount of 
value added (Source: Wikipedia at value chain, June 2012).
 In the global soybean chain we have identifi ed four 
major links or points: (1) Soybean production: This is highly 
fragmented, with hundreds of thousands of farmers, both 
large and small, growing soybeans. However some of those 
farmers are organized into groups, often cooperatives (such 
as AGP in the United States).
 (2) Crushing and other soybean processing. Crushing 
soybeans to make crude soy oil and defatted soybean meal is 
the main way that soybeans are processed. However in East 
Asia, whole soybeans are also processed into human foods, 
such as tofu, miso, soymilk, tempeh, etc. Large soybean 
crushers which operate worldwide include Cargill, ADM, 
Bunge, AGP, Sanbra (Brazil) etc. Defatted soybean meal 
is further processed to make animal feeds, soy sauce, etc. 
Crude soy oil is further refi ned to make edible vegetable oil 
biodiesel, etc.
 (3) Transportation / distribution of soybeans and/
or soybean products. Major fi rms (which are vertically 
integrated) include Cargill, ADM, Bunge, Dreyfus, the Noble 
Group of Hong Kong, etc.
 (4) End use / retail: The main end uses for soybeans are: 
From whole soybeans–human foods, often divided into four 
types: (a) Traditional East Asian fermented soyfoods, such 
as miso, tempeh, natto and its relatives. The largest makers 
are miso makers and natto makers in Japan. (b) Traditional 
East Asian non-fermented soyfoods, such as tofu, soymilk, 
edamame, roasted soy fl our, yuba. The largest makers are 
tofu makers and soymilk makers in Japan, Hong Kong, and 
USA. From defatted soybean meal: animal feeds, soy sauce, 
modern Western soy protein ingredients: textured soy fl our 
/ textured vegetable protein (TVP in ad ADM trademark), 
soy protein concentrates, textured soy protein concentrates, 
soy protein isolates, and textured soy protein isolates. The 
largest makers of animal feeds are the same as the major 
soybean crushers: Cargill, ADM, Bunge, etc. From crude 
soybean oil: Refi ned soybean oil and biodiesel. The largest 
refi ners of soybean oil are the major soybean crushers. From 
refi ned soybean oil: Edible vegetable oil, salad dressings, 
margarine, etc. Address: Founder and owner, Soyfoods 
Center, Lafayette, California. Phone: 925-283-2991.

4849. Product Name:  Trader Joe’s Nigari Silken Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2012 December.
Ingredients:  Water, soybeans, isolated soy protein, 
magnesium chloride (nigari*), sodium citrate, sodium 
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chloride. * Nigari is a natural component of sea water. 
Contains soy.
Wt/Vol., Packaging, Price:  11.5 oz. (325 gm). Retails for 
$1.49 at Trader Joe’s (2012/12, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2012. 
Dec. 3 x 4 by 1.81 inches wide. Aseptic carton Light green, 
black, and red on white. On one side panel: “Using nigari, a 
naturally occurring component of seawater to ‘fi rm’ the tofu, 
Trader Joe’s Nigari Silken Tofu is smooth, soft & sweet, easy 
to use for all kinds of preparations. And because it doesn’t 
require refrigeration until after its been opened, you can keep 
it in the pantry for when the inevitable tofu craving strikes.” 
Use by: Oct. 11, 2013.
 Soyinfo Center product evaluation. Flavor: Average. 
Texture: Does not meet expectation. Label design: Drab, 
uninspired.

4850. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2012. WISHH: Helping people and 
building markets. 24(3):12. Dec.
• Summary: The group learned from DuPont / Solae offi cials 
that “close to 4,000 metric tons of soy isolates (ISP) were 
imported to South Africa in 2011.”
 In Uganda and Ghana, WISHH cooperators are 
processing “textured soy protein into snacks, as well as 
blends for meals and fl our for baking.” The products are 
well accepted. Jim Hershey, Executive Director of WISHH, 
says “We’ve forged important linkages throughout the soy 
value chain, both in the U.S. and overseas. For example, 
our strategic partners in Africa are now repeat customers for 
U.S. soy...” This work is “funded by the U.S. government, 
soybean checkoff and industry.
 “WISHH work in Afghanistan: In 2010, the USDA 
announced that the WISHH program and three partnering 
organizations would receive a cooperative agreement for 
work in Afghanistan.
 “Through USDA’s Food for Progress Program, 
WISHH and its partners have established Afghanistan’s fi rst 
commercial soybean value chain as part of the Soybeans in 
Agricultural Renewal of Afghanistan Initiative (SARAI). 
As a result, Iowa-made processing equipment from Insta-
Pro now has soybeans from Afghanistan as well as Ohio, 
Michigan and other states fl owing through it. An Afghan 
company provided the land and the building as well as 
employs the staff.
 “People and livestock benefi t from the high-protein soy 
fl our, soy meal and the crude soybean oil produced at the 
Mazar-e-Sharif manufacturing facility. An Afghan dairy, 
Kefayat Farms, made the fi rst purchase of 10 metric tons of 
soybean meal for its herd of 140 Holstein cows. Farmhands 
soon noted the cows producing two to three additional liters 
of milk a day, and the milk quality was noticeably improved 

so customers were willing to pay more.
 “A solid supply of soybeans is key to the processing 
plant serving as a reliable source to its customers. 
Throughout the three-year project, more than 200,000 
bushels of U.S. soybeans will augment local production 
processed in the plant. Perdue Grain and Oilseed’s 2011 sale 
exemplifi es how U.S. soybeans contribute to the processing 
plant being a steady supplier of soy products in Afghanistan.
 “In 2011, the project also assisted 891 Afghan farmers, 
including 91 women, in producing the country’s fi rst 
commercial crop of soybeans on a total of approximately 
450 acres. This year, 3,325 Afghan farmers, including 300 
women, are planting soybeans through SARAI.”

4851. EFSA Panel on Dietetic Products, Nutrition and 
Allergies. 2012. Scientifi c Opinion on the substantiation of 
a health claim related to isolated soy protein and reduction 
of blood LDL-cholesterol concentrations pursuant to Article 
14 of Regulation (EC) No 1924/2006. EFSA Journal 
10(2):2555-72. [63 ref]
• Summary: Abstract: “Following an application from 
the European Natural Soyfood Manufacturers Association 
(ENSA), the European Vegetable Protein Federation 
(EUVEPRO) and the Soya Protein Association (SPA), 
submitted pursuant to Article 14 of Regulation (EC) No 
1924/2006 via the Competent Authority of Belgium, the 
Panel on Dietetic Products, Nutrition and Allergies was 
asked to deliver an opinion on the scientifi c substantiation 
of a health claim related to isolated soy protein (ISP) and 
reduction of blood LDL-cholesterol concentrations, referring 
to disease risk reduction. The food constituent that is the 
subject of the health claim, ISP (as defi ned by the applicant), 
is suffi ciently characterised in relation to the claimed effect. 
A reduction of blood LDL-cholesterol concentrations is a 
benefi cial physiological effect. A reduction in blood LDL-
cholesterol concentrations reduces the risk of CHD. In 
weighing the evidence, the Panel took into account that 
under similar conditions four randomised controlled trials 
(RCTs) reported an effect of ISP on blood LDL/non-HDL 
cholesterol concentrations, whereas 14 RCTs did not report 
such an effect, and another RCT showed no consistent 
effects. The Panel also took into account that most of these 
RCTs were at high risk of bias, that differences in the results 
obtained between trials appear unrelated to the dose of 
ISP used, to sample size or to study duration, and that the 
evidence provided in support of a possible mechanism was 
not convincing. A cause and effect relationship has not been 
established between the consumption of ISP (as defi ned by 
the applicant) and a reduction in blood LDL-cholesterol 
concentrations.” Address: European Food Safety Authority 
(EFSA), Parma, Italy.

4852. Kelly, Carla. 2012. Quick and easy vegan slow 
cooking: more than 150 tasty, nourishing recipes that 
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practically make themselves. New York, NY: The 
Experiment. xii + 275 p. Illust. (color photos). Index. 24 cm.
• Summary: Tofu is mentioned on 29 pages in this book, 
seitan on 29 pages, soy sauce on 28 pages, soymilk on 23 
pages, miso on 18 pages, tempeh on 17 pages, fermented 
black soybeans on 1 page (p. 114), and cooked black 
soybeans on 1 page (p. 141).
 The section on “Soy foods” (p. 26-29) has subsections 
on: Regular (water-packed, Chinese-style) tofu. Silken 
(vacuum packed, Japanese-style) tofu, smoked tofu, tempeh, 
soy curls (or TVP chunks), soy sauce, miso paste, soy 
creamer. Also: Seitan and vital wheat gluten, Marmite.
 What are soy curls? Defatted soy fl our extruded in the 
shape of curls. “I know not everyone has access to soy curls, 
but they are available online so try to get them if you can. 
They cook so wonderfully tender and absorb fl avor so well. 
They do not need to be reconstituted prior to use because of 
the long cooking time. My fi rst preference for a substitute is 
TVP chunks, then extra-fi rm tofu or seitan cut into ½-inch 
cubes.”
 Special soy recipes: Black bean beans (“I have a 
container of black bean sauce, a pungent paste made from 
fermented black soybeans, in my fridge that I often use for 
sautéing tofu or green beans,” p. 114). Soy curl and soybean 
chili (with “1 cup soy curls” and “Two 15-ounce cans cooked 
black soybeans, drained and rinsed,” p. 141). Address: 
British Columbia, Canada (born in New Zealand).

4853. McDougall, John A.; McDougall, Mary A. 2012. The 
starch solution: Eat the foods you love, regain your health, 
and lose the weight for good! Emmaus, Pennsylvania: 
Rodale Press. xx + 348 p. [374 ref]
• Summary: This book presents the case against the “Paleo 
Diet.” Dr. McDougall defi nes starches as follows (p. 7): 
(1) Grains: Barley, buckwheat, corn, millet, oats, rice, 
rye, sorghum, wheat, and wild rice. (2) Legumes: Beans, 
lentils, and peas. (3) Starchy vegetables: Carrots, Jerusalem 
artichokes, parsnips, potatoes, salsify, sweet potatoes, 
winter squashes (acorn, banana, butternut), yams. The least 
processed starches are the best; brown rice is better than 
white.
 “You’ve probably heard about the benefi ts of a plant-
based diet–one that reduces or eliminates animal foods like 
meat, dairy, and eggs. This concept does not go far enough. 
Without the addition of starch, a diet of low-calorie leafy 
greens like lettuce and kale, crucifers like broccoli and 
caulifl ower, and fruits like oranges and apples will leave you 
feeling hungry and fatigued” (p. 8).
 The Glycemic Index idea is incorrect (p. 160-63; foods 
such as potatoes and rice, which have relatively high GIs, are 
good for you).
 Soy foods in Asian diets (p. 141). Not all soy foods are 
the same: The fake ones and the highly refi ned ones are not 
eaten in traditional East Asia diets. Those which are eaten are 

edamame (green vegetable soybeans boiled in their pods), 
soy milk, soybean sprouts, soy sauce, soy fl our, tempeh, tofu, 
yuba, okara, miso, and natto. “A traditional family in Japan 
or China gets fewer than 5% of their daily calories from 
soy.” Fake soy foods (highly processed) cause harm (p. 142-
44). The most highly processed soy ingredient is soy protein 
isolates–to be avoided. Concerns over soy lead to changing 
recommendations–especially for infants (p. 144-45). Which 
soy foods are healthiest (p. 196).
 The word “soy” appears on 75 pages in this book, 
“tofu” on 44 pages, “soy sauce” on 32 pages. “soy milk” 
on 21 pages, “soy foods” on 9 pages, “miso” on 6 pages, 
“soy protein isolates” and “soybeans” on 5 pages each, 
“edamame” and “soy fl our” on 3 pages each, “tempeh” 
on 2 pages, and “natto,” “soybean sprouts,” “soy protein 
concentrates” and “textured soy fl our” on 1 page each. 
Address: 1. M.D. Both: Santa Rosa, California. Phone: (707) 
538-8609.

4854. Roseboro, Ken. 2013. The 2013 non-GMO 
sourcebook: A buyers guide to global suppliers of non-
GMO and organic seeds, grains, ingredients, feed and foods. 
Fairfi eld, Iowa: Evergreen Publishing, Inc. 106 p. Illust. 
(both color, and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (p. 51+). Non-GMO shopping guide. 
Related products, services, and organizations. rBGH-free 
dairy processors in the US. Index of non-GMO suppliers by 
product category: Seeds (corn, soybean, edamame), canola 
/ rapeseed, processed canola / rapeseed products, corn / 
maize, processed corn / maize products, soybeans (identity 
preserved, specialty, organic), processed soy products (fl akes, 
fl our, germ concentrate, grits, lecithin, meal, nuts, oil, low 
linolenic oil, phytosterols, protein, textured protein, soymilk, 
soymilk powder, soy sauce, tofu, vitamin E / tocopherols), 
other grains / oilseeds and processed products (alfalfa / hay, 
barley, cotton,...), other ingredients and processing aids 
(citric acid, dairy ingredients...), sweeteners, food products, 
food supplements, animal feed. Index of related products, 
services and organizations. Complete index of listings. Index 
of advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

4855. Soyatech, LLC. 2013. Soya & Oilseed Bluebook 2013: 
The annual directory of the world oilseed industry, online 
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at www.soyatech.com. Bar Harbor, Maine: Soyatech. 336 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 7th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a large round color 
photo collage of four of the major oilseeds, plus harvesting 
with a combine and shipping in containers.
 The 14 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad for Omega-9 Oils 
(from Dow Agrosciences). Other full-page ads related to 
soyfoods are: ADM, AOCS, French Oil Mill Machinery Co. 
and Insta-Pro International.
 On the rear cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

4856. Warner, Melanie. 2013. Pandora’s lunchbox: How 
processed food took over the American meal. New York, NY: 
Scribner. xvii + 267 p. Index. 25 cm. [240+* ref]
• Summary: The author started researching this book when 
she discovered that a piece of individually wrapped cheese 
retains its shape, color and texture for years. Processed foods 
account for roughly 70% of our nation’s calories.
 Fermented foods made from whole soybeans include 
tempeh, natto, and some kinds of soy sauce. Nonfermented 
foods made from whole soybeans include edamame. 
There’s nothing wrong with a little soybean oil–if it’s 
unhydrogenated and unheated. Highly processed creations 
include soy protein isolates and concentrates. Chapter 7, 
“The joy of soy,” and Chapter 8, “Extended meat” are largely 
about how Big Food manipulates soybeans and consumers. 
Almost no space is given to the soyfoods industry and of 
traditional, low-tech soyfoods, that for 35 years have shared 
the same concerns and espoused many of the same causes as 
Melanie Warner. That is probably not surprising since this is 
a book about unnatural, processed foods.
 Soy is mentioned on pages ix, xiv, 11, 102, 115, 119, 
120, 124-26, 128-49, 151, 153-54, 156, 158-62, 171-74, 186, 
236-38, 240-41.
 Edamame (unprocessed): p. 159-60. Tempeh (a whole 
food): p. 159-60. Natto (a whole food): p. 159-60. Address: 
Former New York Times business reporter.

4857. Guardino, Lorraine. 2013. How Soy City Foods (in 
Toronto, Ontario, Canada) was transformed into Sol Cuisine 

by Dror Balshine (Interview). SoyaScan Notes. Feb. 28. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: During the 1970s Lorraine was part of a 
meditation group–and doing other “weird” things; she was 
not on the scene until 1983, but she is familiar with the early 
history of Soy City Foods and Sol Cuisine.
 In 1980 Soy City Foods started as a tofu company (at 
2847 Dundas Street West), in order to supply their very 
successful restaurant, named The Vegetarian Restaurant, 
which had opened in 1976 at 542 Yonge Street by Wellesly; 
that was their fi rst little company. It was one of the fi rst 
vegetarian restaurants in Toronto; Annapurna was the other. 
However, the restaurant simply couldn’t fi nd a source of 
good tofu.
 The Vegetarian Restaurant was established by Golden 
Age, Inc., a group of 28-30 like-minded young friends. Each 
person invested about $1,000 to get it started. Being young, 
everyone had a lot of energy. The Vegetarian Restaurant was 
very profi table–initially–and that money enabled it to start 
Soy City Foods. It was worker owned–a cooperative. The 
only original restaurant manager Lorraine knows of and can 
confi rm was Paul Dunlop.
 Pat Guardino was hired to build the tofu shop because 
he was a welder. Pat went down to New Hampshire and 
apprenticed / studied with Jay and Pat Gibbons, owners and 
operators of Crystal Springs Tofu Shop (renamed North 
Country Soyfoods by summer 1980) in Bethlehem, New 
Hampshire; during the week he was there, he learned the 
basics of making tofu and tofu equipment.
 The goal of Soy City Foods shop was to bring Toronto a 
“clean protein.” The main owners of the shop ended up being 
Pat Guardino & Paul Whitehead. However everyone who 
worked at the Soy City Foods owned it, and all the capital 
came from these workers.
 Also in 1980 a second The Vegetarian Restaurant was 
opened on Dundonald Street (which is just off of Wellesly 
Street) along side of Soy City Foods. The owners / workers 
called the new restaurant the “West End” and the original 
one the “Downtown.” Both restaurants operated together for 
about 15 years–from 1980 until about 1995 or 1996, when 
the Downtown closed, because of dwindling profi ts and 
aging staff. When this restaurant had opened at its original 
downtown location in the mid-1970s there were lots of 
profi ts, because the restaurant was very unique. But as the 
years went on, almost every restaurant in Toronto began 
to offer good vegetarian food. So the uniqueness dwindled 
quite a bit as vegetarian food became more widely available. 
Moreover, leasing and renting rates skyrocketed in the 
downtown Toronto area. Soy City developed an excellent 
distribution network and several of their veggie burgers 
had gone into the larger grocery store chain in Ontario. 
They were also selling across Canada in foodservice, which 
ended up being Soy City’s largest market. In Canada, 
in the university market, it was a requirement that each 
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university provide two vegetarian options for breakfast, 
lunch, and dinner. That became the driver for Soy City’s 
growth at the time. They ended up selling their tofu in bulk 
to the university market, and one of the contract catering 
companies sent their chefs to the west end Vegetarian 
Restaurant for a week and learned how to cook vegetarian 
cuisine. Soy City developed two veggie burgers for them and 
they chose which one they preferred–which was called the 
Soy City Veggie Burger and which contained both soybeans 
and okara. That is still sold by Sol Cuisine, but it is now 
called the Almond Grain Burger. Soy City made an ongoing 
effort to use okara in foods. “It was very diffi cult for all of 
us who worked there to see such a beautiful protein and fi ber 
be thrown away. So our Soysage used a lot of okara, as did a 
falafel and the veggie burger.”
 Why did Soy City Foods want to sell? The worker 
population was aging and they were outgrowing the very 
small facility as the demand for tofu and veggie burgers 
steadily grew. Basically the worker-owners made the 
decision to sell rather than to invest more money and 
continue on at low wages and personal sacrifi ce. By 2002 
two-thirds of the company’s sales were via foodservice. Yet 
total sales were just under $1 million (Canadian).
 In 2002 Dror Balshine bought Soy City Foods, He 
was a young entrepreneur, in his early ‘30s. He already 
had a business in Toronto named Second Nature that sold 
veggie burgers and dry veggie burger mix. He did not have 
a manufacturing facility; his products were co-packed for 
him. He was already dedicated to vegetarianism and he used 
textured soy protein concentrate in his burgers. Lorraine, 
who was the sales manager of Soy City Foods, already knew 
Dror who she often met at food shows. She called him and 
discussed the possibility of his buying the company. He was 
interested and before long he decided to buy it.
 One of the fi rst things Dror did was to change the name 
to Sol Cuisine. The tofu continued to be sold under the brand 
/ banner of Soy City Foods, and it is only now that the Soy 
City Foods name is being phased out. This tofu began to be 
made with organic soybeans in about 1985 and that tradition 
continued under Sol Cuisine. Shortly after buying Soy City 
Foods, Dror moved it to Mississauga (5715 Coopers Ave., 
Unit 1), just west of Toronto. Shortly after this move was 
completed, Soy City Foods’ food manufacturing plant at 
2847 Dundas Street West in Toronto, was closed. They made 
tofu, tempeh, veggie burgers, falafel, etc. at the new, lower-
rent and lower-tax location. Later, the company needed a 
larger facility, so in Feb. 2008 they moved to their present 
address at 3249 Lenworth Drive, Mississauga (about 10 
minutes drive south of 5715 Coopers Ave.). All foods that 
Sol Cuisine now sells (except the Sol-Dog, a veggie hot 
dog) are made at the plant on Lenworth Drive. The Sol-Dog 
is sold only to foodservice. When they moved to Lenworth 
Drive, they became a HACCP facility and also stopped 
making tempeh; the cross contamination of the tempeh 

spores was too strong. Dror is committed to making only 
vegan foods and to verifi cation by the non-GMO Project 
(they are very thorough) and to organic when possible. And, 
all but one of their products are now gluten-free.
 Foods shown on a 2005 leafl et include T-Ribz (now 
called Organic Barbecued Ribz; made from their own tofu, 
sliced put in a package with their own sauce on top; sold 
fresh in Canada and frozen in the USA for about 18 months). 
Organic T-Nuggets (cubed tofu that was marinated, breaded 
and baked; never sold as a retail product, no longer made). 
Organic Sol-Ground (now the Veggie Crumble), 3 vegetarian 
burgers (they now make a total of 5 soy burgers in the retail 
market; the main ingredient is verifi ed non-GMO TVP, made 
by ADM).
 What was the Soyateria? It was Soy City’s soy deli in 
Toronto that opened in April 1981. The public could come in 
and have a pita bread sandwich, or buy bulk tofu. There was 
a little menu. One popular dish was tofu, coated in Engivita 
nutritional yeast, then sauteed on the grill with sauteed 
onions and mushrooms and a sauce. The Soyateria did a lot 
of experimentation to learn what recipes and products people 
liked. They made tofu cheesecakes, tofu pumpkin pie, bulk 
soymilk, soft soy ice cream, etc. Lorraine began working 
there part time in 1983 (it was a short walk from her home) 
while raising a family. She left her good-paying job at the 
Royal Bank to work at the Soyateria! It was a lot of fun. But 
after 5-6 years it went out of business.
 John Escavel, who is still production manager at Sol 
Cuisine, started working at Soy City Foods in about 1980 or 
1981. He has an excellent memory, so he is a good person 
to talk with about the company’s history. Address: Sales 
Manager, Sol Cuisine, 3249 Lenworth Drive, Mississauga, 
ONT L4X 2G6 Canada. Phone: 905-502-8500 x 221.

4858. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fi ber and dietary fi ber (1621 to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 832 p. Subject/
geographical index. Printed 7 June 2013. 28 cm. [2004 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy fi ber. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of these interesting 
soyfoods. It is also the single most current and useful source 
of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy fi ber and dietary fi ber. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Nine pages of color photos. Contains 103 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of soy fi ber and dietary fi ber:
 1621–In the Qunfang Pu [The assembly of perfumes, 
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or Monographs on cultivated plants], Wang Xiangjin, of 
China, after discussing tofu, remarks that the residue (zhi, 
Jap: okara) from the tofu can be used to feed pigs. In times of 
famine, people also eat this residue.
 1692–The Haikai, Zôdanshû [Comic / unorthodox, 
collections of various topics] is the earliest known Japanese 
work to mention okara, which it calls kirazu (meaning 
“cannot be cut”).
 1772–The word “okara” is fi rst used in Japan in the 
Gakutaiko. The Japanese, in line with their ancient tradition 
of honoring even the simplest and most humble of foods, 
place the honorifi c prefi x o before the word kara, which 
means “shell, hull, or husk.” Thus o-kara means “honorable 
shell.”
 1847–The word “unohana” is fi rst used in Japan to mean 
okara in the Honzô kômoku keimô. “Unohana” also refers 
to a small white fl ower (Deutzia scabra) that grows in thick 
clusters on briar bushes and blooms in the spring.
 1867–Okara is fi rst mentioned in English by James 
C. Hepburn in A Japanese and English Dictionary. Under 
Kiradz [Kiradzu, Kirazu] he writes: “The refuse left in 
making tôfu.”
 1869–Okara is fi rst mentioned in French in Fabrication 
du fromage de pois en Chine et au Japon [Production of tofu 
in China and Japan], by Paul Champion and M. Lhôte. They 
refer to it as la pulpe égouttée (the drained pulp).
 1874–Okara is fi rst mentioned in German by H. Ritter 
in “Tofu, Yuba, Ame,” an article published in Mittheilungen 
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde 
Ostasiens (Yokohama) 1(5):3-5. July. They refer to it as Der 
Pressrueckstand (The pressed residue).
 1903 Jan.–Dr. John Harvey Kellogg writes an editorial 
titled “Constipation” in his periodical Good Health (Battle 
Creek, Michigan). A Seventh-day Adventist and vegetarian, 
he is a pioneer in emphasizing the importance of roughage 
/ bulk / dietary fi ber in the human diet. He writes: “It is 
necessary that the food should have a certain bulk in order 
that intestinal activity may be normally stimulated. Fruits, 
wholemeal bread” and vegetables “are highly conducive to 
intestinal activity.”
 1917–In his book Colon Hygiene (417 p.) Dr. J.H. 
Kellogg states (p. 11-12): “Forty years’ experience and 
observation in dealing with chronic invalids, and careful 
study of the results of the modern X-ray investigations of the 
colon, together with observations made at the operating table 
in many hundreds of cases, has convinced the writer -
 “1. That constipation with its consequences is the result 
of the unnatural habits in relation to diet and colon hygiene 
which prevail among civilized people.”
 This is the earliest document seen that links constipation 
and human diets in civilized countries.
 1919 Aug.–William G. Bowers, in “Some studies on 
the nutritive value of the soy bean in the human diet,” coins 
the term “soy bran” to refer to soybean hulls (North Dakota 

Agricultural Experiment Station, Special Bulletin, Food 
Department).
 1920s–McCance and Lawrence are instrumental in 
developing the concept of unavailable carbohydrate; this was 
a stepping stone to the modern concept of dietary fi ber–plant 
substances not digested by human digestive enzymes.
 1958–Central Soya Co. of Fort Wayne, Indiana, 
launches Soybean Flakes, made by steaming soybean hulls 
then running them through fl aking rolls.
 1972–Poly-Soy, a soy cotyledon/soy isolate fi ber, is 
launched by Ralston Purina Co. of St. Louis. Missouri. 
“Poly” is an abbreviation of “polysaccharides.” This is the 
fi rst product of its kind.
 1973-1974–Prior to the early 1970s, most of the soy 
fi ber used in human diets was okara, and it was used mostly 
in East Asia. The rise of the modern interest in key role of 
dietary fi ber in the prevention of disease dates from the years 
1973 and 1974, when Denis P. Burkitt, a British physician 
who had done extensive research on traditional diets in 
Africa, began to argue convincingly, based on studies of 
traditional diets, that the lack of fi ber in modern Western 
diets was a major cause of disease. Foods of animal origin 
(such as meat, eggs. and dairy foods) contain no fi ber, 
whereas most foods of plant origin (and especially those 
from grains, legumes, and vegetables) are excellent sources 
of fi ber.
 1974 Oct.–The terms “soy pulp” and soypulp,” which 
refer to okara, fi rst appear in the very creative booklet “Yay 
Soybeans! How You Can Eat Better and for Less and Help 
Feed the World,” by The Farm in Summertown, Tennessee. 
This is also the earliest document seen that that uses the 
word “soysage” to refer to a meatless sausage-like food 
in which soy pulp (okara) is the major ingredient. It also 
contains recipes for Soysage and Soyola (soy pulp granola).
 1975 Dec.–The Book of Tofu (and its companion, Tofu 
& Soymilk Production, 1979) are largely responsible for the 
word “okara” becoming widely used in English.
 This book contains an entire chapter about okara with 
the most information about okara and the most okara recipes 
of any book published in English to date.
 Before publication of this book, okara was very diffi cult 
to obtain in the West, except directly from Asian tofu shops. 
Soon, however, people started making their own tofu at 
home (often using tofu kits) and many new tofu shops sprang 
up and became sources of fresh okara.
 Within 5 years after the book’s publication the 
importance of fi ber in the diet began to be widely publicized.
 1980–A growing body of medical research, especially 
that published since 1980, has demonstrated that fi ber 
plays a host of valuable roles in human diets: it aids bowel 
function (decreasing mouth to cecum transit time, increasing 
fecal bulk and moisture), lipid metabolism (lowering serum 
cholesterol), and diabetic control (reducing hypoglycemic 
rebound in normal individuals, improving glucose tolerance 
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in obese diabetics).
 In 1962 there were only 10 scientifi c papers about fi ber; 
in 1980 there were 500.
 By the late 1980s Americans were being advised by 
dietitians to consume 20-35 grams of fi ber daily. In fact, 
eating more fi ber had almost become a dietary fad.
 1986–Fibrim, a soy cotyledon / isolate fi ber, is launched 
by Ralston Purina Co. (renamed Protein Technologies 
International in July 1987) of St. Louis. Missouri–
accompanied by extensive scientifi c data and a strong 
marketing program. Fibrim played a leading role helping 
to document the importance of dietary fi ber, and to create 
new markets from which all soy fi ber products could greatly 
benefi t.
 1986–Gene A. Spiller, in CRC Handbook of Dietary 
Fiber in Human Nutrition, coins the term “Soybean isolate 
fi ber (p. 71, 445) to refer to the fi ber resulting from the 
manufacture of soy protein isolates.
 1990–Grace Lo, in “Physiological effects and physico-
chemical properties of soy cotyledon fi ber,” a conference 
paper, coins the term “soy cotyledon fi ber” (see Furuda and 
Brine 1990, p. 49-66). Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

4859. Sol Cuisine. 2013. Sol Cuisine: Your natural source 
for healthy, vegetarian foods since 1980 (Portfolio). 3249 
Lenworth Drive, Mississauga, Ontario, Canada L4X 2G6. 22 
inserts. 30.5 x 22.8 cm. [Eng; Fre]
• Summary: This portfolio (sent by Lorraine Guardino of Sol 
Cuisine) contains 20 inserts describing Sol Cuisine’s current 
Canadian products, retail and foodservice.
 The glossy cover is printed with dark blue, orange 
and beige on white. On the inside left is one sheet (glossy 
color, 28 x 21.5 cm, in English and French) for each of 
the company’s current retail products. On the front left 
third of each sheet (printed with dark blue ink on an 
orange background) is a checklist of that product’s most 
important specifi cations. For example–for Organic BBQ 
Tofu Ribs: Vegetarian / vegan. Wheat free. Gluten free. 
Organic. Trans fat free. Source of iron. Source of calcium. 
Only 100 calories. 8 grams of protein. A box at the bottom 
gives company contact information. On the right two thirds 
(printed with dark blue on white fading into a blue sky 
above) is the product name written large and a one-sentence 
description of the product above, with a color photo of the 
package below. Across the bottom are four certifi cation 
logos. The artistic design is excellent. On the rear left two-
thirds of each sheet are: Preparation instructions. Exact 
ingredients. Package and shipping information. Nutrition 
facts. At the right top is a color photo of the prepared dish. 
and below that (blue on orange) is a statement about the 
company and its mission.
 The retail inserts are titled: Add protein and profi t to 
your line-up: From a trusted source since 1980 (1 page 

overview of 9 products; Front in English, back in French). 
The retail products are: Organic BBQ Tofu Ribs. Almond 
Grain Burger. Sweet Curry Vegetable Burger. Mushroom 
Rice Burger. Spicy Black Bean Burger. Organic Veggie 
Crumbles. Veggie Breakfast Patties. Original Burger. 
Organic Falafel. Firm Tofu.
 On the inside right is one sheet (glossy color, 28 x 21.5 
cm, in English and French) for each of the company’s current 
foodservice products. The layout and design of each sheet 
is similar to the retail sheets. The foodservice inserts are 
titled: Add protein and profi t to your line-up: From a trusted 
source since 1980 (1 page overview of 8 frozen products, 1 
refrigerated product, and 2 dry products; in English only). 
“All Sol Cuisine products are Vegan / Vegetarian, Trans Fat 
Free, Kosher and Halal.” The weight of each product ranges 
from 3.6 kg (9 lb; Veggie Dog) to 7 kg (15.4 lb; Firm Tofu). 
The frozen products are: Almond Grain Veggie Burger. 
Meatless Burger. Mushroom Rice Burger. Veggie Sol Dog 7 
Inch [made with tofu]. Organic Sol Grounds (Organic Veggie 
Grounds). Veggie Breakfast Patties. Falafel. T-Ribz (Organic 
BBQ Tofu Strips). The one refrigerated product is Organic 
Firm Tofu (A best seller since 1980). The two dry products 
are: Veggie Burger Mix. Texturized Vegetable Protein. 
Address: Mississauga, Ontario, Canada. Phone: 905-502-
8500.

4860. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of Seventh-day Adventist work with soyfoods, 
vegetarianism, meat alternatives, wheat gluten, dietary 
fi ber and peanut butter (1863-2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part 
II). Lafayette, California: Soyinfo Center. 1344 p. Subject/
geographical index. Printed 6 Jan. 2014. 28 cm. [3638 ref]
• Summary: Continued:
 1991 Jan. 1–Granose Foods Ltd. (Newport Pagnell, 
England) is sold to the Haldane Foods Group and British 
Arkady Ltd. (Adventist Review, 1991; Fehlberg 1991).
 1991 Oct. 1–Kellogg Co. (famous maker of breakfast 
cereals, Battle Creek, Michigan) buys Worthington Foods 
(Worthington, Ohio) for $342 million. With this sale, no 
more SDA companies making soyfoods or meat alternatives 
are left in the United States.
 1991–A major breakup and restructuring takes place at 
DE-VAU-GE in Germany. They no longer sell under their 
GranoVita brand (Drosihn 2010).
 2014 Jan.–The DE-VAU-GE website states that since 
June 1976 the company headquarters has been in Lüneburg. 
There they focus on the production of “crispy breakfast 
cereals, different kinds of muesli, and fruit bars. In 1998 
another plant opened in Tangermünde near Stendal housing 
the very latest production facilities for breakfast cereals 
and muesli-bars.” Today DE-VAU-GE has more than 500 
employees at the two locations. The products are made 
for the “private label sector.” Neither soyfoods nor meat 
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alternatives are mentioned.
 Vegetarianism: The organized vegetarian movement in 
America traces its origins to two Christian groups in the mid-
1800s. The Bible-Christian Church in Philadelphia, under the 
leadership of Rev. William Metcalfe, started the American 
Vegetarian Society–America’s fi rst such society–in May 
1850. The following November, The American Vegetarian 
and Health Journal began publication, with Metcalfe as 
editor. Famous early vegetarians such as Sylvester Graham 
and Dr. William A. Alcott were deeply infl uenced by 
Metcalfe and this society. But this society’s infl uence was 
short-lived, especially after Metcalfe’s death.
 The second group, the Seventh-day Adventist church, 
became actively involved in vegetarianism in 1863, 
following a vision received by Ellen G. White in Otsego, 
Michigan. Over the years the Adventist infl uence on 
vegetarianism grew steadily, initially through the infl uence of 
Dr. John Harvey Kellogg and the Battle Creek Sanitarium in 
Michigan, the writings and teachings of Ellen G. White and 
other Adventists on the benefi ts of a meatless diet, vegetarian 
cookbooks and other publications, and commercial 
vegetarian products–especially meatlike products based on 
nuts, soya, and/or gluten.
 But the greatest impact began in the 1960s when 
Adventist health professionals began the fi rst real scientifi c 
research on the health benefi ts of a vegetarian diet. The 
centerpiece of this research was the fi rst two Adventist health 
studies, initiated at Loma Linda University. These were 
the fi rst large-scale, long-term epidemiological studies on 
vegetarians, and they showed convincingly and dramatically 
that Adventists (roughly half of whom were vegetarians) 
have much lower rates of heart disease, cancer, diabetes, 
stroke, and several other major degenerative diseases. Based 
on these studies, researchers have published some 200 
articles in scientifi c journals. We believe that this vast body 
of original research constitutes the single most important 
development in the fi eld of vegetarianism since World War 
II.
 Moreover, in 1987 the Loma Linda University Medical 
Center and affi liated groups organized the First International 
Congress on Vegetarian Nutrition. Subsequent meetings took 
place every fi ve years, with the sixth taking place in 2013.
 This pioneering scientifi c health research and these 
congresses have played a leading role in changing 
the attitudes of health care professionals (physicians, 
nutritionists, dietitians etc.) toward a vegetarian diet.
 In the 1960s, vegetarian diets were generally considered 
risky. But by the 1990s they were (if balanced) widely 
considered healthier than the standard American diet.
 Meat Alternatives: Formerly called “meat substitutes.” 
By defi nition, these are meatless, meatlike products. The 
category of commercial meat alternatives was invented by 
Dr. John Harvey Kellogg, the world-famous head of the 
Battle Creek Sanitarium. His fi rst two meat alternatives were 

Nuttose (1896) and Protose (1899)–both based on ground 
peanuts.
 In the USA, this category was both pioneered (starting 
in the early 1940s) and developed by Worthington Foods and 
Loma Linda Foods.
 Most of the meat alternatives made by Seventh-day 
Adventist companies have been vegan–they contain no 
animal products (such as eggs or dairy products).
 Wheat Gluten: Seventh-day Adventists–and especially 
Dr. John Harvey Kellogg–were among the pioneers in 
introducing wheat gluten and foods based on wheat gluten to 
America. As early as 1882 the Food Department of the Battle 
Creek Sanitarium, supervised by Dr. Kellogg, was selling 
Gluten Wafers, Gluten Food, and Diabetic Food. All were 
probably used in diabetic diets. In 1907 Dr. Kellogg was 
issued U.S. Patent 869,371 for a meat substitute whose two 
main ingredients were gluten and casein (milk protein). And 
by 1912 the Kellogg Food Co. in Battle Creek, Michigan, 
was selling at least 7 food products based on wheat gluten, 
including 3 types of biscuits and a breakfast toast. Protose, 
launched in 1899, was Dr. Kellogg’s second earliest 
commercial meatlike product–after Nuttose. Originally made 
from nuts, at some early unknown date Protose came to 
include gluten.
 Following Dr. Kellogg’s lead, other Adventist companies 
soon began to launch commercial meatlike products based on 
gluten. In 1929 La Sierra Soy Gluten was introduced by La 
Sierra Industries in Arlington, California. In 1932 Vigorost 
was launched by Madison Foods in Madison, Tennessee.
 But the company that has been most successful in 
introducing gluten-based meatlike products to America is 
Worthington Foods in Worthington, Ohio. Their fi rst such 
product was Proast, launched in 1939, followed by Choplets 
(Oct. 1941). In 1968-70 with Prosage (a meatless sausage) 
Worthington invented a unique and proprietary process for 
combining gluten and textured soy proteins to give improved 
texture, fl avor, and nutritional value–leading to a host of new 
meatlike products by the early 1980s.
 By 1992 Seventh-day Adventist food companies had 
introduced at least 166 commercial food products containing 
gluten as a major ingredient; of these at least 55 were made 
by Worthington Foods. Moreover, of Worthington’s 180 
products, approximately 90% contained at least some wheat 
gluten.
 Dietary Fiber: Here, too, Dr. John Harvey Kellogg was 
the pioneer. He was so credited in at least four publications 
by Denis P. Burkitt and Hugh Trowell–who established the 
“fi ber hypothesis” of disease causation. For example, in 
1978 in “The Development of the Concept of Dietary Fiber 
in Human Nutrition” published in the American Journal of 
Clinical Nutrition (October, Supplement, p. S3-S11) Trowell 
wrote: “When Dr. John Harvey Kellogg, an American cereal 
manufacturer, advocated the use of bran in 1923 in The New 
Dietetics, he stimulated much research.”
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 Note: As early as 1909, Dr. Kellogg’s company, Battle 
Creek Foods in Battle Creek, Michigan, was selling and 
advertising “Sterilized bran (a gentle laxative).”
 Peanut Butter: The forerunner of peanut butter (called 
“Peanut paste”) was invented and patented in the USA in 
Oct. 1884 by Marcellus Gilmore Edson of Montreal, Quebec, 
Canada. The patent (U.S. Patent No. 306,727) was titled 
“Manufacture of peanut-candy.” The term “peanut butter” 
does not appear in the patent. We call this peanut paste a 
“forerunner because it was not sold as peanut butter (or 
as a nut butter or as peanut paste), but rather was used an 
ingredient–in peanut-candy. We have been unable to fi nd any 
evidence that the peanut-candy described in this patent was 
ever manufactured or sold commercially, or that Edson was a 
Seventh-day Adventist.
 1895 Oct. 10–Dr. John Harvey Kellogg, in a letter to 
Ellen G. White in Australia, writes: “We make very little use 
of cream or milk in our family, and use no butter whatever 
for seasoning, but use nuts instead. I have recently succeeded 
in making some very excellent preparations from nuts 
which take the place of butter entirely and are sweeter, more 
palatable, and more digestible. I fi nd this plan is working 
very successfully both with the patients and with the helpers 
at the Dormitory.” He is probably referring to peanut butter 
as we shall soon see.
 1895 Nov. 4–Three months later, Dr. Kellogg applies 
for a U.S. patent (No. 567,901) for a “nut-butter” made from 
peanuts or almonds.
 1896 Nov.–Dr. Kellogg’s peanut butter is now sold 
commercially–but is not yet named “peanut butter.” Sanitas 
Nut Food Co., in an ad titled “New Nut Products” in the 
Chicago Vegetarian (p. 8) advertises the following: 3. Nut 
Butter. “A substitute for ordinary butter, presenting fat 
in the form of a perfect emulsion; combined with water, 
forms a delicious cream. Used for shortening of all kinds. A 
pure product of nuts; can be eaten by those who cannot eat 
ordinary butter.” Note: This may well be peanut butter.
 4. Nut Cream. “A delicate, delicious nut preparation, 
which, properly diluted, furnishes a delicately-fl avored 
cream or milk. It resembles milk in appearance.” Note: It is 
probably made from peanuts and/or almonds.
 1897 July 2–The term “peanut butter” fi rst appears in 
an English-language document. In an article titled “For a 
Trust in Peanuts,” the Chicago Daily Tribune writes (p. 10): 
“Economic uses for peanuts: The active brains of American 
inventors have found new economic uses for the peanut. A 
peanut butter, fi rst designed for invalids, but now sold with 
other food products, is made simply by crushing the nuts into 
a paste and adding water.”
 1897–Large-scale production of peanut butter begins 
in the United States in Kokomo, Indiana–but unrelated to 
Seventh-day Adventists. It is made by Lane Bros. Health 
Food Co. at 11 McCann St. See: Kokomo Daily Tribune. 
1897. “The Latest in Butter: Kokomo has a New Industry 

Making Butter from Peanuts.” Nov. 16. p. 4, col. 3.
 1898–In Australia, Edward Halsey, a baker at Sanitarium 
Health Food Co. (Seventh-day Adventist) introduces 
Sanitarium Peanut Butter–Australia’s fi rst. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4861. Soyatech, LLC. 2014. Soya & Oilseed Bluebook 2014: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 324 
p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 8th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a horizontal collage 
of four of the major oilseeds, plus a green shoot growing in 
front of the collage. The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Dow 
Agrosciences. Other full-page ads related to soyfoods 
are: AOCS, French Oil Mill Machinery Co. and Insta-Pro 
International.
 On the rear cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Chris Erickson is CEO. Mark Dineen is 
president. Keri Hayes is publisher and operations director. 
Address: P.O. Box 1307, 19 Clark Point Rd., Suite 112, 
Southwest Harbor, Maine 04679. Phone: 207.244.9544.

4862. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation). First presented at the 
Western New York Inaugural Veg Fest in Buffalo, New York, 
Aug. 3. 41 frames.
• Summary: All photos and illustrations are in color unless 
otherwise identifi ed. The frames are as follows: (1) Title of 
presentation. (2) Credits to Bill Shurtleff, author and founder 
of Soyinfo Center, and Lisa Shapiro, founder of All Things 
Vegan, who provided the title and ongoing support.
 (3) “In the beginning there were soybeans.” A large 
outline map of China has the northeast highlighted in red. 
“First written accounts of soybeans were in 1024 BCE in the 
Liaoning province of China.” A smaller photo shows two 
cupped hands holding soybeans.
 (4) “First meat replacement: Tofu. Date of birth of Tofu 
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple 
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and Exotic’ by Tao Ku [in Chinese] is fi rst document to 
mention tofu...” (5) “Tofu evolution. Exported to Japan by 
Buddhist monks around 1100 CE.” Photos: (a) A monk in 
begging attire holding a cake of tofu on a wooden plate. (b) 
Two pieces of inari-zushi.
 (6) “Lung Sausage. It’s what’s for dinner! Mien-chin 
(wheat gluten). Meat alternatives included mock eel, grilled 
liver, barbequed liver, mock fi sh and mock lung sausage.”
 (7) “We all scream for yuba! Yuba is formed when 
soymilk is heated at 90ºC. A thin skin forms on the surface 
which is scraped off and dried.” Photos: (a) A modern yuba-
making table. (b) A package of Hodo Soy Spicy Yuba Strips. 
(c) A prepared dish of fresh yuba with green garnishes.
 (8) “Tempeh: ‘The Other White Bean.’ Traditional 
Indonesian soy product. Cooked soybeans are fermented 24 
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered 
with white mycelium, some cut and wrapped in traditional 
green banana leaves, all on a round wooden tray. (b) Deep-
fried tempeh strips.
 (9) “Early Meat Alternatives in Pre Birkenstock America 
(PBA).” ‘The Adventist Era.’” Black-and-white photos: 
(a) A woman in about 1900 leading group exercises at Dr. 
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo 
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type 
of German-made leather sandals that fi t the contour of the 
wearer’s sole; they became popular in the USA starting in 
1967.
 (10) “John Harvey Kellogg (1852 to 1943): The 
Grandfather of U.S. Plant Based Alternatives. JH Kellogg, 
a Seventh Day Adventist MD, took over a church Health 
Center in 1876 in Battle Creek, MI. Renamed it the ‘Battle 
Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg, dressed 
in white suit and hat, with two women. (b) A roomful of 
nurses at The San in Battle Creek.
 (11) “’A Place Where People Learn to Stay Well,’ 
“Kellogg worked tirelessly to make the Sanitarium the 
largest and most progressive healing center in America. 
Here he developed the fi rst meat analogs in America.” B&W 

photos show 3 of The San’s many famous patients: (a) 
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
 (12) “Kellogg vs. Doctors of the PBA.” Kellogg’s 
beliefs: Simple, grain based vegetarian diet. Exercise, fresh 
air and Sunshine. Good dress and posture. Opposed meat, 
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed 
eggs, accepted small amounts of milk. Low protein intake.
 Doctors and General Public of Kellogg’s Era Beliefs: 
Disease was a product of divine judgment or chance. Bacon 
and eggs was a good breakfast. Heal people by purging 
with calomel, drug them with arsenic, opiates and mercury. 
Bleeding bad blood out of people creates health. Bid not 
believe in germs or diet causing disease. B&W photos: (a) 
Overhead view of a group at The San in straight lines and 
columns doing exercises. (b) Doctors around a patient’s 
bedside in the PBA era.
 (13) “Tofurky Interlude. What was the name of the 
fi rst successful cold breakfast cereal? (Hint, invented in 
Dansville, New York).
 (14) “GranUla! The cereal you have to soak overnight.”
 (15) “Food Products Invented by JH Kellogg.” The fi rst 
meat alternative was called ‘Nuttose’ produced at Battle 
Creek. Dr. Kellogg’s food company was the fi rst company to 
produce commercial meat alternatives in the United States. 
Nuttose [launched in June 1896] and Protose [June 1899] 
were the fi rst American Meat Alternatives.
 (16) “JH Kellogg, a Man Way Ahead of his Time. 
Believed in the effi ciency of vegetable based meats as a 
way to fi ght world hunger. Believed that taking any animals 
life was wrong and ‘accustomed mankind to violence and 
murder.’ Believed low protein, vegetarian diets created 
health.” An oval B&W portrait photo shows J.H. Kellogg, 
M.D.
 (17) “Henry Ford (1863-1947): American Industrialist 
and Soybean Pioneer. ‘If we want the farmer to be our 
customer, we need to fi nd a way to be his customer.’” 
Photos: (a) Portrait of Henry Ford on the cover of Time 
magazine (Jan. 14, 1935). (b) Illustration of a black Model T: 
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“If I had asked my customers what they wanted, they would 
have said a faster horse”–Henry Ford. (c) Henry Ford in his 
Soy Suit seated with straw hat in hand on a pile of hay.
 (18) “Industrialization of Soy Beans: Ford envisioned 
a society where farmers would prosper by creating cottage 
industries processing their crops in barns instead of raising 
animals.” Photos: (a) Salt and pepper shakers made out of 
Ford soybean gearshift knobs. (b) A man standing in a Ford 
exhibit in about 1936.
 (19) “Chicago World’s Fair of 1934: The Ford exhibit 
featured: A barn which had a fi eld of soybeans growing 
around it. A small scale soy extraction plant. A soy kitchen. 
Deep fried soy nuts given to visitors.” Photos: (a) A small 
clear glass bowl overfl owing with soynuts. (b) Cover of the 
booklet titled “The Industrialized American Barn.” (c) A 
contraption.
 (20) “Ford’s Soy Food Legacy: Did massive cutting 
edge research projects on soy foods and soy materials. Died 
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa 
1941. (b) Henry Ford, dressed in coat and hat, swinging an 
ax (for the press) at the plastic trunk lid of his car. (c) An 
article titled “The car grown from the soil.”
 (21) “Robert Allen Boyer: Ford’s head of the laboratory 
studying industrial applications. Mr. Boyer had developed 
a spun soy fi ber used as a synthetic wool in WWII. In this 
extraction process it was accidentally discovered that these 
fi bers could be spun as a food source.” Photos: (a) First 
Worthington food factory circa 1940; built to look like 
a home in case food company failed. (b) Red and white 
Worthington (and Loma Linda) logo.
 (22) Worthington Foods: First product was Proast, 
a meatloaf product made with peanuts, wheat gluten and 
defatted soy grits.” Photos: (a) A can of Worthington 
Choplets. “Choplets fi rst introduced in 1941, the name 
suggested by Harding’s 11 year old grandson. (b) Proast 
meatloaf (on a white dish with mashed potatoes, peas and 
diced carrots).
 (23) “Rapid growth in the 1950s.” Photos: (a) Front 
panel of cans of 5 different Worthington meat alternatives. 
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
 (24) “1960s Products: After licensing Boyer’s spun 
fi bers, Worthington had to fi nd a producer who would 
make a sanitary version of these. Ralston Purina was the 
fi rst company to make a food grade spun fi ber. They also 
began to incorporate soy protein isolate powder into their 
products.” Photos: (a) Carton of Worthington Stripples. 
(b) Can of Worthington FriChik Original. (c) Cartons of 
Heritage Health Food Corn Dogs, Meatless Ham Slices, 
Meatless Turkey Slices, Meatless Chicken Slices, Meatless 
Corned Beef Slices. Note: Heritage is based in Collegedale, 
Tennessee.
 (25) “Morningstar Farms: In 1977, Worthington 
developed their Morningstar Farms brand after being 
acquired by Bayer. This was the fi rst brand of meat 

alternatives to be sold in mass supermarkets. Worthington 
Foods and it’s Morningstar Farms brand was purchased 
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar 
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips. 
Continued. Address: Founder and owner, Turtle Island 
Foods.

4863. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation; Continued–Document 
part II). First presented at the Western New York Inaugural 
Veg Fest in Buffalo, New York, Aug. 3. 41 frames.
• Summary: Continued: (26) “Finally, The Birkenstock Era 
(BE) begins: Meat Alternative Pioneers of the 1970s and 
1980s. Photo: Person walking in a pair of Birkenstock leather 
sandals–from the knees on down.
 (27) “Bill Shurtleff: With wife Akiko Aoyagi, Zen 
Buddhist visited 300 cities in 1975 sampling and promoting 
soy foods as an alternative to meat.” Photos: (a) Shurtleff 
& Aoyagi standing next to the side of their white Dodge 
van during 1975 tour in Tennessee. (b) Front cover of the 
following books by Shurtleff & Aoyagi: The Book of Tofu. 
The Book of Tempeh. The Book of Miso. Tofu & Soymilk 
Production. Tempeh Production. Miso Production.

 (28) “Stephen Gaskin and The Farm: Ex Marine and 
college professor, founded the largest hippie commune, The 
Farm in Tennessee in 1971. It had 1750 acres which they 
farmed. At its height 1500 vegan hippies lived there. They 
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grew and ate a lot of soybeans and did great pioneering 
efforts on a variety of soy foods.” Photos: (a) Stephen Gaskin 
seated cross-legged and looking very happy. (b) Aerial view 
of much of The Farm in Tennessee.
 (29) “Farming Soy Hippie Style.” Photos: (a) A man 
(naked) with a women (dressed) next to a horse. (b) Many 
long-haired Farm members carrying armloads of sorghum 
to load it onto a wagon. (c) Farm members planting seeds. 
(d) A Farm member in a fi eld of soybeans, talking with two 
Guatemalan farmers.
 (30) “Meat Alternatives Pioneered at the Farm: For 
protein, the farm processed soybeans into tofu, tempeh, soy 
milk and ice bean [soy ice cream]. Photos: (a) The rainbow-
colored label from the top of a pint of Farm Foods Ice Bean. 
(b) Farm tofu shop in San Francisco circa 1972. (c) Ditto, 
with a Farm member pouring a white plastic bucketful of soy 
puree into boiling water in a caldron. Photos from The Farm 
Archives.
 (31) “Pioneering Tofu Brands of the 1960’s and 70’s: 
Though tofu had been made by Asians in this country 
since the early 1900s, in the BE Caucasians, inspired by 
Shurtleff and the Farm started opening businesses. BE Tofu 
Companies:

 NoMoo Dairy, Portland, ME
 Heartsong Tofu, Miami, FL
 Metta Tofu, Denman Island, BC
 Island Spring, Vashon, WA
 Laughing Grasshopper, Millers Falls, MA
 Surata Soyfoods, Eugene, OR
 Rochester Tofu, Rochester, NY
 White Wave, Boulder, CO
 Nasoya, Leominster, MA.
 Photos: (a) Front panel of a carton of Surata Organic 
Firm Tofu. (b) Michael Cohen and co-worker turning over 
a large box of tofu at Laughing Grasshopper. (c) Lulu and 
Yoshi Yoshihara standing in shop of Shin-Mei-Do Miso.
 (32) “Pioneering Tempeh Brands: In 1975 Gale Randall 
started the fi rst commercial tempeh business in the USA in 
Lincoln, Nebraska. Other early tempeh companies:”
 Tempehworks, Greenfi eld, MA
 Pacifi c Tempeh, San Francisco, CA
 Island Spring, Vashon, WA
 Soyfoods Unlimited, San Leandro, CA
 White Wave, Boulder, CO
 Turtle Island Soy Dairy, Forest Grove, OR.
 Photos: (a) Turtle Island Soy Tempeh label. (b) Seth 
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Tibbott, founder and owner of Turtle Island, dehulling 
soaked soybeans with a Corona Mill set up in the kitchen of 
the Hope Coop Cafe circa 1981. (c) Seth Tibbott, holding up 
two bags of his tempeh. (33) “Turtle Island Foods’ Evolution 
into The Tofurky Company.” Photos: (a) The earliest existing 
photo of Seth standing in front of his tempeh incubator. (b) 
1980: Hope Coop Café, Forest Grove, OR. (c) 1982: Old 
Husum schoolhouse, Husum, WA. (d) Seth’s home [in a tree 
house he built] 1984 to 1991. (e) 1992: Graf Building, Hood 
River, OR. (f) 2014 New LEED Platinum Tofurky Plant, 
Hood River, OR. (g) Seth Tibbott holding a box of Tofurky.
 (34) “After Birkenstocks Landscape (AB): Most Meat 
Alternative companies today base their products on soy 
protein isolate. Quick Guide for Veggie Burgers / Meat 
Alternatives. No Hexane-extracted Soy ingredients Used:” 
Amy’s, Asherah’s Gourmet, Field Roast, Helen’s Kitchen, 
Primm Springs Foods, Soy Deli, Sunshine Burgers, Tofu 
Shop, Tofurky, Turtle Island Foods, Wildwood.
 “Likely Hexane-extracted Soy ingredients Used: Boca, 
Dr. Praegers, Franklin Farms, Fantastic World Foods, 
Gardein, Gardenburger, Lightlife, Morningstar, SoyBoy, 
Spice of Life, StarLite Cuisine, Trader Joe’s, Yves Veggie 
Cuisine. Photos: (a) Front panel of Tofurky Italian Sausage. 
(b) Boca Flame Grilled. (c) Amy’s Quarter Pound.
 (35) “From Birkenstocks to Corporate Stocks.” A table 
with two columns shows: (a) Original Meat Alternative 

Company -> Now Owned By.
 Tempehworks (Lightlife) -> Brynwood Partners Via 
ConAgra.
 Nasoya -> Vitasoy.
 White Wave -> Dean Foods.
 Turtle Island Foods, Inc. -> Turtle Island Foods, Inc.
 Boca Burger -> Kraft.
 Yves Fine Foods -> Hain Celestial.
 Worthington Foods -> The Kellogg Company.
 Gardenburger -> The Kellogg Company.
 (36) “Who Owns Who?” A complex diagram showing 
how big food companies have acquired small ones. Many 
names & words are too small to read.
 (37) “Meat Consumption Trends: In 2012, the USDA 
projects the average American will consume 12.2% less meat 
and poultry than in 2007. 5% of the US population classifi es 
their diet as “vegetarian”*. 13% to 17% of the US population 
now eats vegetarian meals at more than half of their weekly 
meals*. * according to Harris Interactive poll April, 2011 
and 2012 poll by the Humane Research Council. Graphs: 
(a) Total U.S. meat & poultry consumption, per capita, 
boneless equivalent (1960-2011). (b) U.S. meat & poultry 
consumption, per capita, boneless, by species: Beef, pork, 
broilers, turkey (1955-2012). Source: USDA, December 
2011.
 (37) “Who Eats Meat Alternatives Today? 36% of 
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Americans!” A bar chart shows “Use of meat alternatives, by 
age, Mintel, March 2013. Photo: Smiling lady holding a box 
of Tofurky.
 (39) “US Turkey Production vs Refrigerated Meat 
Alternative Trends.” Graphs: (a) US turkeys raised, 1989-
2012. Rose from 260 million in 1989 to a peak of about 307 
in 1995, falling to 250 in 2012. (b) US refrigerated meat 
alternative sales, 208 to 2013 in million dollars. Rose from 
$587.5 million in 2009 to $597.5 million in 2013.
 (40) “Modern Meat Alternatives of America.” Photos: 
(a) A veggie burger between sesame buns with a slice 
of cheese and lettuce. (b) Gimme Lean (chub pack). (c) 
Veggie burger between buns with lettuce and tomatoes. (d) 
Gardein Mandarin Orange Crispy Chicken. (e) Original Field 
Roast (3 fl avors in clear chub packs). (f) Tofurky Roast. 
(g) Chicken-Free Strips. (h) Tofurky Deli Slices: Hickory 
Smoked.
 (41) “This Season’s People.
 “’We are the people.
 We are this season’s people.
 There are no other people this season.
 If we blow it, it’s blown’”–Stephen Gaskin
 “If not you, who?
 If not now, when?”–Hillel
 Photos: (a) Stephen Gaskin (1935-214). (b) Alexander 
Lyon, tempeh pioneer (1939-2014). Address: Founder and 
owner, Turtle Island Foods.

4864. Baker, Harold A. 2014. In the United States District 
Court, Central District of Illinois. Larry Harris, et al, 
Plaintiffs, v. Dr. Lowell Brown, et. al., Defendants. Illinois.
• Summary: Note: This lawsuit was instigated by the Weston 
A. Price Foundation and Sally Fallon.
 Contents: Opinion. Summary judgment standard. 
Analysis. It is therefor ordered:
 “The plaintiffs are current or former inmates of the 
Illinois Department of Corrections. They contend that too 
much soy is served in the prison food, exposing them to a 
serious threat to their current and future health.”
 Pages 3-4: “I. The plaintiffs have not established that 
the soy in the prison diet, as a general matter, presents a 
substantial risk of serious harm to their current or future 
health absent an existing, serious medical condition that 
contraindicates soy, as determined by current and generally 
accepted professional practices. “[T]he Eighth Amendment 
`forbids cruel and unusual punishments; it does not require 
the most intelligent, progressive, humane, or effi cacious 
prison administration.’” Lee v. Young, 533 F.3d 505,...”
 Pages 4-5: “The plaintiff’s expert, Sylvia Onusic, puts 
the number at 53-72 grams of ‘soy protein’ per day and 
55-120 grams of ‘soy product’ per day. (Onusic expert 
report, d/e 441, p. 1.) But then later in the same paragraph 
she estimates the amount of soy as ‘100 grams minimum,’ 
though what she means is not explained. 100 grams of soy 

protein per day? Or, 100 grams of soy product per day? A 
soy ‘product’ has ingredients other than soy, and different 
soy products contain different amounts of soy protein. 
(Onusic Dep. p. 70).
 “Another problem with Ms. Onusic’s estimate is that she 
admits that she included the water weight used to hydrate 
the textured vegetable protein when she calculated the 
percentage of textured vegetable protein in an entrée.’”
 Page 12: “In short, our society today simply does not 
see soy protein as a risk to the general population, much less 
a serious risk. To the contrary, the federal government still 
allows food manufacturers to claim health benefi ts on food 
labels for foods containing at least 6.25 grams of soy protein 
per serving. 21 C.F.R. Section 101.82(c)(iii)(A).”
 In conclusion, the judge dismissed the case. Address: 
Central Illinois..

4865. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Tofurky Company (The).
Manufacturer’s Address:  Hood River, OR 97031.
Date of Introduction:  2014 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation: This product was fi rst sold 
in 2005, however the box was quite different from this 2014 
version. Package sent by Seth Tibbott, founder and owner of 
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Turtle Island Foods. 2014. Nov. 25.
 Seth adds in an e-mail on Dec. 1. “We had two great 
Tofurky Trots on Thanksgiving morning. The one in 
Pasadena at the Rose Bowl had 515 runners and the one at 
Mt. Tabor Park in Portland had 550 runners, both record 
numbers for Tofurky Trots and more than double what these 
events totaled last year. Looks like over $10,000 raised for 
our non profi t partners. Here are photos of the Portland 
event:” Seth was present at the Portland event. The two non 
profi t partners splitting the profi ts from the Portland Tofurky 
Trot are Northwest Veg of Portland, Oregon, (60%) and 
Wildwood Sanctuary Farm of Sherwood, Oregon (40%).
 “In Los Angeles, Carolyn Merino Mullen, founder of 
the National Museum for Animals and Society has run that 
Tofurky Trot for the past two years. Her museum is the sole 
recipient of money from the Pasadena Tofurky Trot.
 \ “My only regret this year was we did not charge 
enough. We charged $25 and I think we could have charged 
$30 to $35 to raise even more money. We will get paid back 
for about half of our expenses which include insurance, site 
rental fees, promotion, organization, etc.”

4866. Product Name:  Trader Joe’s Breaded Turkey-less 
Stuffed Roast with Gravy. Made in Canada by Gardein.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, California 91016.
Date of Introduction:  2014 October.
Ingredients:  Turkey-less Roast: Water, Soy Protein 
Isolate, Vital Wheat Gluten, Expeller Pressed Canola Oil, 
Yeast Extract, Organic Ancient Grain Flour (KAMUT® 
Khorasan Wheat, Amaranth, Millet, Quinoa), Potato Starch, 
Modifi ed Cellulose, Corn Starch, Natural Flavors, Sea Salt, 
Dehydrated Garlic, Organic Cane Sugar, Color Added, 
Onion Powder, Pea Protein, Carrot Fiber, Beet Root Fiber, 
Extractives of Paprika and Turmeric.
 Stuffi ng: Water, Onions, Stuffi ng Crumbs (Wheat 
Flour, Wheat Gluten, Sugar, Salt, Yeast), Celery, Wild and 
Brown Rice, Cranberries, Organic Apple Puree, Expeller 
Pressed Canola Oil, Yeast Extract, Soy Sauce (Water, 
Wheat, Soybeans, Salt, Alcohol*, Vinegar), Natural Flavors, 
Modifi ed Cellulose, Sea Salt, Spices, Garlic Powder, Onion 
Powder.
 Breading: Rice Flour, Wheat Flour, Modifi ed Corn 
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Starch, Wheat Gluten, Sugar, Salt, Spice, Garlic Powder, 
Onion Powder, Yeast, Baking Powder, Malted Barley Flour, 
Ascorbic Acid (added as a dough conditioner). Seasoning 
Rub: Red Bell Pepper Flakes, Spices, Expeller Pressed 
Canola Oil.
 Gravy: Water, Expeller Pressed Canola Oil, Corn Starch, 
Yeast Extract. Soy Sauce (Water, Wheat, Soybeans, Salt, 
Alcohol*, Vinegar), Natural Flavors, Vital Wheat Gluten, 
Organic Miso Paste (Organic Soybeans, Organic Rice; Koji, 
Sea Salt, Water, Koji Spores), Soy Protein Isolate, Spices, 
Garlic Powder, Onion Powder, Soy Lecithin, Extractives of 
Turmeric.
 *Product contains less than 0.5% alcohol.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1134 gm). Retails for 
$9.99 (2014/11, Lafayette, Calif.).
How Stored:  Refrigerated.
New Product–Documentation:  Product purchased at 
Trader Joe’s in Lafayette, California. 2014. Nov. 24. This 
refrigerated product was fi rst sold in 2014 however earlier 
versions go back two years. On one side: Heat instructions 
using: Conventional oven. Stove top/toaster oven. 
Microwave. Gravy. Holiday Roast (How to prepare and 
serve). Vegan.
 Note: In Nov. 2012 Trader Joe’s sent their “Trader Joe’s 
Fearless Flyer” to all residents in Lafayette, California. 
William Shurtleff received one and noticed that at the top 
of the back page was an announcement of an “All New 
Alternative: Turkey-less Stuffed Roast.” With Gravy, it 
retailed for $9.99. Could this be a competitor to Tofurky?
 During his next visit to Trader Joe’s Shurtleff asked if 

he could see the product. When he saw it, he asked a “team 
member” if it were the same as Tofurky but now sold under 
the Trader Joe’s label? After checking with the front desk, 
the employee ensured him that it was indeed Tofurky. In fact, 
it was not. It was made by Gardein in Canada and private 
labeled for Trader Joe’s.

4867. Product Name:  Trader Joe’s Tofu Edamame Nuggets.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, California 91016.
Date of Introduction:  2014 October.
Ingredients:  Filling: Water, vegetables (onion, edamame 
[green soybeans] carrots), isolated soy protein (with less 
than 2% lecithin), expeller pressed canola oil, tofu (water, 
soybeans, calcium sulfate, calcium chloride), sugar, egg 
white powder,...
Wt/Vol., Packaging, Price:  12.35 oz (350 gm). Retails for 
$2.99 (2014/11, Lafayette, Calif.).
How Stored:  Frozen.
New Product–Documentation:  See next page. Product 
with Label purchased at Trader Joe’s in Lafayette, California. 
2014. Nov. 24. 8.25 x 9.75 inches. Plastic bag. Golden 
brown, light green, red and white. A color photo on the front 
panel shows the oval nuggets on a white plate surrounding a 
square white bowl of red dip. The list of ingredients on the 
back is very long.

4868. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
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annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1437 p. Subject/geographical 
index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: This is the most comprehensive book ever 
published about the history of meat alternatives worldwide. 
It has been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of meat alternatives worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 435 photographs and 
illustrations. www.soyinfocenter.com/pdf/179/MAL.pdf
 What is a meat alternative? It is a meatless food that has 
approximately the same taste, appearance, and texture of a 
related food made from meat, poultry, fi sh or shellfi sh. Its 
nutritional value is, in general, approximately equal to (or 
sometimes greater than) that of the related food, including 
essential vitamin B-12. Its name often indicates the meat 
to which it is an alternative, and the label must indicate 
clearly that it is a meatless product. For example Tofurky is a 
meatless alternative to turkey. FriChik (or White-Chik) is an 
alternative to fried chicken. Choplets is an alternative to pork 
chops. Likewise there are Soyloin Steaks, Veja-Links (or 
Vegelinks), Vegetable Skallops, Bac*Os (or Stripples), Mock 
Chicken Tempeh Salad, a myriad of meatless burgers, etc.
 Traditionally a main ingredient in meat alternatives 
has been tofu (including fried and dried frozen tofu), wheat 
gluten, tempeh, yuba, and nuts (especially peanuts). Yet 
while these foods have been used for centuries to make meat 
alternatives, the Soyinfo Center does not include them in our 
defi nition of meat alternatives.
 More recently, soy protein isolates, concentrates, and 
modern textured soy protein products (such as spun soy 
protein fi bers, TVP, textured soy protein concentrates, etc.) 
have been added to the mix. Yet while these ingredients 
are increasingly used to make meat alternatives, we do not 
consider them to be meat alternatives. In the 1960s and 
1970s they were often called “meat analogs/analogues.”
 Meat alternatives serve many useful purposes:
 Most people who become vegetarians do so for reasons 
of health, protection of animals (not killing or exploiting 
them), and/or concern for the environment. They often keep 
their desire for the taste and texture of meat–at least for a 
while. Meat alternatives may make it easier for them to make 
the transition to, or to maintain, this new diet and lifestyle.
 Meat alternatives make it much easier for meat eaters to 
reduce or eliminate meat consumption–as, for example, when 
that is suggested by a cardiologist after (or just before) heart 
surgery. Many heavy consumers of meat cannot imagine life 
without it.
 They serve as an occasional “comfort food” for long-

time vegetarians.
 A meatless turkey (such as Tofurky) makes it easier for 
vegetarians to “blend in” at Thanksgiving.
 Brief chronology of meat alternatives:
 965–The earliest known reference to tofu (worldwide) 
appears in China in the Anecdotes, Simple and Exotic (Qing 
yilu) by Tao Ku. It states: When Shi Ji was the magistrate of 
Qing Yang, he emphasized the virtue of frugality among the 
people, and discouraged the consumption of meat. Instead 
he promoted the sale of tofu. But rather than calling it doufu 
(the Chinese name for tofu), he referred to it as ‘mock lamb 
chops’ or ‘the vice mayor’s mutton.’ (Translated by H.T. 
Huang, PhD, July 2002).
 1301–Meat alternatives are next mentioned, worldwide, 
in China. A recipe for mock lung sausage and one for mock 
eel (the main ingredient of each is mien-chin / wheat gluten) 
appears in the Essential Arts for Family Living (Jujia biyong 
shilei quanji), an encyclopedia.
 1587 Jan. 24–Yuba, called uba, is fi rst mentioned 
worldwide; it appears in a Japanese diary.
 1596–Wheat gluten is again used in China to make meat 
alternatives in The Great Pharmacopoeia (Bencao gangmu) 
by Li Shizen. Yuba (doufu-pi) is fi rst mentioned in China in 
the same work.
 1621-1627–At a banquet in Ming-dynasty China, a 
group of Buddhist nuns is reassured: “This is vegetarian 
food made to look like meat. It has come from the temple, 
and there can’t possible be any harm in eating it.” (Egerton’s 
1939 translation of The Golden Lotus {Jin Ping Mei}, by 
Xioa-Xiao Sheng).
 1790–In the famous book Recipes from the Sui Garden 
(Suiyuan shidan) by Yuan Mei (Qing dynasty), Mock roast 
goose with yam wrapped in yuba (doufu pi) is mentioned. 
This is the earliest document seen that mentions a meat 
alternative resembling poultry.
 1815–Tempeh is fi rst mentioned worldwide in the Serat 
Centini from Indonesia.
 1852 Nov. 24–Meat alternatives are fi rst mentioned in 
the Western world. “We learn that a distinguished Grahamite 
has invented a vegetable sausage. It is composed mainly 
of red fl annel and turnip tops, chopped fi ne. All heating 
spices are excluded. The vegetable sausage has long been 
a desideratum with the proprietors of vegetarian boarding-
houses.” (New Hampshire Patriot and State Gazette 
{Concord}. “An important invention,” p. 3).
 1876–The term “substitute for meat” is fi rst used (in 
English) in the offi cial catalogue for Japan’s International 
Exhibition at Philadelphia. Tofu and miso, “afford the 
necessary nitrogenous substances, and to a certain extent 
form the substitute for meat;...” (p. 106).
 1886–The earliest known document to mention a meat 
alternative in Japan is A Japanese-English and English-
Japanese Dictionary. 3rd ed., by James C. Hepburn. The 
entry states: “Hiriôzu: A kind of food made of tôfu fried in 
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oil.” Hiriôzu (now usually spelled Hiryôzu) refers to Kyoto-
style deep-fried tofu treasure balls.
 1888–The term “substitute for fl esh meat” is fi rst used 
(M. Holbrook, p. 117).
 1892 March 16–The word “meatless” is fi rst used. The 
New York Times (p. 2) runs an article titled “A Meatless 
Feast. Banquet of the New-York Vegetarian Society.”
 1893 Jan. 15–The term “meat substitutes” fi rst 
appears. In an article titled “Lectures on Cooking,” the New 
York Times (p. 17) states that Miss Maria Daniell of the 
Massachusetts Institute of Technology will give a course of 
lectures on cooking for the sick. It “will include instructions 
for the... cooking of meats and meat substitutes.”
 1895 Dec. 25–Earliest known reference to a meatless 
turkey. In an article titled “No Meats on the Menu,” about the 
Chicago Vegetarian Society’s annual banquet, the Chicago 
Daily Tribune states that the twelve course menu included 
“vegetable turkey.”
 1895-1899–Charles Dabney interests Dr. John Harvey 
Kellogg in developing substitutes for meat. Dr. Kellogg fi rst 
described this in 1923 in a book titled The Natural Diet of 
Man (p. 334-36): “By the combination of nuts and cereals, 
a product very closely resembling meat may be prepared. 
The process for doing this was discovered by the writer 
many years ago in a series of experiments undertaken for the 
purpose by the request of Professor Dabney, then assistant 
professor in the Department of Agriculture. Recognizing 
that the increase of population would ultimately lead to an 
increase in the price of foodstuffs and particularly of meats, 
and possibly a scarcity of meats, Professor Dabney requested 
the writer to solve the problem by the production of a 
vegetable substitute for meat. The result of the experiment 
undertaken was Protose, a nut-cereal preparation, which to a 
considerable degree resembles meat in appearance, taste and 
odor, having a slight fi bre like potted meat.”
 1896 July–Nuttose, the fi rst commercial meat alternative 
in the Western world, is launched by the Battle Creek 
Sanitarium Bakery, renamed the Sanitas Nut Food Co. by 
Nov. 1896. The brainchild of Dr. John Harvey Kellogg, it is 
the fi rst of many Seventh-day Adventist meat alternatives 
and the world’s fi rst canned meat alternative. Peanuts are the 
main ingredient. In Sept. 1896, Ella Kellogg, Dr. Kellogg’s 
wife, publishes six recipes for its use in the popular 
magazine Good Health (Battle Creek, Michigan). In a Nov. 
1896 advertisement, Nuttose is said to have “somewhat the 
appearance and fl avor of cold roast mutton.” By Dec. 1896 
Nuttose is being sold as a “health food” in Los Angeles and 
advertised in the Los Angeles Times.
 1896 July–The term “substitute for fl esh food” fi rst 
appears. It is used to describe Nuttose in an article by 
Dr. J.H. Kellogg in Good Health magazine (Continued). 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4869. Daniel, Kaayla. 2015. The Whole Soy Story (radio 
broadcast). Radio broadcast on KPFA (94.1 FM) in Berkeley, 
California. Jan. 27.
• Summary: Here is link to the broadcast, which took place 
during a KPFA fundraising drive: http://www.kpfa.org/
archive/id/110721. The subject is: “Nutritionist Kaayla 
Daniel, PhD, CCN discusses her book The Whole Soy Story 
which exposes the potential health damaging effects of soy 
foods.”
 The program begins: “Welcome to your own health 
and fi tness, I’m health integrationist Layna Berman with 
Jeff Fawcett PhD and we come to you weekly with a 
critical independent voice on the politics of health and the 
environment. Soy is promoted as the ultimate health food, 
although without extensive cooking and processing the 
soybean is poisonous. Although the FDA has approved a 
heart-healthy claim, it also lists soy in its poisonous plant 
database with referenced studies to warn about goiter, girls’ 
problems, amino acid defi ciency, mineral malabsorption, 
endocrine disruption and carcinogenesis. Soy protein isolate, 
which is added to most processed food products, was 
originally developed to be used safely only as a binder and 
sealer for cardboard boxes, but investigators were concerned 
about the leaching of the carcinogenic nitrosamine and the 
toxin lysinoalanine from the soy into the food contents.
 “Soy is a darling of the food industries, protected 
by big food interests which control the information the 
consumer sees about it’s health effects. Why? Because 
its highly profi table. If you’re a moral vegetarian or an 
environmentalist stay tune. You’re being manipulated by 
sinister market infl uences.”

4870. Soyatech, LLC. 2015. Soya & Oilseed Bluebook 2015: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 320 
p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 9th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is an aerial photo, near 
sunset, of a huge soybean fi eld with no weeds visible.
 The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Soybean 
Premiums.org. Other full-page ads related to soyfoods 
are: Crown Iron Works Company, AOCS, French Oil Mill 
Machinery Co., Zeeland Food Services, Inc (Non-GMO 
Soy), DSM (Purfi ne), Buehler, Insta-Pro International.
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 On the rear cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Greg Mellinger is CEO. Keri Hayes is publisher 
and operations director. Address: P.O. Box 1307, 19 Clark 
Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

4871. Welters, Sjon. 2015. Re: Names of the various modern 
soy protein products in Dutch. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Nov. 30. 1 p. [Dut]
• Summary: Soy protein concentrate–soja eiwit concentraat
 Soy protein isolate–geisoleerde soja eiwit
 Textured soy fl our (TVP)–TVP in the Netherlands, 
but called getextureerde plant eiwit (protein iso fl our) and 
commonly referred to as “sojabrokken” or soja chunks (when 
made of soy), although sometimes made of oats, wheat, 
cottonseed.
 Spun soy protein fi ber–gesponnen soja vezel. Address: 
Founder and general manager, Rhapsody Natural Foods, 72 
Danville Hill Rd., Cabot, Vermont 05647-9622.

4872. Liu, Keshun. 2015. Re: Names of the various modern 
soy protein products in Mandarin, Chinese (pinyin). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 11. 1 p. 
[Chi]
• Summary: Soy protein isolate–dàdòu fenlí dànbái
 Soy protein concentrate–dàdòu nóngsuo dànbái
 Textured soy protein products–zuzhi huà dàdòu dànbái 
chanpin
 Textured soy protein isolates–zuzhi huà dàdòu fenlí 
dànbái
 Textured soy protein concentrates–zuzhi huà dàdòu 

nóngsuo dànbái
 Textured soy fl our (TVP)–zuzhi huà dàdòu fen (lìrú, 
ADM de TVP)
 Spun soy protein fi bers–xianwéi huà dàdòu dànbái

4873. Spots at front of book: History of modern soy protein 
ingredients. 2016.
• Summary:  (a) A container of GNC isolated soy protein. 
(b) The Solae logo. (c) Granular textured soy protein. (d) 
A soybean crushing plant with many tall silos for storing 
soybeans. (e-f) Textured soy protein. (g) TVP brand textured 
soy fl our. (h) Eighth-Continent soymilk made with Solae® 
isolated soy protein.

4874. SoyaScan Notes. 2016. Commercial soyfoods products 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. Organic, non-GE soy protein isolates 
(2002/03). 2. A very low calorie soy beverage for weight 
loss in hospitals. Must be able to be used as a sole source of 
nutrition. 3. More smoked tofu in America.
 4. Meatless pepperoni, sausage shaped, for use atop a 
meatless pizza. 5. Natural shoyu brewed in America, ideally 
as part of a joint venture with a Japanese shoyu company. 
6. A vegetarian Worcestershire sauce, with no anchovies 
(John Troy developed “The Wizard’s Worcestershire Sauce” 
for Joel Dee’s Premier Japan line in about 1995; it was 
vegetarian).
 7. A low-calorie, low-fat tofu. Fat and calorie content 
should be at least 30% lower than that made from whole 
soybeans. The easiest way to make this product would be to 
run soymilk made from whole soybeans through a decanting 
centrifuge (like a cream separator) to remove the desired 
amount of fat, just like the dairy industry does to make low-

fat or non-fat milk. There is a 
big potential market for such a 
product since 1% fat milk has 
now passed low-fat milk (2%) 
as the best-seller in American 
supermarkets (11 Sept. 1991). 
8. Bland soymilk base (11 July 
1997). Presently no company 
(including International ProSoya 
Corp. of Canada, Pacifi c Foods 
of Oregon, and Ted Nordquist 
dba TAN Industries, Inc. etc.) 
offers this product.
 9. A soy-based kefi r 
made from authentic kefi r 
grains/cultures plus FOS 
(fructooligosaccharides), a 
dietary fi ber derived from 
chicory roots. FOS feeds and 
increases the level of “good 
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guy bifi dobacteria by up to fi ve times in the gastrointestinal 
tract, and boosts the body’s absorption of calcium and other 
minerals by up to 50 percent.” See article in Ag Innovation 
News (April 1999, p. 3, 14).

4875. SoyaScan Notes. 2016. Soyfoods success stories in 
developing countries (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri 
Lanka, Thriposha program (Cereal-soy blends, started 1976. 
Thriposha itself started in 1973). 2. Mexico (Chihuahua) 
program selling PADSA, Soyaven / Soyavena, Albachisa, 
and Almesa (Cereal-soy blends, 1978-80). 3. Thailand, 
ASEAN full-fat soy fl our project (1978). 4. Guatemala, 
Plenty Soy Dairy (Tofu, soymilk, soy ice cream, 1980)
 Private sector, largely self suffi cient: 1. Uganda, Africa 
Basic Foods (Dr. D.W. Harrison. Roasted whole soy fl our, 
cereal soy blends, 1966-69). 2. India. Ruchi’s Products (TVP, 
1980).

4876. SoyaScan Notes. 2016. The visionary work of 
Henry Ford and his researchers with soyfoods–then and 
now: Popularized the use of soybeans as foods in America 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Before Henry Ford began his pioneering work 
with soybeans in the early 1930s, most American consumers 
and farmers thought their only use was as feed for animals. 
Ford and his researchers and chefs played a major role in 
developing a remarkable variety of tasty and nutritious 
American-style foods from soybeans, and in publicizing 
these foods and their health benefi ts nationwide.
 Prior to 1934 (according to records in the SoyaScan 
database) only about 188 commercial soyfood products 
had been introduced in America. Of these, 78 had been 
launched in the Hawaiian Islands, so only 110 had been 
introduced on the American mainland. Of these 110, at least 
46 were made by Asian-American companies primarily for 
Asian-Americans (such as Chinese-Americans, Japanese-
Americans, etc.). Thus only 70 products were made by 
Caucasian-American companies, and, of these, 27 products 
were made by Seventh-day Adventist companies and sold 
mostly to other Seventh-day Adventists. In short, between 
1766-1767 (When Samuel Bowen launched America’s 
fi rst two commercial soy products–Soy-based Vermicelli 
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43 
commercial soy products had been introduced by Caucasian-
American companies, not including Seventh-day Adventists.
 Henry Ford’s ideas about introducing American-style 
soyfoods took their fi rst clear form on August 13, 1934, 
when he presented an all-soy gala dinner banquet for the 
American media at the immensely popular Ford Exhibit in 
the Century of Progress World’s Fair in Chicago, Illinois. 
Note fi rst that he chose a world-class event to introduce 

the little-known Cinderella crop. Now listen to the names 
of dishes on the menu: “Tomato juice seasoned with soy 
bean sauce. Salted soy beans. Celery stuffed with soy bean 
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean 
croquettes with tomato sauce. Buttered green soy beans. 
Pineapple ring with soy bean cheese [tofu] and soy bean 
dressing. Soy bean bread with soy bean relish. Soy bean 
biscuit with soy bean butter. Apple pie (soy bean crust). 
Cocoa with soy bean milk. Soy bean coffee. Assorted soy 
bean cookies. Soy bean cakes. Assorted soy bean candy.”
 This menu represented a fresh, new vision of soyfoods 
in America! Note the creative use of tofu in a pineapple ring 
and as a celery stuffi ng, and of soymilk with cocoa.
 But this was just the beginning. By Aug. 1935 Ford 
was serving soy ice cream for dessert at VIP and press 
luncheons held at the Ford Engineering Laboratory. In about 
1936 Ford’s Edison Institute published a 19-page booklet 
titled “Recipes for Soy Bean Foods,” which contained 58 
innovative American-style preparations including: Soy 
bran bread. Cinnamon buns. Muffi ns (for diabetic patients). 
Waffl es (with soy fl our). Scalloped green soy beans. 
Omelette (with tofu). Salad soy bean sprouts. Gingerbread. 
Honey soy bean ice box cookies. Macaroons. Coconut balls 
(with chopped soynuts). Lady fi ngers. Soy bean chocolate 
bars. Apple sauce cake. Doughnuts. Soy bean custard (with 
soymilk).
 In 1938, when Ford researcher Bob Smith invented 
a new and greatly improved type of soymilk (based on 
soy protein isolates), Ford and his researchers focused on 
developing new dairylike products based on this soymilk, 
including a non-dairy whipped cream, and an improved soy 
ice cream. The soymilk itself was widely served at Ford 
institutions in and around Dearborn, Michigan.
 Indeed a strong case can be made that Henry Ford and 
his coworkers played the leading pioneer role in developing 
American-style soyfoods and introducing them in a big way 
to America. In so doing, they set the stage for the rapid rise 
of soyfoods consumption among typical Americans that 
began in a small way during World War II, and in a big way 
starting in the 1970s and continuing into the 1990s.

4877. SoyaScan Notes. 2016. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered soy protein isolates (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Robert Boyer and Bob Smith did extensive, 
pioneering work on developing soy protein isolates at the 
Ford Motor Co. Both started research in 1938. Boyer used 
his isolates to make industrial products, such as spun soy 
protein fi bers and water-based paints. The soy fi bers were 
produced in a pilot-plant with a capacity of 1,000 pounds 
per day of soybean “wool” and soon a fabric containing 
25% soybean wool and 75% sheep’s wool was used in 
the sidewall upholstery of many Ford cars. Bob Smith 
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used his isolates to make a good-tasting soymilk, that was 
served in Ford cafeterias and schools, and at the Henry 
Ford Hospital, and was also used as the base for most of 
the early commercial soy-based whipped toppings–starting 
with Delsoy. In Nov. 1943 The Drackett Co. bought Ford’s 
soybean fi ber spinning operations; Boyer, Francis (Frank) 
Calvert, and William Atkinson went to Drackett from Ford 
as part of the deal. Drackett made and sold their fi bers, 
Soybean Azlon, spun from soy protein isolates, from 2 Dec. 
1943 to 1949. They were used mainly in felt hats by the 
American Hat Corporation. Drackett also commercialized 
other industrial soy proteins, such as Protein 110, 112, and 
220, Ortho Protein, and plastic molding compounds. Boyer 
left Drackett in 1949 when they shut down their Azlon fi ber 
spinning plant; he focused all his energy on developing food 
uses of edible products made from spun soy isolates. In 
mid-1957 ADM (Archer Daniels Midland Co.) purchased 
Drackett’s soy protein business. Bob Boyer began to work 
as a full-time consultant for Ralston Purina in the fi eld of 
soy proteins starting in early 1960. Since 13 June 1959 
Ralston Purina had been manufacturing industrial soy protein 
isolates (for use in paper coatings) at a plant in Louisville, 
Kentucky, which they purchased from Procter & Gamble 
in December 1958. In 1960, after starting consultation 
with Boyer, Ralston Purina began its fi rst work with edible 
soy proteins by establishing a research and pilot plant at 
company headquarters in St. Louis, Missouri. In about 
September 1962 Boyer was named technical director of 
protein products sales in the soybean division of the Ralston 
Purina Co.; he worked for Ralston until his retirement in 
1971. Frank Calvert, Boyer’s coworker from the Ford Motor 
Co. was hired in November 1962 to head up Ralston Purina’s 
R&D work on food-grade isolated soy protein in St. Louis. 
In 1965 Calvert was named director of soybean research, 
and in 1967 director of research of the Protein Division. In 
1969 Calvert was promoted to director of research, New 
Venture Management, and fi nally in 1971 vice president 
and research director, New Venture Management. During 
these years, Calvert developed new soy protein isolation 
processes, 70 percent soy protein concentrate products, and 
modifi ed soy protein coating compositions for industrial use. 
Calvert is considered a visionary in soy protein research and 
the accomplishments of his career were honored in 1973 
when the Ralston Purina plant at Memphis, Tennessee, was 
dedicated to him in recognition of his years of service and 
dedication to protein technology.
 In Oct. 1962 Ralston Purina began to introduce a line 
of edible soy protein isolate products made at their plant 
in Louisville: The fi rst three were Edi-Pro A and Edi-Pro 
N (spray-dried isoelectric and neutral isolated soy proteins 
respectively) and Textured Edi Pro (an edible spun soy 
protein fi ber). Supro 610 was launched in October 1966. 
As sales of these products increased, Ralston Purina soon 
found itself a leader in this new fi eld–along with the pioneer, 

Central Soya, which had launched Promine in Oct. 1959. 
Ralston Purina expanded food grade isolate capacity with 
new facilities at Memphis, Tennessee, beginning production 
on April 10, 1973; Pryor, Oklahoma, beginning production 
on December 1, 1976. By late 1975 the company was 
making about 75 million pounds per year of isolates from its 
three plants, and was starting to advertise its isolates in a big 
way, with full-page color ads. This expansion easily vaulted 
Ralston Purina into the position of world leader in food-
grade isolated soy proteins by 1976. On 21 August 1979 the 
company began producing soy protein isolates at its fi rst 
plant located outside the Unites States, in Ieper, Belgium. On 
1 July 1987 Ralston Purina established Protein Technologies 
International (PTI) as a wholly owned subsidiary focused 
on manufacturing soy protein and fi ber products. In 1993 
PTI was by far the world’s leading producer of soy protein 
isolates, controlling about 60% of the U.S. market. PTI’s 
sales of consumer soy protein products rose from $221.6 
million in 1989 to a record $288.1 million in 1992.

4878. SoyaScan Notes. 2016. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered textured soy fl our and TVP (Overview). Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: The world’s most popular textured soy protein 
product among consumers is TVP; the name is a registered 
trademark of ADM, The Archer Daniels Midland Co. of 
Decatur, Illinois. One of the two main developers of textured 
soy fl our was William Atkinson, a researcher at the Ford 
Motor Co. since 1935. After doing early work on industrial 
soy protein fi bers, he went to The Drackett Co., then to ADM 
when Drackett sold their agricultural operations to ADM 
in 1957. “TVP Textured Vegetable Protein” was launched 
commercially in April 1966, and Atkinson was issued a 
key patent on the product in Jan. 1970 (No. 3,488,770). 
The product described in this patent has probably had “the 
greatest impact in bringing the low-cost, textured vegetable 
products into commercialization.” A major breakthrough 
came on 22 Feb. 1971 when USDA’s Food and Nutrition 
Service authorized the use of textured vegetable proteins 
(which, in practice meant TVP) as an extender for meat, 
poultry, or fi sh in National School Lunch Programs and 
Special Food Service Programs for children. Up to 30% 
on a hydrated basis could be used. By 1975 some 75 to 
100 million pounds were being used in these programs 
alone. Starting in March 1973 TVP became a popular 
retail item as an extender for ground beef–whose price had 
skyrocketed. By 1976 approximately 60% of the soy fl our 
and grit texturizing capacity in the U.S. was licensed under 
this Atkinson patent. It dominated the industry from 1970 
to 1976 when it, in turn, came to be dominated by the Flier 
patent assigned to Ralston Purina Co. Wolf (1984) estimated 
that in 1982 approximately 95 million lb of textured soy 
fl our, worth about $13.8 million at the wholesale level, were 
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produced in the USA. It continues to be widely used in foods 
for both people and pets.

4879. SoyaScan Notes. 2016. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Invented meat alternatives based on spun soy protein fi bers 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: One day in 1942 at the Ford plant, Robert 
Boyer, while sampling fi bers of his “soybean wool,” realized 
that these same soy protein fi bers, if made tender by omitting 
the protein denaturation, hardening, and insolubilization, 
could be used as a basic ingredient in making meatlike 
textured soy protein foods. He had already developed an 
analog for the protein fi bers that grow on the outside of a 
sheep (wool), why not develop an analog for those on the 
inside, a meatless meat or meat analog? In 1949 Boyer left 
his job at The Drackett Co.
 He devoted all his energy to developing food uses of 
edible products made from spun soy isolates. His fi rst patent 
for edible soy fi bers was applied for in 1949; It was rewritten 
and applied for in May 1952 and issued in June 1954 (No. 
2,682,466). In 1956 Worthington Foods purchased a license 
from Boyer and began to develop the world’s fi rst meatlike 
meatless products based on these soy protein fi bers. In Oct. 
1962 Ralston Purina Co. began to produce the world’s fi rst 
food-grade spun soy protein fi bers–named Textured Edi 
Pro–at its plant in Louisville, Kentucky. Worthington Foods 
purchased these fi bers and used them as key ingredients in 
a new generation of meatlike products. The fi rst of these 
were on the market by 1963, with names like Worthington 
Soyameat–Fried Chicken Style, Chicken Style Roll, Prosage 
(like pork sausage), White-Chik, Soya Meat–Beef Like; The 
Soyameat–Fried Chicken style was canned whereas the other 
products were frozen. The fl avor and texture were better than 
any meatlike product ever made in America. Initially these 
products were sold in health food stores but in late 1965 
they started to be sold in supermarkets. In 1966 Worthington 
started to spin its own soy fi bers, and the next year Ralston 
Purina stopped spinning.
 Other companies also licensed the rights to spin soy 
protein fi bers from Robert Boyer. In December 1965 General 
Mills introduced its Bontrae line of spun soy protein fi ber 
products, starting with Bac-O*s (imitation bacon bits). By 
May 1966 General Mills was making analogs for ground 
beef, diced ham, and diced poultry–all from spun soy protein 
fi bers. So successful were these products (they also won 
several prizes) that in June 1969 General Mills broke ground 
for a multi-million dollar state-of-the-art fi ber spinning plant 
at Cedar Rapids, Iowa. It began making Bontrae products 
in later 1970. By 1975 Cortaulds in England had launched 
Kesp, based on spun soy protein.
 Today about 15-20% of Worthington’s meat alternatives 
contain spun soy protein fi bers. These products have a retail 

value of about $8.8 million. Worthington’s Morningstar 
Farms line of meat alternatives, some of which contain spun 
soy protein fi bers, is sold in the frozen foods section of about 
95% of all supermarkets and grocery stores in America.

4880. SoyaScan Notes. 2016. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered soy-based non-dairy whip toppings (Overview). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: The entire non-dairy whip topping industry 
traces its roots back to Henry Ford’s George Washington 
Carver Laboratory. There the initial research work was done 
by chemists Robert Smith and Holton W. “Rex” Diamond, 
based on soymilk made from soy protein isolates that Smith 
had begun to develop in 1938. During World War II the U.S. 
government prohibited the sale of whipping cream. Therefore 
a number of soy-based whipped toppings hit the market–and 
each manufacturer learned how to make the product at Henry 
Ford’s Carver Lab: Delsoy (Aug. 1944, Russell-Taylor 
Inc./Delsoy Products Inc., Dearborn, Michigan; Started 
by Herbert Marshall Taylor, and run by Bob Smith, Eric 
Russell Swanson, and Harvey Whitehouse); Whip Topping 
(March 1945; Rich Products Corp., Buffalo, New York; Run 
by Bob Rich); Presto Whip or Delsoy Super Whip (1947, 
Delsoy Products; in a pressurized can); Wonder Whip (Sept. 
1947, Vegetable Products Corp., Saline, Michigan; Run 
by Rex Diamond). Scotch Topping (1949, Mitchell Foods, 
Inc., Fredonia, New York; Run by Frank S. Mitchell) was 
only indirectly infl uenced by Henry Ford’s work; Mitchell, 
an employee of Spencer Kellogg & Sons, Inc., in Buffalo, 
initially played an important part in developing the non-dairy 
whip topping made by Rich Products Corp., then he left and 
started his own company.
 Rich Products Corp. transformed this product concept 
into a national best-seller. In May 1956 Rich’s Whip 
Topping began to be made by the superior Diamond Process 
(developed and patented by Rex Diamond) which used 
no protein. Today about 265 million lb of non-dairy whip 
toppings worth $453.4 million dollars are sold each year to 
the retail, foodservice, and bakery trades. Sales of all food 
products made by Rich Products Corp. are expected to top 
$1,000 million for the fi rst time in 1994, the company’s 50th 
anniversary.

4881. SoyaScan Notes. 2016. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered soymilk in America (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Henry Ford and his researchers pioneered 
soymilk in America. As early as Feb. 1921, in an interview 
with The New York Tribune, Ford predicted that “The 
milk and meat from cows will be replaced by man-made 
products.” He explained that his laboratories had already 
made an experimental “milk which is superior to the natural 
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article and much cleaner... not subject to tuberculosis.”
 Starting in about 1928 Dr. Edsel Ruddiman, working 
for Henry Ford at Dearborn, Michigan, did research and 
development work on soymilk made from whole soybeans.
 At the 1934 Chicago World’s Fair, Henry Ford served 
soymilk in various dishes, such as Cocoa with Soy Bean 
Milk, at his gala banquet for the media, and exhibited 
soymilk and other soyfoods in the Ford Barn. Millions 
of people saw this exhibit and read the media coverage. 
In about 1936 Ford’s Edison Institute published a 19-
page booklet titled “Recipes for Soy Bean Foods,” which 
contained a recipe for making soymilk at home plus various 
recipes for using this soymilk, such as Soy Bean Custard.
 In 1938 Bob Smith developed a completely new type 
of soymilk based on isolated soy protein. Henry Ford liked 
the taste very much and said he preferred it to cow’s milk. 
He often kept a supply in his soymilk, which he enjoyed 
drinking, in his home refrigerator. In about September 1942, 
this new type of soymilk started to be made at the rate of 
150 gallons a day from isolated soy protein, hydrogenated 
soy oil, and corn sugar at Ford’s George Washington Carver 
Laboratory in Dearborn; the goal–to replace cow’s milk. 
Tests conducted by the Henry Ford Hospital showed that 
rats could live and reproduce for fi ve generations on nothing 
but this soymilk. It was served at the Henry Ford Hospital 
in Detroit, and at Ford cafeterias and schools. During World 
War II, in about 1943 the Ford News Bureau wrote a 3-page 
background paper on “Ford soy milk” stating that it could 
play a major role worldwide in supplementing the diets 
of millions of people who faced a shortage of cow’s milk 
due to wartime conditions. Ford’s soymilk was fi rst used 
commercially to make Delsoy, a non-dairy whipped topping 
introduced in the mid-1940s.
 Since the early 1980s there has been a boom in soymilk 
consumption worldwide–as well as in the USA. Since the 
mid-1980s, soymilk has been the fastest growing basic 
soyfood product in America. In 1992 an estimated 995,750 
gallons (3,768,910 liters) of soymilk (not including infant 
formulas), worth about $75,000,000 at the retail level, were 
sold in the USA. The market is estimated to be growing 
at the rate of about 12% a year. Soymilk, packaged in 
aseptic cartons that do not require refrigeration, is one of 
the most popular products in natural- and health food stores 
nationwide. By 1993 at least 234 brands of soymilk / soy 
beverages had been introduced in the USA and another 
152 had been introduced in Europe. By a remarkable 
coincidence, America’s leading soymilk manufacturer 
(American Soy Products, Inc., maker of Edensoy) is located 
in Saline, Michigan, the same small, rural town where 
Henry Ford established one of his “village industries” that 
processed soybeans from August 1938 until the start of 
World War II.

4882. SoyaScan Notes. 2016. The visionary work of Henry 

Ford and his researchers with soyfoods–then and now: 
Pioneered soy ice cream (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Starting in the mid-1970s, soy ice cream has 
become quite popular and widely available in America. 
Ice Bean, made by The Farm Food Co. in San Rafael, 
California, was launched in 1976, soon achieved nationwide 
distribution at natural- and health food stores, and is till 
on the market. Tofutti–the best-selling soy ice cream of 
all time–was introduced by David Mintz at his Kosher 
Jewish Deli, Mintz’s Buffet, in 1981. By 1982 it was sold 
throughout New York City, and in 1983 Mintz established a 
corporation named Tofu Time Inc. to sell stock to the public 
and market Tofutti nationwide. Sales of Tofutti skyrocketed 
to $9 million in 1984, then to a record $17.1 million in 1985. 
By the summer of 1985 at least 26 brands of soy ice cream 
(many with “Tofu” on the label) were on the market in 
America. Today soy ice creams are sold throughout America 
at virtually all natural- and health food stores and at many 
supermarkets. By early 1993 at least 208 commercial soy ice 
cream products had been launched worldwide, including 127 
in the USA. Henry Ford was a pioneer in developing soy ice 
cream. In the early 1930s Ford researchers Robert Boyer and 
Edsel Ruddiman developed an experimental soy ice cream 
at Greenfi eld Village. It was based on fresh tofu curds and 
soy protein isolates. Chef Jan Willemse claimed (in 1992) 
to have served vanilla and honey fl avored soy ice cream to 
Henry Ford in his private dining room in late 1934. By Aug. 
1935 Ford was serving soy ice cream for dessert at VIP and 
press luncheons held at the Ford Engineering Laboratory. 
By Sept. 1942 a soymilk plant at Ford’s George Washington 
Carver Laboratory in Dearborn was producing 150 gallons of 
soymilk a day. Soon part of this soymilk was being used to 
make soy ice cream, which was served at the Ford cafeterias 
and the Henry Ford Hospital in Detroit, Michigan. In 1951 
Bob Rich of Rich Products in Buffalo, New York, launched 
Chil-Zert, America’s fi rst commercial soy ice cream. He got 
the idea from Henry Ford’s Carver Laboratory and, like the 
Lab, made his ice cream from isolated soy proteins.

4883. SoyaScan Notes. 2016. Defi nition of textured soy 
protein products (Overview). Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: The broad term “textured soy protein” 
refers to three different types of modern textured soy 
protein products: Textured soy fl our, textured soy protein 
concentrate, and spun soy protein fi ber. The fi rst two of these 
products are available by mail order from several sources, 
plain or fl avored, and in different sized chunks.
 Textured soy fl our (TSF) is made by running defatted 
soy fl our through an extrusion cooker. The heat generated 
by friction, pressure, and the adjustable die at the exit end 
allows production of many different forms and sizes. The 
best known brand is “TVP,” owned by the Archer Daniels 
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Midland Co. This product, when hydrated, has a chewy 
texture. It is widely used as a meat extender and in pet foods.
 Textured soy protein concentrate is a more sophisticated 
and more expensive product than textured soy fl our. It lacks 
all of the water-soluble sugars which cause fl atulence, and 
it has a much lighter (almost white) color. In recent years it 
has replaced much of the TSF used as a meat extender and 
in other foods. From a nutritional viewpoint, it is important 
to note that most soy protein concentrate is made by the 
alcohol-wash process, which removes almost all of the 
phytoestrogens and isofl avones from the product; little if any 
is presently made by the water-wash process which does not 
remove these potentially valuable substances.
 Spun soy protein fi ber is made by texturizing soy protein 
isolates. The isolates are mixed with water to form a soft 
dough (called a dope), then extruded into a salt water bath 
to form many thin fi bers or monofi laments. These are used 
in meat alternatives to simulate muscle tissue. Address: 
Soyfoods Center.

4884. SoyaScan Notes. 2016. Chronology of soymilk 
worldwide–1950 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1950’s–Soymilk enters the modern era as it 
begins to be marketed in bottles like soft drinks, largely due 
to work by K.S. Lo of Vitasoy in Hong Kong and Yeo Hiap 
Seng in Singapore.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyû, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller was the inspiration for and 
helped to establish the shop.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1965–ProSobee, the world’s earliest known non-dairy 
infant formula based on soy protein isolates, is launched by 
Mead Johnson & Co. of Evansville, Indiana.
 1966–The enzyme lipoxygenase is discovered by 
scientists at Cornell University [Ithaca, New York] to be 
responsible for the “beany” fl avor in soymilk. A process is 
developed which could be used to help eliminate this fl avor.
 1967–Soymilk begins to be packaged aseptically in Tetra 
Pak cartons. This allows it to be sold without refrigeration 
for six months or more. The fi rst such product was Beanvit, 
made by Yeo Hiap Seng Ltd. in Singapore and packaged in a 
disposable tetrahedron-shaped container.
 1970’s and 1980’s–Soymilk becomes a popular beverage 
throughout Asia, spreading to Europe, Australia and the 
United States.
 1979–Hong Kong Soya Bean Products Co. Ltd. starts 

to export Vitasoy, packed in Tetra Brik cartons, to selected 
countries throughout the world. By the early 1980s exports 
were going to over 20 countries, both developed and 
developing. Exports to the USA began in 1980. 1980 Jan.–
DE-VAU-GE Gesundkostwerk, a Seventh-day Adventist 
food company near Hamburg, Germany, launches GranoVita 
Soja Drink in 500 ml Tetra Brik cartons; this soymilk product 
is made by N.V. Vandemoortele (one of Europe’s largest 
oilseed crushers, founded in 1934) in Izegem, Belgium.
 1980 June–N.V. Alpro is founded by Vandemoortele to 
take over production of this soymilk. Inspired and headed 
by Philippe Vandemoortele, Alpro purchased the land on 
which it was located from Vandemoortele, and became an 
independent manufacturer. Alpro quickly became Europe’s 
leading producer of soymilk, making private-label brands for 
scores of companies.
 1983 July–Edensoy brand soymilk is launched by Eden 
Foods of Clinton, Michigan. Imported from Japan (where 
it is made by Marusan-Ai Co.), it is sold in plain and carob 
fl avors in stand-up foil retort pouches.
 1984 Feb.–The fi rst comprehensive study of the 
soymilk market in the U.S. is published by Soyfoods Center 
of Lafayette, California. It estimates that total soymilk 
consumption in the U.S. in 1983 (not including soy-based 
infant formulas) was 2.68 million gallons (26% of this was 
imported), and total production of soy-based infant formulas 
was 32 million gallons.
 1984 Aug.–Westsoy Natural brand soymilk is launched 
by Westbrae Natural Foods of Emeryville, California. 
Imported from Japan (where it is made by San-Iku Foods), it 
is sold in one fl avor in standup foil retort pouches.
 1984 Oct.–Westbrae Natural Malted’s, a thick soymilk 
resembling a milk shake, are launched in many fl avors by 
Westbrae Natural Foods, imported from Japan.
 1986 Nov.–Edensoy starts to be made in America by 
American Soy Products (ASP) at a large, modern plant in 
Saline, Michigan, and sold in Tetra Brik aseptic cartons. ASP 
is a joint venture of 4 Japanese companies and Eden Foods.
 1988 Nov.–Pacifi c Foods of Oregon, launches its fi rst 
soymilk product, Naturally Northwest Soy Beverage [Plain], 
in a 1-quart Tetra Brik Aseptic carton. The company’s new 
factory is in Tualatin, Oregon.
 1990 April–WestSoy Lite, America’s fi rst “lite” soymilk, 
with a low fat content, is introduced in plain, vanilla, and 
cocoa fl avors by Westbrae Natural Foods. Made by adding 
water to regular soymilk, the product is less expensive to 
make, but also contains less nutrients.
 1990 June–Alpro opens a new soymilk plant at 
Wevelgem, Belgium. Costing about US$15 million and 
having a capacity of 45 million liters a year, it is reputed to 
be the largest in the world. Alpro now makes about 70% of 
the soymilk in Europe.
 1990 Sept. 24–The company name is changed to Vitasoy 
International Holdings Ltd. from Hong Kong Soya Bean 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1577

© Copyright Soyinfo Center 2016

Products Co. Ltd.
 1991–There are at least 35 processors or marketers of 
soymilk in the U.S., increasing production to approximately 
9.8 million gallons. Consumption is estimated to be growing 
at between 15 and 20% per year since 1984.
 1993–More than 200 scientifi c journal articles about 
soymilk have been published in English, and at least 80 
English-language patents on soymilk have been issued 
between 1912 and 1993.
 1994 Jan.–Soy-Um, a low-priced and attractively 
packaged soymilk, is launched by J&G Inc., a product 
developer and distributor in Chicago, Illinois. The product is 
made in Oregon by Pacifi c Foods.
 1995–A market study is published, estimating that 
$108 million of soymilk was sold in the U.S. in 1994. This 
equates to approximately 13.5 gallons of soymilk. By 1995 
sales are projected to have risen to over $130 million, or 
approximately 16.3 million gallons.

4885. SoyaScan Notes. 2016. Chronology of tofu 
worldwide–1930 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later 
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled 
tofu), and ganmodoki (fried tofu patties) in San Francisco 
at 1636 Post St. between Buchanan and Laguna streets. The 
company is owned by Mr. Teranishi, who may have started 
it as early as the early 1920s. In Feb. 1937 it was sold to 
George and Jack Mizono, and their mother and father (Saichi 
Mizono).
 1932, Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, was making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) 
in Loma Linda, California, was making Loma Linda Vege-
Cheese (canned tofu with pimiento).
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were 
all founded and run by Seventh-day Adventists. Note also 
that each of these fi ve Seventh-day Adventist tofu products 
used the word “cheese” in the name and that each was 
canned. 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 

Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket–Boy’s 
Market supermarket chain (which had about 12 stores at 
the time) in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the type 
so widely used today. Again, Mr. Yamauchi conceived of the 
idea. He went to the Sealright Company in Los Angeles that 
made Sealright trays and asked them to make a waterproof 
plastic tray for his tofu. Mr. Yamauchi created three specifi c 
early innovations in tray packaging: (1) A very deep tray, 
holding 26-28 ounces; (2) A method for heat sealing a plastic 
fi lm to the fl ange of a tray which had cold water fl ooding 
over the fl ange; (3) High-speed sealing machines to pack and 
seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold about 
550,000 copies by 1997, played a major role in introducing 
tofu to the Western World.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started.
 1977 Sept.–White Wave, owned by Steve Demos, starts 
making tofu at 1738 Pearl St., in Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in 
a Tetra Brik carton. It is named “Morinaga brand Tofu. 
Soybean Curd.” In 1978 the name was changed to “Morinaga 
brand Ever-Fresh Silken Tofu.”
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 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the fi rst to open a soy deli–which 
had a take-out menu.
 1978 April–Nasoya Foods, owned by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95.
 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in California. 
This book is used to start hundreds of tofu manufacturing 
companies throughout the Western World and in some Third 
World countries.
 1982 April–There are 242 tofu manufacturers in the 
Western World, including 173 in the United States.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4-$5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods American Corporation.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

4886. SoyaScan Notes. 2016. Chronology of early isolated 

soy protein (soy protein isolate) developed for food use. 5 
June 2011. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1911–Beltzer develops isolated soy protein 
(ISP) for food use in France.
 1921–Satow develops isolated soy proteids for food use 
in Japan.
 1935–First U.S. patent for soy protein issued to Burruss 
& Ruth.
 1932–The Glidden Co. (Chicago) fi rst develops soy 
protein for food use in the USA but did not yet make a 
commercial product.
 1939–Albusoy, made by The Glidden Co. in Chicago, is 
launched. It takes the place of egg albumen (egg whites) in a 
wide variety of products, especially confections.
 1942–Central Soya Co. launches a similar whipping 
compound named Soy Whip–also meant to replace an animal 
product–egg whites.
 1945–Rich Products Corp. (Buffalo, New York), during 
World War II when whipping cream is unavailable, launches 
Whip Topping, made from “Soy Cream,” based on soy 
protein.
 1946–Borden Co., Whitson Products Div., launches 
Soyco–a “soy albumen whipping agent.”
 1947–Vegetable Products Corp. (Saline, Michigan) 
launches Wonder Whip–a soy-based non-dairy whip topping.
 1948–Rich Products Corp. launches Whip Topping, 
based on isolated soy protein, in a pressurized aerosol metal 
can. It is a smash success.
 1950–Presto Food Products (of Industry, California) 
launches Mocha-Mix Coffee Creamer (later renamed Mocha 
Mix Non-Dairy Creamer)–based on soy protein.
 1951–Rich Products Corp. launches Chil-Zert, the fi rst 
non-dairy frozen dessert (ice cream)–based on soy protein.
 1951–Hoffman Products (York, Pennsylvania), 
Subsidiary of York Barbell Co., launches Bob Hoffman’s Hi-
Proteen (powder)–based on soy protein.
 1952–Rich Products Corp. launches Sundi Whip, a non-
dairy fountain topping in a pressurized can, based on soy 
protein.
 1952–Rich Products Corp. launches Rich’s Chocolate 
Eclairs (non-dairy and frozen), fi lled with Rich’s Whip 
Topping.
 1959–Central Soya Co. (Chicago, Illinois) launches 
Promine–food-grade soy protein in two types; D is 
dispersible, R is regular.
 1962–Ralston Purina launches Edi-Pro–spray-dried soy 
protein.
 Observations:
 1. Using plant proteins to replace animal proteins is 
generally a good thing for many reasons, and is defi nitely a 
long term green trend.
 2. Many people who are unable (allergies, lactose 
intolerance, heart condition, etc.) or unwilling (vegan, 
kosher) to use dairy products are extremely grateful for non-
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dairy alternatives made from soy protein.
 3. One of the Buddhist precepts is not to fi nd fault with 
others... which may be interpreted to include other things. 
There is a place for just about everything if it is used wisely. 
The few groups criticizing isolated soy proteins are those 
promoting animal products (meat, dairy and eggs); they are 
therefore criticizing the competition–soyfoods and edible soy 
ingredients.

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document.
A plus after eng (eng+) means that SOYINFO CENTER has 
done a partial or complete translation into English of that 
document.
An asterisk in a listing of number of references [23* ref] 
means that most of these references are not about soybeans 
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour). 11, 16, 19, 25, 33, 34, 37, 56, 57, 58, 68, 99, 101, 119, 120, 
126, 136, 150, 167, 221, 222, 625, 681, 936, 2905, 4020, 4067

Adhesives, Asphalt Preservation Agents, Caulking Compounds, 
Artifi cial Leather, Polyols, and Other Minor or General–Industrial 
Uses of Soy Oil as a Drying Oil. 3509, 4207

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962. 2032, 4115, 4203

ADM. See Archer Daniels Midland Co.

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa (General). 39, 197, 836, 1127, 1194, 1610, 2486, 2613, 2638, 
2755, 3213, 3277, 3607, 3686, 3987, 4526, 4758

Africa–Algeria, Democratic and Popular Republic of. 1399, 2638

Africa–Angola. 2638

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960). 2638

Africa–Botswana (Bechuanaland until 1966). 2638

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 2638, 4808

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 2638

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French). 2534, 2638

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French). 2638

Africa–Chad. 2638

Africa–Congo (formerly Zaire). Offi cially Democratic Republic 
of the Congo (DRC). Also known as Congo-Kinshasa. Named 
Zaire from Oct. 1971 to May 1997. Named Congo Free State from 
1855-1908, Belgian Congo (Congo Belge in French) from 1908-
1960, Republic of the Congo from 1960 to 1964, then Democratic 
Republic of the Congo from 1964-1971. 2638, 2984, 3150, 4291, 
4811

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958). 2638

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959). 2638, 2984, 4730, 4806

Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française 
des Somalis–from 1892 to 1967. French Territory of the Afars and 
Issas from 1967 to 1977). 2638

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971. 7, 1194, 1471, 1506, 2024, 2162, 2409, 2466, 2638, 4089, 
4463, 4810

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa). 637, 1610, 1898, 
2638, 3863, 3984

Africa–Gabon (Part of French Equatorial Africa from 1910 to 
1958). 2638

Africa–Gambia (The). Includes Senegambia. 7

Africa–Ghana (Gold Coast before 1957). 7, 1506, 2638, 4789, 4850

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958). 2638

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974). 2638

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920). 780, 1495, 1610, 1768, 
1898, 2638, 3863

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa. 2849

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia). 2638

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975). 627, 2547, 2638, 3491

Africa–Malawi (Nyasaland from 1891-1964). 2638, 4846

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 2638
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Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960). 2638

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar). 7

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956). 1399, 
1610, 1898, 2638, 4690

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975). 2638, 2849, 4806, 4810

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990). 2638

Africa–Niger (Part of French West Africa from 1904-1959). 2638

Africa–Nigeria, Federal Republic of. 7, 74, 1194, 1475, 1553, 1610, 
1898, 2143, 2638, 3149, 3150, 3607, 3765, 3863, 3875, 3990, 4463, 
4789

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 2638

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia). 2638, 2984, 4715, 4716

Africa–Sierra Leone. 7, 2638

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa). 2638

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961. 7, 350, 495, 
596, 712, 1194, 1233, 1248, 1475, 1559, 1845, 2183, 2400, 2425, 
2534, 2577, 2590, 2613, 2638, 2686, 2702, 2888, 2889, 3029, 3100, 
3213, 3702, 3863, 3901, 3989, 3993, 4680, 4730, 4789, 4802, 4806, 
4808, 4810, 4811, 4850

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 74, 2984, 3142

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 2477, 
2638

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created 
in 1964 by Merger of Tanganyika and Zanzibar). 74, 1495, 1610, 
1795, 1898, 2517, 2638, 3523

Africa–Togo (Togoland until 1914). 2638

Africa–Tunisia. 1726, 2638

Africa–Uganda. 548, 1610, 1768, 1898, 2409, 2638, 3355, 4850, 
4875

Africa–Zambia (Northern Rhodesia from 1899-1964). 74, 2638, 
3142, 3150, 3863

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79). 74, 283, 2638, 2984, 3142, 3150, 3654, 3854, 4806, 
4810, 4811

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Ag Processing Inc a cooperative (AGP). 2617, 2719, 3711, 3798, 
4070, 4549, 4554, 4720

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Economics, Bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural Economics

Agricultural Experiment Stations in the United States. 70, 251, 257, 
416, 667, 693, 699, 812, 1007, 1022, 1037, 1114, 1141, 1266, 1398, 
1534, 1637, 1638, 1815, 2224, 2900, 2963, 3107, 3392, 3406, 3811, 
3818

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agricultural colleges and universities, state. See Land-Grant 
Colleges and Universities

Agronomy, soybean. See Cultural Practices, Soybean Production

Ajinomoto Co. Inc. (Tokyo, Japan). 150, 231, 485, 1985, 2411, 
2618, 2701, 3018, 3630

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus. 
4274

Alfa-Laval (Lund, Sweden). 836, 1441, 2493, 2497, 2500, 2547, 
2601, 2613, 2691, 2943, 2975, 3213, 3233, 3234, 3491, 3822, 4291, 
4393, 4421

Alfalfa Sprouts (Medicago sativa). 1861

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
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Protein Concentrate (LPC). See Also Alfalfa Sprouts. 197, 496, 
1156, 1484, 1859

Alfalfa or Lucerne / Lucern (Medicago sativa). 200, 202, 1021, 
1861, 3290, 3599, 3688, 3733, 4115

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allied Mills, Inc. Including (by July 1929) American Milling 
Co. (Peoria, Illinois) and Wayne Feed Mills (Chicago, Peoria, or 
Taylorville, Illinois). 102, 106, 116, 141, 460

Almond Butter or Almond Paste. 3641, 4679

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc. 1062, 1416, 2590, 3682, 4424, 4562, 4563, 
4594, 4595, 4843

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products. 2244, 2648, 2651, 2652, 2681, 2693, 2739, 2754, 2757, 
2787, 2788, 2803, 2804, 2808, 2824, 2953, 2985, 3002, 3075, 3101, 
3318, 3830, 3925, 4422, 4440, 4587

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 197, 867, 
3053, 4562, 4564, 4621, 4857, 4859

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores. 2545, 2547, 2613, 2620, 2673, 
2761, 3011, 3049, 3074, 3213, 3233, 3410, 3484, 3490, 3491, 3509, 
3523, 3524, 3526, 3543, 3647, 3822, 4421, 4653, 4719, 4802, 4884

Alternative medicine. See Medicine–Alternative

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned. 3014

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus). 
3342, 3409, 3643, 3687

Amazake. See Rice Milk (Non-Dairy), Rice Milk (Non-Dairy)–
Amazake

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both. 13, 2769, 2770, 2778, 2780, 2793

American Milling Co. See Allied Mills, Inc.

American Natural Snacks (St. Augustine, Florida). 3146, 3154, 

3380, 3948, 4204, 4412

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986. 
3682, 4884

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925). 222, 245, 326, 1126, 
2073, 2097, 2719, 2725, 2755, 2924, 3110, 3546, 4749, 4828

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General). 1544

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa. 4822

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia. 191, 1361, 2409, 2499, 2500, 2543, 2800, 2812, 
4311, 4649, 4822, 4823

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern). 233, 1335, 1508, 1545, 
2529, 2545, 2923, 4610

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America. 1281, 1292, 1342, 1813, 2409, 2634, 
3001, 3130, 3293, 3378, 3379, 3381, 3433, 3547, 4542, 4592, 4608

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils). 3845, 3914, 4182, 4548, 4671

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS). 191

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI). 4885

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites. 68, 326, 611

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc. 74, 245, 2984

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969). 233, 290, 299, 385, 494, 1726

American Soybean Association (ASA)–State Soybean Associations 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1583

© Copyright Soyinfo Center 2016

and Boards (Starting with Minnesota in 1962). 2988, 3288, 3784, 
3823, 3845, 3914, 3927, 3967, 3973, 4002, 4010, 4026, 4039, 4040, 
4055, 4080, 4089, 4149, 4152, 4169, 4182, 4233, 4250, 4253, 4254, 
4350, 4395, 4452, 4522, 4526, 4537, 4548, 4703

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products). 68, 74, 245, 425, 611, 
716, 1126, 1549, 1910, 2055, 2725, 2988, 3110, 3151, 3546, 3759, 
3783, 3784, 3823, 3824, 3845, 3914, 3927, 3933, 3960, 3967, 3973, 
3994, 3995, 4002, 4010, 4020, 4026, 4039, 4040, 4055, 4080, 4089, 
4099, 4131, 4141, 4142, 4149, 4152, 4153, 4169, 4233, 4250, 4253, 
4254, 4350, 4395, 4452, 4454, 4496, 4497, 4505, 4522, 4537, 4548, 
4572, 4642, 4659, 4671, 4751, 4774, 4821, 4847

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri). 3784, 3823, 3824, 
3933, 3960, 3994, 3995, 4010, 4020, 4055, 4182, 4454, 4505, 4522, 
4548, 4659, 4751, 4774, 4821, 4847

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil). 191, 
1217, 1281, 1292, 1335, 1342, 1361, 1544, 1813, 2409, 2543, 2545, 
2634, 2670, 2684, 2761, 2923, 3001, 3130, 3293, 3378, 3379, 3381, 
3433, 3547, 3709, 3891, 4140, 4511, 4526, 4621, 4649

American Soybean Association–Research Foundation (ASARF, 
1965-1980), Market Development Foundation (ASAMDF, ASMDF, 
1977-1980), and American Soybean Development Foundation 
(ASDF, Dec. 1980--1991). 2055

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type. 4, 16, 17, 25, 97, 
157, 168, 188, 197, 200, 201, 202, 208, 226, 246, 262, 294, 344, 
351, 369, 395, 416, 422, 471, 491, 501, 505, 516, 557, 586, 640, 
763, 771, 772, 778, 823, 824, 838, 874, 906, 944, 947, 953, 962, 
963, 1007, 1020, 1058, 1092, 1116, 1163, 1167, 1170, 1240, 1284, 
1363, 1412, 1417, 1420, 1421, 1455, 1470, 1525, 1541, 1690, 1727, 
1879, 1890, 1909, 1921, 1986, 2023, 2026, 2027, 2033, 2146, 2156, 
2187, 2209, 2217, 2385, 2387, 2459, 2505, 2590, 2606, 2607, 2636, 
2671, 2789, 2849, 2898, 2939, 2989, 3114, 3164, 3221, 3230, 3263, 
3290, 3392, 3400, 3459, 3478, 3624, 3690, 3874, 3888, 3909, 3970, 
3972, 3974, 3987, 4006, 4020, 4050, 4059, 4066, 4150, 4173, 4176, 
4291, 4459

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing and Extrusion Cooking Equipment. 
Formerly V.D. Anderson Co. and Anderson IBEC. 1500, 1903, 
1948, 2517, 3418, 4666

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 

Andreas (1922- ). 511, 519, 526, 630, 989, 1021, 1254, 2324, 3076, 
3305, 3338, 3514, 3516, 3517, 3603, 3614, 3672, 3773, 3835, 3836, 
3837, 3888, 3909, 3938, 3986, 4173, 4551, 4553, 4603

Ang-kak or angkak. See Koji, Red Rice

Ang-kak. See Koji, Red Rice

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans. 1345, 3617, 3646, 4565

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights. 3554, 3555, 3577

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid. 202, 296, 655, 783, 796, 838, 936, 948, 1029, 
1058, 1092, 1407, 1414, 1420, 1531, 1616, 1698, 1751, 1867, 1868, 
1937, 2034, 2073, 2295, 2444, 2592, 2601, 3150, 3403, 3435, 3461, 
3782, 3828, 3915, 3987, 4059

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods). 858, 1245, 1420, 1922, 1988, 2336, 2907, 
3396, 3636, 3689, 3719, 3830, 3832, 3888, 3909, 3913, 3925, 3926, 
4050, 4051, 4058, 4115, 4150, 4207, 4292, 4436, 4448, 4505, 4520

Antivitamin Activity and Antivitamins (Substances in Raw 
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K). 358, 
399, 558, 603, 946, 1092, 2149, 2180, 3828, 3974, 3987

Appliances. See Blender

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS). 2494, 2495, 2497, 2613, 2691, 2753, 3233, 
3707

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969). 25, 64, 68, 84, 101, 170, 175, 
187, 204, 221, 245, 265, 272, 273, 285, 291, 364, 405, 411, 413, 
414, 426, 445, 446, 452, 455, 470, 475, 479, 506, 511, 512, 519, 
526, 527, 528, 536, 538, 563, 585, 587, 605, 611, 612, 622, 623, 
630, 661, 665, 669, 674, 677, 678, 684, 685, 686, 694, 696, 704, 
715, 719, 721, 728, 758, 759, 768, 771, 778, 795, 798, 802, 813, 
815, 823, 841, 854, 855, 856, 877, 912, 927, 947, 950, 962, 966, 
967, 973, 979, 989, 990, 1001, 1007, 1011, 1019, 1021, 1028, 1036, 
1038, 1055, 1069, 1081, 1089, 1101, 1104, 1106, 1113, 1147, 1149, 
1161, 1165, 1171, 1172, 1175, 1185, 1190, 1194, 1206, 1212, 1213, 
1226, 1238, 1239, 1246, 1248, 1249, 1254, 1265, 1266, 1295, 1306, 
1313, 1344, 1349, 1368, 1412, 1418, 1422, 1432, 1435, 1444, 1447, 
1451, 1457, 1475, 1476, 1479, 1481, 1495, 1499, 1517, 1519, 1528, 
1540, 1542, 1544, 1549, 1552, 1564, 1574, 1575, 1585, 1591, 1592, 
1593, 1597, 1598, 1602, 1611, 1612, 1624, 1634, 1648, 1661, 1673, 
1678, 1685, 1687, 1701, 1703, 1718, 1719, 1726, 1730, 1756, 1759, 
1770, 1778, 1788, 1794, 1807, 1809, 1814, 1820, 1821, 1832, 1833, 
1834, 1835, 1854, 1858, 1860, 1884, 1922, 1965, 1969, 1985, 1994, 
1995, 2056, 2064, 2071, 2073, 2074, 2079, 2086, 2096, 2109, 2110, 
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2111, 2157, 2162, 2166, 2178, 2204, 2205, 2206, 2210, 2212, 2222, 
2229, 2246, 2247, 2256, 2257, 2258, 2290, 2291, 2301, 2302, 2307, 
2324, 2333, 2339, 2340, 2345, 2346, 2348, 2372, 2377, 2379, 2381, 
2382, 2407, 2412, 2468, 2470, 2477, 2486, 2487, 2488, 2490, 2507, 
2511, 2529, 2533, 2544, 2545, 2547, 2561, 2602, 2608, 2617, 2620, 
2643, 2674, 2675, 2709, 2718, 2731, 2741, 2749, 2751, 2752, 2753, 
2755, 2758, 2759, 2768, 2769, 2770, 2778, 2780, 2789, 2793, 2796, 
2818, 2864, 2865, 2866, 2917, 2922, 2944, 2949, 2953, 2966, 2973, 
2977, 2985, 2991, 3008, 3020, 3021, 3022, 3049, 3051, 3076, 3103, 
3122, 3130, 3152, 3160, 3165, 3195, 3196, 3225, 3226, 3252, 3257, 
3274, 3275, 3299, 3304, 3305, 3316, 3324, 3332, 3338, 3350, 3351, 
3360, 3373, 3397, 3421, 3422, 3429, 3434, 3438, 3464, 3465, 3466, 
3476, 3482, 3490, 3491, 3494, 3500, 3504, 3507, 3514, 3516, 3517, 
3523, 3524, 3525, 3528, 3533, 3539, 3540, 3546, 3551, 3554, 3555, 
3557, 3558, 3577, 3592, 3594, 3600, 3603, 3604, 3614, 3615, 3617, 
3618, 3619, 3620, 3621, 3622, 3623, 3632, 3634, 3638, 3650, 3654, 
3657, 3662, 3663, 3664, 3672, 3673, 3676, 3677, 3686, 3691, 3692, 
3695, 3696, 3698, 3718, 3734, 3736, 3738, 3748, 3758, 3769, 3770, 
3771, 3773, 3777, 3778, 3779, 3786, 3791, 3793, 3797, 3798, 3822, 
3825, 3826, 3827, 3835, 3836, 3837, 3838, 3839, 3849, 3852, 3860, 
3862, 3866, 3867, 3874, 3888, 3891, 3894, 3897, 3908, 3909, 3911, 
3912, 3916, 3938, 3948, 3956, 3959, 3962, 3970, 3971, 3986, 3997, 
3999, 4000, 4001, 4007, 4045, 4048, 4049, 4070, 4076, 4085, 4090, 
4091, 4093, 4094, 4095, 4096, 4097, 4102, 4111, 4115, 4123, 4125, 
4173, 4182, 4187, 4188, 4193, 4197, 4203, 4210, 4215, 4218, 4282, 
4305, 4307, 4312, 4359, 4361, 4367, 4371, 4372, 4373, 4384, 4400, 
4414, 4415, 4419, 4421, 4439, 4454, 4469, 4512, 4522, 4529, 4540, 
4551, 4553, 4555, 4558, 4584, 4590, 4603, 4615, 4629, 4647, 4669, 
4671, 4686, 4688, 4703, 4712, 4713, 4716, 4719, 4727, 4734, 4803, 
4817, 4827, 4829, 4844, 4855, 4861, 4870, 4877, 4878, 4883, 4885

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing. 496, 498, 1804, 1805, 2025, 2603, 4086, 4539

Asahimatsu Shokuhin (Japan). 2057, 2462, 3625

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM). 4215, 4421

Asia (General, Including East, Southeast, South, Middle East, and 
Central). 2720, 2837, 3277, 3684, 3686, 3787, 3809, 3813, 3986, 
4339, 4400

Asia, Central (General). 4729

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991). 4729

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991. Also spelled 
Tadzhikistan). 4729, 4743

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991). 4729, 4743

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991). 4729, 4743

Asia, East (General). 245, 414, 447, 949, 1122, 1185, 1194, 2103, 
2588, 2673, 2761, 3153, 3277, 3423, 4782

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet. 7, 15, 
17, 23, 24, 33, 68, 74, 125, 170, 198, 1063, 1108, 1194, 1371, 1372, 
1418, 1523, 1630, 1718, 1898, 1902, 1966, 2168, 2295, 2365, 2410, 
2491, 2493, 2494, 2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 
2506, 2513, 2514, 2520, 2523, 2524, 2525, 2526, 2534, 2549, 2613, 
2618, 2635, 2636, 2666, 2677, 2678, 2720, 2834, 2968, 2984, 2994, 
3104, 3136, 3151, 3213, 3225, 3230, 3233, 3234, 3281, 3284, 3396, 
3408, 3413, 3486, 3513, 3607, 3654, 3708, 3782, 3798, 3818, 3887, 
3888, 3909, 3938, 3981, 3986, 4061, 4062, 4072, 4076, 4154, 4173, 
4295, 4311, 4379, 4485, 4512, 4551, 4630, 4647, 4650, 4677, 4713, 
4727, 4756, 4788, 4818, 4843, 4848, 4885

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China. 1025, 1416, 2524, 3801, 4652, 4743

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese. 2720

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China. 385, 
1418

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 7, 24, 74, 1610, 2497, 4295

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China). 339, 556, 
574, 621, 637, 647, 714, 778, 780, 1274, 1365, 2066, 2371, 2410, 
2473, 2495, 2496, 2499, 2506, 2613, 2614, 2690, 2691, 3011, 3162, 
3213, 3486, 3654, 3820, 3882, 3964, 4061, 4076, 4078, 4203, 4421, 
4848, 4884, 4885

Asia, East–Japan (Nihon or Nippon). 6, 7, 10, 24, 33, 68, 74, 126, 
128, 138, 140, 148, 150, 168, 191, 193, 203, 231, 242, 293, 301, 
332, 335, 339, 348, 476, 483, 485, 488, 489, 508, 520, 556, 559, 
568, 618, 629, 637, 645, 655, 670, 671, 672, 673, 701, 702, 707, 
712, 771, 778, 792, 812, 824, 837, 860, 861, 862, 863, 875, 882, 
884, 904, 939, 943, 947, 981, 1015, 1058, 1080, 1084, 1100, 1131, 
1132, 1150, 1173, 1186, 1187, 1191, 1194, 1208, 1254, 1272, 1273, 
1282, 1321, 1361, 1365, 1371, 1372, 1402, 1465, 1473, 1474, 1490, 
1508, 1551, 1610, 1618, 1630, 1655, 1683, 1724, 1725, 1726, 1741, 
1749, 1785, 1812, 1846, 1851, 1889, 1893, 1894, 1898, 1909, 1931, 
1941, 1951, 1985, 2025, 2057, 2094, 2162, 2168, 2182, 2222, 2237, 
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2261, 2263, 2264, 2265, 2268, 2269, 2271, 2272, 2323, 2344, 2364, 
2365, 2387, 2406, 2409, 2410, 2411, 2418, 2419, 2432, 2433, 2462, 
2470, 2472, 2473, 2498, 2500, 2506, 2534, 2553, 2565, 2580, 2598, 
2600, 2610, 2613, 2618, 2678, 2690, 2691, 2701, 2707, 2720, 2727, 
2752, 2755, 2764, 2765, 2780, 2790, 2799, 2806, 2812, 2838, 2839, 
2846, 2850, 2879, 2939, 2963, 2984, 3011, 3018, 3032, 3068, 3078, 
3104, 3155, 3162, 3163, 3164, 3177, 3193, 3213, 3230, 3236, 3276, 
3305, 3403, 3412, 3414, 3478, 3486, 3543, 3553, 3582, 3583, 3607, 
3615, 3617, 3625, 3626, 3630, 3645, 3654, 3667, 3689, 3700, 3725, 
3756, 3764, 3795, 3811, 3818, 3819, 3820, 3822, 3888, 3950, 3955, 
3964, 3981, 3985, 4045, 4104, 4105, 4123, 4188, 4194, 4203, 4230, 
4231, 4237, 4282, 4291, 4295, 4324, 4374, 4377, 4406, 4414, 4421, 
4427, 4457, 4485, 4488, 4567, 4628, 4630, 4677, 4725, 4758, 4759, 
4761, 4764, 4766, 4788, 4834, 4843, 4848, 4853, 4874, 4884, 4885, 
4886

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 7, 24, 4295

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]). 6, 7, 24, 74, 
579, 1362, 1371, 1372, 1402, 1460, 1498, 1506, 1553, 1610, 1708, 
1726, 1888, 1896, 1898, 1965, 2260, 2371, 2409, 2410, 2416, 2543, 
2613, 2619, 2649, 2666, 2720, 2741, 2764, 2870, 2880, 3136, 3213, 
3267, 3355, 3405, 3423, 3654, 3820, 3964, 3981, 4003, 4004, 4057, 
4061, 4295, 4335, 4630, 4677, 4743, 4788, 4841

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea. 493, 1371, 1372, 4788

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 24, 4295

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 
1950). 6, 7, 24, 58, 126, 1369, 1399, 2493, 2494, 2495, 2496, 2497, 
2520, 2523, 2547, 2666, 2678, 3413, 3491, 3607, 3782, 4062

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 7, 24

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 24, 74, 1610

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945). 7, 74, 
301, 307, 340, 627, 780, 1035, 1187, 1371, 1372, 1610, 1749, 1851, 
1898, 2161, 2385, 2410, 2499, 2506, 2534, 2613, 2619, 2705, 2764, 
2800, 2984, 3163, 3213, 3417, 3523, 3654, 3709, 3820, 3964, 4061, 
4078, 4299, 4374, 4453, 4630, 4652, 4788

Asia, East–Taiwan–Soybean Production, Area and Stocks–

Statistics, Trends, and Analyses. 74, 1898

Asia, Middle East–Afghanistan, Islamic State of. 4850

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935). 290, 350, 579, 1610, 1726, 3598, 3724, 
4382, 4394, 4398, 4681, 4729

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, 
and Golan Heights Since 1967). 200, 247, 248, 251, 271, 301, 309, 
429, 453, 459, 468, 472, 509, 542, 591, 603, 617, 646, 697, 746, 
771, 809, 833, 879, 880, 1284, 1344, 1782, 1963, 2408, 2447, 2722, 
3028, 3041, 3198, 3321, 3382, 3383, 3437, 3519, 3529, 3530, 3535, 
3536, 3537, 3538, 3549, 3577, 3598, 3605, 3677, 3707, 3712, 3723, 
3724, 3751, 3806, 3807, 3916, 3953, 3954, 3955, 4186, 4187, 4282, 
4309, 4368, 4373, 4415, 4512, 4539, 4545, 4560, 4697, 4710, 4711, 
4712, 4713, 4719, 4748

Asia, Middle East–Kuwait (Dowlat al-Kuwait). 2217

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 536

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49). 4710, 4711

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya). 2511, 2541, 3031, 3654

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 4295

Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 74, 
627, 1553, 1610, 2984, 3478, 3888, 4729

Asia, Middle East, Mideast, or Near East (General). 836, 1194, 
1345, 1399, 1595, 1898, 2409, 2764, 3277, 3607, 4295

Asia, South (Indian Subcontinent). 3277, 3607, 4295

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971). 777, 796, 1733, 1856, 2984, 3425, 4822

Asia, South–Bhutan, Kingdom of. 3425

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands). 7, 170, 246, 282, 385, 422, 469, 594, 616, 627, 
657, 658, 752, 755, 771, 777, 780, 784, 785, 836, 891, 899, 910, 
948, 962, 1010, 1029, 1048, 1071, 1105, 1108, 1127, 1134, 1143, 
1170, 1194, 1369, 1425, 1426, 1480, 1487, 1495, 1506, 1547, 1553, 
1588, 1604, 1609, 1610, 1676, 1734, 1748, 1772, 1840, 1868, 1873, 
1875, 1895, 1898, 1944, 1945, 2029, 2030, 2048, 2067, 2068, 2069, 
2078, 2089, 2143, 2154, 2155, 2202, 2203, 2251, 2267, 2280, 2320, 
2321, 2331, 2358, 2395, 2403, 2404, 2405, 2409, 2426, 2435, 2436, 
2444, 2477, 2480, 2485, 2510, 2590, 2613, 2618, 2667, 2676, 2688, 
2694, 2733, 2736, 2740, 2784, 2805, 2831, 2835, 2840, 2841, 2881, 
2886, 2887, 2918, 2919, 2921, 2925, 2930, 2931, 2940, 2943, 2948, 
2950, 2951, 2954, 2967, 2975, 2984, 2997, 3019, 3044, 3045, 3097, 
3102, 3149, 3160, 3199, 3201, 3213, 3222, 3247, 3265, 3266, 3270, 
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3271, 3272, 3277, 3347, 3348, 3349, 3358, 3367, 3371, 3425, 3460, 
3461, 3564, 3565, 3568, 3684, 3733, 3809, 3818, 3982, 4056, 4179, 
4199, 4237, 4256, 4291, 4300, 4311, 4368, 4376, 4490, 4492, 4559, 
4621, 4649, 4696, 4729, 4755, 4789, 4806, 4822, 4823, 4824, 4875

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura. 3425

Asia, South–India. Work of the Indian Agricultural Research 
Institute (IARI, New Delhi) with Soyabeans in India. Established 
in 1905 as the Imperial Agricultural Research Institute (Pusa 
Samastipur, and Bihar). 658

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 616, 
658, 1895, 2736, 2921, 2950, 2951, 2997, 3149, 3358, 3809

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India. 836

Asia, South–Nepal, Kingdom of. 493, 1610, 1898, 2365, 3425, 
3454, 4677, 4822

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh). 
495, 587, 641, 778, 780, 796, 1194, 1399, 3425, 3820, 4822

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 777, 1895, 2029, 2480, 2930, 2984, 3809, 
3813, 4056, 4295

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name). 1488, 
1495, 1610, 1898, 2099, 2143, 2241, 2366, 2388, 2409, 2517, 2569, 
2570, 2613, 2618, 2694, 2842, 2886, 2980, 3059, 3113, 3115, 3153, 
3192, 3199, 3213, 3220, 3239, 3425, 3487, 3671, 3813, 4822, 4875

Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International). 3192

Asia, Southeast (General). 3277, 3607, 3933, 3937

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic). 74

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra). 7, 24, 74, 293, 301, 340, 350, 574, 627, 836, 
1003, 1194, 1265, 1495, 1610, 1630, 1898, 1962, 2143, 2409, 2613, 
2623, 2893, 2984, 3000, 3213, 3654, 3818, 3981, 4630

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia. 1470, 2299

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 4295

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963. 7, 
1553, 1610, 1630, 1898, 2613, 2984, 3213, 3394, 3654, 3709, 3882, 
3964, 3981, 4060

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar. 
7, 1610, 1898, 4677

Asia, Southeast–Philippines, Republic of the. 7, 729, 1495, 1610, 
1630, 1749, 1898, 1965, 2362, 2371, 2410, 2613, 2618, 2984, 3048, 
3213, 3708, 3820, 3863, 3981, 4163, 4379, 4761

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946). 1610, 1630, 1898, 2613, 2893, 3213, 3233, 
3399, 3709, 3820, 3882, 3964, 4067, 4884

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 74, 1630, 4295

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 74, 
579, 587, 771, 778, 780, 1610, 1630, 1894, 1898, 2100, 2275, 2365, 
2371, 2496, 2499, 2517, 2613, 2720, 2842, 2919, 3213, 3407, 3423, 
3454, 3654, 3709, 3964, 3981, 4064, 4221, 4563, 4677, 4734, 4776, 
4806, 4875

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
2362

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam. 4679

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945). 2, 7, 8, 1610, 1898, 2613, 3213, 
3887, 4463

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991). 
4729

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Started by Peter Wiegand in March 1982. 3511

Australasia. See Oceania

Australia. See Oceania–Australia
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AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan). 1035, 1851, 3163

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 2904

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 7, 
1239, 1851, 1865, 2025, 2295, 2299, 2720, 2724, 2904, 2911, 3014, 
3051, 3294, 3643, 4068, 4147, 4230, 4456, 4675, 4779, 4834, 4843

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993. 2365, 2627, 
2963, 3011, 3148, 3162, 3368, 3633, 3978, 3979, 4253, 4390, 4421, 
4885

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Balanced Foods, Inc. (New York City, and North Bergen, New 
Jersey). Wholesale Distributor of Health Foods and Natural Foods. 
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will 
Reiser. Purchased in Dec. 1986 by Tree of Life. 3160

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993. 2754, 2757, 2764, 3011, 
3064, 3846, 4421

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars). 46, 63, 541, 2541, 4075, 4132, 4164, 4185, 
4236, 4239, 4263, 4264, 4297, 4353, 4385, 4398, 4407, 4413, 4422, 
4436, 4440, 4441, 4442, 4444, 4446, 4481, 4482, 4493, 4521, 4574, 
4581, 4585, 4587, 4588, 4598, 4616, 4634, 4643, 4691, 4767

Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies. 4482

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean curd. See Tofu

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in 
Pollen Substitutes or Supplements. 2905

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo (1885-1955). 33, 460

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations). 7, 120, 125, 126, 139, 150, 168, 
197, 200, 201, 202, 203, 246, 262, 350, 351, 395, 422, 465, 468, 
485, 500, 568, 616, 654, 696, 736, 754, 769, 783, 796, 837, 838, 
936, 937, 944, 946, 947, 948, 955, 1003, 1018, 1056, 1058, 1080, 
1092, 1098, 1126, 1206, 1242, 1246, 1345, 1371, 1372, 1409, 1420, 
1440, 1446, 1447, 1469, 1528, 1531, 1537, 1600, 1604, 1610, 1659, 
1730, 1751, 1864, 1865, 1868, 1898, 1921, 1927, 1933, 1936, 1937, 
1962, 1974, 1985, 2034, 2036, 2151, 2153, 2180, 2187, 2219, 2283, 
2292, 2444, 2473, 2514, 2530, 2585, 2588, 2613, 2627, 2637, 2638, 
2686, 2726, 2764, 2897, 2899, 2900, 2907, 2909, 2913, 2920, 2932, 
3048, 3050, 3052, 3054, 3081, 3114, 3136, 3213, 3230, 3281, 3283, 
3287, 3390, 3409, 3425, 3426, 3459, 3461, 3568, 3602, 3664, 3726, 
3755, 3821, 3822, 3828, 3846, 3851, 3913, 4460, 4532, 4788, 4858

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a 
Drying Oil. 37, 2755

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries. 170, 176, 352, 1069, 1172, 1371, 1372, 1435, 1602, 
2519, 2755, 3076, 3739, 3790, 3810, 4489, 4506, 4710, 4711, 4712, 
4713, 4719, 4720, 4788, 4809

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product). 2299, 4222, 4230

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel. 1058, 1270

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
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Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 58, 243, 
443, 1387, 1388

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft 
Foods Inc. 3799, 3861, 3948, 3985, 4041, 4495

Boca Burger. See Kraft Foods Inc.

Boone Valley Cooperative Processing Association (Eagle Grove, 
Iowa). 2719, 4549, 4720

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois). 41, 49, 52, 60, 61, 
62, 67, 78, 82, 87, 129, 258, 486, 491, 529, 782, 825, 1603, 2168, 
2486, 2773, 3426, 3563, 3664, 4886

Botany–Soybean. 7

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint. 2553, 2924

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP). 1399, 2286

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate. 1399, 2286, 3966, 4007, 4473

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of Soybeans and Classical Genetics. 7, 1056, 1369, 1864, 
2623, 2725, 2950, 3208, 3314, 3811

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding or Evaluation of Soybeans for Seed Quality, such as Low 
in Trypsin Inhibitors, Lipoxygenase, Linolenic Acid, etc. 3314

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

Briggs, George M. (1884-1970, Univ. of Wisconsin). 1400

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group. 605, 927, 1038, 1479, 1585, 1615, 1678, 
1770, 1778, 1922, 2229, 2258, 2339, 2412, 2476, 2479, 2545, 2547, 
3165, 3195, 3225, 3275, 3299, 3422, 3464, 3465, 3466, 3490, 3500, 
3504, 3514, 3516, 3539, 3540, 3554, 3555, 3603, 3615, 3619, 3673, 
3686, 3835, 3836, 3837, 3874, 3956, 3971, 4421

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also 
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou 
(“silkworm bean”). Japanese–Soramame. German–Ackerbohne, 
Saubohne or Buschbohne. French–Grosse Fève, Fève de Marais, 
Féverole, Faverole, Gourgane. 1177, 1718, 1769, 1796, 1906, 2900

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH. 4274, 4312, 4421

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979. 649, 687, 791, 1072, 1300, 
1726, 1904, 2073, 2086, 2230, 2324, 2568, 2996, 3248, 3372, 3398, 
3484, 3508, 3605, 3628, 3677, 3798, 3860, 3975, 3976, 4187, 4188, 
4282, 4414, 4469, 4512, 4533, 4613, 4638, 4642, 4684, 4712, 4713, 
4803, 4817, 4829, 4844, 4855, 4861, 4870

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cake or meal, soybean. See Soybean Meal

Calf, Lamb, or Pig Milk Replacers. 263, 466, 467, 542, 578, 639, 
730, 794, 809, 821, 879, 880, 920, 1068, 1200, 1241, 1274, 1373, 
1391, 1444, 1459, 1562, 1669, 1782, 1890, 1989, 2061, 2118, 2127, 
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2207, 2373, 2487, 2514, 2671, 2725, 2830, 2905, 3230, 3250, 3254, 
3264, 3390, 3433, 3437, 3484, 3485, 3506, 3528, 3551, 3628, 3677, 
3995, 4282, 4414, 4512, 4710, 4711, 4712, 4793

California. See United States–States–California

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. until March 
1992. Named Canadian Vegetable Oil Products (CVOP; Div. of 
Canada Packers, Hamilton, Ontario) Before the mid-1980s. Named 
Canadian Vegetable Oil Processing Before 1984. 2032

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 74, 2032, 2984, 3305, 3486, 3878, 3882, 4203, 4295

Canada. 7, 33, 58, 64, 74, 118, 211, 283, 367, 398, 495, 496, 497, 
498, 499, 556, 615, 639, 657, 681, 712, 730, 819, 821, 885, 890, 
920, 962, 1013, 1014, 1031, 1110, 1160, 1173, 1177, 1194, 1228, 
1267, 1301, 1307, 1326, 1329, 1330, 1378, 1379, 1382, 1435, 1533, 
1604, 1608, 1610, 1639, 1660, 1672, 1720, 1746, 1749, 1790, 1796, 
1800, 1869, 1898, 1965, 2019, 2027, 2032, 2041, 2042, 2102, 2197, 
2201, 2233, 2254, 2255, 2296, 2298, 2361, 2375, 2406, 2473, 2474, 
2529, 2613, 2621, 2626, 2690, 2691, 2721, 2745, 2764, 2777, 2780, 
2803, 2842, 2849, 2937, 2984, 3015, 3016, 3082, 3162, 3204, 3213, 
3232, 3305, 3318, 3380, 3389, 3426, 3486, 3487, 3510, 3538, 3602, 
3611, 3613, 3619, 3641, 3643, 3656, 3668, 3669, 3675, 3692, 3703, 
3713, 3818, 3820, 3821, 3822, 3847, 3864, 3865, 3871, 3877, 3878, 
3882, 3884, 3888, 3892, 3907, 3936, 3952, 3985, 4022, 4028, 4054, 
4059, 4074, 4076, 4104, 4115, 4135, 4136, 4148, 4184, 4203, 4213, 
4220, 4222, 4241, 4268, 4269, 4270, 4271, 4275, 4277, 4286, 4295, 
4300, 4327, 4338, 4344, 4358, 4369, 4375, 4392, 4393, 4421, 4422, 
4433, 4465, 4469, 4482, 4495, 4613, 4617, 4639, 4645, 4648, 4650, 
4657, 4685, 4687, 4691, 4704, 4707, 4737, 4748, 4753, 4759, 4769, 
4771, 4773, 4775, 4776, 4785, 4787, 4788, 4789, 4791, 4794, 4795, 
4796, 4798, 4799, 4807, 4812, 4814, 4815, 4816, 4819, 4823, 4824, 
4827, 4831, 4852, 4854, 4857, 4859, 4874, 4885

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Alberta. 2032, 2803, 4203, 
4213, 4794

Canadian Provinces and Territories–British Columbia. 495, 496, 
497, 498, 499, 2375, 2474, 2764, 3015, 3016, 3318, 3486, 3668, 
3669, 3847, 3871, 3884, 3892, 3907, 3952, 4022, 4028, 4054, 4135, 
4136, 4184, 4203, 4213, 4222, 4268, 4269, 4270, 4271, 4286, 4300, 
4358, 4369, 4375, 4392, 4393, 4433, 4465, 4495, 4613, 4617, 4685, 
4753, 4769, 4771, 4775, 4785, 4791, 4794, 4795, 4796, 4798, 4799, 
4815, 4827

Canadian Provinces and Territories–Manitoba. 1330, 2027, 2032, 
4203, 4213, 4748

Canadian Provinces and Territories–New Brunswick. 639, 730, 821, 
920

Canadian Provinces and Territories–Nova Scotia. 3538, 4213

Canadian Provinces and Territories–Ontario. 64, 118, 211, 495, 496, 
497, 498, 499, 681, 885, 890, 962, 1013, 1160, 1228, 1378, 1379, 

1435, 1533, 1604, 1639, 1660, 1720, 1746, 1790, 1800, 1869, 2019, 
2032, 2041, 2042, 2255, 2296, 2361, 2613, 2721, 2764, 2777, 2842, 
2937, 3082, 3204, 3213, 3389, 3486, 3602, 3641, 3675, 3703, 3820, 
3864, 3877, 3882, 3936, 3952, 4059, 4104, 4115, 4148, 4203, 4213, 
4220, 4275, 4300, 4327, 4338, 4344, 4369, 4392, 4421, 4613, 4639, 
4645, 4685, 4687, 4704, 4769, 4773, 4785, 4789, 4812, 4814, 4816, 
4824, 4831, 4857, 4859

Canadian Provinces and Territories–Québec (Quebec). 1031, 1267, 
1307, 1326, 1329, 1382, 2032, 2298, 2780, 3486, 3613, 3643, 3656, 
3713, 3877, 3882, 4203, 4213, 4358, 4469, 4648, 4657, 4769, 4785, 
4788, 4885

Canadian Provinces and Territories–Saskatchewan. 496, 1110, 1177, 
1796, 4203

Canadian soybean varieties. See Soybean Varieties Canada

Cancer Preventing Substances in Soybeans and Soyfoods (Such as 
the Isofl avones Genistein and Daidzein) and Cancer Prevention. 
598, 2248, 2662, 3575, 3602, 3719, 3753, 3787, 3819, 3830, 3831, 
3832, 3834, 3843, 3851, 3873, 3879, 3913, 3917, 3919, 3925, 3926, 
3933, 3937, 3941, 3943, 4034, 4036, 4076, 4118, 4150, 4314, 4315, 
4322, 4335, 4336, 4376, 4500, 4501, 4505

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic. 2902, 2914, 3055, 3197, 3314, 
4129, 4427

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil. 3875, 4563, 4671

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid. 3486, 3692, 3799, 3888, 4088, 4115, 4154, 4207, 4272, 4295, 
4540, 4681

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars). 7, 170, 205, 447, 491, 503, 
602, 640, 1254, 1408, 1591, 1866, 1969, 2367, 2895, 3230

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber). 6, 406, 1531, 
1603, 1619, 1629, 1766, 1767, 1870, 1933, 1987, 2408, 2662, 2947, 
2987, 3091, 3169, 3258, 3261, 3315, 3428, 3435, 3546, 3576, 3602, 
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3616, 3677, 3722, 3831, 3834, 3923, 3972, 4006, 4118, 4278, 4293, 
4310, 4335, 4383, 4858, 4874

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol). 1619, 
1629, 1767, 1870, 1879, 1933, 2947, 3091, 3261, 3428, 3430, 3616, 
3722, 3764, 3923, 4006, 4118

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned. 492, 840, 
1870, 3713, 3725, 3843, 3923, 4006, 4033, 4042, 4223, 4260, 4377, 
4744

Cargill, Inc. (Minneapolis, Minneapolis). 694, 719, 798, 867, 967, 
979, 989, 1021, 1024, 1026, 1027, 1050, 1081, 1102, 1106, 1118, 
1147, 1152, 1172, 1194, 1254, 1313, 1447, 1475, 1532, 1726, 1770, 
1788, 1970, 1985, 2086, 2101, 2205, 2240, 2291, 2324, 2345, 2413, 
2423, 2533, 2536, 2611, 2662, 2687, 2780, 3076, 3103, 3130, 3174, 
3248, 3257, 3274, 3338, 3366, 3401, 3434, 3664, 3673, 3748, 3798, 
3860, 3894, 4070, 4182, 4210, 4276, 4367, 4469, 4470, 4551, 4555, 
4558, 4590, 4614, 4615, 4632, 4712, 4713, 4720, 4727, 4768, 4772, 
4776

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters. 1430, 1433, 3995

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan. 48, 154, 1319, 
1953, 2519, 2743, 2744, 2745, 2746, 2766, 3790, 3994, 3995, 4880, 
4881, 4882

Casein and Caseinates Used with Soy in Products That Are Labeled 
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free”. 1376, 
3079, 3640, 3910

Casein or Caseinates–Problems in So-Called Non-Dairy Products. 
939, 2137, 3011, 3217, 3459, 3685

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess 
Ltd. Member of the Hero Group. 2337, 2338, 2339, 2545, 2703, 
2704, 3049, 3225, 3322, 3440, 3448, 3490

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Cenex. See CHS Cooperatives

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by 
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY 
Agri-Processing, Inc. [a holding company], operating as a member 
of the Eridania / Beghin-Say agro-industrial group, within Ferruzzi-
Montedison). Acquired in Oct. 2002 by Bunge. 32, 43, 59, 64, 66, 
67, 79, 82, 85, 90, 91, 100, 103, 104, 107, 110, 111, 112, 113, 122, 
145, 161, 183, 186, 196, 197, 205, 209, 214, 215, 216, 217, 218, 
219, 222, 223, 234, 241, 243, 244, 259, 262, 267, 268, 269, 270, 
281, 294, 297, 305, 306, 334, 346, 361, 375, 382, 386, 391, 411, 
412, 413, 414, 428, 449, 462, 467, 484, 494, 503, 520, 532, 533, 
562, 565, 567, 583, 584, 585, 586, 588, 607, 611, 623, 630, 639, 
679, 680, 683, 687, 695, 717, 720, 722, 727, 730, 734, 753, 754, 
756, 761, 773, 794, 795, 798, 801, 808, 811, 815, 877, 911, 917, 
921, 924, 950, 967, 977, 979, 987, 1011, 1022, 1039, 1058, 1081, 
1084, 1090, 1093, 1095, 1116, 1140, 1149, 1166, 1172, 1194, 1196, 
1200, 1201, 1202, 1203, 1206, 1250, 1254, 1278, 1294, 1299, 1305, 
1308, 1309, 1311, 1313, 1314, 1324, 1343, 1344, 1352, 1353, 1373, 
1447, 1455, 1462, 1483, 1526, 1537, 1538, 1539, 1559, 1561, 1562, 
1566, 1567, 1568, 1600, 1617, 1627, 1632, 1651, 1677, 1691, 1692, 
1694, 1699, 1724, 1735, 1770, 1776, 1786, 1788, 1809, 1817, 1866, 
1917, 1926, 1934, 1941, 1959, 1967, 1969, 1979, 1985, 1989, 2035, 
2039, 2074, 2079, 2086, 2088, 2101, 2174, 2207, 2208, 2222, 2231, 
2235, 2239, 2291, 2324, 2341, 2345, 2384, 2389, 2468, 2474, 2486, 
2504, 2560, 2600, 2662, 2677, 2721, 2734, 2741, 2748, 2749, 2751, 
2755, 2756, 2765, 2768, 2769, 2770, 2771, 2772, 2773, 2774, 2775, 
2778, 2780, 2781, 2782, 2783, 2785, 2786, 2791, 2792, 2793, 2924, 
2926, 2934, 2935, 2936, 2942, 2952, 2991, 3017, 3056, 3080, 3103, 
3110, 3121, 3122, 3130, 3204, 3230, 3251, 3257, 3274, 3276, 3288, 
3290, 3295, 3316, 3353, 3356, 3390, 3393, 3395, 3419, 3431, 3434, 
3435, 3478, 3485, 3486, 3526, 3528, 3551, 3553, 3560, 3582, 3601, 
3602, 3603, 3605, 3664, 3673, 3677, 3734, 3736, 3738, 3748, 3761, 
3798, 3860, 3865, 3888, 3891, 3894, 3909, 3916, 3954, 4007, 4070, 
4124, 4144, 4151, 4182, 4183, 4187, 4189, 4210, 4278, 4281, 4282, 
4310, 4371, 4415, 4419, 4421, 4469, 4473, 4512, 4522, 4551, 4555, 
4556, 4558, 4583, 4590, 4613, 4638, 4710, 4711, 4712, 4713, 4719

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Cereol. See Ferruzzi-Montedison (Italy)

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese–Non-Soy Dairy-Based Cheeses. 1689, 2222, 2347, 2464, 
2594

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.). 659, 2227

Cheese, cream. See Soy Cream Cheese

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
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Cheesecake. See Tofu / Soy Cheesecake

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components. 6, 7, 24, 39, 170, 191, 246, 
443, 462, 471, 568, 648, 858, 922, 948, 1088, 1866, 1868, 2086, 
2516, 2636, 2736, 3136, 3462, 3719, 3873, 3919, 3974, 4039, 4104, 
4231, 4752

Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan). 16, 58, 153, 
216, 218, 219, 221, 222, 234, 241, 244, 267, 268, 269, 270, 305, 
361, 567, 607, 679, 826, 1309, 1314, 1324, 1483, 1735, 1817, 1959, 
1979, 2097, 2208, 2608, 2721, 2755, 2780, 2781, 2792, 3739, 3811, 
4711, 4792

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C. 
Bradley and George Brett). 2769, 2770

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed. 220, 221, 257, 399, 603, 809, 
879, 1058, 2180, 2217, 2831, 3995, 4793

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. 657, 1247, 
1345, 1796, 2740, 3683, 3786, 3921, 3984, 4209, 4280, 4456, 4502, 
4668, 4694

Chico-San Inc. (Chico, California). Maker of Macrobiotic and 
Natural Foods. Founded in March 1962. 2025, 2603

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.). 170, 978, 
1057, 1301, 1610, 1816, 1898, 1900, 1910, 1912, 2188, 2358, 2406, 
3774, 3785, 3950, 4286, 4652, 4876

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 

Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline. 495, 496, 497, 498, 499, 637, 819, 845, 
1035, 1191, 1365, 1484, 1551, 1741, 2102, 2187, 2406, 2553, 2690, 
2691, 2719, 2850, 2963, 3011, 3162, 3163, 3306, 3761, 3784, 4215, 
4312, 4317, 4419, 4471, 4495, 4613, 4776, 4810, 4884, 4885, 4886

CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead). 3798, 4469, 4610

Chun King. 3368

Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Cicer arietinum. See Chickpeas or Garbanzo Beans

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA). 4182, 4269, 4292, 4306, 
4312, 4364, 4377, 4392, 4393, 4403, 4404, 4410, 4411, 4415, 4427, 
4434, 4437, 4438, 4446, 4447, 4448, 4449, 4457, 4467, 4468, 4482, 
4495, 4508, 4522, 4529, 4574, 4578, 4686, 4741, 4851

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc. 190, 1416, 1569, 1962, 2303, 2590, 2739, 4207

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine. 3644, 4561

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy). 117, 284, 333, 564, 574, 585, 596, 660, 693, 939, 
947, 1068, 1075, 1090, 1319, 1348, 1370, 1390, 1408, 1467, 1483, 
1555, 1623, 1672, 1885, 1914, 1928, 2035, 2085, 2137, 2382, 2441, 
2481, 2589, 2640, 2718, 2728, 2735, 2745, 2746, 2765, 2766, 3099, 
3102, 3333, 3459, 3599, 3682, 3688, 3762, 3804, 4037, 4150, 4392, 
4563, 4620, 4667, 4852, 4886

Coffee Creamer, Whitener or Lightener–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages. 117, 2765

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes. 397, 1523, 
1601, 2515, 3476, 3833

Coffee, soy. See Soy Coffee
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Cognitive / Brain Function. Including Alzheimer’s Disease. 4168, 
4312, 4457, 4495

Coker Pedigreed Seed Co. (Hartsville, South Carolina). 1369

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Commercial Soy Products–New Products, Mostly Foods. 14, 32, 
43, 49, 54, 60, 77, 84, 85, 96, 107, 116, 117, 118, 122, 123, 124, 
134, 137, 143, 144, 145, 146, 151, 152, 159, 160, 161, 162, 169, 
195, 196, 214, 223, 224, 225, 229, 236, 237, 238, 239, 243, 252, 
253, 254, 255, 259, 260, 261, 273, 278, 279, 280, 284, 287, 288, 
298, 303, 309, 311, 312, 313, 314, 320, 321, 322, 323, 324, 328, 
330, 342, 346, 347, 348, 365, 371, 372, 373, 377, 382, 387, 388, 
389, 390, 391, 392, 393, 394, 405, 408, 409, 419, 420, 427, 429, 
430, 431, 432, 435, 436, 437, 438, 439, 440, 442, 454, 464, 486, 
487, 488, 489, 490, 502, 507, 513, 533, 534, 535, 538, 539, 540, 
541, 542, 543, 544, 545, 549, 551, 552, 553, 554, 555, 569, 570, 
571, 572, 573, 581, 591, 605, 617, 620, 642, 643, 644, 645, 646, 
647, 649, 650, 660, 670, 671, 672, 673, 676, 689, 710, 738, 741, 
742, 743, 744, 745, 746, 747, 748, 749, 750, 758, 759, 760, 781, 
782, 788, 825, 826, 827, 828, 829, 830, 831, 832, 833, 834, 835, 
839, 851, 852, 861, 881, 889, 900, 907, 910, 913, 914, 916, 923, 
925, 926, 927, 929, 931, 956, 957, 965, 968, 969, 970, 1000, 1002, 
1012, 1026, 1027, 1032, 1038, 1040, 1041, 1042, 1047, 1048, 1049, 
1050, 1051, 1052, 1053, 1054, 1111, 1112, 1121, 1154, 1168, 1178, 
1180, 1193, 1197, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 1208, 
1209, 1210, 1211, 1212, 1213, 1214, 1215, 1217, 1218, 1220, 1221, 
1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229, 1230, 1231, 1232, 
1233, 1234, 1235, 1236, 1237, 1252, 1260, 1264, 1268, 1271, 1275, 
1279, 1280, 1288, 1298, 1308, 1339, 1340, 1341, 1349, 1353, 1356, 
1357, 1368, 1373, 1374, 1376, 1377, 1378, 1379, 1381, 1382, 1383, 
1384, 1385, 1386, 1387, 1388, 1389, 1390, 1392, 1393, 1394, 1395, 
1425, 1426, 1438, 1442, 1444, 1445, 1472, 1490, 1497, 1514, 1521, 
1522, 1543, 1560, 1562, 1563, 1564, 1565, 1566, 1567, 1568, 1569, 
1570, 1571, 1572, 1573, 1574, 1575, 1576, 1577, 1578, 1579, 1582, 
1583, 1584, 1585, 1586, 1587, 1588, 1589, 1590, 1621, 1622, 1623, 
1634, 1641, 1642, 1650, 1655, 1657, 1667, 1668, 1692, 1695, 1696, 
1699, 1701, 1703, 1704, 1705, 1707, 1709, 1710, 1711, 1713, 1714, 
1715, 1716, 1717, 1736, 1737, 1738, 1756, 1757, 1774, 1775, 1778, 
1779, 1783, 1786, 1794, 1797, 1798, 1799, 1801, 1802, 1803, 1804, 
1805, 1818, 1823, 1824, 1826, 1827, 1828, 1829, 1831, 1832, 1833, 
1834, 1835, 1836, 1837, 1838, 1839, 1840, 1841, 1842, 1843, 1844, 
1845, 1847, 1848, 1871, 1873, 1876, 1887, 1892, 1899, 1920, 1929, 
1931, 1944, 1955, 1956, 1989, 1990, 1991, 1992, 1993, 1994, 1995, 
1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2006, 2007, 2008, 
2009, 2010, 2011, 2012, 2013, 2014, 2015, 2035, 2038, 2041, 2043, 
2044, 2045, 2059, 2061, 2071, 2077, 2078, 2083, 2084, 2085, 2105, 
2107, 2108, 2109, 2110, 2111, 2112, 2114, 2115, 2116, 2117, 2119, 
2120, 2121, 2122, 2123, 2124, 2125, 2126, 2127, 2128, 2129, 2130, 
2131, 2132, 2133, 2134, 2135, 2136, 2158, 2160, 2194, 2195, 2206, 
2242, 2244, 2256, 2257, 2258, 2259, 2260, 2262, 2263, 2264, 2265, 
2266, 2267, 2268, 2269, 2270, 2271, 2272, 2273, 2274, 2275, 2276, 
2277, 2278, 2279, 2280, 2281, 2282, 2304, 2305, 2306, 2307, 2308, 
2309, 2310, 2311, 2312, 2313, 2314, 2315, 2316, 2317, 2318, 2319, 
2327, 2328, 2329, 2333, 2334, 2335, 2337, 2338, 2339, 2343, 2348, 
2352, 2357, 2360, 2372, 2375, 2376, 2378, 2379, 2380, 2383, 2389, 
2391, 2392, 2393, 2397, 2401, 2402, 2408, 2411, 2412, 2413, 2414, 
2415, 2416, 2417, 2418, 2419, 2420, 2421, 2422, 2423, 2424, 2425, 

2426, 2427, 2428, 2429, 2430, 2431, 2432, 2433, 2434, 2435, 2436, 
2437, 2438, 2439, 2440, 2442, 2443, 2462, 2463, 2467, 2471, 2478, 
2482, 2483, 2502, 2509, 2521, 2527, 2532, 2537, 2538, 2556, 2560, 
2562, 2563, 2565, 2566, 2567, 2568, 2569, 2570, 2571, 2572, 2573, 
2574, 2576, 2577, 2594, 2595, 2596, 2597, 2605, 2624, 2633, 2643, 
2645, 2648, 2651, 2652, 2655, 2661, 2663, 2665, 2674, 2675, 2681, 
2682, 2684, 2693, 2698, 2700, 2701, 2702, 2703, 2704, 2705, 2706, 
2707, 2708, 2709, 2710, 2711, 2712, 2713, 2714, 2715, 2716, 2717, 
2727, 2730, 2738, 2739, 2754, 2757, 2758, 2759, 2776, 2786, 2787, 
2788, 2794, 2795, 2796, 2797, 2798, 2803, 2804, 2806, 2808, 2809, 
2817, 2821, 2823, 2824, 2833, 2855, 2856, 2857, 2858, 2859, 2860, 
2862, 2863, 2864, 2865, 2866, 2867, 2868, 2869, 2871, 2872, 2873, 
2874, 2875, 2876, 2877, 2878, 2879, 2881, 2882, 2884, 2885, 2886, 
2887, 2888, 2889, 2890, 2891, 2892, 2893, 2933, 2934, 2935, 2936, 
2941, 2946, 2953, 2955, 2956, 2957, 2958, 2959, 2960, 2961, 2962, 
2964, 2965, 2969, 2972, 2977, 2978, 2979, 2981, 2982, 2983, 2985, 
2992, 2999, 3002, 3003, 3005, 3006, 3015, 3016, 3017, 3018, 3019, 
3020, 3021, 3022, 3023, 3024, 3026, 3027, 3028, 3029, 3030, 3031, 
3033, 3034, 3035, 3036, 3037, 3038, 3039, 3040, 3041, 3042, 3043, 
3044, 3045, 3059, 3060, 3061, 3062, 3063, 3065, 3066, 3067, 3068, 
3071, 3072, 3073, 3075, 3079, 3086, 3088, 3095, 3096, 3101, 3108, 
3111, 3116, 3117, 3118, 3119, 3121, 3125, 3126, 3127, 3129, 3134, 
3138, 3139, 3140, 3141, 3143, 3144, 3146, 3157, 3159, 3168, 3170, 
3171, 3172, 3173, 3174, 3175, 3176, 3177, 3178, 3179, 3180, 3181, 
3182, 3183, 3184, 3185, 3186, 3187, 3188, 3189, 3191, 3193, 3194, 
3195, 3196, 3198, 3199, 3200, 3201, 3202, 3215, 3220, 3229, 3235, 
3237, 3242, 3243, 3253, 3255, 3256, 3262, 3286, 3301, 3303, 3307, 
3308, 3311, 3312, 3318, 3321, 3322, 3324, 3325, 3326, 3327, 3328, 
3330, 3331, 3332, 3333, 3334, 3335, 3343, 3344, 3345, 3346, 3351, 
3374, 3382, 3383, 3384, 3385, 3411, 3420, 3424, 3432, 3437, 3440, 
3441, 3443, 3444, 3445, 3446, 3447, 3448, 3450, 3451, 3464, 3465, 
3467, 3468, 3469, 3472, 3473, 3474, 3475, 3485, 3493, 3494, 3495, 
3496, 3514, 3519, 3520, 3521, 3522, 3529, 3530, 3531, 3532, 3535, 
3536, 3537, 3540, 3549, 3552, 3556, 3557, 3558, 3559, 3561, 3562, 
3564, 3565, 3566, 3567, 3569, 3570, 3571, 3572, 3573, 3574, 3585, 
3586, 3587, 3588, 3590, 3591, 3594, 3596, 3599, 3606, 3610, 3618, 
3622, 3623, 3636, 3639, 3640, 3641, 3648, 3649, 3651, 3652, 3653, 
3655, 3659, 3662, 3663, 3665, 3666, 3668, 3679, 3681, 3687, 3688, 
3693, 3695, 3696, 3698, 3702, 3704, 3705, 3706, 3714, 3715, 3718, 
3720, 3727, 3728, 3729, 3730, 3740, 3741, 3742, 3743, 3744, 3745, 
3746, 3752, 3760, 3772, 3777, 3778, 3780, 3781, 3788, 3794, 3799, 
3800, 3801, 3802, 3804, 3805, 3806, 3807, 3808, 3814, 3815, 3816, 
3817, 3829, 3830, 3831, 3839, 3840, 3841, 3842, 3844, 3847, 3850, 
3856, 3857, 3858, 3859, 3862, 3866, 3867, 3870, 3883, 3884, 3892, 
3898, 3899, 3900, 3901, 3902, 3903, 3904, 3905, 3910, 3911, 3912, 
3924, 3925, 3926, 3931, 3940, 3942, 3944, 3945, 3949, 3959, 3963, 
3965, 3966, 3968, 3969, 3978, 3979, 3988, 3992, 3998, 3999, 4000, 
4001, 4003, 4004, 4005, 4008, 4013, 4014, 4016, 4017, 4019, 4028, 
4030, 4035, 4038, 4044, 4048, 4049, 4051, 4053, 4054, 4065, 4075, 
4077, 4078, 4082, 4084, 4085, 4093, 4094, 4095, 4096, 4097, 4100, 
4101, 4108, 4110, 4119, 4120, 4122, 4134, 4135, 4136, 4138, 4144, 
4145, 4146, 4155, 4157, 4158, 4161, 4164, 4165, 4166, 4167, 4175, 
4180, 4184, 4190, 4191, 4202, 4208, 4209, 4211, 4214, 4217, 4218, 
4219, 4220, 4239, 4240, 4244, 4245, 4249, 4252, 4258, 4261, 4262, 
4263, 4265, 4267, 4268, 4269, 4270, 4271, 4272, 4280, 4281, 4283, 
4285, 4286, 4287, 4290, 4294, 4296, 4299, 4303, 4304, 4305, 4313, 
4319, 4320, 4321, 4325, 4326, 4327, 4328, 4329, 4330, 4331, 4332, 
4341, 4342, 4343, 4347, 4348, 4353, 4354, 4355, 4356, 4359, 4360, 
4365, 4366, 4375, 4384, 4385, 4386, 4389, 4390, 4391, 4398, 4401, 
4402, 4407, 4409, 4417, 4422, 4423, 4429, 4430, 4431, 4432, 4433, 
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4435, 4438, 4440, 4441, 4442, 4443, 4444, 4445, 4446, 4447, 4450, 
4451, 4455, 4461, 4462, 4464, 4465, 4466, 4472, 4475, 4478, 4480, 
4481, 4484, 4487, 4491, 4493, 4498, 4499, 4508, 4509, 4510, 4513, 
4516, 4517, 4519, 4520, 4521, 4523, 4529, 4530, 4534, 4541, 4569, 
4570, 4574, 4575, 4576, 4577, 4579, 4580, 4582, 4585, 4587, 4588, 
4589, 4591, 4595, 4596, 4598, 4600, 4601, 4607, 4612, 4616, 4617, 
4632, 4636, 4640, 4641, 4643, 4646, 4648, 4651, 4655, 4657, 4660, 
4663, 4664, 4668, 4670, 4673, 4674, 4680, 4683, 4686, 4687, 4692, 
4693, 4694, 4701, 4704, 4714, 4717, 4731, 4735, 4736, 4737, 4738, 
4746, 4753, 4754, 4756, 4757, 4768, 4769, 4771, 4775, 4777, 4784, 
4785, 4786, 4790, 4794, 4795, 4796, 4798, 4799, 4801, 4814, 4815, 
4825, 4826, 4830, 4831, 4837, 4849, 4865, 4866, 4867

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commercial tempeh. See Tempeh Production–How to Make 
Tempeh on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya. 2924, 3218, 3486, 
3631, 3818, 4556

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets. 157, 474, 3726, 3775, 3828, 3855, 3889, 3893, 3922, 
3958, 4087, 4092, 4129, 4279, 4406, 4427, 4457, 4524, 4609, 4689, 
4734, 4820, 4851, 4869

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

ContiGroup Companies, Inc. Named Continental Grain Co. until 
1999 (New York, New York). 2511, 3248

Continental Grain Co. See ContiGroup Companies, Inc.

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly 
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks, 
Vegan Cookbooks. 7, 58, 79, 170, 201, 320, 326, 396, 443, 455, 
492, 493, 659, 665, 685, 716, 752, 755, 762, 767, 790, 798, 897, 
898, 933, 938, 940, 950, 978, 991, 1042, 1055, 1057, 1062, 1069, 
1071, 1138, 1198, 1206, 1226, 1238, 1239, 1247, 1248, 1249, 1253, 
1265, 1296, 1327, 1331, 1342, 1345, 1371, 1372, 1399, 1416, 1418, 
1470, 1487, 1519, 1520, 1552, 1592, 1594, 1596, 1602, 1722, 1728, 
1731, 1795, 1816, 1820, 1854, 1858, 1861, 1875, 1880, 1911, 1926, 
1950, 1952, 1962, 1966, 1978, 2021, 2025, 2027, 2139, 2144, 2147, 
2161, 2177, 2199, 2215, 2225, 2283, 2286, 2288, 2290, 2293, 2295, 
2356, 2377, 2451, 2586, 2593, 2609, 2720, 2722, 2724, 2731, 2789, 
2894, 2895, 2904, 2908, 2911, 2944, 2968, 3001, 3008, 3010, 3012, 
3048, 3051, 3053, 3137, 3203, 3245, 3294, 3309, 3339, 3340, 3378, 
3387, 3427, 3442, 3455, 3457, 3470, 3471, 3492, 3497, 3538, 3542, 
3577, 3591, 3621, 3632, 3643, 3647, 3754, 3768, 3776, 3783, 3790, 
3803, 3810, 3812, 3818, 3819, 3845, 3880, 3907, 3908, 3913, 3914, 
3946, 4002, 4012, 4022, 4023, 4024, 4025, 4033, 4037, 4041, 4058, 
4068, 4080, 4081, 4088, 4091, 4105, 4113, 4125, 4126, 4128, 4142, 
4147, 4148, 4149, 4150, 4152, 4153, 4168, 4169, 4222, 4224, 4225, 
4227, 4228, 4230, 4232, 4233, 4241, 4243, 4250, 4289, 4293, 4333, 
4334, 4336, 4338, 4339, 4340, 4357, 4362, 4380, 4388, 4395, 4405, 
4406, 4413, 4420, 4424, 4427, 4428, 4452, 4456, 4458, 4460, 4463, 
4479, 4489, 4502, 4505, 4522, 4532, 4536, 4537, 4562, 4563, 4564, 
4592, 4618, 4619, 4620, 4621, 4626, 4627, 4639, 4662, 4675, 4678, 
4679, 4703, 4705, 4706, 4708, 4724, 4739, 4740, 4742, 4770, 4779, 
4780, 4781, 4782, 4783, 4788, 4804, 4805, 4832, 4833, 4834, 4838, 
4839, 4840, 4852, 4853, 4858

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers. 106, 350, 627, 658, 677, 690, 735, 
771, 793, 798, 803, 804, 815, 950, 966, 967, 1005, 1081, 1109, 
1168, 1172, 1178, 1190, 1270, 1313, 1319, 1333, 1354, 1437, 1441, 
1447, 1448, 1449, 1450, 1506, 1552, 1635, 1636, 1787, 1788, 1810, 
1923, 2324, 2332, 2409, 2489, 2548, 2556, 2573, 2653, 2660, 2740, 
2755, 2811, 2821, 2973, 3037, 3038, 3142, 3149, 3225, 3235, 3274, 
3307, 3308, 3417, 3481, 3484, 3501, 3502, 3503, 3523, 3538, 3559, 
3656, 3693, 3748, 3759, 3774, 3785, 3963, 4046, 4152, 4182, 4367, 
4471

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Gluten. 46, 48, 54, 58, 77, 96, 149, 
150, 152, 171, 203, 272, 284, 312, 321, 323, 350, 377, 393, 407, 
413, 414, 415, 417, 426, 427, 432, 435, 436, 438, 439, 441, 541, 
551, 564, 642, 708, 750, 887, 888, 944, 1041, 1042, 1051, 1058, 
1086, 1108, 1171, 1235, 1236, 1254, 1270, 1369, 1392, 1399, 1481, 
1487, 1495, 1531, 1553, 1591, 1610, 1710, 1718, 1726, 1744, 1748, 
1766, 1767, 1898, 1904, 1938, 1953, 1987, 2007, 2012, 2064, 2097, 
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2160, 2235, 2236, 2247, 2287, 2335, 2340, 2358, 2403, 2546, 2558, 
2599, 2602, 2625, 2626, 2645, 2662, 2742, 2743, 2744, 2745, 2746, 
2755, 2757, 2763, 2801, 2810, 2843, 2854, 2911, 2924, 2938, 2949, 
2965, 2984, 3079, 3093, 3099, 3129, 3154, 3249, 3252, 3301, 3305, 
3338, 3406, 3409, 3476, 3512, 3527, 3553, 3656, 3687, 3718, 3798, 
3833, 3841, 3872, 3874, 3909, 3977, 4080, 4115, 4117, 4142, 4207, 
4276, 4295, 4328, 4371, 4438, 4442, 4473, 4593, 4615, 4652, 4748, 
4803, 4817, 4829, 4844, 4855, 4861, 4870, 4881

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development. 167, 170, 214, 263, 326, 417, 504, 524, 582, 599, 
693, 699, 795, 812, 850, 1156, 1247, 1366, 1398, 1469, 1482, 1527, 
1927, 1958, 2585, 2790, 2839, 2906, 2907, 3083, 3876, 4884

Cornucopia Natural Foods (Massachusetts). Founded in 1976. 2613

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All 
from the Boll of the Cotton Plant (Gossypium sp. L.). 2, 30, 2096

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal. 4276

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 1107, 
1946, 2296, 2590

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake. 197, 202, 537, 4207

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil. 
97, 132, 211, 415, 757, 1041, 1051, 2012, 2052, 3756, 3757, 4207

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed. 
51, 150, 1558, 1790, 4276

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong 
Cowpea. Chinese: Jiangdou. Previous scientifi c names: Vigna 
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna 
Katiang (1889). 7, 3239

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 7

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement. 58

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 

or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop). 1401

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007. 1595, 
2719, 3711, 4554, 4748, 4776

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Crushing, soybean–equipment manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation). 7, 39, 292, 667, 1056, 1242, 1401, 1851, 
1864, 2143, 2623, 2638, 2831, 2951, 3048, 3208

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry. 658, 2905

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup). 7, 1371, 1372, 1610, 2180, 2493, 2735, 3048, 3708, 3715, 
3891, 4788, 4882

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream. 41, 89, 151, 333, 
415, 566, 1062, 1371, 1372, 1818, 2137, 2218, 2522, 2589, 2745, 
2746, 3415, 3639, 3827, 4081, 4293, 4564, 4788

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan
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Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto. 1371, 2365, 4788

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City. 1190, 
2489

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
or Bland

Davis, Adelle (1904-1974). Author and Health Foods Advocate. 
4473

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative. 382, 1059, 1148, 1241, 1333, 1403, 
1404, 1405, 1446, 1595, 1646, 1654, 1679, 1721, 1753, 1853, 1878, 
1913, 1935, 1954, 1955, 1971, 1976, 1991, 1992, 1993, 2020, 2049, 
2051, 2052, 2053, 2060, 2070, 2086, 2091, 2145, 2176, 2198, 2216, 
2221, 2222, 2223, 2237, 2259, 2324, 2486, 2487, 2617, 2719, 3711, 
3758, 3761, 3860, 4419, 4469, 4549, 4554, 4720, 4748, 4836

Day-neutral soybean varieties. See Soybean–Physiology–Day-
Neutral / Photoperiod Insensitive Soybean Varieties

DeKalb Genetics. Including DeKalb-Pfi zer Genetics (DeKalb, 
Illinois) from 1982 to 1990. 4276

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)

Delphos Grain & Soya Products Co. (Delphos, Ohio). 3204

Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company. 
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff 
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms, 
Inc. 324, 660, 1953, 2519, 2735, 2743, 2744, 2745, 2746, 2751, 
2768, 4877, 4880, 4881

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 195, 
540, 738, 1205, 1570, 1571, 1572, 1701, 1728, 1736, 1737, 1829, 
2108, 2162, 2166, 2304, 2305, 2306, 2414, 2415, 2579, 2595, 2596, 
2758, 3233, 3324, 3490, 3491, 3836, 4274, 4312, 4421, 4860, 4884

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets. 5, 33, 58, 410, 780, 1401, 1728, 1738, 
1766, 1875, 2408, 3004, 3132, 3503, 3559, 3561, 3616, 3677, 3874, 
4026, 4041, 4079, 4118, 4149, 4212, 4225, 4242, 4243, 4335, 4452, 
4460, 4522, 4566, 4619, 4621, 4709, 4711, 4783, 4816, 4838, 4842, 
4858, 4860, 4876

Diamond, Holton W. “Rex”. 59, 67, 77, 105, 132, 156, 190, 333, 
517, 2137, 2735, 2743, 2744, 2745, 2746, 2747, 2751, 2766, 4880

Dies, Edward Jerome (1891-1979). 64

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil). 2096, 3874, 4020, 4207, 4553, 
4613

Diet and Breast Cancer Prevention (Soy May Not Be Mentioned). 
3575, 3602, 3624, 3784, 3787, 3819, 3843, 3851, 3913, 3933, 3941, 
4032, 4040, 4076, 4105, 4127, 4129, 4228, 4230, 4242, 4251, 4301, 
4313, 4316, 4322, 4336, 4339, 4364

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned). 3624, 3889, 3928, 3933, 3937, 4032

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned). 
3784, 3819, 3851, 3913, 3937, 3941, 4032, 4118, 4127, 4228, 4229, 
4242, 4292, 4293, 4301, 4335, 4356, 4392, 4500, 4501

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA. 
64, 74, 1371, 1372, 1446, 1447, 1553, 1962, 2025, 2034, 2351, 
2353, 2365, 2473, 2613, 2627, 2764, 2950, 2984, 3213, 3487, 3607, 
3789, 3822, 3878, 3967, 3977, 4080, 4152, 4203, 4213, 4250, 4253, 
4295, 4339, 4350, 4788, 4803, 4817, 4829, 4844, 4855, 4861, 4870

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control. 7, 58, 667, 1056, 1605, 2138, 
2143, 2403, 2623, 2950, 3048, 3149, 3478

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords. 2, 3, 6, 7, 17, 24, 58, 
64, 68, 74, 99, 120, 125, 126, 150, 167, 170, 191, 197, 202, 211, 
222, 245, 249, 272, 301, 326, 333, 339, 340, 350, 411, 413, 414, 
417, 460, 495, 496, 574, 585, 612, 657, 658, 659, 712, 766, 771, 
778, 836, 838, 936, 944, 946, 947, 948, 949, 967, 1003, 1017, 1056, 
1057, 1058, 1062, 1081, 1092, 1108, 1156, 1172, 1185, 1194, 1206, 
1247, 1265, 1281, 1345, 1369, 1371, 1372, 1399, 1401, 1402, 1416, 
1418, 1420, 1447, 1495, 1513, 1531, 1610, 1630, 1718, 1726, 1770, 
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1810, 1812, 1816, 1858, 1859, 1861, 1868, 1898, 1962, 1985, 2025, 
2032, 2073, 2086, 2096, 2097, 2143, 2166, 2180, 2197, 2227, 2229, 
2231, 2235, 2236, 2237, 2254, 2293, 2295, 2299, 2324, 2365, 2369, 
2409, 2451, 2457, 2473, 2523, 2545, 2547, 2588, 2590, 2592, 2593, 
2608, 2613, 2618, 2620, 2626, 2627, 2638, 2719, 2725, 2743, 2744, 
2745, 2746, 2751, 2755, 2761, 2764, 2765, 2778, 2780, 2781, 2793, 
2849, 2905, 2963, 2984, 3008, 3014, 3048, 3049, 3053, 3076, 3136, 
3148, 3149, 3154, 3213, 3233, 3305, 3342, 3357, 3368, 3379, 3380, 
3405, 3410, 3423, 3476, 3478, 3484, 3486, 3489, 3490, 3491, 3503, 
3523, 3524, 3539, 3542, 3546, 3551, 3555, 3577, 3602, 3607, 3615, 
3617, 3619, 3633, 3643, 3654, 3656, 3664, 3667, 3673, 3677, 3680, 
3686, 3707, 3708, 3733, 3738, 3739, 3756, 3758, 3782, 3783, 3784, 
3786, 3787, 3790, 3798, 3811, 3818, 3822, 3823, 3827, 3860, 3873, 
3874, 3876, 3878, 3882, 3888, 3891, 3913, 3938, 3948, 3964, 3967, 
3970, 3972, 3981, 3985, 3987, 3994, 3995, 4037, 4076, 4079, 4115, 
4117, 4150, 4152, 4182, 4203, 4207, 4213, 4215, 4228, 4230, 4241, 
4242, 4243, 4250, 4253, 4282, 4291, 4292, 4293, 4295, 4312, 4339, 
4350, 4367, 4393, 4405, 4406, 4419, 4421, 4452, 4463, 4469, 4479, 
4495, 4502, 4505, 4506, 4522, 4532, 4563, 4564, 4568, 4613, 4659, 
4699, 4703, 4710, 4711, 4712, 4713, 4776, 4788, 4789, 4877, 4879, 
4884, 4885

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood. 625, 661, 733, 851, 967, 1261, 1262, 1274, 1512, 1555, 
1961, 2905, 3009, 3169, 4216, 4317, 4503, 4666

Dorsett, Palemon Howard (1862-1943, USDA). 1369

Dorsett-Morse Expedition to East Asia (1929-1931). 1369

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio). 64, 68, 126, 150, 160, 175, 187, 201, 220, 286, 291, 512, 
686, 1129, 1185, 2096, 2097, 2229, 2236, 2533, 2544, 2608, 2755, 
3738, 3739, 3755, 4419, 4732, 4877, 4878, 4879

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont. 369, 500, 1156, 1726, 2296, 2755, 4192, 
4193, 4197, 4198, 4215, 4216, 4248, 4260, 4276, 4292, 4317, 4345, 
4346, 4363, 4364, 4414, 4416, 4421, 4426, 4527, 4528, 4534, 4547, 
4551, 4571, 4573, 4599, 4604, 4611, 4633, 4638, 4642, 4654, 4669, 
4707, 4735

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil. 3288, 3546

Earliest articles on soy in major magazines and newspapers. See 

Media–Earliest Articles on Soy

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems. 1108, 
1173, 2353, 2581, 2670, 3636, 3646, 3876, 3948, 4059, 4732

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Edelsoja Whole (Full-Fat) Soy fl our. 1162, 2539, 3444

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986). 
1757, 2603, 2613, 3213, 3486, 3682, 3822, 3948, 3985, 4203, 4301, 
4358, 4497, 4884

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism in 
Germany, Switzerland, and the United States (Los Angeles). 495

Eichberg, Joseph. See American Lecithin Corp.

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California). 762, 4473

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
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CNPS or CNPSo). 3906

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes (General). 1343, 3689, 3724

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides). 55, 70, 88, 103, 
104, 128, 240, 262, 520, 568, 655, 702, 707, 792, 812, 870, 928, 
936, 937, 947, 1004, 1850, 1866, 1924, 1968, 2142, 2540, 2618, 
2768, 2771, 2772, 2781, 2793, 3056, 3156, 3160, 3164, 3362, 3400, 
3402, 3415, 3513, 3664

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans. 655

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation. 120, 337, 460, 523, 701, 723, 946, 
947, 1116, 1162, 1424, 1687, 1936, 2086, 2172, 2516, 2726, 2755, 
3083, 3214, 3306, 3366, 3423, 3466, 3478, 3500, 3615, 3782, 3882, 
3895, 3932, 3972, 4207, 4295, 4496, 4560, 4884

Enzymes in Soybean Seeds–Other. 1, 7, 337, 339, 603, 948, 1487, 
1868, 3366, 3787

Enzymes in Soybean Seeds–Urease and Its Inactivation. 120, 202, 
337, 944, 946, 949, 1167, 3214, 3782, 3972, 3987

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase). 1092, 1603, 3390

Equipment for Soybean Processing (Not Including Farm 
Machinery). 656, 1374, 1441, 1563, 1640, 1764, 2362, 3142, 4874

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 498, 
2025, 3617

Erosion of soils. See Soil Science–Soil Conservation or Soil 

Erosion

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

Etymology of the Word “Soy” and its Cognates / Relatives in 
English. 250, 460, 4076

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages. 1, 7, 58, 157, 862, 
1604, 1859, 2365, 2924, 4843

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium). 299, 845, 1147, 
1334, 1511, 1770, 1985, 2231, 2297, 2547, 2761, 3011, 3151, 3305, 
3360, 3480, 3503, 3507, 3619, 3629, 3673, 3798, 3874, 3970, 4203, 
4312, 4346, 4759, 4851

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide. 715, 768, 1298, 
1833, 1834, 2133, 2134, 2343, 2360, 2406, 2482, 2538, 2690, 2815, 
2859, 2863, 2941, 3138, 3140, 3146, 3217, 3562, 3687, 3800, 3805, 
3840, 3842, 4013, 4014, 4135, 4433, 4636, 4784, 4805

Europe, Eastern (General). 481, 1123, 1194, 1475, 2590, 2677, 
2930, 3551, 4371, 4551

Europe, Eastern–Bulgaria. 2638, 2764, 3888

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)). 2629

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko). 3816

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]). 1544, 
3619, 3888, 4378

Europe, Eastern–Hungary (Magyar Köztársaság). 7, 24, 1083, 1156, 
1194, 2529, 2545, 2553, 2984, 3215, 3337, 3442, 3488, 3560, 3774, 
3785, 3888, 4061, 4378

Europe, Eastern–Poland. 7, 301, 352, 481, 500, 987, 1082, 1194, 
1475, 1528, 1544, 1545, 1595, 1659, 2151, 2324, 2446, 2529, 2919, 
3551, 3560, 3774, 3785, 4114, 4378

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
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until 1940-44). Also spelled Rumania. 481, 1544, 2638, 4318, 4378, 
4778

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991). 7, 11, 
24, 481, 1528, 3514, 3516, 3539, 3614, 3638, 3672, 3676, 3692, 
3773, 3877, 3882, 3909, 4137, 4300, 4370, 4610, 4743, 4824

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006). 
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed 
Kosovo. Formerly part of the loose State Union of Serbia and 
Montenegro (2003-2006). 2250, 2342

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 4098

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991). 3245, 3803

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 24, 74

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991). 7, 11, 24, 33, 58, 74, 125, 216, 293, 481, 1127, 
1173, 1194, 1399, 1528, 1544, 1551, 1595, 1749, 1898, 2102, 2324, 
2480, 2525, 2529, 2638, 2677, 2816, 2919, 3076, 3305, 3426, 3438, 
3507, 3514, 3516, 3539, 3551, 3614, 3619, 3638, 3672, 3676, 3791, 
4291, 4378, 4615, 4729

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991). 7, 3551, 3773, 3791, 
3798, 3812, 3852, 3909, 3938, 4486

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro. 74, 481, 989, 1173, 
1544, 2250, 2342, 2441, 2529, 2629, 2638, 2764, 2884, 2885, 2968, 
2984, 3245, 3329, 3528, 3560, 4378

Europe, Western–Austria (Österreich). 7, 614, 2408, 2529, 2908, 
2984, 3509, 3820, 4788

Europe, Western–Belgium, Kingdom of. 7, 58, 153, 299, 315, 316, 
567, 924, 1039, 1077, 1095, 1166, 1478, 1529, 1542, 1546, 1559, 
1658, 1749, 1770, 1819, 1883, 1917, 1919, 1934, 1939, 1982, 1985, 
2091, 2235, 2237, 2323, 2371, 2545, 2547, 2553, 2613, 2620, 2670, 
2673, 2690, 2691, 2699, 2850, 2984, 3011, 3049, 3074, 3213, 3230, 
3233, 3317, 3410, 3483, 3484, 3490, 3491, 3509, 3524, 3526, 3543, 
3580, 3611, 3617, 3699, 3756, 3784, 3795, 3821, 3822, 3938, 4011, 
4143, 4188, 4282, 4371, 4421, 4653, 4788, 4813, 4851, 4877, 4884, 
4885

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]). 7, 58, 153, 490, 562, 597, 987, 1004, 
1212, 1213, 1373, 1562, 1629, 1699, 1769, 1770, 1985, 1989, 1994, 
1995, 2162, 2166, 2190, 2237, 2291, 2294, 2309, 2310, 2311, 2312, 

2313, 2314, 2315, 2316, 2317, 2318, 2319, 2410, 2491, 2494, 2498, 
2553, 2560, 2613, 2818, 3017, 3213, 3233, 3269, 3400, 3431, 3452, 
3528, 3602, 3605, 3677, 3732, 3811, 4187, 4282, 4421, 4712, 4713, 
4788

Europe, Western–Finland (Suomen Tasavalta). 40, 153, 490, 1212, 
1994, 1995, 2102, 2309, 2310, 2312, 2313, 2315, 2316, 2317, 2318, 
2532, 2984, 3233, 3619, 3753, 3820, 3827, 4104, 4145, 4713, 4719, 
4788

Europe, Western–France (République Française). 2, 7, 8, 9, 33, 39, 
153, 290, 293, 352, 546, 703, 732, 766, 845, 922, 945, 987, 1035, 
1076, 1130, 1166, 1173, 1194, 1207, 1391, 1463, 1491, 1559, 1585, 
1684, 1702, 1749, 1760, 1770, 1921, 1929, 1965, 1985, 2103, 2115, 
2159, 2231, 2261, 2291, 2365, 2456, 2457, 2459, 2473, 2545, 2547, 
2553, 2613, 2620, 2638, 2690, 2761, 2828, 2837, 2838, 2899, 2955, 
2956, 2957, 2958, 2959, 2960, 2961, 2962, 2984, 3011, 3163, 3165, 
3178, 3179, 3213, 3233, 3269, 3286, 3306, 3307, 3308, 3341, 3481, 
3484, 3490, 3492, 3498, 3503, 3508, 3509, 3524, 3541, 3543, 3605, 
3628, 3673, 3677, 3685, 3686, 3732, 3805, 3811, 3818, 3820, 3822, 
3837, 3853, 3865, 3874, 3887, 3956, 3987, 4187, 4282, 4295, 4421, 
4512, 4613, 4638, 4653, 4712, 4713, 4732, 4788, 4830, 4837, 4843, 
4885, 4886

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990). 1, 7, 11, 13, 27, 31, 33, 58, 68, 99, 
139, 170, 195, 211, 231, 298, 352, 383, 385, 386, 421, 490, 494, 
526, 540, 576, 684, 712, 723, 738, 766, 939, 1000, 1004, 1017, 
1035, 1085, 1137, 1162, 1173, 1191, 1194, 1205, 1206, 1243, 1281, 
1362, 1401, 1424, 1475, 1540, 1570, 1571, 1572, 1701, 1726, 1728, 
1736, 1737, 1738, 1749, 1770, 1829, 1926, 1965, 1967, 1974, 1985, 
2102, 2108, 2162, 2166, 2168, 2199, 2205, 2231, 2291, 2304, 2305, 
2306, 2318, 2365, 2397, 2403, 2414, 2415, 2423, 2424, 2451, 2473, 
2486, 2539, 2545, 2547, 2553, 2579, 2584, 2590, 2595, 2596, 2618, 
2706, 2724, 2755, 2780, 2781, 2817, 2832, 2891, 2923, 2928, 2968, 
2984, 2998, 3004, 3007, 3011, 3043, 3163, 3183, 3209, 3323, 3327, 
3391, 3426, 3439, 3441, 3443, 3444, 3453, 3467, 3468, 3469, 3470, 
3471, 3472, 3473, 3475, 3481, 3483, 3484, 3490, 3491, 3501, 3502, 
3503, 3511, 3528, 3533, 3553, 3572, 3605, 3612, 3615, 3661, 3673, 
3677, 3686, 3714, 3720, 3724, 3732, 3798, 3811, 3818, 3820, 3822, 
3827, 3836, 3837, 3891, 3938, 3970, 4061, 4069, 4115, 4224, 4225, 
4227, 4274, 4291, 4295, 4312, 4373, 4378, 4421, 4456, 4479, 4524, 
4531, 4713, 4732, 4788, 4805, 4858, 4860, 4862, 4884, 4885

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros). 58, 2215, 2511, 3171, 3172, 3554, 3555, 3647, 3888, 4191

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 153

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic). 903, 905, 1883, 2031, 2878, 3513, 3524, 3685, 3686, 
3827, 3837, 3956, 3970, 4788

Europe, Western–Italy (Repubblica Italiana). 5, 7, 58, 74, 233, 251, 
290, 301, 352, 627, 762, 771, 819, 994, 995, 1014, 1043, 1167, 
1173, 1191, 1194, 1206, 1619, 1629, 1707, 1718, 1920, 1985, 2040, 
2090, 2096, 2231, 2431, 2444, 2445, 2449, 2450, 2451, 2455, 2458, 
2461, 2545, 2553, 2618, 2690, 2779, 2780, 2819, 2830, 2853, 2912, 
2984, 3011, 3089, 3163, 3210, 3221, 3388, 3432, 3454, 3524, 3526, 
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3528, 3533, 3570, 3608, 3670, 3673, 3827, 3837, 3865, 3887, 3902, 
3903, 3904, 3935, 3951, 4045, 4291, 4463, 4624, 4764, 4788, 4813, 
4885

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg). 299, 1749, 2423, 2424, 2454

Europe, Western–Malta. 3554, 3555

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland. 7, 24, 58, 153, 299, 352, 385, 
490, 545, 586, 637, 712, 740, 766, 923, 928, 962, 1004, 1087, 1102, 
1118, 1137, 1147, 1192, 1212, 1444, 1445, 1510, 1535, 1540, 1542, 
1647, 1669, 1723, 1724, 1726, 1727, 1770, 1784, 1881, 1930, 1965, 
1980, 1994, 1995, 2091, 2143, 2168, 2219, 2235, 2237, 2291, 2297, 
2309, 2310, 2312, 2313, 2315, 2316, 2317, 2318, 2355, 2379, 2413, 
2478, 2492, 2553, 2572, 2670, 2690, 2691, 2755, 2761, 2764, 2772, 
2904, 2919, 2984, 3011, 3023, 3174, 3204, 3212, 3214, 3410, 3411, 
3421, 3426, 3438, 3439, 3483, 3506, 3507, 3524, 3528, 3533, 3595, 
3617, 3619, 3627, 3673, 3685, 3692, 3715, 3732, 3790, 3811, 3817, 
3820, 3822, 3852, 3874, 3891, 3970, 3983, 3984, 4098, 4115, 4182, 
4187, 4282, 4291, 4379, 4400, 4419, 4421, 4512, 4631, 4695, 4712, 
4713, 4788, 4813

Europe, Western–Norway, Kingdom of (Kongeriket Norge). 58, 
368, 2984, 3233, 3827

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores). 24, 2984, 3524, 3629, 3673, 
3820, 3827, 3837, 3865, 4076, 4295

Europe, Western–Scotland (Part of United Kingdom since 1707). 
293, 352, 778, 845, 2818, 3448, 3455, 3555, 3818, 4017, 4300, 
4861, 4870

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 74

Europe, Western–Spain, Kingdom of (Reino de España). 58, 290, 
301, 579, 1173, 1194, 1401, 1726, 1890, 2075, 2369, 2698, 2984, 
3076, 3357, 3673, 3820, 3827, 3837, 3865, 3885, 4291, 4295, 4788

Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 7, 
58, 368, 712, 881, 941, 1014, 1061, 1173, 1229, 1259, 1268, 1299, 
1514, 1862, 2102, 2120, 2367, 2440, 2534, 2601, 2604, 2613, 2628, 
2684, 2923, 2975, 2984, 3085, 3117, 3163, 3213, 3233, 3234, 3242, 
3253, 3255, 3256, 3281, 3285, 3478, 3724, 3826, 3827, 4393, 4720, 
4885

Europe, Western–Switzerland (Swiss Confederation). 7, 230, 342, 
378, 527, 696, 766, 1004, 1156, 1633, 1729, 2040, 2090, 2126, 
2288, 2455, 2477, 2482, 2538, 2545, 2548, 2613, 2690, 2691, 2794, 
2821, 2850, 2853, 2941, 3089, 3178, 3179, 3213, 3235, 3253, 3331, 
3410, 3479, 3501, 3502, 3503, 3505, 3511, 3822, 3881, 3887, 4311, 
4421, 4624, 4788, 4835, 4885

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar). 1, 3, 7, 24, 26, 28, 30, 58, 114, 125, 139, 
144, 150, 180, 199, 230, 283, 293, 325, 339, 349, 352, 365, 400, 

412, 418, 419, 420, 460, 495, 534, 595, 598, 605, 665, 685, 696, 
753, 758, 759, 766, 769, 778, 845, 901, 902, 903, 905, 907, 911, 
927, 929, 938, 947, 951, 952, 959, 987, 989, 1014, 1015, 1038, 
1068, 1145, 1146, 1156, 1173, 1175, 1194, 1199, 1206, 1212, 1213, 
1227, 1239, 1249, 1255, 1256, 1257, 1260, 1264, 1288, 1293, 1321, 
1323, 1334, 1335, 1336, 1345, 1368, 1375, 1399, 1428, 1429, 1430, 
1431, 1433, 1436, 1438, 1442, 1457, 1472, 1479, 1516, 1540, 1542, 
1556, 1574, 1575, 1592, 1602, 1605, 1615, 1621, 1622, 1624, 1634, 
1657, 1678, 1700, 1711, 1713, 1715, 1716, 1717, 1726, 1731, 1749, 
1758, 1770, 1773, 1774, 1775, 1777, 1778, 1779, 1780, 1794, 1797, 
1798, 1799, 1801, 1802, 1803, 1822, 1826, 1832, 1833, 1834, 1835, 
1854, 1859, 1870, 1882, 1883, 1906, 1918, 1922, 1940, 1964, 1965, 
1982, 1985, 1994, 1995, 2006, 2018, 2022, 2056, 2071, 2082, 2096, 
2109, 2110, 2111, 2113, 2138, 2139, 2143, 2144, 2153, 2156, 2158, 
2162, 2164, 2166, 2209, 2229, 2231, 2237, 2258, 2273, 2289, 2290, 
2291, 2295, 2297, 2299, 2337, 2338, 2339, 2348, 2374, 2379, 2412, 
2444, 2448, 2452, 2460, 2473, 2476, 2479, 2480, 2483, 2539, 2545, 
2547, 2569, 2581, 2597, 2613, 2641, 2643, 2644, 2674, 2675, 2685, 
2703, 2704, 2709, 2717, 2722, 2731, 2753, 2758, 2759, 2764, 2789, 
2796, 2808, 2809, 2815, 2818, 2823, 2835, 2845, 2852, 2861, 2864, 
2865, 2866, 2877, 2894, 2903, 2916, 2922, 2953, 2973, 2977, 2984, 
2985, 3005, 3006, 3021, 3022, 3049, 3051, 3052, 3054, 3061, 3070, 
3125, 3126, 3127, 3141, 3165, 3173, 3195, 3196, 3211, 3213, 3225, 
3226, 3237, 3242, 3273, 3275, 3294, 3299, 3322, 3324, 3325, 3326, 
3330, 3332, 3344, 3345, 3346, 3422, 3425, 3440, 3446, 3447, 3448, 
3449, 3452, 3455, 3464, 3465, 3466, 3476, 3482, 3484, 3490, 3491, 
3493, 3494, 3500, 3504, 3509, 3514, 3516, 3523, 3524, 3525, 3533, 
3539, 3543, 3554, 3555, 3566, 3567, 3577, 3578, 3579, 3594, 3603, 
3615, 3617, 3618, 3619, 3634, 3648, 3649, 3650, 3658, 3659, 3662, 
3663, 3673, 3686, 3691, 3692, 3695, 3696, 3710, 3732, 3739, 3750, 
3770, 3772, 3778, 3791, 3793, 3801, 3806, 3807, 3811, 3818, 3820, 
3822, 3825, 3826, 3827, 3835, 3836, 3837, 3839, 3846, 3866, 3867, 
3870, 3891, 3915, 3956, 3970, 3991, 3992, 3999, 4000, 4001, 4012, 
4017, 4024, 4048, 4049, 4093, 4094, 4095, 4096, 4097, 4187, 4282, 
4300, 4308, 4309, 4312, 4369, 4379, 4421, 4510, 4540, 4565, 4618, 
4646, 4653, 4678, 4692, 4732, 4739, 4776, 4795, 4798, 4799, 4809, 
4836, 4858, 4861, 4870, 4879

Europe, Western. 233, 286, 309, 712, 1194, 1254, 1591, 1610, 1615, 
1898, 1941, 2222, 2613, 2670, 2781, 3104, 3204, 3213, 3251, 3276, 
3295, 3481, 3560, 3607, 3731, 4173, 4467, 4482, 4495, 4881

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported
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Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc. 307, 319, 340, 370, 423, 469, 482, 521, 592, 627, 656, 657, 
661, 682, 705, 775, 790, 818, 836, 877, 918, 975, 1034, 1155, 1188, 
1270, 1303, 1310, 1312, 1340, 1341, 1347, 1360, 1374, 1419, 1443, 
1484, 1496, 1550, 1563, 1606, 1607, 1671, 1695, 1724, 1873, 1901, 
1973, 2038, 2073, 2076, 2154, 2161, 2186, 2199, 2246, 2322, 2324, 
2331, 2358, 2403, 2517, 2609, 2749, 2968, 3012, 3111, 3135, 3355, 
3379, 3404, 3611, 3723, 3734, 3748, 3953, 4145, 4469, 4666, 4711, 
4713, 4719, 4797, 4835

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc. 1331, 1495, 1897, 2517, 3379, 3487, 4875

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC. 1495, 1897, 2517, 3142, 4471, 4729, 
4749, 4750, 4810

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs). 657, 1487, 1488, 1493, 1506, 1795, 1873, 1888, 1896, 
2073, 2154, 2161, 2162, 2166, 2403, 2409, 2552, 2609, 2619, 3150, 
3267, 3355, 3556, 3920, 4399

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs). 307, 340, 405, 
409, 411, 422, 454, 469, 535, 570, 573, 591, 612, 617, 622, 652, 
656, 661, 664, 672, 689, 696, 700, 712, 746, 763, 769, 771, 775, 
786, 790, 803, 813, 823, 836, 849, 851, 852, 873, 885, 936, 937, 
947, 965, 967, 969, 970, 975, 979, 1009, 1013, 1014, 1026, 1031, 
1050, 1121, 1148, 1156, 1171, 1188, 1194, 1202, 1203, 1211, 1217, 
1221, 1246, 1264, 1270, 1279, 1347, 1356, 1368, 1408, 1419, 1426, 
1435, 1441, 1443, 1445, 1446, 1448, 1450, 1451, 1462, 1463, 1469, 
1482, 1496, 1503, 1504, 1505, 1512, 1518, 1521, 1522, 1527, 1533, 
1563, 1573, 1576, 1582, 1587, 1598, 1607, 1612, 1647, 1660, 1687, 
1695, 1702, 1714, 1719, 1744, 1746, 1748, 1750, 1768, 1770, 1809, 
1845, 1850, 1863, 1872, 1884, 1895, 1901, 1903, 1918, 1948, 1973, 
2008, 2043, 2073, 2076, 2096, 2129, 2153, 2161, 2199, 2206, 2210, 
2220, 2237, 2246, 2254, 2261, 2284, 2290, 2292, 2296, 2354, 2380, 
2400, 2403, 2517, 2544, 2585, 2609, 2708, 2728, 2740, 2749, 2838, 
2852, 2884, 2885, 2898, 2899, 2968, 2975, 2980, 2993, 3024, 3135, 
3149, 3160, 3201, 3215, 3274, 3304, 3329, 3371, 3379, 3404, 3412, 
3413, 3418, 3449, 3486, 3510, 3598, 3600, 3601, 3607, 3611, 3615, 
3626, 3630, 3650, 3707, 3718, 3724, 3756, 3863, 3875, 3876, 3898, 
3906, 3956, 3972, 3987, 3990, 4027, 4067, 4177, 4207, 4218, 4221, 
4374, 4394, 4399, 4469, 4535, 4544, 4687, 4702, 4789, 4808, 4824, 
4835, 4883

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Faba bean or fava bean. See Broad Bean (Vicia faba)

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California). 2242, 2603, 3589, 

3590, 3849, 3985, 4086, 4181, 4195, 4497

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc. 689, 
690, 735, 771, 793, 798, 803, 804, 815, 950, 967, 1005, 1081, 1109, 
1172, 1178, 1190, 1270, 1313, 1333, 1354, 1447, 1635, 1636, 1787, 
1788, 2324, 2489, 2573, 2653, 2660, 2755, 3037, 3038, 3274, 3559, 
3748, 3860, 4182, 4367, 4469

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co. 1265, 1513, 1552, 1610, 1703, 
1722, 1810, 1830, 1856, 1857, 1858, 1860, 1861, 1900, 2021, 2025, 
2188, 2398, 2451, 2689, 2732, 2754, 2757, 2761, 2764, 2765, 2849, 
3203, 3309, 3621, 3646, 3768, 3776, 3880, 3907, 4022, 4023, 4037, 
4043, 4121, 4206, 4222, 4241, 4259, 4413, 4424, 4428, 4479, 4539, 
4564, 4568, 4661

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993. 1513, 1551, 1703, 1830, 1856, 1857, 
1858, 1860, 1861, 1950, 2025, 2102, 2188, 2406, 2451, 2553, 2689, 
2732, 2754, 2757, 2761, 2764, 2765, 2815, 2849, 3064, 3217, 3846, 
3985, 4421, 4882

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota. 989, 1021, 1721, 3076, 4720

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002. 2086, 2719, 4469, 4549

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water. 3025

Fasting–Abstaining from Most Food and Nourishment, Consuming 
Only Juice, Tea, etc., or Skipping One or More Meals a Day. 3984

Fasting pioneers. See Ehret, Arnold

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil. 99, 204, 2592, 4207, 4235

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods. 260, 387, 487, 913, 914, 1520, 1543, 1558, 1704, 
2059, 2860, 3241, 3292

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods. 1371, 1372, 3546, 4788

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.
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Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included). 7, 245, 949, 1859, 
4207

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging. 
7, 17

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off. 7

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo. 7

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals). 7, 17

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Seeds). 667, 1401, 2164, 
3488, 3510

Feeds Made from Soybean Meal (Defatted). 36, 115, 202, 204, 220, 
222, 257, 272, 358, 607, 657, 681, 1014, 1068, 1182, 1194, 1242, 
1345, 1630, 1644, 1742, 1765, 1768, 2138, 2217, 2721, 2951, 3076, 
3337, 3875, 4503, 4793

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.). 163, 240, 263, 794, 809, 879, 1200, 1444, 1459, 1782, 1859, 
2127, 2294, 2373, 2491, 2547, 2671, 2905, 3046, 3230, 3250, 3254, 
3390, 3528, 3533

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce. 2299, 2365

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 1416

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie. 7, 125, 191, 249, 837, 948, 1017, 1058, 1371, 1372, 
1402, 1416, 1605, 1610, 1718, 1868, 2032, 2197, 2233, 2295, 2299, 
2365, 2369, 2370, 2457, 2493, 2496, 2500, 2513, 2523, 2720, 3048, 
3136, 3245, 3423, 3454, 3456, 3708, 3754, 3782, 4117, 4222, 4230, 
4502, 4675, 4677, 4699, 4779, 4788, 4843, 4852

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 

Tao-si, Taosi. 2365, 3048, 3708

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand. 2444

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles). 4677

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries. 6, 
161, 943, 948, 1058, 1868, 1926, 2905, 3026, 3276

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 33, 
1610, 1898, 1962, 2358, 3136, 3265, 3270, 3271, 3875, 3990

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003. 3011, 3526, 3533, 
3560, 3673, 3865, 3891, 4278, 4282, 4613, 4638

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 406, 1371, 4858

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products. 758, 1634, 2376, 2471, 2605, 2624, 2823, 2864, 
3940, 4267, 4321, 4858

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems. 1371, 1372, 3593, 4788, 4858

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin). 7, 33, 170, 406, 1035, 1057, 1063, 1191, 1265, 
1371, 1372, 1552, 1610, 1619, 1816, 1858, 1861, 1898, 1962, 2025, 
2143, 2231, 2251, 2293, 2295, 2332, 2351, 2365, 2369, 2374, 2406, 
2451, 2457, 2523, 2547, 2724, 2813, 2818, 2966, 3008, 3014, 3053, 
3136, 3148, 3377, 3398, 3412, 3423, 3427, 3593, 3643, 3667, 3733, 
3750, 3764, 3765, 3767, 3782, 3876, 3913, 3917, 3948, 3967, 3990, 
3991, 4025, 4037, 4098, 4109, 4117, 4126, 4150, 4152, 4207, 4213, 
4214, 4225, 4226, 4227, 4230, 4234, 4241, 4242, 4243, 4250, 4251, 
4253, 4293, 4452, 4458, 4460, 4479, 4506, 4536, 4592, 4608, 4619, 
4620, 4621, 4654, 4685, 4699, 4709, 4719, 4728, 4741, 4758, 4766, 
4770, 4788, 4805, 4838, 4842, 4853, 4857, 4858
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Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 4858

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber. 1063, 2624, 3377, 3428, 3430, 
3476, 4420, 4858

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates). 957, 1991, 2145, 2382, 2947, 2966, 2976, 2987, 
2992, 3039, 3091, 3145, 3169, 3261, 3317, 3320, 3403, 3436, 3437, 
3518, 3576, 3616, 3637, 3701, 3794, 3795, 3796, 3821, 3831, 3834, 
3891, 3972, 4251, 4383, 4584, 4709, 4762, 4792, 4858

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls. 7, 203, 406, 723, 939, 948, 1182, 1678, 
1687, 1719, 1766, 1767, 1820, 1868, 1933, 1987, 2086, 2157, 2172, 
2301, 2302, 2408, 2505, 2966, 3007, 3043, 3049, 3152, 3315, 3366, 
3423, 3437, 3657, 3677, 3972, 3975, 4020, 4117, 4709, 4762, 4792, 
4858, 4876

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 7, 2172, 3007, 4858

Fiber, Soy–General, for Food Use (Specifi c Type Unknown). 2168, 
3401, 3489, 4118, 4335, 4506, 4709, 4858

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 4858

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 4858

Fiber. See Carbohydrates–Dietary Fiber

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins. 2, 17, 30, 68, 86, 101, 108, 126, 150, 230, 
500, 512, 686, 1185, 2091, 2096, 2097, 2235, 2236, 2533, 2544, 
2618, 2755, 2793, 2905, 3615, 3738, 3739, 3755, 4207, 4732, 4733, 
4877, 4878, 4879

Fires or explosions. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture. 3046, 3104, 4406

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 

or by Lactose in Milk. 6, 361, 406, 504, 733, 946, 1092, 1113, 1419, 
1531, 1557, 1603, 1647, 1850, 1937, 2141, 2149, 2180, 2324, 2446, 
2468, 2585, 2673, 2726, 3160, 3233, 3306, 3461, 3478, 3527, 3677, 
3724, 3782, 3983, 3987, 4007, 4059, 4102, 4123, 4207, 4406, 4883

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them). 17, 20, 34, 48, 64, 68, 86, 89, 170, 173, 206, 
301, 317, 340, 464, 505, 520, 562, 568, 577, 702, 757, 792, 838, 
843, 884, 943, 947, 1004, 1018, 1058, 1170, 1420, 1541, 1580, 
1603, 1669, 1708, 1850, 1927, 1936, 1951, 2091, 2209, 2237, 2332, 
2603, 2726, 2907, 2915, 3068, 3083, 3214, 3450, 3478, 3484, 3737, 
3738, 3782, 3895, 3987, 4027, 4076, 4286, 4311, 4358, 4369, 4371, 
4393, 4470, 4681, 4884

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, cottonseed. See Cottonseed Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy. See Soy Flour

Fluoridation of Municipal Drinking Water with Fluorine. 3644, 
4079

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents). 47, 65, 99, 119, 126, 130, 148, 167, 191, 2780, 
2781, 2783, 2905, 4176, 4676

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services). 124, 506, 510, 585, 677, 704, 728, 778, 807, 979, 
1224, 1267, 1397, 1808, 2137, 2169, 2542, 2553, 2690, 2744, 2827, 
2897, 2963, 3011, 3105, 3145, 3162, 3246, 3424, 3434, 3459, 3563, 
3637, 3721, 3915, 3948, 3983, 4039, 4102, 4214, 4269, 4292, 4306, 
4312, 4364, 4377, 4379, 4392, 4393, 4403, 4404, 4410, 4415, 4417, 
4427, 4434, 4438, 4446, 4452, 4457, 4459, 4467, 4468, 4482, 4484, 
4492, 4495, 4504, 4508, 4520, 4529, 4551, 4553, 4556, 4567, 4574, 
4578, 4686, 4722, 4783, 4818, 4821, 4828, 4845, 4847

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes. 152, 455, 585, 625, 675, 799, 806, 865, 
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893, 894, 895, 896, 897, 898, 954, 984, 1156, 1182, 1256, 1335, 
1344, 1403, 1539, 1554, 1631, 1748, 1788, 1820, 1855, 1923, 2156, 
2185, 2282, 2291, 2356, 2460, 2766, 2829, 2833, 2854, 2994, 3004, 
3148, 3223, 3225, 3329, 3459, 3482, 3502, 3555, 3612, 3620, 3639, 
3680, 3723, 3733, 3749, 3793, 3942, 3948, 3953, 4055, 4076, 4361, 
4367, 4368, 4372, 4529, 4548, 4686, 4859, 4880

Foodservice and institutional feeding or catering. See School Lunch 
Program

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 18, 30, 
33, 48, 58, 59, 64, 67, 68, 71, 77, 105, 108, 114, 126, 132, 149, 150, 
156, 164, 165, 174, 190, 197, 198, 286, 287, 291, 295, 300, 324, 
326, 333, 359, 375, 397, 398, 405, 414, 428, 450, 460, 504, 510, 
512, 514, 522, 622, 634, 660, 661, 686, 696, 714, 762, 855, 856, 
908, 972, 1019, 1028, 1129, 1171, 1185, 1191, 1195, 1423, 1451, 
1663, 1850, 1911, 1953, 2091, 2096, 2097, 2137, 2168, 2223, 2234, 
2235, 2236, 2237, 2519, 2533, 2535, 2544, 2608, 2618, 2735, 2743, 
2744, 2745, 2746, 2747, 2751, 2755, 2762, 2766, 2780, 2793, 2899, 
3076, 3077, 3163, 3216, 3249, 3386, 3421, 3545, 3546, 3615, 3664, 
3734, 3735, 3736, 3737, 3738, 3739, 3748, 3755, 3756, 3757, 3758, 
3761, 3790, 3792, 3811, 3860, 3948, 3995, 4225, 4367, 4419, 4494, 
4548, 4732, 4862, 4876, 4877, 4878, 4879, 4880, 4881, 4882

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907). 58

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania). 2924

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co. 211, 
4748

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fruitarianism. See Vegetarianism–Fruitarianism

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 488, 

645, 771, 1015, 1080, 1084, 1150, 1194, 1208, 1321, 1490, 1618, 
1655, 1683, 1724, 1725, 2237, 2263, 2264, 2265, 2323, 2344, 2418, 
2419, 2470, 2580, 2678, 2727, 3177, 3276, 3414, 4188, 4282, 4324, 
4414, 4469, 4485, 4488

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural 
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp. 
Name Changed to Blue Planet Foods in 2004. 659, 2098, 2122, 
2123, 2124, 2125, 2593, 3760, 4302, 4667

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods. 4019, 4045, 4115, 4118, 4123, 4176, 4182, 
4193, 4207, 4210, 4335

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International by 1983. 170

Galactina S.A. (Belp, Switzerland). 342, 2613, 2691, 2850, 3178, 
3179, 3501, 3502, 3503, 3505

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida). 3011, 3071, 3094, 3217, 3375, 3380, 3451, 3680, 3985, 
3998, 4103, 4154, 4166, 4175, 4203, 4261, 4262, 4265, 4272, 4283, 
4287, 4296, 4304, 4342, 4360, 4363, 4444, 4445, 4451, 4472, 4659

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England. 777, 1399, 2480

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Ganmodoki. See Tofu, Fried

Garden Protein International (GPI), Maker of Gardein Meat 
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British 
Columbia, Canada). 4737, 4753, 4769, 4771, 4775, 4785, 4791, 
4794, 4795, 4796, 4798, 4799, 4815

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until 
24 Oct. 1997 (Portland, Oregon). 3540, 3749, 3849, 4249, 4386, 
4455, 4670, 4721

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies. 
7, 176, 1069, 1172, 1371, 1372, 1602, 2519, 2721, 3076, 3545, 
3593, 3739, 3790, 4788

General Mills, Inc. (Minneapolis, Minneapolis). 64, 68, 212, 217, 
315, 316, 327, 337, 357, 359, 367, 369, 374, 375, 377, 380, 382, 
401, 407, 408, 411, 414, 415, 417, 418, 447, 450, 463, 470, 480, 
506, 510, 518, 525, 533, 535, 543, 544, 563, 569, 570, 580, 585, 
587, 590, 600, 612, 613, 615, 623, 634, 635, 641, 659, 663, 668, 
669, 675, 677, 692, 694, 696, 704, 706, 710, 712, 714, 716, 721, 
725, 728, 741, 751, 763, 765, 771, 778, 780, 815, 860, 861, 916, 
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934, 950, 963, 964, 967, 973, 977, 1058, 1081, 1099, 1106, 1111, 
1112, 1121, 1128, 1149, 1152, 1156, 1163, 1170, 1172, 1174, 1180, 
1189, 1194, 1195, 1206, 1210, 1258, 1287, 1306, 1313, 1315, 1344, 
1377, 1378, 1413, 1424, 1447, 1484, 1516, 1538, 1539, 1556, 1558, 
1566, 1573, 1582, 1617, 1646, 1673, 1677, 1679, 1685, 1694, 1735, 
1770, 1788, 1969, 1985, 2060, 2070, 2091, 2096, 2099, 2207, 2223, 
2235, 2236, 2237, 2243, 2324, 2384, 2474, 2504, 2597, 2618, 2749, 
2755, 2780, 2792, 3205, 3368, 3415, 3445, 3633, 3664, 3735, 3739, 
3758, 3761, 3792, 3860, 3916, 4419, 4426, 4427, 4469, 4527, 4528, 
4534, 4667, 4720, 4735, 4736, 4768, 4777, 4879

Genetic Engineering, Transgenics, Transgenic Plants and 
Biotechnology / Biotech. 2725, 3478, 3811, 4139, 4171, 4172, 
4173, 4197, 4198, 4207, 4276, 4292, 4308, 4311, 4312, 4346, 4418, 
4495, 4507, 4514, 4787, 4807, 4819, 4854

Genetically Engineered Foods–Consumer Concern / Response and 
Labeling. Includes Non-Soy Foods. 4173

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

GeniSoy Products Co. (Fairfi eld, California). Including MLO and 
Mus-L-On. 541, 1825, 4164, 4185, 4236, 4239, 4240, 4263, 4264, 
4288, 4301, 4348, 4349, 4353, 4387, 4407, 4413, 4435, 4436, 4437, 
4442, 4446, 4447, 4448, 4449, 4466, 4473, 4474, 4482, 4514, 4574, 
4585, 4600, 4605, 4606, 4616, 4623, 4634, 4643, 4754

Germany. See Europe, Western–Germany

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores. 1056, 3607, 3809

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See 
also: Julian, Percy. 12, 13, 16, 18, 19, 20, 30, 32, 33, 36, 37, 40, 
42, 45, 55, 58, 64, 65, 67, 75, 80, 99, 120, 122, 125, 126, 127, 130, 
133, 147, 150, 153, 158, 159, 183, 186, 188, 194, 196, 197, 201, 
206, 209, 214, 218, 219, 223, 243, 244, 252, 253, 262, 268, 269, 
270, 326, 460, 942, 948, 1086, 1261, 1788, 1868, 1899, 2079, 2097, 
2235, 2600, 2618, 2743, 2744, 2745, 2746, 2748, 2751, 2756, 2769, 
2770, 2771, 2773, 2775, 2778, 2780, 2781, 2783, 2792, 2793, 3603, 
3734, 3735, 3748, 4367, 4419, 4667, 4676, 4886

Gluten. See Wheat Gluten

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter). 258, 946, 1092, 1698, 1997, 2093, 
2149, 2180, 2588, 3461, 3828, 3958, 3974, 3987, 4040, 4092, 4107, 
4340, 4561, 4682, 4783, 4820

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia). 3798

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York). 2972

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa). 381, 886, 
921, 974, 998, 1002, 1172, 1313, 1632, 1645, 1745, 1752, 1754, 
1809, 1887, 1983, 2043, 2046, 2086, 2171, 2184, 2193, 2213, 2222, 
2352, 2354, 2486, 2487, 2488, 2561, 2617, 2633, 2690, 2692, 2728, 
2729, 2742, 2776, 2802, 2843, 2966, 2991, 2992, 3122, 3252, 3434, 
3551, 3860, 4371, 4419, 4469, 4551

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991. 1212, 1213, 1574, 
1575, 1777, 1778, 1794, 1832, 1833, 1834, 1835, 1994, 1995, 2056, 
2071, 2109, 2110, 2111, 2162, 2166, 2479, 2753, 2758, 2759, 2818, 
3049, 3324, 3476, 3490, 3491, 3494, 3523, 3524, 3554, 3555, 3577, 
3618, 3827, 4860

Granules, from whole soybeans. See Whole Soy Flakes

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North 
Carolina). 2603

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement. 7, 17

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 292, 3709, 3947

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially. 170, 1057, 1816, 3765

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans. 862, 863, 2670, 3478, 3947

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese. 2408

Green Vegetable Soybeans–Marketing of. 4504

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 1371, 1372, 1610, 
3423, 3607, 3783, 3876, 3967, 3981, 3995, 4150, 4152, 4207, 4213, 
4243, 4250, 4293, 4362, 4377, 4405, 4411, 4452, 4495, 4496, 4502, 
4504, 4530, 4532, 4548, 4609, 4639, 4642, 4671, 4703, 4708, 4724, 
4751, 4758, 4770, 4774, 4788, 4821, 4847

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
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Including Use As Green Vegetable Soybeans. 170, 249, 1416

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans. 7, 17, 39, 58, 74, 93, 170, 292, 326, 492, 652, 755, 944, 
948, 978, 1017, 1056, 1057, 1074, 1185, 1247, 1371, 1372, 1399, 
1402, 1416, 1470, 1531, 1610, 1810, 1812, 1816, 1851, 1865, 1868, 
1893, 1894, 1898, 1937, 2097, 2103, 2197, 2205, 2233, 2286, 2332, 
2369, 2370, 2457, 2516, 2523, 2584, 2623, 2813, 2998, 3014, 3048, 
3136, 3342, 3423, 3607, 3658, 3709, 3767, 3783, 3790, 3845, 3873, 
3876, 3914, 3967, 3981, 3984, 3995, 4021, 4032, 4037, 4088, 4141, 
4150, 4152, 4153, 4194, 4201, 4207, 4213, 4225, 4226, 4233, 4241, 
4243, 4250, 4253, 4293, 4295, 4307, 4350, 4362, 4377, 4395, 4405, 
4410, 4411, 4425, 4434, 4452, 4460, 4479, 4487, 4489, 4495, 4496, 
4502, 4504, 4505, 4506, 4522, 4530, 4532, 4548, 4562, 4572, 4609, 
4620, 4639, 4642, 4671, 4699, 4703, 4708, 4724, 4729, 4743, 4751, 
4758, 4770, 4774, 4783, 4788, 4821, 4834, 4839, 4841, 4843, 4847, 
4856, 4867, 4876

Green soybeans. See Soybean Seeds–Green

Griffi th Laboratories (Chicago and Alsip, Illinois). 43, 111, 112, 
207, 213, 224, 226, 228, 256, 267, 388, 411, 562, 571, 585, 610, 
626, 687, 798, 815, 842, 950, 965, 967, 1022, 1057, 1081, 1136, 
1172, 1214, 1246, 1286, 1313, 1316, 1322, 1335, 1365, 1379, 1447, 
1518, 1521, 1522, 1536, 1544, 1576, 1613, 1743, 1754, 1809, 1816, 
1872, 1969, 1985, 2061, 2063, 2073, 2086, 2205, 2297, 2345, 2487, 
2582, 2618, 2748, 2751, 2768, 2772, 2773, 2774, 2778, 2782, 2786, 
2842, 2991, 3103, 3372, 3398, 3426, 3664, 3734, 3860, 4189, 4469, 
4711

Grilled tofu. See Tofu, Grilled. Japanese-Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever). 32, 59, 64, 103, 107, 110, 145, 
151, 161, 162, 169, 201, 217, 228, 257, 345, 346, 376, 411, 477, 
501, 601, 637, 687, 770, 779, 791, 839, 870, 939, 1215, 1290, 1320, 
1653, 1664, 1705, 1924, 2044, 2045, 2047, 2112, 2140, 2540, 2748, 
2751, 2768, 2769, 2770, 2772, 2773, 2778, 2791, 2812, 2854, 2969, 
3003, 3026, 3027, 3056, 3057, 3122, 3181, 3182, 3415, 3732, 3939, 
4419, 4421, 4469, 4550

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria). 7, 33

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods. 
1513, 1861, 2025, 2451, 2689, 2732, 2754, 2757, 2761, 2764, 2765, 
3064, 3383, 3985, 4215, 4312, 4421, 4495, 4607, 4613, 4776, 4791, 
4882, 4884

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006. 605, 665, 685, 758, 759, 927, 1175, 1212, 1213, 
1239, 1249, 1293, 1345, 1574, 1575, 1592, 1602, 1634, 1778, 1794, 
1822, 1832, 1833, 1834, 1835, 1994, 1995, 2056, 2071, 2109, 2110, 
2111, 2162, 2166, 2290, 2348, 2379, 2483, 2620, 2643, 2674, 2675, 
2709, 2731, 2753, 2758, 2759, 2789, 2796, 2818, 2864, 2865, 2866, 
2922, 2953, 2973, 2977, 2985, 3021, 3022, 3049, 3051, 3165, 3195, 
3196, 3225, 3226, 3275, 3324, 3332, 3476, 3482, 3490, 3491, 3494, 
3500, 3504, 3523, 3524, 3525, 3539, 3554, 3555, 3577, 3594, 3603, 
3617, 3618, 3619, 3650, 3662, 3663, 3686, 3691, 3695, 3696, 3770, 
3778, 3822, 3825, 3826, 3827, 3835, 3836, 3837, 3846, 3866, 3867, 
3956, 3970, 3999, 4000, 4001, 4048, 4049, 4093, 4094, 4095, 4096, 
4097, 4115, 4421, 4653, 4776

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto. 7, 125, 191, 249, 1017, 
1058, 1371, 1402, 1605, 1610, 2032, 2295, 2365, 3423, 3454, 4117, 
4699, 4788

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda). 1768, 3355, 4860, 4875

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998. 3947, 3964

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting). 7, 58, 1126, 
1401, 3049, 3478, 3709

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel). 271, 309, 429, 542, 646, 2408, 
3028, 3437, 3549, 3602, 3605, 3677, 3712, 3723, 3724, 3732, 3734, 
3891, 3953, 3954, 3955, 4186, 4187, 4188, 4282, 4373, 4415, 4512, 
4533, 4545, 4560, 4697, 4710, 4711, 4712, 4713, 4719

Healing arts, alternative. See Medicine–Alternative

Health Foods–Manufacturers. 58, 1601, 1743, 2056, 2166, 3476, 
4228, 4420

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970. 2376, 3292
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Health Foods Movement and Industry in the United Kingdom/
England. 2056, 2113, 2166

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists). 122, 210, 252, 
253, 254, 255, 2025, 3292

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s). 
58, 76, 300, 326, 368, 978, 1519, 2579, 3291, 4250, 4392, 4473

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999. 1956, 2025, 3380, 3634, 
4480

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s. 2166, 3216

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health foods distributors and wholesalers. See Balanced Foods, Inc. 
(New York City, and New Jersey), Kahan & Lessin Co. (California), 
Landstrom Co. (California)

Health foods manufacturers. See El Molino Mills, Ralston Health 
Food Co.

Health foods movement in Los Angeles, California. See Bragg, Paul 
Chappius, Davis, Adelle, El Molino Mills

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells). 202, 465, 946, 1531, 1698, 2149, 2161, 2180, 
2588, 3461, 3782, 3828, 3915, 3974, 3987

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain). 197, 202, 2755, 2900, 4424, 4803, 4817, 4829, 4844, 
4855, 4861, 4870

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 1728, 
1738, 3327, 3471, 3472, 3473, 3511, 4274

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006). 3410, 3483, 4098

Hexane. See Solvents

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923. 1, 2, 3, 4, 5, 6, 7, 8, 9

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area. 32, 54, 117, 195, 224, 
278, 309, 389, 429, 490, 542, 552, 642, 647, 881, 1051, 1374, 1444, 
1584, 2130, 2131, 2194, 2242, 2643, 2693, 2869, 2884, 3031, 3071, 
3474, 4119, 4443, 4743

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase. 2, 3, 4, 5, 7, 8, 11, 13, 17, 19, 20, 24, 30, 48, 52, 
58, 61, 72, 87, 102, 135, 138, 149, 157, 165, 167, 171, 180, 181, 
183, 202, 205, 209, 210, 220, 222, 228, 232, 246, 249, 262, 267, 
277, 292, 294, 320, 321, 329, 337, 368, 375, 380, 386, 397, 400, 
406, 407, 417, 448, 462, 467, 532, 537, 559, 564, 574, 618, 677, 
712, 757, 771, 827, 862, 863, 872, 877, 888, 944, 946, 972, 977, 
980, 1017, 1058, 1098, 1106, 1162, 1170, 1265, 1270, 1282, 1292, 
1294, 1301, 1307, 1309, 1335, 1359, 1371, 1372, 1399, 1408, 1416, 
1428, 1477, 1518, 1557, 1591, 1610, 1796, 1812, 1849, 1859, 1928, 
1954, 1962, 2067, 2081, 2091, 2096, 2172, 2198, 2209, 2295, 2300, 
2332, 2365, 2451, 2498, 2513, 2667, 2718, 2761, 2762, 2765, 2911, 
2919, 2930, 2994, 3007, 3136, 3155, 3342, 3358, 3405, 3410, 3486, 
3507, 3602, 3733, 3828, 3947, 3961, 3971, 3981, 4050, 4293, 4788, 
4858

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent. 490, 647, 881, 1374, 2884, 3031

Historical–Earliest Document Seen on a Particular Subject. 1, 20, 
110, 114, 176, 189, 207, 249, 276, 329, 429, 543, 585, 586, 657, 
694, 766, 767, 836, 886, 901, 1331, 1345, 1513, 1610, 1629, 2089, 
2126, 2231, 2242, 2594, 2626, 2764, 2795, 2976, 3094, 3122, 3216, 
3286, 3299, 3789, 3799, 3861, 4045

Historical–Earliest Document Seen on a Particular Subject. 2, 7, 
45, 50, 58, 64, 87, 110, 149, 157, 183, 191, 195, 198, 207, 222, 
276, 277, 281, 307, 315, 325, 337, 340, 350, 381, 406, 407, 411, 
462, 499, 564, 585, 586, 657, 694, 712, 766, 790, 836, 877, 886, 
901, 902, 936, 946, 974, 1002, 1089, 1122, 1150, 1156, 1265, 1323, 
1331, 1345, 1371, 1399, 1404, 1428, 1495, 1518, 1629, 1767, 2051, 
2209, 2231, 2247, 2353, 2594, 2626, 2762, 2764, 2765, 2976, 3094, 
3122, 3161, 3299, 3437, 3789, 3828, 3861, 4045, 4482, 4511, 4599

Historically Important Events, Trends, or Publications. 20, 64, 169, 
197, 339, 382, 447, 511, 570, 637, 661, 721, 819, 1004, 1035, 1099, 
1191, 1365, 1551, 1677, 1679, 1819, 1858, 2054, 2102, 2349, 2406, 
2553, 2613, 2690, 2691, 2764, 2850, 3011, 3129, 3162, 3163, 3170, 
3213, 3252, 3478, 3484, 3602, 4215, 4312, 4495, 4613, 4776

History–Chronology. See Chronology / Timeline

History of the Soybean–Myths and Early Errors Concerning Its 
History. 3823

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries. 7, 20, 58, 66, 85, 99, 103, 125, 133, 154, 
190, 196, 211, 216, 222, 243, 251, 352, 354, 400, 460, 495, 496, 
497, 498, 499, 500, 512, 625, 656, 662, 712, 766, 838, 936, 942, 
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947, 948, 991, 1012, 1021, 1063, 1081, 1185, 1195, 1265, 1270, 
1345, 1369, 1370, 1371, 1372, 1373, 1418, 1420, 1423, 1484, 1495, 
1562, 1592, 1595, 1601, 1603, 1613, 1685, 1724, 1725, 1741, 1748, 
1793, 1868, 1872, 1896, 1902, 1953, 1962, 1974, 1989, 2018, 2032, 
2066, 2073, 2097, 2098, 2101, 2137, 2138, 2161, 2163, 2165, 2166, 
2187, 2188, 2191, 2199, 2208, 2223, 2227, 2228, 2229, 2234, 2239, 
2246, 2332, 2349, 2358, 2376, 2381, 2395, 2403, 2409, 2444, 2456, 
2469, 2473, 2476, 2477, 2480, 2506, 2514, 2518, 2519, 2522, 2523, 
2524, 2525, 2526, 2535, 2544, 2548, 2579, 2582, 2585, 2609, 2613, 
2614, 2618, 2627, 2689, 2719, 2721, 2732, 2742, 2743, 2744, 2745, 
2746, 2749, 2755, 2756, 2764, 2765, 2766, 2768, 2769, 2770, 2771, 
2772, 2773, 2774, 2775, 2778, 2780, 2781, 2783, 2785, 2791, 2792, 
2793, 2849, 2859, 2896, 2963, 2975, 3056, 3148, 3149, 3208, 3213, 
3216, 3233, 3234, 3249, 3289, 3290, 3291, 3292, 3298, 3304, 3336, 
3338, 3357, 3368, 3378, 3379, 3381, 3386, 3415, 3417, 3425, 3426, 
3427, 3434, 3458, 3481, 3482, 3483, 3490, 3491, 3500, 3504, 3509, 
3511, 3512, 3513, 3523, 3525, 3533, 3538, 3545, 3546, 3554, 3555, 
3593, 3598, 3611, 3617, 3631, 3633, 3656, 3664, 3677, 3700, 3723, 
3724, 3733, 3738, 3739, 3748, 3749, 3751, 3755, 3756, 3758, 3761, 
3762, 3784, 3786, 3790, 3792, 3811, 3818, 3821, 3822, 3825, 3826, 
3827, 3833, 3835, 3836, 3837, 3846, 3854, 3880, 3916, 3921, 3946, 
3948, 3950, 3972, 3983, 3984, 3986, 3991, 3995, 4007, 4027, 4045, 
4079, 4089, 4090, 4111, 4118, 4123, 4140, 4171, 4173, 4200, 4203, 
4215, 4302, 4312, 4317, 4335, 4358, 4419, 4473, 4495, 4551, 4552, 
4554, 4558, 4566, 4613, 4652, 4653, 4654, 4681, 4710, 4711, 4712, 
4713, 4719, 4720, 4732, 4743, 4749, 4776, 4788, 4835, 4858, 4860, 
4868, 4876, 4877, 4878, 4880, 4881, 4882, 4884, 4885

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.). 33, 1725, 2565

Hoisin / Haisien Sauce. 2720, 3245, 4222, 4230, 4502, 4679

Holland. See Europe, Western–Netherlands

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade roasted whole soy fl our (kinako). See Roasted Whole 
Soy Flour (Kinako), Homemade–How to Make at Home or on a 

Laboratory Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative. 989, 1021, 3076, 
3664, 4073, 4469, 4720

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family. 989, 1021, 3076, 3338

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke. 58, 125

House Foods America Corporation (Los Angeles, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 2365, 
2553, 2627, 2681, 2850, 3075, 3148, 3162, 3368, 3633, 4113, 4215, 
4421, 4613, 4885

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel). 2553, 3410, 
3502, 3503, 3511, 3714, 3822, 4274, 4421

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials. 5, 7, 139, 282, 344, 406, 422, 447, 
480, 491, 516, 518, 529, 547, 575, 595, 602, 653, 724, 823, 846, 
944, 945, 948, 953, 992, 1037, 1076, 1077, 1079, 1085, 1096, 1122, 
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1243, 1266, 1452, 1525, 1531, 1603, 1619, 1751, 1784, 1800, 1852, 
1864, 1868, 1879, 1933, 2016, 2017, 2019, 2023, 2024, 2026, 2028, 
2034, 2040, 2072, 2090, 2143, 2151, 2173, 2219, 2226, 2232, 2255, 
2325, 2353, 2355, 2361, 2363, 2367, 2444, 2445, 2449, 2450, 2455, 
2458, 2461, 2520, 2530, 2554, 2555, 2557, 2559, 2590, 2604, 2606, 
2607, 2647, 2662, 2669, 2777, 2779, 2819, 2853, 2895, 2912, 2932, 
2976, 2989, 3025, 3058, 3069, 3082, 3085, 3089, 3114, 3131, 3132, 
3147, 3221, 3227, 3263, 3269, 3388, 3602, 3613, 3722, 3819, 3830, 
3831, 3832, 3834, 3843, 3851, 3881, 3943, 3958, 4658, 4744, 4816, 
4820

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide. 282, 350, 351, 380, 385, 422, 556, 587, 597, 621, 706, 
778, 934, 1127, 1170, 1189, 1371, 1372, 1470, 1475, 1726, 1810, 
1965, 2409, 2456, 2647, 2694, 2781, 2833, 3277, 3358, 3433, 4511, 
4788

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region. 74, 585, 2547, 3248, 3724

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned. 156, 1592, 1848, 3143

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 6, 
48, 58, 96, 105, 132, 152, 415, 519, 757, 783, 838, 844, 949, 1056, 
1058, 1420, 1864, 1953, 2138, 2340, 2372, 2376, 3243, 3249, 3260, 
3512, 3533, 3823, 3824

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati, also Margarine and Shortening

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General). 
484, 1194

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and 
Hydrolysates (General)

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-

Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation. 3667, 3882, 3981, 4295, 4308, 
4346, 4347, 4387, 4495, 4496, 4593, 4639, 4650, 4718, 4787, 4807, 
4819, 4854

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development. 733, 1065, 1141, 1170, 1369, 1815, 
1863, 1908, 1968, 1975, 2073, 2092, 2104, 2141, 2142, 2150, 2192, 
2196, 2214, 2368, 2503, 2505, 2511, 2512, 2516, 2583, 2615, 2618, 
2622, 2697, 2726, 2898, 3131, 3354, 3546, 3722, 3923, 3929, 3960, 
4234, 4292, 4627, 4662, 4708, 4745

Illinois. See United States–States–Illinois

Illustrations Published after 1923. See also Photographs. 117, 127, 
130, 134, 137, 138, 147, 153, 154, 180, 191, 210, 284, 285, 324, 
327, 340, 366, 495, 545, 567, 583, 600, 605, 661, 664, 692, 845, 
977, 981, 1016, 1036, 1058, 1108, 1128, 1175, 1265, 1310, 1316, 
1358, 1371, 1372, 1387, 1388, 1389, 1416, 1418, 1430, 1433, 1478, 
1481, 1489, 1496, 1613, 1641, 1648, 1679, 1703, 1778, 1828, 1830, 
1872, 1960, 1962, 2012, 2022, 2057, 2067, 2069, 2107, 2138, 2212, 
2273, 2286, 2348, 2360, 2375, 2376, 2405, 2451, 2485, 2563, 2645, 
2688, 2761, 2860, 3008, 3021, 3022, 3076, 3096, 3111, 3116, 3191, 
3253, 3286, 3303, 3306, 3311, 3324, 3333, 3345, 3346, 3348, 3374, 
3424, 3448, 3450, 3484, 3559, 3561, 3572, 3599, 3636, 3643, 3679, 
3688, 3711, 3742, 3743, 3786, 3801, 3811, 3833, 3843, 3912, 3942, 
3944, 3945, 3968, 3988, 3994, 3995, 4017, 4020, 4028, 4035, 4115, 
4119, 4149, 4154, 4161, 4208, 4209, 4245, 4311, 4312, 4328, 4347, 
4385, 4390, 4422, 4432, 4440, 4454, 4461, 4493, 4510, 4525, 4529, 
4534, 4553, 4574, 4584, 4587, 4588, 4591, 4598, 4601, 4629, 4639, 
4640, 4642, 4646, 4663, 4670, 4680, 4683, 4684, 4686, 4707, 4731, 
4735, 4736, 4737, 4753, 4769, 4771, 4775, 4777, 4785, 4786, 4788, 
4794, 4795, 4796, 4798, 4799, 4801, 4815, 4819, 4825, 4826, 4854, 
4865

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California). 2764, 2945, 3948, 4312, 4354, 4358, 
4392, 4393, 4516, 4613

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important. 1, 2, 3, 7, 16, 
20, 30, 32, 36, 54, 58, 64, 110, 114, 135, 149, 165, 176, 189, 191, 
207, 271, 276, 277, 300, 340, 350, 407, 417, 429, 447, 543, 574, 
575, 585, 586, 657, 766, 767, 783, 836, 837, 849, 886, 888, 901, 
948, 1017, 1056, 1058, 1261, 1265, 1331, 1342, 1345, 1371, 1440, 
1446, 1447, 1448, 1450, 1507, 1513, 1603, 1610, 1629, 1782, 1849, 
1858, 1962, 2026, 2034, 2089, 2126, 2231, 2242, 2349, 2594, 2626, 
2762, 2764, 2795, 2976, 3094, 3122, 3149, 3216, 3258, 3286, 3299, 
3542, 3602, 3645, 3787, 3789, 3798, 3799, 3833, 3851, 3861, 3873, 
3934, 3938, 3987, 3990, 4042, 4105, 4238, 4282, 4565, 4613, 4776, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1609

© Copyright Soyinfo Center 2016

4858, 4868

Important Documents #2–The Next Most Important. 6, 74, 87, 103, 
119, 126, 157, 170, 197, 198, 199, 202, 220, 292, 337, 368, 397, 
411, 422, 462, 523, 564, 712, 733, 838, 946, 974, 1003, 1021, 1089, 
1098, 1099, 1108, 1185, 1194, 1282, 1309, 1368, 1420, 1518, 1531, 
1728, 1767, 1800, 1925, 1927, 1928, 1938, 2024, 2032, 2086, 2172, 
2201, 2209, 2237, 2324, 2365, 2451, 2533, 2545, 2613, 2638, 2761, 
2765, 2805, 3007, 3076, 3103, 3205, 3213, 3214, 3218, 3233, 3236, 
3281, 3390, 3398, 3425, 3426, 3491, 3503, 3523, 3524, 3551, 3664, 
3708, 3726, 3733, 3822, 3828, 3843, 3855, 3913, 3980, 4337, 4373, 
4788, 4853

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Agricultural Research Institute. See Asia, South–India. Work 
of the Indian Agricultural Research Institute (IARI, New Delhi) 
with Soyabeans in India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial Uses of Soy Oil (General). 5, 101, 292, 1056, 1058

Industrial Uses of Soy Proteins–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 17

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry. 3, 6, 18, 36, 45, 101, 127, 130, 150, 175, 187, 
272, 292, 339, 390, 608, 958, 1068, 1215, 1866, 2229, 2771, 2775, 
2793, 3305, 3360, 3637, 3674, 3755, 3757

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 24, 
39, 131, 133, 449, 1423, 1666, 1791, 2138, 2153, 2924, 3664, 3993, 
4060, 4176

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
101, 126, 136, 150, 167, 262, 339, 681, 936, 1068, 2592, 2905, 
3874, 4235

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.). 30, 58, 119, 126, 167, 339, 2096, 2235, 
3738

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease 
for Carts

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints 
(Especially Water-Based Latex Paints), Paper Coatings or Sizings, 
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, Soybean Meal / 
Cake, Fiber (as from Okara), or Shoyu Presscake as a Fertilizer or 
Manure for the Soil

Industry and Market Analyses and Statistics–Market Studies. 585, 
982, 1437, 1449, 1450, 2197, 2254, 2365, 2473, 2578, 2613, 2627, 
2764, 3213, 3368, 3486, 3633, 3694, 3822, 3948, 4203, 4477

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based. 2, 5, 139, 344, 422, 627, 638, 657, 724, 1077, 
1350, 1610, 1830, 2072, 2138, 2173, 2253, 2291, 2296, 2325, 2590, 
2994, 3045, 3050, 3102, 3372, 3423, 3497, 3502, 3875, 4238
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Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates). 48, 258, 298, 
309, 389, 397, 427, 428, 460, 486, 491, 516, 529, 545, 547, 561, 
575, 589, 602, 604, 782, 846, 881, 922, 923, 953, 992, 1096, 1122, 
1243, 1268, 1325, 1420, 1452, 1466, 1582, 1603, 1885, 1920, 1929, 
1937, 1986, 1999, 2015, 2016, 2023, 2024, 2027, 2033, 2082, 2087, 
2117, 2167, 2180, 2183, 2226, 2349, 2466, 2528, 2530, 2604, 2608, 
2613, 2647, 2669, 2717, 2723, 2737, 2822, 2827, 2830, 2844, 2909, 
2932, 2989, 3008, 3100, 3114, 3131, 3205, 3213, 3221, 3233, 3246, 
3352, 3396, 3410, 3548, 3551, 3563, 3642, 3677, 3703, 3855, 3893, 
3915, 3944, 3945, 3958, 3970, 3983, 4003, 4074, 4087, 4152, 4171, 
4193, 4197, 4238, 4246, 4250, 4379, 4382, 4394, 4505, 4601, 4682, 
4711, 4884

Infant Formula Industry and Market Statistics, Trends, and 
Analyses. 1325, 2082, 2167, 2530, 3396, 3945, 3983, 4379

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures. 2, 293

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Information. See Reference Books and Other Reference Resources

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 265, 
2208, 3163, 3288, 3546, 4020, 4026, 4067, 4770

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France). 3484, 3822

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management. 7, 58, 
1056, 1242, 2143, 2623, 2905, 2950, 3149

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic Research). 2638

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria). 3149, 3150, 3607, 3875, 3990

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy, Institut de Recherches Agronomiques Tropicales (IRAT–

Tropical Institute of Agronomic

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.). 2226, 3286, 
3677, 3827, 3955, 4074, 4596

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection. 7

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 1369, 2073, 2409, 2514, 2694, 3142, 
3150, 3607, 3707, 3863, 3920, 4089, 4200, 4234, 4525

Iodine number. See Soy Oil Constants–Iodine Number

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City). 115, 344, 491, 953, 1325, 1815, 1986, 2023, 2325, 
2326, 2915, 3114, 3664, 3667, 3719, 3873, 3981, 4109, 4139

Iowa. See United States–States–Iowa

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds. 274, 289, 336, 1079, 1092, 1751, 1761, 1907, 2252, 2253, 
2287, 2386, 2615, 2697, 2811, 3014, 3100, 3167, 3881, 3944, 3945

Island Spring, Inc. (Vashon, Washington). 1551, 2102, 2365, 2406, 
2627, 2764, 3011, 3233, 3234, 3368, 3380, 3633, 3822, 3988, 4209, 
4280, 4668, 4694, 4731, 4825, 4826, 4865

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein). 1988, 2180, 2326, 2646, 3070, 3719, 
3787, 3873, 3889, 3919, 3974, 4018, 4047, 4102, 4109, 4183, 4281, 
4437, 4597

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 3955, 4019, 4045, 4102, 4115, 
4182, 4193, 4210, 4215, 4292, 4307, 4371, 4373

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives. 1345, 1621, 1622, 1779, 
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1780, 2113, 2290, 2374, 2479, 3490, 3524, 3555

Ivory Coast. See Africa–Côte d’Ivoire

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang 
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang (Red-Pepper and Soybean Paste). 1371, 1402, 3136, 
3405, 3423, 3873

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan Oilseed Processors Association (JOPA). 476

Japan. See Asia, East–Japan

Japanese Overseas, Especially Work with Soy or Macrobiotics. 520, 
1004, 2365, 2627, 3157, 3234, 3238, 3310, 3424, 3591, 3651, 3700, 
3786, 3788, 3822, 3921, 4157, 4165, 4215, 4487, 4518, 4613, 4644, 
4703, 4876

Japanese Soybean Types and Varieties–Early, with Names. 7

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted. 2194, 
2195, 2218, 2380, 2869, 3111, 3124, 3160, 3244, 3268, 3857, 3890, 
3965, 3966, 3996, 4112, 4298, 4568, 4640

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia. 
2295, 2513

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918). 3756

Jonathan P.V.B.A. (Kapellen, Belgium). 3410, 4421

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company. 42, 99, 130, 206, 2756, 2769, 2770, 2771, 2775, 
2780, 2793, 4676

Kaempfer, Engelbert (1651-1716)–German physician and traveler. 7

Kahan & Lessin Co. (Los Angeles then Compton, California). 
Wholesale Distributor of Health Foods and Natural Foods. Formed 
in 1945 by Merger of Two Companies Founded in 1932 and 1935 
Respectively. 3291

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang. 1610, 3136, 3405

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960. 397, 696, 873, 
1468, 1523, 1601, 1663, 1902, 2066, 2091, 2168, 2191, 2234, 2618, 
2755, 2896, 3216, 3428, 3430, 3476, 3527, 3631, 3948, 4379, 4494, 
4800, 4860, 4862, 4868

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan). 2166, 2755, 3428, 3430, 3833, 4421, 4427, 4438, 4494, 
4510, 4517, 4572, 4737, 4738, 4757, 4863

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry. 4495, 4602, 4613

Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein 
Fibers)

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document. 978, 1610, 1898, 2295, 2299, 3410, 
3423

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function. 1363, 3670, 3716, 3935, 4045, 4079, 4118

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co. 812, 981, 1186, 2251, 2365, 2662, 
3368, 3633, 3645, 3822, 3891, 4203, 4469

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya). 2365, 2369, 2457, 4677

Kloss, Jethro (1863-1946) and his Book Back to Eden. 2067, 2098, 
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2168, 3846, 4860

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 170, 191, 339, 
520, 1003, 1894, 2251, 2295, 3454, 3643, 3811

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu). 3454

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style natto. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Koreans Overseas, Especially Work with Soy. 2988, 3066, 3067, 
3101, 3368, 3633, 4579, 4729, 4786

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial). 2722, 2765, 2766, 3357, 
3553, 3751, 3826, 3953, 4103, 4882

Kosher Products (Commercial). 117, 151, 237, 239, 314, 322, 382, 
393, 432, 435, 436, 437, 438, 439, 440, 1386, 1394, 1579, 1696, 
1710, 1838, 2357, 2648, 2651, 2661, 2787, 2855, 2872, 2873, 2874, 
2875, 2890, 2964, 2972, 3027, 3071, 3072, 3073, 3129, 3159, 3170, 
3301, 3333, 3382, 3420, 3495, 3519, 3529, 3530, 3532, 3535, 3536, 
3537, 3552, 3558, 3622, 3639, 3648, 3649, 3666, 3693, 3741, 3780, 
3788, 3807, 3808, 3815, 3844, 3912, 3949, 3959, 3968, 3969, 4005, 
4013, 4014, 4038, 4044, 4078, 4085, 4119, 4146, 4390, 4509, 4589, 
4693

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar. 355, 356, 906, 1115, 1126, 1364, 
1447, 1686, 1709, 1943, 1984, 2037, 2073, 2074, 2347, 2398, 2464, 
2487, 2490, 2632, 2738, 2749, 2764, 3368, 3512, 3513, 3551, 3734, 
4469, 4495

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides). 
2025, 3643

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics, 
and Organizations They Founded or Inspired. 3786

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana). 3921

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co. 3368

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lactose Intolerance or Lactase Defi ciency. 1122, 1603, 2024, 2183, 
2466, 2530, 2647, 2822, 3114, 3948, 4242

Lager, Mildred (Los Angeles, California). 58, 326

Land O’Lakes, Inc. 694, 2051, 2052, 2060, 2070, 2086, 2176, 2198, 
2216, 2221, 2222, 2223, 2259, 2427, 2486, 2487, 2488, 2617, 2719, 
3685, 3711, 4469, 4549, 4554, 4720

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act). 3811

Landstrom Co. (San Francisco, California). Wholesale Distributor 
of Health Foods and Natural Foods. Founded in 1931 by Wesley 
Landstrom. 495, 496, 497, 498, 499

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America (General). 350, 1096, 1194, 1351, 1610, 1813, 2613, 
3213, 3277, 4143

Latin America–Caribbean–Bermuda (A British Dependent 
Territory). 69, 71

Latin America–Caribbean–Cuba. 7, 153, 1182, 3675, 4027, 4089, 
4140, 4613, 4615

Latin America–Caribbean–Dominica. 2849, 3733, 4463

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844). 1281, 1610, 1898, 3130, 3547, 4140, 
4162

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles). 3733



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1613

© Copyright Soyinfo Center 2016

Latin America–Caribbean–Haiti. 1281, 1610, 1898, 2711

Latin America–Caribbean–Jamaica. 1281, 1506, 1610, 1898, 2130, 
2131, 2469, 2849, 3555, 4089, 4117, 4463

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including 
British Virgin Islands and Virgin Islands of the United States–St. 
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla, 
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe, 
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis), 
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St. 
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands 
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire 
off Venezuela, and Saba, St. Eustatius, and southern St. Martin / 
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique 
and the fi ve dependencies of Guadeloupe, which are French 
Overseas Departments in the Lesser Antilles, are also called the 
French West Indies, French Antilles, or Antilles françaises. 1281, 
1610, 1898, 2602, 2849, 3733, 3920, 4089, 4162, 4463

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932). 272, 
4363

Latin America–Caribbean–Saint Lucia. 2849, 3733

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 1281, 3130

Latin America–Caribbean–Trinidad and Tobago. 1281, 1610, 1898, 
2602, 3920, 4089, 4463

Latin America–Caribbean or West Indies (General). 4089, 4140

Latin America–Central America (General). Includes Mexico and 
Mesoamerica. 3607, 4140

Latin America–Central America–Costa Rica. 1281, 1495, 1553, 
1610, 1898, 2409, 2463, 2469, 2517, 2694, 2859, 3340, 3379, 3660, 
4140

Latin America–Central America–El Salvador. 350, 1281, 3427, 
3863, 4140, 4463

Latin America–Central America–Guatemala. 350, 351, 480, 557, 
641, 1281, 1342, 1374, 1399, 1495, 1856, 2028, 2642, 2849, 3379, 
3547, 3854, 4140, 4789, 4806, 4875

Latin America–Central America–Honduras. 1610, 1898, 4089

Latin America–Central America–Introduction of Soybeans to. 
This document contains the earliest date seen for the cultivation of 
soybeans in a certain Central American country. 2349

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 431, 
484, 642, 760, 768, 790, 912, 1030, 1050, 1052, 1234, 1292, 1340, 
1341, 1447, 1513, 1549, 1650, 1820, 1858, 1876, 1899, 1956, 1970, 
2122, 2242, 2281, 2308, 2313, 2332, 2343, 2356, 2393, 2511, 2823, 

2863, 2892, 2982, 3033, 3106, 3116, 3118, 3119, 3185, 3200, 3410, 
3540, 3542, 3551, 3557, 3561, 3577, 3636, 3698, 3815, 3841, 3959, 
3966, 4218, 4411, 4423, 4513, 4655

Latin America–Central America–Mexico. 58, 350, 1012, 1125, 
1194, 1217, 1279, 1281, 1285, 1292, 1333, 1342, 1347, 1350, 1354, 
1355, 1359, 1360, 1371, 1381, 1399, 1461, 1477, 1563, 1582, 1610, 
1613, 1644, 1795, 1898, 2038, 2100, 2166, 2181, 2303, 2332, 2344, 
2349, 2369, 2420, 2469, 2517, 2562, 2618, 2634, 2638, 2647, 2694, 
2700, 2708, 2751, 2775, 2984, 3173, 3184, 3223, 3280, 3281, 3298, 
3343, 3355, 3357, 3378, 3379, 3381, 3433, 3457, 3496, 3513, 3547, 
3619, 3802, 3888, 4027, 4140, 4215, 4463, 4542, 4592, 4593, 4608, 
4656, 4875

Latin America–Central America–Nicaragua. 350

Latin America–Central America–Panama. 351, 1281, 1610, 1898

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. 1644, 2349

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 2984, 3888

Latin America–South America (General). 1333, 1718, 3619

Latin America–South America–Argentina (Argentine Republic). 3, 
7, 74, 1194, 1610, 1749, 1871, 1898, 2107, 2166, 2277, 2469, 2563, 
2638, 2984, 3151, 3248, 3305, 3336, 3357, 3359, 3361, 3362, 3363, 
3364, 3365, 3463, 3609, 3798, 3874, 3878, 3888, 3938, 4291, 4295, 
4630, 4647, 4650, 4784

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses. 74, 3305, 3798, 
3888, 4295

Latin America–South America–Bolivia. 350, 1342, 1610, 1898, 
2517, 3001, 3379, 4463

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses. 4295

Latin America–South America–Brazil, Federative Republic of. 24, 
74, 292, 301, 350, 507, 537, 550, 587, 597, 621, 648, 649, 687, 714, 
764, 771, 780, 791, 828, 919, 989, 1064, 1066, 1067, 1072, 1108, 
1194, 1242, 1251, 1289, 1300, 1371, 1432, 1486, 1502, 1503, 1504, 
1505, 1509, 1542, 1569, 1580, 1581, 1610, 1630, 1698, 1726, 1763, 
1827, 1841, 1898, 1997, 2093, 2100, 2166, 2173, 2185, 2256, 2303, 
2344, 2351, 2370, 2384, 2409, 2422, 2469, 2566, 2590, 2867, 2868, 
2984, 2996, 3076, 3151, 3175, 3190, 3248, 3293, 3305, 3372, 3381, 
3398, 3490, 3513, 3708, 3748, 3798, 3811, 3863, 3874, 3878, 3888, 
3906, 3938, 3975, 3976, 4027, 4163, 4187, 4188, 4282, 4291, 4295, 
4396, 4397, 4414, 4512, 4533, 4555, 4630, 4638, 4647, 4650, 4713, 
4788, 4885

Latin America–South America–Chile (Including Easter Island). 
1194, 1553, 1610, 1898, 1990, 2438, 2567, 3001, 4658

Latin America–South America–Colombia. 74, 1194, 1281, 1340, 
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1341, 1342, 1487, 1610, 1898, 2469, 2618, 2730, 3001, 3379, 3381, 
4788

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”). 1194, 1281, 1399, 1496, 1506, 1610, 1898, 
2517, 3001, 3036, 3357

Latin America–South America–Guyana (British Guiana before 
1966). 7, 621, 647, 714, 778, 1281, 1610, 1898, 2517, 4163

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country. 3

Latin America–South America–Paraguay. 74, 290, 1194, 1610, 
1898, 3151, 3654, 4291

Latin America–South America–Peru. 724, 1059, 1194, 1610, 1898, 
2694, 3001

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil. 74, 1281, 4295

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975). 778, 2303, 2344, 4813

Latin America–South America–Uruguay, Oriental Republic of. 290, 
1194, 1610, 1749, 1898, 2469

Latin America–South America–Venezuela. 1281, 1342, 1610, 1898, 
2390, 2417, 2971, 3001, 3208, 3293, 3378, 3379, 3381, 3569, 3706

Laucks (I.F.) Co. (Seattle, Washington). 16, 19, 58, 119, 120, 126, 
150, 167, 2769, 2770

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. 967, 1079, 1081, 1172, 1313, 1447, 1904, 2073, 
2086, 2324, 2568, 3860, 4469

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources. 200, 351, 962, 1156, 1170, 1323, 1334, 1484, 
1506, 1849, 1859, 1864, 3287, 3409

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 448

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 3865, 4556

Lecithin Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2793, 3248, 3539, 3865

Lecithin companies. See American Lecithin Corp., Lucas Meyer 
GmbH (Hamburg, Germany), Ross & Rowe (Yelkin Lecithin, New 
York City)

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain. 4406

Lecithin, Soy–Industrial Uses. 17, 24, 36, 58, 607, 2208, 2793, 
3995

Lecithin, Soy. 7, 13, 17, 58, 74, 75, 76, 80, 94, 99, 101, 127, 130, 
147, 153, 158, 170, 196, 204, 220, 222, 233, 234, 243, 245, 268, 
269, 270, 272, 292, 299, 320, 321, 432, 448, 453, 484, 549, 562, 
583, 607, 616, 649, 687, 713, 723, 783, 796, 801, 838, 940, 949, 
960, 978, 980, 1003, 1016, 1017, 1023, 1041, 1042, 1056, 1057, 
1058, 1116, 1162, 1171, 1196, 1222, 1240, 1242, 1244, 1247, 1274, 
1352, 1389, 1401, 1420, 1520, 1526, 1543, 1596, 1687, 1689, 1719, 
1728, 1735, 1816, 1820, 1824, 1917, 1974, 1978, 2025, 2086, 2088, 
2157, 2172, 2174, 2205, 2207, 2208, 2212, 2229, 2231, 2239, 2274, 
2283, 2301, 2302, 2341, 2351, 2357, 2365, 2369, 2389, 2390, 2447, 
2449, 2450, 2457, 2458, 2501, 2561, 2574, 2599, 2668, 2721, 2769, 
2770, 2778, 2780, 2781, 2782, 2783, 2793, 2821, 2831, 2853, 2938, 
2949, 2984, 2996, 2997, 2998, 3007, 3094, 3121, 3136, 3152, 3204, 
3209, 3241, 3246, 3248, 3290, 3291, 3337, 3340, 3366, 3379, 3404, 
3457, 3458, 3466, 3474, 3488, 3533, 3539, 3584, 3607, 3657, 3677, 
3738, 3756, 3865, 3874, 3891, 3913, 3925, 3932, 3967, 3971, 3972, 
3974, 3975, 3976, 3987, 3991, 3993, 3994, 4020, 4037, 4050, 4078, 
4115, 4117, 4132, 4144, 4150, 4152, 4189, 4207, 4213, 4224, 4225, 
4237, 4241, 4250, 4253, 4256, 4274, 4293, 4295, 4312, 4343, 4373, 
4388, 4397, 4415, 4439, 4452, 4474, 4477, 4479, 4505, 4532, 4540, 
4556, 4563, 4584, 4587, 4588, 4613, 4631, 4635, 4638, 4676, 4699, 
4700, 4712, 4743, 4755, 4762, 4787, 4792, 4807, 4819, 4845, 4854

Lectins. See Hemagglutinins (Lectins or Soyin)

Legume, Inc. (Fairfi eld, New Jersey). 2102, 2398, 2406, 2553, 
2690, 2691, 2750, 2762, 2815, 2850, 3148, 3162, 3217, 3380, 3552, 
3749

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II. 41, 46, 58, 
125, 2743, 2744, 2745, 2746

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens. 
441, 755, 927, 929, 938, 1247, 1738, 1796, 2227, 3574, 3577, 3590, 
4079, 4230, 4311

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China). 2, 7, 9, 33, 170, 2168
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Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 
4274, 4524, 4531

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens. 495, 496, 497, 498, 499, 2375, 4819, 
4854

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
2473, 2815, 2820, 2833, 3232, 3420, 3495, 3656, 3679, 3727, 3750, 
3844, 3850, 3868, 3899, 3931, 3948, 3985, 4076, 4077, 4127, 4201, 
4202, 4294, 4325, 4423, 4429, 4464, 4495, 4498, 4789, 4813

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean. 170, 1177, 1416, 1796

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001. 2547, 2613, 2620, 3213, 3233, 3286, 3410, 3484, 
3509, 3617, 4421, 4830

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products. 3131, 3260, 4150, 
4230, 4406, 4460

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids. 3260, 3987, 4212

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 101

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.). 4, 150, 202, 203, 1254, 1678, 1719, 
2229, 2755, 3409, 3692, 4207, 4251, 4386, 4420, 4561

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or 
Soybean Products (Including Soy Oil). 1245, 3131, 4291

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol). 1058, 2361, 2912

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms. 7

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990. 58, 125, 229, 236, 237, 320, 321, 322, 323, 410, 430, 
431, 432, 510, 543, 544, 585, 659, 741, 742, 743, 744, 745, 762, 
829, 830, 1041, 1042, 1060, 1062, 1174, 1218, 1252, 1383, 1384, 
1385, 1386, 1466, 1563, 1577, 1578, 1579, 1663, 1710, 1836, 1837, 
1838, 1902, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2066, 
2082, 2110, 2114, 2131, 2162, 2166, 2167, 2168, 2191, 2228, 2237, 
2270, 2307, 2308, 2324, 2334, 2335, 2428, 2429, 2430, 2486, 2518, 
2521, 2608, 2798, 2871, 2872, 2873, 2874, 2875, 2876, 2896, 2995, 
3030, 3090, 3092, 3093, 3185, 3186, 3187, 3188, 3189, 3232, 3292, 
3301, 3328, 3396, 3515, 3527, 3593, 3631, 3664, 3758, 3761, 3792, 
3822, 3945, 3983, 4015, 4379, 4421, 4469, 4494, 4800, 4885

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists). 188, 493, 971, 2593, 2896, 3396, 
4566, 4860

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism. 73, 226, 493, 766, 915, 1075, 
1190, 1755, 1828, 1872, 1959, 2025, 2194, 2195, 2218, 2244, 2245, 
2281, 2324, 2343, 2378, 2380, 2383, 2439, 2599, 2681, 2689, 2712, 
2732, 2765, 2788, 2829, 3063, 3075, 3095, 3157, 3160, 3200, 3202, 
3218, 3238, 3291, 3302, 3310, 3334, 3424, 3551, 3591, 3599, 3651, 
3688, 3780, 3786, 3788, 3804, 3810, 3913, 3965, 3966, 3996, 4113, 
4215, 4244, 4245, 4254, 4343, 4371, 4372, 4459, 4480, 4518, 4576, 
4644, 4652, 4885

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 4060

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa of Germany. 1000, 1162, 1206, 
1424, 1974, 2291, 2431, 2486, 2706, 3443, 3444, 3673, 3732, 3891, 
4415

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis). 1177, 1796, 3406, 
4274, 4712, 4713

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Created by 
Severe Alkali Processing of Food Proteins (As in Spun Protein 
Fibers). 586, 976, 1192, 1363, 1531, 1727, 1751, 2149, 2180, 2364, 
2588, 2679, 3155, 3987

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid). 
68, 125, 150, 170, 229, 394, 435, 436, 438, 439, 642, 830, 939, 
1042, 1051, 1392, 1652, 1724, 1778, 1836, 1837, 2122, 2123, 2125, 
2228, 2965, 2978, 3143, 3521, 3531, 3532, 3874, 3970, 4219, 4406, 
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4498

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors. 1185

Macrobiotic Cookbooks. 1239, 1345, 1371, 1372, 2021, 2025, 
3643, 3818, 4336, 4406, 4788

Macrobiotics–Criticisms of its Dietary Philosophy and Practice. 
2021

Macrobiotics. See Kushi, Michio and Aveline–Their Life and Work, 
Muramoto, Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara. 971, 1239, 1330, 1345, 1371, 1372, 
1401, 1584, 1755, 1757, 1855, 2009, 2021, 2025, 2119, 2547, 2603, 
2613, 2620, 2820, 2945, 3213, 3226, 3342, 3372, 3511, 3526, 3610, 
3617, 3643, 3652, 3653, 3698, 3728, 3729, 3730, 3733, 3786, 3818, 
3950, 4079, 4336, 4406, 4421, 4566, 4788, 4809, 4813, 4834

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964. 58, 170, 391, 397, 
659, 1057, 1063, 1816, 2101, 2191, 2234, 3216, 4494, 4860, 4885

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989. 2988, 3066, 3067, 3101, 3288

Maize. See Corn / Maize

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan. 
4789, 4802, 4806, 4810, 4811, 4823

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987. 3410, 3617

Map / Maps. 1108, 1542, 1872, 2623, 2638, 2984, 3654, 4593

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-

Industries Ltd. (Windsor, Ontario, Canada)

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 292

Margarine Made with Soy Oil. 37, 45, 76, 265, 272, 991, 1058, 
1289, 1726, 2200, 2208, 2984, 3974, 3975, 3994, 4088, 4207, 4241, 
4242, 4295, 4362, 4610

Margarine. 7, 17, 58, 74, 99, 133, 170, 205, 222, 283, 292, 415, 
585, 681, 687, 757, 783, 838, 949, 1028, 1057, 1074, 1108, 1126, 
1254, 1369, 1420, 1591, 1592, 1719, 1742, 1816, 1849, 2073, 2138, 
2456, 2546, 2547, 3049, 3051, 3102, 3136, 3227, 3233, 3248, 3258, 
3357, 3533, 3647, 3686, 3724, 3790, 3827, 3836, 3971, 3995, 4080, 
4115, 4230, 4272, 4505

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market studies. See Industry and Market Analyses

Marketing–Soyfoods and Soyfood Products. 167, 297, 461, 582, 
590, 616, 725, 726, 1285, 1368, 1415, 1446, 1447, 1458, 1508, 
1593, 1749, 1789, 1849, 1882, 1886, 1916, 2303, 2797, 2940, 3064, 
3277, 3280, 3481

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models). 
299, 413, 481, 616, 667, 899, 942, 948, 1056, 1126, 1242, 1528, 
1547, 1630, 1851, 1868, 3546, 3667, 3874, 3882, 3888, 3938, 4295, 
4848

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.). 167, 326, 1062, 
1247

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger. 170, 246, 422, 
470, 657, 944, 948, 1057, 1460, 1496, 1498, 1506, 1553, 1680, 
1816, 1868, 1884, 1888, 1896, 2552, 2590, 2619, 2676, 3267, 3355, 
4469

Meals, vegetarian or vegan, served at institutions. See 
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Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls). 245, 837, 
949, 1371, 1372, 1610, 2365, 2547, 3177, 3645, 4788, 4885

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck). 1371, 4788

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers. 314, 322, 330, 408, 418, 431, 435, 436, 437, 502, 
543, 544, 551, 554, 617, 659, 698, 741, 744, 745, 749, 750, 758, 
760, 789, 834, 835, 873, 1030, 1040, 1052, 1205, 1218, 1234, 1252, 
1271, 1368, 1377, 1386, 1392, 1393, 1394, 1438, 1457, 1570, 1572, 
1575, 1577, 1589, 1799, 1828, 1832, 1835, 1837, 1838, 1845, 1876, 
1956, 2010, 2122, 2130, 2132, 2134, 2135, 2136, 2194, 2195, 2218, 
2242, 2270, 2276, 2311, 2314, 2316, 2319, 2327, 2328, 2333, 2378, 
2380, 2383, 2467, 2482, 2527, 2532, 2576, 2595, 2643, 2665, 2674, 
2675, 2682, 2684, 2714, 2817, 2857, 2859, 2863, 2865, 2866, 2869, 
2892, 2894, 2982, 2983, 3033, 3092, 3111, 3118, 3119, 3124, 3160, 
3185, 3244, 3268, 3327, 3383, 3384, 3386, 3387, 3521, 3557, 3562, 
3574, 3587, 3590, 3622, 3623, 3652, 3695, 3754, 3778, 3780, 3800, 
3805, 3815, 3817, 3840, 3841, 3856, 3857, 3859, 3890, 3924, 3931, 
3959, 3965, 3966, 3996, 3999, 4000, 4049, 4052, 4054, 4095, 4096, 
4112, 4160, 4167, 4230, 4271, 4298, 4303, 4423, 4433, 4461, 4464, 
4513, 4568, 4596, 4640, 4655, 4670, 4694, 4704, 4737, 4753, 4769, 
4775, 4785, 4791, 4794, 4796, 4798, 4799

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 
1840, 1993, 2107, 2121, 2266, 2304, 2305, 2306, 2313, 2334, 2391, 
2392, 2393, 2415, 2425, 2436, 2502, 2562, 2563, 2567, 2568, 2569, 
2705, 2794, 2867, 2874, 2876, 2886, 2888, 2891, 2893, 2941, 2981, 
3018, 3031, 3036, 3060, 3095, 3138, 3139, 3140, 3173, 3185, 3186, 
3187, 3194, 3196, 3198, 3199, 3255, 3256, 3332, 3385, 3411, 3440, 
3473, 3475, 3494, 3519, 3536, 3571, 3720, 3867, 4038, 4093

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 58, 
165, 174, 177, 178, 181, 184, 264, 276, 316, 339, 412, 450, 478, 
504, 524, 577, 624, 633, 654, 661, 712, 734, 763, 771, 836, 840, 
892, 942, 954, 966, 984, 1007, 1080, 1093, 1095, 1097, 1100, 1113, 
1156, 1174, 1194, 1219, 1246, 1332, 1396, 1397, 1398, 1400, 1408, 
1409, 1410, 1411, 1412, 1415, 1417, 1421, 1422, 1462, 1524, 1594, 
1598, 1615, 1659, 1662, 1741, 1863, 1867, 1919, 1934, 2097, 2145, 
2156, 2186, 2234, 2354, 2579, 2896, 2928, 2948, 2968, 2973, 2991, 
3090, 3110, 3124, 3149, 3225, 3228, 3244, 3268, 3281, 3292, 3293, 
3316, 3378, 3379, 3380, 3427, 3470, 3476, 3598, 3600, 3621, 3626, 
3694, 3751, 3770

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders. 174, 368, 489, 591, 600, 613, 636, 642, 
644, 661, 703, 828, 873, 973, 988, 996, 1030, 1069, 1103, 1108, 
1113, 1194, 1212, 1213, 1220, 1233, 1260, 1301, 1303, 1310, 1312, 
1368, 1457, 1462, 1484, 1491, 1523, 1524, 1550, 1571, 1582, 1585, 
1594, 1606, 1641, 1663, 1671, 1684, 1685, 1695, 1699, 1737, 1794, 
1803, 1833, 1834, 1994, 2002, 2053, 2099, 2111, 2115, 2121, 2161, 
2186, 2199, 2223, 2233, 2246, 2281, 2309, 2312, 2315, 2318, 2365, 

2414, 2538, 2955, 2959, 2960, 2961, 2982, 2983, 3090, 3104, 3110, 
3177, 3220, 3301, 3468, 3522, 3572, 3584, 3821, 3842, 4008, 4077, 
4112, 4153, 4294, 4429, 4433, 4453, 4476, 4477, 4478, 4494, 4539, 
4642, 4705, 4765, 4783, 4868

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin). 1129, 1301, 2066

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 585, 1344, 3352, 3516, 3614, 
3638, 3672, 3676, 3691, 3770, 3773, 3793, 3798, 3861, 3874, 3948, 
3953

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 2928, 3077, 3110, 3216, 3225, 
3386, 3428, 3430, 3515, 3636, 3676, 3737, 3747, 3797, 3852, 3938, 
3988, 4209, 4280, 4668, 4694

Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See 
Also Meat Extenders. 901, 902, 903, 905, 907, 911, 951, 952, 959, 
1256, 1257, 1260, 1428, 1429, 1430, 1431, 1433, 1438, 1442, 1457, 
1479, 1615, 1770, 1802, 2018, 2158, 2297, 3299, 3615, 4879

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages. 149, 182, 
300, 328, 329, 368, 371, 377, 382, 396, 407, 408, 411, 414, 417, 
418, 457, 460, 463, 470, 506, 508, 510, 535, 538, 563, 570, 574, 
580, 584, 600, 605, 606, 612, 620, 634, 636, 637, 641, 643, 659, 
676, 686, 694, 700, 709, 710, 711, 716, 725, 741, 745, 748, 762, 
765, 788, 810, 825, 831, 873, 908, 927, 934, 938, 950, 967, 972, 
973, 1029, 1030, 1069, 1106, 1108, 1121, 1126, 1129, 1149, 1170, 
1180, 1182, 1189, 1193, 1195, 1197, 1206, 1237, 1312, 1344, 1345, 
1371, 1372, 1377, 1413, 1414, 1457, 1519, 1523, 1539, 1550, 1575, 
1617, 1681, 1685, 1717, 1788, 1831, 1848, 1874, 2013, 2056, 2060, 
2096, 2227, 2229, 2236, 2237, 2238, 2333, 2384, 2421, 2434, 2506, 
2618, 2749, 2755, 2762, 2796, 2863, 2875, 3014, 3021, 3077, 3106, 
3111, 3216, 3386, 3387, 3426, 3445, 3520, 3527, 3529, 3531, 3532, 
3537, 3577, 3631, 3653, 3656, 3664, 3683, 3727, 3758, 3761, 3772, 
3780, 3786, 3869, 3873, 3892, 3966, 3985, 3992, 4037, 4078, 4156, 
4166, 4201, 4242, 4293, 4299, 4366, 4375, 4419, 4498, 4531, 4579, 
4651, 4670, 4788, 4805, 4831, 4859, 4862, 4879

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders. 170, 184, 236, 245, 264, 323, 527, 650, 659, 829, 830, 
833, 837, 900, 935, 996, 1028, 1053, 1062, 1127, 1138, 1223, 1253, 
1265, 1275, 1345, 1371, 1372, 1413, 1416, 1445, 1468, 1470, 1513, 
1519, 1551, 1584, 1622, 1628, 1634, 1642, 1701, 1717, 1722, 1743, 
1780, 1810, 1836, 1843, 1847, 1858, 1952, 1962, 1981, 1995, 2005, 
2007, 2009, 2011, 2012, 2025, 2098, 2123, 2147, 2227, 2228, 2234, 
2307, 2308, 2337, 2338, 2339, 2348, 2365, 2370, 2375, 2377, 2379, 
2406, 2430, 2457, 2482, 2483, 2509, 2518, 2535, 2545, 2547, 2548, 
2593, 2624, 2703, 2704, 2762, 2815, 2823, 2850, 2858, 2864, 2871, 
2872, 2873, 2894, 2908, 2928, 2965, 3011, 3020, 3021, 3022, 3030, 
3049, 3053, 3092, 3154, 3163, 3165, 3171, 3177, 3195, 3216, 3226, 
3246, 3247, 3253, 3321, 3322, 3328, 3382, 3386, 3387, 3410, 3422, 
3469, 3476, 3501, 3502, 3503, 3505, 3514, 3516, 3517, 3521, 3523, 
3525, 3527, 3539, 3540, 3550, 3555, 3558, 3559, 3577, 3594, 3596, 
3604, 3610, 3614, 3619, 3620, 3631, 3632, 3635, 3636, 3638, 3641, 
3654, 3655, 3656, 3662, 3668, 3669, 3672, 3676, 3683, 3686, 3691, 
3692, 3694, 3728, 3730, 3737, 3742, 3743, 3744, 3745, 3746, 3747, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1618

© Copyright Soyinfo Center 2016

3749, 3750, 3752, 3758, 3763, 3766, 3769, 3770, 3771, 3773, 3777, 
3779, 3781, 3786, 3791, 3793, 3797, 3798, 3799, 3810, 3835, 3837, 
3844, 3848, 3849, 3852, 3861, 3868, 3871, 3873, 3874, 3883, 3900, 
3902, 3909, 3911, 3916, 3938, 3940, 3942, 3948, 3953, 3959, 3970, 
3978, 3980, 3985, 4006, 4021, 4035, 4037, 4041, 4044, 4052, 4076, 
4078, 4081, 4082, 4085, 4086, 4094, 4110, 4111, 4113, 4115, 4122, 
4133, 4134, 4142, 4151, 4155, 4167, 4181, 4191, 4195, 4197, 4201, 
4211, 4220, 4227, 4230, 4242, 4249, 4250, 4257, 4267, 4301, 4305, 
4309, 4312, 4327, 4329, 4331, 4332, 4366, 4386, 4403, 4415, 4418, 
4421, 4424, 4434, 4455, 4460, 4462, 4465, 4495, 4505, 4510, 4517, 
4523, 4531, 4561, 4566, 4569, 4572, 4620, 4641, 4661, 4686, 4703, 
4721, 4730, 4738, 4751, 4774, 4779, 4783, 4786, 4788, 4814, 4821, 
4833, 4847, 4857, 4859, 4885

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey. 277, 278, 279, 280, 
300, 303, 313, 314, 329, 368, 393, 396, 397, 407, 408, 411, 413, 
414, 417, 418, 435, 438, 439, 440, 442, 463, 490, 493, 543, 544, 
552, 574, 578, 585, 606, 612, 659, 700, 711, 741, 743, 745, 748, 
789, 797, 901, 903, 916, 963, 1029, 1054, 1069, 1170, 1180, 1182, 
1189, 1218, 1252, 1344, 1371, 1377, 1395, 1414, 1523, 1550, 1575, 
1578, 1579, 1590, 1710, 1717, 2056, 2060, 2109, 2110, 2191, 2209, 
2329, 2333, 2384, 2428, 2506, 2513, 2515, 2593, 2643, 2684, 2713, 
2714, 2759, 2796, 2798, 2859, 2863, 2965, 3030, 3092, 3106, 3188, 
3189, 3216, 3299, 3352, 3386, 3387, 3527, 3586, 3737, 3742, 3743, 
3747, 3758, 3761, 3792, 3800, 3857, 3869, 3948, 3966, 3992, 4001, 
4048, 4078, 4112, 4155, 4161, 4166, 4180, 4196, 4211, 4219, 4299, 
4309, 4330, 4331, 4365, 4409, 4464, 4465, 4513, 4576, 4579, 4636, 
4652, 4655, 4665, 4707, 4717, 4737, 4753, 4769, 4771, 4775, 4776, 
4785, 4788, 4791, 4794, 4795, 4796, 4798, 4801, 4815, 4833, 4862, 
4879

Meat Alternatives–Meatless Cutlets. 195, 229, 239, 738, 1063, 
1736, 2108, 2563, 2957, 3383

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products. 394, 411, 417, 463, 585, 659, 711, 788, 789, 1030, 1041, 
1051, 1129, 1344, 1371, 1372, 1377, 1550, 1652, 1762, 2114, 2209, 
2218, 2276, 2429, 2443, 2521, 2593, 2863, 3042, 3092, 3148, 3387, 
3527, 3577, 3677, 3866, 3948, 4052, 4078, 4299, 4391, 4577, 4617, 
4636, 4641, 4717, 4788, 4805, 4862

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders. 201, 209, 222, 237, 312, 320, 321, 329, 
368, 373, 392, 396, 411, 413, 432, 508, 540, 581, 636, 659, 700, 
711, 742, 758, 759, 788, 832, 963, 972, 983, 1028, 1042, 1063, 
1129, 1184, 1189, 1191, 1231, 1235, 1236, 1237, 1265, 1345, 1384, 
1385, 1513, 1519, 1523, 1552, 1574, 1583, 1621, 1622, 1628, 1634, 
1685, 1728, 1777, 1778, 1780, 1802, 1829, 1842, 1858, 1861, 1874, 
1998, 2000, 2001, 2003, 2004, 2013, 2014, 2056, 2060, 2071, 2124, 
2133, 2191, 2227, 2238, 2282, 2297, 2317, 2335, 2343, 2374, 2376, 
2384, 2397, 2406, 2471, 2506, 2515, 2596, 2605, 2645, 2663, 2710, 
2715, 2716, 2758, 2818, 2833, 2864, 2978, 3014, 3049, 3051, 3092, 
3093, 3106, 3143, 3144, 3148, 3154, 3162, 3163, 3187, 3195, 3232, 
3243, 3311, 3321, 3335, 3368, 3380, 3386, 3387, 3410, 3420, 3422, 
3476, 3493, 3495, 3511, 3516, 3527, 3530, 3535, 3540, 3550, 3552, 
3555, 3577, 3618, 3631, 3663, 3669, 3677, 3679, 3686, 3727, 3729, 
3747, 3749, 3750, 3758, 3766, 3806, 3807, 3847, 3850, 3869, 3871, 
3873, 3884, 3899, 3911, 3912, 3931, 3953, 3959, 3966, 3979, 3980, 

3985, 3992, 3996, 4021, 4037, 4043, 4078, 4097, 4108, 4113, 4134, 
4135, 4136, 4156, 4167, 4181, 4194, 4201, 4202, 4214, 4242, 4268, 
4269, 4270, 4271, 4274, 4293, 4301, 4309, 4319, 4325, 4328, 4375, 
4420, 4431, 4505, 4531, 4561, 4562, 4566, 4572, 4620, 4646, 4703, 
4751, 4757, 4774, 4788, 4790, 4805, 4821, 4831, 4833, 4847, 4857, 
4859, 4860, 4874, 4879

Meat Alternatives–Meatless Turkey. 277, 329, 414, 543, 544, 551, 
552, 553, 555, 574, 711, 741, 745, 1062, 1218, 1383, 1935, 3092, 
3387, 3527, 3588, 3727, 3761, 3780, 3829, 3985, 3988, 4166, 4208, 
4209, 4280, 4375, 4418, 4563, 4668, 4694, 4731, 4800, 4825, 4826, 
4862, 4863, 4865, 4866

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders. 2877, 3299, 3615, 4692

Meat Alternatives or Substitutes–Sausages, Hot Dogs, or Links–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages. 320, 321

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages. 149, 165, 181, 277, 407, 417, 606, 888, 2198, 4662

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such). 74, 166, 167, 179, 185, 226, 259, 308, 311, 
339, 343, 362, 386, 405, 414, 484, 489, 504, 513, 562, 571, 573, 
574, 612, 635, 679, 680, 688, 700, 731, 735, 748, 749, 750, 761, 
767, 768, 772, 776, 790, 797, 813, 823, 834, 835, 842, 848, 851, 
868, 887, 929, 942, 956, 964, 973, 979, 990, 1007, 1011, 1012, 
1014, 1019, 1022, 1024, 1026, 1027, 1030, 1032, 1037, 1038, 1045, 
1049, 1050, 1091, 1099, 1103, 1106, 1111, 1112, 1114, 1124, 1125, 
1133, 1141, 1142, 1145, 1146, 1149, 1152, 1153, 1163, 1164, 1168, 
1172, 1187, 1194, 1195, 1198, 1203, 1204, 1206, 1207, 1220, 1226, 
1227, 1230, 1246, 1263, 1264, 1267, 1272, 1286, 1288, 1289, 1296, 
1298, 1299, 1306, 1308, 1315, 1317, 1337, 1338, 1339, 1340, 1344, 
1350, 1356, 1361, 1381, 1413, 1447, 1453, 1454, 1455, 1456, 1458, 
1472, 1501, 1530, 1532, 1534, 1536, 1554, 1560, 1580, 1624, 1625, 
1631, 1632, 1639, 1650, 1661, 1665, 1668, 1674, 1675, 1681, 1691, 
1708, 1713, 1716, 1724, 1725, 1741, 1749, 1754, 1779, 1781, 1783, 
1797, 1798, 1801, 1809, 1815, 1826, 1846, 1872, 1899, 1923, 1926, 
1935, 1959, 1970, 1978, 2008, 2031, 2041, 2042, 2054, 2062, 2089, 
2106, 2119, 2131, 2158, 2186, 2199, 2224, 2237, 2262, 2272, 2297, 
2318, 2342, 2352, 2354, 2356, 2418, 2419, 2421, 2425, 2427, 2434, 
2438, 2468, 2484, 2504, 2536, 2567, 2568, 2580, 2581, 2582, 2591, 
2621, 2630, 2631, 2635, 2642, 2664, 2665, 2680, 2683, 2695, 2705, 
2725, 2728, 2786, 2923, 2968, 2979, 2991, 3001, 3009, 3018, 3098, 
3103, 3110, 3116, 3137, 3165, 3167, 3169, 3175, 3194, 3206, 3207, 
3240, 3278, 3288, 3298, 3316, 3323, 3327, 3352, 3353, 3356, 3378, 
3379, 3381, 3394, 3397, 3432, 3433, 3472, 3477, 3478, 3534, 3551, 
3598, 3629, 3636, 3677, 3708, 3724, 3734, 3862, 3863, 3932, 4027, 
4063, 4069, 4102, 4182, 4218, 4468, 4525, 4627, 4759, 4878

Meat alternatives companies. See Turtle Island Foods, Inc. (Hood 
River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie 
Cuisine (Vancouver, BC, Canada)

Meat alternatives makers. See Garden Protein International (GPI), 
Tivall (Tivol)
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Meatless burgers. See Vegetarian / Meatless Burgers

Media–Earliest Articles on Soy in Major Magazines and 
Newspapers. 1324

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia. 2374, 2620, 2644, 2818, 2845, 2922, 3484

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia. 34, 413, 612, 973, 978, 990, 
1078, 1170, 1189, 1332, 1475, 1685, 1812, 1884, 1893, 1900, 1978, 
2050, 2089, 2254, 2398, 2470, 2475, 2528, 2659, 2750, 2762, 2827, 
3110, 4032, 4033, 4042, 4105, 4377, 4411

Medical / Medicinal-Therapeutic Uses / Aspects (General). 342, 
2024, 2445, 2449, 2450, 2453, 2455, 2458, 2459, 2461, 2466, 2779, 
2822, 2853, 3089, 3261, 3542, 4045, 4051, 4058, 4084, 4118, 4205, 
4335, 4339, 4340, 4377, 4783

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Its Unpleasant 
Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine,. 196, 243, 2363, 2670, 3289, 
3542, 3754, 4009, 4041, 4045, 4118

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF). 120, 877, 974, 981, 1004, 1043, 1167, 1282, 
1541, 1640, 1764, 1769, 1905, 1957, 1987, 2036, 2104, 2141, 2142, 
2148, 2150, 2179, 2196, 2214, 2446, 2503, 2512, 2696, 3047, 3233, 
3234, 3370, 3403, 3406, 3408, 3972, 4176, 4583

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot 
Flashes” and “Night Sweats”. 3873, 3913, 3943, 3973, 3985, 4032, 
4037, 4040, 4076, 4105, 4106, 4112, 4116, 4120, 4123, 4127, 4149, 
4150, 4151, 4168, 4178, 4193, 4194, 4201, 4226, 4228, 4241, 4242, 
4243, 4250, 4251, 4301, 4307, 4311, 4313, 4318, 4339, 4340, 4385, 
4398, 4405, 4411, 4413, 4416, 4420, 4427, 4482, 4505, 4506, 4561, 
4783, 4838

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state). World’s leading expert on 
soy nutrition. 3602, 3700, 3784, 3819, 3843, 3851, 3913, 3915, 
3919, 3960, 4019, 4026, 4037, 4039, 4040, 4055, 4076, 4079, 4090, 
4092, 4106, 4118, 4178, 4212, 4226, 4312, 4335, 4380, 4479, 4497, 
4613, 4734, 4744, 4763, 4783, 4820

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Mexico. See Latin America, Central America–Mexico

Michigan. See United States–States–Michigan

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp. 3654, 3788, 4703

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and 
Bacteria). 712, 962, 1156, 1334, 1864, 2209, 3299, 3615, 3673

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents. 
737, 797, 936, 1558, 1631

Microbiology and Bacteriology–History of Early Discoveries. 3811

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland). 
2548, 2690, 2850, 3501, 3502, 3505

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 1122, 
1603, 2024, 2183, 2466, 2530, 2647, 2822, 3114, 3948, 4242

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame 
Milk. 658, 1062, 1244, 1416, 1548, 1697, 1796, 2021, 2241, 2410, 
2579, 2590, 3102, 3606, 3682, 4046, 4207, 4388, 4424, 4562, 4563, 
4564, 4594, 4595, 4679, 4843

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.
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Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, peanut. See Peanut Milk

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio). 58, 68, 170, 295, 326, 714, 780, 
1063, 1371, 1372, 1663, 1945, 2066, 2082, 2167, 2168, 2191, 2234, 
2613, 2614, 2618, 2748, 2896, 3213, 3216, 3386, 3396, 3664, 3944, 
3945, 3983, 4379, 4788, 4860, 4884, 4885

Minerals (General). 7, 170, 227, 349, 358, 399, 491, 520, 939, 944, 
946, 948, 1282, 1397, 1453, 1616, 1751, 1867, 1868, 1975, 2034, 
2087, 2092, 2192, 2243, 2505, 2554, 2555, 2583, 2622, 2664, 2669, 
2737, 3085, 3120, 3205, 3206, 3231, 3246, 3354, 3497, 3548, 3563

Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption, 
and Content of Soy

Mink, Foxes and Other Fur-Bearing Animals Fed Soybeans, 
Soybean Cake or Meal, or Soy Protein Products as Feed to Make 
Fur. 1444, 4282

Minnesota. See United States–States–Minnesota

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]). 6, 7, 39, 125, 191, 
245, 246, 249, 293, 301, 339, 355, 422, 441, 460, 478, 556, 652, 
837, 904, 939, 944, 948, 949, 978, 1003, 1017, 1058, 1239, 1244, 
1247, 1253, 1345, 1371, 1372, 1402, 1418, 1531, 1596, 1605, 1608, 
1610, 1724, 1810, 1812, 1851, 1854, 1859, 1861, 1865, 1868, 1893, 
1894, 1898, 1911, 1952, 1962, 2021, 2025, 2027, 2032, 2095, 2103, 
2177, 2197, 2200, 2225, 2231, 2233, 2251, 2254, 2261, 2283, 2290, 
2293, 2295, 2299, 2351, 2365, 2369, 2398, 2451, 2457, 2473, 2523, 
2545, 2584, 2586, 2603, 2620, 2627, 2662, 2670, 2724, 2761, 2762, 
2813, 2815, 2820, 2828, 2904, 2908, 2927, 2945, 2971, 2994, 3008, 
3010, 3014, 3048, 3051, 3074, 3136, 3148, 3154, 3166, 3203, 3209, 
3227, 3245, 3258, 3260, 3273, 3294, 3339, 3342, 3410, 3423, 3455, 
3456, 3486, 3489, 3525, 3538, 3542, 3589, 3617, 3643, 3658, 3661, 
3667, 3680, 3707, 3708, 3709, 3733, 3754, 3759, 3767, 3782, 3783, 
3784, 3787, 3789, 3818, 3819, 3822, 3823, 3824, 3843, 3845, 3851, 
3873, 3907, 3913, 3914, 3917, 3919, 3941, 3947, 3950, 3957, 3961, 
3964, 3967, 3981, 3985, 3991, 3994, 3995, 4021, 4022, 4023, 4025, 
4036, 4037, 4041, 4058, 4079, 4113, 4117, 4126, 4150, 4152, 4153, 
4168, 4170, 4178, 4201, 4207, 4213, 4222, 4224, 4225, 4226, 4227, 
4228, 4230, 4231, 4233, 4241, 4242, 4243, 4250, 4251, 4253, 4289, 
4291, 4293, 4295, 4334, 4336, 4338, 4339, 4350, 4362, 4377, 4405, 
4406, 4411, 4413, 4424, 4425, 4434, 4452, 4458, 4479, 4489, 4495, 
4496, 4497, 4502, 4505, 4506, 4522, 4532, 4536, 4561, 4564, 4566, 
4567, 4609, 4620, 4642, 4661, 4678, 4679, 4699, 4703, 4705, 4708, 
4724, 4729, 4742, 4751, 4758, 4761, 4766, 4770, 4774, 4779, 4780, 
4788, 4805, 4809, 4821, 4833, 4834, 4838, 4839, 4847, 4852, 4853

Miso–Etymology of This Term and Its Cognates / Relatives in 

Various Languages. 191

Miso–Imports, Exports, International Trade. 2620, 3617

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 191, 904, 1610, 2197, 2254, 2261, 2365, 
2473, 2627, 3166, 3405, 3486, 3489, 3667, 3680, 3822

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2365, 3822

Miso Soup–Mainly Japanese. 339, 496, 1239, 2295, 2586, 2908, 
3053, 3294, 3410, 3455, 3783, 3787, 3823, 4037, 4230, 4293, 4377, 
4406, 4568, 4780

Miso companies (USA). See Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso in Second Generation Products, Documents About. 4568

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 2251, 2444

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1371, 3405

Miso, Used as an Ingredient in Commercial Products. 3590, 3925, 
4866

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste

Missouri. See United States–States–Missouri

Mitchell Foods, Inc. (Fredonia, New York; and North Abington, 
Massachusetts). 154, 3762, 4880

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan). 
2603, 3617, 3950

Miyako Oriental Foods (Baldwin Park, California). 3733

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp. 
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574, 587, 647, 714, 778, 780, 2614, 3478, 3811, 3947, 3964, 4171, 
4172, 4193, 4197, 4198, 4215, 4276, 4292, 4312, 4367, 4421, 4454, 
4495, 4613, 4819, 4854

Monticello Co-operative Soybean Products Co. (Monticello, Piatt 
Co., Illinois). Later also called Piatt County Soybean Cooperative 
Co., and Viobin (Maker of Wheat Germ Oil). 4748

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan). 670, 1551, 2371, 2432, 2761, 2818, 
3011, 3049, 3157, 3162, 3217, 3234, 3238, 3310, 3368, 3424, 3591, 
3633, 3651, 3700, 3787, 3788, 3822, 4032, 4043, 4086, 4090, 4121, 
4157, 4165, 4203, 4215, 4487, 4518, 4568, 4644, 4707, 4742, 4885

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Morse, William Joseph (1884-1959, USDA Soybean Expert). 7, 8, 
170, 326, 1056, 1369, 2073, 2755, 3249, 3546, 3995

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo. 1247, 1345, 
1718, 1796, 1861, 2545, 2720, 3246, 3617, 3733, 4456, 4843

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired. 1810

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan). 495, 496, 497, 498, 499, 2025, 3617, 3950

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Naphtha solvents for extraction. See Solvents

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990. 2365, 2406, 2627, 2815, 2991, 3011, 
3217, 3368, 3380, 3483, 3633, 4203, 4215, 4253, 4421, 4789, 4885

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 

Research Center prior to 28 Dec. 1991. 50, 64, 68, 86, 88, 89, 92, 
93, 94, 98, 102, 106, 109, 121, 131, 136, 138, 141, 142, 150, 166, 
168, 172, 176, 185, 191, 193, 197, 198, 203, 235, 249, 266, 271, 
281, 290, 296, 301, 307, 318, 339, 340, 345, 354, 355, 356, 376, 
379, 381, 402, 403, 406, 411, 421, 425, 448, 465, 477, 522, 532, 
562, 609, 611, 619, 625, 626, 652, 687, 694, 708, 718, 733, 736, 
739, 783, 791, 793, 803, 820, 822, 838, 841, 874, 877, 906, 936, 
937, 946, 947, 948, 957, 960, 975, 1023, 1058, 1092, 1098, 1117, 
1135, 1137, 1148, 1240, 1281, 1283, 1304, 1333, 1409, 1410, 1420, 
1421, 1441, 1446, 1447, 1448, 1449, 1450, 1461, 1484, 1492, 1495, 
1506, 1553, 1610, 1647, 1750, 1859, 1868, 1898, 1936, 1937, 1938, 
1969, 1984, 1987, 2052, 2092, 2161, 2165, 2187, 2192, 2223, 2230, 
2345, 2490, 2551, 2592, 2616, 2617, 2639, 2640, 2756, 2902, 2910, 
2913, 2996, 3047, 3050, 3287, 3296, 3523, 3677, 3734, 3838, 3962, 
4235, 4469, 4710, 4711, 4712, 4723

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan). 138, 148, 293, 332, 339, 559, 837, 904, 1131, 1132, 1272, 
1273, 1473, 1889, 2472, 2846, 3412, 3626

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]). 58, 64, 97, 110, 167, 719, 973, 1058, 1910, 2924, 
2984

National Soybean Crop Improvement Council. Organized March 
1948. 1126, 1369

Natto (Whole Soybeans Fermented with Bacillus natto). 6, 7, 39, 
125, 191, 245, 246, 249, 422, 441, 460, 478, 556, 652, 837, 904, 
944, 948, 949, 1003, 1017, 1058, 1371, 1372, 1402, 1420, 1531, 
1605, 1610, 1812, 1859, 1868, 1893, 1894, 1898, 2032, 2103, 2177, 
2197, 2231, 2233, 2261, 2295, 2351, 2365, 2369, 2444, 2457, 2584, 
2590, 2720, 2725, 2813, 2815, 2971, 3008, 3014, 3136, 3209, 3245, 
3342, 3405, 3423, 3454, 3456, 3486, 3608, 3643, 3667, 3822, 3823, 
3824, 3913, 3917, 3947, 3964, 3967, 3981, 3991, 3995, 4037, 4058, 
4117, 4126, 4150, 4152, 4207, 4213, 4224, 4231, 4241, 4250, 4253, 
4336, 4350, 4406, 4452, 4458, 4460, 4479, 4495, 4496, 4506, 4522, 
4532, 4536, 4561, 4593, 4620, 4677, 4685, 4699, 4758, 4761, 4766, 
4770, 4788, 4843, 4853, 4856

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 1371, 1372, 3405, 4788

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 904, 3486, 3667, 3822, 4677

Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from 
Natto (Whole Soybeans Fermented with Bacillus natto)

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1622

© Copyright Soyinfo Center 2016

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 2444

Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang / 
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung 
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Joenkukjang / Chunggugjang. 1610, 3405, 4677

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 3405

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture. 1894

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto). 4677

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada)

Natural Foods Distributors and Master Distributors (USA). 
See Arrowhead Mills (Hereford, Deaf Smith County, Texas), 
Cornucopia Natural Foods, Eden Foods, Inc. (Clinton, Michigan). 
Founded 4 Nov. 1969, Erewhon (Boston, Massachusetts), Great 
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina), 
Health Valley (Los Angeles, then Montebello, California), Stow 
Mills, Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of 
Life (St. Augustine, Florida), United Natural Foods, Inc. (UNFI), 
Westbrae Natural Foods, Inc. (Berkeley, California)

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax. 2098

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s). 495, 496, 497, 498, 499, 637, 819, 1035, 1191, 
1247, 1265, 1365, 1371, 1372, 1551, 2025, 2098, 2102, 2406, 2553, 
2579, 2603, 2690, 2691, 2850, 2945, 3011, 3162, 3163, 3292, 3538, 
4425, 4780, 4788

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

Natural and Health Foods Retail Chains or Supermarkets: Bread & 

Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern 
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition 
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature 
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s, 
Whole Foods Market (Austin, TX), Wild Oats. 2324, 2511, 3601, 
3749, 4009, 4123, 4304, 4401, 4473, 4474, 4482, 4529, 4686

Naturopathic pioneers. See Ehret, Arnold

Near East. See Asia, Middle East

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall. 7, 1056, 1369, 2138

Nestlé (Nestle–The World’s Biggest Food Group). 3, 8, 350, 1126, 
1156, 1264, 1540, 1542, 1633, 2613, 2761, 3150, 3213, 3368, 3372, 
3398, 3547, 3615, 3673, 3708, 3860, 3881, 3944, 3945, 3983, 3990, 
4311, 4379

Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York. See United States–States–New York

New Zealand. See Oceania–New Zealand

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan). 483, 489, 508, 629, 771, 
1100, 2237, 2598, 2707, 2879, 3193, 3236, 3583

Nitragin Inoculant and The Nitragin Company. 170

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria. 7, 39, 58, 170, 948, 1056, 1108, 1369, 1401, 
1418, 1812, 1868, 1962, 2029, 2143, 2403, 2638, 2950, 3149, 3340, 
3602

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula). 170

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980. 4685

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names. 7

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc
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Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Non-dairy products. See Casein and Caseinates Used with Soy in 
Products That Are Labeled as “Non-Dairy”

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York). 1793, 2365, 2627, 2645, 
2764, 3144, 3311, 3368, 3633, 3781, 3940, 4203, 4301

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 
(1996), then Syngenta (2001). 4215

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland). 4197, 4215, 4292

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter. 659, 2025, 2227

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec). 4358

Nutrition (General). 97, 163, 188, 199, 242, 257, 263, 340, 341, 
350, 352, 385, 453, 509, 602, 668, 740, 753, 755, 817, 836, 919, 
939, 944, 967, 971, 975, 1008, 1060, 1064, 1067, 1083, 1097, 1115, 
1125, 1181, 1251, 1283, 1292, 1331, 1371, 1372, 1400, 1401, 1406, 
1412, 1475, 1487, 1488, 1493, 1511, 1528, 1633, 1674, 1675, 1702, 
1722, 1766, 1767, 1858, 1859, 1861, 1962, 1963, 1985, 2034, 2156, 
2177, 2181, 2187, 2340, 2549, 2761, 2828, 2831, 2834, 2900, 2911, 
2951, 2971, 2987, 3012, 3053, 3106, 3150, 3154, 3259, 3260, 3261, 

3293, 3298, 3302, 3309, 3367, 3372, 3378, 3379, 3381, 3394, 3429, 
3453, 3460, 3498, 3578, 3812, 3818, 3823, 3930, 3946, 3987, 4032, 
4059, 4061, 4178, 4238, 4275, 4460, 4504, 4505, 4507, 4547, 4567, 
4619, 4682, 4698, 4700, 4702, 4726, 4734, 4741, 4764, 4766, 4778, 
4788, 4841, 4842, 4853

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods. 58, 170, 2226, 3786, 4212

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks. 120, 157, 529, 547, 
575, 946, 1077, 1092, 1603, 1669, 2016, 2072, 2167, 2180, 2222, 
2226, 2530, 2588, 2723, 3114, 3390, 3400, 3431, 3439, 3461, 3953, 
3987, 4242, 4243, 4282, 4379, 4405, 4452, 4488, 4522

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Antivitamin Activity and Antivitamins, 
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or 
Soyin)

Nutrition–Carbohydrates. See Oligosaccharides

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Its Unpleasant Symptoms, Osteoporosis, Bone and 
Skeletal Health

Nutrition–Minerals. See Aluminum in the Diet and Cooking 
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability, 
Absorption, and Content of Soy

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids. 1330, 1496, 3680, 3759, 4079, 4250

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011. 2545, 3503, 
3526, 3822, 3951, 4421
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Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Chemical / Nutritional Composition or Analysis, 
Claim or Claims of Health Benefi ts–Usually Authorized by the 
FDA, Concerns about the Safety, Toxicity, or Health Benefi ts of 
Soy in Human Diets, Diet and Breast Cancer Prevention, Diet 
and Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer, 
Diet and Prostate Cancer Prevention, Flatulence or Intestinal Gas, 
Functional Foods or Nutraceuticals, Human Nutrition–Clinical 
Trials, Intestinal Flora / Bacteria, Isofl avone or Phytoestrogen 
Content of Soyfoods, Soy-based Products,, Lactose Intolerance, 
Lipid and Fatty Acid Composition of Soy, Lipids–Effects on 
Blood Lipids, Lysinoalanine (LAL)–An Unusual Toxic Amino 
Acid, Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination), Minerals (General), Protein–Effects on Blood 
Lipids, Protein Quality, and Supplementation, Protein Resources 
and Shortages, and the “World Protein Crisis / Gap / Problem” 
of 1950-1979, Toxins and Toxicity in Foods and Feeds, Toxins 
and Toxicity in Foods and Feeds–General, Toxins and Toxicity 
in Foods and Feeds–Microorganisms, Especially Bacteria that 
Cause Food Poisoning, Toxins and Toxicity in Foods and Feeds–
Trichloroethylene Solvent and the Duren / Dueren Disease or 
Poisoning of Cattle / Ruminants, Vitamins (General), Vitamins 
B-12 (Cyanocobalamin, Cobalamins), Vitamins E (Tocopherols), 
Vitamins K (Coagulant)

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies. 2721, 
3545, 3593, 4550, 4691

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands). 1610, 4291, 4295

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory). 7, 153, 385, 529, 650, 712, 832, 
989, 992, 1173, 1194, 1226, 1345, 1455, 1565, 1583, 1601, 1610, 
1743, 1749, 1842, 1843, 1879, 1890, 1893, 1898, 2117, 2143, 2162, 
2166, 2174, 2276, 2454, 2556, 2571, 2576, 2605, 2710, 2752, 2753, 
2755, 2764, 2768, 2933, 2984, 3096, 3104, 3217, 3305, 3416, 3450, 
3476, 3497, 3513, 3573, 3584, 3654, 3893, 3915, 3950, 4016, 4046, 
4076, 4078, 4087, 4171, 4184, 4228, 4277, 4286, 4295, 4300, 4346, 
4358, 4369, 4381, 4393, 4400, 4420, 4482, 4495, 4685, 4773, 4780, 
4787, 4807, 4819, 4854, 4884

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 

Islands). 495, 1194, 1601, 1610, 1743, 1749, 3002, 3374, 3476, 
3513, 3595, 3685, 3726, 3775, 3828, 3855, 3893, 3915, 3922, 4171, 
4172, 4279, 4346, 4457, 4495

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea). 3476, 3592

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 3305, 4295

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG). 13, 1162, 1243, 1401, 
3798

Off fl avors. See Flavor Taste Problems

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 2025, 4725

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Soaps or Detergents

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Steroids, 
Steroid Hormones, and Sterols

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy. See Soy Oil

Okara tempeh. See Tempeh, Okara

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972). 4567, 4761
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Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose). 6, 309, 1603, 1629, 2141, 2446, 2588, 3160, 3233, 
3306, 3461, 3677, 3782, 3955, 4007, 4059, 4207, 4282

Olive / Olives (Olea europea). See also Olive Oil. 1030, 2397, 
2876, 3148

Olive Oil. 272, 1726, 3378, 3629, 3865, 3878, 4251, 4546, 4727

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1. 3486, 3675, 3882, 4203, 
4213, 4812

Ontario. See Canadian Provinces and Territories–Ontario

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products. 2547, 3291, 3410, 3417, 3481, 3486, 
3872, 4787, 4807, 4818, 4819, 4854

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products. 2077, 2471, 2651, 2941, 3049, 3075, 
3144, 3235, 3311, 3552, 3556, 3718, 3740, 3814, 3815, 3847, 3898, 
3905, 3920, 3963, 3988, 4028, 4108, 4119, 4166, 4175, 4261, 4272, 
4283, 4287, 4290, 4319, 4320, 4321, 4354, 4402, 4431, 4487, 4491, 
4516, 4519, 4520, 4714, 4731, 4825, 4826, 4865

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Origins, Evolution, Domestication, and Dissemination of Soybeans 
(General). 948, 1056, 3208

Osteoporosis, Bone and Skeletal Health. 163, 220, 946, 3644, 3913, 
3943, 4026, 4032, 4040, 4055, 4058, 4076, 4079, 4099, 4105, 4106, 
4116, 4118, 4127, 4149, 4150, 4151, 4168, 4178, 4193, 4213, 4226, 
4228, 4241, 4243, 4250, 4251, 4292, 4313, 4335, 4405, 4413, 4452, 
4506, 4695

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection, Lists and Descriptions (Offi cial and / or Extensive) 
of Early U.S. Soybean Varieties with Their P.I. Numbers and 
Synonyms

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon). 4119, 4215, 4252, 
4285, 4355, 4393, 4520, 4818, 4884

Pacifi c Islands. See Oceania

Packaging Equipment. 3096

Packaging Innovations and Problems. 297, 339, 915, 2628, 3235, 
3523, 3561, 4885

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins. 2, 3, 6, 8, 16, 25, 30, 58, 101, 119, 126, 130, 153, 167, 
187, 214, 390, 625, 2751, 2905, 3738, 4877

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 
7, 13, 17, 33, 37, 58, 99, 101, 204, 265, 272, 283, 583, 1418, 2097, 
2592, 2781, 2793, 2984, 3739, 3995, 4020, 4060, 4235, 4291, 4667, 
4676

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins. 2, 8, 13, 16, 17, 25, 30, 33, 44, 45, 58, 86, 99, 101, 119, 
126, 130, 135, 150, 155, 167, 176, 191, 194, 222, 262, 266, 354, 
379, 460, 567, 607, 608, 625, 681, 936, 2382, 2564, 2735, 2751, 
2755, 2769, 2770, 2905, 3169, 3320, 3436, 3459, 3539, 3685, 3735, 
3738, 3755, 3756, 3757, 3821, 3962, 4067, 4877

Papua New Guinea. See Oceania–Papua New Guinea

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patents–References to a Patent in Non-Patent Documents. 13, 32, 
85, 107, 108, 151, 154, 162, 196, 211, 214, 224, 226, 243, 277, 286, 
287, 308, 333, 368, 375, 382, 396, 397, 405, 411, 414, 426, 450, 
634, 654, 686, 687, 696, 769, 803, 854, 855, 856, 877, 912, 915, 
955, 972, 979, 1028, 1254, 1310, 1423, 1424, 1485, 1506, 1518, 
1539, 1542, 1566, 1671, 1694, 1820, 1922, 1953, 2091, 2096, 2097, 
2161, 2235, 2236, 2237, 2462, 2533, 2544, 2561, 2597, 2618, 2653, 
2743, 2744, 2745, 2746, 2749, 2755, 2768, 2772, 2778, 2780, 2781, 
2793, 3234, 3252, 3262, 3274, 3290, 3304, 3316, 3352, 3421, 3426, 
3510, 3615, 3650, 3677, 3712, 3735, 3738, 3739, 3748, 3755, 3761, 
3778, 3811, 3837, 3860, 3864, 3891, 3953, 3954, 4027, 4045, 4102, 
4218, 4358, 4367, 4369, 4374, 4393, 4495, 4878, 4879, 4880, 4884

Patents. 1, 26, 27, 28, 31, 38, 40, 42, 55, 89, 94, 103, 104, 105, 109, 
111, 112, 113, 114, 121, 129, 132, 149, 164, 165, 171, 173, 174, 
177, 178, 179, 180, 181, 182, 184, 185, 189, 192, 194, 206, 207, 
230, 231, 232, 256, 275, 276, 304, 315, 316, 327, 338, 357, 366, 
367, 374, 379, 398, 415, 457, 503, 525, 566, 596, 622, 635, 661, 
664, 792, 843, 844, 864, 928, 974, 977, 980, 981, 1015, 1128, 1135, 
1136, 1171, 1258, 1269, 1287, 1305, 1321, 1322, 1434, 1451, 1462, 
1464, 1499, 1526, 1541, 1614, 1762, 1771, 1914, 1951, 1967, 2057, 
2330, 2650, 3078, 3219, 3377

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
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Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars. 51, 53, 56, 57, 63, 72, 95, 149, 150, 
170, 177, 180, 181, 182, 184, 189, 197, 202, 203, 282, 293, 339, 
350, 351, 375, 377, 380, 385, 395, 397, 407, 414, 417, 441, 557, 
594, 595, 612, 657, 658, 659, 755, 757, 764, 778, 780, 867, 873, 
899, 944, 962, 1030, 1136, 1206, 1244, 1247, 1289, 1301, 1312, 
1345, 1371, 1399, 1470, 1480, 1513, 1523, 1524, 1601, 1662, 1718, 
1744, 1768, 1852, 1868, 1906, 1936, 1945, 1994, 2007, 2025, 2036, 
2052, 2071, 2102, 2175, 2177, 2188, 2206, 2210, 2236, 2237, 2295, 
2299, 2369, 2447, 2457, 2498, 2500, 2549, 2590, 2592, 2593, 2619, 
2626, 2652, 2696, 2704, 2739, 2754, 2755, 2757, 2767, 2787, 2797, 
2801, 2900, 2984, 2997, 3014, 3065, 3077, 3102, 3148, 3216, 3239, 
3287, 3301, 3341, 3398, 3406, 3409, 3410, 3454, 3456, 3476, 3584, 
3617, 3631, 3798, 3824, 3843, 3846, 3854, 3878, 3970, 3994, 4056, 
4115, 4164, 4207, 4217, 4236, 4239, 4263, 4295, 4334, 4368, 4388, 
4419, 4420, 4436, 4440, 4442, 4466, 4491, 4546, 4562, 4564, 4580, 
4585, 4587, 4588, 4679, 4701, 4703, 4707, 4727, 4803, 4817, 4829, 
4843, 4844, 4855, 4860, 4861, 4862, 4870

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter. 873

Peanut Butter. 170, 375, 377, 397, 407, 414, 417, 612, 659, 757, 
873, 1030, 1301, 1345, 1371, 1470, 1513, 1523, 1601, 2102, 2175, 
2188, 2206, 2210, 2295, 2447, 2593, 2626, 2652, 2754, 2757, 2767, 
2787, 2797, 2801, 3014, 3065, 3301, 3476, 3584, 3617, 3854, 3994, 
4164, 4236, 4239, 4263, 4368, 4388, 4419, 4420, 4436, 4440, 4466, 
4562, 4564, 4585, 4587, 4588, 4679, 4703, 4727, 4860

Peanut Flour (Usually Defatted). 899, 1548, 1550, 1697, 1906, 
1946, 2148, 2186, 2590

Peanut Meal or Cake (Defatted). 197, 658, 764

Peanut Milk. 658, 1244, 1548, 2590

Peanut Oil. 272, 658, 3970, 4115, 4553

Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 1870

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets. 204, 1261, 1444, 2161, 3338, 3724, 4311, 4666

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticides (General). 2905

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations. 52, 69, 73, 
77, 87, 96, 99, 101, 110, 131, 133, 134, 137, 138, 152, 154, 164, 
170, 176, 187, 191, 196, 204, 209, 210, 219, 222, 226, 235, 250, 
251, 252, 253, 254, 255, 265, 272, 277, 278, 279, 280, 284, 287, 
290, 300, 301, 303, 305, 306, 308, 310, 312, 313, 317, 328, 329, 
330, 333, 352, 368, 371, 373, 375, 380, 382, 392, 393, 394, 396, 
410, 411, 417, 418, 428, 433, 435, 443, 444, 446, 450, 460, 463, 
473, 474, 476, 490, 495, 496, 497, 499, 507, 512, 521, 526, 530, 
531, 535, 540, 559, 563, 587, 592, 600, 606, 608, 609, 613, 620, 
621, 623, 630, 634, 641, 642, 650, 668, 674, 679, 682, 686, 690, 
698, 705, 710, 716, 718, 725, 726, 738, 755, 761, 765, 770, 778, 
780, 781, 785, 789, 790, 795, 798, 804, 810, 811, 813, 815, 818, 
832, 859, 876, 891, 900, 908, 918, 972, 975, 983, 988, 989, 998, 
1002, 1016, 1030, 1034, 1050, 1058, 1059, 1062, 1103, 1108, 1115, 
1126, 1133, 1140, 1160, 1162, 1172, 1181, 1184, 1193, 1197, 1205, 
1212, 1222, 1226, 1234, 1235, 1241, 1247, 1264, 1265, 1268, 1290, 
1292, 1297, 1303, 1310, 1312, 1324, 1329, 1348, 1368, 1369, 1370, 
1371, 1372, 1399, 1403, 1404, 1405, 1418, 1428, 1430, 1435, 1442, 
1446, 1460, 1480, 1483, 1484, 1485, 1496, 1500, 1523, 1543, 1545, 
1549, 1550, 1556, 1561, 1570, 1571, 1572, 1574, 1575, 1595, 1602, 
1606, 1613, 1621, 1636, 1641, 1642, 1651, 1657, 1665, 1672, 1679, 
1684, 1695, 1701, 1703, 1719, 1721, 1722, 1730, 1735, 1736, 1738, 
1754, 1778, 1780, 1783, 1787, 1793, 1797, 1798, 1799, 1801, 1802, 
1803, 1811, 1817, 1820, 1830, 1835, 1840, 1842, 1843, 1856, 1857, 
1861, 1871, 1874, 1878, 1883, 1886, 1888, 1903, 1913, 1916, 1917, 
1918, 1922, 1923, 1924, 1925, 1926, 1927, 1928, 1930, 1932, 1934, 
1936, 1940, 1941, 1942, 1943, 1944, 1945, 1954, 1955, 1956, 1959, 
1960, 1962, 1970, 1971, 1976, 1982, 1994, 1995, 2007, 2010, 2011, 
2012, 2020, 2022, 2025, 2029, 2041, 2042, 2059, 2062, 2067, 2069, 
2071, 2113, 2117, 2138, 2171, 2172, 2184, 2190, 2194, 2195, 2202, 
2204, 2205, 2209, 2211, 2213, 2218, 2220, 2238, 2273, 2276, 2286, 
2288, 2297, 2306, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 2316, 
2317, 2318, 2319, 2320, 2321, 2348, 2360, 2362, 2374, 2405, 2408, 
2414, 2432, 2451, 2482, 2498, 2506, 2509, 2510, 2515, 2522, 2533, 
2546, 2558, 2563, 2579, 2589, 2595, 2596, 2598, 2624, 2628, 2634, 
2651, 2659, 2663, 2668, 2683, 2684, 2688, 2698, 2708, 2710, 2719, 
2757, 2761, 2762, 2763, 2784, 2797, 2804, 2808, 2809, 2810, 2815, 
2823, 2845, 2847, 2856, 2871, 2872, 2873, 2874, 2875, 2885, 2886, 
2895, 2896, 2911, 2923, 2925, 2928, 2953, 2965, 2975, 2984, 2985, 
3010, 3021, 3022, 3033, 3049, 3053, 3065, 3068, 3124, 3125, 3127, 
3129, 3141, 3152, 3199, 3215, 3216, 3220, 3237, 3238, 3242, 3244, 
3247, 3253, 3255, 3256, 3286, 3294, 3299, 3307, 3308, 3310, 3319, 
3322, 3327, 3330, 3338, 3340, 3374, 3382, 3386, 3387, 3394, 3398, 
3400, 3401, 3403, 3404, 3405, 3409, 3410, 3412, 3416, 3418, 3420, 
3422, 3424, 3440, 3441, 3447, 3463, 3466, 3469, 3470, 3472, 3475, 
3476, 3492, 3493, 3498, 3539, 3546, 3552, 3559, 3561, 3564, 3566, 
3567, 3570, 3572, 3574, 3577, 3578, 3591, 3594, 3604, 3618, 3619, 
3620, 3637, 3641, 3647, 3658, 3659, 3660, 3665, 3668, 3672, 3682, 
3687, 3695, 3701, 3711, 3739, 3741, 3742, 3743, 3760, 3768, 3770, 
3776, 3777, 3778, 3783, 3790, 3796, 3799, 3800, 3803, 3804, 3806, 
3807, 3808, 3810, 3811, 3823, 3833, 3839, 3840, 3841, 3842, 3844, 
3847, 3848, 3849, 3850, 3856, 3859, 3869, 3870, 3874, 3880, 3883, 
3890, 3893, 3908, 3909, 3911, 3912, 3918, 3931, 3942, 3946, 3947, 
3952, 3959, 3970, 3978, 3979, 3980, 3985, 3988, 3995, 4008, 4010, 
4012, 4016, 4021, 4023, 4031, 4044, 4051, 4053, 4065, 4066, 4076, 
4077, 4080, 4081, 4085, 4093, 4094, 4095, 4096, 4097, 4100, 4101, 
4103, 4110, 4112, 4115, 4119, 4122, 4127, 4133, 4135, 4136, 4140, 
4143, 4146, 4148, 4149, 4154, 4155, 4157, 4160, 4161, 4166, 4167, 
4169, 4180, 4191, 4199, 4201, 4202, 4208, 4209, 4220, 4225, 4228, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1627

© Copyright Soyinfo Center 2016

4231, 4241, 4252, 4261, 4265, 4268, 4269, 4270, 4285, 4288, 4293, 
4298, 4299, 4303, 4304, 4305, 4309, 4325, 4327, 4328, 4329, 4333, 
4334, 4342, 4347, 4349, 4351, 4354, 4356, 4357, 4360, 4368, 4375, 
4377, 4386, 4387, 4388, 4390, 4391, 4395, 4396, 4397, 4398, 4400, 
4405, 4408, 4410, 4411, 4412, 4423, 4433, 4434, 4438, 4443, 4446, 
4451, 4455, 4456, 4462, 4464, 4465, 4466, 4483, 4484, 4489, 4494, 
4497, 4498, 4502, 4505, 4510, 4514, 4516, 4520, 4529, 4530, 4531, 
4541, 4549, 4569, 4572, 4575, 4577, 4581, 4585, 4589, 4592, 4594, 
4595, 4596, 4598, 4599, 4600, 4602, 4603, 4604, 4605, 4606, 4611, 
4615, 4618, 4621, 4623, 4627, 4633, 4634, 4636, 4639, 4642, 4644, 
4646, 4656, 4659, 4662, 4668, 4671, 4678, 4683, 4686, 4688, 4693, 
4694, 4699, 4700, 4703, 4706, 4708, 4715, 4716, 4717, 4718, 4724, 
4728, 4731, 4732, 4737, 4738, 4746, 4753, 4755, 4757, 4769, 4770, 
4771, 4775, 4785, 4788, 4790, 4792, 4795, 4796, 4798, 4799, 4801, 
4802, 4803, 4806, 4812, 4815, 4817, 4823, 4825, 4826, 4829, 4832, 
4834, 4835, 4844, 4855, 4858, 4859, 4861, 4862, 4863, 4865, 4867, 
4868, 4870

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean 
Varieties

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding. 122, 1060, 1249, 1399, 3263, 3291, 3292, 3680, 
3833, 3848, 4079, 4473, 4563

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin. 120, 172, 399, 936, 946, 981, 1092, 1282, 1541, 1673, 
1867, 2055, 2141, 2149, 2180, 2192, 2243, 2295, 2446, 2505, 2516, 
2588, 2814, 3205, 3214, 3246, 3354, 3403, 3461, 3602, 3782, 3828, 
3855, 3913, 3941, 3964, 3972, 3987, 4059, 4092, 4150, 4505

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans. 168, 220, 388, 448, 465, 598, 946, 1023, 1092, 1531, 
1988, 2093, 2149, 2180, 2326, 2336, 2345, 2588, 2646, 2775, 3070, 
3461, 3575, 3602, 3719, 3753, 3787, 3819, 3824, 3828, 3830, 3831, 
3832, 3834, 3843, 3851, 3855, 3862, 3873, 3879, 3880, 3889, 3893, 
3913, 3915, 3919, 3925, 3926, 3927, 3933, 3934, 3937, 3941, 3943, 
3955, 3961, 3964, 3973, 3974, 3985, 3987, 4006, 4009, 4018, 4019, 
4029, 4030, 4032, 4035, 4037, 4040, 4045, 4047, 4050, 4051, 4055, 
4059, 4071, 4074, 4076, 4084, 4088, 4092, 4099, 4102, 4104, 4105, 
4106, 4109, 4112, 4115, 4116, 4118, 4120, 4127, 4129, 4144, 4149, 
4150, 4151, 4159, 4164, 4165, 4168, 4170, 4171, 4182, 4183, 4185, 
4186, 4189, 4193, 4194, 4209, 4210, 4215, 4228, 4229, 4250, 4251, 
4260, 4266, 4268, 4269, 4278, 4279, 4281, 4290, 4292, 4295, 4301, 
4304, 4307, 4310, 4312, 4313, 4314, 4322, 4323, 4335, 4339, 4340, 
4342, 4343, 4346, 4348, 4354, 4356, 4360, 4371, 4377, 4381, 4384, 
4385, 4386, 4398, 4400, 4405, 4406, 4408, 4411, 4414, 4415, 4416, 

4420, 4427, 4435, 4436, 4437, 4448, 4449, 4452, 4457, 4475, 4477, 
4486, 4487, 4493, 4500, 4501, 4504, 4505, 4506, 4512, 4516, 4522, 
4530, 4533, 4540, 4553, 4555, 4557, 4560, 4561, 4563, 4590, 4597, 
4624, 4658, 4668, 4682, 4683, 4695, 4710, 4711, 4712, 4713, 4719, 
4734, 4744, 4758, 4783

Piatt County Soybean Cooperative Co. See Monticello Co-operative 
Soybean Products Co.

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork. 7, 240, 263, 358, 416, 604, 1768, 2294, 2491, 4793

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota). 
214, 574, 2544, 2751, 3368, 3581, 3593, 3602, 3633, 3692, 3771, 
3777, 3779, 3793, 3797, 3798, 3849, 3888, 3909, 3911, 3912, 3948, 
3970, 4085, 4111, 4305

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 1369, 
4192, 4193, 4197, 4198, 4215, 4248, 4276, 4292, 4346

Piper, Charles Vancouver (1867-1926, USDA). 7, 8, 3249

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972. 365, 400, 419, 420, 534, 
1592, 1657, 2273, 2476, 2479, 2613, 2628, 2761, 2894, 3005, 3006, 
3049, 3051, 3125, 3126, 3127, 3330, 3345, 3346, 3490, 3524, 3578, 
3579, 3870, 4618

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General). 948, 1868, 3076

Plantmilk Ltd. See Plamil Foods Ltd.

Plasmids in Natto (Whole Soybeans Fermented with Bacillus natto) 
(Plasmid). 2725

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins. 2, 3, 6, 25, 
30, 34, 35, 58, 99, 120, 126, 292, 625, 686, 1185, 1953, 2091, 2096, 
2097, 2235, 2544, 2592, 2608, 2755, 2793, 3674, 3738, 3739, 3755, 
3811, 3995, 4020, 4067, 4235, 4877

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA. 1856, 1858, 2849

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada). 
2849

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997. 2849, 4608, 4656, 4875

Plums (salted / pickled), plum products, and the Japanese plum tree 
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(Prunus mumé).. See Umeboshi

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Subsidies, Support Prices, or Trade. 3149, 3619, 
3708, 3874

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.). 
1418

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide. 380, 587, 706, 1726, 3165, 3275, 3277, 3422, 
3539, 3888, 4311

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine 
Foods

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce). 3410

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See). 2984, 3257, 3838, 3878, 3977, 4803, 4817, 
4829, 4844, 4855, 4861, 4870

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia). 3864, 3876, 3877, 3882, 3936, 3952, 4028, 4275, 4300, 
4344, 4358, 4369, 4370, 4393, 4773, 4776, 4806, 4823, 4824, 4874

Problems, urban, worldwide. See Urban Problems Worldwide

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co. 64, 97, 211, 1172, 1434, 1464, 1649, 1783, 1907, 
2546, 2608, 2751, 2755, 3738, 3756, 3757, 4578, 4654, 4877

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease Inhibitors

Protection of soybeans from diseases. See Diseases of soybeans

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protein–Early and Basic Research. 6, 7, 120, 139, 358, 364, 402, 
468, 604, 948, 1072, 1748, 1868, 1889, 2017, 2034, 2247, 2325, 
2491, 2686, 2895, 3132, 3281, 3407, 3616, 4542, 4628

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol). 447, 518, 1619, 1690, 1720, 
1751, 1773, 1800, 1879, 1933, 1980, 2019, 2040, 2090, 2094, 2174, 
2182, 2219, 2232, 2255, 2355, 2361, 2363, 2367, 2387, 2449, 2450, 
2453, 2458, 2459, 2461, 2777, 2779, 2819, 2832, 2851, 2853, 2895, 
2912, 2947, 2986, 3025, 3058, 3069, 3082, 3089, 3091, 3132, 3147, 
3269, 3388, 3389, 3613, 3722, 3764, 3843, 3917, 3935, 3960, 3985, 
4009, 4033, 4107

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition. 4, 
16, 83, 97, 197, 246, 251, 301, 344, 350, 383, 421, 471, 480, 491, 
501, 505, 509, 515, 537, 586, 595, 653, 684, 704, 724, 763, 767, 
771, 772, 807, 823, 838, 906, 944, 945, 953, 1007, 1033, 1037, 
1076, 1079, 1116, 1162, 1163, 1309, 1326, 1329, 1354, 1355, 1359, 
1412, 1420, 1455, 1470, 1505, 1531, 1559, 1594, 1603, 1687, 1732, 
1751, 1864, 1890, 1906, 1983, 2023, 2026, 2028, 2151, 2156, 2172, 
2187, 2209, 2549, 2554, 2555, 2557, 2559, 2590, 2606, 2607, 2642, 
2647, 2789, 2816, 2920, 2939, 2989, 3102, 3105, 3114, 3164, 3263, 
3287, 3290, 3367, 3391, 3394, 3402, 3431, 3478, 3568, 3637, 3987, 
4079, 4406, 4459, 4547, 4558

Protein Resources and Shortages, and the “World Protein Crisis 
/ Gap / Problem” of 1950-1979. 380, 395, 441, 668, 1170, 1812, 
1864, 1893, 1965, 4507

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 2399, 2848, 
2976, 3098, 3099, 3109, 3112, 3122, 3128, 3145, 3158, 3161, 3162, 
3168, 3169, 3227, 3229, 3240, 3254, 3258, 3259, 3261, 3264, 3281, 
3312, 3313, 3317, 3320, 3369, 3391, 3417, 3426, 3436, 3462, 3480, 
3518, 3524, 3544, 3551, 3569, 3576, 3580, 3613, 3637, 3651, 3654, 
3664, 3673, 3678, 3680, 3682, 3690, 3694, 3697, 3699, 3701, 3705, 
3706, 3713, 3721, 3732, 3736, 3756, 3775, 3788, 3795, 3796, 3821, 
3822, 3825, 3830, 3831, 3832, 3833, 3834, 3879, 3886, 3891, 3893, 
3894, 3896, 3922, 3933, 3934, 3936, 3997, 4011, 4042, 4045, 4055, 
4070, 4074, 4105, 4131, 4143, 4151, 4158, 4159, 4171, 4172, 4174, 
4188, 4192, 4193, 4197, 4198, 4210, 4215, 4216, 4223, 4244, 4245, 
4247, 4248, 4254, 4255, 4260, 4273, 4276, 4279, 4282, 4292, 4306, 
4308, 4311, 4312, 4317, 4345, 4346, 4363, 4364, 4371, 4378, 4381, 
4404, 4408, 4414, 4416, 4419, 4421, 4426, 4467, 4468, 4482, 4506, 
4522, 4527, 4528, 4534, 4547, 4551, 4555, 4558, 4571, 4573, 4578, 
4590, 4599, 4604, 4611, 4633, 4638, 4649, 4673, 4707, 4735, 4877, 
4885

Protein products, soy. See Soy Protein Products

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean
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Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954). 265, 293, 301, 
350, 385, 468, 568, 637, 655, 658, 1073, 1276, 1487, 1595, 1610, 
1659, 1726, 1864, 1913, 1937, 1965, 1976, 2172, 2487, 2719, 2984, 
3874, 3970, 4554, 4710, 4808

Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond 
Milk, Rice Milk, etc.). 1416

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga. 4579, 4786

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 2590, 
3342, 3643, 4023, 4201, 4424, 4502

Quong Hop & Co. (San Francisco, California). 2077, 2102, 2365, 
2398, 2406, 2613, 2627, 3213, 3368, 3380, 3633, 4108

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Québec. See Canadian Provinces and Territories–Québec

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production. 58

Ralston Health Food Co. Owned by Ralston Purina Co., St. Louis, 
Missouri. 625, 3833

Ralston Purina Co. (St. Louis, Missouri). Including Protein 
Technologies International, a Wholly Owned Subsidiary from 1 
July 1987 to 3 Dec. 1997. 211, 278, 279, 280, 286, 287, 288, 291, 
300, 303, 328, 368, 372, 375, 386, 390, 398, 403, 411, 413, 414, 
417, 418, 428, 450, 464, 471, 473, 505, 510, 514, 522, 563, 572, 
584, 585, 593, 608, 612, 613, 625, 632, 638, 661, 664, 686, 696, 
714, 719, 771, 781, 798, 816, 843, 844, 854, 855, 856, 864, 868, 
869, 872, 877, 950, 957, 958, 967, 970, 973, 979, 990, 999, 1006, 
1047, 1077, 1081, 1150, 1151, 1154, 1168, 1172, 1179, 1185, 1194, 
1206, 1208, 1225, 1228, 1254, 1277, 1278, 1313, 1337, 1358, 1359, 
1447, 1451, 1467, 1475, 1478, 1489, 1490, 1497, 1515, 1526, 1529, 
1546, 1555, 1618, 1620, 1632, 1652, 1655, 1658, 1665, 1667, 1682, 

1683, 1693, 1724, 1725, 1726, 1740, 1747, 1749, 1754, 1761, 1770, 
1781, 1811, 1819, 1883, 1885, 1892, 1916, 1919, 1928, 1939, 1942, 
1947, 1960, 1969, 1977, 1982, 1985, 2026, 2028, 2033, 2034, 2062, 
2073, 2081, 2086, 2096, 2097, 2106, 2116, 2144, 2152, 2211, 2222, 
2231, 2232, 2234, 2235, 2236, 2237, 2246, 2248, 2249, 2274, 2285, 
2323, 2345, 2359, 2363, 2399, 2423, 2437, 2468, 2486, 2487, 2488, 
2533, 2544, 2550, 2557, 2559, 2561, 2574, 2580, 2607, 2608, 2617, 
2618, 2646, 2650, 2653, 2656, 2657, 2658, 2660, 2665, 2672, 2680, 
2683, 2687, 2698, 2735, 2741, 2749, 2751, 2755, 2780, 2800, 2812, 
2848, 2851, 2882, 2909, 2947, 2966, 2970, 2974, 2976, 2979, 2987, 
2990, 2991, 3009, 3013, 3039, 3082, 3091, 3098, 3099, 3105, 3109, 
3112, 3122, 3128, 3132, 3133, 3145, 3147, 3158, 3161, 3162, 3168, 
3169, 3205, 3227, 3229, 3230, 3233, 3240, 3246, 3254, 3258, 3259, 
3261, 3264, 3274, 3281, 3290, 3297, 3300, 3304, 3312, 3313, 3317, 
3320, 3369, 3386, 3391, 3392, 3417, 3421, 3426, 3434, 3436, 3462, 
3477, 3480, 3518, 3524, 3544, 3551, 3569, 3576, 3580, 3613, 3637, 
3651, 3654, 3664, 3673, 3678, 3680, 3682, 3690, 3694, 3697, 3699, 
3701, 3705, 3706, 3713, 3721, 3732, 3735, 3736, 3739, 3748, 3756, 
3757, 3758, 3761, 3775, 3788, 3792, 3795, 3796, 3821, 3822, 3825, 
3830, 3831, 3832, 3833, 3834, 3860, 3879, 3886, 3891, 3893, 3894, 
3896, 3922, 3933, 3934, 3936, 3997, 4011, 4042, 4045, 4055, 4070, 
4074, 4076, 4105, 4131, 4143, 4151, 4158, 4159, 4171, 4172, 4174, 
4188, 4192, 4193, 4197, 4198, 4210, 4215, 4216, 4223, 4248, 4292, 
4317, 4335, 4345, 4367, 4419, 4421, 4469, 4551, 4666, 4877, 4878, 
4879, 4885

Rapeseed Meal. 197, 202, 4207

Rapeseed Oil. 1718, 2984, 3798, 3878, 4681

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola. 579, 657, 681, 1156, 1206, 1484, 1868, 2052, 2984, 3287, 
3406, 3409, 3878, 3977, 3987, 4295, 4546, 4748, 4803, 4817, 4829, 
4844, 4855, 4861, 4870

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Reference Books and Other Reference Resources. 2231

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans. 362, 
506, 726, 728, 935, 1091, 1375, 1411, 1463, 1511, 1700, 1743, 
1808, 1809, 1985, 2176, 2210, 2284, 2618, 2764, 2803, 3032, 3105, 
3114, 3133, 3145, 3341, 3357, 3379, 3381, 3489, 3543, 3685, 4069

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects
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Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997. 2651, 2764, 2795, 2826, 
2969, 2999, 3134, 3217, 3380, 3750, 3822, 3849, 3985, 4203

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes. 465, 598, 3775, 3828, 3855, 3915, 3955, 4040, 4279

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, Iowa State University / College (Ames, Iowa), and Univ. 
of Iowa (Iowa City), National Center for Agricultural Utilization 
Research (NCAUR) (USDA-ARS) (Peoria, Illinois), National Food 
Research Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. 
Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
Founded April 1936)

Research on Soybeans. 193, 667, 2143, 2514, 2623, 2951, 3149, 
4812

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 99, 204, 221, 
2592, 4060, 4235

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 

Cognates / Relatives in Various Languages. 3733

Rice Milk (Non-Dairy / Nondairy). 3948, 4046, 4081, 4103, 4424, 
4562, 4563, 4564, 4834

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink. 3643, 3682, 3733

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji. 3948, 4046, 4103

Rice Milk (Non-Dairy). See also Amazake, which Resembles a 
Thick Fermented Rice Milk. 4562, 4564

Rice Milk Products–Ice Creams (Non-Dairy). 2764, 2945

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 2025, 
3075, 3143, 3243, 3666, 3668, 3679, 3682, 3815, 3847, 3850, 3899, 
3979, 4108

Rice koji. See Koji

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice. 496, 1042, 1247, 1253, 1371, 1657, 1738, 2025, 
2113, 2620, 3126, 3127, 3475, 3538, 3656, 3749, 3786, 4119, 4180, 
4201, 4230, 4342, 4497, 4564, 4788

Rice, Red Fermented. See Koji, Red Rice. 3454

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}). 1371, 1372, 3643

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 3950, 
4482

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970). 
3860, 3947, 3964

Rich Products Corporation (Buffalo, New York). 54, 67, 69, 71, 
73, 96, 105, 124, 132, 134, 137, 143, 152, 154, 156, 190, 284, 333, 
1319, 1348, 1370, 1390, 1623, 1672, 1818, 1914, 2137, 2330, 2481, 
2522, 2535, 2589, 2735, 2743, 2744, 2745, 2746, 2747, 2751, 2765, 
2766, 2768, 3333, 3357, 3426, 3664, 3762, 3846, 4880, 4882, 4886

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 
1371, 4788

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 944, 1610, 2332, 3136, 3410, 3981

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
904
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Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits. 58, 76, 191, 245, 326, 460, 559, 837, 904, 944, 
947, 948, 949, 1017, 1371, 1372, 1402, 1420, 1610, 1795, 1812, 
1868, 1893, 1894, 1898, 2197, 2293, 2332, 2365, 2369, 2457, 2584, 
2720, 3136, 3271, 3410, 3423, 3667, 3947, 3964, 3981, 4126, 4231, 
4251, 4340, 4458, 4536, 4566, 4626, 4729, 4766, 4788, 4848, 4875

Roasted Whole Soy Flour (Kinako), Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand. 2293

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat). 3136

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat). 1610, 1898, 3136

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat). 1610, 
1898

Rodale Press (Emmaus, Pennsylvania). 3291, 4032, 4105, 4127

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated. 1793, 1900, 2188, 3162, 3538, 3921

Ross & Rowe (Yelkin Lecithin, New York City). 1719, 2205, 3152, 
3422, 3539, 3657, 3971, 4845

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 3, 6, 58, 265

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and 
Mumbai, India). 2078, 2089, 2358, 3990, 4621, 4649, 4696, 4755, 
4875

Russia. See Europe, Eastern–Russia

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Saishikomi. See Soy Sauce–Saishikomi

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation. 2025, 2613, 3213

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis. 400, 696, 1592, 3822, 4215, 
4292, 4421

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada. 650, 
659, 832, 1226, 1583, 1601, 1743, 1842, 1843, 2117, 2162, 2166, 

2276, 2324, 2576, 2710, 3096, 3450, 3476, 3490, 3497, 3573, 3584, 
3893, 3950, 4171, 4184, 4228, 4277, 4300, 4393, 4420, 4495, 4773, 
4860

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming). 
89, 168, 301, 448, 465, 946, 1023, 1092, 1167, 1531, 1879, 2149, 
2174, 2180, 3461, 3602, 3828, 3913, 3941, 3987, 4059, 4106, 4150, 
4512, 4712, 4713

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program. 658, 661, 727, 747, 766, 776, 787, 798, 
815, 859, 868, 909, 916, 979, 982, 997, 1008, 1014, 1019, 1055, 
1070, 1089, 1106, 1119, 1144, 1156, 1182, 1187, 1206, 1281, 1361, 
1403, 1413, 1447, 1471, 1521, 1545, 1612, 1624, 1660, 1703, 1763, 
1940, 1970, 2169, 2172, 2602, 2618, 2923, 2963, 3204, 3368, 3434, 
3551, 3664, 3690, 3706, 3734, 3795, 3874, 4010, 4055, 4079, 4182, 
4372, 4495, 4878

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 
392, 395, 1015, 1239, 1371, 1372, 1389, 1689, 2025, 2283, 2290, 
2293, 3053, 3075, 3129, 3148, 3191, 3262, 3294, 3495, 3512, 3538, 
3643, 3733, 3829, 4166, 4230, 4261, 4272, 4283, 4287, 4336, 4340, 
4424, 4456, 4502, 4561, 4564, 4568, 4725, 4783, 4788

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products. 831, 1180, 1377, 2281, 2343, 
2380, 3220, 3445, 3680

Seed Certifi cation and Certifi ed Seeds (Soybeans). 7

Seed Cleaning–Especially for Food or Seed Planting Uses. 2, 191, 
3491, 3882

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors. 1895

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.). 58, 74, 191, 193, 948, 
949, 1868, 2143, 3667, 3882

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 3478

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
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in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight. 1895

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed companies, soybean. See Asgrow (Des Moines, Iowa), Coker 
Pedigreed Seed Co. (Hartsville, South Carolina), DeKalb Genetics. 
Including DeKalb-Pfi zer Genetics (DeKalb, Illinois), DuPont (E.I. 
Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware), Funk 
Brothers Seed Co. (Bloomington, Illinois), Hartz (Jacob) Seed Co. 
(Stuttgart, Arkansas), Monsanto Co. (St. Louis, Missouri), Northrup 
King Co., Pioneer Hi-Bred International, Inc. (Des Moines, Iowa), 
Soybean Research Foundation, Inc. (SRF, Mason City, Illinois)

Seed quality development in soybeans. See Breeding or Evaluation 
of Soybeans for Seed Quality, such as Low in Trypsin Inhibitors, 
Lipoxygenase, Linolenic Acid, etc.

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste. 385, 1345, 1371, 1399, 1596, 2025, 2299, 2724, 
2904, 3053, 3266, 3750, 4230, 4334, 4368, 4424, 4502, 4564, 4675, 
4739, 4779, 4834, 4843

Sesame Meal or Cake (Defatted). 197, 1480

Sesame Oil. 1418, 2432, 3066, 3067, 3454, 3495, 3988, 4209, 4219, 
4230, 4280, 4334, 4386, 4455, 4498, 4502, 4640, 4668, 4679, 4694, 
4725, 4731, 4825, 4826, 4834, 4840, 4843, 4865

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil. 293, 339, 385, 657, 738, 940, 
1244, 1247, 1371, 1372, 1399, 1416, 1470, 1582, 1642, 1840, 1868, 
1888, 2027, 2123, 2124, 2299, 2348, 2375, 2483, 2590, 2690, 2724, 
2858, 2904, 3010, 3066, 3067, 3148, 3406, 3409, 3495, 3519, 3535, 
3668, 3742, 3799, 3858, 3988, 4180, 4201, 4209, 4219, 4230, 4269, 
4280, 4289, 4334, 4385, 4386, 4441, 4455, 4498, 4502, 4564, 4640, 
4668, 4675, 4694, 4704, 4725, 4731, 4825, 4826, 4833, 4840, 4843, 
4865

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.). 264, 
1271, 2007, 2025, 2098, 2101, 2163, 2227, 2228, 2518, 2871, 2872, 
2873, 2874, 2875, 3527, 4860, 4885

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc. 58, 170, 326, 493, 496, 
659, 1057, 1062, 1816, 2067, 2593, 3387, 4228, 4860

Seventh-day Adventists–General and Historical. 1182, 1855, 4860, 
4876

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists). 
493, 659, 840, 971, 1060, 2162, 2166, 2469, 2593, 3551, 4090, 
4860

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies). 4860

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom. 490, 1212, 1213, 1563, 1574, 1575, 1743, 1841, 1871, 
1944, 1945, 1994, 1995, 2066, 2107, 2110, 2115, 2130, 2131, 2159, 
2162, 2166, 2190, 2237, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 
2316, 2317, 2318, 2319, 2463, 2469, 2562, 2563, 2681, 2691, 2730, 
2955, 2956, 2957, 2958, 2959, 2960, 2961, 2962, 3336, 3410, 3463, 
3491, 3950, 4379, 4860, 4884

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey 
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food 
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Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (1863-
1946) and his Book Back to Eden, Loma Linda Foods (Riverside, 
California), Loma Linda University (Loma Linda, California), 
Madison Foods and Madison College (Madison, Tennessee), Miller, 
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La 
Sierra Industries (La Sierra, California), White, Ellen G (1827-
1915), Worthington Foods, Inc. (Worthington, Ohio)

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages. 210, 1371, 1372, 4050, 4788

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy. 58, 196, 210, 1222, 1371, 1372, 1513, 1520, 
1543, 1825, 1827, 1914, 2478, 2593, 2681, 3075, 3158, 3925, 4030, 
4050, 4258, 4313, 4348, 4388, 4435, 4437, 4442, 4448, 4508, 4564, 
4788

Sharon’s Finest. See Rella Good Cheese Co.

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton. 7, 1890

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois). 460

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening. 17, 37, 54, 74, 76, 99, 156, 265, 272, 611, 681, 757, 
783, 838, 949, 1058, 1082, 1289, 1369, 1420, 1719, 2207, 2546, 
2743, 2744, 2745, 2746, 2984, 3136, 3248, 3971, 3975, 3994, 3995, 
4207, 4230, 4295

Showa Sangyo Co. Ltd. (Tokyo, Japan). 33

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964). 3338

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus). 911, 1170, 1334, 
1484, 1608, 1726, 1849, 1859, 1864, 2353, 3191, 3287, 3299, 3474, 
3673, 3811, 3925

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees. 1399, 2356, 2911, 3474, 3810, 
4032, 4080, 4088, 4304, 4340, 4343, 4388, 4413, 4444, 4522, 4536, 
4572, 4575, 4611, 4622, 4703, 4707, 4730, 4777, 4783, 4832, 4833

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent. 2, 6, 7, 99, 2592, 4060, 4235

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Soil Science–Soil Erosion and Soil Conservation. 2725, 3874

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Sojadoc (Clermond-Ferrand, France). 3484

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996. 3233, 3484, 3492, 3732, 3891, 4421

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)). 4512, 4599, 4604, 
4611, 4633, 4638, 4642, 4669, 4684, 4695, 4707, 4713, 4727, 4730, 
4735, 4736, 4759, 4760, 4767, 4772, 4776, 4777, 4791, 4850

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006). 867, 1035, 1839, 3011, 
3673, 3891, 4421, 4495, 4602, 4613, 4637

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.). 10, 50, 86, 89, 98, 106, 109, 121, 271, 275, 318, 379, 448, 
465, 739, 792, 820, 1023, 1305, 1492, 1750, 1771, 2093, 2174, 
2636, 2900, 3214, 3367, 3734, 3873, 4102

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 48, 68, 86, 
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99, 211, 275, 309, 562, 739, 820, 911, 1058, 1169, 1492, 1750, 
1810, 1997, 2093, 2189, 2345, 2677, 2719, 2755, 3122, 3234, 3677, 
3718, 3738, 3740, 3787, 3898, 3963, 4344, 4367, 4495, 4574, 4646, 
4648, 4654, 4657, 4668, 4669, 4685, 4714

Solvents–Trichloroethylene (Trichlorethylene, Trichlor). 86, 115, 
1595, 2719, 3711, 4554, 4720

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents. 13, 17, 20, 21, 97, 111, 202, 245, 
366, 484, 519, 652, 658, 661, 723, 947, 949, 980, 1102, 1148, 1281, 
1484, 1741, 2358, 2426, 2513, 2603, 2740, 3136, 3149, 3251, 3528, 
3581, 3707, 3748, 3782, 3975, 4045, 4555, 4712, 4713

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline). 6

Solvents Used for Extraction of the Oil from Soybeans: Naphtha / 
Naphthas. Also spelled Naptha / Napthas. 126

Solvents. See Soybean Crushing–Solvents

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 205, 
827, 1074, 1371, 1372, 1408, 1861, 1914, 2033, 2356, 2382, 2767, 
2949, 3102, 3217, 3357, 3375, 3380, 3451, 3639, 4088, 4230, 4242, 
4265, 4283, 4296, 4562, 4619, 4620, 4625, 4662, 4698, 4706, 4788, 
4805, 4839, 4841

South Africa. See Africa–South Africa

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South America. See Latin America–South America

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil 
and Meal Production and Consumption–Statistics, Trends, and 
Analyses. 2951, 3149

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co. 4789

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 205, 1408, 2667, 2718, 4788

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein). 1015, 1074, 1265, 1858, 2342, 2667, 
3513, 4060, 4177

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk). 468, 1015, 1321, 1408, 2536, 3071, 
3094, 3125, 3146, 3219, 3235, 3242, 3243, 3380, 3448, 3513, 3680, 
3998, 4017, 4103, 4154, 4166, 4175, 4261, 4262, 4363, 4660

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 2368, 3375, 3948

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2594, 3235, 3512, 3680, 4175

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein). 67, 205, 295, 
655, 1074, 1090, 1788, 2033, 2205, 2227, 2300, 2368, 2382, 2441, 
2608, 2613, 2637, 2718, 2725, 2894, 2917, 2950, 3008, 3102, 3154, 
3163, 3210, 3213, 3326, 3342, 3368, 3447, 3459, 3479, 3489, 3512, 
3542, 3547, 3633, 3685, 3693, 3710, 3734, 3767, 3787, 3789, 3839, 
3895, 3917, 3948, 3967, 3985, 4037, 4058, 4079, 4088, 4113, 4117, 
4150, 4152, 4153, 4201, 4203, 4213, 4228, 4241, 4242, 4250, 4251, 
4253, 4275, 4289, 4293, 4301, 4334, 4336, 4362, 4380, 4405, 4425, 
4452, 4505, 4532, 4561, 4562, 4563, 4564, 4566, 4572, 4619, 4620, 
4698, 4703, 4705, 4739, 4751, 4758, 4821, 4838, 4839, 4841, 4847

Soy Cheese or Cream Cheese, Used as an Ingredient in Second 
Generation Commercial Products Such as Entrees, Pizza, etc. 3143, 
3146, 3562, 4013, 4014, 4589

Soy Cheesecake or Cream Pie, Usually Made with Tofu. 1191, 
1265, 1371, 1372, 1513, 1551, 1858, 1861, 2102, 2138, 2218, 2356, 
2689, 2767, 2849, 2911, 3010, 3011, 3129, 3148, 3357, 3750, 3783, 
4081, 4113, 4289, 4293, 4395, 4427, 4548, 4563, 4678, 4788, 4805, 
4857

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate). 2332

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans. 7, 39, 58, 74, 76, 326, 1265, 1610, 1858, 1861, 1898, 
1944, 1945, 2197, 2233, 2295, 2332, 2351, 2365, 2369, 2451, 2457, 
2480, 2638, 3048, 3239, 3245, 3249, 3309, 3339, 3441, 3708, 3790, 
4117, 4227, 4671, 4710, 4711

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 4788

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 201, 205, 
539, 947, 1074, 1265, 1371, 1592, 1861, 2074, 3148, 3170, 3217, 
3357, 3375, 3380, 4005, 4013, 4014, 4027, 4088, 4230, 4265, 4287, 
4296, 4405, 4451, 4563, 4564, 4582, 4589, 4625, 4662, 4706, 4788, 
4804, 4805

Soy Flour–Imports, Exports, International Trade. 125, 265

Soy Flour–Whole or Full-fat. 17, 33, 36, 45, 46, 125, 130, 167, 245, 
307, 319, 326, 339, 340, 350, 355, 356, 370, 381, 406, 422, 423, 
441, 460, 482, 514, 521, 532, 592, 609, 616, 627, 653, 657, 658, 
682, 705, 718, 755, 773, 780, 790, 818, 836, 918, 936, 944, 949, 
967, 1003, 1013, 1020, 1034, 1098, 1155, 1244, 1247, 1285, 1310, 
1313, 1333, 1350, 1371, 1372, 1402, 1420, 1421, 1424, 1441, 1444, 
1448, 1477, 1480, 1486, 1495, 1547, 1563, 1592, 1596, 1603, 1607, 
1610, 1719, 1728, 1738, 1748, 1763, 1770, 1795, 1830, 1865, 1975, 
2032, 2074, 2086, 2103, 2153, 2154, 2172, 2197, 2199, 2205, 2210, 
2229, 2233, 2252, 2287, 2291, 2295, 2358, 2365, 2369, 2390, 2396, 
2403, 2425, 2448, 2457, 2473, 2486, 2517, 2539, 2590, 2598, 2620, 
2639, 2720, 2724, 2736, 2831, 2842, 2849, 2868, 2870, 2884, 2894, 
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2905, 2950, 2951, 3014, 3043, 3074, 3165, 3175, 3183, 3201, 3214, 
3241, 3266, 3271, 3329, 3358, 3366, 3372, 3378, 3379, 3398, 3423, 
3466, 3471, 3486, 3487, 3500, 3504, 3509, 3615, 3629, 3661, 3677, 
3686, 3707, 3724, 3783, 3823, 3824, 3835, 3854, 3875, 3876, 3894, 
3906, 3932, 3972, 3984, 3991, 3993, 3995, 4064, 4089, 4117, 4176, 
4221, 4282, 4649, 4696, 4700, 4710, 4755, 4758, 4762, 4783, 4788, 
4792, 4808, 4810, 4875

Soy Flour Equipment. 307, 340, 3556

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 125, 167, 339, 411, 523, 652, 693, 718, 795, 
813, 967, 1182, 1240, 1274, 1337, 1450, 1474, 1477, 1599, 1610, 
1636, 1666, 1925, 2172, 2187, 2201, 2254, 2291, 2296, 2396, 2514, 
2592, 2639, 2725, 3230, 3378, 3486, 3489, 3629, 3708, 3822, 4235, 
4282, 4555, 4560

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 52, 657, 658, 764, 1147, 1350, 
1642, 1647, 1976, 3822, 3984, 4555

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries (such as 
CSM, WSB, etc.). 125, 250, 426, 482, 523, 557, 587, 592, 637, 656, 
657, 658, 718, 746, 780, 802, 899, 944, 948, 975, 1020, 1058, 1086, 
1096, 1098, 1274, 1276, 1416, 1418, 1495, 1531, 1547, 1551, 1559, 
1563, 1582, 1597, 1610, 1730, 1795, 1868, 1898, 1965, 1976, 2161, 
2229, 2267, 2287, 2369, 2409, 2511, 2517, 2552, 2570, 2590, 2694, 
2859, 2892, 3001, 3136, 3142, 3150, 3358, 3381, 3487, 3547, 3598, 
3664, 3800, 3822, 4117, 4311, 4398, 4570, 4875

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc. 49, 122, 237, 321, 323, 432, 436, 533, 829, 830, 1042, 
1514, 1642, 1756, 2007, 2114, 2415, 2570, 2871, 2892, 3086, 3301, 
3328, 3693, 3760, 3829, 3925, 4401, 4440, 4446, 4447, 4664, 4674, 
4687

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 3, 58

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 2, 3, 
5, 7, 8, 9, 17, 20, 21, 22, 24, 28, 29, 33, 36, 38, 39, 45, 52, 58, 68, 
74, 75, 80, 87, 99, 100, 101, 110, 120, 125, 126, 127, 130, 131, 139, 
141, 142, 147, 153, 157, 158, 167, 170, 185, 193, 197, 198, 201, 
203, 204, 213, 218, 221, 222, 226, 234, 235, 242, 244, 246, 249, 
250, 251, 258, 265, 271, 272, 283, 290, 292, 293, 294, 295, 301, 
306, 307, 337, 340, 351, 369, 373, 385, 406, 411, 412, 422, 449, 
461, 466, 468, 484, 491, 492, 514, 523, 529, 536, 537, 556, 557, 
562, 565, 578, 585, 588, 594, 607, 611, 616, 619, 623, 631, 637, 
652, 653, 656, 657, 658, 659, 681, 693, 712, 714, 718, 719, 723, 
734, 736, 739, 755, 762, 764, 772, 773, 780, 783, 786, 792, 796, 
813, 822, 838, 849, 852, 858, 862, 863, 874, 875, 880, 883, 891, 
899, 919, 936, 937, 938, 939, 940, 942, 943, 944, 947, 948, 949, 
956, 967, 975, 978, 984, 991, 993, 1001, 1003, 1010, 1013, 1014, 
1017, 1018, 1020, 1022, 1029, 1039, 1056, 1057, 1058, 1059, 1062, 
1063, 1064, 1066, 1067, 1072, 1073, 1074, 1081, 1082, 1083, 1091, 
1092, 1093, 1096, 1098, 1102, 1110, 1114, 1115, 1116, 1118, 1147, 
1148, 1152, 1160, 1166, 1170, 1177, 1182, 1190, 1194, 1206, 1241, 

1243, 1247, 1249, 1253, 1254, 1261, 1265, 1270, 1274, 1277, 1281, 
1283, 1289, 1293, 1304, 1313, 1317, 1320, 1323, 1327, 1337, 1342, 
1346, 1352, 1371, 1372, 1374, 1392, 1401, 1403, 1404, 1405, 1407, 
1414, 1416, 1418, 1420, 1421, 1424, 1441, 1446, 1447, 1448, 1449, 
1450, 1470, 1471, 1474, 1477, 1479, 1480, 1486, 1487, 1488, 1492, 
1493, 1495, 1498, 1502, 1511, 1517, 1520, 1528, 1531, 1543, 1547, 
1558, 1559, 1565, 1593, 1595, 1596, 1599, 1603, 1607, 1609, 1610, 
1612, 1613, 1619, 1630, 1636, 1640, 1644, 1647, 1666, 1679, 1680, 
1687, 1690, 1698, 1718, 1719, 1722, 1728, 1730, 1733, 1734, 1735, 
1738, 1741, 1750, 1763, 1764, 1770, 1772, 1795, 1805, 1807, 1808, 
1812, 1816, 1820, 1850, 1854, 1856, 1858, 1859, 1861, 1866, 1868, 
1874, 1879, 1880, 1884, 1888, 1893, 1895, 1896, 1897, 1898, 1900, 
1906, 1911, 1913, 1922, 1925, 1926, 1937, 1938, 1947, 1954, 1956, 
1958, 1969, 1983, 1985, 1988, 1990, 1997, 1998, 2018, 2025, 2029, 
2030, 2032, 2033, 2034, 2036, 2051, 2055, 2059, 2071, 2073, 2080, 
2083, 2086, 2092, 2093, 2097, 2098, 2103, 2109, 2138, 2140, 2143, 
2145, 2146, 2147, 2148, 2155, 2157, 2159, 2166, 2172, 2173, 2174, 
2177, 2178, 2180, 2181, 2185, 2187, 2188, 2192, 2196, 2197, 2198, 
2200, 2205, 2207, 2208, 2222, 2227, 2228, 2231, 2233, 2240, 2254, 
2259, 2260, 2277, 2278, 2283, 2285, 2289, 2290, 2292, 2295, 2296, 
2298, 2299, 2301, 2302, 2312, 2332, 2336, 2342, 2345, 2349, 2351, 
2358, 2361, 2365, 2368, 2369, 2377, 2390, 2396, 2400, 2409, 2413, 
2416, 2420, 2422, 2423, 2426, 2431, 2433, 2434, 2435, 2436, 2444, 
2448, 2451, 2452, 2454, 2457, 2473, 2480, 2487, 2489, 2492, 2496, 
2498, 2499, 2500, 2505, 2514, 2523, 2537, 2546, 2549, 2551, 2565, 
2568, 2571, 2572, 2577, 2581, 2582, 2583, 2588, 2592, 2619, 2621, 
2622, 2627, 2629, 2638, 2639, 2640, 2641, 2671, 2677, 2686, 2688, 
2697, 2702, 2711, 2719, 2722, 2724, 2725, 2733, 2740, 2768, 2778, 
2780, 2792, 2793, 2812, 2813, 2815, 2828, 2835, 2840, 2852, 2868, 
2870, 2878, 2881, 2894, 2895, 2902, 2903, 2905, 2910, 2911, 2913, 
2914, 2916, 2918, 2921, 2937, 2948, 2950, 2951, 2954, 2984, 2997, 
2998, 3000, 3001, 3008, 3014, 3019, 3023, 3028, 3036, 3038, 3041, 
3043, 3048, 3049, 3050, 3051, 3053, 3055, 3074, 3085, 3087, 3097, 
3103, 3107, 3130, 3136, 3137, 3142, 3150, 3152, 3153, 3154, 3165, 
3175, 3176, 3177, 3183, 3184, 3197, 3205, 3208, 3209, 3212, 3214, 
3215, 3221, 3230, 3245, 3249, 3250, 3257, 3260, 3265, 3266, 3267, 
3270, 3271, 3273, 3292, 3293, 3296, 3305, 3309, 3314, 3329, 3337, 
3338, 3339, 3340, 3341, 3355, 3358, 3363, 3366, 3367, 3371, 3372, 
3379, 3390, 3396, 3398, 3401, 3409, 3410, 3425, 3435, 3437, 3438, 
3442, 3454, 3456, 3457, 3458, 3459, 3461, 3463, 3466, 3486, 3487, 
3489, 3492, 3507, 3509, 3528, 3542, 3546, 3556, 3581, 3602, 3616, 
3642, 3656, 3657, 3658, 3664, 3673, 3675, 3677, 3681, 3686, 3692, 
3707, 3708, 3717, 3726, 3755, 3756, 3759, 3765, 3767, 3782, 3783, 
3785, 3787, 3790, 3798, 3810, 3818, 3820, 3822, 3823, 3824, 3828, 
3838, 3843, 3845, 3851, 3855, 3872, 3873, 3875, 3878, 3889, 3894, 
3906, 3913, 3914, 3917, 3919, 3920, 3923, 3929, 3930, 3932, 3934, 
3941, 3953, 3961, 3964, 3967, 3971, 3974, 3975, 3981, 3984, 3985, 
3986, 3987, 3990, 3991, 3992, 3993, 3994, 3995, 3997, 4002, 4020, 
4021, 4025, 4026, 4027, 4033, 4036, 4037, 4039, 4040, 4056, 4059, 
4060, 4064, 4067, 4070, 4071, 4078, 4079, 4080, 4083, 4109, 4113, 
4114, 4115, 4117, 4126, 4132, 4137, 4141, 4142, 4147, 4149, 4150, 
4151, 4152, 4153, 4168, 4170, 4176, 4178, 4182, 4183, 4194, 4201, 
4203, 4207, 4210, 4213, 4225, 4226, 4227, 4228, 4233, 4234, 4235, 
4237, 4241, 4242, 4250, 4253, 4256, 4264, 4275, 4278, 4282, 4291, 
4293, 4295, 4307, 4333, 4339, 4340, 4350, 4351, 4352, 4357, 4361, 
4362, 4367, 4370, 4376, 4386, 4394, 4395, 4397, 4405, 4406, 4424, 
4425, 4434, 4439, 4442, 4447, 4452, 4454, 4458, 4460, 4469, 4471, 
4474, 4477, 4480, 4483, 4486, 4492, 4496, 4497, 4502, 4505, 4506, 
4511, 4512, 4522, 4532, 4533, 4536, 4537, 4540, 4548, 4554, 4555, 
4558, 4560, 4564, 4566, 4567, 4590, 4597, 4602, 4610, 4615, 4619, 
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4620, 4621, 4625, 4630, 4631, 4635, 4639, 4642, 4645, 4647, 4649, 
4650, 4662, 4664, 4671, 4676, 4687, 4690, 4699, 4700, 4702, 4703, 
4705, 4708, 4709, 4710, 4711, 4712, 4713, 4724, 4726, 4728, 4733, 
4743, 4745, 4749, 4750, 4751, 4760, 4764, 4765, 4770, 4774, 4779, 
4780, 4787, 4788, 4792, 4807, 4818, 4819, 4821, 4822, 4829, 4838, 
4841, 4847, 4850, 4853, 4854, 4856, 4876

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated). 337, 460, 523, 723, 947, 1116, 1162, 1424, 1687, 2086, 
2172, 2448, 3214, 3366, 3423, 3466, 3500, 3615, 3925, 3932, 3972, 
4083, 4207, 4295, 4560, 4712, 4762, 4792

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes. 101, 125, 204, 283, 
947, 2905, 4020, 4558

Soy Flour, Textured (Including TVP, Textured Vegetable Protein). 
276, 307, 319, 340, 370, 405, 409, 411, 423, 426, 445, 446, 452, 
454, 455, 458, 469, 470, 475, 479, 481, 482, 484, 492, 495, 496, 
497, 498, 499, 511, 512, 519, 521, 526, 527, 528, 532, 535, 536, 
538, 563, 570, 573, 576, 587, 591, 592, 597, 605, 611, 617, 621, 
622, 623, 630, 633, 637, 645, 650, 656, 661, 662, 664, 665, 672, 
674, 678, 682, 684, 685, 689, 690, 691, 694, 696, 705, 715, 718, 
719, 733, 736, 747, 752, 755, 758, 762, 763, 766, 767, 768, 769, 
771, 774, 775, 777, 786, 787, 790, 795, 798, 800, 804, 813, 815, 
823, 831, 836, 841, 848, 851, 852, 855, 856, 860, 873, 878, 885, 
888, 889, 899, 900, 910, 912, 915, 918, 919, 927, 929, 934, 938, 
949, 950, 961, 962, 964, 965, 967, 969, 970, 973, 975, 977, 979, 
984, 985, 986, 989, 990, 997, 1001, 1005, 1007, 1011, 1012, 1013, 
1014, 1019, 1021, 1024, 1025, 1026, 1027, 1028, 1031, 1032, 1035, 
1036, 1037, 1038, 1048, 1049, 1050, 1055, 1058, 1065, 1068, 1069, 
1070, 1071, 1073, 1080, 1081, 1089, 1091, 1098, 1099, 1100, 1101, 
1102, 1103, 1106, 1111, 1112, 1113, 1121, 1126, 1128, 1133, 1134, 
1138, 1140, 1143, 1144, 1149, 1151, 1152, 1154, 1155, 1161, 1162, 
1163, 1172, 1175, 1180, 1188, 1190, 1193, 1194, 1198, 1199, 1201, 
1202, 1203, 1204, 1206, 1209, 1210, 1211, 1212, 1213, 1217, 1221, 
1223, 1225, 1226, 1227, 1230, 1233, 1234, 1238, 1239, 1241, 1246, 
1248, 1249, 1254, 1255, 1256, 1261, 1262, 1264, 1265, 1266, 1270, 
1271, 1274, 1275, 1276, 1279, 1281, 1285, 1286, 1288, 1292, 1293, 
1295, 1298, 1301, 1302, 1303, 1306, 1308, 1309, 1310, 1312, 1313, 
1316, 1322, 1323, 1326, 1331, 1333, 1337, 1338, 1340, 1341, 1342, 
1345, 1346, 1347, 1352, 1354, 1356, 1358, 1368, 1371, 1374, 1375, 
1377, 1381, 1403, 1404, 1405, 1406, 1412, 1413, 1418, 1419, 1420, 
1422, 1425, 1432, 1435, 1440, 1443, 1446, 1447, 1448, 1450, 1451, 
1456, 1457, 1460, 1463, 1468, 1470, 1472, 1475, 1476, 1477, 1479, 
1481, 1484, 1485, 1488, 1493, 1495, 1498, 1500, 1506, 1507, 1511, 
1512, 1513, 1517, 1518, 1519, 1521, 1523, 1533, 1540, 1542, 1547, 
1550, 1551, 1552, 1553, 1556, 1563, 1566, 1567, 1573, 1576, 1582, 
1587, 1588, 1591, 1592, 1593, 1594, 1595, 1597, 1598, 1602, 1606, 
1607, 1611, 1615, 1621, 1622, 1624, 1627, 1634, 1636, 1641, 1642, 
1644, 1647, 1648, 1650, 1666, 1668, 1671, 1674, 1675, 1676, 1678, 
1680, 1681, 1695, 1699, 1701, 1702, 1703, 1711, 1713, 1714, 1715, 
1716, 1717, 1718, 1719, 1722, 1726, 1728, 1730, 1731, 1735, 1741, 
1743, 1748, 1750, 1759, 1766, 1767, 1770, 1774, 1775, 1778, 1779, 
1780, 1783, 1787, 1792, 1793, 1794, 1795, 1797, 1798, 1799, 1801, 
1803, 1812, 1814, 1820, 1821, 1822, 1826, 1830, 1833, 1834, 1835, 
1839, 1840, 1841, 1842, 1843, 1845, 1847, 1848, 1850, 1854, 1855, 
1856, 1857, 1858, 1860, 1861, 1866, 1871, 1872, 1873, 1875, 1876, 
1880, 1884, 1886, 1893, 1894, 1895, 1897, 1898, 1899, 1900, 1901, 
1904, 1911, 1913, 1917, 1918, 1922, 1926, 1933, 1934, 1944, 1945, 

1950, 1961, 1965, 1969, 1970, 1976, 1990, 1994, 1995, 2006, 2007, 
2008, 2010, 2011, 2021, 2025, 2027, 2031, 2038, 2048, 2050, 2051, 
2064, 2067, 2068, 2069, 2071, 2075, 2078, 2080, 2081, 2089, 2090, 
2095, 2096, 2098, 2099, 2101, 2107, 2110, 2111, 2113, 2122, 2123, 
2124, 2125, 2126, 2129, 2130, 2131, 2139, 2140, 2143, 2145, 2147, 
2151, 2154, 2157, 2159, 2161, 2162, 2163, 2164, 2165, 2166, 2169, 
2170, 2175, 2178, 2181, 2185, 2186, 2187, 2188, 2197, 2199, 2201, 
2202, 2205, 2206, 2209, 2210, 2212, 2215, 2218, 2225, 2227, 2228, 
2229, 2230, 2233, 2237, 2242, 2245, 2246, 2252, 2254, 2256, 2260, 
2261, 2265, 2266, 2267, 2275, 2276, 2279, 2281, 2283, 2284, 2288, 
2289, 2290, 2291, 2293, 2296, 2297, 2299, 2301, 2302, 2307, 2314, 
2320, 2321, 2322, 2323, 2324, 2331, 2333, 2337, 2338, 2339, 2342, 
2343, 2345, 2348, 2349, 2351, 2356, 2358, 2360, 2361, 2362, 2365, 
2366, 2367, 2369, 2370, 2374, 2375, 2376, 2377, 2378, 2380, 2381, 
2383, 2388, 2390, 2391, 2392, 2393, 2395, 2398, 2400, 2403, 2405, 
2406, 2409, 2410, 2416, 2421, 2425, 2427, 2432, 2434, 2436, 2438, 
2445, 2447, 2449, 2450, 2451, 2452, 2453, 2456, 2457, 2458, 2463, 
2467, 2468, 2469, 2471, 2476, 2477, 2479, 2480, 2482, 2483, 2485, 
2486, 2487, 2489, 2493, 2494, 2499, 2501, 2502, 2507, 2510, 2514, 
2523, 2524, 2526, 2529, 2533, 2536, 2544, 2546, 2547, 2548, 2551, 
2562, 2563, 2567, 2568, 2569, 2570, 2572, 2573, 2581, 2582, 2586, 
2591, 2592, 2593, 2597, 2598, 2603, 2609, 2611, 2616, 2618, 2620, 
2627, 2629, 2639, 2644, 2653, 2660, 2662, 2664, 2666, 2674, 2675, 
2676, 2702, 2703, 2704, 2705, 2708, 2709, 2711, 2718, 2719, 2720, 
2722, 2724, 2730, 2731, 2736, 2740, 2749, 2758, 2759, 2779, 2781, 
2784, 2789, 2794, 2805, 2812, 2818, 2820, 2823, 2831, 2835, 2841, 
2846, 2849, 2853, 2858, 2859, 2860, 2863, 2864, 2865, 2866, 2871, 
2873, 2874, 2875, 2884, 2885, 2886, 2888, 2892, 2894, 2895, 2901, 
2904, 2908, 2911, 2912, 2917, 2919, 2922, 2925, 2926, 2930, 2931, 
2935, 2940, 2941, 2943, 2948, 2952, 2954, 2955, 2962, 2968, 2971, 
2973, 2975, 2978, 2980, 2996, 3001, 3008, 3010, 3012, 3024, 3029, 
3033, 3035, 3038, 3049, 3051, 3053, 3059, 3070, 3074, 3076, 3095, 
3098, 3103, 3106, 3107, 3110, 3111, 3113, 3115, 3116, 3123, 3124, 
3130, 3135, 3137, 3142, 3148, 3149, 3152, 3153, 3160, 3165, 3171, 
3173, 3174, 3175, 3176, 3177, 3180, 3183, 3192, 3194, 3195, 3196, 
3198, 3199, 3200, 3201, 3203, 3207, 3209, 3212, 3215, 3217, 3218, 
3220, 3222, 3223, 3224, 3225, 3226, 3230, 3239, 3244, 3247, 3248, 
3260, 3266, 3268, 3273, 3274, 3294, 3296, 3298, 3299, 3304, 3305, 
3309, 3316, 3319, 3322, 3327, 3329, 3332, 3337, 3342, 3343, 3347, 
3348, 3349, 3353, 3355, 3358, 3360, 3372, 3378, 3379, 3381, 3384, 
3394, 3397, 3398, 3404, 3405, 3410, 3411, 3412, 3413, 3416, 3421, 
3425, 3426, 3427, 3429, 3433, 3438, 3440, 3441, 3442, 3444, 3445, 
3455, 3457, 3463, 3466, 3469, 3470, 3471, 3472, 3473, 3475, 3476, 
3481, 3483, 3486, 3487, 3488, 3493, 3500, 3504, 3507, 3514, 3525, 
3538, 3539, 3542, 3547, 3549, 3551, 3554, 3555, 3556, 3559, 3561, 
3562, 3564, 3565, 3570, 3572, 3574, 3577, 3581, 3584, 3589, 3590, 
3594, 3598, 3600, 3612, 3615, 3617, 3618, 3619, 3621, 3626, 3629, 
3630, 3631, 3632, 3634, 3643, 3646, 3647, 3650, 3656, 3657, 3658, 
3660, 3661, 3664, 3671, 3675, 3681, 3683, 3684, 3686, 3687, 3693, 
3698, 3708, 3710, 3714, 3718, 3719, 3723, 3724, 3733, 3734, 3738, 
3740, 3748, 3751, 3752, 3756, 3758, 3760, 3767, 3768, 3770, 3772, 
3774, 3776, 3783, 3785, 3789, 3790, 3798, 3801, 3802, 3809, 3813, 
3814, 3815, 3819, 3835, 3843, 3848, 3854, 3857, 3859, 3860, 3862, 
3863, 3869, 3872, 3873, 3875, 3876, 3880, 3891, 3894, 3898, 3901, 
3905, 3906, 3907, 3908, 3917, 3919, 3920, 3921, 3935, 3943, 3946, 
3953, 3956, 3957, 3959, 3963, 3966, 3971, 3972, 3975, 3982, 3985, 
3989, 3993, 3997, 4007, 4008, 4012, 4018, 4021, 4022, 4023, 4024, 
4027, 4031, 4032, 4033, 4036, 4038, 4039, 4041, 4043, 4054, 4056, 
4058, 4068, 4073, 4080, 4081, 4086, 4089, 4090, 4098, 4102, 4106, 
4111, 4112, 4113, 4114, 4115, 4117, 4121, 4123, 4126, 4141, 4142, 
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4147, 4148, 4149, 4153, 4163, 4169, 4173, 4179, 4180, 4199, 4200, 
4201, 4206, 4207, 4208, 4212, 4213, 4214, 4218, 4221, 4224, 4225, 
4226, 4227, 4228, 4231, 4232, 4235, 4242, 4243, 4250, 4253, 4256, 
4259, 4275, 4278, 4282, 4289, 4291, 4319, 4320, 4321, 4333, 4334, 
4338, 4339, 4351, 4352, 4357, 4362, 4367, 4370, 4372, 4373, 4376, 
4380, 4394, 4395, 4397, 4399, 4402, 4405, 4411, 4420, 4424, 4428, 
4431, 4439, 4450, 4471, 4477, 4478, 4483, 4489, 4491, 4495, 4504, 
4505, 4515, 4517, 4526, 4532, 4533, 4535, 4537, 4539, 4540, 4548, 
4551, 4553, 4554, 4555, 4558, 4559, 4560, 4562, 4563, 4566, 4567, 
4568, 4579, 4597, 4608, 4609, 4618, 4620, 4621, 4626, 4627, 4642, 
4649, 4661, 4662, 4666, 4675, 4676, 4681, 4690, 4700, 4702, 4704, 
4705, 4708, 4711, 4716, 4719, 4722, 4728, 4729, 4739, 4740, 4741, 
4742, 4743, 4745, 4749, 4750, 4755, 4758, 4759, 4762, 4765, 4767, 
4768, 4770, 4781, 4783, 4784, 4788, 4789, 4792, 4804, 4805, 4806, 
4808, 4809, 4810, 4822, 4823, 4824, 4828, 4830, 4833, 4834, 4836, 
4837, 4838, 4839, 4840, 4841, 4842, 4846, 4848, 4852, 4853, 4857, 
4868, 4871, 4872, 4875, 4878, 4883

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc. 
746, 833, 1426

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade. 2626, 3011, 4203

Soy Ice Cream (General–Usually Non-Dairy). 21, 34, 58, 67, 68, 
102, 124, 125, 132, 154, 166, 170, 197, 198, 201, 205, 208, 295, 
326, 333, 348, 410, 413, 414, 574, 585, 683, 687, 755, 756, 791, 
827, 925, 928, 931, 947, 1058, 1074, 1090, 1170, 1185, 1191, 1265, 
1280, 1370, 1371, 1372, 1480, 1513, 1551, 1592, 1653, 1664, 1696, 
1708, 1722, 1724, 1857, 1858, 1860, 1861, 1874, 1885, 1943, 1953, 
2021, 2033, 2036, 2077, 2218, 2244, 2247, 2250, 2303, 2340, 2356, 
2357, 2365, 2369, 2382, 2406, 2412, 2451, 2457, 2496, 2497, 2522, 
2535, 2542, 2543, 2553, 2558, 2599, 2600, 2602, 2608, 2613, 2625, 
2626, 2627, 2644, 2648, 2651, 2652, 2655, 2659, 2661, 2668, 2689, 
2691, 2693, 2718, 2732, 2734, 2735, 2738, 2739, 2741, 2742, 2743, 
2744, 2745, 2746, 2747, 2749, 2750, 2751, 2752, 2754, 2755, 2757, 
2760, 2761, 2763, 2764, 2765, 2766, 2776, 2787, 2788, 2795, 2797, 
2800, 2801, 2802, 2803, 2804, 2806, 2807, 2808, 2810, 2815, 2820, 
2824, 2825, 2829, 2835, 2836, 2843, 2845, 2847, 2849, 2855, 2890, 
2894, 2917, 2921, 2927, 2945, 2946, 2949, 2953, 2954, 2963, 2964, 
2969, 2972, 2977, 2984, 2985, 2988, 2990, 2991, 2999, 3002, 3008, 
3011, 3015, 3064, 3065, 3068, 3072, 3073, 3101, 3102, 3108, 3134, 
3148, 3154, 3156, 3159, 3163, 3166, 3182, 3213, 3217, 3218, 3225, 
3227, 3245, 3249, 3270, 3288, 3294, 3309, 3318, 3339, 3342, 3352, 
3357, 3368, 3372, 3415, 3459, 3482, 3489, 3523, 3524, 3539, 3541, 
3553, 3607, 3619, 3633, 3635, 3648, 3649, 3664, 3666, 3686, 3710, 
3739, 3741, 3770, 3787, 3790, 3808, 3818, 3822, 3825, 3826, 3827, 
3836, 3846, 3875, 3876, 3877, 3887, 3948, 3949, 3967, 3968, 3969, 
3970, 3985, 3990, 3994, 4027, 4037, 4081, 4115, 4117, 4146, 4150, 
4152, 4171, 4177, 4203, 4213, 4227, 4228, 4241, 4250, 4253, 4301, 
4370, 4393, 4420, 4421, 4452, 4502, 4505, 4532, 4563, 4564, 4566, 
4620, 4625, 4626, 4672, 4678, 4693, 4698, 4751, 4758, 4774, 4788, 
4821, 4841, 4847, 4875, 4882, 4886

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 58, 1371, 2451, 2599, 2693, 2761, 
2764

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 

Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 2651, 2764, 2945, 
3650, 3846

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 2764, 3822, 3826, 3948

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 2357, 2558, 2689, 2741, 2764, 
2765, 2803, 3002, 3822, 3827

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones. 275, 936, 1186, 3602, 3677, 3723, 3955, 3974, 
4282, 4400, 4560, 4710, 4711, 4712, 4713, 4719, 4792

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 3, 24

Soy Oil Constants–Iodine Number / Value. 757, 1058, 3974

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number. 757, 4207

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 3, 6, 7, 13, 
16, 24, 27, 36, 37, 39, 50, 58, 64, 86, 97, 98, 106, 109, 121, 131, 
170, 197, 204, 245, 271, 272, 292, 318, 350, 364, 379, 385, 413, 
415, 448, 579, 652, 657, 681, 718, 723, 757, 783, 820, 838, 899, 
939, 942, 948, 949, 1003, 1017, 1056, 1057, 1058, 1108, 1126, 
1253, 1369, 1371, 1372, 1401, 1403, 1484, 1630, 1724, 1725, 1728, 
1742, 1770, 1816, 1852, 1864, 1866, 1868, 2033, 2034, 2138, 2143, 
2189, 2197, 2205, 2220, 2229, 2233, 2254, 2280, 2357, 2362, 2409, 
2426, 2435, 2436, 2452, 2513, 2570, 2603, 2608, 2623, 2625, 2626, 
2666, 2670, 2721, 2733, 2813, 2831, 2835, 2840, 2841, 2881, 2895, 
2921, 2927, 2950, 2951, 2988, 2997, 2998, 3007, 3008, 3048, 3049, 
3071, 3097, 3107, 3136, 3149, 3150, 3152, 3154, 3165, 3169, 3192, 
3208, 3209, 3227, 3233, 3242, 3258, 3260, 3266, 3273, 3293, 3320, 
3337, 3342, 3358, 3425, 3436, 3451, 3452, 3486, 3489, 3509, 3546, 
3581, 3657, 3658, 3661, 3707, 3709, 3755, 3767, 3782, 3783, 3798, 
3809, 3814, 3818, 3820, 3845, 3872, 3875, 3876, 3920, 3967, 3975, 
3976, 3984, 3990, 3991, 3994, 3995, 4020, 4021, 4060, 4072, 4152, 
4203, 4207, 4291, 4477, 4479, 4505, 4537, 4546, 4621, 4664, 4676, 
4702, 4703, 4705, 4758, 4763, 4788, 4789, 4856

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein Concentrates, Textured. 303, 312, 393, 394, 429, 435, 
502, 760, 774, 790, 815, 900, 977, 1051, 1053, 1054, 1070, 1197, 
1214, 1235, 1236, 1237, 1275, 1294, 1308, 1309, 1311, 1314, 1316, 
1322, 1324, 1344, 1352, 1365, 1379, 1392, 1435, 1445, 1448, 1517, 
1518, 1522, 1550, 1557, 1560, 1564, 1584, 1589, 1590, 1591, 1593, 
1619, 1627, 1648, 1651, 1666, 1669, 1678, 1699, 1719, 1730, 1735, 
1750, 1770, 1817, 1820, 1828, 1837, 1894, 1898, 1915, 1917, 1926, 
1934, 1959, 2001, 2009, 2012, 2013, 2014, 2080, 2088, 2119, 2132, 
2133, 2134, 2135, 2136, 2140, 2160, 2170, 2205, 2207, 2212, 2229, 
2243, 2282, 2324, 2327, 2334, 2345, 2369, 2394, 2400, 2428, 2430, 
2443, 2457, 2468, 2486, 2582, 2592, 2616, 2618, 2624, 2631, 2639, 
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2641, 2643, 2662, 2713, 2714, 2716, 2721, 2778, 2780, 2812, 2857, 
2897, 2916, 2926, 2934, 2942, 2952, 2965, 2981, 2982, 2983, 3011, 
3020, 3060, 3107, 3118, 3119, 3130, 3180, 3185, 3186, 3187, 3188, 
3189, 3204, 3205, 3296, 3304, 3321, 3335, 3351, 3353, 3360, 3395, 
3412, 3426, 3435, 3437, 3459, 3464, 3465, 3481, 3495, 3514, 3516, 
3517, 3521, 3522, 3531, 3532, 3534, 3539, 3540, 3549, 3557, 3558, 
3586, 3596, 3598, 3600, 3601, 3604, 3610, 3614, 3619, 3620, 3622, 
3623, 3631, 3632, 3638, 3646, 3652, 3653, 3655, 3672, 3676, 3677, 
3692, 3724, 3728, 3729, 3730, 3732, 3737, 3742, 3743, 3744, 3745, 
3746, 3749, 3758, 3769, 3770, 3771, 3773, 3777, 3779, 3781, 3786, 
3791, 3793, 3797, 3800, 3844, 3849, 3868, 3883, 3891, 3911, 3912, 
3916, 3931, 3938, 3959, 3971, 3978, 3980, 3989, 3993, 3997, 4018, 
4043, 4044, 4085, 4102, 4111, 4121, 4145, 4155, 4156, 4160, 4161, 
4167, 4196, 4202, 4207, 4211, 4230, 4235, 4267, 4278, 4281, 4328, 
4365, 4366, 4391, 4397, 4428, 4439, 4498, 4510, 4513, 4515, 4540, 
4545, 4551, 4553, 4558, 4560, 4568, 4652, 4655, 4663, 4697, 4700, 
4711, 4712, 4713, 4719, 4738, 4757, 4759, 4762, 4767, 4814, 4831, 
4848, 4857, 4883

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981). 798, 819, 1172, 1544, 1551, 1612, 1874, 1881, 1910, 1911, 
1912, 1966, 1984, 2205, 2621, 3130, 3133, 3426, 3434, 3894, 4182, 
4522, 4558

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 176, 325, 339, 411, 462, 504, 523, 578, 585, 
609, 612, 681, 693, 697, 699, 712, 714, 718, 754, 772, 786, 795, 
805, 813, 814, 838, 849, 865, 878, 936, 958, 967, 973, 1008, 1014, 
1068, 1144, 1149, 1156, 1182, 1206, 1240, 1246, 1262, 1274, 1292, 
1337, 1344, 1415, 1420, 1437, 1450, 1454, 1463, 1471, 1474, 1475, 
1485, 1593, 1599, 1630, 1636, 1660, 1666, 1681, 1741, 1770, 1788, 
1791, 1807, 1866, 1874, 1925, 1961, 2074, 2178, 2187, 2197, 2201, 
2254, 2261, 2284, 2285, 2296, 2297, 2358, 2396, 2468, 2486, 2487, 
2488, 2514, 2561, 2592, 2611, 2617, 2618, 2621, 2639, 2670, 2725, 
2761, 2812, 2897, 3103, 3122, 3130, 3131, 3151, 3166, 3192, 3230, 
3258, 3261, 3274, 3296, 3299, 3305, 3341, 3352, 3368, 3372, 3379, 
3396, 3398, 3412, 3416, 3426, 3434, 3486, 3528, 3551, 3629, 3673, 
3677, 3685, 3717, 3731, 3736, 3737, 3756, 3797, 3822, 3838, 3853, 
3891, 3948, 3953, 3962, 3997, 4042, 4131, 4187, 4188, 4210, 4235, 
4282, 4379, 4414, 4415, 4419, 4421, 4477, 4512, 4533, 4551, 4552, 
4555, 4558, 4560, 4650, 4877, 4878

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 151, 214, 361, 414, 473, 574, 634, 641, 687, 
708, 910, 998, 999, 1006, 1012, 1048, 1190, 1194, 1204, 1224, 
1228, 1300, 1350, 1381, 1432, 1489, 1555, 1591, 1618, 1627, 1641, 
1647, 1679, 1685, 1748, 1819, 1841, 1871, 1883, 1976, 1982, 2039, 
2070, 2079, 2121, 2130, 2131, 2166, 2193, 2210, 2213, 2222, 2227, 
2234, 2350, 2381, 2384, 2403, 2463, 2469, 2490, 2536, 2561, 2563, 
2569, 2678, 2741, 2768, 2792, 2854, 2896, 2928, 2973, 2975, 2976, 
3080, 3110, 3128, 3160, 3169, 3216, 3223, 3224, 3251, 3274, 3276, 
3317, 3320, 3369, 3386, 3426, 3429, 3436, 3438, 3480, 3500, 3504, 
3507, 3508, 3512, 3515, 3516, 3518, 3528, 3533, 3539, 3551, 3554, 
3555, 3560, 3580, 3601, 3603, 3619, 3637, 3650, 3678, 3701, 3718, 
3721, 3756, 3770, 3773, 3795, 3796, 3798, 3821, 3822, 3835, 3836, 
3852, 3865, 3888, 3896, 3938, 3970, 3975, 3986, 4007, 4011, 4115, 
4123, 4124, 4143, 4171, 4173, 4174, 4188, 4189, 4193, 4215, 4216, 
4277, 4292, 4317, 4346, 4361, 4396, 4414, 4415, 4482, 4555, 4590, 

4877, 4879

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers). 108, 114, 149, 164, 165, 171, 174, 177, 178, 180, 181, 182, 
184, 192, 195, 230, 232, 269, 277, 278, 279, 280, 286, 287, 300, 
303, 304, 312, 313, 314, 315, 316, 325, 327, 328, 329, 330, 331, 
357, 359, 360, 364, 367, 368, 371, 372, 373, 374, 375, 377, 380, 
382, 385, 392, 393, 396, 397, 398, 401, 407, 408, 411, 413, 414, 
417, 418, 425, 428, 433, 435, 436, 437, 438, 439, 440, 441, 444, 
447, 450, 457, 460, 463, 470, 478, 480, 490, 493, 500, 502, 506, 
510, 518, 522, 525, 540, 543, 544, 551, 552, 554, 555, 556, 559, 
560, 563, 565, 574, 578, 580, 584, 590, 597, 600, 606, 608, 612, 
613, 614, 615, 620, 621, 623, 625, 628, 629, 632, 633, 634, 635, 
636, 641, 642, 643, 644, 662, 663, 668, 675, 676, 686, 694, 696, 
698, 700, 703, 706, 708, 709, 710, 711, 712, 714, 716, 725, 728, 
738, 741, 742, 743, 744, 745, 748, 749, 750, 751, 762, 763, 765, 
769, 771, 772, 774, 778, 780, 788, 789, 790, 795, 807, 810, 813, 
814, 815, 825, 832, 834, 835, 836, 837, 845, 849, 860, 861, 864, 
868, 869, 872, 873, 883, 887, 890, 892, 900, 901, 902, 903, 904, 
905, 907, 908, 911, 916, 919, 932, 933, 936, 937, 944, 947, 950, 
951, 952, 955, 959, 963, 964, 967, 968, 971, 972, 976, 977, 979, 
983, 988, 1003, 1013, 1014, 1028, 1029, 1030, 1033, 1041, 1042, 
1051, 1053, 1054, 1057, 1058, 1063, 1068, 1070, 1080, 1094, 1098, 
1100, 1129, 1149, 1156, 1157, 1158, 1164, 1168, 1170, 1173, 1180, 
1184, 1185, 1188, 1189, 1191, 1192, 1193, 1194, 1195, 1205, 1206, 
1208, 1210, 1218, 1220, 1231, 1235, 1236, 1237, 1244, 1246, 1252, 
1256, 1257, 1260, 1269, 1274, 1307, 1313, 1315, 1322, 1327, 1337, 
1344, 1366, 1369, 1371, 1372, 1377, 1384, 1393, 1394, 1395, 1400, 
1408, 1414, 1418, 1420, 1428, 1429, 1430, 1431, 1433, 1434, 1435, 
1438, 1442, 1446, 1447, 1448, 1450, 1457, 1468, 1469, 1473, 1474, 
1479, 1485, 1490, 1491, 1504, 1507, 1570, 1572, 1574, 1575, 1579, 
1582, 1589, 1590, 1598, 1612, 1615, 1619, 1636, 1646, 1654, 1655, 
1663, 1666, 1679, 1685, 1710, 1721, 1723, 1724, 1725, 1736, 1737, 
1741, 1751, 1753, 1770, 1777, 1802, 1816, 1829, 1832, 1836, 1837, 
1849, 1850, 1852, 1859, 1865, 1866, 1874, 1877, 1878, 1894, 1913, 
1917, 1921, 1935, 1942, 1954, 1955, 1964, 1971, 1992, 1993, 2001, 
2004, 2012, 2014, 2018, 2020, 2022, 2031, 2049, 2050, 2053, 2056, 
2060, 2062, 2070, 2081, 2091, 2096, 2097, 2108, 2109, 2114, 2132, 
2133, 2135, 2136, 2140, 2145, 2153, 2158, 2170, 2190, 2191, 2205, 
2223, 2234, 2235, 2236, 2237, 2238, 2259, 2270, 2272, 2274, 2282, 
2289, 2291, 2297, 2306, 2312, 2315, 2317, 2318, 2323, 2324, 2352, 
2364, 2365, 2369, 2384, 2400, 2414, 2415, 2457, 2465, 2475, 2486, 
2514, 2518, 2585, 2588, 2595, 2596, 2618, 2639, 2640, 2691, 2713, 
2714, 2716, 2719, 2755, 2762, 2781, 2812, 2815, 2877, 2896, 2899, 
2909, 2928, 2929, 2965, 2995, 3030, 3077, 3107, 3110, 3169, 3214, 
3216, 3260, 3299, 3335, 3377, 3386, 3387, 3414, 3426, 3428, 3430, 
3481, 3515, 3521, 3522, 3527, 3545, 3550, 3581, 3586, 3587, 3588, 
3593, 3615, 3631, 3636, 3664, 3690, 3691, 3707, 3735, 3737, 3739, 
3742, 3743, 3744, 3745, 3746, 3747, 3756, 3758, 3761, 3763, 3766, 
3792, 3821, 3883, 3972, 4062, 4067, 4161, 4177, 4207, 4291, 4365, 
4374, 4419, 4494, 4533, 4558, 4676, 4692, 4732, 4738, 4757, 4759, 
4765, 4788, 4792, 4800, 4848, 4862, 4871, 4872, 4877, 4879, 4883

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition. 
92, 93, 114, 120, 150, 193, 195, 197, 249, 256, 268, 270, 275, 293, 
296, 332, 338, 339, 350, 354, 379, 470, 484, 523, 531, 559, 582, 
593, 595, 621, 628, 629, 714, 718, 719, 723, 734, 772, 778, 780, 
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783, 795, 796, 805, 838, 849, 865, 874, 883, 904, 917, 939, 942, 
947, 948, 950, 960, 962, 967, 987, 1004, 1011, 1081, 1091, 1098, 
1118, 1160, 1193, 1194, 1244, 1281, 1294, 1313, 1336, 1337, 1346, 
1350, 1362, 1363, 1401, 1409, 1415, 1420, 1421, 1437, 1441, 1446, 
1447, 1448, 1449, 1450, 1457, 1458, 1473, 1474, 1475, 1480, 1484, 
1491, 1507, 1511, 1528, 1536, 1544, 1593, 1597, 1599, 1612, 1630, 
1666, 1685, 1735, 1743, 1750, 1765, 1792, 1807, 1818, 1831, 1852, 
1859, 1864, 1868, 1874, 1917, 1926, 1934, 1936, 1937, 1942, 1949, 
1985, 2033, 2034, 2047, 2140, 2165, 2176, 2178, 2187, 2191, 2205, 
2220, 2231, 2284, 2292, 2365, 2445, 2452, 2455, 2456, 2461, 2473, 
2511, 2588, 2592, 2602, 2627, 2639, 2640, 2662, 2721, 2813, 2815, 
2831, 2837, 2923, 2998, 3001, 3048, 3214, 3216, 3227, 3258, 3341, 
3352, 3375, 3378, 3379, 3426, 3452, 3668, 3699, 3756, 3807, 3822, 
3853, 3932, 3972, 3994, 4034, 4078, 4130, 4176, 4182, 4230, 4235, 
4361, 4438, 4439, 4469, 4497, 4506, 4511, 4526, 4558, 4671, 4792, 
4801, 4864, 4883

Soy Protein Products, Modern (Isolates, Concentrates, Textured Soy 
Protein Products, Soy Flour)–Imports, Exports, International Trade. 
3151, 3975

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 2, 20, 24, 102, 246, 
271, 1162, 1335, 3507

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 228, 249, 267, 271, 
294, 467, 494, 546, 723, 774, 785, 837, 920, 977, 1242, 1246, 1251, 
1294, 1309, 1316, 1351, 1486, 1557, 1985, 2103, 3608, 3782, 3849, 
3865, 3878

Soy Proteins–Concentrates. 14, 207, 213, 224, 226, 228, 239, 249, 
250, 259, 267, 268, 269, 270, 271, 272, 273, 281, 285, 294, 297, 
299, 303, 305, 306, 308, 309, 310, 311, 312, 317, 321, 322, 339, 
341, 343, 364, 366, 388, 391, 394, 395, 406, 411, 412, 425, 429, 
432, 441, 449, 460, 461, 462, 466, 467, 476, 484, 485, 494, 504, 
514, 515, 520, 523, 532, 533, 542, 546, 548, 549, 559, 562, 565, 
567, 571, 578, 581, 582, 583, 585, 588, 590, 593, 595, 597, 598, 
607, 609, 610, 616, 618, 619, 621, 626, 628, 631, 637, 639, 646, 
652, 653, 655, 662, 679, 680, 681, 687, 693, 695, 697, 701, 702, 
712, 714, 718, 719, 720, 722, 723, 729, 730, 734, 736, 755, 761, 
772, 773, 780, 785, 786, 790, 793, 794, 795, 803, 808, 809, 811, 
813, 814, 821, 822, 837, 842, 849, 858, 863, 873, 874, 876, 877, 
879, 880, 883, 886, 891, 899, 900, 917, 918, 920, 936, 937, 939, 
941, 944, 948, 949, 950, 956, 967, 975, 979, 980, 984, 998, 1000, 
1002, 1003, 1010, 1013, 1014, 1020, 1022, 1039, 1051, 1054, 1056, 
1057, 1058, 1068, 1070, 1074, 1081, 1082, 1088, 1091, 1092, 1093, 
1095, 1098, 1105, 1107, 1110, 1114, 1115, 1116, 1117, 1118, 1136, 
1137, 1147, 1152, 1160, 1162, 1165, 1166, 1169, 1178, 1182, 1185, 
1188, 1190, 1193, 1200, 1206, 1214, 1218, 1220, 1229, 1232, 1235, 
1236, 1240, 1242, 1244, 1246, 1251, 1254, 1270, 1274, 1275, 1282, 
1286, 1300, 1304, 1305, 1309, 1313, 1316, 1317, 1322, 1327, 1337, 
1344, 1346, 1349, 1351, 1352, 1365, 1371, 1372, 1373, 1380, 1383, 
1384, 1385, 1386, 1391, 1392, 1402, 1420, 1421, 1424, 1435, 1437, 
1439, 1441, 1444, 1445, 1446, 1447, 1448, 1449, 1450, 1453, 1459, 
1471, 1474, 1486, 1492, 1494, 1499, 1509, 1510, 1511, 1517, 1518, 
1528, 1531, 1536, 1537, 1543, 1544, 1548, 1559, 1562, 1564, 1565, 
1577, 1578, 1584, 1586, 1591, 1593, 1599, 1600, 1604, 1608, 1612, 
1613, 1619, 1627, 1629, 1636, 1637, 1638, 1640, 1647, 1659, 1661, 
1666, 1669, 1678, 1687, 1698, 1719, 1735, 1741, 1750, 1754, 1763, 

1769, 1770, 1772, 1782, 1784, 1789, 1790, 1791, 1792, 1793, 1807, 
1808, 1816, 1820, 1831, 1836, 1838, 1844, 1850, 1865, 1866, 1868, 
1870, 1872, 1874, 1881, 1894, 1898, 1906, 1908, 1914, 1917, 1925, 
1934, 1936, 1937, 1938, 1947, 1969, 1975, 1983, 1985, 1987, 1988, 
1989, 1997, 2004, 2018, 2026, 2032, 2033, 2055, 2061, 2063, 2065, 
2070, 2073, 2080, 2086, 2092, 2093, 2103, 2114, 2118, 2127, 2128, 
2138, 2140, 2141, 2146, 2153, 2157, 2165, 2172, 2174, 2176, 2177, 
2178, 2180, 2184, 2187, 2197, 2201, 2205, 2207, 2208, 2219, 2222, 
2233, 2239, 2240, 2254, 2257, 2261, 2264, 2270, 2277, 2278, 2284, 
2289, 2294, 2296, 2297, 2298, 2300, 2301, 2302, 2330, 2335, 2336, 
2341, 2342, 2345, 2355, 2365, 2368, 2369, 2373, 2389, 2390, 2394, 
2396, 2400, 2412, 2413, 2420, 2422, 2424, 2426, 2429, 2431, 2433, 
2435, 2436, 2444, 2446, 2454, 2457, 2486, 2491, 2492, 2493, 2494, 
2497, 2498, 2500, 2501, 2505, 2511, 2514, 2523, 2525, 2531, 2539, 
2543, 2551, 2554, 2555, 2560, 2565, 2568, 2571, 2572, 2577, 2582, 
2583, 2584, 2588, 2592, 2598, 2605, 2616, 2618, 2621, 2622, 2627, 
2635, 2636, 2638, 2639, 2640, 2649, 2664, 2667, 2670, 2671, 2677, 
2682, 2686, 2688, 2695, 2696, 2697, 2700, 2706, 2725, 2733, 2734, 
2749, 2751, 2761, 2773, 2774, 2778, 2780, 2781, 2782, 2783, 2786, 
2792, 2793, 2798, 2812, 2815, 2816, 2828, 2831, 2834, 2835, 2840, 
2841, 2842, 2850, 2854, 2868, 2870, 2876, 2878, 2880, 2881, 2883, 
2897, 2903, 2905, 2917, 2920, 2923, 2925, 2926, 2927, 2936, 2937, 
2942, 2952, 2954, 2984, 2991, 2994, 2997, 2998, 3000, 3007, 3011, 
3014, 3019, 3023, 3028, 3030, 3033, 3034, 3037, 3041, 3043, 3044, 
3046, 3048, 3074, 3080, 3081, 3085, 3097, 3098, 3103, 3107, 3120, 
3121, 3130, 3136, 3146, 3150, 3152, 3154, 3163, 3176, 3193, 3204, 
3208, 3214, 3218, 3228, 3230, 3231, 3248, 3250, 3251, 3254, 3257, 
3270, 3271, 3276, 3293, 3295, 3296, 3299, 3305, 3314, 3316, 3323, 
3337, 3341, 3350, 3356, 3359, 3360, 3362, 3366, 3367, 3372, 3373, 
3382, 3383, 3385, 3390, 3393, 3395, 3397, 3398, 3401, 3405, 3406, 
3409, 3412, 3414, 3419, 3426, 3431, 3435, 3437, 3438, 3439, 3443, 
3452, 3454, 3456, 3459, 3460, 3461, 3474, 3478, 3484, 3485, 3491, 
3492, 3506, 3507, 3508, 3519, 3520, 3528, 3529, 3530, 3533, 3535, 
3536, 3537, 3541, 3551, 3560, 3575, 3581, 3601, 3602, 3603, 3605, 
3607, 3608, 3616, 3619, 3627, 3628, 3629, 3641, 3642, 3644, 3657, 
3664, 3665, 3673, 3674, 3677, 3703, 3707, 3708, 3712, 3717, 3720, 
3724, 3731, 3732, 3734, 3753, 3756, 3782, 3787, 3799, 3817, 3820, 
3823, 3824, 3828, 3838, 3839, 3851, 3852, 3855, 3861, 3865, 3872, 
3873, 3874, 3877, 3888, 3891, 3900, 3902, 3903, 3904, 3906, 3909, 
3913, 3929, 3932, 3934, 3940, 3942, 3947, 3948, 3953, 3954, 3955, 
3961, 3964, 3967, 3971, 3972, 3974, 3975, 3977, 3984, 3986, 3987, 
3991, 3993, 3995, 3997, 4017, 4018, 4020, 4028, 4034, 4035, 4037, 
4055, 4060, 4064, 4067, 4069, 4071, 4076, 4077, 4082, 4083, 4092, 
4102, 4107, 4110, 4115, 4117, 4120, 4122, 4124, 4134, 4137, 4139, 
4144, 4150, 4151, 4152, 4176, 4182, 4183, 4186, 4187, 4188, 4189, 
4196, 4200, 4210, 4213, 4220, 4224, 4230, 4235, 4241, 4250, 4253, 
4264, 4278, 4281, 4282, 4291, 4307, 4310, 4326, 4327, 4339, 4344, 
4356, 4361, 4373, 4386, 4389, 4397, 4400, 4405, 4409, 4415, 4423, 
4427, 4438, 4439, 4452, 4454, 4455, 4469, 4476, 4477, 4479, 4486, 
4492, 4495, 4496, 4498, 4504, 4512, 4526, 4532, 4533, 4540, 4545, 
4551, 4553, 4555, 4556, 4558, 4560, 4569, 4582, 4590, 4602, 4610, 
4613, 4617, 4624, 4625, 4630, 4637, 4638, 4645, 4647, 4650, 4651, 
4652, 4670, 4674, 4683, 4687, 4690, 4697, 4699, 4710, 4711, 4712, 
4713, 4719, 4723, 4733, 4746, 4748, 4752, 4754, 4758, 4760, 4762, 
4765, 4766, 4787, 4788, 4792, 4793, 4806, 4807, 4808, 4828, 4841, 
4842, 4845, 4848, 4853, 4856, 4871, 4872, 4877

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods). 120, 362, 
576, 717, 947, 1093, 1098, 1152, 1159, 1375, 1700, 1758, 1887, 
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2022, 2035, 2037, 2359, 2630, 2641, 2654, 2685, 2846, 2903, 2916, 
3278, 3314, 3642, 4551, 4667

Soy Proteins–Hydrolyzed and Hydrolysates (General), as in 
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested 
Milk Replacers, etc. 435, 2830, 3370, 3372, 4003, 4004, 4067

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products. 1, 20, 21, 
22, 25, 26, 27, 28, 29, 31, 32, 34, 35, 38, 41, 43, 44, 45, 46, 47, 49, 
51, 52, 55, 58, 60, 61, 62, 64, 65, 66, 68, 70, 74, 75, 76, 78, 79, 80, 
82, 84, 85, 87, 88, 89, 90, 91, 92, 95, 100, 101, 102, 103, 104, 106, 
107, 110, 111, 112, 113, 116, 118, 119, 120, 123, 125, 126, 127, 
128, 129, 130, 144, 145, 147, 148, 151, 155, 156, 161, 162, 190, 
194, 201, 208, 223, 240, 256, 266, 269, 318, 324, 326, 333, 345, 
346, 347, 376, 411, 415, 460, 461, 477, 501, 565, 566, 568, 601, 
637, 660, 707, 718, 770, 779, 839, 862, 863, 870, 875, 882, 884, 
928, 936, 937, 939, 947, 967, 1068, 1086, 1087, 1090, 1215, 1240, 
1244, 1290, 1319, 1320, 1343, 1363, 1390, 1424, 1448, 1469, 1535, 
1544, 1613, 1623, 1653, 1664, 1729, 1790, 1866, 1872, 1889, 1924, 
1927, 1928, 1930, 1968, 1974, 2044, 2045, 2047, 2104, 2112, 2140, 
2142, 2205, 2240, 2303, 2431, 2439, 2492, 2503, 2540, 2564, 2572, 
2612, 2616, 2618, 2707, 2745, 2748, 2768, 2769, 2771, 2772, 2774, 
2775, 2781, 2791, 2799, 2812, 2814, 2854, 2861, 2907, 2969, 3003, 
3026, 3027, 3054, 3056, 3057, 3122, 3136, 3156, 3164, 3181, 3182, 
3211, 3290, 3362, 3399, 3400, 3402, 3415, 3426, 3458, 3664, 3690, 
3732, 3939, 3972, 3987, 4176, 4295, 4324, 4419, 4469, 4550, 4698, 
4792, 4886

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 3, 4, 5, 8, 11, 13, 16, 17, 
19, 30, 36, 52, 55, 58, 61, 72, 83, 135, 167, 201, 246, 262, 292, 332, 
386, 400, 537, 550, 604, 837, 1043, 1058, 1167, 1359, 1746, 2647, 
2834, 3782

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use. 1, 2, 6, 7, 8, 9, 10, 12, 15, 16, 18, 23, 
24, 28, 32, 33, 37, 39, 40, 42, 43, 44, 46, 48, 50, 52, 53, 54, 55, 56, 
57, 59, 60, 63, 67, 69, 71, 72, 73, 77, 81, 83, 86, 89, 92, 93, 94, 95, 
96, 97, 98, 99, 102, 103, 105, 106, 109, 111, 115, 117, 120, 121, 
122, 124, 125, 131, 132, 133, 134, 136, 137, 138, 139, 140, 141, 
142, 143, 145, 146, 150, 152, 153, 154, 157, 158, 159, 160, 163, 
166, 168, 169, 170, 172, 173, 175, 176, 179, 182, 183, 185, 186, 
187, 188, 191, 193, 194, 196, 197, 198, 199, 200, 201, 202, 203, 
204, 205, 206, 208, 209, 210, 211, 212, 214, 215, 216, 217, 218, 
219, 220, 221, 222, 223, 225, 227, 229, 231, 233, 234, 235, 236, 
237, 238, 241, 242, 243, 244, 245, 246, 247, 248, 249, 251, 252, 
253, 254, 255, 257, 258, 260, 261, 263, 265, 266, 268, 269, 270, 
272, 274, 275, 282, 283, 284, 286, 288, 289, 290, 291, 293, 294, 
295, 296, 298, 301, 302, 305, 306, 308, 318, 323, 325, 326, 332, 
334, 335, 336, 337, 339, 341, 342, 344, 346, 347, 348, 349, 350, 
351, 352, 353, 354, 355, 356, 358, 361, 362, 363, 364, 365, 369, 
379, 380, 381, 383, 384, 386, 387, 389, 390, 391, 399, 400, 402, 
403, 404, 406, 410, 411, 412, 416, 417, 419, 420, 421, 422, 427, 
430, 441, 443, 448, 449, 453, 459, 461, 462, 464, 465, 468, 470, 
471, 472, 473, 474, 476, 477, 483, 484, 485, 486, 487, 488, 489, 
491, 494, 503, 504, 505, 507, 509, 513, 514, 516, 517, 523, 529, 
532, 534, 537, 539, 541, 545, 547, 549, 550, 556, 557, 558, 559, 
560, 561, 564, 565, 566, 567, 569, 572, 575, 583, 585, 586, 588, 

589, 593, 594, 595, 596, 597, 598, 599, 602, 603, 604, 607, 608, 
609, 610, 614, 616, 619, 621, 625, 626, 627, 629, 637, 638, 647, 
648, 649, 652, 657, 658, 662, 666, 667, 673, 681, 682, 683, 687, 
693, 697, 705, 708, 712, 713, 717, 718, 719, 722, 723, 724, 729, 
734, 736, 737, 739, 740, 753, 754, 755, 756, 757, 761, 764, 772, 
773, 780, 781, 782, 783, 784, 785, 786, 790, 791, 792, 797, 801, 
805, 808, 812, 814, 816, 820, 822, 824, 826, 827, 828, 836, 837, 
838, 843, 844, 846, 849, 857, 863, 874, 876, 877, 881, 883, 886, 
891, 899, 906, 911, 913, 914, 917, 918, 921, 922, 923, 924, 925, 
926, 931, 937, 940, 941, 942, 943, 944, 946, 947, 948, 949, 953, 
957, 958, 967, 968, 974, 975, 981, 992, 998, 999, 1000, 1002, 1003, 
1004, 1006, 1010, 1013, 1014, 1015, 1016, 1017, 1018, 1020, 1022, 
1023, 1029, 1043, 1047, 1056, 1057, 1058, 1061, 1064, 1066, 1067, 
1068, 1072, 1074, 1075, 1077, 1081, 1082, 1084, 1085, 1086, 1088, 
1091, 1092, 1093, 1095, 1096, 1098, 1110, 1115, 1116, 1122, 1123, 
1135, 1148, 1151, 1152, 1159, 1160, 1162, 1166, 1167, 1176, 1177, 
1179, 1182, 1185, 1186, 1193, 1196, 1197, 1206, 1222, 1224, 1228, 
1240, 1242, 1243, 1244, 1245, 1246, 1250, 1259, 1268, 1274, 1277, 
1278, 1280, 1282, 1283, 1284, 1286, 1291, 1299, 1300, 1304, 1313, 
1317, 1321, 1325, 1337, 1348, 1352, 1353, 1357, 1358, 1359, 1363, 
1364, 1365, 1370, 1376, 1380, 1383, 1385, 1386, 1387, 1388, 1389, 
1390, 1392, 1399, 1401, 1402, 1403, 1406, 1407, 1415, 1420, 1421, 
1424, 1437, 1441, 1446, 1448, 1449, 1450, 1452, 1453, 1455, 1461, 
1464, 1466, 1467, 1471, 1474, 1475, 1478, 1480, 1483, 1486, 1489, 
1491, 1492, 1497, 1509, 1510, 1511, 1514, 1515, 1520, 1525, 1526, 
1528, 1529, 1531, 1535, 1536, 1537, 1541, 1543, 1544, 1546, 1555, 
1559, 1561, 1568, 1569, 1577, 1578, 1584, 1588, 1593, 1596, 1599, 
1600, 1603, 1604, 1605, 1608, 1612, 1616, 1618, 1619, 1620, 1623, 
1627, 1632, 1633, 1636, 1637, 1638, 1640, 1645, 1647, 1649, 1652, 
1657, 1658, 1659, 1665, 1666, 1667, 1670, 1672, 1674, 1675, 1679, 
1682, 1686, 1689, 1690, 1692, 1693, 1696, 1697, 1698, 1700, 1704, 
1705, 1707, 1708, 1709, 1712, 1721, 1724, 1725, 1727, 1732, 1733, 
1735, 1739, 1740, 1741, 1745, 1746, 1747, 1750, 1751, 1752, 1753, 
1754, 1755, 1757, 1761, 1763, 1764, 1765, 1769, 1770, 1772, 1773, 
1776, 1781, 1785, 1786, 1789, 1790, 1792, 1793, 1796, 1804, 1805, 
1807, 1808, 1811, 1816, 1818, 1819, 1823, 1824, 1825, 1827, 1831, 
1838, 1850, 1852, 1853, 1865, 1868, 1870, 1874, 1878, 1879, 1881, 
1883, 1884, 1885, 1887, 1890, 1892, 1898, 1902, 1905, 1907, 1908, 
1909, 1913, 1914, 1916, 1917, 1919, 1920, 1924, 1928, 1929, 1931, 
1932, 1934, 1936, 1937, 1938, 1939, 1943, 1946, 1947, 1949, 1953, 
1957, 1958, 1960, 1962, 1963, 1967, 1969, 1972, 1976, 1977, 1979, 
1980, 1982, 1983, 1984, 1985, 1986, 1988, 1991, 1992, 1996, 1997, 
1999, 2009, 2015, 2016, 2017, 2018, 2019, 2020, 2022, 2023, 2024, 
2026, 2028, 2032, 2033, 2034, 2035, 2036, 2037, 2039, 2043, 2046, 
2049, 2051, 2052, 2055, 2058, 2059, 2065, 2066, 2071, 2072, 2073, 
2074, 2077, 2079, 2080, 2081, 2082, 2083, 2084, 2085, 2086, 2087, 
2088, 2092, 2093, 2094, 2097, 2100, 2102, 2103, 2105, 2106, 2116, 
2117, 2120, 2121, 2137, 2138, 2140, 2141, 2145, 2146, 2148, 2149, 
2150, 2152, 2153, 2165, 2167, 2168, 2171, 2172, 2173, 2174, 2177, 
2178, 2179, 2180, 2182, 2183, 2184, 2187, 2189, 2192, 2193, 2196, 
2197, 2198, 2201, 2203, 2204, 2205, 2211, 2213, 2214, 2216, 2217, 
2219, 2221, 2222, 2224, 2226, 2229, 2230, 2231, 2232, 2233, 2234, 
2235, 2239, 2240, 2244, 2247, 2248, 2249, 2250, 2252, 2254, 2255, 
2258, 2259, 2261, 2263, 2269, 2273, 2274, 2280, 2284, 2285, 2286, 
2287, 2289, 2296, 2297, 2299, 2301, 2302, 2325, 2326, 2330, 2340, 
2342, 2344, 2345, 2346, 2347, 2350, 2354, 2355, 2357, 2359, 2363, 
2367, 2368, 2369, 2370, 2371, 2372, 2382, 2385, 2386, 2387, 2390, 
2396, 2399, 2400, 2401, 2402, 2406, 2407, 2408, 2412, 2413, 2417, 
2420, 2422, 2424, 2426, 2431, 2433, 2435, 2436, 2437, 2440, 2441, 
2442, 2444, 2446, 2452, 2454, 2457, 2459, 2464, 2466, 2468, 2470, 
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2472, 2473, 2474, 2476, 2478, 2479, 2481, 2486, 2487, 2488, 2490, 
2492, 2493, 2494, 2495, 2496, 2497, 2499, 2500, 2501, 2505, 2508, 
2509, 2512, 2514, 2516, 2519, 2522, 2523, 2525, 2528, 2530, 2534, 
2535, 2537, 2539, 2541, 2542, 2544, 2545, 2547, 2550, 2551, 2553, 
2556, 2557, 2558, 2559, 2561, 2565, 2568, 2571, 2572, 2574, 2575, 
2580, 2583, 2587, 2588, 2589, 2590, 2592, 2594, 2599, 2600, 2601, 
2602, 2604, 2606, 2607, 2608, 2610, 2613, 2614, 2615, 2616, 2617, 
2618, 2619, 2621, 2625, 2626, 2627, 2628, 2630, 2632, 2633, 2635, 
2637, 2638, 2639, 2640, 2645, 2646, 2647, 2648, 2650, 2651, 2652, 
2654, 2655, 2656, 2658, 2659, 2661, 2664, 2665, 2668, 2669, 2670, 
2672, 2673, 2677, 2678, 2679, 2680, 2681, 2682, 2683, 2685, 2686, 
2687, 2688, 2689, 2690, 2692, 2693, 2696, 2698, 2699, 2700, 2706, 
2712, 2715, 2717, 2718, 2719, 2723, 2725, 2726, 2728, 2729, 2732, 
2733, 2734, 2735, 2737, 2738, 2739, 2741, 2742, 2743, 2744, 2745, 
2746, 2747, 2748, 2749, 2750, 2751, 2752, 2753, 2754, 2756, 2757, 
2760, 2761, 2763, 2764, 2765, 2766, 2767, 2768, 2769, 2770, 2773, 
2774, 2776, 2777, 2778, 2780, 2783, 2785, 2787, 2788, 2790, 2795, 
2797, 2798, 2800, 2801, 2802, 2803, 2804, 2806, 2807, 2808, 2809, 
2810, 2811, 2812, 2813, 2814, 2819, 2820, 2821, 2822, 2824, 2825, 
2826, 2827, 2828, 2829, 2830, 2831, 2832, 2833, 2834, 2835, 2836, 
2837, 2839, 2840, 2841, 2843, 2844, 2845, 2847, 2848, 2850, 2851, 
2852, 2855, 2856, 2861, 2862, 2868, 2870, 2876, 2878, 2879, 2881, 
2882, 2883, 2887, 2889, 2890, 2895, 2900, 2901, 2902, 2903, 2906, 
2909, 2910, 2913, 2914, 2915, 2917, 2918, 2920, 2921, 2923, 2924, 
2925, 2927, 2932, 2933, 2938, 2939, 2944, 2945, 2946, 2947, 2949, 
2950, 2951, 2953, 2954, 2963, 2964, 2966, 2970, 2972, 2974, 2976, 
2977, 2978, 2979, 2984, 2985, 2986, 2987, 2988, 2989, 2990, 2991, 
2992, 2996, 2997, 2999, 3000, 3002, 3005, 3006, 3007, 3009, 3013, 
3014, 3015, 3016, 3017, 3019, 3020, 3023, 3025, 3028, 3032, 3034, 
3037, 3039, 3040, 3041, 3042, 3045, 3047, 3048, 3050, 3052, 3055, 
3058, 3062, 3063, 3064, 3065, 3066, 3067, 3068, 3069, 3071, 3072, 
3073, 3074, 3075, 3078, 3079, 3081, 3082, 3083, 3084, 3085, 3088, 
3091, 3094, 3096, 3097, 3098, 3099, 3100, 3101, 3102, 3103, 3105, 
3107, 3108, 3109, 3112, 3114, 3117, 3118, 3119, 3122, 3125, 3126, 
3127, 3128, 3129, 3131, 3132, 3133, 3134, 3136, 3141, 3143, 3144, 
3145, 3147, 3150, 3151, 3152, 3154, 3155, 3156, 3157, 3158, 3159, 
3161, 3162, 3163, 3165, 3166, 3168, 3169, 3170, 3172, 3176, 3178, 
3179, 3184, 3189, 3191, 3193, 3197, 3202, 3205, 3208, 3210, 3212, 
3213, 3214, 3218, 3219, 3221, 3227, 3229, 3230, 3232, 3233, 3234, 
3235, 3236, 3237, 3238, 3240, 3241, 3242, 3243, 3246, 3248, 3249, 
3252, 3254, 3255, 3256, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 
3269, 3270, 3271, 3272, 3273, 3275, 3277, 3278, 3279, 3280, 3281, 
3282, 3283, 3284, 3285, 3286, 3287, 3288, 3289, 3291, 3293, 3296, 
3297, 3299, 3300, 3302, 3303, 3305, 3306, 3307, 3308, 3310, 3311, 
3312, 3313, 3315, 3316, 3317, 3318, 3320, 3323, 3324, 3325, 3326, 
3328, 3330, 3331, 3333, 3334, 3337, 3339, 3340, 3341, 3342, 3344, 
3345, 3346, 3354, 3357, 3360, 3361, 3363, 3364, 3365, 3366, 3369, 
3370, 3371, 3372, 3374, 3375, 3376, 3380, 3385, 3389, 3390, 3391, 
3392, 3396, 3397, 3398, 3399, 3401, 3402, 3403, 3405, 3406, 3407, 
3408, 3409, 3414, 3417, 3420, 3422, 3424, 3426, 3434, 3435, 3436, 
3438, 3443, 3446, 3447, 3448, 3449, 3450, 3451, 3453, 3454, 3456, 
3459, 3460, 3461, 3462, 3467, 3474, 3477, 3478, 3479, 3480, 3486, 
3490, 3491, 3492, 3495, 3497, 3498, 3499, 3501, 3502, 3503, 3505, 
3507, 3509, 3511, 3512, 3513, 3518, 3523, 3524, 3526, 3539, 3540, 
3541, 3542, 3543, 3544, 3546, 3548, 3551, 3552, 3553, 3558, 3563, 
3566, 3567, 3568, 3569, 3573, 3575, 3576, 3578, 3579, 3580, 3581, 
3582, 3585, 3591, 3592, 3595, 3599, 3601, 3602, 3606, 3607, 3608, 
3609, 3613, 3616, 3619, 3624, 3631, 3637, 3639, 3640, 3642, 3644, 
3648, 3649, 3651, 3654, 3655, 3657, 3659, 3664, 3666, 3668, 3673, 
3674, 3677, 3678, 3679, 3680, 3682, 3685, 3688, 3689, 3690, 3692, 

3694, 3697, 3699, 3700, 3701, 3702, 3703, 3704, 3705, 3706, 3707, 
3708, 3709, 3711, 3713, 3715, 3717, 3721, 3722, 3725, 3726, 3727, 
3729, 3731, 3732, 3735, 3736, 3741, 3749, 3750, 3753, 3755, 3756, 
3757, 3758, 3762, 3764, 3775, 3777, 3780, 3782, 3787, 3788, 3794, 
3795, 3796, 3798, 3804, 3805, 3808, 3812, 3818, 3821, 3822, 3823, 
3824, 3825, 3826, 3827, 3828, 3830, 3831, 3832, 3833, 3834, 3836, 
3838, 3839, 3844, 3846, 3847, 3850, 3851, 3852, 3853, 3855, 3858, 
3864, 3868, 3870, 3873, 3874, 3877, 3879, 3881, 3882, 3884, 3886, 
3887, 3888, 3889, 3892, 3893, 3895, 3896, 3897, 3899, 3900, 3906, 
3910, 3911, 3912, 3913, 3915, 3922, 3923, 3925, 3926, 3927, 3928, 
3929, 3930, 3931, 3932, 3933, 3934, 3936, 3937, 3944, 3945, 3947, 
3948, 3949, 3950, 3951, 3952, 3958, 3960, 3962, 3964, 3967, 3968, 
3969, 3970, 3971, 3972, 3973, 3975, 3976, 3979, 3980, 3983, 3984, 
3986, 3987, 3988, 3991, 3992, 3993, 3994, 3995, 3997, 3998, 4002, 
4003, 4004, 4005, 4006, 4009, 4011, 4013, 4014, 4016, 4017, 4019, 
4020, 4021, 4026, 4029, 4030, 4033, 4036, 4037, 4039, 4042, 4045, 
4046, 4047, 4050, 4051, 4053, 4055, 4057, 4059, 4060, 4061, 4064, 
4065, 4066, 4067, 4069, 4070, 4071, 4072, 4074, 4075, 4076, 4077, 
4083, 4084, 4085, 4087, 4088, 4100, 4101, 4102, 4103, 4104, 4107, 
4108, 4109, 4110, 4115, 4116, 4117, 4118, 4119, 4122, 4126, 4129, 
4131, 4132, 4135, 4136, 4137, 4138, 4141, 4143, 4146, 4149, 4150, 
4151, 4152, 4154, 4155, 4157, 4158, 4159, 4164, 4165, 4166, 4167, 
4168, 4170, 4171, 4172, 4173, 4174, 4175, 4176, 4182, 4183, 4184, 
4185, 4187, 4188, 4189, 4190, 4192, 4193, 4197, 4198, 4200, 4202, 
4204, 4205, 4207, 4209, 4210, 4211, 4213, 4215, 4216, 4217, 4219, 
4223, 4224, 4227, 4229, 4231, 4234, 4235, 4236, 4238, 4239, 4240, 
4241, 4243, 4244, 4245, 4246, 4247, 4248, 4250, 4251, 4252, 4253, 
4254, 4255, 4258, 4260, 4261, 4262, 4263, 4264, 4265, 4266, 4267, 
4268, 4269, 4270, 4271, 4272, 4273, 4276, 4277, 4278, 4279, 4280, 
4281, 4282, 4283, 4284, 4285, 4286, 4287, 4288, 4290, 4292, 4293, 
4294, 4295, 4296, 4297, 4300, 4301, 4302, 4304, 4306, 4307, 4308, 
4311, 4312, 4313, 4314, 4315, 4316, 4317, 4318, 4322, 4323, 4324, 
4325, 4335, 4339, 4341, 4342, 4343, 4344, 4345, 4346, 4348, 4349, 
4350, 4353, 4354, 4355, 4358, 4359, 4360, 4361, 4363, 4364, 4369, 
4370, 4371, 4375, 4377, 4378, 4379, 4381, 4382, 4383, 4384, 4385, 
4386, 4387, 4388, 4390, 4392, 4393, 4394, 4396, 4397, 4398, 4401, 
4403, 4404, 4405, 4406, 4407, 4408, 4411, 4412, 4413, 4414, 4415, 
4416, 4417, 4418, 4419, 4421, 4422, 4423, 4426, 4429, 4430, 4432, 
4433, 4435, 4436, 4437, 4439, 4440, 4441, 4442, 4443, 4444, 4445, 
4446, 4447, 4448, 4449, 4451, 4452, 4457, 4458, 4459, 4460, 4462, 
4464, 4465, 4466, 4467, 4468, 4469, 4470, 4472, 4473, 4474, 4475, 
4477, 4479, 4480, 4481, 4482, 4484, 4485, 4487, 4488, 4490, 4492, 
4493, 4495, 4496, 4498, 4499, 4500, 4501, 4503, 4504, 4506, 4508, 
4509, 4511, 4512, 4513, 4514, 4516, 4518, 4519, 4520, 4521, 4522, 
4523, 4524, 4526, 4527, 4528, 4529, 4530, 4531, 4532, 4533, 4534, 
4536, 4538, 4540, 4541, 4543, 4546, 4547, 4549, 4551, 4552, 4553, 
4554, 4555, 4557, 4558, 4560, 4561, 4564, 4566, 4569, 4570, 4571, 
4573, 4574, 4575, 4576, 4578, 4580, 4581, 4583, 4584, 4585, 4586, 
4587, 4588, 4589, 4590, 4591, 4594, 4595, 4596, 4598, 4599, 4600, 
4601, 4603, 4604, 4605, 4606, 4607, 4610, 4611, 4612, 4614, 4616, 
4620, 4622, 4623, 4624, 4628, 4629, 4630, 4631, 4632, 4633, 4634, 
4635, 4638, 4642, 4643, 4644, 4645, 4646, 4648, 4649, 4650, 4653, 
4654, 4655, 4657, 4658, 4659, 4660, 4662, 4664, 4667, 4668, 4669, 
4670, 4672, 4673, 4674, 4676, 4677, 4679, 4680, 4682, 4684, 4685, 
4686, 4688, 4689, 4690, 4691, 4693, 4694, 4695, 4698, 4699, 4700, 
4701, 4703, 4707, 4708, 4709, 4711, 4714, 4716, 4717, 4719, 4720, 
4724, 4727, 4730, 4731, 4733, 4734, 4735, 4736, 4737, 4743, 4744, 
4747, 4753, 4756, 4758, 4760, 4761, 4762, 4764, 4765, 4766, 4767, 
4768, 4769, 4770, 4771, 4772, 4773, 4775, 4776, 4777, 4779, 4785, 
4786, 4787, 4790, 4791, 4792, 4793, 4794, 4795, 4796, 4798, 4799, 
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4801, 4802, 4803, 4806, 4807, 4808, 4811, 4812, 4813, 4815, 4816, 
4817, 4818, 4820, 4825, 4826, 4827, 4828, 4829, 4836, 4838, 4839, 
4841, 4842, 4844, 4845, 4849, 4850, 4851, 4853, 4855, 4856, 4858, 
4861, 4862, 4863, 4865, 4866, 4867, 4869, 4870, 4871, 4872, 4873, 
4874, 4876, 4877, 4879, 4880, 4881, 4882, 4884, 4885, 4886

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology). 6, 
8, 16, 17, 88, 109, 120, 140, 145, 200, 258, 262, 271, 296, 334, 335, 
346, 353, 388, 395, 401, 402, 462, 619, 736, 773, 783, 838, 862, 
863, 874, 875, 882, 936, 937, 941, 947, 948, 949, 981, 1000, 1022, 
1023, 1088, 1131, 1132, 1162, 1167, 1176, 1272, 1273, 1284, 1304, 
1343, 1363, 1420, 1421, 1464, 1469, 1515, 1580, 1649, 1686, 1729, 
1752, 1868, 1908, 1927, 1983, 2086, 2412, 2516, 2588, 2610, 2637, 
2692, 2728, 2790, 2799, 2814, 2839, 2900, 2906, 2907, 2915, 3070, 
3083, 3135, 3136, 3211, 3362, 3365, 3402, 3426, 3478, 3568, 3645, 
3664, 3953, 3972, 3987, 4067, 4176, 4291, 4384, 4512, 4542, 4543, 
4551, 4624, 4727, 4752, 4760, 4762, 4765, 4792, 4793

Soy Proteins–Textured–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 1106, 1238

Soy Proteins–Textured Isolates–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages. 114, 149, 165, 
171, 180, 232, 300, 329, 380, 397, 417, 771, 789, 911, 972, 1307, 
1954, 2081, 2091, 2096

Soy Proteins–Textured, in Dry Cereal-Soy Blends. 612, 746, 758, 
833, 1050, 1331, 1426, 1634, 1636, 1650, 1744, 2328, 2329, 2379, 
2532, 2859, 2863, 2865, 2892, 2982, 3001, 3029, 3095, 3185, 3186, 
3187, 3188, 3226, 3255, 3256, 3355, 3475

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products. 32, 43, 54, 60, 
77, 84, 85, 96, 107, 116, 118, 123, 124, 134, 137, 143, 144, 145, 
146, 151, 152, 169, 195, 196, 214, 223, 224, 225, 236, 237, 238, 
239, 243, 252, 253, 254, 255, 260, 261, 273, 278, 279, 280, 284, 
287, 288, 298, 303, 309, 311, 312, 313, 314, 320, 322, 328, 330, 
342, 348, 365, 371, 389, 392, 393, 394, 419, 420, 427, 435, 436, 
437, 438, 439, 440, 486, 502, 507, 533, 534, 540, 541, 545, 549, 
551, 554, 555, 571, 581, 620, 642, 644, 647, 650, 738, 743, 744, 
745, 749, 750, 758, 759, 760, 781, 825, 828, 832, 834, 835, 839, 
881, 900, 907, 913, 923, 956, 1041, 1042, 1051, 1053, 1054, 1193, 
1212, 1218, 1220, 1222, 1235, 1237, 1357, 1383, 1387, 1388, 1389, 
1392, 1578, 1828, 1831, 3191, 3884, 4054, 4135, 4136, 4347

Soy Proteins, Textured (General). 189, 264, 320, 321, 338, 378, 
411, 417, 424, 431, 434, 442, 449, 451, 456, 458, 483, 485, 506, 
508, 510, 524, 530, 531, 532, 553, 574, 577, 579, 584, 585, 590, 
611, 612, 624, 631, 636, 640, 651, 654, 659, 669, 670, 671, 677, 
688, 692, 693, 696, 699, 700, 704, 708, 709, 712, 714, 721, 723, 
726, 727, 728, 731, 732, 735, 759, 761, 769, 771, 776, 778, 795, 
796, 798, 799, 800, 802, 806, 807, 810, 814, 815, 817, 818, 819, 
829, 830, 840, 841, 847, 850, 853, 854, 859, 865, 866, 867, 871, 
873, 876, 877, 893, 894, 895, 896, 897, 898, 909, 930, 935, 945, 
948, 950, 954, 955, 956, 960, 966, 971, 973, 978, 982, 987, 989, 
991, 993, 994, 995, 996, 1000, 1008, 1009, 1031, 1034, 1040, 1044, 
1045, 1046, 1052, 1059, 1060, 1062, 1076, 1078, 1079, 1080, 1083, 
1097, 1104, 1106, 1108, 1109, 1113, 1119, 1120, 1124, 1125, 1127, 

1130, 1131, 1132, 1139, 1141, 1142, 1145, 1146, 1150, 1153, 1156, 
1161, 1164, 1171, 1173, 1174, 1181, 1182, 1183, 1187, 1206, 1207, 
1216, 1219, 1239, 1246, 1247, 1250, 1253, 1258, 1263, 1267, 1269, 
1272, 1273, 1274, 1287, 1289, 1296, 1297, 1310, 1318, 1320, 1328, 
1329, 1330, 1332, 1334, 1335, 1336, 1337, 1339, 1344, 1350, 1354, 
1355, 1360, 1361, 1362, 1367, 1378, 1380, 1382, 1383, 1396, 1397, 
1398, 1400, 1401, 1408, 1409, 1410, 1411, 1416, 1417, 1423, 1427, 
1436, 1454, 1456, 1458, 1462, 1464, 1465, 1482, 1486, 1487, 1491, 
1496, 1501, 1502, 1503, 1505, 1508, 1516, 1524, 1527, 1528, 1530, 
1531, 1532, 1534, 1536, 1538, 1539, 1540, 1545, 1546, 1549, 1554, 
1558, 1571, 1580, 1581, 1583, 1585, 1598, 1599, 1601, 1609, 1610, 
1612, 1614, 1617, 1625, 1626, 1628, 1629, 1630, 1631, 1635, 1639, 
1643, 1656, 1660, 1662, 1673, 1677, 1680, 1683, 1684, 1687, 1688, 
1691, 1694, 1706, 1720, 1730, 1734, 1738, 1742, 1746, 1749, 1756, 
1758, 1760, 1762, 1763, 1768, 1771, 1772, 1788, 1789, 1800, 1806, 
1807, 1808, 1809, 1810, 1813, 1815, 1846, 1851, 1862, 1863, 1864, 
1867, 1868, 1869, 1882, 1888, 1891, 1896, 1903, 1910, 1912, 1918, 
1923, 1933, 1940, 1941, 1948, 1949, 1951, 1952, 1956, 1962, 1966, 
1973, 1978, 1981, 1985, 1998, 2000, 2002, 2003, 2005, 2022, 2026, 
2029, 2030, 2032, 2040, 2041, 2042, 2050, 2054, 2055, 2057, 2073, 
2076, 2080, 2103, 2115, 2140, 2144, 2153, 2155, 2156, 2176, 2194, 
2195, 2200, 2220, 2231, 2241, 2251, 2252, 2253, 2262, 2268, 2271, 
2287, 2292, 2295, 2304, 2305, 2308, 2309, 2310, 2311, 2313, 2316, 
2317, 2319, 2326, 2328, 2329, 2332, 2353, 2358, 2370, 2379, 2396, 
2397, 2404, 2411, 2418, 2419, 2423, 2429, 2448, 2455, 2460, 2461, 
2462, 2473, 2484, 2504, 2506, 2513, 2515, 2517, 2520, 2521, 2527, 
2532, 2538, 2549, 2552, 2566, 2576, 2578, 2579, 2585, 2620, 2623, 
2634, 2635, 2638, 2642, 2657, 2663, 2672, 2684, 2694, 2701, 2710, 
2715, 2727, 2728, 2733, 2796, 2798, 2817, 2838, 2840, 2842, 2867, 
2869, 2872, 2876, 2884, 2891, 2893, 2898, 2899, 2917, 2956, 2957, 
2958, 2959, 2960, 2961, 2967, 2984, 2993, 3004, 3018, 3021, 3022, 
3031, 3036, 3049, 3061, 3086, 3087, 3089, 3090, 3092, 3093, 3104, 
3136, 3138, 3139, 3140, 3154, 3166, 3167, 3190, 3206, 3214, 3245, 
3253, 3255, 3256, 3265, 3267, 3292, 3301, 3323, 3328, 3336, 3338, 
3341, 3352, 3355, 3368, 3372, 3388, 3414, 3418, 3423, 3426, 3432, 
3438, 3459, 3468, 3482, 3489, 3494, 3496, 3510, 3571, 3581, 3583, 
3597, 3601, 3611, 3625, 3633, 3635, 3645, 3662, 3663, 3667, 3668, 
3669, 3670, 3673, 3680, 3695, 3696, 3707, 3716, 3717, 3748, 3754, 
3759, 3765, 3778, 3782, 3784, 3803, 3806, 3807, 3810, 3811, 3816, 
3820, 3829, 3837, 3840, 3841, 3842, 3845, 3851, 3852, 3856, 3866, 
3867, 3871, 3885, 3890, 3892, 3900, 3913, 3914, 3918, 3924, 3941, 
3948, 3961, 3963, 3965, 3967, 3976, 3981, 3990, 3996, 3999, 4000, 
4001, 4002, 4006, 4010, 4015, 4025, 4033, 4037, 4040, 4041, 4048, 
4049, 4052, 4060, 4063, 4078, 4079, 4086, 4091, 4093, 4094, 4095, 
4096, 4097, 4099, 4105, 4110, 4122, 4125, 4127, 4128, 4130, 4131, 
4133, 4140, 4141, 4150, 4152, 4162, 4168, 4170, 4176, 4178, 4181, 
4191, 4194, 4195, 4196, 4203, 4222, 4233, 4237, 4241, 4249, 4257, 
4274, 4295, 4298, 4299, 4303, 4305, 4307, 4309, 4329, 4330, 4331, 
4332, 4336, 4337, 4340, 4347, 4367, 4368, 4399, 4406, 4410, 4425, 
4434, 4452, 4453, 4456, 4461, 4462, 4463, 4469, 4477, 4497, 4498, 
4502, 4503, 4505, 4506, 4507, 4511, 4522, 4525, 4542, 4544, 4561, 
4565, 4572, 4576, 4577, 4592, 4593, 4596, 4615, 4619, 4635, 4636, 
4639, 4640, 4641, 4649, 4650, 4651, 4656, 4665, 4667, 4671, 4678, 
4696, 4699, 4703, 4706, 4715, 4717, 4718, 4721, 4724, 4725, 4726, 
4730, 4751, 4759, 4763, 4774, 4778, 4779, 4780, 4782, 4787, 4797, 
4801, 4807, 4819, 4821, 4832, 4835, 4843, 4847, 4850, 4854, 4859, 
4860, 4864, 4873

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
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Fermented. 58, 77, 102, 151, 201, 534, 1170, 1228, 1247, 1371, 
1372, 1657, 1780, 1914, 2056, 2102, 2109, 2113, 2250, 2374, 2382, 
2390, 2401, 2508, 2575, 2620, 2764, 2969, 3010, 3049, 3053, 3126, 
3127, 3156, 3217, 3224, 3245, 3340, 3368, 3410, 3415, 3441, 3491, 
3492, 3578, 3579, 3765, 3839, 3848, 3875, 3880, 3990, 4032, 4213, 
4293, 4313, 4340, 4539, 4548, 4563, 4568, 4783, 4788, 4805, 4833, 
4876, 4881

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand. 2444

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, 
and Traditional Worcestershire Sauce. 2, 3, 6, 7, 39, 58, 74, 76, 120, 
125, 170, 191, 203, 245, 246, 249, 292, 301, 326, 339, 422, 460, 
556, 559, 614, 616, 652, 659, 738, 837, 904, 939, 948, 949, 960, 
978, 1003, 1017, 1057, 1058, 1186, 1320, 1345, 1371, 1372, 1401, 
1402, 1416, 1418, 1420, 1596, 1605, 1608, 1610, 1630, 1718, 1724, 
1810, 1812, 1816, 1848, 1851, 1854, 1865, 1868, 1893, 1894, 1898, 
1911, 1952, 1956, 1958, 1962, 2021, 2025, 2032, 2095, 2098, 2103, 
2142, 2177, 2195, 2197, 2201, 2225, 2227, 2231, 2233, 2254, 2261, 
2283, 2295, 2299, 2326, 2351, 2365, 2369, 2398, 2444, 2457, 2473, 
2480, 2493, 2498, 2501, 2513, 2523, 2553, 2584, 2586, 2588, 2603, 
2620, 2623, 2627, 2720, 2724, 2761, 2813, 2815, 2820, 2828, 2891, 
2971, 2984, 2994, 2998, 3008, 3014, 3048, 3049, 3051, 3053, 3074, 
3106, 3136, 3154, 3209, 3227, 3245, 3258, 3260, 3273, 3342, 3368, 
3405, 3410, 3423, 3454, 3455, 3456, 3486, 3489, 3525, 3542, 3589, 
3590, 3617, 3621, 3633, 3643, 3645, 3647, 3656, 3658, 3667, 3680, 
3707, 3708, 3709, 3750, 3767, 3785, 3787, 3810, 3818, 3820, 3822, 
3823, 3824, 3891, 3913, 3917, 3947, 3950, 3964, 3966, 3967, 3981, 
3991, 3994, 3995, 4004, 4012, 4021, 4037, 4058, 4060, 4113, 4117, 
4126, 4150, 4152, 4203, 4207, 4213, 4224, 4226, 4227, 4228, 4230, 
4231, 4241, 4242, 4243, 4250, 4253, 4289, 4291, 4293, 4295, 4302, 
4311, 4334, 4339, 4350, 4405, 4406, 4425, 4452, 4458, 4477, 4479, 
4495, 4497, 4502, 4505, 4522, 4532, 4536, 4537, 4564, 4592, 4647, 
4652, 4677, 4679, 4699, 4705, 4710, 4711, 4725, 4729, 4739, 4740, 
4743, 4758, 4761, 4766, 4779, 4782, 4787, 4805, 4807, 4819, 4834, 
4838, 4840, 4843, 4854, 4856, 4874

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 2365

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 339, 904, 1610, 2197, 2201, 2254, 3368, 
3405, 3486, 3489, 3667, 3680, 3822

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 3822

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale. 125

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 3

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce. 120, 1194, 1371, 1575, 1778, 2047, 2142, 2160, 2228, 
2336, 2369, 2662, 2854, 3014, 3410, 3966, 4007, 4207, 4406, 4452, 
4532

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 556, 
1402, 1610, 1898, 2295, 2299, 2623, 3410, 3423

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce. 1962, 2299, 2720, 3410

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese. 2365

Soy Sauce, Used as an Ingredient in Commercial Products. 229, 
1271, 1574, 1584, 1641, 1642, 1829, 1847, 1995, 2009, 2122, 2123, 
2124, 2125, 2306, 2315, 2317, 2318, 2337, 2338, 2339, 2343, 2375, 
2376, 2378, 2471, 2663, 2703, 2704, 2758, 2823, 2872, 2978, 3066, 
3067, 3095, 3111, 3116, 3143, 3243, 3321, 3322, 3382, 3384, 3495, 
3531, 3532, 3535, 3536, 3552, 3561, 3636, 3668, 3801, 3988, 4640, 
4731, 4825, 4826, 4865

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 7, 
58, 74, 76, 120, 170, 245, 249, 292, 326, 616, 652, 837, 944, 947, 
948, 949, 1017, 1057, 1074, 1244, 1247, 1253, 1371, 1372, 1399, 
1401, 1402, 1418, 1470, 1596, 1605, 1610, 1718, 1728, 1738, 1810, 
1812, 1816, 1851, 1861, 1865, 1868, 1880, 1893, 1894, 1898, 1937, 
1958, 1962, 1978, 2025, 2027, 2103, 2188, 2197, 2233, 2254, 2283, 
2286, 2299, 2326, 2332, 2351, 2365, 2369, 2408, 2457, 2480, 2513, 
2523, 2584, 2623, 2627, 2720, 2724, 2813, 2815, 2895, 2900, 2998, 
3001, 3048, 3074, 3136, 3150, 3209, 3245, 3273, 3294, 3339, 3379, 
3405, 3423, 3454, 3456, 3460, 3461, 3486, 3661, 3708, 3709, 3774, 
3785, 3790, 3876, 3926, 3947, 3964, 4019, 4117, 4147, 4150, 4152, 
4182, 4207, 4213, 4224, 4225, 4227, 4231, 4241, 4243, 4250, 4253, 
4295, 4350, 4452, 4496, 4502, 4505, 4506, 4522, 4532, 4592, 4699, 
4729, 4758, 4779, 4788, 4838, 4843, 4853, 4876

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 2197, 2254, 3486

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand. 1728, 2027

Soy Yogurt (Generally Non-Dairy). 205, 947, 1170, 1480, 1860, 
1885, 2033, 2441, 2613, 2637, 2949, 2950, 3008, 3102, 3213, 3270, 
3273, 3342, 3357, 3414, 3455, 3484, 3489, 3492, 3501, 3502, 3523, 
3526, 3619, 3629, 3686, 3710, 3749, 3750, 3767, 3770, 3822, 3836, 
3839, 3873, 3917, 3967, 3970, 3985, 3990, 4028, 4079, 4088, 4117, 
4150, 4151, 4152, 4194, 4213, 4228, 4241, 4242, 4250, 4254, 4255, 
4300, 4370, 4388, 4393, 4405, 4420, 4424, 4452, 4472, 4479, 4505, 
4532, 4562, 4563, 4609

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 1371, 2365

Soy Yogurt–Fermented / Cultured. 293, 943, 1074, 1191, 1244, 
1265, 1371, 1372, 1402, 1513, 1548, 1551, 1596, 1697, 1858, 1859, 
1861, 1928, 2073, 2299, 2365, 2410, 2451, 2496, 2649, 2805, 2809, 
2849, 2870, 2880, 2954, 3051, 3154, 3163, 3286, 3309, 3423, 3481, 
3498, 3825, 3826, 3827, 3875, 3876, 3887, 4027, 4028, 4037, 4177, 
4245, 4425, 4484, 4502, 4620, 4678, 4698, 4703, 4742, 4751, 4758, 
4774, 4783, 4788, 4804, 4811, 4821, 4833, 4840, 4847
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Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented). 2856, 2938, 3011, 3162, 3219, 3233, 3234, 3331, 3368, 
3380, 3417, 3633, 4273

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 3822, 3827, 4027

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2856, 3286, 3822

Soy bran. See Fiber, Soy

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our, roasted. See Roasted soy fl our

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey), 
Turtle Mountain LLC

Soy infant formula. See Infant Formula, Soy-based

Soy lecithin. See Lecithin, Soy

Soy oil–industry and market statistics. See Soybean Crushing

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Delsoy Products, 
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing 
Corporation, Griffi th Laboratories, Gunther Products, Inc., Laucks 
(I.F.) Co., Mitchell Foods, Inc., Protein Technologies International 
(PTI), Rich Products Corporation, Solae Co. (The)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 

or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath. 125

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd. 2808, 2809, 2823, 2845, 2953, 
2977, 3213, 3490, 3523, 3524, 3825, 3826, 3846

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia. 
4184, 4286, 4300, 4358, 4369, 4392, 4393, 4495, 4773

Soyana (Zurich, Switzerland). 2126, 2288, 2477, 2545, 2548, 2941, 
3501, 3502, 3503, 3505

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990). 2099, 2366, 2388, 2980, 3239, 3487

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991. 2553, 3511, 
4274, 4421

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine). 3122, 3166, 3257, 3258, 3380, 3547, 3654, 
3680, 3682, 3694, 3876, 3878, 3977, 4076, 4207, 4241, 4295, 4392, 
4479, 4630, 4645, 4650, 4789, 4803, 4817, 4829, 4844, 4855, 4861, 
4870

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans. 7, 948, 1056, 1868, 3456, 4676, 4699

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination. 
164, 1304, 1435, 1938, 2022, 2289, 2300, 3974

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds. 7, 783, 838, 1418, 1420, 3136, 3461
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Soybean–Physiology–Day-Neutral / Photoperiod Insensitive 
Soybean Varieties. 1418

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses. 2638

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration). 296, 948, 1056, 1418, 1868, 2143

Soybean–Taxonomy / Classifi cation. 7

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names. 58

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean Crushers (USA), Cooperative–General and Other. 98, 
1289, 1440, 1446, 1666, 1976

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal). 
94, 101, 193, 290, 299, 333, 366, 476, 503, 796, 836, 947, 960, 
1289, 1492, 1719, 1765, 1859, 1903, 1953, 1976, 2073, 2179, 2365, 
2514, 2592, 2755, 2781, 2793, 3248, 3249, 3370, 3629, 3675, 3882, 
4235, 4256, 4346, 4396, 4647, 4848

Soybean Crushing–Equipment–Hydraulic Presses. 211, 245

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical). 16, 36, 68, 211, 652, 852, 947, 1903, 
2358, 2603, 2778, 2793, 3136, 3150, 3707, 3814, 3876, 3920, 3990, 
4207

Soybean Crushing–Equipment–Solvent Extraction. 6, 211, 1169, 
2755, 3738

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal). 99, 1190, 
2189, 2249, 2399, 2550, 2769, 2770, 2781

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses -. 7, 74, 126, 222, 305, 475, 476, 
607, 681, 1058, 1162, 1274, 1555, 1630, 1644, 1913, 2106, 2227, 
2229, 2362, 2547, 2561, 2578, 2782, 2793, 2951, 2984, 3009, 3165, 
3169, 3204, 3226, 3248, 3275, 3305, 3358, 3422, 3434, 3486, 3539, 
3629, 3686, 3798, 3822, 3865, 3878, 3896, 3938, 3977, 4396, 4803, 
4817, 4829, 4844, 4855, 4861, 4870

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake. 2, 6, 7, 13, 16, 

23, 24, 25, 33, 36, 39, 48, 70, 88, 89, 97, 98, 115, 120, 166, 168, 
172, 182, 189, 197, 201, 202, 203, 204, 211, 212, 220, 221, 222, 
235, 245, 248, 249, 256, 257, 265, 272, 283, 293, 301, 340, 356, 
385, 399, 406, 413, 417, 481, 483, 514, 532, 536, 556, 559, 562, 
580, 607, 637, 652, 657, 658, 664, 681, 718, 740, 764, 783, 785, 
803, 809, 838, 879, 899, 904, 942, 946, 949, 989, 1003, 1021, 1056, 
1057, 1058, 1059, 1065, 1068, 1081, 1092, 1100, 1102, 1147, 1148, 
1241, 1242, 1254, 1261, 1274, 1281, 1282, 1345, 1374, 1405, 1406, 
1407, 1420, 1477, 1498, 1595, 1605, 1630, 1644, 1724, 1726, 1741, 
1742, 1765, 1768, 1770, 1816, 1866, 1878, 1913, 2032, 2051, 2074, 
2138, 2207, 2212, 2217, 2280, 2289, 2324, 2345, 2358, 2362, 2390, 
2403, 2409, 2426, 2435, 2436, 2456, 2473, 2493, 2495, 2499, 2500, 
2501, 2513, 2529, 2561, 2584, 2588, 2590, 2662, 2666, 2687, 2688, 
2721, 2725, 2726, 2733, 2749, 2778, 2780, 2792, 2830, 2850, 2881, 
2918, 2919, 2924, 2930, 2951, 2984, 2997, 3007, 3014, 3048, 3070, 
3076, 3097, 3135, 3136, 3149, 3162, 3169, 3192, 3208, 3209, 3265, 
3270, 3320, 3340, 3357, 3358, 3414, 3425, 3436, 3452, 3456, 3486, 
3488, 3489, 3546, 3629, 3707, 3708, 3709, 3711, 3723, 3739, 3755, 
3762, 3798, 3809, 3812, 3813, 3818, 3820, 3821, 3854, 3865, 3872, 
3875, 3878, 3938, 3947, 3955, 3967, 3970, 3972, 3975, 3993, 3994, 
4045, 4072, 4089, 4114, 4124, 4152, 4173, 4203, 4207, 4227, 4256, 
4282, 4291, 4295, 4344, 4415, 4503, 4511, 4546, 4610, 4621, 4645, 
4650, 4676, 4681, 4683, 4690, 4696, 4700, 4702, 4710, 4728, 4729, 
4755, 4761, 4792, 4793, 4808, 4822, 4824, 4848, 4850

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1498

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses. 7, 657, 2500, 4676

Soybean Production–General, and Amount Produced. 3, 170, 272, 
657, 667, 764, 899, 1056, 1057, 1108, 1123, 1126, 1177, 1327, 
1369, 1644, 1733, 1816, 1859, 1962, 2034, 2138, 2143, 2349, 2365, 
2497, 2514, 2529, 2623, 2666, 2725, 2736, 3048, 3142, 3249, 3337, 
3340, 3427, 3546, 3708, 3709, 3818, 3822, 4593, 4729

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses. 1868, 2362, 2365, 2546, 2617, 2623, 3048, 3208, 3257, 
3405, 3629, 3708, 3822, 3888, 3938, 4200, 4295, 4496

Soybean Research Foundation, Inc. (SRF, Mason City, Illinois). 
1369

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 7, 24, 
25, 290, 1369, 1895, 2736, 2831, 2997, 3149, 3265, 3809, 4126, 
4225, 4609, 4708, 4724, 4770, 4834

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or Medicine, 
or Their Nutritional Value. 6, 1371, 1372, 1718, 2025, 2295, 3245, 
3342, 3371, 4088, 4230, 4405, 4497, 4502, 4740, 4788, 4852

Soybean Seeds–Brown in Color. Especially Early Records. 24

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing. 68, 76



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1646

© Copyright Soyinfo Center 2016

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White. 6, 24

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type. 3882

Soybean Varieties USA–Aksarben–Early Introduction. 24

Soybean Varieties USA–Austin–Early Introduction. 24

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Buckshot–Early Introduction. 7

Soybean Varieties USA–Butterball–Early Introduction. 7

Soybean Varieties USA–Dunfi eld–Early Introduction. 24, 25

Soybean Varieties USA–Eda–Early Introduction. 7

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type. 170

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type. 170

Soybean Varieties USA–Guelph–Early Introduction. 7, 24

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada. 24

Soybean Varieties USA–Haberlandt–Early Introduction. 24

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type. 170

Soybean Varieties USA–Hollybrook–Early Introduction. 290

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry. 7, 24

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Kingston–Early Introduction. 7, 24

Soybean Varieties USA–Mammoth–Early Introduction. 7, 24, 290

Soybean Varieties USA–Mammoth Brown–Early Introduction. 24

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 24

Soybean Varieties USA–Manchu–Early Introduction. 25

Soybean Varieties USA–Mandarin–Early Introduction. 24, 25

Soybean Varieties USA–Medium Green–Early Introduction. 7

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923. 24

Soybean Varieties USA–Minsoy–Early Introduction. 24

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948). 7

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 24, 
25, 290, 1369

Soybean Varieties USA–Samarow–Early Introduction. 7, 24

Soybean Varieties USA–Shanghai–Early Introduction. 290

Soybean Varieties USA–Stuart–Early Introduction. 1369

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type. 3981

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type. 3873, 4109

Soybean Varieties USA–Virginia–Early Selection (1907). 24

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type. 170

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912). 24

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Ruchi Soya Industries Ltd. (India), Showa Sangyo 
Co. Ltd. (Tokyo, Japan), Yoshihara Oil Mill, Ltd. (Kobe, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
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Oelmuehle Hamburg AG (Hamburg, Germany), Vandemoortele 
N.V. (Izegem, Netherlands)

Soybean crushers (USA), Cooperative. See Ag Processing Inc 
a cooperative (AGP), Boone Valley Cooperative Processing 
Association (Eagle Grove, Iowa), CHS Cooperatives, Including 
Cenex, Inc. and Harvest States Cooperatives (Which Includes 
Honeymead), Dawson Mills (Dawson, Minnesota), Far-Mar-Co, 
Inc., Farmers Union Grain Terminal Association (GTA), Farmland 
Industries, Inc., Gold Kist, Honeymead (Mankato, Minnesota), 
Land O’Lakes, Inc., Monticello Co-operative Soybean Products Co. 
(Monticello, Piatt Co., Illinois), Riceland Foods (Named Arkansas 
Grain Corp. before Sept. 1970)

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Chicago Heights Oil Co. (Chicago 
Heights, Illinois), Continental Grain Co. (New York, New York), 
Dannen Mills (St. Joseph, Missouri), Delphos Grain & Soya 
Products Co. (Delphos, Ohio), Honeymead Products Co., Lauhoff 
Grain Co. (Danville, Illinois), Pillsbury Feed Mills and Pillsbury 
Co. (Minneapolis, Minnesota), Procter & Gamble Co. (Cincinnati, 
Ohio). Including the Buckeye Cotton Oil Co., Ralston Purina 
Co. (St. Louis, Missouri), Shellabarger Grain Co. / Shellabarger 
Soybean Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. 
(Buffalo, New York), Staley (A.E.) Manufacturing Co. (Decatur,, 
Swift & Co. (Illinois)

Soybean crushing–solvents. See Solvents

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean oil constants. See Soy Oil Constants

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean processing. See Soybean Crushing

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Marketing. See Marketing Soybeans, 
Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean production, organic. See Organic Soybean Production

Soybean production. See Crop Rotation of Soybean Plants for Soil 
Improvement, Cropping Systems: Intercropping, Interplanting, or 
Mixed Cropping, Cultural Practices, Green Manure, Harvesting and 
Threshing, Identity Preserved / Preservation, Organically Grown 
Soybeans, Plant Protection from Diseases, Pests and Other Types 
of Injury (General), Policies and Programs, Government, Price of 
Soybeans, Soybean Seeds and Soybean Products–Except Sauces 
(Which See), Seed Quality, Yield Statistics, Soybean

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soybeans, wild. See Wild Soybeans (General)

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods (General Food Uses of Soybeans). 76, 470, 559, 616, 637, 
669, 819, 1017, 1035, 1191, 1253, 1302, 1365, 1402, 1477, 1551, 
1596, 1604, 2095, 2102, 2205, 2215, 2225, 2231, 2369, 2390, 2398, 
2406, 2457, 2553, 2686, 2690, 2691, 2694, 2724, 2762, 2813, 2850, 
2984, 3011, 3136, 3162, 3163, 3271, 3340, 3461, 3484, 3581, 3658, 
3680, 3691, 3732, 3767, 3782, 3783, 3787, 3873, 3878, 3917, 3957, 
3964, 3977, 3981, 4002, 4022, 4025, 4036, 4037, 4060, 4061, 4088, 
4092, 4117, 4126, 4149, 4150, 4153, 4169, 4170, 4177, 4206, 4224, 
4226, 4230, 4231, 4233, 4237, 4241, 4242, 4243, 4259, 4289, 4340, 
4361, 4362, 4395, 4405, 4410, 4411, 4413, 4425, 4434, 4452, 4454, 
4456, 4458, 4477, 4479, 4489, 4497, 4504, 4522, 4532, 4536, 4537, 
4567, 4572, 4609, 4621, 4630, 4642, 4650, 4661, 4662, 4671, 4679, 
4703, 4705, 4708, 4718, 4724, 4758, 4761, 4762, 4763, 4770, 4778, 
4783, 4803, 4817, 4829, 4841, 4842, 4844, 4855, 4861, 4870, 4874

Soyfoods Association of North America (SANA). Founded 29 June 
1978. 1793, 1810, 2073, 2169, 2197, 2254, 2542, 2750, 2810, 2963, 
3300, 3380, 3759, 3783, 3784, 4659

Soyfoods Associations in Europe. 3074, 3484, 3511

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans. 
559, 1014, 2197, 2233, 2254, 2365, 2473, 2523, 2627, 3074, 3153, 
3166, 3218, 3257, 3258, 3378, 3379, 3405, 3481, 3484, 3486, 3487, 
3499, 3525, 3654, 3691, 3694, 3818, 3964, 3981, 4200, 4274, 4411, 
4650

Soyfoods Industry and Market Statistics, Trends, and Analyses–
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Individual Companies. 1601, 3482, 3650, 3837

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc. 2545, 3784, 4295

Soyfoods Movement–Soyfoods Restaurants or Delis. 1513, 1900, 
2188, 2197, 2233, 2365, 3822

Soyfoods Movement in Europe. 2288, 2451, 2477, 2545, 2547, 
2548, 2613, 2673, 2837, 3074, 3213, 3481, 3483, 3484, 3491, 3499, 
3511, 3617, 3629

Soyfoods Movement in Mexico and Central America. 1856, 2332, 
2369, 2409, 2849, 3496, 4608, 4656, 4875

Soyfoods Movement in North America (USA & Canada, General). 
1513, 1793, 1810, 1880, 1900, 2169, 2820, 2849, 3380

Soyfoods Movement in South America. 2409, 2971

Soyfoods Restaurants or Delis, New. 1513

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987. 2473, 3750

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec), Yves 
Veggie Cuisine (Vancouver, BC, Canada)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp, 
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell, 
Buckinghamshire, England), Henselwerk GmbH (Magstadt near 
Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, 
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, 
Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; 
and Mezin, France), Manna Natural Foods (Amsterdam, The 
Netherlands), Migros & Conserves Estavayer (Estavayer-le-Lac, 
Switzerland), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of 
Sojasun, Valsoia S.p.A. (Bologna, Italy)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), GeniSoy Products Co. (Fairfi eld, California), Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa 
Rosa, California). Previously Brightsong Tofu, SunRich Food 

Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida), 
White Wave, Inc. (Boulder, Colorado)

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada 
and The Farm in Canada (Lanark, Ontario, Canada), Plenty 
International (Summertown, Tennessee), Rodale Press (Emmaus, 
Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods 
Association of North America (SANA), Soyfoods Restaurants or 
Delis, New

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 1371, 
1372, 1416, 1793, 1810, 1812, 1893, 1950, 1952, 1962, 2073, 2074, 
2097, 2167, 2197, 2201, 2227, 2228, 2233, 2234, 2254, 2365, 2395, 
2398, 2409, 2473, 2480, 2493, 2494, 2495, 2496, 2497, 2498, 2499, 
2500, 2501, 2506, 2523, 2524, 2525, 2526, 2542, 2613, 2618, 2627, 
2629, 2666, 2762, 2764, 2772, 2781, 2785, 2924, 2927, 2963, 3110, 
3148, 3213, 3218, 3300, 3339, 3425, 3426, 3499, 3511, 3553, 3755, 
3821, 3822, 3846, 3882, 3961, 4027, 4118, 4137, 4163, 4170, 4182, 
4200, 4335, 4419, 4469, 4659, 4788, 4828, 4848, 4858, 4860, 4868, 
4883, 4884, 4885

Soyland Farm. See Fouts Family of Indiana

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 5, 757, 1170, 1292, 1812, 2476, 2613, 3213

Soymilk–Marketing of. 536, 790, 1285, 1292, 1599, 2303, 4412

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan. 1551, 1931, 2073, 2406, 2410, 
2534, 2613, 2614, 2681, 2690, 2691, 2943, 2975, 3011, 3213, 3236, 
3478, 3950, 4884

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). 
See also: Non-Dairy Creamer. 1062, 1370, 2743, 2744, 2745, 2746, 
2766, 3001, 3249, 3294, 3686, 3827, 4225, 4563, 4620, 4833

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk Equipment. 2498, 2601, 2613, 2975, 3213, 3233, 3234, 
3877, 3936, 3952, 4649, 4822, 4823, 4824

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1068, 1599, 1741, 2082, 2167, 2197, 2201, 
2254, 2365, 2470, 2473, 2543, 2613, 2627, 2670, 2673, 2820, 2850, 
3166, 3213, 3236, 3405, 3481, 3484, 3486, 3489, 3490, 3503, 3523, 
3524, 3543, 3551, 3569, 3654, 3680, 3682, 3822, 3948, 3950, 4076, 
4358, 4363, 4369, 4392, 4497, 4653, 4760

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 339, 342, 574, 647, 1274, 2303, 2365, 2469, 
2543, 2547, 2548, 2613, 2681, 2827, 2896, 2943, 2975, 3075, 3096, 
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3213, 3233, 3236, 3307, 3308, 3396, 3490, 3491, 3509, 3523, 3650, 
3822, 3951, 4277, 4300, 4358, 4392, 4393, 4421

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 3629

Soymilk Production–How to Make Soymilk on a Commercial 
Scale. 4291

Soymilk Standards or Standard of Identity. 1452, 2699, 2844, 3032, 
3236

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, 
England)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc., 
California)

Soymilk curds. See Curds Made from Soymilk

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk in Second Generation Products, Documents About. 1943, 
2247, 3498

Soymilk shakes. See Shakes

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base. 3, 7, 17, 365, 389, 400, 427, 430, 
545, 782, 1268, 1371, 1477, 1541, 1678, 1999, 2167, 2168, 2273, 
2601, 2726, 2894, 3051, 3233, 3234, 3346, 3370, 3578, 3936, 3945, 
3993, 4018, 4369, 4393, 4763

Soymilk, Fermented–Soy Kefi r. 1931, 2365, 4874

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r. 2, 7, 39, 293, 301, 666, 943, 1191, 1265, 
1371, 1372, 1548, 1551, 1748, 1858, 1885, 2102, 2168, 2197, 2233, 
2365, 2369, 2441, 2457, 3008, 3011, 3102, 3400, 3782, 4177, 4788

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine. 
1371, 1372, 2293, 4563, 4788

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese 
or Cheese Alternatives. 1, 2, 3, 5, 7, 8, 9, 17, 39, 48, 58, 68, 74, 76, 

93, 125, 139, 157, 169, 170, 191, 201, 205, 231, 245, 246, 249, 258, 
261, 284, 292, 293, 295, 326, 332, 333, 339, 340, 344, 385, 389, 
397, 400, 410, 413, 414, 422, 427, 428, 430, 441, 461, 486, 491, 
507, 516, 523, 529, 536, 545, 547, 556, 559, 574, 575, 578, 579, 
587, 597, 599, 602, 604, 616, 621, 632, 637, 647, 652, 657, 658, 
666, 713, 714, 724, 755, 757, 762, 777, 778, 780, 782, 785, 790, 
812, 819, 836, 837, 843, 844, 846, 863, 891, 899, 922, 926, 939, 
944, 947, 948, 949, 953, 960, 978, 992, 1003, 1010, 1017, 1035, 
1057, 1058, 1062, 1063, 1068, 1074, 1077, 1090, 1096, 1105, 1135, 
1170, 1185, 1191, 1242, 1243, 1244, 1247, 1253, 1254, 1265, 1268, 
1274, 1285, 1292, 1325, 1345, 1361, 1365, 1370, 1372, 1376, 1399, 
1401, 1402, 1407, 1416, 1418, 1452, 1466, 1468, 1477, 1486, 1506, 
1513, 1514, 1531, 1541, 1547, 1548, 1551, 1552, 1592, 1599, 1601, 
1603, 1605, 1608, 1610, 1630, 1663, 1698, 1718, 1719, 1722, 1728, 
1733, 1739, 1741, 1763, 1772, 1780, 1793, 1796, 1812, 1816, 1858, 
1859, 1860, 1861, 1864, 1866, 1868, 1885, 1893, 1895, 1898, 1900, 
1902, 1911, 1928, 1929, 1931, 1932, 1937, 1944, 1945, 1950, 1953, 
1975, 1986, 1997, 1999, 2015, 2016, 2021, 2023, 2025, 2027, 2032, 
2033, 2066, 2072, 2073, 2074, 2086, 2087, 2092, 2093, 2097, 2098, 
2100, 2102, 2103, 2113, 2116, 2117, 2120, 2137, 2143, 2159, 2162, 
2164, 2166, 2167, 2168, 2172, 2173, 2180, 2183, 2185, 2197, 2226, 
2231, 2233, 2241, 2251, 2254, 2258, 2273, 2283, 2286, 2290, 2293, 
2299, 2303, 2325, 2332, 2344, 2349, 2351, 2353, 2358, 2361, 2365, 
2369, 2371, 2372, 2374, 2382, 2390, 2406, 2410, 2417, 2440, 2441, 
2444, 2451, 2454, 2457, 2466, 2469, 2470, 2473, 2476, 2479, 2480, 
2493, 2494, 2495, 2496, 2497, 2499, 2500, 2501, 2505, 2513, 2518, 
2519, 2523, 2528, 2530, 2534, 2535, 2543, 2547, 2548, 2552, 2553, 
2556, 2579, 2584, 2590, 2593, 2599, 2601, 2602, 2604, 2608, 2613, 
2614, 2619, 2620, 2627, 2640, 2644, 2647, 2669, 2670, 2673, 2681, 
2686, 2688, 2690, 2691, 2694, 2698, 2699, 2717, 2718, 2720, 2723, 
2724, 2725, 2726, 2728, 2735, 2737, 2743, 2744, 2745, 2746, 2752, 
2753, 2755, 2760, 2761, 2766, 2777, 2782, 2813, 2815, 2818, 2820, 
2822, 2827, 2828, 2830, 2831, 2835, 2837, 2840, 2841, 2842, 2844, 
2849, 2850, 2851, 2894, 2895, 2896, 2908, 2909, 2917, 2918, 2921, 
2925, 2927, 2932, 2933, 2940, 2943, 2945, 2948, 2950, 2951, 2954, 
2967, 2971, 2984, 2989, 2994, 2997, 2998, 3000, 3001, 3005, 3008, 
3010, 3011, 3014, 3016, 3032, 3045, 3048, 3049, 3051, 3064, 3070, 
3074, 3075, 3076, 3088, 3096, 3100, 3102, 3114, 3115, 3117, 3131, 
3136, 3148, 3149, 3150, 3153, 3154, 3155, 3158, 3162, 3163, 3166, 
3169, 3172, 3175, 3178, 3179, 3205, 3209, 3213, 3217, 3218, 3221, 
3222, 3227, 3229, 3233, 3236, 3245, 3246, 3249, 3251, 3258, 3260, 
3265, 3271, 3273, 3294, 3298, 3306, 3307, 3308, 3309, 3333, 3339, 
3340, 3342, 3345, 3346, 3352, 3357, 3360, 3370, 3374, 3400, 3405, 
3410, 3414, 3423, 3425, 3427, 3442, 3450, 3454, 3455, 3459, 3461, 
3476, 3478, 3481, 3484, 3486, 3488, 3489, 3490, 3491, 3492, 3497, 
3503, 3504, 3509, 3523, 3524, 3538, 3539, 3542, 3543, 3547, 3548, 
3563, 3573, 3578, 3579, 3584, 3592, 3593, 3600, 3606, 3607, 3613, 
3619, 3629, 3634, 3640, 3642, 3645, 3647, 3650, 3654, 3658, 3661, 
3664, 3667, 3680, 3682, 3684, 3686, 3700, 3702, 3703, 3705, 3706, 
3707, 3708, 3709, 3710, 3713, 3719, 3725, 3739, 3759, 3765, 3767, 
3770, 3774, 3782, 3783, 3784, 3786, 3787, 3790, 3809, 3810, 3818, 
3822, 3823, 3824, 3826, 3832, 3836, 3845, 3848, 3851, 3855, 3864, 
3872, 3873, 3875, 3876, 3877, 3882, 3889, 3893, 3895, 3907, 3909, 
3910, 3913, 3914, 3915, 3917, 3919, 3933, 3936, 3937, 3941, 3945, 
3947, 3948, 3950, 3951, 3952, 3961, 3964, 3967, 3981, 3983, 3984, 
3985, 3990, 3991, 3993, 3994, 3995, 4002, 4003, 4006, 4012, 4016, 
4018, 4021, 4022, 4025, 4026, 4027, 4030, 4032, 4033, 4036, 4037, 
4039, 4041, 4046, 4053, 4056, 4058, 4060, 4064, 4068, 4073, 4074, 
4076, 4079, 4080, 4087, 4088, 4099, 4105, 4109, 4113, 4115, 4117, 
4119, 4126, 4137, 4140, 4141, 4142, 4147, 4148, 4149, 4150, 4152, 
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4153, 4162, 4168, 4169, 4170, 4171, 4173, 4178, 4182, 4184, 4193, 
4197, 4201, 4203, 4207, 4212, 4213, 4215, 4222, 4224, 4225, 4226, 
4227, 4228, 4230, 4233, 4234, 4237, 4238, 4241, 4242, 4243, 4244, 
4246, 4250, 4251, 4252, 4253, 4254, 4255, 4275, 4277, 4285, 4286, 
4289, 4291, 4293, 4295, 4301, 4302, 4307, 4311, 4312, 4334, 4336, 
4337, 4338, 4339, 4340, 4342, 4344, 4350, 4355, 4358, 4360, 4369, 
4370, 4376, 4377, 4379, 4380, 4382, 4388, 4392, 4393, 4394, 4395, 
4403, 4404, 4405, 4406, 4410, 4411, 4412, 4424, 4425, 4430, 4432, 
4434, 4445, 4449, 4452, 4453, 4458, 4460, 4463, 4471, 4477, 4479, 
4480, 4482, 4483, 4486, 4489, 4492, 4495, 4497, 4504, 4505, 4506, 
4520, 4522, 4527, 4528, 4532, 4534, 4536, 4561, 4562, 4564, 4565, 
4566, 4567, 4572, 4573, 4604, 4609, 4615, 4618, 4619, 4620, 4621, 
4626, 4629, 4633, 4639, 4642, 4649, 4653, 4654, 4656, 4659, 4662, 
4667, 4676, 4679, 4681, 4684, 4698, 4699, 4703, 4705, 4706, 4707, 
4708, 4712, 4713, 4719, 4724, 4735, 4736, 4739, 4743, 4745, 4751, 
4758, 4760, 4761, 4763, 4766, 4770, 4773, 4774, 4776, 4777, 4778, 
4779, 4780, 4782, 4783, 4787, 4788, 4789, 4802, 4804, 4805, 4806, 
4807, 4810, 4811, 4818, 4819, 4821, 4822, 4823, 4824, 4828, 4832, 
4833, 4834, 4838, 4839, 4840, 4841, 4842, 4843, 4847, 4848, 4852, 
4854, 4857, 4874, 4875, 4876, 4877, 4881, 4884

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees. 2953, 2977, 3825

Soymilk, Spray-Dried or Powdered. 7, 17, 169, 298, 339, 340, 342, 
350, 410, 427, 443, 549, 559, 574, 618, 627, 780, 826, 836, 881, 
923, 943, 947, 1003, 1010, 1062, 1371, 1444, 1569, 1610, 1678, 
1827, 1920, 2167, 2203, 2283, 2410, 2493, 2494, 2495, 2501, 2547, 
2553, 2590, 2598, 2601, 2697, 2749, 2994, 3079, 3102, 3222, 3264, 
3297, 3303, 3324, 3372, 3396, 3398, 3427, 3490, 3541, 3569, 3646, 
3677, 3693, 3702, 3704, 3708, 3773, 3826, 3827, 3830, 3839, 3874, 
3891, 3901, 3944, 3970, 3971, 3972, 4037, 4043, 4073, 4088, 4121, 
4158, 4204, 4222, 4225, 4278, 4291, 4295, 4302, 4311, 4342, 4363, 
4379, 4417, 4447, 4511, 4568, 4601, 4681, 4711, 4743, 4787, 4802, 
4803, 4807, 4817, 4819, 4829, 4844, 4845, 4854, 4855, 4861, 4870

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees. 324, 419, 420, 534, 660, 1657, 3006, 3126, 3127, 4272, 
4283, 4354, 4441, 4516, 4660

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil). 58, 326, 757, 947, 1090, 1265, 2102, 
2175, 2210, 2254, 2365, 2369, 2370, 2377, 2457, 3423, 3972, 4076, 
4100, 4101, 4117, 4133, 4138, 4152, 4190, 4217, 4241, 4250, 4290, 
4405, 4421, 4434, 4452, 4497, 4502, 4504, 4505, 4521, 4532, 4568, 
4580, 4620, 4671, 4701, 4703, 4804

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 757

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans. 7, 46, 58, 61, 74, 
87, 170, 171, 493, 612, 762, 867, 973, 978, 1035, 1074, 1090, 1126, 
1133, 1162, 1253, 1265, 1327, 1371, 1372, 1402, 1416, 1470, 1486, 
1610, 1722, 1748, 1793, 1812, 1854, 1858, 1861, 1865, 1894, 1895, 
1898, 1911, 1922, 2025, 2056, 2073, 2113, 2197, 2210, 2233, 2254, 
2293, 2332, 2365, 2369, 2370, 2451, 2457, 2473, 2608, 2623, 2627, 
2762, 2813, 2895, 2984, 2998, 3008, 3011, 3014, 3137, 3154, 3160, 
3163, 3166, 3227, 3239, 3258, 3271, 3309, 3340, 3342, 3410, 3423, 
3441, 3457, 3484, 3486, 3680, 3784, 3787, 3790, 3822, 3823, 3824, 
3843, 3873, 3919, 3941, 3964, 3967, 3994, 4021, 4039, 4079, 4090, 
4105, 4117, 4126, 4132, 4141, 4147, 4150, 4152, 4153, 4169, 4170, 
4178, 4194, 4207, 4212, 4213, 4226, 4227, 4237, 4243, 4253, 4289, 
4295, 4307, 4339, 4350, 4376, 4380, 4405, 4410, 4411, 4425, 4434, 
4440, 4452, 4458, 4471, 4482, 4502, 4505, 4522, 4536, 4566, 4598, 
4602, 4606, 4609, 4619, 4620, 4626, 4637, 4649, 4662, 4671, 4699, 
4703, 4705, 4708, 4724, 4728, 4740, 4743, 4747, 4751, 4758, 4762, 
4774, 4779, 4783, 4787, 4788, 4807, 4821, 4822, 4841, 4842, 4847

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 87

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2197, 2254, 3486, 3822

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2210, 3822, 4190

Soynuts, Used as an Ingredient in Second Generation Commercial 
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts). 1839, 
1847, 4398, 4422, 4442, 4446, 4574, 4600

Space Travel or NASA Bioregenerative Life Support Systems. 
2353, 3876

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 54, 64, 96, 134, 
143, 152, 154, 157, 167, 1319, 2137, 2751, 2773, 3762, 4124, 4880

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932). 28, 1199, 1227, 
1323, 1334, 1472, 1592, 1716, 1770, 2289, 2291, 2448, 2894, 3615, 
3673, 3891, 4836

Sprouts, Non-Soy. See also Soy Sprouts. 1861

Sprouts. See Soy Sprouts

Spun soy protein fi bers used in meat alternatives. See Meat 
Alternatives–Kesp (Spun Soy Protein Fibers)

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka
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Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988). 64, 67, 68, 107, 135, 151, 272, 
346, 366, 411, 460, 601, 623, 687, 691, 694, 719, 747, 770, 779, 
795, 798, 800, 815, 848, 851, 870, 871, 876, 888, 889, 950, 961, 
967, 979, 980, 985, 990, 1021, 1024, 1032, 1081, 1106, 1118, 1142, 
1149, 1172, 1194, 1206, 1215, 1254, 1269, 1290, 1313, 1320, 1351, 
1415, 1447, 1451, 1479, 1535, 1557, 1560, 1586, 1587, 1598, 1653, 
1664, 1668, 1705, 1754, 1789, 1809, 1844, 1866, 1924, 1985, 2044, 
2045, 2047, 2065, 2073, 2080, 2086, 2101, 2112, 2127, 2128, 2129, 
2140, 2160, 2170, 2187, 2279, 2324, 2336, 2345, 2394, 2511, 2531, 
2533, 2547, 2555, 2592, 2617, 2662, 2749, 2768, 2772, 2778, 2854, 
2897, 2926, 2934, 2935, 2936, 2942, 2952, 2991, 3003, 3026, 3027, 
3056, 3057, 3076, 3103, 3122, 3130, 3181, 3182, 3249, 3274, 3290, 
3304, 3402, 3415, 3421, 3534, 3600, 3601, 3664, 3748, 3860, 3939, 
3954, 3966, 4007, 4367, 4421, 4469, 4550

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Standards, Applied to Soybeans or Soy Products. 74, 362, 728, 948, 
949, 1480, 1868, 2143, 2365, 2473, 2627, 3136, 3822

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean yields. See Yield Statistics, Soybean

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil. 
99, 2775, 2780, 2781, 2793

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made). 99, 220, 301, 946, 1092, 2019, 2094, 2182, 2387, 2775, 
2780, 2781, 2793, 3007, 3014, 3132, 3602

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Storage of Seeds, Viability and Life-Span During Storage or 
Storability, and Drying of Soybeans. 7, 1126, 1895, 2143, 3049, 
3478

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co. 3417, 3718

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938). 58, 170

Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto). 4677

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce. 446, 623, 1371, 1372

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003. 
3610, 4073, 4393, 4471, 4483, 4639, 4659, 4728, 4776, 4806

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil. 197, 532, 2984, 3497, 
3878

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium. 7, 58, 150, 202, 203, 380, 532, 
778, 1110, 1156, 1206, 1247, 1289, 1478, 1684, 1852, 1868, 1906, 
1960, 2025, 2052, 2590, 2592, 2984, 3148, 3287, 3406, 3409, 3410, 
3497, 3692, 3798, 3878, 3977, 4115, 4207, 4295, 4546, 4646, 4803, 
4817, 4829, 4844, 4855, 4861, 4870

Sunrise Markets Inc. (Vancouver, BC, Canada). 4184, 4286, 4300, 
4358, 4369, 4495, 4613, 4773

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide. 4568

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung. 4885

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
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Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 3011, 
3146, 3154, 3217, 3380, 3948

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 64, 
99, 164, 165, 171, 174, 308, 310, 311, 317, 338, 343, 411, 450, 451, 
454, 456, 510, 515, 535, 563, 573, 574, 585, 587, 612, 628, 631, 
661, 662, 672, 686, 694, 696, 714, 719, 726, 771, 780, 798, 810, 
815, 854, 855, 856, 877, 878, 950, 979, 990, 1058, 1081, 1097, 
1172, 1194, 1206, 1231, 1232, 1313, 1447, 1561, 1725, 1969, 2096, 
2097, 2235, 2236, 2237, 2324, 2345, 2544, 2748, 2749, 2755, 2765, 
2768, 2772, 3304, 3372, 3739, 3748, 4367, 4469, 4723

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999. 2553, 4100, 4101, 
4190, 4290, 4421

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals. 4197, 4215, 4292

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC. 520, 1004

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu. 496, 939, 978, 1003, 1058, 1247, 1848, 1854, 1865, 1956, 
2025, 2225, 2254, 2283, 2295, 2299, 2365, 2369, 2376, 2457, 2586, 
2620, 2820, 2911, 3014, 3053, 3148, 3209, 3342, 3410, 3455, 3484, 
3542, 3617, 3643, 3647, 3750, 3925, 3950, 3967, 4079, 4113, 4147, 
4152, 4201, 4222, 4230, 4250, 4253, 4289, 4293, 4339, 4350, 4405, 
4406, 4425, 4452, 4522, 4561, 4564, 4609, 4679, 4739, 4761, 4780, 
4782, 4804, 4805, 4809, 4834, 4843

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages. 89, 369, 739, 
822, 947, 1656, 2036, 2073, 3985, 4127

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 

Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo. 1402, 2295, 2623, 3423

Taxonomy. See Soybean–Taxonomy

Tempeh (Spelled Témpé in Malay-Indonesian). 245, 246, 249, 293, 
301, 340, 355, 422, 441, 460, 478, 556, 616, 652, 654, 667, 819, 
836, 837, 944, 948, 949, 1003, 1017, 1058, 1244, 1247, 1265, 1371, 
1372, 1402, 1418, 1420, 1470, 1513, 1531, 1605, 1610, 1810, 1812, 
1830, 1856, 1857, 1859, 1861, 1865, 1868, 1893, 1898, 1900, 1911, 
1952, 1962, 2025, 2027, 2032, 2095, 2103, 2143, 2177, 2197, 2200, 
2225, 2231, 2233, 2254, 2283, 2295, 2299, 2365, 2369, 2398, 2403, 
2444, 2451, 2457, 2473, 2584, 2590, 2620, 2623, 2627, 2644, 2670, 
2676, 2761, 2762, 2805, 2813, 2815, 2818, 2820, 2828, 2831, 2849, 
2895, 2899, 2904, 2950, 2971, 2984, 2997, 3008, 3010, 3014, 3048, 
3053, 3074, 3115, 3136, 3148, 3153, 3154, 3166, 3203, 3209, 3212, 
3218, 3239, 3245, 3260, 3273, 3294, 3342, 3410, 3423, 3455, 3456, 
3483, 3484, 3486, 3489, 3538, 3542, 3617, 3643, 3645, 3646, 3658, 
3661, 3667, 3680, 3707, 3708, 3710, 3719, 3733, 3750, 3759, 3764, 
3767, 3768, 3783, 3784, 3787, 3789, 3810, 3811, 3818, 3819, 3822, 
3823, 3824, 3845, 3848, 3873, 3876, 3880, 3913, 3914, 3917, 3919, 
3921, 3941, 3947, 3948, 3957, 3961, 3964, 3967, 3981, 3985, 3988, 
3991, 3995, 4018, 4021, 4023, 4025, 4033, 4036, 4037, 4039, 4043, 
4052, 4058, 4060, 4064, 4068, 4079, 4081, 4088, 4099, 4105, 4106, 
4109, 4113, 4117, 4121, 4126, 4141, 4142, 4147, 4148, 4149, 4150, 
4152, 4153, 4156, 4168, 4170, 4178, 4194, 4201, 4203, 4206, 4207, 
4208, 4209, 4212, 4213, 4222, 4224, 4225, 4226, 4227, 4228, 4230, 
4232, 4233, 4241, 4242, 4243, 4250, 4251, 4253, 4259, 4275, 4280, 
4289, 4291, 4293, 4295, 4301, 4307, 4333, 4334, 4336, 4337, 4338, 
4339, 4340, 4350, 4368, 4405, 4406, 4418, 4424, 4425, 4434, 4452, 
4456, 4458, 4460, 4479, 4489, 4502, 4504, 4505, 4506, 4522, 4532, 
4536, 4561, 4562, 4563, 4564, 4565, 4566, 4568, 4597, 4609, 4642, 
4661, 4668, 4675, 4678, 4685, 4694, 4699, 4703, 4705, 4706, 4708, 
4724, 4731, 4739, 4742, 4758, 4761, 4766, 4770, 4776, 4779, 4780, 
4781, 4782, 4783, 4788, 4804, 4805, 4813, 4825, 4826, 4832, 4833, 
4834, 4838, 4839, 4840, 4852, 4856, 4865

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2197, 2254, 2365, 2473, 2627, 2820, 3486, 
3822

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 2473, 2627, 2820, 3822

Tempeh Production–How to Make Tempeh on a Commercial Scale. 
1962

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia). 1830, 1861, 1962

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San 
Leandro, California)

Tempeh companies. See Turtle Island Foods, Inc. (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Tempeh in Second Generation Products, Documents About. 1962, 
4418
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Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 1962

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds. 301, 1003, 
1402, 1610, 1962, 3423

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc. 1962

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java). 1610, 1898, 2295, 3764, 4685

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc. 3384, 3988, 4208, 4209, 4731, 4825, 
4826, 4865

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient). 2195, 2720, 3106, 3116, 3966, 3967, 4031, 4148, 4152, 
4250, 4253, 4293, 4334, 4338, 4339, 4350, 4406, 4452, 4522, 4640, 
4718, 4779, 4780, 4843

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand. 4779

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden). 1365, 1551, 2100, 2303, 
2365, 2371, 2406, 2410, 2534, 2547, 2548, 2613, 2628, 2761, 3011, 
3162, 3233, 3234, 3345, 3346, 3357, 3490, 3491, 3509, 3578, 3822, 
3950, 4421, 4789, 4824, 4884, 4885

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Thesaurus or Thesauri. 2231, 2924

Third World / Developing Nations. 621, 1480, 1604, 2143, 2409, 
2618, 4526, 4875

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson. 
3486, 4421

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand). 
1894, 2365, 2369, 2457, 3454, 4677

Thyroid function. See Goitrogens and Thyroid Function

Timeline. See Chronology / Timeline

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 1284, 
1963, 3321, 3382, 3383, 3519, 3530, 3535, 3536, 3537, 3577, 3598, 
3751, 3806, 3807, 3916, 3953, 4309

TKW (Germany). See Tofukost-Werk GmbH

Tocopherols. See Vitamins E (Tocopherols)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient. 3, 6, 7, 
9, 15, 17, 39, 58, 74, 125, 170, 191, 197, 198, 201, 245, 246, 249, 
293, 326, 332, 339, 340, 422, 441, 460, 478, 492, 493, 556, 559, 
616, 618, 652, 659, 729, 754, 755, 792, 836, 837, 862, 904, 939, 
944, 947, 948, 949, 960, 978, 1003, 1017, 1025, 1057, 1058, 1060, 
1062, 1063, 1105, 1191, 1244, 1247, 1253, 1265, 1301, 1327, 1330, 
1345, 1365, 1371, 1372, 1399, 1401, 1402, 1407, 1416, 1418, 1469, 
1470, 1477, 1513, 1520, 1531, 1551, 1552, 1594, 1596, 1604, 1605, 
1608, 1610, 1630, 1718, 1722, 1724, 1741, 1793, 1810, 1812, 1816, 
1830, 1851, 1856, 1857, 1858, 1859, 1860, 1861, 1865, 1868, 1869, 
1879, 1880, 1893, 1894, 1895, 1898, 1900, 1911, 1952, 1958, 1962, 
1978, 2021, 2025, 2027, 2032, 2091, 2095, 2102, 2103, 2143, 2147, 
2169, 2174, 2177, 2188, 2197, 2200, 2201, 2220, 2225, 2227, 2233, 
2251, 2254, 2261, 2283, 2286, 2288, 2293, 2295, 2299, 2326, 2332, 
2351, 2353, 2356, 2358, 2365, 2369, 2382, 2398, 2401, 2402, 2406, 
2410, 2432, 2441, 2447, 2451, 2457, 2473, 2477, 2480, 2497, 2498, 
2499, 2500, 2501, 2508, 2513, 2518, 2523, 2542, 2545, 2547, 2548, 
2553, 2581, 2584, 2586, 2588, 2590, 2593, 2599, 2608, 2618, 2620, 
2623, 2625, 2626, 2627, 2629, 2635, 2637, 2638, 2644, 2650, 2652, 
2662, 2670, 2676, 2690, 2691, 2718, 2720, 2724, 2726, 2750, 2761, 
2764, 2805, 2813, 2815, 2818, 2820, 2826, 2828, 2831, 2837, 2840, 
2841, 2843, 2849, 2850, 2862, 2894, 2895, 2896, 2899, 2901, 2904, 
2908, 2911, 2917, 2921, 2927, 2937, 2938, 2945, 2950, 2951, 2954, 
2963, 2971, 2984, 2988, 2991, 2994, 2997, 2998, 3008, 3010, 3011, 
3014, 3049, 3051, 3053, 3064, 3074, 3078, 3110, 3115, 3136, 3148, 
3153, 3154, 3162, 3163, 3166, 3203, 3209, 3212, 3217, 3218, 3219, 
3224, 3225, 3227, 3228, 3233, 3234, 3246, 3257, 3258, 3260, 3265, 
3266, 3270, 3271, 3294, 3297, 3298, 3300, 3309, 3339, 3340, 3342, 
3358, 3368, 3370, 3375, 3377, 3379, 3380, 3405, 3410, 3417, 3423, 
3425, 3442, 3454, 3455, 3457, 3459, 3471, 3478, 3479, 3481, 3482, 
3483, 3484, 3486, 3487, 3488, 3489, 3490, 3492, 3496, 3499, 3501, 
3502, 3503, 3505, 3511, 3512, 3513, 3525, 3526, 3538, 3539, 3542, 
3581, 3607, 3608, 3612, 3617, 3629, 3633, 3643, 3645, 3647, 3656, 
3658, 3659, 3661, 3667, 3680, 3683, 3684, 3685, 3707, 3708, 3709, 
3710, 3733, 3749, 3750, 3754, 3759, 3765, 3767, 3768, 3774, 3782, 
3783, 3784, 3785, 3787, 3789, 3809, 3810, 3818, 3819, 3822, 3823, 
3824, 3826, 3843, 3845, 3848, 3851, 3873, 3876, 3877, 3880, 3882, 
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3907, 3913, 3914, 3917, 3919, 3921, 3941, 3947, 3950, 3951, 3957, 
3961, 3964, 3967, 3972, 3981, 3984, 3985, 3990, 3991, 3994, 3995, 
4002, 4006, 4021, 4022, 4023, 4025, 4026, 4032, 4033, 4036, 4037, 
4039, 4041, 4056, 4057, 4058, 4060, 4068, 4072, 4074, 4076, 4077, 
4079, 4080, 4081, 4086, 4088, 4098, 4099, 4105, 4109, 4114, 4117, 
4126, 4128, 4140, 4141, 4142, 4147, 4148, 4149, 4150, 4152, 4153, 
4156, 4162, 4163, 4168, 4170, 4171, 4172, 4173, 4177, 4178, 4181, 
4182, 4194, 4195, 4203, 4206, 4207, 4212, 4213, 4215, 4222, 4224, 
4225, 4226, 4227, 4228, 4230, 4231, 4232, 4233, 4237, 4241, 4242, 
4243, 4250, 4251, 4253, 4259, 4274, 4275, 4279, 4289, 4291, 4292, 
4293, 4295, 4301, 4307, 4311, 4312, 4333, 4334, 4336, 4337, 4338, 
4339, 4340, 4350, 4362, 4368, 4369, 4376, 4377, 4380, 4390, 4395, 
4400, 4405, 4406, 4410, 4411, 4413, 4424, 4425, 4427, 4434, 4452, 
4453, 4456, 4457, 4458, 4460, 4469, 4471, 4477, 4479, 4485, 4489, 
4492, 4495, 4496, 4502, 4504, 4505, 4506, 4522, 4524, 4531, 4532, 
4536, 4537, 4548, 4561, 4562, 4563, 4564, 4565, 4566, 4567, 4568, 
4572, 4592, 4593, 4597, 4608, 4609, 4613, 4618, 4619, 4620, 4621, 
4626, 4631, 4642, 4649, 4652, 4654, 4656, 4661, 4662, 4671, 4675, 
4677, 4678, 4679, 4685, 4699, 4703, 4705, 4706, 4707, 4708, 4719, 
4724, 4726, 4729, 4739, 4740, 4742, 4743, 4745, 4751, 4758, 4761, 
4766, 4770, 4774, 4776, 4778, 4779, 4780, 4781, 4782, 4783, 4788, 
4802, 4804, 4805, 4806, 4811, 4813, 4817, 4818, 4819, 4821, 4822, 
4823, 4824, 4828, 4829, 4832, 4833, 4834, 4838, 4839, 4840, 4841, 
4842, 4843, 4844, 4847, 4848, 4849, 4852, 4853, 4854, 4855, 4856, 
4857, 4859, 4861, 4870, 4874, 4875, 4876, 4885

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 3, 559, 1017, 1371, 2295, 3233, 3961, 4788

Tofu–Marketing of. 1520, 2542, 2807, 4518, 4644

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1371, 1372, 4788

Tofu Equipment. 2949, 3233, 3877, 4822, 4823

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 339, 904, 1371, 1372, 1610, 2197, 2201, 
2233, 2254, 2261, 2365, 2627, 2820, 2826, 3166, 3225, 3232, 3257, 
3368, 3405, 3478, 3481, 3486, 3489, 3501, 3502, 3503, 3505, 3633, 
3667, 3680, 3822, 3948, 4076, 4377, 4788, 4885

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 2537, 2548, 2627, 3148, 3225, 3233, 3483, 3505, 3749, 
3822, 3948, 3951, 4098, 4421

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies. 2821, 3629, 3921, 4274

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home). 
3505

Tofu Production–How to Make Tofu on a Commercial Scale. 191, 
559, 1372, 1950, 4485

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit. 1950

Tofu Standards or Standard of Identity. 2764, 2826, 2963, 3297, 
3300, 3499

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Soyastern Naturkost GmbH / 
Dorstener Tofu Produktions GmbH (Dorsten, Germany), Tofukost-
Werk TKW GmbH (Wadersloh, Germany), Tofumanufaktur 
Christian Nagel GmbH (Hamburg, Germany), Tofurei Svadesha 
Naturkost Produkte GmbH (Munich, Germany). Including Byodo 
Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 
California), Island Spring, Inc. (Vashon, Washington), Kyoto 
Food Corp. USA (Terre Haute, Indiana), Legume, Inc. (Fairfi eld, 
New Jersey), Mainland Express (Spring Park, Minnesota), 
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô 
(Torrance, California, and Tokyo, Japan), Nasoya Foods, Inc. 
(Leominster, Massachusetts). Subsidiary of Vitasoy, Northern 
Soy, Inc. (Rochester, New York), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Swan Gardens Inc. 
and Soya Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, 
Colorado, and Arcata, California) and Tofu Shop Specialty 
Foods Inc., Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port 
Washington, New York, Wildwood Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu in Second Generation Products, Documents About. 1371, 
1372, 2218, 2245, 2350, 2575, 2762, 2847, 3094, 3148, 3232, 3273, 
3669, 3871, 4090, 4103, 4154, 4418, 4784, 4788

Tofu, Criticism of, Making Fun of, or Image Problems. 3011, 3163, 
3217, 3957, 3961, 4032, 4113, 4411, 4548

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to 
Make Fermented Tofu Commercially. 3454

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 2, 7, 
93, 191, 556, 655, 837, 948, 960, 1003, 1017, 1058, 1074, 1371, 
1372, 1402, 1418, 1552, 1610, 1718, 1859, 1868, 1898, 2021, 2032, 
2103, 2197, 2231, 2233, 2295, 2299, 2365, 2369, 2410, 2444, 2457, 
2493, 2496, 2498, 2513, 2523, 2545, 2584, 2635, 2637, 2761, 2899, 
2971, 2994, 2998, 3014, 3048, 3136, 3209, 3245, 3423, 3454, 3456, 
3707, 3708, 3733, 3782, 3822, 3873, 3981, 4060, 4222, 4224, 4502, 
4699, 4761, 4779, 4788

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 2584

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
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Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd). 2444

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus). 4761

Tofu, Firm (Chinese-Style). 2369, 2457, 2501, 2513, 2548, 2720, 
2818, 3048, 3157, 3234, 3294, 3424, 3774, 3843, 3880, 3913, 4006, 
4032, 4170, 4362, 4434, 4497, 4502, 4620, 4626, 4678, 4679, 4742, 
4779, 4805, 4834, 4839, 4843, 4852, 4859

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan). 1371, 1372, 3294, 4788

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu. 
3053, 3148, 4037, 4301, 4528, 4776

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan). 1371, 1372, 3294, 
3502, 4088, 4321, 4402, 4491, 4788, 4885

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 7, 191, 245, 332, 
556, 559, 618, 837, 904, 947, 949, 1003, 1017, 1371, 1372, 1513, 
1551, 1610, 2295, 2337, 2338, 2339, 2351, 2365, 2369, 2370, 2457, 
2498, 2501, 2513, 2545, 2547, 2584, 2635, 2703, 2704, 2823, 2994, 
3014, 3049, 3155, 3177, 3246, 3294, 3322, 3368, 3502, 3503, 3505, 
3539, 3610, 3633, 3645, 3667, 3683, 3707, 3981, 4230, 4231, 4502, 
4678, 4766, 4779, 4788, 4834, 4843, 4885

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 618, 1371, 1372, 2498

Tofu, Fried, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 2293

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 138, 618, 1371

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 7, 
138, 191, 245, 249, 301, 556, 559, 618, 836, 837, 904, 947, 949, 
1003, 1017, 1371, 1372, 1420, 1435, 1610, 1614, 1762, 1771, 1869, 
1952, 2025, 2057, 2261, 2283, 2293, 2365, 2369, 2388, 2457, 2545, 
2584, 2620, 2690, 2899, 2911, 3014, 3154, 3423, 3645, 3667, 3707, 
3913, 3921, 3981, 4037, 4126, 4230, 4231, 4243, 4502, 4620, 4626, 
4677, 4678, 4766, 4779, 4788, 4805, 4834

Tofu, Frozen, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand. 1371

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product. 1371, 1372, 1610, 2365, 
2369, 2457, 3659, 3913, 4081, 4293, 4679, 4788, 4885

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages. 4293

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 492, 1371, 1372, 1416, 2293, 2295, 
2388, 2444, 3505, 4563

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 170, 
1372, 1610, 1860, 2498, 2513, 2720, 2849, 3217, 3294, 3656, 4243, 
4652, 4843

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 1371, 4788

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey. 559, 1105, 1371, 1372, 1610, 1898, 2365, 2369, 2432, 2457, 
2720, 2761, 2818, 2821, 2856, 2894, 3011, 3049, 3157, 3162, 3217, 
3238, 3310, 3368, 3424, 3505, 3591, 3643, 3651, 3667, 3700, 3707, 
3783, 3788, 3880, 3913, 3981, 4002, 4032, 4043, 4080, 4081, 4121, 
4157, 4165, 4169, 4230, 4242, 4251, 4293, 4424, 4487, 4502, 4518, 
4572, 4620, 4626, 4644, 4678, 4679, 4705, 4742, 4779, 4783, 4788, 
4804, 4805, 4832, 4833, 4839, 4841, 4843, 4849, 4852, 4885

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1371

Tofu, Smoked. 2, 17, 659, 1017, 1371, 2994, 3010, 3294, 3410, 
3455, 3656, 3715, 3733, 4037, 4098, 4230, 4261, 4280, 4502, 4678, 
4694, 4779, 4788, 4834, 4852, 4874

Tofu, Spray-dried or Powdered, Used as an Ingredient in Second 
Generation Commercial Products Such as Ice Creams, Beverages, 
etc. 2795, 2946, 2999, 3079, 3134, 3760, 3844, 3925, 3978, 4283, 
4287

Tofu, Spray-dried or Powdered. 2, 2537, 2760, 2802, 2807, 2843, 
2991, 3003, 3681, 3693, 3868, 4073, 4272

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc. 442, 2281, 
2337, 2338, 2339, 2357, 2376, 2509, 2645, 2648, 2651, 2661, 2663, 
2693, 2703, 2704, 2738, 2739, 2754, 2757, 2787, 2797, 2804, 2823, 
2824, 2833, 2855, 2856, 2869, 2941, 2964, 2972, 2978, 3066, 3067, 
3071, 3072, 3073, 3088, 3101, 3129, 3143, 3144, 3159, 3170, 3243, 
3311, 3322, 3420, 3440, 3451, 3552, 3561, 3571, 3639, 3652, 3666, 
3687, 3715, 3741, 3805, 3808, 3847, 3859, 3884, 3949, 3968, 3969, 
3988, 3998, 4005, 4008, 4013, 4014, 4108, 4135, 4136, 4146, 4166, 
4175, 4209, 4219, 4261, 4262, 4265, 4272, 4280, 4296, 4320, 4321, 
4402, 4451, 4491, 4509, 4589, 4646, 4668, 4693, 4694, 4731, 4786, 
4790, 4825, 4826, 4865, 4867

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofukost-Werk TKW GmbH (Wadersloh, Germany). 4274

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989. 4274

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost. 4274
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Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany). 4274

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982. 2102, 2357, 2537, 2542, 
2553, 2558, 2599, 2625, 2626, 2648, 2651, 2659, 2661, 2668, 2690, 
2691, 2741, 2744, 2750, 2761, 2763, 2764, 2765, 2767, 2810, 2820, 
2850, 2890, 2927, 2945, 2963, 2964, 2972, 3008, 3011, 3064, 3072, 
3073, 3129, 3159, 3162, 3170, 3217, 3227, 3339, 3368, 3633, 3639, 
3664, 3666, 3741, 3787, 3808, 3826, 3846, 3948, 3949, 3968, 3969, 
4005, 4013, 4014, 4146, 4203, 4509, 4523, 4563, 4566, 4589, 4625, 
4693, 4882

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983). 1793, 
2025, 2102, 2365, 2406, 2553, 2627, 2690, 2762, 2856, 2963, 3011, 
3217, 3233, 3234, 3368, 3380, 3417, 3633

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds (General). 1407, 1414, 
1723, 2677, 2902, 2914, 3055, 3197, 3314

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds). 796, 
1420, 3987

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria). 2963, 3297, 3987

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants. 
2719

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties. 6, 7, 126, 191, 
233, 283, 299, 301, 413, 481, 514, 536, 648, 764, 1056, 1073, 1108, 
1123, 1289, 1362, 1610, 1630, 1644, 1726, 2261, 2362, 2409, 2547, 
2623, 2930, 2951, 2984, 3048, 3192, 3233, 3248, 3257, 3284, 3305, 
3358, 3478, 3486, 3489, 3491, 3546, 3619, 3667, 3708, 3798, 3818, 
3820, 3878, 3888, 3975, 4027, 4291, 4295, 4593, 4630, 4690

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies. 1511, 1636, 1726, 2297, 3305, 3486, 
3667, 3888, 4027, 4690

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports. 125, 490, 647, 712, 1014, 1432, 1463, 
1511, 2288, 2318, 2360, 2569, 2613, 2617, 2681, 2808, 2818, 2859, 
2886, 2953, 3059, 3157, 3199, 3213, 3220, 3238, 3253, 3285, 3310, 
3372, 3379, 3424, 3476, 3481, 3483, 3503, 3539, 3555, 3617, 3638, 
3714, 3825, 3826, 3827, 3836, 3854

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, South Asia. See South Asia–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trains, special. See Railroads / Railways and Special Trains and/or 
Exhibit Cars Used to Promote Soybeans and Soybean Production

Trans Fatty Acids. 757, 3823, 3824, 3974

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production. 211, 1403, 1913, 2719, 3711, 3874

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region. 1913, 3336

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region. 3874

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co. 819, 2689, 3651, 3787, 
3788, 3948

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France). 2821, 3286, 3484, 
3492, 3498, 3887, 4830, 4837

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries). 1605, 2409, 3906

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Inhibitors. 70, 120, 139, 202, 246, 
370, 422, 423, 465, 466, 520, 656, 682, 705, 775, 790, 874, 944, 
946, 1029, 1092, 1167, 1414, 1420, 1466, 1531, 1698, 1878, 1938, 
1978, 2141, 2149, 2161, 2180, 2187, 2246, 2248, 2295, 2452, 2516, 
2588, 2601, 2671, 2726, 2897, 2902, 2910, 2913, 2914, 3047, 3050, 
3055, 3084, 3150, 3197, 3212, 3314, 3461, 3642, 3677, 3703, 3782, 
3828, 3913, 3941, 3972, 3974, 3987, 4050, 4059, 4092, 4150, 4207, 
4291, 4406, 4503, 4505, 4512, 4710, 4711, 4792
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Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkey. See Asia, Middle East–Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed. 163, 220, 257, 1591, 4793

Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky 
and Tempeh). 3380, 3988, 4203, 4208, 4209, 4280, 4418, 4646, 
4668, 4694, 4731, 4790, 4813, 4825, 4826, 4862, 4863, 4865

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc. 2102, 4582

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made. 1718, 2025, 3053, 3733

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration. 1028, 2401, 
2402, 2508, 2542, 2575, 2599, 2750, 2763, 2787, 2855, 2963, 3079, 
3333, 3379, 3421, 3511, 3860, 3986, 4175

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union. 64, 173, 177, 178, 180, 181, 182, 184, 189, 
192, 214, 411, 414, 418, 450, 595, 696, 1137, 1147, 1194, 1293, 
1444, 1445, 1457, 1510, 1540, 1647, 1669, 1700, 1770, 1784, 2032, 
2096, 2097, 2237, 2291, 2492, 2547, 2641, 2685, 2755, 2768, 2903, 
3214, 3439, 3502, 3506, 3528, 3533, 3619, 3627, 3673, 3739, 3836, 
3891, 3939, 3956, 4421, 4469, 4622, 4712

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 3490, 
3523, 3524, 3650, 3826, 3827, 3836, 4421

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy. 125, 293, 301, 302, 307, 340, 350, 363, 
395, 441, 587, 594, 614, 625, 626, 627, 657, 771, 778, 784, 836, 
877, 962, 966, 994, 995, 1031, 1063, 1105, 1206, 1281, 1498, 1610, 
1733, 2143, 2161, 2444, 2699, 2789, 3102, 3454, 3654, 3707, 3854, 
3863, 3906, 3987, 4027, 4469, 4511

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co. 3417, 3718

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Alabama. 211, 731, 840, 1033, 1126, 1953, 
3575, 3602, 3787, 3889, 3933, 3937, 4047, 4315, 4316, 4522, 4548

United States–States–Alaska. 69, 71

United States–States–Arizona. 638, 2626, 2749, 2764, 2765, 2775, 
3723, 3724, 3784

United States–States–Arkansas. 211, 290, 336, 1868, 2764, 2984, 
3136, 3947, 3964, 4074, 4176, 4177, 4421, 4427, 4522, 4550, 4659, 
4666, 4682

United States–States–California. 20, 29, 34, 35, 54, 58, 76, 96, 108, 
117, 125, 134, 143, 152, 188, 196, 210, 225, 226, 229, 236, 237, 
238, 243, 274, 289, 295, 320, 321, 322, 323, 326, 349, 382, 385, 
410, 430, 431, 432, 470, 493, 495, 541, 543, 544, 549, 585, 637, 
659, 683, 741, 742, 743, 744, 745, 766, 782, 796, 805, 819, 829, 
830, 831, 846, 868, 915, 935, 939, 1035, 1041, 1042, 1062, 1063, 
1075, 1122, 1156, 1183, 1190, 1218, 1222, 1224, 1252, 1265, 1280, 
1283, 1316, 1327, 1357, 1362, 1365, 1371, 1372, 1376, 1383, 1384, 
1385, 1386, 1387, 1388, 1389, 1399, 1400, 1406, 1407, 1460, 1466, 
1496, 1498, 1506, 1513, 1525, 1526, 1551, 1553, 1577, 1578, 1579, 
1594, 1650, 1672, 1710, 1712, 1718, 1755, 1793, 1810, 1812, 1825, 
1828, 1836, 1837, 1838, 1839, 1856, 1872, 1880, 1893, 1896, 1938, 
1950, 1952, 1956, 1959, 1962, 1998, 1999, 2000, 2001, 2002, 2003, 
2004, 2005, 2007, 2016, 2025, 2052, 2073, 2077, 2095, 2097, 2102, 
2105, 2114, 2163, 2167, 2168, 2194, 2195, 2197, 2201, 2218, 2228, 
2233, 2234, 2237, 2242, 2244, 2245, 2254, 2270, 2281, 2286, 2293, 
2307, 2308, 2324, 2334, 2335, 2343, 2353, 2365, 2378, 2380, 2383, 
2406, 2409, 2428, 2429, 2430, 2439, 2457, 2468, 2473, 2480, 2486, 
2506, 2518, 2521, 2523, 2524, 2525, 2526, 2542, 2552, 2553, 2558, 
2561, 2586, 2587, 2593, 2599, 2613, 2618, 2619, 2626, 2627, 2651, 
2666, 2676, 2679, 2681, 2689, 2690, 2691, 2693, 2712, 2732, 2744, 
2764, 2765, 2771, 2772, 2778, 2781, 2785, 2788, 2795, 2798, 2825, 
2826, 2827, 2829, 2844, 2849, 2869, 2871, 2872, 2873, 2874, 2875, 
2876, 2896, 2902, 2911, 2924, 2945, 2963, 2969, 2997, 2999, 3011, 
3030, 3040, 3050, 3053, 3063, 3075, 3079, 3084, 3092, 3093, 3095, 
3110, 3134, 3146, 3148, 3157, 3162, 3185, 3186, 3187, 3188, 3189, 
3191, 3200, 3202, 3213, 3217, 3218, 3219, 3225, 3232, 3238, 3260, 
3267, 3289, 3290, 3291, 3301, 3302, 3303, 3310, 3314, 3328, 3334, 
3355, 3376, 3396, 3424, 3425, 3426, 3429, 3474, 3499, 3527, 3542, 
3551, 3552, 3561, 3563, 3574, 3589, 3590, 3591, 3599, 3602, 3606, 
3642, 3644, 3651, 3665, 3688, 3700, 3749, 3750, 3754, 3761, 3768, 
3780, 3783, 3786, 3788, 3804, 3810, 3815, 3818, 3821, 3822, 3846, 
3848, 3849, 3858, 3873, 3876, 3900, 3905, 3913, 3933, 3952, 3965, 
3966, 3967, 3978, 3979, 3980, 3983, 3996, 4006, 4007, 4008, 4025, 
4038, 4041, 4052, 4065, 4066, 4081, 4108, 4113, 4129, 4140, 4152, 
4157, 4164, 4167, 4180, 4185, 4190, 4215, 4219, 4236, 4239, 4240, 
4242, 4244, 4245, 4253, 4254, 4257, 4263, 4264, 4288, 4293, 4297, 
4298, 4299, 4303, 4312, 4314, 4316, 4326, 4334, 4337, 4339, 4343, 
4348, 4349, 4350, 4353, 4354, 4371, 4372, 4379, 4385, 4387, 4390, 
4392, 4393, 4398, 4406, 4407, 4413, 4421, 4422, 4432, 4435, 4436, 
4437, 4440, 4441, 4442, 4446, 4447, 4448, 4449, 4452, 4453, 4459, 
4463, 4466, 4473, 4478, 4480, 4481, 4482, 4489, 4493, 4495, 4499, 
4513, 4514, 4516, 4518, 4519, 4522, 4530, 4541, 4548, 4565, 4566, 
4569, 4574, 4575, 4576, 4577, 4579, 4585, 4588, 4594, 4595, 4598, 
4600, 4605, 4606, 4612, 4613, 4616, 4623, 4634, 4635, 4636, 4641, 
4643, 4644, 4646, 4651, 4652, 4655, 4665, 4669, 4679, 4683, 4691, 
4705, 4706, 4717, 4721, 4727, 4754, 4786, 4788, 4796, 4800, 4801, 
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4828, 4833, 4839, 4842, 4845, 4848, 4849, 4853, 4858, 4860, 4866, 
4867, 4869, 4884, 4885, 4886

United States–States–Colorado. 382, 470, 1018, 1142, 1493, 1495, 
1897, 1950, 1952, 2034, 2072, 2098, 2292, 2473, 2517, 2739, 2764, 
2824, 3108, 3148, 3342, 3355, 3356, 3384, 3749, 3750, 3920, 4044, 
4528, 4529, 4654, 4659, 4666, 4686, 4732, 4885

United States–States–Connecticut. 352, 375, 982, 2096, 2236, 2755, 
2849, 3156, 3352, 3738, 3786, 3880, 3925, 3926, 3930, 3941, 4053, 
4058, 4205, 4315, 4336, 4430, 4461, 4462, 4475, 4477, 4596, 4615, 
4666

United States–States–Delaware. 369, 517, 564, 1156, 4197, 4276, 
4426, 4522, 4638, 4640, 4659, 4748

United States–States–District of Columbia (Washington, DC). 7, 
119, 176, 293, 441, 563, 677, 709, 719, 728, 757, 766, 767, 772, 
794, 849, 865, 878, 978, 1073, 1096, 1120, 1123, 1144, 1172, 1173, 
1276, 1289, 1331, 1345, 1396, 1437, 1487, 1549, 1607, 1673, 1874, 
1910, 1911, 1915, 1923, 1966, 2162, 2168, 2169, 2205, 2243, 2284, 
2619, 2621, 2626, 2743, 2744, 2745, 2746, 2755, 2797, 2963, 3090, 
3205, 3246, 3279, 3280, 3281, 3282, 3434, 3489, 4055, 4182, 4457, 
4659, 4761, 4808

United States–States–Florida. 122, 416, 474, 539, 925, 972, 976, 
1129, 1223, 1319, 1423, 1697, 2091, 2096, 2235, 2236, 2237, 2591, 
2626, 2637, 2735, 2755, 3088, 3357, 3596, 3680, 3739, 3799, 3861, 
3998, 4103, 4154, 4166, 4175, 4204, 4261, 4262, 4265, 4272, 4283, 
4287, 4296, 4304, 4342, 4360, 4363, 4412, 4444, 4445, 4451, 4472, 
4505, 4508, 4522, 4587, 4654, 4885

United States–States–Georgia. 211, 333, 659, 688, 981, 999, 1169, 
1282, 1316, 1641, 1642, 1872, 1953, 2100, 2303, 2344, 2353, 2371, 
2504, 2553, 2691, 2764, 3011, 3740, 3970, 4061, 4382, 4394, 4522

United States–States–Hawaii. 7, 58, 69, 71, 1062, 1399, 2293, 
2406, 2558, 2626, 2836, 2850, 4312, 4333, 4457, 4495, 4613, 4782, 
4876

United States–States–Idaho. 2626, 2764, 3046, 4160

United States–States–Illinois. 7, 12, 13, 17, 19, 25, 30, 32, 36, 37, 
38, 41, 42, 44, 45, 49, 50, 52, 55, 58, 60, 61, 64, 68, 75, 80, 86, 88, 
89, 92, 93, 94, 98, 102, 106, 107, 109, 110, 116, 118, 120, 121, 123, 
125, 126, 127, 129, 130, 131, 135, 136, 138, 141, 142, 145, 147, 
150, 151, 158, 159, 161, 162, 164, 165, 166, 168, 169, 171, 172, 
174, 176, 179, 185, 188, 191, 193, 194, 201, 203, 204, 206, 207, 
208, 209, 212, 214, 215, 216, 217, 218, 219, 222, 223, 224, 226, 
227, 228, 234, 235, 241, 244, 249, 250, 256, 259, 260, 262, 266, 
267, 271, 281, 285, 301, 305, 306, 307, 308, 310, 311, 317, 318, 
326, 334, 338, 339, 340, 343, 345, 346, 347, 350, 354, 355, 356, 
361, 366, 376, 379, 381, 387, 388, 402, 403, 405, 406, 409, 413, 
414, 425, 426, 445, 446, 448, 449, 454, 456, 458, 461, 462, 465, 
475, 477, 484, 486, 487, 494, 499, 501, 503, 511, 515, 519, 526, 
527, 530, 532, 533, 535, 562, 563, 571, 573, 581, 585, 586, 588, 
601, 607, 609, 610, 611, 619, 626, 628, 630, 631, 639, 658, 662, 
674, 675, 679, 680, 687, 691, 694, 695, 714, 715, 718, 719, 720, 
722, 727, 728, 733, 734, 736, 739, 747, 754, 760, 766, 768, 770, 
771, 773, 779, 782, 783, 791, 793, 795, 800, 801, 803, 808, 810, 

811, 815, 820, 822, 825, 838, 839, 841, 842, 848, 851, 854, 855, 
856, 870, 871, 874, 876, 877, 878, 889, 899, 906, 912, 913, 914, 
936, 937, 946, 947, 960, 965, 966, 967, 969, 975, 980, 989, 990, 
1001, 1004, 1010, 1020, 1021, 1022, 1023, 1032, 1036, 1058, 1065, 
1070, 1079, 1081, 1086, 1090, 1092, 1093, 1097, 1098, 1101, 1103, 
1108, 1115, 1116, 1117, 1118, 1129, 1133, 1135, 1136, 1137, 1140, 
1141, 1148, 1156, 1164, 1165, 1168, 1170, 1171, 1172, 1194, 1196, 
1200, 1201, 1203, 1209, 1214, 1215, 1228, 1231, 1232, 1240, 1246, 
1254, 1261, 1269, 1274, 1281, 1283, 1284, 1286, 1290, 1294, 1295, 
1297, 1304, 1306, 1308, 1309, 1311, 1314, 1316, 1318, 1320, 1322, 
1324, 1333, 1343, 1349, 1351, 1352, 1353, 1369, 1409, 1410, 1415, 
1420, 1421, 1422, 1441, 1448, 1449, 1450, 1451, 1458, 1461, 1462, 
1466, 1476, 1479, 1481, 1483, 1484, 1485, 1492, 1494, 1499, 1506, 
1512, 1517, 1518, 1520, 1521, 1522, 1528, 1536, 1537, 1538, 1539, 
1542, 1543, 1549, 1553, 1557, 1558, 1560, 1564, 1567, 1568, 1576, 
1586, 1587, 1591, 1593, 1597, 1598, 1599, 1600, 1610, 1611, 1612, 
1617, 1648, 1650, 1661, 1668, 1671, 1677, 1678, 1686, 1687, 1694, 
1695, 1704, 1705, 1719, 1730, 1748, 1750, 1754, 1756, 1759, 1789, 
1792, 1807, 1808, 1814, 1820, 1821, 1844, 1863, 1866, 1872, 1874, 
1877, 1898, 1904, 1908, 1910, 1912, 1924, 1936, 1937, 1938, 1943, 
1953, 1961, 1965, 1967, 1968, 1969, 1975, 1987, 1988, 2010, 2011, 
2025, 2037, 2044, 2045, 2047, 2059, 2061, 2063, 2073, 2074, 2079, 
2092, 2104, 2112, 2127, 2128, 2129, 2140, 2141, 2142, 2143, 2150, 
2157, 2160, 2161, 2165, 2170, 2178, 2187, 2192, 2196, 2204, 2206, 
2212, 2214, 2229, 2230, 2237, 2257, 2266, 2279, 2297, 2300, 2301, 
2302, 2331, 2333, 2336, 2345, 2346, 2362, 2368, 2372, 2381, 2389, 
2394, 2407, 2464, 2470, 2474, 2503, 2505, 2507, 2512, 2514, 2516, 
2531, 2533, 2544, 2551, 2561, 2568, 2582, 2583, 2592, 2600, 2602, 
2608, 2615, 2616, 2617, 2618, 2622, 2654, 2677, 2678, 2694, 2697, 
2718, 2726, 2734, 2741, 2743, 2744, 2745, 2746, 2748, 2749, 2751, 
2755, 2756, 2764, 2766, 2768, 2769, 2770, 2771, 2772, 2773, 2774, 
2778, 2780, 2781, 2782, 2783, 2791, 2792, 2793, 2807, 2854, 2862, 
2863, 2897, 2898, 2901, 2902, 2913, 2917, 2926, 2934, 2935, 2936, 
2946, 2949, 2952, 2984, 2996, 3003, 3020, 3024, 3026, 3027, 3047, 
3056, 3057, 3060, 3076, 3080, 3122, 3131, 3149, 3151, 3152, 3165, 
3181, 3182, 3194, 3204, 3224, 3239, 3252, 3262, 3275, 3277, 3287, 
3288, 3296, 3304, 3305, 3315, 3316, 3350, 3351, 3354, 3357, 3360, 
3373, 3386, 3397, 3402, 3415, 3421, 3422, 3429, 3438, 3459, 3478, 
3507, 3514, 3516, 3517, 3539, 3540, 3546, 3553, 3556, 3557, 3558, 
3563, 3581, 3601, 3603, 3604, 3607, 3614, 3619, 3620, 3622, 3623, 
3624, 3632, 3634, 3638, 3654, 3657, 3672, 3677, 3686, 3692, 3707, 
3722, 3734, 3736, 3739, 3758, 3769, 3770, 3771, 3773, 3777, 3779, 
3784, 3790, 3791, 3793, 3797, 3798, 3811, 3814, 3818, 3835, 3836, 
3838, 3839, 3849, 3851, 3860, 3863, 3874, 3876, 3878, 3888, 3908, 
3909, 3911, 3912, 3916, 3920, 3923, 3929, 3938, 3939, 3956, 3959, 
3960, 3962, 3970, 3971, 3974, 3986, 3997, 4007, 4075, 4076, 4083, 
4085, 4089, 4091, 4100, 4102, 4107, 4111, 4115, 4116, 4125, 4130, 
4142, 4173, 4200, 4217, 4234, 4235, 4290, 4292, 4305, 4312, 4346, 
4359, 4361, 4367, 4371, 4384, 4408, 4415, 4419, 4421, 4427, 4439, 
4454, 4463, 4469, 4495, 4503, 4511, 4521, 4522, 4525, 4526, 4529, 
4540, 4548, 4550, 4551, 4553, 4580, 4584, 4603, 4627, 4638, 4647, 
4659, 4662, 4666, 4671, 4676, 4686, 4698, 4701, 4708, 4710, 4711, 
4713, 4718, 4719, 4724, 4734, 4745, 4748, 4750, 4760, 4770, 4789, 
4793, 4810, 4827, 4864, 4876, 4878, 4881, 4884, 4886

United States–States–Indiana. 14, 15, 43, 58, 59, 64, 79, 82, 85, 91, 
100, 103, 104, 110, 111, 112, 113, 132, 153, 183, 186, 214, 215, 
216, 222, 234, 244, 267, 294, 297, 305, 333, 340, 341, 389, 467, 
567, 583, 604, 607, 636, 637, 695, 700, 713, 730, 756, 766, 774, 
788, 789, 873, 922, 968, 972, 988, 1008, 1030, 1093, 1094, 1108, 
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1114, 1158, 1164, 1176, 1184, 1200, 1201, 1202, 1203, 1206, 1220, 
1221, 1245, 1305, 1353, 1356, 1417, 1462, 1507, 1539, 1541, 1561, 
1566, 1567, 1603, 1617, 1627, 1628, 1651, 1691, 1692, 1694, 1714, 
1735, 1776, 1786, 1815, 1817, 1872, 1941, 1959, 1967, 1979, 1988, 
2035, 2039, 2079, 2088, 2207, 2208, 2234, 2239, 2246, 2336, 2389, 
2434, 2465, 2600, 2721, 2769, 2770, 2775, 2778, 2780, 2781, 2782, 
2785, 2786, 2791, 2792, 2793, 2926, 2934, 2935, 2936, 2942, 2952, 
2984, 2991, 3034, 3080, 3110, 3121, 3204, 3230, 3251, 3276, 3288, 
3295, 3353, 3356, 3357, 3390, 3393, 3395, 3435, 3478, 3602, 3608, 
3638, 3654, 3748, 3784, 3793, 3821, 3846, 3865, 3895, 3921, 3967, 
4039, 4040, 4144, 4152, 4169, 4182, 4183, 4189, 4229, 4250, 4253, 
4278, 4281, 4310, 4350, 4389, 4415, 4419, 4452, 4496, 4505, 4522, 
4526, 4556, 4558, 4613, 4638, 4659, 4729, 4789, 4884

United States–States–Iowa. 58, 61, 74, 87, 115, 191, 212, 240, 344, 
381, 404, 491, 518, 556, 580, 600, 612, 634, 657, 658, 675, 692, 
694, 710, 725, 765, 867, 886, 953, 963, 964, 974, 989, 998, 1002, 
1021, 1035, 1059, 1063, 1108, 1195, 1230, 1241, 1325, 1369, 1591, 
1645, 1679, 1745, 1752, 1754, 1815, 1817, 1878, 1887, 1897, 1983, 
1986, 2023, 2043, 2046, 2051, 2072, 2171, 2184, 2193, 2213, 2237, 
2240, 2325, 2326, 2352, 2384, 2536, 2611, 2633, 2691, 2692, 2719, 
2728, 2729, 2742, 2776, 2778, 2780, 2792, 2843, 2915, 2966, 2984, 
2992, 3011, 3114, 3122, 3160, 3176, 3252, 3338, 3478, 3651, 3664, 
3667, 3681, 3711, 3719, 3748, 3761, 3784, 3788, 3873, 3878, 3880, 
3894, 3977, 3981, 4055, 4073, 4109, 4139, 4182, 4193, 4200, 4254, 
4351, 4352, 4357, 4367, 4419, 4421, 4463, 4469, 4471, 4484, 4495, 
4522, 4535, 4548, 4554, 4597, 4602, 4613, 4615, 4637, 4659, 4666, 
4671, 4702, 4703, 4718, 4720, 4741, 4748, 4749, 4750, 4752, 4776, 
4787, 4789, 4792, 4803, 4807, 4810, 4817, 4819, 4829, 4844, 4854, 
4855, 4861, 4870, 4879

United States–States–Kansas. 7, 49, 52, 251, 285, 333, 405, 689, 
690, 735, 771, 793, 794, 803, 804, 818, 975, 1005, 1034, 1050, 
1109, 1178, 1182, 1190, 1270, 1296, 1303, 1310, 1459, 1495, 1542, 
1550, 1635, 1636, 1671, 1787, 1815, 1899, 1925, 2086, 2172, 2186, 
2252, 2253, 2287, 2322, 2358, 2386, 2489, 2573, 2653, 2660, 2968, 
3037, 3038, 3104, 3135, 3137, 3250, 3267, 3274, 3304, 3404, 3611, 
3677, 3723, 3833, 3836, 3860, 3881, 3971, 4063, 4182, 4218, 4367, 
4522, 4537, 4710, 4711, 4765, 4768, 4797, 4822, 4835

United States–States–Kentucky. 12, 211, 287, 288, 390, 464, 842, 
958, 1618, 1673, 2235, 2249, 2487, 2488, 2537, 2608, 2617, 2735, 
2755, 3145, 3205, 3738, 3756, 3757, 3758, 3761, 3793, 3795, 4010, 
4045, 4055, 4244, 4245, 4307, 4419, 4471, 4659, 4877, 4879

United States–States–Louisiana. 53, 56, 57, 72, 197, 199, 296, 333, 
395, 516, 948, 1190, 1946, 2385, 3012, 3111, 3116, 3123, 3160, 
3246, 3304, 3319, 3600, 3601, 3674, 3833, 3856, 3857, 3890, 3941, 
3946, 3966, 4007, 4031, 4112, 4123, 4722

United States–States–Maine. 1689, 3547, 3694, 3878, 3977, 4207, 
4241, 4295, 4392, 4534, 4735, 4758, 4789, 4802, 4803, 4805, 4806, 
4817, 4829, 4844, 4855, 4861, 4870

United States–States–Maryland. 4, 99, 563, 613, 819, 831, 1056, 
1153, 1439, 1453, 1839, 2017, 2055, 2353, 2664, 2745, 2797, 2822, 
3206, 3383, 3456, 3534, 3535, 3536, 3537, 3548, 3602, 3851, 3983, 
4079, 4092, 4293, 4522, 4563, 4652, 4718, 4726, 4841

United States–States–Massachusetts. 7, 170, 198, 199, 350, 352, 

637, 766, 819, 1139, 1185, 1247, 1275, 1338, 1423, 1523, 1551, 
1584, 1608, 1616, 1732, 1751, 1793, 1847, 1848, 1849, 1864, 1876, 
1915, 1950, 2009, 2025, 2026, 2102, 2119, 2201, 2254, 2365, 2473, 
2545, 2554, 2555, 2557, 2559, 2606, 2607, 2627, 2652, 2745, 2755, 
2762, 2764, 2787, 2833, 2856, 2920, 3011, 3148, 3162, 3417, 3420, 
3495, 3610, 3652, 3653, 3656, 3679, 3683, 3698, 3716, 3727, 3728, 
3729, 3730, 3739, 3750, 3786, 3794, 3818, 3822, 3844, 3846, 3850, 
3868, 3899, 3931, 3961, 4077, 4105, 4201, 4202, 4215, 4294, 4325, 
4421, 4423, 4429, 4460, 4464, 4495, 4498, 4504, 4567, 4570, 4586, 
4659, 4675, 4726, 4789, 4838, 4841, 4885

United States–States–Michigan. 18, 48, 59, 67, 77, 105, 149, 155, 
164, 165, 170, 190, 264, 324, 333, 384, 397, 428, 466, 658, 660, 
991, 1185, 1271, 1423, 1471, 1523, 1558, 1601, 1663, 1757, 1793, 
1810, 1815, 1850, 1900, 1953, 2091, 2096, 2097, 2098, 2146, 2188, 
2227, 2235, 2236, 2237, 2373, 2519, 2533, 2535, 2588, 2608, 2735, 
2743, 2744, 2745, 2746, 2755, 2766, 2780, 3249, 3476, 3527, 3538, 
3545, 3739, 3756, 3784, 3790, 3811, 3818, 3879, 3958, 3963, 3983, 
4007, 4076, 4153, 4182, 4215, 4290, 4292, 4302, 4421, 4438, 4494, 
4496, 4510, 4517, 4522, 4556, 4648, 4657, 4659, 4714, 4718, 4737, 
4738, 4746, 4800, 4876, 4877, 4878, 4879, 4880, 4881, 4882, 4884, 
4885, 4886

United States–States–Minnesota. 84, 101, 175, 187, 202, 204, 212, 
221, 245, 265, 273, 285, 327, 337, 353, 357, 359, 374, 375, 380, 
382, 405, 408, 415, 417, 433, 446, 447, 450, 452, 455, 458, 463, 
470, 475, 479, 492, 511, 519, 525, 526, 528, 538, 563, 569, 570, 
585, 590, 615, 622, 634, 635, 641, 661, 668, 675, 678, 706, 710, 
719, 728, 797, 852, 860, 916, 942, 944, 963, 964, 973, 977, 989, 
1011, 1019, 1021, 1026, 1027, 1028, 1029, 1040, 1059, 1111, 1112, 
1121, 1128, 1148, 1152, 1156, 1163, 1180, 1195, 1210, 1241, 1258, 
1287, 1306, 1315, 1333, 1344, 1367, 1369, 1377, 1403, 1404, 1405, 
1413, 1414, 1538, 1539, 1558, 1573, 1595, 1646, 1654, 1656, 1675, 
1679, 1690, 1721, 1753, 1853, 1878, 1913, 1954, 1955, 1971, 1976, 
1991, 1992, 1993, 2020, 2049, 2051, 2052, 2053, 2058, 2060, 2083, 
2084, 2085, 2145, 2149, 2198, 2216, 2221, 2223, 2237, 2259, 2278, 
2358, 2384, 2395, 2403, 2404, 2474, 2486, 2611, 2637, 2719, 2751, 
2812, 2905, 2984, 2988, 2993, 3033, 3066, 3067, 3101, 3263, 3280, 
3288, 3338, 3366, 3401, 3403, 3423, 3445, 3512, 3581, 3616, 3638, 
3654, 3664, 3711, 3777, 3784, 3793, 3798, 3833, 3840, 3841, 3842, 
3845, 3894, 3898, 3911, 3912, 3914, 3918, 3921, 3924, 3927, 3938, 
3973, 4019, 4020, 4073, 4085, 4182, 4210, 4215, 4243, 4314, 4393, 
4400, 4419, 4450, 4463, 4469, 4471, 4483, 4522, 4534, 4549, 4554, 
4557, 4583, 4610, 4613, 4632, 4673, 4709, 4713, 4720, 4728, 4735, 
4736, 4748, 4768, 4772, 4776, 4777

United States–States–Mississippi. 211, 4463, 4522, 4748

United States–States–Missouri. 68, 111, 211, 275, 286, 287, 288, 
291, 300, 319, 340, 348, 370, 390, 403, 423, 464, 469, 471, 473, 
482, 505, 521, 522, 572, 592, 608, 625, 638, 656, 658, 664, 682, 
686, 689, 705, 719, 766, 771, 775, 781, 790, 816, 818, 843, 844, 
856, 864, 868, 872, 918, 926, 957, 970, 1034, 1047, 1050, 1150, 
1154, 1155, 1168, 1179, 1185, 1188, 1190, 1225, 1270, 1278, 1303, 
1306, 1312, 1337, 1347, 1358, 1359, 1360, 1376, 1419, 1423, 1443, 
1451, 1467, 1478, 1497, 1546, 1550, 1555, 1606, 1632, 1658, 1665, 
1667, 1683, 1693, 1740, 1754, 1811, 1819, 1867, 1883, 1892, 1901, 
1910, 1916, 1919, 1928, 1939, 1942, 1947, 1960, 1973, 1977, 1982, 
2034, 2055, 2076, 2081, 2087, 2106, 2116, 2152, 2161, 2186, 2199, 
2211, 2227, 2246, 2249, 2274, 2285, 2322, 2323, 2350, 2359, 2363, 
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2376, 2391, 2392, 2393, 2399, 2401, 2402, 2437, 2467, 2471, 2489, 
2508, 2550, 2574, 2575, 2580, 2608, 2609, 2612, 2653, 2656, 2657, 
2658, 2663, 2665, 2669, 2672, 2680, 2683, 2687, 2725, 2735, 2737, 
2747, 2765, 2848, 2882, 2909, 2970, 2974, 2976, 2978, 2979, 2984, 
2987, 2990, 3009, 3013, 3039, 3091, 3099, 3105, 3109, 3112, 3122, 
3128, 3130, 3143, 3145, 3158, 3161, 3168, 3169, 3227, 3229, 3243, 
3254, 3258, 3261, 3264, 3283, 3312, 3313, 3320, 3357, 3369, 3378, 
3379, 3381, 3391, 3392, 3404, 3421, 3436, 3462, 3477, 3480, 3544, 
3546, 3576, 3580, 3601, 3611, 3637, 3654, 3678, 3680, 3682, 3690, 
3697, 3701, 3705, 3713, 3721, 3739, 3756, 3783, 3789, 3793, 3795, 
3796, 3821, 3824, 3830, 3831, 3832, 3833, 3834, 3860, 3886, 3896, 
3933, 3934, 3936, 3994, 3995, 4011, 4020, 4026, 4042, 4117, 4143, 
4158, 4159, 4172, 4174, 4193, 4215, 4216, 4223, 4244, 4245, 4247, 
4251, 4273, 4276, 4284, 4313, 4317, 4345, 4346, 4364, 4414, 4416, 
4426, 4463, 4467, 4468, 4522, 4534, 4542, 4547, 4571, 4593, 4638, 
4666, 4699, 4700, 4707, 4735, 4759, 4760, 4767, 4772, 4797, 4803, 
4808, 4877

United States–States–Nebraska. 458, 475, 526, 560, 823, 973, 1007, 
1028, 1037, 1101, 1181, 1266, 1270, 1355, 1412, 1904, 2385, 2719, 
2764, 3392, 3478, 3510, 3704, 3784, 3823, 3897, 4002, 4010, 4055, 
4131, 4158, 4182, 4495, 4522, 4529, 4593, 4659, 4748, 4879

United States–States–Nevada. 1289, 1409, 1855, 2626

United States–States–New Hampshire. 496, 1247, 2914, 3197, 3617

United States–States–New Jersey. 118, 129, 173, 177, 178, 181, 
182, 184, 189, 192, 213, 226, 238, 276, 513, 603, 654, 1009, 1049, 
1211, 1316, 1397, 1413, 1551, 1552, 1872, 2008, 2025, 2357, 2421, 
2442, 2537, 2553, 2750, 2755, 2763, 2764, 2765, 2778, 2797, 2804, 
2810, 2847, 2890, 2945, 2964, 2972, 3072, 3073, 3129, 3138, 3139, 
3140, 3159, 3162, 3170, 3180, 3321, 3383, 3519, 3552, 3562, 3639, 
3666, 3685, 3741, 3808, 3949, 3968, 3969, 4005, 4009, 4013, 4014, 
4030, 4050, 4118, 4120, 4146, 4150, 4155, 4211, 4292, 4335, 4356, 
4509, 4522, 4523, 4539, 4589, 4654, 4664, 4693

United States–States–New Mexico. 1793, 2626, 3715, 4258

United States–States–New York. 30, 31, 54, 60, 62, 69, 71, 73, 96, 
99, 124, 129, 134, 137, 143, 152, 154, 157, 167, 170, 173, 177, 178, 
180, 181, 182, 184, 189, 190, 192, 209, 232, 258, 263, 276, 284, 
304, 326, 333, 340, 382, 417, 441, 444, 470, 486, 495, 496, 504, 
524, 563, 566, 577, 582, 599, 612, 634, 637, 686, 693, 699, 766, 
778, 795, 812, 825, 827, 873, 887, 986, 1156, 1193, 1194, 1204, 
1247, 1317, 1318, 1319, 1339, 1344, 1348, 1356, 1362, 1366, 1370, 
1390, 1398, 1408, 1413, 1418, 1469, 1482, 1527, 1614, 1623, 1652, 
1672, 1696, 1762, 1771, 1818, 1831, 1865, 1904, 1914, 1927, 1958, 
2096, 2102, 2121, 2137, 2168, 2230, 2235, 2262, 2300, 2324, 2330, 
2357, 2360, 2406, 2481, 2522, 2535, 2542, 2553, 2558, 2585, 2589, 
2592, 2618, 2625, 2626, 2645, 2648, 2659, 2661, 2668, 2691, 2732, 
2735, 2738, 2743, 2744, 2745, 2746, 2747, 2754, 2755, 2763, 2764, 
2766, 2767, 2790, 2793, 2804, 2810, 2839, 2850, 2855, 2895, 2906, 
2907, 2963, 3011, 3042, 3064, 3076, 3083, 3144, 3154, 3162, 3163, 
3291, 3292, 3311, 3333, 3368, 3383, 3452, 3508, 3577, 3585, 3633, 
3673, 3687, 3717, 3733, 3753, 3762, 3763, 3781, 3786, 3818, 3826, 
3827, 3829, 3846, 3873, 3916, 3940, 4009, 4025, 4045, 4051, 4084, 
4088, 4118, 4126, 4147, 4150, 4168, 4322, 4333, 4335, 4339, 4347, 
4388, 4403, 4443, 4458, 4508, 4536, 4561, 4578, 4591, 4607, 4622, 
4638, 4654, 4660, 4663, 4733, 4742, 4761, 4776, 4779, 4840, 4856, 

4862, 4863, 4880, 4882, 4884, 4886

United States–States–North Carolina. 7, 211, 561, 762, 1742, 2143, 
2671, 2695, 3081, 3250, 3602, 3943, 4029, 4105, 4260, 4301, 4341, 
4522, 4543, 4546, 4672, 4674, 4746

United States–States–North Dakota. 1021, 1059, 1241, 1405, 2051, 
2719, 3392, 3601, 3913, 4123, 4748

United States–States–Ohio. 13, 16, 18, 30, 37, 40, 42, 55, 68, 75, 
80, 97, 99, 133, 149, 153, 158, 160, 164, 169, 175, 187, 194, 204, 
206, 211, 212, 239, 244, 261, 277, 278, 279, 280, 285, 286, 291, 
295, 300, 303, 312, 313, 314, 329, 330, 360, 368, 371, 372, 373, 
391, 392, 393, 394, 396, 397, 418, 427, 428, 435, 436, 437, 438, 
439, 440, 442, 443, 444, 457, 502, 551, 552, 553, 554, 555, 563, 
584, 585, 606, 613, 620, 632, 636, 642, 643, 644, 651, 666, 667, 
676, 686, 698, 700, 708, 711, 748, 749, 750, 766, 771, 834, 835, 
892, 900, 908, 926, 972, 988, 1051, 1052, 1053, 1054, 1062, 1094, 
1108, 1122, 1129, 1157, 1194, 1197, 1220, 1234, 1235, 1236, 1237, 
1332, 1344, 1364, 1376, 1392, 1393, 1394, 1395, 1423, 1434, 1464, 
1466, 1468, 1500, 1524, 1589, 1590, 1626, 1628, 1643, 1649, 1662, 
1663, 1709, 1783, 1850, 1877, 1885, 1902, 1903, 1907, 1948, 1984, 
2012, 2013, 2014, 2074, 2082, 2132, 2133, 2134, 2135, 2136, 2167, 
2189, 2191, 2229, 2234, 2236, 2238, 2282, 2327, 2328, 2329, 2443, 
2465, 2475, 2490, 2493, 2509, 2515, 2518, 2527, 2533, 2624, 2682, 
2713, 2714, 2715, 2716, 2747, 2755, 2765, 2781, 2827, 2857, 2896, 
2928, 2929, 2965, 2981, 2982, 2983, 2984, 2995, 3035, 3070, 3077, 
3107, 3110, 3118, 3119, 3204, 3216, 3228, 3251, 3295, 3335, 3377, 
3385, 3386, 3387, 3396, 3418, 3419, 3428, 3430, 3485, 3515, 3520, 
3521, 3522, 3527, 3531, 3532, 3550, 3575, 3586, 3587, 3588, 3593, 
3597, 3631, 3634, 3635, 3640, 3655, 3701, 3718, 3737, 3738, 3739, 
3742, 3743, 3744, 3745, 3746, 3747, 3755, 3756, 3758, 3761, 3763, 
3766, 3784, 3787, 3792, 3798, 3818, 3849, 3872, 3883, 3910, 3938, 
3942, 3944, 3945, 3983, 4015, 4035, 4080, 4082, 4100, 4101, 4110, 
4122, 4124, 4133, 4134, 4161, 4182, 4230, 4267, 4305, 4328, 4329, 
4330, 4331, 4332, 4365, 4366, 4379, 4391, 4409, 4417, 4421, 4496, 
4510, 4538, 4590, 4601, 4614, 4659, 4757, 4800, 4885

United States–States–Oklahoma. 1489, 1618, 1620, 1682, 1693, 
2487, 2488, 2617, 3317, 3756, 3795, 4877

United States–States–Oregon. 498, 850, 1950, 2225, 2626, 3538, 
3559, 3752, 3849, 3988, 4119, 4157, 4165, 4208, 4209, 4215, 4249, 
4252, 4280, 4285, 4355, 4386, 4393, 4418, 4455, 4487, 4520, 4582, 
4646, 4668, 4670, 4694, 4731, 4739, 4790, 4807, 4813, 4825, 4826, 
4865, 4884, 4885

United States–States–Pennsylvania. 47, 64, 65, 122, 146, 252, 253, 
254, 255, 275, 328, 329, 766, 972, 1004, 1298, 1411, 1418, 1470, 
1823, 1824, 1972, 1978, 1996, 2015, 2082, 2167, 2453, 2723, 3062, 
3065, 3071, 3094, 3231, 3278, 3392, 3451, 3513, 3571, 3602, 3656, 
4009, 4343, 4401, 4452, 4473, 4522, 4591, 4747, 4748, 4886

United States–States–South Carolina. 575, 611, 1369, 1549, 1932, 
2646, 2814, 4055, 4463

United States–States–South Dakota. 257, 558, 1021, 1059, 1241, 
1405, 2719, 4071, 4149, 4182, 4233, 4266, 4323, 4382, 4395, 4522, 
4659, 4720
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United States–States–Tennessee. 58, 211, 397, 399, 659, 931, 958, 
999, 1006, 1089, 1250, 1265, 1291, 1372, 1552, 1610, 1618, 1637, 
1638, 1672, 1703, 1810, 1830, 1856, 1857, 1858, 1860, 1861, 1900, 
1950, 1962, 2021, 2025, 2037, 2098, 2122, 2123, 2124, 2125, 2227, 
2451, 2464, 2487, 2488, 2504, 2594, 2617, 2754, 2757, 2761, 2764, 
2849, 2970, 2974, 2990, 3203, 3204, 3309, 3317, 3512, 3513, 3518, 
3580, 3621, 3646, 3678, 3756, 3760, 3768, 3776, 3795, 3907, 4011, 
4023, 4037, 4043, 4081, 4086, 4111, 4121, 4143, 4181, 4195, 4206, 
4259, 4302, 4367, 4421, 4424, 4428, 4479, 4515, 4522, 4568, 4661, 
4685, 4730, 4877, 4885

United States–States–Texas. 211, 496, 529, 857, 921, 942, 948, 
1074, 1088, 1107, 1159, 1534, 1640, 1764, 1804, 1805, 1868, 1905, 
1957, 2025, 2036, 2098, 2101, 2137, 2148, 2189, 2220, 2223, 2224, 
2232, 2248, 2484, 2626, 2695, 2696, 2756, 2900, 3207, 3292, 3302, 
3370, 3406, 3409, 3512, 3513, 3542, 3660, 3734, 3786, 3793, 3800, 
3862, 3928, 3932, 3972, 4090, 4138, 4399, 4419, 4506, 4522, 4544, 
4566, 4762, 4763, 4810, 4822

United States–States–Utah. 1069, 1238, 1744, 2356, 2626, 3289, 
3460, 3656, 4654

United States–States–Vermont. 766, 2299, 2856, 4789

United States–States–Virginia. 333, 424, 1399, 1782, 2500, 2603, 
2797, 3151, 4068, 4153, 4214, 4217, 4319, 4320, 4321, 4402, 4431, 
4491, 4522, 4654, 4776

United States–States–Washington state. 70, 163, 333, 495, 497, 499, 
846, 1190, 2655, 2764, 3635, 3636, 3677, 3913, 3915, 3952, 3960, 
3988, 4020, 4039, 4040, 4079, 4209, 4226, 4280, 4312, 4467, 4532, 
4668, 4694, 4710, 4711, 4731, 4734, 4751, 4774, 4820, 4821, 4825, 
4826, 4847, 4865

United States–States–Wisconsin. 7, 333, 352, 766, 954, 956, 984, 
999, 1035, 1616, 1672, 1704, 1897, 1900, 1949, 2102, 2229, 2427, 
2487, 2488, 2657, 2745, 2860, 2892, 2895, 3086, 3087, 3241, 3538, 
3638, 3693, 3793, 3877, 3921, 3944, 3945, 4476, 4495, 4522, 4548, 
4550, 4613, 4818

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926). 92, 93, 1190, 1437, 1440, 1441, 1446, 1447, 1448, 1449, 
1450, 1666

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953). 81, 170, 191, 293, 296, 301, 
340, 355, 356, 461, 462, 463, 465, 522, 582, 588, 590, 593, 773, 
857, 906, 1148, 1153, 1240, 1304, 1409, 1410, 1421, 1453, 1506, 
1530, 1553, 1610, 1625, 1766, 1767, 2639, 2640, 2664, 2679, 3047, 
3050, 3167, 3206, 3278, 3478, 3534, 3602, 3642, 3674, 4543, 4682

United States Department of Agriculture (USDA)–Bureau of 
Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-1922). 
Transferred in 1953 to USDA’s Economic Research Service. 119

United States Department of Agriculture (USDA)–Bureau of 

Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953. 44, 68, 72, 81, 89, 92, 93, 106, 131, 141

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953. 58

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953. 7, 8, 170, 
326, 1056, 1369, 2755, 3249, 3708

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS). 523, 578, 709, 772, 795, 849, 1289, 1454, 
1456, 1487, 1495, 1666, 1681, 2592

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS). 766, 767, 806, 807, 815, 817, 853, 868, 
916, 1008, 1028, 1119, 1120, 1144, 1276, 1396, 1446, 1447, 1593, 
2169, 2897, 3434, 3972, 4878

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939). 191, 461, 764, 1014, 1281, 1630, 3151

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration. 154, 2137, 2535, 2743, 2744, 2745, 
2746, 2766

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction. 24, 
53, 56, 57, 74, 94, 95, 102, 108, 109, 121, 136, 176, 179, 185, 197, 
235, 266, 307, 350, 354, 361, 395, 414, 425, 585, 597, 609, 621, 
652, 669, 694, 718, 757, 776, 778, 780, 786, 792, 798, 811, 814, 
859, 865, 877, 883, 893, 894, 939, 963, 973, 979, 997, 1073, 1089, 
1091, 1106, 1123, 1127, 1135, 1156, 1302, 1331, 1335, 1406, 1407, 
1418, 1511, 1549, 1654, 1726, 1789, 1859, 1898, 1911, 1923, 1933, 
2017, 2055, 2100, 2176, 2177, 2192, 2200, 2246, 2362, 2385, 2497, 
2529, 2618, 2630, 2672, 2756, 2910, 2963, 2984, 3014, 3150, 3230, 
3246, 3434, 3456, 3551, 3615, 3637, 3664, 3818, 3874, 3876, 3878, 
3977, 4055, 4079, 4182, 4295, 4419, 4468, 4495, 4511, 4546, 4551, 
4554, 4556, 4613, 4667, 4803, 4808, 4817, 4818, 4829, 4844, 4855, 
4861, 4870

United States of America (USA). 4, 7, 12, 13, 14, 15, 16, 17, 18, 19, 
20, 21, 22, 24, 25, 26, 27, 29, 30, 31, 32, 34, 35, 36, 37, 38, 40, 41, 
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42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 
60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 
78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 
96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 
110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 
124, 125, 126, 127, 129, 130, 131, 132, 133, 134, 135, 136, 137, 
138, 141, 142, 143, 145, 146, 147, 149, 150, 151, 152, 153, 154, 
155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 167, 
168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 
181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 193, 
194, 196, 197, 198, 199, 201, 202, 203, 204, 205, 206, 207, 208, 
209, 210, 211, 212, 213, 214, 215, 216, 217, 218, 219, 220, 221, 
222, 223, 224, 225, 226, 227, 228, 229, 230, 232, 234, 235, 236, 
237, 238, 239, 240, 241, 243, 244, 245, 249, 250, 251, 252, 253, 
254, 255, 256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 
267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 
280, 281, 284, 285, 286, 287, 288, 289, 290, 291, 293, 294, 295, 
296, 297, 300, 301, 302, 303, 304, 305, 306, 307, 308, 310, 311, 
312, 313, 314, 317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 
327, 328, 329, 330, 331, 333, 334, 335, 336, 337, 338, 339, 340, 
341, 343, 344, 345, 346, 347, 348, 349, 350, 352, 353, 354, 355, 
356, 357, 358, 359, 360, 361, 362, 363, 364, 366, 368, 369, 370, 
371, 372, 373, 374, 375, 376, 377, 379, 380, 381, 382, 384, 387, 
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 401, 
402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 413, 414, 415, 
416, 417, 418, 423, 424, 425, 426, 427, 428, 430, 431, 432, 433, 
434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 
447, 448, 449, 450, 451, 452, 454, 455, 456, 457, 458, 460, 461, 
462, 463, 464, 465, 466, 467, 469, 470, 471, 472, 473, 474, 475, 
477, 478, 479, 481, 482, 484, 486, 487, 491, 492, 493, 494, 495, 
496, 497, 498, 499, 501, 502, 503, 504, 505, 506, 510, 511, 512, 
513, 514, 515, 516, 517, 518, 519, 521, 522, 523, 524, 525, 526, 
527, 528, 529, 530, 531, 532, 533, 535, 538, 539, 541, 543, 544, 
547, 549, 551, 552, 553, 554, 555, 556, 558, 560, 561, 562, 563, 
564, 565, 566, 567, 569, 570, 571, 572, 573, 574, 575, 577, 578, 
580, 581, 582, 583, 584, 585, 586, 587, 588, 589, 590, 592, 593, 
597, 599, 600, 601, 602, 603, 604, 606, 607, 608, 609, 610, 611, 
612, 613, 614, 615, 616, 619, 620, 621, 622, 623, 624, 625, 626, 
627, 628, 630, 631, 632, 633, 634, 635, 636, 637, 638, 639, 640, 
641, 642, 643, 644, 651, 652, 653, 654, 655, 656, 657, 658, 659, 
660, 661, 662, 663, 664, 666, 667, 668, 669, 674, 675, 676, 677, 
678, 679, 680, 681, 682, 683, 686, 687, 688, 689, 690, 691, 692, 
693, 694, 695, 696, 697, 698, 699, 700, 704, 705, 706, 708, 709, 
710, 711, 712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 
725, 726, 727, 728, 730, 731, 733, 734, 735, 736, 737, 739, 741, 
742, 743, 744, 745, 747, 748, 749, 750, 751, 753, 754, 756, 757, 
760, 761, 762, 763, 765, 766, 767, 768, 769, 770, 771, 772, 773, 
774, 775, 776, 778, 779, 780, 781, 782, 783, 786, 787, 788, 789, 
790, 791, 792, 793, 794, 795, 796, 797, 798, 800, 801, 802, 803, 
804, 805, 806, 807, 808, 810, 811, 812, 813, 814, 815, 816, 817, 
818, 819, 820, 822, 823, 825, 826, 827, 829, 830, 831, 834, 835, 
838, 839, 840, 841, 842, 843, 844, 846, 848, 849, 850, 851, 852, 
853, 854, 855, 856, 857, 858, 859, 860, 864, 865, 866, 867, 868, 
869, 870, 871, 872, 873, 874, 876, 877, 878, 883, 886, 887, 888, 
889, 892, 893, 894, 895, 896, 897, 898, 899, 900, 901, 906, 908, 
909, 912, 913, 914, 915, 916, 917, 918, 921, 922, 925, 926, 930, 
931, 934, 935, 936, 937, 939, 940, 942, 944, 945, 946, 947, 948, 
949, 950, 953, 954, 955, 956, 957, 958, 960, 961, 963, 964, 965, 
966, 967, 968, 969, 970, 971, 972, 973, 974, 975, 976, 977, 978, 
979, 980, 981, 982, 983, 984, 985, 986, 988, 989, 990, 991, 993, 

996, 997, 998, 999, 1001, 1002, 1004, 1005, 1006, 1007, 1008, 
1009, 1010, 1011, 1014, 1016, 1018, 1019, 1020, 1021, 1022, 1023, 
1024, 1026, 1027, 1028, 1029, 1030, 1031, 1032, 1033, 1034, 1035, 
1036, 1037, 1040, 1041, 1042, 1044, 1045, 1046, 1047, 1049, 1050, 
1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1062, 
1063, 1065, 1068, 1069, 1070, 1073, 1074, 1075, 1077, 1078, 1079, 
1081, 1086, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1096, 1097, 
1098, 1099, 1101, 1102, 1103, 1104, 1106, 1107, 1108, 1109, 1111, 
1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119, 1120, 1121, 1122, 
1123, 1124, 1125, 1126, 1127, 1128, 1129, 1133, 1135, 1136, 1137, 
1138, 1139, 1140, 1141, 1142, 1144, 1148, 1149, 1150, 1151, 1152, 
1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1163, 1164, 
1165, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 1176, 1178, 1179, 
1180, 1181, 1182, 1183, 1184, 1185, 1188, 1189, 1190, 1193, 1194, 
1195, 1196, 1197, 1198, 1200, 1201, 1202, 1203, 1204, 1206, 1209, 
1210, 1211, 1214, 1215, 1218, 1219, 1220, 1221, 1222, 1223, 1224, 
1225, 1230, 1231, 1232, 1234, 1235, 1236, 1237, 1238, 1240, 1241, 
1243, 1244, 1245, 1246, 1247, 1250, 1252, 1253, 1254, 1258, 1261, 
1262, 1263, 1265, 1266, 1269, 1270, 1271, 1274, 1275, 1276, 1277, 
1278, 1280, 1282, 1283, 1284, 1286, 1287, 1289, 1290, 1291, 1294, 
1295, 1296, 1297, 1298, 1302, 1303, 1304, 1305, 1306, 1308, 1309, 
1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317, 1318, 1319, 1320, 
1322, 1324, 1325, 1327, 1328, 1330, 1331, 1332, 1333, 1337, 1338, 
1339, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 1351, 1352, 1353, 
1354, 1355, 1356, 1357, 1358, 1359, 1360, 1362, 1363, 1364, 1366, 
1367, 1369, 1370, 1371, 1372, 1376, 1377, 1380, 1383, 1384, 1385, 
1386, 1387, 1388, 1389, 1390, 1392, 1393, 1394, 1395, 1396, 1397, 
1398, 1399, 1400, 1403, 1404, 1405, 1406, 1407, 1408, 1409, 1410, 
1411, 1412, 1413, 1414, 1415, 1416, 1417, 1418, 1419, 1420, 1421, 
1422, 1423, 1427, 1434, 1437, 1439, 1440, 1441, 1443, 1446, 1447, 
1448, 1449, 1450, 1451, 1452, 1453, 1454, 1456, 1458, 1459, 1460, 
1461, 1462, 1463, 1464, 1466, 1467, 1468, 1469, 1470, 1471, 1474, 
1475, 1476, 1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485, 1487, 
1489, 1492, 1493, 1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 
1506, 1507, 1508, 1512, 1513, 1515, 1517, 1518, 1519, 1520, 1521, 
1522, 1523, 1524, 1525, 1526, 1527, 1528, 1529, 1530, 1531, 1532, 
1534, 1535, 1536, 1537, 1538, 1539, 1541, 1542, 1543, 1546, 1548, 
1549, 1550, 1551, 1552, 1553, 1554, 1555, 1557, 1558, 1560, 1561, 
1564, 1566, 1567, 1568, 1573, 1576, 1577, 1578, 1579, 1584, 1586, 
1587, 1589, 1590, 1591, 1593, 1594, 1595, 1596, 1597, 1598, 1599, 
1600, 1601, 1603, 1606, 1607, 1608, 1610, 1611, 1612, 1613, 1614, 
1615, 1616, 1617, 1618, 1620, 1623, 1625, 1626, 1627, 1628, 1630, 
1631, 1632, 1635, 1636, 1637, 1638, 1639, 1640, 1641, 1642, 1643, 
1644, 1645, 1646, 1647, 1648, 1649, 1650, 1651, 1652, 1653, 1654, 
1656, 1658, 1659, 1660, 1661, 1662, 1663, 1664, 1665, 1666, 1667, 
1668, 1670, 1671, 1672, 1673, 1674, 1675, 1677, 1678, 1679, 1680, 
1681, 1682, 1683, 1685, 1686, 1687, 1688, 1689, 1690, 1691, 1692, 
1693, 1694, 1695, 1696, 1697, 1703, 1704, 1705, 1709, 1710, 1712, 
1714, 1718, 1719, 1721, 1722, 1724, 1725, 1726, 1730, 1732, 1735, 
1739, 1740, 1742, 1744, 1745, 1747, 1748, 1749, 1750, 1751, 1752, 
1753, 1754, 1755, 1756, 1757, 1759, 1761, 1762, 1763, 1764, 1765, 
1766, 1767, 1770, 1771, 1776, 1781, 1782, 1783, 1786, 1787, 1788, 
1789, 1791, 1792, 1793, 1795, 1804, 1805, 1806, 1807, 1808, 1809, 
1810, 1811, 1812, 1814, 1815, 1816, 1817, 1818, 1819, 1820, 1821, 
1823, 1824, 1825, 1828, 1830, 1831, 1836, 1837, 1838, 1839, 1844, 
1847, 1848, 1849, 1850, 1852, 1853, 1855, 1856, 1857, 1858, 1859, 
1860, 1861, 1863, 1864, 1865, 1866, 1867, 1868, 1872, 1874, 1876, 
1877, 1878, 1880, 1881, 1883, 1884, 1885, 1886, 1887, 1891, 1892, 
1893, 1894, 1896, 1897, 1898, 1899, 1900, 1901, 1902, 1903, 1904, 
1905, 1907, 1908, 1910, 1911, 1912, 1913, 1914, 1915, 1916, 1917, 
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1919, 1923, 1924, 1925, 1927, 1928, 1932, 1933, 1934, 1935, 1936, 
1937, 1938, 1939, 1941, 1942, 1943, 1946, 1947, 1948, 1949, 1950, 
1951, 1952, 1953, 1954, 1955, 1956, 1957, 1958, 1959, 1960, 1961, 
1962, 1965, 1966, 1967, 1968, 1969, 1970, 1971, 1972, 1973, 1975, 
1976, 1977, 1978, 1979, 1981, 1982, 1983, 1984, 1985, 1986, 1987, 
1988, 1991, 1992, 1993, 1996, 1998, 1999, 2000, 2001, 2002, 2003, 
2004, 2005, 2007, 2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 
2016, 2017, 2020, 2021, 2023, 2025, 2026, 2033, 2034, 2035, 2036, 
2037, 2039, 2043, 2044, 2045, 2046, 2047, 2049, 2050, 2051, 2052, 
2053, 2054, 2055, 2057, 2058, 2059, 2060, 2061, 2062, 2063, 2064, 
2065, 2066, 2067, 2070, 2072, 2073, 2074, 2076, 2077, 2079, 2080, 
2081, 2082, 2083, 2084, 2085, 2086, 2087, 2088, 2091, 2092, 2095, 
2096, 2097, 2098, 2100, 2101, 2102, 2103, 2104, 2105, 2106, 2112, 
2114, 2116, 2118, 2119, 2121, 2122, 2123, 2124, 2125, 2127, 2128, 
2129, 2132, 2133, 2134, 2135, 2136, 2137, 2140, 2141, 2142, 2143, 
2144, 2145, 2146, 2147, 2148, 2149, 2150, 2152, 2157, 2160, 2161, 
2162, 2163, 2165, 2166, 2167, 2168, 2169, 2170, 2171, 2172, 2175, 
2176, 2177, 2178, 2179, 2180, 2184, 2186, 2187, 2188, 2189, 2191, 
2192, 2193, 2194, 2195, 2196, 2197, 2198, 2199, 2200, 2201, 2204, 
2205, 2206, 2207, 2208, 2210, 2211, 2212, 2213, 2214, 2215, 2216, 
2218, 2220, 2221, 2222, 2223, 2224, 2225, 2226, 2227, 2228, 2229, 
2230, 2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 2239, 2240, 
2242, 2243, 2244, 2245, 2246, 2247, 2248, 2249, 2252, 2253, 2254, 
2257, 2259, 2262, 2266, 2270, 2274, 2278, 2279, 2281, 2282, 2283, 
2284, 2285, 2286, 2287, 2289, 2291, 2292, 2293, 2296, 2297, 2299, 
2300, 2301, 2302, 2303, 2307, 2308, 2323, 2324, 2325, 2326, 2327, 
2328, 2329, 2330, 2331, 2333, 2334, 2335, 2336, 2340, 2341, 2343, 
2344, 2345, 2346, 2347, 2349, 2350, 2352, 2353, 2354, 2356, 2357, 
2358, 2359, 2361, 2362, 2363, 2365, 2368, 2371, 2372, 2373, 2376, 
2377, 2378, 2380, 2381, 2382, 2383, 2384, 2385, 2386, 2389, 2391, 
2392, 2393, 2394, 2395, 2396, 2398, 2399, 2400, 2401, 2402, 2403, 
2404, 2406, 2407, 2410, 2421, 2427, 2428, 2429, 2430, 2434, 2437, 
2439, 2441, 2442, 2443, 2447, 2451, 2453, 2456, 2464, 2465, 2467, 
2468, 2470, 2471, 2473, 2474, 2475, 2480, 2481, 2484, 2486, 2487, 
2488, 2489, 2490, 2499, 2500, 2503, 2504, 2505, 2506, 2507, 2508, 
2509, 2511, 2512, 2514, 2515, 2516, 2517, 2518, 2519, 2521, 2522, 
2523, 2524, 2525, 2526, 2527, 2528, 2530, 2531, 2533, 2535, 2536, 
2537, 2540, 2542, 2544, 2546, 2547, 2550, 2551, 2552, 2553, 2554, 
2555, 2557, 2558, 2559, 2561, 2564, 2568, 2573, 2574, 2575, 2578, 
2580, 2582, 2583, 2585, 2586, 2587, 2588, 2589, 2590, 2591, 2592, 
2593, 2594, 2599, 2600, 2602, 2603, 2606, 2607, 2608, 2609, 2611, 
2612, 2613, 2614, 2615, 2616, 2617, 2618, 2619, 2620, 2621, 2622, 
2624, 2625, 2626, 2627, 2630, 2631, 2632, 2633, 2637, 2638, 2639, 
2640, 2644, 2645, 2646, 2648, 2650, 2651, 2652, 2653, 2654, 2655, 
2656, 2657, 2658, 2659, 2660, 2661, 2662, 2663, 2664, 2665, 2666, 
2668, 2669, 2671, 2672, 2676, 2677, 2678, 2679, 2680, 2682, 2683, 
2687, 2689, 2691, 2692, 2693, 2694, 2695, 2696, 2697, 2712, 2713, 
2714, 2715, 2716, 2718, 2719, 2721, 2723, 2725, 2726, 2728, 2729, 
2732, 2734, 2735, 2737, 2738, 2739, 2741, 2742, 2743, 2744, 2745, 
2746, 2747, 2748, 2749, 2750, 2751, 2754, 2755, 2756, 2757, 2760, 
2762, 2763, 2764, 2765, 2766, 2767, 2768, 2769, 2770, 2771, 2772, 
2773, 2774, 2775, 2776, 2778, 2780, 2781, 2782, 2783, 2785, 2786, 
2787, 2788, 2790, 2791, 2792, 2793, 2795, 2797, 2798, 2801, 2802, 
2804, 2807, 2810, 2811, 2812, 2813, 2814, 2820, 2822, 2824, 2825, 
2826, 2827, 2829, 2833, 2836, 2839, 2843, 2844, 2847, 2848, 2849, 
2850, 2851, 2854, 2855, 2856, 2857, 2858, 2860, 2862, 2863, 2869, 
2871, 2872, 2873, 2874, 2875, 2876, 2882, 2883, 2890, 2892, 2895, 
2896, 2897, 2898, 2900, 2901, 2902, 2905, 2906, 2907, 2909, 2910, 
2911, 2913, 2914, 2915, 2917, 2920, 2924, 2926, 2927, 2928, 2929, 
2932, 2934, 2935, 2936, 2938, 2942, 2944, 2945, 2946, 2947, 2949, 

2952, 2963, 2964, 2965, 2966, 2968, 2969, 2970, 2972, 2974, 2975, 
2976, 2978, 2979, 2981, 2982, 2983, 2984, 2986, 2987, 2988, 2989, 
2990, 2991, 2992, 2993, 2995, 2996, 2997, 2999, 3003, 3008, 3009, 
3010, 3011, 3012, 3013, 3014, 3020, 3024, 3026, 3027, 3030, 3033, 
3034, 3035, 3037, 3038, 3039, 3040, 3042, 3046, 3047, 3050, 3053, 
3055, 3056, 3057, 3058, 3060, 3062, 3063, 3064, 3065, 3066, 3067, 
3069, 3070, 3071, 3072, 3073, 3075, 3076, 3077, 3078, 3079, 3080, 
3081, 3083, 3084, 3086, 3087, 3088, 3090, 3091, 3092, 3093, 3094, 
3095, 3098, 3099, 3101, 3103, 3104, 3105, 3106, 3107, 3108, 3109, 
3110, 3111, 3112, 3114, 3116, 3118, 3119, 3120, 3121, 3122, 3123, 
3124, 3128, 3129, 3131, 3132, 3133, 3134, 3135, 3136, 3137, 3138, 
3139, 3140, 3143, 3144, 3145, 3146, 3147, 3148, 3149, 3151, 3152, 
3154, 3156, 3158, 3159, 3160, 3161, 3162, 3163, 3165, 3166, 3167, 
3168, 3169, 3170, 3176, 3180, 3181, 3182, 3185, 3186, 3187, 3188, 
3189, 3191, 3194, 3197, 3200, 3202, 3203, 3204, 3205, 3206, 3207, 
3213, 3216, 3218, 3219, 3223, 3224, 3227, 3228, 3229, 3230, 3231, 
3232, 3239, 3240, 3241, 3243, 3244, 3246, 3249, 3250, 3251, 3252, 
3254, 3257, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 3267, 3268, 
3274, 3275, 3276, 3277, 3278, 3279, 3280, 3281, 3282, 3283, 3287, 
3288, 3289, 3290, 3291, 3292, 3295, 3296, 3297, 3300, 3301, 3302, 
3303, 3304, 3305, 3309, 3311, 3312, 3313, 3314, 3315, 3316, 3317, 
3319, 3320, 3321, 3328, 3333, 3334, 3335, 3338, 3339, 3342, 3350, 
3351, 3352, 3353, 3354, 3355, 3356, 3357, 3358, 3360, 3366, 3368, 
3369, 3370, 3373, 3375, 3376, 3377, 3380, 3383, 3384, 3385, 3386, 
3387, 3390, 3391, 3392, 3393, 3395, 3396, 3397, 3401, 3402, 3403, 
3404, 3406, 3409, 3415, 3417, 3418, 3419, 3420, 3421, 3422, 3423, 
3425, 3426, 3428, 3429, 3430, 3434, 3435, 3436, 3438, 3445, 3451, 
3456, 3458, 3459, 3460, 3462, 3474, 3476, 3477, 3478, 3480, 3481, 
3485, 3489, 3495, 3499, 3500, 3503, 3504, 3507, 3508, 3510, 3512, 
3513, 3515, 3516, 3517, 3518, 3519, 3520, 3521, 3522, 3525, 3527, 
3528, 3531, 3532, 3534, 3535, 3536, 3537, 3538, 3539, 3540, 3542, 
3543, 3544, 3545, 3546, 3548, 3550, 3551, 3552, 3553, 3554, 3555, 
3556, 3557, 3558, 3559, 3560, 3561, 3562, 3563, 3571, 3574, 3575, 
3576, 3577, 3580, 3581, 3585, 3586, 3587, 3588, 3589, 3590, 3591, 
3593, 3596, 3597, 3599, 3600, 3601, 3602, 3603, 3604, 3606, 3607, 
3608, 3610, 3611, 3614, 3616, 3617, 3619, 3620, 3621, 3622, 3623, 
3624, 3629, 3631, 3632, 3633, 3634, 3635, 3636, 3637, 3638, 3639, 
3640, 3642, 3643, 3644, 3646, 3651, 3652, 3653, 3654, 3655, 3656, 
3657, 3660, 3664, 3665, 3666, 3667, 3672, 3674, 3677, 3678, 3679, 
3680, 3681, 3682, 3683, 3685, 3686, 3687, 3688, 3690, 3691, 3692, 
3693, 3694, 3697, 3698, 3700, 3701, 3704, 3705, 3707, 3708, 3711, 
3713, 3715, 3716, 3717, 3718, 3719, 3721, 3722, 3723, 3724, 3725, 
3727, 3728, 3729, 3730, 3733, 3734, 3735, 3736, 3737, 3738, 3739, 
3740, 3741, 3742, 3743, 3744, 3745, 3746, 3747, 3748, 3749, 3750, 
3752, 3753, 3754, 3755, 3756, 3757, 3758, 3759, 3760, 3761, 3762, 
3763, 3766, 3767, 3768, 3769, 3770, 3771, 3773, 3776, 3777, 3779, 
3780, 3781, 3783, 3784, 3786, 3787, 3788, 3789, 3790, 3791, 3792, 
3793, 3794, 3795, 3796, 3797, 3798, 3799, 3800, 3804, 3808, 3810, 
3811, 3814, 3815, 3818, 3819, 3820, 3821, 3822, 3823, 3824, 3826, 
3829, 3830, 3831, 3832, 3833, 3834, 3835, 3838, 3839, 3840, 3841, 
3842, 3843, 3844, 3845, 3846, 3848, 3849, 3850, 3851, 3856, 3857, 
3858, 3859, 3860, 3861, 3862, 3863, 3865, 3868, 3869, 3872, 3873, 
3874, 3876, 3877, 3878, 3879, 3880, 3881, 3882, 3883, 3886, 3888, 
3889, 3890, 3894, 3895, 3896, 3897, 3898, 3899, 3900, 3905, 3907, 
3908, 3909, 3910, 3911, 3912, 3913, 3914, 3915, 3917, 3918, 3919, 
3920, 3921, 3923, 3924, 3925, 3926, 3927, 3928, 3929, 3930, 3931, 
3932, 3933, 3934, 3936, 3937, 3938, 3939, 3940, 3941, 3942, 3943, 
3944, 3945, 3946, 3947, 3948, 3949, 3952, 3956, 3957, 3958, 3959, 
3960, 3961, 3962, 3963, 3964, 3965, 3966, 3967, 3968, 3969, 3970, 
3971, 3972, 3973, 3974, 3977, 3978, 3979, 3980, 3981, 3983, 3985, 
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3986, 3988, 3991, 3994, 3995, 3996, 3997, 3998, 4002, 4005, 4006, 
4007, 4008, 4009, 4010, 4011, 4013, 4014, 4015, 4019, 4020, 4021, 
4023, 4025, 4026, 4029, 4030, 4031, 4032, 4033, 4034, 4035, 4036, 
4037, 4038, 4039, 4040, 4041, 4042, 4043, 4044, 4045, 4047, 4050, 
4051, 4052, 4053, 4055, 4058, 4063, 4065, 4066, 4068, 4070, 4071, 
4073, 4074, 4075, 4076, 4077, 4079, 4080, 4081, 4082, 4083, 4084, 
4085, 4086, 4088, 4089, 4090, 4091, 4092, 4099, 4100, 4101, 4102, 
4103, 4105, 4106, 4107, 4108, 4109, 4110, 4111, 4112, 4113, 4115, 
4116, 4117, 4118, 4119, 4120, 4121, 4122, 4123, 4124, 4125, 4126, 
4127, 4128, 4129, 4130, 4131, 4132, 4133, 4134, 4138, 4139, 4141, 
4142, 4143, 4144, 4146, 4147, 4149, 4150, 4151, 4152, 4153, 4154, 
4155, 4156, 4157, 4158, 4159, 4160, 4161, 4163, 4164, 4165, 4166, 
4167, 4168, 4169, 4170, 4172, 4173, 4174, 4175, 4176, 4177, 4178, 
4180, 4181, 4182, 4183, 4185, 4187, 4188, 4189, 4190, 4192, 4193, 
4195, 4196, 4197, 4198, 4200, 4201, 4202, 4204, 4205, 4206, 4207, 
4208, 4209, 4210, 4211, 4212, 4214, 4215, 4216, 4217, 4218, 4219, 
4223, 4226, 4229, 4230, 4232, 4233, 4234, 4235, 4236, 4238, 4239, 
4240, 4241, 4242, 4243, 4244, 4245, 4246, 4247, 4248, 4249, 4250, 
4251, 4252, 4253, 4254, 4255, 4257, 4258, 4259, 4260, 4261, 4262, 
4263, 4264, 4265, 4266, 4267, 4272, 4273, 4276, 4278, 4280, 4281, 
4282, 4283, 4284, 4285, 4287, 4288, 4289, 4290, 4291, 4292, 4293, 
4294, 4295, 4296, 4297, 4298, 4299, 4301, 4302, 4303, 4304, 4305, 
4306, 4307, 4310, 4311, 4312, 4313, 4314, 4315, 4316, 4317, 4319, 
4320, 4321, 4322, 4323, 4325, 4326, 4328, 4329, 4330, 4331, 4332, 
4333, 4334, 4335, 4336, 4337, 4339, 4340, 4341, 4342, 4343, 4345, 
4346, 4347, 4348, 4349, 4350, 4351, 4352, 4353, 4354, 4355, 4356, 
4357, 4358, 4359, 4360, 4361, 4362, 4363, 4364, 4365, 4366, 4367, 
4369, 4371, 4372, 4373, 4377, 4379, 4380, 4381, 4383, 4384, 4385, 
4386, 4387, 4388, 4389, 4390, 4391, 4392, 4393, 4395, 4398, 4399, 
4400, 4401, 4402, 4403, 4404, 4405, 4406, 4407, 4408, 4409, 4410, 
4411, 4412, 4413, 4414, 4415, 4416, 4417, 4418, 4419, 4421, 4422, 
4423, 4424, 4425, 4426, 4427, 4428, 4429, 4430, 4431, 4432, 4434, 
4435, 4436, 4437, 4438, 4439, 4440, 4441, 4442, 4443, 4444, 4445, 
4446, 4447, 4448, 4449, 4450, 4451, 4452, 4453, 4454, 4455, 4458, 
4459, 4460, 4461, 4462, 4463, 4464, 4466, 4467, 4468, 4469, 4470, 
4471, 4472, 4473, 4474, 4475, 4476, 4477, 4478, 4479, 4480, 4481, 
4482, 4483, 4484, 4487, 4489, 4491, 4493, 4494, 4495, 4496, 4497, 
4498, 4499, 4500, 4501, 4502, 4503, 4504, 4505, 4506, 4508, 4509, 
4510, 4511, 4512, 4513, 4514, 4515, 4516, 4517, 4518, 4519, 4520, 
4521, 4522, 4523, 4525, 4526, 4527, 4528, 4529, 4530, 4532, 4533, 
4534, 4535, 4536, 4537, 4538, 4539, 4540, 4541, 4543, 4544, 4546, 
4547, 4548, 4549, 4550, 4551, 4552, 4553, 4554, 4555, 4556, 4557, 
4558, 4561, 4562, 4563, 4564, 4565, 4566, 4567, 4568, 4569, 4570, 
4571, 4572, 4573, 4574, 4575, 4576, 4577, 4578, 4579, 4580, 4581, 
4582, 4583, 4584, 4585, 4586, 4587, 4588, 4589, 4590, 4591, 4593, 
4594, 4595, 4596, 4597, 4598, 4599, 4600, 4601, 4602, 4603, 4604, 
4605, 4606, 4607, 4609, 4610, 4611, 4612, 4613, 4614, 4615, 4616, 
4619, 4620, 4622, 4623, 4624, 4625, 4626, 4627, 4629, 4630, 4632, 
4633, 4634, 4635, 4636, 4637, 4638, 4640, 4641, 4642, 4643, 4644, 
4646, 4648, 4650, 4651, 4652, 4654, 4655, 4657, 4659, 4660, 4661, 
4662, 4663, 4664, 4665, 4666, 4667, 4668, 4669, 4670, 4671, 4672, 
4673, 4674, 4675, 4676, 4679, 4682, 4683, 4684, 4685, 4686, 4688, 
4689, 4690, 4691, 4693, 4694, 4698, 4699, 4700, 4701, 4702, 4703, 
4705, 4706, 4707, 4708, 4709, 4710, 4711, 4714, 4717, 4718, 4720, 
4721, 4722, 4723, 4724, 4725, 4726, 4727, 4728, 4729, 4730, 4731, 
4732, 4733, 4734, 4735, 4736, 4737, 4738, 4739, 4740, 4741, 4742, 
4744, 4745, 4746, 4747, 4748, 4749, 4750, 4751, 4752, 4754, 4757, 
4758, 4759, 4760, 4761, 4762, 4763, 4764, 4765, 4767, 4768, 4770, 
4772, 4773, 4774, 4776, 4777, 4779, 4780, 4781, 4782, 4783, 4786, 
4787, 4788, 4789, 4790, 4792, 4793, 4796, 4797, 4800, 4801, 4802, 

4803, 4804, 4805, 4806, 4807, 4808, 4810, 4813, 4817, 4818, 4819, 
4820, 4821, 4825, 4826, 4827, 4828, 4829, 4832, 4833, 4835, 4836, 
4838, 4839, 4840, 4842, 4844, 4845, 4847, 4849, 4852, 4853, 4854, 
4855, 4856, 4858, 4860, 4861, 4862, 4863, 4864, 4865, 4866, 4867, 
4868, 4869, 4870, 4871, 4872, 4874, 4875, 4876, 4877, 4878, 4879, 
4880, 4881, 4882, 4883, 4884, 4885, 4886

United States of America–Activities and Infl uence Overseas / 
Abroad. 233, 385, 536, 579, 962, 1281, 1292, 1335, 1342, 1361, 
1545, 1743, 1813, 1895, 1945, 2069, 2409, 2499, 2500, 2545, 2634, 
2670, 2761, 2923, 2985, 3001, 3130, 3293, 3378, 3379, 3381, 3433, 
3486, 3491, 3503, 3509, 3514, 3547, 3615, 3650, 3709, 3891, 4027, 
4140, 4378, 4382, 4394, 4457, 4542, 4592, 4615, 4649, 4822, 4823

United States of America–Commercial Products Imported from 
Abroad. 2360, 2681, 3157, 3238, 3310, 3424

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 24, 74, 272, 413, 1868, 2984, 
3878, 3977, 4803, 4817, 4829, 4844, 4855, 4861, 4870

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995. 2775, 
4215

Urban Problems Worldwide, Including Tangible Problems 
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare 
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism, 
Despair, Poor Work Habits, Lower Class Problems) Worldwide. 
2805

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. 44, 58, 68, 97, 176, 402, 1369, 2756

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Valsoia S.p.A. (Bologna, Italy). 3902, 3903, 3904, 3951

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California). 326, 2066, 4860

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee). 385, 949, 2930, 4207, 4755

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo. 1770, 1985, 2545, 2547, 2613, 2673, 3074, 
3213, 3233, 3410, 3484, 3490, 3491, 3509, 4884

Varieties, soybean–Japanese. See Japanese Soybean Types and 
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Varieties

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds). 58, 1851, 1895, 2032, 2164, 2608, 
3149, 3249, 4308

Variety Development, Breeding, Selection, Evaluation, Growing, 
or Handling of Soybeans for Food Uses. 3478, 3608, 3873, 3882, 
3947, 3981, 4139, 4496

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Breeding or Evaluation of Soybeans for Seed 
Quality, such as Low in Trypsin Inhibitors, Lipoxygenase, Linolenic 
Acid, etc., Germplasm Collections and Resources, and Gene Banks, 
Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 236, 659, 1584, 1836, 
3216, 3540, 3799, 3883, 4078

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People. 2288, 3680, 3810, 4012, 4563

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs. 1265, 1552, 1592, 1722, 1858, 1861, 
2451, 2894, 2911, 3051, 3053, 3203, 3309, 3455, 3542, 3621, 3907, 
4022, 4037, 4081, 4148, 4227, 4338, 4380, 4413, 4424, 4428, 4489, 
4562, 4563, 4564, 4618, 4626, 4706, 4739, 4742, 4781, 4782, 4804, 
4832, 4833, 4840, 4852, 4853

Vegetarian Cookbooks. See also: Vegan Cookbooks. 493, 659, 938, 
940, 1062, 1239, 1248, 1249, 1399, 1602, 1728, 1731, 1854, 2139, 
2144, 2147, 2283, 2286, 2293, 2586, 2593, 2722, 2789, 2904, 3294, 
3457, 3577, 3643, 3647, 4024, 4041, 4147, 4222, 4228, 4241, 4243, 
4333, 4334, 4502, 4620, 4675, 4679, 4779, 4805

Vegetarian Diets–Medical Aspects–Cancer. 3602, 3915

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure). 1743, 1800, 3542, 3754, 3861, 4037, 4041, 
4079, 4212

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis. 4079, 4228, 4243

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 58

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 170, 4037, 4079

Vegetarian or Vegan Restaurants or Cafeterias. 495, 496, 497, 498, 
499, 1371, 1372, 1513, 1601, 1851, 1855, 1900, 3148, 3502, 4257, 
4564, 4706, 4788

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day 
Adventists–White, Ellen G. (1827-1915)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism. 58, 170, 184, 264, 326, 329, 368, 395, 397, 400, 413, 
418, 428, 495, 496, 497, 498, 499, 574, 585, 612, 632, 657, 665, 
685, 711, 771, 819, 873, 971, 978, 1028, 1057, 1060, 1063, 1129, 
1173, 1182, 1191, 1293, 1301, 1330, 1332, 1345, 1365, 1371, 1372, 
1468, 1479, 1511, 1523, 1524, 1601, 1610, 1662, 1663, 1718, 1777, 
1780, 1810, 1816, 1822, 1830, 1851, 1865, 1900, 1962, 1981, 2021, 
2027, 2074, 2089, 2144, 2169, 2188, 2209, 2215, 2227, 2228, 2234, 
2236, 2237, 2238, 2288, 2290, 2321, 2510, 2518, 2548, 2579, 2581, 
2629, 2644, 2818, 2831, 2896, 2922, 2973, 3008, 3010, 3077, 3090, 
3092, 3104, 3115, 3124, 3148, 3165, 3225, 3226, 3244, 3372, 3387, 
3471, 3476, 3482, 3483, 3502, 3517, 3525, 3539, 3589, 3598, 3601, 
3632, 3635, 3646, 3650, 3656, 3669, 3670, 3677, 3683, 3691, 3710, 
3716, 3724, 3739, 3751, 3763, 3766, 3789, 3797, 3810, 3840, 3841, 
3842, 3849, 3868, 3869, 3871, 3918, 3924, 3946, 4021, 4033, 4043, 
4052, 4077, 4079, 4112, 4121, 4125, 4156, 4196, 4206, 4212, 4227, 
4230, 4232, 4237, 4242, 4257, 4259, 4275, 4298, 4336, 4338, 4358, 
4368, 4380, 4399, 4453, 4460, 4494, 4563, 4566, 4568, 4652, 4661, 
4788, 4791, 4841, 4859

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy. 1173, 1662, 1962, 2209

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products. 1855, 2021
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Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists. 
2447, 2722, 3538

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and 
Ayurveda. 1718, 1743, 1855, 2831, 3542, 4453

Vegetarianism–Seventh-day Adventist Work with. 58, 170, 264, 
326, 329, 368, 397, 413, 418, 428, 493, 574, 585, 612, 632, 659, 
711, 873, 971, 1057, 1060, 1062, 1063, 1182, 1332, 1345, 1371, 
1372, 1468, 1523, 1524, 1601, 1662, 1663, 1728, 1743, 1816, 1855, 
2227, 2228, 2234, 2236, 2237, 2238, 2518, 2579, 2593, 2818, 2896, 
3077, 3090, 3092, 3162, 3386, 3387, 3476, 3490, 3524, 3554, 3555, 
3577, 3691, 3739, 3763, 3766, 3827, 3849, 3953, 4133, 4228, 4788, 
4860

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market. 1173, 
1743, 3226, 3386, 3539, 3615, 3691, 3953, 4151

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather. 400, 410, 
971, 1108, 1265, 1513, 1855, 1860, 2021, 2113, 3071, 3490, 3524, 
3525, 3542, 3554, 3555, 3578, 3579, 3641, 3680, 3749, 3827, 3848, 
3915, 3996, 4023, 4043, 4079, 4121, 4133, 4134, 4208, 4212, 4230, 
4241, 4243, 4265, 4337, 4451, 4460, 4515, 4563, 4565, 4566, 4568, 
4641, 4717, 4781, 4782, 4839, 4840, 4842, 4853

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants. 612

Vegetarianism for Children and Teenagers. 3691

Vegetarianism, Athletics / Sports, and Athletes. 1060, 1249, 3680, 
4079, 4563

Vegetarianism, the Environment, and Ecology. 1108, 1173, 3789, 
4566

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases. 1749, 
3279, 3284

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978. 2613

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 

by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985). 2032, 
2721, 3486

Videotapes or References to Video Tapes. 3478, 3545, 3546, 3636, 
3788, 3789, 4165, 4420, 4467

Vietnamese Overseas, Especially Work with Soy. 2545, 3774, 3785, 
4453

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that 
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vitamins (General). 7, 58, 170, 339, 358, 399, 463, 491, 640, 713, 
944, 946, 948, 1397, 1524, 1531, 1694, 1868, 2830, 3221, 3306, 
3396, 3491, 3497, 3524, 3578, 3836

Vitamins B-12 (Cyanocobalamin, Cobalamins). 188, 400, 443, 946, 
1092, 1249, 1524, 1592, 1830, 1858, 1938, 2021, 2027, 2149, 2180, 
3014, 3542, 3578, 3970, 3974, 4212, 4406, 4561

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 603, 
2149, 2180, 3007, 3260, 3636, 3970, 3974, 4079, 4115, 4150

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble). 922, 4079

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitamins. See Antivitamin Activity and Antivitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940. 339, 574, 587, 597, 621, 637, 647, 714, 778, 780, 
1274, 1365, 1371, 1372, 2100, 2371, 2406, 2495, 2496, 2499, 2553, 
2613, 2614, 2690, 2820, 2844, 3011, 3162, 3213, 3217, 3486, 3664, 
3682, 3822, 3950, 3978, 3979, 3980, 4025, 4040, 4076, 4203, 4215, 
4253, 4390, 4392, 4421, 4788, 4818, 4884, 4885

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA). 4511, 4526, 4659, 4715, 4716, 4730, 4763, 4770, 4789, 
4802, 4806, 4808, 4810, 4850

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waste Management, Treatment, and Disposal. See also: 
Environmental Issues and Concerns. 936, 1186, 2148
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Water Use, Misuse, and Scarcity–Environmental Issues. 1640

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet. 3789, 
3915, 3967, 3988, 4007, 4031, 4078, 4080, 4112, 4115, 4123, 4152, 
4153, 4182, 4213, 4250, 4260, 4272, 4283, 4287, 4295, 4298, 4312, 
4313, 4347, 4350, 4385, 4390, 4395, 4398, 4408, 4416, 4436, 4437, 
4438, 4442, 4448, 4449, 4452, 4457, 4464, 4493, 4495, 4505, 4511, 
4522, 4545, 4563, 4583, 4587, 4588, 4593, 4596, 4602, 4614, 4629, 
4632, 4668, 4671, 4673, 4707, 4714, 4722, 4729, 4731, 4734, 4735, 
4755, 4757, 4768, 4825, 4826, 4865

Weeds–Control and Herbicide Use. 1056, 1369, 2143, 4495

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997. 2603, 2681, 2844, 3075, 3682, 3718, 3815, 
3822, 3985, 4203, 4215, 4312, 4421, 4572, 4884

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops). 1584, 1847, 2009, 2025, 2545, 3294, 3410, 3526, 
3636, 3643, 3656, 3683, 3733, 3786, 3789, 3948, 4043, 4052, 4068, 
4077, 4081, 4121, 4147, 4201, 4206, 4222, 4230, 4259, 4333, 4336, 
4456, 4539, 4562, 4563, 4564, 4568, 4620, 4626, 4661, 4675, 4706, 
4725, 4739, 4742, 4776, 4779, 4781, 4782, 4804, 4805, 4832, 4833, 
4834, 4839, 4840, 4841, 4843, 4852

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region. 2261, 3104, 3412

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies. 3656

Wheat Gluten or Seitan–Etymology of These Terms and Their 
Cognates/Relatives in Various Languages. 2911

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin. 17, 33, 51, 58, 149, 150, 170, 200, 202, 203, 
229, 236, 237, 239, 312, 320, 321, 322, 323, 373, 382, 392, 394, 
428, 432, 436, 442, 480, 502, 540, 551, 554, 555, 629, 642, 644, 
650, 659, 708, 712, 738, 750, 771, 828, 830, 832, 834, 873, 928, 
975, 1041, 1042, 1051, 1053, 1054, 1063, 1080, 1100, 1116, 1129, 
1157, 1197, 1218, 1223, 1235, 1236, 1265, 1271, 1275, 1277, 1301, 
1320, 1326, 1329, 1332, 1371, 1382, 1383, 1384, 1385, 1386, 1392, 
1468, 1523, 1575, 1577, 1578, 1579, 1589, 1590, 1601, 1636, 1701, 
1710, 1719, 1743, 1770, 1829, 1836, 1837, 1838, 1839, 1842, 1848, 
1861, 1865, 1983, 1994, 2001, 2004, 2012, 2014, 2022, 2056, 2066, 
2071, 2091, 2096, 2114, 2132, 2133, 2135, 2136, 2172, 2224, 2227, 
2228, 2236, 2261, 2270, 2282, 2293, 2306, 2312, 2317, 2319, 2327, 
2334, 2335, 2348, 2375, 2428, 2429, 2430, 2447, 2451, 2483, 2521, 
2585, 2593, 2596, 2624, 2682, 2695, 2709, 2715, 2716, 2755, 2758, 

2798, 2857, 2871, 2876, 2900, 2911, 2978, 3020, 3030, 3081, 3104, 
3118, 3119, 3185, 3186, 3187, 3188, 3189, 3287, 3309, 3321, 3328, 
3332, 3335, 3341, 3382, 3383, 3385, 3405, 3412, 3459, 3476, 3495, 
3519, 3520, 3521, 3522, 3529, 3530, 3531, 3532, 3535, 3536, 3537, 
3571, 3588, 3594, 3596, 3631, 3636, 3643, 3644, 3646, 3655, 3668, 
3673, 3679, 3686, 3692, 3720, 3727, 3729, 3733, 3737, 3744, 3745, 
3746, 3752, 3758, 3768, 3770, 3778, 3780, 3781, 3806, 3807, 3837, 
3840, 3841, 3842, 3847, 3850, 3859, 3876, 3883, 3884, 3892, 3899, 
3903, 3918, 3924, 3931, 3939, 3940, 3942, 3953, 3954, 3971, 3979, 
3988, 3992, 4023, 4035, 4041, 4043, 4044, 4054, 4077, 4082, 4108, 
4110, 4121, 4122, 4134, 4135, 4136, 4156, 4162, 4167, 4202, 4209, 
4267, 4268, 4269, 4270, 4271, 4280, 4294, 4303, 4319, 4325, 4375, 
4397, 4399, 4423, 4424, 4429, 4431, 4433, 4453, 4462, 4464, 4498, 
4510, 4517, 4562, 4568, 4569, 4576, 4596, 4617, 4646, 4652, 4668, 
4670, 4683, 4694, 4731, 4737, 4738, 4753, 4757, 4769, 4771, 4775, 
4784, 4785, 4790, 4794, 4795, 4796, 4798, 4799, 4815, 4825, 4826, 
4860, 4862, 4865, 4866

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein). 96, 156, 190, 333, 517, 585, 1914, 2137, 
2522, 2743, 2744, 2745, 2746, 2747, 3685, 3693

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein). 54, 59, 67, 69, 71, 73, 
74, 76, 77, 96, 105, 125, 132, 134, 137, 143, 152, 154, 156, 190, 
201, 205, 222, 324, 333, 415, 460, 517, 566, 574, 780, 931, 939, 
947, 1074, 1075, 1090, 1265, 1319, 1348, 1370, 1371, 1372, 1408, 
1483, 1513, 1672, 1885, 1928, 1953, 2137, 2205, 2365, 2481, 2519, 
2522, 2535, 2728, 2735, 2743, 2744, 2745, 2746, 2751, 2765, 2766, 
2768, 3102, 3426, 3459, 3664, 3762, 3790, 3880, 4152, 4250, 4253, 
4350, 4452, 4505, 4522, 4563, 4698, 4788, 4804, 4876, 4877, 4880, 
4886

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages. 1265, 1371

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002. 1793, 2365, 2406, 2473, 2627, 2739, 
2764, 2815, 2824, 2850, 3011, 3108, 3148, 3368, 3380, 3384, 3633, 
3749, 3750, 3788, 3822, 3948, 3985, 4044, 4182, 4209, 4244, 4245, 
4301, 4392, 4393, 4421, 4495, 4528, 4613, 4642, 4654, 4659, 4668, 
4734, 4776, 4789, 4818, 4885

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church. 2098, 2166, 4860

Whitehouse Products, Inc. See Delsoy Products, Inc.

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans (Used Unprocessed as Food). 7, 58, 170, 191, 
242, 249, 492, 659, 755, 899, 938, 940, 978, 991, 1010, 1018, 1057, 
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1062, 1069, 1138, 1239, 1247, 1248, 1249, 1253, 1265, 1275, 1301, 
1371, 1372, 1399, 1416, 1418, 1470, 1477, 1486, 1552, 1594, 1626, 
1643, 1722, 1731, 1763, 1805, 1812, 1816, 1830, 1854, 1858, 1861, 
1863, 1865, 1893, 1894, 1898, 1956, 2027, 2057, 2139, 2143, 2147, 
2174, 2181, 2197, 2231, 2233, 2286, 2293, 2351, 2365, 2368, 2369, 
2370, 2377, 2409, 2457, 2480, 2523, 2593, 2620, 2629, 2722, 2724, 
2813, 2927, 2998, 3001, 3014, 3048, 3115, 3137, 3153, 3212, 3239, 
3245, 3260, 3266, 3271, 3309, 3339, 3340, 3358, 3379, 3405, 3410, 
3423, 3457, 3542, 3584, 3658, 3661, 3710, 3719, 3754, 3765, 3767, 
3786, 3790, 3810, 3845, 3875, 3914, 3943, 3967, 3981, 3985, 3989, 
3993, 4002, 4021, 4023, 4039, 4080, 4128, 4152, 4153, 4169, 4170, 
4212, 4213, 4224, 4225, 4232, 4233, 4237, 4241, 4242, 4243, 4250, 
4253, 4307, 4311, 4350, 4410, 4411, 4452, 4479, 4505, 4506, 4522, 
4532, 4592, 4620, 4621, 4656, 4703, 4751, 4774, 4780, 4788, 4821, 
4834, 4838, 4839, 4847

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 1371, 1477

Whole Dry Soybeans–Textured (with an Extrusion Cooker for Food 
Use). 3355

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô). 659, 738, 762, 1212, 1247, 1248, 1275, 1371, 1372, 
1399, 1416, 1477, 1733, 2310, 2332, 2369, 2370, 2457, 4788

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat. 1738, 1805, 2366, 2462, 3358, 
3398, 3441, 3487, 3510, 3625, 3788, 4703

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981). 2102, 3233, 3234, 4393, 4669, 4806, 4819, 4874

Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.

Wild Soybeans (General). 1605

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999). 2102, 3905, 4786

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis). 2295, 3287, 3460

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England. 45, 2299, 2581, 
3051, 3053, 3154, 3489, 4406, 4502, 4779, 4805, 4874

Worcestershire Sauce–Brands Made by Companies Other than Lea 

& Perrins. 3051

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 4502

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 74, 1868, 3798, 4295, 4645

World Initiative for Soy in Human Health. See WISHH

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War”. 385, 2755, 2924

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War”. 41, 46, 47, 48, 58, 62, 63, 66, 68, 87, 119, 125, 126, 
150, 154, 167, 198, 211, 333, 385, 413, 460, 686, 711, 757, 766, 
1261, 1369, 1423, 1726, 1859, 1924, 1953, 2137, 2142, 2236, 2237, 
2533, 2535, 2581, 2735, 2743, 2744, 2745, 2746, 2755, 2765, 2766, 
2768, 2778, 2780, 2896, 2905, 2924, 3077, 3291, 3396, 3888, 4876, 
4880, 4881

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Population Growth (Human) and Related 
Problems (Including Poverty), Protein Resources and Shortages, 
and the “World Protein Crisis / Gap / Problem” of 1950-1979, 
Sustainable Development and Growth

World. 7, 233, 283, 339, 425, 579, 917, 948, 1073, 1170, 1194, 
1549, 1868, 1881, 2143, 2162, 2168, 2261, 2613, 2670, 2924, 3007, 
3213, 3230, 3279, 3416, 3460, 3798, 3938, 4187, 4188, 4226, 4282, 
4295, 4503, 4533, 4546, 4645, 4650, 4676, 4787, 4807, 4819, 4843, 
4854, 4884, 4885

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990. 149, 169, 214, 239, 261, 277, 278, 279, 280, 287, 300, 303, 
312, 313, 314, 329, 330, 360, 368, 371, 372, 373, 391, 392, 393, 
394, 396, 397, 411, 413, 414, 417, 418, 428, 435, 436, 437, 438, 
439, 440, 442, 443, 444, 450, 457, 460, 470, 493, 502, 510, 543, 
544, 551, 552, 553, 554, 555, 563, 574, 580, 584, 585, 606, 612, 
613, 620, 623, 632, 636, 642, 643, 644, 651, 659, 676, 686, 696, 
698, 700, 708, 711, 714, 741, 743, 744, 745, 748, 749, 750, 771, 
774, 788, 789, 798, 832, 834, 835, 866, 873, 892, 900, 908, 950, 
967, 968, 972, 973, 979, 983, 988, 996, 1008, 1019, 1030, 1033, 
1051, 1052, 1053, 1054, 1062, 1081, 1094, 1103, 1106, 1126, 1129, 
1149, 1156, 1157, 1158, 1164, 1172, 1174, 1184, 1189, 1191, 1192, 
1194, 1197, 1206, 1218, 1219, 1220, 1221, 1233, 1234, 1235, 1236, 
1237, 1252, 1292, 1297, 1300, 1313, 1332, 1344, 1363, 1384, 1392, 
1393, 1394, 1395, 1417, 1447, 1457, 1468, 1475, 1507, 1524, 1579, 
1582, 1589, 1590, 1615, 1619, 1626, 1628, 1643, 1662, 1685, 1710, 
1770, 1849, 1850, 1859, 1864, 1877, 2004, 2012, 2013, 2014, 2025, 
2066, 2082, 2091, 2096, 2097, 2132, 2133, 2134, 2135, 2136, 2166, 
2167, 2191, 2223, 2228, 2234, 2235, 2236, 2237, 2238, 2271, 2282, 
2324, 2327, 2328, 2329, 2443, 2465, 2475, 2509, 2515, 2518, 2527, 
2593, 2608, 2613, 2618, 2624, 2682, 2713, 2714, 2715, 2716, 2755, 
2857, 2928, 2929, 2945, 2965, 2981, 2982, 2983, 2995, 3077, 3090, 



HISTORY OF MODERN SOY PROTEIN INGREDIENTS (1911-2016)   1669

© Copyright Soyinfo Center 2016

3107, 3110, 3118, 3119, 3213, 3216, 3232, 3292, 3335, 3377, 3385, 
3386, 3387, 3426, 3428, 3430, 3514, 3515, 3520, 3521, 3522, 3527, 
3531, 3532, 3540, 3545, 3550, 3554, 3555, 3577, 3586, 3587, 3588, 
3593, 3597, 3631, 3655, 3664, 3691, 3735, 3737, 3738, 3739, 3742, 
3743, 3744, 3745, 3746, 3747, 3758, 3761, 3763, 3766, 3792, 3798, 
3821, 3822, 3849, 3860, 3883, 3942, 3948, 3953, 4015, 4035, 4076, 
4082, 4086, 4100, 4101, 4110, 4113, 4122, 4127, 4133, 4134, 4161, 
4182, 4249, 4267, 4305, 4312, 4328, 4329, 4330, 4331, 4332, 4365, 
4366, 4391, 4403, 4409, 4421, 4469, 4494, 4510, 4568, 4757, 4800, 
4860, 4879

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates. 2893, 
3486, 4884

Yield Statistics, Soybean. 7, 39, 68, 74, 385, 657, 658, 1401, 1726, 
1851, 1895, 2403, 2725, 3048, 3486, 3708, 3809, 3813

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves. 4058

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan). 860, 1985

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin”. 
7, 68, 125, 170, 205, 245, 249, 460, 837, 947, 948, 949, 1003, 1017, 
1063, 1074, 1291, 1371, 1372, 1402, 1418, 1610, 1718, 1812, 1861, 
1868, 1869, 1893, 1898, 2103, 2197, 2231, 2233, 2293, 2299, 2365, 
2369, 2406, 2410, 2444, 2451, 2457, 2493, 2498, 2506, 2513, 2523, 
2584, 2618, 2635, 2755, 2899, 2994, 3136, 3155, 3309, 3423, 3454, 
3645, 3667, 3782, 3964, 3981, 3991, 4037, 4117, 4126, 4150, 4152, 
4207, 4213, 4219, 4226, 4231, 4250, 4291, 4452, 4458, 4479, 4505, 
4532, 4536, 4620, 4626, 4677, 4678, 4699, 4705, 4766, 4779, 4788, 
4838, 4841, 4843, 4848, 4853

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo. 2457, 2498, 2720, 2994, 4678, 4779, 4843

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 2513, 2994, 3155, 4766

Yuba Production–How to Make Yuba on a Commercial Scale. 2506

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand. 1371, 1372, 2293

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yukiwari natto. See Natto, Yukiwari

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by 
Hain Celestial Group in June 2001. 3232, 3380, 3668, 3669, 3847, 
3871, 3884, 3892, 3985, 4054, 4135, 4136, 4268, 4269, 4270, 4271, 
4375, 4433, 4465, 4685, 4707, 4776

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo. Also known as Congo-Kinshasa

Zea mays. See Corn / Maize


	Pro1Fron
	Pro1Rear

